
11

(NAPSA)—For many, a family
holiday dinner is complete when
two traditional favorites are at
the table: turkey gravy and pecan
pie. 

Traditionalists will often tell you
that gravy for the holiday dinner
must be homemade and made
fresh, within minutes of serving
dinner. Heed their advice. An
extension of the turkey, gravy
starts with the drippings of the
turkey and is the food on the din-
ner table passed back and forth the
most.

Two age-old brands offer their
best basic turkey gravy recipe. This
recipe can be personalized by
adding finely chopped giblets,
onions, mushrooms or savory herbs

like thyme or sage.
Easy Turkey Gravy
Prep time: 5 minutes
Cook time: 5 minutes

2 tablespoons turkey drippings
2 cups turkey or chicken

broth or water
2 tablespoons Argo® or

Kingsford’s® Corn Starch
1⁄4 cup cold water or milk

Salt and pepper to taste

Skim off all but 2 table-
spoons fat from drippings in
roasting pan. Stir in broth or
water. Cook over medium heat,
stirring to loosen browned bits.
Remove from heat. In small
bowl, stir corn starch and 1⁄4 cup
cold water or milk until
smooth; stir into roasting pan.
Stirring constantly, bring to a
boil over medium heat and boil
1 minute. Season to taste.
Makes 2 cups.

The perfect end to the holiday
meal is a slice of mouthwatering
pie. While pumpkin desserts may
have the spotlight, often, pecan
pie steals the show.

Thoroughly sweet and rich, a
slice of pecan pie is where you find
the gentle crunch of wall-to-wall
pecans suspended in a dark syrup.
The unique consistency of a per-
fect pecan pie is owed to a great
corn syrup, such as Karo, a
trusted name in American
kitchens for over 100 years. Even
with no prior experience, this
time-tested recipe can be made
even easier when a prepared pie
crust is used.

Classic Pecan Pie
Prep time: 5 minutes

Cook time: 55 minutes
3 eggs, slightly beaten

1 cup sugar
1 cup Karo® Light or Dark

Corn Syrup
2 tablespoons margarine or

butter, melted
1 teaspoon vanilla

11⁄4 cups pecans
1 (9-inch) unbaked, frozen

or refrigerated deep-dish
pie crust

Preheat oven to 350° F. In
medium bowl with fork, beat
eggs slightly. Add sugar, corn
syrup, margarine and vanilla;

stir until blended. Stir in
pecans.

Place refrigerated or freshly
prepared pie dough into pie
plate or use frozen deep-dish
pie crust. Pour pecan filling
into pie crust.

Bake 50-55 minutes or until
knife inserted halfway
between center and edge
comes out clean. Cool on wire
rack. Makes 8 servings.

Find more recipes and tips at
www.recipefortogetherness.com.

Pecan Pie And Turkey Gravy—Holiday Classics

No holiday meal is complete
without homemade gravy.

Sweet and crunchy pecan pie is a classic holiday dessert.

(NAPSA)—For many people,
the holidays are about spending
time with family, and wherever
there is a family gathering, the
camera is never far behind. If
you’re like most Americans,
chances are you are snapping up
memories with a digital camera.
In fact, according to the Con-
sumer Electronics Association,
the digital camera was the most
popular gift last holiday season. 

Kevin T. Gilbert, president of
Blue Pixel LLC, a company dedi-
cated to making digital photogra-
phy fun and exciting, lends some
helpful tips and simple guidelines
to capture great holiday photos:

• We’re all family here. Mak-
ing your spouse and mother stand
next to each other and smile
might result in an unnatural-look-
ing shot. So move away from the
poses where everyone stands in a
line. Have fun, move around, go
outside and experiment.

• Get that mistletoe out of
the way! Wreaths and presents
create clutter and take the focus
away from your subject. Try mov-
ing around to make the picture
simpler. You can also have the
subject move closer to the camera,
to reduce the emphasis on the
background.   

• Don’t be flash happy.
Know when (and when not) to use
your camera’s flash. It may seem
funny, but sometimes turning the
flash off in low light or on in
bright light can make your photos
really shine.

• Red-eye is for the weary.
Red-eye can ruin an otherwise
perfect picture, but there are ways
to overcome it. Use your camera’s
red-eye reduction feature. It sends
out a quick series of flashes to
reduce the dreaded red-eye. 

But remember, don’t stress if

your pictures aren’t perfect. One
of the greatest benefits of digital
photography is that you can use
your computer to change and cor-
rect countless aspects of an image
after it’s taken.  

