

[image: image]




[image: image]




Copyright © 2021 by Mary Rose Quigg


All rights reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018.


Skyhorse Publishing books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.


Skyhorse® and Skyhorse Publishing® are registered trademarks of Skyhorse Publishing, Inc.®, a Delaware corporation.


Visit our website at www.skyhorsepublishing.com.


10 9 8 7 6 5 4 3 2 1


Library of Congress Cataloging-in-Publication Data is available on file.


Cover design by Daniel Brount


Cover image by Shutterstock


Print ISBN: 978-1-5107-6224-4


Ebook ISBN: 978-1-5107-6633-4


Printed in China




I would like to dedicate this book to my mother Mary Heron. She loved hints books and I know she would have been very proud of this one. A big thank you to Joe, Karen, Arleen, Orla, Cathal, and Brenda for their encouragement and support.




[image: image]





Introduction



“Efficiency means accomplishing more with less exertion and less expense.”


This comprehensive collection of over one thousand valuable hints and tips has been compiled to help make daily tasks easier and less expensive. Over the years I have accumulated hundreds of household hints and tips. Many were given to me by my mother and friends; others have come from my own experience as a cook and housewife.


Cooking, baking, household chores, laundry, stain removal, D.I.Y., and gardening are the main subjects covered but you will find much more of interest, especially the proverbs and sayings that have given me pleasure over the years. Throughout the book, I recommend natural, environmentally friendly products whenever appropriate.


Working on this book has been a labor of love; I have gotten such great enjoyment from sorting and arranging the hints, tips, and ideas into a practical book. I hope you find it interesting and entertaining, but most of all I hope that it is useful to you and improves the quality of your daily life.


—MARY ROSE





Snacks and Baking







SNACKS



For a tasty snack, toast a slice of bread on one side. Turn over and spread with tomato purée, top with grated cheese, and pop under the broiler. Add cooked bacon, mushrooms, or any other topping.


• • • •


Cover a split pita bread with tomato purée, top with cheese, and place under the broiler for a few minutes.


• • • •


For a delicious beef sandwich: Place beef on a slice of bread and spread with a little horseradish. Sprinkle some crumbled cheese and onion crisps over and place another slice of bread on top. Cut into quarters.


• • • •


Core a large cooking apple. Stuff the center with pork sausage. Bake at 350°F. When cooked, cover with a thin slice of cheese, season, and brown under the broiler.


• • • •


A dip for fruit or vegetables: Whip half a small carton of heavy cream to soft peaks, then stir in half a carton of natural yogurt. Add a pinch of salt, one teaspoon of mayonnaise, and two tablespoons crunchy peanut butter.


“If bread is the first necessity of life, recreation is a close second.”
—Edward Bellamy


Mince some leftover chicken or ham, season, add a few drops of Tabasco or some other sauce, and mix with mayonnaise. Spread on slices of hot, buttered toast.


• • • •


Roll out a square of puff pastry. Cover with a layer of creamed mashed potato and a layer of grated cheese. Roll up like a Swiss roll and cut into slices. Bake at 400°F until golden. Serve hot or cold.


DAIRY PRODUCTS


If Greek yogurt is unavailable, mix a carton of low-fat natural yogurt and a carton of heavy cream together.


• • • •


Add 1 teaspoon (5 milliliters) crushed instant coffee granules to cream before whipping for an excellent topping for bananas or ice cream.


• • • •
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Store containers of sour cream upside down in the refrigerator to keep fresh longer.


• • • •


Pipe unused fresh whipped cream into rosettes on a baking tray and freeze for dessert decoration.


• • • •


Freeze leftover fresh cream in ice cube trays, put into a plastic bag when frozen, and use in soups as required.


• • • •


To keep cream fresh for longer, add one teaspoon of brandy to the carton.


• • • •


Maximize the sherry taste in a trifle by adding most of the sherry to the cream and the remainder to the sponge.


• • • •


To stop milk from boiling over, rub buttered paper around the inside of the top of the saucepan. Or place a wooden spoon in the pan just before the milk comes to a boil.


• • • •


If an excess purchase of milk is near its sell-by date, make a cheese or white sauce and freeze to use later.


• • • •


Freeze fresh milk in an ice cube tray to use as a standby if you run out.


