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If you Buy or Sell antiques then this is the place for you!
There’s just about anything and everything!

138 West Pine • Warrensburg, MO • (660) 747-8742 

Those Were The Days

2nd Largest Antique Mall  in Missouri!

Furniture, Decor, & Housewares all in one place!

ANTIQUEVINTAGESHABBY CHICUSABLES
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EXTENDED HOLIDAY HOURS START NOV 29TH
Open Late Thursday, Friday & Saturday until 6:00 pm.
We will close at 4:00 on Christmas Eve and are closed on  

Christmas but open on New Year Day.
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Do you want to transform your holiday de-
cor this year? If so, here are five looks for 
2022 that may inspire you.

1. NATURE THEMED
Natural elements like tree branches and pi-
necones, and organic materials like wood 
and hemp are trending choices for Christ-
mas decor.

2. RETRO INSPIRED
A vintage holiday look is currently all 
the rage. Bring out your old-fashioned 
ornaments or find new ones that match 
this theme.

3. UPCYCLED 
Turn used items into decorative pie­
ces or shop for ornaments made from 
reclaimed materials. You can take this 
trend a step further by wrap ping your 
gifts in fabric, flyers or newspapers.

4. DRIED FRUIT
Dried limes, oranges and lemons can 
be made into garlands and tree orna-

ments or displayed in glass jars. As a bonus, 
they smell great!

5. SHIMMER AND SHINE
Shiny decor is sure to put you in a festive 
mood. Use metallic items in shades like blue 
and green or silver and gold that can be used 
year after year.

For more ideas, and to find everything you 
need, visit your local stores.

Christmas stockings are a classic holiday 
decoration. Here are three places to hang 
them in your home.

1. MANTEL
To give your living room a festive feel, 
affix your stockings to a mantel using 
discreet or ornate holders. 

2. DOOR
Use metal Christmas wreath holders and 

place your stockings at eye level on one 
or several doors.

3. BANNISTER
Attach your stockings to the handrail on 
your staircase with string or self­locking 
fasteners.

If Santa is particularly resourceful, you 
can also hang your children’s Christmas 
stockings in their rooms.

5 holiday trends for your home
3 places to hang Christmas stockings

If you can’t visit your loved ones during the 
holiday season, consider getting together 
with them online. A virtual celebration is an 
alternative option that simply requires a bit 
of preparation. Here’s what you’ll need to 
think about.

1. TIME
When picking a date and time for your on-
line event, consider everyone’s availability. 
Don’t forget to factor in time zone differen-
ces, if applicable.

2. PLATFORM
There are several online applications you 
can use to host your virtual get­together. Se-
lect the most appropriate one based on how 
many people will be attending as well as 
their computer skills and available internet 
access. Some platforms also allow guests to 
join by telephone. 

3. ENTERTAINMENT
Plan a few activities to make the event more 
fun. For example, arrange for everyone to 
eat a similar meal or drink the same cock-
tail. You can also play games that work well 
remotely like trivia challenges and bingo. 

4. TRAPPINGS
Set up your computer in an appropriate lo-
cation, and if you need a table or room to 
move around, prepare accordingly. Then, 
add some festive decorations to your back-
ground. Consider wearing a headset for su-
perior sound quality.

If you’re giving gifts to your 
loved ones, mail them ahead 
of time so they can 
unwrap them on-
line during the 
celebration.

The holiday season is full of enchantments, 
especially for young children who marvel 
at Santa’s ability to deliver gifts unseen. 
Here are a few ways to make it look like 
Saint Nick really visited your home.

MAKE FOOTPRINTS 
If there’s fresh snow on the ground, put on 
big boots and leave footprints around the 
outside of your home. You can also create 
reindeer tracks with a stick or broom handle.

LEAVE A KEY
If your home doesn’t have a chimney, 
give Santa a magic key. You can have 
one made at a store or create one yourself 
out of wood or cardboard. On Christmas 
Eve, place the key in a Christmas stoc-
king on your porch.

PREPARE A SNACK 
Encourage your children to put out a glass 
of milk and cookies for Santa and a bowl 
of water and carrots for his reindeer. While 
your kids are asleep, help yourself to the 
goodies, making sure to leave behind a 
few crumbs.

WRITE A LETTER
Have Santa thank your children for the 
snacks by leaving a note. Change your 
handwriting so it’s not recognizable or en­
list the help of a friend.

Leaving these convin-
cing clues is sure to 
make the holiday 
extra magical for 
your kids.

4 considerations for an online Christmas party
How to make it look like 
Santa visited your home

Online search option: 
Special section packages 
Drop-down menu selection:  
Christmas
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(StatePoint) The holiday season is a joyous time 
of year, but it can also throw your wellness routines 
out of alignment. Doctors advise prioritizing healthy 
choices during this period, so you can start 2025 on 
the right foot.

“Everyone’s holiday wish is to be happy, health and 
safe, but the season is often a time for overindulgence 
in food and drink, increased stress and exposure to re-
spiratory illness,” says Bruce A. Scott, M.D., president 
of the American Medical Association (AMA).

The AMA recommends taking these steps during 
the holidays:

1. Vaccines are a safe and remarkably effective de-
fense from a number of serious respiratory viruses that 
circulate in the fall and winter. To protect yourself and 
your family, get up to date on your vaccines, including 
the annual flu shot, as well as the updated COVID-19 

vaccine for everyone 6 months and older. Vaccines are 
also available to protect older adults from severe RSV. 
Tools to protect infants during RSV season include 
maternal vaccination as well as the monoclonal anti-
body immunization. If you have questions, speak with 
your physician and review trusted resources, including 
getvaccineanswers.org.

2. Watch what you eat. Pay particular attention to 
labels and avoid processed foods as much as you can, 
especially those with added sodium and sugar. Consider 
having a healthy snack before the big meal or offer to 
bring a healthier dish for the holiday spread. Drink 
water instead of sugar-sweetened beverages, and eat 
nutritious, whole foods like fresh fruits and vegetables 
alongside richer holiday fare.

3. Stick to your exercise schedule and prioritize 
physical activity during this busy time of year. A good 

rule of thumb for adults is at least 150 minutes a week 
of moderate-intensity activity, or 75 minutes a week 
of vigorous-intensity activity. Brisk walks, bike rides, 
hikes and even family-friendly sports like basketball 
and touch football are good for heart health.

4. Use time with relatives to find out whether your 
family has a history of type 2 diabetes or cardiovascu-
lar disease, and whether other family members have 
been told they have prediabetes. With this information, 
you can better understand your risk and take charge 
of your health.

5. Prioritize your mental health. Factors like holiday 
spending and navigating time with extended family 
can bring on extra seasonal stress. You can help man-
age stress by getting sufficient sleep, exercising and 
seeking help from a mental health professional when 
you need it.

for a Healthy and Safe Holiday Season
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• CD’s & Records • Video Games• 
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Cards • DVD’s & Blu Ray
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NEW-Blemished-
Reconditioned

Home of the $55 dollar battery! 

Merry Christmas & 
Happy New Year! 

302 W. Main St, Sedalia, MO

732781JH733341JH

Russell “Rusty” Johnson 
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Third Generation Family Tradition Since 1942
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Happy Holidays!

/FlawlessCustomsllc

3210 S. Limit Ave.
Sedalia, MO 

Mon-Fri 8am 5pm

660-851-0989
flawlesscustomsllc.com

Licensed, Insured, Certified

Tolliver’s
Tire & Automotive
498 North 65 Hwy
Lincoln, MO 65338 

Tires - Brakes - Alignments
660-547-2277

Go Lincoln Cardinals!
24 Hr.
TOWING
660-287-4849

498 North 65 Hwy - Lincoln, MO 65338 
660-287-4849 • www.tolliverstowing.com

24/7 Towing & Recovery

Tolliver’s Providing you With 
All the Tire and Towing Needs 

Regardless of the Season.

733052ch

6. Make smart choices and plan 
ahead if you’re driving. In December 
2021 alone, 1,013 Americans died in 
alcohol impaired-driving crashes. Do 
not drive under any circumstances if 
you intend to drink. And if you are the 
designated driver, make a 100% com-
mitment to sobriety.

7. Be prepared when traveling. 
Whether you’re flying or taking a 
road trip, you might be tempted to 
grab convenient, unhealthy food for 
the journey. Consider packing your 
own snacks, such as fresh fruits and 
vegetables or small portions of dried 
fruits and nuts.

8. Get New Year’s resolutions start-
ed early. Speak with your doctor or 
health care professional about quitting 
tobacco and nicotine use, and declare 
your home and car smoke-free to elim-
inate secondhand smoke exposure.

“The holiday season is a wonderful 
time to reconnect with family and 
friends – it’s also a chance to recon-
nect with your physical and mental 
health,” says Dr. Scott.   PHOTO COURTESY OF MONKEYBUSINESSIMAGES / ISTOCK VIA GETTY IMAGES PLUSPHOTO COURTESY OF MONKEYBUSINESSIMAGES / ISTOCK VIA GETTY IMAGES PLUS

404 S. Ohio St • Sedalia, MO • (660)851-2999
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Monday - Friday 10am-6pm | Saturday 10am-3pm

Mer y Christmasf om
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231 South Ohio, 
Sedalia, MO

660-826-6611

DECEMBER HOURS
OPEN 

Monday-Friday 9-5
Saturday 9-2 

JEWELRY
Jewelry repairs and

sales since 1992
702290at

Merry Christmas
Happy New Year!
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These cute cookies make the perfect holiday dessert, snack or treat to leave out 
for Santa Claus on Christmas Eve.

INGREDIENTS
• 150 grams unsalted butter, room temperature
• 1/2 teaspoon vanilla extract 
• 1/2 cup powdered sugar
• 1/2 teaspoon salt
• 1-1/2 cups flour
• 1/4 cup crabapple jelly

DIRECTIONS
1. In a stand mixer, cream the butter and vanilla extract. 

