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(NAPSA)—If you want the
turkey you serve “gobbled up”
this holiday, try these easy tips
from “Flavors of America” TV
host and cookbook author Chef
Jim Coleman, and Chef ’sChoice®,
leading electric sharpener and
cutlery manufacturer. They have
teamed up to provide eight easy
steps that will take you through
the entire process of serving up
the perfect turkey; including
choosing, thawing, seasoning,
cooking and carving.

Choosing The Perfect Bird:
Step 1: When choosing your

turkey, allow 1.5 pounds for each
guest. For eight guests, you’ll want
at least a 12 lb. turkey. There will
be ample leftovers.

Step 2: If you’re buying a frozen
turkey, allow 24 hours of thawing
for every four-to-five pounds,
whereas a fresh turkey should
not sit more than 48 to 72 hours
before preparation. Coleman rec-
ommends contacting your local
cooperative extension program
for information on where to buy a
fresh turkey.

Turkeys can be frozen up to 12
months. If you have a frozen
turkey left over from last year,
it’s perfectly safe to cook up for
this year ’s feast as long as it
remained frozen throughout the
year.

Preparation And Cooking:
Step 3: Flavor your turkey

with Coleman’s “holiday rub”
(recipe for 12 lb. turkey).

You’ll need: 
2 Tbsp. chopped fresh thyme

leaves (save stems)
2 Tbsp. chopped fresh rose-

mary (save stems)
2 Tbsp. chopped fresh sage

(save stems)
2 Tbsp. minced garlic
2 Tbsp. minced shallots
Mix all ingredients above, set

aside stems. Pepper to taste.
3 lemons

Step 4: Wash the turkey inside
and out with cold water and pat
dry with paper towels. Place
turkey in roasting pan and using
your hands (without tearing the
skin), lift up the skin starting
near the neck, and continue for
the entire turkey. Rub mixture
onto the meat under the skin.

Squeeze juice of one lemon
over turkey and use remaining
herb mixture to coat top of bird.
Prick two lemons and place them
into cavity along with the stems
from sage, rosemary and thyme.

Step 5: Preheat oven to 350
degrees. Cook for three hours (for
12-pound turkey) or until the juice
runs clear when turkey is pierced
at the base of leg. The turkey is
done when the meat thermometer
reads 180º inserted in the thickest
part of the bird. After the turkey
is cooked, rest the bird by letting
it cool for 15 minutes. Cooling
makes the meat firmer and easier
to slice.  

Carving The Bird:
Step 6: You’ll need a sharp

knife for carving. Sharp knives
are not only safer, they will help
you smoothly cut thin, even
slices without shredding the
meat.  Fortunately,  you don’t
have to be an expert to put a
razor sharp edge on your knife. A
sharpener such as Chef ’sChoice®

EdgeSelect® 120 can make sharp-

ening easy. The sharpener uses
100 percent diamond-coated
disks and a revolutionary polish-
ing stage to create a professional
knife edge in seconds. The preci-
sion guides eliminate all guess-
work and that  means pre-
dictable, razor-sharp edges every
time it’s used. For help finding a
sharpener that’s right for you,
call  (800) 342-3255 or go to
www.chefschoice.com.

Step 7: Next,
remove and set
aside the turkey
legs and the last
joint of each
wing. Make a
long, deep (to
the bone) hori-
zontal “base cut”
into the breast
just above the
wing. Be sure to
use a good,
sharp knife.  

Step 8: Slice
down vertically
through the

breast until you meet the original
base cut. This will release per-
fect, even slices.

“The most common mistakes
people make after cooking their
turkey is not waiting long enough
for the bird to rest after it comes
out of the oven; and improperly
carving the turkey by using a
dull knife or the wrong tech-
nique. If you slice the turkey too
soon, most of the juices will run
out and your meat will be dry.
And, if you carve improperly or
use a dull knife, not only will
carving be more difficult, but
your tasty turkey could become
unappetizing.”

By following these eight easy
steps, you’ll have a turkey that
looks good and tastes great.
Happy Holidays!

Serve Up The Perfect Turkey In 8 Easy Steps
Tips From “Flavors of America” Chef Jim Coleman and Chef’sChoice®

(NAPSA)—End-of-year and
holiday seasons can mean serious
business for small companies.
While the added business is most
likely a welcome responsibility, it
can also create stress for employ-
ers and employees. 

A number of tasks have to be
attended to at the end of the
year—tax considerations, closing
out the year ’s business, etc. In
addition, the holiday season often
places extra demands on employ-
ers’ and employees’ time—that can
be especially true for small busi-
nesses specializing in shipping or
selling gift items. 

Fortunately, there are ways to
help small businesses run smoothly
through even the busiest of sea-
sons. One important key, say ana-
lysts, is to get organized. Disorga-
nized desks can be distracting,
lead to lost documents and cause
workers to waste time looking for
items. New types of PC-based
label printers can help. They let
users print virtually anything
that can be created on a computer
onto a label.

For instance, Brother QL-500
and QL-550 label printers let peo-
ple create low-cost, easy-peel
labels from their PCs at a rate of
up to 50 standard address labels
per minute. They can also be used
to print on continuous tape in
widths of 2.4”—a width that is
great for making indoor signs or
any custom length label up to
three feet long.

Here are some ways PC label
printers can help small businesses
save time:

• Overrun With Office Sup-
plies—Offices can create labels
for binders, file folders, CDs/
DVDs, and visitor badges. The
labels can help people find what
they need, when they need it. 

