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(NAPSA)—These days, it’s not
enough for home cooks to be able to
multitask—get all the elements of
the meal on the table at the same
time, while looking after family
and career—they want their appli-
ances to multitask, as well.

What’s Wanted
In fact, according to a recent

Research Institute for Cooking &
Kitchen Intelligence (RICKI)
study, 12 percent of small-kitchen
designers want combination appli-
ances that can multitask, the
most popular request after storage
and cabinet solutions.
To meet both those needs, a

number of appliances and other
kitchen products come with help-
ful built-in accessories that save
space, help organize, and make
cooking at home easy whether you
aspire to be a chef or you already
are one.

What’s Available
As a result, you can now get

sinks with integrated cutting
boards or colanders, cabinetry
with built-in recycling pullouts,
plus ranges with a wide variety of
functional cooking features and
accessories that save space and
enhance performance.
For example, the Chefs Pak

from Verona Appliances features
all the most popular of the com-
pany’s accessories—the maple cut-
ting board, the stainless steel
griddle, the three-piece half tray
steamer, the beveled spatula and
the digital meat probe—in a sin-
gle, convenient package.
From ILVE Appliances comes a

number of exclusive built-in fea-
tures as well as optional acces-
sories made to fit just right on the
company’s cooktop surfaces to pro-
vide beauty, style and performance.
So, how can these range acces-

sories help you multitask?
Consider this:
Oblong or fish burners (unique

to ILVE) can be used to evenly
heat long poachers and stockpots
or several smaller pots at once.
Simmer settings for soups,

sauces and melting chocolate can
be achieved with a simmer plate
and the inner flame of a triple-
ring burner. The plate can accom-
modate just about any size pan.

Full-size or half-size stainless
steel griddles conveniently cook
anything from eggs to burgers—
just like a professional chef. The
griddle is fully removable for easy
cleanup. A griddle-top dome will
also help with that by preventing
grease splatters. As a bonus, it
holds in moisture for a more fla-
vorful meal.
Indulge your taste for ethnic

specialties with a wok ring that
goes directly over the grate to
evenly distribute the heat and an
optional barbecue grill that allows
for juicy grilled food all year long.
To steam your vegetables and

shellfish to just the right texture,
consider a steamer top that sits
right on top of the griddle. Just
add a little water and the perfo-
rated insert. You can even chop
these vegetables right on your
range top using the fitted cutting
board.
A French top is a unique multi-

ringed flat surface that can pro-
vide a high heat in the center and
a lower heat on the outer perime-
ter. It offers the aspiring chef a
great deal of control for sauces.
All these accessories are incor-

porated in the ILVE range, which
makes it one of the best multitask-
ing appliances available.

Learn More
ILVE and Verona Italian-

crafted ranges, ovens, cooktops
and ventilation systems are inter-
nationally recognized for their
innovative cooking products. Visit
www.eurochefusa.com for a
chance to see videos of the acces-
sories in action.

Hot Accessories For The Contemporary Cook

Ranges with a variety of abilities
to cook different ways at once
are a popular part of many mod-
ern kitchens.

(NAPSA)—When the weather
warms, many people’s thoughts
turn to how to make sure their
yard is in tip-top shape for plant-
ing. These 10 tips can help get
your garden off to a great start:

1.Make a plan. First, decide
what to plant. One thing you may
want to consider is pollinator-
attractant plants. Yellow, blue or
purple flowers make your garden
more appealing to bees. The Polli-
nator Partnership’s Bee Smart
mobile app helps gardeners select
the best plants in their area. You
can visit FeedABee.com to view
pollinator gardens from around
the country for inspiration.

2.Observe the current state
of your garden. See how well
last year ’s planting choices
worked out. Consider placement
of compatible plants, sunlight,
shade and irrigation.

3.Tidy up. Clean out old
plants and weeds from last year’s
garden, including the roots.
Remove winter mulch or pine
straw, too.

4.Survey the soil. Make sure
the soil contains the right nutri-
ents with a soil sampling kit,
found at home and garden cen-
ters. This analysis will inform
your decisions on fertilizing meth-
ods. Aerate your soil by breaking
it up so air, water and nutrients
penetrate the plant roots.

5.Take care of pests. Check
for slugs, snails or aphids, treat-
ing any infestations you find.

6. If it’s broken, fix it. Fix
broken structures and gardening
tools. Also, treat wood with a
preservative during dry periods to
prevent cracks and splitting.

7.Gather the tools you’ll
need and make sure they’re
clean. Sharpen and clean your

tools, as proper maintenance
saves you money and keeps dis-
ease from spreading between
cuttings.

8.Planting vegetables? Con-
sider raised beds. These warm
quickly, encourage good irrigation
and aeration, and are excellent for
difficult soil. In addition, you’ll be
able to reach every corner to pull
young weeds as they appear.

9.Prepare a compost pile.
Buy or make a compost bin and
throw in all your garden waste,
grass clippings, paper, wood prun-
ings, and fruit and veggie peel-
ings. Turn and aerate it with a
garden fork every month.

10. Label your plants. If
you’re growing food, learning to
identify plants or sharing a com-
munity garden, plant markers are
a must. Use the plastic markers
that came with the plants or buy
or make your own from pebbles,
bamboo skewers or broken terra-
cotta pots. Label your plants with
the variety name and date you
planted it.

TenWaysTo Get Prepared For Planting

Proper planning can help you
have a glorious, pollinator-attrac-
tant garden and save you time,
trouble and money.

