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How	  To	  Hang	  Art	  Like	  A	  Pro	  
	  

The joy of purchasing a new piece of art can quickly turn to stress when it comes time to hang it. 
How high should it be mounted on the wall? How can it be arranged with other pieces to create 
an inspired statement? And, crucially, how can you be sure it’s safe and secure and won’t end up 
crashing to the floor? 
 

Hanging	  Basics	  
First, let’s discuss the nuts and bolts of hanging art securely. Contrary to popular belief, you 
needn’t hammer nails into studs, nor install hefty drywall anchors to support art. Here’s how 
to do it: 
 

• Use picture hanging hooks, rather than heavy nails or screws. Although they may 
seem dainty, they are very secure. It’s all based on shear weight. The nails go into 
the wall on an angle, like a cat’s claw—it’s a whole different set of physics. 

 
• Buy the right type of hook for your artwork’s weight. There are basically three types: 

A one-nail picture hook holds things that are 30 pounds or lighter. A two-nail picture 
hook holds pieces that are about 50 pounds. A three-nail picture hook holds pieces 
that are about 75 to 100 pounds. 

 
• Use two picture hooks per artwork. Not only does this provide added security but it 

helps art remain level over time, compared to items hung from a single point.  
 

• When possible, install two D-rings, rather than a wire, on the backs of frames, to 
hang from the picture hooks. Then it’s stationary, and not swinging on a wire. 
There’s no pendulum effect involved. 

 
• Use a level and ruler to ensure that both the picture hooks and D-rings are aligned 

when installed. 
 

Continued on page 2… 
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for you and your family by providing 
prompt, comprehensive, expert home 

maintenance and repairs. Our service is a 
fusion of high expectation & excellence in 

performance. 
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Upcoming	  Events	  In	  February	  
That	  Might	  Interest	  You…	  

!
!
	  

*	  Ann	  Arbor	  Farmers	  Market	  
315	  Detroit	  St.	  

Ann	  Arbor,	  48104	  
	  

The	  Ann	  Arbor	  Farmers	  Market	  is	  in	  the	  
heart	  of	  the	  historic	  Kerrytown	  
neighborhood	  of	  Ann	  Arbor.	  In	  

operation	  for	  95	  years,	  the	  Wednesday	  
and	  Saturday	  daytime	  markets	  offer	  an	  
incredible	  diversity	  of	  products,	  bringing	  

together	  farmers,	  plant	  nurseries,	  
artisans,	  food	  carts,	  and	  a	  variety	  of	  

prepared	  food	  vendors.	  
	  

Hours:	  
January	  -‐	  April,	  Saturdays	  |	  8	  a.m.	  -‐	  3	  

p.m.	  
May	  -‐	  December,	  Wednesdays	  &	  

Saturdays	  |	  7	  a.m.	  -‐	  3	  p.m.	  
June	  -‐	  October,	  Wednesdays	  |	  4	  -‐	  8	  p.m.	  

	  
	  
	  
	  
	  
	  
	  

	  
	  
	  
	  

	  
*	  Valentine’s	  Day	  on	  Saturday,	  February	  

14th.	  
	  
	  
	  
	  
	  
	  
	  

	  
	  
	  
	  
	  

*	  	  Presidents	  Day	  on	  Monday,	  
February	  16th.	  
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Stylish	  Arrangements	  

When you’re ready to hang the art, the next step is choosing where each piece should 
reside. Here are a few helpful rules of thumb: 
 

• Recruit a helper who can hold pieces against the wall before you begin hammering 
in the picture hooks. Then you can take a step back to see what the space is going 
to look like with the piece there. You get a sense of the proportions and colors, and 
see it against all the other design elements. 

 
• When hanging a single piece on a wall, the center of the picture should be about 60 

inches off the ground, which places it at eye level.  
 

• When hanging a pair of works, one above the other, treat them as one large picture 
(whether they’re the same or different sizes). Find the center point between them, 
and use the same 60-inch rule.  

 
• For spacing between art on the same wall, generally use two inches between larger 

pictures. If they’re all smaller family photos, use an inch and a half between them. 
That goes for the spacing above, below, and on either side of each frame. 

 
• When arranging multiple pieces, don’t just think in terms of a grid. What is really 

becoming popular are salon installations—a group of often-disparate images or 
frames, clustered together. Such installations often stretch from wall to wall and 
floor to ceiling. There’s no right or wrong way to do it, just start in the middle and 
work your way out. It’s something you feel proportionally, or you can decide based 
on whether Aunt Rose should be next to Uncle Jim. 

