Femove your lurkey: fram the oven when yolir
meat thermometer—insarted into the thackest part
ol inner thigh and breas! il lowching bone }—
fiaches 1ES°F ARer you'vie refmoied your turkay,
fel it atand 15-20 menufes before caming

Incraase oven lemperalure 1o 450°F and
bake dressing. Put the fingd fauches an your
side cishes and cane the furkey,
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Removedressing from overpand
uze fhe residual heat in the oven
b warm podato mllz lor ginres
and e e desse. Sarvm,

J-E505% (M _H RIGHT)

With help from Publix, your wish for an exceptional holiday can come true.

From meal planning to cooking and caryving, we promise simple steps for a

spectacular feast that everyone will be thankful for—especially the chef,
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Celery .89

Basfopm tha 15th cortary, eelany wias wsed only as 2 medicimal
heet. It 5 begh invilamin €, S0 even beiter, oaded with crisoy
crachy taste, perfect for Thanksgneng appehizees; salads,
shutfipg: and mare. Leava the nhs attached to e stalk ontil
mendy o use and wosh vl sefore tnmmrg e s and bose
SAVE UF TO 90

+ T

UnE-Pan TURKEY. VEGETABLES, AND LiRAVY

3 medium parsmips {rinsed)
i medium camits [rirsed)
i calary mhs (rinsad)

2 |large onmons (nnsed]

@ bay leaves

112 cup floue

chicken broth

L. Preheat oven to 325°F, Peel parsnips 2nd carrofs
Cut parsnips, carndts, and cefery info L-inch-long
pieces. Remove ends and peel skin from onlons; cul
both into quarlers, Place vegetaties, bay |eaves, and
12 teazpaaon of the zall infto furksy roasting pan

2. Flace bulier in microwsve-safe bowd; cover and
microwave on HIGH 30 seconds or until melted
‘Whi=x in llour and 1 can ol he chickan Bt wnill
blended. Pour info pan over vegetables; Flacs wire
roasting rack in-pan over vegetables

3. Remove turkey from packaging (remiove giblets
and neck for another wsa). Sprnkle turkey eanly

with poultry seasoreng, peEpper, and remaining 177
teazpoon sall. Place on raasting rack, braast side

up; (wazh hands). Roast torkey about 2 Fours.

THREE

TO BUY.

| temspoom kosher-s2ft, dividead
4 nz unsalted butter {1 stick)

& [1d-pz) cans raduted-sodium

| —
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Simi Chardonnay
White Wine.

149

B graad wing-and-fopd contenaton makes both wine and food
{nste Batter. Hares to @ Seast with tamily and trende! 250-m| bot
SAVE LW TO 2,20

Prap and Comi 12 howrs (Wakes B ssnangl

| {1 24b) heey (thewead, following
package instructions]

| ieaspoon poulbry spazarsEng

I /2 tea=poon pepper

alurmmurm fail

4 Whaer turkey Bs goldern Deown, covar ipasaly

with foil. Risst 1 move houe or just until intesral
famparatura reaches 1ES'F, Lse a meat
trermomater to socuralaly ensuse doneness, (Dvans
and siza of Wurkays vary; ad|uss ime, as mush

&5 30 menutes; a5 -needed, Refer to packaging to
detarmminag tirme fof [arger furkey. ) Transfar turkey

{0 carving: beard; et stand 16-20 minutes before
carang Transfar vagetablas to serving dish; remove
and discard bay |aves (cover o Keep warm)

5 Thin the reserved grawy In the roasting pan,

if neaded, by heating the remaining chicksn

broth {up to ] can) o micrmvavs of on stovetop:
Gradualiy whizk hested broth into grawy wntl desired
consistency. Transfer gravy to sengng dish, Canve
turkay and =anwe.

PUBLIX GIFT CARDS

» Stop by your neighborhood Fublix

EASY WAYS - Call us at 1-B00-830-8159

= Buy gift cards onling at publix. com/gift

Make a desp harizonial cut
o he tireast meat jist
atiove the wing,

Fram lha ibed top edaa of sach braasl,
carirue to-slice from the top down 1o the
Forizartal cut made during the previous

Rermone wiregs: by culting
through tre pints whese the
wing bones and hackbore mest

shen, Repoat staps -5 on the ofhes sk,
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L}uurmelr : 1 949
Apple Raisin Walnut Pie Je
Mo resd S0 pes apples, chop walmibs, o rol doogh. Just head b
i Publa Basery and make fis stunning swseet ona of your favonte
Tharksgiving traditons, By e delickas bk of fies 10d Fed
apgies ooced wilh Swesd taEIne and waliues from Cakfamiain g
Tl e Gothom phecrust made wilh uabileached flow,

d3-pz 50

SAVE UP TO 1,20

Nov o second 10 spared
Pick up Thiedsgrving dimeer ap the Pubite Deli,

Publix Deli Turkey Dinner  45%
The cenbsrtiess of Uie iradbored bliday St = saseibseg iy
paked bukey 1 cormes with defeisies dressing. mashed potabeesy
et lerkiy gray and cranbesty orargs e, Ot side dishes
simnply recuire Baking bebore sefving. Turssy must be healsd

per halhuchion pria 8 sening. 10-12 1k, saress 7-10
SURPRISINGLY LOW PRICE

Publix.

E:Jﬂi ~=[
www. publiz eom/ads

Prices affective Thursday, Novemnbar 20 through
 Wednesday, November 26, 2008, Only in Chatham,
Camders, Glynn, Lowndes and Thomas Counlles in G

“Only i Lean County in Tallahassee Quantity rights
reserved. Prices effective Wednesday, November 19
through Wednesday, November 26, 2008, Cnly in
Bougherty County in GA Cuantity rights reserved



