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(NAPSA)—Holiday entertain-
ing  doesn’t have to cost a fortune.
In fact, with some frugal finesse,
the traditional holiday feast can
be prepared for $3 per person. Fol-
low these entertaining, menu and
recipe tips, and you’ll be anything
but Scrooge.
• Plan your menu and stick to

your shopping list.  
• Save money by using produce

that’s in season, such as apples,
squash, pumpkin and yams.
• Avoid disposable dishes, cut-

lery and napkins. Save money and
go green.
• Think quality over quantity

and downsize the number of side
dishes. 
• Be prepared with recipes to

make use of leftovers. Soup is a
great option, and you can freeze it
for later.
• Potluck is cool again. And

thrifty. If someone offers to bring
something, say yes.
• Shop at stores that offer the

most value for your dollar. For
example, Grocery Outlet (for store
locations: www.groceryoutlet.com)
purchases overstocks and close-
outs directly from manufacturers.
That means prices on quality mer-
chandise that are often up to 50
percent cheaper than conventional
grocery stores. 

In fact, by shopping at a value-
oriented store like Grocery Outlet,
families can host a traditional hol-
iday feast for just $3 per person
including:

Holiday Roast Turkey
$1.10 per serving
Serves 10-12

1 fresh turkey (16 to 18 lbs), 
giblets removed, turkey
brought to room
temperature (no more
than 2 hours)

1 stick butter, softened 
salt and pepper

1 T. dried parsley
1 T. dried sage
5 cups stuffing

1. Preheat oven to 425° F,
with rack in lower third.
2. Rinse turkey inside and

out and pat dry with paper
towels. Place on a rack set in
large roasting pan.
3. Blend 4 T. butter with 2

tsp. salt and dried herbs; sea-
son with pepper. Loosen skin
of turkey and spread mixture
under skin all over, reaching
as far back as possible.
4. Rub skin of turkey with

remaining 4 T. butter. Sprinkle
with 1 tsp. salt; season with
pepper. Loosely stuff body
cavity with 4¾ cups stuffing,
and next cavity with ¼ cup.
Tie drumsticks together
loosely with kitchen twine.
Fold neck skin under body
and secure with toothpicks.
Tuck wing tips under wings.
5. Roast turkey 30 minutes.

Baste turkey, reduce oven tem-
perature to 350°F. Continue to
roast (basting every 20 minutes
with pan juices) until an
instant-read thermometer
inserted into the thickest part
of the thigh (avoiding bone)
registers 180°F and stuffing
registers 165°F, 3-3½ hours. If
skin darkens too quickly dur-
ing roasting, tent with foil.
6. Let turkey rest 30 min-

utes before carving. Leave
juices in roasting pan to
make gravy.
For the complete $3 holiday

menu, recipes, shopping list and
money-saving tips,  visit
www.groceryoutlet.com.

A Holiday Menu Where Savings Are Gravy

Try shopping for groceries at
stores that offer the most value
for your dollar.

Note to Editors: This story is most relevant to the following states: CA, WA,
OR, AZ, ID and NV.
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$3 Menu      Cost Per Serving
Traditional Roast Turkey $1.10
Pan Gravy $0.08
Apple and Sausage Stuffing $0.57
Mashed Potatoes $0.30
Cranberries $0.20
Apple Cider Carrots $0.23
Rolls $0.15
Pie  $0.37
Total $3.00

(NAPSA)—New pet owners
know to prepare financially and
mentally for the occasional ear
infection in their four-footed
friend, or perhaps even a bout
with fleas. But what about some-
thing less expected and consider-
ably more costly? 
Take the case of Lulu, a mis-

chievous English bulldog whose
secret propensity for eating baby
pacifiers unexpectedly landed her
in the operating room. 
“We were all shocked, especially

since Lulu never had any symp-
toms, and I had no idea all of those
pacifiers had gone missing,” said
the dog’s owner, Jennifer Zwart.
One $800 surgery and 15 pacifiers
later, Lulu was feeling fine. Today,
the Zwarts no longer leave paci-
fiers lying around their house. 
Similarly, a simple sewing nee-

dle led to a series of seizures and
an expensive procedure for a cat in
California. Scooter, a Siamese,
swallowed the needle with the
thread still attached. It remained
stuck to the back of her tongue for
several weeks, eventually piercing
a portion of her brain. After the
needle removal and a veterinary
invoice of almost $2,000, Scooter
was back to normal. 

A Dog’s Tale
But perhaps topping the list of

bizarre—and expensive—pet mis -
haps is the tale of Ranger, a bor-
der collie, who suddenly found
himself between a cow and a hard
place.

Minutes into his first cattle-
herding practice, Ranger ran and
crashed full speed into a cow’s
back legs, then broke the heifer’s
fall with his own body, suffering
some nagging bruises in the
process. The net result: a $1,350
bill for Ranger’s owners.

