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Happy New Year SAGERS,
2021 was challenging. Now there’s an understatement. Yes, it’s been difficult,
but we have not only persevered we have succeeded. I am very proud to be a
member of SAGE.
How many of us knew anything about making presentations remotely before
Covid? Thanks to Tirza, Marcy and many others offering encouragement and expertise our many remote classes have been informative, entertaining and social.
Are we where we want to be? Of course not. Would we all want to be meeting in
person again without restrictions? Of course. Until then we will continue to do
what we do best, SUCCEED!
Much remains unknown about the latest variant, though I take comfort in early
studies that indicate a full course of vaccines and a booster provide significant
protection against serious illness. From a medical and public health standpoint
the best advice is still to get vaccinated, boosted and continue to mask.
We don’t yet know when or if Omicron will become the dominant strain in California and what impact it will have on state and local policies. Uncertainty
reigns as well about the impact it will have on us personally, as a group or our
scheduling. Like many other entities, the latest turn leaves us to adopt a wait
and see approach as we take small steps forward. For now, your Board is monitoring the situation closely, seeking input from our membership and following
the advice of public health authorities. We all wish for the best, but whatever
comes our way, experience has shown our team has been consistently adaptable.
Challenging as this past year has been on so many fronts, our resilience stands
out. I take heart that SAGE has not only survived but thrived on so many fronts
during the almost past two years.
I wish every one of you a Happy, Healthy 2022!
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BITS AND PIECES
THE SAGE FILM CLUB
For those of you who have found stimulation, entertainment, humor, solace, and
compassion in watching films, consider joining the SAGE Film Club.
One of the great perks of the Film Club is the chance to hear diverse opinions that
can expand your understanding of both film in general and each movie you watch.
The Film Club selects two or three films to view each month. Members access the
films on their computers and televisions, or in theaters depending on your comfort
level. The monthly meetings give you a chance to discuss your reactions and bring
new and unexpected insights to your understanding of the films. The social and intellectual interaction at each meeting is fascinating and fun. And just what you
may need to counteract cabin fever. This month’s selections include:
THE FRENCH DISPATCH brings to life a collection of stories about an American
magazine published in a fictional 20th-century French city. It stars Benicio Del Toro, Adrien Brody, Tilda Swinton, Léa Seydoux, Frances McDormand, Timothée Chalamet, Lyna Khoudri, Jeffrey Wright, Bill Murray & Owen Wilson.
LICORICE PIZZA is a 2021 American coming-of-age comedy-drama film written and
directed by Paul Thomas Anderson, who also serves as one of the film's producers
and cinematographers.The film stars Alana Haim, Cooper Hoffman, Sean Penn, Tom
Waits, Bradley Cooper, and Benny Safdie.
WEST SIDE STORY, 2021 American musical romantic drama film directed and coproduced by Steven Spielberg from a screenplay by Tony Kushner. It is the second
feature-length adaptation of the 1957 stage musical of the same name.
If you’re interested, email Phyllis Hall at hallpj@aol.com and she will send you an
invitation. The Film Club meets on the third Monday of each month.

