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At the Last Minute, You 
Realize That . . .

P The soup is sadly lacking in flavor.
S Perk up bland stock with a couple of
bouillon cubes dissolved first in a small
amount of boiling water. Almost any good
dry wine (in small quantity) will also help a
soup.

P The soup is too salty.
S Add a raw potato to the soup and boil for
a short time. The potato will absorb some of
the salt. Remove and discard the potato.

P The soup is too greasy.
S Wrap several ice cubes in a plastic bag.
Keep the bottom surface level, and move it
slowly over the surface of the warm soup.
The fat will harden and cling to the plastic.
You may have to repeat this a few times;
reuse the same ice bag by holding it under
running hot water just long enough to melt
the fat. Next time: Refrigerate the soup
overnight. The fat will congeal on the top
and can be lifted out in one piece.

P The roast turkey or chicken you’re carving
is pink or raw at the bone.
S Dark meat (the legs and thighs) takes
longer to cook than white (breast) meat.
You can remove the breast meat and serve it
first. In the meantime, turn the oven to
450°F and continue roasting the legs and
thighs until done, another 15 minutes or so.
Or, you can microwave those pieces on high
power for several minutes until they are
cooked through. 

P The roast turkey or chicken is very dry.
S Slice the cooked poultry and arrange it
on an ovenproof platter. Make a sauce of
half butter, half chicken broth, and pour it
over the meat. Let it stand for 10 minutes in
a 250°F oven to soak up the juices.

P The gravy is lumpy.
S To smooth lumpy homemade gravy, try
blending it vigorously with a wire whisk. If
there are still lumps, whirl the mixture in a
blender or food processor. If necessary, reheat
before serving.

P The gravy is too salty.
S Increase your quantity of gravy (thus 
diluting the saltiness); or add a few pinches of

brown sugar; or cut a raw
potato into thin slices and
cook them in the gravy un-
til they become translu-
cent. Remove potato.

P The vegetables are
overcooked.
S Chop them up
and combine them
with a can of
creamed soup
(any kind will
do!). Heat and
serve.

P You forgot
to soak the
beans you want to bake.
S Shorten the time for cooking beans by
adding 1 teaspoon of baking powder to 1
pound of beans; cover with water and cook
until soft (about 40 minutes). Drain, then
bake according to recipe. (Bear in mind that
beans baked with tomatoes require 10 to 20
percent more cooking time.)

P You don’t have a garlic press.
S Rub the peeled cloves over the small
holes of a grater. Mash the fine shreds with
the back of a fork and you have perfectly
minced garlic. And cleanup is a breeze.

P Your eggs crack during boiling.
S To keep the whites from seeping out, add
to the boiling water 1 teaspoon of salt or a
few drops of lemon juice or vinegar.

P Your pasta is stuck together.
S After draining the pasta, plunge it
quickly back into boiling water to which
you have added a pat of butter or a table-
spoon of oil. Drain; your pasta should come
unstuck. (Next time, put the oil in the water
before you add the uncooked pasta!)

P The gelatin salad or dessert that you plan
to serve is still soupy.
S Fill a large pan with ice, sprinkle with
salt, then place the dish of gelatin over it to
speed up the setting process.

P The fruit pie has a soggy bottom crust.
S Serve the pie in bowls. To prevent this
from happening next time, get the filling
into the pie shell and in the oven quickly. If

a puddle of juice forms in the bottom of the
mixing bowl, don’t pour it into the pie shell. 

When You’ve Run Out of . . .

P Baking powder . . .
S Make a baking powder substitute by
mixing 2 teaspoons cream of tartar, 1 tea-
spoon bicarbonate of soda, and 1⁄2 teaspoon
of salt. Substitute for an equal amount of
baking powder, reducing any additional salt
in the recipe. (The mixture is effective only
for a day or so; use it right away.)

P Superfine sugar . . .
S Make your own extra-fine granulated
sugar by whirling granulated sugar in a
food processor until it is finely ground,
about two minutes. Superfine sugar dis-
solves more rapidly in cold liquids than reg-
ular sugar, so it is useful in drinks such as
lemonade and iced tea.

P Sugar . . .
S For 1 cup of sugar, substitute 3⁄4 cup of
honey or 11⁄2 cups of molasses, and reduce
the amount of other liquids in the recipe. If
using honey, reduce liquids by one-half; if
using molasses, decrease the amount of
other liquid by 21⁄2 fluid ounces for every
cup of molasses and add 1 teaspoon of bak-
ing soda. Bake at a slightly lower tempera-
ture.

P Eggs . . .
S Replace 1 egg in 3 with a tablespoon of
cornstarch. Also, 2 yolks will substitute for 1
entire egg. If it’s egg whites you need, add 1
teaspoon cream of tartar for each cup of egg
whites. This will increase their volume by al-
lowing them to beat up fluffier.

In the Midst of Baking, 
You Discover That . . .

P The recipe calls for softened butter and
yours is chilled firm.
S Shred the chilled butter over the large
holes of a grater and spread the shreds out
on a platter or cookie sheet. They will
soften quickly. Or, put the butter in the mi-
crowave for 10 to 30 seconds.

P The brown sugar is rock hard.
S Put the sugar in a plastic container and
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microwave it for 1⁄2 to 1 minute. If
it is still hard, add a couple of drops
of water and microwave again. Or,
put the sugar in a pan in a moderate

preheated oven, turn off the heat, and let
stand until it softens. 

P The recipe calls for eggs at room temper-
ature and yours are refrigerator cold.
S Dunk them in lukewarm water for 5 min-
utes. Or, ignore the recipe and use them
cold.

P The bread dough does not rise.
S First, try additional gentle heat: Put a
large pan of boiling-hot water in your oven,
then place the bowl of dough on a rack over
it and shut the door (do NOT turn on the
oven). Or, if you have an electric heating
pad, set it on low, cover the pad with foil,
and put the bowl of dough on the foil; or put
the bowl in the dishwasher and set it on the
dry cycle. If gentle heat does not work: Dis-
solve new yeast in a few tablespoons of
warm water. Pat the lifeless dough into a
rectangle about 1⁄2 inch thick and sprinkle
the fresh yeast mixture over it. Add a little
flour to compensate for the added water,
then knead the dough thoroughly to incor-
porate the fresh yeast. Continue with rising,
forming, and baking.

P You overbeat egg whites for a cake or soufflé.
S For every 4 overbeaten whites, add 1 un-
beaten white to the bowl, then stir or whisk
gently until the beaten whites return to their
proper stiff-but-not-dry stage.

P You think that the baking powder might be
too old to use.
S To test baking powder for staleness, add
1 teaspoon of baking powder to 1 cup of hot
water. If the mixture bubbles a lot, it’s
good; if it doesn’t, throw it out.

P You don’t have time to chill your pie
dough before you roll it out.
S Unless your kitchen is exceedingly hot,
chilling isn’t necessary. Go ahead and roll
out the freshly made dough on a generously
floured surface, fit it into the pie pan, then
trim and crimp the edges. Your pie won’t
suffer.

P There’s a bit of egg yolk in the egg whites
that you separated.
S Since even a tiny amount of yolk in the
whites can affect their leavening ability, it
is important to remove it. Moisten a cloth in

cold water and touch it to the yolk, and the
yolk will cling to the cloth like a magnet. 

P You don’t have enough berries for your pie.
S Mix up a package of vanilla pudding and
add it to the pie in layers, alternating with
berries. Or, mix the pudding and berries to-
gether. Top with meringue instead of crust.

When You Burn . . .

