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(NAPSA)—Looking to really
impress your guests this holiday
season? One surefire way to get
everyone at the table is by serving
turkey straight off the outdoor
barbecue. 

“Many years ago, I converted
from ordinary oven-roasted
turkeys to lightly smoked birds
with much more succulence,” said
Chef Jamie Purviance, author of
“Weber’s Charcoal Grilling: The
art of cooking with live fire.” Fol-
low these steps from Chef Pur-
viance for an uncommonly deli-
cious tradition that solves the old
problem of the white meat turning
dry before the dark is done.

The Day Before
Once the turkey has thawed,

remove the wing tips at the joint.
Also remove and reserve the neck
and giblets from both ends of the
turkey. Use these parts for gravy. 

Start With A Soak
According to Purviance, “Brin-

ing a turkey before barbecuing
helps the meat stay moist and
delicious throughout.” A brine is
essentially a salt-and-water solu-
tion. He likes to add apple juice
and herbs for better flavors, which
are slowly absorbed in the lean
meat of a turkey before cooking,
protecting it from overcooking.

Arrange the turkey, breast side
down, in a sturdy plastic bag. Put
the bag in a cooler lined with ice,
and then pour the brine over the
turkey. Pull up the sides of the bag
so the brine completely covers the
turkey and let it soak for 24 hours.

Fire It Up
Prepare a crescent-shaped fire

on one side of the charcoal grate
for higher temperatures on that
side. On the opposite side, a drip
pan filled with warm water will
help maintain the temperature of

the grill, which should be 300°F to
350°F. 

’Tis the Season!
Remove the turkey from the

bag and rinse it with cold water.
Pat it dry, lightly coat it with
melted butter, and season it with
pepper.

Next, in a heavy-duty roasting
pan, combine good-quality chicken
stock with aromatic vegetables
and the reserved turkey parts.
Place the pan over indirect low
heat and add wood chips to the
fire. 

Barbecuing The Turkey
“Start by cooking the breast

meat, on a rack, facing down in the
pan. This way, the leg meat gets a
head start, while the breast meat is
shielded from the heat by the pan
and the liquid,” said Purviance.

“After the first hour, the legs, wings
and back will be golden brown but
the breast will have barely begun
to cook. Turning the turkey over
will allow the breast and leg meat
to finish together.”

Remove the turkey from the
grill when the internal tempera-
ture reaches 175°F in the thickest
part of a thigh and 165° F in the
breast. 

Take A Break And Enjoy
Transfer the turkey to a cutting

board and cover it loosely with
foil. Let it rest for 20 to 30 min-
utes while you make gravy from
the liquid in the pan. 

For Purviance’s Brined and
Barbecued Turkey with Pan
Gravy  rec ipe  f rom “Weber ’s
C h a r c o a l  G r i l l i n g , ”  v i s i t
www.livefirewisdom.com.

Season The Holidays Perfectly With A Barbecued Turkey

Start a new tradition this holiday season by preparing a barbecued
turkey.

(NAPSA)—One of the hottest
trends in healthy eating is based
on one of the easiest methods of
cooking. Steaming.

Steamed foods are becoming
increasingly popular in the U.S.
today. It’s estimated that con-
sumers enjoy about 2 billion serv-
ings of steamed food per year.
According to Consumer Qualita-
tive Research, consumers are turn-
ing to steamed foods because they
want meals that offer freshness,
health benefits and a crisp, nat-
ural taste.

Though vegetables comprise
the majority of steamed foods, the
past year has seen a boom in
steamed foods extending beyond
vegetables to meats and pasta. 

Recently, Healthy Choice® in-
troduced Café Steamers™, the first
line of complete frozen meals that
incorporates microwave steaming
technology designed to maximize
the individual components of an
entire meal. Steaming works to
maintain the naturally fresh fla-
vor, texture and color of each
ingredient. 

Steamed convenience meals
like this have been growing in
popularity since 2000 with prod-
ucts in Europe, Australia and
Japan coming in special “steam
valve” packaging. 

The innovative Café Steamers
line utilizes a one-of-a-kind
microwavable Steam Cooker™ that
circulates steam throughout the
meal. The products are a con-
venient option for busy people
wanting a fresh-tasting meal with
minimal preparation time, as
most are prepared in less than
four minutes. 

Popular chef, “Mission: Cook!”
author and “Dinner: Impossible”
TV host Robert Irvine understands
that preparing healthy, flavorful

meals is a challenge for many.
Finding healthy yet convenient
meal options like Café Steamers
that have the taste and texture of a
fresh meal can help people over-
come that challenge. Irvine be-
lieves in the steam cooking trend
and the new Café Steamers line.
Said Irvine, “For years, I have been
working with people to overcome
cooking challenges in the kitchen,
helping them to eat well in difficult
circumstances.” He added, “Being
able to prepare delicious, healthful
meals can be overwhelming and
time intensive, so I was pleased to
see a trusted brand like Healthy
Choice make this a reality.”

The product line’s steaming
innovation represents the fourth
wave in the evolution of the frozen
entrée in America, which began in
the 1950s with the original oven-
baked, foil-wrapped TV dinner
and progressed to microwavable
meals in the mid-1980s. Healthy
Choice took them to the next level
by introducing the first line of
healthy and flavorful microwav-
able meals in 1988.

