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horoscopes for the week
By Swami J. Stalin

Aries (March 21-April 19): One of your friends secretly 
hates you, It’s okay though; they will still act nice to your 

face, which.is all thatmatters, right?

Libra (September 23-October 22): Someone wh 

to you is going to betray you. View all of your fi 

other close relations suspiciously..

Taurus (April 20-May 20): Uranus and 

Neptune indicate it is time for you to 

initiate your plan to take over the 

world. No one will stop you, 

except your fellow Tauruses 

that are competing for 

world domination.

Gemini (May 21 June 
2Ï): Your mom loves 

you.

Cancer (June 22- 

July 22): If you work 

hard this week, you 

will lose your job and 

fail all your classes, but

if you slack off, your 

bosses and teachers will 

reward you.

Scorpio (October 23 - November 21): It is a v 

time to pul I a practical joke on one of yo 

that is a Libra. They will totally ova 

going to be hilarious.

Sagittarius (November 22-1 
21): Mercury and Pluto 

on what you should do i 

Mercury says you nee 
a bath every day or eli 
will want to be around; 

says your skin will melt 

get wet.

Leo (July 23-August 22): Ronald 

Reagan and Michael Jackson are going 
to pop out of their graves as zombies this week 

and try to hunt you down. Carry a baseball bat with you 

everywhere and act all flinchy like you could be attacked 

at any moment It will save your life.

Virgo (August 23-September 22): The Magellan cloud says 

that all your wildest dreams will come true. Unfortunately, 

the most vivid and wild dreams you have are nightmares. 

Do a barrel roll.

The solution to 
last week’s 

sudoku

Capricorn (December 2 

19): The police are going 

your house this week. Sei 

illegal drugs, pirated mt 

other contraband before they 

or you may go to jail. 1 reconu 

ing everything to little Timmy 

street.

Aquarius (January 20-February 18): The wholi 

going to find peace and prosperity except foil 

will get a bag of moldy cheese.

Pisces (February 19-March 20): You will find 

tune this week. Head to the nearest pawn sho] 
all your things. Use that money to buy an airc 

to Somalia and become a pirate. You will be su 

a great booty.

Popular Stuffed Turkey Dinrl
INGREDIENTS

INGREDIENTS

orWILüfcHNKÄ’Moretruit

1/2 port coarsely (topped oyster 

mushroom

I pound sfcedcretrini nrushroonis

lyfréshshfltakemusIv'OOms 

lap chopped onions

1 tablespoon extra virgin olive oil
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1 pound butter

3 cups chicken broth

2 cups minced peeled onions

21 pound turkey (1 whole turkey)

2 cups minced celery

24 ounce seasoned bread stuffing

12 ounce corn bread stuffing

DIRECTIONS
1} First ofall, melt butter in a frying pan and then cook onions and I 

celery in it till it becomes soft and limp.

2) Then add the chicken broth to it and heat to warm.

3} Take a large mixing bowl and place breadcrumbs in it.

4J While adding the hot liquid and vegetable mixture, toss the 

breadcrumbs lightly.

I firteiyrnirrceddovegarlic

1 cuprawcashewpieces 

Fiich of dried rosemary 

fehofsage

Salt and pepper

Fresh sage lea1® for garnish

2 (3-ounce! packages lady lingers

1 envelope unflavored gelatin

1/4 cup cot; water

1 (5-ounce) package cook-an d-serve 

chocolate pudding -

21/2 cups milk

2 tables poons strong coffee 

leup heavy whipped cream 

lÔl-ounœjcanCOOœ

5) Now remove the giblets and the neck and wash the turkey will, I 
water. Blot it dry with the help of paper towels. Then rub salt and I 

pepper on it

6} Spread the stuffing in the cavity of the turkey anc pack it l(

7} Close the skin of the turkey with die help of skewers and tie the] 

drumsticks together.

DIRECTIONS
Cherry Fruit Filing-divided

II Slice the cremiri midirooms and pvt them aside. DIRECTIONS
tse

8} Put the turkey in à roasting pari and then place it on the wire M 
the oven sprayed Fwlth non-stick choking spray, Basie It with a ltf| 

of melted butter and cover it tightly with thé aluminum foil, sealing] 

edges.

J) Now add al the remaining ingredients except the cashew 

anc cod over high hea: for about hvo minutes, stirring the 

HMKhtrefrequently. until themudnncwnc andoninsKare 

softened.

4) Add the cashews and toss them well

2| Slice the fresh shitakes and put them in a large skillet. x

2) Combine gelatin and water; set aside.

13} Remove the stuffing to the serving bowl; the Thanksgivingsiw 

turkey is ready.

12) Now remove the turkey from wire rack and place it on the plot 

and allow it tu stand fur lOto 15 minutes before carving. .

10] Baste the turkey once every hour with half cup melted buttera 

re-seal the foil again.

9) Roast the turkey in a preheated oven at 350 degrees Fahrenheit 

for about three and a iwlf to four hours.

11) If the turkey does not brown then remove the foil from the re 

Test for doneness and check the internal temperature after three at 

half hours.


