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(NAPSA)—With the holidays
quickly approaching, many Ameri-
cans are looking for new ways to
impress their guests. One surefire
way to succeed is to turn off the
oven and fire up the charcoal grill.
“Early in our American history,

the one and only way to cook a
turkey for the holidays was over a
smoky fire,” says Chef Jamie Pur-
viance, author of “Weber’s Way to
Grill,” a “New York Times” best
seller. “An oven-roasted turkey
really pales in comparison to the
woodsy flavors you can create with
a smoked turkey on a charcoal
grill.”
Chef Purviance offers his top

tips to create a grilled turkey with
a unique, smoky taste:
1. Season the turkey the day

before cooking with a dry brine of
kosher salt and pepper. As the
turkey sits in the refrigerator for
12 hours, the seasonings will seep
deep into the meat and help
develop a crispy skin.
2. On the day of cooking, re-

move the turkey from the refrigera-
tor and allow it to reach room tem-
perature for 1 hour. Brush the legs,
breasts and wings with butter.
3. About 20 minutes before

you’re ready to grill, fill a chimney
starter with charcoal and burn the
briquettes until they are lightly
covered with ash. When they are
good and hot, pour the charcoal
carefully onto one side of the char-
coal grate, in the shape of a half
circle, and place a disposable foil
pan in the center of the grate.
4. Carefully add a few cups of

water to the foil pan. The water
will help to maintain a steady
cooking temperature and add
some humidity inside the grill.

Replace the grilling grate, close
the lid and let the water heat up
while the coals burn down to the
point when the grill temperature
is between 350°F and 400°F. If
your grill does not have a ther-
mometer, stick a probe oven ther-
mometer in the lid’s top vent.
5. To infuse that unique smoky

taste, drop a couple of handfuls of
presoaked and drained oak or hick-
ory wood chips directly onto the
coals. Don’t add too much! Four
handfuls over the course of the first
two hours should be plenty.
6. Next, put chopped onions,

carrots and celery in a separate
heavy-duty, disposable foil pan
and add 2 cups of chicken broth.
Place the turkey, breast side
down, on top of the vegetables and
inside the foil pan. The pan will
protect the breast meat from cook-
ing too quickly, and the vegetables
will flavor the broth that you can
turn into gravy later.

7. When the wood smolders,
set the turkey in the pan on the
grate above the water pan. Face
the turkey legs toward the coals
so the dark meat cooks at a higher
temperature than the light meat.
8. After 1 hour of cooking, flip

the turkey so that the breast is
facing up and add the second
batch of wood chips. To maintain
the grill temperature between
350°F and 400°F, you’ll probably
need to add more coals.
9. After cooking for 1½ hours,

if any parts of the turkey are get-
ting too dark, wrap them with foil.
The turkey is done when a ther-
mometer registers 170°F in the
thickest part of the thigh. While
the turkey rests at room tempera-
ture for 20 to 30 minutes, the
internal temperature will rise to
the ideal doneness for a smoked
and succulent turkey.
For more turkey tips and reci-

pes, visit www.weber.com.

GrillingYour TurkeyWith SmokingWoods Adds
A Unique Twist To Holiday Traditions

Make the holidays extra special this year with a smoked turkey.

�
Editor’s Note: For more grill and grilling news, go to www.thewebernewsroom.com.
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(NAPSA)—At a time when many
companies are scaling back on ben-
efits to customers, Chase Card
Services has launched Ultimate
Rewards, a proprietary rewards pro-
gram offering one of the most exten-
sive arrays of redemption options
and an outstanding customer expe-
rience. The program offers a host
of additional value-added benefits,
all of which are designed to help
make customers’ lives just a little
bit easier.
“We’ve endeavored to reinvent

the rewards experience by pro-
viding almost limitless opportu-
nities to earn and redeem
points,” explains Eileen Serra,
president, Chase Card Services.
“Ultimate Rewards provides
cardmembers with the ability to
earn points on every single dollar
of spending, with no point-earn-
ing caps, no points expiration,
and virtually no restrictions on
air travel redemptions.”
Cardmembers have access to a

rich array of reward redemption
opportunities, including more than
3 million merchandise items, 65
great gift cards, cash back, unique
experiences and restriction-free
air travel. Cardmembers can
access the complete rewards pro-
gram experience online by logging
on to www.ultimaterewards.com,
including point balances, bonus
rewards-earning opportunities,
reward redemption across the
entire rewards program catalog,

including online airline booking,
and a printable PDF of the com-
plete rewards program guide.
According to Rob Rosenblatt,

general manager, Loyalty, Chase
Card Services: “Ultimate Rewards
is redefining what rewards should
be, offering the ultimate in flexibil-
ity, simplicity and usability—with
no earning caps, airline blackout
dates or points expiration.”
Unique Program Attributes

for Cardmembers
Cardmembers can also view

restaurant reviews from
Zagat.com and make reservations
via OpenTable, available at
www.ultimaterewards.com. The
easy-to-use Online Travel Tool
offers the ability to book airline
travel using points, cash or any
combination. In addition, card-
members can earn bonus points
from more than 300 online mer-
chants by shopping at the Ulti-
mate Rewards Bonus Mall. “With
a world-class Internet experience,
we’re giving customers new rea-
sons to come back each and every
day,” adds Rosenblatt.
Ultimate Rewards is available

on Chase Freedom, one of the most
popular proprietary rewards/cash
back credit cards, and Chase Sap-
phire, a new premium rewards
card.

New Proprietary Rewards Program From
Chase Card Services Provides Unique Rewards,

Benefits To Customers
Millions Of Reward Redemption Opportunities And A

World-Class Online Experience

Some credit cards are very
rewarding for their users.

(NAPSA)—A weight-loss ap-
proach called Factor4 Weight
Control® is formulated with power
amino acids® that reset metabolic
pathways, helping to burn fat and
decrease cravings for sugar, salt
and fat in processed foods. Visit
www.factor4health.com or call
(888) 870-3438.

**  **  **
You can learn more about

prostate cancer by visit ing
www.prostateconditions.org. The
Prostate Conditions Education
Council provides hundreds of
free or low-cost screening sites
for more than 125,000 men
nationwide.

**  **  **
The Military Order of the Pur-

ple Heart of the U.S.A., Inc.’s
(MOPH) National Service Pro-
gram assists all veterans in get-
ting the benefits they’re entitled
to. For additional information, you
can visit www.purpleheart.org.
You can also follow MOPH on
Facebook and on Twitter.

**  **  **
For fun family time in the

kitchen, try gathering the kids
and making “corny-copias”—ice
cream cones filled with corn-bread
mix, baked to perfection and
topped with dried fruit. For the
recipe, visit www.sunmaid.com.

**  **  **
A new public education cam-

paign provides survivors with
information about the physical—
and often overlooked emotional—
aspects of recovering from a
heart event. Called Hearts in
Harmony, it incorporates the
benefits of music therapy and
maintaining emotional health. To
learn more, visit www.Healthy
HeartsInHarmony.com.

***
Hold a true friend with both your hands.

—Nigerian Proverb
***

***
In my friend, I find a second self.

—Isabel Norton
***

***
Freedom is not worth having if it does not include the freedom
to make mistakes. 

—Mahatma Gandhi
***

***
As long as you derive inner help and comfort from anything, keep
it.

—Mahatma Gandhi
***

The month of April gets its name from the Latin “aperire,” meaning
“to open,” as do the flower buds that month.

The metal instrument used in
shoe stores to measure feet is
called the Brannock device.

A sphygmomanometer is
used to measure blood pressure.




