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(NAPSA)—During holiday gath-
erings, turkey is one of the most
popular main dishes, although
many cooks are nervous about
preparing it. Don’t let preparing
the turkey be a daunting task.
Know what options are available,
like the Jennie-O Turkey Store®

Oven Ready turkey, which goes
from freezer to oven with no thaw-
ing or cleaning, and use the follow-
ing tips to create a flavorful turkey
feast that everyone will enjoy. 

First, decide how much turkey
is needed. When buying a whole
turkey, figure approximately 12
to 16 ounces per person. When
buying a turkey breast, either
bone-in or boneless, check the
serving size listed on the package
as it may vary. 

Next, pick the turkey. A num-
ber of options are available, mak-
ing it easy to find the right one
for everything from a small group
of friends to a large family gath-
ering. For the novice cook, or the
skilled chef looking for additional
convenience, Jennie-O Turkey
Store has introduced its line of
Oven Ready turkey products.
These products go from freezer to
oven with no cleaning and no
thawing, and include traditional
whole turkeys, half turkeys and
turkey breasts.

Once the turkey is cooked, it is
time to carve it. Rest the turkey for
about fifteen minutes prior to carv-
ing, so the juices have a chance to
settle and it is easier to carve.
Always use a sharp knife. For a
whole turkey, first remove the legs
then use horizontal and vertical
cuts to remove the breast. Continue
carving to desired serving sizes. 

One of the best things about a
turkey feast is the leftovers. Left-
over turkey is a great ingredient
for a number of dishes, including

stir-fries, soups and salads.
Quick and easy turkey noodle
soup is a delicious recipe that the
entire family will enjoy. 

Quick and Easy 
Turkey Noodle Soup 
Prep time: 5 minutes

Cook time: 20 minutes
Servings: 4

2 cans (141⁄2 ounces each)
chicken broth

1 cup water
2 tablespoons fresh parsley,

chopped
1⁄4 teaspoon poultry seasoning
1⁄4 teaspoon black pepper
2 cups cooked Jennie-O

Turkey Store® Oven Ready
turkey, cubed

11⁄2 cups frozen mixed
vegetables, thawed

4 ounces linguine or
fettuccini

Directions:
In a large saucepan over

medium-high heat, combine
chicken broth, water, parsley,
poultry seasoning and black
pepper. Bring mixture to a
boil. Add turkey, vegetables
and pasta. Return to a boil.
Reduce heat to low, and cook 8
to 10 minutes or until pasta is
tender, stirring occasionally. 

For additional turkey tips and
recipes, visit www.jennieoturkey
store.com. 

Simple Turkey Tips for a Happy Holiday Feast
O Come All Ye Fashionable

(NAPSA)—Here’s good news for
shoppers faced with finding the per-
fect gift for that special someone.

A collection of six exquisitely
designed timepieces is being intro-
duced that were inspired by the
holiday season and white Christ-
mases. The holiday collection

proves that it’s not just the trees
that will be trimmed with glitter-
ing garlands. The Swatch time-
pieces feature white leather
straps, sparkling bracelets, crystal
and bead embellishments and a
new twist on telling time—a
watch necklace.

Here’s a brief glimpse at what
can be found under the tree this
year from Swatch: Send Me A
Star—a star-linked bracelet with
crystal embellishments; Touch of
Heaven—A square-faced watch
with star accents and a stainless
steel bracelet; Sparkling Night—A
watch necklace adorned with crys-
tals and beads; Frozen Beauty—A
white leather-embossed band with
resin accents; Star Hunt—A white
leather band with Swarovski
stones; Clock the Time—A Swatch
Irony Chronograph.

To learn more about this holiday
collection, visit www.swatch.com.

IT’S ABOUT TIME...AND BEAUTY—STAR

HUNT, has a white leather band
with Swarovski stones and stars.

(NAPSA)—Between shopping,
decorating, and hosting get-
togethers, the holidays can be
stressful. This year, jump-start
your holiday plans by getting
your home in tip-top shape.
You’l l  have less stress and a
home that you’l l  be proud to
entertain in.

Touch Up 
Marks or scratches on your

walls or wood can detract from
your beautifully decorated home.
However, that doesn’t mean re-
painting your entire room—quick
touch-ups can do the trick.  

Caulk around baseboards, win-
dows and doorframes with an easy-
to-use latex caulk, such as Poly-
seamseal All-Purpose Adhesive
Caulk (www.polyseamseal.com) to
seal any unsightly gaps or to cre-
ate a straight, clean line between
the paint and trim boards. Not
only does the caulking make the
room look cleaner, it will help to
keep drafts out. Finally, for
scratches or holes on wood sur-
faces, try PL® FI:X Touch Up
Stiks® (www.stickwithPL.com).
Choose a matching color and
then rub the crayon-like Stik
into the scratch or hole. It will
fill the cavity and look brand
new.

Tidy Up Tree Trimmings
No matter how carefully holi-

day decorations are packed, some-
thing gets broken—especially deli-
cate ornaments. To be sure that
your tree trimming is a joyous
affair, check and repair your tree
decorations ahead of time. Be pre-
pared with products, such as Loc-
tite® Super Glue Control Gel
(www.loctiteproducts.com) to fix
any cracks, nicks and chips that
may have occurred in storage.
Also, be sure to have extra orna-
ment hangers to replace any that
got lost.  

