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

Have you ever noticed when 
you are entertaining how 
everyone ends up in the 
kitchen? There’s nothing more 
embarrassing than having 
smelly odors coming from 
your sink. Avoid the 
embarrassment by trying 
these quick fix tips.

Garbage Disposal
Sprinkle a bit of baking soda and about 
two squirts of your favorite dish liquid into 
the garbage disposal. If you have a small 
brush, scrub out the inside of the garbage 
disposal. After you have scrubbed 
thoroughly, including around the rubber 
gaskets, turn on the water and the disposal 
and flush thoroughly for a few minutes.

If you like a fresh citrus scent, throw in a 
few cut-up lemons and run them through 
when you turn on the disposal using lots of 
water.

For another quick fix, make vinegar ice 
cubes and feed them down the disposal. 
After grinding, run cold water through. The 
grinding effect of the ice will sort out any 
stubborn items and it will remove the 
odors and smells as well.

Remember never to turn on the disposal 
while cleaning!!

DECEMBER HOME WARRANTY TIP: Replace furnace filters 
quarterly, or as recommended by the furnace manufacturer. 

December 16 – 24:  Hanukkah

December 21: Winter Solstice  

December 25: Christmas

December 26: Kwanzaa begins

December 31: New Year’s Eve

Kitchen Sink
If you notice a nasty odor coming from 
your sink it may be your drain. Instead of 
filling the sewers with expensive 
commercial products, simply pour a cup of 
vinegar down the drain. Let stand for 30 
minutes and then flush with cold water. If 
you repeat this process every week, the 
odor should not return.
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Food Donations this 
Holiday Season
Every food donation helps in the fight 
against hunger—no matter how small or 
large. Check with your local community to 
see how you can specifically help. 

The Most Needed Items 
Include:
l Canned meats—ham, turkey, chicken, 
beef, and tuna

l Peanut butter and jelly/jam

l Canned soup

l Fruit and vegetables—fresh (in season) 
or canned

l Macaroni and cheese

l Pasta and pasta sauce

l Cereals

l Rice and beans

l Fruit juice

l Coffee and tea

l Sugar and flour

l Can openers

Keep the Kitchen Smelling Clean this Holiday Season
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Tips & Tricks…
Have a Large Gift to Wrap? 
Rather than struggle with regular gift wrapping paper, 
use a paper tablecloth to wrap your large gift. You 
usually can find one with a holiday pattern. Check your 
local Dollar Store!
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Holiday Fireplace Safety
l Before lighting any fire, remove all greens, boughs, papers, and other 
decorations from fireplace area. Check to see that the flue is open. 

l Use care with "fire salts," which produce colored flames when thrown on 
wood fires. They contain heavy metals that can cause intense gastrointestinal 
irritation and vomiting if eaten. Keep them away from children. 

l Do not burn wrapping papers in the fireplace. A flash fire may result as wrappings 
ignite suddenly and burn intensely. 

OVERNIGHT CARAMEL FRENCH TOAST
Ingredients

1 cup packed light brown sugar

1/2 cup light-colored corn syrup

1/4 cup butter

Cooking spray

10 (1-ounce) slices French bread  
(soft bread such as Pepperidge Farm)

2 1/2 cups 1 percent low-fat milk

1 tablespoon all-purpose flour

1 1/2 teaspoons vanilla extract

1/4 teaspoon salt

2 large eggs

2 tablespoons granulated sugar

1 teaspoon ground cinnamon

Preparation

Combine first 3 ingredients in a small sauce-
pan. Cook over medium heat 5 minutes or 
until mixture is bubbly, stirring constantly. 
Pour mixture evenly into a 13 x 9-inch bak-
ing dish coated with cooking spray.

Arrange bread slices in a single layer over 
syrup in dish.

Combine milk and next 4 ingredients 
(through eggs) in a large bowl, stirring 
with a whisk. Pour egg mixture over bread 
slices. Cover and refrigerate for 8 hours or 
overnight.

Preheat oven to 350°F.

Combine 2 tablespoons granulated sugar 
and cinnamon. Sprinkle evenly over bread.

Bake at 350°F for 50 minutes or until golden. 
Let stand for 5 minutes before serving.

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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