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(NAPSA)—Many Americans
want to treat family and friends to
a holiday meal with a bit of tradi-
tion to it. Making that easier is a
delicious recipe for roast turkey
that harks back to Colonial times.
“Thanksgiving is about re-

creating family traditions, about tak-
ing time to be with loved ones and
honoring generations-old values,”
explains Emmy Award–winning TV
host, cookbook author and culinary
historian Chef Walter Staib, City
Tavern of Philadelphia proprietor.
“It’s the only truly American holiday
centered around savoring our
nation’s culinary heritage.”
This simple turkey recipe is

based on what our forefathers ate
at their celebrations. “It will taste
just as delicious now as it did to
our Founding Fathers.”

Early American Roasted
Turkey

recipe by Chef Staib
Serves 8 to 10

1 (18- to 20-pound) turkey,
with giblets
Salt and freshly ground
black pepper

1 medium yellow onion,
quartered

1⁄4 cup chopped fresh parsley
2 Tbsp. chopped fresh
thyme

2 medium shallots, finely
chopped

1 bunch fresh sage, on stem
1 bunch fresh tarragon, on
stem

1 Tbsp. olive oil

Preheat oven to 325° F. Place
oven rack on bottom level.
Place wire roasting rack in
large roasting pan and spray
with vegetable cooking spray.
Remove giblets, neck and

any visible fat from cavity.
Discard liver and fat. Rinse
turkey inside and out with
cold water; pat dry.
Sprinkle turkey cavity with

salt and pepper. Place quar-
tered onion inside.
In small bowl, combine

parsley, thyme, shallots and 1
tablespoon of the oil. Sprinkle
with salt and a generous
grinding of pepper.

Rub herb mixture on meat
under the skin on each side of
the breastbone. Place fresh sage
and tarragon under skin, leav-
ing whole. Tie drumsticks to-
gether with kitchen string and
twist the wing tips behind the
back. Place turkey, breast side
up, in prepared roasting pan.
Roast for about 2 hours,

until breast is browned. Cover
with foil and roast for 3 to 4
hours, basting the turkey
every 15 minutes with its own
juices. Roast until a meat ther-
mometer inserted in a thigh
muscle registers 180–185° F.
“Turkey is delicate by nature—

the sharper the knife, the cleaner
the cut and the nicer the presen-
tation,” says Staib. “Thankfully,
we don’t have to rely on the 18th-
century grinding stone to create
sharp knives. EdgeCraft makes
holiday entertaining a little easier
with Chef ’sChoice® sharpeners.”

Chef’sChoice® Turkey-
Carving Tips:

• Step 1
Be sure to use a good, sharp

knife. Sharp knives are not only
safer, they will help you smoothly
cut thin, even slices without shred-
ding the meat. Fortunately, you
don’t have to be an expert to put a
razor-sharp edge on your knife.
Chef ’sChoice® M130 professionally
sharpens, steels and strops all
brands and types of knives. Preci-

sion guides eliminate guesswork
for sharp, durable edges. For help
finding a sharpener that’s right for
you, call (800) 342-3255 or visit
www.chefschoice.com.
• Step 2
After the turkey is cooked

(meat thermometer should read
180–185° F when inserted in the
thickest part of the turkey), cool
the bird for 15 minutes. Cooling
makes the meat firmer and easier
to slice. Remove and set aside the
turkey legs and the last joint of
each wing. Make a long, deep (to
the bone) horizontal “base cut”
into the breast just above the
wing.

• Step 3
Slice down vertically through

the breast until you meet the orig-
inal base cut. This will release
perfect, even slices.
Following these preparation

and carving tips can help make
your Thanksgiving a meal to
remember and one that our
country’s founders would have
enjoyed!

Simple Thanksgiving Dinner Tips Courtesy Of The Founding Fathers

PBS “A Taste Of History” host
Walter Staib displays a roast
turkey prepared in a traditional
Colonial manner.