P Food during cooking . . .
S Immediately remove the pan or pot from
the heat and set it carefully into a sink of
cold water (to stop the cooking). Spoon out
all contents that will come out easily with a
wooden spoon (the food that’s stuck to the
pan is burned—leave it alone) and transfer
it to another pot. Taste the food; if it’s
smoky tasting, cover the pot with a damp
cloth and let stand for half an hour. If it still
doesn’t taste right, it may be beyond repair.
Now to clean the pot (other than enamel or
cast iron): Fill halfway with water to which
you have added a strong detergent. Boil for
10 minutes, then let stand overnight. Pour
off the water; the burned part should be eas-
ily cleanable with a scouring pad or steel
wool. For enamelware: Fill the pot with cold
water to which you have added 3 table-
spoons of salt. Let it sit overnight, then boil.
It should clean eas-
ily. For cast iron:
Burned food can
be scoured off
cast-iron pots and
pans by mixing
sand and veg-
etable oil in them
and scrubbing with steel wool. Season after-
ward.

P The bottoms of drop cookies . . .
S After they have cooled, use the fine
holes of a food grater to shave the burned
layer from the bottoms. To keep subsequent
batches from burning, either cover the
cookie sheets with foil or stack two cookie
sheets together, one on the other.

P The rice . . .
S Turn off the burner, take the lid off the
pot, and put the heel of a loaf of bread on
top of the rice. Cover the pot and wait 5
minutes—the scorched taste should be ab-
sorbed by the bread.

To Eliminate the Odors of . . .

P Burned food . . .
S Boil a small amount of vinegar
on the stove or simmer a pot of water with a
few whole cloves in it.

P Cooked broccoli, brussels sprouts, 
cauliflower, or cabbage . . .
S Put a piece of bread (rye seems to work
best) or a slice of red pepper in the pot along
with the vegetable. It should take away the
odor.

P Cooked fish . . .
S Simmer a pan of water on the stove with
spices such as whole cloves, cinnamon
sticks, or allspice, or cut up a lemon and sim-
mer the slices in a pan of water.

When You Need to Clean Up . . .

P An egg dropped on the floor . . .
S Cover the spill with lots of salt and let it
stand for 20 minutes. Then wipe up.

P Red wine spilled on your tablecloth . . . 
S Assure your guest you don’t mind.
Cover the wine spill at once with salt; rinse
later in cool water.

P Coffee spilled on your carpet . . .
S Blot up the excess coffee from
the carpet, then rub the stain with a

solution of white vinegar, detergent,
and water.

P Broken glass . . .
S Rub a damp bar of soap over the area
where the glass has splintered. Then shave
off the surface of the soap to which the glass
has adhered. Wrap these soap peelings in
newspaper and discard.

As a Last Resort . . .

PHONE NUMBERS:

Pizza Delivery 

Chinese Takeout

Emergency Numbers
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■ If you’re caught without a fire extin-

guisher when you have a grease fire,

clamp a large pot lid down over the fire at

once to cut off the oxygen supply, or pour

baking soda on the flames.

■ The next time you are kneading sticky

dough when the phone rings, slip your

hand into a plastic bag and use it as a

mitten when you pick up the phone.

Find more cooking tips at Almanac.com/food.



HOUSEHOLD MEASURES

pinch = about 1/8 teaspoon
120 drops of water = 1 teaspoon
60 drops thick fluid = 1 teaspoon
2 teaspoons = 1 dessertspoon
3 teaspoons = 1 tablespoon
16 tablespoons = 1 cup
8 fluid ounces = 1 cup
16 fluid ounces = 1 pint
32 fluid ounces = 1 quart
128 fluid ounces = 1 gallon
2 cups = 1 pint
2 pints = 1 quart
4 quarts = 1 gallon
3 tablespoons flour = 1 ounce
2 tablespoons butter = 1 ounce
2 cups granulated sugar = 1 pound
3-3/4 cups confectioners’ sugar = 1 pound
2-3/4 cups brown sugar = 1 pound
3-1/2 cups wheat flour = 1 pound
5-1/3 cups dry coffee = 1 pound
4 cups cocoa = 1 pound
6-1/2 cups dry tea = 1 pound
2 cups shortening = 1 pound
2 sticks butter = 1 cup
3 cups cornmeal = 1 pound
2 tablespoons sugar = 1 ounce
3-1/2 cups walnuts (chopped) = 1 pound
9 eggs = 1 pound
8 egg whites = 1 cup
16 egg yolks = 1 cup
1 ounce yeast = 1 scant tablespoon
60 apples = 1 bushel
52 beans = 1 bushel
24 beets = 1 bushel
56 carrots = 1 bushel
55 flour = 1 bushel
54 onions = 1 bushel
45 parsnips = 1 bushel
50 potatoes = 1 bushel
60 string beans = 1 bushel
60 sweet potatoes = 1 bushel
48 tomatoes = 1 bushel
196 turnips = 1 barrel

METRIC

1/2 teaspoon = 3 milliliters
1 teaspoon = 5 milliliters
1 tablespoon = 15 milliliters
1 cup = 240 milliliters
1 quart = 0.946 liters
1 gallon = 3.785 liters
1 liters = 1.057 quarts
1 ounce = 28.35 grams
1 pound = 454 grams
1 gram = 0.035 ounces
1 kilo = 2.205 pounds
1 inch = 2.54 centimeters
1 centimeter = 0.39 inch

Substitutions for Common Ingredients

Allspice 1 teaspoon 1/2 teaspoon cinnamon plus 1/8 teaspoon ground cloves

Arrowroot, 
as thickener 1-1/2 teaspoons 1 tablespoon flour

Baking powder 1 teaspoon 1/4 teaspoon baking soda plus 5/8 teaspoon cream of tartar

Bread crumbs, dry 1/4 cup 1 slice bread 
soft 1/2 cup 1 slice bread

Buttermilk 1 cup 1 cup plain yogurt

Chocolate, 
unsweetened 1 ounce 3 tablespoons cocoa plus 1 tablespoon butter or fat

Cracker crumbs 3/4 cup 1 cup bread crumbs

Cream, heavy 1 cup 3/4 cup milk plus 1/3 cup melted butter (this will not whip)

Cream, light 1 cup 7/8 cup milk plus 3 tablespoons melted butter

Cream, sour 1 cup 7/8 cup buttermilk or plain yogurt plus 3 tablespoons
melted butter

Cream, whipping 1 cup 2/3 cup well-chilled evaporated milk, whipped; or 1 cup 
nonfat dry milk powder whipped with 1 cup ice water

Egg 1 whole 2 yolks

Flour, all-purpose 1 cup 1-1/8 cups cake flour; or 5/8 cup potato flour; or 1-1/4 cups
rye or coarsely ground whole grain flour; or 1 cup cornmeal

Flour, cake 1 cup 1 cup minus 2 tablespoons sifted all-purpose flour

Flour, self-rising 1 cup 1 cup all-purpose flour plus 1-1/4 teaspoons baking 
powder plus 1/4 teaspoon salt

Garlic 1 small clove 1/8 teaspoon garlic powder or instant minced garlic

Herbs, dried 1/2 to 1 teaspoon 1 tablespoon fresh, minced and packed

Honey 1 cup 1-1/4 cups sugar plus 1/2 cup liquid

Lemon 1 1 to 3 tablespoons juice, 1 to 1-1/2 teaspoons grated rind

Lemon juice 1 teaspoon 1/2 teaspoon vinegar

Lemon rind, grated 1 teaspoon 1/2 teaspoon lemon extract

Milk, skim 1 cup 1/3 cup instant nonfat dry milk plus about 3/4 cup water

Milk, whole 1 cup 1/2 cup evaporated milk plus 1/2 cup water; or 1 cup 
skim milk plus 2 teaspoons melted butter

Milk, to sour 1 cup Add 1 tablespoon vinegar or lemon juice to 1 cup milk
minus 1 tablespoon. Stir and let stand 5 minutes.