You’ll want a software program
that makes it easy to get started,
but lets you enhance your skills
once you are ready. If you are a
Windows XP user, Microsoft
Corp.’s Digital Image Suite 2006
(ERP $99.95) has everything you
need to enhance, create, share and
organize your photos. With simple
tools such as one-click Auto Fixes,
along with more advanced fea-
tures such as RAW support, Digi-
tal Image Suite grows with you as
you advance from a novice to a
seasoned digital photographer. 

With a few simple photography
tips and the right software, you
can have a collection of digital
memories to cherish throughout
the year and for generations to
come.  

For more information about
Digital Image Suite, visit
http://www.microsoft.com/discover.
For more digital photography tips
for all levels of users, visit
http://www.bluepixel.net.

’Tis the Photo Season:
Tips For Taking Great Holiday Pictures 

Picture this: Your holiday pho-
tos can be easily improved with
the help of certain software and
suggestions.

Talking About Language
(NAPSA)—The latest word on

learning languages is that you don’t
need to go to school to master one.
Instead, educators say people just
need to be taught the right way, and
the right way can be self-taught.
The key is to hear a language spo-
ken, to repeat what you’ve heard,
and then to receive feedback. 

That may be one reason new
interactive audio language pro-
grams have become so popular.
They provide engaging lessons and
positive reinforcement—plus they
can be used anytime, anywhere. For
instance, people can use best-selling
systems such as Simon & Schus-
ter’s Pimsleur program while they
work out, garden, do housework, or
commute to work. 

This interactive audio program
was designed to be easy-to-use and
guarantees proficiency (a profi-
ciency test is offered through a third
party). All lessons are based on
methods established through lin-
guist Dr. Paul Pimsleur’s research
and they cover a number of differ-
ent languages—more than 90
lessons are offered for some of the
most widely spoken ones. 

For more information, visit
www.pimsleur.com. 

Interactive audio tools can help
people find the time to learn a
language.

(NAPSA)—If you plan to stay
home and holiday shop online,
chances are you’ll have plenty of
company. Industry forecasters
predict that online sales for the
fourth quarter of the year (Octo-
ber through December) will be
more than $26 billion, up more
than 20 percent from last year.

Why the online holiday rush?
One reason may be that Internet
shopping can save people time—
and gas money. Just as important
though is the fact that many Web
sites offer shoppers significant
savings through rewards pro-
grams and deals such as free ship-
ping during the holidays. In fact,
70 percent of people recently sur-
veyed said they plan to increase
their online shopping this year
specifically to take advantage of
free shipping.

The following tips can help you
cut costs while online shopping:

• Make A List And Check It
Twice—Before you start shopping,
make a list of who you want to
buy for, what you’d like to buy and
how much you’d like to spend—
and use the list whenever you
shop. That can help keep you on
budget and speed up the shopping
process.

• Go Where The Deals Are—
Visiting trusted savings sites such
as www.coolsavings.com can help
you find a variety of savings from
leading brands and retailers to
make the most out of your gift

buying experience. The site also
offers tips on shopping and saving
online through its newsletters.

• Get Rewards for Your
Purchases—Look for sites that offer
rewards programs and other bene-
fits. Rewards programs let you earn
points for shopping at the online
stores of your favorite retailers. For
instance, FreeStyle Rewards lets
consumers shop online at
www.FreeStyleRewards.com and
build points with every purchase at
more than 300 top retailers. The
points can be redeemed for a
MasterCard gift card that spends
like cash anywhere (online or offline)
Debit MasterCard is accepted.

It can be a good way to help
shoppers feel assured they’ll
have some cash left over after
the holidays.

Saving Money While Shopping Online

Shopping at Web sites that offer
reward points can help save gift
givers money.

***
The most I can do for my friend
is simply to be his friend. I have
no wealth to bestow on him. If
he knows that I am happy in
loving him, he will want no
other reward. Is not friendship
divine in this? 

—Henry David Thoreau 
***

***
Could a greater miracle take
place than for us to look
through each other’s eyes for
an instant? 

—Henry David Thoreau 
***

***
An ounce of clear thinking is
worth a pound of research into
the mysteries of the obvious. 

—Thomas Szasz, M.D. 
***

***
The stupid neither forgive nor
forget; the naïve forgive and for-
get; the wise forgive but do not
forget. 

—Thomas Szasz, M.D. 
***

***
Let us run the risk of wearing
out rather than rusting out.

—Theodore Roosevelt 
***




