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(NAPSA)—Imagine waking up
to the smell of a freshly baked
cinnamon-fig crumb cake—what
a treat for mom, dad and the
kids! Sweet, chewy California
Figs make this crumb cake excep-
tionally moist and irresistibly
delicious. There are three deca-
dent layers: a rich sour cream
batter topped with dark cinna-
mon-fig-pecan batter sprinkled
with a thick buttery crumb top-
ping. The cake is best served
fresh, but  could be baked a day
ahead, wrapped in foil  and
reheated in a 350°F oven. The
ingredients are readily available
and the steps are easy to follow.
It’s the perfect cake to serve on
Mother ’s Day, Easter, Father ’s
Day or any day of the week!

California Dried Figs have a
natural richness and distinctive
flavor that are enhanced by their
delightful, crunchy character.
The light golden-colored Calimyr-
nas taste slightly nutty, while the
dark, more intensely flavored
Missions are sweeter. Figs are
versatile enough to complement a
variety of dishes ranging from
pastas to desserts. There’s no end
to the uses you’ll discover for Cal-
ifornia Dried Figs and they’re
packed with essential nutrients
for good health as well. For more
recipes featuring Blue Ribbon
Orchard Choice and Sun-Maid
Figs, visit the Valley Fig Grow-
ers’ Web site www.valleyfig.com
or write to P.O. Box 1987, Fresno,
CA 93718-1987.

The Ultimate Fig Lover’s  
Cinnamon Crumb Cake

Crumb Topping:
2⁄3 cup all purpose flour
1⁄3 cup granulated sugar
1⁄3 cup packed brown sugar
1⁄3 cup butter, at room

temperature
Cake:

3⁄4 cup finely chopped Blue
Ribbon Orchard Choice or
Sun-Maid Calimyrna or
Mission Figs, stems
removed

1⁄4 cup chopped toasted
pecans or walnuts

1⁄3 cup packed brown sugar
1 teaspoon ground

cinnamon
2 cups all purpose flour

1 teaspoon baking powder
3⁄4 teaspoon baking soda
1⁄2 teaspoon salt
1⁄3 cup butter, at room

temperature
3⁄4 cup granulated sugar

11⁄2 teaspoons vanilla
2 large eggs
1 cup sour cream

To make crumb topping, com-
bine flour and sugars in small
bowl. Cut in butter with pastry
blender or fork until crumbly;
reserve. To make cake, preheat
oven to 350°F. Generously grease
9-inch springform pan. In small
bowl, mix figs, pecans, brown
sugar and cinnamon. In sepa-
rate bowl, mix flour, baking pow-
der, soda and salt. Beat butter
in large bowl of electric mixer
on medium to high speed until
creamy. Gradually add granu-
lated sugar and beat until light
and blended. On low speed, beat
in vanilla and eggs, one at a time.
Alternately beat flour mixture
and sour cream into batter. Stir
1 cup batter into fig mixture.
Spoon plain batter in bottom of
pan. Spoon small mounds of fig
batter on plain batter; carefully
spread to even layer. Sprinkle
crumb topping over top. Bake
for 55 to 60 minutes or until pick
inserted in center comes out
clean. Cool in pan on rack for 15
minutes. Remove side of pan.
Serve warm or at room temper-
ature. Cut into wedges. Makes
12 servings.

The Ultimate Fig Lover’s Cinnamon Crumb Cake—
A Special Recipe For Someone Special

Sweeten special days with the
Ultimate Fig Lover’s Cinnamon
Crumb Cake.

(NAPSA)—It has been just over
a year since President Bush
signed into law the No Child Left
Behind Act (NCLB), answering
the question: Does the federal gov-
ernment have a significant role to
play in K-12 education?

In enacting this landmark legis-
lation, Congress and the President
answered it with passion and prag-
matism. There has been bipartisan
support to make the law a reality
in every classroom in every county
in America, based upon standards
and accountability. Real progress
is being made: five states have
had their accountability plans
approved and all 50 states have
submitted their accountability
plans on time. The U.S. Depart-
ment of Education is conducting
informal meetings with state rep-
resentatives to consult with them.

So what can the rest of us do? 
Quite a lot, actually, says Kurt

Landgraf, president and CEO of
Educational Testing Service
(ETS). 

Just recently, the New Jersey
Department of Education awarded
ETS a four-year, $35 million con-
tract to oversee the development
and administration of reading and
math tests for more than 200,000
third- and fourth-grade students.
The New Jersey contract is the
third testing program ETS will
manage to help states and territo-
ries comply with their require-
ments under the No Child Left
Behind Act, after those in Califor-
nia and Puerto Rico. In addition,
ETS is a test development subcon-
tractor for K-12 testing programs
in Georgia and Florida. ETS
reports that it looks forward to
working with all of them to provide
these assessments so that their
children may continue to demon-
strate their educational progress.

