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Six Questions to Ask Your Home Inspector 
 

It is imperative to have a home inspection before you buy a new home or sell your current 
home. It is also a great idea to have your home inspected once or twice a year to stay on top of 
the inevitable wear and tear on your home. This way a small issue doesn’t become a much 
larger issue in the long run. Below is a list of six important questions to ask your home 
inspector. 
 

1. What does your inspection cover? The inspector should ensure that their 
inspection and inspection report will meet all applicable requirements in your state and 
will comply with a well-recognized standard of practice and code of ethics. You 
should be able to request and see a copy of these items ahead of time and ask any 
questions you may have. If there are any areas you want to make sure are inspected, be 
sure to identify them up front. 

 

2. How long have you been practicing in the home inspection profession 
and how many inspections have you completed? The inspector should be 
able to provide his or her history in the profession and perhaps even a few names of 
recent clients as referrals. Newer inspectors can be very qualified, and many work 
with a partner or have access to more experienced inspectors to assist them with the 
inspection. 

 

3. Will I be able to attend the inspection? This is a valuable educational 
opportunity, and an inspector’s refusal to allow this should raise a red flag. Never pass 
up this opportunity to see your prospective home through the eyes of an expert. 

 

4. How long will the inspection take? The average on-site inspection time for a 
single inspector is two to three hours for a typical single-family house; anything 
significantly less may not be enough time to perform a thorough inspection. 
Additional inspectors may be brought in for very large properties and buildings. 

 

5. How much will it cost? Costs vary dramatically, depending on the region, size and 
age of the house, scope of service and other factors. Consider the value of the home 
inspection in terms of the investment being made. 

 
6. What type of inspection report do you provide and how long will it take 

to receive the report? Ask to see a sample and determine whether or not you can 
understand the inspector’s reporting style and if the time parameters fulfill your needs.  

 
 
 

 
 

  
 
 

Mike’s 

Tool Box 

 
Volume 3, Issue 7 

 

	  	  
 
Inside This Issue: 

 
Six Questions To Ask 
Your Home Inspector.............Page 1 
 
Energy Doesn’t Go 
On Vacation.....................Page 2 
 
Upcoming Events.................Page 2 
 
Throwing a Killer 
Fourth Of July BBQ..............Page 3 
 
Classic Potato Salad Recipe.....Page 3 
 
Did you know....................Page 4 
 
Wise Home Owner Tip.............Page 4 
 
How To Win Friends..............Page 4 
 
Joke/Quote 
Of The Month....................Page 4 

Mike Forner’s Home Services:  
My mission is to treat your home with the same passion 
and attention to detail that I use on my own home. 
 
 

 
 

July 2013

 

 

Stay tuned for next month’s newsletter for more 
information on home inspections.  
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Upcoming	  Events	  In	  July	  That	  

Might	  Interest	  You…	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  

*	  Independence	  Day	  on	  Thursday,	  July	  4th,	  
2013.	  

	  
*	  The	  annual	  Manchester	  Fireworks	  on	  

Wednesday,	  July	  3rd,	  2013.	  Located	  at	  Carr	  
park	  beginning	  at	  dusk.	  

	  

	  
	  
	  
	  
	  
	  
	  
	  

	  
*	  The	  annual	  Manchester	  Chicken	  Broil	  will	  
be	  held	  Thursday,	  July	  18,	  2013	  from	  4:00	  
PM	  until	  8:00	  PM	  at	  the	  Alumni	  Memorial	  
Field	  in	  beautiful	  Manchester,	  Michigan,	  
just	  15	  miles	  southwest	  of	  Ann	  Arbor.	  This	  
long-‐time	  civic	  event	  is	  considered	  the	  

largest	  event	  of	  its	  kind,	  serving	  
approximately	  12,000	  meals	  in	  a	  four-‐hour	  
period.	  Net	  proceeds	  from	  this	  event	  are	  
used	  to	  benefit	  a	  variety	  of	  causes	  in	  the	  

Manchester	  area.	  
	  

