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Foreword


‘Here lies a poor woman who was always tired


For she lived in a place where help wasn’t hired.


Her last words on earth were, ‘Dear Friends, I am going


Where washing ain’t done nor sweeping nor sewing


And everything there is exact to my wishes


For there they don’t eat and there’s no washing of dishes …


Don’t mourn for me now, don’t mourn for me ever


For I’m going to do nothing for ever and ever …’


Anonymous Epitaph


Forgive us for claiming that this book might be a lifesaver, but perhaps if this poor woman had had a copy, her days on this earth might have been, if not prolonged, at least a little more enjoyable.


It is an inescapable fact of life that we all have to clean – whether ourselves, our homes, our clothes or our possessions. For the true cleaning perfectionist, this book contains hundreds of suggestions to help achieve shiny shoes, flawless floors and beatific bathrooms.


For the rest of us, however, the charm of these tips lie in their ability to make life easier. Many save time, most save money and hopefully all should save us from working ourselves into the ground.




KITCHENS


‘Tis by cleanliness a cook must please.’


William King


 


Ovens


‘Everything’s getting on top of me. I can’t switch off. I’ve got a self-cleaning oven – I have to get up in the night to see if it’s doing it.’


Victoria Wood


Messy ovens needn’t take hours to clean.


A sheet of aluminium foil on the bottom will catch all the drips and spills. Replace as necessary.


To clean up any spills in the oven,


sprinkle some salt and cinnamon over the spill. This stops the house from filling with that acrid smoky smell and the spill will be easy to lift off with a spatula.


Or sprinkle with automatic dish-washing powder,


cover with wet paper towels, let stand for a few hours, then clean with a damp sponge.


Keep salt near the cooker to avoid a grease fire.


Following a spill, immediately sprinkle with the salt. When the oven cools, brush off, then wipe with a damp sponge.


Forget specialist oven cleaners. For an inexpensive alternative


that will remove even hard, baked-on grease put your oven on warm for about two minutes, then turn it off. Place a small dish of full-strength household ammonia on the top shelf and a large pan of boiling water on the bottom shelf and leave overnight. In the morning, open the oven and air for a while before washing down with soapy water.


Another way to avoid using toxic oven cleaners…


Sprinkle the oven with water and bicarbonate of soda then start scrubbing. This also works well on baths.


To clean your hob,


try white vinegar. Not only does it bring up a nice shine, but it will eliminate persistent cooking smells too.


To keep the kitchen smelling sweet,


put some orange peel in the oven (at 350°F/180°C/Gas Mark 4).


Alternatively,


if the pong is really strong, boil a dozen cloves in a mixture of one cup of water and a quarter cup of vinegar.


Clean a grotty roasting tin


(not aluminium or non-stick) with a solution of washing soda and water boiled up in the tin. Rinse and then dry in a cool oven.


Cleaning a greasy grill pan


is a horrible job. Line your grill pan with foil beneath the wire tray and simply lift the foil out – complete with dirt and fat – after use.


Don’t try to keep your baking tins


shining like new – once they are matt and dark they will actually retain the heat much better!


 


Appliances


‘All the modern inconveniences’


Mark Twain


To rid white appliances of yellowing,


mix together one half cup of bleach, one quarter cup of baking soda and four cups of warm water. Apply with a sponge and leave for ten minutes. Rinse and dry thoroughly. Sparkling white!


Wipe large items like freezers and washing machines with car wax


to make them shine and to remove small scratches.


If your microwave needs a good clean,


add two tablespoons of either lemon juice or baking soda to a cup of water in a large microwave-safe container. Let the mixture boil for four to six minutes in the microwave, then wipe the walls and door clean with a sponge or cloth.


Although microwaves hardly need cleaning,


just remember to wipe them over with a damp cloth immediately after each use.


Use rubbing alcohol


instead of expensive commercial waxes on all white goods.


Dishwashers will work just as effectively


if you use the cheapest brand of dish-washing detergent available but add a few tablespoons of vinegar to the detergent. The vinegar will cut the grease, leave your dishes sparkling and save you some pennies.


Remove smelly fridge odours,


by filling a small bowl with charcoal and placing it on a shelf in the refrigerator.


Also, an open box of baking soda will absorb odours


for at least a month or two.


