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(NAPSA)—While celebrity
chefs with seemingly unlimited
time and resources can turn out a
four-star dish with ease, most peo-
ple have to deal with the real
world, where the U.S. Department
of Labor saw a 4.8 percent
increase in the USDA’s Consumer
Price Index for food last year. For-
tunately, you can follow three sim-
ple tips to become the master of
your kitchen.

Plan to Plan Ahead
Make a larger-quantity meal in

the beginning of the week and
plan on eating it at least two more
times later on for lunch or dinner.
Sites such as Epicurious.com let
you print a shopping list directly
from favorite recipes, while
GroceryGuide.com makes it easy
to find the best deals on groceries
in your area. By freeing up the
time it takes to think up, shop for
and prepare meals, you’ll have
more time to dedicate to tackling
a new recipe later in the week.

Get Social
Hosting doesn’t have to be

stressful. Potlucks can be a great
way around the effort associated
with cooking. Pick an old standby
recipe you know you do well and
ask every guest to bring a dish or
drink. You can even use the
potluck to share recipes. If a dish
inspires you, make a mental note.
To really spice things up, pick a
theme such as Spain or Morocco,
set up some music and decora-
tions, and enjoy the sounds and
flavors of exotic places at little
cost.

Clean Less
For many, the most annoying

and time-consuming part of
preparing meals is cleaning up
afterward. Lasagna bubble-overs,

oil splatters and pie drippings are
some of the worst offenders, espe-
cially in your oven’s interior,
where they turn into blackened
lava fields of excuses not to clean.
Meanwhile, the self-clean mode
can take hours and really heat up
the kitchen. To solve this problem,
there’s a new time-saving, self-
cleaning technology known as
“AquaLift.” Grime is lifted from
the inside of these new ovens with
water and low heat, and after a
quick wipe down, they’re clean in
under an hour. This kind of range
from Maytag can save you hours
in cleaning, and you won’t have to
stay out of the kitchen because
you can’t stand the heat. Instead,
you can spend the time getting
things done.

Learn More
For further kitchen tips, visit

www.maytag.com or call (800)
344-1274.

Cook, Host And Clean With Elegance And Ease

Say good-bye to long hours
spent cleaning thanks to a new
self-cleaning oven technology.

(NAPSA)—Both farmers and
consumers may soon be able to
enjoy more abundant crops,
thanks to a recent scientific
development.

Researchers have found a way
to protect both the phosphorus (P)
and the nitrogen (N) in manures
used as fertilizers, which can lead
to yield increases and better over-
all crop performance.

The Problem
Of the 15.8 million acres of

U.S. cropland fertilized with ma-
nure, varied percentages of N and
P are lost during handling and
storage as well as after applica-
tion, leaving both nutrients un-
available for crops.

The Solution
The new product, called More

Than Manure® Nutrient Manager,
also known as MTM™, from SFP,
reduces P lock-up and N leaching,
denitrification and volatilization
in all manures and litters—both
dry and liquid.

Additionally, when added to
an inground lagoon or pit, it can
reduce solids and ammonia lev-
els in livestock-confinement
operations.

The Proof of Growth
Independent, third-party re-

search shows increased plant
growth, root development and
yield when MTM is used in
manure-fertilizer applications.

“The cost of liquid N seems to
continue to increase, increase,
increase,” says Jonathan McClain,
a Georgia grower who’s adopted
MTM on his farm, “but [after] using
MTM in conjunction with boiler
house litter that we used, we saw
better results and darker foliage,
and it was more equally dispersed.”

Easy to Use and
Environmentally Safe

No special equipment is re-
quired to effectively apply MTM,
and it offers crop-rotation flexibil-
ity so soybeans or other crops can
be planted after application.

Additionally, research shows less
ammonia in barns with MTM pre-
treated pits. “The ammonia level
reduction was immediate; you could
walk in a barn and really couldn’t
tell you were in a hog barn any-
more. Your eyes weren’t burning
and the odor was more or less gone
instantly as soon as you dumped it
in,” says Sam McKnight, a producer
and custom applicator in Iowa.

MTM is biodegradable, leaves
no environmental footprint and
is nontoxic to livestock and soil
bacteria.

Learn More
For more information, call

(888) 446-GROW or visit www.
morethanmanure.com. Growers
also can contact a fertilizer
distributor or dealer.

Growing Healthier, Better Crops

Researchers have discovered how
to protect both phosphorus and
nitrogen in soil for increased crop
yields and better crop perfor-
mance, as these early corn roots
show. The corn on the top was
treated with manure+MTM; the bot-
tom was treated with manure only.

(NAPSA)—You think you
wouldn’t turn down free money,
yet, according to a recent study,
nearly three in 10 workers do just
that. That is, they don’t contribute
enough to their 401(k) to get the
full employer match.

“Even in tough economic times,
employees still need to prepare for
retirement. Taking full advantage
of a company’s 401(k) match is a
no-cost way for workers to boost
their retirement savings,” said
Gerri Walsh, FINRA vice presi-
dent of Investor Education.
“Employees who contribute less
than their employers are willing
to match are walking away from
free money.”
The Value of a Corporate Match

One of the most common
matches is dollar for dollar up to 3
percent of the employee’s salary.
Taking full advantage of this liter-
ally doubles your savings, even
assuming no increase in the value
of your investments. If you’re 30
years old, make $40,000 and con-
tribute 3 percent of your salary
($1,200) to your 401(k) each year
until you are 65, you’ll have con-
tributed $42,000 in 35 years. With
a match, you’ll have set aside
$84,000—$42,000 in free money
and a no-cost way for you to
increase your contributions by 100
percent.

