
10

(NAPSA)—Turn frozen yogurt
and ice cream into an elegant
dessert with layers of crumbled
chocolate fig cookies and drizzles
of caramel or chocolate sauce. 

Whether it’s vanilla, chocolate
swirl, coffee or butter pecan, pair
your favorite ice cream with these
delicious cookies for a flavor sensa-
tion. This versatile cookie recipe
features moist, fiber-rich chunks of
dried California figs, crunchy
nugget cereal for added nutrition
and everybody’s favorite—choco-
late. Large and thin, the cookies
are an upscale version of the tradi-
tional oatmeal cookie. Eaten for a
snack or featured in a sundae for
dessert, Chocolate Fig Oatmeal
Cookies pack flavor, nutrition and
WOW appeal into every bite.

Dried California figs provide a
unique way to liven up a wide
array of ho-hum dishes. Available
all year round in two popular vari-
eties, Missions and Calimyrnas,
dried figs can be used in most
recipes calling for any type of dried
fruit. The black Missions have a
soft skin and small seeds while the
Calimyrnas have a slightly nutty
flavor, a golden-amber skin and
larger, crunchier seeds. Chopped,
sliced, diced, whole or pureed, dried
figs are concentrated sources of
sweet, lightly crunchy, chewy flavor
and whole fruit goodness. 

As a snack, figs are hard to
beat in the nutrition and conve-
nience departments. Packing five
grams of dietary fiber into one
serving (about 4 figs), figs are
ready to go on a moments notice—

just grab a bag and toss it into
your gym bag, backpack, briefcase
or purse and be on your way. Per-
fect for a late morning or after-
noon energy boost to help you
through that hectic day. 

For more recipes, food tips and
up-to-date nutrition information
from the fig experts at Valley Fig
Growers, visit their Web site,
www.valleyfig.com. 

Chocolate-Fig Oatmeal 
Cookies 

1⁄2 cup butter, softened
1⁄2 cup packed brown sugar
1⁄2 cup granulated sugar
1 large egg
2 tablespoons milk
1 teaspoon vanilla
1 cup all purpose flour
1 teaspoon ground

cinnamon (optional)
1⁄2 teaspoon baking soda

1⁄4 teaspoon salt
1 cup chopped, stemmed

Blue Ribbon® Orchard
Choice® or Sun-Maid®

Mission or Calimyrna figs
1 cup uncooked quick oats
1⁄2 cup semi-sweet chocolate

morsels
1⁄2 cup chopped, toasted

pecans or walnuts
(optional)

1⁄3 cup crunchy nugget cereal

Heat oven to 375° F. In large
mixing bowl, combine butter
and sugars. Beat with electric
mixer on medium to medium-
high until creamy. On low
speed, beat in egg, milk and
vanilla. 

In small bowl stir together
flour, cinnamon, soda and salt.
Gradually beat flour mixture
into butter mixture. With
wooden spoon, stir in figs,
oats, chocolate, pecans and
nugget cereal. With oiled
hands, form dough into 24 
(11⁄2-inch) balls. 

Place balls, 3 inches apart,
on ungreased baking sheet.
Flatten to 2-inch rounds. Bake
one sheet at a time on middle
oven rack for 9 to 11 minutes
or until light golden brown. 

Remove from oven and cool
2 minutes on pan. Remove to
wire rack to cool completely.
Store in airtight container.
Makes 2 dozen cookies.

Orange Variation: Add 1
teaspoon finely grated orange
peel along with vanilla.

Chocolate Fig Cookies Add Pizazz To Desserts

California dried figs add sweet,
chewy nutrition to this versatile
cookie recipe.

(NAPSA)—A campaign called
ZeroCarbonCity,  sponsored by
British Council USA, is bringing
together young scientists from the
U.S., Switzerland, Bangladesh
and the U.K. to brainstorm across
a wide field of disciplines about
the impact of climate change on
cities, and to highlight best prac-
tices and solutions. To learn more,
visit www.britishcouncil.org/usa.

Smart eating can help control
cholesterol levels. So, when gro-
cery shopping, use the familiar
red heart with the white check-
mark to quickly and reliably find
heart-healthy foods certified by
the American Heart Association.
Products bearing the heart-check
mark meet the Association’s
nutrition criteria per standard
serving. To learn more, visit
www.heartcheckmark.org.

According to U.S. Justice
Department calculations (reported
by the Life Insurance Marketing
& Research Association, 2004), the
recommended amount of life
insurance is 12 times income for
couples without children and 20
times income for households with
children. According to LIMRA, the
average family is underinsured by
more than $300,000. “Taking time
to review your insurance needs is

the smartest thing you can do to
protect yourself and your family,”
says David Reid of Colonial Sup-
plemental Insurance.

