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“Now You Can Cook Oven <
Quality Food... Microwave Fast

Special Offer-Save *120 I

Fry with hot air - for
healthier low fat foods.
A healthy diet is important, and
you deserve to eat the best foods.
Now, cook your favorite foods
without all the fatty grease.
Because the Jet-Stream Oven™
cooks with hot air, a
process we
call “air
frying,”

little or no

oil is required.
You can cook leaner,
low cholesterol meals
and still enjoy the crisp, satisfying
taste of fried foods, without all
the grease.

A Revolution In Cooking!
Here’s How It Works!

For over two decades, people have
been trying to prepare quality
meals quickly with a microwave.
The results have not been
satisfactory. In fact, studies show
that most people primarily use
their microwaves for heating
leftovers, defrosting, warming
beverages and making popcorn.
The Jet-Stream Oven™ solves
your problem. It is

the next generation . 5
in cooking 3
appliances

and has a
revolutionary
cooking process
that is all natural —
no microwaves. The
Jet-Stream cooks with high

' Order Now 1-800-344-3321

speed hot air called Cyclonic
Cooking™ . Super-fast, hot air
moves at 2,200 ft./minute in a
patented pattern that cooks your
food evenly with no turning. You get
oven quality food — microwave fast—
depending on the food!

Nine Appliances In One!
Now you can virtually replace all
your appliances with one that fits
neatly on your counter. The Jet-
Stream Oven™ combines nine
appliances in one. It’s an oven,
range, broiler, toaster oven,
rotisserie, grill, barbeque, steamer
and a fryer.

Prepare an entire meal
at once!

This incredible appliance is the only

expandable oven, so it gives you the

flexibility to cook an entire meal at

one time, in one container. Not only

can you prepare several foods at
one time, but you can do it

. \\using different cooking

\ methods. For example,

' you can bake cinnamon
rolls, fry sausage and
boil eggs all at the

. same time! Breakfast
S in just six minutes with
i no flavor mixing.
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FREE-30 day No Risk Home Trial!
Now with our special offer start
enjoying the best food you’ve ever
tasted, faster and easier ! You get the
$249.95 Jet-Stream Oven™ the $49.95
Expander Ring™ (doubles the size of
your oven!) PLUS our cookbook (with
125 recipes), food coupons, 24 bonus
 recipe cards, a “Cooking in the
| Round” newsletter, and a Great
" Beginnings™ Video. A total value
of $349.95, yours for only $229.95
plus shipping/handling. You save
$120.00! If you’'re not completely
satisfied and don’t feel this is the most
revolutionary appliance you’ve ever
owned, simply return it for a full and
immediate refund including shipping
and handling! We guarantee you’'re

gonna love it! Americara_
ZHHarvest

Dave Dornbush
President

Everything
for the
Kitchen
Sink
By Jan

Weimer

TOLL-FREE 1-800-344-3321

YES | WOULD LIKE TO IMPROVE MY
HEALTH AND LIFESTYLE BY USING
THE JET-STREAM OVEN™ FOR ONLY
$299.00 + $19.95 S/H.

“VISA OR MASTERCARD ACCEPTED Hansgrohe’s Pharo
FOR FASTER DELIVERY CALL TOLL-FREE
1-800-344-3321

OR MAIL CHECK TO:

AMERICAN HARVEST™ PRESENTS
9180 LE SAINT DRIVE
DEPARTMENT FW01D2
FAIRFIELD,0HIO 45014

FW01D2




Clockwise from upper right:
Villeroy & Boch’s Venus

I sink (#9366/00); $980.

i Eljer’s octagonal Monaco
sink (#212-1280); from

' $223 for white to $347 for
premium colors. Kroin’s

| kitchen-bar faucet (#KV1C);
$495. Franke Elements
round stainless basin
(#ER110); $340. Kohler’s
Entrée sink (#K-5992); from
$275 for white to $495 for
premium colors. Gemini’s
Fiore washing machine stops;
$110. Gemini’s Fiore deck-
mounted faucet set; $410.
Gemini’s Australis wall-
mounted faucet set; $431.
Hansa America’s Ronda
single-lever faucet with
pullout sprayer; $580.
Gemini’s Arwa-Class
Prestige faucet with
telescopic sprayer
(#39680/071); $585.
Grohe America’s
EuroPlus faucet with
pullout sprayer; $389.
Gemini’s Fiore wall-
mounted faucet set; $320.

