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(NAPSA)—Whether it accom-
panies a Thanksgiving turkey or
Christmas goose, everyone ’s
favorite part of the holiday meal is
the stuffing. Recipes abound, but
some of the best feature another
holiday classic—the chestnut.

Chestnuts lend a gentle crunch
and sweet nuttiness to soft bread
stuffing, which complements all
manner of roasted meats and fowl.
With their woodsy fragrance, the
aroma of roasting chestnuts fills a
kitchen like nothing else, mingling
with the scents of dried leaves and
evergreens, and setting the tone
for the season’s festivities.

When preparing chestnut stuff-
ing, it’s important to use fresh
chestnuts, never canned, which
cannot compare in texture and
taste. Look for whole chestnuts in
the supermarket from October to
April. Chestnuts are imported
from different parts of the world,
but the sweetest, most flavorful
nuts hail from Italy.

While traditional chestnut stuff-
ing consists of little more than
chopped nuts bound with egg, but-
ter, and breadcrumbs, the recipe
lends itself perfectly to variation.
Chestnuts pair beautifully with
onions, herbs, sausage, dried fruit
and autumnal ingredients like wild
rice. So this year, consider adding
these versatile nuts to your regular
stuffing recipe. The recipes below
are fresh, flavorful twists on classic
stuffing combinations.

Chestnut Stuffing with Italian
Sausage and Sage

Makes enough stuffing for 1 small
turkey (about 14 pounds)

1⁄4 cup olive oil
3⁄4 pound mild Italian

sausage, casings removed
2 onions, chopped
2 celery stalks, chopped

Salt and black pepper
11⁄2 cups roasted, peeled,

chopped Italian chestnuts
3 tablespoons minced fresh

sage
6 cups stale white bread

cubes 
3⁄4 cup dry white wine or

chicken broth 
1 large egg, well beaten

1. Place oil in a large skillet
over medium heat. Add sau-
sage, breaking it up with a
spoon, until no longer pink,
about 6 to 8 minutes. Add
onion, celery, salt and pepper
and sauté until tender, about 5
minutes. Add chestnuts and
sage and cook for another 2
minutes. Transfer to a large
bowl. Cool slightly.

2. Add bread, adjust season-
ings, and toss well. Add wine
or stock and egg and gently
mix together with your hands.
Stuff bird cavity and roast
immediately.

Variations:
Chestnut Stuffing with Corn-

bread and Dried Apricots

Prepare recipe, omitting
sausage. Substitute 6 table-
spoons butter for the olive
oil. Add 3 tablespoons brandy
to onions and celery when
they are tender, along with 1⁄2
cup chopped dried apricots.
Simmer until brandy evapo-
rates. Add chestnuts, substi-
tute rosemary for the sage,
and stir in 1 ⁄4 cup minced
parsley. Substitute stale or
toasted cornbread for the
white bread.

Chestnut Stuffing with Wild
Rice and Pearl Onions

Makes enough stuffing for 1 small
turkey (about 14 pounds)

11⁄2 cups wild rice
Chicken stock to cook rice
Dry sherry or white wine
to cook rice
Salt and black pepper

2 tablespoons butter
2 tablespoons olive oil
2 pounds pearl onions,

peeled
3 cups roasted, peeled,

chopped Italian
chestnuts
Leaves from 4 sprigs fresh
thyme, chopped

1. Cook wild rice according
to package directions, using 3
parts chicken stock, 1 part
sherry or wine and salt and
pepper. 

2. In a large, heavy skillet
over medium-high heat, melt
butter and add oil.  Add
onions and sauté until golden,
about 3 to 5 minutes. Add
chestnuts and thyme, and
cook, stirring, for another 2
minutes. Add wild rice and
more stock if mixture seems
dry. Adjust seasonings.

3. Fluff stuffing with fork
before loosely filling cavity of
the bird; roast immediately.

For The Very Best Holiday Stuffings
Add Italian Chestnuts

Many holiday stuffings taste
better with freshly roasted chest-
nuts, imported from Italy.
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How to Roast and Peel Fresh 
Chestnuts

• First, cut an X into the flat side of each 
nut with a sharp, pointy knife. Spread 
them out on a rimmed baking sheet and 
sprinkle lightly with water. Roast at 400°F 
for 15 to 20 minutes. Peel while warm, 
reheating them briefly if they cool and 
become difficult to peel. 
• For microwaving, place 12 evenly-sized 
pierced nuts around the outer edge of a 
paper plate. Cook on high for 2 minutes.

(NAPSA)—Here’s a ringing en-
dorsement: experts on technology
point out that payphones provide
convenience, reliability, affordabil-
ity and a lifeline for families and
communities unmatched by other
telecommunication products.
When you’re away from home or
the office and reliability is impor-
tant, the device you can count on
for sure is the payphone.

Unfortunately, payphones are
being disconnected. Over the past
few years; 400,000 public pay tele-
phones have been removed across
the country and many private
payphone providers have been
forced out of business. While some
of the 2.2 million payphones are
disappearing from metropolitan
areas, many of those being re-
moved are in low-income and
rural areas where they often play
a critical role in providing access
to social services. 

Some basic facts:
• Approximately 5.5 million

American households do not have
residential phone service accord-
ing to the Federal Communica-
tions Commission ’s Telephone
Subscribership Report.

• Older Americans and others
in low-income households are much
less likely to have home phones
than those with higher incomes. Of
households with annual incomes
under $5,000, nearly 20 percent
were without home phone service
as of November 2000. In contrast,
98.3 percent of households with
annual incomes of $60,000 or more
had home phone service.