• • • •


Add a pinch of salt to milk to keep it fresh longer.


• • • •


Always rinse milk jugs or bottles thoroughly in cold water before washing as usual.


• • • •


Never pour room temperature milk or cream back into the original container.


• • • •


To keep condensed milk fresh, empty the contents of a newly opened can into a screw-top jar and store in the refrigerator.


• • • •


Add two drops of vanilla extract to 1 pint (600 milliliters) of reconstituted dried milk to give it a “fresh” taste.


• • • •


Add the juice of half a lemon to a small can of chilled evaporated milk and it can be whipped until stiff.


• • • •


Make an instant smoothie by whisking half a carton of fruit-flavored yogurt into half a glass of cold milk.


• • • •


Budget butter: take ¼ lb butter, ¼ lb margarine, 1 large egg, and ¼ pint slightly warmed milk. Using an electric mixer, put the butter and margarine into a bowl and mix until well creamed. Add the egg and beat well, then slowly add the milk with the mixer running. Leave to cool before using. This will produce 1¼ lb butter.


• • • •


If you need unsalted butter, cut salted butter into small cubes and pour boiling water over them. When melted, chill in the refrigerator. When the butter resets the salt will be in the water.


• • • •


Before unwrapping butter or margarine, run cold water over the packet for a few seconds and the contents will come away cleanly.


• • • •


Wrap cheese in plastic film or foil, except for traditional cheese with rind, which should be wrapped in greaseproof paper.


• • • •


Cheese should be stored covered in the salad compartment or door of the refrigerator.


• • • •


If you like using Edam cheese because of its low fat but do not like the texture, freeze it, and after a week it will be crumbly with a strong flavor.


• • • •


“Everyone is kneaded out of the same dough but not baked in the same oven.”
—Yiddish Proverb


Mature hard cheese can be frozen, although the texture and taste can be slightly affected. Crumblier varieties tend not to freeze well as they tend to break up when defrosted. They can be used for cooking.


• • • •


To soften cheese that has gone hard, soak a cloth in some white wine, squeeze it out, and wrap it around the cheese. Leave for several hours.


• • • •


Make dried-out cheese into a spread by grating, adding cream and mustard, and beating well.


• • • •


Run cold water over your cheese grater before use and it will be easier to clean.


• • • •


Grate leftover pieces of hard cheese and store in a plastic bag in the refrigerator or freezer. They are useful for sauces, sprinkling on “au gratin” dishes or soup, or for sandwich fillings.


• • • •


To keep cheese fresher longer and prevent it from becoming moldy, wrap in a cloth dampened with vinegar or saltwater. Or keep a sugar lump in the cheese box.


• • • •


Smear a little butter or margarine along the cut edge of a piece of cheese before re-wrapping and storing in the refrigerator to keep it from becoming hard and waxy.


• • • •


Use an apple peeler to cut wafer thin slices of cheese for serving in a salad bowl.


• • • •


Store the cottage cheese container upside down and it will stay fresher longer.


FOOD HINTS


Keep fresh coffee in the refrigerator or freezer to preserve the flavor.


• • • •


A good substitute for coffee filter paper is two layers of kitchen paper towels.


• • • •


Store tea in an airtight tin away from strong smells as it attracts moisture and smells. Loose tea will retain its flavor for six months and tea bags for four months.


• • • •


Remove the small bits of cornflakes from the bottom of the box by sieving the cereal in a colander.


• • • •


If milk boils over, sprinkle plenty of salt on it immediately and brush off. This eliminates that awful burning smell.


• • • •


Fill a shaker with three-quarters salt to one-quarter ground black pepper and use to season when cooking.


• • • •


Bread will keep up to three weeks in a refrigerator if wrapped in foil and put on a low shelf.


• • • •


If you haven’t finished a bottle of champagne or sparkling wine, pop a teaspoon handle down into the neck of the bottle. The wine will keep until the next day without losing its fizz.


• • • •


Keep the fizz in a plastic seltzer bottle by squeezing the bottle before closing.


• • • •
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Cut a complete strip from the top of frozen food bags and use as a tie when returning the bag to the freezer.


• • • •


Place cans of baked beans or soup upside down when storing to avoid the liquid settling at the top.


• • • •


If a pan of boiling water or milk is about to boil over, quickly pop a metal spoon into it and this will immediately reduce the bubbling.


