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the day when my_grandmother and |
would sct out on an early morning
sojourny for the big ¢ity on the DSR's
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“Hey. Mom.” I said. [Vhen 1 grow
up. someday will you show me how to
make pate-a-sucre? A fish very com-
mon in the Grech household with left
over pie dough and $ugar.
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TURKEY TIPS:
. Raising turkey has become a big
business and highly specialized. Most

" birds are fed on wheat. rice. corn.

and soy which is the main reason they
cost so much.

Hen turkeys weigh from 10 to 15
pounds. The Tom cock turkeys start
at 16 pounds and can weigh up to 50

unds.

He is too large to have any sﬁr!'oi.;

relationship with a nearby hen so
good ole  Tom is artificially ™ in-
seminated. says poultry expert and
Michigan distributor Tinny Martin of
Meclnerney-Miller Bros. key poults
are baby birds 18 weeks and under
and are not usually considered for the
table until they mature into a 22-
week-old bird.

Most turkeys are brought into the
city frozen. However, if you live néar
a poultry market and are willing to
spend a féw more cents for a“fresh
one, certainly it will be to your advan-
tage. cven though the frozen birds
have come a long way in taste and
texture,

Color of skin should be off-white.

Roasting time: 10-15 pounds. 300 de-

. 20 minutes to a pound.

15-18 pounds, 300 degrees. 18 min-

“utes to a pound.
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ksgiving--and turkey!

1820 pounds. 300 degreds. 15 min-
utes to.a pound.

2024 pounds. 300 degrees, 13 min-

© utes to a pound.

- METHOD: .

Thaw-and season with seasoned salt
inside and outside. Stuif with your {a-
vorite dressing. then secure entrance
in any fashion you so desire.

Piace turkey in a shailow pan that
has apples. white onions and pears
(fresh) all cut up in large pieces. This
prevents the bird from burning on the
bottom and releases moisture and lots
of ilavor.

Place in the oven for desired baking
time. The first hali Hour should be
dry. Then add fondue butter (melted)
and baste well. Continue this every
half hour using the drippings until the
turkey’ is .done. Let the turkey sit 20
minutes “before carving.

LA SAUCE
Remove bird from roasting pan,
transfer fruit and drippings to a
heavy, sauce par and whip to a puree.
Add enough flour to absorb oil. It
won't take much. a tablespooniul or
s0.

Addywarm water. Bofl for a few
minyles untilsauce thickens to a cen-,
istency of whipping cream un-
ipped. Strain into another heavy
t, put on simmer, add a little car
mel color.’In a small bow! add: 1 egg
yolk. '2 cup sour cream. 3 jiggers of
brandy. stir. Then add . part hot mix-
ture to liaison {a very chic term for
gastronomy) and whip until smooth.
Then pour- into remaining hot liquid
called a sauce.

Piease do-not call it gravy. It took
too much of your time and deserves
much more. Just before serving, whip
4 tablespoons sweel butter into La
Sauce.