Molasses 1 cup 1 cup honey

Mustard, prepared 1 tablespoon 1 teaspoon dry or powdered mustard

Onion, chopped 1 small 1 tablespoon instant minced onion; or 1 teaspoon onion 
powder; or 1/4 cup frozen chopped onion

Sugar, granulated 1 cup 1 cup firmly packed brown sugar; or 1-3/4 cups 
confectioners’ sugar (do not substitute in baking); 
or 2 cups corn syrup; or 1 cup superfine sugar

Tomatoes, canned 1 cup 1/2 cup tomato sauce plus 1/2 cup water; or 1-1/3 
cups chopped fresh tomatoes, simmered

Tomato juice 1 cup 1/2 cup tomato sauce plus 1/2 cup water plus dash 
each salt and sugar; or 1/4 cup tomato paste plus 
3/4 cup water plus salt and sugar

Tomato ketchup 1/2 cup 1/2 cup tomato sauce plus 2 tablespoons sugar, 1 
tablespoon vinegar, and 1/8 teaspoon ground cloves

Tomato purée 1 cup 1/2 cup tomato paste plus 1/2 cup water

Tomato soup 1 can (10-3/4 oz.) 1 cup tomato sauce plus 1/4 cup water

Vanilla 1-inch bean 1 teaspoon vanilla extract

Yeast 1 cake (3/5 oz.) 1 package active dried yeast

Yogurt, plain 1 cup 1 cup buttermilk

Table of Weights and Measures
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ITEM QUANTITY SUBSTITUTION Asparagus: 1 lb. = 3 cups chopped
Beans (string): 1 lb. = 4 cups chopped 
Beets: 1 lb. (5 medium) = 2-1/2 cups

chopped
Broccoli: 1/2 lb. = 6 cups chopped
Cabbage: 1 lb. = 4-1/2 cups shredded
Carrots: 1 lb. = 3-1/2 cups sliced or

grated
Celery: 1 lb. = 4 cups chopped
Cucumbers: 1 lb. (2 medium) = 4 cups

sliced
Garlic: 1 clove = 1 teaspoon chopped
Leeks: 1 lb. = 4 cups chopped (2 cups

cooked)
Mushrooms: 1 lb. = 5 to 6 cups sliced 

= 2 cups cooked
Onions: 1 lb. = 4 cups sliced = 2 cups

cooked
Parsnips: 1 lb. unpeeled = 1-1/2 cups 

cooked and puréed
Peas: 1 lb. whole = 1 to 1-1/2 cups 

shelled
Potatoes: 1 lb. (3 medium) sliced = 

2 cups mashed
Pumpkin: 1 lb. = 4 cups chopped = 

2 cups cooked and drained
Spinach: 1 lb. = 3/4 to 1 cup cooked
Squash (summer): 1 lb. = 4 cups grated

= 2 cups salted and drained
Squash (winter): 2 lbs. = 2-1/2 cups 

cooked, puréed
Sweet Potatoes: 1 lb. = 4 cups grated =

1 cup cooked, puréed
Swiss Chard: 1 lb. = 5 to 6 cups packed

leaves = 1 to 1-1/2 cups cooked
Tomatoes: 1 lb. (3 or 4 medium) = 

1-1/2 cups seeded pulp
Turnips: 1 lb. = 4 cups chopped = 2 

cups cooked, mashed

Apples: 1 lb. (3 or 4 medium) = 3 cups 
sliced

Bananas: 1 lb. (3 or 4 medium) = 
1-3/4 cups mashed

Berries: 1 quart = 3-1/2 cups
Dates: 1 lb. = 2-1/2 cups pitted
Lemon: 1 whole = 1 to 3 tablespoons 

juice; 1 to 1-1/2 teaspoons grated
rind

Lime: 1-1/2 to 2 tablespoons juice
Orange: 1 medium = 6 to 8 tablespoons

juice; 2 to 3 tablespoons grated rind
Peaches: 1 lb. (4 medium) = 3 cups 

sliced
Pears: 1 lb. (4 medium) = 2 cups sliced
Rhubarb: 1 lb. = 2 cups cooked
Strawberries: 1 quart = 4 cups sliced

MEASURING FRUITS
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Kitchen Cleaning
Dishwasher
■ A heavy film buildup from hard wa-
ter minerals can be removed by adding
vinegar to an empty dishwasher after it
fills with water at the start of its first cy-
cle. Do this only if the appliance man-
ual suggests this is OK, and if the
buildup bothers you (as it does no harm).

Freezer
■ Turn off and unplug freezer. Remove food
and let freezer defrost. Wash inside with warm
water solution of mild detergent or baking soda
(2 tablespoons per quart of warm water). Rinse;
wipe as dry as possible. Vacuum dust off con-
denser coils. Turn freezer back on and restock. 

Garbage Disposal
■ If you plan to leave home for several
days, check to be sure all wastes have
been flushed out of the disposal to avoid
coming home to garbage odors. If odors
occur, they can be removed by running
orange or lemon peels or ice cubes
through the disposal.

Oven and Stove
■ To prevent messy oven cleanups, put a
sheet of aluminum foil on the floor of the oven,
but do not allow the foil to touch the heating
element. Although this may slightly affect the
browning of food, the foil can be easily disposed
of when soiled. 

■ Clean up any spill as soon as it occurs.

■ While the oven is still warm, sprinkle salt on
the spill. If the spill is completely dry, wet it 

lightly before sprinkling on salt. When the oven
cools down, scrape away the spill and wash the
area with a combination of vinegar and baking
soda.

■ Retard grease buildup in your oven
by dampening your cleaning rag in
vinegar and water before wiping out
your oven.

■ Sprinkle water followed by a layer of baking
soda in your oven. Rub gently with a fine steel
wool pad for tough spots. Wipe off scum with
dry paper towels or a sponge. Rinse well and
wipe dry.

Refrigerator
■ Turn off and unplug refrigerator. Re-
move all food and removable interior
parts. To clean exterior and interior
walls, dissolve 2 tablespoons baking
soda in 1 quart warm water and wipe all
surfaces. For stubborn spots, rub with a
baking soda paste. Be sure to rinse with
a clean, wet cloth. (This works well on
other enamel-finished appliances as
well.) To clean interior fixtures, such
as vegetable bins and shelves, wash in

hot soapy water, rinse well, and dry.
Fresh lemon juice in the rinse water re-
moves soap film.

Sink (Porcelain Enamel)
■ Do not leave acid foods such as cit-
rus fruits, cranberries, vinegar, or salad
dressings on the sink’s surface for a long
time. Many porcelain-on-cast-iron sinks
made before 1964 were not acid-resis-
tant. Many acid foods etch even acid-re-
sistant porcelain enamel if left in the
sink a long time. A perforated rubber or
plastic mat will protect a sink from dam-
age. Try using a baking soda paste or
vinegar on stains, then wipe clean.

Sink (Stainless Steel) 
■ A perforated rubber or plastic mat in the sink
will cut down on scratching and marking by pans
and tableware. Wash sink with a solution of hand
dishwashing liquid detergent and water or a so-
lution of baking soda and water. Rinse and pol-
ish dry with paper towels or a soft cloth. Never
use scouring powder or steel wool on stainless
steel as it will scratch. Rub stainless steel sinks
with olive oil to remove streaks. To clean and pol-
ish stainless steel, simply moisten a cloth with
undiluted white or cider vinegar and wipe clean.
Vinegar can also be used to remove heat stains
on stainless steel cutlery. 

Wooden Surfaces
■ Stains and odors can be removed by rub-
bing them with a cloth dipped in lemon juice. If
the stains are stubborn, use a solution of am-
monia and water. 

■ You can make small scratches on
finished wood surfaces less noticeable
by mixing equal parts lemon juice and
oil and rubbing it into the scratches
with a soft cloth. 
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Bathroom Cleaning
Fiberglass Tub and Shower
■ Make a paste of baking soda and water. Wet
the surface of tub or shower stall; gently rub
with the paste on a sponge or soft nylon brush.
Rinse thoroughly. Never use an abrasive cleaner
(such as common scouring powder), any abrasive
scouring pad, steel wool, or a scraper. 

Toilet Bowl
■ Sprinkle baking soda into the bowl,
then drizzle with vinegar and scour with
a toilet brush. This combination cleans
and deodorizes.