Add the powdered sugar, and mix until well incorpora-
ted. Add the salt and flour and mix again, scraping down 
the sides of the bowl regularly, until the mixture has a 
sandy texture. 

2. Pour the mixture onto plastic wrap placed on a flat sur-
face. Fold the plastic wrap toward the centre, and press 
firmly with your hands to create a solid ball of dough. 
Make sure the plastic wrap is airtight, and refrigerate the 
dough for 1 to 4 hours. 

3. Preheat the oven to 175 C (350 F). Roll out the dough 
until it’s about 5 millimetres (1/4 of an inch) thick. Using 
a star-shaped cookie cutter, shape 20 cookies and place 
them on a parchment-lined baking sheet, spacing them 
evenly. For half of the cookies, use a second, smaller coo-
kie cutter to create a hole in the centre. Bake for 10 minutes, but make sure to rotate the pan 180 degrees at the 5-minute mark.

4. Let the cookies cool completely. Place 1 teaspoon of crabapple jelly on top of a full cookie, and top it with one that has a hole. 
Press lightly to seal the two cookies together.

Star cookies with crabapple jelly

Mushroom ravioli
Do you love mushrooms? If so, you’ll want to head straight to the grocery store 
to pick up the ingredients for this earthy ravioli dish.

INGREDIENTS
• 1-1/2 cups all-purpose flour
• 2 eggs
• 1 teaspoon salt
• 3 tablespoons olive oil, divided 
• 100 grams dried wild mushrooms
• 2 tablespoons butter
• 2 large French shallots (or 3 small ones), minced
• 4 cloves garlic, chopped
• 150 grams mushrooms, finely chopped, divided
• 150 grams cremini mushrooms, finely chopped, divided
• 2 cups very hot water
• 10 sprigs fresh thyme, leaves removed 
• 1/2 cup white wine 
• 1/2 cup ricotta cheese
• 1-1/2 cups cooking cream
• Leafy greens of your choice, to garnish
• Salt and pepper, to taste

DIRECTIONS
1. On a clean work surface, place the flour and form it into the shape of a nest, 

using your fingers to create a bowl-sized divot in the centre. Crack the eggs 
into the nest, and add the salt and a tablespoon of olive oil. Using a fork, 
gently whisk the eggs, adding a little bit of flour at a time, making sure not 
to break the nest. As the dough begins to form, use your hands to incorpo-
rate all the ingredients. If the dough is too dry, add 1 teaspoon of warm 
water. Knead the dough for about 5 minutes, until it’s smooth and shiny. 
Wrap it in plastic wrap, and let it rest at room temperature. 

2. In a small bowl pour the dried mushrooms, and add the 2 cups of water. 
Set aside.

3. In a large skillet, heat 1 tablespoon of olive oil and 1 tablespoon of butter. 
Sauté half the shallots until they’re translucent. Add half of the garlic, 
100 grams of the button mushrooms, 100 grams of the cremini mushrooms 
and half of the thyme leaves. Continue to sauté over high heat until all the 
water from the mushrooms has evaporated. Season with salt and pepper. 
Deglaze the skillet with white wine and reduce until it’s dry. Pour the 
mushroom mixture into a bowl, let it cool for a few minutes, then add the 
ricotta cheese. Mix well and adjust the seasoning as needed. Set aside. 

4. Drain the dried mushrooms, setting aside 1 cup of the water. Place the 
mushrooms on paper towels or a clean cloth. 

5. In a large skillet, heat the remaining olive oil and butter. Sauté the other 
half of the shallots until they’re translucent. Add the other half of the garlic, 
the rest of the button and cremini mushrooms, the remaining thyme leaves 
and the rehydrated dried mushrooms. Continue to sauté over high heat 
until all the water from the mushrooms has evaporated. Season with salt 
and pepper. Deglaze the skillet with the water from the dried mushrooms 
and reduce until it’s dry. Lower the heat, add the cream and let it simmer 
over low heat for about 5 minutes. Blend the sauce in a blender until it 
has a smooth, uniform texture. Set aside. 

6. Using a rolling pin, roll out the dough until it’s about 5 millimetres  
(1/4 of an inch) thick and separate it into two large sheets. On one sheet of 
dough place 1 tablespoon of the mushroom filling every 5 centimetres, and 
then cover it with the other sheet of dough. Using a round cookie cutter, cut 
the ravioli into rounds that are about 5 centimetres in diameter.

7. In a large pot of boiling salted water, cook the ravioli for 3 minutes. Drain 
the pasta, and divide it evenly among four serving bowls. Top with the 
cream sauce, and garnish with a few leafy greens.

Are you tired of serving turkey for the holidays? This Christmas, break up your routine with this perfectly seasoned duck 
à l’orange. It’s guaranteed to be mouthwatering!

INGREDIENTS
• 1 whole duck, about 2.5 kilograms
• 2 cloves garlic
• 2 French shallots, peeled
• 1 lemon, quartered
• 1 apple, quartered
• A few sprigs fresh thyme
• 1 cup honey 
• 2 tablespoons molasses
• 3 tablespoons orange juice
• 1 tablespoon soy sauce
• 2 teaspoons garlic powder
• 2 teaspoons onion powder
• Salt and pepper, to taste

DIRECTIONS
1. Remove the giblets from the cavity of the duck, if necessary. Pat the skin dry with 

paper towels and leave uncovered overnight in the fridge. 
2. Preheat the oven to 150 C (300 F). Using a knife, score the fat on the breasts, 

taking care not to cut the flesh. Salt the outside and inside of the duck evenly. Stuff 
the cavity with the garlic, shallots, lemon, apple and thyme. Close the cavity with 
butcher’s twine or toothpicks. 

3. Place the duck in a baking dish, breast side up, and bake for 1 hour. Turn the duck, 
breast side down, and bake for another hour. Turn it over one last time and bake 
for one last hour. 

4. Meanwhile, in a small saucepan, bring the remaining ingredients to a boil. Reduce 
the heat and simmer for about 10 minutes, until the glaze thickens. 

5. After it’s cooked for 3 hours, remove the duck from the oven and increase the tem-
perature to 205 C (400 F). Brush the duck with the glaze and place it in the oven for 
10 minutes. Baste the duck with the glaze again, and bake for another 10 minutes. 

6. Let the duck stand for at least 15 minutes, then present it on a large platter gar-
nished with holly leaves, oranges and fresh fruit.

Duck à l’orange

Festive pomegranate cocktail

This light and bubbly cocktail is sure to get you in the holiday spirit. Serve it at a Christmas 
brunch or as an aperitif before a sit-down dinner.

INGREDIENTS
• 2 tablespoons pomegranate juice
• 1/2 cup sparkling wine 
• Sparkling lemon water
• 1 tablespoon pomegranate seeds
• 1 sprig fresh rosemary

DIRECTIONS
1. In a champagne flute, pour the pomegranate juice 

and sparkling wine. Top off with sparkling water.
2. Garnish with pomegranate seeds and rosemary.

A perfect blend of crispy, chewy and sweet, 
these two versions of crostini are sure to have 
guests going back for more.

INGREDIENTS
• 1 baguette of bread
• 1/4 cup olive oil
• 1/4 cup walnuts, coarsely chopped
• 1/4 cup pine nuts
• 115 grams plain goat cheese
• 1 ripe pear, sliced
• 2 sprigs fresh rosemary, leaves removed
• 2 fresh figs, sliced
• A few fresh basil leaves
• 1/4 cup honey
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 175 C (350 F). Cut eight 

thin slices of baguette. Sprinkle both sides of 
each slice with olive oil and salt. Place the 
slices on a baking sheet and bake for about 
10 minutes, or until golden brown. Set aside. 

2. In a small dry skillet, heat the walnuts then 
the pine nuts over medium-high heat, stirring 
constantly, until lightly browned. Set aside.

3. Spread about 15 grams of goat cheese on 
each slice of bread. Season with salt and 

pepper. On four of them, place a few pear 
slices, walnuts and rosemary leaves. On the 
other four, layer the figs, pine nuts and basil. 

4. Arrange the crostini on a serving board, and 
drizzle with honey.

Are you looking for a sophisticated side dish 
to accompany your holiday meal? These oven-
roasted carrots might be just the ticket.

INGREDIENTS
• 16 thin carrots, with stalks
• 1/4 cup olive oil
• 1 teaspoon garlic powder
• 1 teaspoon onion powder
• 4 sprigs fresh thyme
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 220 C (425 F). Wash the 

carrots well, and peel them if the peel seems 
too thick.

2. Cut the stalks off the carrots, leaving about 2 
centimetres on the end of each carrot. Place 
them in a baking dish, then add the olive oil, 
spices and leaves from 3 of the thyme sprigs. 
Season with salt and pepper, then mix well 
with your hands or tongs to coat each carrot. 

3. Place in the oven for about 20 minutes, tur-
ning the carrots halfway. Place the carrots 
on a serving plate, and garnish with a sprig 
of thyme.
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These cute cookies make the perfect holiday dessert, snack or treat to leave out 
for Santa Claus on Christmas Eve.

INGREDIENTS
• 150 grams unsalted butter, room temperature
• 1/2 teaspoon vanilla extract 
• 1/2 cup powdered sugar
• 1/2 teaspoon salt
• 1-1/2 cups flour
• 1/4 cup crabapple jelly

DIRECTIONS
1. In a stand mixer, cream the butter and vanilla extract. 

Add the powdered sugar, and mix until well incorpora-
ted. Add the salt and flour and mix again, scraping down 
the sides of the bowl regularly, until the mixture has a 
sandy texture. 

2. Pour the mixture onto plastic wrap placed on a flat sur-
face. Fold the plastic wrap toward the centre, and press 
firmly with your hands to create a solid ball of dough. 
Make sure the plastic wrap is airtight, and refrigerate the 
dough for 1 to 4 hours. 

