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(NAPSA)—When it’s turkey
time at your house—whether for
a holiday or just because that big
bird tastes so good—there are a
few tips from TV chef Sara Moul-
ton and Chef ’sChoice to always
keep in mind and at hand.
Moulton’s latest cookbook,

“Sara Moulton’s Home Cooking
101,” offers this advice on how to
prepare and roast your turkey:
How Much Food To Figure
You’ll need around one to 1½

pounds of turkey per person (depend-
ing on whether you want leftovers).
Smaller birds have less meat.
Expect about ½ cup of gravy

per person, which allows for left-
overs. You’ll need about 1½ table-
spoons of fat and 1½ tablespoons
of flour per cup of stock.
Thawing A Frozen Turkey
It’s best to thaw your turkey in

a refrigerator that’s at 40 degrees
or cooler. A good rule of thumb is
to allow 24 hours of thawing time
for every four to five pounds of
turkey.

Begin By Brining
Brining your bird will result in

a moist and flavorful turkey. You
shouldn’t brine a kosher turkey,
which has already been salted, as
the drippings will be too salty to
use for gravy.

Start by gently separating the
turkey skin from the breast meat,
legs and thighs without breaking
the skin. Rub 1 tablespoon salt
evenly inside turkey cavity, 1½
teaspoons under the skin of each
breast and 1½ teaspoons under
the skin of each leg/thigh. Wrap
turkey in plastic wrap or tightly
in a plastic bag. Chill for 24 to 36
hours. Pat very dry and roast as
follows.

Roast Turkey Recipe
Preheat oven to 325° F. Arrange

an oven shelf in the lower third of
the oven. Remove neck and giblets
from body cavity of turkey. Drain
juices, pat bird dry inside and out.
If stuffing, stuff right before roast-
ing and return legs to tucked posi-
tion. Arrange turkey breast side
up in a rack (preferably a v-rack)
and set in a heavy, large roasting
pan. Melt a stick of butter and
brush turkey all over with one-
third of the butter. Season with
salt and pepper, cover loosely with
foil. Pour two cups of chicken
broth into the bottom of roasting
pan and roast turkey in the lower

third of the oven for one hour.
Uncover and baste with another
third of the butter. Re-cover
turkey and roast until approxi-
mately half way through the total
cooking time. Uncover the turkey,
baste with remaining butter and
roast, uncovered, until a ther-
mometer, when inserted in the
thickest part of the leg thigh joint,
reaches 165° F. Transfer turkey to
a platter, leaving the drippings in
the pan for the gravy, and cover
the turkey loosely with foil.
After turkey is cooked, let it

rest for 20 minutes. While it’s
resting, make sure your knives
are sharp. “Remember, a sharp
knife is very important when it
comes to holiday food prep, carv-
ing the turkey and removing the
wishbone!”, says Sara.
Turkey Carving Tips From

Chef’sChoice®
Step One: Sharpen your

knives. Not only are sharp knives
safer, they’ll help you smoothly cut
thin, even slices without shredding
the meat. Behind every beautifully
carved turkey is a sharp knife.
Fortunately, the Chef ’sChoice
highly acclaimed XV EdgeSelect
applies a flawless, ultrasharp,
triple-bevel Trizor XV edge while
precision guides eliminate guess-
work. In fact, Cook’s Illustrated,
published by America’s Test
Kitchen, “Highly Recommended”
the Chef ’sChoice Trizor XV Model

15 electric knife sharpener, and
noted that, “with diamond abra-
sives and a spring-loaded chamber
that precisely and gently guided
the blade, it purred with perfec-
tion, consistently producing edges
that were sharper than on brand-
new knives from edge to tip.” The
magazine also noted this “big
perk: it can convert a 20-degree
edge to a sharper 15 degrees.”
To avoid stress, carve the bird

in the kitchen, not at the table.
Step Two:

(tip from Sara
Moulton) Re-
move the wish-
bone. Use knife
tip, cutting down
on either side of
the bone.
Step Three:

Pull the leg away
from the body and
cut through the
bone at the joint,
then remove the
breast by carving
along the rib
cage.
Step Four:

Cut the breast
against the grain
for perfect, even
slices.

Learn More
For further knife facts and carv-

ing tips, visit chefschoice.com or call
(800) 342-3255.

