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I'don't"like!food!
that's!too!carefully!
arranged;liti/makes!

melthink!that!the!
cheflis!lspending!too!
much!time!
arranging!and!not!
enoughltime!
cooking.!!

-Andy!Rooney!

a deboned stuffed duck inside a deboned stuffed
turkey. The name is comprised of syllables from the
words "turkey#"duck# and " chicken# Usually the
tip end of the turkey leg bones and the first two
wing joints are left on the turkey, so that after as-
sembly, the finished product resembles awhole tur-
key.

Alternatively, the finished turducken can be a com-
pletely boneless roll with stuffing layered between
each bird. To serve, the roasted turducken is sliced
crosswise so that servings consist of al the layers.

The idea for this multilayered, deboned fowl came
from Louisiana where thousands of them are com-
mercialy prepared yearly. The origin of this dish
goes back centuries but most recently has been
traced back to "Herbert!s Soeciaty Meats#in Mau-
rice, Louisiana. Herbert!s has been commercialy
producing turduckens since 1985, when an unknown
locd farmer brought in his own birds and asked
Herbert!s to prepare them in the now-familiar style.
The company prepares around 5,000 turduckens per
week around Thanksgiving time:

Bven more precaution must be taken when prepar-
ing aturducken a home, for you are handling not

one raw poultry game but three. Keeping the fowls
cold is an important part of the safety of your birds.

The "Turducken# is a deboned stuffed chicken inside

Turduckens can be prepared a
home with much work and effort,
but many people choose to order
one through the internet. W hen
doing so, make sure that your tur-
ducken arrives frozen in a cold
source inside an insulated carton. If
the turducken arrives warm, notify
the company. Do not use the
product.

If you are brave enough and have
the patience to prepare atur-
ducken at home, just type
"turducken#into any internet
search engne and you will find
severa sites that tell you how to
prepare aturducken. Snce it isa
very intricate process, severad sites
also show you step by step video
images of how to prepare atur-
ducken in your home.
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Refrigerator Storage
at 40F or Below

Cooked meat  3to4days
or poultry

Pizza 3to 4 days

Luncheon 3to5days
Mesats

Egg, tunaand  3to5days
macaroni
salad

'l was32when| started
cooking; until then, | just ate."
-Julia Child

Welwill'beltryinglout!alcouplelof!thingsitolsee!
what!sellslbest for!right!now,! lcommented!
Jamie!Wilhaur,!co"owner!of!thelestablishment!

no'further!than!Mill!Creek!CafélinlQarence,!
lowalopening!soon”
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Debetic Rapes LovS o G Coc Cip @l

Makes 3 dozen; 50 calories per
serving

FEEDBACK
WELCOMED

Thisis the second instalment of

3 tablespoons Hersheyls Cocoa  blended. Add egg and vanilla; best
1/ 2 teaspoon baking soda well. Sir together flour, cocog,
Ingredients baking sodaand sdt; add dter-
1/ 2 cup (1 stick) butter or margarine, [ 8 teeepoon it nae!y with ‘milk to butter mi>.<tl.Jre,
oftened 2 tablespoons skim milk beating until well b_Iended. Sir in
1 4 cup sugar: or grenuleted Suger 1/ 3 cup Hersheyls mini chips tsmail chocolae chips. Drop by

’ Semi-Sweet Chocolate easpoonfuls onto ungreased
substitute to equd 1/ 2 cup sugar o cookie sheet. Bake 7 to 9 minutes
1large egg Directions: or just until set. Remove from
1 teagpoon vanilla extract Hest oven to 375 degrees. In cookie sheet to.wire rack. Cool
medium bowl, beat butter, sugar completely. Enjoy”
or sugar subgtitute until well

our new county newsletter and we
would like your help as the reader
in letting us know what you liked

and disliked in this issue. Ideas,

topics, points of interest or areas

1 cup al-purpose flour of focus are welcomed for future

issues. Questions about any of the

stories within this issue or sugges-

n
KI d S Cor I le - tions for future newsletters should
- be submitted to the Health De-
Colori

partment at 563-886-2248 or email
us at tvoss@ cedar county.org.
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