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From Cath's Desk
Hello Cheapskaters,

The year is winding down, we are on the
downhill run towards the end of 2014 (can you
believe it?). Before we reach the end of the year
of course we have to face a huge hurdle,
perhaps the biggest hurdle of any year -
Christmas! Yikes! If you've been following the
Christmas Countdown then you are on track
and should have been looking forward to
December 1 when you can sit back with your
feet up ready to enjoy the lead up to the big
Day.

I know how you feel if you are hypnotised by
the all the glitter and lights and sparkly things
in the shops this time of year. Throw in some
Christmas carols and I'm almost lost.

If you tend to get a little frazzled and
overwhelmed at this time of year (and who
doesn't?) make a list! And check it twice! Keep
your list in your handbag or wallet so you can
check it while shopping. It will stop that
overwhelmed feeling and definitely stop you
from overspending.

It's easy to turn into a "supermarket sweeper"
and just start sweeping everything you see into
your trolley whether you need or want it or not.
Your list will keep you sane and stop the sweep
urge. And it will help your budget too.

Another great tip for this time of year is as soon
as you start buying, start wrapping. There's
nothing more stressful or exhausting than
tackling a mountain of unwrapped gifts at
10pm on Christmas Eve. Make sure you attach
gift tags as you wrap. If you're wrapping a
couple of weeks in advance, there's no way

you're going to remember what that
rectangular shaped box is, let alone who it's for.

But this is my very favourite silly season sanity
saver tip. To save time wrap gifts that go
together in the same paper. For instance, wrap
all gifts that will be going with you to your
mother-in-law's on Christmas Eve in the red
paper with the gingerbread men. And put all
gifts for your friends and neighbours in the blue
paper with the snowflakes, etc. This single tip
saves so much time and commotion that it
should become a habit.

Have a wonderful and blessed Christmas
everyone and if you are travelling have a safe
trip.

Feature Article

Cheapskates Style Habits for
a Frugal Kitchen this
Christmas

Food and Christmas go hand in hand so that
grocery bill begins to skyrocket the closer it
gets. If you follow these ten tips in the kitchen
this Christmas season, you will be happy with
the money savings that you see.

1. Plan, plan, plan. This is the number one
thing you can do in the kitchen (and not just at
Christmastime). Plan out your menu for the
holidays well in advance. Plan your weekly
menus carefully leading up to the holidays, too.
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You can save a lot of money by sticking to a
carefully planned out menu.

2. Take stock. Check your fridge and freezer
and check your pantry. Know what you have in
both. Not only will it prevent you from over
buying for your holiday meal, but you can also
plan out your weekly menu with what's left in
your freezer and pantry. That will cut down on
your weekly grocery bill, freeing up money to
spend money on your Christmas menu.

3. Make smart purchases. Buying in bulk and
buying what's on sale will be huge savings in
your kitchen. Stocking up early will help you,
too. Adding an extra bag of flour to your weekly
grocery shopping here and there isn't going to
be such a big hit on your weekly shopping
budget.

4. Make lists. Live with lists: lists of what you
have on hand; lists of what you need to get; lists
of how much you are spending. Keep them up
to date and stick to them. This will be your
lifeline in the kitchen, so utilize your lists
carefully.

5. Budget. Set a budget and don't falter from it
at all. Have a budget for your Christmas
spending and a budget for your weekly
spending.

6. Store brand shop. More often than not, the
generic store brand is cheaper than name
brand. And here's a little secret - many of your
store brand products are made by the name
brand company so you are literally just paying
for the label when you buy name brand. Most
generic products sold in Australia are a very
high quality, especially when it comes to the
basics. Flour is flour and sugar is sugar - and in
Australia we don't import sugar so why pay for
the brand name?

7. Organize your pantry. Keep your holiday
foods separate and do not touch these items for
anything but your holiday cooking. If you figure
out exactly how much flour you need, you can
measure it out and then what's left in your
pantry is what you have to cook your daily
meals with. And if you have something your
family might be tempted to attack, then make
sure it's hidden and they don't know about it.
Not too hidden that you forget where you put
it, though. I have a green bag in my wardrobe
that stores the nuts, chocolates, dried fruit,
extra drinks etc. that I use for my Christmas and
New Year cooking.

8. Freeze ahead. Make some of your meals in
advance. Prepare and freeze your vegetables,
gravy and stuffing. Can your desserts be made
and frozen? What about snacks? Preparing
ahead not only saves you money but it takes
the stress out of getting Christmas dinner on
the table too.

9. Decorate frugally. Use what you have at
home to decorate with. Make your own
centrepiece for the table. Use your kids' school
art projects on your holiday table. Don't run out
and buy a new tablecloth; just use what you
already have. Revamp it to mask stains if you
have to.

10. It's over! Get started on next year. There's
nothing better than planning ahead. Taking
advantage of the Boxing Day and after-
Christmas sales will save you tons of money. So
you won't have to get creative with your stained
tablecloth next year; instead you can buy one
during an after-Christmas sale and save tons of
money that way. Get serviettes and paper
plates cheap and store them with your
Christmas items. This way when the Christmas
stuff comes out for decorating the rest of the
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house, you'll find these things and will have a
head start on your 2015 Christmas shopping.

