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The  
Corner 

Q. What's the ratio of a pumpkin's 
circumference to its diameter?  

A. Pumpkin Pi 
 
Q. How do you mend a broken  
      Jack-o-lantern?  
A.  With a Pumpkin Patch  
 
Q.  Why does a witch ride a broom?  
A. A vacuum cleaner’s power cord is  
      too short. 
 
Q. Why did the vampire quit the 

baseball team?  
A. They would only let him be bat boy. 
 
Q. What do skeletons say before they                 

begin dining?  
A. Bone appétit!   
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Win a $200 Gift Card! 

Complete and return for a chance to win a $200 gift card. If you correctly answer the three 
questions below, we’ll enter you in a drawing for a $200 gift card. Second prize will be a $100 
gift card. All entries must be received by 1/31/2011.  Mail to:  Air-Tro Air Conditioning & 
Heating at 1630 S. Myrtle Ave. Monrovia, CA 91016 

1. TRUE/FALSE — A carbon monoxide leak in your home could be deadly. 

2. The average person feels most comfortable with the humidity level between _________ 
and __________ %. 

3. A properly working system could reduce _________________________ and save 
__________________. 

 
Please contact me about: 

Name: ____________________________________________  
Address: __________________________________________  
City: _________________ State: ___________ Zip: ________  
Phone: ________________________ Best Time: ___________  

 Fund raising opportunities for your 
favorite charity or school 

  Heat/Cool system maintenance 

 Lowering my electric bill 

 Improving indoor air quality 

 Upgrading heating/cooling equipment 

Limit 1 entry per person. No purchase necessary. A purchase will not improve your chances of winning. Winner will be selected at random within 30 days 
of entry deadline. All decisions are final. All entrants agree to contest rules, which require winner to sign a prize and publicity release unless precluded by 
law. Must be 18 to enter. Failure to comply results in disqualification. Entries void if incomplete or illegible. No responsibility is assumed for lost, late, or 
illegible entries. Company employees and family members are ineligible. Odds depend on the number of entries received. Acceptance of the prize 
implies consent to use name and image in promotional material with the prize as compensation. All taxes are the responsibility of the winner. 
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Courtesy of Air-Tro A/C & Heating 

What's the one thing in your house that directly impacts your safety, your health, your 

comfort and your finances? No, not an unruly kid! It's your heating and air conditioning 

system, of course. 

 

Safety. Health. Comfort. Finances. Those are four pretty important things, wouldn't you 

agree? If you think about it, those are the main reasons we live in houses instead of 

caves. Ask any caveman and I'm sure he'd be thrilled to trade places with you—

providing he could be sure he would remain safe, healthy, comfortable and financially 

sound. 

 

That's what we do. Our job is to make sure your home's mechanical system is in tip-top 

shape so we can limit your concerns about those four items. Our precision heating tune-

up is designed to do just that. Without regular semi-annual tune-ups, bad things can 

happen. Let's look at a few... 

 

Safety 

Depending on the type of system in your home, there's a good chance it utilizes either a 

blazing fire or high-voltage electricity to keep you warm in the winter. When everything 

is working properly that's usually not a problem. When things go wrong, it can become 

a big problem! Most home fires are started by faulty appliances like these. 

 

If your system is burning fuel, it's also creating carbon monoxide (CO). CO is 

poisonous. It's also colorless and odorless. You can't see or smell it. If it escapes into 

your living area it will make you sick or kill you. As part of our precision tune-up, we'll 

check your system for CO leaks and potential problems that could lead to leaks. 

 

These are just a few of the hazards that could compromise your safety. There are more, 

but I think you can see why safety is at the top of the list. 

