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(NAPSA)—Every Passover,
Jewish families and friends come
together to share the Seder meal.
Eating the traditional Passover
foods is an essential part of the
holiday, but there are ways to
keep true to the heritage while
adding some new excitement to
your meal.

Dried Plum and Almond Maca-
roons along with Yam & Potato
Kugel with Dried Plum Haroset
blend the traditions of the past
with the tastes, trends and ingredi-
ents of today. From start to finish
the macaroons take less than 30
minutes, including the baking—a
great cookie to make all year-
round. The dried plums give these
macaroons a deliciously moist and
sweet flavor.

In the haroset recipe, dried
plums add a new twist to the tra-
ditional ingredients of apples and
walnuts. Layered in a kugel
between thinly sliced potatoes and
yams, the haroset symbolizes the
mortar the Hebrew slaves used
between the layers of brick in the
buildings.

For more recipes from Sun-
sweet Growers, visit the Web site
at www.sunsweet.com.

Dried Plum and Almond
Macaroons

11⁄4 cups whole blanched
almonds (about 6 oz.)

3⁄4 cup granulated sugar
1 egg white

1⁄4 teaspoon almond extract
1 cup Sunsweet Dried

Plums, chopped
18 to 20 whole almonds

Powdered sugar

Preheat oven to 325°F. Line
a baking sheet with parch-

ment paper or foil. In a food
processor, grind blanched
almonds until very fine. Add
egg white and almond extract.
Process until mixture comes
together in a ball. Dough will
be stiff. Gently knead dried
plums into dough. Roll dough
into 11⁄4-inch balls and place 1
inch apart on prepared baking
sheet. Press dough down to
flatten slightly. Place a whole
almond on each macaroon.
Bake 15 minutes or until mac-
aroons are set and lightly
browned on bottom. Cool.
Dust with powdered sugar.
Makes about 18-20.

Yam & Potato Kugel with
Dried Plum Haroset

3 eggs
1⁄3 cup finely chopped onion
3 tablespoons matzo meal
1 tablespoon kosher for

Passover margarine,
melted

3⁄4 teaspoon salt
1⁄8 teaspoon ground black

pepper
2 medium fresh yams (6 oz.

each), thinly sliced
2 medium russet potatoes (6

oz. each), thinly sliced
1 cup Plum Haroset (recipe

follows)
1⁄3 cup Sunsweet Dried

Plums, chopped
1 cup chopped apple

1⁄4 apricot jam

Heat oven to 375°F. Coat a
9x9-inch baking pan with cook-
ing spray. Whisk together eggs,
onion, matzo meal, margarine,
salt and pepper; set aside.
Arrange potatoes in baking
pan. Spread haroset over pota-
toes to within 1⁄2 inch of edges.
Top with yam slices. Pour egg
mixture over yams. Cover with
foil. Bake 1 hour or until pota-
toes are soft when pierced.
Meanwhile, combine remaining
ingredients for topping.
Remove foil and spoon topping
over kugel. Bake uncovered, 10
minutes. Makes 8 servings.

Dried Plum Haroset

1 cup Sunsweet Dried Plums
3⁄4 cup Sunsweet Dried

Apricots
2 small Red Delicious

apples, cored and
quartered

1⁄2 cup chopped walnuts
1⁄4 cup sweet kosher wine or

sweet white wine

Combine all ingredients in
the bowl of a food processor.
Process until coarsely chopped
or to desired consistency. Use
in above recipe and serve
remaining spread with matzo
crackers.

Easy And Elegant Dried Plum Macaroons For Passover

Dried plums can be a tasty
part of several traditional Pass-
over dishes.

(NAPSA)—Dazzling and unique
colors stamp the four 2003 All-
America Rose Selections (AARS)
winners as great additions to any
garden. Add great vigor, wonderful
form and disease-resistance and
even an inexperienced gardener
will be able to quickly establish a
showplace with these nationally
tested roses.

The winners—Whisper, Hot
Cocoa, Eureka and Cherry Par-
fait,—are the “best of the best.”
They’ve been at the “top of the
class” in 27 AARS test gardens
across the country, proving they
will do well in all climates. “We
are excited about the unique col-
ors of the winners,” says AARS
President Phil Edmunds, “because
they truly give people an opportu-
nity to create dramatic new accent
areas in their gardens.”

