
wouldn’t be caught dead eat-
ing turkey innards.

Roasted turkey is the
greatest leftover of all time,
in my opinion. Just inter-
view your friends and
many will wax poetic over
the prospect of turkey
sandwiches and of a once-
grand roast morphing into
soup.

With the best of all gra-
vies, a hot turkey sandwich
for lunch on the weekend, or
a turkey and gravy casse-
role topped with leftover
mashed potatoes or stuffing
will be ever so much more of
a treat.

Send queries or answers to
Sandy Oliver, 1061 Main
Road, Islesboro 04848.
Email sandyoliver47@gmail.
com. For recipes, tell us
where they came from, list
ingredients, specify number
of servings and do not ab-

breviate measurements.
Include name, address and
daytime phone number. And
make sure to check out
Sandy’s blog at tastebuds.
bangordailynews.com.
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creating ideas we’re both ex-
cited about.

So on this nearly Thanks-
giving eve, I wanted to share
something I am grateful for:
my partner in this food col-
umn, Eric Zelz. To do some-
thing like this — a fresh take
on how a newspaper would
deliver a column like, this
using illustration and allow-
ing the column itself to focus
on life, not just food — is a
dream come true for me. And
to do it with someone who
has brought to life dozens of
ideas, concepts, thoughts
and plans in creative, bright,
colorful and unique ways is
nothing short of a blessing.

A huge thank you to Eric
for all these many months of
Maine Course — and for creat-
ing the idea in the first place.
Without him, this column
would never have appeared.

And while we’re at it, I am
also thankful for my young-
er brother Zach, who when
presented with my quanda-
ry about what to actually
call this column, instantly
said, “Maine Course,” as if
the answer couldn’t have
been more obvious.

He was right. It couldn’t.
Have a wonderful Thanks-

giving. May your day be
filled with good food, good
conversation and happiness
— all the good things.

Sarah Walker Caron is the
senior features editor for
the Bangor Daily News and
author of “Grains as Mains:
Modern Recipes Using
Ancient Grains,” available at
bookstores everywhere in-
cluding BAM, The Briar
Patch and Bull Moose in
Bangor. For more delicious
recipes, check out Maine
Course at mainecourse.
bangordailynews.com.
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Simply Spicy
Rub for Turkey
or Chicken

Powdered allspice
Grated nutmeg
Ground celery seed
Paprika
Thyme leaves
Salt
Freshly ground pepper

Sprinkle the spices light-
ly over all sides of the bird,
including the legs. Flip the
bird over and sprinkle the
back.

Rub the spices over the
surface to make sure all
parts get spice on them.

Roast as usual.

Better Than Usual Gravy
Giblets
4 cups water
1 rib celery with leafy tops
1 medium onion with a couple cloves stuck in it
1 bay leaf
1 clove garlic
1 small carrot chopped into 2-inch lengths
Salt and pepper to taste
Flour
Hot water

When you put your turkey or chicken into the oven, put the
giblets, vegetables, bay leaf, salt and pepper into a two quart
sauce pan, and put over a medium heat.

Bring to a simmer and maintain it.
Baste the turkey with the giblet and vegetable broth

after the first thirty minutes of roasting, and as needed
until a good amount of pan juice accumulates in the roast-
ing pan.

Add a little more hot water to the sauce pan.
When the turkey is done, remove it to a platter to rest.
Whisk flour into the pan juices in the roasting pan and cook

until the mixture thickens and appears frothy.
Strain and add the broth to the pan, continuing to stir or

whisk to loosen the stuck-on bits, and cook until it is thick.
Taste and adjust seasonings and serve.

Taste
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Tips on how to safely prepare your turkey
By ArleNe BurNett
Pittsburgh Post-gazette
(tNs)

Many of us cook a full
turkey just once a year —
for Thanksgiving. But
there are several tips we
should follow to ensure we
are handling the bird safe-
ly, through the thawing,
cooking and storing pro-
cesses.

Here are a few guide-
lines to help take the stress

out of preparing your
Thanksgiving Day dinner,
courtesy of the United
States Department of Agri-
culture:

Buying the turkey,
thawing

If you buy a frozen tur-
key, place it in the refrigera-
tor (40 degrees or below) in
the original wrapper. Allow
about 24 hours per 4 to 5
pounds of turkey. A thawed

turkey can remain in the
refrigerator for one to two
days. A fresh turkey should
be purchased one to two
days before cooking. Do not
buy a prestuffed fresh tur-
key. If you are buying a
whole turkey, plan on 1
pound per person.