Clean and Prepare 
Guest Rooms

Before visitors arrive, make
sure your guest room is in top
shape to make them feel welcome.
To start, change the linens and
make sure to have extra towels
available. Next, check that all
light bulbs are working. When
replacing bulbs, you may want to
swap incandescent bulbs for
more energy-efficient compact-
fluorescent bulbs (www.tcpi.com).
Finally, make sure that you clean
closet or drawer space so that
your guests have a place to keep
their things.

Create a Polished Image
When the holiday parties finally

arrive and your home is in tip-top
shape, be sure that you continue
your polished image with your
serving ware. After a year in stor-
age, your silver platters or teaket-
tles may be tarnished. Cleaning the
unsightly tarnish is simple with
easy-to-use metal cleaners, but
they often have a very potent smell.
So, be sure to clean your silver well
before the guests arrive.  

The holidays can be a busy and
stressful time, but with a bit of
preparation your holiday will be a
bit merrier!

Prep The Walls Before Decking The Halls

Make minor household repairs
before the hol iday season
heats up.

(NAPSA)—Receiving a diagno-
sis of serious illness can be confus-
ing, even overwhelming, but there
are places you can turn for helpful
advice and information.

For example, the Department
of Health and Human Services’
Agency for Healthcare Research
and Quality (AHRQ) has pub-
lished a booklet to help sort things
out. “Next Steps After Your Diag-
nosis” contains basic advice for
people with almost any disease or
condition. It has tips to help you
learn more about your particular
illness and about possible courses
of action to consider.

The booklet describes five basic
steps you can take to cope with
your situation: 

Step 1: Take the time you need.
Don’t panic, and don’t rush into a
decision.

Step 2: Get the support you
need. Turn to family and friends
for help.

Step 3: Talk to your doctor. Your
doctor is the first person to ask
about your disease or condition.

Step 4: Seek out information.
Learn which treatment options
are backed up by the best scien-
tific evidence.

Step 5: Decide on a treatment
plan. Work with your doctor on a
plan that best meets your needs. 

The booklet also lists 10 impor-
tant questions to ask your doctor.
It suggests sources of additional
information, with Web site

addresses and phone numbers to
help you begin learning about
current medical research on your
condition.

The booklet is on the Internet
at www.ahrq.gov/consumer/diag
info.pdf. 

You can obtain a single copy
free of charge by calling the AHRQ
Publications Clearinghouse at
1-800-358-9295 or sending an e-
mail to ahrqpubs@ahrq.gov.

Dealing With A Diagnosis

When you receive a diagnosis,
take the necessary steps to learn
more about your condition and
consult your physician. Become
an active member of your health
care team.

(NAPSA)—Many people are not
aware of the serious damage dia-
betes can do to the eyes. Prevent
Blindness America (PBA) created
an online resource for patients and
doctors to learn more about dia-
betic retinopathy. Visit www.pre-
ventblindness.org/diabetes or call
1-800-331-2020. 

Young students can sharpen
their math skills with “The Num-
ber Devil” video game from Viva
Media. Elementary students can
become master typists with a 
little help from “SpongeBob
SquarePants Typing” and build
their reading expertise with
“Reader Rabbit Reading Learning
System,” both from Riverdeep
Interactive. High school and col-
lege-aged students can learn his-
tory from Muzzy Lane’s “Making
History” game. For information on
these and other educational titles,
visit the Windows Game Advisor
at www.windowsgaming.com.

To ensure you’re not a victim of
identity theft this holiday season,
experts at RSA Security recom-
mend these safety tips when
shopping: Do not provide your
password or your password
methodology to anyone. Also, be
equally careful with other per-
sonal details, especially with your
SSN and mother’s maiden name.

Indulging in favorite holiday
foods may help you manage your
weight without feeling deprived.
Weight Watchers says the key is
moderation. The group suggests
filling three-quarters of your plate
with healthful foods and saving

the last quarter for a holiday
indulgence. For more information,
visit www.weightwatchers.com.

It’s interesting to note that
changes in technology and prod-
uct design are ushering in dra-
matic new ways for consumers to
enjoy music. New high-resolution
surround sound formats such as
SACD and DVD-Audio are out
there for consumers to enjoy that
are several steps above MP3 
and even CD quality. To learn
more about audio systems, visit
www.GreatAudio.com.

Fifty years ago, Mose Nowland
started working behind the scenes
for Ford Motor Co., and now,
when most people who’ve had half
his career are considering retire-
ment, he’s considering what’s
next. And, with ever-advancing
technologies, the challenges to
increase an engine’s horsepower
that Nowland now faces at the
beginning of the 21st century are
bigger than what he met in the
middle of the 20th century. To
learn more about Nowland and
the last 50 years of Ford engineer-
ing, visit www.fordracing.com.

***
People think that love is an emo-
tion. Love is good sense.

—Ken Kesey
***

***
One word frees us of all the
weight and pain in life. That
word is love.

—Sophocles
***

***
The first duty of love is to listen

—Paul Tillich
***

***
Any time not spent on love is
wasted.

—Torquato Tasso
***

***
We don’t see things as they are,
we see them as we are.

—Anais Nin
***




