Birds-I-View
2017 Holiday
Birdwatching with Friends
Entertaining Guide!

Since our inception in 1991,
the Birds-I-View mission statement has been: "Providing
Products and Information
to benefit Wildlife".
That will never change! (just
check out our "Educational
Page" on our website)
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Our Motto however
is........"Eat while you
Watch Birds Eat!"

We think it is great fun to enjoy
Good food, Good friends and Bird Watching...so we offer these
delicious treats (for people!) and a few recipes for you and the birds,
along with some entertaining ideas, to enhance your “bird watching
with friends!”

Consider
Hand-written

Invitations
and Notes!

In this age of email,
texting, messaging
and voice mail…
what fun it is to send
and receive a hand
written note (even
better when they
have pretty birds on
them). We have so
many cute options at
Birds-I-View for
Invitations (like the
Bluebird above) and
Notecards. Drop by
BIV ...OR, you may
print some of our
invitations from our
Gourmet Food Page!

Window
Feeders (or

feeders close to
your Window)
make bird
watching while
entertaining so
much more fun!
Did you know that Cornell Lab of Ornithology
states feeders which attach to windows or are
placed within a couple of
feet of windows actually
reduce window strikes by
birds?

We can’t say
enough good
things about
heated baths
and waterfalls
in winter to
attract birds!
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Birds-I-View
Customer Favorite Quick and Easy Recipes!
Not really wanting to
“cook”...just looking for
some yummy treats? We can
help! Cherchie’s Hot Pepper Jams
(ESPECIALLY when combined with cream
cheese!) are delicious on almost anything.
Place some on softened cream cheese for a
cracker spread, serve with pretzels, and it is
delicious on meats (say for small cocktail
ham biscuits or a meat and cheese tray).

Cherry Butter

“Puffs”
(OR apricot jam, or apple
butter, or any jam you like!)
Truly, I think this is our mostrequested recipe, and we are
embarrassed to even call it a
“recipe”….it is so simple!
1. Use any refrigerated dough
(crescent rolls for instance).
To make smaller bite-sized
treats I usually cut each section of the dough in half .
2. Place one to three tsps of
Cherchie’s cherry butter on
each section of dough.
3. Roll or wrap dough around
the cherry butter to make a
ball (sort of).
4. Place the “puffs” on a cookie
sheet and bake according to
the directions on the
can...you will likely need to
shorten the baking time.

5. Remove from oven and roll
or coat puffs in powdered
sugar while they are still
warm.
6. ENJOY! (invent your own

variations ...ie chocolate sauce
is a yummy addition to this
version!)

Birds-I-View

Cherchies’ Festive
Deviled Eggs (BIV version)

Rabbit
Creek’s
Roasted

Ingredients:

6 eggs at room temperature
1 Tbsp. Cherchies Champagne Mustard
l/4 jar Cherchies Pretty Peppers, drained
1 Tbsp. cream cheese
2 Tbsp. mayonnaise
1/2 tsp. salt

Preparation:
Hard boil eggs. Cool and shell. Cut in
half, remove yolks and place in a bowl
with remaining ingredients. Mix until
smooth. Spoon or pipe into egg whites
FYI: the pretty peppers are sweet—not
hot!

Jefferson City, Mo

573-638-BIRD(2473)

Garlic and
Red Bell
Pepper Dip Mix is FAR and
away our Top Selling mix. Our
customers use it for everything from Chips to
veggies to Baked Potatoes!
One pouch makes two cups,
and there are a variety of options for mixing. Usually, for
BIV seminars and events we mix
one Cup of sour cream and one
Cup of mayo. However you mix
yours, be sure to allow it to sit in
the frig overnight before serving.
This is a great dip to
serve with any of the
Rabbit Creek cracker
seasonings.

www.birds-i-view.biz
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Birds-I-View Motto: “Eat while you watch Birds Eat”!!
Check out our Top Three customer favorite snacks at our recent Christmas Open House:

#1

#2

Cherchie’s CHERRY
Hot Pepper Jam!
Great on everything
from Crackers to Bagels to
cocktail meatballs!
$6.49

Pick up a package of
“Reindeer chip
pancake mix” for
Christmas Breakfast! (chocolate, peanut butter, and
white chocolate
chips). $6.95

Amazing Wine
Brownies!
$6.95

Rabbit Creek
Cracker Seasonings
make TWICE as
much as other
brands and taste
GREAT! $4.09 each
Below: YUMMY Hot chocolate. A Perfect sized
stocking stuffer OR pair it with a Rathert Mug!

From Deviled Eggs to Ham
Sandwiches to a dip for
pretzels….there’s no replacing our Champagne
Mustard!! It is the BEST.
$6.79

#3

Cranberry
Pecan Fruit
Dip Mix. (We
served it with apple
slices, pineapple, and
grapes.) $4.09

Birds and Beans
Shade Grown
Coffee has been a
Top Selling Christmas Gift. Six
blends in ground or whole
bean. Come taste. Makes a
Great Hostess Gift!
Check out the Brochure we
wrote: “What does Coffee
have to do with Birds?’

