
190 WORDS, 60 SECONDS

FABULOUS FOOD

ANY TIME—INCLUDING THE HOLIDAYS—CAN BE THE RIGHT TIME FOR A

NEW TAKE ON A CLASSIC BANANA BREAD. THIS ONE COMBINES

NUTRITIOUS, SWEET, FIBER-RICH FIGS WITH YUMMY CHOCOLATE MORSELS.
IF YOU ARE LOOKING FOR AN AFTER-SCHOOL SNACK FOR THE KIDS, A
MORNING TREAT TO ENJOY WITH COFFEE OR A GREAT HOLIDAY HOSTESS

GIFT, CHOCOLATE FIG BANANA BREAD DELIVERS ON ALL COUNTS. YOU

CAN EVEN FREEZE LOAVES WHOLE OR CUT INTO SLICES AND WRAP

INDIVIDUALLY IN PLASTIC WRAP TO GRAB OUT OF THE FREEZER FOR

EVERYDAY USE. THE RARE LEFTOVERS OF YOUR CHOCOLATE FIG BANANA

BREAD CAN BE USED TO TRANSFORM BREAD PUDDING, FRENCH TOAST

AND LAYERED ICE CREAM PARFAITS INTO DECADENT HOLIDAY DISHES TO

DELIGHT FRIENDS AND FAMILY. YOU CAN USE EITHER DARK PURPLE

MISSION FIGS OR GOLDEN FIGS; BOTH WORK EQUALLY WELL IN THE

RECIPE AND ADD THE SAME POWERFUL BURST OF SWEET FRUIT FLAVOR,
FIBER AND POTASSIUM. YOU CAN ALSO KEEP CALIFORNIA DRIED FIGS ON

HAND FOR A QUICK ENERGY-RICH SNACK AND SWEET ADDITION TO

SALADS, SIDE DISHES AND CEREALS. FOR MORE RECIPES, BAKING TIPS,
FIGS AND FIG PRODUCTS, VISIT VALLEY-FIG--DOT--COM. 


