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Safe Driving: Emergency Iltems to
Keep in the Trunk

Whether you're a man or a woman, young or old,
commuter or occasional driver, there are certain
things that you should keep in your car at all
times. You won't use these items every time you
drive, but you'll be glad that they're on hand
when you have a problem.

None of these things are very expensive. Most
don't take up much space in your car. There's no
excuse to avoid buying these items and keeping
them in easy-to-reach places on every trip.

* Fire extinguisher. Make sure that the one you
select is rated to handle all types of fires, espe-
cially electrical. You should check the extin-
guisher on a regular basis to make sure that it's
still charged and ready to use.

+ Complete tire-changing setup. You'll need a lug
wrench, a jack and spare tire. You should also
keep a chock on hand. Even if you just use a
block of wood, you'll need something to keep
your car from rolling if you're forced to change a
tire on an incline.

Tip: Check the air pressure in your spare tire when you check out the other four tires. Many people
have flats that can’t be changed because their spare tires slowly lost air over the months and
years.

* Road flares or reflective triangles. If you break down on a curve or other dangerous spot, you
need to warn other drivers before they plow into your car.

* Flashlights are handy even during daylight hours. You never know when you'll need to check
something under the hood - where the sun doesn't necessarily reach. If you're concerned about
breaking down in the rain, invest in a waterproof flashlight or battery-powered torch. You should
also make sure that you keep fresh batteries on hand at all times: you want the beam to be as
bright as possible.

* Empty gas can. You should never store full gas cans in your car. Instead, keep a brand-new can
in the trunk. Even a one-gallon can helps you get enough fuel to reach the next gas station.

+ Basic first-aid kit. You should have bandages, tweezers, over-the-counter painkillers and antibi-
otic ointments. You can also include gauze and heat packs. Remember to update this kit as medi-
cines and other items expire.

* If you live in an area that sees snow, you should keep a compact shovel in your trunk. This will
help you dig out if you're stuck. You can find camping-style shovels at most sporting-goods stores.
+ Some people have a jump-starting kit in their trunks. This standalone device jumps a dead bat-
tery without the need of another car. This is a more expensive investment than the other items on
the list. However, many people find this safer and faster than waiting for a stranger to stop and
offer help.

+ A cell phone. Even if you don't need to call your auto club for help, you'll still feel better knowing
that you have a way to get in touch with people you know.

Many cell-phone services offer emergency-only phones. You can't call anybody you want, but you
can always reach emergency contact numbers if you need them. If you can't afford a regular con-
tract, or just don't like cell phones, this is a great option: one that keeps you safe without draining
your wallet or creating a constant nuisance on your belt or in your purse.

Source: estatesofsomerfield.com

j Double Chicken and Brocceoli Alfredo

i Serve this %UICk and delicious pasta dish with your favorite tossed salad and
 crusty bread. Place extra virgin olive oil on a small plate and use as a dip for
 your bread!
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| Preparation Time - 5 minutes !
: Cooking Time - 10 minutes :
i !
| * 1 package (9-0z.) BUITONI Chicken and Roasted Garlic Ravioli, prepared |
| according to package directions ' !
1 * 1 package 10-02?2 BUITONI Refrigerated Alfredo Sauce |
. |

|

|

|

|

|

|

|

|

|

|

i * 1 package (10-o0z.) refrigerated sliced chicken breast meat
i * 2 cups broccoli florets, cooked

! HEAT sauce and chicken in medium saucepan over medium heat until hot;
: toss with pasta and broccoli.

} Serving Size: 4
|
i
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Microwave ovens: The best of these ‘second ovens' are faster and
friendlier, and start at less than $150

Totally Weird Ways To (Fruit and) Veg Out

I You've heard it at least a million timesfi eat your fruits and veggies! Af-
| ter all, they're packed with lots of good-for-you vitamins, minerals and

I ! fiber.

|

I To look good and feel good, you need to eat at least 2 % cups of veggies
: and 1 % cups of fruits every day (that's if you eat 1,800 calories a dayfi

| your amounts could be different if you eat a different number of calories). |1 $140, our top-scoring midsized countertop model. But most unique are its
| preprogrammed cooking codes for baby-back pork ribs, chicken parmigi-
I Don't worryfi you don't have to eat a cup at a time! Eating smaller bits of || ana, and more than 100 other frozen meals.