• Minorities and the urban
poor are more likely to be without
a phone in their homes. An esti-

mated 25 percent of urban poor
households and about 30 percent
of African American households
with annual incomes under $5,000
do not have a home phone.

• Roughly one in four poor
Americans living in rural areas
(about 23 percent) lack basic home
telephone service.

• Many Americans now use
wireless phones for convenience
and emergencies, but 86 percent
of rural households and 92.2 per-
cent of poor households nation-
wide do not own a cellular phone.

• Results from an industry sur-
vey on independent pay tele-
phones disconnected in nine states
between January 1998 and July
2000 showed that areas with high
minority population concentration
experienced a much greater per-
centage of disconnected payphones
than did the rest of their state.

For more information on the
valuable role payphones continue
to have in American life, you can
visit the American Public Commu-
nications Council, Inc. (APCC)
Web site at www.apcc.net or call
at 1-800-868-2722. 

Why Payphones Matter

With a payphone, the battery
never dies, the call won ’t be
dropped and the signal is al-
ways clear.

(NAPSA)—There’s a window of
design opportunity for homeown-
ers with the introduction of a new
wood double hung window.

The exterior surface has a
solid wood profile that meets
most historic restoration criteria.
That means homeowners can
have all of the convenience of
double hung windows, while
achieving or maintaining the
graceful look of a historically
accurate home.

A good example is Marvin ’s
Wood Ultimate Double Hung win-
dow. To create this window, Mar-
vin has replaced the thick vinyl
jamb found on most double hungs
with a wood interior that can be
painted or stained.

While some double hung com-
pression systems allowed the sash
to tilt, it was often difficult to
operate, especially on large units.
With Marvin ’s new tilt lever,
which is integrated into the lower
sash lock, and with hidden tilt
latches on the upper sash, both
sashes tilt simply and quickly for
easy cleaning.

Return the sash into the win-
dow frame, release the tilt lever
and the sash clicks right back into
its track.

The Marvin Clad Ultimate
Double Hung is equipped with the
same operating technology as the
new Wood Ultimate Double Hung.
Plus, for low maintenance, it fea-
tures an extruded aluminum
cladding with a commercial-grade,

baked-on coating system that
exceeds the American Architec-
tural Manufacturing Association’s
specifications.

The Wood and Clad Ultimate
Double Hung windows are avail-
able with the Low E II and Argon
gas option; with this option, the
units meet the requirements for
the ENERGY STAR® rating.

To qualify for the voluntary
ENERGY STAR program (jointly
sponsored by the U.S. Department
of Energy and Environmental Pro-
tection Agency), windows need to
meet energy-efficient specifica-
tions based on one of three climate
zones. The Marvin Wood and Clad
Ultimate Double Hung with Low
E II and Argon gas meet the
requirements of all three zones.

For more information, visit
www.marvin.com or call (888) 537-
8268. 

Wood Ultimate Double Hung Windows A Design Plus

A new kind of double hung
window has been called a sym-
phony of beauty, function and
performance.

(NAPSA)—For many home-
owners, avoiding allergy and
asthma triggers begins at home.
To combat the effects of indoor
pollution, many people now use
room air cleaners. To help people
choose air cleaners that fit their
needs, the Association of Home
Appliance Manufacturers has cre-
ated a consumer selection guide
called the Clean Air Delivery
Rate. For a copy of the consumer’s
guide and a list of certified air
cleaners, visit www.cadr.org. For
more information about asthma
and allergic diseases, you can
visit AAFA at www.aafa.org or
call 1-800-7-ASTHMA.

According to the Greening
Earth Society, many scientists
think that CO2 is the reason
plants were domesticated and
that most modern plants evolved
when CO2 was higher in the
atmosphere than it is today. To
learn more about the society, how
to join and get books, tapes and
reports, visit www.greeningearth
society.org or call 800-529-4503.

Here are some facts you may
find tasty. National Popcorn Pop-
pin’ Month is October and every
year Americans gobble up more
than 18 billion quarts of this fun
snack. For more popcorn informa-

tion, visit www.popcorn.org or
call, toll free, 1-877-POPALOT. 

Marybeth Bond, author of
Gutsy Mamas: Travel Tips and
Wisdom for Mothers on the Road,
says that parents traveling with
babies now have easy ways to
feed them nutritiously while trav-
eling. If you are bottle-feeding,
she suggests, take advantage of
products such as Enfamil Easy
Ones pre-measured single-serve
packets of formula powder.
Enfamil® infant formula is manu-
factured by Mead Johnson Nutri-
tionals, a world leader in nutri-
tion, recognized for developing
and marketing high quality prod-
ucts that meet the nutritional and
lifestyle needs of children and
adults of all ages. For more infor-
mation about Enfamil and travel-
ing with infants, call 1-800-BABY-
123 or visit www.enfamil.com.

The American Pet Products
Manufacturers Association at
www.appma.org.
The ASK Campaign (Asking
Saves Kids) at www.Asking
SavesKids.com.
The  “Change  Your  C lo ck ,
Change Your Battery™” program
at www.energizer.com.
Reflect.com at www.reflect.com.
The Intelligent Transportation
Society of America at www.
itsa.org.
DAPtex® insulating foam
sealant at www.dap.com.
The Wisconsin Department of
Tourism at travelwisconsin.com.
La-Z-Boy at www.lazboy.com.

Check Out
These Web Sites:

***
Freedom is not for the timid.
If one wishes to be in politics,
one must be ready to face all
eventualities. 

—Vijat Lakshmi Pandit
***