Give your kitchen a Cheapskates style makeover
this Christmas season and you are going to save
tons of money this year.

A Thoughtful Moment

Building Bridges

Once upon a time two brothers who lived on
adjoining farms fell into conflict. It was the first
serious rift in 40 years of farming side by side,
sharing machinery, and trading labour and
goods as needed without a hitch.

Then the long collaboration fell apart. It began
with a small misunderstanding and it grew into
a major difference, and finally it exploded into
an exchange of bitter words followed by weeks
of silence.

One morning there was a knock on John's door.
He opened it to find a man with a carpenter's
toolbox. "I'm looking for a few days work," he
said.

"Perhaps you would have a few small jobs here
and there. Could I help you?"

"Yes," said the older brother. "I do have a job for
you. Look across the creek at that farm. That's
my neighbour, in fact, it's my younger brother.
Last week there was a meadow between us and
he took his bulldozer to the river levee and now
there is a creek between us. Well, he may have
done this to spite me, but I'll go him one better.
See that pile of lumber curing by the barn? I
want you to build me a fence - an 8-foot fence -

so I won't need to see his place anymore. Cool
him down, anyhow."

The carpenter said, "I think I understand the
situation. Show me the nails and the post-hole
digger and I'll be able to do a job that pleases
you."

The older brother had to go to town for
supplies, so he helped the carpenter get the
materials ready and then he was off for the day.

The carpenter worked hard all that day
measuring, sawing, nailing.

About sunset when the farmer returned, the
carpenter had just finished his job. The farmer's
eyes opened wide, his jaw dropped.

There was no fence there at all. It was a bridge...
a bridge stretching from one side of the creek to
the other! A fine piece of work handrails and all
- and the neighbour, his younger brother, was
coming across, his hand outstretched.

"You are quite a fellow to build this bridge after
all I've said and done."

The two brothers stood at each end of the
bridge, and then they met in the middle, taking
each other's hand. They turned to see the
carpenter hoist his toolbox on his shoulder.

"No, wait! Stay a few days. I've a lot of other
projects for you," said the older brother.

"I'd love to stay on," the carpenter said, "but, I
have many more bridges to build."
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Saving Story: My MOO
Saturday
by Christine Burgess

Hello Cath,

I attended an earlier MOO Workshop this year
and since I was unable to attend last Saturday's
workshop, I decided to have my own at home. I
made Moo gluten free flour, Moo Spreadable
Butter, Moo Evaporated Milk, Moo Shake' n'
Bake, Moo Air Freshener, Moo Body Lotion, Moo
Deodorant, Moo Teeth Whitener and Moo Hand
Scrub (which makes your hands feel really
divine).

I didn't want to miss out on all the fun!!. I felt so
happy and satisfied with my days work.

Hope you can share with fellow Cheapskaters so
that they realise what a workshop and Mooing
can achieve.

Thanks Cath,

Regards,

Christine Burgess

Creating a Christmas Feast on
a Budget

Maybe you've always wanted to host Christmas
dinner, but were concerned about the cost of
feeding the largest meal of the year to a small
army. Christmas and excess seem to go hand in
hand. The economy still isn't great, but
fortunately, a great Christmas dinner can be
created with a limited budget.

1. Get started early. According to the experts,
the turkey is almost half of the cost of the
typical Christmas meal. A frozen turkey can be
purchased a month or so ahead of time. Avoid
waiting until close to the holidays to shop for
your turkey because the prices go up and
demand increases. Shop around for a good deal
and you'll be way ahead of the game.

2. Purchase items in bulk. If you're feeding a
large group, it can be worthwhile to purchase
items in larger quantities. Many of the larger
stores have an aisle with bulk items. Of course,
there's also Costco and similar stores and party
supply shops that specialize in bulk quantities.

3. Utilize specials and bonus offers.
Supermarkets are fighting for your dollars this
time of year. It can be worth the time it takes to
go through the junk mail, flyers and
supermarket websites. Start looking now.

4. Skip the appetizers. Most appetizers are
expensive, and the result is a lot of leftovers.
Everyone will be well fed soon enough. Let
everyone focus on the main meal. Appetizers
are intended to make up for a smaller main
course.

5. Consider what items are in season. Salad
vegetables are abundantly available in
December, while parsnip is not. Be on the
lookout for items that are harvested late in the
year.

6. Be reasonable. Most Christmas dinners have
excessive leftovers. Try to make a realistic
prediction of how much food you'll actually
need.
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7. Do it yourself. Dinner rolls are quite
inexpensive in the store, but you can probably
save even more money if you just do it yourself.
Some items, such as brandy custard, can be
expensive to buy, but cheaper to make.

8. Stick with the basics. Many amateur chefs
make the mistake of trying out new dishes that
require special skills, expensive ingredients or
both. These dishes rarely turn out well, and the
food may go to waste. There's a reason why the
classics became classics. Nearly everyone enjoys
eating them and the costs are minimal.

