Build & Buy Car Buying Service

The right tool to help
you find a new car!

Save money, access our prescreened network of
dealers, and see CR recommendations along the
way! The deal you want is out there—in fact, car
buyers save an average of $3,189* off MSRP when
they use the Build & Buy Car Buying Service®.

SEARCH for the car

you want and see what
others paid

LOCATE the dealership

from our prescreened network
of over 15,000

COMPARE real pricing

from participating dealers

SAVE and drive home your
car and your savings!

See how much YOU can
save at cr.org/buildandbuy

Consumer
Reports'

* Between 1/1/19 and 12/31/19, the average savings off MSRP experienced by consumers who connected with a TrueCar Certified Dealer through the
Consumer Reports Auto Buying Program and whom were identified as buying a new vehicle from that Certified Dealer was $3,189. Your actual savings
may vary based on multiple factors, including the vehicle you select, region, dealer, and applicable vehicle-specific manufacturer incentives, which are
subject to change. The MSRP is determined by the manufacturer and may not reflect the price at which vehicles are generally sold in the dealer's trade
ared, as many vehicles are sold below MSRP. Each dealer sets its own pricing.
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Consumer Reports is an inde-
pendent, nonprofit organization
founded in 1936 that works side
by side with consumers to create
a safe, fair, and transparent
marketplace. To achieve our
mission, we test thousands of
products and services in our labs
each year and survey hundreds of
thousands of consumers about
their experiences with products
and services. We pay for all the

products we rate. We don’t
accept paid advertising.
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research, investigative journal-
ism, and consumer advocacy, we
work with other organizations,
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also license our content and data,
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these decisions. Lastly, these
partnerships and programs do not
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CR.org/about.
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Secure Income
for Your
Retirement

Prepare for a more financially stable future by establishing
a Charitable Gift Annuity (CGA) with Consumer Reports.

Your gift of $10,000 or more guarantees you tax-advantaged
payments for life at a fixed rate and an income tax deduction.
It also supports our role as the most trusted and independent
voice of consumers.

CGA Payment Example

This table shows how the CGA might work. Details, payment
amounts, and charitable rates will vary based on your personal
circumstances.

Annual Tax-Free

Donation Tax Payment Portion of

Donor/Age Amount Deduction (for life) Payment
June, age 70 $25,000 $10,004 $1,275 $943

To receive a personal illustration or request a complimentary
brochure, contact Nancy Smith at 877-275-3425 or
legacy@consumer.org

This is not legal advice. Consult a qualified estate and/or
tax professional to determine the consequences of this gift.

D Yes, | want to learn more about creating a Charitable Gift Annuity.

D Yes, | am interested in learning about other opportunities such as
a gift in my will or making CR a beneficiary of part or all of my
retirement accounts or life insurance policies.

Name(s)
Address

Email

Telephone
Date(s) of Birth

| am thinking of donating $ to establish a CGA.
(minimum $10,000)

Return to: Consumer Reports Planned Giving,
101 Truman Ave., Yonkers, NY 10703

Consumer
Reports®

Consumer Reports is a 501(c)(3) nonprofit organization.
CRMO5DBR
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 Report a delivery problem ¢ Cancel your magazine
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From the President

laking Care ir

a lime of Cris

AS THIS MONTH’S ISSUE goes
to press, the world remains
gripped by the ongoing
threat of the coronavirus.
Families across the country
and around the world are
grappling with questions:

What can I do to keep my
loved ones safe? Should I
. cancel my upcoming travel
' plans? How much longer
2 will this pandemic disrupt
t;'/ our lives? Though not every

question is answerable yet,

here at CR we are working
hard to deliver the best, most scientifically rigorous guidance
to help you through the uncertainties that lie ahead.

As the outbreak evolves, our coverage will as well-and you
can access our insights at our coronavirus resource hub, at
CR.org/coronavirus. We are offering wide-ranging advice
on how to prepare and protect yourself, including how to
get the best possible in-home medical care if necessary. That
topic is one that we’re also addressing in this month’s article
(“More Choice, More Power,” on page 34) on the ways that
the medical marketplace is being transformed.

The last 10 years have seen sweeping changes to the
world of healthcare, as laws, court cases, and advances in
technology have redrawn the landscape around one of the
most important and personal issues facing all Americans.
While costs remain a major source of stress, sometimes
the biggest hurdle families face is simply getting in to see a
primary care physician. We take a closer look at some newer
models of primary care that have begun to gain momentum,
such as workplace clinics and concierge care, offering the
promise of a little red-tape relief.

Knowing the benefits and drawbacks of these emerging
services can go a long way toward consumers’ staying healthy
without breaking the bank or becoming overwhelmed by
roadblocks. That’s why this month we’re identifying which
options best fit your needs. As always, CR is here to be your
trusted partner when navigating through the confusion and
complexities of our healthcare system, and to meet whatever
challenges lie ahead with expertise and clear advice.

Maks. Totb 5

Marta L. Tellado,
President and CEO
Follow me on Twitter

@MLTellado
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Building a Better World, Together

Shining Light
on Hidden Fees

WHAT'S AT STAKE

CR has scored a hard-fought
victory in the long-running
battle over hidden fees.

The latest skirmish centers
on cable TV companies, which
are notorious for advertising
low prices and then, after
consumers sign up, adding
a long list of confusing fees
to monthly bills. In fact, a
recent CR analysis of nearly
800 pay-TV bills sent to us by
consumers around the country
found that the typical cable
customer pays $450 a year
in company-imposed fees—in
effect, a 24 percent surcharge—
on top of advertised prices.
HOW CR HAS YOUR BACK
We shared our findings with
members of Congress this
past October, and CR senior
policy counsel Jonathan
Schwantes testified at a Senate
hearing a few weeks later,
calling for a crackdown on
hidden fees and for more
transparent pricing.

After the hearing, Rep. Mike
Doyle, D-Penn., introduced a
CR-endorsed bill that would
require pay-TV companies
to tell you the total price—
including all charges, fees,
and taxes—before you sign up
for service. And in December
the bill passed Congress with
bipartisan support and the
President signed it into law.

The measure—which also
gives consumers the right to
cancel without penalty within
24 hours of getting notice of
the total price, and prohibits
providers from charging for
equipment that isn’t used—
will take effect this summer.
Verizon already announced
new prices for its FIOS TV
service with no hidden fees.
WHAT YOU CAN DO
Tell us your hidden fee story,
and learn more on how to fight
back at WhatTheFee.com.

Ending Product
Safety Secrecy

WHAT'S AT STAKE
Shocking but true: The
Consumer Product Safety
Commission, the federal
agency that oversees the safety
of consumer goods, must, in
most cases, ask manufacturers
for permission to release
information about their
products—even to warn the
public about life-threatening
dangers. The manufacturer
can even go to court to fight
the release of information.
That’s because of a 1981 law
meant to ensure the accuracy
of safety warnings and protect
company reputations from
undue damage. But this law,
known as Section 6(b) of the
Consumer Product Safety Act,
ends up creating delays that
often put consumers at risk.
Rep. Bobby Rush, D-IllL., has

Nowhere to Hide
Pay-TV companies
must how be
transparent about
all fees at the time
consumers sign up.

now introduced the SHARE
Information Act, which would
make it harder for companies
to muzzle the CPSC and help
the agency alert the public to
safety issues in a timely way.
HOW CR HAS YOUR BACK

The bill was partly inspired by
CR investigations, especially

a 2019 series of articles about
the Fisher-Price Rock 'n Play
and other inclined sleepers
that has so far led to the recall
of some 5.6 million dangerous
sleeper products.

In January, CR began
asking consumers to urge
their representatives to
support the bill. By mid-
February more than 16,000
had sent a message through
CR’s campaign. And our D.C.
advocates continue to build
support in Congress.

WHAT YOU CAN DO

Go to CR.org/SHARE to
tell your representative to
support the bill.

» Join with us to make a safer, fairer, healthier marketplace

Improving
Aircraft Safety

WHAT'S AT STAKE

When it comes to air travel,
there’s no substitute for
rigorous and consistent
safety standards. And the
recent fatal crashes of two
Boeing 737 MAX jets have
made it especially clear how
critical it is that any gaps

in those standards be
eliminated immediately.

But U.S. airlines are
increasingly outsourcing
aircraft maintenance to
remote corners of the world
where many repair shops
get far less oversight than
U.S. airlines’ own domestic
repair facilities and rely on
uncertified, poorly trained,
and inadequately screened
technicians. With passenger
safety on the line, Congress
must act to strengthen
the Federal Aviation
Administration’s oversight
of aircraft maintenance and
repairs at foreign facilities—
and the newly introduced
Safe Aircraft Maintenance
Standards Act would do that.
HOW CR HAS YOUR BACK
More than a decade ago,

CR highlighted the trend

of airlines outsourcing
maintenance to foreign
repair shops. We called the
practice “an accident waiting
to happen” at the time, and
that’s still the case today.
That’s why we’re continuing
to highlight the inconsistent
safety standards and have
endorsed the Safe Aircraft
Maintenance Standards Act,
which would require that the
FAA provide greater oversight
to ensure aircraft and
passenger safety.

WHAT YOU CAN DO

Contact your representatives
at congress.gov/members and
encourage them to support
the Safe Aircraft Maintenance
Standards Act, HR 5119.

