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(NAPSA)—Preparing the deli-
cious, juicy centerpiece of a
Thanksgiving feast can be one of
the most challenging tasks that
chefs face. With some creative sea-
soning and proper cooking/carving
techniques, you can be sure that
family and friends will be gob-
bling down the vittles.

Renowned Chef Michel Richard,
cookbook author, owner and execu-
tive chef of Washington D.C.’s
highly acclaimed Citronelle, sug-
gests the following recipe for a sim-
ple but exquisitely tasting turkey:

Double Baked Turkey 
Vegetable herb under-skin Rub

“When I cook a turkey, I don't
want the rub to burn on top of the
bird. Mine is almost a combination
of a rub and stuffing, because I put
it under the skin. The direct con-
tact with the flesh keeps the flavor
inside the turkey—it’s almost like
the idea of sous vide, to keep the
flavor inside,” says Richard.

12 to 14 pound turkey
1⁄2 cup + 1 tablespoon butter
1 small yellow onion, peeled,

diced
4 shallots, diced
4 green onions
4 garlic cloves
1⁄2 bunch parsley leaves,

washed, chopped very thin
1 stalk celery, sliced 1⁄4” thick
4 slices country bread
1 stick butter, melted

Saute the onion and shallot
in 1 tablespoon butter for 5
minutes until soft and slightly
colored. Add the green onion,
and grate garlic into the pan,
then cook for 30 seconds until
you smell the fragrance of gar-
lic. Cool to room temperature.
Mix in a bowl with 1⁄2 cup soft
butter, plus the parsley and
celery. Season with salt and
pepper. 

Lift up the skin of the
turkey and spread vegetable

paste under the skin.
Set the oven at 275˚F. Gen-

erously soak 4 slices of bread
in melted butter until butter is
completely absorbed into
bread. Season the turkey with
salt and pepper. 

Place the bread slices over
the breasts. In the oven, the
bread will dry and shrink, self-
basting the butter into the
turkey. Cook 31⁄2 hours until the
inside temperature is 130˚F.

Take the turkey from oven.
Remove the bread and set
aside. Cool turkey slightly by
leaving out of the oven for 1
hour. Reset the oven to 375˚F.
After cooling bird, return the
turkey to the oven and roast
for another 1⁄2 hour until
golden brown and crispy.

Carving Steps: Two common
mistakes that people make after
cooking their turkey are not wait-
ing long enough for the bird to
rest after it comes out of the oven
(If you slice too soon, most of the
juices will run out and your meat
will be dry) and improperly carv-
ing by using a dull knife or the
wrong technique. Try these steps
to serve a tasty and elegantly
carved turkey:

Step 1: Be
sure to use a
good, sharp knife.
Sharp knives are
not only safer,
they help to
smoothly cut
thin, even slices
without shred-
ding the meat.

Fortunately,
you don’t have
to be an expert
to put a razor-
sharp edge on a
knife. A sharp-
ener such as a Chef ’s Choice®

EdgeSelect® Model 120 can make
sharpening easy. It uses 100 per-
cent diamond-coated disks and a
revolutionary polishing stage to
create a professional knife edge
in seconds. The precision guides
eliminate guesswork for pre-
dictable, razor-sharp edges every
time it’s used.

“To slice clean and easily, it is
important to have a sharp knife
when you carve a turkey or any
other meat. I use the Chef ’sChoice
Model 120 and there is nothing
better to get a sharp edge,” says
Richard.

To find a sharpener that’s right
for you, call (800) 342-3255.

Step 2: After turkey is cooked
(meat thermometer should read
170° F when inserted in the thick-
est part of the breast), cool for 15
to 20 minutes. Cooling makes
meat firmer and easier to slice.
Remove and set aside turkey legs
and last joint of each wing. Make
a long, deep (to the bone), horizon-
tal “base cut” into the breast just
above wing.

Step 3: Slice down vertically
through the breast until you meet
original base cut. This will release
perfect, even slices.

Now you’re ready to serve
your delicious and properly
carved turkey. Happy holidays
and feasting!

Sharp Ideas In Turkey Preparation: Savory Rub And A Well-Honed Carving Knife

(NAPSA)—For hundreds of
years, the Christmas tree has
been a popular symbol of the holi-
days. Recently, artificial trees
have gained in popularity for
their practicality. In 2006, 56 per-
cent of homes that celebrated the
holidays with a Christmas tree
used an artificial tree, according
to a poll by the artificial tree
industry. Artificial trees are easy
to set up, they don’t need water,
they don’t shed and they can last
for years. 

Thomas Harman, CEO of Bal-
sam Hill, a company specializing
in artificial trees, offers these tips
for selecting an artificial tree.

1. The Lights
Untangling and stringing the

lights makes setting up a tree diffi-
cult. Ninety percent of the artificial
trees bought last year were pre-lit. 

“Look for 100 lights per foot,”
says Harman. “A seven-foot tree,
the standard for most homes,
should have at least 700 lights on
it.”

2. The Realism
Today’s artificial trees are often

molded from polyethylene, or PE.
PE trees have the best quality,
color and shape. 

“Our True Needle BH Balsam
Fir looks just like a real balsam
fir in color and needle shape,”
says Harman. 

Shoppers can view and buy a
variety of PE trees based on real-
tree varieties at www.balsamhill.
com.

For less money, shoppers can opt
for something less realistic but still
good quality. Look for branches
with a mix of brown and different
shades of green in the branch. Or
try a different color altogether.

