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Most household cleaning jobs can be 
done with products you can make cheaply 
and easily.

Almost all regular household chores can 
be done using various combinations of dish-
washing liquid, sodium bicarbonate (‘bicarb 
soda’), vinegar and water. If you do them reg-
ularly, you can even omit the elbow grease!

Buy cheap spray bottles at the supermarket 
and decant all your homemade products into 
them. This means your cleaners will go a lot 
further and saves you even more money. 

Ordinary dishwashing liquid can be used 
to wash windows, mirrors and sinks. Mix a 
small squirt into some water and put it in a 
spray bottle. Add orange oil, eucalyptus oil or 
tea-tree oil for a nice scent, if you want. Omit 
the oils if you are using the spray to wipe food 
surfaces.

If you use this spray daily on the toilet and 
bathroom sink, they will stay fresh with mini-
mal effort. Spray on and rinse off. It is easy, 
takes a couple of minutes and is extremely 
cheap.

Plain, no-frills white vinegar costs about a 
dollar a litre and polishes metal surfaces to 
a brilliant shine. It is also an excellent dis-
infectant. A daily spray on the kitchen sink 
followed by a quick wipe with a tea towel will 
keep it gleaming, and a spray bottle of vinegar 
lasts for months. After washing windows, 
spray with vinegar and wipe with newspaper. 
This polishes them up well and eliminates the 
need to use foul-smelling window polishes.

Sodium bicarbonate (‘bicarb soda’) and 

< vinegar are excellent for cleaning stoves and 
burnt pots. Buy a flour shaker for the ‘bicarb’ 
and it will go a lot further. Sprinkle only a 
thin coating of bicarb on to the surface, then 
spray lightly with vinegar. Leave briefly then 
scrub off. Depending on the surface, you 
might be able to use steel wool.

Buy washing powder in bulk and use half 
the directed amount. It does a perfectly 
good job and doubles your value for money. 
Adding a half a cup of vinegar to the final 
cycle of your wash acts as a rinsing aid and 
removes all traces of detergent, leaving your 
clothes much softer. Vinegar also has the 
same effect on your hair. If you pour it on in 
the shower after rinsing the conditioner out, 
it will remove any built-up hair product and 
leave your hair soft and shiny.

Most disposable cleaning aids, like dish-
washing sponges, mops and hand towels 
have a non-disposable equivalent. The initial 
outlay is slightly higher, but you don’t have to 
keep replacing them. As an added bonus, if 
you change and wash your dishwashing cloths 
daily, it is much more hygienic than using an 
old sponge! 

The new microfibre technology is washable 
and reusable and will last for years. Some 
work so well that you don’t even need to use 
detergents with them. A quality microfibre 
mop will clean floors with no detergent at all 
– just hot water, and maybe a few drops of tea-
tree oil because it smells good. Eucalyptus oil 
easily removes stains on the floor. Orange oil 
is an excellent choice for mopping wooden 
floors, and it is a common ingredient in pol-
ishes for wooden furniture.
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As uncertain economic times descend, 
many of us are looking for ways to tighten 
our belts.

Web mistress Fiona Lippie is an expert on 
stretching dollars further. The popular ‘miser 
extraordinaire’ has turned her passion for saving 
into a web-based group called ‘Simple Savings’. 
About 220,000 people are now regular visitors 
at Simple Savings, using its useful tips to curb 
their spending.

Fiona has been interested in saving money 
since well before the current financial crisis. 

“When my husband Matt and I were just 
starting out, we had very little money – just 
$20 to last the week,” she said. “Things were so 
tight, we began to fight. So I asked our flatmate 
for help. She didn’t lend us money; instead she 
showed us how we could buy a week’s worth of 
fruit, vegetables, groceries and meat for $10. It 
opened my eyes and I realised that every $15 
saved is equal to one hour off work. By stretch-
ing every dollar, Matt and I gained more control 
over our lives.” 

Fiona and Matt lived together for three years 
before having a baby. On one income, their 
budget was tighter than ever. 

“In our son’s first year our combined income 
was $12,000,” Fiona said. “This made us eligi-
ble for the dole, but we were too proud to accept 

< it. With the money we had we were able to pay 
for everything – rent, food, nappies, petrol, doc-
tors’ bills – and we were very happy.”

Fiona noticed that other mothers on much 
higher incomes were struggling to make ends 
meet. During a mothers group a midwife 
handed Fiona a brochure for ready-made baby 
food. The brochure implied that feeding babies 
home-made food was more expensive and less 
nutritious. Angered by this, Fiona took action. 

“I set up a web site to show mothers that 
cheapest is often the best,” Fiona said “The best 
for your wallet, the best for your family and the 
best for the planet. Simple Savings grew from 
there.” 

By using the tips on Simple Savings, Fiona 
says she has reclaimed her life and her time. As 
a mother, this is important to her.

