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(NAPSA)—For moist, delicious
turkey, chicken and pork, it’s smart
to brine them before cooking. The
process of brining involves putting
the meat in a saltwater solution
before it’s cooked to keep the nat-
ural juices locked in. This long-held
secret of chefs is now used by more
and more home cooks.
Chicken, pork and turkey bene-

fit from brining because they’re
generally cooked at higher heat,
which saps the moisture and flavor
of the meat quickly. The brining
binds and locks in natural juices
without leaving a salty flavor. 
For the easiest and most effec-

tive brining, consider Morton
Coarse Kosher Salt. It has a clean,
crisp taste. Whether you’re making
a basic saltwater brine or adding
herbs and spices for more flavorful
dishes, this kosher salt can make a
noticeable difference in the juiciness
of your meats. 
Soak the turkey in this recipe

for a succulent bird. Note: Do not
brine your turkey if it has been
“basted,” “enhanced” or “marinated”
or is already classified as kosher.
For more brining recipes, go to
www.mortonsalt.com. 

Brined & Roasted
Whole Turkey

2 cups Morton® Coarse
Kosher Salt 

2 cups sugar 
2 to 3 gallons of cool water 
1 12- to 15-pound fresh,
whole, bone-in, skin-on tur -
key, rinsed and patted dry

8 tablespoons unsalted
butter, divided (5 Tbsp.
softened; 3 Tbsp. melted) 

1⁄2 teaspoon ground black
pepper 

1 cup white wine, chicken
broth or water 

To Brine: Combine Morton
Coarse Kosher Salt and sugar in

cool water in a large, clean stock-
pot until completely dissolved. 
Place whole turkey in the

brine until completely sub-
merged. Cover and refrigerate 4
to 5 hours minimum, or
overnight for best results.
Remove turkey from the brine,
rinse inside and out under cool
running water for several min-
utes to remove all traces of salt;
pat dry with paper towel. 
To Roast: Mix the softened

butter with the pepper. Place
turkey on rack in roasting
pan. Rub the seasoned butter
under the skin. Brush the skin
with the melted butter. Pour
the 1 cup liquid (wine, broth
or water) over the pan bottom
to prevent drippings from
burning. Roast turkey at 450°
F for 25 minutes, baste and
then rotate the roasting pan. 
Continue roasting until the

skin turns golden brown, an
additional 25 minutes; baste
again. Reduce oven tempera-
ture to 325° F; continue to
roast, basting and rotating the
pan once about halfway
through cooking, until the
internal temperature reaches
170° F for turkey breast meat
and 180° F for turkey thigh
meat. Remove the turkey from
the oven. Let stand 20 minutes
before carving. 

Unlock The Secret To Moist Turkey 

For a truly succulent bird, begin
by giving the turkey a good soak-
ing in saltwater.

(NAPSA)—Properly caring for
a floor can help keep it looking
good for years to come—and help
you get more enjoyment out of
your home. Plus, real estate
agents say well-kept floors can
impress potential buyers, possibly
helping to sell a home should it go
on the market.
The good news is that simple

things can protect floors, such as
placing doormats or area rugs at
each entryway to collect dirt and
grit that might otherwise be
tracked in. 
Additionally, be sure to protect

your floor by covering furniture
and table legs with protectors to
guard against damage when you
rearrange a room. It also helps to
hang window coverings that block
the sun’s intense midday rays.
These rays can cause a floor to
fade or dry out. And remember to
avoid using unapproved cleaners
on floors. Doing so could void
manufacturer warranties. 
Try these additional tips from

experts at the World Floor Cover-
ing Association (WFCA). The
group’s Web site at wfca.org
includes advice on caring for dif-
ferent types of flooring, as well as
buying guides and a section that
lets you send in questions to be
answered by a flooring expert. 

Hardwood Floors
Hardwood floors are low main-

tenance, requiring little more
than regular sweeping and the
occasional mopping with a cleaner
to handle spills, stains and scuff
marks. 
Also, remember that water

buildup can cause wood to swell
and may cause your floor to crack
or splinter. Never use excessive

water when you mop and consider
using a dehumidifier. Additionally:
• If your floor has a urethane

finish, do not wax it and only use
a cleaner that won’t leave a film
or residue.
• If you have marks or

scrapes on a waxed wood floor,
try buffing them out using fine
steel wool. Then apply a small
amount of floor wax to even off
the surface.
• Do not use ammonia cleaners

or oil soaps on a wood floor, as
they will dull the finish. 

Area Rugs And Carpets
Regular care will keep area

rugs and carpets looking great.
Clean them on a regular basis
with a manufacturer ’s recom-
mended solution and treat spills
quickly by blotting with white
paper towels or cloths. If stains
don’t come up, call the manufac-
turer. Also:
• Expose all parts of your area

rugs to foot traffic to help ensure
that the pile wears evenly. Rotat-
ing rugs 180 degrees every few
months should help. Rotating also

helps ensure that if your floor
changes color after long-term
exposure to the sun’s rays, it will
do so evenly. 
• A good carpet cushion can

prevent carpet from matting and
crushing. It makes vacuuming
easier, by providing ventilation
between the carpet and the floor.
• If you have a pull in your rug

or carpet, carefully snip the yarn
so it is flush with the floor.