Tub and Tile
■ Sprinkle baking soda in place of scouring
powder in your tub or on the tiles. Rub with a
damp sponge. Rinse thoroughly.

■ To remove film buildup on bathtubs,
apply full-strength vinegar to a sponge
and wipe the area. Next, use baking
soda as you would scouring powder.
Rub with a damp sponge and rinse thor-
oughly.

■ Vinegar removes most dirt without scrub-
bing and doesn’t leave a film. Use 1/4 cup (or
more) vinegar to 1 gallon water.

■ To clean grout, put 3 cups baking
soda into a medium-size bowl and add
1 cup warm water. Mix into a smooth
paste and scrub into grout with a sponge
or toothbrush. Rinse thoroughly and dis-
pose of leftover paste when finished.

Cleaners
All-Purpose Cleaners
■ Mix together vinegar and salt for a good
surface cleaner.

■ Dissolve 4 tablespoons baking soda
in 1 quart warm water for a general
cleaner. Or use baking soda on a damp
sponge. Baking soda will clean and
deodorize all kitchen and bathroom
surfaces.

Drain Cleaners and Drain Openers
■ To avoid clogging drains, use a drain strainer
to trap food particles and hair; collect grease in
cans rather than pouring it down the drain; pour
a kettle of boiling water down the drain weekly
to melt fat that may be building up in the drain;

or weekly put some vinegar and baking soda
down your drain to break down fat and keep
your drain smelling fresh.

■ A time-honored drain opener is the
plunger. This inexpensive tool will usu-
ally break up the clog and allow it to
float away. It may take more than a few
plunges to unclog the drain.

Floor Cleaners and Polishes
■ A few drops of vinegar in the cleaning
water will help remove grease particles. Dull,
greasy film on no-wax linoleum can be
washed away with 1/2 cup white vinegar
mixed into 1/2 gallon water. Your floor will
look sparkling clean.

■ Polish your floor with club soda to
make it sparkle.

■ For day-to-day cleaning of linoleum, damp
mop using a mild detergent and water. Keep wa-
ter away from seams and edges to prevent loos-
ening of the tiles. To preserve the linoleum floor,
you may wish to add a capful of baby oil to the
mop water.

■ For brick and stone floors, mix 1 cup
white vinegar into 1 gallon water. Scrub
the floor with a brush and the vinegar so-
lution. Rinse with clean water.

Furniture Polish
■ Mix 2 parts vegetable or olive oil and 1 part
lemon juice. Apply and polish with a soft cloth.
This leaves furniture looking and smelling good. 

Grease Removers
■ If oil or grease is spilled on porch or
patio cement, immediately apply an ab-
sorbent powder such as dry cement,
cornmeal, or sawdust to absorb as much
grease as possible. Leave it on the stain
for a few hours and sweep up.

Laundry Aids
■ Eliminate soap residue by adding 1 cup of
white vinegar to the washer’s final rinse. Vin-

egar is too mild to harm fabrics but will dissolve
alkalies in soaps and detergents. Vinegar also
breaks down uric acid, so adding 1 cup of vine-
gar to the rinse water is especially good for ba-
bies’ clothes. Do not use vinegar if you add chlo-
rine bleach to your rinse water. It will produce
harmful vapors.

■ Add 1/4 to 1/2 cup baking soda per
wash load to make clothes feel soft and
smell fresh.

■ To remove smoke odor from clothes, fill
your bathtub with hot water. Add 1 cup white
vinegar. Hang garments above the steaming
bath water.

Rust Removers
■ To remove rust from tinware, rub
with a peeled potato dipped in a mild
abrasive such as baking soda or salt.

■ Mix 1 tablespoon lemon juice with 2 table-
spoons salt to make a rust-removing scrub.

■ Briskly scrub rust spots on car
bumpers with a piece of crumpled alu-
minum foil, shiny side out. This also
works well on the chrome shafts of
golf clubs.

Window and Glass Cleaners
■ 1/2 cup vinegar to 1 gallon of water
(or 2 tablespoons per quart)
or
1/2 cup ammonia to 1 gallon water (or
2 tablespoons per quart)
or
1/2 cup ammonia
2 cups rubbing alcohol
1 teaspoon liquid dishwashing 

detergent
1 gallon water
This solution is less likely to freeze in cold
weather and works on extra-heavy soil
and grease buildup. Dry with a soft cloth.
Leaves windows and glass streakless. 
or
Mix 1 tablespoon lemon juice in 1 quart
water. Apply to surface and wipe dry.

■ Remove stains and discoloration on win-
dows and glass and make scratches less no-
ticeable with toothpaste. Rub a little tooth-
paste onto the stain or scratch. Polish with a
soft cloth.

■ To clean cut glass, use a damp rag
sprinkled with baking soda. Rinse with
clean water and polish with a soft cloth.



ALLSPICE
Columbus found allspice (the symbol of
compassion) in the West Indies in 1493. His
ship’s physician noted that the tree had the
“finest smell of cloves” that they had ever
encountered. A member of the pepper fam-
ily, allspice is known in Caribbean cooking
as Jamaica pepper. In Poland it’s called
kubaba.

Tastes like a blend of cinnamon, nutmeg, and
cloves.

Use in pot roasts, stuffings, cakes, biscuits,
pies, and relishes.

ANISE SEED
Considered good for digestion, anise was
used to flavor cough drops, homemade spir-
its, and tonics. In 13th-century England the
tax on anise paid for repairs to London
Bridge.

Has a sweet licorice flavor.

Use in cookies, cakes, fruit fillings, and
breads; with cottage cheese; and in shellfish
and spaghetti dishes.

BASIL, Sweet
Good for the head, heart, and fertility, basil
is considered sacred in India and precious to
lovers in Italy. Romans cursed basil while
sowing to ensure a good crop. 

Has a mild mint-licorice flavor.

Use in tomato dishes, pesto, sauces, and
salad dressings.

BAY LEAVES
Thought to deter lightning, witches, and the
devil, bay leaves were also used for laurel
crowns to mark wisdom and victory. Under
your pillow, bay leaves bring good dreams.

Tastes woodsy, pleasantly bitter.

Use with meat, fish, poultry, and sauces.

CARAWAY SEED
Prescribed for pale-faced girls, caraway also
scented perfumes, mouth rinses, and soaps.
The Greeks used caraway to ease an upset
stomach and fed it to pigeons to keep them
from straying.

The seeds are sharp-tasting and pungent.

Use in rye breads, cheese dips and rarebits,
soups, applesauce, salads, and coleslaw, and
over pork or sauerkraut.

CARDAMOM, Green
Bedouin coffee depends on cardamom for its
exotic flavor. The opened pods are stuffed in
the spouts of brass coffee urns. Old-timers
chew it for sweetening the breath.

CARDAMOM, Ground
Cardamom, related to ginger, was used in
old recipes for pickled vegetables, fruits,
and herring; custards; spiced wines;
liqueurs; and even sauerbraten.

Has a mild ginger flavor.

It can be used in cakes and pastries (use it in-
stead of nutmeg in pumpkin pie), curries, jel-
lies, and sweet potatoes.

CAYENNE (Red) PEPPER
“If a mouse makes an entrance, saturate a
rag with cayenne and stuff it in the hole. No
rat or mouse will eat that rag to open com-
munication with a depot of supplies in the
buttery.” (1888 Old Farmer’s Almanac) 

Tastes like a blend of hot chili peppers.

Highly pungent. Use sparingly in sauces,
soups, curries, and stews, and with meat or
seafood dishes.

CELERY SEED
Celery seed is welcomed in salads and wher-
ever a bit of bitterness is desired. Seven-
teenth-century Italians developed the parent
plant, celery, from a wild salt-marsh plant
called smallage or small ache.

Tastes like celery.

Use with vegetables, eggs, meat, fish, and
poultry.