9. Encourage all guests to bring a side dish.
Take care of the turkey and let everyone else
prepare and bring the other dishes. Assign
responsibilities for the core items and take the
time and cost burdens off your shoulders.
Someone is sure to bring something unique
and interesting.

10. Use the leftovers to your advantage. If
you have overnight guests, they will need to be
fed the following day. Push that leftover turkey
on them! Who doesn't like a turkey sandwich?
You already have the food, so put it to good use.

Christmas is a time to create and share
memories with your loved ones. It's not
necessary to spend a lot of money to
accomplish that. Start planning early and stick
to the classic dishes that everyone seems to
enjoy at Christmas dinner.

You can host a memorable Christmas dinner
and keep your budget intact.

The Joy of What’s Left

When you are working with a budget, saving on
food costs is paramount. One way to lower the
cost of your grocery bill is to utilize leftovers
from your meals. Keep reading to find some
useful tips for storing leftovers properly.

Have you ever heard someone remark that a
meal, such as spaghetti, tastes even better the
next day? Leftovers are one way to save on the
rising cost of feeding your family. Cooking a
favourite meal? You can use the leftovers for
lunch the next day at work or at school.

The joy comes in being able to enjoy this food.
That won’t be likely to happen if it is not stored
properly after the initial meal. Proper storage of
meal leftovers prevents food borne illnesses
from spoiling.

6 Tips for Storing Leftovers

Divide and conquer – If your meal had several
components resist the urge to throw them all
together into one container. Package them
separately in the appropriate containers.

Remove stuffing – When storing food that has
a filling, remove the filling first before
refrigeration or freezing. Package them
separately for storage.

Leave room for air – When storing your
leftovers resist the urge to fill the container to
the brim. Inhibiting bacterial growth depends
on air being able to circulate around your food
to cool it off and keep it at a low temperature.
Leave at least a small space at the top of each
container or bag for this.
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Don’t wait too long – Leave leftovers sitting for
no more than a couple of hours before placing
them in the refrigerator or freezer. Also, when
using leftovers from the refrigerator, three or
four days are often the limit of their safety for
further human consumption.

Make sure lids are secure – Always use
containers that have sealable lids. It is best not
to use the pans or dishes that you cooked with
because they may allow air and condensation
to stay with your food. Have you ever opened a
pot and found a layer of water on top of your
leftovers? Choose containers and appropriate
lids to keep your meals as good as the day they
were made.

Use serving size portions – If you are freezing
a large amount of one thing (say, a leftover
casserole), use several storage containers. This
allows you to only heat up what you will use
without the need to continually reheat excess
amounts only to refrigerate it again.

Leftovers can help you to avoid waste in your
home and save on your grocery bill. Besides,
many foods taste even better the second time
around and many leftover items can be used to
create new dishes for lunch and/or dinner.

So give leftovers a go, stop the waste, save
some money and enjoy quick and easy meals.

Making Good Gravy

Good gravy goes so well with roast meats and
baked vegetables, and you won't get it from a
box.

Good gravy is made from scratch, using pan
drippings and stock and is rich and full of
flavour and it is healthy too, much healthier and

nicer than anything made from a greyish brown
powder that comes out of a box or tin.

Making gravy is simple: you just use the fat and
the browned bits left in the bottom of the
baking dish to flavour and colour your sauce.
They are made into a paste with a little plain
flour then stock or wine or even water is added
to thin it down. Let it simmer for 5 - 10 minute
to thicken and you have a delicious, nutritious
gravy for your meat and vegetables. Making
gravy from scratch is another step towards a
zero waste kitchen - you are using every bit of
your meat, including the fat and the bits left in
the bottom of the baking dish.

When I make gravy I use the dash and splash
method - a dash of flour, a splash of stock, a
little extra butter for flavour. My gravy is always
good but it's never the same. If you haven't ever
made gravy from scratch before, then here's a
simple recipe you can use. Once you've
perfected it you can adjust it to make it your
own by adding herbs or a little Worcestershire
sauce or cracked pepper or using red wine
instead of stock, pretty much whatever takes
your fancy.

Good Gravy from Scratch

Ingredients:

Fat and pan juices from the roast, separated
with a fat separator

2 tbsp butter

1/4 cup plain flour

2 cups beef, chicken or vegetable stock

Coarse salt and ground black pepper
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Method:

Take the meat out of the baking dish. Pour any
juices back into the baking dish. Add the butter
and put the baking dish on the stove over a
medium heat. Stir to melt the butter. When the
butter mixture is bubbling whisk in the plain
flour. The mixture will thicken to make a roux.
Keep whisking for 2 - 3 minutes until the flour
mixture has browned (this helps give your gravy
colour). Slowly whisk in the COLD stock (adding
hot stock will cause the flour mixture to go
lumpy and horrible). Whisk constantly, scraping
up the bits on the bottom of the baking dish,
until the gravy is smooth. Bring the mixture to a
boil, turn the heat down and simmer for 5 - 10
minutes until it is as thick as you like. Season
with salt and pepper to taste.

