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(NAPSA)—Having the right
tool at the right time can help you
nail down most any home improve-
ment project. For instance, many
do-it-yourselfers and woodwork-
ers have long known about the
usefulness of owning big power
tools like a table saw, drill press
and a router table in a dedicated
home workshop. 

However,  these tools can
sometimes be bulky and occupy
too much room on the work-
bench. That’s one reason compact,
high-performance rotary tools
have built up such a good reputa-
tion. They help hands-on people
finish projects, but they don’t
take up much storage space. 

For example, a new series of
rotary tools from Dremel includes
the Compact XPR MultiSaw
attachment. It can do the work of
many larger tools and features
two new attachments—the XPR
MultiSaw and the XPR Planer.
Expanding on sanding, polishing
and cutting, this tool can take on
a multitude of projects, including:

1) Fixing Sticky Doors—The
XPR Planer attachment lets you
quickly plane the sides of sticky
doors (even without removing the
door from its hinges), so that it
opens with ease. Each pass with
the tool removes 1⁄64 of an inch,
ensuring a smooth and uniform
surface.

2) Cutting Laminate Counter-
top—Use the XPR MultiSaw
attachment to cut a hole in your
countertop for a sink or new appli-
ance in a matter of minutes.

3) Notching A 2x4—When you
need to cut through wood studs in
hard-to-reach places, especially
overhead or in tight corners, the
compact XPR MultiSaw attach-
ment allows you to do just that.

4) Refitting Wood Trim—The
XPR Planer attachment has a
beveled edge for planing angled
surfaces. It’s great for times when
a corner piece of your wood trim
needs to be shortened just a bit.

5) Cutting Copper Pipes—The
XPR MultiSaw easily cuts through
copper and PVC and can save you
hours of crouching underneath
your sink cabinet.

6) Sanding Fine Plastics—A
new permanent magnet motor
provides consistent performance,
even at the lowest speed settings,
so that you can finish fine materi-
als  without any melt ing or
damage.

7) Removing Tile Grout—Add
the Dremel Grout Removal
attachment to quickly and easily
remove old tile grout—even on
large areas such as shower and
kitchen walls.

8) Etching A Glass Cabinet
Door—Create a unique cabinet
design using a stencil and Dremel
glass etching bit.

Visit www.dremel.com for infor-
mation on these and a variety of
other project ideas. Or, if you have
a tough job or project and aren’t
getting the results you want, ask
the company’s experts at (800)
437-3635, or e-mail them at
dremelsc@execpc.com.

Rotary Tools For The Hands-On

New compact rotary tools per-
form a variety of jobs and save
workbench space.

(NAPSA)—Beauty, it seems,
can be in the area as well as the
eye of the beholder. Revitalization
efforts generally have a dual bene-
fit. Not only do they help raise the
financial prospects of the area in
question, but they can also serve
as a jumping-off point for projects
of greater scope.

For example, when a commu-
nity decides to put up the money
to revitalize—perhaps to clean
up its waterfront or promote its
business district—the pride in
the community such actions gen-
erate often leads to interest in
sprucing up the downtown area.
Before you know it, surrounding
communities are sensing the pos-
sibilities and launching cam-
paigns of their own.

That’s the principle behind a
grant program created by the
Appalachian Regional Commis-
sion. With an eye toward creating
jobs by developing the area’s cul-
tural, natural and structural
assets, $250,000 worth of grants
will be awarded to communities in
order to initiate or expand asset-
based economic development
activities.

Appalachia already enjoys an
abundance of natural assets and
heritage resources, from its scenic
mountains and small towns to its
rivers, forests, music and crafts.
These wide-ranging resources can
play an important role in building
a strong and sustainable economy,
bringing jobs and prosperity to
rural communities while preserv-
ing their character.

The grants will be awarded to
programs that focus on three
aspects of the area’s appeal:

• Cultural Assets. Projects
which develop the culture and
heritage of Appalachia can include
the creation of heritage trails, the
establishment of apprenticeship
programs and the utilization of
Web-based or traditional retail

venues to market products as well
as to showcase the region’s music
and narrative traditions.

• Natural Assets. Projects
developing Appalachia’s unique
ecological assets and the gateway
communities leading there can
include white-water rafting, fish-
ing, camping trails and rock
climbing. Enhancing Appalachia’s
natural advantages can also be
done through processing specialty
food items, specialty fish farming,
transitioning to organic products
and maximizing sustainable tim-
ber harvesting and value-added
processing.

• Structural Assets. Structural
resources such as older buildings
and brownfields are often over-
looked by communities or per-
ceived as liabilities and finding
new uses for old structures is a
proven path to economic success.
Projects in which communities
and businesses integrate develop-
ment and management practices
to leverage what they have—his-
toric buildings, abandoned rail-
roads and old mines—can build
and enhance economic vitality.

Information and grant applica-
tions are available online at
www.arc.gov.

Building Upon A Community’s Assets

Appalachia has great potential
for revitalization and a grant pro-
gram is helping make it happen.

(NAPSA)—If you’re cooking up
ways to add value to your home,
you may want to head to the
kitchen. Real estate experts say
kitchen renovations generally add
more value to a home than do
projects in any other room. 

In fact, kitchens are so valued
that one survey found investing
just $2,000 in renovations recoups
up to 102 percent of the initial
investment when a home is sold.

Designers say one of the best
(and least expensive) ways to
spruce up a kitchen is to replace
the accessories on old stoves and
ovens. Given that most of the 112
million ranges in the U.S. will last
about 20 years—and their acces-
sories won’t—it may be a smart
idea to follow their advice. 