Cooking the turkey
Wet and dry stuffing in-

gredients can be prepared
ahead of time and refriger-
ated separately.

If you stuff your turkey,
stuff loosely. The stuffing
should be moist, not dry,
because heat destroys bac-
teria more rapidly in a
moist environment. Place
stuffed turkey in oven im-
mediately.

Use a food thermometer
to check the internal tem-
perature of the turkey. A
turkey is safe cooked to a
minimum of 165 degrees.
Check the internal tempera-
ture in the innermost part of

the thigh and wing and the
thickest part of the breast.
Stuffing should reach 165 de-
grees whether cooked inside
the bird or in a separate
dish. When turkey is re-
moved from the oven, let
stand 20 minutes. Remove
stuffing and carve the tur-
key.

Storing leftovers
Cut the turkey into small

pieces. Refrigerate stuffing
and turkey separately in

shallow containers within
two hours of cooking. Use
leftover turkey and stuffing
within three to four days or
freeze. Reheat thoroughly to
165 degrees or until hot and
steaming.

For more information and
tips, visit www.fsis.usda.gov
and search “let’s talk tur-
key.” Or call the USDA toll-
free hotline at 888-MPHot-
line, Monday through Fri-
day and on Thanksgiving
Day.
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Continued from Page C1
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Chef Tim Pierre Labonte of the Portland Harbor Hotel talks in Portland recently about
how gravy is the most important ingredient on the Thanksgiving table. Labonte shows off
mashed potatoes with goat cheese gravy.

pressed for time, buy organ-
ic, free-range chicken stock
found in most markets.

Labonte suggested trans-
ferring finished turkey to a
resting pan (a pan other than
that which was used for the
initial roasting), deglazing
your roasting pan with a
quart of store-bought chicken
stock, simmering for 15 to 20
minutes and then straining.

“This will strengthen and
‘turkeyize’ the flavor of a
store-bought stock. It’s always
a good idea to have stock of
some sort, as your turkey will
not always render enough jus
to yield a comfortable amount
of gravy,” he said.

Add stock to the roux and
whisk until it is thick enough
to coat the back of a spoon.

Now add some pizzaz
Because “hazelnuts and

Thanksgiving and turkey go
so well together,” Labonte
offered a quick tip. At the
early stages of the cooking
process, pour in a few ounc-
es of Frangelico.

“That way the alcohol
cooks out,” said Labonte,
tossing in a cup of chopped
hazelnuts as he prepares to
watch guests — up to 275
will dine here this Thanks-
giving — swoon.

Another way to make
gourmet gravy is with goat
cheese and rosemary.

“Goat cheese adds tang,”
said Labonte, tossing a
rough chop of rosemary into
simmering gravy and then a
few chunks of fresh goat
cheese. Whisk it briskly
until it dissolves in a
creamy, silky, savory elixir.

Caution: You may want to
ditch the bird altogether, grab
a spoon and gulp this up.

“I put gravy on every-
thing except cranberry
sauce,” said Labonte.

When it tastes this good,
why stop there?

KrisKringle’s
Market in
Monson

MONSON — Kris Kring-
le’s Market, featuring crafts
including aprons, wreaths,
jewelry, knitted items,
wooden bowls and more
available for purchase, will
take place 9 a.m.-3 p.m. Sat-
urday, Dec. 5, in the Monson
gymnasium.

Christmas items includ-
ing artificial trees and orna-
ments donated by Monson’s
American Legion will be
available by donation 9 a.m.-
noon.

Entries for the ginger-
bread house competition
must be at the gym by 10
a.m. The theme is “Down
Home Christmas.” Ribbons
will be awarded to the top
three entries. Competition
rules may also be picked up
at the Monson town office or
website.

The Kris Kringle commit-
tee will begin serving lunch
at 11 a.m. Cookie decorating
for children will take place
at noon. Santa Claus will ar-
rive at 1 p.m.

The committee also will
have 50/50 raffle tickets
available for purchase.

Proceeds from the
event will go toward the
purchase of Christmas
gifts for local children in
need.

For information, call An-
nalee Libby at 997-3268 or
827-4857.


