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WHY DEGAS YOUR WINE? 

"ÁÓÉÃÁÌÌÙȟ ÙÅÁÓÔ ÍÅÔÁÂÏÌÉÚÅÓ ÓÕÇÁÒÓ ÉÎÔÏ ÁÌÃÏÈÏÌ ÁÎÄ ÃÁÒÂÏÎ  
ÄÉÏØÉÄÅ ɉ#/άɊ ÇÁÓ ÄÕÒÉÎÇ ÆÅÒÍÅÎÔÁÔÉÏÎȢ  4ÈÅ ÇÁÓ ÓÕÐÅÒÓÁÔÕȤ
ÒÁÔÅÓ ÔÈÅ ȰÙÏÕÎÇȱ ÓÏÌÕÔÉÏÎȢ  )Æ ÙÏÕ ÄÒÉÎË ÁÔ ÔÈÉÓ ÐÏÉÎÔȟ ÔÈÅ #/ά 
×ÉÌÌ ÅÁÓÉÌÙ ÃÏÍÅ ÏÕÔ ÏÆ ÔÈÅ ÓÏÌÕÔÉÏÎ ÁÎÄ ÆÏÒÍ ÃÁÒÂÏÎÉÃ ÁÃÉÄ 
×ÈÅÎ ÉÔ ÉÓ ÅØÐÏÓÅÄ ÔÏ ÔÈÅ ÍÏÉÓÔÕÒÅ ÏÎ ÙÏÕÒ ÔÏÎÇÕÅ ÁÎÄ ÉÎ ÙÏÕÒ 
ÎÁÓÁÌ ÃÁÖÉÔÙȢ  4ÈÁÔΈÓ ×ÈÙ ×Å ÇÅÔ ÔÈÅ ÓÈÁÒÐ ÔÁÓÔÅÓ ÁÎÄ ÁÒÏÍÁÓ 
ÎÏÒÍÁÌÌÙ ÁÓÓÏÃÉÁÔÅÄ ×ÉÔÈ ÎÅ×ÌÙ ÆÅÒÍÅÎÔÅÄ ×ÉÎÅÓȢ 

4ÈÏÓÅ ÕÓÉÎÇ 4ÈÅ 'ÁÓ 'ÅÔÔÅÒ ÈÁÖÅ ÆÏÕÎÄ ÔÈÁÔ ÒÅÍÏÖÉÎÇ 

%./5'( ÃÁÒÂÏÎ ÄÉÏØÉÄÅ ÉÍÍÅÄÉÁÔÅÌÙ ΉÍÅÌÌÏ×ÓΉ ÔÈÅ ×ÉÎÅ ÂÙ 

ÁÌÌÏ×ÉÎÇ ÔÈÅ ÄÅÓÉÒÅÄ ÔÁÓÔÅÓ ÁÎÄ ÁÒÏÍÁÓ ÏÆ ÔÈÅ ÇÒÁÐÅ ɉÏÒ ÏÔÈÅÒ 

ÆÒÕÉÔɊ ÔÏ ÅÍÅÒÇÅȢ  !'!).ȢȢȢȢȢ4(/3% '//$ 4!34%3 !.$ 

!2/-!3 !2% !,7!93 4(%2%Ȧ  4ÈÅÙ ÊÕÓÔ ÈÁÖÅ ÔÏ ÂÅ ÁÌÌÏ×ÅÄ 

ÔÏ ÂÅÃÏÍÅ ÄÏÍÉÎÁÔÅÄ ÔÏ ÂÅ ÅÎÊÏÙÅÄȢ 

WHY USE THE GAS GETTER? 

"ÁÓÉÃÁÌÌÙ ȟ ÔÈÅ ȰÎÁÔÕÒÁÌ ÁÇÉÎÇȱ ÐÒÏÃÅÓÓ ÔÁËÅÓ ÍÁÎÙ ÍÏÎÔÈÓ  ÉÎ 
Á ÔÅÍÐÅÒÁÔÕÒÅ ÃÏÎÔÒÏÌÌÅÄ ÁÔÍÏÓÐÈÅÒÅ ÔÏ ÒÅÍÏÖÅ ÔÈÅ ÃÁÒÂÏÎ 
ÄÉÏØÉÄÅ ÁÎÄ ÏÔÈÅÒ ÕÎ×ÁÎÔÅÄ ÇÁÓÓÅÓ ÔÈÁÔ ÁÒÅ ÅÎÔÒÁÉÎÅÄ ÉÎ ÔÈÅ 
×ÉÎÅȢ 