3. Preheat the oven to 175 C (350 F). Roll out the dough 
until it’s about 5 millimetres (1/4 of an inch) thick. Using 
a star-shaped cookie cutter, shape 20 cookies and place 
them on a parchment-lined baking sheet, spacing them 
evenly. For half of the cookies, use a second, smaller coo-
kie cutter to create a hole in the centre. Bake for 10 minutes, but make sure to rotate the pan 180 degrees at the 5-minute mark.

4. Let the cookies cool completely. Place 1 teaspoon of crabapple jelly on top of a full cookie, and top it with one that has a hole. 
Press lightly to seal the two cookies together.

Star cookies with crabapple jelly

Mushroom ravioli
Do you love mushrooms? If so, you’ll want to head straight to the grocery store 
to pick up the ingredients for this earthy ravioli dish.

INGREDIENTS
• 1-1/2 cups all-purpose flour
• 2 eggs
• 1 teaspoon salt
• 3 tablespoons olive oil, divided 
• 100 grams dried wild mushrooms
• 2 tablespoons butter
• 2 large French shallots (or 3 small ones), minced
• 4 cloves garlic, chopped
• 150 grams mushrooms, finely chopped, divided
• 150 grams cremini mushrooms, finely chopped, divided
• 2 cups very hot water
• 10 sprigs fresh thyme, leaves removed 
• 1/2 cup white wine 
• 1/2 cup ricotta cheese
• 1-1/2 cups cooking cream
• Leafy greens of your choice, to garnish
• Salt and pepper, to taste

DIRECTIONS
1. On a clean work surface, place the flour and form it into the shape of a nest, 

using your fingers to create a bowl-sized divot in the centre. Crack the eggs 
into the nest, and add the salt and a tablespoon of olive oil. Using a fork, 
gently whisk the eggs, adding a little bit of flour at a time, making sure not 
to break the nest. As the dough begins to form, use your hands to incorpo-
rate all the ingredients. If the dough is too dry, add 1 teaspoon of warm 
water. Knead the dough for about 5 minutes, until it’s smooth and shiny. 
Wrap it in plastic wrap, and let it rest at room temperature. 

2. In a small bowl pour the dried mushrooms, and add the 2 cups of water. 
Set aside.

3. In a large skillet, heat 1 tablespoon of olive oil and 1 tablespoon of butter. 
Sauté half the shallots until they’re translucent. Add half of the garlic, 
100 grams of the button mushrooms, 100 grams of the cremini mushrooms 
and half of the thyme leaves. Continue to sauté over high heat until all the 
water from the mushrooms has evaporated. Season with salt and pepper. 
Deglaze the skillet with white wine and reduce until it’s dry. Pour the 
mushroom mixture into a bowl, let it cool for a few minutes, then add the 
ricotta cheese. Mix well and adjust the seasoning as needed. Set aside. 

4. Drain the dried mushrooms, setting aside 1 cup of the water. Place the 
mushrooms on paper towels or a clean cloth. 

5. In a large skillet, heat the remaining olive oil and butter. Sauté the other 
half of the shallots until they’re translucent. Add the other half of the garlic, 
the rest of the button and cremini mushrooms, the remaining thyme leaves 
and the rehydrated dried mushrooms. Continue to sauté over high heat 
until all the water from the mushrooms has evaporated. Season with salt 
and pepper. Deglaze the skillet with the water from the dried mushrooms 
and reduce until it’s dry. Lower the heat, add the cream and let it simmer 
over low heat for about 5 minutes. Blend the sauce in a blender until it 
has a smooth, uniform texture. Set aside. 

6. Using a rolling pin, roll out the dough until it’s about 5 millimetres  
(1/4 of an inch) thick and separate it into two large sheets. On one sheet of 
dough place 1 tablespoon of the mushroom filling every 5 centimetres, and 
then cover it with the other sheet of dough. Using a round cookie cutter, cut 
the ravioli into rounds that are about 5 centimetres in diameter.

7. In a large pot of boiling salted water, cook the ravioli for 3 minutes. Drain 
the pasta, and divide it evenly among four serving bowls. Top with the 
cream sauce, and garnish with a few leafy greens.

Are you tired of serving turkey for the holidays? This Christmas, break up your routine with this perfectly seasoned duck 
à l’orange. It’s guaranteed to be mouthwatering!

INGREDIENTS
• 1 whole duck, about 2.5 kilograms
• 2 cloves garlic
• 2 French shallots, peeled
• 1 lemon, quartered
• 1 apple, quartered
• A few sprigs fresh thyme
• 1 cup honey 
• 2 tablespoons molasses
• 3 tablespoons orange juice
• 1 tablespoon soy sauce
• 2 teaspoons garlic powder
• 2 teaspoons onion powder
• Salt and pepper, to taste

DIRECTIONS
1. Remove the giblets from the cavity of the duck, if necessary. Pat the skin dry with 

paper towels and leave uncovered overnight in the fridge. 
2. Preheat the oven to 150 C (300 F). Using a knife, score the fat on the breasts, 

taking care not to cut the flesh. Salt the outside and inside of the duck evenly. Stuff 
the cavity with the garlic, shallots, lemon, apple and thyme. Close the cavity with 
butcher’s twine or toothpicks. 

3. Place the duck in a baking dish, breast side up, and bake for 1 hour. Turn the duck, 
breast side down, and bake for another hour. Turn it over one last time and bake 
for one last hour. 

4. Meanwhile, in a small saucepan, bring the remaining ingredients to a boil. Reduce 
the heat and simmer for about 10 minutes, until the glaze thickens. 

5. After it’s cooked for 3 hours, remove the duck from the oven and increase the tem-
perature to 205 C (400 F). Brush the duck with the glaze and place it in the oven for 
10 minutes. Baste the duck with the glaze again, and bake for another 10 minutes. 

6. Let the duck stand for at least 15 minutes, then present it on a large platter gar-
nished with holly leaves, oranges and fresh fruit.

Duck à l’orange

Festive pomegranate cocktail

This light and bubbly cocktail is sure to get you in the holiday spirit. Serve it at a Christmas 
brunch or as an aperitif before a sit-down dinner.

INGREDIENTS
• 2 tablespoons pomegranate juice
• 1/2 cup sparkling wine 
• Sparkling lemon water
• 1 tablespoon pomegranate seeds
• 1 sprig fresh rosemary

DIRECTIONS
1. In a champagne flute, pour the pomegranate juice 

and sparkling wine. Top off with sparkling water.
2. Garnish with pomegranate seeds and rosemary.

A perfect blend of crispy, chewy and sweet, 
these two versions of crostini are sure to have 
guests going back for more.

INGREDIENTS
• 1 baguette of bread
• 1/4 cup olive oil
• 1/4 cup walnuts, coarsely chopped
• 1/4 cup pine nuts
• 115 grams plain goat cheese
• 1 ripe pear, sliced
• 2 sprigs fresh rosemary, leaves removed
• 2 fresh figs, sliced
• A few fresh basil leaves
• 1/4 cup honey
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 175 C (350 F). Cut eight 

thin slices of baguette. Sprinkle both sides of 
each slice with olive oil and salt. Place the 
slices on a baking sheet and bake for about 
10 minutes, or until golden brown. Set aside. 

2. In a small dry skillet, heat the walnuts then 
the pine nuts over medium-high heat, stirring 
constantly, until lightly browned. Set aside.

3. Spread about 15 grams of goat cheese on 
each slice of bread. Season with salt and 

pepper. On four of them, place a few pear 
slices, walnuts and rosemary leaves. On the 
other four, layer the figs, pine nuts and basil. 

4. Arrange the crostini on a serving board, and 
drizzle with honey.

Are you looking for a sophisticated side dish 
to accompany your holiday meal? These oven-
roasted carrots might be just the ticket.

INGREDIENTS
• 16 thin carrots, with stalks
• 1/4 cup olive oil
• 1 teaspoon garlic powder
• 1 teaspoon onion powder
• 4 sprigs fresh thyme
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 220 C (425 F). Wash the 

carrots well, and peel them if the peel seems 
too thick.

2. Cut the stalks off the carrots, leaving about 2 
centimetres on the end of each carrot. Place 
them in a baking dish, then add the olive oil, 
spices and leaves from 3 of the thyme sprigs. 
Season with salt and pepper, then mix well 
with your hands or tongs to coat each carrot. 

3. Place in the oven for about 20 minutes, tur-
ning the carrots halfway. Place the carrots 
on a serving plate, and garnish with a sprig 
of thyme.

Crostini two ways Thyme-scented roasted carrots 
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These cute cookies make the perfect holiday dessert, snack or treat to leave out 
for Santa Claus on Christmas Eve.

INGREDIENTS
• 150 grams unsalted butter, room temperature
• 1/2 teaspoon vanilla extract 
• 1/2 cup powdered sugar
• 1/2 teaspoon salt
• 1-1/2 cups flour
• 1/4 cup crabapple jelly

DIRECTIONS
1. In a stand mixer, cream the butter and vanilla extract. 

Add the powdered sugar, and mix until well incorpora-
ted. Add the salt and flour and mix again, scraping down 
the sides of the bowl regularly, until the mixture has a 
sandy texture. 

2. Pour the mixture onto plastic wrap placed on a flat sur-
face. Fold the plastic wrap toward the centre, and press 
firmly with your hands to create a solid ball of dough. 
Make sure the plastic wrap is airtight, and refrigerate the 
dough for 1 to 4 hours. 

3. Preheat the oven to 175 C (350 F). Roll out the dough 
until it’s about 5 millimetres (1/4 of an inch) thick. Using 
a star-shaped cookie cutter, shape 20 cookies and place 
them on a parchment-lined baking sheet, spacing them 
evenly. For half of the cookies, use a second, smaller coo-
kie cutter to create a hole in the centre. Bake for 10 minutes, but make sure to rotate the pan 180 degrees at the 5-minute mark.