But the testing service has
done more than just win major
testing contracts. With all the

emphasis on testing in NCLB,
many people have questions and
concerns about the proper role of
assessment in their schools. In the
face of the very real need for infor-
mation about standardized test-
ing, it is clear that those who sup-
port standards-based reform,
education accountability, and the
use of standardized testing as one
key element to achieve those
objectives have to take their case
to voters, taxpayers, opinion lead-
ers, and public policymakers.

Landgraf says the organization
believes it has to make an extra
effort to reach out to teachers and
parents, to answer their questions
and listen to their concerns. The
overarching goal is to increase
people’s understanding of testing
and how it supports teaching and
learning—to help the public make
informed judgments about what is
happening in the nation’s schools. 

With that in mind, the testing
service has initiated a special
effort called “Log On, Let’s Talk.”
Its purpose is to stress appropriate
assessment use and to provide
facts and insights.

For more information, visit
www.ets.org/testing.

No Child Left Behind: One Year Later

“Parents give standardized
testing good grades when they
learn more about it,” says Kurt
Landgraf, president and CEO of
Educational Testing Service.

(NAPSA)—Here’s some good
news for the millions of underin-
sured or uninsured Americans
who lack access to the medications
they need. You can get reduced-
cost or even free drugs through
hundreds of patient assistance
programs.

America’s pharmaceutical
companies have a long tradition
of providing prescription drugs
free of charge to patients who
might otherwise not have access
to the medicines they need.
Recently, a new interactive Web
site www.helpingpatients.org, has
been launched that provides a
comprehensive one-stop link to
more than 325 patient assistance
programs offering more than
1,400 medications.

In 2002, programs supported
by the Pharmaceutical Research
and Manufacturers of America
(PhRMA) and its member compa-
nies helped 5.5 million Americans
get more than 14 million prescrip-
tions—more than twice as many
patients as the previous year.
These programs are particularly
important to America’s millions of
low-income seniors, working poor
and people with disabilities.

Of course, patient assistance
programs, while essential, are no
substitute for expanded public
access to affordable life-saving
medicines. Many Americans would
agree that adequate health care is
not a luxury—it is a necessity.

Inadequate health care, including
access to prescription drugs that
help and heal, is a chronic and
growing problem for which we as a
nation must find meaningful solu-
tions. As layoffs and state fiscal cut-
backs erode drug coverage for an
increasing number of people, more
and more people will be left unable
to afford the medications they need.
That’s why PhRMA strongly sup-
ports measures such as prescrip-
tion drug benefits for Medicare
recipients, while remaining com-
mitted to these programs and other
ways of improving everyone’s
access to needed pharmaceuticals.

For more information on efforts
to improve healthcare for everyone,
go to www.phrma.org. To learn
about the patient assistance pro-
grams, or to find out if your family
is eligible, go to www.helping
patients.org.

Helping Patients Access Needed Medications

Millions of Americans lack
access to the medications they
need.

(NAPSA)—Innocent eyes al-
ways turn heads, fluttering with
sheer, twinkling color and lots of
lashes. To get the look, celebrity
makeup artist and trend expert
Carmindy recommends sweeping
a light green shade across the
entire lid from lash line to crease
and under lower lashes. Blend
pink across the crease only, and
follow with white under the brow
bone and on temples. She recom-
mends finishing the eyes with a
generous coat of a building mas-
cara, such as Maybelline Lash
Expansion, on both top and bot-
tom lashes. Polish off the alluring
fantasy with a bright and sparkly
lipstick in a pretty coral shade.

Since the United States
Marine Band, known as the
“President’s Own,” performed on
New Year’s Day 1801, the White
House halls have echoed with
the sounds of classical,  folk,
opera, jazz, blues, country and
western and rock and roll. In
Tune With History offers
glimpses of black tie evenings,
afternoons on the lawn and
swinging on the dance floor—
and each time, there is a piece of
music. The video sells for $19.95.
For more information, call 1-800-

555-2451, or visit www.white
househistory.org.

An industry-wide commitment
to customer choice is making fac-
tory-built homes a preferred
option for many homebuyers.
Some companies offer chances to
select from different floor plans
in a single model group, but
Champion Enterprises is going a
step further, offering homebuyers
a chance to design their own floor
plans. Champion retailers walk
homebuyers through the process
using magnetic boards and com-
puter programs. The homebuyer
can literally “pick up” a room
configured on the front of the
home, move it to the rear and
make a host of other changes,
including increasing a room’s
size.

For suggestions on how to use
the Little Henry Sweetspire
plant or to locate a retailer, visit
www.ColorChoicePlants.com.
Siemens Medical Solutions at
www.smed.com.
To learn more about protecting
your home and family from
pests or to find a pest control
professional, visit www.pest
world.org.
To try out a timeshare villa with-
out any obligation, visit www.mar
riottvillarentals.com. 
The U.S. Army’s Joint Readiness
Training Center at www.jrtc-
polk.army.mil. 
For information about careers in
the U.S. Army, visit www.Go
Army.com.
Information about how to choose
a truck bedliner at www.bedliner
facts.com.
The Hearth, Patio & Barbecue
Association at www.hpba.org.
Verizon Wireless at www.verizon
wireless.com.

Check Out
These Web Sites:




