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But First, a Word from Our Sponsor

Cooking is an art, but like any art, there are amazingly simple tricks of the trade, clever shortcuts, and ingenious secrets that can turn cooking from a humdrum chore into an invigorating and riveting adventure. You can make beef melt in your mouth by marinating the meat in Coca-Cola. You can save burned gravy with a tablespoon of Jif Peanut Butter. You can substitute Motts Applesauce for butter when baking a cake. You can give spaghetti sauce a zesty flavor by adding Maxwell House Coffee. If you dont have any buttermilk for a recipe, you can substitute the same amount of Dannon Plain Nonfat Yogurt. Over the years, Ive discovered literally hundreds and hundreds of astonishing cooking tips using everyday brand-name products sitting in your pantry right now. These simple yet inventive tips not only save time and money in the kitchen, but they also make you feel like an ingenious mad scientist and a master chef all rolled into one.

Why slave away over a hot stove when you can be cooking up fun in your kitchen? With this book, youll discover how to revive hardened brown sugar with a slice of Wonder Bread, how to slice cake with Oral-B Dental Floss, and how to make light and fluffy pancakes with Canada Dry Club Soda. Youll learn how to enrich potato salad with Frenchs Mustard, bread chicken croquettes with Lays Potato Chips, and marinate fish with Wish-Bone Robusto Italian Dressing. Youll find out how to prevent pasta from boiling over with Pam Cooking Spray, prolong the life of lettuce with Bounty Paper Towels, and stop pastry dough from sticking with Kingsfords Corn Starch. Ill share secret tips on how to shop for the freshest fruits and vegetables, like how to choose apples and pick the best asparagus. Youll learn the tricks to storing spices and pasta in the pantry so they stay fresh. Ill teach you how to keep appliances running smoothly by defrosting a jammed ice maker with a Conair Hair Dryer or deodorizing your microwave oven with McCormick Pure Vanilla Extract. And Ill explain how to get your dishes sparkling clean with Heinz White Vinegar and remove stubborn stains from cookware with Efferdent. Ive also included some astonishing kitchen remedies (like how to soothe burns with Frenchs Mustard and soothe tired feet with Cool Whip) and quick, easy recipes (like Classic Meatloaf, Glazed Walnuts, and Candied Fruit Peels) that you can whip up in a snap.

How did I come up with all these magical ways to use ordinary products in the kitchen? I contacted dozens of companies to get their secret files, I waded through thousands of cooking tips, I experimented with scores of brand-name products we all know and love, I spoke with numerous chefs and homemakers, I locked myself in the library for days at a time, I slaved over a hot stove, and I sifted through all the e-mails sent to me through my Web site by ingenious cooks sharing their innovative uses for brand-name products. I mastered the best way to cook rice. I learned the trick to hard-boiling an egg without cracking the shell. And I finally figured out how to cut onions without shedding any tears.

With this book, I share all these secrets so you can use everyday productslike Leggs Sheer Energy Panty Hose, Jell-O, Heinz Ketchup, and Quaker Oatsin ways you never imagined to cook up a storm and make the kitchen your favorite room in the house.


CHAPTER 1

Shopping and Storing

Dairy and Eggs

Cheese


	Domino Sugar Cubes and Ziploc Storage Bags. To prevent mold from forming on a block of cheese, place the cheese and a few Domino Sugar Cubes in a Ziploc Storage Bag, seal the bag partially shut, suck out the excess air from the bag, and seal tightly. The sugar cubes attract the mold spores away from the cheese. Change the sugar cubes every few days.

	Heinz Apple Cider Vinegar. To prevent a chunk of cheese from getting moldy, dampen a soft, clean piece of cheesecloth with Heinz Apple Cider Vinegar, wrap it around the block of cheese, seal it in a Ziploc Storage Bag or airtight container, and refrigerate. The acetic acid in the vinegar helps prevent the growth of mold without affecting the flavor of the cheese. Refresh the cheesecloth with more vinegar when necessary.

	Morton Salt. To prevent cheese from molding in the refrigerator, dissolve two tablespoons Morton Salt in three cups of water, dampen a cloth with the salt water, and wrap the block of cheese in the damp cloth before refrigerating.




WHATS COOKING

SAY CHEESE

[image: Image] The best places to buy cheese: a specialty market, a cheese shop, or a gourmet food store that specializes in cheeses.

