QUICK TIPS TO KNOW AND LOVE

Green peppers are either male or female! Male peppers have THREE sectioned bottoms and females have FOUR sections. When preparing a recipe that calls for whole peppers, use a girl pepper. They stand up better.... because naturally we know...females are more stable! 

Red peppers are just ripened green peppers. They also contain twice the vitamin C as the green ones!

Green peppers are either the smartest vegetable, or the dumbest... I can’t decide!. A pepper won’t know it has been cut into if you cut from the bottom and leave the stem in tact. Hence, they keep longer that way.



If you cut an onion from the opposite end of the mustache (the hairy end) it will also keep longer in the fridge!

If you put your onion in the freezer for 15 minutes before cutting it, it won’t make you all teary eyed. Or, run it under very cold water while cutting for the same effect!

Use The Corer, normally for apples, to core the seeds out of your cucumbers. It’s the seeds that cause gas! Plus, if you then shove a fat carrot in that cuke hole, and slice, you will have an attractive vegetable combination!

You can use the V-shaped cutter, crinkle cutter, and The Corer for carving jack-o-lanterns! Plus, if you sprinkle cinnamon inside before lighting your candle, it will smell great too!

Use the Garlic press for Ginger root too! To get optimal flavor, first freeze your ginger root, then microwave for 15 seconds. Freeze it again, and microwave it again for another 15 seconds before pressing it. 

When grating cheese ~ microwave it for 10-15 seconds first! The natural oils will come out and the cheese will easily fall from your cheese grater.

If you over salt a dish on the stove top while boiling.... drop a peeled potato in it. The potato will absorb all the salt for you!

If your potatoes grow arms and legs and party it up in the bag after you bring them home, try throwing an apple in the bag with them! Potatoes are real party animals when alone, but throw in a stranger, and they will keep to themselves! Guaranteed, your apple will go bad before your potatoes start to sprout!

A slice of apple in your cookie jar will keep your cookies soft as the minute you took them out of the oven!

When you saute’ onions and garlic, be sure to add the garlic at the very end. Saute less than a minutes if possible. Garlic cooked on the stove top longer than that will become bitter.

If you place your bananas in a ziploc baggy when you get them home from the grocery store, they will continue to ripen, but won’t turn black!

If you love bacon, but hate the splattered mess, try baking it on your bar pan! 400 degrees for 20-25 minutes will give you the best bacon you have ever tasted!

Room temperature lemons will yield more juice. Also, if you roll them on the counter or microwave them for 10 seconds, that will also get the juices flowing.

When sending your significant other to the grocery store for a lemon, make sure he picks out a good one! Ripe lemons will have a smooth surface, and the top “nub” will be elongated. The bigger the nub, the riper the lemon.... So when your man comes home with a big nub, everyone is happy!

Turn a carton of eggs sideways in the refrigerator the night before you make deviled eggs and the yolks will be in the middle!

When baking a chocolate cake, dust cake pan with cocoa powder instead of flour. It will cause the same non stick effect without the white residue.

Want a hint of garlic on your salad? Cut a clove in half and rub it on the rim of your salad bowl.

Kitchen knives should be sharpened after every 5 uses. 

Peach skins come off smoothly when peeled with the Vegetable Peeler.

To easily peel a kiwi, cut it in half and then slide a spoon between the skin and fruit. Spoon around the entire fruit for a perfect kiwi!

Quickly cut a medium sized onion into wedges for a stir fry by using the apple wedger.

Steam your broccoli for one minute, then dip into cold water to keep a beautiful vibrant green color.

Use your kitchen sheers to cut biscuits into quarters for a quick garlic biscuit treat!

Use a hair dryer on your chocolate cake to give the frosting a silky, more "lustrous" appearance. 
When making mashed potatoes, instead of cutting them into chunks, try slicing them when the Ultimate Slice and Grate. They will cook MUCH faster!
Try squeezing a bunch of lemons at one time. Put the juice in an ice cube tray and freeze for when you want to make a quick lemon aid or extra flavor for your tea.

