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(NAPSA)—Turkey fryers are
much more versatile than you
might think. 

Now it’s easier to use them
year-round for frying other tasty
tidbits including hot wings, crab
cakes, corn dogs, onion blossoms
and a summertime favorite,
Southern-fried chicken. 

You can steam batches of just-
picked corn on the cob or luscious
lobsters, create a low-country
shrimp boil, and even prepare
party-size pots of jambalaya or
gumbo.

With versatile electric fryer
boiler and steamers, such as the
Four Seasons from Masterbuilt
Manufacturing, you can bring all
that good taste safely indoors. 

Fryers have become a conve-
nient way to prepare deep-fried
turkey that is crispy on the out-
side, moist on the inside and full
of flavor, but they’re also being
used to fry a wide variety of foods,
and for steaming and boiling. The
process is hassle-free and more
user-friendly than ever before.

The newest model of the elec-
tric fryer, boiler and steamer fea-
tures a push-button digital control
panel that allows users to cook at
a precise temperature. 

It has an easy-to-use “Turkey
Tap”™ drain valve, which makes it
effortless to drain oil or water
from the interior 28-quart alu-
minum pot. 

While in use, a cover slides
down over the tap, keeping it
safely hidden to avoid being
touched. 

Also, these units have a built-
in timer on the control panel. It’s
as simple as using your oven, but

with superior results.
In addition, these appliances

are the ultimate in safety—this
unit is designed to not overheat.
The technology incorporated in
this unit meets all the UL® 1083
Standard requirements and has
not one but two thermostat con-
trol devices. 

These cookers have glass lids
with steam holes; stay-cool grips;
a break-away safety cord; and a
patented drain clip that allows
the cook to lift the food basket out
and latch it onto the edge of the
unit to allow oil or liquid to drain
off. The fryers come virtually fully
assembled.

All these safety features make
these fryers, boilers and steamers
safe for use in the kitchen, a
screened-in porch, the garage or
outdoors close to an electrical out-
let. They are handy on camping or
vacation trips and no propane
tank is needed.

The Masterbuilt electric turkey

fryer, boiler and steamer is avail-
able in stainless steel as well as
original black, and is available at
selected national and regional
retail chains. For additional infor-
mation, visit www.masterbuilt.com.

Deep-Fried Turkey

1 thawed turkey, up to 14
pounds
Cajun marinade

Be sure the turkey is com-
pletely thawed and free of
excess water. Inject it with
marinade. Cover the outside
of the turkey with your
favorite dry rub. 

Fill pot with oil to fill line.
Bring oil to 400˚F. Place
turkey horizontally, breast up,
in bailing basket. Wearing a
long barbecue mitt, slowly
lower the basket with the
turkey into the oil. Cook for 3
minutes per pound, and then
add 5 minutes to total cooking
time. Turkey may float before
cooking time is complete. Con-
tinue cooking for total amount
of time calculated.

Example: cooking a 14-lb.
turkey

3 minutes x 14 = 42
42 minutes + 5 = 47 minutes

When the turkey is done,
turn the appliance OFF and
slowly remove the basket. Use
drain hook on basket to attach
basket to appliance body.
Allow the turkey to drain and
cool. Do not move fryer until
oil has cooled.

Recipe courtesy of Bruce Foods.

Electric Fryers Turn Out Tasty Turkeys

Fryers are a great way to prepare
deep-fried foods that are crispy
on the outside and moist and fla-
vorful on the inside. You can use
them year-round.

(NAPSA)—When you were a
kid, your parents told you to eat
your vegetables. However, there’s
something even healthier than
ordinary vegetables. Tiny plants
called microalgae provide health
benefits few things we eat can
match.

Microalgae are a diverse group
of over 30,000 species of micro-
scopic plants that have a wide
range of physiological and bio-
chemical characteristics and nat-
urally contain high levels of
nutrients. They are the most
primitive form of plants. These
organisms generate energy from
sunlight by a similar photosyn-
thetic process as that of higher
plants. Because of their simple
cellular structure, though, mi-
croalgae are far more efficient at
transforming sunlight into fuel.
In addition, because they grow in
aqueous suspension, the microal-
gae have more efficient access to
water and nutrients.

The plants are an important
source of the anti-oxidant asta-
xanthin. Astaxanthin is the most
powerful of the anti-oxidants,
exhibits strong free radical scav-
enging activity and protects
against lipid peroxidation and
oxidative damage of LDL choles-
terol, cell membranes, cells and
tissues. In addition, researchers
say it may be useful as treatment
for cardiovascular, immune, anti-
inflammatory and neurodegenera-
tive diseases. It also crosses the
blood-brain barrier, which makes
it available to the eye, brain and
central nervous system to allevi-
ate oxidative stress that con-
tributes to ocular and neurodegen-

erative diseases, such as glau-
coma and Alzheimer’s disease.

