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In many American households, the Thanksgiving celebration has lost 
much of its original religious significance; instead, it now centers on 
cooking and sharing a bountiful meal with family and friends.  

Turkey, a Thanksgiving 
staple so ubiquitous it has 
become all but 
synonymous with the 
holiday, may or may not 
have been on offer when 
the Pilgrims hosted the 
inaugural feast in 1621. 
Today, however, nearly 90 
percent of Americans eat 
the bird—whether roasted, 
baked or deep-fried—on 
Thanksgiving, according 
to the National Turkey Federation. Other traditional foods include 
stuffing, mashed potatoes, cranberry sauce and pumpkin pie.  
Volunteering is a common Thanksgiving Day activity, and communities 
often hold food drives and host free dinners for the less fortunate  

Parades have also become an integral part of the holiday in cities and 
towns across the United States. Presented by Macy’s department store 
since 1924, New York City’s Thanksgiving Day parade is the largest and 
most famous, attracting some 2 to 3 million spectators along its 2.5-mile 
route and drawing an enormous television audience. It typically features 
marching bands, performers, elaborate floats conveying various celebrities 
and giant balloons shaped like cartoon characters. 

Beginning in the mid-20th century and perhaps even earlier, the president 
of the United States has “pardoned” one or two Thanksgiving turkeys each 
year, sparing the birds from slaughter and sending them to a farm for 
retirement. A number of U.S. governors also perform the annual turkey 
pardoning ritual. 
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Stay in the Loop! 

• http://ow.ly/72g030a4Bam  

• facebook.com/NewtownGrantHOA 

• twitter.com/NewtownGrantHOA 

View All Our Events Page at:  

www.newtowngrant.org/events. 

Also make sure to sign up for our 

newsletter either via our Website at 

www.newtowngrant.org  

Or 

Text to join by Texting 

NTGHOA to 22828.   

 

You will not receive text messages 

from Newtown Grant but it will 

enable you to join our email News-

letter. (text rates may apply) 

http://www.newtowngrant.org
http://www.newtowngrant.org/
mailto:events@newtowngrant.org?subject=Newsletter%20Email
mailto:suggestions@newtowngrant.org?subject=Newsletter%20Suggestion%20Email
http://www.twitter.com/NewtownGranthoa
http://www.facebook.com/NewtownGrantHOA/
http://www.newtowngrant.org/events
http://www.newtowngrant.org


2 

 

Classic Roast Thanksgiving Turkey 

Level: Easy - Total: 4 hr 40 min - Prep: 1 hr 10 min -  Inactive: 30 min - Cook: 3 hr - Yield: 8 to 10 servings 

 

Turkey: 

 

Directions 

Let the turkey sit at room temperature, 30 minutes. Position an oven rack in the lowest position (remove the other 
racks); preheat to 350 degrees F. 

Remove the neck and giblets from the turkey and set aside for the gravy. Pat the turkey very dry with paper towels and 
rub inside and out with salt and pepper. Stuff the cavity with the onion, carrot, celery, and sage and thyme sprigs. Tie 
the legs together with kitchen twine. Put the turkey on a rack set in a large roasting pan and tuck the wings under the 
body. 

Melt the butter in a small saucepan over low heat; whisk in the paprika and chopped sage and thyme. Let the paprika 
butter cool slightly, then brush all over the turkey. Transfer to the oven and roast 1 hour. Meanwhile, make Classic 
Gravy. 

After the turkey has roasted 1 hour, baste with the drippings. Continue roasting, basting every 30 minutes, until the skin 
is golden brown and a thermometer inserted into the thigh registers 165 degrees F, about 2 more hours.  Transfer the 
turkey to a cutting board and let rest 30 minutes before carving; reserve the drippings for the gravy. 
 

Classic Gravy:

 

Prepare the stock: Melt 2 tablespoons butter in a large saucepan over medium heat. Add the turkey neck and giblets; 
cook, turning, until browned, about 5 minutes. Add the onion, carrot, celery, thyme and bay leaves; stir to coat. Add the 
wine and bring to a boil, scraping up any browned bits from the bottom of the pan. Cook until reduced by half, 2 to 3 
minutes. Add the broth, reduce the heat to low and simmer about 1 hour. Strain through a fine-mesh sieve into a large 
measuring cup; reserve the saucepan. You should have 7 cups stock-if you're short, add more broth. 

Melt the remaining 8 tablespoons butter in the reserved saucepan over medium heat. Add the flour and whisk until 
smooth and bubbling, about 2 minutes. Gradually whisk in the 7 cups stock; bring to a simmer and cook, whisking 
occasionally, until thickened, about 10 minutes. Set aside until the turkey is done. 

Pour the turkey pan drippings into a fat separator and let stand until the fat rises to the top. Discard the fat (or drizzle on 
your stuffing). Whisk the defatted drippings into the gravy; season with salt and pepper. Reheat before serving. 