• • • •


Instead of sewing up a stuffed chicken, just close the neck flap with a cocktail stick.


EGGS


Fresh eggs should be heavy for size and have a rough and chalky shell. Old eggs are smooth and shiny.


• • • •


Remove eggs from the refrigerator about an hour before use. It is important to have eggs at room temperature when using for baking. Cold eggs are more likely to crack when boiled and cold egg whites are not easily whipped.


• • • •


When separating egg yolk from white, ensure that there is no yolk in the white as the whisked volume will be less.


• • • •


To easily separate an egg, crack the egg into a cup, tip it into the palm of your hand, and allow the white to slip through your fingers. Or crack the egg gently on to a saucer, hold the yolk in place with an egg cup, and drain off the white.


• • • •


If some egg yolk gets into the egg white when separating eggs, remove the yolk by holding a small clean cloth wrung out in hot water near the yolk. It acts like a magnet and draws out the yolk.


• • • •


To keep spare egg whites, put into a jar, cover with a lid, and keep in the refrigerator. Use for meringues within two weeks. Four egg whites measure around ¼ pint (150 milliliters). Egg whites can also be frozen, but use them after a few weeks.


• • • •


The easiest way to remove eggshell from a bowl after cracking an egg is with a piece of bread. The shell sticks to the bread immediately.


• • • •


Egg whites thicken up faster when beating them with an added pinch of salt.


• • • •
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A pinch of cornstarch and a pinch of sugar added to the egg before beating will stop omelettes from collapsing when cooked.


• • • •


An omelette will be lighter if two teaspoons of water are added for each egg used. Beat the eggs only enough to mix them; over-beating will produce a tough omelette. Or add a dash of soda water to the beaten egg mixture and they will turn out light and fluffy.


• • • •


When making scrambled eggs for a large crowd, add a pinch of baking powder and 2 teaspoons (10 milliliters) water for each egg. Or add a dash of fizzy mineral water.


• • • •


A squeeze of lemon added to eggs while being scrambled helps to bring out the flavor.


• • • •


Place eggs for poaching in boiling water for a few seconds before cracking the shells and this will prevent the yolk from breaking.


• • • •


When poaching eggs, put a pinch of salt and a small piece of butter or a tablespoon of oil into the water and the eggs will not stick to the pan.


• • • •


Avoid splattering and sticking when frying by heating the pan before adding the butter or oil. This even prevents eggs from sticking.


• • • •


To hard-boil eggs, heat the water before adding the eggs, bring to a boil, and then gently boil for eight to ten minutes. Pour off the hot water and crack the egg gently under a cold running tap. Leave the shelled eggs in a bowl of cold water until ready to use.


• • • •


If boiled eggs are too runny for making sandwiches, finely crumble some dry bread in a processor or on a grater and add to the egg for a perfect filling.


• • • •


To slice hard-boiled eggs, dip a knife in boiling water and dry before using the knife. The eggs will not break or crumble.


• • • •


When several hard-boiled eggs are required for sandwiches, put them in a bowl with butter, salt, and pepper and mash with a potato masher.


• • • •


When surplus eggs are close to their use-by date, hard-boil them and allow to cool. Pickle them in vinegar and they’ll taste delicious and last for weeks.


• • • •


If an egg breaks on the floor, cover it with salt (this will absorb most of the slippery white) and it will clean up easily with a damp cloth.


SWEET & STICKY FOOD


To weigh out honey or syrup, put the tin on the scales and take out spoonfuls until the weight has reduced by the amount you require. Or coat the scale pan with flour before adding the syrup; it will tip out quite easily.


• • • •


Coat a metal spoon with cooking oil before measuring out honey or syrup; it will slip off easily. Or heat the spoon.


• • • •


Remove the syrup from glacé cherries by placing them in a sieve and rinsing under running water. Drain and dry well with kitchen paper.


• • • •


Stiff honey can be made runny again by placing the jar in a bowl of warm water or heating in the microwave for a few seconds.


• • • •


To make caramel: Dissolve 4 ounces (100 grams) granulated sugar in 4 tablespoons (60 milliliters) water. Boil over a steady heat, without stirring, until golden brown.


• • • •


Add lemon juice to the mix when making toffee, to keep it from hardening in the pan.


