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(NAPSA)—On those busy days
when you don’t have much time, a
slow cooker can be the solution to
getting a hot, wholesome meal on
the table. Simply add all the
ingredients in the morning, turn
on the device, and you get to come
home to a wholesome, hot meal,
especially good on chilly days.
So many recipes, especially ones

for slow cookers, soups, stews, and
roasts call for an onion. That is
because onions stand up to slow
cooking and enhance the flavor of
everything cooked with them.
Onions are one of the most ver-

satile vegetables. Use these tips
for buying and storing them.
Choose onions with dry outer

skins, free of spots or blemishes.
They should be firm and have no
scent. Avoid bulbs that have
begun to sprout.
Not sure what color to use?

Really, you can use all three any
way you like, but these guidelines
will help.
Yellow onions are all-purpose,

great raw or cooked. Most well-
known sweet onions are yellow.
Red onions are best for roasting or
grilling. White onions are com-
monly used in Mexican and Ital-
ian cuisine, prepared salads, and
sauces.
Whole, unpeeled, onions should

be stored in a cool, dry, well-venti-
lated place, out of direct sunlight.
Lack of air circulation will reduce
their storage life. Do not store
with potatoes.
Cut onions should be refriger-

ated and can be stored in a sealed
container for up to 7 days.
Here’s a recipe that will appeal

to both children and adults: It’s a
fresh take on classic onion soup
that combines onions with apples.

Slow Cooker French Onion
Country Apple Soup with
Cinnamon Cheese Toast

Serves 4–6

¼ cup olive oil
4 large yellow onions, thinly
sliced into rings
3 apples, peeled and diced
3 cloves garlic, minced
2 tablespoons all-purpose
flour
5 cups low-sodium beef
broth

½ cup apple cider
1 tablespoon Worcestershire
sauce
1 teaspoon brown sugar
½ teaspoon salt
¼ teaspoon dried thyme
½ teaspoon black pepper,
freshly ground
6 slices French bread, cut
½–¾-inch thick
1 teaspoon ground
cinnamon

1½ cups hickory-smoked
Gruyère cheese, shredded
6 slices turkey bacon,
cooked and crumbled
(optional)

Heat oil in a large skillet.
Add onion slices and cook on
medium heat until transpar-
ent, stirring frequently to
avoid sticking. Add apples and
garlic; stir until warmed
through. Transfer the onion-
apple mixture to a slow cooker
and add in beef broth, apple
cider, Worcestershire sauce,
brown sugar, salt, thyme and
black pepper. Cook on low for
6–8 hours. Before serving,
place French bread slices on a
baking sheet. Top each with ¼
cup Gruyère cheese, sprinkle
lightly with cinnamon and
broil for 1–2 minutes, until
just browned. Garnish soup
with turkey bacon crumbles
and apple slices. Serve bread
alongside each bowl of soup.

Recipe and image provided by
the National Onion Association.
For more facts and great recipes
visit www.onions-usa.org and
www.usapple.org.

Time-Saving Slow Cooking

Slow Cooker French Onion Coun-
try Apple Soup with Cinnamon
CheeseToast can make for a great
hot meal on a cold night when
you don’t have time to cook.

Note to Editor: Though January is National Soup Month, this article can be useful to your readers at any
time.
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(NAPSA)—While often over-
looked, your floors are your
home’s greatest canvas and one of
its true untapped features.
Replacing your hardwood floors
can be expensive and time con-
suming, but refinishing them will
not only restore the richness and
elegance of the wood to a beautiful
appearance, it will also protect it
from everyday wear and add value
to your home.
To ensure that your floor fin-

ishing is a success, consider these
tips from Minwax® spokesperson
and wood finishing expert, Bruce
Johnson:
• Test it First: Always test

any stain you are considering on
an inconspicuous spot, such as in
a closet. All woods react differ-
ently to stain, so what you see on
a sample in the store or online
may not be the same as how your
wood accepts and responds to the
stain you apply.
• Sand Away: Don't skimp on

the sanding before you stain.
Stains depend on open pores for
adequate absorption and only by
sanding off any old finish can the
pores be opened to receive your
new coat of stain. Never sand
after you apply your stain.
• Brush it Off: Dust is the

enemy of a smooth finish. To
remove all the sanding dust from
the pores and joints, use the bris-
tle attachment on a shop vacuum.
Then wipe the floor with a clean,
damp cloth.
• Note the Exit: Plan care-

fully so you can exit the room
without walking across wet stain.
Also plan to complete the staining
of the entire room in one session
to avoid lap marks that are darker
in color.
• Timing is Everything:

Keep in mind that the final color
of any stain is determined in part
by how much stain the wood
absorbs. The longer the stain sits
on the wood, the darker and
richer the color will be. During
your test, note the amount of time
that lapses between applying the
stain and wiping off the excess so
you can repeat this for the color
you desire.
• Remove Excess Stain:

Never let stain sit on the wood for
longer than the label directions rec-

ommend. And always remove any
stain that the wood does not absorb.
Allowing stain to dry on the wood
surface will prevent your clear pro-
tective finish from adhering.
• Between the Lines: When

staining in sections, stop your
stain application at a joint
between two boards rather than
in the middle of one board. Indi-
vidual boards may accept the
stain slightly differently, so a
slight change in color between
boards will not be as noticeable as
a change in color created by stop-
ping in the middle of a board.
• Give it Time: Do not apply

your first coat of clear protective
finish until the stain is completely
dry. If a clear finish is applied
over a wet stain, the stain will be
pulled back out of the pores of the
wood and will mix with the finish,
creating a ‘muddy’ effect. Or
worse, your protective finish may
not adhere to the floor. You should
allow 24 hours for your stain to
dry before applying the finish.
• Protect Your Floor: Stain

adds color to wood but will not
protect your floor from foot traffic,
spills and everyday wear. For the
best results, apply Minwax® Ulti-
mate Floor Finish, a technologi-
cally advanced topcoat for floors
that provides a crystal clear finish
with superior durability. It dries
in just two hours, and cleans up
with soap and water. Minwax®

Ultimate Floor Finish is certified
to GREENGUARD standards for low
chemical emission into indoor air
during product usage.

Learn More
For more tips and techniques

on floors and other wood projects,
visit www.minwax.com.

Wood Finishing Tips ThatWill HaveYou and
Your Guests Floored

Clear finishes, sometimes called
“topcoats,” can protect your
wood floors from damage due to
water, household chemicals and
everyday wear.

(NAPSA)—You can get great
gifts for all sorts of friends, rela-
tives and occasions—and a few
for yourself—from Mopar
(MOtor PARts), FCA’s service,
parts and customer-care brand,
at www. mopar.com.

* * *
A silver lining to a disaster is

that property loss that insurance
doesn’t cover may be deductible on
your tax return, says the National
Association of Enrolled Agents,
America’s tax experts. To find an
agent nearby, call (855) 880-6232
or visit www.eatax.org.

* * *
You spend approximately a

third of your life in bed. That’s
why a mattress is one of the most
important purchases you’ll ever
make. Before you buy, learn why
it’s important to look for mat-
tresses containing certified foam
at www.certipur.us.

* * *
Older drivers tend to have

slower coordination, age-related
declines in vision, hearing and
other abilities, and are involved in
more than their share of car acci-
dents. For a checklist of which
incidents indicate an older person
or parent should stop driving, visit
www.accidentattorneys.org.

Youmay have heard that a cow has
four stomachs. It’s not true. A cow
has only one stomach, which con-
tains four digestive compartments.
Each compartment performs a dif-
ferent function.

A heifer is a young female cow
that hasn’t had a calf yet. A cow
can’t produce milk until she has
had a calf.

The milk bottle was invented in
1884. Plastic milk containers
came later, in 1964.

***
Fall seven times, stand up eight.

—Japanese Proverb
***

***
Be a hard taskmaster to yourself —and be lenient with everybody
else.

—Henry Ward Beecher
***

***
Green fingers are the extension of a verdant heart.

—Russell Page
***

***
It does not matter how slowly you go, as long as you do not stop.

—Confucius
***

***
Let no one be deluded that a knowledge of the path can substi-
tute for putting one foot in front of the other.

—M. C. Richards
***

***
We are what we repeatedly do. Excellence, then, is not an act, but
a habit.

—Aristotle
***

***
You cannot plow a field by turning it over in your mind.

—Anonymous
***

***
The great thing about a computer notebook is that no matter how
much you stuff into it, it doesn’t get bigger or heavier.

—Bill Gates
***

***
Home computers are being called upon to perform many new
functions, including the consumption of homework formerly eaten
by the dog.

—Doug Larson
***

***
Computers can figure out all kinds of problems, except the things
in the world that just don’t add up.

—James Magary
***