ZOOM NEWS
Several of our SAGE members have asked for a tutorial on giving presentations.
Two versions have been created — one for PowerPoint (Mac led by Ed Goldstein, PC
led by Marcy Goldstein) and a second for KeyNote (led by Jerry Rishe).
If interested in attending, please contact Tirza Haviv at tirzaha@gmail.com. and let
her know:
1. PowerPoint or KeyNote or both.
2. What type of device will you be using. (Are you using a PC or Mac?)
Classes will be scheduled on Friday morning and afternoons. Once we know how
many are interested, Tirza will set up appropriate sessions and contact you.
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THE RELENTLESS TRAVELER Rosalie Lazarus
THE RIGHT WAY TO CELEBRATE BIRTHDAYS
I contemplated how I would like to spend my 85th birthday and decided I would most
want to see the Chihuly glass collection, and, since it is in Seattle Washington, that
would be my destination.
Next, I invited the five women I consider to be my best friends to join me. They are all
caring and great companions. Two chose not to travel at that time, but three accompanied me to Seattle.
I turned to Vacation Rentals and must have spent two hours on the computer before I
found the perfect place to stay. It was a private home on Alki Beach and it couldn’t
have been better. When we found it we thought, at first, that it was a restaurant. It
was located between two buildings and was lit up with neon lights. Luckily the owners
had another home in Mexico where they spent the winters (it gets awfully cold and
rainy in Seattle) and rent this home on VRBO in the winter months. It had a wonderful
view of the Space Needle and the bay. The furnishings were lovely and their many collectables from Mexico added much. The house also had several gardens and had to be
one of the most unusual homes I’ve ever been in.
What made it even more enjoyable for me was the huge master bedroom and bath.
Can you tell I really loved the place?
I rented an SUV and planned a sort of scavenger hunt around Seattle. I had gotten a list
of unusual places on my favorite web site, Atlas Obscura, and set out to see if we
could find all of them. And we did! Who knew there was a huge cement troll under a
bridge (built in 1990 to deter unsavory people from squatting), a statue of Lenin
(Vladimir, not John) in a suburb, a new museum of Pop Culture designed by Frank
Gehry, the gum wall (you don’t want to know about that) under Pikes Market.
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One place I really wanted to find was the hotel depicted in the novel “Hotel on the Corner of Bitter and
Sweet”. It was about a Chinese boy and Japanese girl
whose friendship was derailed when she had to go to
an internment camp. In real life the Japanese in Seattle stored all their belongings in the Paradise Hotel and
there is now a viewing area in the hotel where you can
see some old suitcases etc. We were lucky to bump into the owner. She gave us a tour of the old place and,
though it was interesting, I’m glad we had our house on Alki Beach, especially after
I found out the bathrooms were down the hall.
No trip to Seattle is complete without having chowder at the famous Pike Place
Chowder (guess where?) and it didn’t disappoint though I wouldn’t have minded a
real spoon rather than a plastic one.
While at Pikes Market we had to watch the popular fish throwing. The employees
have become famous for throwing the fish to each other in the fish stall. Also
couldn’t miss having a cup of coffee in the original Starbucks. It’s called the Starbucks Reserve Roastery and you can watch the process of roasting the beans.
Now to write about the reason for going to
Seattle! Dale Chihuly has been a favorite of
mine for many years and I have even gone to
Las Vegas to see his ceiling in the Bellagio
Hotel. He opened a museum in Seattle in 2012
to showcase his works and I couldn’t have
been more thrilled to see every one of his
masterpieces. The exhibit was huge and each
blown glass, more exquisite than the one
before.
The very last place on my list was a huge sculpture called “Hat n’ Boots”. It was
built in 1954 as part of a Western themed gas station and
billed as the largest hat and cowboy boots in America. It
had been moved when the gas station closed and the address I was given proved to be incorrect. We were on our
way to the airport and had given up trying to finish my list
when we spotted “Hat n’ Boots” in a park. It was definitely
Bashert.
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THE INTREPID TRAVELERS
Laura Gold and Jerry Rishe
Lesson: Always lean back when the camel rises or goes down. Remember, it’s not
a horse. Missed the camels’ names.