4ÈÅ ÍÏÓÔ ÐÏÐÕÌÁÒ ×ÁÙÓ ÏÆ ÍÅÃÈÁÎÉÃÁÌÌÙ ÄÅÇÁÓÓÉÎÇ ×ÉÎÅ ÁÒÅ 

ÓÔÉÒÒÉÎÇ ÂÙ ÈÁÎÄ ÏÒ ÁÔÔÁÃÈÉÎÇ Á ÒÏÄ ×ÉÔÈ Á ÐÁÄÄÌÅ ÏÎ ÉÔÓ ÅÎÄ ÔÏ 

Á ÃÏÍÍÏÎ ÈÏÕÓÅÈÏÌÄ ÄÒÉÌÌ ÁÎÄ ÓÔÉÒÒÉÎÇ ÔÈÅ ×ÉÎÅ ÆÏÒ Á ÍÉÎÉȤ

ÍÕÍ ÏÆ ί ÔÏ ΫΪ ÍÉÎÕÔÅÓȢ  4ÈÉÓ ÍÅÔÈÏÄ ÉÓ ÎÏÔ ÏÎÌÙ Á ×ÏÒË ÉÎȤ

ÔÅÎÓÉÖÅ ÁÎÄ ÓÏÍÅÔÉÍÅÓ ÍÅÓÓÙ ÐÒÏÃÅÄÕÒÅȟ ÂÕÔ ÙÏÕ ÃÁÎ ÏÎÌÙ  



WHY USE THE GAS GETTER (CON’T)? 

ÐÒÏÃÅÓÓ ÏÎÅ ÃÁÒÂÏÙ ÁÔ Á ÔÉÍÅȢ  /ÂÖÉÏÕÓÌÙȟ ÔÈÉÓ ÉÓ ÎÏÔ ÁÎ          
ÅÎÊÏÙÁÂÌÅ ÅØÐÅÒÉÅÎÃÅȟ ÅÓÐÅÃÉÁÌÌÙ ×ÈÅÎ ÍÏÒÅ ÔÈÁÎ ÏÎÅ ÃÁÒÂÏÙ 
ÏÆ ×ÉÎÅ ÉÓ ÉÎÖÏÌÖÅÄȢ  %ÖÅÎ ÁÆÔÅÒ ÁÌÌ ÔÈÉÓ ×ÏÒËȟ ÔÈÅ ×ÉÎÅ ÍÁËÅÒ 
ÈÁÓ ÎÏ ȰÆÅÅÌȱ ÁÓ ÔÏ ÈÏ× ÍÕÃÈ ÇÁÓ ÒÅÍÁÉÎÓ ÉÎ ÔÈÅ ×ÉÎÅȢ  2ÅÃÅÎÔ 
ÔÅÓÔÓ ÓÈÏ× ÔÈÅ ÁÍÏÕÎÔ ÏÆ ÃÁÒÂÏÎ ÄÉÏØÉÄÅ ÒÅÍÏÖÅÄ ÉÓ ÓÔÉÌÌ ÔÏÏ 
ÌÏ×Ȣ 

%ÎÔÅÒȟ ÔÈÅ '!3 '%44%2ȟ Á ÍÕÌÔÉ ÃÁÒÂÏÙ ×ÉÎÅ ÄÅÇÁÓÓÉÎÇ       
ÄÅÖÉÃÅȢ 4ÈÉÓ ÉÓ ÁÎ ÅÁÓÙ ÔÏ ÕÓÅ ÄÅÖÉÃÅ ÔÈÁÔȭÓ ÁÃÔÕÁÌÌÙ ÆÕÎ ÔÏ 
×ÁÔÃÈȢ  )Î ÌÅÓÓ ÔÈÁÎ γΪ ÍÉÎÕÔÅÓȟ ÍÁÎÙ ×ÉÎÅÓ ÃÁÎ ÂÅ ÅÎÊÏÙÅÄ ÁÔ 
ÏÒ ÎÅÁÒ ÔÈÅÉÒ ÐÅÁË ǨÁÖÏÒ ÁÎÄ ÁÒÏÍÁȢ 

)Î Á ÓÈÏÒÔ ÐÅÒÉÏÄ ÏÆ ÔÉÍÅȟ ×Å ÇÅÎÔÌÙ ÄÅÇÁÓ ÉÎ ÁÎ ÅÎÃÌÏÓÅÄ 
',!33 #!2"/9  ÓÙÓÔÅÍ ÕÎÔÉÌ ÔÈÅ ȰÂÕÂÂÌÉÎÇ Ïǟȱ ÎÏÔÉÃÅÁÂÌÙ 
ÓÌÏ×Ó ÄÏ×ÎȢ 

