
The countdown has begun. 

Soon, thousands of newly-

weds will be in the kitchen

preparing their very first

Thanksgiving turkey. As a

service to our readers, we felt

a responsibility to help edu-

cate people about foodborne

illness by offering a special

holiday feature that we like to

call:

Don’t lose your giblets this

Thanksgiving.

Being a writer, I’ve natu-

rally spent a good portion of

my career working in the

food service industry. And

like most writers, it was there

that I was able practice my

craft and eventually acquire

something that ALL good

writers must have: A Food

Handler’s card.

Because of this, I can

stand before you as someone

highly qualified to talk

turkey.

So let us begin.

Like many of us, your bird

has probably been somewhere

in the bottom of the freezer

since last January’s turkey

clearance sale — in most

cases, right next to that unla-

beled container of something

which, in its frozen state, has

become completely unrecog-

nizable. 

This means that you will

have to thaw your turkey

before cooking it. To estimate

how long the thawing process

should take, the rule of thumb

is 24 hours for every five

pounds, which means that if

you forgot to pull your bird

out ahead of time, you’ll be

thawing your turkey with a

blow torch like everyone else. 

Once it’s thawed, reach

into the abdominal cavity and

remove the giblets which,

apparently, all turkeys conve-

niently wrap in wax paper

and then swallow moments

before death. 

Next, you need to

Immediately place the giblets

into the refrigerator. This will

ensure they don’t end up on

the kitchen floor and, as a

result, get thrown away after

being mistaken for cat vomit.

If you choose to cook the

stuffing inside the turkey,

make sure that you don’t over

stuff the body cavity. This can

impede the cooking process

and provide a breeding

ground for foodborne illness. 

In addition, the expansion

of cooked bread crumbs in a

confined space can lead to

what culinary experts call

“Exploding Turkey” syn-

drome. Though it’s not lethal,

it will mean a substantial

delay in festivities while

everyone waits for you to

scrape the stuffing from the

ceiling.

IMPORTANT TIP FOR FIRST-

TIMERS: Once the bird has

been stuffed, remember to put

the legs into a tucked position

using twine or a metal clip. 

This is important because,

if you don’t, the legs WILL

spring open and do the splits

at some point during dinner.

Okay, not really.

But if that does happen,

you may want to put the

turkey back into the oven for

a while — assuming you

haven’t lost your giblets.
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  WIND 

GYPSY 
CLOTHING CO. 

Black Friday/Small 

Business Saturday 

Blow Out Sale!!!   

40% OFF
 
entire store!!

(Except Shawls)

Old Town Florence

1/2 block off  Bay Street 

behind Bridgewater Restaurant

PORT HOLE

PUBLISHING
179 Laurel Street, Suite D 

FLORENCE

Best-Selling Author, Ellen Traylor, Owner/Publisher Best-Selling Author, Ellen Traylor, Owner/Publisher 

541-999-5725541-999-5725

portholebooks.com • portholepublications.comportholebooks.com • portholepublications.com

LET US PUBLISH

YOUR BOOK

NEW-USED-RARE! 

WE HAVE IT ALL!

Sotheby’s, eBay Master Dealer 

and Appraiser for Discovery.com

PORT HOLE BOOKS
77567 Hwy. 101  • GARDINER

Legacy Portraiture
(541) 991-0777     rodger97439@msn.com

Rodger 
Bennett

Photographer

10% Off
Anything in our gift shop!

790 North Bayshore Drive  
Coos Bay, OR 97420

541-297-1928

TARNISHED THREADS 
features unique handmade gifts, vintage 

Santas and a variety of handmade candles, 

soaps, and jewelry!

1780 Kingwood St.

541-997-8526

CCB# 55030

16th Annual 

ʻTree of Giving  ̓

ready November 28th.
Stop by for coffee & cookies and pick

up an ornament to help a local High

School teen in need of necessities.

Looking 

for a 

unique gift        

this       

holiday 

season?

