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How About A Little Comfort Food?
Don’t you love this time of year when it is cooler outside, fire crackling in fireplace, football is on tv, the
house is filled with the aroma of something baking in the oven? This reminds me of Comfort Food ~ A good
homemade meal!! What is “Comfort Food”? This is a term traced back to the 60’s that
is related to “childhood security”. Comfort food can be a coping mechanism to sooth
negative feelings. Comfort foods can modify a mood and can be therapeutic! This is
interesting….. Males prefer a warm, hearty meal such as a steak, casserole or soup. It
reminds them of being pampered and spoiled! Haha Females prefer more of a snack
that is related to chocolate and ice cream. We choose a snack because it is a quick fix,
contains a low amount of effort and is less to clean up.
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I found this recipe that fits my image of this time of year that goes with my opening
question. They say the quickest way to a man’s heart is through his stomach, so why not??
Ingredients

Showcase of Homes was a HUGE success!! Thank you
Stordeur’s & Bushman’s for choosing CKI as your
home builder. We are so thankful for you & wish you
years of peace, happiness & love in your new home!

We have had the privilege of Custom Kreations, Inc. build us two
homes. Each time they have exceeded all our expectations, they are
a family business that puts their heart and soul into each home they
build. They strive for perfection, attention to detail and their
customer service are the reasons we had them build both our
homes. Having three generations of the Huben Family building our
house was pretty special!! We wish Steve and Lisa, Pat and Sandy,
and all their family and special employees continued success!
All our best, Becky & Tom












Autumn Beef Stew

1/4 cup all-purpose flour
1 1/2 teaspoons salt
1 teaspoon cracked black pepper
2 pounds boneless beef chuck, cut into 1 1/2-inch chunks
2 strips bacon, cut crosswise into 1/4-inch strips
Canola oil
2 medium onions, cut into 1/2-inch wedges
4 cloves garlic, peeled and smashed
2 tablespoons tomato paste
5 cups reduced-sodium chicken broth












2 cups less-sodium beef broth
1 1/2 cups dry red wine
3 bay leaves
1 tablespoon fresh thyme or 1 teaspoon dried thyme,
crushed
1 teaspoon smoked paprika
1 pound potatoes, cut into 2-inch chunks
1 pound butternut squash; peeled, seeded and cut into
1 1/2-inch chunks
4 carrots, cut into 1-inch chunks
2 stalks celery, sliced into 1/2-inch thick
1/4 cup chopped fresh Italian parsley

In a large plastic bag, combine flour, salt and pepper. Add beef; shake to coat evenly. In a large heavy pot, cook and stir bacon over
medium-high heat until crisp. Transfer to paper towels with a slotted spoon. Add enough oil to bacon drippings to equal 2 tablespoons.
Add half the beef to pot, shaking off any excess flour. Cook, stirring occasionally, until browned. Remove beef with a slotted spoon.
Repeat with remaining beef. If pot is dry, add 1 tablespoon of oil. Add onions; cook and stir for about 4 minutes or until starting to
brown. Stir in garlic; cook for 1 minute. Stir in tomato paste. Return beef, bacon and any remaining flour to pot. Stir to combine. Add
chicken and beef broth, wine, bay leaves, thyme and paprika. Bring to a boil; reduce heat. Simmer, covered, for 1 1/2 hours or until meat
is tender, stirring occasionally. Add potatoes, squash, carrots and celery. Return to boiling; reduce heat. Simmer, covered, for 15
minutes. Remove lid and simmer about 15 minutes more or until vegetables are tender and liquid is desired consistency. Remove bay
leaves. Stir in parsley. Enjoy with fresh baked bread .
Recipe courtesy of midwestliving.com

Pat & Steve Huben

Custom Kreations, Inc.
5 Minutes West of the
Packerland Dr. & Hwy 29 Intersection
on the left corner of Hwys 29 & 156

Part Three: Safety Starts At Home ~ Universal Design and/or Aging In Place!