[image: Image] Check the label to ensure that the cheese is well within its expiration date. Question whether any cheese offered at a bargain price has passed its expiration date.

[image: Image] Before buying cheese, check the aroma, appearance, and flavor. Avoid any cheese that smells like ammonia, sour milk, or a barnyard. Make sure the cheese appears free of cracks, discoloration, and mold (except for blue cheese). If possible, taste a sample of the cheese before you buy.

[image: Image] If you have any dietary restrictions or concerns, check the label on the cheese or ask the cheesemonger to determine whether the cheese was made from pasteurized or raw cow, goat, or sheep milk and whether the cheesemaker used animal, vegetal, or microbial rennet.

[image: Image] Avoid buying more cheese than you will consume within a few days.

[image: Image] If you accidentally purchase a spoiled cheese, return the cheese to the store for an exchange or refund.

[image: Image] Dont be repulsed by the unsightly appearance of some types of cheese. Many cheeses taste wonderful even though they look hideous.

[image: Image] To prolong the shelf life of cottage cheese or ricotta cheese, store the container upside down in the refrigerator.

[image: Image] Store packages of blue cheese and Roquefort cheese in the freezer. To prepare a salad, use a paring knife to scrape the cheese, causing it to crumble beautifully.

[image: Image] The following cheeses can be frozen and will remain fresh: Cheddar, French, Greek, Italian, Swiss, and processed cheese. Cream-cheese dips can also be frozen. If the cream cheese appears grainy after being thawed, simply whip the dip thoroughly.

[image: Image] If a blue-green mold forms on the outside of hard cheeses (with the exception of fresh cheese or blue cheese), cut it off roughly one-half inch below the mold. The remaining cheese is safe to eat.

[image: Image] Cottage cheese can be frozen. However, when thawed, it breaks down. Whip it until creamy and use it in cooking.

[image: Image] Processed cheese sold in jars does not require refrigeration until opened.

[image: Image] Store cheese in the vegetable or fruit bin (where the humidity is highest) of a refrigerator set between 35 and 45 degrees Fahrenheit. Keep cheese away from the freezer compartment and the meat bin, where the cheese might accidentally freeze.

[image: Image] Place strong, pungent cheeses in airtight containers to prevent the aroma of the cheese from permeating other foods stored in your refrigerator.

[image: Image] Store cheeses separately to prevent them from acquiring each others flavors.

[image: Image] Freezing natural cheeses may turn the texture dry and crumbly and may alter the flavor. To defrost frozen cheese, place the cheese in the refrigerator, so it thaws slowly. You can still use the defrosted cheese for cooking or for topping salads.

[image: Image] If any cheese becomes excessively dry, develops a slimy texture, or exudes an ammoniated or peculiar odor, throw it away.

[image: Image] Soft cheeses tend to spoil before aged cheeses because they contain more moisture, making them more prone to bacterial growth.




	Reynolds Cut-Rite Wax Paper and Saran Wrap. Natural cheese contains enzymes and bacteria that require air and moisture to survive. Rewrap cheese in a sheet of Reynolds Cut-Rite Wax Paper, followed by a sheet of Saran Wrap and refrigerate to create a healthy microenvironment. After using some of the cheese, rewrap the remaining cheese in fresh waxed paper and fresh plastic wrap.

	Ziploc Storage Bags. Store grated cheese in a Ziploc Storage Bag in the freezer to prevent mold from forming. Seal the bag partially shut, suck out the excess air from the bag, and seal tightly.



Eggs


	Crayola Crayons. To differentiate hard-boiled eggs from raw eggs in the refrigerator, mark the hard-boiled eggs with a Crayola Crayon.

	Morton Salt. To store unbroken egg yolks intact for up to one week, dissolve one-eighth teaspoon Morton Salt into one-half cup of cool water, and pour the salty solution into a jar. Carefully slide the yolk into the jar without breaking the membrane, making certain the salt water covers the yolk completely. Seal the lid and refrigerate. Before using the yolk, simply drain out the salt water.




Food for Thought

SURE AS EGGS

[image: Image] Always buy eggs from








Strange Facts

A Good Egg




Milk and Cream


	Morton Salt. To extend the shelf life of milk and cream and prevent spoilage, add a pinch of salt to the milk or cream. The small amount of salt does not affect the taste of the milk or cream.