TopTips On Cooking And Carving The Bird

Turkey 101 with Sara Moulton

To look sharp when carving a turkey, make sure the knife you use is
sharp, advises cookbook author and chef Sara Moulton.

(NAPSA)—Here’s a hot tip
from decorating experts: A small
change can have a big effect on
the look of a room.
For example, consider refacing

your fireplace. It’s as easy to do as
changing your kitchen counter-
tops—and with today’s natural
thin stone veneers, it’s also cost
effective. That’s because when
you’re looking for materials that
are beautiful, durable and versa-
tile, natural thin stone veneer can
be a surprisingly affordable choice,
which can even help to raise the
resale value of your home.
From the Pyramids to the

Parthenon, natural stone has long
provided aspirational design and
durability. Now, natural thin
stone veneer can be cut from 100
percent natural quarried stone…
so even a thin slice offers some of
the same durability, low mainte-
nance and aesthetic qualities of
the thicker version. In addition,
natural thin stone veneer is
widely available.
Because of its reduced weight,

natural thin stone veneer is ex-
tremely versatile. It requires no
additional foundation support
and installs, often easily, over
existing rigid materials such as
brick and concrete block, turning
a small remodeling project into
one with impressive design
results. Ninety-degree angles that
can be cut from full-thickness
stones are used in corner applica-
tions, concealing the true thick-
ness of the stone. The overall
cost-effective result is a unique

fireplace that looks like a tradi-
tional full-thickness installation.
Natural thin stone veneer is

available in a multitude of stone
types, including limestone, granite,
bluestone, sandstone and quartzite,
and is available in a wide variety of
styles, textures, cuts and colors,
making it easy to integrate into
existing design schemes from mod-
ern to traditional.
What’s more, unlike its man-

made counterparts, natural thin
stone veneer doesn’t fade in color,
so your fireplace will maintain its
lasting beauty.
Because custom or one-of-a-kind

products often come with a hefty
price tag, homeowners are gener-
ally unwilling to splurge on reno-
vations. However, because stone is
a natural, nonmanufactured prod-
uct, no two pieces are exactly
alike—offering a custom look every
time. Natural thin stone veneer
makes this opportunity one step
more convenient, as it gives you
the custom-made look in a most
cost-efficient application.
For those who are eco con-

scious, natural thin stone veneer
offers many sustainable attri-
butes. It is also virtually mainte-
nance-free, which will allow you to
spend less time worrying and
more time enjoying your “new”
fireplace with family and friends.

Learn More
For more information about nat-

ural thin stone veneer, visit the
Natural Stone Resource Library page
on the www.usenaturalstone.com
website.

Put A Great New Face OnYour Fireplace

A new look for your fireplace can help you warm up to the room all
over again.

Stone: Copper Ledgestone. Photo courtesy of Natural Stone Veneers International.

***
What I dream of is an art of balance, of purity and serenity
devoid of troubling or depressing subject matter; a soothing,
calming influence on the mind, something like a good armchair
which provides relaxation from physical fatigue.

—Henri Matisse
***

***
Chance can allow you to accomplish a goal every once in a
while, but consistent achievement happens only if you love
what you are doing.

—Bart Conner
***

***
There are no mistakes. The events we bring upon ourselves, no
matter how unpleasant, are necessary in order to learn what
we need to learn; whatever steps we take, they’re necessary to
reach the places we’ve chosen to go.

—Richard Bach
***

***
Don’t be afraid of showing affection. Be warm and tender,
thoughtful and affectionate. Men are more helped by sympathy
than by service.

—Sir John Lubbock
***

***
You don’t just luck into things. You build step by step, whether
it’s friendships or opportunities.

—Barbara Bush
***

***
The art of life isn’t controlling what happens, which is impossi-
ble; it’s using what happens.

—Gloria Steinem
***

***
Nobody makes a greater mistake than he who did nothing
because he could only do a little.

—Edmund Burke
***

The Romans made extensive use
of nails and developed the basic
claw hammer as a tool for both driv-
ing and removing them.

The Julian calendar, a reform of
the Roman calendar, was intro-
duced by Julius Caesar in 46 B.C.
The Julian year is on average 3651⁄4
days long.