For a truly sweet smelling fridge,


pour vanilla extract onto a piece of cotton wool and leave it on one of the shelves.


Keep the coils at the back of your fridge clean.


Unplug and pull out the fridge regularly and use your vacuum cleaner to remove dust and dirt. The fridge will stay efficient and last longer too.


To clean underneath the refrigerator,


tie a sock around the end of a stick or broom handle.


To prevent the sticky film on dishes and the inside of the dishwasher,


put a bowl containing one cup of bleach in the bottom of the empty dishwasher. Run through the wash cycle but do not dry. Then fill the bowl with one cup of white vinegar and run through an entire cycle.


To clean your dish-washer,


put a cup of white vinegar at the bottom of your empty dishwasher and run it through the entire cycle.


 


General


‘Old ways are the safest and surest ways.’


Sir Edward Coke


Rubber spatula ready for the bin?


Trim off the tattered edges and keep trimming until there’s nothing left!


Spray vegetable oil on a grater


before use for a fast clean-up.


To clean a grater,


after use, rub a hard crust of bread over it.


Graters are impossible to clean


without losing a bit of your finger … an old toothbrush does the trick and is ideal for sieves as well.


Use baking soda


to remove coffee and tea stains from plastic cups and dishes.


Plastic bread wrappers often melt onto the side of toasters


– to remove this, rub nail-varnish remover on to the melted bit and rub it off with a cloth.


To get rid of odours from plastic containers,


fill with crumpled-up black and white newspaper. Cover tightly and leave overnight. Next day the smell will be gone.


And to get rid of the strong plastic smell from new containers,


wash, dry and put in the freezer for at least two days.


If your waste disposal has bad breath,


try feeding it a handful of ice cubes, a splash of vinegar, a whole lemon and a pinch of allspice.


Never put celery or other stringy matter in the waste disposal unit.


Drop fresh parsley into hot oil after use to absorb unwanted flavours.


The oil can then be reused without affecting the taste of the next food to be cooked.


To remove limescale in a kettle,


fill with equal parts of vinegar and water. Bring to the boil and allow to stand overnight. Rinse thoroughly.


No need to use abrasive cleaners for counter tops,


wash them daily with a solution of mild dish-washing liquid and water to keep them clean.


Keep your knives gleaming and rust-free


– plunge them into an onion and leave there for half an hour. Wash and then polish lightly with some vegetable oil.


Also, keep a good knife clean


by dipping a cork in scouring powder and running it along the side of the blade. Rinse the knife, dry it and wipe it down with vegetable oil.


Rotate your best cutlery.


Take it from the left-hand side of the drawer and put it back on the right-hand side.


Be careful when washing silver cutlery.


Take care it doesn’t rub together too much. Silver is a soft metal and picks up scratches easily.


Boiled eggs will turn metal cutlery black


if left on. Always clean your spoon immediately after eating eggs!


Clean a copper kettle


by covering it with brown sauce and leaving overnight. Wash the sauce off next morning and admire your reflection in the shiny surface!


If your hands smell of onions,


soak them in some milk.


Cabbage can stink when it’s being cooked.


A bay leaf added to the boiling water will stop the smell without affecting the taste of the vegetable.


To stop your bins from smelling unpleasant,


throw a few fresh herbs in each time you throw something away.


Keep swing-bin liners in the bottom of your bin.


When you take out a full bag, a new liner will always be at hand.


When you wash the kitchen floor,


use your rubbish bin instead of a bucket to hold the water. This way you get a fresh bin without the extra job of washing it.


Dropped an egg on the kitchen floor?


Add some salt to the egg, leave it for five minutes and it will clean up more easily.


Sterilize your kitchen cloths


by popping them newly washed into the microwave and ‘cooking’ them on high for a few minutes.


Clean your thermos flask


by adding a few tablespoons of baking soda and filling with warm water. Let it stand, then rinse thoroughly.


 


Pots and Pans


‘If ifs and ands were pots and pans there’d be no work for tinkers.’


Thomas Love Peacock


If you’re cooking a big casserole,


put a sheet of tin foil between the pot and the lid to save having to wash the grimy lid afterwards.


To clean burnt and scorched pans,


sprinkle liberally with baking soda and moisten with water. After standing for several hours, you can generally lift the burned portions out of the pan.


