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(NAPSA)—Dust off that slow
cooker or run to the store and buy
one. Slow cooking is in style and
easy. Imagine after a long day,
opening the door to the alluring
aroma of Cider Braised Chicken
with Figs simmering in a rich vel-
vety sauce. Simply add a steamed
vegetable, rice or a loaf of crusty
bread and dinner is ready.

Light golden-colored Cal-
imyrna figs taste slightly nutty,
while dark, more intensely fla-
vored Mission figs are sweeter.
Figs are versatile and rich in
health-promoting antioxidants,
complex carbohydrates, dietary
fiber and a host of essential min-
erals including potassium, iron
and calcium. So whether on the
stove top, in the slow cooker, or
straight out of the package, dried
California figs are a must on your
weekly shopping list.  

For more recipes featuring
Blue Ribbon Orchard Choice and
Sun-Maid Figs, visit the Valley
Fig Growers’ Web site www.valley
fig.com or write to P.O. Box 1987,
Fresno, CA 93718-1987.

Slow Cooked Cider-Braised
Chicken with Figs

2 teaspoons each butter and
vegetable oil

1 large onion, cut into thin
wedges (2 cups)

1 package (9 ounces) Blue
Ribbon Orchard Choice or
Sun-Maid Calimyrna or
Mission Figs

4 teaspoons finely chopped
fresh ginger

1⁄2 teaspoon dried thyme (or 
11⁄2 teaspoons fresh thyme)

3 pounds chicken pieces,
skinned

1⁄2 teaspoon each salt and
freshly ground black
pepper

11⁄4 cups apple cider or apple
juice

1 tablespoon lemon juice

Fresh thyme or parsley,
optional 

In a large, nonstick skillet,
heat butter and vegetable oil.
Add onion and cook over
medium-low heat until golden.
Remove from heat. Spoon
onion into medium bowl. Cut
stems from figs; cut each fig in
half. Stir figs, ginger and
thyme into onions; set aside.
Add chicken to skillet. Sprin-
kle with salt and pepper.
Brown chicken over medium-
high heat. Pour apple cider
into bottom of slow cooker.
Add half of onion-fig mixture.
Top with chicken pieces and
remaining fig mixture. Cover
pot with lid. Cook on LOW set-
ting for 5 to 6 hours. Remove
chicken, onions and figs to
serving platter, reserving
cooking liquid in pot. Add
lemon juice to liquid. Thicken
if desired.* Spoon sauce over
chicken. Garnish with fresh
thyme or parsley. Makes 6
servings.

*To thicken cooking liquid,
bring to a boil (in small

saucepan or in slow cooker on
HIGH). Mix 1 tablespoon corn-
starch with 1 tablespoon apple
cider. Add to simmering liquid
and stir for 1 minute or until
thickened.

Cider-Braised Chicken 
with Figs (stove top)

2 teaspoons each butter and
vegetable oil

1 large onion, cut into thin
wedges

4 teaspoons finely chopped
fresh ginger

1⁄2 teaspoon freshly ground
pepper

3 pounds chicken pieces,
skinned

1⁄2 teaspoon salt
1 package (9 ounces) Blue

Ribbon Orchard Choice or
Sun-Maid Calimyrna or
Mission Figs

11⁄2 cups apple cider or apple
juice

1⁄2 teaspoon dried thyme (or 
11⁄2 teaspoons fresh thyme)

1 tablespoon lemon juice
Fresh thyme or parsley for
garnish

In large, nonstick skillet,
heat butter and oil. Add onion,
ginger and pepper. Cook over
medium-low heat until onions
are golden. Remove and re-
serve. Add chicken to skillet,
sprinkle with salt. Cook until
golden on all sides. Cut stems
from figs; cut each fig in half.
Add onion mixture, figs, apple
cider and thyme to skillet;
cover. Simmer until chicken is
tender. Turn once during cook-
ing. Remove chicken, onions
and figs to serving platter or
plates. Over medium heat, add
lemon juice to pan. Cook and
stir until sauce thickens
slightly; spoon over chicken.
Garnish with fresh thyme.
Makes 6 servings.

Cider-Braised Chicken with Figs—Slow Cooker or Stove Top—It’s Easy 

This aromatic Cider-Braised
Chicken with Figs uses flavorable
dried California figs.

(NAPSA)—Commitment to em-
ployees and long-held family val-
ues is central to the 50-year suc-
cess of Sargento Foods Inc., one of
the largest privately held cheese
companies in America.

Sargento’s prosperity as a
third-generation family-owned
company is a testament to the
family and the company’s commit-
ment to traditions and values over
business acumen. In the United
Sta tes ,  l e s s  than  one - th i rd  
of family-owned businesses 
(currently about 18 million)
survive to the second generation.
Out of those, only 50 percent
extend family ownership to a
third generation.

According to Dean Fowler,
Ph.D., a Certified Management
Consultant and family business
advisor, Sargento has taken the
time and energy to clearly define
the core values of its founder,
Leonard Gentine Sr. These values
have been the cornerstone of
Sargento business practices. 