4. Let the cookies cool completely. Place 1 teaspoon of crabapple jelly on top of a full cookie, and top it with one that has a hole. 
Press lightly to seal the two cookies together.

Star cookies with crabapple jelly

Mushroom ravioli
Do you love mushrooms? If so, you’ll want to head straight to the grocery store 
to pick up the ingredients for this earthy ravioli dish.

INGREDIENTS
• 1-1/2 cups all-purpose flour
• 2 eggs
• 1 teaspoon salt
• 3 tablespoons olive oil, divided 
• 100 grams dried wild mushrooms
• 2 tablespoons butter
• 2 large French shallots (or 3 small ones), minced
• 4 cloves garlic, chopped
• 150 grams mushrooms, finely chopped, divided
• 150 grams cremini mushrooms, finely chopped, divided
• 2 cups very hot water
• 10 sprigs fresh thyme, leaves removed 
• 1/2 cup white wine 
• 1/2 cup ricotta cheese
• 1-1/2 cups cooking cream
• Leafy greens of your choice, to garnish
• Salt and pepper, to taste

DIRECTIONS
1. On a clean work surface, place the flour and form it into the shape of a nest, 

using your fingers to create a bowl-sized divot in the centre. Crack the eggs 
into the nest, and add the salt and a tablespoon of olive oil. Using a fork, 
gently whisk the eggs, adding a little bit of flour at a time, making sure not 
to break the nest. As the dough begins to form, use your hands to incorpo-
rate all the ingredients. If the dough is too dry, add 1 teaspoon of warm 
water. Knead the dough for about 5 minutes, until it’s smooth and shiny. 
Wrap it in plastic wrap, and let it rest at room temperature. 

2. In a small bowl pour the dried mushrooms, and add the 2 cups of water. 
Set aside.

3. In a large skillet, heat 1 tablespoon of olive oil and 1 tablespoon of butter. 
Sauté half the shallots until they’re translucent. Add half of the garlic, 
100 grams of the button mushrooms, 100 grams of the cremini mushrooms 
and half of the thyme leaves. Continue to sauté over high heat until all the 
water from the mushrooms has evaporated. Season with salt and pepper. 
Deglaze the skillet with white wine and reduce until it’s dry. Pour the 
mushroom mixture into a bowl, let it cool for a few minutes, then add the 
ricotta cheese. Mix well and adjust the seasoning as needed. Set aside. 

4. Drain the dried mushrooms, setting aside 1 cup of the water. Place the 
mushrooms on paper towels or a clean cloth. 

5. In a large skillet, heat the remaining olive oil and butter. Sauté the other 
half of the shallots until they’re translucent. Add the other half of the garlic, 
the rest of the button and cremini mushrooms, the remaining thyme leaves 
and the rehydrated dried mushrooms. Continue to sauté over high heat 
until all the water from the mushrooms has evaporated. Season with salt 
and pepper. Deglaze the skillet with the water from the dried mushrooms 
and reduce until it’s dry. Lower the heat, add the cream and let it simmer 
over low heat for about 5 minutes. Blend the sauce in a blender until it 
has a smooth, uniform texture. Set aside. 

6. Using a rolling pin, roll out the dough until it’s about 5 millimetres  
(1/4 of an inch) thick and separate it into two large sheets. On one sheet of 
dough place 1 tablespoon of the mushroom filling every 5 centimetres, and 
then cover it with the other sheet of dough. Using a round cookie cutter, cut 
the ravioli into rounds that are about 5 centimetres in diameter.

7. In a large pot of boiling salted water, cook the ravioli for 3 minutes. Drain 
the pasta, and divide it evenly among four serving bowls. Top with the 
cream sauce, and garnish with a few leafy greens.

Are you tired of serving turkey for the holidays? This Christmas, break up your routine with this perfectly seasoned duck 
à l’orange. It’s guaranteed to be mouthwatering!

INGREDIENTS
• 1 whole duck, about 2.5 kilograms
• 2 cloves garlic
• 2 French shallots, peeled
• 1 lemon, quartered
• 1 apple, quartered
• A few sprigs fresh thyme
• 1 cup honey 
• 2 tablespoons molasses
• 3 tablespoons orange juice
• 1 tablespoon soy sauce
• 2 teaspoons garlic powder
• 2 teaspoons onion powder
• Salt and pepper, to taste

DIRECTIONS
1. Remove the giblets from the cavity of the duck, if necessary. Pat the skin dry with 

paper towels and leave uncovered overnight in the fridge. 
2. Preheat the oven to 150 C (300 F). Using a knife, score the fat on the breasts, 

taking care not to cut the flesh. Salt the outside and inside of the duck evenly. Stuff 
the cavity with the garlic, shallots, lemon, apple and thyme. Close the cavity with 
butcher’s twine or toothpicks. 

3. Place the duck in a baking dish, breast side up, and bake for 1 hour. Turn the duck, 
breast side down, and bake for another hour. Turn it over one last time and bake 
for one last hour. 

4. Meanwhile, in a small saucepan, bring the remaining ingredients to a boil. Reduce 
the heat and simmer for about 10 minutes, until the glaze thickens. 

5. After it’s cooked for 3 hours, remove the duck from the oven and increase the tem-
perature to 205 C (400 F). Brush the duck with the glaze and place it in the oven for 
10 minutes. Baste the duck with the glaze again, and bake for another 10 minutes. 

6. Let the duck stand for at least 15 minutes, then present it on a large platter gar-
nished with holly leaves, oranges and fresh fruit.

Duck à l’orange

Festive pomegranate cocktail

This light and bubbly cocktail is sure to get you in the holiday spirit. Serve it at a Christmas 
brunch or as an aperitif before a sit-down dinner.

INGREDIENTS
• 2 tablespoons pomegranate juice
• 1/2 cup sparkling wine 
• Sparkling lemon water
• 1 tablespoon pomegranate seeds
• 1 sprig fresh rosemary

DIRECTIONS
1. In a champagne flute, pour the pomegranate juice 

and sparkling wine. Top off with sparkling water.
2. Garnish with pomegranate seeds and rosemary.

A perfect blend of crispy, chewy and sweet, 
these two versions of crostini are sure to have 
guests going back for more.

INGREDIENTS
• 1 baguette of bread
• 1/4 cup olive oil
• 1/4 cup walnuts, coarsely chopped
• 1/4 cup pine nuts
• 115 grams plain goat cheese
• 1 ripe pear, sliced
• 2 sprigs fresh rosemary, leaves removed
• 2 fresh figs, sliced
• A few fresh basil leaves
• 1/4 cup honey
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 175 C (350 F). Cut eight 

thin slices of baguette. Sprinkle both sides of 
each slice with olive oil and salt. Place the 
slices on a baking sheet and bake for about 
10 minutes, or until golden brown. Set aside. 

2. In a small dry skillet, heat the walnuts then 
the pine nuts over medium-high heat, stirring 
constantly, until lightly browned. Set aside.

3. Spread about 15 grams of goat cheese on 
each slice of bread. Season with salt and 

pepper. On four of them, place a few pear 
slices, walnuts and rosemary leaves. On the 
other four, layer the figs, pine nuts and basil. 

4. Arrange the crostini on a serving board, and 
drizzle with honey.

Are you looking for a sophisticated side dish 
to accompany your holiday meal? These oven-
roasted carrots might be just the ticket.

INGREDIENTS
• 16 thin carrots, with stalks
• 1/4 cup olive oil
• 1 teaspoon garlic powder
• 1 teaspoon onion powder
• 4 sprigs fresh thyme
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 220 C (425 F). Wash the 

carrots well, and peel them if the peel seems 
too thick.

2. Cut the stalks off the carrots, leaving about 2 
centimetres on the end of each carrot. Place 
them in a baking dish, then add the olive oil, 
spices and leaves from 3 of the thyme sprigs. 
Season with salt and pepper, then mix well 
with your hands or tongs to coat each carrot. 

3. Place in the oven for about 20 minutes, tur-
ning the carrots halfway. Place the carrots 
on a serving plate, and garnish with a sprig 
of thyme.

Crostini two ways Thyme-scented roasted carrots 
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These cute cookies make the perfect holiday dessert, snack or treat to leave out 
for Santa Claus on Christmas Eve.

INGREDIENTS
• 150 grams unsalted butter, room temperature
• 1/2 teaspoon vanilla extract 
• 1/2 cup powdered sugar
• 1/2 teaspoon salt
• 1-1/2 cups flour
• 1/4 cup crabapple jelly

DIRECTIONS
1. In a stand mixer, cream the butter and vanilla extract. 

Add the powdered sugar, and mix until well incorpora-
ted. Add the salt and flour and mix again, scraping down 
the sides of the bowl regularly, until the mixture has a 
sandy texture. 

2. Pour the mixture onto plastic wrap placed on a flat sur-
face. Fold the plastic wrap toward the centre, and press 
firmly with your hands to create a solid ball of dough. 
Make sure the plastic wrap is airtight, and refrigerate the 
dough for 1 to 4 hours. 

3. Preheat the oven to 175 C (350 F). Roll out the dough 
until it’s about 5 millimetres (1/4 of an inch) thick. Using 
a star-shaped cookie cutter, shape 20 cookies and place 
them on a parchment-lined baking sheet, spacing them 
evenly. For half of the cookies, use a second, smaller coo-
kie cutter to create a hole in the centre. Bake for 10 minutes, but make sure to rotate the pan 180 degrees at the 5-minute mark.

4. Let the cookies cool completely. Place 1 teaspoon of crabapple jelly on top of a full cookie, and top it with one that has a hole. 
Press lightly to seal the two cookies together.

Star cookies with crabapple jelly

Mushroom ravioli
Do you love mushrooms? If so, you’ll want to head straight to the grocery store 
to pick up the ingredients for this earthy ravioli dish.

