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Nothing spoils a family gathering faster than
an emergency visit from a plumber. The
Friday after Thanksgiving sees a 50% increase
in service calls. Make sure your home is
Holiday-Ready this year with our tips.

Your Garbage Disposal
Do not put the following into your garbage
disposal:

1. Meat, poultry skin, or bones

2. Fibrous foods like celery,and potato peels.
3. Fats and oils might solidify

4. Pasta and rice may expand in pipes.

Your Dishwasher

1. Clean the Trap - remove the filter located
under the bottom rack of your dishwasher.
Hand wash in warm, soapy water and rinse
thoroughly. Make sure all pieces are securely
"locked" in place.

2. Clean the seal - this is the rubber gasket
around the door of your dishwasher. Use a soft,
damp towel to wipe away the gunk around

the edges. Wipe down the interior walls of the
dishwasher, and clean around the soap door.

3. Deodorize - to help loosen and clean out
old food particles, pour a cup of white vinegar
into the bottom of your empty dishwasher
and runiton a "normal" cycle.

4.Don't overload - let water and detergent
move freely about your dishwasher.

Test Your Oven Temp

1. Use an oven-safe thermometer on the
center rack of your oven and preheat your
oven to 350 degrees.

2. Heat your oven for 20 minutes.

3. Take a temperature reading.

Get Your Home Holiday Ready

4. Continue to take readings every 20 minutes
for the next two hours. Find the average temp
by adding all readings together - divide the total
number by the number of readings you took.

Your average should be around the original
temperature you set - 3,500 (sum of numbers
from readings) / 10 (number of readings taken)
=350°F. If your oven's average temperature is
incorrect after you test it, adjust the oven dial to
match the internal temperature.

Bathroom Plumbing Tips

1. Ask your guests not to flush cotton balls,
cotton swabs, or any make-up or scrub pads
down the toilet as they do not dissolve.

2. Give your drain time to do its job - space out
shower time between your overnight guests.

Clean Your Oven

1. Remove the racks and soak them in dish
washing liquid for two hours. Then scrub, rinse,
and dry.

2. While you let your oven racks soak, you can
easily make a cleaning paste by mixing a few
spoonfuls of baking soda with water in a bowl.

3. Spread the paste inside the oven and let it sit
overnight. The paste will turn brown overnight.

4, After the paste sits overnight, use a wet rag to
wipe out a majority of the paste. Spray vinegar
over the leftover paste residue. Vinegar will react
with the baking soda by fizzing and loosening
debris to make it easier to remove. This paste
can also be used to remove stains from your
oven window. Use a wet rag to wipe it all away.

5. Once the inside of the oven has been wiped
down, turn your oven on to a low temp setting.
Heat your oven for about 20 minutes and allow
ittodry.

COLDWELL BANKER
REALTY

Suzanne Pelkey
REALTOR, CRS

01512847

Coldwell Banker Residential Brokerage
126 Clock Tower PI Ste 100

Carmel, CA 93923

Phone: 831-626-2222

Fax: 831-626-2220
suzanne.pelkey@cbnorcal.com
SuzannePelkey.com

November Calendar

Veterans Day - November 11
Thanksgiving - November 26
November is Military Family Month

Homeowner Tip:

|

Increase Your Home's Humidity

Central heat makes indoor air very dry

in the winter. Aside from humidifiers

in every room, a simple trick is to place
bowls of water up high on various surfaces
throughout your home, away from pets
and kids, and allow the water to naturally
evaporate into rooms. While you're at
home, add instant humidity to your rooms
by simply boiling water on your stove top.




smartmoves

Celebrate Veterans Day in a Meaningful Way

Want to celebrate Veterans Day, but you're
not sure how? Here are some unique and
appropriate ways to honor a veteran this
Veterans Day from www.military.com.

1.Send a Card - Send a "thank you" card to a
veteran you know, or send one to a military
installation. A simple postcard may seem like
a small gesture, but recognizing a soldier's
service goes a long way.

2. Donate - Donate your time, money, or
support to a local veteran's organization.
Monetary donations may be setup asa tax
deductible, monthly donation, or honor

someone close to you by making a donation
in their name.

3. Wave a Flag - What better day to wave a
flag? Make sure you know the proper rules for
displaying a flag.

4. Talk to a Veteran - Most of us know
someone who served, and today is a great
day to talk to them. Use your best judgment if
you speak with a veteran - don't ask intrusive
questions. Veterans Day is a time to let them
talk about their experience, such as how long
served, which branch, and memories they
may want to share.

This is not intended as a solicitation if your property is currently listed with another agent. These materials contain information and articles obtained from third parties.
FNHW does not endorse the recommendations of any third party nor guarantee the information provided is complete or correct.
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Parmesan Potato Stacks

Ingredients
6 large potatoes

1 cup grated Parmesan cheese

3 thsp melted butter

1 tbsp finely chopped fresh or dried rosemary
1 tsp sweet paprika

1/2 tsp pepper - use salt to taste

Garlic Sauce
2 tbsp olive ol

2 thsp water
1 large garlic clove, minced

Directions
Peel the potatoes and slice them about 1/10"

thick. Place them in a large mixing bowl.

Add the rest of the ingredients and mix well.
Preheat the oven to 375 degrees. Grease 12 muffin
tins with butter, or spray them with cooking oil.

Arrange the potato slices into stacks inside each
muffin tin.

Bake for about 45-55 minutes, until the edges and
the tops of the stacks are golden brown and crispy.
Prepare the garlic topping by mixing the oil, water,
and garlic together.

Place the potatoes on the serving dish and add
some of the garlic sauce on top.

Photo & recipe courtesy of cooktoria.com

Garnish with grated Parmesan and a touch of
rosemary, if desired.
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