The food has been excellent so far and there has been a lot of it. It will be very
familiar to anyone who has traveled to Mediterranean countries, especially in the
same region as Egypt. The spices may be slightly different as in Kafta kabobs and
falafels, but is generally the same in type and flavors.
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THE TENACIOUS TRAVELER Ricky Kupferer
MY Trip to Churchill to See the Polar Bears
I recently returned from my first vacation in nearly two years.
I took a trip to Churchill, Canada to see the polar bears. I
decided I had better go now while there are still some polar
bears left!! I went to Churchill once before — in the summer
of 2000 — to see the Beluga whales but the polar bear trips
are available for only a few weeks in October when the bears
are off the ice and on land.
Unfortunately, we didn’t get to see any cubs that time of year. But we saw mothers
with yearlings who are curious and disobedient (definitely teenagers) and a lot of
males who are huge and almost always solitary and who obviously found us annoying
as we followed them relentlessly in our tundra buggy.
We flew into Winnipeg for a few days visiting museums and art galleries, then on to
Churchill which calls itself “The Polar Bear Capital of the World.” We spent five
nights at the Churchill Northern Studies Centre, a research facility specializing in
wildlife, ecology and even rocketry. However, our sleeping accommodations weren’t nearly so progressive. We slept four to a room — a very small room— in bunkbeds. (We were a group of people in our 60s, 70s and 80s.) Fortunately, most people were a lot more accommodating than the accommodations themselves so it wasn’t too bad
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THE INNER TRAVELERS — BFF’s

Otis & Faith Goldstein

Faith(trying to be Lobo)

Lobo Goldstein

Just a shout-out to the best friends ever. They accompany, listen, never judge,
console, let you eat cake without comment, and provide support and love.
We also had a recent guest, Mel, who stayed with us for a month while his human
was in the hospital. Mel was a test case to see if we could really keep up with a
dog. Daily walks, bathing, brushing, and playtime. A lot of work but worth it.
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WORDS, WORDS, WORDS
LIMINAL adjective | LIM-uh-nul
Something barely perceptible or that involving a transitional or in-between state
“The essay presents an image of the border region as a liminal one where one culture blends into another.”
FUGACIOUS adjective | fyoo͞-gā′sh͞s
lasting a short time
ANADROMOUS adjective | ə-NAD-rə-məs
Anadromous creatures spend part of their life in freshwater and part in the ocean.
REIFY
verb | REE-͞-fi
Make (something abstract) more concrete or real.

7 Body Parts You Didn't Know Had a Name
The human body is amazingly complex, made up of 11 major organ systems, 206
bones, and more than 640 skeletal muscles. And that's before you get to the molecular level, where we have approximately 37.2 trillion cells. For some reason, though,
we skipped over a few details in anatomy class when learning about the human
body. For instance, what’s the space between our eyebrows called? What about the
one between your upper lip and nose? And is there a name for the white coloring at
the bottom of your nails?
Acnestis
There’s an itch on your back that you just can’t quite manage to scratch. It’s right
in the middle and always seems just a little out of reach — that spot is your
"acnestis," quite possibly the reason back scratchers were invented.

Anatomical snuffbox
Hold your hand up, palm facing away, and spread your fingers. Look in between your
thumb and index finger, and you’ll notice a triangular depression at the base of your
thumb. This deepening is called the "anatomical snuffbox." Back in the day, people
would place ground smokeless tobacco (snuff) in the groove and ingest it through
the nose.
Canthus
The "canthus" is the inner point where your upper and lower eyelids meet. That's not
all; the little red blob at the inner canthus is called the "lacrimal caruncle,"
or caruncula lacrimalis. It’s the tear duct and helps keep your eyes moist.
Dimples of Venus
You might know them as "back dimples," or even "butt dimples." The "dimples of Venus" refer to where the sacroiliac joints lie in the tailbone area, connecting your sacrum to your ilium in your pelvis. Confused by those terms, too? The dimples of Venus are the little divots on your lower back, right above your buttocks. They’re
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WORDS, WORDS, WORDS, continued
named after Venus — Roman goddess of beauty, known as Aphrodite in Greek mythology — as they’re believed to be a mark of beauty.
Lunula
The white semicircle at the base of your fingernails is called the "lunula." It gets its
name from luna, Latin for "moon," because of its crescent shape. It’s most noticeable on the thumbs, but many people’s lunulae are covered by the cuticle
(eponychium), so don’t worry if you can’t spot it.
Glabella
The "glabella" is the flat area above your nose and between your eyebrows. It’s Latin
for "smooth," which isn’t exactly accurate, as many people sport the occasional hair,
or even a unibrow. Here’s a helpful tip: If you gently pinch and lift your glabella and
it remains tented, that’s a sign of dehydration.
Philtrum
The vertical groove extending from the bottom of your nose down to the top of your
upper lip is called the "philtrum." The depth, length, and width of the philtrum can
be used in facial readings to derive certain characteristics; supposedly, a wide philtrum indicates luck.
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WORDS, WORDS, WORDS, continued
Wordle Game: How & Where to Play the Online Game
The free game is available at the Wordle website which explains how to play it. It’s
pretty simple. “Guess the WORDLE in 6 tries. Each guess must be a valid 5 letter
word. Hit the enter button to submit. After each guess, the color of the tiles will
change to show how close your guess was to the word,” the website says.
If you pick a word that isn’t a word, it will say it’s not in the word list. You can repeat letters. For example, if you place the letter B in a square and that square
turns green, meaning it’s right, you can still put the letter B in another tile in your
next turn. According to NPR, everyone gets the same word, and you can share your
results on Twitter. People try to best other people by guessing the wordle accurately in the fewest tries.
Wordle: Guess the Hidden Word
The rules are very simple: You need to guess the five-letter hidden word in 6 tries.
To get started, just type any word on the first line. If the letter is guessed correctly
and is in the correct place, it will be marked in green, if the letter is in the word,
but in the wrong place - in yellow, and if the letter is not in the word, it will remain gray. Can you guess the hidden word in 6 tries?

