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Glass has been a popular item in wall tile for 
many years, but now it is being used for 
kitchen countertops. Glass today means more 
than just windows. Glass kitchen countertops 
are becoming more popular for those 
remodeling a kitchen and who are seeking a 
material that is sleek, modern, interesting and 
new. Glass is being used as kitchen 
countertops because homeowners see it as 
beautiful and stylish. Custom glass 
countertops can give a kitchen a great 
contemporary look. Glass kitchen countertops 
provide a non-traditional design element as 
well as light and sophistication to any kitchen. 
As a highly polished surface, and non-porous, glass kitchen countertops offer an almost 
unlimited range of design possibilities, particularly in the choice of shape, edge detailing, and 
texture. The fact that it is non-porous means that it is stain-proof and hygienic. Glass kitchen 
countertops are shaped all in one piece so there are no seams.  Glass kitchen countertops 
can also take on hot pots. Glass provides both exceptional form and functionality. Glass 
kitchen countertops can be personalized with regards to texture, color, or with embedded art. 
Glass can also be combined with textured stainless steel in creating a unique kitchen 
countertop design.  Continued page 2  

 TIP OF THE MONTH  

Combatting "Dry-home Syndrome" 
 

 

While your home's heating system is designed to keep 
you warm during the cold winter months, it can cause your 
home to become too dry. Symptoms you experience as a 
result can range from a dry nose and throat to colds. One 
of the most effective methods of dealing with "dry-home 
syndrome" is use of a whole-house humidifier. A central 
humidifier supplies humidity to a home through the 
ductwork in a forced-air heating system. Whenever the 
furnace blower kicks on, the low-voltage electrical circuit 
that operates the humidifier does so as well. The 
humidifier operates when a room-mounted moisture-
sensing device called a humidistat detects the air in the 
home is too dry. Homes with no duct work or those heated 
with hot water or electricity cannot use a central 
humidifier. In these cases, small localized units are the 
answer. 
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Q. How long will my roof last? 

A. Most new roof systems are designed to 
provide useful service for about 20 years.  Some 
types of roofing systems last longer.  Vermont 
slate roofs, which are grey and red in color, can 
last 70 years or more.   Pennsylvania slate roofs, 
which are black in color, should last 40 years.  
Metal roofs, 40 to 50 years or even longer. 
The life span is determined by a number of 
factors; such as climate and environmental 
conditions, building and roof designs, material 
quality and most important -- proper application. 



Glass Kitchen Countertops . . . continued 
Glass used in kitchen countertops is heavy glass in pieces that range from ½ to 1 inch in thickness. The most popular glass 
thicknesses are ½ inch and ¾ inch. 3/4-inch glass can weigh about 10 pounds per square foot.  Glass kitchen countertops are 
available in different textures created by one of three types of surface treatments: Sandblasting to fog the glass or to produce patterns 
into it. Intentionally shattering the glass and laminating it between layers of clear glass. Slumping the glass by melting the glass into 
special three-dimensional patterns or forms that are embossed into the underside.  The natural color of glass kitchen countertops is 
slightly green. To create translucent colors the back of the glass is tinted. More opaque colors are created by adding a special opaque 
coating on the back of the glass. Glass kitchen countertops can be installed in different ways to create certain visual effects. 
When it comes to heat glass kitchen countertops can take heat up to about 700 degrees without cracking, although it is a good ideas to 
use trivets and other protection.  
Glass kitchen countertops have a heavy tensile strength that makes it possible to withstand a tremendous amount of weight. However 
dropping a heavy object like a pot or kettle could cause it to chip, break, or even shatter the glass. If the glass countertop breaks it 
must be replaced as it can not just be repaired. Glass countertops are prone to scratches, and fingerprints. Watermarks can show up 
on smooth glass countertops so they must be towel dried. To keep the glass countertops in optimal condition it is necessary to keep 
the service dry after it is cleaned to prevent watermarks. 
It is possible to have the look of glass countertops without making glass the main surface by just using the glass for accent counters. 