If you’re thinking of contribut-
ing to relief efforts, it’s important
to know where your donation dol-
lars will go. U.S. Postal Inspectors
offer these precautions: Avoid
cash gifts. It’s best to pay by check
or credit card. Watch out for solic-
itations that come from an organi-
zation with a name that sounds
like a well-known charity. 

A line of high-performance win-
ter jackets great for the windy,
rainy and snowy conditions associ-
ated with bad weather comes from
Columbia Sportswear. Stylish and
colorful, the Ore-gomi Parka
brings together ultra-warm,
water-resistant fabrics and a down

lining to help combat the seasonal
shivers. With discreet inner-
beauty including functional pock-
ets, you can carry daily gadgets,
such as your MP3 player and cell
phone. These garments are deftly
paired with Sorel Premium boots,
which use a waterproof shell and
recycled felt lining to insulate
your feet and protect against cold
weather threats. For more infor-
mation visit www.columbia.com or
www.sorel.com.

When selecting a home heating
system, it’s important to consider
a brand of equipment that has a
reputation for quality and reliabil-
ity. Efficiency is another key con-
sideration. The efficiency of a gas
furnace is indicated by the unit’s
Annual Fuel Utilization Efficiency
(AFUE) rating. According to the
experts at York® Heating and Cool-
ing, the higher the AFUE, the
more efficient the unit and the
less fuel it requires to heat your
home. These energy savings often
offset the more expensive price
tags found on higher-efficiency
units. The Affinity® furnaces and
heat pumps from York offer the
latest features in heating technol-
ogy and control systems. To learn
more, visit www.yorkupg.com or
call 1-800-910-YORK.

(NAPSA)—When it comes to
putting tires on many of today’s
popular sedans, drivers may need
a dash of Jeff Gordon and a little
bit of Ivana Trump. 

That’s the advice from experts
who say that technologies tradi-
tionally reserved for luxury auto-
mobiles are now found in more
mainstream vehicles such as the
Toyota Camry and Chevrolet
Impala. Fortunately, tire technol-
ogy has kept pace with advance-
ments in suspension systems and
other areas. 

For instance, an entirely new
segment of tires—the touring tire—
has been developed to fill a niche
between all-season tires and perfor-
mance tires. All-season tires, the
bread and butter of the tire indus-
try, are designed to perform ade-
quately in most weather and road
conditions. By contrast, perfor-
mance tires are engineered to pro-
vide the crisp handling and “stick to
the road” attributes needed for
sports cars, such as a Corvette or
Porsche.

“You could say that touring
tires provide the comfortable and
quiet ride that someone like
Ivana Trump might value, while
delivering performance-handling
attributes that a NASCAR driver
would enjoy,” says Owen Schiano,
Uniroyal Tire brand marketing
director. He notes that touring
tires today represent 25 percent of
the overall replacement tire mar-
ket and that percentage is grow-

ing every year. For instance, Schi-
ano’s company makes a Tiger Paw
Touring tire that’s becoming in-
creasingly popular. 

It’s designed to provide long
tread life (it’s backed by an 80,000-
mile limited treadwear warranty in
T speed-rated sizes and a 70,000-
mile warranty in H and V sizes)
while not compromising on all-sea-
son capabilities. Schiano says it also
helps deliver crisp handling in cor-
ners and a smooth, quiet ride. He
adds that consumers should talk to
their tire dealer about whether a
touring tire is right for their vehicle
and personal preferences.

For more information, visit
www.uniroyal.com.

Choosing The Best Tires For Your Car

The right tires can complement
any vehicle.

(NAPSA)—Whether you do
your decorating yourself or work
with a design professional, creat-
ing a beautiful guest room can
be lots of fun, says Carol Don-
ayre Bugg, author of “Creating
Great Guest Rooms” and vice
president of INTERIORS by Dec-
orating Den, one of the country’s
largest in-home decorating ser-
vices.  For more information,
visit www.decoratingden.com.

Taking care of your tools is
essential to making home im-
provement easy and successful,
and the makers of one of Amer-
ica’s favorite lubricants have
designed a way to make sure your
tools stay in tip-top shape. To
learn more uses for WD-40 or to
join the official Fan Club, where
you can download fun freebies
and sign up for tips on how to use
WD-40, visit www.wd40.com.

Add light, style and a feeling
of openness to your home by
bringing the outside in with sky-
lights and roof windows. Decora-

tors say these units can trans-
form rooms into splendid spaces
while adding value. Skylights
and roof windows offer all the the
conveniences of traditional win-
dows plus much more light and
ventilation. Blinds, shades, and
other accessories are available.
The units and accessories can be
operated manually or by remote
control. For free information on
skylight and roof window selec-
tion call 1-800-283-2831, or visit
www.veluxusa.com.

***
It is a good thing for an uneducated man to read books of quotations.

—Winston Churchill
***

***
If a small thing has the power to make you angry, does that not
indicate something about your size?

—Sydney J. Harris
***