ILLUSTRATION BY JOHN RITTER

MAY 2020 CR.ORG 7



Your Feedback

Our February 2020 cover story, “Sweet Dreams
Are Made of These,” showcased the top-performing
mattresses and pillows from CR’s lab tests. To join

the conversation, go to CR.org/sweetdreams0520.

1 ENJOYED your wide-ranging
mattress report, but what
about the cost of a box
spring? In my experience,

the box spring is as expensive
as the mattress. Does the
manufacturer’s warranty
require you to buy a box spring
or, specifically, the company’s
matching box spring?

—David Wolff,

South Windsor, CT

EDITOR’S NOTE Prices for a box
spring usually start at a few
hundred dollars. Some mattress
companies have warranties
that require you to buy the
brand’s matching base. Others
don’t, but they might specify

in the mattress warranty what
qualifies as a proper base and
frame. So check to see whether
your existing support meets the
mattress company’s criteria.

THERE IS ONE REASON that

I buy a new mattress every
few years: They all develop

a depression where I usually
sleep. My CR top-rated Casper
is experiencing this now. I wish
you would develop a test for
this. Put a 250-pound dummy
on the mattress, and measure
the permanent depression it
leaves after about 3 months.
—Scott Wood, Torrance, CA

EDITOR’S NOTE We do test
overall mattress durability

with this method: We roll

a 310-pound cylinder over the
mattress 30,000 times (taking
about 30 hours) to simulate eight
to 10 years of use. After the test,
we measure changes in firmness
and sagging, and assess physical
damage. To help prevent sagging
in one spot, remember to rotate
your mattress regularly, which
should help lengthen its life span.

REGARDING YOUR REVIEW of
the Sleep Number mattresses:
I was surprised that you did
not mention potential privacy
issues. My husband and I

liked the idea of being able to
adjust the comfort separately
on both sides. However, when
we found out that the mattress
connects to the internet and
sends information about

your sleeping patterns to a
remote server to detect how
well you are sleeping, we
decided against this mattress.
—Gretchen Meyer, Cedarburg, WI

EDITOR’S NOTE As more of
our regular household objects
become connected—from TVs
to robotic vacuums—you’re
wise to be wary. Though we
can’t speak to connected
mattresses right now, you can
go to CR.org/dataprivacy for
the latest on our other privacy-
related testing and news.

MY HUSBAND and I have
struggled to find pillows that
work for each of us, so we were
delighted to see the first-ever
pillow ratings in the February
2020 issue. The top-rated Coop

Readers should be on guard against offers

of new Consumer Reports subscriptions

or renewals from companies that are not

authorized to offer subscriptions on

our behalf. The ones we’re aware of are

Pacific Magazine Billing LLC, Publishers

Partnership Services, and Atlantic Publishers

Group LLC, and there may be others as well.
CRis taking action to address this

SUBSCRIPTION
ALERT

problem. Meanwhile, how can you spot
these unauthorized companies? For
starters, an unauthorized mailing may
include subscription options for both new
subscribers and renewals, or not specify
the subscription’s expiration date.

If you want to be sure that a subscription

or renewal mailing came from us directly:
m CR addresses your subscription status

in its mailings by always providing your
expiration date on our notices (and it will
match the date on your magazine label).

m CRrenewal payments require you to make
your check payable to Consumer Reports.

m CRrenewal orders are mailed to our Harlan,
Towa, or Markham, Ontario, addresses.

m CR does not charge cancellation fees.

For more information, go to CR.org/alert.
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Home Goods pillow looked to
be perfect. However, I came
across this content in its FAQs:
“Memory foam is temperature
sensitive, so the pillow will
become firm at temperatures
below 65° F. If exposed to
temperatures below 50° F,

the pillow will feel solid. We
recommend throwing the
pillow in the dryer on low
heat for 30 minutes to warm
up.” Is this common to all
shredded foam pillows, or just
this particular brand?

—Cindy Forehand,

Burlington, VT

EDITOR’S NOTE Colder room
temperatures can indeed have a
big effect on how firm memory
foam feels. But all you need to
do is lie on it; your body heat
will react with the foam and
allow it to return to its normal
firmness. Pillows that use a
solid block of foam are likely

to take longer to reach an
acceptable temperature than
pillows that use shredded foam.

I WAS SURPRISED that the
mattress evaluation and ratings
took only the back and side

As we went to press, daily
life around the globe was
being transformed as people
tried to understand how

to cope with the coronavirus
pandemic. The resulting
disease, COVID-18, is marked
by respiratory problems,

and symptoms can be
severe, especially in older
adults and those with
underlying health conditions.
To help keep you and

your family safe, check
regularly for our updates,
analysis, and advice at
CR.org/coronavirus.

sleepers into consideration.
As a stomach sleeper, I was
wondering why this position
wasn’t evaluated as well.
—Jack Baum, Beverly Hills, CA

EDITOR’S NOTE Though only

7 percent of people sleep on
their stomachs, we’re looking
into developing a mattress test
for them. In the meantime,
choose a model that performs
well for side and back sleepers,
and try sleeping with a thin
pillow or no pillow at all.

SAFER
CARS FOR ALL

YOUR FEBRUARY 2020 article
“Making Cars Safer for
Women” was extremely
upsetting but not news to me.
I’'m a 120-pound woman
who’s 5 feet, 4 inches, and
I’ve always realized that

if 'm ever in a serious crash,
I will probably be killed
because seat belts don’t sit
on my shoulder where they
are supposed to, no matter
how I try to adjust them.

In fact, most things in life
were designed for men, and
as aresult are too big for

me. It’s infuriating that car
manufacturers don’t care if
women die. They need to hear
from us; we need to tell them
that despite what they may
think, women are people, too.
—Pam Lynn,

Connellsville, PA

NOTE TO AUTOMOBILE manu-
facturers: I, as the woman of
the household, make the final
decision as to what cars our
family buys, 95 percent of
which are eliminated due to
how poorly the seat belts fit
me. They cut across my neck,
slip up to my waist from the
hips, and slide across my chest.

And no, I don’t want my feet to
dangle just to get a proper fit.

I am disgusted that my safety
is not a concern to you.

I’'ve contacted the National
Highway Traffic Safety Admin-
istration multiple times, and

it doesn’t care either.

—Marti Fallon,

Colorado Springs, CO

I WAS SHOCKED to read that
the airbags fatal to females
were designed to reduce
injury risk for a “50th
percentile male ... even

if he wasn’t wearing a seat
belt.” Perhaps if safety
engineers operated from the
premise that car occupants
would be belted in, fewer
women and children would
suffer from overzealous
airbags. After all, not fastening
one’s seat belt is a choice.
Being born with a male or
female genotype is not.
—Julie Potluri, Cincinnati

EVERYONE WANTS SAFE,
cost-effective cars, and the
trade-offs are complex. Do
we really want generic

car safety biased toward a
debatable standard, as we
have had for years? Or truly
mass customization, so

my body type and health
characteristics give me

a unique fit? That would be
very safe but very difficult to
sell to a “matched” buyer.
—Steve Tarr,

Sammamish, WA

MOST CARS AND TRUCKS don’t
provide enough range of
adjustment of the driver’s seat,
steering wheel, and pedals. My
SUV, for example, makes the
seat move forward and upward
together, instead of as separate
adjustments. I would like to
have the seat high and back.

It does let the seat move
fore/aft independently, but

the height adjustment is on

a swing arm linkage.

—Wayne Collins, Dubuque, IA

TIMESHARE
TIPS

YOUR ARTICLE “Trouble in
Paradise” (February 2020)
mostly mentioned the downside
of timeshares. The upside is
that my wife and I have been
members for 20 years, and have
traveled to more than 40 states
and several foreign countries
with it, seeing all the national
parks and great places. Sure,
there are maintenance fees, but
compare them with a second-
home cost (taxes, utilities, etc.).
I haven’t experienced the selling
part yet, and appreciate your
heads-up about it. Keep traveling!
—Tom Kanya, Essex Junction, VT

I WAS SURPRISED and
disappointed that your article
did not make a flat-out
recommendation against
purchasing a timeshare. As your
article says, it can take at least

13 years before you break even
on a timeshare purchase.

Even achieving that goal may
require you to commit to a
“resort-style” vacation (no road
trips, no cruises). Why would
you want to be that constrained
if it’s going to take 13 years to
get your money’s worth? The
scams are outrageous, and

the companies engaged in them
must be held accountable.

But the real story is why these
companies even exist. If
thousands (tens of thousands?)
of timeshare owners

weren’t anxious to extricate
themselves from burdensome,
uneconomical timeshare
contracts, there wouldn’t be
companies (some legitimate,
some not) offering that service.
—Harry Sheinfeld, Springfield, VA

&

WRITE

Goto
CR.org/lettertoeditor
to share your comments
for publication.
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What We're Testing
in Our Labs ...

In our 63 labs, we continually review and rate products. Here, timely picks for this month.