“The Gentine family has made
commitments to their customers
and employees based on their
specific family business ethics,”
says Fowler. “Their reputation is
on the line, so it makes upholding
their values personal—and not
just a marketing maneuver. That
spirit of family connection adds to
the growing appeal of family-
owned companies like Sargento.” 

Family businesses typically
prescribe and adhere to a long-
term plan with steady leadership,
according to Fowler, making them
more committed to consumers
over the “long haul.” The average
tenure for the president of a
family-owned company is 25 years
versus publicly traded companies
that often change presidents
according to quarterly perfor-
mance and short-term share-
holder portfolios. 

In addition to a strong commit-
ment to employees, customers and
consumers, Sargento is proud to be
a niche specialist, which is charac-
teristic of family-owned businesses.
The Sargento reputation for pro-
viding superior quality cheese,
available in shredded, sliced and
snack varieties, is unsurpassed by
larger competitors that do not
boast the same dedicated focus to
cheese—and only cheese.

“Since my father started the
company in 1953, we’ve focused on
giving consumers what they
want—the best-tasting cheese for
making meals and snacks their
families will enjoy,” says Sargento
CEO Lou Gentine, third son of
founder Leonard Gentine Sr.
“We’ve never wavered from our
commitment to providing the
finest products in the most conve-
nient, safe packaging available.
That’s why we’re so incredibly
proud to celebrate our 50th anni-
versary this year.”

Sargento Foods Inc., based in
Plymouth, Wis. ,  is  a leading
manufacturer,  packager and
marketer of natural shredded,
sliced and snack cheeses, cheese
appetizers,  ingredients and
sauces. A family-owned company,
Sargento has net sales of $534
million.

Anniversary Showcases Strength Of Family Values

Say cheese: For three genera-
tions, a popular manufacturer
has kept it all in the family.

(NAPSA)—“Out of sight, out of
mind” is often an adage of com-
fort, but when it comes to hidden
fire hazards, it can be a curse.

Unseen wiring in a building’s
plenum area—the space above a
suspended ceiling or under a
raised floor, containing air ducts
and communications cabling—can
be a major fuel source in an office
fire. The flame and smoke it prop-
agates threaten human life and
sensitive electronics equipment.

“Until recently, many data cen-
ters used data cabling insulated
with combustible polyethylene and
jacketed with polyvinyl chloride,”
says Rick Foster, director of
Fusion Cable Services, Brookfield,
Conn. “Bundle after bundle of such
wiring exists in the plenum areas
of most large office buildings, so
it’s a real safety concern.”

Hundreds of data center fires
are reported annually in the
United States, so the occurrence is
not rare. “And even when the
facilities and systems are cleaned
and repaired after a fire, problems
can creep up months or even years
after the incident,” he adds.

That’s because micro-sized
smoke and carbon particles can
spread throughout a facility, cont-
aminating and shorting out sensi-
tive circuits, far from the initial
fire site. “It can be very hard to
track that kind of problem down,”
Foster says. “A better solution is
to minimize the smoke potential

in the first place by installing lim-
ited combustible cable (LCC) in all
new data centers as well as in
retrofits.”

Insulated and jacketed with
DuPont Teflon fluoropolymer, LCC
offers the electrical and band-
width performance of standard
cable, but significantly less poten-
tial for ignition, flame spread and
smoke generation. The cable is
lead-free and is available from
major cable manufacturers such
as Belden, Inc., CommScope,
Krone and Mohawk/CDT.

To learn more about how LCC
made with Teflon can reduce fire
and smoke risk in your data
center, school, healthcare fa-
cility or office building, visit
www.teflon.com/cablingmaterials.

Insulated Data Cables Help Reduce Fire Risk

Where communications cabling
is laid, there’s a risk for fire and
other safety hazards.

(NAPSA)—The American
Dietetic Association and ConA-
gra Foods’ Home Food
Safety...It’s in Your Hands pro-
gram educates consumers that
home food safety is a serious
issue and complements govern-
ment-sponsored food safety ini-
tiatives. The program empha-
sizes four key messages: 1) Wash
hands often; 2) Keep raw meats
and ready-to-eat foods separate;
3) Cook to proper temperatures;
4) Refrigerate promptly below 40
degrees F. For more information,
visit www.homefoodsafety.org or
call ADA’s Consumer Nutrition
Information Line at (800) 366-
1655, where recorded messages
(in both English and Spanish)
are available 24 hours a day.

Natural refrigerated dressings
that are made in small batches
with 100 percent canola oil and
no preservatives make it easy to
create a special, restaurant-qual-
ity salad. In the spirit of offering

sensational salad options, Lite-
house Foods invites cooks to sub-
mit their favorite salad recipes
for a chance to receive fresh pro-
duce for a year. Each recipe must
contain at least one Litehouse
product—dressings, Bleu cheese
crumbles,  marinades,  herbs,
etc.—no more than eight ingredi-
ents, and be received by October
1, 2003. For more information or
to submit a recipe,  visit
www.litehousefoods.com. 

***
Don’t be “consistent,” but sim-
ply true.

—Oliver Wendell Homes
***

***
Never advise anyone to go to
war or to marry.

—Proverb
***

***
All a man can betray is his
conscience.

—Joseph Conrad
***

***
Waste not fresh tears over old griefs.

—Euripides
***