CHERVIL
Related to parsley and native to southern
Russia, chervil is reported to warm and

comfort a cold, weak stomach. Its botanical
name means “the heart rejoices.” 

Has a mild parsley flavor.

Use in soups, salads, and sauces, and with
eggs, fish, veal, lamb, and pork.

CHILI PEPPERS, Whole and
Powdered
For ague or against the common cold, Tex-
ans and Mexicans chewed whole chili pep-
pers. Columbus found these, along with all-
spice, on his early spice quests. 

Commercial chili powder is usually a blend of
sweet and/or hot chilies and other spices.

Use in Mexican dishes, gravies, stews, and
scrambled eggs, and with shellfish. 

CHIVES
Cultivated in the Middle Ages, chives grew
wild long before that. 

Have a delicate onion flavor.

Related to the onion, chives enliven vegetable
dishes, dressings, casseroles, rice, eggs,
cheese dishes, sauces, gravies, and dips.

CILANTRO, Fresh
The leaves of the coriander plant, cilantro
was once thought to prevent baldness. Preg-
nant women have better luck sowing it,
some say. 

Has a mild parsley flavor.

Use in soups, salads, curries, and as a garnish.

CINNAMON
An appetite stimulant, cinnamon has been
used as a perfume and in sacred oils. A folk-
lore cure for the common cold was to sniff
cinnamon. Cinnamon sticks (the bark of the
cinnamon tree, native to Ceylon) were used
by colonial Americans as a digestive and to
flavor or “mull” cider. 

Has a warm, spicy flavor.

Use ground cinnamon in baked goods, stewed
fruits, vegetables, and spiced teas and cof-
fees. 

CLOVES
To cure toothaches, to scent closets, or to re-
pel moths, colonists looked to whole cloves.
They grow only near the sea, particularly on
Zanzibar and Madagascar and in the West
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Indies. Their scent can be detected at sea
even before land is sighted.

Have a hot, spicy flavor.

Use in baked goods, curries, baked beans,
and beef stew, and as a pickling spice.

CORIANDER SEED, Whole
and Ground
The name comes from the Greek koris, mean-
ing bug. Old perfumes and colognes used its
scent, and it flavored bitter medicines. The
Chinese believed that it brought immortality.
The fresh leaves of the plant (cilantro) have
quite a different flavor than the seeds.

Has a pleasant orange-lemon flavor.

Use with curries, meat pies, sausage, fish,
breads, cream or pea soups, and artichokes. 

CUMIN SEED, Whole and
Ground
A sign of greed in Greece, elsewhere cumin
was fed to lovers to keep them faithful. Re-
lated to the carrot family, cumin is used as a
bread ingredient in Italy and Germany to
protect the loaves from being stolen by
wood spirits. Hens fed with cumin stay close
to home. 

Has a salty-sweet flavor. Reminds of caraway.

Use whole in yogurt dishes, soups, and
breads, or ground in pork, rice, sausage, and
chili and curry dishes.

DILL, Fresh and Seed
This herb takes its name from the Saxon dilla
for “to lull.” “Vervain and dill hinder witches
at their will,” said some, but elsewhere dill
seasoned witches’ brew. The English boiled it
in wine and inhaled the aroma to stop hiccups.  

Tastes sweeter and milder than caraway.

Use seed for pickles and also to add aroma
and taste to strong vegetables like cauli-
flower, cabbage, and turnips. Fresh is good
with green beans, potato dishes, cheese,
soups, salads, seafood, and sauces.

FENNEL 
In the Middle Ages, monks flavored their
foods with fennel. Because they often re-
ceived compliments for their tasty meals,
fennel became a symbol of flattery. Fennel
has been used in love potions, and some be-
lieve that the seed can be made into a weak
tea for colicky babies.

Has a mild licorice flavor.

Use to flavor pastries, confectionery, sweet
pickles, sausages, tomato dishes, and soups,
as well as vinegars and oils. Gives warmth and
sweetness to curries.

FENUGREEK, Ground
From the Latin for “Greek hay,” fenugreek
is native to India and southeastern Europe.

Its flavor becomes stronger after roasting.
Used as one of the main ingredients in curry
powders. 

Has a bitterly aromatic flavor.

Use in soups, stews, gravies, or sauces. The
seeds can also be used in pickles and chut-
neys.

GARLIC 
Romans ate it for courage and Bolivian bull-
fighters carried it into the ring. Aristotle be-
lieved that garlic cured hydrophobia, the
fear of water. Folklore advises hanging
whole bulbs around the neck to cure a cold.
(It’s probably more effective just to eat it.)

Pungent, aromatic, mild-to-biting taste raw; 
mellower when cooked.

Use in tomato dishes, garlic bread, soups,
dips, sauces, and marinades, and with meats,
fish, and vegetables.

GINGER
Ever since medieval times, ginger has been
used to flavor gingerbread. In the 14th cen-
tury, it was used to guard against plague dur-
ing the Black Death. In the 1800s, a tincture
of ginger was used as an “expellant to purga-
tive draughts” and to cure seasickness.

Has a sweet, spicy flavor.

Use in pies, pickles, puddings, cookies,
cakes, cheese dishes, salad dressings, and
soups. It is an important ingredient in Chi-
nese, Indian, and Arab dishes.

JUNIPER BERRIES
In 17th-century England, juniper berries
were tossed into fireplaces to sweeten the
air. Although the berries are used to season
meat and fish dishes, they are perhaps best
known for providing the basic flavor in gin.

Has a bitter-tart taste.

Use in sauerkraut dishes and marinades for
game. A few berries reduce the wild flavor of
game and add a nice tartness to the dish.

LOVAGE, Fresh and Seed
Native to southern Europe, lovage was
widely used by the Greeks and Romans. It
can grow up to seven feet high. Both the
leaves and the seeds can be used.

Tastes like lemon-scented celery.

Use in soups, stews, and salad dressings.
Goes well with potatoes. The seeds can be
sprinkled on breads and biscuits.

MACE
The dried, netlike covering (“aril”) of nut-
meg, mace comes in pressed, flat blades
when fresh. It is most commonly used
ground. Old recipes used mace sparingly
(often with cherries) because it was quite
precious. 

Has a soft nutmeg flavor.

Use in doughnuts and other baked goods,
sauces, with chicken, creamed fish, seafood,
and fruits.

MARJORAM
The Old Farmer’s Almanac once suggested
marjoram for those “given to overmuch
sighing.” The Greeks believed that it could
revive the spirits of anyone who inhaled it.

Has a delicate, flowery taste reminiscent of
oregano and thyme. 

Use in almost any meat, fish, dairy, or veg-
etable dish that isn’t sweet. Add near the end
of cooking.

MINT LEAVES, Fresh and
Dried
Thought to inspire love, mint was one of the
herbs brought by the Pilgrims to the New
World. 

Has a fruity taste. 

Use with roast lamb or fish, and in salads, jel-
lies, or teas. It is common in Middle Eastern
dishes. 

MUSTARD, Ground Hot
Mustard, from the Latin mustum ardens for
“burning must,” was once thought to pre-
vent balding. The ancient Greeks and Ro-
mans pulverized it and sprinkled it on their
food. 

Has a sharp, hot, spicy flavor.

Use in spicy sauces for cocktail meatballs,
and on fried shrimp, ham, corned beef, cold
cuts, and your favorite hot dog. Add a pinch to
gingerbread and to cheese sauces.

MUSTARD SEED
Mustard seed was commonly used in plas-
ters or poultices to reduce congestion and 
alleviate joint stiffness. 

Has a pungent, spicy taste.

Use for pickling or in tomato or vegetable
dishes. Crush in salads and coleslaw, spiced
meats, boiled and corned beef, and curries.

NUTMEG
Resembling the brain in appearance, nutmeg
was once considered good for head ailments
and eyesight. Some old-timers used nutmeg
to remove freckles. In 1760, large quantities
were burned in Amsterdam to keep prices
high. 

Has a spicy, sweet taste.