 
The most important tip is to have fun 
when hanging art, and not to worry 
too much about getting things perfect. 
You’re not doing anything structural 
to your walls, and your house isn’t 
going to fall down if you don’t hang 
the pictures right. If you hang 
something up and want to move it, it’s 
really easy to fix the problem with a 
little spackle. In fact, changing 
displays of art every once in a while 
can freshen things up just like moving 
furniture around.  

 
 
Hanging With Furniture 
 
Over a Sofa: It is important to keep your "hang" from looking static. Try encircling a sunburst 
mirror with a set of prints. One big gesture is all it takes. 
 
Over a Fireplace: Lean a mirror off-center, but give it a sculptural companion to keep things 
in harmony. Top it with a small picture, or two, to lift the eye, and repeat over doorways or 
tall chests. 
 
Over a Bed: Buy four related prints and stretch them out along the wall: much more arresting 
than a skimpy pair, or the predictable block-of-four.  

 
Over a Nightstand: Create a grouping of dainty silhouettes to bulk up the profile of a skinny 
bedside lamp. Try a mirror in an old circular window over the headboard. 
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 Shmily	  
 

My grandparents were married for over half a century, and played their own special 
game from the time they had met each other. The goal of their game was to write the 
word "SHMILY" in a surprise place for the other to find.  
 
     They took turns leaving "SHMILY" around the house, and as soon as one of them 
discovered it, it was their turn to hide it once more. They dragged "SHMILY" with their 
fingers through the sugar and flour containers to await whoever was preparing the 
next meal. They smeared it in the dew on the windows overlooking the patio where my 
grandma always fed us warm, homemade pudding with blue food coloring. "SHMILY" 
was written in the steam left on the mirror after a hot shower, where it would reappear 
bath after bath.  
 
     At one point, my grandmother even unrolled an entire roll of toilet paper to leave 

"SHMILY" on the very last sheet. There was no end to the places "SHMILY" would pop up. Little notes with "SHMILY" scribbled hurriedly were found on 
dashboards and car seats, or taped to steering wheels. The notes were stuffed inside shoes and left under pillows. "SHMILY" was written in the dust 
upon the mantel and traced in the ashes of the fireplace.  
 
     This mysterious word was as much a part of my grandparents' house as the furniture. It took me a long time before I was able to fully appreciate my 
grandparent's game. Skepticism has kept me from believing in true love - one that is pure and enduring. However, I never doubted my grandparents' 
relationship. They had love down pat. It was more than their flirtatious little games; it was a way of life.  
 
     Their relationship was based on a devotion and passionate affection, which not everyone is lucky enough to experience. Grandma and Grandpa held 
hands every chance they could. They stole kisses as they bumped into each other in their tiny kitchen. They finished each other's sentences and shared 
the daily crossword puzzle and word jumble. My grandma whispered to me about how cute my grandpa was, how handsome an old man he had grown 
to be. She claimed that she really knew "how to pick 'em." Before every meal they bowed heads and gave thanks, marveling at their blessings: a 
wonderful family, good fortune, and each other.  
 
     But there was a dark cloud in my grandparents' life: my grandmother had breast cancer. The disease had first appeared 10 years earlier. As always, 
Grandpa was with her every step of the way. He comforted her in their yellow room, painted that color so she could always be surrounded by sunshine, 
even when she was too sick to go outside. Now the cancer was once again attacking her body. With the help of a cane and my grandfather's steady 
hand, they still went to church every Sunday morning. But my grandmother grew steadily weaker until; finally, she could not leave the house anymore.  
 
     For a while, Grandpa would go to church alone, praying to God to watch over his wife. Then one day, what we all dreaded finally happened. Grandma 
was gone. "SHMILY." It was scrawled in yellow on the pink ribbons of my grandmother's funeral bouquet.  
 
     As the crowd thinned and the last mourners turned to leave, my aunts, uncles, cousins, and other family members came forward and gathered 
around Grandma one last time. Grandpa stepped up to my grandmother's casket and, taking a shaky breath, he began to sing to her. Through his tears 
and grief, the song came, a deep and throaty lullaby. Shaking with my own sorrow, I will never forget that moment. For I knew then that, although I 
couldn't begin to fathom the depth of their love, I had been privileged to witness its unmatched beauty. S-H-M-I-L-Y: See How Much I Love You. 