Don't be afraid to make a pan of gravy, it won't
be wasted. It will keep in the fridge for up to
three days or it can be frozen to be used in
stews and casseroles, added to rissoles and
meatloaf instead of egg for binding, used to
thicken soups or simply reheated and poured
over meat and vegetables.

Throw a Great New Year's Eve
Party without Blowing the
Budget

There’s no reason to start out the New Year with
new debt hanging over your head. Put away the
credit cards and throw a great party on a
budget. With the proper planning, it’s easy to
host a New Year’s Eve party that’s both stylish
and inexpensive. Avoid letting a lack of funds
be an excuse for not enjoying the New Year
with your friends and family.

You’re likely to find that many of your friends
don’t have plans, so offer to be the host. With
some smart planning, the party might even be
free for you!

Use these ideas to host an inexpensive New
Year’s Eve bash:

1. Start the party later. If you start the party
during normal dinner hours, people expect
dinner. Start the party at 8:00 or later, and
people will feed themselves before coming
over.

2. Let your guests bring the food and drinks.
Encourage everyone to bring their favourite
dish and a bottle of alcohol to share. It can cost
a small fortune to feed a large group on your
own. It’s even more costly to provide alcohol.
With this strategy, you might able to get away
with providing little more than ice.

· Consider having a signup sheet for certain
items to avoid duplications.

3. Leave the Champagne until midnight. Prior
to midnight, it’s okay to use inexpensive
Champagne in a punch. Save the straight
Champagne until it’s really time to celebrate or
better yet skip it all together and serve a drink
everyone will enjoy.

4. Keep the decorations simple. There’s no
need to purchase decorations for a New Year’s
Eve party. Dimmed lights and a few candles
look nice, regardless of the season. If you have
some white or clear Christmas tree lights, they
can work well, too.

5. The music sets the mood. You can largely
determine the mood of the party with the
music you choose to play. Classy music equals a
classy party. The music you already own is good
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enough to play on New Year’s Eve, and it won’t
add any additional cost.

· Encourage others to bring their favourite
tunes. It’s never been easier to accommodate
everyone than it is now with the current
technology available.

6. Skip the invitations. Create a Facebook
event or simply email all your friends and family.
It’s an easy way to communicate and provide
directions to your home. Use technology to
make things easier. Your time and money are
important.

7. Have your own “photo booth.” This adds a
lot of fun to your party and costs very little.
Although an actual booth isn’t required, just
have an area set aside for taking photos. Maybe
even stock that area with funny hats,
sunglasses, feather boas, or other “dress up”
items you have laying around the house.

· Photos taken with a digital camera are free,
and the pictures can be posted on Facebook for
everyone to see and download.

8. Use those old games at the back of your
hall cupboard. Most adults rarely have the
opportunity to play games anymore, unless it’s
Candy Land with their 4-year old. Get out
Twister and Operation and let adults and
children have some old-fashioned fun.
Encourage your guests to bring games, too.

9. Make free confetti to toss at midnight.
Shred your junk mail. If you don’t have a paper
shredder, a friend or neighbour probably will.
Any type of mail or paper source will do. But,
junk mail is at least colourful!

Hosting a great, affordable New Year’s Eve party
is simply a matter of spreading the cost among

your guests, making use of the items you
already have, and some creative ideas for fun.

It doesn’t have to cost an arm and a leg. If
you’ve stayed home the last several years on
New Year’s Eve, perhaps this is the year you can
host your own party without breaking the bank.

Dear Cath

Q. Please help, I cannot find your recipe for
homemade washing powder. Is this wash
powder grey water friendly and suitable for a
septic system?

Thanks Maria

A. Second question first, yes, it is safe for septics
and grey water friendly as long as it isn't being
used in the same place over and over - you will
need to move the irrigation/hose around. And
remember to never use grey water from laundry
to water edibles.

First question second - the recipe is all over the
place! There is a printable in on the Printables
page or type "Cheapskates Washing Powder"
into the site search to see all the references. But
the easiest place to find it is the Printables page,
along with all 182 tip sheets and ebooks.

Q. I am a new member and would like to know
the best place to look for tips for one person
household? As much as I love this site I get side
tracked from what I am looking for.

Thank you. Faye

A. Faye there are no specific "one person" tips.
Every tip can be converted to one, two or even
ten person households. The Tip Store has over
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11,000 tips that suit all households, you just
need to make them suit the size of yours.

Q. Does anyone have MOO instructions for
making sticky paper to catch bugs/insects? I
wish to use in my vegie patch.

Margaret

A. These sticky papers are really easy to make, a
little messy, but very easy. Best of all they use
pantry ingredients so you don't need to buy
anything special.

You will need:

Brown paper lunch bags

String or strong thread to hang the strips

Scissors

Small saucepan

A hole punch

1/4 cup sugar

1/4 cup honey

2 tbsp water

Step 1. Cut the lunch bags into strips about
5cm wide - no need to measure, just eye ball
them.

