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owner of Reflections Mirror Image Book
store In an ironic fundraiser, the Univer- ness week. But instead of gorging them- served nutritious, multi-course meals, were part of Oxfam America’s Fast

at home and in the world divided into low, middle and high-in Other Hunger Awareness Week
I'he volunteer services office for the come groups, reflecting the world’s events included one of the largest and
north Portland college organized last demographics oldest nationwide anti-poverty fasts,

week's event to kickoff hunger aware While high-income participants were  which was on Nov. 20. Both events

For more information, contact Bridget | sity of Portland hosted a banquet to selves on banquet fare while thinking the low-income group, 55 percent of for a World Harvest movement to end
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Avoiding Tangy Recipe Gives Thanksgiving Flavor Burst
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Thanksgiving £ @ a1 | Orange Chili Roasted Turkey

R

Ingredients:

! FOOd Surprlses ; 2§ : * | Whole turkey, fresh or frozen and thawed; 1/2 c. butter; 1/2 ¢. broth:

* 3tsp.chili powder: 3 tsp.garlic salt; 2-1/2 c. orange juice, pulp free

| If you're not careful, Thanksgiving can turn into a : . - _ |« Coarsely ground black pepper

| gathering of unwanted guests of the microbial sort, - oy M7 _ : ‘ el

warns UC Davis Cooperative Extension food scientist il gk o R - o W o ~ Instructions:

Linda Harris. ey N - o O . . _ 1 Remove giblets and neck from turkey. Rinse turkey with cold

“It is estimated that there are more than 76 million : .. . y - _ /- S8 running water and drain well. Blot dry with paper towels inside and out,
cases of food-borne illness each year in the United 2 e s ! N R | R B { Preheatovento325°F. Insaucepan, reduce orange juice downto 1 cup.
States, and many of those cases are preventable,” 3 .. o e ; : e 9 4 Melt butter in broth with chili powder and garlic salt. Mix in reduced
Harris says. Py | " ;

To make sure you serve up healthy food and good
memories, Harris suggests stuffing the turkey only
when you're ready to pop it into the oven, or cooking
the stuffing in a separate pan; using a meat thermometer
to make sure the turkey stuffing is heated to 165 degrees : |
and the turkey is at least 180 degrees; refrigerating or ¢’ amazing how the simplest of sbrces tumn the rﬁaﬁk'sgmng birdintoa Roast turkey in a pre-heated, 325° F. oven. Loosely cover with
freezing prepared foods or leftovers within two hours.  punchy burst of flavors that family will remember for years. This tangy recipe  aluminum foil to prevent over browning, remove foil during last hour

To prevent the spread of harmful bacteria in the  has a subtle kick of chili that will leave you wondering how you survived and ahalfof cooking time. Continue to roast until thermometer registers
kitchen, always wash hands, as well as utensils and  Thanksgivings past without it. To estimate, a fresh or thawed whole turkey  180°F.inthethigh,or 170°F. inthe breast. Remove turkey from the oven
cutting boards, before working with foods and when  of 12 pounds, will take about three hours to cook, and a 20-pound turkey and allow it to rest for 15-20 minutes before carving.
moving from one food item to the next. will take about four-and-a-half hours. )
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orange juice. Cool slightly.

Place turkey, breast side up, on a rack in a large shallow (about
2-1/2" deep) roasting pan. Use an injector to inject the mixture into the
turkey, especially in the meaty parts of the breast and thighs. Sprinkle

inside and out with salt and pepper
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