 

Health 

An improperly maintained air system can cause other problems as 

well. In most homes, heat is distributed through ducts using a 

motorized blower. Without proper filtration, that duct system 
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4 Simple Things that Separate Us 
from the Cavemen—Seriously! Inside… 

 
$3800 (or more) 
in rebates and 
tax credits now 
available 
 
$200 Giveaway 
 
Always Pleasin’ 
Apple Pie 
Recipe 
 
Surprising Fruit 
Juice Facts 
 
The CORNer 

 
Did You Know? 
Apples have no fat, sodium, or cholesterol 
and one medium apple is about 80 
calories. Apples are a great source of the 
fiber pectin and one apple has 
approximately five grams of fiber. Don’t 
peel the apple before consumption! Two-
thirds of the fiber and many of the 

antioxidants will be lost in the process.  

Continued on page 3 
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Pie Crust 

8 oz plain flour 

4 oz margarine or butter 

2 oz lard 
pinch of salt 

2 tablespoons cold water 

or 
1 store-bought pie crust 

 

Pie Filling 

1 lb apples, sliced 

2 tbsp lemon juice 

1 oz salted butter 
2½ cup sugar, and 

additional for sprinkling 

¼ cup flour 
2½ tbsp cornstarch 

1 tsp cinnamon 

¼ tsp nutmeg 

 

Pie Topping 

1 oz (28g) milk 
cinnamon 

sugar 

 

Pie Crust 

Rub flour, margarine, lard, and salt together until the 

mixture has the consistency of fine breadcrumbs. 

Add 2 tablespoons water to make a soft but firm dough. 

Roll pastry on floured surface to the size you want your 

pie. Make two crusts. Place one crust in pie pan. 

 

Everything Else 

Do not precook apples, as this will deprive the pie of a 

substantial amount of flavor and turns the apples into 

goop! 

Peel and slice apples into 1/8th-1/4th inch thick 

segments. Add lemon juice to apples. Mix apples by 

hand with 1/2 cup sugar and a few dashes of cinnamon. Transfer segments, minus their acquired juices, to pie pan. 

(Omitting the expressed juice will help prevent the pie from boiling over in the oven.) Mix the rest of the sugar, 

cinnamon, nutmeg, flour, and cornstarch in a separate bowl. Pour this over the apples in pie pan. Dot with butter. 

Cover with the other crust. Firm down edges with fork or finger. Cut heart or diamond-shaped vents into top crust. 

Brush the pastry top with milk and sprinkle additional sugar and cinnamon over the top. 

Bake at 350 °F (177 °C) until golden brown (about 60 minutes). 

Serve warm with ice cream or custard. 

Always Pleasin’ Apple Pie 

Photo by Dan Parsons 

Recipe reproduced under license through http://creativecommons.org/licenses/by-sa/3.0/  
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Surprising Facts About Fruit Juice from the FDA 

 

Homeowner News is a 

quarterly publication of  Air-Tro, 
Inc. It is provided to our custom-
ers free of charge.  We welcome 

your suggestions and ideas. 
Contact us at: 

 

Bob Helbing 
Air-Tro A/C & Heating 

1630 S. Myrtle Ave. 
Monrovia, CA 91016 

(626) 357-3535 
www.airtro.com 

service@airtro.com 
 

Tell Your Friends 
About Homeowner News  

Or call us and we’ll provide 
them with a free subscription 
and give you and your friend 

$10 gift certificates!   

You should note that the FDA does not 

require warning labels for juice or cider that 

is fresh-squeezed and sold by the glass, 

such as at apple orchards, at farm markets, 

at roadside stands, or in some juice bars. If 

you're unsure if a glass of juice or cider has 

been treated, be sure to ask. 

 

2 Simple Steps to Juice Safety 

 

When purchasing juice, take these two 

simple steps to protect your children. 

 

1. Always Read the Label 

Look for the warning label to avoid the 

purchase of untreated juices. You can find 

pasteurized or otherwise treated products in 

your grocers' refrigerated sections, frozen 

food cases, or in non-refrigerated 

containers, such as juice boxes, bottles, or 

cans. Untreated juice is most likely to be 

located in the refrigerated section of a 

grocery store. 