INGREDIENTS
• 1-1/2 cups all-purpose flour
• 2 eggs
• 1 teaspoon salt
• 3 tablespoons olive oil, divided 
• 100 grams dried wild mushrooms
• 2 tablespoons butter
• 2 large French shallots (or 3 small ones), minced
• 4 cloves garlic, chopped
• 150 grams mushrooms, finely chopped, divided
• 150 grams cremini mushrooms, finely chopped, divided
• 2 cups very hot water
• 10 sprigs fresh thyme, leaves removed 
• 1/2 cup white wine 
• 1/2 cup ricotta cheese
• 1-1/2 cups cooking cream
• Leafy greens of your choice, to garnish
• Salt and pepper, to taste

DIRECTIONS
1. On a clean work surface, place the flour and form it into the shape of a nest, 

using your fingers to create a bowl-sized divot in the centre. Crack the eggs 
into the nest, and add the salt and a tablespoon of olive oil. Using a fork, 
gently whisk the eggs, adding a little bit of flour at a time, making sure not 
to break the nest. As the dough begins to form, use your hands to incorpo-
rate all the ingredients. If the dough is too dry, add 1 teaspoon of warm 
water. Knead the dough for about 5 minutes, until it’s smooth and shiny. 
Wrap it in plastic wrap, and let it rest at room temperature. 

2. In a small bowl pour the dried mushrooms, and add the 2 cups of water. 
Set aside.

3. In a large skillet, heat 1 tablespoon of olive oil and 1 tablespoon of butter. 
Sauté half the shallots until they’re translucent. Add half of the garlic, 
100 grams of the button mushrooms, 100 grams of the cremini mushrooms 
and half of the thyme leaves. Continue to sauté over high heat until all the 
water from the mushrooms has evaporated. Season with salt and pepper. 
Deglaze the skillet with white wine and reduce until it’s dry. Pour the 
mushroom mixture into a bowl, let it cool for a few minutes, then add the 
ricotta cheese. Mix well and adjust the seasoning as needed. Set aside. 

4. Drain the dried mushrooms, setting aside 1 cup of the water. Place the 
mushrooms on paper towels or a clean cloth. 

5. In a large skillet, heat the remaining olive oil and butter. Sauté the other 
half of the shallots until they’re translucent. Add the other half of the garlic, 
the rest of the button and cremini mushrooms, the remaining thyme leaves 
and the rehydrated dried mushrooms. Continue to sauté over high heat 
until all the water from the mushrooms has evaporated. Season with salt 
and pepper. Deglaze the skillet with the water from the dried mushrooms 
and reduce until it’s dry. Lower the heat, add the cream and let it simmer 
over low heat for about 5 minutes. Blend the sauce in a blender until it 
has a smooth, uniform texture. Set aside. 

6. Using a rolling pin, roll out the dough until it’s about 5 millimetres  
(1/4 of an inch) thick and separate it into two large sheets. On one sheet of 
dough place 1 tablespoon of the mushroom filling every 5 centimetres, and 
then cover it with the other sheet of dough. Using a round cookie cutter, cut 
the ravioli into rounds that are about 5 centimetres in diameter.

7. In a large pot of boiling salted water, cook the ravioli for 3 minutes. Drain 
the pasta, and divide it evenly among four serving bowls. Top with the 
cream sauce, and garnish with a few leafy greens.

Are you tired of serving turkey for the holidays? This Christmas, break up your routine with this perfectly seasoned duck 
à l’orange. It’s guaranteed to be mouthwatering!

INGREDIENTS
• 1 whole duck, about 2.5 kilograms
• 2 cloves garlic
• 2 French shallots, peeled
• 1 lemon, quartered
• 1 apple, quartered
• A few sprigs fresh thyme
• 1 cup honey 
• 2 tablespoons molasses
• 3 tablespoons orange juice
• 1 tablespoon soy sauce
• 2 teaspoons garlic powder
• 2 teaspoons onion powder
• Salt and pepper, to taste

DIRECTIONS
1. Remove the giblets from the cavity of the duck, if necessary. Pat the skin dry with 

paper towels and leave uncovered overnight in the fridge. 
2. Preheat the oven to 150 C (300 F). Using a knife, score the fat on the breasts, 

taking care not to cut the flesh. Salt the outside and inside of the duck evenly. Stuff 
the cavity with the garlic, shallots, lemon, apple and thyme. Close the cavity with 
butcher’s twine or toothpicks. 

3. Place the duck in a baking dish, breast side up, and bake for 1 hour. Turn the duck, 
breast side down, and bake for another hour. Turn it over one last time and bake 
for one last hour. 

4. Meanwhile, in a small saucepan, bring the remaining ingredients to a boil. Reduce 
the heat and simmer for about 10 minutes, until the glaze thickens. 

5. After it’s cooked for 3 hours, remove the duck from the oven and increase the tem-
perature to 205 C (400 F). Brush the duck with the glaze and place it in the oven for 
10 minutes. Baste the duck with the glaze again, and bake for another 10 minutes. 

6. Let the duck stand for at least 15 minutes, then present it on a large platter gar-
nished with holly leaves, oranges and fresh fruit.

Duck à l’orange

Festive pomegranate cocktail

This light and bubbly cocktail is sure to get you in the holiday spirit. Serve it at a Christmas 
brunch or as an aperitif before a sit-down dinner.

INGREDIENTS
• 2 tablespoons pomegranate juice
• 1/2 cup sparkling wine 
• Sparkling lemon water
• 1 tablespoon pomegranate seeds
• 1 sprig fresh rosemary

DIRECTIONS
1. In a champagne flute, pour the pomegranate juice 

and sparkling wine. Top off with sparkling water.
2. Garnish with pomegranate seeds and rosemary.

A perfect blend of crispy, chewy and sweet, 
these two versions of crostini are sure to have 
guests going back for more.

INGREDIENTS
• 1 baguette of bread
• 1/4 cup olive oil
• 1/4 cup walnuts, coarsely chopped
• 1/4 cup pine nuts
• 115 grams plain goat cheese
• 1 ripe pear, sliced
• 2 sprigs fresh rosemary, leaves removed
• 2 fresh figs, sliced
• A few fresh basil leaves
• 1/4 cup honey
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 175 C (350 F). Cut eight 

thin slices of baguette. Sprinkle both sides of 
each slice with olive oil and salt. Place the 
slices on a baking sheet and bake for about 
10 minutes, or until golden brown. Set aside. 

2. In a small dry skillet, heat the walnuts then 
the pine nuts over medium-high heat, stirring 
constantly, until lightly browned. Set aside.

3. Spread about 15 grams of goat cheese on 
each slice of bread. Season with salt and 

pepper. On four of them, place a few pear 
slices, walnuts and rosemary leaves. On the 
other four, layer the figs, pine nuts and basil. 

4. Arrange the crostini on a serving board, and 
drizzle with honey.

Are you looking for a sophisticated side dish 
to accompany your holiday meal? These oven-
roasted carrots might be just the ticket.

INGREDIENTS
• 16 thin carrots, with stalks
• 1/4 cup olive oil
• 1 teaspoon garlic powder
• 1 teaspoon onion powder
• 4 sprigs fresh thyme
• Salt and pepper, to taste

DIRECTIONS
1. Preheat the oven to 220 C (425 F). Wash the 

carrots well, and peel them if the peel seems 
too thick.

2. Cut the stalks off the carrots, leaving about 2 
centimetres on the end of each carrot. Place 
them in a baking dish, then add the olive oil, 
spices and leaves from 3 of the thyme sprigs. 
Season with salt and pepper, then mix well 
with your hands or tongs to coat each carrot. 

3. Place in the oven for about 20 minutes, tur-
ning the carrots halfway. Place the carrots 
on a serving plate, and garnish with a sprig 
of thyme.

Crostini two ways Thyme-scented roasted carrots 
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10 cookies
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4 hours 

(30 minutes active)
Servings: 4
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5 minutes 
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1 cocktail
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20 minutes 

(10 minutes active)
Servings: 4
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A battery blanket, also known as a battery warmer, 
is an insulated, electric-powered wrap that goes 
around the surface of your car’s battery. Keep these 
considerations in mind as you shop for the best fit for 
your vehicle and battery.

• Power source compatibility. Some blankets are 
designed to plug into standard household outlets. 
Others are powered by the vehicle’s electrical sys-
tem. Ensure the power cord is long enough to reach 
your preferred outlet and made of sturdy, insulated 
material.

• Heat-locking material. Ensure the blanket is made 
from high-quality, heat-retentive materials. Look for 
products with multiple layers of insulation that trap 
heat effectively, ensuring your battery stays warm 
even in deep freeze conditions. 

• Adjustable fit. Car batteries come in various sizes 
and shapes. Opt for a blanket with an adjustable fit 
so it snugly wraps around your battery. Adjustable 
straps or elastic materials can provide a secure fit, 
ensuring maximum heat retention.

• Durable. A battery blanket should be built to with-
stand harsh weather conditions. Look for one made 
from durable, weather-resistant materials that can 
handle exposure to moisture, dirt and cold without 
deteriorating. Check for features like reinforced 
stitching and heavy-duty insulation.

Visit your local auto shop for a battery blanket to get 
you through the winter.

Winter fuel additives are often marketed as essential for 
maintaining vehicle performance during cold weather, but 
are they necessary? Here’s what you need to know.

WHAT ARE FUEL ADDITIVES?
Winter fuel additives are chemical compounds designed 
to prevent common cold-weather issues like fuel gelling 
and water condensation. 

For example, diesel fuel is particularly susceptible to 
gelling, where wax crystals form and clog the fuel filter. 
Additives lower the fuel’s pour point and prevent these 
crystals from forming. For gasoline engines, additives help 
prevent water in the fuel system from freezing, which can 
block fuel lines and hinder engine performance.