Tax Advantages
In addition, your contributions,

any match your employer provides
and any earnings in the account
(interest, dividends, capital gains)
are all tax deferred. You won’t owe
any income tax until you with-

draw from your account, typically
after you retire. This offers the
potential for tax-deferred com-
pounding of the larger sum over
time.

Matches and Roth 401(k)s
While employers can match

Roth-directed contributions, IRS
rules require that all matched
funds reside in a pretax account,
just like employer-contributed
matching funds in a traditional
401(k) account. As a consequence,
the matching funds your employer
contributes to your Roth 401(k)—
and any earnings on those
funds—will be taxed as ordinary
income when you withdraw them.
If you contribute to both a Roth
and a traditional 401(k), the
match is applied first to the tradi-
tional 401(k), then, if necessary, to
any Roth-directed funds.

The bottom line: Take full ad-
vantage of your company match.
It simply makes no sense to pass
up free money.

Learn More
For more information, visit

FINRA’s Smart 401(k) resource
center at www.finra.org.

Don’t Leave Money On The Table

Making the most of your em-
ployer’s 401(k) match could liter-
ally double your savings.

(NAPSA)—Energy efficient
lighting has become a top priority
for homeowners looking for simple
ways to save energy. Many home-
owners, however, have found that
switching from incandescent bulbs
to energy efficient LEDs or CFLs
means not being able to use their
dimmer to create the same ambi-
ence as before.

Most dimmers in homes today
are designed exclusively for incan-
descent lighting. When an energy
efficient bulb is installed, home-
owners say, their lights flicker or
don’t dim as well as with less effi-
cient, incandescent bulbs. Even
when the energy efficient bulbs are
listed as compatible, there’s a good
chance homeowners won’t get the
performance expected when com-
bined with an existing dimmer.

Explains Michael Neary, Levi-
ton’s Product Manager for Residen-
tial Lighting Controls, “The vast
majority of existing home installa-
tions prior to 2011 were designed
in such a way that the lighting
devices are unable to effectively
support dimmable LED or CFL
bulbs.” He believes dimming prod-
ucts today must meet the neces-
sary requirements of today and
tomorrow’s lighting advancements
and work effectively with all older
solutions as well. Leviton recently
introduced its Universal Dimmer,
which is compatible with dimma-
ble bulbs, maximizes energy effi-
ciency and eliminates dimming
issues for energy efficient bulbs.

Homeowners should keep an
eye out for these lighting issues
when using LED and CFL bulbs
with incandescent dimmers:

•Reduction in dimming range.
Dimmers are designed to help set
the mood for any room. Mixing
certain energy efficient bulbs and
dimmers reduces the dimming
range—lights can’t be adjusted to
full brightness or are limited at
their lowest levels.

•Flickering or fluttering of the
bulb when dimmed to certain lev-
els. Depending on the level of
inconsistency between the bulb
and the dimmer, the flickering can
be dramatic or faint.

•Inconsistent performance
among individual bulbs controlled
by one dimmer. Based on the num-
ber of LED or CFL bulbs and the
varying brands, performance in
each can range from practically
perfect to pretty poor.

•Bulb packaging. When switch-
ing incandescent bulbs with LED
or CFL bulbs, be sure “dimmable”
is on the package.

For more information about the
dimmers, including compatibility
charts, spec sheets and what to
look out for, visit www.leviton.
com/universal.

Using Energy Efficient Bulbs With Dimmers

A dimmer compatible with to-
day’s energy-saving bulbs can
help you set the mood at home.

Build In Style
(NAPSA)—Upgrading your

home with a dream kitchen and
staying on budget can be a chal-
lenge. An increasingly popular
solution to both these design chal-
lenges are built-in amenities.
Whether it’s a wine and beverage
center or undercounter built-in
refrigerator, built-in appliances
are an easy way to add storage
space while sticking to your bud-

get.
For example, Haier ’s under-

counter built-in beverage center
holds up to 150 cans and some 12-
inch bottles. And this efficient
model has not sacrificed style for
function. The center features
sleek insulated double-paned
glass doors with a stainless steel
doorframe and pro-style handle.

Designed for today’s integrated
kitchens, bar or family room, the
dual-drawer undercounter refrig-
erator is stainless steel inside and
out, with 5.4 cu. ft. in capacity, two
refrigeration drawers and elec-
tronic temperature control. The
easy-to-clean touch-control panel
allows for simple temperature
adjustment while the top-drawer
divider system easily adjusts with
one hand to securely hold items of
different sizes such as fruits and
vegetables, cheeses and liquids.

The company’s products deliver
a premium appliance experience
while leaving room in your budget
for must-have amenities such as
granite countertops.

An undercounter built-in refrigerator
is an easy way to add storage space
while sticking to your budget.

(NAPSA)—The nonprofit
American Public Gardens Association
and Rain Bird, a leading manufac-
turer and provider of irrigation prod-
ucts, promote gardens through
National Public Gardens Day. Many
of the nation’s public gardens will
mark the day with special events
and activities. Learn more at www.
NationalPublicGardensDay.org.

* * *
The tiny island Kingdom of

Bahrain has been one of the
fastest-growing economies in the
region and offers travelers won-
derful things to see and do. For
further facts about visiting and
working in Bahrain, go to www.
bahraintourism.com.




