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C4 Georgetown/Acton, Tuesday, Dec. 21, 1982

Have a

happy,

fire-safe

holiday

Over the past munber of years, Halton Hills
Firefighters have been witness lo several
tragedies which have laken the joy [rom
Christmas festivities of many [amilies. (Mlen
these tragedics could have been prevented by
precautions and extra attenlion to hazards jn
the home.

The following suggestions are offered by
the firefighters in the hopes that all our
community may enjoy a sale, happy festive

i. For thase who enjoy the esthetic eficet of
an evergreen Chrisimas tree, a few simple
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precautions could prevent a2 polential
disaster. Buying a [resh tree which does ool
have brittle branches is a must. Before bring-
ing a tree inlo your bome, ot the astt
diagonally and place the Lree in a coolainer
suitabie to keep waler over Lhe butt during the
period the tree is in your bome. Having the
buit immersed in water will keep your tree
freshier and saler over the holiday, When
tdecorating your tree, use only well main-
tained CSA approved lighting fidures and
non-combuslible decorations. Be sure to keep
lights and other soutces of igniliocn away [rom
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DANCER... and
all of Santa’s crew

wish you all the best!

gifts wrapped in very combustible paper pro-
ducts. Even a green lree will burn if ignited
by burning material around the base of the

iree

3 After friends are in (0 celebrute the sca-

" san, be sure to check the furniture and ash

trays for smouldering cigarvettes and dispose
of thern in & non-combustible container.

1. Be sure the battery in your smoke detec-
tor has not worn out,

4. Before leaving home be sure all appl-
iances are off and the {ire in solid fuel appl-
lances s oul. '
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Robertson’s

FLOWER SHOPPE

Tha true meaning of Christmas stams from the
message, that heralded His birth . . .
“Poace on Earth, Good Will to All Men.™
Wae wish a generous share of
spititual happiness for you.

And wea 1ake this opportunity to thank you
for your friendly good wili.

Mr. & Mrs. Mike Kinal and Staff
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Greencry and glitter, turkey
and treats, love and laughter, that's

what holidays are made of.
Hope your Christmas is the best!
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on EARTH

May the radiance and gift of His
love light your way to everlasting

peace and contentment.
Best wishes for a joyous Christmas.

- GRANT’S MOTORS

ACTON

For your good [ricndship
thronghout the year, we offer
our most Testive wishes [lorm
scason fMlled with loits of cheer.
Have a wooderinl timel

Tek 87701143, 8770144, 8774889

13 Armstrong Avenue :
Georgetown

Two blocks north of Mountainview
and Guslph intersections on
Armstrong Avenus

This succulent bird can appear on your table wilh or without Santa is Easy a3

counting backwards. -

Recount cooking time

for ‘perfect turkey’

Too ofien. otherwise
conlident cooks panic at
Lthe thought of roasting o
turkey. But there’s ne
need te panic, say foods
and nutrition specialists
of the Ontario Ministry
of Agriculture and
Food.

The secret to a per-
fectly cooked bird I2 to
count the cooking time
backwards.

Determine at what
time vou will want lo
eat. Let's assume it's 6
p.m,, allowing 30 min-
utes [or the bird te stand
prior {o carving, it's
now 530 p.m. Then,
consult the note at the
end for the roasting
time tn a 160 deg. C (325
deg. ¥) oven. A five
kilogram (11 pound)
turkey requires 4!z to
514 hours of cooking.
Back-tracking, it is now
between | p.m. and
12.15 noon. Whether the
bird s fresh or {rozen
and thawed, it should be
out of the refrigerator
one hour prior to cook-
ing to bring it to a
reasonable lempera.
ture and to allow time to
stufi or prepare it for
roasting. it is now
between 12 noon &nd
12.15 noon. If the twrkey
was frozen, deally it
should be thawed in the
relrigerator allowing 10
hours per kg. ([live

howrs per 1b). If thawed
at room lemperature,
you should allow three
hours per kg. The five
kg. bird would need 15
hours for defrosting,
bringing the time to bet-
ween 5 p.m. and B.15
p.m. the night before
you want {o serve the
turkey. So, al that time,
you would take the bird
oul of the [reczer, How-
ever, should the turkey
be fresh, you would
leave it in the refrig-
erator until 11.15 a.m.
the day of the meal. -
it is best to do these
calculations on paper
and keep the notes
handy. Tt avoids a lot of
confusion, not to men-
tion “panic” at the
thought of serving a
partially-cooked or an
overcooked, dry turkey.
Here ore additional
tips on handling the bird
toensure it is safe lo eat
and won't be the cause
of distressing cramps.
When thawing al
room temperature for
the required hours,
place the big bird on o
rack, In a roasting pan.
Slit the bag that covers

the turkey. along the .

