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(NAPSA)—To help the bird you
serve get “gobbled up” this holiday
try these easy tips from “Flavors
of America” TV host and cookbook
author Chef Jim Coleman and
Chef ’sChoice®. These experts have
teamed up to take you through
the process of serving up the per-
fect bird, including choosing, sea-
soning, cooking and carving the
turkey. 

Choosing The Turkey
• 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; a fresh turkey should not sit
more than 48 to 72 hours before
preparation. 

• Hints: According to Coleman,
there is no scientific evidence that
bird gender makes a difference in
quality or taste. Environment and
feed, however, can determine a
taste difference.

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

• Step 3: Flavor your turkey
with Coleman’s “holiday rub”
(recipe for 12 lb. turkey).

Thanksgiving Recipe: 
The Holiday Rub

2 Tbsp. chopped fresh
thyme leaves (save stems)

2 Tbsp. chopped fresh
rosemary (save stems)

2 Tbsp. chopped fresh sage
(save stems)

2 Tbsp. minced garlic
2 Tbsp. minced shallots
3 lemons
Mix all ingredients above, set

aside stems. Pepper to taste.
Step 4: Wash turkey inside

and out with cold water and pat
dry with paper towels. Place
turkey in roasting pan and lift up

the skin starting near the neck,
and rub mixture onto the meat
under the skin.

Squeeze juice of one lemon over
turkey. Use remaining herb mix-
ture to coat top of bird. Prick two
lemons and place them into cavity
with the stems from sage, rose-
mary, and thyme.

Step 5: Preheat oven to 350˚.
Cook until juice runs clear when
turkey is pierced at the base of
leg. The turkey is done when the
meat thermometer reads 180˚ in
the thickest part of the bird. After
the turkey is cooked, let it cool for
15 minutes. Cooling makes the
meat easier to slice. 

How to Carve A Turkey
Step 6: Use a very sharp carv-

ing knife to carve the turkey.
Sharp knives are safer and they
will help you smoothly cut thin,
even slices without shredding the
meat. You don’t have to be an
expert to put a razor-sharp edge
on your knife. A sharpener like
Chef ’sChoice EdgeSelect 120 can
make sharpening easy. The sharp-
ener uses 100 percent diamond-
coated disks and a revolutionary
polishing stage to create a profes-
sional knife edge in seconds. The
precision guides eliminate guess-
work, making predictable, razor-
sharp edges every time it’s used. 

Step 7: Remove and set aside
the 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. 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 perfect, even slices.

“Two 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 technique. 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,
carving may be more difficult and
your turkey could become unappe-
tizing,” Coleman said.

By following these turkey carv-
ing instructions, you can have a
turkey that looks as good as it
tastes.

For help finding a sharpener
that’s right for you, call (800) 342-
3255 or go to www.chefschoice.com.

Happy Thanksgiving!

A beautiful bird with all the trim-
mings can look even more appe-
tizing when properly carved.

Follow these simple steps when
carving a turkey.

Thanksgiving Turkey In 8 Easy Steps

Five Easy Ways Lighting
Can Bring New Life To

Your Kitchen!
(NAPSA)—Make your ordinary

kitchen look extraordinary with
these simple lighting changes. 

1) Install dimmers on all your
lights. This allows you to adjust
light levels, create drama, reduce
energy costs and extend bulb life. 

2) Install a new island light,
rail system or multiple minipen-
dants over the counter or island.

There are many spectacular
design options that can really add
new life to your kitchen. It’s like
jewelry for the home! 

3) If you have recessed lighting,
updating the trims and bulbs can
have a big impact on the lighting
effect in your kitchen.  

4) Installing linear light sources
under and over your cabinets as
well as under toe kicks along the
floor can make the kitchen appear
bigger and make your backsplash,
counters and floors really pop! 

5) Selecting just the right chan-
delier or a decorative ceiling fan
with a light for the kitchen table
can add the final element to a
well-thought-out lighting plan for
your new or old kitchen. 

