Choose Canola Oil For Crispy Delicious
Deep-Fried Turkey

Cancer Is As Common In Pets As In Humans—What You Need To Know

(NAPSA)—Enjoy the fun and
great taste of deep-fried turkey—
without the guilt. Deep-fry your
turkey in heart-healthy canola oil.
Canola oil is low in saturated
fats and high in monounsaturated
fats, so it’s a more healthful choice
than any other vegetable oil.
Besides, canola oil’s high smoke
point makes it excellent for deepfrying.
Here’s how to get started:
Buy a turkey fryer with a sturdy base. Pick up a food thermometer to test the doneness of the
meat and a pair of heavy-duty
barbequing mitts. It’s also a good
idea to keep a fire extinguisher
close at hand.
Buy canola oil and a turkey.
Choose a fresh bird or make sure
it’s completely thawed before
deep-frying. Remove excess fat
and any parts stored inside the
bird. Thoroughly dry the turkey
inside and out. Do not stuff. Mix
flavoring ingredients and inject
into the turkey.
Get your deep fryer ready to go.
Place it outdoors, out of the wind
on a level dirt or grassy area away
from buildings and decks. Avoid
cement. Oil stains may be difficult
to clean up. Put a drip pan under
the fryer.
Determine the amount of oil
you need by placing the turkey,
breast down, on the frying stand
or in the basket. Lower into the
empty pot and add water to about
2 inches above the turkey. Remove
the turkey and note the water
level. Remove the water and thoroughly dry the pot.
Fill the pot with canola oil just
to the required level. Heat the oil
to 375°F. This usually takes from

about 45 minutes to 1 hour. Monitor the oil temperature to ensure
it does not overheat.
When the oil is ready, lower the
prepared turkey into the fryer.
For a whole turkey, estimate 3
minutes per pound as the cooking
time. Whole turkeys of about 8 lb
to 10 lb and turkey parts are best
for frying.
Remove turkey from the oil,
and check the temperature using
a food thermometer: 240°F in the
breast and 350°F in the thigh. The
meat will be juicy and tender.
Properly filtered and stored,
canola oil can be reused several
times. Cool the oil overnight in
the covered pot, then strain
through fine cheesecloth or large
coffee filters. Store filtered canola
oil in a container with a tightfitting lid in a cool dark cupboard
or in the refrigerator.
Turkey Spice-Up
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cup chicken broth
cup canola oil
Tbsp. salt
cup hot sauce
tsp. cayenne
Tbsp. garlic powder
Tbsp. Worcestershire sauce

(NAPSA)—Many people don’t
realize that cats and dogs are as
vulnerable to cancers as humans
and that proper veterinary care
can help ensure your pets get the
treatment they need.
Pets develop the same types of
cancers as people. Dogs, for example, are 35 times more likely to
develop skin cancer than humans,
four times more likely to get
breast cancer, eight times more
likely to succumb to bone cancer,
and twice as likely to develop
leukemia. Insurance claims show
lymphosarcoma and skin cancer
as the most common pet cancers.
“Dog and cat owners should
take their pets in for annual
checkups,” Dr. Carol McConnell of
Veterinary Pet Insurance (VPI)
suggests. “Clinical signs of cancer
can present themselves in dogs
and cats at a very rapid rate.”
Cancer causes almost half the
deaths of pets more than 10 years
old. Here are some signs to watch
for:
•A growing lump or a sore that
doesn’t heal
•Discharge or bleeding
•Your pet is losing weight
despite eating normally
•Going more than a day or two
without eating
•D i f f i c u l t y i n c h e w i n g o r
swallowing
•Any unusually bad smell coming from your pet
•Tiring easily and unwilling-

Siamese cat Pearl, one of thousands of pets who’ve battled cancer with the help of sophisticated
medicine and pet insurance.
ness to exercise.
If you’re attuned to your pet’s
needs and ordinary behavior, you
may be able to spot changes that
indicate problems. However, in
many cases, the signs are difficult to detect. Only a veterinarian can diagnose cancer, so regular preventative examinations
are important.
If cancer is diagnosed in your
pet, there is hope. Due to rapid
advances in veterinary medicine,
early detection of cancer in pets
can be battled with some success. Sophisticated treatments
such as chemotherapy, radiation,
immunotherapy, and surgical
procedures that were once only
performed on humans are now
available for pets, too.
These procedures can be

expensive, but cancer treatment
costs can be affordable with
financial assistance for pets in
the form of medical insurance.
Medical plans from VPI, for
example, reimburse for the testing and treatment of common
cancers. Pet owners can also
purchase a special Cancer Rider
as an add-on to their base policy,
which increases the cancer benefits, so they receive about twice
as much in reimbursement after
a claim is filed. If added to a policy before the pet is 3 years of
age, an annual puppy or kitten
lock-in rate for the rider applies.
VPI reports that cancer claims
are the fourth-highest type of claim
that dog and cat owners submit. To
help in the fight against pet cancer,
VPI encourages pet owners to contribute to a special cause. Pet owners can display their support by
purchasing a limited-edition Pet
Cancer Awareness dog collar
adorned with lavender ribbons; all
profits from sales go directly to the
Animal Cancer Foundation, a nonprofit organization dedicated to pet
and human cancer research. Visit
www.petinsurance.com/cancer
to order yours today or to donate
to the National Canine Cancer
Foundation through its Pink Paw
Initiative.
For additional information on
protecting your pet with insurance, including cancer protection,
call (800) 944-1751.

