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From Cath's Desk 
Hello Cheapskaters, 

 

And welcome to another edition of The Cheapskates Journal. 

 

I'll be honest with you and say that I wasn't sure I would be able to get this month's Journal ready and 

uploaded in time. It seems as though it was meant to be a struggle for me this month. 

 

I've been sick (again!). Then we had to go away (twice). We've had internet problems. The demands on 

my time have increased substantially over the last few weeks and then this afternoon as I was proofing 

and getting ready to upload the power went out! 

 

But here it is, and on time. I feel quite chuffed because I honestly thought that it would be mid-morning 

tomorrow before I'd be able to start uploading and you'd be emailing to find out where your September 

Journal was. 

 

It's a bit like saving isn't it? Sometimes, no matter how well you plan and how conscientious you are, it 

feels like you're never going to be able to save. And then one day you realise that you are saving. You've 

persevered, struggled through the unexpected bills and expenses and somehow that bank account is 

growing or that mortgage is shrinking or that debt has been paid. 

 

I guess the moral of the story is to just keep plugging along and not give up. Little by little, dollar by 

dollar, if you keep plugging away you'll reach your financial goals and be living debt free, cashed up and 

laughing. 

 

Have a great month everyone. 

 

 
 

 

Feature Article: A Simple Will: What to Include 
Wills can be complicated or very simple. Many of us can get away with having a very simple will. These 

are cases where a complicated will won’t accomplish anything that a simple will won’t.  

 

A basic will is reasonable if your health is acceptable and you’re under the age of 50 with a modest and 

straightforward estate. But, if your life is a little more complicated, perhaps you have children from 

more than one relationship or you own a lot of property or you simply don't get on with your family, 

then you need to seek specialist advice from a solicitor to ensure your will dictates exactly what you 

want to happen. 

 

 If you want more control over the dispersion of your assets, a more detailed will is necessary. You’ll also 

want a more detailed will if you believe a prior spouse will be an issue, or if your children and current 
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spouse don’t get along. in these cases the best solution is to seek the advice of a suitably experienced 

solicitor. 

 

Regardless of your state of residence, several things should be part of a well-written will: 

 

1. A description of yourself. This description must be detailed enough to be clear regarding your identity. 

The will must clearly be your will and not possibly someone else’s. Avoid any confusion. 

 

2. Your executor. Someone has to carry out the instructions of your will. Include a backup, just in case. It 

goes without saying that it should be someone you trust. It can be a good friend, family member, or 

your solicitor. 

 

3. A list of your beneficiaries. Normally, this would include your spouse, children, and any institutions or 

charities you wish to leave part or all of your estate to. It can also include non-family members. 

 

4. The distribution of your assets. This can be as simple or detailed as you’d like. You can give your tools 

to your brother, your beer can collection to your uncle, and your golf clubs to your son. 

 

5. Instructions for the care of any minor children. Whom do you want to care for your kids if both you 

and your spouse are gone? Ensure the other party agrees with this arrangement! 

 

6. Choose someone to handle your children’s property. An underage child requires a legal guardian. 

 

7. Ensure that the will is signed in front of at least two witnesses. Use witnesses you trust. 

 

All that’s left to do is to find a good place to store your will. Most solicitors will do this for you. Ensure 

that your executor knows the location and can access your will. It’s a good idea to keep copy in a 

different location, just in case.  

 

If you don’t have a will, you can create one for as little as $50. Avoid handwriting a will, as it often 

causes challenges later on. Invest this small sum of money to ensure that your estate is handled 

according to your wishes. An hour with a qualified solicitor isn’t necessary, but isn’t a bad idea. 

 

Ensure that your assets are passed along as you see fit. Without a will, the government will distribute 

your assets for you in accordance with the laws of your state - and take their more than fair share to do 

so.  

 

A Thoughtful Moment: Friendship 
 

Two friends were walking through the desert. During some point of the journey they had an argument 

and one friend slapped the other one in the face. 

 

The one who was slapped was hurt, but without saying anything wrote in the sand: 

"Today my best friend slapped me in the face." 

 

They kept on walking until they found an oasis, where they decided to take a bath. 
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The one who had been slapped became stuck in the mire and started drowning, but his friend saved 

him. 

 

After he recovered from the near drowning he wrote on a stone: 

"Today my best friend saved my life." 

 

The friend who had slapped and saved his best friend asked him "After I hurt you, you wrote in the sand 

and now, you write on a stone. Why?" 