Fruits

Apples


	Ziploc Storage Bags. One bad apple can indeed spoil the whole bunch. The excessive ethylene gas produced by the bad apple triggers the healthy apples to rot. Instead of storing apples in a brown paper bag, store the fruit in a Ziploc Storage Bag so you can see whether any apples are going bad and remove the rotten apples before they contaminate the good fruit. Using a hole puncher, perforate a few holes in the Ziploc Storage Bag. The holes permit air movement, while allowing the bag to retain the ethylene that hastens ripening.






Food for Thought

AN APPLE A DAY









Avocados


	Forster Toothpicks. To test whether an avocado is ripe, insert a Forster Toothpick into the fruit near the stem. If the toothpick goes in and slides back out easily, the avocado is ripe.




Food for Thought

A QUICK PIT STOP







 Food for Thought

GOING BANANAS




Bananas


	Bounty Paper Towels. To ripen green bananas, wrap them in a damp sheet of Bounty Paper Towels and place them in a bag, and store in a dark, cool place. Adding an overripe banana to the bag speeds up the ripening by releasing ethylene gas.

	Ziploc Storage Bags. Place ripe, unpeeled bananas in a Ziploc Storage Bag, remove as much air as possible before sealing, and store in the refrigerator. The cold turns the skin dark brown but preserves the banana color and flavor inside, impeding further ripening.



Berries


	Saran Wrap and Ziploc Storage Bags. To freeze berries, spread the berries on a cookie sheet, cover with a sheet of Saran Wrap, and place in the freezer for twenty minutes. Then place the frozen berries in a Ziploc Storage Bag, remove as much air as possible, seal securely, and freeze.




Food for Thought

FROM THE BERRY PATCH






Cherries


	Ziploc Storage Bags. To freeze cherries, rinse well, pat dry, pit, place inside a Ziploc Storage Bag, and store in the freezer for up to one year.



Cranberries


	Saran Wrap and Ziploc Storage Bags. To freeze cranberries, spread the cranberries on a cookie sheet, cover with a sheet of Saran Wrap, and place in the freezer for twenty minutes. Then place the frozen berries in a Ziploc Storage Bag, remove as much air as possible, seal securely, and freeze. Stored in the freezer, fresh cranberries last for months.



Dried Fruit


	Ziploc Storage Bags. To store dried fruit fresh for a longer period, seal the dried fruit in a Ziploc Storage Bag and place it in the freezer.



Eggplant


	Ziploc Storage Bags. Using a hole puncher, perforate a few holes in a Ziploc Storage Bag. Place the eggplant in the bag and store in the refrigerator for up to one week.




Food for Thought

PUTTING ALL YOUR EGGPLANTS IN ONE BASKET





Fruits


	Scotch Tape. To remove sticker labels from fruit without damaging the peel, place a small strip of Scotch Tape over the sticker, and then peel off the tape and sticker together as one.




Food for Thought

FORBIDDEN FRUIT





Pineapple


	Saran Wrap. To store a whole pineapple in the refrigerator for up to three days, wrap the pineapple below the crown in Saran Wrap.




Food for Thought

PINING FOR PINEAPPLE




Strawberries


	Mr. Coffee Filters. To keep unwashed strawberries fresh in an airtight container, place a folded Mr. Coffee Filter on top of the strawberries, secure the lid shut, and store upside-down in the refrigerator. The coffee filter absorbs any excess moisture that might otherwise turn the strawberries soggy.

	Saran Wrap and Ziploc Storage Bags. To freeze strawberries, spread the berries on a cookie sheet, cover with a sheet of Saran Wrap, and place in the freezer until they freeze solid. Then place the frozen berries in a Ziploc Storage Bag, remove as much air as possible, seal securely, write the date on the bag, and freeze.




Food for Thought

STRAWBERRY FIELDS FOREVER





Watermelon


	USA Today and Scotch Tape. When taking a refrigerated whole watermelon on a picnic, wrap the cool watermelon in pages from USA Today secured in place with Scotch Tape. The newsprint seals in the coolness.




Food for Thought

WHEN THE TIME IS RIPE




Grains

Bread


	Forster Clothespins. To seal a bread bag firmly shut, use a Forster Clothespin to clip the bag closed.

	Reynolds Wrap. If you do not intend to serve French or Italian bread within a few hours, wrap the bread in Reynolds Wrap and keep it in the freezer. Otherwise, within a few hours, these breads, made without oil or fat, dry out and get crusty. When youre ready to serve the bread, let it thaw (still in the aluminum foil) at room temperature and then heat the foil-wrapped bread in a 350 degree Fahrenheit oven for ten minutes.

