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10 Ways to Update Your Home Lighting 
Tired of having the same dull or  florescent lighting in your home? 
Updating your home’s lighting can not only make it more 
enjoyable to live in, but also boosts your home’s resale value. 
Here are some bright ideas to improve the lighting in your home.

1.Install dimmer switches on as many lamps and light fixtures as 
you can. By using dimmers, you control the intensity of light 
around your home and save energy at the same time.

2.Install under-cabinet light strips in the kitchen, desk area or 
workroom. By directing light right onto your work area, you will 
make your tasks easier and more focused.

3.Use back-lighting to give your television even more intensity. 
You can find affordable back-lights at places like Ikea. 

4.Add a decorative lamp to your bookshelves. It not only helps 
break up the density of the books, but it also makes it easier to 
find what you’re looking for.

5.If your reading space is limited, install a reading light on the wall 
near the bed or lounging area to make reading a real pleasure.

6.Remove boring ceiling fixtures and install strings of lights in 
selected areas. You can connect the lights to artwork, reading 
nooks, dining rooms or work spaces.

7.Light your artwork with small light fixtures attached at the top.

8.Install motion sensors to save on energy costs. You’ll never have 
to remember to turn off a light when you leave a room again.

9.Install modern light switches that provide a pinpoint of blue 
light that will guide you to the switch in the dark – no more 
fumbling around looking for the light switch.

10.Use LED lights that run cool and save you money. The average 
lifespan of light-emitting diodes, or LEDs, is 30 times greater than 
that of a halogen bulb. 

Creole Tomato Salad
Ingredients 
• 3 ripe tomatoes, cut into 1/4-inch-

thick slices (about 2 pounds)
• 1 Vidalia or other sweet onion, thinly 

sliced and separated into rings
• 1/4 teaspoon salt
• 1 tablespoon thinly sliced fresh mint
• 2 teaspoons chopped fresh chives
• VINAIGRETTE:

o 4 teaspoons olive oil
o 4 teaspoons red wine vinegar
o 1 teaspoon Dijon mustard
o 1/2 teaspoon minced fresh 

garlic  

Instructions 
1. To prepare salad, alternate tomato 

and onion slices on a platter. Sprinkle
with salt. Top with mint and chives.

2. To prepare vinaigrette, combine oil, 
vinegar, mustard, and garlic in a jar. 
Cover tightly; shake vigorously. 
Drizzle vinaigrette over salad, and 
serve at room temperature.   

Recipe courtesy of  myrecipes.com
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