 

The friend replied "When someone hurts us we should write it down in sand, where the winds of 

forgiveness can erase it. But when someone does something good for us, we must engrave it in stone 

where no wind can ever erase it." 

 

Learn to write your hurts in the sand and to carve your blessings in stone. 

 

Deal with the Overspending Habit 
Overspending, or under-earning, is a big challenge for many of us. Our eyes get a little big for our 

wallets, and we give in to impulse. Overspending is like overeating. It’s the result of short-term thinking 

without giving the consequences full consideration. Spending money can also be like a drug, it’s a quick 

way to feel better when you need a quick lift. 

 

Here's how you can eliminate your overspending habit without (too much) pain: 

 

1.Spend according to your budget. Of course, you already have a budget? Right? Make a budget and 

limit the amount you can spend. Ensure that you’re also saving consistently. If you have the urge to 

purchase something, whip out your budget and make a responsible decision. 

 

2.Short-term pleasure leads to long-term pain. It’s practically a universal law. If it’s pleasurable in the 

short-term, you’re going to suffer in the long-term. The opposite is also true. A daily trip to the gym isn’t 

much fun in the moment, but the rewards are great. A $300 rhinestone unicorn might be satisfying 

today, but what about three months from now? 

 

3.Give yourself space before making a decision. Like other habits, overspending lacks thought. It’s 

automatic. You’ve learned to receive pleasure by giving in to the impulse to spend. Stop for a moment 

and disengage your mind from the path that it’s on. Remember the $100/24 Hour Rule and see if you 

still want to buy it. 

 

Some experts recommend causing yourself a little bit of pain when you’re about to overspend. Snap 

yourself on the wrist with a rubber-band or give yourself a pinch. It will change your state and bring you 

out of your buying trance. You’ll also learn to associate pain with unnecessary buying.  

 

4.Consider what your overspending is costing you. Too much debt can make it impossible to get a 

mortgage or a car loan. You won’t be able to take a vacation. There may come a point that you can’t 

purchase the things you need to live. You might also get stuck working into your 70’s. Consider the 

consequences of overspending. 
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5.Avoid opportunities to overspend. When are you most likely to overspend? Is it while visiting your 

favourite shop or website? Just stay away. Avoid the temptation altogether. Make a list of your favourite 

spending venues and remind yourself of the consequences - then avoid them like they were the plague. 

 

6.Make note of how you feel before and after a purchase. Do you spend when you’re feeling out of 

sorts? What emotions trigger the urge to buy something? How do you feel afterwards? Before making a 

purchase, ask yourself if you need the item or if you’re just making yourself feel better. 

 

If you’re just making yourself feel better, don’t buy it, and find another, more beneficial way to feel 

better. 

 

7.Feel gratitude. Ask yourself what you’re grateful for before overspending. Studies have shown that 

feelings of gratitude increase willpower, leading to reduced spending. Gratitude can increase resistance 

to instant gratification. Give it a try. 

 

Also note that stress and anxiety lower willpower significantly. 

 

8.Track every cent you spend. At the end of each day, review how much you’ve spent. Keep a running 

total. Be sure to include everything, no matter how small. You’ve spent a fortune on small items over 

your lifetime. Track it all. 

 

Avoid spending money on things you don’t need. Overspending is a dangerous financial habit. Replacing 

your savings always takes longer than you think it will. Relying on debt is even worse. If you currently 

overspend, give this issue the time and effort it deserves. Overspending is the fastest way to destroy 

your finances. 

 

How I Buy Fruit and Vegetables Once a Month (and they last) 
Everyone knows that I have been shopping monthly for the last 22 years, and loving it. I do a fortnightly 

top-up of dairy and, if necessary, fruit and vegetables (and the money for these top-ups is included in 

my monthly grocery budget).  

 

But most of the time I buy the bulk of our fruit and veg when I do my big monthly shop and make it last.  

I make that produce last until the next time I do a big shop -remember I consider shopping a chore, not a 

recreational activity, so I don't want to do it unless it is absolutely necessary 

 

So how do I make the fruit and veg last? Well there are a few steps to keeping produce fresh, but I only 

do them once a month and then that's it for another four weeks - a huge time and energy saver. 

 

Here’s what I do. 

 

I start by buying the freshest, in-season fruit and vegetables I can get. I rarely buy supermarket fruit and 

veg. And when I get it home I process it immediately, storing it properly so it lasts. 