7ÈÅÎ ×Å ÁÒÅ ǢÎÉÓÈÅÄ ×Å ÈÁÖÅ Á ȰÆÅÅÌȱ ÆÏÒ ÈÏ× ÍÕÃÈ ÇÁÓ       
ÒÅÍÁÉÎÓ ÉÎ ÓÏÌÕÔÉÏÎȢ  7Å ÈÁÖÅ ÒÅÍÏÖÅÄ ÁÔ ÌÅÁÓÔ ί ÔÉÍÅÓ ÍÏÒÅ 
ÇÁÓ ÔÈÁÎ ÃÁÎ ÂÅ ÒÅÍÏÖÅÄ ÂÙ ȰÓÔÉÒÒÉÎÇȱ ÁÎÄ ×ÉÔÈÏÕÔ ÔÈÅ ×ÏÒËȟ 
×ÉÔÈÏÕÔ ÔÈÅ ÍÅÓÓ ÁÎÄ ÎÏ ÃÈÁÎÃÅ ÏÆ ÏØÉÄÉÚÉÎÇ ÙÏÕÒ  ÐÒÅÃÉÏÕÓ 
×ÉÎÅȢ  )Ô ÉÓ ÐÒÅÃÉÏÕÓ ÎÏ×Ȣ  7Å ÃÁÎ ÔÁÓÔÅ ÉÔÓ ÆÒÕÉÔ ÁÎÄ ÓÍÅÌÌ ÉÔÓ           
ÉÎÔÅÎÄÅÄ ÁÒÏÍÁȢ  )Î ÓÈÏÒÔȟ 4ÈÅ '!3 '%44%2  -!+%3 ! 
'//$ 7).% ! 7(/,% ,/4 "%44%2Ȣ 

