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(NAPS)—Let your delicious
turkey be the talk of the holidays—
golden brown and juicy. Fortu-
nately for you, with a few tips from
the experts, you can share the key
to creating a masterpiece with
your family and friends.

One of the most challenging
aspects of preparing a turkey for
the holidays is how to brown the
skin without drying out the meat.
The secret? Baste the turkey.

Many successful chefs choose
Imported STOCK Extra Dry Ver-
mouth, from Italy to baste with. It
crisps the outside while keeping
the inside moist.

Made from the finest Italian
white wines that are infused with
over 52 herbs, roots, seeds and
spices from all over the world,
Imported STOCK Extra Dry Ver-
mouth is clear, yet lively and sub-
tle in taste. It is 100 percent nat-
ural, with no artificial ingredients.

Basting frequently with this
aperitif imparts delicate season-
ing without adding any fat to the
turkey. During roasting, the alco-
hol bakes off, leaving a robust
herbal essence.

The vermouth will also elevate
any bland stuffing to a more deli-
cious-tasting dish that will be a
crowd-pleaser at your holiday
table. Any savory recipe will be
vastly improved by substituting
white wine with Imported STOCK
Extra Dry Vermouth, the secret to
great cooking since 1884 when
Lionello Stock founded the com-
pany in Trieste, Italy.

Roasted Turkey, 
STOCK Vermouth Style

12-16 pound turkey,
defrosted

2 cups Imported STOCK
Extra Dry Vermouth

2 tsp. each: salt, garlic
powder, and paprika
Roasting pan and rack,
coated with non-stick spray

Preheat oven to 350 degrees.
Rinse bird inside and out with
cold water. Drain and pat dry
with paper towels. Set rack in
roasting pan. Place turkey on
rack, breast side down. Pour 1⁄2
cup Vermouth over exposed
surface. Sprinkle 1 tsp. of each
seasoning. Turn breast side up
on rack. Pour 1⁄2 cup Vermouth
over breast. Sprinkle remain-
ing seasonings. Stuff breast
with STOCK Vermouth Stuffing
Sensation (below). Truss with
small skewers. Insert meat
thermometer in thickest part
of drumstick. Place turkey in
oven. Roast 4 to 5 hours. Bast-

ing every half hour, add re-
maining Vermouth until drip-
pings accumulate in pan.
Turkey is done when ther-
mometer registers 185 degrees
and when juices run clear as
knife is inserted in drumstick
joint. Let rest on counter for 20
minutes. Remove skewers and
carve. Makes 10-15 servings.

STOCK Vermouth 
Stuffing Sensation

1 pound loaf of bread (any
kind)

3 Tbsp. olive oil
5 stalks of celery, cleaned,

trimmed of leaves, and
diced

8 mushrooms, cleaned and
diced

4 cloves garlic, minced
1 onion, diced
1 granny smith apple,

peeled, cored, and diced
1⁄2 tsp. each: ground sage,

rosemary, and thyme
1 cup Imported STOCK Extra

Dry Vermouth
2 cups chicken broth,

canned or home-made

Cut bread into 1 ⁄2 inch
cubes, including the crust.
Reserve.

Place olive oil in a large pot
on medium flame. Sauté cel-
ery, mushrooms, garlic, and
onion in pot for 3-5 minutes or
until wilted. Add apple and
herbs, mixing well. Add bread
and stir. Mix Vermouth with
chicken broth. While stirring,
slowly drizzle liquids until
bread cubes soften and mix-
ture holds together. Discard
unused liquids. Cool stuffing
and place inside cavity of a 12-
16 pound turkey.

To receive a free food and
drink recipe booklet or to find
the Stock Extra Dry Vermouth
retailer nearest you, call 1-800-
323-1884 or visit the Web site at
www.stockusaltd.com.

Make Your Turkey The Center Of Attention

(NAPS)—Before you know it,
the holiday season will be here
and gone. The experts at Rubber-
maid® offer these tips to keep you
organized during this festive time
of year.

Plan Ahead
Wrapping, baking, decorating

and entertaining—is there time to
get it all done? Definitely—if you
plan ahead.

Start by making lists—what
needs to be done, what supplies
are needed to get the job done
and when each task needs to be
completed.

By sharing responsibilities
among family members and mak-
ing sure everyone understands
their projects and deadlines, you’ll
considerably reduce your stress
levels.

Get Organized
A great deal of holiday stress

stems from attending to last-
minute tasks—finding containers
for storing your leftovers, tying
bows on gifts and hanging the
mistletoe. By collecting the materi-
als you’ll need ahead of time, last-
minute headaches will become a
thing of the past.

• Keep food fresh: No matter
how delicious your turkey dinner
was, there are sure to be leftovers.
While grocery shopping for your
holiday dinner, be sure to pick up
a variety of Rubbermaid food stor-
age containers. Properly storing
your leftovers will keep them fresh
for meals in the coming days.

• Wrap it up: Keep your wrap-
ping paper and accessories in one
container to help lessen the frus-
trations of package preparation.
With the capacity to store more
than 15 rolls of standard sized 30-

inch wrapping paper and numer-
ous wrapping accessories, such as
tape, scissors, and ribbon, the
Wrap-in-Craft™ storage containers
make gift-wrapping hassle free.