	Saran Wrap. To store sliced or unsliced bread in the freezer, wrap the bread as airtight as possible in Saran Wrap to prevent any moisture from escaping and drying out the bread.




Food for Thought

LIVING BY BREAD ALONE





Breadcrumbs


	Pringles and Con-Tact Paper. To store breadcrumbs in an airtight container, cover a clean, empty Pringles can with ConTact paper and label.



Grains


	Quaker Oats. Store grains in a clean, empty Quaker Oats canister, appropriately labeled.



Pasta


	Pringles. Store uncooked spaghetti in a clean, empty Pringles can, which can be sealed properly.

	Wrigleys Spearmint Gum. To keep mealworms out of pasta, spaghetti, or macaroni, place a few wrapped sticks of Wrigleys Spearmint Gum nearby on the panty shelf. Spearmint repels mealworms.




 Food for Thought

USING YOUR NOODLE





Types of pasta







	PASTA
	NICKNAME
	LOOKS LIKE



	Italian



	Capellini
	Angel Hair Pasta
	Long, thin strings



	Capelletti
	 
	Crescent filled with cheese



	Conchiglie
	Sea Shell Noodles
	Miniature conch shells



	Farfalle
	Bowtie Noodles
	Little bowties



	Fettuccine
	Ribbons
	Long, flat noodles



	Fusilli
	Corkscrews
	Corkscrew noodle



	Gnochi
	Dumplings
	Small lump



	Lasagna
	 
	Long, flat noodle with ridged edges



	Linguine
	Little Tongues
	Long, flattened noodles



	Orzo
	 
	Long, large grains of rice



	 
	 
	Hollow tubes cut diagonally



	Ravioli
	 
	Square pillows filled with cheese or meat



	Spaghetti
	Little Strings
	Long strings



	Tortellini
	 
	Crescent filled with meat



	Vermicelli
	Little Worms
	Long, thin strings



	Ziti
	 
	Short, hollow tubes



	Asian



	Mein
	 
	Long, thin strings



	Ramen
	 
	Curly thick strings



	Soba
	 
	Long, thin strings



	German



	Potato Dumplings
	 
	Balls



	Spaetzle
	 
	Dumplings





Rice


	Gatorade. Store rice in a clean, empty Gatorade bottle with the lid sealed securely.

	Maxwell House Coffee. Another great place to store rice is in a clean, empty Maxwell House Coffee can with the plastic lid tightly sealed.

	Pringles and Con-Tact Paper. To store rice in an airtight container, cover a clean, empty Pringles can with ConTact paper and label.




Food for Thought

MAKE NICE WITH RICE




Herbs and Spices

Chives


	Ziploc Storage Bags. To freeze chives, wash the stems well and shake vigorously. Then put them in a Ziploc Storage Bag and store in the freezer. Theyll keep their green color if you use them without defrosting as soon as you remove them from the freezer.



Garlic


	Leggs Sheer Energy Panty Hose. To store garlic cloves, use a pair of scissors to snip off the foot from a clean, used pair of Leggs Sheer Energy Panty Hose, fill it with garlic cloves, tie a loose knot, and hang it high to keep the contents dry.



Herbs and Spices


	Bounty Paper Towels. To dry fresh herbs, place the herbs on a sheet of Bounty Paper Towels and heat them in the microwave oven for approximately one minute. Repeat for thirty-second intervals if necessary. Store the dried herbs in Ziploc Storage Bags, labeled appropriately, in the pantry for up to one year.

	Ziploc Storage Bags. To freeze fresh herbs, wash the herbs, slice them into small pieces, and fill each compartment in an ice-cube tray with one teaspoon of cut herbs. Fill the rest of each compartment with water, and place the ice-cube tray in the freezer. After the herb-filled ice cubes freeze solid, remove the cubes from the tray, place them in a Ziploc Freezer Bag, label with the name of the herb, and store in the freezer. Whenever a recipe calls for that herb, place one ice cube for each teaspoon required in a small strainer and run hot water over it to melt away the ice and defrost the herb.




Food for Thought

THE SPICE OF LIFE






Leftovers


	Cool Whip. Store leftovers in a clean, empty, airtight Cool Whip canister.

	Post-it Notes. To avoid leaving leftovers in the refrigerator until they spoil, put Post-it Notes on containers of leftovers to remind you to eat them by a certain day.