To learn more about how light-
ing can illuminate and accentuate
your home, visit www.1-800Light
ing. com.

(NAPSA)—If you’re hosting
this holiday season, you may care
to consider these simple and
affordable ways to throw a great
bash without breaking the bank
or your back:

Fix It Before The Feast
For quick fixes around the

home, a bottle of glue can be a
great companion. Whether it’s a
chipped bathroom tile you’ve been
meaning to reapply, a trim that
broke away long ago, loose fabric
on the living room sofa, a broken
chair back or a handle that’s been
missing from your slow cooker, a
dab of glue can provide a simple
solution to help you avoid calling
in the repairman or rushing out to
buy new items. Keep this all-in-
one tool handy in a convenient
drawer so you can find it quickly
in a bind.

Decor For The Senses
Now that your house is glued

back together, it’s time to move on
to decorations. Adding some fes-
tive touches around the home can
be an easy way to get yourself and
your guests in the spirit of the
season. To appeal to their senses,
instead of lighting candles, try
rolling some pinecones in fragrant
holiday spices such as cinnamon
and ginger, brushing a water-glue
mixture onto the surface of the
pinecone to help your favorite
scent stick. These great-smelling
decorations can be used in a bowl,
as an ornament, glued into a
wreath or made into a table cen-
terpiece. Another fun idea is to

create holiday-inspired candy
wrappers to cover store-bought
chocolate bars. Not only will these
tasty treats look great arranged in
a bowl, they make for a no-fuss
dessert or a fun parting gift for
your guests. 

Creative Crafts
As for what to do with the kids

while the adults enjoy some
eggnog, a fun craft may be the
answer. Provide older children
with instructions on creating snow-
men out of old tea boxes or help the
little ones make Santa’s reindeer
with a stash of candy canes. They
can even create fun slime using
Elmer’s Glue-All, in festive colors.

With these quick fixes and a
little creativity, your holiday party
can be a great success. For more
ideas, including seasonal crafts
and activities for kids, visit
www.elmers.com. 

Hosting For The Holidays

A little creativity and stick-to-it-
iveness—and a good glue—may
help make your holidays happier.

(NAPSA)—Pfizer Helpful
Answers helps eligible unin-
sured and underinsured patients
who need assistance accessing
their Pfizer medicines. These
programs offer Pfizer medicines
for free or at a savings to
patients who qualify. To find out
more, call (866) 706-2400 or visit
www.PfizerHelpfulAnswers.com.

**  **  **
To encourage people to stay

healthy, Cheerios developed the
“Do What You Love” sweepstakes.
To participate, check out spe-
cially-marked Cheerios boxes or
go to Cheerios.com/love to learn
more. Cheerios is made with 100
percent whole grain oats, which
can help lower cholesterol.

***
If silence is golden, then speech
is platinum. It spreads wisdom,
dispels ignorance, ventilates
grievances, stimulates curios-
ity, lightens the spirits and
lessens the fundamental lone-
liness of the soul.

—Jan Struther
***

***
Whether women are better than
men I cannot say—but they are
certainly no worse.

—Golda Meir
***

***
The true adventurer goes forth
aimless and uncalculating to
meet and greet unknown fate.

—O. Henry
***

***
Life is a maze in which we take
the wrong turn before we have
learnt to walk.

—Cyril Connolly
***

***
A man cannot be said to succeed
in this life who does not satisfy
one friend.

—Henry David Thoreau
***

***
I will not permit any man to nar-
row and degrade my soul by
making me hate him.

—Booker T. Washington
***

***
Everybody should have a hobby, even if it’s only avoiding people
who want to talk about theirs.

—Franklin P. Jones
***

***
Truth often suffers more by the heat of its defenders than from
the arguments of its opposers.

—William Penn
***

***
He who sees a need and waits to be asked for help is as unkind
as if he had refused it.

—Dante
***

The first ice cream parlor in this country opened in New York City
in 1776. In 1845, the hand-cranked freezer was invented. This allowed
Americans to make ice cream more easily at home.