Gooey Butter Cookies

Cherchies Cocktail Meatballs
10 oz. Cherchies® CHERRY or

Cranberry Hot Pepper Jam
8 to 12 oz. Chili Sauce (at BIV we
serve a mild sauce—a white chicken
chili mix seasoning)
2 lbs. small frozen meatballs (we like to use
Swedish meatballs)

Mix Cherchies® Hot Pepper Jam with the chili sauce.
Stir well. In a saucepan, mix sauce with meatballs. Heat
thoroughly over medium heat and serve with toothpicks. (I do not thaw meatballs before cooking with the
sauce and jam)

Versions of this recipe abound...but this one has been a
favorite of Birds-I-View Seminar attendees for years.
(from a special BIV friend)
The secret to this version: don’t skimp on the vanilla in
quality OR quantity!
Ingredients:

½ Cup Butter (one stick)
8 ounces Cream Cheese softened
1 TBS Vanilla
1 Egg
1 Box Yellow or Butter cake
Mix
Powdered Sugar

Blend Cream Cheese and
Butter. Add vanilla and egg
Blend in Cake Mix
Chill about 30 mins
Form into teaspoon -size
balls. Roll in powdered sugar
Bake at 350 degrees for 14 –
16 minutes (do not over
bake)

Steve’s Famous Apple Cider!
Folks always ask for Steve’s Apple Cider Recipe (served at nearly all of our Fall and Winter BIV Events!)
Steve makes his in a 40 cup Coffee maker (percolator).

1. Start with a two to one mixture of your favorite Apple Cider and Apple Juice.
2. Add Two whole Cinnamon Sticks and Six whole Cloves to the top of the coffee
maker, and grate a small amount of whole nutmeg (a pinch)
3. Slice a sweet apple (such as Golden Delicious) into 1 inch slices and add
between half and three fourths of the slices to the top of the coffee pot.
4. Heat til ready– Enjoy the wonderful aroma and flavor!

Birds-I-View

Jefferson City, Mo
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Fun Recipes to make for the BIRDS!
BIV Five minute Suet Recipe
1 Cup Peanut Butter
1 Cup Lard or one package Natural Pure Suet
(10 oz pk)
1-1/2 Cup all-purpose Flour
1-1/2 Cup Corn meal ( not a mix)
1/3 - 1/2Cup Oatmeal
Optional :1/2 Cup fine sunflower hearts, crushed
egg shells, nut pieces, dried mealworms, etc.

Melt Peanut Butter and Lard in Microwave
on High for approx. one minute (adjust as
needed) Add flour , corn meal, and oatmeal
and stir until stiff.
This is a very soft recipe. If you spoon the
suet into molds , put them in the refrigerator
or freezer until ready to use. You may wish to
fill a shallow brownie pan and freeze and cut
into cakes for suet cages.
Makes approx. 36 ounces of suet

Steve Garr’s exclusive
“Enclosure Cards”
make beautiful Holiday
Gift Tags! Over a dozen
gorgeous designs.
Seventy Five cents
each...buy 10 get one
FREE!

“Bird Seed Ornaments”

Adapted from a recipe from the “Mother Huddle Website”

4 C Bird Seed
1/2 C water
1 pkg plain gelatin

3/4 C all purpose flour
3 TBS corn syrup
cooking spray

For the mold: Stuff the mixture into cookie cutters or a muffin tin
and use a straw to make a small hole in the ornament to make a place
for string to hang the “seed ornament” or just place the “Bird Seed
Biscuit” on a platform feeder.
In a large bowl put 1/2 C warm water and gelatin mix together and
let the gelatin dissolve.
Whisk in the corn syrup and flour to create a paste.
Add 4 cups of the bird seed and stir well. (Finch Mixes, Nyjer
seed, or Sunflower hearts work best)
Thoroughly spray the molds with cooking spray, then pack the
seed mixture into them as evenly as possible.
Tap down the seed with a spoon (or spray your hands with cooking spray, and use your hands to pack it in)
After 24 hours turn them over onto little paper plates and then allow
to dry for an additional 24 hours.
NOTE from Regina: To be pleased with any of the Bird Seed Biscuits or ornaments I have made from this or other recipes , I have
always had to place the finished product in the freezer (a few hours
to a few days) to let them set. Be sure to take them out of the freezer a
few hours prior to giving them as gifts and be sure to wrap them
loosely in paper , not in plastic. They should be placed outside for the
birds to use as soon as possible..

Christmas Cards and Note
Cards by Steve Garr
Great assortment of Exclusive designs from which to choose!
All photos by Steve
$1.95 each
Buy six (assorted)
Get One FREE

Also available in packaged
sets….see our website!
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