 

2. When in Doubt, Ask! 

Always ask if you're unsure if a juice 

product is treated, especially for juices sold 

in refrigerated cases of grocery or health 

food stores, cider mills, or farm markets. 

Also, don't hesitate to ask if the labeling is 

unclear or if the juice or cider is sold by the 

glass. 

Juices provide many essential nutrients, but 

consuming untreated juices can pose health 

risks to your family. The U.S. Food and Drug 

Administration has received reports of serious 

outbreaks of food borne illness that have been 

traced to drinking fruit and vegetable juice 

and cider that has not been treated to kill 

harmful bacteria. 

 

While most people's immune systems can 

usually fight off the effects of food borne 

illness, children, the elderly, and people with 

weakened immune systems risk serious 

illnesses or even death from drinking 

untreated juices. 

 

Warning Labels 

Since 1999, the FDA has required juice 

manufacturers to place warning information 

on product containers about the health risks of 

drinking untreated juice or cider. Only a small 

portion of all fruit and vegetable juices sold in 

supermarkets is not treated to kill harmful 

bacteria. These products are required to carry 

the following label: 

 

WARNING: This product has not been 

pasteurized and therefore may contain 

harmful bacteria that can cause serious illness 

in children, the elderly, and persons with 

weakened immune systems. 

 

maintenance. 

 

So there are four big reasons why you 

should have us out for a semi-annual 

precision tune-up. It's easy to do, just 

give us a call. In fact, it's so easy, even a 

caveman... ah, never mind. You get the 

idea. 

 

 

 

  

 

 
 

 

 

 

 

 

We mentioned how humidity can affect 

your health, but it can also affect your 

comfort. The average person feels most 

comfortable when the humidity level is 

between 35-50%. Anything outside that 

range feels unpleasant, even if the 

temperature is where you like it. We'll 

make sure you're as comfortable as 

possible. 

 

Finances 

There are two major ways a precision 

tune-up can impact your finances. The 

first is by reducing your utility bills. A 

system that's working properly will use 

less energy. 

 

A precision tune-up also saves you 

money by extending the life of your 

system. Imagine if you never 

changed the oil in your car-

-the engine wouldn't 

last very long would 

it? The same 

principle applies 

to your heating 

system. If you 

don't maintain it, 

it's going to fail a 

lot sooner than it 

should. When it 

does, it will cost a 

lot more to replace 

it than it would to 

have performed 

regular 

 

Protect Your Safety, Health Comfort and Finances continued from page 1 
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could be distributing all kinds of nasty 

particles that can irritate allergy or 

asthma sufferers, or anyone who lives in 

the house. 

 

While we're conducting our precision 

tune-up, we'll clean or replace your air 

filters and look for other problems that 

could make the filter system less 

effective. Often times a simple leak in 

your duct system can have a dramatic 

impact on your air quality. 

 

Humidity control is important too. If you 

don't have a humidifier, the lower 

humidity levels created by your heating 

system can leave you more susceptible to 

diseases. That's because your mucous 

membranes dry out, and they can't 

provide the barrier against airborne 

infections like they should. 

 

If you do have a humidification system, 

it needs proper maintenance or it can 

become a breeding ground for bacteria 

and mold. That's unhealthy  

for everybody.  

 

Comfort 

The main reason we have indoor heating 

is to keep us comfortable. Strangely, 

many people get used to living 

uncomfortably. It just becomes normal 

for them to be too hot or too cold, or put 

up with cold drafts or excessive heat. A 

lot of those problems can be solved with 

simple adjustments. 

   $1500 IRS Tax Credit  

+ $1300 State Rebate 

+ $1000 Manufacturer Rebate 

That’s $3800 for you to replace your 

old units with a high efficiency system. 

The IRS credit expires December 31st, 

and the State rebate fund will likely run 

out then as well. So call today! 

 

(626) 357-3535 
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