Use in cakes, custards, pies, applesauce,
eggnog, soufflés, and meat and vegetable
recipes.

OREGANO
Related to wild marjoram, oregano was used
to aid digestion. Oregano tea eases coughs
and sore throats.
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Tastes zesty and strong, more pungent than
marjoram; is reminiscent of thyme.

Use in any tomato dish, and with summer
squash and potatoes, mushroom dishes,
beans, or in a marinade for lamb or game.

PAPRIKA
The national spice of Hungary and essential
to goulash and other meat stews, Hungarian
paprika, made from the dried flesh of sweet
red peppers, has a bright-red color. 

Has a spicy-sweet flavor. Milder than chili
powder and cayenne.

Use in stews, salad dressings, and omelets,
and with fish.

PARSLEY
Good for memory, parsley blends well with
other herbs and spices. Give it away and you
give away your luck. Don’t cut it if you are
in love or take it as a gift.

Has a sweet, clean flavor.

Use fresh in soups, sauces, and salads. (It
lessens the need for salt in soups.) Fry it and use
it as a side dish with meat or fish. It is, of course,
the perfect garnish.

PEPPER, Black
The sun-dried berry of the tropical vine Piper
nigrum, black pepper is native to the Malabar
coast of India. It’s an aphrodisiac, some say.
A form of wealth in the Middle Ages, pepper
was used to pay taxes and dowries. 

Has a pungent, spicy taste. It is appropriate
for all culinary uses. 

Use it to preserve meat. It enhances almost
any dish and aids digestion. If possible, buy
whole peppercorns and grind as needed.

PEPPER, Crushed Red
A member of the Capsicum family, red pep-
per was traditionally thought to grow best if
planted while the gardener was in a rage.
(See Cayenne.) 

Has a slightly spicier flavor than black pepper.

PEPPER, Szechuan
The small red fruits of the Chinese pepper
tree (native to China and Taiwan) are ground
and roasted. Szechuan pepper is a key ingre-
dient in Chinese five spice powder.

Slightly milder taste than a chili pepper.

Use in Chinese cooking.

PEPPERCORNS, Pink
Pink peppercorns are the semi-ripe berries
of the South American peppertree plant
(Schinus molle). 

Has a milder taste than either black or green
peppercorns.

Use to season fish and veal. For visual appeal,

sprinkle ground pink peppercorns on salad
greens. 

PEPPERCORNS, White
The outer skin of the black pepper is re-
moved to make the white peppercorn. 

Has a bit less pungent taste than black pep-
percorns.

Use for fish, poultry, and white vegetables.

POPPY SEED
A symbol of sleep, poppies grow where bat-
tles raged and where England’s holy maid
Margaret slew the dragon. 

Has a sweet, nutlike flavor.

Use in breads, cakes, pastries, and salad dress-
ings. Try also with vegetables and noodles.

ROSEMARY
The word comes from ros (dew) and mari-
nus (sea). Rosemary is one of the most com-
mon plants on the hillsides in the Mediter-
ranean close to the sea. Bathing in rosemary
was advised to restore youth and clear the
complexion. It was commonly used to en-
sure fidelity, friendship, and sound sleep. 

Has a sweet, resinous flavor.

Use with poultry, lamb and tomato dishes,
stews, soups, and vegetables. Try it finely
chopped in breads and custards.

SAFFRON
This expensive spice comes from the orange
and red stigmas of a purple crocus. The best
saffron is grown in Spain.

Has an exotic, bittersweet taste.

Soak saffron in warm liquid before adding to a
dish. Use in rice and seafood dishes. Try it in
breads, pastries, cream soups, and sauces.
Just a few threads will add a golden color to
food. 

SAGE
Domestic virtue was linked with sage. This
was the herb of Zeus and was thought to pro-
mote strength and longevity. Its name comes
from the Latin for “save.” It has been said to
quicken the sense of memory and take away
trembling.

Is pungent and warm tasting.

Use in cheese dishes, stuffings, soups, pick-
les, and salads, and with beans and peas, and
in salads. Excellent for salt-free cooking.

SAVORY, Summer
For comfort, for aroma, for bees in their
hives, and for dishes with beans, savory was
the choice. 

Has an aromatic, peppery taste. 

Use in soups, stews, and stuffings, and with
fish, chicken, green beans, and eggs.

SESAME SEED
“Open, Sesame!” is what Cassim forgot in
Ali Baba’s tale. In East India, the seeds
found culinary and ceremonial uses, includ-
ing rituals for burial and fertility. 

Has a nutlike flavor when toasted.

Use the white seeds in breads, rolls, and cook-
ies. Use the black seeds in Asian cooking to
coat meat and fish before cooking and to sea-
son rice and noodle dishes. 

STAR ANISE
The fruits and seedpod of a Chinese ever-
green, star anise was brought to Europe by a
16th-century English sailor. The oil, ex-
tracted by steam, flavors liqueurs. 

Has a spicy licorice flavor.

Use in classic Chinese cooking (a must for
duck and pork recipes) and marinades. Gives
a sweet licorice flavor to teas and coffees.

TARRAGON
Related to mugwort and wormwood, tar-
ragon means “little dragon,” from the ser-
pentine appearance of its roots. It was con-
sidered soporific and good for the breath. 

Has a slightly bitter, anise-licorice flavor.

Use with meats, eggs, poultry, and seafood,
and in salad dressings, marinades, and
sauces.

THYME
The Old Farmer’s Almanac once published
this 15th-century folk remedy for headache:
“Heat hillwort [thyme] and sysell [vinegar],
and put it in your nostrils that the odor may
go to the brain.” 

Has a pleasant, pungent, clove flavor.

Use in casseroles, stews, soups, ragouts, and
with eggs, potatoes, fish, and green vegeta-
bles.

TURMERIC
Hindus believed that it had erotic qualities
and used it in wedding rites and for vigor.
Garments were colored with the yellow pow-
der. It’s also believed to be mildly antiseptic. 

Has an aromatic, mild flavor.

Use with eggs and in chutneys, relishes, pick-
les, and rice and bean dishes.

VANILLA BEAN
The pod of a climbing orchid, vanilla grows
in tropical climates and was used by the
Aztecs for flavoring chocolate. Bury chunks
of it in sugar for a subtle vanilla flavor.

Has a sweet, rich taste.

Use in custards, ice cream, and pastries, and
to flavor sauces.

Find recipes for these herbs and spices at Almanac.com/food.



STORING HERBS
Wrap fresh herbs in damp paper towels. Put them

in a cool place where they’ll keep for a few days.

For longer storage, freeze or dry herbs.

WHAT IS A BOUQUET GARNI?
It is usually bay leaves, thyme, and pars-
ley tied together with string or wrapped
in cheesecloth.

Use to flavor casseroles and soups. Re-
move after cooking.

WHAT ARE FINES HERBES?
These are equal amounts of fresh parsley, tar-
ragon, chives, and chervil chopped fine, and are
commonly used in French cooking. Old farmers
kept these ingredients in their kitchen garden.
Collected with the morning eggs, they made a
fine omelet or added zest to soups and sauces. 

Put in salads, omelets, and butter sauces, or
sprinkle on noodles, soups, and stews. 

WHAT IS AN HERB BOUQUET?
This is used to flavor soups, stews, and chow-
ders as well as poached chicken and fish. Tie
sprigs of fresh herbs together with twine. Or put
dried herbs and spices in a four-inch square of
cheesecloth and tie securely. Always remove
bouquet before serving. All recipes make one
bag of dried herbs.

CHICKEN

1 bay leaf
1 tablespoon tarragon
1 tablespoon parsley
1 teaspoon rosemary
1 teaspoon thyme

BEEF

1 teaspoon black peppercorns
2 whole cloves
1 broken bay leaf
2 teaspoons thyme
2 teaspoons marjoram
2 teaspoons savory
1 tablespoon parsley
1/2 teaspoon crushed lovage

FISH

1 bay leaf
2 black peppercorns
1 teaspoon thyme
1 teaspoon fennel weed
1 teaspoon lovage
1 tablespoon parsley

SIMPLE CURRY POWDERS
A blend of many spices, curry powder
traditionally depends heavily on corian-
der for tone, turmeric for color, and red
pepper and chilies for heat.