	Reynolds Wrap. To keep leftovers fresh in the refrigerator or freezer, wrap them tightly in a sheet of Reynolds Wrap.

	Saran Wrap. To preserve a bowl of leftover food fresh in the refrigerator, stretch a sheet of Saran Wrap across the top the bowl, making certain it clings securely around the rim.

	Ziploc Storage Bags. Keep leftovers for single servings in Ziploc Storage Bags for quick, easy-to-prepare meals.



Meat, Chicken, and Fish

Bacon


	Reynolds Cut-Rite Wax Paper and Ziploc Storage Bags. To store cooked bacon, line a cookie sheet with a piece of Reynolds Cut-Rite Wax Paper, place the bacon strips on the waxed paper, and freeze. Once the bacon strips have frozen, place them in a Ziploc Storage Bag in the freezer.


	Reynolds Wrap and Ziploc Storage Bags. For another way to freeze bacon strips, place the strips side by side on a sheet of Reynolds Wrap, roll up the sheet lengthwise (so each strip of bacon is essentially rolled into a curl without touching any other strip of bacon), and place the roll in a Ziploc Storage Bag.



Chicken


	Reynolds Cut-Rite Wax Paper. To keep fresh chicken fresh, the moment you get home from the store, remove the polyethylene wrapper, loosely wrap the chicken in Reynolds Cut-Rite Wax Paper, and refrigerate. Cook the refrigerated chicken within three days.

	Reynolds Cut-Rite Wax Paper. When wrapping chicken parts for storage in the freezer, place sheets of Reynolds Cut-Rite Wax Paper between the pieces to prevent them from freezing together. Later, when you retrieve the items from the freezer, the pieces will separate easily and defrost faster.




Food for Thought

COUNTING YOUR CHICKENS







Fish


	Bounty Paper Towels. Before wrapping fish for the freezer, use a sheet of Bounty Paper Towel to pat dry any moist surfaces.




 Food for Thought

SOMETHING FISHY






Freezing


	Band-Aid Bandages. In a pinch, you can use a Band-Aid Bandage as a label that adheres to aluminum foil wrapped around food for the freezer. Write a description of the food on the Band-Aid, peel off the paper backing from the adhesive, and apply to the foil.

	Bounty Paper Towels. Before wrapping meats, chicken, or fish for the freezer, use a sheet of Bounty Paper Towel to pat dry any moist surfaces.

	Glad Flexible Straws. To remove as much air as possible from a Ziploc Storage Bag filled with food to be frozen, seal the bag shut, leaving a small opening, and insert a Glad Flexible Straw into the hole. Suck out the excess air through the straw, remove the straw, and seal the bag securely.

	Saran Wrap, Reynolds Wrap, or Ziploc Storage Bags. Before placing foods in the freezer, wrap them airtight in Saran Wrap, Reynolds Wrap, or a Ziploc Storage Bag, Otherwise, the water molecules in the food escape, resulting in freezer burnruining the texture and flavor of the item. To be completely safe, wrap the food in Saran Wrap followed by Reynolds Wrap.




Food for Thought

COLD HARD FACTS












Meat


	ReaLemon. Before storing steaks or large cuts of meat in the refrigerator, squeeze some lemon juice over them to enhance their flavor and tenderness and ward off bacteria. The cuts will stay fresh in the refrigerator for up to two days.


	Reynolds Cut-Rite Wax Paper. When wrapping pork chops for storage in the freezer, place sheets of Reynolds Cut-Rite Wax Paper between the pieces to prevent them from freezing together. Later, when you retrieve the items from the freezer, the pieces will separate easily and defrost faster.

	Reynolds Cut-Rite Wax Paper and Ziploc Freezer Bags. When you buy ground beef, press the meat into patties, place a piece of Reynolds Cut-Rite Wax Paper between each patty, put the stack in a Ziploc Freezer Bag, and freeze.

	Ziploc Storage Bags. To store a package of ground beef in your freezer, remove the meat from the package, place it in a Ziploc Freezer Bag, and flatten with a rolling pin. Label the bag with the date you purchased the ground beef and freeze. When youre ready to use the ground beef, the flattened beef will thaw quickly.



Shopping Supplies

Coupons


	Forster Clothespins. To make shopping with coupons more efficient, bring a Forster Clothespin along to the supermarket and clip it to the shopping cart. When you add an item for which you have a coupon to your shopping cart, clasp the coupon in the Forster Clothespin so when youre ready to check out, youll have all your coupons neatly prepared.