 
 
 

 

Directions:	  
1. The	   night	   before	   you	   will	   be	   serving	   the	   chicken	   wings,	   prepare	   the	   brine.	  

Combine	   sweet	   tea,	   kosher	   salt,	   and	   smoked	   salt	   in	   a	   2-‐cup	  microwave	   safe	  
measuring	  cup.	  Microwave	  on	  high	  for	  45	  seconds	  or	  until	  warm	  and	  stir	  until	  
salt	  is	  dissolved.	  Add	  a	  few	  ice	  cubes	  to	  quickly	  bring	  the	  mixture	  back	  to	  room	  
temperature.	  	  

2. Place	  chicken	  wings	  in	  a	  medium	  bowl.	  Pour	  over	  cooled	  brine	  mixture;	  cover	  
and	  chill	  for	  8	  hours.	  The	  next	  morning,	  remove	  wings	  from	  brine	  and	  place	  on	  
paper	   towels.	   Discard	   brine.	   Pat	  wings	   dry	   and	   arrange	   on	   a	   baking	   rack	   set	  
inside	   a	   half-‐sheet	   pan.	   Place	  wings,	   uncovered,	   in	   the	   refrigerator	   for	   6	   to	   8	  
hours	  until	  completely	  dry.	  	  

3. Preheat	   oven	   to	   400	   degrees	   F.	   Line	   a	   baking	   sheet	   with	   aluminum	   foil	   and	  
place	  an	  oven-‐safe	  wire	  baking	  rack	  inside.	  Spray	  liberally	  with	  cooking	  spray.	  	  

4. In	  a	  bowl,	  combine	  cayenne,	  ancho	  chile,	  garlic,	  paprika,	  salt	  and	  pepper.	   In	  a	  
large	   bowl,	   toss	   chicken	   wings	   with	   1-‐tablespoon	   canola	   oil.	   Sprinkle	   spice	  
mixture	  over	  and	  toss	  until	  evenly	  coated.	  Arrange	  wings	  on	  prepared	  baking	  
rack	  so	  they	  are	  not	  touching	  each	  other.	  	  

5. Bake	   for	   40	   to	   50	   minutes,	   flipping	   once	   part	   way	   through,	   until	   skin	   is	  
browned	  and	  tips	  are	  crispy.	  Serve	  warm.	  
	  

 
 
 
 
 

Ingredients:	   
 
For	  Brine:	  

• 2	  cups	  brewed	  sweet	  tea	  
• 1	  tablespoon	  kosher	  salt	  
• 1/2	  tablespoon	  smoked	  salt	  
• 2	  pounds	  chicken	  wings	  

For	  Rub:	  
• 2	  teaspoons	  ground	  cayenne	  
• 1	  teaspoon	  ancho	  chile	  powder	  
• 1	  teaspoon	  garlic	  powder	  
• 1	  teaspoon	  ground	  paprika	  
• 1/2	  teaspoon	  ground	  black	  pepper	  
• 1/4	  teaspoon	  smoked	  salt	  
• cooking	  spray,	  as	  needed	  
• 1	  tablespoon	  canola	  oil 

 

Sweet Tea-Brined Hot Chicken Wings 
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Uplifting Quote of The 
Month 

 
 

“The way to succeed is to double your 
failure rate. Failure is the opportunity to 

begin again more intelligently.” 
~ Henry Ford 

 

	  Presidents Day Facts 
 

Happy Holiday 
Originally, Presidents' Day was known 
as Washington's Birthday and honored 
our first commander in chief. However, 
after the Uniform Monday Holiday Act of 
1971, which helped create more three-
day weekends for American workers, 

the holiday became popularly known as 
Presidents’ Day and has been 

celebrated on the third Monday of 
February each year ever since. 

 

	  
 

First Pitch 
The tradition of a president throwing 
the "first pitch" for baseball season 

started with William H. Taft, the 27th 
president, at an opening-day game 

between the Washington Senators and 
the Philadelphia Athletics on April 4, 
1910. Since then, every president 

except Jimmy Carter has opened at 
least one baseball season during his 

term. 
 

Long and Short of It 
Standing at 5'4" and just 100 pounds, 

James Madison was our smallest 
president, while Abraham Lincoln was 

the tallest at 6'4" and 180 pounds. 
 