W and O aren't in the target word at all.
R is correct! The third letter is R.
D occurs elsewhere in the target word.
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Enter the first word
To get started, simply enter any five-letter word to find out which letters match
the hidden word. Press enter to see results. In total, you will have 6 tries to guess
the hidden word.

Find out what letters are in the hidden word.
If any letters are marked in yellow, this means that this letter is in the hidden
word, but doesn't match the exact location in this word. If any letter is marked in
green, then it is in that word and is in the exact location. If the letter remains
gray, then it isn't in the hidden word.

If you know a few letters with the exact location (green) and a few letters that are
in the word (yellow) you can
try to solve the hidden word
and win the game!

Let's explain with an example. Let's say the game has guessed the word Rebus. On
the first try (first line) we thought the word was Arise. After we entered Arise into
the line and made sure we didn't guess right, the game marked three letters in yellow - R, S and E. This means that the hidden word contains these three letters, but
they are in different places.
During the second try, we enter the word Route and find out that we have guessed
the location of the letter R - the hidden word begins with it. The game also marked
that the word contains the letter U. So, after the second round, we have R, with
which the word begins, and three more letters - U, S and E. Gradually we guessed
that the hidden word is Rebus.
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Before You Toss Your Mask, Here's How to Properly Dispose of PPE
BY LIZZY ROSENBERG, AUG. 16 2021, PUBLISHED 11:23 A.M. ET

Although we heavily condone the continued use of PPE with the ongoing COVID-19
pandemic, we're extremely disappointed to see how irresponsible people can be,
regarding mask disposal — in December, estimates showed that approximately 1.5
billions masks entered the ocean in 2020 alone. Yikes! So with that in mind, we're
encouraging you to learn to properly recycle your face masks, as to not exacerbate the ongoing climate crisis (and no, that doesn't mean putting them in the blue
bin).
One incredible Kiwi company is coordinating mask recycling in New Zealand, while
TerraCycle is allowing U.S. residents to send in single-use masks. Rest assured,
there are so many easy, responsible ways to throw away your masks, that don't involve — god forbid — tossing anything on the ground.

