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(NAPSA)—“Thanksgiving is
the biggest food holiday of the
year, but preparing the feast does-
n’t have to be stressful if you fol-
low a few simple tips,” says Sara
Moulton, chef, cookbook author
and TV host of “Sara’s Weeknight
Meals” on PBS.
“First, decide what kind and

what size of turkey you’re going to
buy,” says Moulton. She recom-
mends buying 1 pound of bird per
person, to allow for leftovers. “If
you’re buying a frozen bird, note
when to start defrosting it in the
fridge—you’ll need 24 hours for
every 4 to 5 pounds,” she says.
“Prepare the gravy a day ahead,

then ‘marry’ it to the drippings in
roasting pan while the turkey is
resting. Other essential dishes to
prepare ahead are stuffing, cran-
berry sauce and mashed potatoes.
Cook and rice the potatoes, then
refrigerate. On Thanksgiving,
“nuke” them and add softened but-
ter and warm milk. Another trick to
make preparation go more smoothly
is to create a timetable listing
everything you are going to prepare
and when and post it on the fridge,”
says Moulton.

Sara’s Make-Ahead Gravy
serves 8

Make about 1⁄2–¾ cup gravy per
person. You’ll need that much gravy
to pour over everything and have
leftovers. For each cup of gravy, use
1 cup broth, 2 tablespoons butter
and 2 tablespoons flour.

8 Tbsp. (1 stick) unsalted
butter

½ cup all-purpose flour
4 cups chicken or turkey
broth, heated

½ cup dry red or white wine
reserved liquid from
turkey roasting drippings
reserved liquid from
turkey resting platter

In medium saucepan over
moderate low heat, melt butter.

Whisk in flour and cook, whisk-
ing, for 5 minutes. Add broth in
a stream, whisking to boil. Sim-
mer for 5 minutes. Let gravy
cool, transfer to a bowl and
cover and chill overnight. Note:
The gravy will be thick but
you’ll be adding liquid and thin-
ning it before serving.
On Thanksgiving Day, plat-

ter your cooked turkey and
cover it loosely with foil, pour
drippings into a fat separator
and discard fat. Place bird
roasting pan on two burners of
the stovetop and use medium
heat. Add wine and reserved
drippings, scraping up the
brown bits on bottom of pan.
Whisk in premade gravy and
any juices from resting turkey;
salt and pepper to taste, cook-
ing until hot. Serve with bird.
Carving the bird: “My last tip

to avoid stress: Carve the bird in
the kitchen, not at the table and
make sure you have a very sharp
knife or knives.”
Chef’sChoice®Carving Tips
According to Chef’sChoice®, knife

sharpener manufacturers, “sharp
knives are not only safer, they will
help you smoothly cut thin, even
slices without shredding the meat.

The Chef ’sChoice® M130
makes sharpening easy. It profes-
sionally sharpens, steels and
strops all brands and types of
knives. Precision guides eliminate
guesswork for sharp, durable
edges. (Visit www.chefschoice.com
or call 800-342-3255.)
After the turkey is cooked (meat

t h e rmome t e r
should read 180°
when inserted in
the thickest part
of bird) , cool
for 20 minutes.
Cooling makes
meat firmer and
easier to slice.
Remove and set
aside the legs
and last joint of
each wing. Make
a long, deep (to
the bone), hori-
zontal “base cut”
into the breast just above wing.
Slice down vertically through

breast until you meet the original
base cut. This will release perfect,
even slices.
Following these preparation

and carving tips can help make
your Thanksgiving a meal to
remember.

Tips For A Stress-Free Thanksgiving

TV chef Sara Moulton, pictured here on set, recommends making side
dishes in advance to reduce stress.

(NAPSA)—Considering that
the best exercise machine is one
that you’ll actually use, you may
be glad to hear about a new way
to make fitness more fun, easier to
achieve and even good for the
environment.

Step Up To Fun
The StreetStrider is the first

indoor/outdoor elliptical machine
that combines the motions of jog-
ging, cycling and skiing into a
low-impact, enjoyable workout
that tones, shapes and sculpts
your entire body while burning up
to 1,000 calories an hour.

You can use it outdoors for fun
“green” transportation—some
models go 25 miles an hour. The
three-wheel platform makes it
easy to balance and the lean-to-
steer system engages your core.
When the weather is bad, simply
use the trainer stand to transform
it into an indoor stationary ellipti-
cal machine.

New Elliptical Excels
The fitness industry has long

recognized that the elliptical
cross-trainer is the most effective
cardiovascular workout machine.

It simultaneously exercises both
your upper and lower body and
provides a smooth, natural and
low-impact workout.

A recent study by the Ameri-
can Council on Exercise (ACE)
compared the StreetStrider to a
high-end stationary elliptical.
“Overall, we found that the
StreetStrider provides a tremen-
dous workout and is a legitimate
alternative to indoor cardio
machines,” reported ACE’s Chief
Science Officer Dr. Cedric Bryant.
Scientific experiments con-

ducted at the Rose Center for
Health and Sports Science in Den-
ver found that people burn at
least 50 percent more calories on a
StreetStrider than on a bicycle.
The machines come in three adult
models: the 8-speed Summit, the
3-speed Sprinter and the chain-
less Eclipse. The JET, designed
specifically for kids ages 5–12, is
safe and fun and helps children
develop coordination.

Learn More
You can find out more at www.

StreetStrider.com, (800) 348-0998
and facebook.com/StreetStrider.

Indoor/Outdoor Elliptical Bike Makes Fitness Fun

Stay healthy and have fun with the
first elliptical exercise machine that
you can use indoors and outdoors.

(NAPSA)—Promises of a big
income by working at home, espe-
cially when the “opportunity”
involves divulging your credit
card information, should make
you suspicious. That’s the word
from the Federal Trade Commis-
sion. To learn more, visit FTC.gov
or call (877) FTC-HELP.

* * *
Trick-or-Treat for UNICEF, the

original Kids Helping Kids cam-
paign, provides children with the
opportunity to have fun and save
lives at the same time. UNICEF
helps provide children with the
essentials for a safe and healthy
childhood. To donate or learn how
to get involved, visit www.trickor
treatforunicef.org.

* * *
CIT, a global leader in business

financing and lending, says small-
to midsized business owners may
care to consider managed services.
For more information or to down-
load a study, free, go to www.
cit.com/managed-services.

* * *
In just the first half the year

alone, legislation to expand or cre-
ate new school choice programs
was passed in 11 states and Wash-
ington, D.C. According to the
American Federation for Chil-
dren, this has made 2011 “the

year of school choice.” Learn more
at www.federationforchildren.org.

* * *
The Federal Trade Commis-

sion, the nation’s consumer pro-
tection agency, cautions that when
children are victims of identity
theft, the crime may go unde-
tected for years. To file a com-
plaint or get free information on
consumer issues, visit ftc.gov or
call toll-free, (877) FTC-HELP
(877) 382-4357); TTY: 1-866-653-
4261.

A human being loses an average of 40 to 100 strands of hair a day.

Alligators can't stick their tongues out.

Saint Thomas College set a record
for quick field goals in a football
game against Albright College.
St.Thomas scored four field goals
in only 16 seconds.

In 1916, 55 percent of the cars in
the world were Model T Fords, a
record that has never been
beaten.




