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(NAPSA)—Gifts of food, created
in your own kitchen, are delightfully
delicious and a joy to give.  Imagine
a rich, amber-colored brandy sauce
surrounding sweet, succulent dried
plums. A hint of orange and the
aroma of cinnamon greet you as you
stir together a few simple ingredi-
ents for the most memorable gift
you’ll ever share with friends and
family.  

Dried Plums in Brandy is an
elegant dessert on its own, but
imagine spooned over French
vanilla ice cream or cheesecake,
savored with a wedge of dark
chocolate torte, or served warm
over toasted slices of buttery
pound cake—the possibilities are
alluringly endless.

Fill decorative jars, add some
colorful tissue and ribbon, write
the recipe and some of the serving
suggestions on a card, and you
have created a very special gift.
The recipe is easy to double, so
make several jars at one time and
keep in the refrigerator. For more
recipes and information, visit the
Web site www.sunsweet.com.  

Sunsweet Dried Plums
in Brandy

11⁄2 cups water 
3⁄4 cup granulated sugar
1 cup brandy
1 large cinnamon stick,

broken in half
Zest from 1⁄2 large orange,
cut in thin strips (about 1⁄4
cup)

12 ounces Sunsweet Pitted
Dried Plums 

In medium, heavy saucepan,
combine water, sugar, brandy,
cinnamon stick and strips of
zest. Bring to a boil over high
heat, stirring to dissolve sugar.
Reduce heat and simmer gently
until reduced to 21⁄3 cups, about
5 minutes. Add dried plums,

cover, and simmer gently for 5
minutes. Remove from heat and
cool for 1 hour. Transfer to
tightly-covered glass container
and refrigerate overnight for
best flavor. Makes 3 cups (about
9 servings).

Red Wine and Brandy Dried
Plums Variation: Replace water
with dry red wine.

Serving Suggestions:
• Brandied Plum Cocktail

Dessert: Spoon into large
martini glasses with sweet-
ened vanilla-whipped cream, a
scoop of premium vanilla or
caramel-pecan ice cream, or
warm vanilla custard sauce.
Serve  with  your  favori te
cookies.

• Raspberry-Plum Parfaits:
Mix brandied plums with rasp-
berry sauce (puree thawed
frozen sweetened raspberries
and strain to remove seeds)
and layer with ice cream in
parfait dishes or large wine

goblets. Garnish with mint and
serve with your favorite Christ-
mas cookies.

• Raspberry-Plum Napoleons:
Layer split, baked puff pastry
rectangles with a mixture of
whipped cream and sweetened
cream cheese; surround with the
above raspberry-plum sauce.

• Red Wine and Chocolate:
Serve Red Wine and Brandy
Plums with sweetened whipped
cream and a chocolate truffle or
a wedge of creamy holiday
fudge.

• Toasted Pound Cake and
Plums: cut plain-, lemon- or
chocolate-pound cake into tri-
angles and toast. Serve with
brandied or red-wine plums and
a scoop of vanilla ice cream.

• Sugar-Plum Cheesecake
Topping: Top slices of home-
made or frozen cheesecake
with brandied plums mixed
with prepared caramel sauce
and chopped toasted pecans
or walnuts. 

An Extraordinary Food Gift—Dried Plums In Brandy

Dried Plums in Brandy may be the easiest food gift you’ll ever make.

(NAPSA)—It’s not always easy
to translate the latest medical
findings into information that
helps us live a healthier life.

For example, in light of recent
studies, many women are not
clear about the risks and benefits
of using hormone therapy to treat
the symptoms of menopause. As a
result, some have even stopped
using hormone therapy, leaving
health experts concerned about
whether these women are taking
appropriate steps to protect their
health. 

At the onset of menopause,
changes in hormone levels cause
changes in a woman’s body.
Women’s bones often become thin-
ner and lose calcium, which can
lead to spine and hip fractures, as
well as a curved spine. 

Also, they may experience hot
flashes, vaginal dryness, night
sweats, and painful intercourse.  

Furthermore, there is evidence
that the incidence of cardiovascu-
lar disease begins to rise at this
time.

Experts recommend managing
menopause symptoms in two
phases. In the first phase—for the
short term—hormone therapy can
reduce bone loss and treat specific
menopause symptoms such as hot
flashes and vaginal dryness. 

Hormone therapy does not pro-
tect against heart disease, but it
does protect against ongoing bone
loss with age.

After the first phase, women
should discuss the risks and bene-

fits of continuing hormone ther-
apy with their doctors. 

Experts believe that women
who take hormones for less than
three to five years, do so with rel-
atively low risk. Women who are
concerned about bone loss and are
thinking about taking hormone
therapy for more than five years,
should talk with a doctor to see
whether hormone therapy or an
alternative treatment is best. 

The  Hormone Foundat ion
strongly recommends good nutri-
tion, weight loss when needed,
regular exercise, alcohol in moder-
ation, and no smoking, as these
are important steps to staying
healthy and the best ways to pre-
vent disease. 

For more resources on meno-
pause and to find an endocrinolo-
gist, visit www.hormone.org or
call 1-800-HORMONE.

What’s The Latest On Hormone Therapy?

At the onset of menopause,
changes in hormone levels cause
changes in a woman’s body.