Hand Mixers

Quick & Quiet
KitchenAid KHM926

WE TESTED: 13 models
WE TEST FOR: How fast a mixer

Magnificent Mixer
Cuisinart Power

Digital Display for Less
Toastess Delfino

makes whipped cream; how Advantage - (wire beaters) DLHM-564
proficient it is at mixing cookie HM-50 E $100 A (center post \}
dough; ease of use, including (wire beaters) AN Yy beaters)
controls and beaters; noise $40 - J o S35 /
while on the highest speed. kg "
ABOUT THE SCORES: @ W M"F
Median: 71 |

OVERALL OVERALL OVERALL .
Range: 49-82 SCORE 4 SCORE SCORE Lo d P

Smart Speakers With Screens

WE TESTED: 52 models with

A Big Screen & Much More

Bold & Beautiful Display

Low Profile & Nice Price

screens and without Amazon Echo Show Google Nest Hub Max JBL Link View
WE TEST FOR: Sound quality (2nd Gen) With Alexa With Google Assistant With Google Assistant
of the speaker; ease of setup $180 $230 $100

and controls; and versatility,
including the presence or
absence of useful features.

ABOUT THE SCORES:
Median: 56

OVERALL OVERALL OVERALL
Range: 25-76 SCORE SCORE SCORE
Ask Our Experts SCREENS ENHANCE SMART speaker usability. Many can stream

videos or display the weather, your calendar, smart thermostat
controls, or web pages. Some, like the Amazon Echo Show
above, have cameras for video calls and even let you text. But if
you mostly stream music, forgo the screen. The sound quality
isn’t as good compared with the best screenless models we’ve
tested, says Elias Arias, CR’s smart speaker tester. (Sonos and
Bose, for example, offer screenless models priced similarly

to the three above but have better sound quality in our tests.)
Some models with screens also take up more surface space and
may strike you as redundant with your smartphone or tablet.

What are the
benefits to
getting a smart
speaker with a
built-in screen?

10 CR.ORG MAY 2020
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Bike Helmets

WE TESTED: 48 models

WE TEST FOR: The ability

of a helmet to absorb
impact forces in a crash,
ventilation, fit adjustments,
and ease of use.

ABOUT THE SCORES:
Median: 67
Range: 35-85

Fashion Smartwatches

WE TESTED: 31 models from
tech and fashion brands

WE TEST FOR: Ease of use,
including accessing messages
and calendar; accuracy of
step-count and heart-rate
monitor; and more.

ABOUT THE SCORES:
Median: 73
Range: 56-86

Super for Cyclers
Giro Register MIPS
$60

25

OVERALL
SCORE

Best Overall Performance
Fossil Venture HR Gen 4
$150

X _
-
T, g

K
=

L

OVERALL
SCORE

13" Laptops With Long Battery Life

WE TESTED: 22 models

WE TEST FOR: The time it takes
to deplete a fully charged
battery while loading web
pages, then again with just

a 4K video loop; general
performance; and more.

ABOUT THE SCORES:
Median: 67
Range: 37-80

Wet-Weather Tires

WE TESTED: 69 all-season tires
WE TEST FOR: Stopping
performance from 60 to

0 mph on a wet road, a tire's
resistance to hydroplaning
(skimming in standing water),
on-road noise, and more.

ABOUT THE SCORES:
Median: 60
Range: 45-75

Great Overall Performance
Microsoft Surface Laptop 3
(lasts 13.5 hours)

$1,000

OVERALL
SCORE

King of the Wet Road
Michelin CrossClimate +
(Performance All Season)
$171

OVERALL
SCORE

Note: We rate different products according to different testing protocols;
as a result, Overall Scores of one product category are not comparable with another.

Top Fit for Mountain Bikers
Kali Alchemy
$100

Q

OVERALL
SCORE

Easiest to Use & Pair
Michael Kors Access
Women's Sofie HR
$200

OVERALL
SCORE

Longest-Lasting Battery
HP Spectre Folio

(lasts 18.5 hours)

$900

OVERALL
SCORE

Good Grip for a Nice Price
General Altimax RT43

(All Season)

$86

OVERALL
SCORE

COMING NEXT MONTH * Mattresses & More

For the latest ratings of these
and other product categories,
readers with a Digital or All-Access
membership can go to CR.org.

Best for Kids
Garneau Nino
$40

OVERALL »
SCORE

Accurate Heart Monitor
Kate Spade Scallop 2

$300 A

|..“-.I.|.IJ
e lml
ey

=

o

OVERALL
SCORE

No Touch Screen for Less
Asus Zenbook UX331UA-
AS51 (lasts 13.75 hours)
$800

OVERALL
SCORE

Excellent Wet Handling
Goodyear Eagle Exhilarate
(UHP All Season)

$159

OVERALL
SCORE




Ask Our Experts

Isn't it critical to wash
chicken before you cook it?

According to a survey
published in the Journal of
Food Protection, 68 percent
of people wash their raw
chicken—but that doesn’t
make doing so right. “Washing
raw chicken doesn’t remove
bacteria if it’s there,” says
James E. Rogers, Ph.D., director
of food safety research and
testing at CR. “In fact, washing
may increase your chances of
getting food poisoning.”

Why? A recent study from
the Department of Agriculture
Food Safety and Inspection
Service found that people who
washed or rinsed their raw
birds were leaving a trail of
bacteria around the kitchen.
Sixty percent had bacteria
in their sink afterward, and
14 percent still had bacteria in
the sink after cleaning it. Plus,
26 percent of home cooks

who washed the raw chicken
also ended up transferring
bacteria to a salad they were
also preparing.

If there’s excess juice on
raw chicken that you want to
remove, gently wipe it with a
damp paper towel, then wash
your hands with soap for a
full 20 seconds. Note that the
pink liquid in packaged fresh
chicken, though it may look
like blood, is “mostly water,
which was absorbed by the
chicken during the chilling
process,” the USDA explains.
So there isn’t any need to rinse
it off before cooking.

“Thorough cooking is
the only way to kill bacteria
and make sure that meat or
poultry is safe to eat,” Rogers
says. Poultry—whole, parts,
or ground—should be cooked
to 165° F, and CR advises that
you use an accurate meat
thermometer. (We recommend
the CDN ProAccurate TCT572.)

an under-sink water filter is
probably all you need. Filters
certified to the NSF/ANSI 42
standard effectively remove
odors and off tastes. Those
certified to the NSF/ANSI 53
standard remove lead and
other contaminants. If your
annual water-quality report
shows that you have a wide
range of contaminants or
bacteria in your water, an
under-sink reverse osmosis
water filter is your best bet.
Whole-house water filters
(different from softener
systems for hard water)
are best for removing large
sediment, such as sand and
iron. (The latter can stain
sinks and clothing.) These
filters can also improve the
taste of water, but most
basic ones don’t filter for the
contaminants that under-sink
filters do. “Some advanced
whole-house purification
systems can remove potential
hazards such as volatile
organic compounds [VOCs],
pesticides, and heavy metals,
but they’re expensive—and
can be overkill,” says John
Galeotafiore, associate director

pairing a basic, less expensive
whole-house filter with an NSF/
ANSI-certified point-of-use filter
for the water you ingest.

I don't fill my gas tank until
it falls below a quarter of
a tank. Is that bad?

Some drivers fill up often
because they worry about
debris and rust from the
bottom of the fuel tank getting
into the engine, which could
cause sediment to be sucked
into the fuel injectors. Though
that was once a concern

with steel fuel tanks, a vast
majority of today’s cars have
plastic fuel tanks that don’t
rust or break down as quickly,
says John Ibbotson, chief
mechanic for CR. (Plus, the
fuel pump pulls gas into the
engine from the bottom of
the tank, so if debris were

a problem, it would surface
long before the fuel level gets
low.) And though it’s true that
over time, gas left in your
tank loses octane and creates
residue, it won’t be a problem
if you use your car regularly
and buy Top Tier gas, which
causes less buildup.

Even so, don’t habitually
run on fumes (which can wear
down your fuel pump). And
even if you're a gas-tank-half-
full kind of driver, don’t top
off after the nozzle clicks off
at the gas station; doing so
can damage your car’s vapor
recovery system. Besides,
most cars give you a generous
buffer of 40 to 50 miles at a
moderate speed before you’re
truly out of gas.

We have mare than of product testing at CR. For

L ? 140 in-house experts Which is better: a whole- example, you probably don’t
who research, test, s :

LEARN _ house water filter or one need filtered toilet water. e
and compare. Submit If , ied
your guestions at that goes under the sink? you I‘.e worrie
CR.org/askourexperts about sediment as well as
. and watch for the If your goal is to have filtered contaminants in your water,
answers. water to drink and cook with, Galeotafiore recommends
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ILLUSTRATIONS: RODRIGO DAMATI

IN THE KNOW

A SMARTER
WAY TO WATER
YOUR LAWN

JUST AS SMART thermostats
have revolutionized the way

homes are heated and cooled

through automation, smart
sprinkler controllers aim to
change the way you care for

BIG-LAWN BARGAIN

your lawn. These devices, which
cost $100 to $300 and replace
the existing programmable
timer on your sprinkler system,
use WiFi to pull weather data
from the internet to determine
watering schedules. So instead
of just being on a timer, your
sprinkler can also follow the
forecast, saving you water—and
money—if it starts raining.

Plus, if you buy a WaterSense
certified model (the EPA’s

label for watering efficiency
and conservation), it can save

Product recommendations and practical advice

CRInsic

&

SPRINKLER
SUPREME
12 ZONES

@ RainMachine
Touch HD-12
$240

OVERALL
SCORE

the average U.S. home almost
7,600 gallons of water per year.
“Smart sprinklers are helpful
but can be intimidating at first,
due to complicated wiring and
app controls,” says Larry Ciufo,
a CR test engineer. In our tests
of seven WaterSense certified
systems, we evaluate how
easy it is to wire the controller
to the sprinkler system’s water
valves, how simple the controls
are to use, and whether
the device is weatherproof
(shockingly, some aren’t).

