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(NAPSA)—When it comes to
family and the holidays, you want
to serve the best. However, for
many people, the best part of
Thanksgiving is the leftovers—
particularly the turkey and stuff-
ing.

Savory turkey sandwiches and
the aroma of stuffing being heated
evoke mouthwatering memories.
With a little ingenuity—and
proper storage—these holiday sta-
ples can go a long way.

Store cubed, cooked turkey in
one- or two-cup amounts in zip-
per-style plastic freezer bags;
press air out before sealing. Label
with amount and date, and freeze
for up to a month. When ready to
use, thaw in the refrigerator or
defrost in the microwave.

With these serving ideas, you
won’t even recognize leftovers
because they taste so fabulous.

• Add chopped turkey to your
favorite pasta dishes.

• Turkey Grilled Cheese—Add
turkey slices and honey mustard to
your next grilled cheese sandwich.
Serve with a side of stuffing.

• Turkey Pizza—Top your fro-
zen pizza with chopped turkey
before baking.

• Turkey Caesar Salad—Toss
together cooked turkey, salad
greens and Caesar dressing. Sprin-
kle with grated Parmesan cheese.

Just as stuffing makes Thanks-
giving special, its many varieties
can add flavor to any meal. By
using an instant stuffing mix,
such as STOVE TOP Stuffing, you
can quickly make a terrific side
dish or main meal. Consider how
stuffing lifts the classic turkey
sandwich to new heights:

The Ultimate Leftover
Turkey Sandwich

Prep: 20 minutes

1 cup STOVE TOP Stuffing Mix,
any variety, or leftover hot,
prepared stuffing

4 slices bread, toasted
2 Tbsp. MIRACLE WHIP Salad

Dressing
2 Tbsp. cranberry sauce
2 cups pulled cooked turkey
2 Tbsp. PHILADELPHIA Cream

Cheese Spread

PREPARE stuffing mix as
directed on package; set aside.

SPREAD 2 of the toast
slices with salad dressing and
cranberry sauce; top with
turkey and stuffing.

COVER with remaining 2
toast slices spread with cream
cheese spread.

Makes 2 sandwiches.

For more recipe ideas and tips,

With Handy Storage Tips And Delectable Recipes,
There’s No Such Thing As Too Many Leftovers

From sandwiches to pizza and salad, leftover Thanksgiving turkey
(and stuffing) can make any meal memorable.

(NAPSA)—From the biblical
Song of Solomon, to ancient Greek
myths, to Chinese wedding cere-
monies, the pomegranate is a pop-
ular fruit in customs and traditions
all over the world. Not many mod-
ern Americans, however, know the
best ways to enjoy this enticing
fruit. Here are a few facts and
hints that may help. 

Pomegranates come in many col-
ors, sizes and tastes. One of the
most popular is the Wonderful vari-
ety, known for its large size and
deep, red glossy appearance. It’s
available mid-October through
December—just in time to bring
some extra sweetness, flavorful fun
and bright red color to holiday
dishes. 

To enjoy a pomegranate as a
healthful snack, simply cut
through the skin, break the pome-
granate open and eat the delicious
arils (juice sacks and seeds)
inside. The juice of pomegranates
has been found to be one of
nature’s most potent sources of
antioxidants. Antioxidants guard
against the free radicals that can
cause damage, disease and prema-
ture aging. 

In addition, there are simple
and tasty ways to add the rich fla-
vor and vibrant color of pomegran-
ates to other favorite holiday
foods.

• Pomegranate Corn Relish
—Toss pomegranate arils, corn ker-
nels, green pepper, fresh basil
(finely chopped) and rice vinegar.
Serve with steak.

• Pomegranate and Pine Nut
Rice Pilaf—Add pomegranate arils
and pine nuts to your regular rice
pilaf mix.

• Honey Pomegranate Yo-
gurt—Stir pomegranate seeds
and a swirl of honey into plain
yogurt.

• Pomegranate Pancakes—
Stir pomegranate seeds into pan-
cake batter.

Try this terrific pomegranate
recipe for a delicious holiday appe-
tizer or fun football spread:

POMEGRANATE GUACAMOLE

2 ripe avocados, peeled and
pits removed

1 Pomegranate
1/2 cup diced cucumbers
1/4 cup thinly sliced green

onion
1/4 cup chopped fresh cilantro
1 tablespoon lemon juice

salt and pepper to taste
Assorted tortilla chips

Dice avocados. Fold in po-
megranate seeds, cucumber,
green onion and cilantro. Add
salt and pepper to taste. Gen-
tly toss with lemon juice and
carefully place guacamole in a
serving bowl. Top with a dol-
lop of sour cream and sprigs
of cilantro, if desired. Sprinkle
reserved pomegranate seeds
on top. Serve with tortilla
chips immediately.

Makes 8 servings.
You can learn more about the

rich history of pomegranates and
new ways to prepare and decorate
with them this holiday season
online at www.pomwonderful.com.

Versatile And Flavorful Pomegranates 
Add Vibrant Color And Freshness To Holiday Recipes

Pomegranates are a festive fruit
you can enjoy a variety of ways
throughout the holidays.

