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Selling a House in Today’s Market  
By Margo McDonough 
 
Thanks to low mortgage rates and low home prices, 
it’s a great time to be a homebuyer. But, if you’re 
trying to sell a house, the picture is gloomier.   
 
The housing market in Delaware and throughout the 
nation took a beating when the recession hit. While 
not as bleak as a year or two ago, it’s still a 
challenging time to sell a house.    
 
But some homeowners need to sell a house ASAP, 
regardless of market conditions. They may be relocating to a different town or 
state, selling a house as part of a divorce settlement, or selling an estate 
property that belonged to a deceased relative. 
 
We talked to local real estate agents about the best ways to sell a house in 
today’s market. Here’s what they recommend: 
 
 Disassociate yourself from the home. You probably have lots of great 

memories of your time in the house, but that doesn’t make the property 
more valuable to the next owner. You need to think of the house as a product 
to be sold. 

 Choose your real estate agent carefully. Ask lots of questions. Find out 
exactly how the agent plans to market your home. Find out how well they 
know your geographic area and their track record. 

 “Stage” your property. Whether you hire a professional stager or do it 
yourself, be ruthless about cleaning, painting, de-junking, repairing, and 
landscaping. You need to show the house in the best possible light. 

 De-personalize. This relates to staging, but is important 
enough to deserve its own category. Pack away photos, 
knickknacks, and other personal items. You want the 
buyer to visualize living in the house, which is hard to do 
if your vacation photos are everywhere. 

 Remove favorite items now. Can’t imagine parting 
with that beloved chandelier? Then remove it before your 
house is on the market and replace it with a substitute. If 
the buyers never see it, they won’t want it. However, 
once they see it and know they can’t have it, the whole deal could be blown. 
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Two Cent Tips for     

Delaware is dedicated to 
providing information  

that will help you: 
 

$ Save money 
$ Stay hopeful 
$ Manage your          

resources 
$ Strengthen relationships      

$ Connect to local 
resources 

h p://ag.udel.edu/extension/fcs/TwoCentTips.php 



 
Boosting DE 

Economy 
 

The farmers’ markets 
provide a significant 
economic boost to 

Delaware agriculture.  
The 2011 season,  
which featured 16 

community-sponsored 
markets, brought in  

$1.8 million. In 2010, 
with 14 markets, they 

brought in $1.3 million. 
 
 
 
 
 

 

 

Keeping Food 
Safe on the 

Farm 
 

Food Safety on the Farm 
training is provided  

each year by  
Cooperative Extension 
professionals. Growers 

attend training to receive 
a voluntary certificate 
that shows they have 
learned the strategies 
necessary to keep food 
safe while on the farm. 
This includes growers 
who sell directly to the 

public at farmers markets 
and on farm sales. 

Buying Local – Farmers’ Markets and Super Markets 
By Maria Pippidis 
 
What does buying local mean? Believe it or 
not, there are several definitions of “buying 
local” from “buying only what is in season and 
grown locally” to “buying product that is 
produced within a geographic area of perhaps 
a day’s truck drive away (200 miles)”. It may 
mean buying only fresh produce, but could 
include buying canned food of locally grown 
products, or chicken grown in our state. It can 
mean knowing your farmer and the methods 
that are used to grow and distribute the 
products. There are many reasons why people 
choose to buy local produce and products: freshness, food quality, better food 
taste, support local farmers, develop local economy, know about your food, 
expand product choices, improve the environment, build community, improve 
health, and agricultural sustainability. 
  
Certainly, looking to your local farmer’s market is one place to buy local 
produce and products. Delaware’s farmers’ market season will kick off bigger 
and better than ever this month. Over the last few years, the numbers of 
markets selling farm-fresh produce around the state has increased to 27 that 
are supported and recognized by the Delaware Department of Agriculture, but 
are often organized and managed by local groups. The list of these farmers’ 
markets can be found at:  
http://dda.delaware.gov/marketing/2012/2012Farmersmarkets.pdf. 
 
Local produce can also be found at our supermarkets and superstores. Many 
work with local growers and distributors to buy what is in season and within 
our local growing area. Sometimes they do a good job of advertising what is 
local, but if you’re unsure, ask the produce or market manager. 
 
It’s not all produce, either. Remember, we raise a lot of chickens in this state 
and it may be labeled by a national brand name like Purdue or Allen, but the 
likelihood of the product being grown in Delaware is high. Don’t forget canned 
and frozen food, too. We grow a lot of lima beans (number two state in the 
U.S.) and other produce in Delaware. Locally made ice cream, sauces/
marinades, beer, wine, and scrapple are made here, too; some of these items 
get processed right here in Delaware, while other gets sent to processing 
plants regionally. Reading the label may not tell you it is a Delaware grown 
product, but if you purchase from regional processers, it’s a good bet you’re 
supporting our Delaware and regional growers and economy. 
 