—

EASY WIFI SETUP

12 ZONES 8 ZONES
Orbit B-Hyve 57950 OVERALL Rachio 8ZULW-C OVERALL
$110 SCORE $230 SCORE

For full ratings, All-Access and Digital members can go to CR.org/sprinkler0520.

We also track whether
a model had trouble
connecting to the internet.
To gauge a system’s weather
responsiveness, we collect
actual rainfall data, using it to
evaluate how much sprinklers
overwater or underwater.
“Some make more frequent
adjustments than others,
thanks to more sophisticated
sets of weather data,” Ciufo
says. The RainMachine, above,
was the only model to earn an
Excellent rating in that test.

Raiw 3 Ermo

INTUITIVE CONTROLS

8 ZONES
Rain Bird ST8-2.0 OVERALL
$185 SCORE

MAY 2020 CR.ORG
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COOL PRODUCT
FEATURE OF THE MONTH

Where is the bathroom?

AN INSTANT
TRANSLATOR
ON YOUR
SMARTPHONE

Need to conquer a language barrier
guickly? Google has added an “interpreter
mode” to its Google Assistant—a digital
assistant similar to Amazon’s Alexa—that
will help you chat with someone who
speaks a different language from your
own by automatically translating

your speech or texts. (Google Assistant
is built into Google-supported Android
phones and can be downloaded as an app
on iPhones.) It's a handy feature whether
you're asking for directions or warning

a waiter about a food allergy. Currently,
the interpreter mode works with

Time Traveler | FAST FOOD

1948 The original McDonald’s opens in
San Bernardino, Calif., introducing its
“speedee service system” with a limited menu
of 15-cent hamburgers, shakes, and fries.

spafiol

¢(Dénde estd el bario?

4 ) Mosé ) Encamino |
- AN, /

44 languages, including Italian and Thai.
To use it, just open the app and say,
“Hey, Google, help me speak Spanish” or
“Okay, Google, be my Dutch interpreter.”

Then Google Assistant will listen to
words and phrases in English (or any
other language you select]) and speak
them back to you in the language

you requested. It will also generate
auto responses that you and the person
you’re speaking with can tap to help
speed the conversation along, or

in some languages, you can choose to
communicate entirely via text.

1960 Tom Monaghan
and his brother buy a
Michigan pizza store
called Domi-Nick’s
for $900; five years
later Tom renames it
"Domino's Pizza, Inc."

FOOD IQ™

WHICH GRILL
MAKES

THE TASTIEST
FOOD?

ALL GRILLS TYPICALLY use

one of three sources of fuel
for heat—charcoal, propane
gas, or wood pellets. Charcoal
loyalists insist the coals
impart a distinct flavor that’s
unmatched by gas. Gas grill
enthusiasts feel that gas

grills offer better control

than charcoal, so you don’t
scorch food or overcook it.
Other backyard chefs argue
pellet grills offer the best of
both worlds—the wood pellets
they burn impart a flavor
reminiscent of charcoal, while
a digital thermostat provides
superior control.

OUR TASTE TEST: To help settle
the debate, CR decided to have
a little grill-off. We cooked
identically prepared foods on
three high-scoring grills: a gas,

PHOTOS, BOTTOM (LEFT TO RIGHT): EVERETT COLLECTION/SHUTTERSTOCK,
BURGER KING, DOMINO'S, WENDY'S, CONSUMER REPORTS, SAM KAPLAN

1975 Fast-food chains serve
up $10 billion worth of meals
ayear. CR tests meals from
eight chains and finds that

nearly all are more than

1,000 calories. But, we warn,
the biggest nutritional boohy

traps are the shakes and colas.

Bﬁ n!:!v.mnsl 5

S HAMBURGERS

Burger King

Miami.

14 CR.ORG MAY 2020

1954 J

is founded in

POOR

1970 After founding Wendy’s in 189689,
Dave Thomas introduces the first
madern drive-thru “pick-up
window.” The concept is so new that
customers need instructions on how
to talk through the speaker.

6‘0 [$)
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WHAT IS
AVAXHOME?



https://avxlive.icu/

the biggest Internet portal,
providing you various content:
B brand new books, trending movies,
fresh magazines, hot games,

recent software, latest music releases.

Unlimited satisfaction one low price
Cheap constant access to piping hot media
Protect your downloadings from Big brother

Safer, than torrent-trackers

18 years of seamless operation and our users' satisfaction

All languages
Brand new content

One site

AvaxHome - Your End Place

We have everything for all of your needs. Just open https://avxlive.icu


https://avxlive.icu/

GAS

< Fuego Premium
3 Burners F36S

$2 000 OVERALL

SCORE

PELLET

Louisiana
Grills LG900
$900

CHARCOAL

@ Dyna-Glo @
OVERALL DGNS576DNC-D OVERALL
SCORE $220 SCORE

Note: We rate different grill types according to different testing protocols; as a result, Overall Scores of one category are not comparable with another.

a charcoal, and a pellet
(see models above). On each,
we cooked boneless skinless
chicken thighs and sliced
zucchini, all prepped with
just a small amount of oil
and salt, so as not to mask
any flavors imparted by the
different types of grills.
Next, we asked 113 staffers
to sample either food—or both
if they were hungry—without

knowing which grill each
came from. We asked them
to state their preferences, as
well as to guess which foods
were cooked on each grill.
THE RESULTS: It was almost
an even split, but the gas
grill had a slight edge in our
taste test for chicken, getting
36 percent of the vote. The
pellet grill was a close second,
with 34 percent; charcoal

came in at 30 percent. Of the
31 folks who tried zucchini,
almost two-thirds favored the
gas grill. That’s surprising,
because charcoal and pellet
grills are designed to impart
a distinct flavor to food. One
possible explanation is that
gas-grilled foods might be
the most familiar-tasting—gas
grills account for the lion’s
share of all grills sold.

Another surprise: Only
about a third of CR staffers
correctly paired their food
to the grill that cooked it—
though even that may have
been due to chance. So if
you’re not firmly in one camp
or the other, our experts say
to choose your grill based
on ease of use, cost, and
construction, rather than on
any flavor promise.

1984 Our sensory
consultants taste-test
burgers, chocolate
shakes, and fries
at 10 popular fast-food
chains. Kentucky
Fried Chicken and Roy
Rogers get top scores.

2016 We urge McDonald’s, KFC, and Subway to
make a commitment to stop serving meat from
animals raised on antibiotics used in human medicine.
CR continues to push for better policies today.

Sweetgreen
OVERALL

RATING

1979 A reader tells CR that her
McDonald’s pie had only 1% cherries. We
investigate and find that the pies have
five cherries on average—slim pickings

compared with the package, which
shows more than 100. The pies appear
to flout an FDA regulation that frozen
cherry pies must contain at least 25.

1991 CR labs do nutrition and
taste tests on breakfast foods
from McDonald’s, Hardee’s, and
Burger King. We say to pass on
BK’s French Toast Sticks—which
pack triple the fat and 150 more
calories than Hardee’s pancake

and bacon platter (above).

2020 CR rates the
healthfulness of 17
chain restaurants. Turn
to page 24 for our full
story, "Fast Food
Gets a Makeover."
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CR MONEY SAVER

THE BETTER WAY
TO HAUL A BIKE

ROOF AND TRAILER-HITCH racks
are great at toting your gear

for a weekend adventure,

but those mounts can change
the aerodynamics as well as the
weight of your vehicle—costing
you additional gas money.

To find out just how much
of an impact they have, our
experts measured how different
car racks—when empty and
when loaded with two adult-
sized bicycles—affected the fuel
economy of a sedan (2019 Nissan
Altima) and a small SUV (2019
Toyota RAV4) going 65 mph.

For the sedan, our tests
revealed that the fuel economy
took a significant hit with a
loaded bike rack (much more
than the SUV’s)—and even the
empty roof rack exacted a large
fuel economy penalty. Only
the empty hitch rack had a
negligible impact.

The RAV4 SUV, on the other
hand, was less affected by
either rack type, but the hitch
was still the clear winner.

A hitch rack is also easier
to remove—which will help
encourage you to take it off
when you don't need it,
and save fuel no matter what
vehicle you drive.

MAY .
IS THE -
BEST TIME ===
TO BUY ... ;DG
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REDUCTION IN MPG

B ROOF RACK @l HITCH RACK
@l WITH 2 BIKES EMPTY Ml WITH 2 BIKES EMPTY

SMALL

™ 19, = 124 -

SEDAN
| E 8 - | E 5 h
| 0 : 0
- CO% 2%
: : e
GRILLS STROLLERS KITCHEN
; = ,- RANGES

For more info, go to CR.org/buy0520.



CR TIME-SAVER

EMPTY YOUR
VACUUM
WITH EASE

After you’re done
vacuuming, some
bagless models present
a secondary chore:
clawing out the debris
and dust bunnies that
get stuck up inside the
dirt bin. Bissell’'s AirRam
1984—a cordless stick
vacuum that excels in
many of our lab tests,
including those for
carpet, bare floors, and
pet hair—has a simple
feature to help speed up
that task: a sliding lever
that pushes out the
debris from inside its
detachable bin. This
guiet machine also did
well in our edge cleaning
tests, though the large
swivel head isn’t as easy
to maneuver as other
stick vacs.

