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For small gatherings,’ consider roasting a turkey breast

.- BY DANA JACOBL
FECIAL WILTER

‘Thanksgiving dinner tradi-

tionaolly means a groaning

board surrounded by a flock of
_family and friends, These days,

_leugh with many families too

far flung to come together, and

single-person households more
common than ever, Thanksgiv-

ing sometimes needs to be a

mea for two to six,

.- When you want the pomp

s and pleasure of n traditional

fenst and the feasters are few

n number, roasting a whole

turkey breast can be preferable

o cooking a small bird. A

renst is eagicr to handle, und

ou can still present it in gold-

. en glory, just as you would the
sual bird. And, in keeping

: with tradition, you will defi-

* pitely have that sine qua non of

: Thanksgiving - leftovers.

. .A breast means lots of white
“meat, It need not mean saw-
: dust-dry, cardbonrd-tasting
- meat. The best way to avoid

< this is to start with a fresh
- turkey breast. The freezing pro-
* cess dehydrates a turkey, The
. defrosting process dries it out

. even more. Skip these problems

:by gelecting a fresh whole

chance to
fast food

y ®

% easy money.
Some Full Time po

serving Farmington Hils st
Franklin area
(248) 352-6580

RS

Three of the best Domino's

Pizza locations in the area
are hiring between 210 5
drivers.

If you are 18 years old with

a good driving record and auto

with insurance, now is your

Our drivers earn between $10 and $14 an hour,
Flexible hours, free food, 401K, paid training,

APPLY AT THE FOLLOWING LOCATIONS:

29295 Northwestem Highway 31606 Grand River

turkey breast from the refriger-
ated meat case at the super-
market, or ask your butcher zo
provide one.

While tnlking about juicy
results, I defiantly confess that
1 have never in my life basted 2
turkey. Since people rave about
how succulent my turkoy is, 1
decided long ago that this pro-
cedure is not worth the bother.
However, like my mother, I am
a staunch advocate of the
“begin breast down" school. You
do not have to agree, but it
works for me,

TURKEY BREAST SERVED WITH
CHESTNUT STUFFING
S-pound turkey breast
1 teaspoon vegetable ol
2 3/4 cups chicken broth
4 cups Chestnut Stuffing
{recipe below)

Prchent the oven to 325 degrees
F. Rinse the breast and pat it dry.
Rub the breast lightly with the oil,
or use cooking sproy. Sct the
breast on n rack in n yonsting pan,
wkin side down. Pour the broth
into the bottom of the pan. Ronst
for 30 minutes. Turn the breast
over und cook 30 minutes. Turn
the breast upside down again and
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roast onother 30 minutes, To
brown tho breust, set it akin side
up for 15 minutes, or until an
instant-rend thermometer reads
170 F. when Inserted in the thick
part away fram the bone.

Lot the roasted breast ait 20
minutes. Transfer the turkey toa
warmed gerving platter and carve.
Serve with chestnut stuffing.

Ench of tho six servings con-
taina 399 calories and 7 grams of
fat.

CHESTNUT STUFFING
(Mukes 7-8 cups}

4 cups herb-seasoned stutfing

2 tablespoons olive ol

1 celery rib, chopped

1 medium teek, white pant
only, chopped

1 medium onion, chopped

2 tablespoons chopped shal-
fot

2 cups cooked chestnuts,
coarsely chopped (These
are sold vacuum packed in
Jars & plastic pouches, as
welt as canned)

1/4 teaspoon poultry season-
Ing

1 cups chicken stock or
canned broth

Freshly ground pepper

Place the stuffing in a large
bowl, Heat the oil in a medium
skillet over medium-high heat.
Saute the celery, leck, onion, and
shaliot until they soften, about &
minutes. Add the sauteed veg-

Hedrty side dish uses traditional foods

AP - Orzo with Cranberrics
and Sausage is a hearty side
dish thaot is suitable for the fami-
1y Thenksgiving table or other
holidny meals. It uses favorite
tmdmonnl foods, with a different

ORZO WITH CRANBERRIES AND
SAUSAGE
1/2 pound mild sausage

AERZCAY INSTITLTE FOR CANCER RESEARCD

Something Different: Turkey Breast Served With Chestnut Stuffing is an clegant

holiday meal.

etables to the dry stuffing. Add
the chestnuts and poultry sea-
goning. Pour in the broth and
mix to combine all the ingredi-
cnts. Season to taste with salt
:md pepper. Presa the stufling

lightly into a greased oven-proof
digh and bake at 350 F, covered,
for 16 minutes. Uncover and
bake 15 minutes longer for
flufly, crusty dressing.

Euch 3/4 cup serving of stuff-

Orzo with -cranberries

links
1 small onlon, chopped
12 ounces of orzo, uncooked
3 1/2 cups low-sodlum chick-
en broth
1 1/2 cups orange julce
1/2 cup dried cranberries
1/2 teaspoon dried sage

Spray a large skillet with non-

stick cooking spray; heat. Add

sausage and onion and cook, stir-
ring frequently, until browned,
about 6 minutes,

Remove sausage from skitlet
ond chop inte 1/4-inch picces.
Return snusnge to skillet with
onion. Stir in orzo, chicken brath,
orange juice, cranberries and sege;
bring to a boil, stirring oceasional-
ly. Reduce hent and simmer (cov-
ered), until most of the liquid is

ing contains 201 calories and &
grams of fat.

Written for the American Insti-
tute for Canecr Rescarch by cook-
book author Dana Jacobi.

with a twist

absarbed, about 15 minutes,
Remove from heat and tand
covered for 10 minutes. Toss and
Rerve.

Nutritionnl facts per serving:
558 cal., 25.5 pro., 83.98 g carbo.,
11.50 g fat, 23.5 mg chol., 707.14
mg sodium,

Recipe from National Pasta
Association.
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