Price $ 2.50

Are You A Fan?

Facebook says they have over 400 million active users. I'm willing
to bet that quite a few of our customers are too. The Carpet Man has a fan-
page on facebook. We sometimes post helpful tips, video’s of jobs, etc.

We may even offer our fans specials available nowhere else. In fact,
just to tempt you, I’ll tell you right now that I’1l offer a special there this
month that you won’t find anywhere else and It’1l save someone a ton of
money on their cleaning.

You can become a fan of The Carpet Man / TCM fanpage on face-
book. The easiest way to do it is to go to our website
www.carpetmanclean.com and click on the facebook link.

Like A Tweet-Deal?

Follow us on Twitter, just search for Carpetman or TCM Restoration. Get
updates on what were up to and find out about last minute offers.

Curry May Fight Alzheimer’s

The ingredient that gives curry its distinctive color — curcumin — is filled
with potent antioxidants called phenols that may also have anti-inflammatory
properties. Curcumin triggers the production of an enzyme that protects
against the oxidative diseases — possibly including Alzheimer’s.

Further research is needed to determine whether curcumin will boost
health in humans. For now, consider eating Indian food once a week or add-
ing a teaspoon or two of curry to vegetables and meat dishes you make at
home. — Nader G. Abraham, PhD

Seaweed to the Rescue

Japanese women get less breast cancer than Americans, possibly because
about 10% of their diet consists of kelp, a form of seaweed. In laboratory
studies, animals given kelp had lower levels of estradiol, a hormone associ-
ated with breast cancer. Kelp can be purchased at specialty grocery stores.
Don’t take kelp supplements — they’re too high in iodine. — Journal of Nutrition
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Fun Facts about Cherries!

The average
cherry tree grows
enough cherries
to make about 70
pies.

While several areas of North
America grow cherries, over 70%
of the annual cherry crop is grown
in lower Michigan, in an area re-
ferred to as the Traverse Bay Re-
gion of the state.

The sweet cherry (aka dark cherry)
is usually used for snacking, while
the tart cherry is used for cooking,
in recipes.

Cherries are very perishable and do
not ripen after harvest. They only
remain fresh in the refrigerator for
a few days after being picked.

The cherry bruises very easily and
needs to be handled with care. To
identify the best quality, look for
cherries with the stems still at-
tached. If the stem is wilted, the
cherry is not fresh.

The cherry has been shown to offer
a number of health benefits, includ-
ing the reduction of pain associated
with arthritis, and the fighting of
inflammation in the body. In addi-
tion, it can also reduce muscle pain
and back pain. — Karen Jackson

Get Free Cleaning Tips and Specials at our Website www.carpetmanclean.com!