@ Bissell
AirRam 1984
$250

OVERALL
SCORE

PRIVACY UPDATE

ARE RING

DOORBELLS
LEAVING

YOu
VULNERABLE?

DIY
PRIVACY
PROTECTION

AT THE END of 2019, Ring
announced that thousands of
its Ring doorbell and security
cameras could be vulnerable to
hackers. The company warned
that usernames and passwords
for many accounts could have
been acquired by criminals,
who could then access Ring
smartphone apps and view live
camera feeds, phone numbers,
and more. In one highly
publicized incident, a hacker
reportedly accessed the Ring
account of a Mississippi family,
taking control of a security
camera to harass an 8-year-old

girl who was alone in her room.

To help address security
and privacy, Ring recently
rolled out updates, including
a new privacy dashboard on
its mobile app that will let
users manage their connected
devices to ensure that hackers
and other unauthorized users
do not have access.

Ring also recently enabled
mandatory two-factor
authentication (2FA) for new

accounts and devices. Two-
factor is a CR-recommended
security mechanism that
typically requires users to
input a secondary, temporary
password when logging in.
That way, if someone else
tries to log in as you, they
may still be blocked from
accessing your account.

“We’re glad to see Ring
make these changes that
allow consumers more control
over their data,” says Katie
MclInnis, a policy counsel at
CR. “However, in order to
more fully protect consumers,
Ring should also take other
heightened security measures.”

CR is urging all video
doorbell makers to take a
number of specific steps,
McInnis says. For instance,
companies should adopt
measures to guard against
hackers entering large numbers
of usernames and passwords
to try accessing customer
accounts. In a reply to CR, Ring
told us it is taking such steps.

If you already have a Ring, change your password and enable
2FA on your account as soon as possible. For help creating

a strong password, you can go to CR.org/password0520.
You can also opt out of having local police request your
security camera footage in the app settings.

MAY 2020 CR.ORG 17



CRInsights

MIX MASTER

@ KitchenAid
Classic
K45SS $200

OVERALL
SCORE

PRODUCT SPOTLIGHT WITH THE ABILITY to power to store it—particularly the without “walking” across the
through thick batters and stiff height of your cabinets, as counter from the effort—our
doughs, a good stand mixer many models are over a foot top five rated models all weigh

OUTSTANDING can be a home baker’s best tall.” For snug spaces, consider ~ between 19 and 31 pounds.
friend. Ready to meet your the Bosch and Hamilton Beach ~ And don’t be too swayed by

STAND MIXERS mixing match? “There are two models below, among the wattage: Our tests showed that
main factors to consider,” says shortest we tested. a 250-watt mixer (such as the
Cindy Fisher, who oversees If you make a lot of thick KitchenAid Classic, above) can
our stand mixer tests in CR’s doughs (think bread or maybe perform the same or better
labs. “Think about what types oatmeal raisin cookies), look than some models that boast
of tasks you plan to use it for, for a stand mixer that has twice that. To help make your
and how much space you have the heft to handle tough jobs choice, use our ratings below.

OVERALL SCORE

MIXING

KNEADING

NOISE
BOWL SIZE (QT.) . . 0 q
HEIGHT (IN.)

WARRANTY (YR.)

WATTAGE

WEIGHT

HOw WE TEST: Whipping time is the ingredients are properly blue and yellow food coloring to on a model’s highest speed.

how long it takes the mixer to whipped. Mixing is assessed by plain dough and time how long it Overall Score is based mainly on
whip a half-pint of heavy cream making chocolate chip cookie takes the mixer to turn the dough performance; convenience and
into airy peaks, and whether dough. For kneading, we add an even green. Noise is judged noise are also considered.

18 CR.ORG MAY 2020 For full ratings, All-Access and Digital members can go to CR.org/mixers0520.



RECALLS

TOYOTA AND
LEXUS VEHICLES

Toyota and Lexus are recalling

about 696,000 vehicles of
certain 2018 and 2019 Toyota
and Lexus models because their
fuel pump could stop working,
which could lead to a sudden
stall while driving. The problem
increases the risk of a crash,
especially when the vehicle is
traveling at a high speed. If a
fuel pump fails, a driver may
notice that the vehicle's engine
starts running rough and that
warning lights may appear on
the dashboard. The engine might
not restart if it stalls. The recall
includes 2018-2019 Lexus GS 350,
GX 460, IS 300, LC 500, LS 500,
LX 570, RC 300, RC 350, and RX
350; certain 2019 model year
Lexus ES 350, GS 200t, GS 300,
NX 300, and RX 350L; certain
2018-2019 model year Toyota
4Runner, Camry, Highlander,
Land Cruiser, Sequoia, Sienna,
Tacoma, and Tundra; and certain
2019 model year Toyota Avalon
and Corolla vehicles.

What to do: Owners can contact
Toyota customer service at
800-331-4331 or Lexus customer
service at 800-255-3987. The
automakers' numbers for this
recall are 20TB02 and 20TAO2 for
Toyota vehicles and 20LBO1 and
20LAO01 for Lexus vehicles.

TO STAY INFORMED ABOUT RECALLS FOR YOUR VEHICLES, READERS WITH
MEMBERSHIP CAN USE OUR FREE CAR RECALL TRACKER AT CR.ORG/MORE.

TOYOTA
CAMRY

Ford is recalling 600,166
2006-2010 Ford Fusion, 2006-
2010 Lincoln Zephyr/MKZ, and
2006-2010 Mercury Milan vehicles
because in some of them, a
normally closed valve inside

the hydraulic control unit (HCU)
may be stuck open, which may
result in extended brake pedal
travel, potentially increasing the
risk of a crash.

What to do: Owners will be
notified by mail and instructed
to take their vehicle to a

Ford or Lincoln dealer for an
inspection of their ABS module
assembly. Ford's number for
this recall is 19S54.

GM VEHICLES

GM is recalling 463,995

2019 Chevrolet Silverado 1500,
Cadillac CT6, and GMC Sierra
1500 vehicles because a software
error can, in rare cases, disable
the vehicle's electronic stability
control (ESC) and antilock brake
system (ABS) for one ignition
cycle. If this occurs, the vehicle
diagnostics will not illuminate the
ESC and ABS lamps. If the driver
is unaware that ESC and ABS are
not functioning, there may be an
increased risk of a crash.

What to do: The dealer will reflash
the electronic brake control
module. GM's number for this
recall is N192268090.

THOMPSON’S WATERSEAL
AEROSOL CANS

The Thompson's Company

is recalling about 852,000
WaterSeal Waterproofing
Wood Protector and Masonry
Protector in aerosol cans
because the contents can react
with the package, causing rust to
form along the can seam, which
could spread to other areas

of the can and create pinhole
leaks. Leaking propellant poses
a fire hazard when it comes into
contact with sources of ignition.
Leaking sealer can also result in
property damage. The products
were sold at Lowe's, Walmart,
Menards, Home Depot, and
other stores nationwide

from February 2014 through
September 2019 for about $8.
What to do: Stop using the
waterproofing and discard

it in accordance with local
requirements. Call Thompson's
at 888-304-3769 or go to
thompsonswaterseal.com for
details and a full refund.

GRACO ROCKING SEATS

Graco is recalling about 111,000
Little Lounger rocking seats
because infant fatalities have
been reported with other
manufacturers' inclined sleep
products after infants rolled from
their back to their stomach or side,
or under other circumstances.

The seats were sold at Target,
Babies "R" Us, and other stores
nationwide and online from 2013
through 2018 for about $80.

What to do: Stop using the
rocking seat. Contact Graco at
800-345-4109 or go to gracobaby.
com for details and to get a cash
refund or a voucher.

STIHL PRESSURE
WASHERS

Stihl is recalling about 16,400
pressure washers because the
nozzle can disconnect from
the spray wand when under
pressure during use, posing
an injury hazard. The pressure
washers were sold at Stihl
dealers nationwide from May
2019 through October 2019 for
about $180.

What to do: Stop using the
pressure washer. Contact
Stihl at 844-978-1291 or go to
an authorized Stihl servicing
dealer to receive a free
replacement spray wand.

YAMAHA PORTABLE
GENERATORS

Yamaha is recalling about 10,100
2018 and 2019 EF2000iS portable
generators because the fuel tank
can leak gasoline, posing fire and
burn hazards. The generators
were sold at Yamaha Motorsports
dealers from June 2018 through
October 2019 for about $900.
What to do: Stop using the
generator and contact a

Yamaha Power Products dealer
to schedule a free repair. Call
Yamaha at 866-788-7398 or

go to yamahamotorsports.com
for details.

PIER 1 DESK CHAIRS

Pier 1is recalling about 6,000
desk chairs because the legs

can break, posing fall and injury
hazards. The chairs were sold

at Pier 1 stores nationwide and
online at pierl.com from May 2019
through November 2019 for $260
to $450.

