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Rain Barrels Make Sense

Quick Tips

Beat phantom load!

Unplug cell phone chargers,
coffeemakers, televisions, and-
computers when not in use.
These appliances consume
small amounts of power even
when you’re not using them!
Over time, this can really add up
on your utility bill!

Check out Freecycle

Everyone has at least a few
items that they don't really
want but can't bear to throw
away. Freecycle it. Freecycling is
giving something to someone
who will use it -- for free -- in-
stead of throwing it in the gar-
bage. (To find or start a local
group, visit freecycle.org). It's
simple: post a message on your
local Freecycle group's web site,
decide who will get your item,
then arrange a

pick up time. ‘
Members give
and get every-
thing from

moving boxes
to cabinetry.




Keep Your Cool As Weather Heats Up!

Rosemary has calming effects that work against fatigue, sadness, anxiety, calming
muscle soreness, digestive pains and also indigestion caused by stress. The wonder-
ful scent and taste of rosemary make it very versatile in the kitchen.

Roasted Veggies with Rosemary
2 — Medium Onions

2 - 3 Celery Ribs

1 Ib. Carrots

2 lbs. Potatoes

2 lbs. Sweet Potatoes

1 tbsp. Rosemary

Olive Qil

Clean and remove the outer skins from the Onions and from the other vegetables
(as desired). Cut into bite size pieces (+/- 3/4 inch). Place in a covered glass or ce-
ramic baking dish. Sprinkle in the Rosemary and mix well. Roast in oven set at 350
degrees F. for about 45 minutes or until the vegetables are tender. Mix the vegeta-
bles every 15 minutes. If you desire the vegetables to be "browned" remove the
cover for the last 10-15 minutes and mix every 5 minutes. 3 Before serving, spray
on a little Extra Virgin Olive Qil for flavor and mix well.

This newsletter is a monthly publication of www.putalittlegreeninyourlife.com




