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(NAPSA)—Here’s hot news for
home cooks: You may be able to
get much more out of the kitchen
stove than you realize. Today’s
ranges let you do more than just
heat up a frozen pizza or boil
water. Here are six things you can
do to make meals easier, faster
and more fun to make.

1. Understand the conven-
tions of convection heating:
True European Convection is a
setting that may be a bit confus-
ing to people who haven’t used it
before. Simply stated, it means
that a separate heating element
works in conjunction with the tra-
ditional top and bottom elements
along with a fan that works to
evenly distribute heat. This
makes for fast, even baking. Plus,
this function limits flavor transfer
between foods so that you can
cook a savory main dish with a
sweet desert without mixing fla-
vors—saving valuable time and
energy, too.

2. Make defrosting delight-
ful: Some ranges, like the profes-
sional-style Verona, have a defrost
setting that turns on the fan and
oven lamp simultaneously. This
function allows food to defrost
quickly without beginning to par-
cook, which is what usually hap-
pens when you use the defrost set-
ting on the microwave. The
defrost setting also keeps food
from drying out as it would in a
microwave.

3. Create a great personal
pizza: Try the pizza mode setting
for your frozen or handmade pizza.
An exclusive feature of the Italian-
made ILVE range, the pizza mode
setting removes the guesswork by
automatically heating the oven’s ele-
ments and setting the temperature
to 480° F for a perfectly crisp crust
and flawlessly melted toppings with-
out burning.

4. Wake up to the possibili-
ties of the wok ring: Whether
you enjoy making your own Asian
foods or just want to sauté some
vegetables quickly for dinner, this
can be a great tool. It’s especially
designed to cradle the bottom of a
wok and evenly distribute heat for
high-temperature cooking and
sautéing without burning.

5. Be up on upper element
mode: This setting found on ILVE
ranges turns on the top heating
element only. It’s great for that
last 10 minutes of cooking lasagna
or any dish that says “remove lid”
so you can brown, crisp or melt for
a special finishing touch.

6. Get cooking faster: Some
ranges can preheat faster; for
example, ILVE offers an exclusive
quick start mode, which goes from
0° to 350° F in just eight minutes.

Learn More
For further facts on the profes-

sional-grade home kitchen you
can have with the customizable
stoves, hand assembled by Italian
artisans and available from ILVE
and Verona Appliances, go to
http://eurochefusa.com.

Six ThingsYou May Not Have Known
You Could DoWithYour Range

Some ranges let you do a lot of
really cool things in the kitchen.

Clean Indoor Air
(NAPSA)—For clean, fresh air in

your house, you need effective fil-
ters in your heating and cooling
ducts. This is especially important
if you have pets, plants, or people
with allergies around. The newer
sort of filters can remove more and
much smaller particles than could
older fiberglass filters.
Dirty filters let dirt, allergens and

mold spores in. So do leaks around
duct joints. Contaminants cause the
heating and cooling system to work
harder, use more energy and wear
out faster.

Fortunately, you can address this
issue by having the ducts cleaned
regularly by a member of the
National Air Duct Cleaners
Association (NADCA). It’s a trade
association of the HVAC inspection,
cleaning and restoration industry
and its members have signed a Code
of Ethics and invested time and
resources into industry-related train-
ing and education. They also have
general liability insurance. The con-
tractor should conduct a thorough
inspection of the entire HVAC sys-
tem before doing any work and tell
you about any problems.
You can find a NADCAmember

at http://nadca.com/en/prosearch/
all. Enter your zip code or state to
find a certified professional near you.

Pet dander and hair can accumu-
late in the HVAC system.

(NAPSA)—For those with vision
correction needs, the daily rituals
required in order to see clearly with
glasses or contacts can be a real
struggle. So it isn’t surprising that
so many people consider LASIK as
an attractive alternative to treat
their vision correction issues.
Although it is incredibly popular,
LASIK is surprisingly misunder-
stood. Like many things that make
their way into cultural norms,
LASIK’s prevalence and success
have led to the rise of many myths
about the procedure. If you are
among the millions considering
LASIK, the American Refractive
Surgery Council is here to dispel
some common myths about the
laser vision correction surgery:

Myth: The LASIK procedure is
the same today as when it was
first performed 20 years ago.

Fact: Many new LASIK tech-
nologies and techniques have been
introduced over the past two
decades, many in just the past few
years, that have improved the
safety and visual results achieved
for people choosing LASIK. As a
result, today, LASIK has a 96 per-
cent patient satisfaction rate.

Myth: You can’t have LASIK if
you have astigmatism.

Fact: LASIK is approved to
treat nearsightedness, farsighted-
ness and astigmatism. Advance-
ments in LASIK make it possible
for more people with different
kinds of vision prescriptions to be
treated than ever before.

Myth: Everyone who wants
LASIK can have it done.

Fact: Not everyone is a good
candidate for LASIK. If your
corneas are too thin or irregular,

or if you have certain eye or
health diseases, LASIK may not
be right for you. A qualified oph-
thalmologist specializing in
refractive surgery can evaluate
your vision and health to help
determine if you are a good candi-
date for LASIK.

Myth: You can cut the cost of
LASIK by shopping around for a
special deal.

Fact: It’s true that many
LASIK centers advertise special
deals, but when it comes to your
vision, you want what’s best for
your eyes, not your wallet. Bar-
gain-priced vision correction may
not include the level of care you
want or use the latest technolo-
gies. Look for an experienced,
highly qualified surgeon who
works with the most advanced
LASIK technologies available
today. One deal you can feel good
about: Many refractive surgeons
offer free LASIK consultations.
To find out more about LASIK,

read the American Refractive
Surgery Council’s “Insight” blog at
www.americanrefractivesurgery
council.org/blog.

Myths And Facts About LASIK

Separate the myths from the
facts about LASIK eye surgery
and learn what’s best for your
vision.
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