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(NAPSA)—The holidays create
the expectation of traditional
dishes, and the cook may feel
challenged to find new ways to
present old favorites. Even slight
variations can start new tradi-
tions and one of California’s most
fabulous fruits—the fig—easily
brings European flair to American
family classics. 

Pairing the right wines with the
meal is easier when old maxims are
applied, such as white wines with
poultry. Figs with certain white
wines are an historic pairing used
in entertaining throughout the
world, and with these dishes, it’s an
easy choice to make—Ferrari-
Carano’s Alexander Valley
Chardonnay provides a continuity
of flavors that make it a logical
wine to drink throughout the meal. 

More American cooks are discov-
ering the elegance figs contribute to
a presentation, and with the avail-
ability of California figs that have
been dried, they are simple to
include in a broad array of dishes. 

This holiday feast, created by
Executive Chef Jeffrey Madura of
John Ash & Co. Restaurant in
Sonoma County, stars Cornish
game hens “pickled” in red wine
and “wrapped” in prosciutto. Suc-
culent figs macerated in wine
vinegar and earthy spices provide
a honey-like sweetness that’s bal-
anced with the fresh lemon
piquancy. Drizzling the hens with
the reduction provides a heavenly
sweet and sour contrast. 

Figs are a perfect counterpart
to the strong, rich blue cheese in
these savory popovers. And the
combination of figs and sweet
potatoes in the pudding is so invit-
ing and smooth that it’s practi-
cally a dessert. 

Cornish hens with “pickled”
figs and prosciutto, blue cheese

and fig popovers, and sweet potato
and fig pudding—all stunning, yet
deceptively simple. Visit www.
californiafigs.com for all of these
recipes and more.

Cornish Game Hens with
“Pickled” California Figs and

Prosciutto

1 recipe “Pickled Figs” and
the reserved liquid

8 (11⁄4 to 11⁄2 pounds each)
Cornish game hens

1⁄4 cup vegetable oil
2 tsp. kosher salt
1 tsp. freshly ground black

pepper
8 thin slices prosciutto

Place strained, reserved fig
liquid in a medium saucepan
over medium heat and reduce
by half. 

Preheat broiler. Depending
on oven size, hens can be
browned in batches. Arrange
Cornish game hens in large
roasting pan (or pans), skin
side up, brush on all sides
with oil, and sprinkle with salt
and pepper. Place under

broiler until crisp, 3 to 5 min-
utes. Decrease the heat to
375°F, and continue to cook for
30 minutes. Remove from
oven, and carefully, since hens
and pan will be hot, place
slices of fig along the breast
and wrap prosciutto across,
tucking under the wings. Con-
tinue to bake for an additional
20 to 30 minutes, or until
internal temperature reaches
170°F in the breast and 180°F
in the thigh. Let rest, loosely
covered, for 5 to 10 minutes.

Warm sauce and drizzle
over each hen and serve with
remaining whole figs on the
side.

“Pickled” Figs

2 cups granulated sugar
21⁄2 cups red wine vinegar
21⁄2 cups balsamic vinegar

2 cinnamon sticks (3” each),
broken into 3 pieces

12 cardamom pods, crushed 
1 whole star anise or 6 pods

12 round, thin slices, peeled,
fresh ginger 

8 thin slices lemon
12 whole black peppercorns
24 dried figs

In medium, non-reactive
pot, combine sugar, vinegars,
cinnamon, cardamom, star
anise, ginger, lemon and pep-
percorns. Place over medium
heat, stirring occasionally, for
10 minutes. Add figs, cover,
decrease heat to low, and sim-
mer for 3 minutes. Remove
from heat and let figs cool in
the syrup. 

Strain liquid and place in a
medium saucepan over medi-
um heat and reduce by half. 

Serves 8

New Holiday Classics From California Wine Country

Figs from California wine coun-
try bring European flair to Ameri-
can family classics.
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(NAPSA)—Americans are seri-
ous about their computer games.
The gaming industry has become a
multibillion-dollar-a-year business,
and many of the most popular
games have found their way into
everyday language and culture. 

The news probably doesn’t
shock many hard-core gamers,
who say today’s best games create
virtual worlds so engaging that
playing them can actually be com-
pared to taking a vacation. 

For instance, in describing a
video game called “Myst IV Revela-
tion,” Time magazine recently said,
“Most impressive is that every
scene looks like a moving photo-
graph of a magical, mysterious
place.” The series of “Myst” adven-
tures has been among the most
popular and highest-selling com-
puter games ever.

The latest addition to the series,
“Myst IV Revelation,” presents
gamers with new graphics
described as even more visually
stunning than those in the first
version. The game’s A.L.I.V.E. fea-
ture helps make the game seem
more lifelike—trees blow in the
breeze, clouds float through the sky
and insects scurry about. The gam-
ing experience is further enhanced
by an ambient soundtrack written
by award-winning composer Jack
Wall, with a song written and per-
formed by world-renowned record-
ing artist Peter Gabriel.

The plot of the game is a con-
tinuation of the story that has
been developed in the “Myst”
series—yet first-time players
should have no problem jumping
right in. 