back, but leave the bag
on. The, juices lost dur-!
ing thawing will drip
into the pan. These sh-
ould be discarded and
the pan thoroughly

washed before cooking
the bird tn it. Slide the
n and turkey into a
own paper bag to en
sure a mare even thaw-
ing. Otherwise, (he sur-
face of the bird will
reach room lemper-
ature before the inside,
is thawed. giving the
surface baclerin  a
chance ta  mulliply
readily. ;
Remember that time
has been allowed to
stuff or prepare the’
turkey for cooking-
either after thawing or -
standing at  room!
temperature. This is no
time (o "cheat™ by stul-:
fing the bird ahead of:
time. (A lot of people do
it with fresh birds. This
is not advised.) As soon:
as u bird is stuffed, I
should be slipped into>
the oven to start the
cooking process, :
- Always cook a turkey
at 180 deg. U (815 deg.
Fi. ond 'ftmove -any"
leftover stuffing from
the cooked bird belore:
storing it in the refrig-
erator. Leftover turkey:
meat should be cut from -
the carcass ond set im
the regrigeralor within’
two hours of its removal
from the oven, |
Cooking a perfect tur-’
key Is 49 casy as count-
ing backwards. Try it
1t works! A

Stuffing forTom

turkey without all
the holiday trimmings
i8 still terrilic
eating. . .but the festive
spenson means festive

turkey and that includes.

the stufling.

Stuffings can be made [-'S

in hundreds of ways and
everyone has thelr own
favorite. The basic is

the ever-popular bread {

stuffing—a savory
blend of bread cubes,
onion, celery dnd sea-
sonings. [If  youre
inoking for a change
this vyear, consider
adding chopped apple
or dried fruits, sausage,
miushrooms or nuls.

Allow about 'z to 3,
cup stulfing for each 0.5
kg (1 1 of turkey.
Place two-thirds of Lhe
stuffing in the body
cavity and the re
maining third in the
neck cavily., Pack the
stuffing loosely because
it swells during cooking.

Tempting though it is
to prepare and stuff the
turkey ahead of time, it
shouldn't be done for
several ' reasons.
Moistened stuffing
doesn’t keep well, and if
it is chilled before
cooking, will take too
long to reach 74 T (165
Fi, the temperature
needed Lo kill food spoil-
age bacterin.

il you are concerned .

with saving time, pee-
pare the ingredienis
ahead of time and com-
bine them just before
stulling the bird and
roasting. Or. cook the
stulfing outside the tur-
key in a covered casse

role {or 30 to 60 minuies.

Mushroom Suffing

9 cups soft, slale bread
cubes

1 tsp. salt

Y4 lsp. pepper

1 tsp. sage
'y Lsp. thyme

' tlmwul r.nnlty
Iiium.‘t;!;lml:II butter, meltad

. L]

The holiday turkey lin's complets withowt & ;ii._l'j' |
snufflag to finish it off. |

| large onion, chopped
| eup ch celery

1 cup chopped mush-
rooms

Mix bread cubes, sea-
sonings and parsley.
Saute anlon, 3

butler

mushrooms in
and add to bread miix-
fure. Toss lightly but
thoroughly. Mokes: 9

cups stuffing.

Fruit-Nut Staffing
8 cups {resh
cubes

I cup chopped, dried

apricots

1z cup ralsins :

1y cup chopped walnuls

OF PECans

t tsp. sall

I; tsp. pepper

_':Pl:fﬁaﬂ-l\'ﬂhl'}' A m
re bread cu

and set aslde [n deep

bowl. Mell butler, Saute
cranberries,

celery,
apricols and raisins in
half the butter until
celery is lender and
frult is plump. Add (o
bread crumbs in bowl.
mlong with the s,
addilional butier and

. Toes to mix
well, Makes: 7 cups,.

SAFEPARTY

your

S
party-goer is Loo tipsy Lo
drive home,  arrange

transporistion or ]
him over night. mf
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