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(NAPSA)—A beautiful turkey
has long served as the centerpiece
for memorable holiday meals and
the ceremonial placing of a beauti-
fully prepared turkey on the table
is a much anticipated moment. 

Delivering a delicious, master-
fully sliced picture-perfect bird
may be easier with some tips from
the experts. 

Jacques Pepin, author of “Julia
and Jacques Cooking at Home,”
recommends counting a pound of
turkey per person, if you want to
have seconds and leftovers. If you
don’t want to have leftovers, a half
pound will do.

A small bird, 10 to 13 pounds is
easy to handle and will roast
faster. You might want to buy two
smaller turkeys for a large crowd.

As to the stuffing, here’s a deli-
cious recipe from Pepin’s book,
which can be made ahead of cook-
ing turkey. You should, however,
store it separately. Never stuff a
turkey until you are ready to roast
it.

Cornbread and Sage Stuffing
Yield: About 8 cups

8 cups unsweetened
cornbread in 1⁄2-inch cubes
(about 11⁄4 pounds of
cornbread)

3 Tbs canola oil
8 ounces pork sausage meat
3 Tbs butter

11⁄2 cups chopped onion in 
1⁄4-inch pieces

1 cup chopped celery in 
1⁄4-inch pieces

6 ounces mushrooms, coarsely
chopped, about 2 cups

3 Tbs minced fresh sage or 
1⁄2 Tbs dried sage

3⁄4 tsp salt

1⁄2 tsp freshly ground black
pepper

1 cup chicken stock

Put the cornbread cubes in
a large mixing bowl.

Heat a 10-inch frying or
sauté pan with a teaspoon or
two of canola oil. Crumble or
chop the sausage meat into
small pieces. Fry over medium
heat until  cooked but not
brown. Remove the meat with
a slotted spoon to a bowl.

Add the butter and the rest
of the oil to any fat in the pan
and set over medium-high
heat. Add the chopped vegeta-
bles, the sage, salt and pepper
and toss together. Sauté
rapidly until soft, about 8 min-
utes. Return the sausage
pieces to the pan, pour in the
chicken stock and cook
together for a minute or so.

Scrape the cooked season-
ings over the cornbread. Toss
together, thoroughly crum-
bling the bread cubes until
the stuffing is evenly moist

and loose. Taste to adjust the
seasonings. Now that the bird
has been cooked and stuffed
to perfection, it ’s time to
carve. Chefs Choice® offers
the following carving tips.

Carving The Bird
Step 1. Be sure to use a good,

sharp knife. 
“Sharp knives are not only

safer, they will help you smoothly
cut thin, even slices without
shredding the meat,” says Pepin.  

The Chef ’sChoice® EdgeSelect®

120 sharpener uses 100 percent
diamond-coated disks and a revo-
lutionary polishing stage to create
a professional knife edge in sec-
onds. The precision guides elimi-
nate all guesswork and that
means predictable, razor-sharp
edges every time it’s used. For
help finding a sharpener that’s
right for you, call (800) 342-3255.

Step 2. After
the turkey is
cooked (meat
t h e r m o m e t e r
should read
180˚F when in-
serted in the
thickest part of
the turkey) cool
the bird for 15
minutes. Re-
move 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.

Step 3. Slice down vertically
through the breast until you meet
the original base cut. This will
release lovely even slices for a
truly memorable holiday meal.

Serving Up A Terrific Turkey In Three Easy Steps

(NAPSA)—Managing credit
cards wisely is one of the most
important aspects of establishing
good financial habits. It’s a good
idea to adopt the habit of using
credit cards only for incidental
expenses—i.e., things that one
knows can be paid off every month
when the bill is due.

As students and parents plan
monthly expenses, they also
should take into account paying
for tuition fees. Planning for edu-
cation financing can be easily
managed if students consider all
the financing tools available to
them. Working with a bank to
apply for a student loan is a solid
option. 

Students and their families
should determine:

• which type of loan or combi-
nation of loans will work best for
their situation,

• if the loan application can be
filed online,

• if the bank charges applica-
tion fees or any additional fees,
and

• how soon after graduation
the payments begin, and how long
the term of the loan will last. 

Beyond paying for college, there
are other money matters to con-
sider. Keeping track of expenses
and managing cash also is
important.

Students and parents would be
wise to work with a bank that
offers specific student banking ser-
vices. Some banks understand stu-
dents’ desires for convenience and
cost savings. For example, stu-
dents who open a new checking
account with a debit card at Key-
Bank receive a special ATM benefit
if they choose to receive their state-
ments online and receive approval
for a credit card.

Ordinarily, most banks charge
if you use another bank’s ATMs.
When students enrolled in Key’s
Student Checking package use
their debit cards for a cash with-
drawal at another bank’s ATM,
they receive a refund of the ATM
surcharges up to $6 per month.
Additionally, fees will not be
charged by this bank for using
another bank’s ATM.

Carrying cash can be worri-
some due to the possibility of loss
or theft. Students should think
about alternatives, such as pre-
paid debit cards. The Key Possi-
bilities prepaid MasterCard, for
example, is protected against
fraud, loss or theft. It can be used
for everyday spending, even on-
line, and is a great source of emer-
gency funds.

Another convenient way for stu-
dents and parents to manage cash
and monitor checking account and
credit card activity is to access
online banking so they may review
finances together.