 
Gift Certificates 

for the 

Florence Events 

Center 
 

Always the
perfect gift!

To purchase – simply drop by the box office 

Monday to Friday between 

9:00 AM  to 4:30 PM 

715 Quince St * Florence, OR * 541-997-1994 

Gift Certificates are good for 

redeption for any ticketed show at the 

FEC for one year from purchase.

•Helps those in need in Lane County

• Charitable donation

•We do all the paperwork

St. Vincent de Paul
2315 Hwy. 101 • Florence • 541-997-8460

DONATE NOW!
Maximize your donation by donating

to Cars for a Cause by Dec. 31st.
We accept cars, trucks, RVs, boats 

& motorcycles CALL NOW!

Christmas
Gift List

St. Vincent DePaul’s 
2315 Hwy 101 541-997-8460

Open Daily

Toys • Books
Clothing
Houseware
Furniture 
Gift Certifi cates

PeaceHealth Peace Harbor Volunteers

We are your 

gift giving

headquarters
PeaceHealth 

Peace Harbor Volunteers

Gift Shop

Open

Monday - Friday 10am-4pm

541-997-8412 

ext. 209

Thanksgiving Day Menu
Starters ~ Soup or Salad

Choose either our Fresh Green Salad or
A Cup of our Festive Butternut Squash Curry Soup

The Main Course
Brown Sugar Glazed Smoked Ham

Oven Roasted Turkey with Giblet Gravy
Sweet Potato & Russet Swirl Topped 

with House Made Marshmallow Brulee
Fried Onion Green Beans

Currant Orange Cranberry Sauce
Fried Sage Stuffing

Five Grain Dinner Roll

Vegetarian Option
(Gluten Free)

Cranberry, Almond &Wild Rice Stuffed Acorn Squash
Finished with an Apple Cider Reduction 

and Fresh Sage Beurre Blanc

All dinners include: Coffee or Tea

Dessert
Pumpkin Pie or Bourbon Caramel Pecan Pie
Adults  Children ⁽ & under⁾ 

15% gratuity is added to all parties of 8 or more.

Call For Reservations: 541-547-5820

www.adoberesort.com

Serving Dinner from 1pm to 7pm
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94360 Upper Deadwood Creek Rd – 12 acres

of privacy and serenity. This forest land is wait-

ing for your cabin! Septic approved, power at

lot line. Enjoy the fish runs in your backyard

along with abundant wildlife. $85,000. #2397-

14386369

1749 Highway 101 • 541-997-1200

Let me Showcase your property.

Amy Johnson
Broker, CSA
541 999-7875

 OFF Implants NOW

CALL  NOW

541-997-6226 

206 Nopal Street

Florence, OR 97439
See the 

DentureMaster’s 

difference, we do 

it all right here!

Dr. James Ridley,DDS

45%
FREE CONSULTATION

Ned

Hickson

Cooking your first turkey? Don’t lose your giblets

Christmas seems a ways off,

but Twin Lakes Store is

preparing for its fourth annual

Teen Giving Tree.

The applications and wish

lists are now available for

neighborhood teens to fill out.

This year’s Teen Tree is for

12-18 year olds living in the

north lakes area, From Heceta

Beach Road to the county line.  

Stop by Twin Lakes Store,

on Highway 101 North of

Florence, to pick up an appli-

cation or wish list.

Teens are encouraged to

seriously consider their list of

needs and wants, including

any educational supplies.  

Facebook has the official

information and a wish list can

be printed from there. The dis-

tribution party is at the Sutton

Fire Station on Dec. 22.

Teens must be present to

claim each of the gifts or send

someone in their place. The

party starts at 6 p.m. and lasts

until 7:30 p.m.

Rides to the event are avail-

able.

For more information, to

help with fundraising or to

inquire for a teen, call the

Twin Lakes Store at 541-997-

3021.

Applications available for

annual Teen Giving Tree


