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(NAPSA)—It happens every
year, all across America. The holi-
day traditionalists square off with
the innovators. On one side of the
table, the former insist on time-
honored family recipes. Mean-
while, the latter want something a
little different, just this once.
Sound familiar?

Perhaps this year, it’s time for
a compromise—like a classic
dressing with a nontraditional
twist—dried plums. They’ll add a
touch of moisture and a hint of
sweetness that go perfectly with
the sweet-savory palate and,
remarkably, they can even give a
boost to other ingredients you
combine them with.

“I use California Dried Plums
in my cooking all the time,
because they add moisture and
flavor-enhancing benefits,” said
Chef Sean O’Brien of San Fran-
cisco’s renowned Myth Restau-
rant. “There are natural elements
in dried plums which help
heighten the flavors of other
ingredients in a recipe—whether
it’s a dessert or something savory.” 

It’s the fiber and sorbitol, a
sugar alcohol, in dried plums that
give them their unique moisture-
enhancing qualities. Chefs, bakers
and dietitians often use them to
make extra-lean meat, poultry
and healthier baked goods taste
richer and moister. 

Food manufacturers, too, are
increasingly turning to dried plum
purée as a natural fat replace-
ment, sweetener and coloring
agent that can stand in for the
corn syrup solids and caramel
color often added to processed
foods. 

In addition to providing bene-
fits as a cooking or baking ingredi-
ent, dried plums are conveniently
ready-to-eat right from the pack-

age as a healthful snack. Packed
with important vitamins, minerals
and antioxidant power, they can
help you achieve and maintain
good digestive health—and that
may mean better health overall.

And as for holiday dressings,
“dried plums will make a dra-
matic difference in both moisture
and flavor,” O’Brien said. “No
more bland, bone-dry stuffing.”

And no more debating over tra-
dition. This holiday season, add
some chopped dried plums to that
favorite family dressing, or try
this easy recipe. Either way, you’ll
have something both culinary con-
servatives and progressives can
agree on—moist, sweet, plum per-
fect dressing. 

California Dried Plum 
and Chestnut

Holiday Dressing
Prep time: 20 minutes
Cook time: 50 minutes

1 (1-pound) loaf rustic
multigrain bread

4 tablespoons butter or
vegetable oil

1 cup diced celery
1 cup diced onions
1 tablespoon crushed fennel

seed
2 cups coarsely chopped

pitted California Dried
Plums

11⁄3 cups coarsely chopped
cooked chestnuts*

1⁄2 cup chopped parsley
1 teaspoon salt
1⁄4 teaspoon black pepper
4 cups turkey or fat-free low

sodium chicken broth
2 eggs (optional)

Heat oven to 400°F. Cut
crust from bread and discard.
Cut bread into large pieces;
pulse in food processor to
coarse crumbs. In large skillet
over medium heat, melt butter.
Add celery, onions and fennel
seed. Cook, stirring occasion-
ally, about 5 minutes or until
vegetables are soft. In large
bowl, combine bread crumbs,
vegetables, dried plums, chest-
nuts, parsley, salt and pepper.
Add broth and mix gently but
thoroughly. (If using eggs,
whisk with broth before
adding to rest of ingredients.)
Transfer to 2-quart shallow
oven-proof baking dish; cover
loosely with buttered sheet of
foil, buttered side down. Bake
30 minutes; remove foil and
bake 15 to 20 minutes more or
until top is browned.

Yield: 8 servings (1 cup/
serving).

*Cooked chestnuts are avail-
able canned, bottled or vacuum-
packed. Be sure to purchase
unsweetened chestnuts.

For more recipes featuring Cal-
ifornia Dried Plums, please visit
www.californiadriedplums.org. 

A Plum Perfect Holiday Dressing

Plum Perfect—California Dried
Plums are the chef’s secret for
moist, flavorful cooking. 

(NAPSA)—Here’s a hot tip for
the next time you need a new
heating system: When you con-
sider the rising cost of repairs and
the fact that most breakdowns or
malfunctions usually occur when
you least expect them, an ex-
tended warranty can be a worth-
while investment. So just what is
an extended warranty and how do
you know if it’s right for you?

An extended warranty picks up
where the regular limited war-
ranties on new equipment leave
off. Buying into an extended war-
ranty makes sense when making
a large purchase, such as a car or
a new heating system for your
home. Although most products are
manufactured to run at top effi-
ciency for years, even the best-
made equipment can break down.

When it  comes to heating,
ventilating and air-conditioning
(HVAC) equipment, you are mak-
ing a long-term investment for
your home, so you want to
ensure that the system continues
to function properly without hav-
ing to worry about additional
expenses and repairs.  As a
result, some brands of HVAC
equipment offer customers spe-
cial extended warranty plans.
The Luxaire Performance
Promise Extended Protection
Plan from Johnson Controls, for
example, is paid for at the time
of product purchase and offers:

• Up  t o  10  years  o f  t o ta l
coverage;

• Protection against rising re-
pair costs;

• Warranty transfer to a new
owner, if you sell your home;

• No limit to the number of
repairs. 

The two biggest benefits of pur-
chasing an extended warranty with
an HVAC system are that you don’t
have to worry about the cost of reg-
ular business-hour service calls,
and you know the work will be per-
formed by a local contractor, whom
you already have an established
relationship with and can trust.