• Create a winter wonder-
land: Create a decorating kit to
help transform your home into a
winter wonderland. Collect all of
the tools you’ll need to decorate,
such as wreath hangers, orna-
ment hooks and a hot glue gun, in
one easy-to-reach clear storage
box to make decorating a breeze!

• Color-coordinated enter-
taining: If you’re on the go all
season long, festive red and green
food storage will be an invaluable
addition to your supplies. Ideal for
use from the beginning to the end
of holiday entertaining, you can
prepare, transport, present and
preserve your delectable creations
in these ready-to-go containers.

Use oversized containers to
accommodate bulk holiday bak-
ing. When lined with a buffer such
as wax paper or tissue paper and
packaged properly, the colorful
containers from Rubbermaid can
be used to ship baked goods to
friends and family.

For more information on prod-
ucts that can help you get orga-
nized, visit www.rubbermaid.com.

Organization Key To Reducing Holiday Stress

(NAPS)—What can homeown-
ers do to help lower heating and
cooling costs in their homes? Con-
sider replacing old, drafty win-
dows with new vinyl windows.

Just like roofing shingles and
siding, windows need replacing on
a home about every 20 years.
Long term energy savings can be
substantial when window replace-
ments include upgraded glass,
such as Low E/Argon-filled glass
or Insulating Glass Units. Simon-
ton Windows®, a major vinyl
replacement window manufac-
turer, also offers Sensor Glass™ for
what’s been called the ultimate in
energy savings.

This one-inch double-strength
glass actually senses heated
energy currents and bounces them
back into the home while allowing
warming rays from the sun to
pass through. During summer
months, the Low E glass helps
retain cooled air inside the home
while deflecting the sun’s rays to
minimize solar heat gain.

“Our Low E glass acts like an
invisible shield to protect heated
or cooled air inside the home and
block dangerous ultraviolet rays
from penetrating the house,” says
Cindy Dotson, engineering and
product specialist for Simonton
Windows. “It’s not just about the
glass though. Fusion welded
frames and sash, multi-cham-
bered profiles and Energy Star®

rated high performance features
complete the window package.
The result is an extraordinarily
solid vinyl window that helps
reduce noise infiltration, conden-
sation, and humidity levels in the
home.”

According to the United States
Department of Energy, vinyl win-
dows have moderate to high R-val-
ues, a measure of both the con-

struction of the window and the
materials used versus heat flow.
That translates into reduced heat
loss from the home and more ther-
mal efficiencies of the window that
can help save valuable energy.

“The trick to selecting vinyl win-
dows is to do your homework,” says
Dotson. “Research the construction
of the window, special features and
the warranty offered by the manu-
facturer. Research time now can save
you energy, money and heartache
in the long run.”

For tips on selecting the best
vinyl window for your home, visit
web sites for the Energy Star
Program (www.energystar.gov),
Ebuild (www.ebuild.com) and the
National Association of Home
Builders (www.nahb.com). For
information on Simonton Win-
dows, call 1-800-SIMONTON or
visit www.simonton.com.

Energy Efficient Vinyl Windows 
Reduce Homeowner Worries 

Beautiful, energy-efficient
vinyl windows come in all
shapes and sizes and require lit-
tle maintenance.

The Sweetest Gift Of All
(NAPS)—If you enjoy giving

edible gifts year-round, no doubt
you’re on the lookout for health-
conscious benefits. 

Sugarless candies are emerging
as a popular choice for Christmas,
Valentine’s Day and Easter for
obvious reasons—they’re low in
calories and taste delicious.

One example is the Golightly
series of holiday gift boxes, each
filled with 5.5 oz. of scrumptious
sugar-free hard candy with the
added bonus of reduced calories.
Parent company Hillside Candy
uses Splenda® brand no calorie
sweetener to replace Aspertame.
Splenda is the only no calorie
sweetener that is made from
sugar. It tastes like sugar, is safe
for diabetics and it carries no
health warning labels.

The Christmas offerings in red
and green metallic wrapping, are
available in chocolate mint and
coffee flavors; the Valentine’s Day
treats include chocolate mint
candy in metallic red wrappers;
and the Easter flavors include
chocolate mint, lemon and licorice
covered in spring-colored metallic
wrappers of green, yellow and
lavender.

Golightly doesn’t just specialize
in seasonal delights. They make
more than 50 products, including
hard and chewy candies, mints
and cough drops.

Golightly is available at Wal-
Mart stores nationwide as well as
supermarkets, groceries, pharma-
cies and independent retailers.

Sugarless candies featuring
Splenda® taste delicious and
carry no health warning labels.

The actress known to the world as Sarah Bernhardt was originally
named Rosine Bernard.

According to Scottish tradition, hanging a piece of an elder bush
over doors and windows will keep the evil spirits out.

The Caring for Every Child’s
Mental Health Campaign at
www.mentalhealth.org/child.
Aeterna Labs at www.aeterna.
com.
Junior Achievement at www.ja.
org.
Viacord at www.viacord.com.
Shriners International Head-
quarters at www.shrinershq.org.
Morris Animal Foundation at
www.MorrisAnimalFoundation.
org.
Specialty Steel Industry of North
America at www.ssina.com.
National Onion Association at
www.onions-usa.org.

Check Out
These Web Sites:

***
We don’t understand life any
better at 40 than at 20, but we
know it and admit it.

—Jules Renard
***


