
5

(NAPSA)—Here are a few hot
tips on pots, pans and stoves that
can help keep things cooking in
your kitchen: 
• Opt for flat, stainless steel

pans. For even cooking results
every time, use a heavyweight
stainless steel pan with a flat bot-
tom to transfer heat better. A
bowed pan is typically less effi-
cient and isn’t able to absorb all
the burner’s heat. 

Nonstick pans might be slight -
ly easier to clean but if over-
heated, the nonstick surface may
chip or flake. A stainless steel pan
cleans easily, cooks evenly with
good heat distribution and is ideal
for searing. 
• Pick the right range. For

electric ranges, coil burners offer
an even heat distribution across
the pan even if the pan isn’t flat.
The downside of coil burners,
however, is a lack of a good heat-
ing range.

For something that looks sleek,
is easier to clean and is versatile,
consider a ceramic glass cooktop
surface. Because the heat comes
from beneath the glass, the
 heating elements can be in all dif-
ferent sizes to accommodate
nearly all cookware. Just remem-
ber, flat pans are essential to
absorb all the heat. 

If you cook often, you may care
to consider induction cooktops.
They deliver superior cooking
results by using magnetic energy
to evenly heat the pan. Plus,
they’re very efficient and easy to
use. 
• Two is better than one.

Double oven ranges are great for

everyday meals, since the smaller
upper cavity is large enough for
most dishes and preheats faster
than a full-sized oven, bringing
dinner to the table in less time.
Plus, for those occasions when you
need two dishes ready at the same
time, the double oven is essential.
Each dish may be cooked at
 separate temperatures while
avoiding picking up flavors of the
other dish.

There are several double range
options available these days, the
main difference being the cooktop
configuration. One benefit to look
for is the burners’ wattage. For
instance, the Whirlpool Institute
of Kitchen Science (WIKS) notes
that the Maytag Gemini double
oven electric range has a 3,200-
watt Speed Heat element on the
cooktop, providing high heat for
searing as well as a good turn-
down for simmering sauces. 
• Learn more. For more cook-

ing tips, visit www.instituteof
kitchenscience.com.

Make Everyday Cooking Extraordinary

Your kitchen equipment may
have more effect on your cooking
than you realize.

(NAPSA)—Seventh Generation,
the nation’s leading brand of envi-
ronmentally responsible household
and personal care products, and
maker of a new Hand Wash fea-
turing purely plant-derived cleans-
ing ingredients, encourages Ame -
ricans to use proper hand-washing
techniques. For tips, visit www.
SeventhGeneration. com/Hand-Soap.

**  **  **
Dr. Mark H. Einstein, chair of

the Gynecologic Cancer Founda-
tion Cervical Cancer Collabora-
tive, says, “All women should
make a habit of getting screened
regularly and talking to their
health care professionals about
how to help protect themselves
against HPV and cervical cancer.”
Learn more at www.thegcf.org.

**  **  **
Janet Zappala, certified nutri-

tional consultant and author of
“My Italian Kitchen” (www.
 janetzappala.com), uses Jarlsberg
Lite, a tasty, meltable, reduced-
fat cheese, to make onion soup.
For recipes using  Jarlsberg Lite,
you can visit www.norseland.com.

***
What is wanted is not the will to believe, but the will to find out,
which is the exact opposite.

—Bertrand Russell
***

***
Not to be able to grow old is just as ridiculous as to be unable to
outgrow childhood.

—Carl G. Jung
***

***
Only when we are no longer afraid do we begin to live.

—Dorothy Thompson
***

***
How small of all that human hearts endure, that part which laws
or kings can cause or cure.

—Samuel Johnson
***

***
If we are always arriving and departing, it is also true that we
are eternally anchored. One’s destination is never a place but
rather a new way of looking at things.

—Henry Miller
***

***
Discovery consists in seeing what everyone else has seen but
understanding it for the first time.

—Albert Szent-Gyorgyi
***

***
They can because they think they can.

—Virgil
***

***
Nothing, to my way of thinking, is a better proof of a well-ordered
mind than a man’s ability to stop just where he is and pass some
time in his own company.

—Seneca
***

***
The real test of a man is not how well he plays the role he has
invented for himself but how well he plays the role that destiny
assigned to him.

—Jan Patocka
***

***
One day we must come to see that peace is not merely a distant
goal we seek, but that it is a means by which we arrive at that
goal. We must pursue peaceful ends through peaceful means.

—Martin Luther King, Jr.
***

***
Forever is composed of nows.

—Emily Dickinson
***

***
If only we’d stop trying to be happy we could have a pretty good
time.

—Edith Wharton
***

Bacteria were first seen in 1676 by Anton van Leeuwenhoek, a
Dutch merchant. He is often called the father of bacteriology.

The only two angels identified by name in the Bible are Michael
and Gabriel, who appear in the Book of Daniel.

By the time a person turns 18,
he or she will have spent 12,000
hours in school.

The gizzard is a part of the
turkey’s stomach that helps it
digest harsher items, like seeds.