JOKE OF THE MONTH  

Executive recruiting... 
One day while walking down the street a highly successful executive woman was tragically hit by a bus and died. Her soul arrived up in heaven 
where she was met at the pearly gates by St. Peter himself.   "Welcome to Heaven," said St. Peter. "Before you get settled in though, it seems 
we have a problem. You see, strangely enough, we've never once had an executive make it this far, and we're not really sure what to do with 
you."   "No problem, just let me in." said the woman.   Well, I'd like to, but I have higher orders. What we're going to do is let you have a day in 
Hell and a day in Heaven and then you can choose whichever one you want, to spend an eternity in."   "Actually, I think I've made up my mind; 
I prefer to stay in Heaven", said the woman.   "Sorry, we have rules..."   And with that, St. Peter put the executive in an elevator and it went 
down-down-down to hell.  The doors opened and she found herself stepping out onto the putting green of a beautiful golf course. In the 
distance was a country club and standing in front of her were all her friends - fellow executives whom she had worked with, and they were all 
dressed in evening gowns and cheering for her.   They ran up and kissed her on both cheeks and they talked about old times. They played an 
excellent round of golf and at night went to the country club where she enjoyed an excellent steak and lobster dinner.   She met the Devil who 
was actually a really nice guy and she had a great time telling jokes and dancing. She was having such a good time that before she knew it, it 
was time to leave. Everybody shook her hand and waved good bye as she got on the elevator. The elevator went up-up-up and opened back 
up at the Pearly Gates and she found St. Peter waiting for her.   "Now it's time to spend a day in Heaven," he said. So she spent the next 24 
hours lounging around on clouds and playing the harp and singing. She had a great time and before she knew it her 24 hours were up and St. 
Peter came and got her.   "So, you've spent a day in Hell and you've spent a day in Heaven. Now you must choose your eternity," he said.  
The woman paused for a second and then replied, "Well, I never thought I'd say this, I mean, Heaven has been really great and all, but I think I 
had a better time in Hell."   So St. Peter escorted her to the elevator and again she went down-down-down, back to Hell. When the doors of the 
elevator opened she found herself standing in a desolate wasteland covered in garbage and filth.   She saw her friends were dressed in rags 
and were picking up the garbage and putting it in sacks. The Devil came up to her and put his arm around her.   "I don't understand," 
stammered the woman, "yesterday I was here and there was a golf course and a country club and we ate lobster and we danced and had a 
great time. Now all there is, is a wasteland of garbage and all my friends look miserable."  
The Devil looked at her and smiled. "Yesterday we were recruiting you. Today, you're STAFF."  

FROM TAMARIA’S KITCHEN . . .   

FRIED RAVIOLI 

Ingredients 
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·  1/2 cup fresh Ricotta 
cheese 

·  1/4 cup grated Mozzarella 
cheese 

·  1/4 cup grated Provolone 
cheese 

·  1 teaspoon minced garlic1 
tablespoon chopped 
parsley 

·  1 egg yolk 
·  Salt and black pepper 
·  11 inches by 14 inches fresh pasta 

sheet, cut into 2-inch squares 
(about 32 squares) 

·  1 cup warm Marinara sauce 
·  1/4 cup grated Parmesan cheese 
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Preheat the fryer. In a mixing bowl, combine the cheeses, egg yolk, garlic and 
parsley together. Mix thoroughly. Season the mixture with salt and pepper. Place 1 
tablespoon of the filling in the center of 16 pasta squares. Lightly wet the edges of 
the pasta with water. Place 1 pasta square on top of the filled square. Press the 
edges of the square firmly to seal the square. Repeat the procedure until all the 
squares are sealed. Fry the squares in batches, until golden brown about 3 to 4 
minutes. Remove the ravioli from the oil and drain on a paper-lined plate. Season 
the ravioli with salt and pepper. Serve the raviolis with the warm tomato sauce and 
garnish with the grated Parmesan cheese.                  Makes 4 appetizer servings  

 

 

 


