
O V E R  T H E  F E N C E

Why Not Give Your Desk 
a Spring Cleaning?
Put Away the Supplies
Are you really using that stapler every 
hour? How about that pencil sharpener? If 
it's not a supply you're using constantly, 
put it in a convenient desk drawer. 
Lifehacker suggests using the "breadbox" 
rule, i.e. if it's smaller than a breadbox, put 
it away.

Get On Top of the Paper
It is easy to 
allow piles to 
build up on 
your desk. 
Monica Friel, 
president of the 
organizing 
service Chaos 
To Order, 
suggests 
opening mail near a garbage can, recycling 
bin or shredder and tossing it as soon as 
possible.

Stop the Cord Madness
Whether it's for your lamps, computer or 
cellphone charger, it's easy to let cords 
overrun your workspace and make you feel 
disorganized in the process. There are a 
ton of gadgets out there to keep you 
organized, but even a simple twist tie can 
make a difference.

You Need Two Pens
Seriously, why do you 
still have a pencil holder 
full of highlighters, 
Sharpies and pencils. 
When was the last time 
you used a pencil? You 
probably only need two pens on your 
desk, so get ruthless and toss the rest.

MARCH  HOME WARRANTY TIP: Daylight Saving Time begins 
on March 9.  Mark the occasion by replacing batteries in smoke 
and carbon monoxide detectors.

Berries and Cherries Month

March 9 th: Daylight Saving Time 
begins at 2:00 AM on Sunday

March 17th: St. Patrick’s Day

March 20th: Spring Begins 

Take Post-Its Digital
Post-Its can be a useful tool for reminding 
you of tasks, but they also create a 
ridiculous looking mess that can impact 
you more than you realize. Get in the habit 
of making to-do lists on your phone for 
more streamlined, neater organization.

Do It Daily—OK, Fine, Weekly
Carve out time in your schedule at the end 
of the day (or the end of the week, if daily 
feels like too much) to clean up your desk 
with these tips. It can help you start the 
next day feeling more organized and less 
stressed.
From the article: http://www.huffingtonpost.ca/2014/01/13/clean-
your-desk-day_n_4588627.html

Get Green and Clean and 
Save Energy and Money
Make your spring cleaning more rewarding 
with these energy saving cleaning tips. 
They'll not only reduce your energy usage, 
they'll also lower your bills. 

Clean Your Refrigerator Coils
This may not sound worth the trouble, but 
cleaning dust off the coils in the back of the 
refrigerator will make it run much more effi-
ciently and save both energy and money.

1. Pull your fridge away from the wall and 
unplug it.

2. Find the coils—and the dust! (there's 
sometimes a plate covering the coils)

3. Use a vacuum cleaner to remove dust, or 
soap and water if it looks really bad.  

4. Make sure coils are completely dry before 
replacing plate and moving fridge back.

Inspect Sliding Doors
If your home has a sliding  
glass door make sure to keep  
its track clean. A dirty track  
can ruin the door's seal and  
create gaps where heat or  
cold air can escape.

Change Air Conditioner Filter 
You can save 5 percent to 15 percent on 
cooling costs just by making sure your A/C 
filter is clean. This is easy to do, and you 
should change the air filter in your home 
two to four times a year.
From the article: http://www.turn.org/consumer-tools/ct-energy/
spring-cleaning.html
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Ingredients

2 cups blueberries

2 cups raspberries

2 cups cherries

2 tablespoons brown sugar

1 tablespoon all-purpose flour

1 tablespoon fresh lemon juice

Topping

2/3 cup all-purpose flour

1/2 cup packed brown sugar

1/2 cup oats

3/4 teaspoon ground cinnamon

4 1/2 tablespoons chilled butter, cut into 
small pieces

Directions:

Preheat oven to 375 degrees.

CELEBRATE BERRIES AND CHERRIES MONTH WITH A CHERRY BERRY CRISP

Refresh Your Spice Rack with  
These Fresh Tips!
Spices have pretty long shelf lives, but buying a 
pound of cinnamon if you only use it sporadically 
isn’t doing you any favors on saving a penny. They 
lose their kick over time, especially ground ones.

Clean out the cupboard and then 
start anew, storing spices in a cool, 
dark place in airtight containers.
l  Whole Spices and Herbs: 1–2 years

l  Whole Seeds and Roots: 3 years

l  Ground Spices and Herbs: 1 year

l  Ground Roots: (e.g. ginger) 1–2 years

O V E R  T H E  F E N C E

Repair, Replace, Relax with 
Fidelity National Home Warranty 
(FNHW). A home warranty from FNHW 
provides both the home buyer and seller 
with “peace of mind” when it comes to 

repairs and/or replacement of a home’s major systems 
and appliances. FNHW prides itself on superior customer 
service, including quick response time and efficient 
solutions for homeowners’  problems and needs. 

If you are thinking of buying or selling 
a home in the near future, please call  
for a personal interview and property 
assessment with no obligation.
This is not intended as a solicitation if your property is currently listed with another 
agent. These materials contain information and articles obtained from third parties. 

FNHW does not endorse the recommendations of any third party nor guarantee the 
information provided is complete or correct. 
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Combine first 6 ingredients in a medium 
bowl; spoon into an 11 x 7-inch baking dish.

Lightly spoon flour into a dry measuring 
cup, and level with a knife. Add to the 
flour, brown sugar, oats, and cinnamon, 
and cut in the butter with a pastry 
blender or in food processor until the 
mixture resembles coarse meal. Sprinkle 
over the blueberry mixture.

Bake for 30 minutes or until bubbly. Top 
each serving with 1/4 cup frozen yogurt.
http://www.food.com/recipe/cherry-berry-crisp-234057
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