Once a straightforward combination
of a basin, a spigot and faucets, to-
day’s kitchen sink has been trans-
formed to become part of what mar-
keting newspeak calls a food prepa-
ration system. By choosing modular
components that can be linked into
one unit, you can style a system to
suit your needs and taste. Everything
even remotely connected with cook-
ing is thrown into such a work cen-
ter, including—almost incidentally—
the kitchen sink.

These systems can be fitted with
drainers, colanders, haskets, cutting
boards and removahle sections for
holding trash, recyclable items and
compost scraps. You can also choose
ice-cold chillers, 190-degree hot-wa-
ter taps, hand-cream dispensers, fil-

tering devices and pop-up drains.

Once you've made your selections,
packing in all the elements is some-
what like arranging four elephants
inside a Volkswagen. So to ensure
that a sink ledge is big enough to
accommodate the faucets and other
accessories you want, it is best to se-
lect all your components at the same
time. Then you can work out the
layout of any attachment holes that
need to be cut.

SINKS

The central element on this some-
what cluttered stage remains the sink.
Here are some of the basic factors
to consider when purchasing one.
Configuration. Formerly limited
to the realm of rectangles and
squares with rounded corners, to-
day’s sinks explore the range of
geometry and whimsy, giving
you a chance to indulge your
raste and aesthetics. Size is a
more practical matter, how-
ever; the rule of thumb is to
purchase a sink with the
largest interior dimensions a
countertop can support {con-
sule with a professional on

this). If your space is limited, sinks di-
vided into ewo smaller hasins proba-
bly won'’t be efficient (think of soak-
ing those roasting pans). Instead,
choose one large sink with a garbage
disposal unit on the side.
Double- or triple-bowl com-

binations incorporat-
ing half-size

sinks and/or disposal bins initially
appear to be an organizer’s dream.
But, ultimacely, many small spaces
might limit your options rather than
increase them. Question, too,
whether a model with an attached

drainboard will
really
meet

your needs. Almost sculptural in
appearance, such units are at-
tractive but take up precious
counterspace and can be a
nuisance to keep clean.,
A sink’s utilitarian
value lies not only in
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its size and shape but also in the way
it is mounted. Cleaning is casiest
when a sink is undermounted (be-
low the level of the countertop), flush
mounted or integrated with your
countertop (made integrally, with-
out seams, as a continuous part of
the countertop).

Material. The most practical,
durable sink is made from 18/10 (the
ideal ratio of chromium to nickel)
stainless steel. A smooth surface is
preferable to a brushed grain, which
can dull, and a satin finish to a mir-
rorlike finish, which can scratch.
Stainless detractors deride its indus-
trial look and propensity for spot-
ting. Enameled cast iron is an at-
rractive alternative; be forewarned,
though, that enamel can chip and
that dark colors need constant clean-
ing in hard-warter areas.

Relatively new synthetic materi-
als—acrylics and composites—also
come in a range of colors and, un-
like enamel, do not chip. The syn-
thetic sinks making the biggest splash
are those created from such solid-
surface materials as Corian. When
the sinks are fabricated as an inte-
gral part of a countertop and back-
splash, the look is streamlined and

cleaning is easy, since there are no
seams in which dirt can accumulate.
Scratches and stains can be repaired,
but if severe damage occurs, the en-
tire module will have to be replaced.
Another new material is a light-
weight concrete that is cast in seam-
less units.