Hybrid Tea lovers will find the
pureness of Whisper’s white color
most attractive, one of the most
stunning white roses introduced
in the past decade. Whisper en-
chants the viewer with classically
formed flowers of creamy white
with dark green, semi-glossy
leaves. Very resistant to disease,
Whisper is equally at home as a
specimen plant or in a cutting
garden. 

Gardeners will be debating the
color of Hot Cocoa, a very novel
brownish-orange Floribunda
washed with smoke on the top and
a deep rusty orange on the under-
side. In any case, people of all ages
are attracted to Hot Cocoa, whose
pointed buds of deep rust unfurl to
reveal the color that some call
“cinnamon brown.”

Eureka, which is nearly as
wide as it is tall, provides a
sparkling hedge-type look with its
glittering gold hues. The AARS
award-winning Floribunda offers
a beautiful old-fashioned looking
bloom of rich apricot yellow with
four-inch flowers. In groups of
three or five, Eureka offers a
golden anchor to the border, a cen-
terpiece or accent area. 

The 2003 Grandiflora winner,
Cherry Parfait, takes maximum
advantage of its shrubby appear-
ance as the background for its
very showy color. White petals
with a broad red edge create a
treat for the eyes. Excellent in all
climates, Cherry Parfait’s loose
habit makes it a perfect compan-
ion plant in the garden for peren-
nials and shrubbery or an effec-
tive container plant. 

All-American Roses: Colorful, Vigorous, Adaptable

Cherry Parfait, Eureka, Hot
Cocoa and Whisper are available
now for the 2003 planting season.

(NAPSA)—It has been said
that every person is entitled to
his/her day in court. Unfortu-
nately, in the view of many top
attorneys, some people are having
a few too many days in court—and
as a result, the economy is hurt-
ing and potential plaintiffs aren’t
being given the opportunity to be
heard, or to receive the damages
to which they’re entitled.

One area where things have
gotten particularly out of hand is
in asbestos litigation. In the last
20 years, as more has been
learned about the long-term
effects of asbestos exposure—and
more people have developed can-
cer and other life-threatening ill-
nesses as a result of their expo-
sure to the fiber—the plaintiffs
have had their day in court, seek-
ing damages for what they have
had to endure.

In many ways, there is a sort of
nobility to this process, where peo-
ple get what’s rightfully theirs.
However, over the past several
years, things have gotten out of
hand. Consider that, in October
2001, a Mississippi jury awarded
six plaintiffs in an asbestos case a
total of $150 million. That’s $25
million apiece. Excessive? Defi-
nitely, especially when you con-
sider the fact that none of the
claimants are sick, or showed any
symptoms or ill effects related to
their exposure to asbestos.

This sort of result is increas-
ingly common, as avaricious attor-
neys shop their questionable cases
around until they find a sympa-

thetic judge and jury—called
“venue shopping.” This, despite
the fact that, according to a recent
report, “Between two-thirds and
90 percent of all claimants are
functionally unimpaired, meaning
that their asbestos exposure has
not so far affected their ability to
perform activities of daily life.”

It is estimated that, by the
time this legal manipulation has
run its course, more than two mil-
lion asbestos cases will have been
filed—with a cost to American
businesses of $275 billion.

Questionable claims are the
resulting settlements and verdicts
are forcing companies into dire
financial straits and sparking
bankruptcy filings. At the same
time, many of those who are seri-
ously ill from exposure to asbestos
are seeing their compensation
delayed and reduced. If the pre-
sent course continues, there may
not be any money left to pay the
sick.

Asbestos Litigation And The State Of The Economy

Questionable asbestos cases
are making lawyers rich and driv-
ing businesses into bankruptcy.

In his career, author L. Frank Baum wrote 14 books about the Land of Oz, the most famous being The
Wonderful Wizard of Oz (1900).

***
One must pass through the circumference of time before arriving in the center of opportunity.

—Baltasar Gracian
***

***
Education is the ability to listen to almost anything without losing your temper or your self-
confidence.

—Robert Frost
***