	  
	  
	  
	  
	  
	  
	  

*	  The	  Saline	  Celtic	  Festival	  on	  Friday,	  July	  
12th	  –	  Saturday,	  July	  13th.	  Located	  at	  

Millpond	  Park	  in	  Saline.	  For	  scheduling	  &	  
where	  to	  buy	  tickets	  visit:	  
www.salineceltic.org	  

	  
*Come	  check	  out	  the	  Artisan	  Market	  

located	  in	  Kerrytown	  at	  the	  intersection	  of	  
Detroit	  Street	  and	  5th	  Avenue.	  Hours	  are	  
11	  am	  to	  4	  pm	  every	  Sunday	  from	  the	  first	  
weekend	  in	  April	  until	  the	  last	  Sunday	  

before	  Christmas.	  
	  
	  
	  
	  
	  
	  
	  
	  

 

Energy Doesn’t Go On Vacation 
A Checklist Before You Go 

 
Before you leave for vacation, there are countless details that need  
to be addressed, like who is going to water your plants or even  
feed the cat, dog or other pets. So before you lock up your house 
and hit the road for the start of your well-deserved summer trip,  
make sure you have made the proper preparations to preserve your  
resources, protect the environment and save a little extra money  
during your holiday. 
 

1. Have the houseplants watered while you are gone. Keeping them healthy means 
maintaining their production of oxygen and absorption of carbon dioxide inside 
your home. Hey, every little bit helps! 

 
2. Turn the thermostat up to minimize cooling. Many units have a vacation setting 

just for this purpose. If not, turn up the thermostat to 80 degrees to reduce your 
cooling while maintaining all-important humidity control. 

 
3. Turn down the hot water heater. Paying to heat water when you are not home is 

like pouring money down the drain or out the window of your car as you’re 
heading to your vacation destination. Don’t turn the water heater off; just place it 
at its lowest setting. When you return, set it back to 120 degrees Fahrenheit. 

 
4. Turn down the dehumidifier. Or better yet, turn it off depending on your home’s 

humidity level. 
 

5. Turn off the lights. Specifically, unplug all electronics that pull power even 
when they are not in use. Chargers, televisions, radios, clocks, computers, 
printers, cable boxes and other appliances, to name a few. The additional benefit: 
In the event of a summer storm while you are gone, they will be protected against 
damaging electrical surges. 

 
6. Turn on the lights. Well kind of. Use timers for lights and other electronics that 

need to be on in your absence for security purposes. 
 

7. Run a shady business. Pull all window and door shades down to keep the home 
cooler from the sun’s rays. While you are at it, make sure all windows are locked 
and secured. 

 
8. Hold it, Mr. Postman. Put a hold on subscription-based newspapers to stop 

waste. Besides, last week’s news is last week’s news – you will probably just 
throw it out anyway when you get home. Additionally, you’ll save money by 
“extending your subscription” for the same number of days it’s put on hold. 
Also, hold the mail at the post office for security reasons.  

 
9. Plan your route beforehand. Knowing where you are going and choosing the 

straightest route to getting there will not only save money, it will reduce 
pollution and gas usage too. Go green! (Or take the scenic route & GO 
BLUE!!!!) 

 
10. Pressure is on. If traveling by car, have it checked out to ensure it’s running at 

peak performance – including properly inflated tires & other necessary regular 
maintenance. A well-maintained vehicle could also save money and unnecessary 
damage to the environment. 
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Throwing A Killer Fouth OF July BBQ 
 

The backyard barbecue is a thing of glory. I'm not talking about inviting a couple people over in the 
afternoon for grilled food—that's lunch—I'm exalting the times we get a huge load of meat, invite over a 
ton of friends, and spend the whole day by the grill—that's something special.  
 