Speech! Speech! 
One of the most notable Presidents' 
Day traditions is the Senate's annual 

reading of President George 
Washington's 1796 Farewell Address. 
The practice started on Washington's 

Birthday in 1862 to boost morale during 
the Civil War. 

 
 

	  
 

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 ground eggshells make a wonderful (and nontoxic!) abrasive for those tough-
to-clean pots and pans? Mix them with a little soapy water for a powerful clean.	  

 

 
	  

 
 
 

 
  

 

Wise Home Owner Tip: 

	  

                    
 
	  

Bacon	   fat.	   Broiled	   fish.	   Spicy	   curry.	   These	   are	   just	   a	   few	   of	   the	   food	   odors	   that	   smell	   so	   good	  when	  
dinner	  is	  on	  the	  table	  —	  and	  so	  awful	  the	  next	  morning	  when	  the	  smell	  invariably	  lingers.	  What	  can	  you	  
do	  to	  minimize	  pungent	  cooking	  odors?	  Here	  are	  five	  simple	  ideas.	  	  
	  

1.	  Close	  bedroom	  and	  closet	  doors	  while	  cooking.	  
Fabric	   readily	   absorbs	  grease	  and	  odors,	   and	   can't	  be	   cleaned	  with	  a	  quick	  wipe-‐down	   the	  way	  hard	  
surfaces	  can.	  Closing	  bedroom	  and	  closet	  doors	  before	  cooking	  anything	  smelly	  or	  greasy	  ensures	  that	  
you	  won't	  have	  to	  fall	  asleep	  in	  a	  bed	  that	  smells	  like	  bacon.	  (Although	  it	  might	  help	  you	  wake	  up	  in	  the	  
morning.)	  	  
	  

2.	  Ventilate	  however	  you	  can.	  
The	  best	  way	  to	  avoid	  odors	  is	  to	  get	  them	  outside	  or	  otherwise	  out	  of	  the	  air	  as	  quickly	  as	  possible.	  If	  
you	  have	  a	  vent	  over	  your	   stove,	  use	   it!	  Otherwise,	   an	  air	   conditioner	  or	  air	   filter	   can	   remove	  greasy	  
cooking	  smells	  from	  the	  air.	  (Remember	  to	  change	  filters	  regularly.)	  Even	  just	  opening	  a	  window	  helps,	  
especially	  if	  you	  can	  set	  up	  a	  fan	  pointing	  out	  the	  window,	  to	  push	  odors	  outside.	  	  
	  

3.	  Clean	  up	  immediately.	  
Wipe	  up	  splatters	  on	  the	  stove	  and	  countertop,	  and	  wash	  all	  greasy	  cooking	  pans	  as	  soon	  as	  possible.	  
There's	  nothing	  worse	  than	  waking	  up	  to	  a	  pan	  full	  of	  stinky	  oil	  sitting	  on	  the	  stove.	  	  
	  

4.	  Simmer	  your	  favorite	  spices.	  
Pleasant-‐smelling	  whole	  spices	  like	  cinnamon	  sticks,	  cloves	  and	  citrus	  peels	  can	  be	  simmered	  in	  some	  
water	  on	  the	  stove	  for	  an	  all-‐natural	  air	  freshener	  that	  masks	  any	  lingering	  cooking	  odors.	  	  
	  

5.	  Leave	  a	  bowl	  of	  vinegar,	  baking	  soda	  or	  coffee	  grounds	  on	  the	  counter	  overnight.	  
To	  absorb	  stubborn	  odors,	  leave	  a	  small	  bowl	  on	  the	  counter	  filled	  with	  white	  vinegar,	  baking	  soda	  or	  
coffee	  grounds	  before	  you	  go	   to	  bed.	  Any	  of	   the	   three	  will	   naturally	  dissipate	   any	   remaining	   cooking	  
smells	  by	  morning.	  	  
 
 
 

	  

	  
	  

One morning a wife woke up with a start.  Her husband 
asked what was the matter, she told him, "I just had a 
dream that you gave me a pearl necklace for Valentine's 
Day. What do you think it means?"  
 
"You'll know tonight," the husband said.  
 
That evening, the husband came home with a small 
package and gave it to his wife. Delighted, the wife 
opened it - only to find a book entitled "The meaning of 
dreams". 
	  

5 Tips For Getting Rid Of Cooking Smells 