	Ziploc Storage Bags. If you dont own a coupon organizer, store your coupons in one or more Ziploc Storage Bags to keep them together, dry, and easy to tote to the grocery store.



Grocery Lists


	Post-it Notes. Keep a Post-it Note stuck to your refrigerator door so you can immediately jot down any items you need to purchase the next time you make a trip to the grocery store.



Plastic Grocery Bags


	Kleenex Tissues. Stuff plastic grocery bags inside a clean, empty Kleenex Tissue box for convenient space-saving storage.



Recipe Cards


	Aqua Net Hair Spray. To laminate homemade recipe cards, simply spray the cards with Aqua Net Hair Spray. The fixative in the hairspray gives the recipe cards a protective gloss.

	Forster Clothespins. To keep a recipe card within easy view while preparing food, use a Forster Clothespin to clip the recipe card to a cabinet door. To make a permanent holder, glue or screw the clothespin to an appropriate surface.

	Scotch Packaging Tape. For a simple way to laminate recipe cards and make them waterproof, cover the card with several strips of Scotch Packaging Tape.

	Scotch Tape. To save recipes clipped from magazines or newspapers, simply use Scotch Tape to adhere the clipped recipes to index cards.



Sweets and Treats

Brown Sugar


	Jet-Puffed Marshmallows. To prevent brown sugar from hardening, place a few Jet-Puffed Marshmallows in the bag, box, or jar of sugar.

	Wonder Bread. Another way to prevent brown sugar from hardening is to place the sugar in an airtight container and add a slice of Wonder Bread. The bread absorbs the excess moisture.

	Ziploc Freezer Bags. Storing brown sugar inside a sealed Ziploc Freezer Bag kept in the freezer prevents the brown sugar from hardening.



Cake


	Wonder Bread and Forster Toothpicks. To keep leftover cake fresh in an airtight storage container, attach a slice of Wonder Bread to the open side of the cake with Forster Toothpicks. The bread helps the cake retain its freshness without drying out.




Food for Thought

A PIECE OF CAKE




Chocolate


	Ziploc Storage Bags. Store extra chocolates (for eating) in a Ziploc Storage Bag (or in its unopened plastic-wrapped packaging) in the freezer.




Food for Thought

SWEET NOTHINGS





Cookies


	Kleenex Tissues. To keep cookies crisp when storing them in an airtight Rubbermaid or Tupperware container, place a Kleenex Tissue on the bottom of the container and then place the cookies on top of the tissue. The tissue will absorb excess moisture.

	Pringles and Con-Tact Paper. To store cookies in an airtight container, cover a clean, empty Pringles can with ConTact paper and label.

	Wonder Bread. To keep cookies moist, add a slice of Wonder Bread to the cookie jar.



Flour


	Pringles and Con-Tact Paper. To store flour in an airtight container, cover a clean, empty Pringles can with ConTact paper and label.

	Maxwell House Coffee. Another great place to store flour is in a clean, empty Maxwell House Coffee can.

	McCormick Bay Leaves. To repel insects from your flour canister, place a McCormick Bay Leaf in the flour. The mere smell of bay leaves wards off insects.

	Wrigleys Doublemint Gum. To keep weevils out of flour, place an unwrapped stick of Wrigleys Doublemint Gum inside the flour canister. Mint repulses weevils, and the stick of gum does not add any flavor to the flour.



Honey


	Blue Bonnet Margarine. To prevent honey jars and bottles from dripping honey on pantry shelves, use clean, used lids from empty canisters of Blue Bonnet Margarine as coasters for the honey jars and bottles.

	Maxwell House Coffee. The lids from empty cans of Maxwell House Coffee also make excellent coasters for honey jars and bottles.



Marshmallows


	Wonder Bread and Ziploc Storage Bags. To revitalize hardened, stale marshmallows, place the marshmallows and two fresh slices of Wonder Bread in a gallon-size Ziploc Storage Bag, seal securely shut, and let sit for a few days. The bread absorbs the excess moisture from the marshmallows, returning them to their original condition.



Oil


	Frenchs Mustard. To make a bottle of cooking oil easier to use, pour it into a clean, empty Frenchs Mustard squeeze bottle and label appropriately.

