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(NAPSA)—If you’re like most
people, when the holidays roll
around, you bring out your
favorite family recipes and look
for some special new ones.
Chunky Chocolate and Fig Sugar
Cookies are easy to make and give
an elegant new look to a tradi-
tional favorite. One bite of these
cookies, warm from the oven, and
this recipe will quickly move to
the top of your holiday baking list. 

Imagine chunks of melt-in-
your-mouth milk chocolate tucked
next to sweet, chewy pieces of
delicious California dried figs sur-
rounded with a buttery-rich sugar
cookie dough. Your friends and
family may beg you for the recipe,
hoping to re-create these decadent
cookies at home. Plain chocolate
chip cookies may seem ho-hum
after you try these tasty new
treats. 

Figs are becoming more popu-
lar with restaurant chefs, cook-
book authors and magazine food
editors. Consumers are jumping
on the fig bandwagon as well,
finding a new appreciation for this
traditional favorite. For more
recipes featuring Blue Ribbon
Orchard Choice and Sun-Maid
Figs, visit the Valley Fig Growers’
Web site www.valleyfig.com or
write to P.O. Box 1987, Fresno,
CA 93718-1987. 

Blue Ribbon Orchard Choice and
Sun-Maid Figs are brimming with

flavor and nutritional value. Five to
six California dried figs provide
approximately five grams of dietary
fiber or 20 percent of your daily
value along with a healthy dose of
iron, calcium and potassium. The
golden, slightly nutty flavored Cal-
imyrnas and the deep purple, richly
flavored Missions can be used inter-
changeably in dishes ranging from
appetizers to desserts. To make
chopping figs easy, frequently dip
your knife in hot water. .

Chunky Chocolate and 
Fig Sugar Cookies

Marie Simmons, award-win-
ning cookbook author and fig

lover, created this delicious
recipe for her new fig cook-
book due out in 2003.

1 cup (2 sticks) butter,
softened 

13⁄4 cups packed light brown
sugar

3 large eggs
1 teaspoon vanilla extract

23⁄4 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon ground

cinnamon
1⁄2 teaspoon salt
2 cups Blue Ribbon Orchard

Choice or Sun-Maid
Mission or Calimyrna figs,
stems trimmed, coarsely
chopped

2 cups coarsely chopped
walnuts

2 cups coarsely chopped
semi-sweet chocolate

Preheat oven to 350°F. In
large mixing bowl, beat butter,
sugar, eggs and vanilla with
electric mixer until light and
fluffy. Stir in flour, baking soda,
cinnamon and salt. Add figs,
walnuts and chocolate and stir
just until blended. Drop by
heaping tablespoonfuls at least
2 inches apart onto ungreased
cookie sheet. Bake one sheet at
a time 13 to 15 minutes or until
cookie edges are golden. Cool
slightly on sheet before remov-
ing to a wire rack.

Chocolate Chip Cookies Never Tasted So Good

Imagine chunks of melt-in-
your-mouth milk chocolate
tucked next to sweet, chewy
pieces of delicious California
dried figs in a buttery dough.

(NAPSA)—When the weather
outside gets frightful, what could be
more delightful than some delicious
treats which are easy to prepare?

There’s no need to spend hours
in the kitchen. With the right
recipes it can be easy to create
simple, yet heartwarming treats
during the colder months. 

For example, Spiced Candied
Nuts and Spiced Cran-Orange
Cider can be savored by the fire,
served at a gathering or quickly
prepared for guests who unexpect-
edly drop in.

The easy-to-make nuts and
cider complement each other. Both
start with Alpine Original Spiced
Cider Mix, a blend of sweet spices
and tart apple flavor that sums up
hospitality and is sure to make any
guest feel right at home.

SPICED CANDIED NUTS

5 pouches Alpine Original
Spiced Cider Mix

1⁄3 cup light corn syrup
1 teaspoon ground cinnamon
4 cups walnuts, pecans or

almonds, shelled and
halved

Preheat oven to 350˚F. In
medium bowl, stir together

Alpine Original Spiced Cider
Mix, corn syrup and cinnamon.
Add nuts; stir until coated.
Spread nuts in single layer on
a well-greased baking sheet.
Bake 10-12 minutes. Cool 5
minutes in pan. Transfer to
waxed paper, cool completely.

Makes 4 cups.

SIMMERED SPICED 
CRAN-ORANGE CIDER

4 pouches Alpine Original
Spiced Cider Mix

11⁄2 cups water
11⁄2 cups cranberry juice

1⁄4 cup orange juice
12 thin strips orange peel

2 cinnamon sticks
2 whole cloves

whipped cream

In medium saucepan (or
slow cooker), mix together all
ingredients except whipped
cream. Simmer until steaming
hot. Strain into mugs. Garnish
with a dollop of whipped
cream.