The substance is found in
salmon and shrimp. However,
microalgae are a far more concen-
trated source—while shrimp con-
tain 1,200 parts per million of the
chemical, microalgae have 40,000.
Now there’s a new preparation of
carefully cultured microalgae sup-
plying a full daily serving of
astaxanthin in one softgel cap-
sule, sold as BioAstin.

The astaxanthin in BioAstin is
derived entirely from vegetable
microalgae. It’s produced in 3.4
million square feet of ponds on the
pristine Kona coast of Hawaii by
Cyanotech, which maintains an
environmentally responsible phi-
losophy in the development and
production of its products, using
natural production methods and
resources that employ extensive
recycling of raw materials and
nutrients.

Learn more at www.cyan
otech.com.

Natural Nutrition, Natural Energy, Natural Health

Nature’s most efficient source of
energy can be part of your daily
health regimen.

(NAPSA)—New parents expect
to change lots of messy diapers,
but they may not expect that
something as common as diarrhea
could lead to a trip to the emer-
gency room. In fact, many parents
have heard little or nothing about
rotavirus—a very common and
potentially serious virus—even
though nearly all children get
infected by age 5. 

According to the National
Foundation for Infectious Dis-
eases (NFID), rotavirus is respon-
sible for up to 250,000 emergency
room (ER) visits and 70,000 hospi-
talizations in the U.S. every year
among kids under 5.  
Have you heard of rotavirus?   

If you’re a parent and have
never heard of rotavirus, you’re
not alone. Holly Robinson Peete,
actress and mother of four, had
never heard of it when she had to
rush her son to the ER because of
dehydration caused by rotavirus.   

A few years ago, while on a
family vacation, Holly’s son, then
2 years old, became very ill.  He
started vomiting profusely and
had trouble keeping down liquids.
Extremely concerned, Holly and
her husband took him to the ER
where he was diagnosed with
rotavirus diarrhea and received
an IV to treat dehydration. 

“As the wife of a football player
and mother of three boys, I always
thought I would have to take one
of my sons to the ER for a broken
arm or cut, but not for something
like diarrhea,” says Holly. “It was
heart wrenching to see my son so
sick, and even scarier, I had never
heard of rotavirus before the doc-
tor talked about it. Now it’s my
turn to get the word out, so others
can be aware of rotavirus and the
potential effect it can have on a
family.” 
What Can New and Expecting
Parents Do About Rotavirus?

There are four important facts
about rotavirus that all moms and
dads should know:

1. Nearly all children will get
rotavirus, the most common cause
of severe diarrhea in the U.S., by

their fifth birthday 
2. Rotavirus is unpredictable.

While most children will have a
mild case, some can have a severe
case. There’s no reliable way to
tell what kind of experience your
child will have. 

3. Rotavirus can be serious. By
age 5, one in 17 children will visit
an emergency room. The virus
also accounts for an estimated
70,000 hospitalizations among
children under 5 in the U.S. each
year.   

4. There’s something you can
do about it. New parents and
parents-to-be should talk to their
child’s doctor about rotavirus
and visit  NFID.org for more
information.  

“As a doctor, I have seen many
cases of rotavirus and concerned
parents of sick children,” says
Carol J. Baker, M.D., NFID Presi-
dent. “Parents should get the facts
on rotavirus before it affects their
families.”  

More information about
rotavirus, as well as a public ser-
vice announcement featuring
Holly, is available on the NFID
Web site at www.nfid.org. 

“My story shows that this can
happen to any young child, at any
time,” adds Holly. “It happened to
my child, it can happen to yours.”

An Unpredictable Disease Affects 
Nearly All Children by Age Five

When her 2-year-old son became
seriously ill, actress Holly Robin-
son Peete learned the dangers of
rotavirus. The virus sends thou-
sands of children to the hospital
each year.

The world’s biggest jack-o’-lantern was carved from an 827-pound
pumpkin in California in 1992.

In old Germany, it was believed that a magical being with a white
dress, large feet and an iron nose gently rocks crying infants to sleep
when no one else will.

The Doctrine of Signatures was an ancient belief that plants, by the
shape or form of their parts, indicated to man their medicinal uses.

***
Beautiful young people are acci-
dents of nature, but beautiful
old people are works of art. 

—Eleanor Roosevelt 
***

***
Be still when you have nothing
to say; when genuine passion
moves you, say what you’ve got
to say, and say it hot. 

—D.H. Lawrence
***

***
A life spent making mistakes is
not only more honorable, but
more useful than a life spent
doing nothing. 

—George Bernard Shaw
***

***
The greatest and noblest plea-
sure which we have in this
world is to discover new truths,
and the next is to shake off old
prejudices. 

—Frederick II, the Great
***




