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(NAPSA)—Want a delicious
dish to help say “hello” to guests
and “goodbye” when they leave?
Say “aloha” to Hawaiian-inspired
Toasted Coconut Coffee Cake. 

The beauty of the recipe is not
only in the finished product—it’s in
the ease with which it can be made
as well. The method for handling
the dough makes the coffee cake
quick to make, and Fleischmann’s
Yeast highly active RapidRise
yeast makes preparation fast and
simple. Just mix the dough, knead
it, shape it and let it rise, then
bake until it’s almost done. When
cool, the coffee cake can be put in
plastic bags and kept in the refrig-
erator for up to 5 days. Before serv-
ing, brown the coffee cake in the
oven. So try donning your chef ’s
hat—and Hawaiian shirt—and
enjoy: 

Toasted Coconut Coffee Cake
Makes 2 coffee cakes

41⁄2 to 5 cups all-purpose flour
1⁄2 cup sugar
2 envelopes Fleischmann’s

RapidRise Yeast
11⁄2 teaspoons salt

1⁄2 cup water
1⁄2 cup milk
1⁄4 cup butter or margarine
2 large eggs
1 cup shredded coconut,

toasted*
1⁄2 cup firmly packed light

brown sugar
Melted butter or margarine
Powdered sugar, optional

In a large bowl, combine 11⁄2
cups flour, sugar, undissolved
yeast, and salt. Heat water,
milk, and butter until very
warm (120° to 130°F). Gradu-
ally add to flour mixture. Beat
2 minutes at medium speed of
electric mixer, scraping bowl

occasionally. Add eggs and 1
cup flour; beat 2 minutes at
high speed. Stir in enough
remaining flour to make a soft
dough. Knead on lightly
floured surface until smooth
and elastic, about 8 to 10 min-
utes. Cover; let rest 10
minutes.

Divide dough in half; roll
one half to 12- x 10-inch rec-
tangle.  Brush generously
with melted butter. Combine
coconut and brown sugar;
sprinkle evenly over dough.
Roll up tightly from long
side, as for jelly roll. Pinch
seam to seal. Place, seam side
down, on greased baking
sheet. Cut 3⁄4 through dough
with sharp knife at 11⁄2-inch
intervals; separate and turn
each section on its side, alter-
nating from left to right.
Repeat with remaining
dough, butter, and coconut
mixture. Cover; let rise in

warm, draft-free place until
doubled in size, about 1 hour.

Bake at 250°F for 40 min-
utes.** Remove from baking
sheets; cool on wire racks.
When completely cooled, wrap
tightly with plastic wrap. Store
in refrigerator up to 5 days.

When ready to serve, place
on ungreased baking sheets.
Bake at 375°F for 15 to 20 min-
utes or until browned. Remove
from sheets; cool on wire
racks. If desired, sprinkle with
powdered sugar.
*How to Toast Coconut:

Spread coconut in a thin
layer in a shallow baking pan.
Bake at 350°F for 5 to 10 min-
utes or until light brown, stir-
ring frequently. Watch care-
fully to prevent burning.

**There should be no crust
coloration.

For more great recipes and
baking tips, visit the Web site
www.breadworld.com.

Say “Aloha”With Hawaiian Toasted Coconut Coffee Cake

Let Them Eat Cake: Hawaiian-inspired Toasted Coconut Coffee
Cake is a great way to welcome friends and family.
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(NAPSA)—Broccoli rabe is a

leafy, budded, dark green vegetable
that is often described as a cross
between broccoli and mustard
greens. However, it’s a stand-alone
vegetable and if you haven’t seen it
or tried it, you’re in for a big sur-

prise. Packed with
an amazing amount
of vitamins A and C
and cancer-prevent-
ing compounds, it is
a prominent mem-
ber of 5 A Day The
Color Way’s green
group. Including in

your daily diet a wide range of col-
orful fruits and vegetables, helps
you stay healthy and energetic.
Each colorful group—blue/purple,
green, white, yellow/orange and
red—provides varying amounts of
vitamins, minerals, fiber and
health-promoting phytochemicals.

Broccoli rabe, also known as
rapini and broccoli raab, is a clas-
sic Italian vegetable well worth
trying. You can substitute broccoli
rabe, pronounced “rob,” for
spinach or broccoli in most
recipes; but be prepared—it has a
fascinating flavor. For a milder
version, try blanching it first.
Great for adding a zesty lift to
soups, pasta, potato dishes,
quiche, casseroles, or served as a
side dish with fish, lean beef, pork
or chicken. Andy Boy Broccoli
Rabe with White Beans is a quick
and easy recipe that takes less
than 20 minutes to make. Serve it
as a vegetarian main dish with
some crusty whole grain bread
and you have a one-pot meal with
very little clean up. This recipe
also is a tasty complement to
grilled chicken or fish.  