CONSIDERATIONS
Here are three things you should consider before buying 
fuel additives:

1. Climate. Winter fuel additives can be beneficial in ex-
tremely cold conditions, especially for diesel vehicles. 
In areas where temperatures frequently drop well below 
freezing, additives can ensure reliable engine starts and 
smooth operation. Assess your local weather condi-
tions to determine if the investment in fuel additives is 
warranted.

2. Fuel quality. Some fuel suppliers offer winterized fuel, 
which already contains additives to combat cold-
weather issues. If you regularly use high-quality, win-
terized fuel, additional additives may be redundant.

3. Vehicle-specific needs. Modern vehicles are equipped 
with advanced fuel systems that may already handle 
cold-weather conditions effectively. Consult your vehi-
cle’s manual or manufacturer to determine if additional 
additives are recommended for your specific make and 
model. Some manufacturers may have specific guide-

lines or restrictions regarding the 
use of fuel additives.

If you’re still unsure whether fuel ad-
ditives are a good idea for your ve-
hicle this winter, talk to a local me-
chanic for expert advice.

Winter roads are often laden with salt and grime, which can corrode 
and damage your vehicle’s paint and undercarriage. Regular washing 

helps remove these substances to keep your car in top condition. Follow these dos 
and don’ts when washing your car:

• Do opt for a touchless wash. Touchless car washes use high-pressure water jets to 
penetrate hard-to-reach areas, removing dirt and debris from every nook and cran-
ny. Additionally, many touchless car washes include a drying feature, which is crucial 
in winter to prevent frozen door seals and locks.

• Do wax. Applying a coat of wax after washing your car provides an extra layer of protec-
tion against the harsh winter elements. Wax helps repel water and prevents salt and 
grime from sticking to the paint, preserving your car’s finish and preventing rust and 
other long-term damage.

• Don’t use a brush wash. Although they’re convenient, brush washes can scratch 
your vehicle’s paint. The bristles can trap road salt and grime, which can then be 
dragged across the surface, causing abrasions and potential long-term damage to 
the paintwork.

• Don’t wash in extremely cold temperatures. Washing your car in temperatures be-
low -20 C can cause water to freeze quickly on the vehicle, leading to damaging ice 
buildup. Instead, choose warmer days or wash your car in a heated garage if possible.

Visit your local car wash to ensure your car remains clean, protected, and in optimal 
condition throughout winter.

Winter car wash: what to prioritize and avoid

What to look for when shopping 
for a battery blanket

Winter fuel additives: 
do you really need them?
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A battery blanket, also known as a battery warmer, 
is an insulated, electric-powered wrap that goes 
around the surface of your car’s battery. Keep these 
considerations in mind as you shop for the best fit for 
your vehicle and battery.

• Power source compatibility. Some blankets are 
designed to plug into standard household outlets. 
Others are powered by the vehicle’s electrical sys-
tem. Ensure the power cord is long enough to reach 
your preferred outlet and made of sturdy, insulated 
material.

• Heat-locking material. Ensure the blanket is made 
from high-quality, heat-retentive materials. Look for 
products with multiple layers of insulation that trap 
heat effectively, ensuring your battery stays warm 
even in deep freeze conditions. 

• Adjustable fit. Car batteries come in various sizes 
and shapes. Opt for a blanket with an adjustable fit 
so it snugly wraps around your battery. Adjustable 
straps or elastic materials can provide a secure fit, 
ensuring maximum heat retention.

• Durable. A battery blanket should be built to with-
stand harsh weather conditions. Look for one made 
from durable, weather-resistant materials that can 
handle exposure to moisture, dirt and cold without 
deteriorating. Check for features like reinforced 
stitching and heavy-duty insulation.

Visit your local auto shop for a battery blanket to get 
you through the winter.

Winter fuel additives are often marketed as essential for 
maintaining vehicle performance during cold weather, but 
are they necessary? Here’s what you need to know.

WHAT ARE FUEL ADDITIVES?
Winter fuel additives are chemical compounds designed 
to prevent common cold-weather issues like fuel gelling 
and water condensation. 

For example, diesel fuel is particularly susceptible to 
gelling, where wax crystals form and clog the fuel filter. 
Additives lower the fuel’s pour point and prevent these 
crystals from forming. For gasoline engines, additives help 
prevent water in the fuel system from freezing, which can 
block fuel lines and hinder engine performance.

CONSIDERATIONS
Here are three things you should consider before buying 
fuel additives:

1. Climate. Winter fuel additives can be beneficial in ex-
tremely cold conditions, especially for diesel vehicles. 
In areas where temperatures frequently drop well below 
freezing, additives can ensure reliable engine starts and 
smooth operation. Assess your local weather condi-
tions to determine if the investment in fuel additives is 
warranted.

2. Fuel quality. Some fuel suppliers offer winterized fuel, 
which already contains additives to combat cold-
weather issues. If you regularly use high-quality, win-
terized fuel, additional additives may be redundant.

3. Vehicle-specific needs. Modern vehicles are equipped 
with advanced fuel systems that may already handle 
cold-weather conditions effectively. Consult your vehi-
cle’s manual or manufacturer to determine if additional 
additives are recommended for your specific make and 
model. Some manufacturers may have specific guide-

lines or restrictions regarding the 
use of fuel additives.

If you’re still unsure whether fuel ad-
ditives are a good idea for your ve-
hicle this winter, talk to a local me-
chanic for expert advice.

Winter roads are often laden with salt and grime, which can corrode 
and damage your vehicle’s paint and undercarriage. Regular washing 

helps remove these substances to keep your car in top condition. Follow these dos 
and don’ts when washing your car:

• Do opt for a touchless wash. Touchless car washes use high-pressure water jets to 
penetrate hard-to-reach areas, removing dirt and debris from every nook and cran-
ny. Additionally, many touchless car washes include a drying feature, which is crucial 
in winter to prevent frozen door seals and locks.

• Do wax. Applying a coat of wax after washing your car provides an extra layer of protec-
tion against the harsh winter elements. Wax helps repel water and prevents salt and 
grime from sticking to the paint, preserving your car’s finish and preventing rust and 
other long-term damage.

• Don’t use a brush wash. Although they’re convenient, brush washes can scratch 
your vehicle’s paint. The bristles can trap road salt and grime, which can then be 
dragged across the surface, causing abrasions and potential long-term damage to 
the paintwork.

• Don’t wash in extremely cold temperatures. Washing your car in temperatures be-
low -20 C can cause water to freeze quickly on the vehicle, leading to damaging ice 
buildup. Instead, choose warmer days or wash your car in a heated garage if possible.

Visit your local car wash to ensure your car remains clean, protected, and in optimal 
condition throughout winter.

Winter car wash: what to prioritize and avoid

What to look for when shopping 
for a battery blanket

Winter fuel additives: 
do you really need them?
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Colton’s Gift Cards make great  Christmas Gifts!

One Day Only!
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Sedalia, MO 65301
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from our staff here at Colton’s

Merry Christmas & Thank You
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Oil changes are a critical aspect of vehicle 
maintenance and even more important in 

cold weather. As temperatures drop, motor oil can thicken, 
reducing its ability to flow smoothly through the engine. This 
decreased viscosity can cause increased friction and wear 
on engine components. Here’s what you need to know.

UTMOST IMPORTANCE
Winter oil changes are a necessity. They ensure your engine 
is always filled with fresh oil that can effectively lubricate and 
protect its parts, even in low temperatures. Cold weather can 
also cause condensation inside the engine. Fresh oil acts as 
a shield, mitigating this risk and providing better protection 
and performance.

Moreover, old or dirty oil can become sludgy in cold weather, 
which can impede the engine’s ability to start smoothly in 
cold conditions. This sludge can also block vital passages, 
further stressing the engine and leading to potential damage 
over time.

GET THE RIGHT OIL
Using the right oil type for winter is crucial. Many manufac-
turers recommend synthetic oils for cold weather because 
they maintain better viscosity at low temperatures, ensuring 
smoother engine operation.

When choosing oil, pay attention to the viscosity ratings, 
particularly the “W,” which stands for “winter.” It indicates 
the oil’s thickness at colder temperatures. For example, oils 
labelled with lower numbers before the “W,” such as 5W-30 
or 0W-30, offer better protection in winter weather com-
pared to oils with a higher number, like 10W-40.

Visit your local auto repair shop for a winter oil change.

Winter is here! It’s essential to remember the signifi-
cance of winter tires, the often overlooked but truly silent 
heroes of winter driving. These specialized tires are not 
just another accessory; they’re crucial for enhancing 
road safety in ways many drivers might not realize.

1. They provide enhanced grip. The deeper tread 
patterns and specially designed grooves in winter 
tires efficiently channel water away from the tire 
surface, maintaining contact with the road and pre-
venting dangerous skids. This is especially impor-
tant in winter when melted snow can create slushy 
conditions that are just as hazardous as ice.

2. They improve braking. Winter tires are made of 
soft rubber compounds that remain flexible at low 
temperatures, ensuring a better grip and shorter 
stopping distances. This can be crucial during sud-
den temperature drops.

3. They offer superior stability. The enhanced grip 
and traction provided by winter tires help drivers 
maintain control in sharp turns and during sudden 
manoeuvres. This stability is vital for avoiding acci-
dents in unpredictable winter weather.

4. They minimize wear and tear on your vehicle. By 
providing better traction and control, winter tires can 
help reduce the strain on your car’s drivetrain and 
braking system, potentially lowering maintenance 
costs in the long run.

Although winter tires aren’t mandatory everywhere, 
it’s important to assess your risk. Winter tires are a 
smart choice for anyone living in areas where winter 
brings snow and ice to the roads. However, winter 
tires are a good idea for anyone driving in tempera-
tures below 7 C.

If your car has a sunroof, the 
lashings of winter storms can 

cause damage that impacts its proper func-
tioning. Here’s a guide to help you winterize 
your sunroof effectively.