 

When I'm at the greengrocer I look for the best prices on the in-season produce. Yes, no tomatoes in 

July for us - they're not in season where we live and so not only expensive but it's travelled a long, long 

way to get here.  For example, last week broccoli was 79 cents a kilo. Now I normally grow our broccoli, 
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but this year the crop was a dismal failure. So I bought 16 kilos (that's a lot of broccoli).  We can't 

possibly eat that much broccoli before it starts to go off, so I do what I always do and I prep it and then 

freeze it.  I do this with most of the fruit and vegetables I buy. 

 

When I get home from shopping I wash all the fruit and vegetables except for berries - I wash them just 

before I use them.  

 

Then I chop any stalks off, cut them into portions and either store them in a Tupperware container or gel 

bag, or vacuum seal them and freeze them. As I'm bagging them for the freezer I put them into meal 

lots. For example, I make up soup bags with potato, carrot, onion, celery in them. I make up casserole 

bags with carrots, onions and parsnip or turnip in them. I make up meal sized bags of carrots, beans, 

broccoli and cauliflower.  

 

With fruit I make up bags for crumble or cobbler, or for making jam later on.  

 

I freeze whole bananas too! This week they were cheap - $1.29 a kilo. I bought two kilos and put them in 

the freezer. They can be used straight from the freezer for milkshakes and smoothies, making banana 

bread or muffins or even banana ice-cream. Oh, the skins will turn black - don't be alarmed, the fruit 

inside is just perfect.  

 

For the berries, if we're not eating them straight away, I lay them out on a biscuit sheet and flash freeze 

them for about two hours. Once they're almost frozen, I bag them in two cup lots, vacuum seal them 

and put them into the big freezer. They can be used for baking, making jams, making puddings, 

smoothies and flavouring yoghurts and making ice blocks in summer. 

 

I also freeze beans, peas, carrots, celery, capsicum, spring onion, brown onion, whole tomatoes, 

pumpkin and sweet potato in meal sized portions. I buy brown onions in 10 kilo bags and process them 

by dicing half 

 

I don't freeze lettuce, silverbeet, cucumber or cabbage. They are "water" vegetables and tend to go 

soggy when they thaw - they're still fine to eat, just not at all appetising. 

 

I use Tupperware veggie containers and gel bags to store produce in the fridge. Veggies are prepped 

before they go into the containers.  

 

Pumpkin is cut up, seeds scraped out, peeled and dusted with corn flour and goes into a gel bag on its 

own and will keep like this for up to four weeks. 

 

Sweet potato is peeled, cut and into a gel bag and treated the same as pumpkin. 

 

Broccoli and cauliflower are cut up and frozen. 

 

Celery is cut into stalks and put into a Tupperware container to use straight away. The rest is sliced and 

frozen in 1/2 cup lots. 

 

Lettuce - gel bag (but I don't buy lettuce, we grow it). 
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Carrots - top and tailed and into a gel bag for immediate use. The excess is sliced or cut into chunks and 

frozen in meal sized portions or added to soup/casserole bags. 

 

Onions and potatoes are stored in a box in the bottom of the pantry. 

 

Zucchini -  stored in the bottom of the fridge in a gel bag for up to three weeks. Grated and bagged in 1 

cup portions for the freezer. 

 

Silverbeet, cabbages and cucumbers stay fresh for up to three weeks in a gel bag in the fridge. I don't 

freeze these vegetables. 

 

Tomatoes - I very rarely buy fresh tomatoes out of our season, they are too expensive and rather 

flavourless. We grow tomatoes during the summer and they stay fresh in a gel bag in the fridge for 

around 10 days. I freeze them whole to use in soups and casseroles in winter. Any excess I use to make 

sauces. 

 

Turnips, swedes, beetroot, corn are peeled, chopped and stored in a gel bag in the fridge for up to four 

weeks. 

 

I mentioned how I store berries above. Oranges, lemons, grapefruit, mandarins, limes and apples are all 

put into gel bags and stored in the fridge. I take enough out every couple of days to last in the fruit bowl. 

Stored like this these fruits will last for months and months - I've had oranges stored in the fridge for six 

months and they've still be juicy and delicious. Bananas, pears, peaches, nectarines and so on we tend 

to eat immediately as they don't keep very long at all. 

 

Now I've shared how I store produce, I want to share how we eat it. 

 

We tend to eat the soft fruits and vegetables during the first two weeks of the month. These are the 

things like peaches and grapes, lettuce and silverbeet that don't last very long even stored in gel bags.  