✁
Editor’s Note: November is Pet Cancer Awareness Month.

Mix all ingredients. Inject
small amounts into completely
thawed turkey throughout the
meaty portions several hours
before the turkey will be
cooked. Return the turkey to
the refrigerator to allow the
flavors to transfer to the meat
and any excess flavoring to
drip out.
For more canola oil recipes, go
to www.canolainfo.org.

Take The Stress Out Of Holiday Shopping
Find The Hottest Gift Ideas For Everyone On Your List

Getting The Most Out Of Medicare
( N A P S A ) — M e d i c a r e ’s o p e n
enrollment starts November 15.
Now is the time to evaluate your
current plan—has it met your
needs this year? Medicare
recommends taking this quick Rx
Enrollment Checkup. If you are
satisfied with your plan, you do
not have to do anything to
re-enroll. Take a few minutes
now and ask yourself these
three questions:

✔

COST: Will your premium
and costs change in 2007?

✔

COVERAGE: Do you need
more coverage in 2007? Will
the prescription drugs you
take be covered by your plan
in 2007?

✔

CUSTOMER SERVICE: Are
you satisfied with your plan’s
service?

Important Medicare
Enrollment Dates:
Mid-October—Prepare.
Compare plans on
www.medicare.gov

***
A serious and good philosophical work could be written consisting entirely of jokes.
—Ludwig Wittgenstein
***

Nov 15—Open Enrollment
Begins
Dec 31—Open Enrollment
Ends
Jan 1—Coverage Begins
Enroll early to make sure you
can get the prescriptions you
need on January 1st.
Medicare is here to help you—
on line, on the phone or at
events in your community. You
can also call the plans directly
for more information.

www.medicare.gov
1-800-MEDICARE
TTY 1-877-486-2048.

***
Courage is not simply one of the
virtues, but the form of every
virtue at the testing point.
—C.S. Lewis
***

***
Freedom, after all, is simply
being able to live with the consequences of your decisions.
—James Mullen
***

***
You can’t be a serious writer of
fiction unless you believe the
story you are telling.
—Norman Mailer
***
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(NAPSA)—As a recent survey
showed, in order to help reduce the
stress from holiday shopping, consumers are moving towards a single vendor that offers something for
everyone on their list. From catalogs to Web sites, shoppers are looking for stress-free, convenient ways
to take care of all their shopping
needs. Consumers can find all these
great gift ideas in the comfort of their
own home with just a click of the
mouse at Hammacher Schlemmer.
Here are some great ideas:
• For the camera buff—For
the man looking for a cool tool, try
The Credit-Card Sized Digital
Camera. This full-featured digital
camera has all the indispensable
features found in larger cameras
without the bulk. Men will love
the sleek stainless steel and superior image sensor for high-quality
prints.
• For the comfort lover—
Help your loved one eliminate
post-shower chills by slipping into
a Genuine Turkish Bathrobe.
Imported exclusively by Hammacher Schlemmer, this robe is
made from 100 percent Turkish
cotton and is known for its extraordinary thickness and absorbency.
Priced under $100, this robe is
sure to keep them warm, dry and
extremely comfortable.
• For the young at heart—A
perfect gift for children or the
young at heart, The Voice-Activated R2-D2 commemorates the
30th anniversary of the 1977 classic film “Star Wars.” R2 obeys
more than 40 voice commands and
plays games such as tag, using an

Music and electronic enthusiasts
will love this first-of-its-kind LP
to MP3 converter.
infrared sensor to search for people in a room.
• For the person who has
everything—A great item is the
Oxygen Cooling and Displacing
Wine Vault. This superior wine storage vault allows oenophiles to enjoy
wine at the peak of flavor without
losing precious taste and nose due
to oxidation.
• For those who need extra
help in the morning—The Progression Wake Up Clock uses a
gradual increase in ambient light,
stimulating aromas and peaceful
sounds from nature to gently
awaken sleepers.
• For the music lover looking for the newest trends in
electronics—The first of its kind,
the LP to MP3 Converter, plugs
into a computer, plays, converts
and saves vinyl LPs to MP3 format for playback on an iPod or
other MP3 device.
To take care of your holiday
needs, please visit www.ham
macher.com.