Vinyl Floors
You can maintain vinyl floors

by sweeping or vacuuming regu-
larly. When you do mop, use clean,
warm water and a gentle, manu-
facturer-approved soap. Never use
abrasive cleaners, paste waxes or
solvents. In addition: 
• Avoid using rubber-backed

mats or rugs on vinyl floors. They
can damage and potentially dis-
color it over a period of time.
• If your floor has an open

seam, cut or gouge, cover them
immediately and contact a vinyl
floor professional to handle repairs. 

Ceramic Flooring
Ceramic tile floors should be

damp-mopped regularly using the
manufacturer ’s recommended
grout and tile cleaners. For heavi -
er soil, you can spot clean the floor
with a sponge or clean cloth using
the recommended cleaners.
Remember:
• Never use bleach or ammo-

nia-based cleaners on ceramic tile.
These products can discolor grout
if used too often.
• Ceramic tile and grout will

stain if spills are left to sit too
long. Try to clean up spills as
quickly as possible.
For more information, visit

www.wfca.org. 

Fabulous Flooring: Top Tips From The Pros

Keeping hardwood floors well
swept can help prevent scratches
and scuffs. 
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(NAPSA)—This holiday season,
you can give someone—maybe
even yourself—the gift of peace of
mind with a practical present that
can be appreciated year-round. 
By wrapping up a secure, fire-

resistant, waterproof hard drive,
you can help friends and family
back up their important data in
case of a fire, water disaster or
even computer crash and protect
their valued and irreplaceable
information. It doesn’t just take a
mass flood or fire; a leaky roof,
burst pipe, computer virus or even
a small house fire can damage or
destroy data saved on a laptop or
computer.

Backup Tips
To back up data and files

securely, proper planning is key.
Here are a few hints that can
help: 
• Identify and decide which

data cannot be lost under any cir-
cumstances. Copy valuable files
and data onto jump drives, DVD-
R or CD-R discs, tapes or to
removable disc drives that connect
to systems via USB ports. 
• Use a scanner and make dig-

ital copies of important papers,
including birth certificates, mort-
gages, Social Security cards, tax
forms, etc. Save them as PDF files
and copy them to a folder on a
fire-resistant, waterproof, exter-
nal hard drive.
• Routinely back up data at

least every week.

• For large volumes of data
that require quick restoration,
look for specialized software for
continuous data copy or use an e-
vaulting company to which you
can send data electronically for
secure backup and storage. 
• Store valuable data and files

on a hard drive that will protect
irreplaceable information should a
disaster occur. SentrySafe devel-
oped the world’s first and only
fire-resistant and waterproof
160GB hard drive to protect data
from fire, floods and computer
crashes. For even more memory,
SentrySafe launched a second-
generation 250GB hard drive.

Learn More
For more information, visit

www.sentrysafe.com.

Give The Gift Of Digital Protection

The gift of a fire-resistant/water -
proof hard drive can help friends
and family feel safe and secure
this holiday season and into the
new year.

(NAPSA)—If you have (or know)
a child who loves animals, there are
a number of ways to help foster that
passion for furry creatures—and
possibly help it grow from a passion
to a career path.
• If you have a family pet (or

pets), allow the child to take part
in its care and feeding. Even little
ones can scoop out dry food or fill
a water dish. Making this kind of
“chore” part of the child’s every-
day duties can help encourage a
sense of responsibility—and allow
for an added bond between the pet
and the child.
• If you don’t have a pet, bring

your child to where he or she can
spend time with animals, be it an
animal shelter, petting zoo or a
friend’s house. Allow the young-
ster to ask questions and learn
about what it takes to keep ani-
mals happy and healthy.
• If your child reads a book

about a certain kind of animal, go
on the Internet with him or her
and do some research about that
animal’s behavior, habitat, eating
habits, etc.
• If your pet needs to go to the

veterinarian, let your child come
along and ask questions. Explain
that animals sometimes get sick
and need to go to the doctor—just
like children do.
• If your child is fascinated by

animals and you have a Wii or Nin-
tendo DS gaming system, a new
video game lets children play as a
young veterinarian who has just
opened his or her first animal

clinic. Players then take care of
their neighbors’ domesticated pets,
as well as the local exotic baby
 animals.
In Ubisoft’s “Petz Rescue:

Wildlife Vet,” players get to diag-
nose, cure, observe and heal ani-
mals to gain their clients’ confi-
dence and respect. They uncover
the mystery behind the animals’
illnesses and face real challenges
on the journey to becoming a great
veterinarian.
Players get to treat more than

12 animals, both adult and baby,
as well as domestic and wild.
Throughout, they can learn about
the veterinary process—diagnos-
ing and curing—while maintain-
ing careful observation of sick
animals and giving advice to
their clients. They also get to
manage their own clinic and
interact with clients to increase
their reputations.
To learn more, visit the Web

site at www.petz.com.

Fostering A Child’s Love Of Animals

A new video game lets children
take care of both domestic pets
and exotic baby animals.

***
We all grow up with the weight
of history on us. Our ancestors
dwell in the attics of our brains
as they do in the spiraling
chains of knowledge hidden in
every cell of our bodies.

—Shirley Abbott
***

***
A family is a unit composed not
only of children but of men,
women, an occasional animal
and the common cold.

—Ogden Nash
***

***
Nature provides a free lunch
but only if we control our
appetites.  

—William Ruckelshaus
***

***
You can never get enough of
what you don’t need to make
you happy.

—Eric Hoffer
***