 

Then we move onto cucumbers and capsicum, eggplant, zucchini, pears and bananas. 

 

And towards the end of the month we eat the pumpkin and carrots, oranges and apples.  

 

Of course all these fruits and vegetables are rounded out with the produce from the freezer.  

 

And to make sure nothing is forgotten or left to go bad, I check the fridge weekly and make sure 

anything that is starting to look sad is either used or prepped and frozen for later.  

 

Fruit and vegetables are expensive. Storing and using them properly ensures you not only get the best 

value for your money but that you aren't putting your money into the compost bin either. 

 

8 Important Differences between Those with Debt and Those Without 
There are two types of people in the world: those with consumer debt and those without. While many 

of the differences in behaviour are subtle, the differences in results are staggering. Considering the 
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amount of stress and serious financial struggles that debt can cause, it’s important to be knowledgeable 

about this topic. 

 

Do you tend to lean toward the behaviours of a debtor or those of someone without debt? 

 

If you are currently adopting debtor behaviours, changing your behaviour in several small ways will 

enable you to become the type of person that avoids debt naturally and easily. 

 

Consider these differences: 

 

1. Debtors spend more than they earn. It’s difficult to get yourself into debt if you spend less than you 

make. It doesn’t matter whether your salary is $25k or $250k. If you spend more than you earn, you’re 

going to wind up in debt. 

 

2. Debtors use money to make themselves feel better. A big part of getting into debt is purchasing 

services and products you don’t need.  

 

3. Debtors avoid the use of cash. You can’t get into debt if you only use cash. That assumes you’re not 

borrowing cash from others! Commit to using cash as much as possible. It’s a little harder 

psychologically to hand over $100 than it is to spend $100 on your debit or credit card. 

 

4. Debtors are poor savers. Only those that make an effort to save are rewarded with a growing savings 

account. Save a percentage of each pay before paying your bills. 

 

5. Debtors try to be lucky. Those that accumulate debt hope and plan for the best. Those without debt 

plan for the worst. When the worst happens, debtors face real financial challenges. Those without debt 

have the necessary funds in place, in the form of an emergency fund, to find a solution. With an 

emergency fund, it can be easy to handle being unlucky. 

 

6. Debtors lack a long-term plan. Staying out of debt requires a plan. Eliminating debt requires a plan. 

Getting into debt doesn’t require a plan. Having long-term financial goals is enough to keep debt from 

entering your life. Create a feasible plan and stick to it. 

 

7. Debtors lack self-control. In fact, self-control is the root of many debt issues. Learn to deny yourself 

that which you don’t require. Before making any purchase, ask yourself whether the item is something 

you need or merely something you want. Does it fit into your budget? 

 

8. Debtors avoid their bills. You’ll notice that people with debt open all their mail, except their bills. It’s 

only after the mail has sat for a week or more that the bills are finally acknowledged. Those without 

debt are very conscientious about paying their bills in a timely manner. 

 

Is debt detracting from your life? Focus on the habits of those that avoid debt like the plague. Successful 

people leave clues that allow the rest of us to become equally as successful. Study your friends that are 

able to avoid debt. What can you learn from them? Small changes can make a big difference. 
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On the Menu: All Chicken! 
Chicken has been cheap over the last couple of months, with prices as low as $1.49 per kilo for chicken 

wings, $3.99 a kilo for whole chickens and $4.99 per kilo for breast fillets. With my top price for meat 

being $8 a kilo I've been taking advantage of these low prices and filling the freezer using the meat 

budget and some slush fund money.  

 

And that means we've been eating a lot of chicken! It's easy to become bored with meals, especially 

when the main ingredient is the same day after day, so I've hunted out some new recipes. These are the 

ones that have had the Armstrong family seal of approval and made it into my recipe file. 

 

Thai Chicken Tortillas 

Ingredients: 

2 large chicken fillets 

3 tbsp rice vinegar 

3 tbsp soy sauce 

2 tbsp lime juice 

Salt and pepper 

8 flour tortillas 

2 cups grated cabbage 

1/2 cup satay sauce 

Finely shredded cabbage 

 

Method: 

Cut the chicken into bite sized pieces. In a large, non-metal mixing bowl, combine the rice wine vinegar, 

soy sauce and lime juice with a pinch of salt and pepper. Add the chicken pieces and toss them. Cover 

with clingwrap and marinate in the fridge for at least 30 minutes.  In a large frying pan sauté the chicken 

until it is cooked through. Assemble the tortillas with the chicken, top with shredded cabbage and 

drizzles of the satay sauce.  