: fruits and veggies throughout the day counts toward your total. And you || Dubbed TrueCookPlus, the software adjusts heating according to a food

| might be amazed at how fruits and veggies are in lots of other foods you | code you punch in as well as to your home's altitude, based on your ZIP

I eat (think vegetable soup or veggie-topped pizza, even)! code. The feature worked in our initial tests. But Betty Crocker Warm

I Delights Minis cake is among the few foods so far with the code on the
package, so you'll have to get other food codes off the Web
(www.truecookplus.com).

You'll also find that halftime refers to more than football. Apollo claims
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| Any microwave can serve up popcorn and other snacks on Super Bowl]
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lits Half Time convection microwave cooks anything you'd cook in a con-
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Sunday. The latest also promise to make cooking main meals about as
simple as nuking your favorite snacks. Our tests of more than 60 models
include nine CR Best Buys.
Even heating and thorough defrosting make the new Kenmore 6633,

: If your usual fruit and veggie total isn't measuring upfi or if your usual
| selections seem ho-hum, try these totally weird but tasty ways to (fruit
: and) veg out today!

I .
(Pick out somet hing funny soundi
I carambolafi the first two are veggies and the second one's a fruit! Go
I grocery shopping with your parents and ask them to buy the funniest
| sounding fruit or veggie you can find. Taste-test it with your family
| when you get home.
|
I Bite into a PBB, PBA, PBR or PBC sandwich. Instead of jelly, that's pea-
| nut butter with sliced bananas, sliced apples, raisins or shredded carrots.
|
I Chill out with a frozen fruit bar. Ask your parents to get the kind made
| with 100% fruit juice.
|
| Create a different kind of crunch. Pile your sandwich with sliced cucum-
| I'ber, arugula, radishes, celery, red pepper or water chestnuts.
|
| Order a pineapple-topped pizza. If fruity pizza's not your thing, load it
: with veggies like green peppers, mushroom, onions and tomatoes.

Regtional bvienkvéice d¢ fash Iit Heaa athigl@seoifing G irdoor epieé 0 r
tests, but another convection microwave delivered crispier pizza. (See
Super Bowl pizza challenge.) Months of testing yielded other ways to save
on a microwave:

Get better browning for less

You'll find more lower-priced models with a grllhng feature, which uses
an electric element like the one in your oven's broiler. But you can still
pay $600 or more for models that have it. A top midsized convection
model that cost $250 and didn't have the grilling feature gave us crispy
grilled-cheese sandwiches. You can also use the convection mode for
browner, crispier chicken.

Don't pay extra for racks

Most over-the-range models now include an upper rack that lets you cook
several foods at once. The best microwaves we tested have that feature for
as little as $260. Just be sure to check racked foods often for even cooking
because they aren't on a moving turntable.

Skip these space savers

I Unlike most microwave ovens, Sharp's $760 Insight Pro drawer model

| Escape with a frozen grape. Take some grapes off the stem, wash and dry | mounts under the counter to free up space and allow a range hood for

I them, put them in a bowl or a sealed plastic baggie and pop them into the || optlmal venting. Conveniences include a bevy of shortcut keys and a "keep

: freezer for an hour or so. A real cool treat! Il warm" feature that maintains serving temperature for up to 30 minutes.
I :' But that pricey pro's heating evenness was only mediocre in our tests.

| Create a patriotic yogurt. Stir blueberries and chopped up strawberries || Sharp's $380 Carousel R-1214, a built-in model, can hang under a wall
: into vanilla yogurt. I! cabinet. But defrosting was subpar.

|
| Mash up some color. Instead of regular mashed potatoes, ask Mom or

|

: Source: consumerreports.org
I Dad to make some mashed sweet potatoes. They're orange, smooth and |

|

|

|

I oh-so-sweet! Source: estatesofsomerfield.com
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Buying interior paints ] Evermorduster products contain less than 50 g/l of VOCs. Look for the V(

