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(NAPSA)—A good entertain-
ment plan that saves time and
money is something to be truly
thankful for. With the right plan,
all that cooks will need to do on
Thanksgiving Day is put dishes
into the oven and remove them
when they are done.
A few hints from professional

chef Jim Coleman can help you
save money while affording you
more time to spend with your
guests.

Plan and Prepare
• Start freezing stale bread a

few weeks before Thanksgiving so
you can use it to make stuffing.
• Plan the menu the weekend

before Thanksgiving. Compile
recipes into a recipe booklet for
easy reference.
• Save gas and time by mak-

ing lists of ingredients so you
will only need one trip to the
store.
• Cut up celery, carrots, etc.

and store in ziplock bags for ease
of use during the next few days
of prep.
• Make stuffing the night

before and make it a little dry so
you can add gravy on Thanksgiv-
ing day to moisten.
• Cranberry sauce, pie, gravy,

and side dishes can be made a
few days ahead.
• Save money by asking

guests to bring wine, desserts, a
salad or a side dish.

Table and Tools
• Set your table in advance;

everything from a centerpiece and
glassware to plates and napkins.
• Enlist the help of family

members in preparation and
cleanup.
• Sharpen your knives before-

hand to save time on food prep.
That includes your carving knife.
“A sharp knife is one of the most

important tools and essential for
the holiday season with all the food
prep and carving of the bird,” said
Coleman. “Preparation can save
time and money, and a quality

knife sharpener can renew the
knives you already own and save
you from the expense of having to
buy new knives.”
Fortunately, you don’t have to be

an expert to put a razor-sharp edge
on your knife. A sharpener such as
Chef ’sChoice® EdgeSelect® Model
120 electric knife sharpener can
make sharpening easy. It uses 100
percent diamond abrasives and
precision angle guides for a super-
sharp and durable edge. Call (800)
342-3255 for more information or
visit www.chefschoice.com. A
good knife sharpener saves
money by renewing the knives
you already own.

Thanksgiving Day
• For a quicker cooking time,

start at 400˚F with breast side
down; after 45
minutes, turn
over and lower
heat to 325˚F.
An 8-12-pound
bird will cook in
about 21⁄2 hours.
• Get your

carving knife
ready. After the
turkey is cooked
(meat thermo-
meter should
read 180° when
inserted in the
thickest part of
the turkey), cool the bird for 20
minutes.
Cooling makes the meat firmer

and easier to slice. Remove and
set aside the turkey legs and the

last joint of each wing. Make a
long, deep (to the bone), horizontal
“base cut” into the breast just
above the wing.
Slice down vertically through

the breast until you meet the
original base cut. This will
release nice, even slices.
• Refrigerate leftovers immedi-

ately. Add leftover cranberry
sauce to mayonnaise to jump-start
leftovers for sandwiches.
Here’s a quick and easy recipe

to help prepare your tasty turkey
in advance:

Chef’s Choice Brine
(For 8-12-pound bird)

1 cup kosher salt (per gallon
of ice water)

1 lime, cut into wedges
1 orange, cut into wedges
1 medium onion, cut into
wedges

5 cloves garlic
4 bay leaves
1 tablespoon dried thyme
1 tablespoon dried sage
1 tablespoon white or black
pepper

Place a frozen turkey in a
large enough container, such
as an ice chest, to submerge
it in the brine.
Pouring with a gallon mea-

sure, pour in ice-cold water to
completely submerge your
turkey. Add 1 cup of kosher salt
per gallon of water. Then add
remaining ingredients. Stir
until well combined. Top with
ice cubes and store in cool spot
overnight.
Use more lime, orange,

onion, garlic, bay leaves,
thyme, sage and pepper for
more than 3 gallons of water.
Discard brine after removing
turkey and rinse turkey
before placing in oven.
If you follow these tips, you will

keep costs down and have more
time for fun on Thanksgiving.

Turkey Tips That Save Time And Money

A well-carved turkey may be eas-
ier to achieve than many realize.

(NAPSA)—The best holiday
events are simple and center
around dressing up favorite foods
to make ideal party dishes. Here
are a few tips for celebrating the
season and pulling together the
perfect party.
• Avoid a pre-party clean-

ing frenzy. Clean and polish sur-
faces but don’t worry about the
dust bunnies under the bed.
• No need to overdo the dec-

orating. The best part of a holiday
party is that your house is already
decorated. Keep any finishing
touches simple. For example, lay
out festive holiday cocktail napkins
for a punch of color and pizzazz.
• Prep as much as you can

in advance. Use the day before to
wash, trim and chop any veggies.
Then, when it comes time to cook
them, just pop them into the pan.
• Forget a full bar. An in-

creasingly popular idea is to pre-
pare a festive punch and a signa-
ture cocktail. Fill pitchers and add
ice right before guests arrive. You
can also pour drinks into glasses
and serve on trays.
• Plan a simple menu. Mix

ready-made food with tried-and-
true homemade recipes. One sim-
ple approach is to have a self-
serve buffet that features several
variations of the same kind of
food.
Best-selling author Stephanie