What to do: Stop using the

chair. Call Pier 1 at 855-513-5140
or go to pierl.com to get a free
repair kit.
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THE BEAUTY OF vinyl siding is more
than skin-deep. It can boost a home’s
curb appeal, last 50 years or more with
little maintenance, and protect a house
from costly damage caused by moisture
and insects.

Vinyl is also one of the most
affordable siding choices, which may
be why it’s the most popular. The
average cost nationwide to install vinyl
siding on a house is $14,359, according
to Remodeling magazine’s 2020 Cost
vs. Value study. Fiber cement siding,
an alternative to vinyl that’s growing in
popularity, costs $17,008, on average.
Siding pros tell us that wood will set
you back even more.

Adding to vinyl’s appeal is the
fact that it practically pays for itself.
Homeowners who install it will recoup
about 75 percent of the cost when they
sell their property, according to the
Remodeling magazine study. In terms
of maintenance, few materials can
match the ease of vinyl. Upkeep is as
simple as an occasional power wash
or spritz with a garden hose.

Like the aluminum siding it has
overtaken in popularity, vinyl will
never be mistaken for wood upon
close inspection. But manufacturers
are increasingly creating new textured
and overlapping styles to create a more
woodlike appearance.

Siding Findings

Our recent tests of 11 siding products

is the first we’ve done in more than

a decade. We evaluated eight vinyl
products made entirely of polyvinyl
chloride (PVC) and three alternative
products made of a combination of PVC
foam and other materials. Here are the
highlights of our findings:

Colorfast siding generally costs
more. We subjected light-colored siding
samples to 1,000 hours of ultraviolet
light about twice the strength of
sunlight. The three alternative sidings
held their color admirably. But they’re
pricey, at $300 to $390 per 100 square

&)

VINYL SIDING AND
THE ENVIRONMENT

Vinyl, otherwise known as
polyvinyl chloride (PVC), can
pose a danger to human
health and the environment
under extreme conditions.

For instance, when it’s burned
in a high-temperature fire,
some of its toxic components,
such as chlorine gas and

the carcinogen dioxin, are

released into the environment.

In general, though, any harm
vinyl siding may pose to
people or the environment is
small. "Most of the risk is to
PVC production workers not
following proper protection
guidelines," says Michael
Hansen, a senior scientist at
Consumer Reports.

What’s more, siding that
ends up in a landfill tends
not to degrade, so there’s
little likelihood that its
components will leach into
soil or water, says Dwight
Patterson, an associate
professor of chemistry at
Middle Tennessee State
University in Murfreesboro.
And while vinyl that burns can
release toxins, vinyl siding in
a landfill would have to be at
or near the surface to burn at

[ CONTINUED ON PAGE 22 ]

feet (“per square” in siding-speak).
Among the eight all-vinyl products,
only one—Georgia-Pacific Forest Ridge,
at $120 per square and exclusive to
Lowe’s—held its color well. All of the
other products we tested showed
a noticeable change in color when
compared with new samples after
our color change test.
Features make a difference. For
fewer seams and a more uniform look
on your house, choose panels longer
than the typical 12 to 13 feet. Vinyl
siding that’s folded over at the top in
what’s called a “double hem” attaches
more securely to exterior walls than
siding without that feature. And the
foam backing on some vinyl siding
products could help to insulate your
house, says Rich Handel, CR’s test
project leader for siding.
Alternative siding holds up better
in the cold than vinyl. Temperature
can affect the impact resistance of
siding, so we tested the samples at 70° F
and O° F. In cold testing, the alternative
sidings showed mediocre resistance
to damage related to winter weather.
All-vinyl siding fared worse. The results
suggest that if your house routinely gets
battered in the winter by wind-blown
branches or other heavy objects, you
might want to stick with wood or fiber
cement siding. (Tests of fiber cement
siding were underway in our labs at
press time. Results will be posted on
CR.org when they’re available.)
Our top-rated vinyl siding holds up
well in most climates. Alside Charter
Oak offers a winning combination
of performance and price. At $95
per square, it’s the only Best Buy in
our siding ratings. It excels in our
evaluations of rigidity—lying flatter and
straighter on the surface—as well as in
wind resistance and assaults by heavy
objects at a moderate temperature. Its
colorfastness is acceptable.

The only alternative siding we
recommend, Celect Cellular Composite
by Royal 7-inch Clapboard, is the
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top-performing siding in our ratings
overall and has an appearance closer to
real wood than the vinyl products. But
at $390, it’s more than four times the
price of Alside.

How to Choose an Installer
Siding can refresh a house’s
appearance, but it can also create an
eyesore by buckling or warping if it’s
improperly installed. Even worse,
shoddy installation can allow moisture
to find its way to the bones of the
home, where it could cause mold or
rot, compromising the house’s
structural integrity.

To increase the chances of finding
a capable contractor who will do
the job right—and be available to fix
any problems that might arise—look
for siding installers who have been
working in your area for at least five
years, and check their references.

Contractors certified by the Vinyl
Siding Institute (VSI) have been trained
in the best installation practices and
can be found through VSI’s website
(vinylsiding.org). The websites of
some vinyl siding manufacturers also
have search engines to help you find
reputable local installers.

Ray McArdle, general manager of
Norandex, a siding maker in Beloit,
Wis., suggests going to local siding
distributors to ask for installer
recommendations. “These businesses
sell to local contractors and know who
does quality work,” McArdle says.

As with any contractor, check
local and state licenses, Better
Business Bureau ratings, and
certificates of insurance. (Lowe’s
says all of its third-party installers
meet insurance and licensing
guidelines. Home Depot no longer
offers siding installation services.)

Where Not to Skimp

You might be tempted to save money
by placing a new layer of siding over
an old one, but removing old siding

®

[ CONTINUED FROM PAGE 21 ]

a temperature high enough
to release those toxins,
Patterson notes.

Still, recycling vinyl siding
is a more environmentally
sound choice than dumping
it in a landfill. “It's better
toreprocess it into a new
product,” Patterson says.

To recycle old panels and
new scrap from your siding
project, try these steps:

Ask the contractor to
recycle. He or she can make
money—typically pennies per
pound—and avoid municipal
dump fees. If your local
solid-waste management
department doesn’t offer
vinyl siding recycling, the
Vinyl Institute’s directory,
at vinylinfo.org/recycling-
directory, provides a list of
other options.

Recycle it yourself.
Uninsulated vinyl siding isn’t
heavy, says Fred Gorski,
manager of Northwest
Polymers, which recycles
vinyl in Molalla, Ore. At about
6 ounces per square foot,
enough siding to cover

200 square feet would weigh
/5 pounds, an easy load to
transport in a pickup truck.
Material that’s dirty, old,

or brittle may be rejected,
Gorski warns. Keep in mind,
too, that the nearest recycler
may be a long drive away.

and starting from scratch is generally
a better approach. “Removing the
old layer will reveal any damaged
sheathing that might need repair,”
Handel says, adding that putting a new
layer over an old one might make your
house look weird. “Windows and doors
could appear inset.”

If you expect to replace windows
in the next few years, a good time to
do so is when you’re re-siding, says
Mark Mackmiller, a design-and-build
contractor in Eden Prairie, Minn.
“Unless you plan to use replacement
windows—where you put a frame inside
a frame—you’re going to have to remove
siding anyway when you install new
windows,” he says.

Five Ways to Save

Installers might encourage you to
switch to a more expensive product
than the one you’re considering or
suggest unnecessary extras to bolster
their bottom line. These five tips will
help you keep costs down.

Compare apples to apples.

Request all-inclusive price estimates
for materials, labor for teardown

and installation, and disposal. Ask

the installer to explain the company’s
workmanship warranty. Examples

we found online ranged from one

year to a “lifetime,” and didn’t always
detail what they covered. Most
warranties for the siding in our ratings
protect against product defects for

the first homeowner’s lifetime; for a
second owner, the warranty is typically
50 years, prorated from the time

of installation.

Keep it light. Siding in darker colors
is a current trend, but you can save $12
to $15 per square by choosing lighter
hues, McArdle says.

Keep it simple. Scalloped edges,
cedarlike shake, and barnlike board
and batten are usually more expensive
than traditional straight-edged panels,
McArdle says. Mixing patterns can
cost more because of the extra labor

22 CR.ORG MAY 2020



Ratings » Siding-by-Siding Comparison Our tests predict how well vinyl and alternative siding
will stand up to weather and other assaults to protect your home.

Brand + Product

Overall Test Results

Score

Features

&

Warm impact
Cold impact

Color change
Rigidity
Foam-backed
Longer lengths
Double hem

Wind

VINYL SIDING

Alside Charter Oak Clapboard

Norandex Polar Wall Plus! D4 Clapboard

(< B

Georgia-Pacific Compass (Lowe’s)

Georgia-Pacific Forest Ridge (Lowe’s)

CertainTeed Mainstreet Double 4"
Woodgrain Clapboard

Royal Estate D450

Royal Royal Crest D450

Revere Sovereign Select Double 4" Clapboard

$95

©

$205
$125
5135

$120

so5 | ©

$100

75| ©

©O00O

©

ALTERNATIVE SIDING

0 Celect Cellular Composite by Royal
7" Clapboard
Everlast 675" Plank

Exterior Portfolio Portsmouth 8' S7
Cedar Shingles

$390 | @

$300

$325

(A
A

(2]

0 0
90 0
K=

HOW WE TEST: For Warm and Cold
impact, at both 70° F and 0° F we
release a weight from increasing
heights to strike the siding where

involved, says Mark Parlee, a building
consultant in Des Moines, Iowa.

