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Schwartz
Family 

Restaurant

Located on Hwy 37 • 4 miles south
of Patoka Lake, 5 miles north of I-64 at    

Tell City Exit 79

Tues. - Thurs.:
11 a.m. - 8 p.m.

Fri.  & Sat.:
8 a.m. - 8:30 p.m.

Sun.: 8 a.m. - 2 p.m. EDT
Closed Monday

Now
booking
for the

holidays!

Contact Edna at 812-338-9000 or
e-mail edna_schwartz@yahoo.com

Private 
Party
Room

Family Style Holiday Dining

1-866-6WINZER
www.winzerwaldwinery.com

Stock up now for Gift Giving 
and Your Holiday Parties!

Tannenbaum 
Trunk Sale
Sat. & Sun. Nov. 3 & 4

BIGGEST SALE OF THE YEAR

SAVE 10%

on 4-Packs

SAVE 15%

on 6-Packs

SAVE 25%

on 12-Packs

Located off 
Hwy 62

2 Miles East 
of Hwy 145

WINZERWALD 
WINERY

Furniture & Appliances Inc.
RUXER Hours:

Mon., Wed.:  8 am-8 pm
Tues., Thurs., Fri.: 8 am-6 pm

Sat.:  8 am-2 pm
(Dubois County Times)

Special 
Financing Available*

*Subject to credit approval
See store for details

• Bedroom Suites • Living Room Suites • Recliners • Dinette Sets
• Kitchen Appliances • Lamps • End Tables • Mattresses

St. Meinrad  •  812-357-5456  •  ruxerge@psci.net

aluminum foil, and let rest for about 15 minutes (see tip). 
Meanwhile, skim the fat from the surface of the liquid in the 
pan. Put the roasting pan over two burners and bring the 
pan drippings to a boil over high heat. Cook until the juices 
reduce and thicken slightly, enough to coat a spoon, about 
10 minutes. Taste for seasoning. Carve the turkey and serve 
with cider pan juices.

Resting tip: Slow-roasted meats need far less resting time 
(pretty much none) than those that are traditionally roasted.  
The reason for resting meat that has been roasted at a high 
temperature is to allow juices that have collected in the cooler 
center time to migrate back into the dryer (hotter) exterior 
sections after it comes out of the oven. Because slow-roasted 
meats are cooked evenly and a temperature that keeps most 
of the juices in place, a resting period is largely unnecessary. 
A brief resting time does allow the meat to become a little 
firmer as it cools, making it easier to carve.

Entertaining guests is a great way to 
open and share your home and make 
memories with family and friends. If 
your entertaining includes a meal, 
chances are everyone will be sitting 
at the table to dine and converse. A 
beautifully set table can make guests 
feel welcome and establish the ambi-
ance for the meal.

A centerpiece is at the heart of 
a well-dressed table. While center-
pieces are most often associated with 
formal affairs, any meal or gathering 
is enhanced with the right center-
piece. Here are some easy and elegant 
centerpiece ideas to dress up your 
dinner table.

Fresh flowers
Floral arrangements make for great 

centerpieces. Such arrangements 
can be as simple or as extravagant 
as you desire. For casual meals, 
consider picking some flowers from 
your own garden or a nearby field. 
Spring daffodils or cherry blossom 

branches can add color to a table. 
Some smaller, potted impatiens or 
begonias make great centerpieces 
for summer soirées, while autumn 
and winter blooms work for holiday 
gatherings and parties.

If you want an even more special 
touch, consider working with a florist. 
Explain the theme of your party and 
ask the florist to recommend appro-
priate flowers for the gathering based 
on your theme.

Fruit and foods
Floral centerpieces may be some of 

the most popular, but food also works 
as a base for interesting centerpieces. 
Grab an unused soup tureen or some 
decorative vases and fill them with an 
assortment of items. Lemons, oranges 
and other citrus fruits add a splash of 
bold color to a table. Otherwise, look 
for exotic foods that have interest-
ing appearances, like prickly pears 
or artichokes. Fill a tall vessel with 
walnuts or chestnuts for an earthy 

look. A large basket brimming with 
assorted breads and crackers looks 
attractive and is also ready for guests 
to dig in.

Candy
Whimsical parties or children’s 

events can be made more fun with 
clever centerpieces made from candy. 
Stick lollipops into buckets filled with 
sand or push them into a foam form 
to make a candy topiary. Canisters 
filled with candy of all shapes, sizes 
and colors appeal to guests’ eyes and 
their affinity for sweets. 

Miscellaneous items
Look around the house for any 

number of other items that can be 
placed inside vases or clear contain-
ers. Bells, tissue paper, pebbles or 
confetti can be used to create attrac-
tive centerpieces for the table.

With some inspiration and a little 
creativity, hosts and hostesses can 
create centerpieces that add a touch 
of elegance to any dinner party.

Creative solutions for table centerpieces


