
How to Break Your Refrigerator 
From overstocking your fridge to forgetting to replace the water 
filter, these are things homeowners do that can reduce the 
efficiency and lifespan of their refrigerator. Here are some helpful 
tips to keep your fridge alive and working. 

Clean the condenser coils. Your refrigerator’s condenser coils, 
located under or behind the unit, collect debris, scraps, dust and 
pet hair over time. They are also crucial to the refrigeration process 
and a dirty condenser makes it tough for the unit to transfer the 
heat from the inside to the outside. A dirty condenser coil can 
damage the compressor over time and burn out a variety of 
electrical components. 

Don’t suffocate your refrigerator. You may not be able to 
smother it with a pillow, but installing a refrigerator in a space 
that’s too small will strangle your unit just as quickly. Proper airflow 
is essential to a well-running refrigerator, so putting it in a space 
without ventilation or stacking too much of your stuff around it will 
make it harder for the unit to remove heat. This situation also raises 
the operating pressure in the system, which can cause the 
compressor to habitually overheat and eventually fail. 

Don’t overstuff your refrigerator. Over time, even reputable 
appliances will wear out from day-to-day use. These large 
refrigeration appliances usually last anywhere from a dozen to 15 
years, but chronic problems with water and ice dispensers, on-
board motors or control units can dramatically shorten a 
refrigerator’s lifespan. Overloading doors, bins and shelves can 
contribute to this problem by damaging the hinges on the 
refrigerator door and in some extreme cases, weaken the seal. 

Parmesan-Crusted Zucchini Fries: 
Ingredients 
• 1/3 cp finely shredded fresh Parmesan

cheese
• 1/3 cp panko (Japanese breadcrumbs)
• 1/2 tsp garlic powder
• 1/2 tsp dried basil
• 1/8 tsp ground red pepper
• 1 large egg, beaten
• 3 small zucchini (1 ¼ pounds)
• Cooking spray
• 1/2 cp tomato-basil pasta sauce

Instructions 
1. Preheat oven to 450°
2. Combine first 5 ingredients in a small shallow

bowl. Place egg in a separate shallow bowl. 
3. Trim ends from zucchini; cut each zucchini in

half crosswise. Quarter each zucchini half
lengthwise to make 24 zucchini sticks. Dip
zucchini in egg; dredge in panko mixture;
pressing to coat. Place zucchini on a baking
sheet coated with cooking spray. Coat tops of
zucchini with cooking spray.

4. Bake at 450° for 20 minutes or until golden
brown. Serve immediately with pasta sauce. 

Recipe courtesy of    
simmerandboil.cookinglight.com  

March 2016 
March 2016

Vol. 14 | Issue 3

Cynthia Hash with KELLER WILLIAMS REALTY
 Office Phone: (434) 220-2251 Mobile Phone: (434) 531-5351




