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15 Ways To Thank Your Child

$%

*

)

+#
# 0
1# (
2# 3

5# 6

"T# 8
"# 9
"# %

)
np x

gk

%

Happy "("S‘arving
Roasting the Perfect Turkey

If you have never carved a turkey before, we recommend
you work in the kitchen. Carving in front of a crowd can be
embarrassing-- and messy.

Novice and experienced carvers alike will find these tips
helpful:

CARVING THE DRUMSTICK AND THIGH

Pull each leg away from turkey body, exposing the top of
the thigh bone. Sever the thigh bone with a knife. Then cut
the meat away from the body by following the contour of the
lower torso carefully with the knife.

On a cutting board, separate drumstick and thigh by cutting
through the connecting joint. The knuckle bone at the thin
end of the drumstick should be toward you. Grasp it and
begin making parallel slices through the tendons. To slice
the thigh, cut slices evenly and parallel to the bone.

CARVING THE TURKEY BREAST

At the Table

You will be cutting on the side of the turkey that is facing
the crowd, not facing you. Make a long deep horizontal cut
(parallel to the table surface) at the bottom of the breast, as
close to the wing as possible, going all the way to the bone.
All of the vertical cuts will meet this horizontal line. If your
cuts have been clean, the meat should detach. Keep slices
as thin and even as possible.

Back in the Kitchen

The bone at the top that separates the two halves of the
turkey breast is called the "keel" --just like on a boat.
Remove each half by cutting along the keel bone and
feeling your way around the rib cage lying underneath. Use
a long sharp knife and some patience. Be careful!l Once
you have removed the breast meat from the carcass, place
it on a cutting board and slice away.

A Philadelphia-based freelance writer, F.C. Mogul has
written for TIME magazine, THE NEW YORK TIMES and

other publications
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Red Garnet Yams
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Watch out for
hungry moms if
your brunch item
is not in the
chapel by 9:20am
Brunch Next
MOPS Green:
Main Dish;
Blue: Desserts

and Salac

Yahoo Group
It's not too late to join our MOPS @ Grace Yahoo
Group!
The Website to register is:

Reminder: This is our last
meeting until after Thanksgiving.

Peace will meet again Nov. 27 "

Joy will meet again Dec. 4 ™.
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