Keeping Pets Safe
Dr. Carol McConnell, chief vet-

erinary medical officer for Veteri-
nary Pet Insurance (VPI)—a com-
pany that receives more than a
million medical claims each
year—says that while these pets’
stories may seem strange, similar
medical mishaps happen more
than you might expect. 
To elevate pet safety aware-

ness, the insurer launched an
annual contest that crowns one of
12 monthly nominees the “Most
Unusual Claim of the Year.”
Coined the “VPI Hambone
Award,” it’s named in honor of a

dog that survived being trapped in
a refrigerator while devouring a
ham down to the bone. You can
read about nominees at
www.vpihamboneaward.com.
“The award helps alert pet

owners to unexpected dangers in
the house and outdoors,” says
McConnell. “This way, they may
be better prepared to prevent
mishaps and simply be aware that
the unexpected can, and in some
instances will, happen to their dog
or cat.”
Guard Against The Unexpected
Unfortunately, not all accidents

can be prevented by keeping an
extra close eye on your pet. For
instance, Rincon, an energetic Ger-
man shorthaired pointer, was
attacked by a fierce javelina (an
animal similar to a wild pig) while
hiking with his watchful owner. 
That’s why experts say it pays to

be financially prepared for surprise
veterinary bills—whether they’re
for unavoidable accidents and
injuries or the hundreds of illnesses
that can plague companion pets. 
An affordable way to do just

that is to buy pet insurance. For an
average premium of $30 a month,
insured pet owners are reimbursed
a percentage of the eligible costs
they incur for their pet’s testing
and treatment related to accidents
and illnesses. Plus, policyholders
are able to visit any licensed vet-
erinarian in the world.
For more information, visit

www.petinsurance.com.

Guarding Against A Pet’s Surprise Medical Mishaps

Ranger, an energetic border col-
lie, has recovered after his
freak—and expensive—run-in
with a cow. 

(NAPSA)—When there’s noth-
ing else left to cut and businesses
need to produce savings while
keeping customers satisfied, even
small businesses can take a cue
from big players by embracing—
not shying away from—technology.
That’s the conclusion of a

recent study by global research
firm IDC that advocated the adop-
tion of more modern technology by
companies of all sizes. We’re not
necessarily talking state-of-the-
art servers here. We’re talking
simple things like single and mul-
tifunction printers (MFPs) and
digital pens that let you convert
handwritten documents to elec-
tronic forms. 
Still, companies across most

business sectors often find them-
selves lagging behind the tech
curve. For instance, more than
half of data acquisition in three
major business sectors—retail,
manufacturing and transporta-
tion—is still done manually.
Ninety percent of firms in those
fields have only progressed far
enough to use a combination of
paper and electronic forms. 
What does all that mean for

your bottom line? More often than
you might imagine, invoice errors,
duplicated efforts and a hampered
supply chain—which, in turn, can
leave customers fuming. 
“Most firms would be surprised

to learn the cost of printing and
handling paperwork,” explains
Carl Taylor, director of marketing
at OKI Data Americas, which pro-
vides printing and data-capture
solutions and services and commis-
sioned the study. “But a few high-
tech fixes could save companies the
cost of materials and boost their
efficiency.” He offers these ideas:
• Identify hidden costs and

areas of inefficiencies in your
printed document strategy. Then

work with product manufacturers
or dealers that tailor solutions to
your company’s specific “pain
points,” such as printing special-
ized forms on demand. 
• Invest in digital-capture

solutions. Technology such as OKI
Printing Solutions’ Digital Pen &
Paper lets you electronically cap-
ture handwritten data—including
notes, drawings and forms—in a
digital file. 
• Look for MFPs with inte-

grated document-management
capabilities, which let users scan,
edit and route documents from a
control panel to and from their
desktop. 
• Consider a managed print ser-

vice (MPS) program. Gartner, Inc.,
an IT research and advisory com-
pany, says a managed print envi-
ronment helps reduce printed docu-
ment costs by up to 30 percent.
OKI’s MPS solution, Total Man-
aged Print, can help companies
control costs and boost efficiency. 
As a final tip, Taylor says cost-

conscious businesses can use docu-
ment-processing technology to
meet a different kind of goal: going
green. “It’s a quick way to save
paper and energy,” he explains. 
For more information, visit

www.okidata.com or call (800)
OKI-DATA.

Being Just A Little Tech Savvy Can Help Business

Better document management
could save companies the cost of
labor, material and errors. 

***
The more corrupt the state, the more numerous the laws.

—Tacitus
***

***
That government is best which governs least.

—Thomas Jefferson

***

***
The price of freedom is eternal vigilance.

—Thomas Jefferson 
***

***
Love at first sight is easy to understand; it’s when two people
have been looking at each other for a lifetime that it becomes
a miracle. 

—Sam Levenson 
***

The world’s longest undersea
tunnel is the Seikan Tunnel in
Japan. Completed in 1985, it
spans 33.49 miles.

In music, a 1⁄16 note is also
called a “semiquaver.”

The first 18-hole golf course in
the United States opened in
Chicago in 1895.