Get a TerraCycle Box
Because it's costly for local recyclers to process face masks, you aren't supposed to
place face masks in the blue bin. However, TerraCycle accepts PPE through a
paid Zero Waste Box, which ensures your used masks won't add to an impending
ecological disaster. Once you can fill a box with face masks, visors, disposable
gloves, ear plugs hair nets, safety glasses, or disposable garments, you'll send it
back to the company with a prepaid shipping label. Then, it's dealt with from there.
ReWork's Reclaim The Mask program
Reclaim The Mask is a next-level recycling program that was started by a recycled
plastics company called ReWorked. The company works with various individuals,
businesses, and volunteer groups to divert masks from landfill. After the company
has collected a sufficient amount of masks, they undergo a lengthy process that involves a massive "waffle machine." The masks are then repurposed into Storm
Board, which is made from 100 percent recycled plastic.
Drop them at Wilko
High street retailer Wilko has launched an in-store mask recycling scheme. https://
t.co/kgvD9dIUHj pic.twitter.com/9rGYGfCKZi.
About 150 locations of popular home and garden supply store, Wilko, are now allowing customers to safely dispose of their used masks through an in-store recycling
program. Once the bins at each participating location are completely full, they're
taken away by ReWorked recycling specialists. They're then shredded, and reused
for various products such as building materials and furniture. Check out which
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Green Circle Salons
Green Circle Salons' PPE Recovery Initiative partners with businesses to collect
masks, gloves, wipes, and paper towels. They are recycled into clean renewable energy for homes and businesses, and the ash that comes from the process is then
added to asphalt and building materials. Companies just have to pay $85 for a box,
so they can collect PPE items from staff and customers. It's definitely worth every
penny

Throw them in the garbage
Although tossing your masks in landfill is a last resort, it's better to dispose of them
that way than wrongly into recycling, as they can contaminate other recyclables or
clog machines at the recycling center. So, Napa Recycling recommends tossing your
disposable masks in the garbage immediately after taking them off their face, if no
other option is available. This prevents single-use masks from making their way onto the streets or beaches — just cut the straps off your mask before doing so.
Recycle reusable cloth masks with other textiles
While you most likely end up donating or selling most of your old clothes that are in
decent condition, there have probably been times when you recycled textiles such
as underwear, socks, or simply cloth scraps. And now, if you've worn your reusable
mask far past its prime, you can recycle it the same way as you do with other useless textiles — simply use Earth911’s recycling locator to find a location that offers textile recycling in your neighborhood.
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HOW TO ORGANIZE YOUR DIGITAL FILES
Melanie Pinola, January 6, 2022, New York Times
Searching for a file on your computer is a whole lot easier than digging through a
pile of papers, yet it’s far from being a perfect system. Lately, it’s been hit or miss
for me. There was the time my mom asked for a vacation photo that neither of us
remembered the specific date of. The time my boss asked for a document for a project we’d archived. The time I needed to pull up home insurance information but
the company’s website was down. The time … you get the picture.

In an effort to find files more efficiently, I’ve been revamping my digital filing system, so that finding a file is a whole lot faster. If you, too, have files scattered
across your hard drive or in the cloud, I hope some of these tips will help you.
How long will it take me to get organized?
Reorganizing your digital files could take an afternoon or a week, depending on how
many folders and files you have to sift through. I recommend doing this in sprints.
Focus on one category of files at a time, such as your work documents or your photos. Once you’ve got everything set up to your liking, you can maintain your structure every time you create or save a file so you don’t have to repeat this exercise.
Make a plan
Before you start attacking your files, take stock of what you have to organize, and
visualize what an organized file system looks like to you. Think of the top-level folder as a drawer in a file cabinet. You might have one drawer for work, one for household, one for side projects. Then for individual files, where would you put them so
you can quickly pull out a folder to retrieve them.

Don’t be afraid to grab a pen and paper and outline your folder structure before you
go moving things around or renaming files or folders.
While you’re mapping out how you want your files organized, it’s a good time to decide on a nomenclature or rules for how you’re going to name all of your files and
folders.
•

Will file and folder names all be capitalized? For example “Monitor arms” or
“Monitor Arms” or “monitor arms”?

•

When you use tags (more on that in a bit), will you use plural or singular? For example, “finance” or “finances”?

If there are a couple of folders or files you’d like to always be at the top of your list
when it’s sorted alphabetically, consider using a hyphen (-) before the name, so
those will be sorted at the top. Or, conversely, you can decide to rename a folder
with a “z” before the name, to keep it at the bottom, such as “zArchive.

