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back pag
horoscopes for the week

By Swami J. Stalin

Libra (September 23-October 22): Somicone yh
10 you is going to betray you. View all of your f3
other close relations suspiciously.

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 that matfers, nght?

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.

Scorpio (October 23 - November 21): 11 s
time to pull a practical joke on one ofy
that is a Libra. They will totally ove
going to be hilarious.

Sagittarius. (November 21

21 Mercury and Mo

on what you should do
Mercury says you n
a bath every day or gl
will want 1o be aroundy
says your skin will mel
get wel,

Gemini (May 21-June
21% Your mom loves
you.

22

Cancer (fune 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.

Capricorn (December )
19): The police are goirg
your house this week, 8
7 illegal drugs, pirated m
other contraband before they
or you may go to jail. | recong
ing everything to little Timmy
Leo (July 23-Aupust 22): Ronald street.
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.

Aquarius (January 20-February 18): The whil
going to find peace and prosperity except fix
will get a bag of moldy cheese.

Pisces (February 19-March 20): You will find
tune this week. Head to the nearest pawn ihog
all your things. Use that money 10 buy an g
to Somalia and become a pirate. You will be
a great booty.

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

sl olon Opular Stuffed Turke

INGREDIENTS

1 pound buttar
3 cups chicken broth
2 cps minced peeled oniens

1|

LIPSl =

21 pound turkey (1 whols turkey)

2 cups mirced celery
24 ounce seasoned bread stuffing
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12 unce com bread stuffing
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1) First of al, melt butter in a frying pan and then cook onlons ad

Vegetarian Thanksgm

INGREDIENTS

17 el soarsely chopped aysier

INGREDIENTS

| frvoly mincd ¢ e i

Myshroen 1 o s cyshee ieces

I pound sticed aerin mushicoms — Pinchof dried rasemary

17 frenhy ik s e Pinch of saee 1M cupcon water

| cup chogiped onlons Salt aned pepper

| tablespoon extra viminalivel  Fresh sage leawes for qamish

thocaiate pudding
i DIRECTIONS

1) Hlics the cremin mushroams and put them asde

DIRECTIONS

2 Slcs the fresh shirakes and put them ina large skifet

3) Now i 51 the remmaining Ingrednts sucent the cathens
A eook over high hiss: for about two miniaes, <tirring the
AR i ey, e e atef s e

I soitered
[ 4) Ackd the castens and lows them well

5} Now stainsfor 1his 10 40 e v senviri dish
1 anc guamish i it frech s3pe feaves
E ”
6) The deligios mesheoom megs

cheqry it filing.

4Founce] packages ldy fingers
1 emvelope unflavored gelafin

1 (5-oune) package cook-and-serve

1] Line sides and bettom of an & inch spring form pan with fady fingers.
2] Combine gelatin and wates. se: aside

3} I medium saucegan combing chocolats pudding and mile
St canaantty cuer medioam hee il pucding comes fe 2 bl bei;
remgue frovm heat, Stit i gelatin and coffie; cool

oy mising bl ship cream. “o'd i cooled pudking and one
aup chermy fruit filling, Spoan the mixture Irto spring foim par and
Ineeze o thiee hours. femove tides of pan and lop with remainder of

celery in it til it becomes soft and limp.
2) Then adid the chicken Broth 1ol and beat 1o warm
3) Take a large mixing bowl and place breadorumbs in il

4) While adding the hot Iquid and vegetable mbeture, toss the
breadcrumbs lightly.

5) Now remave Lhe giripr\ and the neck and wish Lhe turkey will
water. Blot it dry with the help of paper towels. Then rub salt and
pepper on it

22 s milk
tablespoons stong coffes

1 cup heavy whipped crean
1 2)-vuce) can COMBTOCK
- 0O WILIEHNESS" More Huit
Cherry Fruit Hlimg - divided

s

6) Spread the stubing in the cavity of the turkey anc pack il

7} Close the skin of the turkey with the help of skewsrs and tie i
drumsticks Together,

8] Put the turkey in 3 roasting pan and then place it on the wirrd
the sven sprayed with non-stick cooking spray, Raste | wiih (8
of meltad butter and cover it tightly with the aluminurm fil. seaedd
edges.

9) Roast the turkey in'a preheated oven at 350 degrees Fahreahd
T about e and o all L four hours,

10) Baste the turkiy onee every hour with hall cup melled bultrd
re-seal the fol again.

T IF the turkey toes not brown then remeve the foll from the b
Test for doneness and check the internal temperature aftar hieed
hall hours.

12) Now ramove the turkey from wire rack and place it on the i
and allow (L to stand for 10 to 15 minutes before carving,

13) Remove Ihe uffing to the serving bowl; the Thanksgring il
turkey s readly,