Look for broccoli rabe stems
that are tender but firm, with
many tight heads or “buds.”
Preparation is easy, just rinse and
trim the ends; leaves, stems and
heads are 100 percent edible.
Very little cooking time is re-
quired, only three to five minutes
to steam, stir-fry, braise, or sauté.
Broccoli rabe is available year-
round; ask your produce manager
if it is not readily available at

your local market. For more broc-
coli rabe recipes and information,
visit the Web site www.andy
boy.com; and for more information
about 5 A Day The Color Way,
visit the Web site www.5aday.com
and www.aboutproduce.com.

Andy Boy Broccoli Rabe with
White Beans

2 teaspoons olive oil
1 shallot, peeled and

chopped
1 clove garlic, peeled and

thinly sliced
1 bunch Andy Boy Broccoli

Rabe, rinsed, stems
trimmed, chopped

1 cup low-sodium chicken
broth or water

1 (16-ounce) can white
cannellini beans, drained
and rinsed

1⁄8 teaspoon crushed red
pepper flakes

1 ounce shredded Parmesan
cheese

Heat a large skillet over
medium-high heat. When hot,
add olive oil, then shallot and
garlic and cook and stir until
transparent but not brown,
about 3 to 5 minutes. Add
broccoli rabe and broth or
water and simmer until rabe
is tender, about 3 to 5 minutes.
Add beans and pepper flakes
and cook until beans are hot,
about 5 minutes. Garnish with
Parmesan cheese. Serve hot.
Makes 5 servings.

Nutritional information per
serving: calories: 138, total fat:
4.1g, saturated fat: 1.4g, 
% calories from fat: 26%, pro-
tein: 9g, carbohydrates: 18g,
cholesterol: 5mg, dietary fiber:
4g, sodium: 322mg.

Get Hooked on An Italian Classic—
Broccoli Rabe

Pivonka

Note to Editors: Fifty-seventh in a series of monthly 5-A-Day columns, with
more stories featuring fruits and vegetables at www.napsnet.com and search:
“Pivonka.”

✄

(NAPSA)—“Is he sick?” That is
the question judges and juries
should be asking, say a growing
number of Americans.

The question is being asked
more frequently these days because
claims by individuals without sig-
nificant physical impairment have
appeared in many mass product lit-
igations, including Fen/Phen,
breast implants and many others.
However, these so called “unim-
paired” or “exposure only” claims
have had the greatest impact in
asbestos lawsuits. 

Abuse in asbestos litigation led
to calls to limit unimpaired
claims. According to a U.S. Cham-
ber of Commerce-sponsored study
by National Economic Research
Associates, a billion or more dol-
lars have been paid to settle
asbestos claims brought by indi-
viduals who, by all accounts, suf-
fer no physical impairment. In
one example, a jury recently
awarded $150 million to six plain-
tiffs who were exposed to asbestos
dust but don’t have cancer—they
just fear that one day they might
get it.

While breathing in asbestos is
recognized as being hazardous,
there is far less medical certainty
about the dangers of being
exposed to asbestos in such prod-
ucts as drywall and automotive
brake linings, where the sub-
stance usually is sealed in. 

Even some lawyers who repre-
sent asbestos victims say the sys-
tem is broken. Steven Kazan, a

lawyer representing victims of
mesothelioma, a painful cancer
caused by asbestos, recently told
the Los Angeles Times: “Asbestos
litigation has become a national
nightmare as well as a national
disgrace. This has nothing to do
with health anymore and every-
thing to do with the lawyers tak-
ing advantage of economic oppor-
tunity... These are not patients,
they are plaintiffs recruited for
profit.”

More than 200,000 asbestos
cases are currently pending in
the U.S., creating log jams that
can force plaintiffs to wait for a
trial date.  But a majority of
those cases are coming from
plaintiffs who have yet to show
any incapacitation. 

Exposed To Asbestos But Not Injured: Worth A Law Suit?

Billions of dollars have been
paid to settle asbestos claims
brought by individuals who, by
all accounts, suffer no physical
impairment.

Shriners International Headquarters at www.shrinershq.org.
For information on foot pain, visit www.apma.org.
Coinstar Inc. at www.findcoinstar.com.
Lions Clubs International at www.lionsclubs.org.
Harcum College at www.harcum.edu.
The OneTouch UltraSmart Blood Glucose Monitoring System at
www.LifeScan.com.
Famvir® information and complete prescribing information at
www.genitalherpes.com.
NextDayGourmet.com at www.NextDayGourmet.com.
America’s Community Bankers at www.americascommunity
bankers.com.
1-800-FLOWERS.COM at www.1800flowers.com.
Price Pfister at www.pricepfister.com.
American Bankers Association Education Foundation at www.
aba.com.
Equifax at www.equifax.com.
Equal Justice Works at www.equaljusticeworks.org.

Check Out
These Web Sites:

On the island of Jersey, it’s
against the law for a man to knit
during fishing season.

Zebras are white with black
stripes.