CLEAN AND INSPECT IT
Remove any dirt, leaves or debris from the sun-
roof tracks and seals. Use a mild cleaner and a 
soft cloth to clean the glass and surrounding 
area. Inspect the seals for any signs of wear 
or damage. Cracked or worn seals can allow 
water to seep in, potentially freezing and caus­
ing further issues.

LUBRICATE THE TRACKS
Use a silicone-based lubricant to prevent the 
tracks from freezing and ensure smooth opera-
tion. Avoid using petroleum-based lubricants, 
which can attract dirt and cause more harm 
than good.

CHECK THE DRAINAGE CHANNELS 
Sunroofs are equipped with drainage chan-
nels to divert water away from the car. Ensure 
these channels are clear of obstructions. Use 
a soft brush or compressed air to clean out 
any blockages. Blocked drainage channels can 
cause water to back up and leak into the car, 
leading to interior damage and mould growth.

CLOSE IT PROPERLY
Before the onset of winter, make sure your sun-
roof closes properly. Listen for any unusual 
noises or resistance when opening and clos-
ing it. A sunroof that doesn’t seal correctly can 
allow cold air, water and snow into your vehicle.

Consider investing in a sunroof cover if you 
live in an area with heavy snowfall. This added 
layer of protection can prevent snow and ice 
from accumulating on the sunroof, reducing 
the risk of leaks and damage.

Preparing your car’s sunroof for winter weather

The importance of oil changes in cold weather

Winter tires
Silent heroes
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Calling a handyman for every minor inconvenience can 
get expensive. However, some quick fixes are surpris­
ingly easy to tackle yourself. Here are a few essential 
home repairs that might surprise you with their simplicity:

1. Fixing a dripping faucet. A dripping faucet is an­
noying and wastes water and money. Most faucets 
can be fixed by replacing a worn­out washer — a 
simple task requiring a screwdriver and a trip to the 
hardware store.

2. Unclogging a drain. Before resorting to harsh chemi­
cals to clear your pipes, try a plunger or a drain snake. 

A baking soda and vinegar solution can also work 
wonders.

3. Tightening loose doorknobs. A wobbly doorknob is 
more than inconvenient — it can be a security risk. 
Tightening the screws that hold the knob in place 
usually does the trick.

4. Seal drafty windows. Drafty windows can make 
your home feel chilly and drive up your energy bills. 
Seal the gaps with caulk and apply weatherstrip.

5. Drywall repair. All you need to patch small holes in 
your walls is spackle, a 
putty knife and sand­
paper. That hole will be 
a distant memory with 
some filling, sand ing 
and painting!

Visit your local home 
improvement store to 
get how­to advice from 
local experts.

As summer fades and the air gets crisp, keeping your 
home warm becomes a priority. Here are five DIY tricks 
to boost your home’s insulation and keep the warmth in, 
saving you money on energy bills:

1. Seal the drafts. Drafty windows and doors are signifi­
cant culprits for heat loss. Invest in weatherstrip or 
caulk to seal gaps. Make draft excluders from fabric 
tubes filled with rice or beans.

2. Think curtains. Thick curtains or blinds act as extra 
insulation. Look for thermal curtains with a lining that 
traps heat during the cold months.

3. Don’t forget the floor. Drafty floors can make your 

house feel chilly, especially for rooms above crawl­
spaces. If you have exposed floorboards, consider laying 
down rugs or insulating mats.

4. Maximize fireplace efficiency. If you have a fire­
place, ensure the damper is closed when not in use. 
Open dampers act like vents, letting warm air escape.

5. Reflect the heat back in. During the day, open your 
curtains to let sunlight in. Sun naturally heats your space. 
At night, close the curtains to trap the warmth inside.

By following these simple DIY tips, you can make a big 
difference in keeping your home cozy and warm through­
out the autumn and winter.

Are you feeling stressed or stagnant? Your home environ­
ment might be the culprit. Feng shui, the ancient Chinese 
practice of creating balanced spaces, can offer some 
insights. Here are some tips to harmonize your home:

1. Clear the clutter. Clutter blocks the flow of positive 
energy or “chi.” Declutter your space regularly and 
make sure everything has a designated place. This 
creates a sense of calm and allows fresh energy to 
circulate.

2. Embrace the bagua map. This powerful tool di­
vides your home into nine zones, each linked to an 
aspect of life. Place objects that symbolize your goals 
in each zone. For example, a healthy green plant in 
the “health” zone can boost well­being.

3. Welcome the five elements. Fire (candles), water 

(fountains), wood (plants), metal (wind chimes) and 
earth (clay pots) represent different energies. Balance 
these elements throughout your home to create a sense 
of harmony.

4. Mind your entryway. The entryway is the “mouth of 
chi.” Keep it clutter­free, well­lit and inviting. A beau­
tiful mirror can reflect positive energy inward.

5. Bedroom bliss. Your bedroom should be a sanctuary 
of peace. Position your bed away from the door and 
avoid electronics. Soft hues and calming scents pro­
mote restful sleep.

Consult an interior designer for professional feng shui 
advice. Then, go shopping at your local furniture and 
decor stores to transform your home into a haven of 
positive energy.

Simple home repairs 
that everyone should know, but few do

5 DIY home insulation tips for this fall 
and winter

Harmonize your home with the power 
of feng shui A beautiful paint job can transform your space. 

However, achieving a professional­looking finish 
can seem daunting. Don’t worry! These five tips will 
have you wielding a brush like a pro in no time:

1. Prep is key. Before you start, prepare your walls 
properly. Patch holes, sand rough spots and re­
move dirt and cobwebs. A clean, smooth surface 
ensures the paint adheres evenly.

2. Invest in quality tools. Choose high­quality 
brushes with soft bristles and a fine­nap roller 
cover for smooth application. Use painter’s tape 
to create clean lines around trim and edges.

3. Master the loading technique. Avoid over­
loading your roller — aim for a light, even coat. 

Roll in smooth, even strokes, applying light pres­
sure. When using a brush, don’t jab. Instead, use 
long, gentle strokes in one direction.

4. Apply thin coats. Applying two thin coats of 
paint is better than one thick one. Applying 
multiple coats allows each layer to dry properly, 
minimizing drips and creating a smooth, even 
finish.

5. Clean as you go. Take a damp cloth and wipe 
away splatters or drips throughout the process. 
Cleaning up minor mistakes as you go saves 
you time and frustration later.

Visit your local paint store for advice and to get 
the best tools for the job.

Painting like a pro: 5 tips for a flawless finish
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Do you want to transform your holiday de-
cor this year? If so, here are five looks for 
2022 that may inspire you.

1. NATURE THEMED
Natural elements like tree branches and pi-
necones, and organic materials like wood 
and hemp are trending choices for Christ-
mas decor.

2. RETRO INSPIRED
A vintage holiday look is currently all 
the rage. Bring out your old-fashioned 
ornaments or find new ones that match 
this theme.

3. UPCYCLED 
Turn used items into decorative pie­
ces or shop for ornaments made from 
reclaimed materials. You can take this 
trend a step further by wrap ping your 
gifts in fabric, flyers or newspapers.

4. DRIED FRUIT
Dried limes, oranges and lemons can 
be made into garlands and tree orna-

ments or displayed in glass jars. As a bonus, 
they smell great!

5. SHIMMER AND SHINE
Shiny decor is sure to put you in a festive 
mood. Use metallic items in shades like blue 
and green or silver and gold that can be used 
year after year.

For more ideas, and to find everything you 
need, visit your local stores.

Christmas stockings are a classic holiday 
decoration. Here are three places to hang 
them in your home.

1. MANTEL
To give your living room a festive feel, 
affix your stockings to a mantel using 
discreet or ornate holders. 

2. DOOR
Use metal Christmas wreath holders and 

place your stockings at eye level on one 
or several doors.

3. BANNISTER
Attach your stockings to the handrail on 
your staircase with string or self­locking 
fasteners.

If Santa is particularly resourceful, you 
can also hang your children’s Christmas 
stockings in their rooms.

5 holiday trends for your home
3 places to hang Christmas stockings

If you can’t visit your loved ones during the 
holiday season, consider getting together 
with them online. A virtual celebration is an 
alternative option that simply requires a bit 
of preparation. Here’s what you’ll need to 
think about.

1. TIME
When picking a date and time for your on-
line event, consider everyone’s availability. 
Don’t forget to factor in time zone differen-
ces, if applicable.

2. PLATFORM
There are several online applications you 
can use to host your virtual get­together. Se-
lect the most appropriate one based on how 
many people will be attending as well as 
their computer skills and available internet 
access. Some platforms also allow guests to 
join by telephone. 

3. ENTERTAINMENT
Plan a few activities to make the event more 
fun. For example, arrange for everyone to 
eat a similar meal or drink the same cock-
tail. You can also play games that work well 
remotely like trivia challenges and bingo. 

4. TRAPPINGS
Set up your computer in an appropriate lo-
cation, and if you need a table or room to 
move around, prepare accordingly. Then, 
add some festive decorations to your back-
ground. Consider wearing a headset for su-
perior sound quality.

If you’re giving gifts to your 
loved ones, mail them ahead 
of time so they can 
unwrap them on-
line during the 
celebration.

The holiday season is full of enchantments, 
especially for young children who marvel 
at Santa’s ability to deliver gifts unseen. 
Here are a few ways to make it look like 
Saint Nick really visited your home.

MAKE FOOTPRINTS 
If there’s fresh snow on the ground, put on 
big boots and leave footprints around the 
outside of your home. You can also create 
reindeer tracks with a stick or broom handle.

LEAVE A KEY
If your home doesn’t have a chimney, 
give Santa a magic key. You can have 
one made at a store or create one yourself 
out of wood or cardboard. On Christmas 
Eve, place the key in a Christmas stoc-
king on your porch.