"ÏÔÔÏÍ ÌÉÎÅɂÔÈÉÓ ÄÅÖÉÃÅ ÉÓ Á ÇÒÅÁÔ ÐÒÏÄÕÃÔȢ  (ÅÒÅ ÁÔ 6ÉÎÔÎÅÒȭÓ 

#ÅÌÌÁÒ ×Å ÁÒÅ ÃÏÎÓÔÁÎÔÌÙ ÓÔÒÉÖÉÎÇ ÔÏ ÍÁËÅ Á ÂÅÔÔÅÒ ÐÒÏÄÕÃÔ ÆÏÒ 

ÙÏÕ ÁÎÄ ×ÉÔÈ ÔÈÅ ÉÍÐÌÅÍÅÎÔÁÔÉÏÎ ÏÆ ÕÓÉÎÇ 4ÈÅ '!3 '%44%2ȟ 

×Å ÈÁÖÅ ÍÁÄÅ ÁÎÏÔÈÅÒ ÓÔÅÐ ÉÎ ÔÈÉÓ ÄÉÒÅÃÔÉÏÎȢ 



CŜōǊǳŀǊȅ нлмс 

²ƛƴŜ ƻŦ ǘƘŜ aƻƴǘƘ 

#ÁÂÅÒÎÅÔ &ÒÁÎÃ 
)Ô ÉÓ ÏÎÌÙ ÒÅÃÅÎÔÌÙ ÔÈÁÔ #ÁÂÅÒÎÅÔ &ÒÁÎÃ ÈÁÓ ÃÏÍÅ ÉÎÔÏ 

ÉÔÓ Ï×Î ÁÓ Á ÐÕÒÅ ÖÁÒÉÅÔÁÌ ×ÉÎÅȢ  )Ô ÉÓ ÕÓÕÁÌÌÙ Á ÌÅÓÓ 

ÔÁÎÉÃ ÁÎÄ ÁÃÉÄÉÃ ×ÉÎÅ ×ÉÔÈ Á ÌÉÇÈÔÅÒ ÂÏÄÙ ÁÎÄ ÃÏÌÏÕÒȢ  

)Ô ÉÓ ÈÏ×ÅÖÅÒȟ ËÎÏ×Î ÔÏ ÂÅ ÍÏÒÅ ÁÒÏÍÁÔÉÃ ÁÎÄ ÈÅÒÂÁȤ

ÃÅÏÕÓ ÔÈÁÎ ÍÏÓÔ ÒÅÄÓ ÁÎÄ ÉÓ ÏÆÔÅÎ ÂÌÅÎÄÅÄ #ÁÂÅÒÎÅÔ 

3ÁÕÖÉÇÎÏÎ ÏÒ -ÅÒÌÏÔ ÉÎ ÓÍÁÌÌÅÒ ÑÕÁÎÔÉÔÉÅÓ ×ÈÅÒÅ ÉÔ 

ÈÅÌÐÓ ÔÏ ÈÅÉÇÈÔÅÎ ÔÈÅ ÏÒÇÁÎÏÌÅÐÔÉÃ ÑÕÁÌÉÔÉÅÓ ÏÆ ÔÈÅ 

ÂÌÅÎÄȢ 

$ÉÓÃÏÕÎÔ ÁÐÐÌÉÅÓ ÔÏ ΰα ,ÉÔÒÅ ίήήЗ *ÕÉÃÅ ÑÕÁÌÉÔÙ ÌÅÖÅÌ 

ÏÎÌÙȢ 

#ÏÍÐÁÒÁÂÌÅ 7ÉÎÅÓȡ  #ÁÂÅÒÎÅÔ 3ÁÕÖÉÇÎÏÎȟ "ÏÒÄÁÉÌÌÅÓ 

2ÏÕÇÅ 

0ÁÉÒÉÎÇȡ  3ÕÉÔÁÂÌÅ ×ÉÔÈ ÒÅÄ ÍÅÁÔÓȟ ÇÁÍÅȟ ÌÁÍÂ Ǫ ÄÕÃËȢ 



 

Heart of the Batter Valentineõs Day 

Cupcakes 

CŜōǊǳŀǊȅ нлмс 

Ingredients: 

CƻǊ ǘƘŜ ŎǳǇŎŀƪŜǎΤ 

ß м мκн ŎǳǇǎ ŀƭƭ ǇǳǊǇƻǎŜ ƅƻǳǊ 

ß м мκн ǘŜŀǎǇƻƻƴǎ ōŀƪƛƴƎ ǎƻŘŀ 

ß мκн ǘŜŀǎǇƻƻƴ ǎŀƭǘ 

ß м ǎǝŎƪ ǳƴǎŀƭǘŜŘ ōǳǧŜǊΣ ǊƻƻƳ 

ǘŜƳǇŜǊŀǘǳǊŜ 

ß оκп ŎǳǇǎ ƎǊŀƴǳƭŀǘŜŘ ǎǳƎŀǊ 

ß н ƭŀǊƎŜ ŜƎƎǎΣ ǊƻƻƳ ǘŜƳǇŜǊŀπ

ǘǳǊŜ 

ß м ǘŜŀǎǇƻƻƴ Ǿŀƴƛƭƭŀ ŜȄǘǊŀŎǘ 

ß мκн ŎǳǇ ǎǘǊŀǿōŜǊǊȅ ƅŀǾƻǳǊŜŘ 

ƳƛƭƪΣ ǊƻƻƳ ǘŜƳǇŜǊŀǘǳǊŜ 

ß с ǎǘǊŀǿōŜǊǊƛŜǎΣ ƘǳƭƭŜŘ 

For the Frosting and Topping;  

ß 2 cups confectionersõ sugar 

ß 1/2 cup unsweetened co-

coa powder 

ß 1 stick unsalted butter, 

room temperature  

ß 1/2 cup heavy cream 

ß 3 strawberries, hulled and 

halved sideways 

To Make the cupcakes: Preheat the oven to 350 degrees F. 
Line a 6-cup jumbo muffin pan with paper liners. Whisk the 
flour, baking powder and salt in a bowl.  
Beat the butter and granulated sugar in a large bowl with a 
mixer on medium -high speed until light and fluffy, about 3 
minutes. Beat in the eggs, one at a time, then beat in the va-
nilla. Reduce the mixer speed to low; beat in the flour mix-
ture in 3 batches, alternating with the strawberry milk, begin-
ning and ending with flour, until just combined.  
Divide the batter evenly among the prepared muffin cups. 
Bake until a toothpick comes out clean, 25 to 30 minutes. Let 
cool 5 minutes in the pan, then remove to a rack to cool com-
pletely.  
 
Using a paring knife, cut a cone-shaped piece of cake out of 
the top of each cupcake (about the same size as the strawber-
ries), stopping about 1/2 inch from the bottom. Stuff with the 
strawberries, then cover with a small piece of the removed 
cake. 
 
Make the frosting: Sift the confectioners' sugar and cocoa 
powder into a medium bowl. Transfer half of the sugar -cocoa 
mixture to a large bowl; add the butter and 1/4 cup cream 
and beat with a mixer on medium -high speed until smooth. 
Add the remaining sugar -cocoa mixture and 1/4 cup cream 
and beat until fluffy. Transfer to a pastry bag fitted with a 
star tip and pipe onto the cupcakes. Top each with a straw-
berry half.  



 

CŜōǊǳŀǊȅ нлмс 

D.I.Y.  Wine Corks Projects 
Table Place Card Holders 

An extremely simple and also useful method of us-

ing corks  would be to use one cork for each card 

that a guestõs name written on it. The cork will 

serve as a base for the card and will keep it in 

place. You just have to insert the card in the cork 

after youõve made a little mark with a knife. 

Magnetic Cork Planters 

Hollow out a cork, stick a magnet on the back, plant it with 

some dirt and a tiny succulent, and voilà.  



CŜōǊǳŀǊȅ нлмс 