Ashcraft’s latest book, “101
Things To Do With Meatballs,”
offers a variety of party-friendly
recipes. Holiday Meatballs are
made with cranberry sauce and
barbecue sauce and are perfect
served in a cocktail glass or sim-
ply with toothpicks. Saucy Meat-
balls make a tasty nibble when
served on top of crostini garnished
with basil. Guests can even put

warmed meatballs on top of mini-
hamburger buns and make sliders
topped with their choice of condi-
ments. The idea is to make it
whimsical and fun.
For her recipes, Ashcraft rec-

ommends using two brands of
meatballs: Casa Di Bertacchi and
Farm Rich. The Casa brand is
available in Sam’s Clubs nation-
wide and Farm Rich can be found
in major grocery chains across the
country. Both are seasoned, then
seared and steamed in the tradi-
tional way. And meatballs are
fully cooked, which means they
can be warmed up quickly for a
fast, easy and enjoyable entertain-
ing solution.
“As a mother of four who loves

to entertain, I survive on simplic-
ity,” says Ashcraft. “Center a party
around a variety of dressed-up
versions of a party favorite, like
meatballs, and add some fruit and
dessert for the perfect menu.”

Sensational Parties Made Simple

One clever idea for seasonal
entertaining is to have a meatball
bar with several delicious varia-
tions of this tempting party
favorite.

(NAPSA)—If you or someone
you know is a smoker, you may
have noticed that the cost of ciga-
rettes continues to rise. The
national tax on cigarettes is cur-
rently over a dollar a pack.
Most smokers have heard

many of the health reasons to
quit. After all, according to the
Centers for Disease Control and
Prevention (CDC), smoking is the
leading preventable cause of dis-
ease and premature death in the
U.S. Many people, however, may
not have thought about the harm
smoking does to their wallets.
The cost of cigarettes varies,

but a person who smokes a pack a
day can expect to save at least
$1,600 a year by quitting. The
more you smoke, the more money
you would save by quitting. By not
buying cigarettes, a former pack-
a-day smoker could buy:
• A portable DVD player in

just two months (worth over $250)
• A flat-screen TV in only six

months (worth $750)
• A four-day cruise for two in

one year (worth over $1,500).
No matter what your reason is

for wanting to quit smoking, how-
ever, doing so can be hard. Sev-
enty percent of smokers say they
want to quit, according to the
CDC, but only 3 to 5 percent who
try to quit without treatment
remain smoke-free for up to one
year, a study published in the
medical journal Addiction reports.
“If you’re thinking about quit-

ting smoking, a great first step is to
talk to your health care provider.
There are options that can help you

quit and give you support to stay
smoke-free,” said Carol Southard,
RN, MSN, Tobacco Treatment Spe-
cialist, Northwestern Memorial
Hospital, Chicago, Ill. “Saving
money is a good reason to quit, but
above all, you’d be making a huge
difference in your health.”
No matter how old you are or

how long you’ve smoked, there are
immediate and long-term benefits
to quitting:
• Within 24 hours, blood pres-

sure and heart rate may drop.
• In two to 12 weeks, circula-

tion and lung function may
improve.
• After one year, excess risk of

heart disease drops to half that of
a smoker.
• After 10 years, the risk of

dying from lung cancer is half
that of a continuing smoker.
To learn more, visit

www.mytimetoquit.com. This infor-
mation is courtesy of Pfizer Inc.

The High Price Of Smoking
Experts say there are immediate and

long-term benefits to quitting smoking:
• Within 24 hours, blood pressure and

heart rate may drop.
• In two to 12 weeks, circulation and lung

function may improve.
• After one year, excess risk of heart

disease drops to half that of a smoker.
• After 10 years, the risk of dying from

lung cancer is half that of a continuing
smoker.

• Plus, it’s estimated a smoker can save
more than $1,600 a year by quitting.

***
I leave you, hoping that the lamp of liberty will burn in your
bosoms until there shall no longer be a doubt that all men are cre-
ated free and equal.

—Abraham Lincoln
***

***
Common-looking people are the best in the world: That is the rea-
son the Lord makes so many of them.

—Abraham Lincoln
***

Until the 1700s, ballerinas wore long, heavy skirts, tight corsets
and heeled slippers—all of which limited their ability to jump and per-
form other energetic movements.

A fruit produced by crossing tangerines and oranges is called a
tangor.

***
I claim not to have controlled
events but confess plainly that
events have controlled me.

—Abraham Lincoln
***

***
Always aim at complete har-
mony of thought and word and
deed. Always aim at purifying
your thoughts and everything
will be well.

—Mahatma Gandhi
***

***
I think about baseball when I
wake up in the morning. I think
about it all day and I dream
about it at night. The only time
I don’t think about it is when
I’m playing it.

—Carl Yastrzemski
***




