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(NAPSA)—If you want your
holiday guests to say you have a
gift for entertaining, try this tip:
Keep the meals you serve varied,
unique and interesting. 

“Whether it’s for friends, family
or a holiday occasion, the dinner
you prepare always makes an
impression,” says professional chef
James Peterson. Peterson, author
of “The Duck Cookbook,” recom-
mends serving duckling instead of
more common dishes made with
chicken, turkey or beef. He says
the meat is easy to prepare and
guaranteed to give guests a pleas-
ant surprise. 

Try this recipe from the Duck-
ling Council:

HONEY-THYME DUCK
BREASTS WITH ROASTED

ROOT VEGETABLES
Prep time:  10 minutes

Cook time:  1 hour 

1 head garlic
3 medium carrots, peeled

and cut into 2-inch pieces
2 medium parsnips, peeled

and cut into 2-inch pieces
4 small potatoes, halved
8 small shallots, unpeeled
1 tablespoon olive oil
8 sprigs thyme, divided

Salt and black pepper
4 White Pekin duck breast

halves (6 ounces each)
3 tablespoons honey
1 tablespoon red wine

vinegar
1⁄2 cup chicken broth,

homemade or low-sodium
1 teaspoon chopped thyme

Preheat oven to 425° F. Cut
top off top third of garlic head;
wrap garlic in aluminum foil.
Bake about 45 minutes or until
soft; cool and squeeze out pulp
(there should be about 1 table-
spoon). Set aside. In ovenproof
baking dish, toss carrots,
parsnips, potatoes and shallots
with olive oil, 4 of the thyme

sprigs and 1⁄4 teaspoon each
salt and pepper. Add about 1⁄2
cup water. Roast in 425° F
about 1 hour or until vegeta-
bles are tender and lightly
browned; set aside.

With sharp knife,  score
skin side of duck breasts in a
series of parallel cuts 3⁄4 inch
apart, without cutting into
meat. Make a second series of
parallel cuts perpendicular
to the first to form a cross-
hatch pattern. Season breasts
with salt and pepper. Place
breasts skin side down in
heavy nonstick skillet large
enough to hold them comfort-
ably in one layer; do not
crowd. Cook over medium
heat about 8 minutes or until
fat runs out and skin is
golden-brown and crisp.
(Some breasts may brown
more quickly than others;
remove each breast as it is
done.) Transfer breasts to
baking dish or another skil-
let, skin side down, and fin-
ish cooking in oven about 8
minutes for rare, 10 minutes
for medium-rare and 12 min-
utes for medium, turning

breasts onto flesh side after 6
minutes. Let breasts rest 3 to
4 minutes before slicing.  

While breasts are in the
oven, pour off fat from skillet
breasts were browned in. Add
honey and cook over medium
heat, stirring, until honey
turns golden-brown. Add vine-
gar; simmer until syrupy. Add
broth, chopped thyme and
garlic pulp; simmer, whisking
occasionally, until sauce thick-
ens slightly. Keep warm over
low heat.

Divide vegetables equally
among 4 plates, discarding
thyme sprigs. Cut each breast
crosswise on a slight angle
into 4 to 5 slices about 1⁄2-inch
thick; fan 1 breast on each
plate around vegetables.
Spoon sauce over breasts,
dividing it equally. Garnish
each plate with a thyme sprig.
Makes 4 servings.

Nutrition Information Per
Serving: 497 calories; 11 g fat;
131 mg cholesterol; 298 mg
sodium; 61 g carbohydrate; 6 g
fiber; 40 g protein.

For more information or
recipes, visit www.duckling.org.

Duck: An Impressive And Easy Holiday Dish

Honey-thyme duck breasts with roasted root vegetables is a delicious
holiday dish that makes a statement.

(NAPSA)—Where would we be
without duos? Imagine Will with-
out Grace, Hall without Oates or
Mickey without Minnie. A new sur-
vey by Mr. Clean Magic Eraser™

DUO found that America loves its
pairs, from favorite political couple
Jackie and JFK to favorite food
Spaghetti and Meatballs.

When it comes to movie fans,
for instance, it’s the Pitts. Holly-
wood power couple Jennifer
Aniston and Brad Pitt are offi-
cially America’s favorite celebrity
duo, beating out Mary-Kate and
Ashley and Nick Lachey and
Jessica Simpson. Women, ages 25
to 49 particularly, love Brad and
Jennifer. Twenty-seven percent of
Generation Y (18- to 24-year-olds),
however, loves Paris Hilton and
Nicole Ritchie.

Americans on average voted
Jackie Kennedy and John F.
Kennedy as their favorite political
duo. Younger Americans (18- to
24-year-olds) preferred Hillary
and Bill Clinton.

Here’s food for thought: College
students eat more Mac and
Cheese than they do pizza. In fact,
57.7 percent of 18- to 24-year-olds
named Macaroni and Cheese their
favorite duo. Spaghetti and Meat-
balls were the overall favorite food
duo with nearly half the vote.
Even with the low-carb craze,
Bacon and Eggs got a mere one
percent of the vote.

While America named Simon
and Garfunkel as the Favorite
Music Duo, women aged 25 to 49
prefer Hall and Oates (44.7 per-
cent). Early ’90s favorites Fresh
Prince and DJ Jazzy Jeff were the
duo of choice for 18- to 24-year-
olds. Sonny and Cher came in sec-
ond overall.

Generation Xers (25- to 34-
year-olds) love Mickey and Minnie

over any other duo, while 35- to 49-
year-olds love Gilligan and Skip-
per from back in the day. Overall,
the mouse duo squeaked through
as the on-screen favorite, closely
followed by Laverne and Shirley.