é A stirring at the top sees changes in the beslg paints '
i ! Bright spots for fade resistance. Fading has long been a problem, resultin
"It had been a Behr market since 2003, with the Homét[m@ratstnrwydremnmeg to sunlight. But manufacturers appear to be impre
.every top spot but one in our Ratings categories of irttdrar paints. Blarentban half of the products we've tested in our best :nterro
'Iatest tests, paints from Benjamin Moore, Kilz, and Vétnﬁaetwgmtd)iemmhrst place. :
!
' Behr hasn't fallen to the bottom of the besi |m$eiiimtranfiﬁtmmm)trons expand. Our testers identified 14 paints that are good or kb
.semrgloss paints merit an excellent ovetabtecaeecanditimedolor with one coat, up from nine in our last report. While you'll still ne
' But the passing of the paint stirrer, er, baton is a remindesehfatiphggsanesiave you a lot of work. (See "Can you get by Wrth only
 constant flux. Manufacturers tinker with formulas to mnprove performance, meet ;
:envrronmental regulations, and cut costs. ] ! How to choose: !
i ! The right paint exists for every kind of project you'll tackle. The trick: s finc
'The recipe revamping can make it difficult to decrphe%hbmmm\aemlamnsdependent paint shop. |
.you 'Il see on cans at a home center or paint store: Valspar touts its "Advanced :
'T|3 Technology," Benjamin Moore reveals its "Authenm/ﬁidlmrmi:b'rmymmyalty As our latest tests reveal, always buyrng the s
: Dutch Boy promises "Single Coat Application,” and Az(tmpleelgéhéﬁramabs fifiish you loved the last time you painted is probably
: Durability." Eshelves today. Check our Ratings (available to subscribers) in this |nter|or
i ! sure your former favorite finish still shines. ;
'Green is also a marketing tactic, but not in the color %ense Many paints we tested i
feature a green certification on the label, such as Gre&o8sigle Hivei s sowlsvaints hide imperfections but are not the mpst ste
'of volatile organic compounds (VOCs) has likewise e%de[gndtaﬁeaseﬁlhgg maioh as your living roosheedisamigloss. pigis are ea
! clean but their gloss can change, so use them on trilnsteinmionts, @embdnil;r
'You shouldn't need a chemist's knowledge or a pro damtabme@eriemiedbtﬁuﬂy categoriegrmsudtitigrabknpalint that's easyI to cle
i : interior paint. In fact, there's only one basic rule for buying the best interior
'palnts for you: Pick the right product for the job. To h%ﬁnyubyrtmddbierbmm rely on instinct alone when choosing color. That hu
: choice, our experts run dozens of paints through a batieny yéuestsaoométasarethe walls in your house. Take home sample chips
'hldlng power, stain resistance, surface smoothness, %\drﬂfﬂteet lofatraotatdisbos. Also takauadesaagdeofals omahernog)computers
i Here's what they found: E common at retailers, but don't expect a perfect match. ;
! i Mixed marks ¥00vinishes. VOCs are solvents in painttﬂa[ meensifiasen/er large areas, so it's better to go too light in a gi'ven sl
'|nto the air as you use the finish. They can cause heééapbesaldrzmueawhaﬁui ptiats, which absorb light and therefore appear de
.acute symptomsigime &fferts are less certain, but accordrng to the U.S.
' Environmental Protection Agency, some VOCs used} IS patinke ave &koeas ONSlie- most of the paints we tested for this |nter|or pai
.pected carcinogens. zgood or excellent overall, the majority also scored poor or fair in at Ieast (o
! pros and cons of each paint to find one that excels in all the right areas. F
. To help curb ozone pollution, the federal government bafisr tioerly @il cwabeiat pdint that delivers excellent mildew resistance. If yc
! parnt at 250 grams per liter (g/l) for flat finishes and C{SD/lg@fmomhifmnradark color to a light one, choose a paint that's strong al
.ever some manufacturers comply with the tougher VOC limits set by California's
' reglonal South Coast Air Quality Management Dlstr|<i;1Th|nk quality, not quantity. Alwayihdimesjtediogsu're not redoing a dorm
1 room, right? Factoring in the real cost of painting, which includes material
IThe knock against th&diCsplints was that they Iackeoﬁ freerdubattigtydures for 10 years will set you back less than one that lasts h
.and the sheen selectidOd fildblees. \NCzpaints we testettavel far for premium paint. Products sold at Home Depot-l(mt\r), Lowe

' most recently were highly rated.) But commmhtgdcﬂd((:ﬁdkeaw among our top performers.
,parnt Hsglring Benjamin Moore Aura, True Value Easy Care, and Glidden http://www.consumerreports.org
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iDid you know...