Sweet Alternative
(NAPSA)—For parents, few

things are scarier than all those
empty calories that will soon en-
counter the mouths and stomachs
of little trick-or-treaters. Fortu-
nately, there’s a healthy “tube food
trend” afoot that may be just the
cure for the annual sugar shock of
Halloween.

Now, instead of filling miniature
ghouls and goblins with chocolate
and other sticky sweets, parents
can choose from conveniently pack-
aged foods on-the-go, such as pud-
ding, gelatin, yogurt and the new
Tree Top Fruit Rocketz.

This naturally flavored apple-
sauce is packed in manageable
21/4 oz. servings designed to part-
ner kids with fun food. Colorful
plastic tubes encourage children
to rip open a sweet, healthy
ztrawberry-kiwi, razzberry or zin-
namon snack on-the-go.

Each Fruit Rocket supplies 50
percent of the USDA-recommended
daily allowance of vitamin C. The
USDA’s Food Guide Pyramid for
Children lists 1/2 cup of applesauce
as a fruit serving for a 4- to 6-year-
old child. Children love the natu-
rally sweet taste of applesauce,
making it an easy way for them to
get their recommended servings of
fruit. And the squeezability of the
tubes provides interactive fun for
kids.

For more information on Tree
Top Fruit Rocketz, visit the Web
site at www.fruitrocketz.com.

Squeezable sweets can be a
healthier alternative for kids this
Halloween.

✁
Editor’s Note: Tree Top Fruit Rocketz
are only available in the markets of
Oregon, Washington, California,
Nevada, Kansas and Texas.

(NAPSA)—Over the past five
years, the price of coffee has fallen
almost 70 percent from a high in
1997, to a 30-year low, forcing
many coffee farming families out
of business. In many countries cof-
fee farmers have to sell their
beans for less than they cost to
produce.

Fortunately, a new campaign
by Oxfam may help save these
endangered farmers.

“There’s a bitter aftertaste in
America’s cup of coffee. It’s the
daily poverty and misery faced by
millions of desperate coffee farmers
and their families,” said Liam
Brody, coffee program coordinator
at Oxfam America. “This worldwide
humanitarian crisis requires an
immediate and powerful response
from governments, corporations
and consumers.”

Oxfam’s focus on the coffee cri-
sis is part of its overall “Make
Trade Fair” campaign, which
works to change the rules of trade
that benefit the wealthy and
deepen poverty.

“Americans can help end the
coffee crisis by insisting on Fair
Trade coffee wherever they buy or
drink coffee,” said Brody. “Fair
Trade coffee is available in stores
and restaurants all over the coun-
try. They can also join Oxfam’s
efforts to get coffee roasters to
support the Coffee Rescue Plan.”

As part of the Coffee Rescue
Plan, Oxfam urges major coffee
roasting companies to pay farmers
a decent price (above their costs of

production), purchase beans that
meet International Coffee Organi-
zation (ICO) quality standards,
and increase the amount of coffee
they buy under Fair Trade condi-
tions. Fair Trade certification
ensures that small coffee farmers
are paid a basic price that in a
time of crisis keeps farming fami-
lies from starving.

The Coffee Rescue Plan aims to
bring supply back in line with
demand and to support rural eco-
nomic development.

Information on the crisis and
where to find Fair Trade coffee is
available on the Oxfam America
Web site at www.oxfamamerica.
org/coffee or by calling 1-800-77-
OXFAM. To join the campaign,
visit www.oxfamamerica.org or
www.maketradefair.com.  

Mugged: Poverty In Your Coffee Cup

Your next cup of coffee may
taste even better if you know that
the farmers who grow and har-
vest your coffee beans are earn-
ing a decent living.

(NAPSA)—A new recipe book-
let is stirring things up for family
meals, showing that hearty fare
doesn’t have to cost a lot or take
hours to prepare. Gourmet Family
Meals: Under 10 Dollars, Under
10 Minutes was created by
Francesco Rinaldi pasta sauces
and member chefs from the Amer-
ican Culinary Foundation (ACF).
For information on how to order a
free copy of the booklet, visit
www.francescorinaldi.com.

What is considered by many to
be the world’s most comprehen-
sive agricultural exhibit, the John
Deere Pavilion is a 14,000-square-
foot, glass-and-steel-enclosed
structure, with an additional
12,000-square-foot patio, located
in Moline, Illinois. Bounded on
the north by the Mississippi
River, Moline lies 165 miles
southwest of Chicago. To learn
more, call 1-309-765-1000, or visit
the Web site at www.john
deerepavilion.com.

A nationwide study has just
begun to provide African-Ameri-
can, Black, Hispanic and Latina
women and their doctors the
opportunity to see how HRT

works for them. The study will
look at the effects of a “continuous
combined” therapy, meaning it
provides the hormones estrogen
and progestin continuously over a
28-day cycle, much like a birth
control pill. The HRT used in the
study has been approved since
1999. The study will evaluate the
effectiveness of the once-a-day pill
in relieving hot flashes and night
sweats, as well as its effects on
sleep, mood and memory. If you or
someone you know would like
more information about the study
or to enroll, call 866-HRT-STUDY.

***
The taste for emotion may
become a dangerous taste.

—Sydney Smith
***

***
Always try to be a little kinder
than is necessary.

—James Matthew Barrie
***

***
Better three hours too soon than
a minute too late.

—William Shakespeare
***