• 1 12- to 14-pound turkey (thawed if frozen) • 3 sprigs sage, plus 1 tablespoon chopped leaves 

• Kosher salt and freshly ground pepper • 3 sprigs thyme, plus 1 tablespoon chopped 

• 1 onion, quartered • 1 1/2 sticks (12 tablespoons) unsalted butter 

• 1 carrot, cut into chunks • 2 teaspoons paprika 

• 1 stalk celery, cut into chunks  

• 10 tablespoons unsalted butter, plus more as • 2 bay leaves 

• Turkey neck and giblets (liver discarded) • 1/2 cup dry white wine 

• 1 onion, quartered • 8 cups low-sodium chicken or turkey broth, 

• 1 carrot, chopped • 3/4 cup all-purpose flour 

• 1 stalk celery, chopped • Turkey pan drippings 

• 3 sprigs thyme • Kosher salt and freshly ground pepper 
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Date: Wednesday, November 20 at 7:15pm  

In the Clubhouse Conference Room 

This month’s selection: 

The Woman in the Window by A.J. Finn  

It isn’t paranoia if it’s really happening… 

 

Anna Fox lives alone—a recluse in her New York City home, unable to venture outside. She 
spends her day drinking wine (maybe too much), watching old movies, recalling happier 
times . . . and spying on her neighbors. 

 

Then the Russells move into the house across the way: a father, mother, and their teenaged 
son. The perfect family. But when Anna, gazing out her window one night, sees something she 
shouldn’t, her world begins to crumble and its shocking secrets are laid bare. 

 

What is real? What is imagined? Who is in danger? Who is in control? In this diabolically 
gripping thriller, no one—and nothing—is what it seems. 

 

Twisty and powerful, ingenious and moving, The Woman in the Window is a smart, 
sophisticated novel of psychological suspense that recalls the best of Hitchcock. 
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Check out our New Blog! 

Have a look at our new blog.  We will be putting 

up some of the articles from the newsletter and 

some more information on Newtown Grant.  If 

you have any suggestions, contact us at 

suggestions@newtowngrant.org 

Take a look at the new blog here 

Dumping Trash 

Dumping trash is strictly prohibited in all wooded areas in 

Newtown Grant.   

 

Anyone that fails to comply may be subject to fines in 

accordance with the Rules and Regulations, Declaration of 

Covenants, Codes, and Restrictions of the Newtown Grant 

Master Association. 

Mah-Jongg  

Every Tuesday, Newtown Grant competes on the Mah-Jongg 

Table at the Clubhouse, at 6:30pm. Always looking for willing 

players!  

NO Newcomers please! Anyone interested that has no experi-

ence should contact the Township, as they hold classes teaching 

new players!  

To join in and play Tuesday evenings, interested players can 

email Andi at utetennis@aol.com  

mailto:utetennis@aol.com
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Download the full “Don’t Feed the Deer Brochure” HERE 

https://www.pgc.pa.gov/Wildlife/WildlifeSpecies/White-tailedDeer/Documents/feeding_deer.pdf
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Tips For Winter 

 

Fall is the time to prepare for winter—cold and wet conditions not only make you miserable, but they 
can damage your home.  

Some winterizing can wait, some can’t. Make a list of what needs to be done, and tackle the time-
sensitive tasks first.  

 

Here’s a simple checklist from the association to help you get a jump on winter. 

  

Indoor Winterizing 

• Examine doors and replace weather-stripping as needed. 

• Examine window caulking and reseal where needed. 

• Examine and repair vents where needed. 

• Clean chimneys and flues. 

• Remove items near heat vents. 

• Place nonskid runners or doormats outside to help keep 
water, sand, and salt out of the house. 

  

Outdoor Winterizing 

• Cut back tree branches and shrubs that hide signs or 
block light. 

• Examine outdoor handrails and tighten if needed. 

• Turn off electrical breakers for outdoor equipment. 

• Close hose bibs. 

• Clean out gutters and downspouts. 

• Clear yard drains. 

• Spray outdoor locks and hinges with lubricant.  

• Stake driveway and walkway edges that may be difficult 
to find under deep snow. 

  

Assemble, stockpile or refresh winter supplies: 

• Batteries 

• Candles and matches 

• Ice melt and deicer 

• Sand 

• Snow shovels 
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YOU CAN JOIN OUR EMAIL LIST AND STAY IN CONTACT IN DIFFERENT WAYS: 

12 Days of Safety

 

Holiday safety is an issue that burns brightest from late November to mid-January, when 

families gather, parties are scheduled and travel spikes.  

Take some basic precautions to ensure your family remains safe and injury-free throughout the 

season.  

Download the 12 Days of Safety Here 

http://www.facebook.com/pg/NewtownGrantHOA
http://www.newtowngrant.org/
https://www.nsc.org/Portals/0/Documents/Membership%20Site%20Document%20Library/2015-Appreciation-Month/bonus-poster.pdf
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Club House Banquet  Room Rental 

 

Did you know that you can rent out the Club House Banquet Room?  Great facility to rent with its own 

kitchen and furniture.  Great for meetings, birthdays, celebrations and so much more… 

 

Contact the Clubhouse for Availability and Rates.   
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Newtown Grant Classifieds 
Click on Business Card for Website 

Advertise in the Newsletter:  

Classified Advertisements in the newsletter may be purchased at $50 per business card.  For larger 

advertisements please email (events@newtowngrant.org) or call for rates.  All ads must be submitted, on 

paper, with check enclosed. No ads via phone/fax/email.  

Send to: Newtown Grant, 360 Eagle Road, Newtown, PA 18940. Make checks payable to: Newtown Grant 

Master Association.   

Call and ask about sponsoring an event 215-968-3789 

http://www.brickwealthmanagement.com/
http://www.jbrickconsulting.com/