ﬁAn ounce of chocolate contain$
‘about 20 mg of caffeine.

Sfring,

Another Did you know...

Milk chocolate was invented by
Daniel Peter, who sold the con-
cept to his neighbor Henri Nestlé.

G

Online File Sharing Made Simple

Before Steve and Jennie Smith moved across the country,
they gave Jenni eb6s mo t-rhag 1
account for weekly updates. After the couple had their first
child, Jenniebs mot her
stories of her new granddaughter.

When the e-mails became more frequent and the photo at-

tachments gr ew s u bnmilaacouhti g
couldndt handle the | ar gé
i ng, Steve and Jenniebs

lost many irreplaceable digital photos of their baby girl.

The Consumer Electronics Association (CEA) recently dis-
covered that only 22 percent of consumers back up files on
their computers. With all the photos, music and documents
you store on your home computer, what would happen if

you were in Steve and

With a service |ike Box.
storing and sharing your files. Box is an online storage and
collaboration service that gives you access to your files
anytime, anywhere. Everyone, from students to CEOs, has
files online and needs a place to store, share and work on
them. Box is an easy and secure service for sharing and
storing documents, photos, videos and more. You never
have to overload e-mails with large presentations or digital
photos again.

After the Smith familyods
chased a new computer and signed up for a free trial of
Box.net services. N 0 WmailsJ ¢
with a Web link to photos of her granddaughter that she
could then download directly onto her computer. In addi-
tion, the family now has backup copies of all their files on
Box.net. They never have to worry about computer prob-
lems again because their files are protected by the same
service trusted by Fortune 1000 companies.

For more information or to sign up for a free 14-day trial
visit Box.net. Source: estatesofsomerfield.com

hsponge witk an effpctive ceaner.c r a s he d

Lets get started on refrigerator cleaning...

To start refrigerator cleaning you should first turn down
bulb inside (to avoid its being damaged).

store it in a cooler or a second refrigerator (if you have an-
other).

ANow thaf the Gfirigeratat imeantys ren@ve the trays and
and

It's time to tackle the inside of the refrigerator.

With a different rag (sponge), and your chosen cleaner in
warm water solution clean out the inside of your refrigera-
tor until you are satisfied that its clean. Be sure to pay extra
attention to the grooves from where the trays and the draws

J e nwererentbeed. s hoes ?

clean, rinse it out with warm water and a clean rag. Then
dry.

Now clean the refrigerator door, (on my door there's always
a sticky mess to clean). When you're finished rinse and dry
with paper towels or a dry rag.

Please note that if your refrigerator does not self defrost,

you should allow it to defrost before you start refrigerator
cleaning. Also if you want to clean below the refrigerator,
hdréls v @d gadedt thanwgll hdlpym ® glidefyourdedrig-a
erator away from the wall for cleaning.
ennied6bs mom can receive e
When you finish cleaning below the refrigerator, clean the
sides and the top of it, then glide it back against the wall.
Now it is time to replace the clean trays and drawers, screw
the bulb back in and plug in the refrigerator. Turn the ther-
mostat back up.

After about an hour, return the food to the refrigerator.
Source: http://www.housecleaning-tips.com/refrigerator-cleaning.html
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youa thegnostat punphigethe refagarator apdaremoveitie a n

e nThemgxtendrefrigeeator eléaninig in tg renve the fdanda n d

pdrasiarld deanghenraetls kitch@ nik usthgayagor wi t h

t

mVehen,you yreosatisfiat] that tbetinside &f thedrefrigeoatorwso r r