 

Slow Cooker Chicken Tikka Masala 

Ingredients: 

8 chicken thigh fillets 

1 small white onion 

1 small fresh ginger 

800g can diced tomatoes 

1 cup plain yogurt 

3 tsp crushed garlic 

2 tsp garam masala 

Salt and pepper 

 

Method: 

Dice the onion. Peel and slice the ginger. Cut the chicken into 1-inch pieces and place in the base of the 

slow cooker. Add the onion and ginger around the chicken. In a large mixing bowl, whisk together the 

crushed tomatoes, yogurt, minced garlic, garam masala and a few pinches of salt and pepper. Pour over 

the chicken in the slow cooker. Set on low and cook for 6 hours. Serve Slow Cooker Chicken Tikka 

Masala with a coriander garnish over steamed rice. 
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Greek Chicken Bake 

Ingredients: 

4 small boneless chicken breasts 

Salt and pepper 

1 punnet cherry tomatoes 

1 cup artichoke hearts 

1 cup green olives 

2 tbsp olive oil 

2 tbsp lemon juice 

2 tsp crushed garlic 

2 tsp dried oregano 

Garnish: feta cheese crumbles 

 

Method: 

Preheat the oven to 200 degrees Celsius. Drain the artichoke hearts, pat dry, and then quarter them. In a 

small mixing bowl, whisk together the olive oil, lemon juice, minced garlic and oregano. Place the 

chicken breasts into a 9x13-inch baking dish and sprinkle with a little salt and pepper. Add the cherry 

tomatoes, quartered artichoke hearts and olives around the chicken pieces. Pour the lemon juice 

marinade over the top. Bake in the preheated oven for 45 minutes, or 

until chicken is cooked through. Sprinkle Feta cheese crumbles onto warm chicken bake, so they soften 

up. Serve Greek Chicken Bake with salad. 

 

Quote of Note 
 

 
 

Cheapskates Tip Store 

Magnetic Recipes 

Wendy reminded me of a time saver and recycling with her comment of cutting and pasting, I am taking 

that one step further, with the calendar magnets pollies are so fond of sending us. Print out your recipe, 

or what you want, trim it to fit the magnet, then paste it down. then stick your magnet to the fridge, 

where it is always accessible. 
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Contributed by Rosemarie Wheeler 

Washing Day Water Saver 

I recently became the proud owner of a well-loved washboard. I like to start off with a load of towels in 

the machine as they are a bit big to handle. I save the rinse water and then get scrubbing in an old tub. I 

have another tub for rinsing then reuse that rinse water for the next load. Depending on what I'm 

washing I will hand wring or finish it off in the machine. Saves me water and electricity and gives me a 

great workout all at the same time. 

Contributed by Christine Bell 

 

Broccoli Rice 

Use broccoli stems as a substitute for cauliflower, the hero vegetable of low carb cooking. Great, shred, 

chop finely, blitz broccoli stems just as you would cauliflower and even though your broccoli "rice" and 

broccoli stem pizza bases will have a green tinge, they're FREE and highly nutritious.  

Contributed by Maryrose Hocken 

 

No More Wasting Shampoo or Conditioner 

For those of us with less than perfect eyesight identifying which is the shampoo and which is the 

conditioner in shower can be wasteful. I simply put a rubber band around the conditioner bottle for easy 

identification. No more tipping out conditioner when I want shampoo 

Contributed by Heather Nizoirski 

 

Compare Grocery Prices Easily 

I've found this website which allows you to compare the prices of groceries between Coles and 

Woolworths so you can see if things are cheaper at one store and buy from there. You can also add the 

items to a cart and then see which store is the cheapest, then choose to transfer your shopping to that 

store's online cart and order directly from them. This allows you to compare the total cost of your cart at 

each store. If there is no match between the two stores for an item you want, you can create a match to 

compare prices. I'll probably just use it to compare prices, but what a great thing to not have to check 

both websites all the time.  

 

 Website:  http://www.grocerycop.com.au/ 

 

Happy shopping :) 

Contributed by Jenny Forward 

 

Cleaning Mucky Hands 

If you don't have Cheapskates Gardeners Soap, this also works well... it gets rid of gardening stains, 

paint, oil and grease, grout, just about everything..... put about a teaspoon of sugar in your hand, add a 

few squirts of liquid soap (4-6) and a teeny bit of water, scrub your hands and then rinse thoroughly. 