To learn more about the Luxaire
Performance Promise Extended
Protection Plan and energy-effi-
cient heating equipment, visit
www.luxaire.com or call (877)
874-7378.

The Benefits Of An Extended Warranty 
For Your Heating System

Extended warranty programs
help ensure that heating and
cooling systems work when you
need them.

(NAPSA)—It’s important to
remember to take time to relax
during the hectic holiday sched-
ule. Yet the rush of relatives,
influx of invites and trips to the
mall sometimes make that seem
easier said than done. 

Try these tips from the experts.
They could help you relax by
engaging your senses. 

A Sight To See
Create a festive and relaxing

atmosphere to come home to. Soft,
warm lighting, including ambers,
dark reds and deep greens, can
help set your mind at ease and
create a sense of tranquility. It
might also help to add some sea-
sonal plants throughout your
house to help fight off any cold-
weather blues.

If you have children, encourage
them to create some holiday art-
work that can be hung throughout
the home. That can help add a
sense of family—and a splash of
color—to your decor.

A Relaxing Scent
The right scents help trans-

form a home into a peaceful win-
ter wonderland. For instance, ilio
duos are distinctively designed
reed diffusers that scent the air
without flame, heat or electricity.
The “Still” collection combines
Winter Fir and Cranberry Clove
scents. The Winter Fir gives off
fresh notes of fir and eucalyptus
that are underscored with tones of
pinecone and moss. Cranberry
Clove is a blend of cranberry, tan-
gerine and bing cherries, infused
with traces of clove and vanilla. 

The “Bright” collection features
Amber Warmth—infused with the

smoky scents of patchouli, sandal-
wood, vetiver, Eastern spices and
a trace of white musk—as well as
Autumn Fig, which combines the
essence of figs with amber and
white musk. These two scents can
combine to create a unique, festive
scent profile.

Sounds Of The Season
Few things spread holiday

cheer like music. Pipe specialty
tunes throughout your house
when you’re home—just be sure to
have plenty of variety in the songs
you choose to avoid growing tired
of your choices. Try using your
computer to create a mix of songs
you love, or keep an eye out for
compilation CDs in the store. 

You may even want to set your
stereo on a timer so that music
turns on just before you arrive
home for the evening. That way,
you walk into a more relaxing
atmosphere. 

For more information and tips,
visit www.iliofragrances.com. 

Scents, Sights And Sounds For The Holidays

The right scents can help create
a tranquil, holiday atmosphere.

(NAPSA)—If you’re one of the
many people who still think the
Internet and modern technologies
have reduced the amount of paper
people use, here are some surpris-
ing facts you may want to file
away:

•The average office worker
prints 1,200 pages per month,
according to a recent survey. 

•The average U.S. office work-
er generates more than 2 lbs. of
paper waste per day. 

Simply put, e-mail is generat-
ing more paper than mail.

Mail Is Growing
Mail is also growing with the

usage of the Internet. Consider
these facts:

In one recent year, U.S. house-
holds with Internet access sent 80
percent more and received 60 per-
cent more packages than unwired
households.

According to The New York
Times, the Internet and allied
technologies are increasing the
volume of old-fashioned mail in
three ways:

•Online shopping
•Bills (payments are made

online but people prefer to receive
original bills, and credit card com-
panies are sending more mail)

•There is also more advertis-
ing via snail mail.

Paper Consumption
The consumption of paper also

keeps rising:
•It has roughly doubled since

1980, with less use of newsprint
and much more of ordinary office
paper, says The New York Times.

•The Times also reports that,
on average, an American house-
hold receives twice as many pieces
of mail a day as it did in the
1970s.

In fact, paper consumption has
increased sixfold over the past 50
years. In the U.S. alone, each per-
son uses about 663 pounds of
paper each year.

Use Of Recycled Paper Up
There is good news. According

to Voith Paper, a company that
manufactures paper machines
that can use a high amount of
recycled fibers in the production of
new paper, more and more of the
paper used is recycled. In fact,
every ton of recycled fiber that dis-
places a ton of virgin fiber results
in a 100 percent reduction of wood
used and a reduction of energy
consumption by 27 percent. 

For more information, visit
www.voithpaper.com.

Internet Increases Volume Of Paper

Online shopping, bills and more
advertising via snail mail keep
the consumption of paper rising.

(NAPSA)—One of the latest de-
velopments in dietary supplements
used to reduce joint discomfort is a
combination of glucosamine, chon-
droitin and two unique ingredients
that protect and replenish your
joints. The supplement is called
Move Free® Advanced. To learn
more, visit www.keepmovingwith
movefree.com.

**  **  **
Heating and cooling, along with

ventilation, refrigeration and
water heating, are responsible for
about 75 percent of residential
energy use. The American Society
of Heating, Refrigerating and 
Air-Conditioning Engineers
(ASHRAE)—an international non-
profit technical engineering soci-
ety—offers tips to cut heating bills
at www.ashrae.org/consumer.

**  **  **
Laminates with attached under-

layment, such as Vintage Home
from Pergo, save time and money
during installation. For more infor-
mation, visit www.pergo.com.
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