SAGE Observations Page 15

For example, in my Work “drawer,” or top-level folder, I have a subfolder for
“Wirecutter” and, within that, subfolders for “Blogs,” “Guides,” and
“Newsletters.” These are the three main types of content I create. Below those I
have subfolders that get more specific by project.

I also have a subfolder under “Wirecutter” called “Admin” and, within that, subfolders for “Contracts and Benefits,” “Ego” (for saved compliments about my work,
which I recommend everyone keep in a folder), “Logistics” (for saving records of
products we’ve donated), “Performance Reviews,” “Reimbursement,” and
“Training.”
The best way to organize your documents may look different than mine, but the
goal is to not have any stray files. They should all be in folders. Think again about
the file-cabinet analogy. It would be messy to have stray pieces of paper not in
their appropriate folders, right? The standards you set for yourself will not only
help keep files organized but also make them easier on the eye.
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Use “resources,” “in progress,” “final,” and “scrap” folders for projects
There are plenty of ways to title your subfolders for projects, but one of the most
intuitive is to have folders for stages of your project. This way, you can always
know which is the final project file to grab, rather than depending on misleading
filenames like “Work Document Final FINAL FINAL2 FINAL3,” a common kind of torture with shared files.
The “Resources” folder is for things like images, documents, and other items that
are needed to complete your project. “In Progress” is for the current working version or versions of the project. “Final,” as you might imagine, is for the project
files once the project has been approved and is done. “Scrap” is for anything you
want to save from the project that doesn’t belong in the Final folder. For example, I keep a text document with cut sentences and paragraphs from article drafts
that I might want to repurpose at another time.
Use “01,” “02,” “03,” and “04” in the folder titles to keep them listed in the right
order.

For photos, use a date structure and keywords for your folders
It’s near impossible to find a photo quickly when you have thousands of photos all
named “20211108_0978234.jpg”. You don’t remember when the photo was taken.
So for photos, I like to have a date structure and folders for key events or categories, such as: 2021 > 01 [for the month] > 2021-01 Mom and Dad 50 Anniversary.
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Pin frequently used folders to the sidebar
I’m taking a class on writing novels, so on my Mac, I’ve dragged that folder to the
sidebar of Finder. Otherwise, it would be cumbersome to navigate to Melanie >
Google Drive > Education > Courses > 2021 > Writing the Novel. On Windows, you
can pin a folder to Quick access by right-clicking on it and selecting “Pin to Quick
access.”
Include keywords in your file names
When it comes to naming or renaming your files, make sure you include keywords in
case you do have to depend on search. Consider what your future self (or anyone
else who might need access to your files) would search for to get to that file. For
example, in naming the screenshot files for this piece, I’ve included the phrase
“organize digital files” in all the filenames, such as “organize-digital-files-beforescreenshot.jpg.”
Use tags judiciously

In addition to creating a folder structure that works for you, consider tagging files
(on Mac or on Windows). With tags, you can connect multiple files across folders.
Say, for example, you wanted to see all of your New Year’s Eve photos—not just the
ones from last year but also the ones from previous years. Or maybe you want to
see all of your photos for all of your holiday celebrations. You can set up a tag for
“holidays” and another for “New Year’s Eve.” And then to narrow down the results,
you can search using those tags.

You might use tags to classify all money-related files, all files related to a specific
department at work, all files related to your kid, all files related to home improvement, and so on
By using tags, a good folder structure, and intuitive file naming, grabbing a file
from your hard drive or from cloud storage should be a breeze.
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Are You Cleaning Your Kitchen Sink Often Enough?
Here’s how to banish bacteria from the most germ-ridden place in your home.
By Tamara Gane,