Finish off with a good hand cream. 

Contributed by Catherine Trudgeon 

 

Update Your Wardrobe for Free at a Swap Party 

Hi, as one of your silent readers I would like to share my experience of going to a swap party. Each 

person brought clothes in two categories, either adult or children's clothes that were arranged in 2 
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separate areas of our friend’s house. After tea and coffee and homemade goodies (some people baked 

and the host made a quiche!) we chatted until everyone arrived. Then we could choose items, try things 

on etc. At first we were going to use tokens, but in the end we decided to wait until the end and if two 

people wanted the same item, we would play scissors, paper, rock. I even brought along a kids game 

which someone was very happy with. This swap style event can also be extended to toys (or be just for 

toys). The swap party brought people together, it cost nothing, encouraged us to declutter and it helped 

us to recycle.  

Contributed by Naomi Pionus 

 

Revive an Old Girl 

 A quick tip and a lifesaving one for an old girl, that being a battery hen from a chicken factory. We have 

great pleasure in rescuing chickens from our local chicken factory for the very cheap price of $4. The old 

girl is usually still laying but comes out looking very scrawny, the pale piece that sits on their head which 

flops over (not sure what it is called), and missing feathers (which I think is because they have over-

heated living conditions and have filtered light). We bring them home (best in pairs so the remaining 

hens do not hen peck them too much). They are terrified at first and we put them in a safe place (an old 

chicken coop) and fenced off from the other chickens. Slowly they assimilate with the other hens and 

our dogs and after a week or two we open the door to the fence and let them roam around our 

backyard (free and in direct sunlight and any other weather conditions. What happens? We have a 

chicken that grows many more feathers, the piece on top of her head goes red and sits up straight in 

time and she lays eggs - every day! She is happy, the kids are happy, we are happy! 

 

TIP - Our chickens choose to roost next to our kitchen window on top of the barbecue where they can 

see in and feel the heat and without any shelter although they could choose anywhere in the backyard. 

When it rains they run under the cubby house but never do they venture into the old chicken coop 

again. We have since put a cover over our barbecue for hygiene reasons but they can still feel the 

warmth.  

 

We now have 4 chickens and my sons know them by name from the thing on top of their head. Happy 

hens! Happy us! And at a bag of seed for $20 which lasts a couple of months - they are a great saving. 

Four eggs x seven days - that's many a free egg. 

Contributed by Carol Heagney 

 

Weevil Deterrent 

I stick a bay leaf inside the lids of containers of flour, oatmeal etc., and have done for years and never 

have any trouble with weevils. I just renew them as they dry out.  

Contributed by Verna Panizza 

 

Editor's note:  I also have bay leaves in flour and pasta canisters. I also put all dry goods (flours, pasta, 

grains, legumes etc.) in the freezer for at least seven days before putting them into clean, dry canisters. 

This also helps to keep pantries weevil free.  Cath 

 

Challenge the Warranty Expiry! 

I bought a vacuum cleaner in 2011 and have rarely used it, but the motor burnt out. So, instead of 

thinking the warranty has expired, that's that, I contacted the manufacturer and now have a new 

machine. The warranty was for three years, but I decided to contact the company (Nilfisk) anyway as I 
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felt it was unreasonable for it to burn out with so little use. They were very helpful and when it became 

clear it was not able to be repaired, offered to send me a replacement. However, the model I had was 

out of stock, so I asked if there was a comparable model - no, but they could give me the next model up! 

I now have brand new vacuum cleaner, worth $100 more than my original one and vacuuming is a joy! 

Next time you have an appliance that breaks down, challenge the warranty, you may be surprised by the 

results as I was.   

Contributed by Jenny Caire 

 

A Simple Binder Keeps Our Home Organised 

I keep my calendar/diary in an A5 2 ring binder. In the back I keep a list of where to find important 

things in case of emergency as well as menu and grocery master list, emergency contacts, phone 

numbers and addresses and opening times for doctors, vet and hospital. I also have my daily, weekly 

and monthly routines laminated so I can cross tasks off as they're done and see what needs doing the 

next month when it rolls around. My mother loves these lists, because she knows that if there's an 

emergency while she's here (and I am not) she can call the school, our friends, and find our GP or vet.    

Contributed by Dawn Lewis 
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