Step 2. Punch a hole at one end of each strip.
Thread a length of string through and tie it in a
knot to make a hanger.

Step 3. Put the sugar, honey and water in the
saucepan. Cook over low heat just until the
sugar is dissolved, do not boil.

Step 4. Take a strip of brown paper and wipe it
through the sugar mixture, making sure you
coat both sides.

Step 5. Hang to dry. Put a tray or a tea towel
under the strips to catch the drips.

Repeat with remaining strips until mixture is all
used up. The strips will eventually dry out and
lose their stickiness - just gently mist with sugar
water to revive them.

To make the mixture in bulk:

2 cups sugar

2 cups honey

2 cups water

Follow steps above.

On the Menu

Quick and Easy Finger Food

This is the season for entertaining. Visitors can
drop in unexpectedly, parties and barbecues
are happening and food is required. Finger food
is perfect for summer entertaining. It can be
made ahead, is easy to serve with just
toothpicks and serviettes and is cheap. A
selection of five or six different tasty morsels
will keep everyone feeling well fed and happy
and keep you out of the kitchen and enjoying
your guests.

These finger foods are "cheats" versions - they
make use of ready-made pastry and ingredients
you can make ahead and freeze beforehand.
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Easy Cheddar Nut Rolls

Ingredients:

500g bread dough

1 cup finely shredded sharp Cheddar cheese,
divided

2/3 cup chopped nuts, divided

Method:

Preheat oven to 175 degrees Celsius. Spray a
22cm inch round cake tin with non-stick
cooking oil.

Pat the bread dough out on a floured work
surface until you have about an 20cm x 30cm
rectangle.

Sprinkle half the cheese and half the nuts
evenly on top of the dough, then roll into a log
(rolling the long side so you have a 30cm log.)

Cut the log into 12 slices. Put the slices
(cinnamon roll style) into the cake pan, then
evenly sprinkle the remaining cheese and nuts
evenly over the top.

Leave out at room temperature for about 30
minutes to allow the dough to rise.

Bake in preheated oven for 25 to 30 minutes or
until golden brown.

Remove and let cool slightly, then tip out onto a
cooling rack before serving.

Serve by pulling apart into individual rolls.

Makes 12 rolls.

Italian Meatball Appetizers

Ingredients:

16 cooked Italian-style meatballs

1 cup grated fresh Parmesan cheese

2 sheets puff pastry

1 tbsp butter, melted

sea salt

Method:

Preheat oven to 175 degrees Celsius and get
out a baking sheet.

Put the Parmesan cheese in your food processor
and pulse until very fine, then dump into a
shallow bowl. Thaw the puff pastry sheets. Use
a large sharp knife or pizza cutter to cut each
sheet into four equal squares, then cut a line
through each square so you end up with 8 small
triangles; separate all triangles. Repeat with the
second sheet of pastry. Roll a meatball through
the Parmesan cheese, pressing so cheese sticks.
Set the meatball on a pastry triangle and roll up,
tucking in points, until meatball is covered
completely; set on baking sheet. Repeat until all
meatballs are rolled up. Use a soft pastry brush
and cover each meatball bundle top with
melted butter then sprinkle with sea salt. Bake
in preheated oven for 10 to 12 minutes, turning
baking sheet once during cooking time to make
sure they brown evenly. When golden brown,
remove and let rest for a minute, then slide off
onto a cooling rack. Serve warm on a platter
(use long toothpicks) with spicy tomato or
other sauces for dipping. Makes 16 appetizers.
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Chicken and Capsicum Spring Rolls

Ingredients:

2 tbsp oil

2 large capsicums, diced

1 medium onion, diced

2 tbsp soy sauce

1 garlic clove, crushed

1 tsp freshly grated ginger root

500g cooked chicken, shredded with a fork

12 spring roll wrappers

oil for frying

Method:

Put a large frying pan over medium heat, add
oil and when hot, add the capsicum and onion,
stirring until softened slightly. Add the soy
sauce, garlic, and ginger, stir and cook for
1minute, then add the chicken, lower the heat,
and stir together, cooking until heated through
and most of the liquid is absorbed, about 5
minutes. Remove frying pan from heat and
allow mixture to cool. Lay out a spring roll
wrapper on a work surface and spoon out a
portion of the mixture into the centre of the
wrapper, tuck in one point, then another, and
start rolling up and tucking in ends as you go.
Continue filling all 12 wrappers. Pour enough oil
into the large frying pan to come up about 2cm.
Heat oil over medium heat until it sizzles. Gently
set spring rolls in hot oil, frying until golden
brown, flipping once. Drain on paper towels. If
you want to bake these instead of frying them,

preheat your oven to 175 degrees, put spring
rolls on a baking sheet, and bake for 12 to 15
minutes or until golden brown, turning over
once. Cool slightly and serve with dipping
sauces. Makes 12 spring rolls.

