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(NAPSA)—For the perfect juicy
turkey this holiday or for your
next tailgating party, cook a fla-
vorful, deep-fried turkey in 100
percent peanut oil in half the
time. Roasting a turkey can take
many hours, making it hard to get
a crispy skin without drying out
the meat. Deep-frying a turkey in
100 percent peanut oil produces a
delicious, tender and juicy bird
with crispy skin in much less time
and frees up oven space.

Peanut oil has a delicious nutty
flavor and because of its high
smoke point, foods are cooked
quickly at a high temperature and
absorb less of the fat and calories
from the oil. A 4-ounce serving of
roasted turkey has 244 calories
and 12 grams of fat while a 4-
ounce serving of turkey deep-fried
in peanut oil comes in at 255 calo-
ries and under 14 grams of fat, a
very subtle difference.

Peanut oil also doesn’t absorb
any of the flavors from foods fried
in it and can be reused three to
four times before it needs to be
replaced. Just let the oil cool com-
pletely after use, strain it, and
store in a cool place. Or, dish up
some mouthwatering sides that
can be prepared in the same oil as
you fry your turkey, such as hush
puppies, fried okra, sweet potato
fries, and veggie chips.

As a bonus, peanut oil is very
healthy. It is high in good mono-
unsaturated fat. Major studies
show peanut oil reduces the risks
of heart disease. And, according to
the FDA, refined peanut oil is
allergen-free.

So try one of America’s hottest
growing trends, deep-fried turkey.
It’s the only way to go!

Crispy and Juicy
Deep-Fried Turkey

1 whole turkey
1 tablespoon of salt
1 teaspoon of black pepper

1 teaspoon of garlic powder
2 tablespoons of your

favorite dry rub
3 to 4 gallons of 100 percent

peanut oil (enough to
cover the turkey)

Directions:
1. Wash bird inside and out

and allow it to drain.
2. Rub turkey with the salt,

pepper, garlic and dry rub.
3. Allow turkey to sit at

room temperature for 1 hour
or until completely thawed
and dry.

4. Preheat peanut oil in an
outdoor or countertop turkey
fryer to 350˚ F.

5. Make sure there is no
moisture on the skin and care-
fully lower turkey into hot oil
either in a fryer basket or
using a sturdy tool inserted
into the chest cavity. Sub-
merge the turkey completely.

6. Fry turkey for 3 minutes
per pound plus 5 minutes per
bird. Internal temperature
should reach 165˚ F.

7. Remove turkey from the
oil and let sit 20 minutes
before serving.

Visit www.turkeyfrying.net to
view recipes from celebrity chefs,
instructional videos, and nutri-
tional information on deep-frying
your turkey this year.

Peanut Oil Crisps Your Deep-Fried Turkey

Deep-frying a turkey in peanut oil
can be a delicious idea.

(NAPSA)—Some may be sur-
prised to learn that duck and
Mexican-style dishes pair well
together. In fact, both domestic
and wild duck have been used in
Mexican cuisine for centuries.

Here’s an easy, delicious dinner
idea from chef Sara Moulton that
uses duck as the key ingredient in
tacos. This updated take on tacos
can make family taco night more
fun and flavorful with shredded
duck meat, making it an easy way
to enjoy the luxurious taste of
duck any night of the week.

Duck Tacos
recipe by Celebrity Chef Sara Moulton

Serves 6

For the Spice Blend:
1⁄2 teaspoon garlic powder
1⁄2 teaspoon onion powder
1⁄2 teaspoon oregano,

crumbled
1⁄2 teaspoon chili powder
1⁄4 teaspoon salt
1⁄8 teaspoon cayenne

For the Filling & Toppings:
1 Maple Leaf Farms Roast

Half Duck, thawed
1 tablespoon vegetable oil
3 tablespoons water

12 ready-to-eat regular-size
taco shells, warmed
according to package
directions

1 16-ounce can refried beans
(or make your own)
Shredded iceberg lettuce
or finely shredded
cabbage
Chopped tomatoes
To taste, shredded
cheddar cheese or
Mexican cheese blend
Prepared salsa
Light sour cream
(optional)

Make the spice blend: Add the
ingredients to a bowl and stir
well to combine.

Make the fillings and toppings:
Shred enough duck meat to yield
21⁄2 cups. Heat the oil in a non-
stick skillet over medium heat.
Add the duck and spice blend

and stir to combine. Stir in the
water and cook, covered, for 3
minutes, stirring frequently.
Divide the filling among the taco
shells. Add refried beans if you
like. Top with the lettuce and
tomatoes, and sprinkle with
cheese. Spoon on the salsa and
sour cream, if desired. Serve
immediately. Note: In a pinch,
substitute about 1 tablespoon of
your favorite packaged chicken
taco seasoning mix for the spice
blend.