A company called Range Kleen
provides range accessories at dis-
count prices. The accessories
include:

• Knobs
• Drip pans
• Gas range grates 
• Reflector plates 
• Trim rings 
• Burner covers. 
The company also makes re-

placement parts (replacement ele-
ments, for example), kitchen gad-
gets, cleaning kits and bakeware.
The products generally sell for
three to five times less than what
oven manufacturers charge. 

Homeowners can visit the com-
pany’s Web site (rangekleen.com)

and order new accessories, or visit
retailers such as Wal-Mart, Bed &
Bath or Linens & Things to find
the company’s products. 

An added bonus to updating
stove accessories: The benefits will
most likely extend beyond improv-
ing the looks and value of your
kitchen. For instance, it’s esti-
mated that new reflector bowls can
cut 30 percent off cooking time by
reflecting heat more efficiently.
That added efficiency could save
you over $50 a year and over $1,000
during the lifetime of the electric
stove.

Perhaps most importantly,
updating accessories could make
your stove safer. Many people sim-
ply cover old or rusted drip pans
with aluminum foil, rather than
replace them. Some experts cau-
tion, however, that doing so could
cause a fire hazard. 

For more information, visit
www.rangekleen.com.

Improving The Value Of Your Kitchen

Replacing knobs and other
accessories on a stove can
improve the looks—and value—
of a kitchen.

Tie One On For Safety
Campaign

(NAPSA)—To help ensure that
the roadways are safer for family
trips and holiday parties, Mothers
Against Drunk Driving (MADD) is
asking motorists to make a pledge
to drive safe, sober and buckled
up by tying a Tie One On For
Safety (TOOFS) red ribbon to a
visible location on their vehicles.  

The holiday season is often the
most deadly for traffic fatalities
involving alcohol, but the good
news is that for the first time in
four years, alcohol-related traffic
fatalities and injuries have
decreased slightly and seat belt
use is up to 80 percent. Even
though seat belts are the best
defense against a drunk driver,
there are still 29 states that don’t
have a primary seat belt law. 

MADD and national presenting
sponsor Takata, the world’s largest
seat belt manufacturer, ask every-
one to pick up a red ribbon between
Thanksgiving and New Year’s Eve
and to be safe on the road this holi-
day season and year-round.  

The ribbons are available at
participating Mazda dealerships
and at local MADD chapters. To
learn more about the campaign,
visit www.madd.org.

There are more than 17,000
alcohol-related traffic fatalities
and hal f  a  mi l l ion in jur ies
annually.

(NAPSA)—Harvest gold and avo-
cado green may have been attractive
refrigerator colors in the 70s, but
just as what’s on the outside has
changed since then, the inside may
need an update as well. When’s the
last time you gave your refrigerator
a head-to-toe makeover?

“When good nutrition is your
focus, the most important thing is
to put healthy foods front and cen-
ter,” explains Lisa Talamini, Chief
Nutritionist and Program Director
for Jenny Craig, Inc. “You’re less
likely to eat what you have to dig
for. Spend a little extra money
and buy precut veggie sticks,
packaged salads, fat-free dips,
watermelon chunks, fat-free
string cheese and portable lowfat
yogurts. You really will eat what’s
quickest and easiest to grab.”

Here’s how to do your own
healthy refrigerator overhaul, one
shelf at a time:

• Top shelf—Trade out whole
milk, sugared juice drinks and soda
for fat-free milk, 100% fruit juices
and flavored sparkling waters. 

• Next two shelves—Ex-
change full-fat yogurt for fruit-fla-
vored nonfat yogurt; regular cot-
tage cheese for fat-free cottage
cheese; and sugary snacks for
sugar-free Jell-os and puddings.
Add fat-free hash browns, reduced
fat sausage, and egg substitute...
and you’ve got the fixings for a
healthy, gourmet breakfast.

• Deli drawer—Replace full-
fat cheeses with string cheese,
Jarlsberg, reduced-fat mozzarella
or low-fat feta; and standard
lunchmeats with lean turkey, ham
and roast beef and reduced fat
pepperoni and salami. 

• Produce bins—Stuff them
with the freshest fruits and veg-

etables of the season, including
grapes, melons, peaches and
berries to satisfy your sweet tooth.
Add veggie sticks (celery, carrots,
jicama, bell peppers) and pre-
mixed salads—then buy fat-free
ranch dressing to use as a veggie
dip and salad dressing.

• Refrigerator door—Stock
up with a variety of flavor en-
hancers such as gourmet mus-
tards, capers, roasted bell peppers,
fruit- and tomato-based salsas,
fruit spreads, barbecue sauces, fat-
free marinades, and reduced-fat
Caesar, ranch, balsamic and honey
mustard dressings. 

• Freezer—Fill it with frozen
fruit bars, fat-free ice cream, sor-
bets, mixed frozen vegetables
(Chinese, Japanese, Italian and
Fiesta combinations), and frozen
diced fruits to use in smoothies.
Toss hamburger meat, ribs and
frozen pizza to make room for
individually wrapped fish filets,
chicken tenders, shrimp and scal-
lops, and Boboli bread shells. 

For recipes using the healthy
food items in your new-and-
improved refrigerator, visit
www.jennycraig.com.

Extreme Refrigerator Makeover
Shelf-By-Shelf Overhaul Makes Healthy Living a “Reality”

***
The world is a book and he who
stays at home reads only one
page.

—M.K. Frelinghuysen
***

***
The world is so filled with inter-
esting things to do that the
longest human life could not
exhaust more than a small frac-
tion of them.

—Frank Gaines
***

***
I do not have to make over the
universe; I have only to do my
job, great or small, and to look
often at the trees and the hills
and the sky, and be friendly with
all men.

—David Grayson
***