November 19, 2021

Sometimes you can rest on your laurels after you com
plete a task. Unfortunately, cleaning your kitchen sink
isn't one of those times. According to the National Sani
tation Foundation, your kitchen sink is the germiest
place in your house (and in case you're wondering, the
germiest item is the kitchen sponge). Is true even if your
sink doesn't look dirty. Everyday activities like scrubbing
pots and rinsing poultry introduce germs and bacteria to your kitchen sink on a regular basis. So how often do you really need to clean your kitchen sink? Perhaps even
more importantly, how do you sanitize your kitchen sink and get rid of those pesky
germs? Here's what you need to know.
How Often Do You Need to Clean Your Kitchen Sink?
Leanne Stapf, Chief Operating Officer of Cleaning Authority in the Washington,
D.C., says under normal circumstances, you should give your sink a thorough cleaning
once a week. This is true even if it looks clean to the naked eye or went unused for
a stretch of time. According to Stapf, "Even if a sink is going unused or looks clean,
you should still stick to a weekly cleaning. Bacteria can build up from unexpected
places over time and dust can easily settle in unused spaces."
Stapf recommends using a fresh towel or cloth to scrub your sink. You can also use
a sponge, but fresh is the key word here. A dirty sponge or cloth will just spread bacteria all over your sink. "Use warm, soapy water, and baking soda to wash these areas," says Stapf. "We recommend a mixture of three tablespoons baking soda, onetablespoon dish soap, and one-fourth cup warm water. You can also sprinkle a little
baking soda onto a damp soft cloth and buff out the sink for stainless steel surfaces."
Be sure to get the sides of the sink and the area around the drain. Rinse well to avoid
leaving behind any streaks
Stapf adds that you can also do minimal cleaning maintenance every other day with
the quick swipe of a disinfectant wipe or cleaning spray, especially during flu season.
This will help you keep those nasty germs at bay until you have time for a deeper
cleaning.
How Do You Sanitize Your Sink? According to Stapf, you should always sanitize your
sink after handling raw meat or poultry. "Wiping or rinsing these areas is not enough
to kill any bacteria that may have spread around your kitchen while you were preparing your food," says Stapf.
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To sanitize your kitchen sink, Stapf says you should start by filling your sink with
warm water. Next, she says to add a small amount of bleach and allow it to sit for
at least five minutes before draining. When you're finished, be sure to wipe down
the handles and faucet, too.

Here's How To Make a Gross Cookie Sheet Look Brand New
Give this hardworking baking tool some much-needed TLC.
By Grace Haynes
Holiday baking shifts our cookie sheets into overdrive.
Over the past few months, these trusted kitchen
tools have seen it all—from spicy-sweet gingersnaps to
Santa-shaped sugar cookies. Amidst the frenzy of the
season, giving our hardworking kitchen tools some muchneeded TLC falls to the wayside. Now that the holiday
hustle is over and the New Year has begun, make a resolution to wipe down your
whole kitchen, including its trusted tools and appliances (like the oven and stand
mixer).
After months and years of use, cookie sheets can build up some seriously baked-on
grime. When dish soap just won't do the trick for eradicating gunk, it's time for a
stronger solution. The best part? It's incredibly easy—and the ingredients are probably already in your pantry. All you need is baking soda and hydrogen peroxide; the
two combine to create a grime-fighting formula that will leave your cookie sheet
looking brand-new.
Start by sprinkling a generous amount of baking soda over the cookie sheet. Next,
cover it in hydrogen peroxide. Then sprinkle another layer of baking soda on top.
Let it sit for up to two hours (the longer the cookie sheet soaks, the more bakedon residue that will come off). Wipe it off with a sponge to reveal a clean pan that
looks as good as new—no heavy scrubbing required. If some stains are remaining,
repeat the cleaning process again. With a stain-free cookie sheet, you'll be ready
to tackle the next big season of baking.
Use the baking soda-peroxide mixture to clean spatulas and other kitchen tools,
and try the formula out on faucets or doorknobs in need of a good polish as well.
Baking soda can clean a multitude of household items. This versatile ingredient can
be used to scrub dirty oven doors, keep outdoor cushions smelling fresh, brighten
laundry, freshen up carpets, and more.
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How Often Do You Actually Need To Replace Your Pantry Staples?
A chef weighs in on whether or not your pantry staples are still good.
By Tamara GaneNovember 12, 2021