“It requires complicated detailing

to properly transition the two or
more styles together in a watertight
manner,” he explains.

Negotiate. Even if the installation
price is firm, you can ask the siding
company to offer an upgrade or
other enticements. (A siding rep

who provided an estimate to a

CR staffer threw in free gutters and
leaders/downspouts.)

Shop for financing. You might find
better financing terms from banks or

clapboards or shingles overlap in order
to evaluate resistance to impact.
Wind gauges a siding’s ability to stay
attached to a house wall in winds

credit unions than from a contractor
or retailer. Lowe’s seven-year “fixed
pay financing,” for example, has a
fixed annual percentage rate (APR)
of 7.99 percent. But in late winter

we looked online and found PenFed
Credit Union offering an APR of 6.49
percent on a seven-year personal loan
with no origination fees. For a loan
of $15,000, your savings with PenFed
would be $928 over seven years. (To
be eligible, you must join PenFed
and maintain a $5 savings balance.)
Tapping your home equity may be
even less costly.

exceeding 150 mph. We subject panels
to accelerated weathering with UV light,
then measure Color change. The greater
a panel’s Rigidity, or stiffness, the less

“wavy” and more woodlike it will appear
on a wall. Overall Score is based on the
performance of the product in all of our
tests. Price is per 100 square feet.

How to Make It Last

Siding is not waterproof. When
properly installed, any water that gets
under the siding should drain, and
the underlying sheathing and framing
should dry. But water driven behind
siding from pressure washing may
remain. “Surfaces that stay wet can
become moldy or rot,” says Jim Nanni,
CR’s associate director for testing. “To
prevent that, don’t spray directly into
gaps,” he advises. You can also clean
siding with soapy water and a soft-
bristle brush on a pole, then rinse the
surface with a gentle spray.

© O 6‘0
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NOODLES & COMPANY

Cauliflower Rigatoni in Light
Onion Cream Sauce
Low-carb cauliflower replaces
some of the flour in the pasta,
and the dish comes with three
types of veggies.

CORELIFE EATERY

BBQ Ranch Chicken

This chain's rice bowls feature
purple rice, which offers
healthy anthocyanins, the
same compounds found in
blueberries.

FRESHII

Metaboost Wrap
This meal folds

in many key food
groups: vegetables,
fruit, legumes, and
whole grains.

OLIVE GARDEN

Zoodles Primavera
This veggie-heavy dish
comes in a light cream
sauce, but it can be made
even healthier if you ask
for marinara instead.
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More than one-third of American adults eat fast food on any given day.
Chains—old and new—are making over their menus to provide healthier
fare. We rated 17 of them to see which ones really deliver.

by Jessica Branch  Photographs by Sam Kaplan

APPLEBEE’S

Top Sirloin (6 oz.), Steamed
Broccoli, and a Baked Potato
Red meat is best eaten
only occasionally and if you
choose small portions, lean
cuts, and healthy sides.




REMEMBER WHEN THE HEALTHIER
offerings at restaurants—a burger
without the bun, or steamed fish and
vegetables without the sauce—could be
found only at the bottom of the menu,
hidden like a dirty secret? In some
places—especially fast-food chains—
there weren’t even enough healthy
options to merit that sad little diet
corner. Instead, they just offered

a side salad.

Well, times have changed. According
to the National Restaurant Association’s
2020 Culinary Forecast, healthy menu
options are becoming the main event.
Sure, you can still order double bacon
cheeseburgers and fettuccine Alfredo.
But more restaurants are serving
customized grain bowls, locally grown
organic produce, and vegetarian
entrées. Some offer meals geared
toward the latest diet trend, be it keto
or Whole30, while others have built
their advertising campaigns around the

(Facing page, from top)

Chipotle

3 Crispy Corn Tacos With Chicken,
Pinto Beans, Fajita Veggies, and Salsa
Building your own dish here means
you have more control over the
ingredients.

elimination of artificial ingredients or
their gluten-free options. No wonder
two-thirds of Americans say it’s easier
than ever to eat healthy in restaurants,
according to the research firm Mintel.

But a few words of caution: CR has
found that not all “healthier” fast-food
offerings are truly lower in calories, fat,
and sodium, or based on whole foods
like grains and legumes—things that are
actually good for you.

“Eliminating artificial ingredients or
adding a plant protein-like tofu—to a
menu are good first steps,” says Amy
Keating, R.D., a Consumer Reports
nutritionist. “But you can’t assume
that a dish that presents as healthy
necessarily is.”

To help you separate the healthier
choices from the not-so-good ones,
CR’s nutritionists evaluated the menus
from 17 chain restaurants to determine
which ones offer nutritious choices.
We found that you can usually trust
the calorie counts on menus, and that
some places really do offer very healthy
options. What’s more, we discovered
that you can make healthy choices—or
at least healthier ones—even at places
that sell the most bacon-wrapped,
deep-fried food.

How We Rated Restaurants
With 79 percent of Americans trying
to eat healthier when they dine out,
Mintel says, older chains, such as
McDonald’s and Olive Garden, are
under pressure to deliver better
options. There has also been a rise in
fast-casual chains that have built their
brands around health, whole foods,
and sustainability, such as Sweetgreen

The Cheesecake Factory

Tuscan Chicken

Served over plenty of fresh
veggies and whole-grain farro,
this is one of the few dishes on
the menu offering whole grains.

and True Food Kitchen. In choosing
restaurants to evaluate, we considered
a mix of the old guard and the new.

“Different chains have different takes
on the health trend,” Keating says.

“We wanted to look at so-called burger
or pasta places to see how they’ve
reshaped their menus. But we also
wanted to see how well healthy-minded
diners could eat at places that advertise
fresh ingredients, like Panera Bread
and Chipotle, as well as at restaurants
where health is the founding principal,
like CoreLife Eatery.”

For our ratings, we did more than
just look at whether you could get a
healthy meal at a particular chain. We
assessed how closely the menu aligned
with the U.S. Dietary Guidelines, and
considered how easy it was to make a
healthier choice. Each restaurant has
an overall rating that incorporates the
following considerations:

m Healthy dishes should be featured
front and center, and in a positive way.
If there are just one or two good-for-you
options, or if the ability to customize
dishes by making healthy swaps is
limited, a consumer is less likely to
order a healthier meal, especially if
there’s a wide variety of more exciting
but less than ideal nutritional choices.

m We gave higher scores to places that
didn’t serve soda and had alternatives,
such as seltzer or flavored drinks with at
least 25 percent less sugar than soda but
weren’t sweetened with sugar substitutes
such as aspartame or stevia. Places
where soda is the default drink got the
lowest scores. “At some restaurants,
the serving size for sugary drinks was
as high as 42 ounces,” Keating says.

Chopt

Palm Beach Salad With
Shrimp and Black Beans
Dressing can add calories and
sodium, so get it on the side
and use only what you need.
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“And many offered free refills. That
just encourages overconsumption of
calories and sugars.”

m Can you get whole grains, like
100 percent whole-grain bread, quinoa,
or brown rice? “At least half of the
grains you eat should be whole grains,
and the more the better,” says Keating.
Whole grains were harder to find
than we would like. At some chains,
they were limited to the bun or bread
choice, and what was available wasn’t
necessarily 100 percent whole grain.

m The restaurant should make it
easy for you to get veggies and fruit.
You should be able to choose from a
wide variety of them, and they should
be a central part of entrées rather than
just garnishes or side salads that are
easy to ignore.

m Are sodium and saturated fat levels
sky-high or can you find a reasonable
number of appetizing choices that
have less than 1,000 mg of sodium
and 10 grams of saturated fat or less?
“In looking at our ratings,” Keating
says, “you can see that sodium is a
big issue, and there’s a lot of room for
improvement, even in the healthiest
of restaurants.”

m Menus should include healthful
protein options, such as fish, legumes,
nuts, and tofu, as opposed to processed
or fatty meats like cold cuts or bacon.

Can You Trust the Counts?

The Food and Drug Administration
requires larger chains to provide
calorie counts on menus and supply
other nutritional information. This
makes it easier for consumers to make
more informed choices. But that works
only if consumers read the info and
can rely on it being accurate. “We’re
starting to see some data that people
who pay attention do consume slightly
fewer calories,” says Joanne Guthrie,
Ph.D., R.D., senior research nutritionist
and co-author of a Department of
Agriculture report, “America’s Eating
Habits: Food Away From Home.”

“But it’s still early to know for sure what
the long-term effects might be,” she says.

In a recent nationally representative
Consumer Reports survey of
1,013 American adults, 17 percent of
those who noticed calorie counts on
menus at fast-food and fast-casual
chains said the numbers always
influenced what they ordered, and
38 percent said it sometimes did.
Forty-five percent said they rarely
checked the nutrition info—if ever—with
26 percent of those folks saying they
simply didn’t trust the numbers.

To tackle the trust issue, we decided
to check to see if consumers were right
to be skeptical. (In fact, the FDA doesn’t
typically test to see whether those
numbers are accurate.) For our tests,
we bought 52 different dishes from
multiple locations of 13 different chains.
Then we had the dishes tested in a lab
to determine if the calorie and sodium
values matched the information each
chain supplies to the public. The FDA
considers nutrition counts on packaged
food to be accurate if they’re plus or
minus 20 percent of what’s listed.