	Maxwell House Coffee. To avoid cleaning oil drips from pantry shelves and countertops, use lids from used Maxwell House Coffee cans as coasters for storing bottles of oil in the pantry and when placing bottles of oil on the countertop when cooking.



Potato Chips and pretzels


	Forster Clothespins. To seal open bags of potato chips or pretzels, use a Forster Clothespin to clip the bags closed.

	Scotch Packaging Tape. Seal an open potato chip bag with Scotch Packaging Tape, which adheres and re-adheres.



Sugar


	Gatorade. Store sugar in a clean, empty Gatorade bottle. The sealed jug will prevent insects and moisture from getting into the sugar.

	Maxwell House Coffee. Another great place to store sugar is in a clean, empty Maxwell House Coffee can, appropriately labeled.

	Nabisco Original Premium Saltine Crackers. Placing a few Nabisco Original Premium Saltine Crackers inside a canister of sugar absorbs any excess moisture and prevents the sugar from clumping together.

	Pringles and Con-Tact Paper. To store sugar in an airtight container, cover a clean, empty Pringles can with ConTact paper and label.



Vegetables

Artichokes


	Bounty Paper Towels and Ziploc Storage Bags. Wrap a damp sheet of Bounty Paper Towels around unwashed artichokes and store in a Ziploc Storage Bag placed in the refrigerator. Stored this way, artichokes will retain their freshness for nearly a week.




Food for Thought

ALL CHOKED UP




Asparagus


	Bounty Paper Towels. To store asparagus, trim the ends of the stalks slightly, wet a sheet of Bounty Paper Towel, and wrap the paper towel around the cut ends of the asparagus. Refrigerate, but do not store for more than a day or two.

	Ziploc Storage Bags. To keep prepared asparagus fresh before cooking or to revitalize flaccid uncooked asparagus, cut one inch from the bottom of the spear, fill a tall drinking glass with one inch of ice water, stand the asparagus upright in the glass, cover with a Ziploc Storage Bag, place in the refrigerator for thirty minutes, and then cook as usual.




Food for Thought

STALKING THE WILD ASPARAGUS





Beans


	Maxwell House Coffee. Store dried beans in a clean, empty Maxwell House Coffee can with the plastic lid tightly sealed.




 Food for Thought

SPILLING THE BEANS




Canned Vegetables


	Blue Bonnet Margarine. To prevent cans of food from leaving rust rings on a pantry shelf, use clean, used lids from empty canisters of Blue Bonnet Margarine as coasters for cans.

	Dawn Dishwashing Liquid. Grocery stores and food warehouses tend to spray their shelves with insecticide. Before storing cans of foods, use a few drops of Dawn Dishwashing Liquid in a sink full of water to wash the cans clean. Rinse with water and dry well.



Carrots


	Ziploc Storage Bags. To store carrots, put the unwashed carrots in a Ziploc Storage Bag, remove as much air as possible from the bag, seal tightly, and place in the coolest part of the refrigerator.




Food for Thought

WHATS UP, DOC?






Celery


	Reynolds Wrap. To prolong the shelf life of celery, wrap the stalks in Reynolds Wrap and store in the refrigerator.

	Ziploc Storage Bags. To store celery and keep it fresh, cut one inch from the bottom of the spear, fill a tall drinking glass with one inch of ice water, stand the celery upright in the glass, cover with a Ziploc Storage Bag, and place in the refrigerator.




Lettuce


	Bounty Paper Towels and Ziploc Storage Bags. To prolong the life of lettuce heads, wrap the lettuce heads in sheets of Bounty Paper Towel, seal in a gallon size Ziploc Storage Bag, and store in the refrigerator. The paper towel absorbs excess moisture, which would otherwise cause the lettuce to rust quickly.

	Wonder Bread and Ziploc Storage Bags. Toast a slice of Wonder Bread and store it with a head of lettuce in a large Ziploc Storage Bag in the refrigerator. The toast absorbs the excess moisture, keeping the lettuce crisp and firm. If the piece of toast gets soggy, replace it with another freshly toasted slice of Wonder Bread.

	Ziploc Storage Bag. To fit a head of lettuce into a Ziploc Storage Bag with ease, turn the bag inside out, insert your hand into the bag, grab the lettuce head through the plastic, and pull the bag right-side out over the lettuce head.