As the Fourth of July is upon us, there is no better way to celebrate our independence than a full-on, all-
American barbecue. Throwing one may seem like a no-brainer, but it actually took me years of work to 
perfect this type of gathering. A lot of wisdom I'm about to impart may be second nature to the more 
seasoned grillers, but there will always be those just starting out and everyone should know how to put 
together a really killer barbecue. 
 

For	  Those	  About	  to	  Eat,	  We	  Salute	  You	  
I'm not here to tell you who to invite and not invite to your barbecue, but I do have a strong opinion about 

setting the tone for guests prior to the barbecue. Nothing brings people together more than food, and nothing does that better than a barbecue, which I see as the ultimate 
way to meet new people and share my passion for grilling. It's because of this that I like to keep a fairly open door policy when it comes to guests. I'm not taking 
people right off the street, but I always allow my friends to bring their friends and plan on more people coming than were actually invited. Setting up this "everybody is 
invited (within reason)" feeling will get you off to a good start for a perfect day. 
 

Timing	  is	  Everything	  
Continuing on the casual atmosphere you're setting with guests, giving a good window of time for your barbecue is paramount. A rigid schedule could cause stress, 
which opposes the fundamental ideals of a barbecue, so I like to make it an affair where people can come and go as they please. This gives the option for the 
barbecue to be lunch, a snack, dinner, or all three as the day tending the flames lazily goes on. I also make sure I don't have anything to do after the barbecue, because if 
people want to still grill after the sun goes down, I want to be down with that too. 
 

Get	  Ahead	  of	  the	  Game	  
You know who's coming and when, so its time to set your sights on making sure all those people are happy when they arrive. That means prep ahead as much as 
possible. Devise your menu well in advance, putting a mixture of things that can be made beforehand and items that need to be grilled. Sides are the best bet to make 
ahead and have ready for arriving guests. Also prep the grilled items as much as possible, leaving grilling as the only step that needs to be completed. Usually this 
means forming burgers, skewering kabobs, and making sauces.  
 

Also make sure you have ample charcoal or gas for the day and factor in the time to light a fire and get the grill heated so it's ready for action when the first person 
arrives, leaving no initial barrier between your guests and their meat. 
 

Meat,	  Meat,	  and	  More	  Meat	  
Not that the last three points weren't important, but onto what we're all here for, the meat! Traditional is my game for big backyard blowouts. My criteria for a menu 
are: desirable, easy to make and quick to cook. It's no mistake that standard fare like burgers, hot dogs, sausage, and kabobs fulfill on all three of those traits.  
 

First identify what you're going to grill and only choose a few things. Keeping the grilled menu limited will let you concentrate on the quality of those foods and will 
be less of headache come grilling time. Give preference to things that are quick to grill, which will allow an almost cook-to-order approach and enable a steady stream 
of food to come off the grill as people want it, avoiding those burgers sitting out for hours that no one wants to touch anymore.  
 

Choose	  Your	  Weapons	  Wisely	  
With all that meat, you'll need the right meat delivery system. It took some trial and error for me to finally get this right. We started on a budget, using cheap paper 
plates, which broke apart too easily and did more bad than good. Then a switch to proper plates and silverware was quickly abandoned when plates broke and forks and 
knives didn't make it back into the kitchen. We went awhile with high quality plastic or paper plates and plastic cutlery, which was fine, but became a money drain and 
seemed wasteful. Then we switched to deli baskets picked up for next to nothing at a restaurant supply store, lined with red and white checkered paper, some 
inexpensive bowls from Ikea for desserts and sides, and stuck to the good plastic ware. This was the perfect balance between usability and cost effectiveness. For those 
not having a ton of barbecues go for the heavy-duty toss-aways, but if you're looking at more than a couple big backyard bashes a year, I highly recommend 
having special set of plates and bowls for these meat-a-thons. 
 

Happy Grilling ~Mike 

 

 

Directions	  
 

Step 1: Combine mayonnaise, vinegar, salt, sugar, 
and pepper in a large bowl. 
  

Step 2: Add remaining ingredients; toss gently to 
combine well.  
 

