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Purveyors of Fine Qcientel Rugs Since 1097 \
ha ™ T

Dhurries » Chinese « India » Persian

All Moderately Priced!

Miniature Dhurries and Orientals Starting at $25.
-Personalized Service -

330E. Maple » Birmingham » 644-8200 em—

Give the Gift -'
of Gold...

Durable, valuable and beautiful.
Gold Coln Jewelry tor Men and
Women,

Many different sizes to meet
everybody's taste...and budget.

. STARTING AT JUST $75
7 FOR COIN & BEZEL. HOURS: 98 6 Days & week
. . sy 644-8565
bclo)sz?ota { 1% NCOIHGX ,_\C?}i 5 blocks North of 14 Mile

1393 S. Woodward Avenuo « Birmingham, M) 48011 on East sids of Woodward

Talking turkey

Cooking tips for holidays

Holiday cooks facing a feast will find
that preparing traditional meals is casicr
than ever. Gone ore the days of laborious
planning, frequent trips to the oven and
long hours of waiting, thanks to today's
sell-basting turkeys and alternative cook-
ing techniques.

Swilt & Co., the producers of Butterbal}
turkeys, offer serveral suggestions to cn.
sure a memorable, traditional holiday din-
ner.

Begin by buying o premium turkey,
planning on approximately 1% pounds
per person,

‘Thaw the turkey in its wrapper on a
tray in the refrigerator. Thawing in the
refrigerator, instead of at room tecmpera.
ture, lowers the risk of bacterinl growth
and preserves the flavor quality.

Just before putting the turkey in the
oven, lightly stuff it — plan on ¥ cup
stuffing per pound for turkeys less than
10 pounds, ¥ cup per pound for turkeys
more than 10 pounds. Then, lightly brush
the skin with shortening or vegetable oil
to prevent cracking and promote even
browning.

Roast turkey on a rack in a shallow pan
in o conventional oven set at 325 degrees.

Consult the wrapper's toasting chart for
approximate time. Test for doneness by
placing a meat ther in the thick.
est part of the thigh, but not touching the
bone. Turkey is dane when the thermome.
ter reads 180 to 185 degrees, You also can
test for doncness by piercing the skin —
the turkey is completely cocked if the
juices run clear.

Barbecue — More and more people are
enjoying the flavor of barbecued turkey.
And more and more men are enjoying pre.
paring the traditional bird by this meth.
od. Simply ploce the turkey an a rack over
o drip pan with 25 hot coals on each of two
sides. Add coais every hour. Barbecuing
stuffed turkey is not recommended.

Holiday cooks baffled by the bird and
various cooking techniques can receive in.
stant answers to their meal-planning ques.
tions. Food professionals from Butterball
will staff a Turkey Talk-Line to provide
tips on cvery step, from buying to basting,
cooking to carving, serving to stuffing.
Cooks needing information fast can call
the Talk-Line through Dec. 24, Mondays
to Fridays, 9 a.m. to 9 p.m. EST at 800-
323-4848.

ems of the Sea...

Holiday Sale
On All Pearl and Gold Jewelry

D

Fine Jewelry Ltd.
283Hamilton » Birmingham « 644-7626

Holiday Hours from December 6
Mon-Fri 9:30-9/5aturday 9:30-5:30
Starting Dec. 9, Sundays 12-5; We Validate Parking

(o
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*tis the scason?

"Tis the season filled with toys,

A time for happy girls and boys,

A Helto Kitty® time of year

For Good Will, Friends & Family Cheer!

Hello Kitty has a festive

new live of toys and other gift
items to charm and amuse kids
of all ages, all year long!

Come see these und

other delightful Sanrio
gifts waiting for you at

Jabberwocky.

jabberwocky

336 E. Maple * Birmingham  642-0120
Between Woodward & Hunter
* Parking in Rear o

Holiday Hours Stasting Dec. 1.Dec. 24: Daily 10.9 # Sat, 10-5:30  Sun, 12-5
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