PREPARE A SNACK 
Encourage your children to put out a glass 
of milk and cookies for Santa and a bowl 
of water and carrots for his reindeer. While 
your kids are asleep, help yourself to the 
goodies, making sure to leave behind a 
few crumbs.

WRITE A LETTER
Have Santa thank your children for the 
snacks by leaving a note. Change your 
handwriting so it’s not recognizable or en­
list the help of a friend.

Leaving these convin-
cing clues is sure to 
make the holiday 
extra magical for 
your kids.

4 considerations for an online Christmas party
How to make it look like 
Santa visited your home
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Skylights are a fantastic addition to 
any home, providing an elegant way 
to introduce natural light into interior 
spaces. These ceiling windows come 
with a host of benefits, including:

• Natural light. Skylights flood rooms 
with daylight, reducing the need for 
artificial lighting. It can help you 
save on energy bills while creating a 
more inviting and uplifting environ-
ment. The natural light that floods 
through skylights can also positively 
impact mental well-being, creating 
a sense of connection to the out-
doors and an atmosphere of open-
ness and spaciousness within the 
home.

• Ventilation. Skylights can open to 
allow fresh air in, improving indoor 
air quality and helping with tempera-
ture control. This feature is especially 
beneficial in areas of the home where 
traditional windows may not be fea-
sible, such as a bathroom or hallway.

• Esthetic appeal. Strategically placed 
skylights can enhance the architec-
tural beauty of a home, making spaces 
feel larger and more open. Plus, they 
can serve as focal points in a room, 
adding visual interest and creating a 
unique design element that connects 
the interior space with the sky above.

CONSIDERATIONS FOR SKYLIGHTS 
Despite their numerous benefits, you 
should consider several factors before 
adding a skylight to your home. For in-
stance, proper installation is crucial 
to prevent leaks, heat loss or exces-
sive heat gain. Additionally, the place-
ment of skylights must account for 
the roof’s orientation, potential ob-
structions and the sun’s angle. A cor-
rectly installed skylight should maxi-
mize natural light without causing 
glare or excessive heat buildup.

Talk to a professional installer in your 
area to determine if a skylight would 
work in your home.

The ins and outs of skylights Tips for styling your mantel
Styling your mantel is a fun and creative way to add character and charm to 
your living space. Whether you prefer a minimalist look or a more eclectic style, 
here are some practical tips to help you design a mantel that stands out:

START WITH A FOCAL POINT
Choose a central piece to anchor your mantel display. This could be a large mir-
ror, an eye-catching piece of art or a statement clock. The focal point sets the 
tone for the rest of your decor and draws attention to the mantel.

LAYER AND ADD HEIGHT
Place taller objects, such as vases or candlesticks, toward the back, bringing 
forward lower-profile items like framed photos or small sculptures. This layering 
technique adds dimension and keeps the arrangement visually engaging.

MIX TEXTURES AND MATERIALS
Combine smooth ceramics with rustic wood, shiny metals with soft textiles or 
glass with greenery. This contrast enhances the visual appeal and makes the 
display more dynamic.

USE ODD NUMBERS
Decorate with odd numbers of items for a balanced, engaging effect. Groups of 
three or five items are particularly effective. This arrangement feels more natural 
and less rigid than even-
numbered groupings.

ADD PERSONAL 
TOUCHES
Incorporate personal 
items that reflect your 
style and interests. For 
example, family pho-
tos, travel souvenirs 
and heirloom pieces 
can make your mantel 
feel unique and mean-
ingful.

Style your mantel this 
winter to showcase 
your personal style and 
create a beautiful and 
inviting focal point in 
your home.

Winter 101:  
prevent ice dams on your roof

Ice dams form when heat from the upper roof melts 
snow, the resulting water refreezing at the colder 
eaves and blocking drainage. Consider the following 
guidelines to maintain a secure roof during winter:

• Keep your roof temperature consistent by eval-
uating the insulation in your attic. The recom-
mended minimum R-value for attic insulation is 
R-50. Proper insulation limits heat loss and helps 
in maintaining a uniformly cold roof. 

• Identify and seal any air leaks from your living 
spaces to the attic with weatherstrip and caulk-
ing; also, apply gaskets and tapes. Fill the gaps 
around pipes, chimneys and light fixtures with 
caulk or foam to prevent warm air infiltration.

• Routinely clear your gutters and downspouts to 
ensure they’re free of debris. Clogged gutters can 
exacerbate ice dam formation by impeding proper 
drainage.

• After a heavy snowfall, use a roof rake to remove 
excess snow from your roof edges. This practice 
helps prevent snow and ice accumulation, reduc-
ing the risk of ice dams.

If you follow these practical measures, you can ef-
fectively prevent ice dams and safeguard your roof. 
Feeling uneasy about doing these tasks on your 
own? Hire a local professional to handle the job 
and give you peace of mind throughout the winter 
season.
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Calling a handyman for every minor inconvenience can 
get expensive. However, some quick fixes are surpris­
ingly easy to tackle yourself. Here are a few essential 
home repairs that might surprise you with their simplicity:

1. Fixing a dripping faucet. A dripping faucet is an­
noying and wastes water and money. Most faucets 
can be fixed by replacing a worn­out washer — a 
simple task requiring a screwdriver and a trip to the 
hardware store.

2. Unclogging a drain. Before resorting to harsh chemi­
cals to clear your pipes, try a plunger or a drain snake. 

A baking soda and vinegar solution can also work 
wonders.

3. Tightening loose doorknobs. A wobbly doorknob is 
more than inconvenient — it can be a security risk. 
Tightening the screws that hold the knob in place 
usually does the trick.

4. Seal drafty windows. Drafty windows can make 
your home feel chilly and drive up your energy bills. 
Seal the gaps with caulk and apply weatherstrip.

5. Drywall repair. All you need to patch small holes in 
your walls is spackle, a 
putty knife and sand­
paper. That hole will be 
a distant memory with 
some filling, sand ing 
and painting!

Visit your local home 
improvement store to 
get how­to advice from 
local experts.

As summer fades and the air gets crisp, keeping your 
home warm becomes a priority. Here are five DIY tricks 
to boost your home’s insulation and keep the warmth in, 
saving you money on energy bills:

1. Seal the drafts. Drafty windows and doors are signifi­
cant culprits for heat loss. Invest in weatherstrip or 
caulk to seal gaps. Make draft excluders from fabric 
tubes filled with rice or beans.

2. Think curtains. Thick curtains or blinds act as extra 
insulation. Look for thermal curtains with a lining that 
traps heat during the cold months.

3. Don’t forget the floor. Drafty floors can make your 

house feel chilly, especially for rooms above crawl­
spaces. If you have exposed floorboards, consider laying 
down rugs or insulating mats.

4. Maximize fireplace efficiency. If you have a fire­
place, ensure the damper is closed when not in use. 
Open dampers act like vents, letting warm air escape.

5. Reflect the heat back in. During the day, open your 
curtains to let sunlight in. Sun naturally heats your space. 
At night, close the curtains to trap the warmth inside.

By following these simple DIY tips, you can make a big 
difference in keeping your home cozy and warm through­
out the autumn and winter.

Are you feeling stressed or stagnant? Your home environ­
ment might be the culprit. Feng shui, the ancient Chinese 
practice of creating balanced spaces, can offer some 
insights. Here are some tips to harmonize your home:

1. Clear the clutter. Clutter blocks the flow of positive 
energy or “chi.” Declutter your space regularly and 
make sure everything has a designated place. This 
creates a sense of calm and allows fresh energy to 
circulate.

2. Embrace the bagua map. This powerful tool di­
vides your home into nine zones, each linked to an 
aspect of life. Place objects that symbolize your goals 
in each zone. For example, a healthy green plant in 
the “health” zone can boost well­being.

3. Welcome the five elements. Fire (candles), water 

(fountains), wood (plants), metal (wind chimes) and 
earth (clay pots) represent different energies. Balance 
these elements throughout your home to create a sense 
of harmony.

4. Mind your entryway. The entryway is the “mouth of 
chi.” Keep it clutter­free, well­lit and inviting. A beau­
tiful mirror can reflect positive energy inward.

5. Bedroom bliss. Your bedroom should be a sanctuary 
of peace. Position your bed away from the door and 
avoid electronics. Soft hues and calming scents pro­
mote restful sleep.

Consult an interior designer for professional feng shui 
advice. Then, go shopping at your local furniture and 
decor stores to transform your home into a haven of 
positive energy.

Simple home repairs 
that everyone should know, but few do

5 DIY home insulation tips for this fall 
and winter

Harmonize your home with the power 
of feng shui A beautiful paint job can transform your space. 

However, achieving a professional­looking finish 
can seem daunting. Don’t worry! These five tips will 
have you wielding a brush like a pro in no time:

1. Prep is key. Before you start, prepare your walls 
properly. Patch holes, sand rough spots and re­
move dirt and cobwebs. A clean, smooth surface 
ensures the paint adheres evenly.

2. Invest in quality tools. Choose high­quality 
brushes with soft bristles and a fine­nap roller 
cover for smooth application. Use painter’s tape 
to create clean lines around trim and edges.

3. Master the loading technique. Avoid over­
loading your roller — aim for a light, even coat. 

Roll in smooth, even strokes, applying light pres­
sure. When using a brush, don’t jab. Instead, use 
long, gentle strokes in one direction.

4. Apply thin coats. Applying two thin coats of 
paint is better than one thick one. Applying 
multiple coats allows each layer to dry properly, 
minimizing drips and creating a smooth, even 
finish.

5. Clean as you go. Take a damp cloth and wipe 
away splatters or drips throughout the process. 
Cleaning up minor mistakes as you go saves 
you time and frustration later.

Visit your local paint store for advice and to get 
the best tools for the job.

Painting like a pro: 5 tips for a flawless finish
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