Getting to know the producer and knowing your local market manager are first 
steps to knowing your food sources. Paying attention to how food is displayed 
and packaged is an important step in keeping food safe. Does the food need to 
be kept cold? Is it packaged in a way that reduces the chances of cross-
contamination? Is the area clean?  
 
Buying local may not be cheaper, but it may help you meet other important 
criteria in your food decision-making process like product quality, fresher 
product, sustainable production methods, or support of your local farmers. 
Whether it’s a farmers market or super market, be sure you compare prices to 
save money. The key is keeping with your convictions, while balancing these 
with cost, to make sure the products you purchase are safe and cost effective 
for your family. 



 

 When it Comes to Fruits and Veggies, How Much Does Convenience Cost? 
By Maria Pippidis 
 
We are all in a hurry to get food on the table or pack lunches, and buying items that are already  
pre-cut, packaged to “go”, or semi-prepared certainly saves time. We know it costs us more, but how 
much? 
 
A student dietetic intern here at University of Delaware Cooperative Extension helped to do some 
calculations and developed a chart for a few fruits and vegetables we typically eat and buy in convenient 
sizes or are packaged for ease of use. 
 
As you can see from the charts below, if you are trying to save money on the grocery bill, it may be 
worth starting from scratch and doing the pre-preparation yourself. In most cases, having some of the 
work done for you doubles or even triples the price. Buying some produce in larger quantities also saves 
money, but only if you actually use it all so there is no waste. Here are some tips to help make the pre-
preparation a bit easier. 
 
 Plan your preparation time – it’s easier to spend an hour on Saturday or Sunday when you are fresh 

to clean, chop, and store your favorite fruits and vegetables. 
 Make sure your refrigerator is set at 38° or 39° F so the cut up fruits/veggies don’t freeze.  
 Have the right containers – if you are chopping lettuce, for example, be sure you place the cut-up 

leaves in an air tight container. If they are still a little damp from the wash, place a paper towel in 
the bottom of the container. This will keep it from wilting. Store in the crisper drawer so they don’t 
get too cold or freeze.  If you are preparing snacks, purchase reusable plastic or glass containers 
that don’t leak and are the perfect snack size. These are perfect for cut-up apples, oranges, carrots, 
berries, etc.  

 Get a good chopper – a food processor does wonders for slicing or shredding vegetables that can be 
put in casseroles, crock pots, or sprinkled over salads. Make sure it has attachments for slicing, 
chopping, and mincing. 

 Some fruits brown after you slice them. This is a natural process, but make the food less appealing 
to eat. One way to reduce this oxidation process is to add some orange or lemon juice to the storing 
container. You don’t have to submerge the fruit, but be sure to swish the fruit around in the juice so 
it gets a good coating.  

 
Using these methods will save you time,  
help you plan to include more fruits and  
veggies in your meals, and help cut costs  
at the grocery store.  

How Much Do Fruits Cost? 

Price 
per 
Pound 
in   
Dollars 

How Much Do Vegetables Cost? 

Price 
per 
Pound 
in 
Dollars 
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 Get the whole family on board. If you have 

children or other individuals living in the home, be 
sure everyone buys into the goal of selling the home 
as soon as possible. That means no socks on the 
bathroom floor – ever. (Showings can happen on 
extremely short notice.) That means no parties or 
large family gatherings while the house is on the 
market. Make plans for your special events at an 
alternate location until the house sells. 

 
And the #1 advice: 
 Price the house right. Too many home sellers focus on what they purchased 

the house for, especially if they bought when the market was high or have lived 
in the home a long time. Focus instead on what the real estate agent says is 
today’s fair market value. Having trouble with this one?  Then you may need to 
go back to the first tip -- Disassociate yourself from the home. 
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Upcoming Food & Nutrition Workshops 
 

New Castle County Extension Office 
 

Making Jams and Jellies 
Saturday, April 21 

9:30 am—12:30 pm 
Cost: $30 

 
Would your Kitchen Pass a  

Food Safety Inspection? 
Tuesday, April 24 

 6:30 pm—8:30 pm 
Cost: $15 

 
Cooking with Greens 

Monday, May 7 
6:00 pm—8:30 pm 

Cost: $20 
 
 

New Castle Library 
 

Boning Up on Health – Preventing Osteoporosis 
Wednesday, April 25 
7:00 pm—8:15 pm 

 
Meal time in Less Time 

Thursday, May 24  
7:00 pm—8:15 pm 

 
Pre-registration is required. For more information go to: 

http://ag.udel.edu/extension/ncc  