Step 3: Cover and chill for 2 or more hours for best 
flavor.  
 

Step 4: Garnish with chopped green onion and 
tomato wedges if desired. 
 
Serves 6 to 8. 
 

 

Ingredients	  

• 1 cup mayonnaise 
• 2 tablespoons vinegar 
• 1 1/2 teaspoons salt 
• 1/8 teaspoon pepper, or to taste 
• 1 teaspoon sugar 
• 5 to 6 med. potatoes, about 1 1/2 to 2 pounds, 

peeled, cubed, cooked 
• 1 cup thinly sliced celery 
• 1/2 cup chopped onion 
• 3 eggs, hard-boiled 
• 1 to 2 Tbs chopped green onions, optional garnish 
• 1 tomato, cut in wedges, optional garnish 

 
 
 
 

Classic Potato Salad Recipe 
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Uplifting Quote of The Month 
 

"Our greatest happiness does not depend on the 
condition of life in which chance has placed us, 

but is always the result of a good conscience, good 
health, occupation and freedom in all just 

pursuits." 
 

~Thomas Jefferson 
 

 

  
By Dale Carnegie 

 
Part 4: Be a Leader: How to 
Change People Without Giving 
Offense or Arousing 
Resentment. 
 
Chapter 5: Let the other person 
save face. 
 
Letting one save face…how 
important, how vitally 
important that is! And how few 
of us ever stop to think of it! 
 
A few minutes thought, a 
considerate word or two, a 
genuine understanding of the 
other person’s attitude, would 
go so far toward alleviating the 
sting! Even if we are right and 
the other person is definitely 
wrong, we only destroy ego by 
causing someone to lose face. 
 
“I have no right to say or do 
anything that diminishes a 
man in his own eyes. What 
matters is not what I think of 
him, but what he thinks of 
himself. Hurting a man in his 
dignity is a crime.”  

 

~ Antoine de Saint-Expery 
 
Principle 5: Let the other 
person save face.  
 
Stay Tuned… 

        Joke of The Month 
 

Father William, the old priest, made it a  
practice to visit the parish school one day a  
week.  
 

He walked into the 4th grade class, where the children were 
studying the states, and asked them how many states they 
could name. They came up with about 40 names.   
 

Father William jokingly told them that in his day students 
knew the names of all the states.  
 

One lad raised his hand and said, 'Yes sir, but in those days 
there were only 13 states.”  
 

	  
 

Please Don’t Hesitate to Contact Us At: 
     P: (734) 340-3688  
     F: (734) 527-6061 
E-Mail: mike@mikefornershomeservices.com 
 

Did You Know... 
 

That mayonnaise eliminates water rings on wooden furniture? Just rub a tiny bit (1/2 

a teaspoon) on the ring with a paper towel and let it sit overnight. In the morning, 

just wipe with a damp cloth and the ring is gone!  

  

 

Wise Home Owner Tip: 

	  

	   	  	  	  	  5 Tips For Caring For Your Lawn  
	  

1.    The ideal mowing height is 2-3 inches. 
       ·  Never remove more than 1/3 of the leaf blade at a single mowing. 
       ·  Sharpen your mower blades annually. 
2.    Remove grass clippings through mid June. 
       ·  Mowing twice per week may be necessary during peak growing seasons. 
       ·  Rake up excess clippings from the top of the lawn. 
3.    During periods of drought, water your lawn early in the morning. 
       ·  Between 6:00 am to10:00 am is the ideal time to water. 
       ·  Provide 1 inch of water per week. 
4.    Keep your lawn free of excess toys, dog droppings, and leaf litter. 
       ·  Dog urine can cause lawn damage, it should be thoroughly watered 
         and possibly seeded. 
       ·  Toys, leaves, and other articles may retain moisture which can result 
          in insect or fungus problems. 
5.    Mow your lawn in a different pattern each time. 
       ·  Avoid making sharp turns with your lawn mower. 
       ·  Never mow a wet lawn. 

	  

 