Food for Thought

SALAD DAYS





Mushrooms


	Ziploc Storage Bags. If refrigerated in a sealed plastic bag, mushrooms can become gooey and slimy. To avoid this, use a hole puncher to perforate a few holes in a Ziploc Storage Bag, seal unwashed mushrooms inside, and refrigerate. The unwashed mushrooms will stay fresh for three to four days. To freeze mushrooms, wash and dry them, slice them if desired, and place in a Ziploc Storage Bag and freeze. Use the frozen mushrooms without defrosting them.




Food for Thought

MUSHROOMING INTO SOMETHING






Onions


	Leggs Sheer Energy Panty Hose. To store onions, use a pair of scissors to cut off one of the legs from a pair of clean, used Leggs Sheer Energy Panty Hose, drop an onion into the foot of the leg, tie a knot above the onion, and continue adding onions and tying knots between them. Hang the onion-filled panty hose leg from a hook on the back of a door. When you need an onion, simply cut one off from the bottomjust under the knot. The nylon hose allows air to circulate around the onions, keeping them fresh longer.

	Reynolds Wrap. To prolong the life of green onions, wrap them in Reynolds Wrap aluminum foil.




Food for Thought

KNOW YOUR ONIONS






Potatoes


	Leggs Sheer Energy Panty Hose. To store potatoes, use a pair of scissors to cut off one of the legs from a pair of clean, used Leggs Sheer Energy Panty Hose, drop a potato into the foot of the leg, tie a knot above the potato, and continue adding potatoes and tying knots between them. Hang the potato-filled panty hose leg from a hook on the back of a door. When you need a potato, simply cut one off from the bottomjust under the knot. The nylon hose allows air to circulate around the potatoes, keeping them fresh longer.




Food for Thought

YOU SAY POTATO






Salad Mix


	Bounty Paper Towels. Excess moisture will cause an open bag of salad mix to wilt and brown. To avoid this and keep the salad mix crisp for as long as possible, place a sheet of Bounty Paper Towels inside the open bag of salad mix and seal tightly.



Spinach


	Ziploc Storage Bags. Spinach will retain its moisture and stay fresh longer if sealed in a Ziploc Storage Bag before storing in the refrigerator.



Tomatoes


	USA Today. To accelerate the ripening of tomatoes, put the fruit (erroneously listed in this section on vegetables for your convenience) in a box, cover the tomatoes with a copy of USA Today, and close the box. The newspaper keeps the ethylene, the natural gas produced by tomatoes that causes them to ripen, close to the fruit.




Food for Thought

CUTE TOMATOES





Vegetables


	Arm & Hammer Baking Soda. To clean pesticides and insects from vegetables, wet the vegetables slightly, sprinkle with a little Arm & Hammer Baking Soda, scrub gently, and rinse thoroughly.

	Bounty Paper Towels. To keep vegetables fresh in the refrigerator, line the bottom of the vegetable crisper with a sheet of Bounty Paper Towels to absorb any excess moisture. Or wrap the vegetables in a sheet of Bounty Paper Towels.

	Bounty Paper Towels. To dehydrate fresh vegetables for use in soups and stews, wash the vegetables and cut them into thin slices or dice them. Place a sheet of Bounty Paper Towels on a cookie sheet, spread the sliced or diced vegetables across the paper towel, and place in the oven set on as low heat as possible, occasionally using a wooden spoon or spatula to gently stir the vegetables. When the moisture dries from the vegetables and they attain the thinness of paper, remove from the oven, and store in covered jars or airtight containers in the pantry.

	Clorox Bleach. To rinse pesticides and insects from vegetables, add one-half cup Clorox Bleach in a sink filled with enough water to cover the vegetables. Soak the vegetables for ten minutes, and then rinse clean. The bleach disinfects the vegetables and kills any pesky bugs.

	Heinz White Vinegar. To wash insecticides from vegetables, fill your kitchen sink with cold water and add one cup Heinz White Vinegar. Immerse the vegetables in the solution for ten minutes, and scrub them gently with a clean sponge to loosen any residue. Rinse clean with cold water.

	Morton Salt and ReaLemon. Another way to remove pesticides from vegetables: Fill the skin with cold water, add four tablespoons Morton Salt and two tablespoons ReaLemon lemon juice, and soak the vegetables for five to ten minutes or leafy greens for two to three minutes. Rinse with clean water and dry.



Watercress


	Ziploc Storage Bag. To store watercress and keep it fresh, wash it well, fill a tall drinking glass with cold water, stand the watercress upright in the glass, cover with a Ziploc Storage Bag, and place in the refrigerator for up to one week.
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