Managing finances in these
time-saving ways carries added
benefits. For more advice from
experts in financing for students,
visit www.key.com.

Simplifying Student Finances

Students are looking for both
convenience and cost savings.

(NAPSA)—What would you do
if someone said that you could get
help paying for your medicines?
Would you want to find out how to
get help? Or would you think you
don’t qualify?

Well, if you are uninsured, you
may be able to get help even if you
think you make too much. There
are hundreds of programs available
to help uninsured Americans pay
for their medicines. 

Some programs give medicines
free-of-charge to people with low
yearly incomes. Other programs
help people who make more to get
savings on the price they pay at
their pharmacy.

There are nearly 46 million
Americans who do not have insur-
ance to help pay for health care.
Without insurance, it can be diffi-
cult to pay for hospital stays, doc-
tor visits, medical tests and pre-
scription medicines. 

It is important to see the doctor
before you get really sick, and it is
important to follow the doctor’s
plan to help you get better. Some-
times that plan includes taking
medicine regularly.

If you take a Pfizer medi-
cine and are uninsured, Pfizer
Helpful Answers has many
programs that help you get
Pfizer medicines for free or
at savings. Find out more by
calling this toll-free number—1-
866-706-2400—or by visiting
www.PfizerHelpfulAnswers.com.

It is also easy to find help if
you do not know who makes
your medicine or if you need
help paying for other name-
brand or generic medicines. If
you do not have insurance, simply
visit www.PPARx.org, or call 1-
888-4PPA-NOW, to find out about
more than 475 programs, includ-
ing those from Pfizer, that can
help people in need access both
name-brand and generic prescrip-
tion medicines.

People who have Medicare who
need help paying for their medi-
cines should visit www.Medicare.
gov, or call 1-800-MEDICARE, to
get information on the new
Medicare prescription drug benefit.

Your health is the most valu-
able thing you have. Guard it with
your life!

Are You Uninsured? It’s Easy To 
Get Help Paying For Medicines

(NAPSA)—You don’t need fine
china or a silver platter to add a
touch of sophistication to every-
day meals. Preparing a flavorful
homemade soup is a wonderful
way to treat your family to a spe-
cial dining experience any night
of the week. With an endless
variety of meats, vegetables and
seasonings to choose from, it’s
easy to get creative in the kitchen
and prepare something to please
everyone. 

Experienced cooks know the
real “secret” to preparing a terrific
homemade soup is a great-tasting
base or stock, and many use a
time-saving trick to start. Instead
of spending hours making stock
from scratch, use Swanson Broth,
which comes in a variety of differ-
ent flavors, such as chicken, beef
and vegetable, as well as organic
and lower sodium varieties. Its
rich flavor is the perfect building
block for many great-tasting, yet
simple homemade soups. 

It’s never been easier to serve
the culinary classic, French Onion
Soup, at home. New Swanson
Organic Beef broth provides a fla-
vorful foundation for the distinc-
tive soup, which is sure to impress
family and friends.    

Savory Vegetable Beef Soup is a
satisfying meat-and-potatoes med-
ley. This wholesome, all-in-one
meal is ready in just 30 minutes
and is perfect for home cooks to
serve on busy weeknights, yet spe-
cial enough for weekends.  

For more great recipes, ideas
and helpful cooking tips, visit
www.swansonbroth.com.

Swanson® French Onion Soup
Prep Time: 10 minutes
Cook Time: 45 minutes

1 Tbsp. vegetable oil
3⁄4 lb. onions, halved and

thinly sliced (about 21⁄2
cups)*

1⁄4 tsp. sugar
2 Tbsp. all-purpose flour

31⁄2 cups Swanson® Beef Broth
(Regular, Lower Sodium
or Certified Organic)

1⁄4 cup dry white wine or dry
vermouth

4 slices French bread,
toasted**

1⁄2 cup shredded Swiss
cheese

HEAT oil in saucepot. Add
onions. Cover and cook over
low heat 15 minutes. Uncover.

ADD sugar and cook over
medium heat 15 minutes or
until onions are golden. 

ADD flour and cook and stir

1 minute. Add broth and wine.
Heat to a boil. Cook over low
heat 10 minutes. 

DIVIDE soup among 4
bowls. Top each with bread
and cheese. Serves 4.

*Use a food processor with
slicing attachment for ease in
preparation.

**For added flavor, rub bread
with peeled garlic clove before
toasting.

Swanson® Savory Vegetable
Beef Soup

Prep Time: 10 minutes
Cook Time: 20 minutes

13⁄4 cups Swanson® Beef Broth
(Regular, Lower Sodium
or Certified Organic) 

2 medium potatoes, cut into
cubes

1 cup cubed cooked beef
3 cups V8® 100% Vegetable

Juice
1 can (about 8 oz.) whole

peeled tomatoes, cut up
1 bag (16 oz.) frozen mixed

vegetables
1⁄4 tsp. dried thyme leaves,

crushed 
1⁄8 tsp. ground black pepper

PLACE broth and potatoes
in saucepan. Heat to a boil.
Cover and cook over low heat
5 minutes or until potatoes are
tender.

ADD beef, vegetable juice,
tomatoes, vegetables, thyme
and black pepper. Cover and
cook 15 minutes or until veg-
etables are tender. Serves 6.

Simply Elegant Soups

Rich, homemade soups can now
be made with organic, store-
bought ingredients.