(NAPSA)—Fujitsu General’s
ductless mini-split systems can
cool your home in warm weather,
heat it in cold for more comfort
and efficiency while saving up to
25 percent on utility bills. Find a
Fujitsu General contractor nearby
at (888) 888-3424, www.constant
comfort.com and www.fujitsu
general. com.
Now at major booksellers are

all-new Michelin’s Map & Guides

that can help even unstructured
travelers quickly pinpoint their
location and discover the best
attractions nearby. The books
include a single-fold, easy-to-read,
atlas-quality map. Learn more at
http://travel.michelin.com.
Redwood decking offers more

environmental benefits than any-
thing man-made—from how it’s
grown and harvested to how it can
be reused and repurposed. The
experts at the California Redwood
Association, celebrating its 100th
anniversary, can provide further
facts at www.realstrongredwood.
com and (888) CAL-REDWOOD.
You can learn to save a life.

With funding from the Anthem
Foundation, the American Heart
Association created a music video
to explain Hands-Only CPR. You
can watch it at www.heart.org/
handsonlycpr to be prepared to
act in an emergency.
Sponsored by HughesNet,

America’s #1 choice for satellite
Internet, the 4-H Youth In Action
STEM Pillar Award encourages
kids to get more involved with sci-
ence, technology, engineering, and
math activities. Youth in Action
honorees are all outstanding
4-H’ers. Learn more at www.
HughesNet.com/4H.
You can make smart and fla-

vorful substitutions by exchanging
sugar for Equal 0-calorie sweet-
ener in your coffee, tea and other
beverages. Sweetener substitu-
tions can help reduce sugar and
calorie intake without sacrificing
sweetness. For recipes and more
information, visit www.Equal.com.
The U.S. Food and Drug Ad-

ministration (FDA) has approved
XELJANZ® XR (tofacitinib citrate)
extended-release 11 mg tablets for
the once-daily treatment of mod-
erate to severe rheumatoid arthri-
tis (RA) in patients who have had
an inadequate response or intoler-
ance to methotrexate.
Pollinator-attractant plants,

such as those colored yellow, blue
or purple, make your garden
appealing to bees. The Pollinator
Partnership’s Bee Smart mobile
app helps gardeners select the
best plants in the area that
attract bees. Visit FeedABee.com
to view pollinator gardens for
inspiration.
Anyone interested in the

health of our economy may grow
fond of a new economic index: the
Purdue/CME Group Ag Economy
Barometer from Purdue Univer-
sity’s Center for Commercial Agri-
culture and the derivatives mar-
ketplace CME Group. Learn more
and see results at www.purdue.
edu/agbarometer.

(NAPSA)—If your family is like
all too many these days, you did-
n’t get to go on vacation last year.
According to the travel industry
analyst Skift, nearly half of Amer-
ica didn’t take a single vacation
day in 2015.
One answer can be to spend

quality time together by renting a
villa. Families that have tried it
say it offers a completely different
experience from a resort or hotel—
and it doesn’t have to be expensive.
Here are four reasons to rent

a villa:
1. Space and Privacy—With-

out strangers in the next room or
by the pool, you can maximize
quality time with family and
friends. Villas tend to be away
from high-traffic tourist areas yet
provide easy access to popular
sights, restaurants, bars, golf
courses, art galleries and more, so
you can immerse yourselves in the
destination’s culture.

2. Personalized Attention—
Many villas are equipped with pri-
vate pools, maid service, even but-
lers and chefs. There’s no need to
reserve a lounge chair or wait to
be seated at a restaurant. With
your own pool and a fully stocked
kitchen, you can sleep late and eat
whenever you want.

3. Size Flexibility—Private
villa properties usually range from
one to 20 bedrooms and offer living
rooms, dining rooms, fully equipped
kitchens, and outdoor areas. With a
vast array of bedroom options and
amenities, villas suit all types of

vacationers, from honeymoon cou-
ples and wedding parties to family
reunions and corporate retreats.
Some villas are even located near
each other, so larger groups can
rent multiple homes.

4. Surprising Savings—Vil-
las are often a much better value
per person than multiple hotel
rooms or resort suites. What’s
more, a personal Villa Concierge
may be available to customize and
plan every aspect of your vacation,
from cooking lessons and restau-
rant reservations to pre-stocked
groceries, golf tee times and
excursions, often at a discount
compared to booking them your-
self. You can also save on the cost
of food by dining in your villa.

Learn More
You can get further informa-

tion about renting a villa for
your next family vacation from
the experts at Villas of Distinc-
tion at www.VillasofDistinction.
com and (877) 256-6682.

Getting Away From It All, Altogether

Your family can enjoy privacy
and togetherness on vacation for
a lot less than you may expect.

***
When all is said and done, more is said than done.

—Lou Holtz
***

***
Forgive your enemies but never forget their names.

—John F. Kennedy
***

***
Forgiveness is a funny thing. It warms the heart and cools the
sting.

—Peter Allen
***

***
Everybody needs beauty as well as bread, places to play in and
pray in, where nature may heal and give strength to body and
soul.

—John Muir
***

***
We all grow up with the weight of history on us. Our ancestors
dwell in the attics of our brains as they do in the spiraling chains
of knowledge hidden in every cell of our bodies.

—Shirley Abbott
***

***
A family is a unit composed not only of children but of men, women,
an occasional animal and the common cold.

—Ogden Nash
***