Next time you need your brown sugar and find that it is hard as a rock, try putting it into the deluxe cheese grater and grate it! It will fall right into your measuring cup, and be easy to work with again!

If you place a piece of bread in your brown sugar bag, it will keep it from getting hard.

If your brown sugar is all ready hard, throw a bit of peeled apple in the bag, and it will soften right up!

The Skin from a garlic clove will slip right off if you place the clove in the microwave for 15 seconds first!

Place bay leaves in kitchen drawers and flour/sugar containers to keep crawling insects away!

Keep your Saran Wrap in the freezer. It is easier to unroll, doesn’t stick to itself until it warms up and it is easier to tear!

Don’t throw out that leftover wine. Freeze it into an ice cube try to use in casseroles or sauces at a later date.

To test whether an egg is still fresh, put them into a bowl of water. If it floats, throw it out.

To save time, add salt to the pasta water AFTER it comes to a boil. Salted water takes longer to boil than unsalted.

Storing tomatoes with the stem side pointed down will help the tomato stay fresher longer.

Add fluff to your mashed potatoes by adding a pinch of baking soda during mashing.

To keep peeled apples and bananas from turning brown, soak them in Sprite, 7-Up, lemon juice or pineapple juice!

To keep potatoes from browning, place then into a bowl with 4 cups of water and 4 Tbsp. Lemon juice.

Four Remedy’s to get rid of garlic breath!! Eat Fresh Parsley ~ Chew on a Coffee Bean ~ Eat a bowl of Lime Sherbert ~ or Eat some Strawberries!!

Wrap celery in aluminum foil ~ it will keep longer!

When boiling corn on the cob ~ add a teaspoon of sugar to help bring out the natural sweetness of the corn.

Rubbing a cut lime on your forehead will get rid of a headache!

Eating a cut garlic will get rid of a husband!! Hehehe.

Use the Pizza Cutter to quickly cut cooked spaghetti noodles! Much easier to cut, and perfect for bite sized kid pieces!

Crafters in a pinch? Try using our Pizza Cutters to cut fabric with ease!

Use our Easy Accent Decorator for more than just frostings! Fill your deviled eggs, manicotti shells or jelly doughnuts with ease!

Take your cheese from the plastic it came in and wrap it in aluminum foil, cheese cloth or parchment paper instead. It will take the shelf life in your refrigerator to 5 or 6 months or more!

Want a quick clean up tip? Try baking on Parchment paper instead of a bare pan. Makes clean up a breeze and doesn’t alter the cooking time or flavor!

When making soup, to absorb the grease that settles to the top, place a leaf of lettuce on top of the soup while cooking. Remove when it has done its job!

Sprinkle a little salt into your frying pan before cooking to keep the grease from splattering.

Butter the rim of a pan in which you cook rice or macaroni so it won’t boil over.

When making apple pies, sprinkle 1 Tbsp. Lemon gelatin over apples before you put the top crust on. It not only adds flavor, but also prevents spillovers!

Use the Cooks Corer to get those stray apple seeds from a wedged apple.

Try grating carrots with the Deluxe Cheese Grater. No slippery carrots to keep a hold of, and better yet, no grated knuckles!

A marshmallow stuffed into an ice cream cone will prevent dripping!

Instead of ditching the grease and fat from browned meats, use a slice of stale bread to soak it up while still in the pan. Let the bread dry a bit and then crumble it to feed to outdoor birds. A good way to safely rid yourself of grease and the birds will love you for it!

To keep salad greens and cut veggies fresh ~ put a paper towel with them in a plastic bag. It will absorb the moisture so your produce will last longer! 

Did you know, garlic juice and its constituents can slow, or kill more than 60 different fungi and twenty type of bacteria? WOW!

One clove of garlic is 10 times stronger pushed through a press than a clove minced fine with a sharp knife.

Boil the remnants of your lime, lemon and oranges after juicing them. It will make your house smell wonderful! 

Use your garlic press for bits of sugar cookie dough during the holidays. Makes wonderful angel hair and santa beards for cookies!