• Licking The Mail Prob-
lem—People can create labels for
shipping packages, mailing letters
or even for sending greeting
cards—the label makers can print
from spreadsheets or users can
type and print one at a time. 

• Organizing Activities—
Small businesses can use PC-
based label makers to create signs
that give employees important
directions or help mark special
occasions (such as an end-of-year
office party).

The Brother QL-500 and QL-
550 come with easy to use, label
creation software, which can be
installed on your PC. They work
with Word®, Excel® and Outlook®

applications. For more informa-
tion, visit www.brother.com. 

Making The Most Of The Busy Season

PC-based label makers can help
companies save time during their
busiest season.

(NAPSA)—By putting education
at the center and moving forward
from there, basketball pros promot-
ing literacy say, there’s room for
some guarded hope. It’s necessary,
because the research is in and the
results are not encouraging. A child
from a low-income family enters
kindergarten with a listening
vocabulary of 3,000 words, while a
child of a middle-income family
enters with a listening vocabulary
of 20,000. Two-thirds of American
classrooms have fewer than 50 chil-
dren’s books and almost 60 percent
of childcare centers buy less than
one book per child per year. 

These alarming statistics are
why current and former National
Basketball Association (NBA)
players have joined the effort to
help motivate and encourage
young people to develop a life-long
love of reading. With partners
such as Disney, Reading is Funda-
mental (RIF) and Scholastic, the
NBA and its players work to help
promote reading by conducting
programs that give children
greater access to books, technol-
ogy and learning materials. 

NBA players reach millions of
children and their families
through public service announce-
ments, reading programs and
other initiatives as part of the
NBA’s Read to Achieve Program.
Current and former NBA and
WNBA players and family mem-
bers put in countless volunteer
hours and donate books and read-

ing materials to schools and com-
munity organizations all over the
country.

A new initiative from the NBA,
Reading Is Fundamental and the
Foot Locker Foundation, the
National Reading Corner Pro-
gram, will also create more than
100 reading corners at schools and
youth organizations around the
country. Each center gets 500 new
children’s books, along with
posters, bookmarks, Reading
Scorecards and reading guides.
Thousands of children will have
increased exposure to quality chil-
dren’s literature, an inviting and
fun environment to read in and
the ability to bring home books
and enhance family involvement
in a child’s reading activities. 

For more information, see
www.nba.com/community.

NBA Players Bring Books To Kids—Kids To Books

Carmelo Anthony of the Denver
Nuggets reads to kids during a
Denver Nuggets Read to Achieve
event at the Pepsi Center in Den-
ver, Colorado.

(NAPSA)—As millions of Amer-
icans spend more time at the
office, a growing number are
reporting increased injuries.
Called repetitive stress injuries,
symptoms include debilitating
pain, numbness and muscle atro-
phy. Stress injuries stem from a
wide variety of activities such as
improper computer use and com-
mon tasks, such as using everyday
office tools.

Nearly 600,000 employers
report repetitive stress injuries
that require time away from work
each year. Carpal tunnel syndrome,
a common repetitive stress injury,
takes an average of 28 recovery
days. This is longer than the time
needed to recover from a bone frac-
ture—or even an amputation.

In response to the growing
problem, most large corporations
now have procedures in place to
identify potential hazards and
assist workers in creating an
“ergonomically friendly” work
environment. However, this sup-
port system is often missing for
employees in smaller offices. 

Dr. Michael Minieka, a neurol-
ogist and ergonomics expert who
helped design seven new ergonom-
ically friendly Swingline® sta-
plers, including the Optima™ and
the Speed Grip™ staplers, says it
is important to see a specialist if
you are having problems.

“Many times, employees post-
pone receiving help because they
think their problems will improve,”
he said. “However, more often than
not, their problems only get pro-
gressively worse and require more
drastic treatment over time.”

Here are some tips to ensure
your workspace is ergonomically
friendly:

• Choose workspace tools
designed for ease of use and com-
fort, such as Swingline’s new

Optima Grip™, which features a
streamlined design for maximum
comfort.

• Ensure your computer and
monitor are positioned properly.
The top of your monitor screen
should be at or slightly below eye
level and positioned about an
arms’ length distance straight
ahead. 

• Wrists should remain in a
neutral position.

• Rest your eyes periodically
by focusing on an object 20+ feet
away. 

• When using office equipment
for extended periods of time,
ensure that the products are
designed properly. For example,
staplers or hole punches used for
large projects should be designed
for easier use and covered in soft,
molded material to reduce strain.
They should also require less
pressure to operate. 

With the right equipment that
is adjusted properly for your indi-
vidual use, you’ll feel more com-
fortable and avoid long-term
injury. If you are experiencing any
symptoms of repetitive strain
injuries, see a doctor immediately.
The sooner you diagnose and cor-
rect the condition, the better pro-
tection you’ll have against perma-
nent problems. 

Make Your Workplace Ergonomically Friendly

***
There is a sort of river of things
passing into being, and Time is
a violent torrent; no sooner is
a thing brought to sight than it
is swept by and another takes
its place, and this too will be
swept away.

—Marcus Aurelius
***

***
Expect victory and you make
victory. Nowhere is this truer
than in business life, where
bravery and faith bring both
material and spiritual rewards.

—Preston Bradley
***

***
Traditions are the guideposts
driven deep into our subcon-
scious minds. The most power-
ful ones are those we can’t even
describe, aren’t even aware of.

—Ellen Goodman
***