A fully-stocked pantry is a home cook's best friend. It will save trips to the
store, make meal planning easier, and even keep your kitchen free of clutter. But
sometimes the items in our pantries get neglected and unused for long stretches of
time. If you've ever given the side eye to a bag of flour that hasn't been touched in a
couple of years, you probably found yourself wondering if non-perishables really are,
well, non-perishable. The answer is a bit complicated. Although most pantry staples
and shelf-stable goods are basically safe to eat forever, their quality, flavor, and nutritional value often degrade over time. With this information in mind, we asked
Chef Lane Richardson of the acclaimed farm-to-table restaurant, Dovetail, in Macon,
Georgia, to weigh in on how often you need to replace your pantry staples before
they begin to deteriorate.
Flour
When it comes to flours, all-purpose flour lasts longer than whole grain flours that
contain wheat germ and similar ingredients. According to Lane, for the best results,
you should use or replace your flour within a few months of the expiration date. He
says after that, it isn't dangerous to eat but he also cautions that "your baked goods
won't taste great." If you're unsure of whether or not your flour is past its prime,
give it a good sniff. If you catch musty odors, it's time to replace it.
Dried Beans
While dried beans will last indefinitely, Lane cautions that they'll begin to lose their
nutritional content a couple of years past their expiration date. It's best to make a
big pot of soup and use up those dried beans within about a year or so of the expiration date.
Nuts
It's usually pretty easy to tell if your nuts have gone bad, because they'll begin to
soften and lose their crunch. Additionally, Lane says the oils will eventually turn rancid. Most nuts are at their peak freshness for about three to six months after purchase. Pro tip: Extend the shelf life of your nuts by storing them in the freezer.
"They aren't as good for snacking, but they're still good for pies and cookies," he
says.
Sugar
Good news! White granulated sugar will keep indefinitely, especially if you store it in
an airtight container. Brown sugar will last indefinitely, too, but the moisture content from the molasses will eventually evaporate and turn hard. Even so, it should
still be usable.

SAGE Observations Page 21

Dried Spices
Spices will begin to degrade and lose flavor over time. If you can't remember when
you purchased a spice, it's probably time to replace it. Another general guideline is
that you should replace ground spices within a year of purchase and whole spices
within two or three years. "We use spices to add flavoring, so you want to make sure
you're using them at peak quality," says Lane.

Baking Powder and Baking Soda
Baking soda and baking powder are ingredients used to cause chemical reactions in
baking. The date on the box isn't necessarily a hard deadline, but you don't want to
wait too long to replace them or they won't work as well. Generally speaking, your
best bet is to replace both within about six months of the expiration date.
Rice
Dried white rice can last for several years past the "sell-by" date." Lane says that
brown rice, on the other hand, won't last as long. It will have to be used within
about six months of the expiration date. He says, "if you're worried your rice is nearing the end of its shelf-life, you can cook it and freeze it and it'll last an extra six to
eight months."
Dried Pasta
Dried pasta is a good thing to buy when you see it on sale, because it's another staple that will last a very long time. However, Lane cautions that after a couple of
years, it won't taste as good. To be safe, use dried pasta within one to two years of
the expiration date.
Cooking Sherry
Cooking sherry has a very short shelf life. Unopened, it will last two to three months
beyond the expiration date, but opened, it needs to be stored in the refrigerator
and used within two to three weeks.
Olive Oil
"Olive oil can last up to two years as long as it's sealed tightly and kept out of the
sunlight," says Lane. "However, I think a better way to go about buying olive oil is to
buy smaller containers of it more often; that way you won't need to worry about it
spoiling. It is fat, so it will eventually go rancid, but a smell or taste test is an easy
way to tell if it's still good."

SAGE Observations Page 22

THOUGHTS BECOME THINGS.
CHOOSE THE GOOD ONES.
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