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(NAPSA)—Celebrating special
times with friends and family
often calls for an irresistible
dessert. Macaroons, updated to
include chocolate and figs, deliver
on all fronts. Recipes for maca-
roons abound and often feature
coconut as a main ingredient. Not
so in Double Chocolate Fig Maca-
roons; here, figs, chocolate and
almonds star and give tradition a
whole new flair.
In these easy-to-make maca-

roons, sweet, chewy chunks of
California figs and morsels of
semisweet chocolate are sur-
rounded by a mixture of ground
toasted almonds and cocoa. The
recipe is triple-tested, so you can
be assured of success. Plus, there’s
no flour or other ingredients con-
taining gluten, making these mac-
aroons gluten-free.
The versati l ity and nutri-

tional advantages of California
figs make them ideal ingredients
in many traditional and contem-
porary dishes. Figs deliver a
multitude of nutritional benefits
including fiber, calcium, iron and
potassium. Use golden, slightly
nutty-flavored Calimyrna figs or
dark, sweet Mission figs in-
terchangeably in recipes; both
give a sweet, chewy, delightful
crunch.
For more recipes using Califor-

nia figs, visit the Valley Fig Grow-
ers website, www.valleyfig.com.

Double Chocolate
Fig Macaroons

1 cup Blue Ribbon Orchard
Choice or Sun-Maid Figs

2 cups toasted slivered
blanched almonds

1 cup granulated sugar
3 tablespoons unsweetened
cocoa powder

1⁄8 teaspoon salt
1 large egg
1 large egg white
1⁄2 teaspoon almond extract
1 cup semisweet chocolate
morsels
Confectioners’ (powdered)
sugar

Adjust oven rack to middle
position and heat oven to 350° F.
Line large baking sheet with
foil (coated with nonstick

spray) or parchment paper.
Remove stems and chop figs;
set aside. In food processor,
process almonds with sugar,
cocoa powder and salt until
nuts are finely ground. Add
egg, egg white and almond
extract. Process until well
blended. Remove dough from
processor to separate bowl.
Stir in figs and chocolate
morsels. With lightly oiled
hands, form rounded table-
spoonfuls of dough into balls.
Place balls, 2 inches apart, on
sheet. Flatten each ball to 13⁄4-
inch circle. Bake for 12 min-
utes or until cookies are set;
do not overbake. Cool on wire
rack. Sift confectioners’ sugar
over cookies. Store in airtight
container. Makes about 30
cookies.

CelebrateWith Irresistibly Easy Double Chocolate Fig Macaroons

Chocolate, figs and almonds combine for a delightfully sweet, chewy,
gluten-free macaroon.

(NAPSA)—March is National
Nutrition Month, and with this
year’s “Eat Right with Color” theme
the American Dietetic Association
encourages Americans to include a
colorful variety of fruits, vegetables,
whole grains, lean proteins and
dairy on their plates every day.
“Adding a splash of colorful,

seasonal foods to your plate
makes for more than just a festive
meal,” says registered dietitian
and ADA spokesperson Karen
Ansel. “A rainbow of foods creates
a palette of nutrients, each with a
different bundle of potential bene-
fits for a healthful eating plan.”
Ansel offers ways to brighten

up your plate with this quick color
guide:
Green produce indicates anti-

oxidant potential and may help pro-
mote healthy vision and reduce can-
cer risks. Fruits include avocados,
apples, grapes, honeydew, kiwis and
limes. Vegetables include artichoke,
asparagus, broccoli, green beans,
green peppers and spinach.
Orange and deep yellow fruits

and vegetables have nutrients that
promote healthy vision and immu-
nity and reduce cancer risks.
Fruits include apricots, cantaloupe,
grapefruit, mangoes, papaya,
peaches and pineapples. Vegeta-
bles include carrots, yellow pepper,
yellow corn and sweet potatoes.
Purple and blue options may

have antioxidant and anti-aging
benefits and may help with mem-
ory, urinary tract health and
reduced cancer risks. Fruits
include blackberries, blueberries,
plums and raisins. Vegetables
include eggplant, purple cabbage
and purple-fleshed potatoes.
Red produce may help maintain

a healthy heart, vision and immu-

nity and may reduce cancer risks.
Fruits include cherries, cranberries,
pomegranate, red/pink grapefruit,
red grapes and watermelon. Vegeta-
bles include beets, red onions, red
peppers, red potatoes and tomatoes.
White, tan and brown foods

sometimes contain nutrients that
may promote heart health and
reduce cancer risks. Fruits include
bananas, brown pears, dates and
white peaches. Vegetables include
cauliflower, mushrooms, onions,
turnips, white-fleshed potatoes
and white corn.
Ansel reminds Americans to

also include a variety of colorful
whole grains, lean meats and fish
and low-fat dairy with their meals.
For tips, games and more infor-

mation, visit ADA’s website,
www.eatright.org/nnm.

