Stop Right There

Olive ollis always on hand in the kitchen these days, which
is 4 good development. Stoppering the stuffis less happy.
Jamming a cork in does not work—the little stapper with
the spout lets in air and aven fruit flies sometimes—and
plain old serew caps don't prevent the drips that can make
the bottle slick. I've seen many a bottle of oil perched on
folded., stained paper towels; rmy mother-in-law drasses
hersin a tennis sock.
OXO has come Up with a simple oil stopper that really
warks ($10; www.oxo.com). Plug it into the bottle and
whan you're ready to pour, just flick a lever to open el
the spout. When you're doneg, clase it. That's all
there is to it. Not to mention, all of this can
be accomnplished with one hand, —CQ.0.
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The
Skinny

| like knives, They are
gasier to clean than
food processaors,
they take up less
space, and thay're
like &n extension of
the arm, rather than
an appliance. | also
like mandalines, but
the good ones are
axpéhsihavand i

oftendoyouneeda
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