(NAPSA)—There seem to be
countless things we don’t think
twice about when it comes to pro-
tecting our families. You’d never
hit the road on a long road trip
without buckling your baby in a
car seat. And most people have a
nightly habit of making sure the
house is locked before going to
bed. Both are simple things that
become a habit in order to keep
your family safe.
So why are Americans still not

taking simple actions to protect
their families from home fires?
According to the United States
Fire Administration (USFA), al-
most 2,500 people die every year
in home fires. Yet most of these
deaths occur in homes without
working smoke alarms.
Did you also know that cooking

is the main cause of home fires and
home fire injuries? But it doesn’t
have to be that way, because Fire
is Everyone’s Fight™. There are
simple steps you can take right
now to reduce your risk of a home
fire that could not just injure you
or a loved one, but could take a life.
Put smoke alarms in your

home to keep your family safe.
Make sure your smoke alarms
work. Your family is not safe if
they can’t hear the smoke alarms.
Test your smoke alarms. Push the
test button. You will hear a loud
noise. If you don’t hear the noise,
you need a new battery or a new
alarm. Fix this immediately.
To protect against cooking-

related fires and injuries, keep an
eye on what you fry. Most cooking

fires start when someone is frying
food. Hot oil and grease can burn
people and start fires. Be pre-
pared when cooking and make the
cooking area safe. Make sure chil-
dren and pets stay at least 3 feet
away from a hot stove. Clean and
clear the area around the stove
before you turn on the heat. Turn
pot handles toward the back of the
stove so no one can bump them or
pull them over.
Just as the simple click of a

seat belt can become a habit that
decreases your chance of being
injured in a car crash, getting in
the habit of doing these fire safety
practices may help save your life
or the life of your family one day.
Remember, keeping you safe isn’t
just the fire department’s job. Fire
is Everyone’s Fight™.

Simple Actions Can Make the Difference
in Home Fires

Keep a cool head to avoid fire in
your house.

(NAPSA)—It’s a new day for
diesel engines. That’s the word
from experts who say improve-
ments in diesel technology and
fuel composition have made diesel
vehicles more appealing to a
broader group of consumers.
Because of these improve-

ments, people who choose diesel
vehicles report better gas mileage
and increased torque. Plus, diesel
vehicles typically hold their value
in the resale market better than
those with gasoline-powered
engines.
While in the past many

thought that you could not use a
synthetic oil in a diesel engine,
that is not the case. Today’s diesel
vehicles can benefit from the
same improvements in perfor-
mance and protection that a pre-
mium synthetic motor oil, such as
Royal Purple, offers gas-powered
vehicles.

Common Questions
To help, here are some answers

to common questions about using
a synthetic oil in a diesel vehicle.
•Is it possible to run syn-

thetic for one oil change and
then switch back to mineral
oil? Yes. Most synthetic oils
including Royal Purple are com-
patible with other mineral and
synthetic oils. You will want to
check the label on the manufac-
turer’s bottle for confirmation.
•What is the difference

between 5W-40 and 15W-40 for
diesel engines? Assuming they
are American Petroleum Institute
(API) licensed (CI-4, CJ-4, etc.),
both are effective SAE 40 weight
oils. As the oil cools from engine
operating temperature, the 5W-40
will thicken less than the 15W-40.
The smaller the first number of

the viscosity, the better the fluid
flows when cold.
Depending on the age of your

engine, older diesel engines may
see a slight increase in oil con-
sumption with lighter oil.
•Do you need to adjust the

viscosity of your oil based on
where you live? Sometimes. The
way you use your vehicle is also a
factor. In general, many auto man-
ufacturers recommend an “all tem-
perature” viscosity. Your owner’s
manual will indicate which “all
temperature” oil is recommended
for your vehicle and location.
•What about premium oil

filters? It’s a good idea to use a
premium oil filter in tandem with
a synthetic oil. Oil filters prevent
contaminants from circulating
through the system, causing dam-
age. Premium oil filters offer supe-
rior filtration media and internal
and structural components made
of high-quality material.
If you’re considering purchas-

ing a diesel vehicle, don’t forget
that maintaining the vehicle is
key.
For more information, visit

www.royalpurpleconsumer.com.

Diesel Engines And Premium Synthetic Oils

Today’s diesel vehicles can bene-
fit from the improvements in per-
formance and protection offered
by a premium synthetic motor oil.

One cow produces from 200,000 to 350,000 glasses of milk in her lifetime.

Approximately $2 billion a year is spent on dental products in the
United States.That’s a lot of floss.

One way to tell the difference between alligators and crocodiles is by
their teeth. On crocodiles, the fourth tooth on each side of the lower
jaw projects outside the snout when the mouth is closed.

***
Strange to see how a good din-
ner and feasting reconciles
everybody.

—Samuel Pepys
***

***
Savory seasonings stimulate the
appetite.

—Latin Proverb
***

***
Man is what he eats.

—German Proverb
***

***
Hunger finds no fault with the
cooking.

—Proverb
***

***
It’s difficult to think anything
but pleasant thoughts while eat-
ing a homegrown tomato.

—Lewis Grizzard
***