Remove stubborn stains from non-stick cookware


by boiling two tablespoons of baking soda with half a cup of vinegar and one cup of water for ten minutes. Before using, season the pan with vegetable or sunflower oil.


For sparkling copper pots,


fill a spray bottle with vinegar and add three tablespoons of salt. Then spray the solution onto the copper pot. Allow to stand for one hour and then rub clean.


Tarnish troubles?


Rub on Worcestershire sauce and they will disappear.


Or,


try dipping lemon halves in salt and rubbing.


Don’t despair if you burn a frying pan.


Boil up some sliced onions and water in the pan and leave for several hours.


Alternatively,


you could boil up some water and vinegar in a burnt pan and leave it overnight. It will be easier to clean in the morning.


Or, if disaster strikes and you really burn a pan,


leave some cold tea to soak in the pan for a few hours. The black burnt-in crust will then come away quite easily.


Likewise, to clean a pan after cooking smelly fish,


leave some strong cold tea in the pan for ten minutes before you come to wash it. No lingering smells!


Also,


vinegar in the washing-up water will remove the fishy smell from pots and pans.


To remove a fishy smell from hands,


rinse them in lemon juice.


To clean badly burnt saucepans,


soak in cola for a while.


To clean an aluminium pan,


boil the peel of an apple in some water. This will make it much easier to clean the pan afterwards.


If you have a discoloured aluminium pan,


add a few sticks of rhubarb or a couple of tomatoes. Boil up with plenty of water and the food acids will lift the stain.


To clean copper-bottomed pans,


sprinkle with salt and rub with half a lemon.


To clean really baked-on food from a cooking pan,


put a sheet of fabric conditioner in the pan and fill with water. Leave overnight and the next day the food will just lift off with a sponge.


Clean cast-iron skillets


on the outside with a commercial oven cleaner. Let stand for two hours. Then remove any accumulated black stains with vinegar and water.


 


Sinks


‘The sink is the great symbol of the bloodiness of family life.’


Julian Mitchell


When disinfecting your sink,


don’t bother with strong chemical solutions. Just use ordinary household salt.


Baking soda is excellent for cleaning stainless-steel sinks.


To give a stainless-steel sink a superb finish,


rub it down with a scrunched up ball of newspaper after cleaning.


To remove water spots from a stainless-steel sink,


use a cloth dampened with rubbing alcohol or white vinegar.


Rub stainless-steel sinks with lighter fluid if rust marks appear.


After the rust disappears, wipe with your regular kitchen cleaner.


To remove hard water lime deposits from your stainless-steel draining board,


soak in full strength white vinegar, then scrub.


For a sparkling white sink,


bleach is best. It is expensive to fill a basin with bleach though, so, line it first with kitchen paper towels, then soak the paper in bleach. Leave for an hour or so before throwing the paper away.


Never use bleach in a coloured porcelain sink


because it will fade the colour. Instead, clean with mild liquid detergents, vinegar or baking soda.


Don’t put kitchen fat down the sink


– let it solidify in a container, like a yoghurt pot, and then put it in the bin.


To rid your sink of soap suds after washing up,


wipe around the sink with a bar of soap while the tap is running.


 


Glass and China


‘There’s a joy without canker or cark, There’s a pleasure eternally new, ’Tis to gloat on the glaze and the mark, Of China that’s ancient and blue.’


Andrew Lang


Water down your glass cleaner to make it go further.


It will work just as effectively.


To clean a gilded ceramic plate,


simply soak it overnight in fabric conditioner and water. If there is no gilding, then soak in a weak bleach solution.


To get rid of unsightly build-up in the bottom of a vase,


add a few drops of automatic dish-washer detergent and fill with hot water. Soak overnight, then rinse.


To remove tea or coffee stains from fine china,


rub with a damp cloth dipped in baking soda.


If you’re washing china by hand,


add vinegar to the rinse water for a cleaner and brighter shine.


Likewise, a little vinegar added to the final rinse


will leave glasses sparkling.


When washing crystal,


rinse in one part vinegar to three parts warm water and air dry – preferably outside in bright sunshine.


If you must dry the glassware immediately,


newspaper brings out a shine, but use newspaper that is at least two days old, because the ink will come off new papers.
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