	Pasta

How can you prevent boil over?

Rub vegetable oil around the rim of the pot.  Also, make sure that your pot is an adequate size for the amount of water and pasta. 
	
	Garlic

True or False – Garlic does not do much for your health and is just good for flavor.

False.  Garlic contains compounds that actually have been shown to forestall numerous diseases, including cancer, asthma, arthritis, diabetes, cardiovascular disease and infections. Some research states that garlic is a more effective antibiotic than penicillin.

	Pasta

True or False – Salted water boils faster than unsalted water?

False. It is a common misconception that adding salt to water will raise the boiling point, which is somewhat true, but by raising the boiling point, it delays boiling.  Add salt to the water once it is rapidly boiling.  
	
	Garlic

How do you choose and store garlic?

Garlic should be full, plump and firm. Avoid bulbs with shriveled cloves or green shoots.  Also avoid garlic that has been refrigerated. Garlic should be kept in a cool, dry, dark place like your cabinet.

	Pasta

True or False – Always rinse your pasta after cooking.

True and False. Rinse your pasta before using it in a cold pasta salad to remove the extra salt but leave your pasta un-rinsed when making a hot pasta dish because the sauce will cling to the starch
	
	

	Tomatoes

What is the best way to store tomatoes?

Store ripe tomatoes stem side down at room temperature away from direct sunlight and use within a few days. Never refrigerate tomatoes as it will make the flesh pulpy and destroy the flavor.
	
	

	Parsley

How do you store fresh parsley?

Treat parsley just like fresh cut flowers. Trim off ½ inch of stems and store as a bouquet in a tall glass filled halfway with water and a pinch of sugar. Cover loosely with a plastic bag and change the water every two days.
	
	