Why Duck?
Farm-raised White Pekin duck

has a mild flavor that adapts to a
variety of cuisines and is a deli-
cious alternative to beef and
chicken. Aside from the great taste,
fully cooked duck products like
roast half duck from Maple Leaf
Farms save time in the kitchen.
It’s already perfectly roasted, so if
you’re shy about cooking duck, pre-
cooked duck products are the way
to go.

“It’s tasty and it’s good to go. If
you don’t want to eat it heated,
straight up, you can shred it and
use it in any number of recipes—
sandwiches, soups, salads, etc.,”
says celebrity chef Sara Moulton,
host of “Sara’s Weeknight Meals,”
which is sponsored by Maple Leaf
Farms.

Where To Get It
You may find fully cooked roast

half duck in the meat case of
gourmet grocery stores and retail-
ers and online at www.mapleleaf
farms.com/roasthalfduck.

Learn More
For additional information, call

(800) 348-2812.

Transport Your Taste Buds With Duck Tacos

This updated take on tacos uses
shredded duck to make family
taco night more fun and flavorful.

(NAPSA)—The movie “Coffee
Shop,” a romantic drama with
humor, will make its world televi-
sion premiere exclusively on UP
on Sunday, September 14 at 7:00
p.m. EDT/6:00 p.m. PDT. It stars
Laura Vandeervoot and Cory M.
Grant. To learn more, visit
www.UPtv.com.

* * *
With the HP Instant Ink ser-

vice, your eligible printer tells HP
when it’s running low on ink and
replacement cartridges are deliv-
ered to your door before you run
out. To learn more or find a
retailer close by, visit www.hp.
com/go/newinstantink.

* * *
According to a recent poll,

many parents consider Girl Scouts
one of the most beneficial extra-
curricular activities for their
daughter. One reason is that the
program offers great variety and
value for the money compared to
other extracurricular activities.
Learn more at www.girlscouts.org/
join.

Dear Editor : Because of the
releases entitled “A Good Friend To
America Is A Good Neighbor To
Africa” on page 12 of this issue,
here comes a notice required by
law from anyone who mails travel or
other news releases to editors for a
foreign country, city or government-
owned company. This material is
published and distributed by North
American Precis Syndicate, Inc.,
415 Madison Ave., New York, New
York 10017, which is registered
under the Foreign Agents Regis-
tration Act of 1938, as amended.
We’re also registered as an agent
of all sorts of countries since the
law says that when we send editors
information for foreign interests, we
should register as an agent. This
material is filed with the Department
of Justice where the required regis-
tration statement is available for
public inspection. Registration does
not indicate approval of the con-
tents of this material by the United
States Government. Additional
copies may be obtained by writing
to the publisher.

*
One of the best ways to get
yourself a reputation as a dan-
gerous citizen these days is to
go about repeating the very
phrases which our founding
fathers used in the great strug-
gle for independence.

—Charles Austin Beard
***

(NAPSA)—According to the
NTCA—The Rural Broadband
Association, its member compa-
nies currently deploy some form of
broadband service to 96 percent of
K through 12 schools in their ser-
vice areas and 98 percent of public
libraries. For further facts and
stats, go to www.ntca.org.

* * *
Online higher education is an

especially effective way to help
individuals prepare for encore
careers, particularly in the global
marketplace. Learn more at www.
WaldenU.edu/secondact.

* * *
For the fifth consecutive year,

warrior-athletes from across the
country compete in Paralympic-
style competitions—demonstrat-
ing their resilience, camaraderie
and courage at the 2014 Warrior

Games, presented by Deloitte.
Learn more at www.teamusa.
org/warriorgames/.

* * *
To make it easier to plant in spe-

cific garden regions, W. Atlee Burpee
& Co. created a free Garden Time
planning app. To download the app,
access helpful how-to articles and
videos, and order perennial plants,
visit www.burpee.com or call (800)
888-1447.

***
Anger makes you smaller, while forgiveness forces you to grow
beyond what you were.

***

***
All the arts we practice are apprenticeship. The big art is our life.

—M.C. Richards
***

***
A strong positive mental attitude will create more miracles than
any wonder drug.

—Patricia Neal
***

***
Human beings, by changing the inner attitudes of their minds,
can change the outer aspects of their lives.

—William James
***

***
It’s choice—not chance—that determines your destiny.

—Jean Nidetch
***

***
Chance is always powerful. Let your hook be always cast; in the
pool where you least expect it, there will be a fish.

***

***
Work and acquire, and thou hast chained the wheel of Chance.

—Ralph Waldo Emerson
***

***
The sufferings that fate inflicts on us should be borne with patience,
what enemies inflict with manly courage.

—Thucydides
***

***
Destiny is no matter of chance. It is a matter of choice. It is not a
thing to be waited for, it is a thing to be achieved.

—William Jennings Bryan
***

***
Change is the constant, the signal for rebirth, the egg of the phoenix.

—Christina Baldwin
***