But the agency doesn’t have similar
guidelines for restaurant food. So in
our analysis, we used the ones for
packaged food.

The good news for consumers is that
we found calorie counts to be generally
on target or close. Only three dishes
averaged more than 20 percent of
the calories listed on the nutritional
information: Panda Express’ Broccoli
Beef with white rice and its String Bean
Chicken Breast with brown rice, and
Freshii’s Oaxaca Bowl with chicken.
The overage ranged from 150 to 200
calories per dish.

But sodium was problematic. We
knew from our menu evaluation that
sodium levels were often off the charts,
but our lab tests also showed that the
numbers weren’t always accurate.
Average sodium levels were 20 percent
or more above what the restaurant
claimed in 14 dishes from seven
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Not All

YOU’'RE STANDING

in front of a menu
board, trying to pick a
healthy lunch. “Ahal”
you say. “That mac
and cheese has fewer
calories than a grain
bowl. I'm going to
treat myself.”

Not so fast.
“Calories count, but
where those calories
come from is perhaps
more important,”
says Amy Keating,
R.D., a CR nutritionist.

You have to
consider what types
of foods you're
getting for those
calories. Do the meals
provide what we need
to eat more of, such
as vegetables, whole
grains, legumes,
healthy fats, nuts,
and seafood,
and not so much
sodium, sugars, and
saturated fats?

The satiety factor
in a meal is important
too, she says. Is the
dish made up of whole
foods that will keep
you fuller longer, or
are you getting little
food for your calorie
investment? “In some
cases, the higher-
calorie meal-if it’s
one with healthier
ingredients—might
be a better choice,”
Keating adds. To
illustrate how to
make a better
choice, we compared
three menu options
from Panera Bread. A
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BBQ CHICKEN
MAC & CHEESE
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NAPA ALMOND
CHICKEN SALAD SANDWICH
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THE CALORIES are respectably
low, but the portion is tiny—just
about 1 cup. Plus the calories
come mostly from refined-
flour pasta and cheese sauce
packed with saturated fat.

The cheese, barbecue sauce,
and smoked chicken breast
contribute lots of sodium, and
the frizzled onions are the only
vegetable in this dish. You're
not getting much bang for your
nutritional buck here.

ON THE PLUS side, this sandwich
has chicken breast rather
than processed cold cuts, and
it also contains some fruit
and veggies—grapes, celery,
lettuce, and tomato—as well as
nuts. It’s even relatively low
in sodium. But the mayo-style
dressing contributes a lot of
fat (albeit unsaturated) and
few nutrients. And the “rustic”
bread is made with mostly
low-fiber white flour.

WHILE THIS DISH has the most
calories, they’re worthwhile. You're
getting plenty of nutrients in this
vegetarian meal, and the combo

of ingredients is likely to keep you
feeling full. Whole grains (brown

rice and quinoa), beans, and Greek
yogurt supply protein, an array of
vitamins, minerals, antioxidants, and
fiber. The avocado provides healthy
fats, and the tomatoes and carn
deliver nutritionally, too. The anly
downside is the 1,260 mg of sadium.



restaurants: Chopt (2), Freshii (3), Olive
Garden (1), Panda Express (3), Panera
Bread (1), Subway (3), and Starbucks (1).
Overages ranged from about 150 mg

to more than 1,500 mg. One example:
According to Freshii’s information, the
Superfood Soup with added steak has
1,390 mg. “Our tests averaged 2,932 mg—
more than you should have in a single
day [2,300 mg],” Keating says. On the
flip side, in a few cases sodium levels
were actually 29 to 75 percent lower than
what was listed.

6 Habits for Healthier Meals
Here are some strategies to help you
dodge menu minefields.

Plan what youw’ll eat by looking at
the full nutritional info online before
you go. Once there, your chances of
being led astray by hunger are higher.

(Clockwise from top)

Panda Express

String Bean Chicken Breast
You have a choice of sides
here, so stick with brown
rice or extra vegetables
instead of fried rice or
chow mein noodles.

Starbucks

Eggs & Cheese Protein Box
Protein boxes offer a quick
and easy way to get a mix
of healthy whole foods.

Sweetgreen

Fish Taco Bowl
Steelhead trout (similar to
salmon) provides healthy

omega-3 fats, something most

people don't get enough of.

Order what you love—but get it
healthier. Ask to have your favorite
fish dish steamed or broiled rather than
fried, and request sauce on the side.

Be realistic about your willpower.
It’s smarter to not get the fries at all
than to try eating just a few.

Skip soft drinks. They contain a lot
of sugar or sugar substitutes, neither of
which offer any nutrition. Instead, try
water, seltzer, or unsweetened tea.

Don’t add salt. “Restaurant foods—
even a plain grilled chicken breast—are
often already high in sodium,” Keating
says. Condiments like ketchup, soy
sauce, salad dressings, and barbecue
sauce are also salty, so use them
sparingly.

Consider ordering smaller. “More
places are offering half-portions, or
what they call café sizes,” says Guthrie.
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BEVERAGES

WHOLE GRAINS

FRUIT & VEGETABLES
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SATURATED FAT
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THIS CHAIN Says
its mission is
to deliver food
that tastes
good and is
good for you.
Bowls—grain,
broth, or
greens—and
“power plates”
are the main
menu items.
They’re replete
with a wide
variety of
vegetables,
grains, and
legumes;
some include
tuna, chicken,
or grass-fed
beef. Most

of the dishes
have less than
1,000 mg of
sodium and
less than

10 grams of
saturated fat.
Beverages are
mostly organic
teas or fruit-
based drinks.
Some have
added sugars,
but usually less
thanin soda,
and servings
are capped at
12 ounces.
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SWEETGREEN IS
arguably the
place that
popularized

the build-your-
own-bowl

trend. Vegan
ingredients
include red,
orange, and
dark-green
veggies, whole
grains, and
legumes (some
organic). There’s
tofu, hummus,
and falafel.
Eggs, cheese,
fish, and chicken
are also options,
but not red

or processed
meat. About half
of the dishes
have less than
1,000 mg of
sodium, and

all of them

have less than
10 grams of
saturated fat.
Drinks are 12
ounces and

are mostly

tea and fruit

or vegetable
juices. Some
have added
sugars, but far
less than soda.
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THE BASE Of your
bowl here can
be cauliflower
rice or quinoa,
and you’ve
got plenty

of vegetable
choices,
including

six types

of greens.

If you like,
your fixings
can be rolled
into a whole-
grain wrap.
Destination
Salads
highlight
various
cuisines,

and some

are tailored
to different
diet plans,
such as the
Spicy Bowl30
(Whole30).
About half of
the featured
items have less
than 1,000 mg
of sodium and
80 percent
have less than
10 grams of
saturated fat.
When making
your own salad
or bowl, steer
clear of the
panko fried
chicken and
Niman Ranch
smoked bacon.

000000

FOUNDED BY the
integrative
medicine guru
Andrew Weil,
M.D., True Food
Kitchen serves
dishes that
aim to fight
inflammation,
which is at the
root of many
diseases.
Theresult is
that almost
everything
served, even
the carnivore
options, are
heavy on
vegetables and
whole grains.
(Pizza is the
exception.)
There’s a wide
selection, and
the menu has
an eclectic,
“world kitchen”
feel. Saturated
fat is low.
Sodium levels
for entrées
range from an
acceptable
600 mg to
over 2,000 mg.
Nonalcoholic
drinks include
Sparkling
Antioxidant
Tea and Honey
Lemonade.
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YOU'LL GET @
hefty dose of
several types
of veggies with
any chaoice

on this menu.
Quinoa and
brown rice
are available,
and wraps are
whole-wheat
tortillas.

But the rice
noodles aren’t
whole grain and
there’s no fish
to be found.
Sodium in
bowls, wraps,
and salads is
mostly under
1,000 mg
before you add
an optional
protein, which
ranges from
90 mg to

370 mg of
sodium. Soups
are higher

in sodium.
Saturated fat
is low. The
cold-pressed
juices have no
added sugars,
and there

are flavored
sparkling
seltzers, but
soda is still on
the menu.
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FRUIT & VEGETABLES
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FINDING A
veggie-
packed
whole-grain
dish here
takes some
work but
can be done.
Choose
brown rice
over white
and corn
tortillas
instead of
flour. And
include

the fajita
vegetables,
black or
pinto beans,
sofritas,
leafy
greens, and
vegetable
salsas.
Sodium
adds up
guickly; on
average, the
proteins and
salsas have
400 mg, the
beans, 210
mg. Opt for
a bowl; the
flour tortilla
burrito has
600 mg of
sodium. Skip
sour cream,
cheese, and
carnitas

to trim
saturated
fat.

AMID THE
baked goods
and mac
and cheese,
you’ll find
salads

and grain
bowls, some
healthy
sandwiches,
and plenty
of ways to
include fruit.
You can ask
for whole-
grain bread
for any
sandwich,
but your
choices
aren’t

100 percent
whole grain.
Salads are
lowest in
sodium;
soups are
highest.
Most dishes
come with a
side: Choose
fruit or a
sprouted
grain roll
over chips or
a baguette
slice. Fruit
teas and
lemonades
are lower

in added
sugars than
soda.
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