To learn more, visit the Web site
at www.healthychoice.com/inno
vation.

Steaming Produces Fresh-Tasting Frozen Meals

A growing number of consumers
are turning to steamed foods
because they offer freshness,
nutrient retention after cooking
and a crisp, natural taste.

(NAPSA)—There may be worse
things in the world than the wrin-
kles and dark circles around your
eye area, but most of us are (alas)
powerless to change them. Luck-
ily, we can do something about the
effects of time on our skin—
regardless of our bank balance.

“You can find beauty remedies
in the produce aisle or the derma-
tologist’s office,” explains re-
nowned, Los Angeles-based der-
matologist Dr. Jessica Wu. “It all
depends on how much you want to
spend and the results you’re look-
ing for.” Wu breaks the options
down by budget: 

On a Shoestring
If an occasional movie is about

all your salary allows, there’s cer-
tainly something to be said for
that time-honored tradition of
placing cucumbers and chamomile
tea bags under the eyes. It helps
soothe skin and reduce inflamma-
tion, but your wrinkles will still be
there. Cost: $3 to $4.

Easy on the Wallet
Your neighborhood drugstore

has aisles full of choices, but look
for products with anti-inflamma-
tory botanicals and mushroom
additives that work by accelerat-
ing the natural cell-renewal
process. Something like Aveeno’s
Natural Shiitake Complex can at
least make your skin look fresher
and rejuvenated. Cost: under $20. 

Affordable Luxe
If you’re into pampering your-

self, check out Wu’s favorite
pick—and Allure magazine’s “Edi-
tor’s Choice Best of Beauty Pick
for Best Anti-Wrinkle Eye Cream
of 2007.” Called Relastin Eye Silk,

it’s the first of its kind that’s clini-
cally proven to help improve the
functional elastin content in the
skin. Elastin is a protein complex
that fights off wrinkles and sag-
ging. Unfortunately, it virtually
ceases being produced in the eye
area as early as our teenage
years—and it’s all downhill after
that. Cost: under $70.

The Big Splurge
Money’s no object? Try hitting

the dermatologist’s office for an
under-eye chemical peel. Consid-
ered safe for the delicate skin
under the eye, it’s a good way to
reduce dark circles and fine lines.
Cost: anywhere from $100 to
$200 for a light peel and $400
and up for a medium-to-deep
peel.  And finally, there’s the
injectable fillers option. Used to
literally fill the fine lines and fur-
rows around the eye, the result-
ing smoother skin lasts about six
months. Cost: anywhere from
$600 to $1,200.

For more information on giv-
ing your eyes a lift,  visit
www.relastin.com.

Eye Lifts For Any Budget

Beauty Basic—You can give your
eyes a lift and reduce signs of
aging without breaking the bank.

(NAPSA)—The first over-the-
counter weight-loss product to be
approved by the U.S. Food and
Drug Administration, alli (60 mg
orlistat capsules) works by block-
ing the absorption of fat for grad-
ual weight loss. Learn more at
myalli.com.

**  **  **
According to a Harris Interac-

tive survey for LexisNexis and
Lawyers.com, 78 percent of U.S.
adults believe there should be
legal consequences for adults who
host parties where people under
21 are allowed to consume alcohol.

**  **  **
Automotive experts say simple

steps, such as filling up when it’s
cool, using the right fuel, keeping
current on repairs, using onboard
oil life technology on GM vehicles
and changing a few driving habits,
can add up to savings. Learn more
at www.goodwrench.com.

**  **  **
To make holiday giving even

sweeter (and more memorable),
tuck a few pieces of candy into
unexpected gifts, suggests the
National Confectioners Associa-
tion. For more information,
recipes and tips, visit www.can
dyusa.org; write to the National
Confectioners Association, 8320
Old Courthouse Road, Ste. 300,
Vienna, VA 22182; or phone (703)
790-5750.

**  **  **
Figure magazine celebrates the

plus-size woman with tips on
fashion and beauty; body, mind
and spirit; food and entertaining;
and community. To find out more,
visit www.figuremagazine.com.

**  **  **
“Many seniors are able to live

in familiar surroundings and age
with dignity because of the self-
lessness of their caregivers,” says
John Wells, senior vice president,
long-term care for Conseco and its
subsidiary, Bankers Life and
Casualty Company. For informa-
tion, visit www.bankerslife.com
and click on “Senior Resources.”

**  **  **
Experts at Uranium Hunter

Corp. (OTCBB: URHN) say that
uranium is a hot global commod-
ity. Many people don’t realize that
nuclear power stations do not
cause any pollution and that
nuclear energy has numerous
advantages over fossil fuels.

***
Self-respect will keep a man
from being abject when he is in
the power of enemies and will
enable him to feel that he may
be in the right when the world
is against him.

—Bertrand Russell
***

***
Only so far as a man believes
strongly, mightily, can he act
cheerfully, or do anything worth
doing.

—Frederick W. Robertson
***

***
Experience tells you what to do;
confidence allows you to do it.

—Stan Smith
***

***
Self-confidence is the first req-
uisite to great undertakings.

—Samuel Johnson
***
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