Fragrant, exotic taste.

Use in curry dishes, soups, potato salads,
and deviled eggs.

NUMBER 1

2 tablespoons ground coriander
1 tablespoon chili powder
1 tablespoon ground cumin
1 teaspoon fenugreek
1 tablespoon ground turmeric
1 teaspoon ground ginger
1 teaspoon ground allspice
1 teaspoon ground black pepper

Makes about 1/2 cup. Store in an airtight
jar and use as needed.

NUMBER 2

4 tablespoons ground coriander
3 tablespoons ground turmeric
2 tablespoons ground cumin
1 tablespoon ground black pepper
1 tablespoon ground ginger
1 teaspoon ground fennel
1 teaspoon chili powder
1/2 teaspoon cayenne pepper

Makes about 1 cup. Store in an airtight jar
and use as needed.

SPICY CHICKEN RUB
2 teaspoons chili powder
1 teaspoon ground oregano
1 teaspoon cilantro leaves, dried 

and crumbled
1/2 to 1 teaspoon cayenne pepper
1 teaspoon garlic powder
1/2 teaspoon ground black pepper
1/2 teaspoon ground ginger
1/2 teaspoon ground cumin

Mix herbs and spices and keep in an airtight jar in
a cool place. When ready to use, mix with a small
amount with water to form a paste. Rub chicken
pieces with some lemon juice and then the paste,
cover, and let stand in the refrigerator a few
hours. Sprinkle with salt and cook in oven or bar-
becue until chicken is done.

SPICE MIXES FOR GOOD HOT
CHILI 
Mix the spices, store in an airtight jar, and use as
needed when cooking chili.

NUMBER 1

1/4 cup paprika
1/4 cup chili powder
1 tablespoon ground cumin
1-1/2 teaspoons salt
1 teaspoon black pepper
1 teaspoon garlic powder
1/2 teaspoon cayenne pepper

NUMBER 2

1/4 cup chili powder
2 teaspoons ground cumin
1-1/2 teaspoons salt
1 teaspoon oregano
1 teaspoon garlic powder
1 teaspoon red pepper sauce
1/2 teaspoon cayenne pepper

NUMBER 3

1/4 cup chili powder
1 tablespoon paprika
1 teaspoon ground cumin
1 teaspoon ground cinnamon
1 teaspoon garlic powder
1 teaspoon sugar
1/2 teaspoon turmeric
1/2 teaspoon ground coriander
1/2 teaspoon salt
1/4 teaspoon ground allspice
pinch of cayenne pepper

PUMPKIN OR SQUASH PIE SPICE
BLEND

1/3 cup ground cinnamon
1 tablespoon ground ginger
1 tablespoon ground nutmeg or mace
1-1/2 teaspoons ground cloves
1-1/2 teaspoons ground allspice

Mix the spices and keep handy in a jar.
Next time you bake a pie, just add 1 to 
1-1/2 teaspoons of the spice mix.

BREAKFAST SPICE SHAKER
1 cup white sugar
3 tablespoons ground cinnamon
1 teaspoon ground nutmeg or mace
1 teaspoon ground cardamom

Mix the ingredients well and keep in a
cool, dry place. Next time you have pan-
cakes, toast, or oatmeal, just sprinkle
the mixture on top.

Find recipes for these herbs and spices at Almanac.com/food.



S A L T
■ Use a pinch of salt as a toothpaste
substitute.

■ Rub salt on fruit
stains while still wet, then
put them in the wash.

■ To remove mildew
spots, rub in salt and some buttermilk,
then let dry in the sun.

■ If you spill wine or fruit juice on your
tablecloth, pour salt on the spot at once to
absorb the stain.

■ Apply a paste of salt and olive oil to
ugly heat rings on your table. Let sit for
about an hour and then wipe off with a
soft cloth.

■ To catch a wild bird
easily, sprinkle some salt
on its tail.

■ Sprinkle salt on a
piece of paper and run your sticky iron
over it a few times while the iron is hot.
You should notice a big improvement
next time you use the iron.   

■ To restore some of the color to faded
fabric, soak it in a strong solution of salt
and water.

■ Discharge evil spells by throwing a
pinch of salt over your left shoulder.

■ Mix a tablespoon of salt into the wa-
ter of a vase of cut flowers to keep them
fresh longer.

■ A mixture of salt and vinegar will
clean brass.

■ Salt on the fingers when cleaning
meat or fish will prevent the hands from
slipping.

■ To kill unwanted weeds growing in
your driveway or between bricks and
stones, pour boiling salt water over
them.

■ When moving into a new house, bring
some salt to ensure happiness and peace.

■ To treat perspiration stains, add
enough water to salt to make a paste,
then rub into the cloth. Wait for an hour,
then launder as usual.

■ Cover spilled eggs with salt, then
wipe clean with a paper towel.

■ To freshen smelly sneakers (or any
canvas shoe), sprinkle their insides with
salt. Wait 24 hours for the salt to absorb
the odor; shake out the sneakers.

■ Pour salt directly onto a grease spill
and come back to it later.

■ A new broom will last longer if you
soak the bristles in hot salt water before
using it for the first time.

■ Stainless steel can be cleaned by rub-
bing it with a gritty paste of two tablespoons
of salt mixed with lemon juice. Rinse well
and pat dry with a soft cloth.

■ Rub two to three tablespoons of salt
onto the stains inside your glass vases,
then scrub clean with a damp bristle
brush.

■ Gargle with warm salt water (1/4 tea-
spoon salt to one cup water) to relieve a
sore throat.

W H I T E V I N E G A R
■ Bring a solution of one cup vinegar
and four tablespoons baking soda to a
boil in teapots and coffeepots to rid them
of mineral deposits.

■ A solution of vinegar and baking soda
will easily remove cooking oil from your
stovetop.

■ Clean the filter on your humidifier by
removing it and soaking it in a pan of
vinegar until all the sediment is off.

■ Vinegar naturally breaks down uric
acid and soapy residue, leaving baby
clothes and diapers soft and fresh. Add a
cup of vinegar to each load during the
rinse cycle.

■ Saturate a cloth
with vinegar and sprin-
kle with baking soda,
then use it to clean fiber-
glass tubs and showers.
Rinse well and rub dry for a spotless
shine.

■ To remove chewing gum, rub it with
full-strength vinegar.
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■ For a clean oven, combine vinegar
and baking soda, then scrub.

■ Clean and deodorize  your toilet bowl
by pouring undiluted vinegar into it. Let
stand for five minutes, then flush. Spray
stubborn stains with white vinegar, then
scrub vigorously.

■ Clean windows with a cloth dipped
in a solution of one part vinegar and ten
parts warm water. This works for dirty
TV screens, too!

■ For brunettes, rins-
ing hair with vinegar af-
ter  a  shampoo makes
the hair shine. (Use one
tablespoon v inegar to
one cup warm water.)

■ Soak paint-stained clothing in hot
vinegar to remove the stains.

■ To clean a drip coffeemaker, fill the
reservoir with vinegar and run it through a
brewing cycle. Rinse thoroughly by brew-
ing two cycles with water before using.

■ To remove smoke
odors from clothes, hang
them above a steaming
bathtub filled with hot 
water and a cup of vinegar.

■ Rid your refrigerator and freezer of
bad odors by cleaning the insides with a
solution of equal parts vinegar and water,
then wiping dry.

■ Apply full-strength
vinegar to mosquito or
other insect bites to re-
lieve the itching. (Cau-
tion: Do not do this if the
affected area is raw.) 

■ Vinegar takes salt and water stains
off leather boots and shoes. Wipe over the
stained area only, then polish.

