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(NAPSA)—A buffet featuring
appetizers and small plates is a
great twist for a holiday party.
Chef Jeffrey Madura of John Ash
& Co. Restaurant in Sonoma
County, California, presents this
trio of small plates for their ele-
gance and ease of preparation.  He
uses California figs that have
been dried for their convenience
and exceptional flavor that says
“California Wine Country.”

Fig and Blue Cheese Fritters,
Figs in a Blanket and Oysters with
Fig Mignonette play with old ideas
(remember pigs in a blanket?) in
sophisticated, new ways. According
to Chef Madura, these dishes are
nicely woven together with Fer-
rari-Carano’s 2003 Sonoma County
Fumé Blanc. “This wine has a
great balance of acidity and fruit—
including fig flavors—that make it
the obvious choice for each of these
dishes,” he says. 

Thanks to California dried figs,
these handmade fritters are won-
derful finger food that will fill your
home with a welcoming fragrance
that’s both sweet and savory. For
the Figs in a Blanket and Oysters
with Fig Mignonette recipes, visit
www.californiafigs.com.  

California Fig and Blue
Cheese Fritters

1⁄4 cup half-and-half
8 tablespoons (4 ounces)

unsalted butter, cut into
1⁄4-inch cubes

1⁄2 teaspoon kosher salt
3⁄4 cup plus 2 tablespoons all-

purpose flour
3 large eggs, lightly beaten

1⁄2 teaspoon dried thyme
1 teaspoon Dijon mustard
3 ounces crumbled blue

cheese
2 cups finely grated dry jack

cheese
3⁄4 cup stemmed and coarsely

chopped dried California
figs
Vegetable oil, for deep
frying

In a small saucepan, over
medium heat, bring the half-
and-half, butter, and salt to
a boil .  Remove from heat
and whisk in the f lour.
Return to the heat ,  cook,
stirring constantly with a
wooden spoon, until the mix-
ture draws back from the
sides of the pan, 3 to 5 min-
utes. Remove from heat.

One at a time, add the
eggs, stirring to incorporate
each before adding on. Stir
in the thyme and mustard.
Allow mixture to cool com-
pletely. Add both cheeses and
the figs.

Line a baking sheet with
waxed or parchment paper.
With a small scoop or a table-
spoon measure, make 1-inch
balls of dough, and place on
the prepared sheet. Continue
with the remaining dough.

Fill a large, deep, heavy
bottom saucepan or stockpot,
fitted with a candy or deep-
fat thermometer, halfway
with oil. Bring to 350°F. Line
a baking sheet with paper
towels. Fry the fritters 4 to 5
at a time, being careful not to
crowd, until browned, 3 to 4
minutes. Drain on towels and
serve hot.

Yields 32 fritters

Party “Small Plates” From California’s Wine Country

Fig and Blue Cheese Fritters
can be an elegant addition to
any celebration.

Courtesy California Fig Advisory Board

(NAPSA)—An inspiration to
exercisers everywhere, America’s
gold-medal winning indoor rowing
team has been on the road again. 

At the 2003 European Indoor
Rowing Championships in Paris,
the 12 member U.S. Team took
eight gold and three silver medals. 

For 2004, the Concept2 U.S.
Team competed in Amsterdam,
Holland. The rowers were selected
based on their 2000-meter trial
qualifying times and led by U.S.
Olympic Rowing Team coach Tom
Terhaar. 

“I am very excited about the
opportunity to work with such
dedicated athletes,” Terhaar said.
“We have many returning champi-
ons and some new members who
have achieved close to world
record times.” 

Among those who returned is
Olympic medalist Joan Van Blom,
who competed on the 1976, 1980
and 1984 Olympic teams. She won
a silver in the single scull in ’76
and a silver in the women’s Quad
in ’84. The U.S. contingent com-
peted against some 1,500 athletes
representing 20 countries. The
athletes raced on Concept2 Indoor
Rowers (or ergs) in an individual
2000-meter sprint format based
on age, sex and weight.  

Adds Terhaar: “It looks like a
great team and I believe that they
will represent our country well.”
On the 2004 team: Christopher
Pomer 16, Sacramento, CA.; Mike
Caviston 43, Ann Arbor, MI.;
Robert Meenk 42, Olympia, WA.;
Paul Hendershott 61, Elkhart,
IN.; Dean Smith 78, Oak Brooks,
IL.; Don Alden 85, Carmichael,
CA. on the Men’s Team; and Gina
Klean 37, Elroy, WI.; Joan Van
Blom 52, Long Beach, CA.; Bar-
bara Pike 63, Concord, MA.; Jean-
nie Watson 60, Weston, MA.;
Luanne Mills 65, Seattle, WA.;

and Sarah Keel 75, Prior Lake,
MN., on the Women’s. 

Indoor rowing, as these and
many other athletes have discov-
ered, is really a very natural
motion. Most people pick it up
quickly. Here are hints to help you
do so too:

• When you first get started,
don’t pull hard until you are com-
fortable with the technique. It
may feel too easy at first but once
you get used to the rowing motion,
you will feel more resistance.

• Wor kout with a partner. It
can make workouts more fun and
help you stick to your routine.  

• Stretch before and after your
workouts.  

• Warm up for five minutes by
rowing easily, with a few 10 to 15
stroke spurts of harder rowing.  

• Keep a training calendar,
spreadsheet or logbook. You can get
one online from Concept2, the com-
pany that makes the machines.
Record every meter so you can join
the Million Meter Club when you
get that far.  