Eat RightWith Color During National Nutrition Month®

National Nutrition Month 2011
encourages Americans to include
a rainbow of foods at every meal
and always “Eat Right with Color.”

Note to Editors: March is National Nutrition Month.
�

(NAPSA)—Kraft Kennedy is
very pleased to announce that Joe
Hoegler, a solution architect based
in the New York office, has been
designated an Exchange 2010
Microsoft Certified Master (MCM)
by Microsoft.
MCM is Microsoft’s highest

technical certification and is
awarded upon successful comple-
tion of an intensive three-week
training course at Microsoft head-
quarters by senior members of
Microsoft’s Product Group. The
course includes three written
exams and a final qualification
lab exam. Joe joins an elite group
of only 19 Exchange 2010 MCMs
worldwide.
The Microsoft Certified Master

program gives Kraft Kennedy
unique access to an exclusive com-
munity of other MCMs and team
members in Microsoft’s Exchange
Server Product Group. According
to Microsoft, “a Microsoft Certified
Master can help [an] organization
assess its current messaging opti-
mization level; map major initia-
tives and projects; rate the impact
of identified gaps (value, cost,
level of effort); and prioritize IT
assets for maximum impact and
return on investment.”
Joe has worked for Kraft

Kennedy since 2004 and is a
member of the firm’s Infrastruc-
ture and Enterprise Systems
Practice Group, specializing in
messaging, virtualization, direc-
tory services, and data center
design and consolidation. As Kraft

Kennedy’s lead architect for mes-
saging and unified communica-
tions solutions, Joe has led or
advised Exchange 2010 projects
for 17 clients, covering more than
17,000 users, in firms ranging in
size from small to Am Law 100.
He is also an active contributor to
the Kraft Kennedy Technology
Blog (http://blogs.kraftkennedy.
com) and has spoken at ILTA
regional events and road shows
since 2006.
For more information, please

visit www.kraftkennedy.com or
contact Michael Worth, Kraft
Kennedy, Inc., 360 Lexington
Avenue, New York, NY 10017,
Direct: (212) 692-5610 or e-mail
worth@kraftkennedy.com.

Microsoft Certified Master AwardedTo
Kraft Kennedy’s Joe Hoegler

Joe Hoegler has been designated
an Exchange 2010 Microsoft Cer-
tified Master by Microsoft.

(NAPSA)—You can help save
money and water. Take the I’m for
Water pledge at www.epa.gov/
watersense or “like” WaterSense
on Facebook and share why you’re
for water at www.facebook. com/
EPAwatersense. Tips on saving
water are at www.epa.gov/water
sense/fixaleak.

* * *
Companies such as LifeLock

use up-to-the-minute methods to
detect, alert, protect and, if neces-
sary, help correct the harm caused
by an identity theft.

* * *
According to the experts at the

National Education Association,
one caring adult can make all the
difference in the life of a child
who’s being bullied. You can learn
more and sign up to take The One
Caring Adult Pledge at
www.nea.org/bullyfree.

* * *
Onions improve the taste and

nutrition of many dishes. For
recipes, visit the National Onion
Association at www.onions-usa.org.

* * *
Winners of the annual Kids Who

Give contest get a donation of up to
$2,500 to their causes and more. The
contest was created by Farm Rich,
the frozen snacks and appetizers
brand, to recognize and celebrate
outstanding young people. Learn
more at www.kidswhogive.com.

***
Anecdotes and maxims are rich treasures to the man of the world,
for he knows how to introduce the former at fit place in conver-
sation.

—Johann Wolfgang Von Goethe
***

***
If you don’t think every day is
a good day, just try missing one.

—Cavett Robert
***

***
Don’t rule out working with
your hands. It does not preclude
using your head.

—Andy Rooney
***

***
Clever people are always the
best conversations lexicon.

—Johann Wolfgang von
Goethe

***

Aurochs was a large-sized
cattle-species. It is recorded to
have gone into extinction in
1627. It is said that this cattle
evolved from India, migrating to
the Middle East and reaching as
far as Europe.