B A K I N G  S O D A
■ Add baking soda to your bathwater
to relieve sunburned or itchy skin.

■ Make a paste of baking soda and wa-
ter, and apply to a burn or an insect bite
for relief. 

■ Clean your refrigerator with a solu-

tion of one teaspoon baking soda to one
quart of warm water.

■ Pour a cup of baking soda into the
opening of your clogged drain and then
add a cup of hot vinegar. After a few min-
utes, flush the drain with a quart of boil-
ing water.  

■ To remove perspira-
tion stains, make a thick
paste of baking soda and
water. Rub paste into the
stain, let sit for an hour,
then launder as usual.

■ If you crave sweets, rinse your mouth
with one teaspoon baking soda dissolved
in a glass of warm water. Don’t swallow the
mixture; spit it out. Your craving should
disappear at once.

■ Dog odor can be eliminated by sprin-
kling baking soda on the
dog’s coat, working it into
the fur with your hands,
then brushing well. The
odorous dirt will come out
with the baking soda.

■ Add a pinch of baking soda to boiled
syrup to prevent it from crystallizing.

■ Tough meat can be tenderized by
rubbing it with baking soda. Let stand
for several hours before rinsing and
cooking.

■ To remove pesticides, dirt, and wax
from fresh fruits and vegetables, wash
them in a large bowl of cool water to which
you’ve added two to three tablespoons of
baking soda.

■ A pinch of baking soda added to
baked beans will minimize gassy side
effects.

■ Soak toothbrushes
in baking soda and warm
water overnight to clean
bristles.

■ Gas and oil odors  can be removed
from clothes by dusting them with bak-
ing soda and letting them sit in a trash
bag for a few days.

■ Lay down a barrier of baking soda un-
der sink-pipe openings and along base-
ment windows to keep carpenter ants, sil-

ver fish, and roaches from invading.
Roaches eat the baking soda, dehydrate,
and then die.

■ A light baking soda paste on a damp
cloth will remove bugs
and tar from cars without
damaging the paint. Let
paste sit for a few min-
utes before wiping and
rinsing clean.

■ Rid plastic high chairs of spaghetti,
ketchup, or crayon stains by sprinkling
the tray with baking soda. Rub with a
damp cloth, then rinse clean.

■ To remove stains from your coffee
and tea cups, wipe them with a damp
sponge dipped in a baking soda paste.  

■ Keep your rubber gloves dry and
smelling good by sprinkling baking soda in-
side them.  They’ll slip on more easily, too!

■ Sprinkling baking soda on your
front steps will provide traction and
melt the ice. Unlike rock salt, kitty litter,
or sand, it won’t damage outdoor or in-
door surfaces or shoes.

■ Boil two inches of water in a pan with
a burned bottom, turn off the heat, then
add a half cup of baking soda. Let it sit
overnight. In the morning, it will be easy to
clean.

■ Sprinkle a teaspoon
of baking soda on the
bottom of your toaster
oven to eliminate the
burned smell from drip-
pings and crumbs.

L E M O N
■ A teaspoon of lemon juice added to
boiling rice is said to make it white and
keep the kernels sepa-
rated.

■ Suck on a lemon to
settle an upset stomach.

■ For a sore throat or
bad breath, gargle with some lemon juice.

■ Clean discolored utensils with a
cloth dipped in lemon juice. Rinse with
warm water.
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■ Toss used lemon pieces into your
garbage disposal to help keep it clean and
fresh-smelling.

■ Use one part lemon juice and two
parts salt to scour chinaware to its origi-
nal luster.  

■ A few drops of lemon juice in outdoor
housepaint will keep insects away while
you are painting and until paint dries.

■ Remove scratches on furniture by
mixing equal parts of lemon juice and
salad oil and rubbing it on the scratches
with a soft cloth. 

■ To make furniture polish, mix one
part lemon juice and two parts olive oil. 

■ Ink stains can be removed by soak-
ing them in lemon juice.

■ To clean the surface
of white marble or ivory
(such as piano keys), rub
with half a lemon or use a
lemon juice and salt
paste. Wipe with a clean, wet cloth.

■ To renew hardened paintbrushes,
dip into boiling lemon juice. Lower heat
and leave brush for 15 minutes, then
wash in soapy water.

■ To remove dried paint from glass, ap-
ply hot lemon juice with a soft cloth. Leave
until nearly dry, then wipe off.

■ Rub kitchen and bathroom faucets
with lemon peel. Wash and dry with a
soft cloth to shine and remove spots.

■ Fresh lemon juice in rinse water re-
moves soap film from the interiors of
ovens and refrigerators.

■ Create your own air freshener: Slice
some lemons, cover with water, and let
simmer in a pot for about an hour. (This
will clean your aluminum pots, too!)

■ Fish or onion odor on
your hands can be re-
moved by rubbing them
with fresh lemon.

■ To get odors out of
wooden rolling pins, bowls, or cutting
boards, rub with a piece of lemon. Don’t
rinse: The wood will absorb the lemon
juice.

■ Save lemon rinds to deter squirrels
and cats from digging in the garden. Store
rinds in the freezer during the winter, then
bury them here and there just under the
surface of the garden periodically
throughout the spring and summer. 

■ After a shampoo,
rinse your hair with
lemon juice to make it
shine. (Mix the strained
juice of a lemon in an
eight-ounce glass of warm water.)

■ Mix one tablespoon of lemon juice
with two tablespoons of salt to make a
rust-removing scrub.

■ Before you start to vacuum, put a
few drops of lemon juice in the dust bag.
It will make the house
smell fresh.

■ Get grimy white cot-
ton socks white again by
boiling them in water with
a slice of lemon.

■ Clean copper pots by cutting a
lemon in half and rubbing  the cut side
with salt until the salt sticks. Rub the
lemon onto the metal, rinse in hot water,
and polish dry.

S O A P
■ To recover fine beads scattered from
a broken strand, run a bar of moistened
soap along the floor to locate and gather
them. Wipe dry so that you don’t slip.

■ A drawer will slide more smoothly
and quietly if you rub both sides and the
underside with a bar of soap.

■ To lubricate a stubborn zipper, rub
soap on both sides while closed; then un-
zip it and rub soap over the opened teeth.

■ Protect windowpanes, doorknobs,
hardware, glass doors, and switch plates
when painting by coating
them with soapsuds. Paint
spatters will settle on the
suds, and both can be
washed away together.

■ A squeaky hinge gets the soap!

Wedge moist soap between the doorframe
and hinge, and work the door back and
forth; also rub soap directly onto the
hinge. 

■ Place unwrapped soap in drawers,
closets, and empty suitcases to prevent
musty odors.

■ To make a saw slide more smoothly
and easily, coat both sides
with bar soap. The cutting
edge will go through any
wood much faster.

■ To halt squeaks in
floorboards, work a little moist soap into
the cracks between the boards.

■ Loosen a tight ring by rubbing liquid
soap over the finger. The ring will slide off
when the hand is washed.

■ To pick up bits and pieces of broken
glass safely, rub a damp bar of soap over
the area where glass has splintered, then
shave off the surface of the soap to which
the glass has adhered. Wrap these soap
“peelings” in newspaper and discard.

■ Prevent a watering can from dripping
by rubbing moistened bar
soap under the lip or
spout.

■ To loosen a stiff
door lock, lubricate the
key by rubbing it with bar soap.

■ Rub sled runners generously with bar
soap for a slicker ride.

■ Pins and needles will go through
material more easily if you first stick
them in a bar of soap.

■ To prepare paper logs for a cozy 
fire, roll old newspapers
tightly into small logs, tie
firmly, and soak them in
soapy water. Stand them
on end to drain and dry.

■ Planning to cook outdoors? First
coat the bottom surfaces of pots and
pans with bar soap; soot will wash off
with the soap afterward.

■ To keep eyeglasses from steaming in
cold weather, rub both sides of each lens
with soapy fingers and then polish.

i
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