Sites such as www.treetopia.com
offer tinsel trees in fun colors. 

3. Warranty
Even if you spend a lot for the

most realistic, pre-lit tree, it will
last for years and save you money
over time. A good tree should last
at least 10 years. Look for a good
manufacturer with a warranty of
no less than five years on the tree
and no less than three years on
the lights. 

Proper storage will also extend
the life of the tree. Most manufac-
turers will provide a storage bag
for the tree. Balsam Hill also rec-
ommends storing the tree in its
shipping box to prevent crushing
it in storage.

Shopping For Artificial Christmas Trees

Artificial trees are now so realis-
tic that they can mimic real tree
varieties like this Vermont White
Spruce.

(NAPSA)—According to a sur-
vey done by www.tailgating.com,
tailgaters indulge their passion six
to 10 times a season, and outdoor
cooking is certainly a big part of
the ball game experience. In fact,
according to this survey of more
than 5,000 tailgaters, a full 95 per-
cent of them prepare food in the
stadium parking lot and a majority
of them use a barbecue grill. 

But portable parties aren’t the
only game in town. Backyard tail-
gate parties are popular, too,
because not all fans are ticket
holders and others simply won’t
fight traffic to get to and from the
stadium. 

Regardless of the tailgating
location, the social event has, in
some ways,  become its  own
“sport.”  So gri l l  makers are
increasing the number of options
for football and food fans. For
example, for parties on the go,
Kingsford makes a Tailgating
Barrel Grill that can be attached
directly to most vehicles that
have a two-inch receiver or a
Hitch-Haul® cargo carrier. It can
also be used as a tabletop grill.
It  has more than 480 square
inches of cooking space, a warm-
ing rack and a detachable side
shelf. It also sports a safety lock
for traveling. 

If you want to stow a grill inside
your vehicle for travel, you can try
the Kingsford 14” Tabletop Kettle
Grill. It provides 130 square inches
of cooking grid and has a durable
porcelain-coated exterior, a remov-

able ash can and air dampers. 
Those who need to turn out a

serious amount of food, either in
the stadium parking lot or the
backyard, can consider a propane-
fueled Masterbuilt 7-in-1 Smoker
& Grill or a charcoal-fueled Kings-
ford Barrel Grill or large Kettle
Grill. The Barrel Grill is available
in four different sizes and an
attachable firebox for smoke cook-
ing is an option. Barrels are great
for feeding the masses all at one
time. 

The 7-in-1 can be configured to
cook a wide variety of foods, rang-
ing from smoked ribs and turkey
breasts to sizzling steaks, juicy
burgers and even grilled sliced
pineapple. This cooker is terrific
for those who want to serve a vari-
ety of foods throughout the party
or just want to show off their cook-
ing skills. 

If there’s a tailgate party in your
future, check out your barbecuing
options at www.masterbuilt.com.

Tailgating Time

There are a variety of grills avail-
able to help make your tailgating
time better than ever. 

(NAPSA)—You may play an
important role in getting the
schools, roads, police and other ser-
vices your neighborhood needs if
you’re ever among the households
getting the American Community
Survey from the Census Bureau.
Learn more at www.census.gov/acs. 

**  **  **
A new Web page has been cre-

ated by FDA to inform con-
sumers about important public
health developments in language
that is factual and easy to read.
Visit www.fda.gov/consumer for
more information or to register
for a free e-newsletter.

**  **  **
Fortunately for investors look-

ing for an edge, a useful Web site
has been created that allows users
to see how much effort a company
is putting forth in trying to create
awareness of itself. To learn more,
visit InvestorAwarenessIndex.com. 

**  **  **
Software vendors are introduc-

ing an innovative new tool that
combines all of today’s essential
security capabilities in a single,
integrated solution. For informa-
tion about protecting your com-
puting endpoints, such as smart-
phones, music players and thumb
drives, visit www.symantec.com.

**  **  **
A majority of the technicians

noted motorists could extend vehi-
cle life by 50 percent or more with
regular service and maintenance,
say experts at ASE. ASE was
founded to improve the quality of
automotive service and repair
through the voluntary testing and
certification of automotive techni-

cians. Visit www.ase.com for more
car care tips.

**  **  **
Bahama Breeze restaurants

and stress expert Dr. Kathleen
Hall recently launched Take Back
Your Vacation to address the
growing vacation deprivation
problem. At www.takeback your-
vacation.com you can find tips
and a chance to win a vacation in
The Bahamas. 

**  **  **
The Army Reserve Family Pro-

grams Office helps soldiers and
families deal with the issues sur-
rounding a military member ’s
homecoming. For information and
tips, visit www.arfp.org.

**  **  **
To help educate the public

about the importance of flu vacci-
nations, the National Association
of Child Care Professionals
(NACCP) is joining together with
Families Fighting Flu (FFF) to
launch the Fighting Flu in Child
Care Settings: Building Blocks to
Increase Influenza Awareness
campaign. For more information,
visit www.naccp.org or www.fami
liesfightingflu.org.

***
A kind word is like a Spring day.

—Russian Proverb
***

***
Kindness is in our power, even
when fondness is not.

—Samuel Johnson
***

***
There is one word which may
serve as a rule of practice for
all one’s life—reciprocity.

—Confucius
***

***
The most important trip you
may take in life is meeting peo-
ple halfway.

—Henry Boye
***

***
If we should deal out justice
only, in this world, who would
escape?  No, it is better to be
generous, and in the end more
profitable, for it gains gratitude
for us, and love.

—Mark Twain
***