The game centers on a grip-
ping and suspenseful family
drama. A little girl has disap-
peared and her two brothers are

suspected. Players face numerous
challenges and adventures as
they attempt to solve the mystery
and discover the fate of the vil-
lainous brothers, Sirrus and
Achenar. Understanding the
brothers’ motives is key to the
investigation, and according to
the game’s maker, Ubisoft, will
lead players to a true revelation:
Players will discover answers in
“Myst IV” to questions posed in
the original game.

The game uses a variety of
high-tech features to aid players
in their quest. For instance, a new
“help” system provides hints and
clues and an integrated camera
allows players to take pictures
and record their findings in a per-
sonal journal. The information
can then be used at later points in
the adventure to help players on
their journey.

For more information, visit
www.mystrevelation.com.

Computer Games Go Mainstream

A number of computer games are
designed to provide players with
a sense of escape, adventure and
mystery.

(NAPSA)—Wake up and smell
the coffee! Old tin food contain-
ers—especially coffee cans—can
serve as the basis for a charming
centerpiece for a kitchen table or
casual dining area.

Appropriately enough the cof-
fee cans are filled with coffee
beans and their welcoming aroma.
Plain white pillar candles work
well but decorative ones add a flo-
ral touch to the design.

The following recipe for creat-
ing a Vintage Coffee Can center-
piece comes from “Suddenly a
Centerpiece,” (Creative Publish-
ing international, $16.95). In this
book author Sher Simon, a floral
consultant, offers 25 projects to
transform a dining table. Each
centerpiece is easy yet interesting.
No crafting experience is required
and you may already have many
of the materials involved.

Here are Simon’s tips on creat-
ing a coffee can centerpiece:

Elements
Vintage painted tin tray
Three small tin coffee cans
2 lb. coffee beans
Three pillar candles

Putting It Together
1. Set the coffee cans on the tray.
2. Fill the cans three-quarters

full with coffee beans.
3. Wiggle the candles about 2”

into the coffee beans until they feel
secure and look the right height.

Adaptions
• Replace the candles with pot-

ted geraniums
• Other possibilities for fillers

are dry beans or elbow macaroni
• Replace a candle with a small

vase of fresh flowers. Choose
something friendly and bright
such as gerbera daisies.

• Other possibilities for tin
cans are biscuit tins and nut tins.
Don’t use paper food packages
since these could catch fire.

This coffee tin project is but
one of many surprisingly easy pro-
jects found in the one-of-a-kind
book. The designs include center-
pieces for every season, holiday
gatherings and casual or special
entertaining.

“Suddenly a Centerpiece” is
available where books are sold,
including online at www.creative
pub.com.

Vintage Coffee Cans Add Centerpiece Charm 

While the coffee’s brewing, take
time to savor the decorating pos-
sibilities inherent in decorating
with antique coffee tins.

(NAPSA)—Whether you’re
building a bookcase or installing a
deadbolt lock on your front door,
the new edition of a home repair
classic will show you how to do it
and suggest the tools you will
need. Readers of “The Black &
Decker™ Complete Photo Guide To
Home Repair” (Creative Publish-
ing international, $34.95) have
called it the most up-to-date, com-
plete and useful guide to home
repair that a homeowner can
have.

“The Photo Guide” has more
than 350 projects (from getting rid
of mold to maintaining a high-effi-
ciency furnace) and 2,300 photos.
Virtually every home repair chal-
lenge is covered. In this major
revision are important chapters
on choosing and using hand and
power tools, diagnosing and cor-
recting home safety and health
problems, and creating and main-
taining a home workshop.

The book also shows how to
test for radon, lead, asbestos and
water contaminants; is updated to
reflect the latest building code
changes; and includes helpful
building projects for workshops,
including building utility shelves,
workbenches and sawhorses.
There’s also a section on how to
choose and use the latest hand
and power tools. 

Among the home safety and
health information is a section on
mold, its dangers and how to pre-

vent it from occurring. Briefly,
mold, when inhaled, is now recog-
nized as a major problem. The
obvious indicator of a mold prob-
lem is a musty odor. Visible signs
include white threadlike growths
or clusters of small black specks.
However, hidden mold can often
be found behind wall coverings
and ceiling tiles. To prevent mold
growth, the editors point out that
it is critical that any water from
overflows or burst pipes be imme-
diately mopped up and dried
thoroughly, and that sources of
moisture be eliminated. 

The book is available at book-
stores across the country or by
visiting www.creativepub.com. 

Getting a Grip On Home Repairs

Whether you’re installing a dead-
bolt lock or building a sawhorse
for your workshop, good advice is
now easier to find thanks to a
home repair classic.

***
Nature has made occupation a
necessity to us; society makes it
a duty; habit makes it a pleasure.

—Capelle
***

***
Even in the meanest sorts of
labor, the whole soul of a man
is composed into a kind of real
harmony the instant he sets
himself to work.

—Thomas Carlyle
***

***
The glory of a workman, still
more of a master-workman, that
he does his work well, ought to
be his most precious possession;
like the honor of a soldier,
dearer to him than life.

—Thomas Carlyle
***