“Matt and I still live off very little money,” 
she said. “We use the tips on Simple Savings 
every day, so we only have to work 20 hours 
each week and still have plenty of time to spend 
with our children and each other. It’s a great 
way to live.”

Simple Savings offers two kinds of mem-
bership. Free membership to Simple Savings 
provides subscribers with free weekly hints, 
monthly newsletters and access to parts of the 
web site. Paid membership costs $47 a year and 
$17 for every subsequent year. For this extra 
money, members are able to have access to more 

savings tips and participate in an active on-line 
community of fellow savers.

The approach is to change a multitude of 
small spending habits, which combine to create 
large savings. Simple Savings also has an annu-
al ‘Wealthy Habit Calendar’ challenge. Every 
month, members are challenged to develop a 
new spending habit, and to log their savings at 
the web site. 

Samantha Elley, of Evans Head, subscribes to 
Simple Savings. Samantha swears by many of 

the saving techniques she has learned there. 
“There are people on Simple Savings who 

write in, saying that they have saved hundreds, 
if not thousands of dollars,” Samantha said. 

 “We’re probably not as extreme as some of 
the savers on there, but by paring our spending 
right back and making a sea change to Evans 
Head from the Central Coast, we have a more 
relaxed lifestyle, more control over our budget 
and more family time. We live simply and have 
much less stress.”

Samantha says a multitude of changes has 
made a big difference to the family budget. 

“We have made small changes,” she said. 
“For example, instead of buying expensive 
cleaning products for the bathroom, we now use 
cheap shampoo. It does a great job at a fraction 
of the cost.

“I bargain with insurance companies and 
other businesses to get the cheapest deal pos-
sible. Instead of joining the gym, we go for long 
family walks, or take an old boogie board we 
found to the beach. It’s fun, and it’s free. We 
budget carefully, and it means we have more 
time for family.” 

Samantha says that for her family saving 
money is not about deprivation.

“If you have a champagne taste and a beer 
budget, then you need to find some cheap cham-
pagne!” she said. “It’s possible to live well with-
out spending a fortune.”
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A recent article in Notebook magazine stat-
ed that Australians throw out 3 million tonnes 
of food every year. This works out at more 
than 145 kilograms a person.

When we throw food out, it is not only food 
that is wasted – it is money!

There are many strategies to minimise food 
wastage. One of the most useful is to plan meals 
and write shopping lists. This way, it is easier 
to estimate how much of everything we need 
to buy.

There are many web sites which can assist 
with meal planning. One web site, ‘mealsmatter.
org’ enables you to enter or find your favourite 
recipes, then converts the ingredients into a shop-
ping list with all the quantities added. This way, 
you only buy what you need. Visit http://www.
mealsmatter.org/ .

Buying the right amount to feed your family is 
not an exact science, and no matter how carefully 
you plan there is usually some food left over. 
There are several ways to deal with this. Firstly, 
plan your meals so that you eat the foods with 
the shortest shelf-life first. For example, if you 
eat salads with sprouts or green leafy vegetables, 
these are best consumed as soon as possible. 

Make sure your refrigerator is organised so 
you can see everything. If it is out of sight it is 
likely to be forgotten, and you will end up throw-
ing it away.

One simple way to clean out your fridge is 
to make a soup the day before you go shopping 
out of all the remaining vegetables in the fridge. 
Vegetable soup tastes good with most vegetables, 
and is very simple to make.

< To make a failure-proof soup, sauté onion and 
some dried herbs. Then add water, stock and 
potatoes, bring to a boil, add your other veg-
etables and simmer. Soup prepared in this way 
seems to taste great no matter what vegetables 
are in it.

This weekly practice prevents food wastage and 
gives you an extra meal each week. Some people 
even make stock out of potato peelings, onion 
skins and meat bones, further minimising waste.

Freezing vegetables can be a good way to 
make them last, and in some cases it preserves 
their nutritional content better than keeping them 
in the fridge. Buying seasonal vegetables at the 
peak of their season and freezing them saves 
money. Also, sometimes it is more economical 
to buy something in bulk and freeze it. Fruit 
juices and tomato paste are two food items that 
freeze well.

When freezing foods it is worth using proper 
freezer bags. Either buy zip-lock bags or rinse out 
and save any bags from frozen goods for re-use. 
Most vegetables need to be blanched before they 
are frozen, and the time varies. ‘Blanching’ veg-
etables is putting them in hot water. Beans, broc-
coli and asparagus require three minutes blanch-
ing. Corn should be blanched for about five 
minutes. Carrot needs two minutes blanching, 
shelled peas need about one minute. Tomatoes 
need to be fully cooked before freezing. 

Raw tomatoes cannot be frozen. Leafy veg-
etables and vegetables with a high water content, 
like celery, cucumbers and radishes, don’t freeze 
well.

Most berries can be frozen immediately, but 
most fruit is not good frozen unless it is stewed 
first.
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