Granite vs. Quartz

Kitchen Safety
When planning to build a new house or remodeling your kitchen ~ plan for all ages of life. Whether it is
your lifespan, a family members or a friend that may visit, planning for all ages means as if a child, a
teen, a young, healthy active adult, someone with an illness or disability, and then as an elderly person
would be using this kitchen.
The kitchen can be a very dangerous room in your house. Accidents such as cutting yourself with a knife
or broken glass, slipping on spilled liquids, burning yourself with hot water, while cooking or even a
kitchen fire are all ways accidents can come about. What can be done in your kitchen to prepare it for
all ages and abilities, be functional and safe? Here are a few thoughts:
Is there enough space so you are not bumping into each other? How
much space do you have between the three major pieces of your work
triangle?



Are there a variety of sources of light? Do you have a window or
solar tube that allows natural daylight to come in? General overhead
lighting? And task lighting…. Do you have lights that shine down over
your sink, stove-top, or the area where you cut veggies or read
recipes?? Task lighting is extremely important for preparing/cooking
food and for clean-up.

Price, Maintenance, Quality
Granite or Quartz has always been a dream countertop for many people. But, the price tag can be scary!
Why should you consider it and what are the main differences?
Granite:


100% natural stone literally sliced from quarries and honed down until they are smooth.



Needs to be sealed at time of installation and on a regular basis. (Annually is recommended)



Very durable and is known for resisting cracks and chips. Minor chips/cracks can be filled in with a
color matched epoxy or resin material.



Is very porous and can stain very easily!



Costs range from $60—$250 per sq ft
depending on color and complexity of the
fabrication





You should have easy to reach/use cabinets, shelves, drawers, outlets, light switches. Your appliance
controls should be in the front for easy access. Reaching over a hot stove to turn the burner down
isn’t the safest!



Is your oven or dishwasher too low for you to be bending over into?



The flooring should be non-slip, easy to clean, and clear from clutter.



Countertops should be clutter-free as well and easy to clean.



Are sharp objects, medications, cleaning supplies out of reach for children or someone with cognitive
disorders?

Quartz:


97% natural stone—quartz aggregates are mixed
with color pigments and polymer resins. The
resins bind the particles together.



Uses waste materials rather than quarrying new
materials.



Does NOT need initial or continued sealing.



Rates higher than Granite on the hardness scale
and is even more resistant to damage (chips/
cracks).



Can discolor over time when exposed to direct sunlight.



Costs range from $67—$93 per sq ft.



Having multiple countertop heights comes in handy for different ages and abilities.



Open or recessed space under the sink and/or stove top for
wheelchair users.

Both of these types of countertops were once found in expensive and high end houses, but it is more
commonplace today! Adding a stone countertop will definitely add value to your home. Whether you choose
Granite or Quartz, it should be installed by a professional. Both types are extremely heavy and difficult to
handle. Cutting the sink or faucet hole is not an easy task for a DIY’er either!!

Universal Design features can be integrated into your kitchen
and/or entire house for that fact, so the “Average Joe” wouldn’t
even realize it. Your kitchen will be functional, stylish and safe
for all who use it.

Cleaning, disinfecting or shining Granite or Quartz is not difficult or too time consuming. For Granite or
Quartz: DO NOT use any harsh cleaners that contain ingredients like: Lemon, Lime, Vinegar, Ammonia, or
Bleach!! Also, DO NOT use Soft Scrub or powder abrasives….. These are much too harsh!! Lastly, DO NOT
use any oil or petroleum based cleaners as they will create an excess buildup and will dull the look.

Our goal is to help you stay safe in your home for as long as
possible. If you need any suggestions to help you live in your
house more safely and for a longer period of time, call Lisa at
920-865-7700 to set up an appointment.

Try this combination: 1/4 cup Rubbing Alcohol, 3 drops Dawn Dish Soap and water. Pour Rubbing Alcohol into
a 16 oz squirt bottle, add 3 drops dish soap and fill the rest of the bottle with water. Shake to mix and
spray on your countertop. Wipe clean and dry with a Microfiber cloth. By using extra care when cleaning
your expensive stone, you can expect a long life expectancy with minimal damage and a lifetime of beauty.