Mini Crust-Free Spinach Quiches

Ingredients:

1 box (300g) frozen chopped spinach, thawed,
drained, and water squeezed out

3 rashers bacon, diced

1 cup finely diced onion

1/4 tsp black pepper

1/8 tsp ground nutmeg

500g ricotta cheese

2 cups grated tasty cheese

3/4 cup freshly grated Parmesan cheese

3 eggs, beaten

Method:

Preheat oven to 175 degrees Celsius. Prepare
mini muffin tins by spraying with cooking oil. Be
sure to spray the tops of the pans, too. In a large
frying pan fry bacon until crispy, then remove
with slotted spoon to a paper towel to drain.
Leave bacon drippings in the frying pan and
turn heat to medium, add the onion and cook
until softened. Add the spinach, black pepper
and nutmeg and cook, stirring, until moisture
cooks away. Remove from heat and add bacon
to frying pan, stirring to combine; set aside and
allow to cool. In a large bowl, put the ricotta,
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grated cheese, Parmesan and the eggs, and stir
until combined well. Make sure the spinach
mixture is cooled, then spoon the mixture into
the bowl with the cheese and stir together. Fill
the muffin cups with this mixture about 2/3 to
3/4 full. You'll have about 3 dozen mini quiches
depending on how full you fill the cups.

Bake in preheated oven for 25 to 30 minutes or
until solid and slightly browned and pulling
away from the edges. Remove and let sit at
room temperature for about 5 minutes, then tip
out onto a cooling rack. If they don't come right
out, just take a thin knife and slide it around the
cup to release the quiche. Serve warm or room
temperature.

Bleu Cheese Walnut Dip

Ingredients:

2 cups Greek yogurt

125g bleu cheese, crumbled

1/2 cup walnuts, finely chopped, then toasted

Kosher salt and black pepper to taste

Method:

In a glass bowl, put the Greek yogurt and bleu
cheese, and stir together with a fork, smashing
until combined well and smooth in texture.
Some bleu cheese chunks can remain, but they
should be small. Toast the walnuts by putting
them in a dry frying pan on low heat, shake pan,
until fragrant. Remove frying pan from heat,
shake to cool down, then add walnuts to the
yogurt-cheese mix and stir until combined well.
Cover the glass bowl with plastic wrap and
refrigerate for 1 hour. Remove 10 minutes
before serving and let sit at room temperature.

Serve in pretty bowl with a cheese knife, and
surround with tart apple slices and ripe but firm
pear slices. The bleu cheese and walnut flavours
are perfect for these two fruits. You can include
crackers and vegetables. Makes around 2 1/2
cups.

Quotes of Note

"Want to keep Christ in Christmas?

Feed the hungry, clothe the naked,

forgive the guilty, welcome the unwanted,

care for the ill, love your enemies,

and do unto others as you would have done
unto you.”

~~Steve Maraboli~~

~~~~~~~~~~~~~~~~~~~~~~~

"Maybe Christmas,

the Grinch thought,

doesn't come from a store."

~~Dr. Seuss~~

~~~~~~~~~~~~~~~~~~~~~~~

“Begin doing what you want to do now.

We are not living in eternity.

We have only this moment,

sparkling like a star in our hand –

and melting like a snowflake.”
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~~Marie Beyon Ray~~

~~~~~~~~~~~~~~~~~~~~~~~

“When you learn, teach,

when you get, give.”

~~Maya Angelou~~

~~~~~~~~~~~~~~~~~~~~~~~

"It's true, Christmas can feel like a lot of work,
particularly for mothers.

But when you look back on all the Christmases
in your life,

you'll find you've created family traditions and
lasting memories.

Those memories, good and bad, are really what
help to keep

a family together over the long haul."

~~Caroline Kennedy~~

~~~~~~~~~~~~~~~~~~~~~~~

"Start before you're ready."

~~Marie Forleo~~

~~~~~~~~~~~~~~~~~~~~~~~

“If you don't have time to do it right,

when will you have time to do it over?”

~~John Wooden~~

~~~~~~~~~~~~~~~~~~~~~~~

"People are so worried about

what they eat between

Christmas and the New Year,

but they really should be

worried about what they eat

between the New Year and Christmas."

~~Unknown~~

~~~~~~~~~~~~~~~~~~~~~~~

"One of the most glorious

messes in the world is the mess

created in the living room

on Christmas day. Don't clean

it up too quickly."