The U.S. Indoor Rowing Team
competed in the European Indoor
Championships in Amsterdam on
December 18, 2004.

You can learn more online at
www.concept2.com. 

Americans Rowing Overseas—Indoors

The U.S. Indoor Rowing Team
competed in the European Indoor
Championships in Amsterdam.

(NAPSA)—Purchasing a home,
whether a single-family, condo-
minium or townhouse, is one of
the most important investments a
family will make. Your home is a
place where relatives will gather
for holidays; where children will
grow up; where there will be par-
ties for high school graduations
and where family members will
return to when they have their
own families in years to come. 

Because your home is one of
the largest and most significant
investments you’ll make, experts
say it’s key that you take precau-
tionary steps to protect it, espe-
cially against foreclosure. 

Mortgage payment protection,
or mortgage payment relief, is
designed to help you keep your
home and avoid foreclosure.
Offered by housing organizations
and some lenders, such programs
will pay your mortgage in case of
unemployment or disability.

According to research, delin-
quencies and foreclosures most
often occur between the second
and fifth years of homeownership.
To protect your home and family
in the long run, analysts recom-
mend choosing a program that
offers mortgage protection for at
least five years. 

For instance, AmeriDream,
Inc., a nonprofit organization,
offers the DreamKeeper Mortgage
Payment Relief Program. The
product provides mortgage pay-
ment protection along with a
down payment gift—neither of
which have to be paid for by the
homeowner. 

The program offers protection
against two of the most probable
threats to the borrower’s ability to
pay: Involuntary unemployment
and disability. Electing to use this
type of program can protect you and
your family from losing your home
when unforeseen problems arise. 

For more information visit
www.ameridream.org or call 1-
866-AMERIDREAM.

Protecting Your Home From Foreclosure

There are ways to protect the
investment you’ve made in your
home.

(NAPSA)—For families of high
school seniors, January 1 brings
more than just New Year’s resolu-
tions. As National Financial Aid
Month, January marks the time
when college-bound students and
their families determine how they
will pay for higher education. 

“Paying for your child’s dream
school is easier than you think,”
said Martha Holler, spokesperson
for Sallie Mae, the nation’s lead-
ing paying-for-college company.
“Now is the time to complete your
Free Application for Federal Stu-
dent Aid (FAFSA), because the
closer to January 1 you apply, the
better your chances of getting free
or cheap money to pay for college.”

More than $122 billion in
financial aid is available, and it
comes from multiple sources—the
federal government, states and
higher education institutions.
Some 13 million students apply
for money for college annually, so
by submitting the FAFSA early,
students put themselves at the
head of the line. A late application
may cause families to miss out on
free money.

Every high school graduate
with a Social Security number is
entitled to free or inexpensive
money to pay for college. That is
why even those families who
think they do not qualify for
financial aid should still apply.
You cannot make too much or too
little money.

Families can stay ahead of the
deadlines and speed the entire

process by applying online at the
Department of Education’s Web
site, www.fafsa.ed.gov. The online
FAFSA also will alert applicants to
missing or inaccurate information. 

For tips on how to complete the
FAFSA, as well as other resources,
students and parents should visit
www.CollegeAnswer.com. The site
offers a checklist to help families
gather the appropriate documents
needed to complete the application,
such as information related to
income, investments and taxes.
College Answer also offers access
to the largest scholarship database
containing more than 2.4 million
scholarships worth more than $14
billion in funds, and interactive
calculators to estimate what a fam-
ily may be expected to contribute
toward the cost of college. 

Completing the FAFSA should
take about two hours and this is
one case where time really can be
money.  

The Early Bird Gets the Worm: January is 
Time to Apply for Money for College

Filling out FAFSA forms can save
parents money. Don’t assume
you won’t qualify.

(NAPSA)—The latest language
programs work on an audio-only
interactive basis and provide reg-
ular reminders as well as positive
reinforcement. You can use sys-
tems such as the Pimsleur audio
program while you garden, exer-
cise, do housework, or while you
commute. The audio programs
developed by world-renowned lin-
guist Dr. Paul Pimsleur, range
from a “Quick & Simple” know-
before-you-go edition to 90-lesson
comprehensive programs and all
teach vocabulary, grammar, and
pronunciation through conversa-
tional speech. For more informa-
tion, call 1-800-831-5497.

What do surfers, American
presidents and the New York Yan-
kees have in common? All of them
can be found on interesting and
enriching DVDs available at Net-
flix (www.netflix.com), the world’s
largest online movie rental ser-
vice. Documentaries such as “The
Endless Summer” about surfers
searching for the perfect wave;
“The Presidents Collection: The
Democrats” which profiles FDR,
JFK and LBJ; and “100 Years of
the New York Yankees,” which
features highlights and rare foot-
age, are among Netflix’s wide
range of fascinating and informa-
tive movies. For more fun and
interesting movies, visit www.
netflix.com.

***
Anybody can become angry-that
is easy; but to be angry with the
right person, and to the right
degree, and at the right time,
and for the right purpose, and
in the right way—that is not
within everybody’s power and
is not easy.

—Aristotle
***

***
An angry man is again angry
with himself when he returns
to reason.

—Publilius Syrus
***

***
The intoxication of anger, like
that of the grape, shows us to
others, but hides us from our-
selves. We injure our own cause
in the opinion of the world when
we too passionately defend it.

—Charles Caleb Colton
***