Makes 4 servings.
For more recipe ideas using

Continental Mills products, visit
www.krusteaz.com.

Easier Entertaining: A Sweet Deal For Hosts

Serving up these delicious and satisfying treats may be easier than
you think.

(NAPSA)—America is often
called the breadbasket of the world
and is credited with helping feed
the globe. As our farmers and
ranchers bring in the harvest, there
is something else we have to be
thankful for—diesel power. Diesel
equipment is a vital link in the sup-
ply chain that moves crops from the
farm to the dinner table in America
and around the world.

The agricultural community has
relied on diesel power for the past
50 years and is, in part, a signifi-
cant contributing factor in the 150
percent increase in farm productiv-
ity over the same period of time.

More than two-thirds of all U.S.
farm equipment—from tractors to
combines to irrigation pumps—is
powered by diesel because diesel
engines are uniquely qualified to do
the demanding work farmers re-
quire. Diesel engines provide more
power and torque than any other
engine and diesel fuel provides more

energy per unit than any other
source of power.

“Over the past century, diesel
engines have become the work-
horse of the American farm and
the nation’s economy overall,”
explains Allen Schaeffer of the
Diesel Technology Forum, a lead-
ing authoritative source for infor-
mation and insight on clean diesel
engines. “The diesel industry con-
tinues to work hard at providing
better, cleaner technologies that
both improve the environment
and provide farmers the power
they demand.”

In fact, today’s diesels are
cleaner and more fuel efficient
than ever. There are also a num-
ber of technologies that can
upgrade existing farm equip-
ment—improving both its perfor-
mance and emissions.

For more food for thought on
clean diesel technology, visit
dieselforum.org.

Moving Food From The Farm To The World
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By tractor, truck, train, barge and boat, U.S. farmers help feed the world.

(NAPSA)—The latest in high-
tech toys—or classics updated for
the 21st-century youngster?
That’s the choice facing many hol-
iday shoppers this year as they
consider technology toys, featur-
ing everything from voice recogni-
tion to remote sensors, vs. classic
toys that many of today’s parents
and grandparents once loved.

Here are some hints to help
you decide:

Going Techno: 
• The key to choosing technol-

ogy toys for children is the ratio of
excitement to interactive play
value. Fitting both criteria is the
new K’NEX Electronic Arcade
building set ($89.99), which lets
children design, build and play two
unique, exciting games: pinball
and speedball. In addition to fast-
paced competitive game play, the
set offers building challenges, cus-
tomizing opportunities and play
possibilities limited only by the
builder’s imagination.

• The K’NEX BurnOut ($49.99)
radio-control dragster construction
set lets kids design innovative
high-performance racing models,
then take control with R/C action
to build “in-your-face” replicas of
real working racers. 

• KNEX’s Cyber Swarm ($29.99)
lets kids construct three different
insect models, then bring them
buzzing into life by inserting a
CyberKey that is programmed
with a special “personality” for
each model. Each Cyber Swarm
building set includes Cyber com-
ponents—processor, battery-pack,
motor, Cyber port and three Cyber
keys—as well as a launcher with
foam missiles.

The Art of Simplicity: 
• As part of the growing trend

toward simplifying and streamlin-

ing, many classic toys have been
updated with bright colors and
ease-of-use features, as well as
educational and environmental
twists that win them a new place
in parents’ hearts. Great for young-
sters ages three and up, these clas-
sic toys include the Lincoln Logs
Fort Abraham Lincoln building set
($39.99). This limited-edition set
includes classic all-wood Lincoln
Logs for building a replica of the
legendary blockhouse that was
once the home base for Lt. Colonel
George Custer. It comes complete
with diecast figurines, as in the
Lincoln Log sets of years ago.

• The Lincoln Logs Big Valley
Barn set ($24.99) lets kids build a
big frontier barn, and includes
five figures and colorful plastic
accessories. The green barn roof
and open-backed building make
play time even more fun.

• The Lincoln Logs Conestoga
Ranch set ($19.99) lets kids build
a Lincoln Log homestead and cov-
ered wagon, then play “new fron-
tier” with the log structures and
the colorful figures, horses and
accessories.

You’ll find these fun holiday
gift ideas at local toy stores. To
learn more, visit www.knex.com.

Tradition vs.Technology:The Big Toy Choice

Something old or something
new may be among the holiday
gifts your child will love.

***
The measure of a man is the way
he bears up under misfortune.

—Plutarch
***

***
Love is a fruit in season at all
times, and within reach of every
hand.

—Mother Teresa
***

***
To be at peace with one’s self is
a joy unspeakable.

—R.E. Phillips
***

***
Every calling is great when
greatly pursued.

—Oliver Wendell Holmes
***