~~Andy Rooney~~

~~~~~~~~~~~~~~~~~~~~~~~

Living Green in 2014:

Have a Green Christmas with
Style

Celebrating a green Christmas doesn't mean
you need to miss out on all the trimmings. You
can help the environment have a merry
Christmas this year. With a few thoughtful steps,
you can have a delightful Christmas and rest
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easy knowing you did your part to help save the
earth's resources.

If you've always bought a live tree every year,
you can still get a live tree and stay true to your
green way of living. Just don't buy a tree that's
been cut at all. Instead, pick out a tree with the
roots still hanging on.

You'll find trees like this with the roots wrapped
carefully to preserve them or you'll find them in
a large container. They'll be just a bit heavier, so
watch your back when you lift them. Once the
celebration is over, you can make the tree part
of your landscaping. If that's not an option for
you, then look to buy a tree that's organically
grown. You can find tree sellers that don't
promote the use of pesticides on their trees.

When you get the tree home and it's time to put
the lights on, decorate the tree with the LED
lights that are now available. You can't tell the
difference in LED lights from traditional lights as
far as looks go yet they are helping to conserve
the earth's energy by saving power. New lights
don't have to cost a fortune either, they are very
inexpensive at discount department stores. Use
recycled ornaments on the tree. The kids can
get involved by making ornaments out of
objects you have around the house.

When it's time to start on your Christmas list for
the items you do have to buy, make sure you
carry reusable shopping bags and leave the
plastic ones at the store. And make sure you
buy gifts that don't require extra accessories to
be used.

For wrapping the gifts you did buy, don't use
purchased paper. Make your own paper instead.
You can use the pages from last year's calendar,
brown paper bags decorated with cut out
designs or you can use the colourful newspaper

inserts. You can also skip paper wrapping
altogether and wrap your Christmas gifts with
fabric you've sewn together. Tie the top with
string and a sprig of holly.

Not every gift has to be store bought. Some of
the best gifts are homemade. Breads, jams,
crocheted blankets and hand knitted tea cosies,
embroidered hand towels and face washers,
shoe bags, library bags, veggie bags, seed saver
envelopes, ginger beer and cordial all make
great gifts without contributing to landfill
waste.

Even better than some homemade gifts are
regifted ones. I love re-gifting and will happily
admit to doing this. If you have a gift you didn't
want or can't use, wrap it and pass it to
someone who will use it and let it be known
that you'd like regifted presents as well.

Forget the plastic dishes and utensils at parties
and use real dishes instead. When it's time to
dine, light candles and turn off the electricity for
an even better green Christmas. And go ahead
and enjoy your outside Christmas displays, but
be sure and use a timer that will turn the lights
off at a prearranged time.

From the Tip Store

Groceries for Christmas Lunch

When doing your regular shopping, buy a store
gift card or shopping centre gift card with any
leftover money i.e. $10 or $20. These last a year
and can be saved up and used to purchase your
expensive items for Christmas lunch i.e. the
ham, turkey, nibbles, drinks etc. You can even
use them to purchase small gift items that the
stores may have on special, like boxed
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chocolates, jars of nuts, kids' books or toys. By
spending the money through the year on the
gift cards, it saves having to fork out huge
amounts of money at Christmas time when lots
of money is already needed to spend on
functions and buying presents. Keep them in a
safe place and use the first cards purchased first
so you don't go past the expiry date (especially
if you start purchasing straight after New Year).

Contributed by Debra Cashmore

Give Stains the Solar
Treatment

The best, easiest and cheapest solution to
tomato based stains on clothes, tablecloths and
tea towels is one we have in abundance in
Australia - sunshine! Just wash the stained item
in a normal wash and then hang it on the
clothesline, stained side to the outside, and let
the sun work its magic. Don't have a
clothesline? Hang it over the back of a chair in
front of a sunny window. Wash and dry again
and the stain will be gone and you'll have saved
the cost of a new garment.

Contributed by Elaine Wilson

Soft Drink Icy Poles

Approximate $ Savings: $5 to $10 per party

After any party we always seem to end up with
several bottles of soft drink that have only a
quarter or half left in them and have often not
been sealed properly. Instead of tipping the flat
soft drink down the sink I make frozen icy-poles
like lemonade, raspberry and coke, the kids
think they are great.

Contributed by Kathleen Morrow

Chemical Free Clean

Approximate $ Savings: $20+ a month

After finding out my daughter had allergies to
most chemicals we opted to find a solution that
kept our home clean without the harsh
outcome that our Windex, oven cleaner, bleach
and so on would leave on her. So we headed
down to Kmart and picked up a $29 hand steam
cleaner. This little machine isn't for you carpet, it
is for your car or home. It comes with many
attachments that we use to successfully clean
the oven, sinks, stove, toilets, showers,
cupboard doors, microwave, shower glass and
even windows! It has pointy attachments,
scrubber attachments, squeegee and more. Our
house is clean and chemical free, we don't even
own one cleaning product so it has saved us
hundreds since we bought it :)

Contributed by Heleina Talbot

Cost Free Doggy Doo Bags

Approximate $ Savings: $5 per week

Instead of buying those specialty bags for
picking up after your dog when out walking or
at home, save all your bread bags. They are just
the right size, you can put your hand in and
there is plenty of bag left over to tie a knot at
the top. With three dogs, I have saved a lot of
money as I walk them each day and use three
bags per day. Family and friends give me their
used bread bags too.

Contributed by Sue Bell