• • • •


When melting chocolate, grease the inside of the pan thoroughly to prevent it sticking to the sides and bottom.


• • • •


If you run out of chocolate when baking, replace with a mixture of 4 tablespoons (60 milliliters) cocoa combined with 1 teaspoon (5 milliliters) melted butter.


• • • •


When melting chocolate, place it in a stainless steel pan in the oven with the buns or cake and it will be ready when they are cooked. It also helps to grease the sides and bottom of the container to prevent sticking and waste.


• • • •


If you run out of brown sugar when baking, use white sugar and molasses instead. For every 8 ounces (225 grams) sugar add 1 tablespoon (15 milliliters) molasses for light brown sugar and 2 tablespoons (30 milliliters) for dark brown sugar.


• • • •
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To soften solid lumps of sugar to speed up creaming of butter and sugar, place sugar in the microwave for a few seconds.


• • • •


Soft brown sugar can go hard when stored. Ways to soften it are:


•  Place it in a jar and put in a washed lemon.


•  Put sugar into a bowl and cover with a fairly damp tea towel for a few hours or overnight.


•  Add a slice of soft bread to the package and seal tightly for a few hours.


•  If needed in a hurry, grate the hard block of sugar.


• • • •


To make candied citrus peel: the peel of three oranges or lemons should be soaked for three days in 1 pint (600 milliliters) water with 2 tablespoons (30 milliliters) of added salt. Remove the pieces of peel and dry carefully. Next make a syrup of ½ pint (300 milliliters) water and 8 ounces (225 grams) sugar, add the peel, and allow to simmer for two hours. Remove each piece and coat with fine sugar.


• • • •


Before using citrus fruits, pare off the rind with a potato peeler, cut into small pieces, put in a screw-top jar, cover with golden syrup, and mix well. Delicious if added to cakes.


• • • •


Use a wet knife to cut crystallized ginger or other glacé fruits.


• • • •


“It is odd how all men develop the notion, as they grow older, that their mothers were wonderful cooks. I have yet to meet a man who will admit that his mother was a kitchen assassin and nearly poisoned him.”
—Robertson Davies


Put root ginger into the freezer immediately after purchase. When required, grate the required amount and return the remainder to the freezer.


• • • •


Peel root ginger and store in a jar of sherry. This will preserve it and the sherry can be used in stir-fries.


• • • •


Nutmeg is easier to grate if soaked in hot water for a few minutes.


• • • •


Put orange peel on a sheet pan lined with parchment paper and bake at 95°F for about 2 hours or until crisp. Then crush to powder and store in a jar. Small amounts added to cake mixtures give a lovely flavor.


PASTRY


Add 1 teaspoon (5 milliliters) of Worcestershire sauce to piecrust pastry used for savory dishes.


• • • •


Use soda water when mixing piecrust pastry to give it a light texture.


• • • •


“The hardness of the butter is proportional to the softness of the bread “
—Steven Wright


When making sweet pastry, work in a little vanilla extract into the butter or shortening before rubbing in the flour.


• • • •


The secret of good pastry is to keep ingredients and cooking implements cool. Always rest the dough in the refrigerator for at least half an hour before rolling out.


• • • •


To ensure pastry is light, make the dough with the yolk of an egg and 1 tablespoon (15 milliliters) of lemon juice.


• • • •


When rolling out sweet pastry for pies, sprinkle the work surface with cornstarch.


• • • •


To avoid pastry sticking, roll out between two pieces of plastic wrap. There is no need to use extra flour or greaseproof paper and it can be easily turned around.


• • • •


If you tend to over-stretch pastry, leave some surplus around the edge when you trim the pastry. Leave in a cool place for half an hour before using.


• • • •


Brush bottom piecrusts with egg white before adding any filling to keep it from soaking into the base.


• • • •


Roll out leftover pastry and cut into circles. Interleave with greaseproof paper and freeze. When required, just thaw and line pie plates.


• • • •


For a crispy crust on pastry, brush lightly with cold milk or water. Shake with superfine sugar for a sweet filling.


• • • •


Run cold water over the baking tray before laying puff pastry on it. When the tin is heated the water will steam and help the pastry to puff up. Or place an ovenproof bowl of hot water in the bottom of the oven while baking.
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