As for America’s next favorite
duo, many say that will be the
new Mr. Clean Magic Eraser
DUO. Made by the popular house-
hold products pair, Procter &
Gamble, Mr. Clean is a longtime
leader in home cleaning. The new
product is like the many famous
pairs above—in every instance,
it’s both sides that make each duo
magic. With Mr. Clean Magic
Eraser DUO, the two sides make
cleaning twice as nice. The famil-
iar white side is made of an innov-
ative cleaning material that pene-
trates surface grooves and
thoroughly breaks up tough dirt
and grime. The new blue side is
an easy-to-hold, soft, absorbent
layer designed to wipe away loos-
ened dirt, taking the place of the
kitchen sponge. This will become
the nation’s new “secret weapon”
against dirt in households, mak-
ing it America’s next favorite duo.

Mr. Clean Magic Eraser DUO is
available at leading supermarkets,
drugstore chains, mass merchan-
disers and convenience stores.

For more information, visit
www.mrclean.com.

America’s Most Popular Pairs

Two is better than one.

(NAPSA)—Almost
half of all charita-
ble donations by
individuals are
made between

Thanksgiving and
New Year’s Eve.

Most Americans feel
more generous during the holidays,
have a better sense of how much
they can budget for charity as the
calendar winds down, and need to
donate by Dec. 31 to get the tax
deduction. 

But not all charities are created
equal, and donors should make
sure their generosity benefits an
efficient organization that supports
a cause in which they believe. Inef-
ficient organizations that squander
your donation on high overhead,
administrative costs and executive
salaries are not worthy of your
hard-earned money.

Charity Navigator, America’s
largest charity evaluator, suggests
you ask yourself these five ques-
tions before planning to give this
holiday season:

Does the charity match your
passion?

With one million organizations
from which to choose, don’t settle
for large, brand-name, multipur-
pose organizations that might have

a small component with which you
identify. Take the time to find the
charity that better matches your
intentions, whether it be cleaning
up your town’s rivers or helping
refugees in Sudan. 

Is the charity efficient and
fiscally responsible?

Financially strong charities are
effective charities. Use www.
CharityNavigator.org/tips to re-
search the financial health of your
charity, and focus on: organiza-
tions spending at least 75 percent
of its revenues on charitable pro-
grams; those that are growing at
least at the rate of inflation; and
those that have at least six
months of reserve funds (so they
don’t have to cut staff, trim pro-
grams, or close their doors in the
event of an economic downturn).

Will the charity protect your
confidential information?
Most people hate receiving

junk mail at home and intrusive
phone calls at dinnertime from
unsolicited charities. Find out if
your designated charity has a
written policy guaranteeing that
they will not sell your name or
contact information to any other
organization. If they say “yes,” ask
to see the policy. If they say “no,”
find another charity.

Did the charity get lost in the
election-funding crunch?
Billions of dollars donated to

this year’s elections were diverted
from efficient, effective charities
that were hurt when their support-
ers chose a political campaign for
their donations instead of a tradi-
tional nonprofit. While some chari-
ties (those that were able to capi-
talize on the issues) benefit from
the political campaigns, other
smaller, local charities suffer
because they lack the resources to
tie their marketing campaigns in
with the election issues. Find out if
your charity took a hit this year,
and see if you can help.
Does the charity have strong

leadership?
Look for a charity with a dy-

namic, proven leader who has
been in his job for a while. Organi-
zations with high turnover usu-
ally struggle, and the inability to
retain quality leadership is often a
red flag for instability.

Charity Navigator, best known
for its free, independent ratings of
more than 3,500 nonprofits, urges
givers to research charities before
they give this holiday season.
Find more information and more
tips about charitable giving at
www.CharityNavigator.org/tips.

In The Giving Spirit This Holiday Season?
Charity Navigator Helps You Give Wisely

(NAPSA)—Here’s a look at
some nostalgia by the numbers.
For many who came of age in the
’80s and ’90s, Orlando is a place
that conjures up childhood memo-
ries of family trips to theme parks
and attractions. Now that they’re
all grown up, however, many in
this group, known as Generation
X, are rediscovering the destina-
tion and its array of activities
suited for adult travelers.

Nearly half of the out-of-state
overnight leisure visitors to
Orlando are between the ages of
25 and 38, often traveling without
children. According to an April
2003 Yankelovich study of Gen X
behavior, more than two-thirds of
Gen Xers say they welcome some
more novelty and change in their
lives.

Enjoying the little pleasures in
life and maintaining meaningful
personal relationships is a high pri-
ority for Gen Xers. Many of them
find Orlando to be a terrific place
for groups of friends and couples to
relax, unwind and reconnect.

Orlando continues to increase
its diversity as a vacation destina-
tion by offering new opportunities
for couples and small groups to
spend quality time together. Itin-

eraries often include a relaxing
trip to a spa, fine dining in one of
the area’s many new restaurants
or club hopping around downtown
Orlando’s growing cityscape.

Those who prefer to take to the
great outdoors can enjoy horse-
back riding, canoeing and eco-
tours. True thrill seekers can race
professional stock cars, fly a vin-
tage warplane or take flight in a
hot air balloon.

For more information about
unique vacation experiences in
Orlando, log onto Orlando’s official
Web site at www.orlandoinfo.com
or call 1-800-551-0181 to order a
free vacation planning kit.

Generation X Discovers Grown-Up Orlando

Beyond theme parks, Orlando
offers plenty of options for an
“adult” vacation.