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Everlasting Christmas Tree in
a Pot

Approximate $ Savings: $50 per annum

Christmas is coming - so an everlasting
Christmas tree is the best way to save! Buying a
pine tree in a pot 14 years ago, has saved me
$50 annually. Rather than buying a cut pine for
$50 annually, I bought 1 pine 14 years ago
which is put into the garden for the rest of the
year. It smells beautiful in the house in
December and looks gorgeous with all the
decorations :-) Great way to save!

Contributed by Cath Lyons

Seeds!

Growing plants from seeds is my favourite part
of gardening. It's absolutely magical watching
the process and extremely rewarding to see
something you planted as a seed grow into
something big. Not to mention the financial
benefit. Seeds are much more economical,
easier to share and usually out perform
seedlings and older plants, as anyone that's
planted a coriander seedling that's bolted
immediately can attest. Another great thing
about seeds is that they can literally be free!
take some from other plants that you've let go
to flower or just plant the seeds directly out of
your store bought chilli and capsicum or even
tomatoes and you will grow your own food
completely free of charge and will give yourself
something to do in the process! Here is a little
punnet of tomatoes I've grown from seeds
which sprouted in my worm farm and pumpkin
seeds I saved from a huge pumpkin my father in
law grew last summer. So rewarding!

Contributed by Rachel Bendall

Easy Way to Track Your
Spending

The Cheapskates first habit is to track every cent
you spend for 30 days. An easy way to do this is
to download the free ASIC 'Track My Spend'
app. It allows you to set a limit for one month,
specifying how much you plan to spend on
categories like groceries, entertainment, home
and utilities, etc... You then input every expense
and then see if you're measuring up. I just
finished my first month and I overspent my
expectations which is sad but also a good
learning curve. I'm now starting my second
month and have a more firm resolve to keep my
spending in check. I was even able to export my
months spending in a spreadsheet format by
typing in my email address only. Now I have my
month's spending saved. Having this app on my
phone makes it easy to record because my
phone is always with me. It also auto-fills and it
was free!! My expected savings for this month
with this app is $336. That's how much I'm NOT
going to overspend this month!

Contributed by Amy Swearingen

Website: https://www.moneysmart.gov.au/
tools-and-resources/calculators-and-apps/
mobile-apps/trackmyspend

Fresh Corned Beef Straight
from the Freezer

Approximate $ Savings: $7 - $8.00

When cooking corned beef, I slice up the
leftover meat and put it in a take-away
container and then fill the container up with the
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water that it was cooked in and then put in the
freezer. Next time I want corned beef, I let it
thaw out and then put it in a saucepan and
warm it up. It is very quick and tasty and it
keeps the flavour, as it is reheated in its original
cooking water. All you have to do then for a
quick meal is the veggies to go with it.

Contributed by Leonie Simpson

Re-purposing Jars into Classy
Dessert Dishes

Approximate $ Savings: $20

My daughter needed to make 9 very small choc-
orange mousses for a dinner party as it would
be a buffet type dessert bar. We were having
difficulty finding small enough containers and
when we did, they were around $3 each. I
ended up buying 10 jars of baby food for $10,
peeling off the labels and freezing the puréed
apple in the jars to use as apple sauce, and
using the cute little jars as dessert dishes.

Contributed by Catherine Schembri

Easy Needle Threading

Find it frustrating to thread needles whether
hand sewing of by machine? Snip the thread
blunt horizontally. When you dampen the
thread, DAMPEN THE EYE OF THE NEEDLE AS

WELL. The cotton just slides through
effortlessly.

Contributed by Pip Tauri

Wrapping, Say No

Approximate $ Savings: $20 each year at least

Years ago I took advantage of January sales and
bought 3 metres or so of Christmas fabric at a
fraction of its pre-Christmas price. I made
simple drawstring bags of various sizes and we
use them instead of wrapping paper at
Christmas time. Easy to use, drop in the present,
pull the string and we loop a star cut out of an
old Christmas card for the tag. Everyone loves
them, they enjoy giving the bag back when
they have opened their present and there is no
rubbish to get rid of. We even recycle the tags
where possible. It has been so successful we
even made a sparkly glittery one for birthdays.
Only needed one of those and it saved us
hundreds of dollars in wrapping paper over the
years. I have even made sets for Christmas use
for my daughter-in-law and daughter when
they asked for them and they got them as
Christmas presents that year. A new and 'green'
family tradition.

Contributed by Gail Foster
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The Cheapskates Club

Founder and editor: Cath Armstrong

PO Box 5077 Studfield Vic 3152

www.cheapskates.com.au

The Cheapskates Journal is the monthly ezine
produced by The Cheapskates Club for its
members. This ezine is produced 12 times a
year by The Cheapskates Club.

Membership enquiries should be directed to
The Cheapskates Club,
info@cheapskates.com.au or to PO Box 5077
Studfield Vic 3152.

Copying or reproduction by any means
electronic or otherwise other than for members’
personal use is strictly prohibited without
written permission from the publisher.

All letters, tips and other materials and
correspondence submitted to The Cheapskates
Club become the property of The Cheapskates
Club and all rights thereto including copyrights.
Submitters grant the exclusive right to use and/
or reproduce the materials in any manner and
for any purpose. All information published is
taken from the most reliable sources possible
and given as information only. All specific
financial, legal, tax or accounting situations
should be referred to appropriate legal or
accounting professionals.

Cath Armstrong bases her comments on
sources deemed reliable but she does not
guarantee their accuracy.

©2014 The Cheapskates Club
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