FAUCETS

As sinks have gotren bigger and more
attractive, spouts have grown longer,
taller and more sculptural.

The best-quality faucets are made
of heavy solid brass, which can be
plated with other metals. Chrome is
the most pracrical choice for plat-
ing. If you prefer brass, look for a
smooth finish with electrostatically
applied lacquer. If you want a col-
ored finish, the most durable one is a
coat of epoxy powder that has been
applied to the brass and baked. The
other option, an enamel coating, can
chip. Both the epoxy and the enamel
have a tendency to fade and can be
ditficult to keep clean.

Many kitchen chores leave you
with slippery hands, so faucets that
can be wrist or elbow operated are
a good idea. Lever-type handles are

the best for this, whether mounted
on the sides or combined in a sin-
gle unit that controls both the flow of
water and the mix of hot and cold. If
you like this style, the best bet—par-
ticularly for large multiple sinks—is
a top-mounted lever with a spray
hose built into the head. Some mod-
els even have conservation and
safety features that restrict
water tlow and con-
trol remperature.
Opinions

vary considerably about which
faucets are easiest to maneuver, so
be sure you try them out before you
make your purchase.

Clockwise from upper left:
Kroin’s faucet set (#KV4);
$745. Sepco’s Cambridge
faucet set (#902.1); $407.
Vance’s Modul’ere round
sink (#EME18); $195.
Gemini’s Arwa-Twin 2
faucet with telescopic
sprayer (#89600/008);
$495. Franke Elements
square stainless sink
(#EO110); $240. Gemini’s
French Colonial sirnk and
faucet (#GB136); 3690.
Jado’s Colonial fau:cet set
(#883/018); $661. Kohler’s
Bon Vivant sink (#K-5911);
from $539 for white to $973
for premium colors. Franke
Elements sinks (#EP110-13
at left, $270; #EP110-6 at
right, $195). Franke’s
Sunline double sink
(#SL660); $1,090.
American Standard’s
Connoisseur Corner double
sink; from $444 for white to
$674 for premium colors.
Franke Progresso 2'%-bowl
sink (#PN690); $655.
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FILTERS

Because of concern about contami-
nated water, Americans spent more
than $500 million on filtering sys-
tems in 1990. Too often, though,
these expenditures treated consurners’
worries, not their water. In some in-
stances, people were installing fil-
ters they didn’t need; in other cases,
they were buying the wrong filters.

If you are concerned about the
quality of your water, the first step
is to have it analyzed by a labora-
tory approved by the state or the En-
vironmental Protection Agency
(EPA). The Water Quality Associ-
ation (P.O. Box 606, Lisle, IL 60532;
708-505-0161, Ext. 219), a trade
group, can supply you with a list of its
member companies that conduct tests
by mail. Among these are National
Testing Laboratories (800-458-3330),
WaterTest (800-426-8378) and Sub-
urban Water Testing Laboratories
(800-433-6595). Based on the anal-
ysis, you can select the kind of fil-
ter that’s right for you.

The primary types of filters rely

on distillation, activated carbon, re-
verse osmosis or ultraviolet disin-
fection. These can correct problems
ranging from an unsavory taste or
poor cosmetic appearance to haz-
ardous microbiological or other types
of pollution. Each filtration method
is most effective for a specific con-
dition. Activated carbon, for exam-
ple, would be the most suitable
choice for radon, whereas reverse 0s-
mosis or distillation would be good
for lead. Once a problem is diag-
nosed, choosing the appropriate fil-
ter is a simple matter. Before you
purchase one, contact NSF Interna-
tional, which will provide a list of
drinking water treatment units that
have met its standards (P.O. Box
130140, Ann Arbor, MI 48113; 313-
769-8010). For additional informa-
tion, call the EPA’s safe drinking
water hot line (800-426-4791). &

Jan Weimer, a journalist and food con-
sultant, is working on a kitchen book to

be published by William Morrow.




