
The Cheapskates Journal September 2014 

From Cath’s Desk  
Hello Cheapskaters, 

 

And welcome to the September edition of The Cheapskates Journal. The Journal is exclusive to you 

as a Platinum member of the Cheapskates Club. It's not available to anyone else. I've been asked 

often if I would make the Journal available to everyone but it is yours. It is put together with 

Members in mind. It is a part of your membership and it is going to stay that way. 

 

I love putting the Journal together. Sometimes it can take many weeks to get just one edition put 

together. Other times they seem to come together in just a short time. I work on the Journal every 

day, researching, writing, editing and finally uploading it to the Member's Centre for you. 

 

This month's Journal is no exception. I've loved finding different MOO ideas to include (I love the 

Lace Tea Light Holders) and giving you advance notice of the next workshop (it won't be released to 

everyone until Newsletter 36:14). 

 

Putting the Journal together has become a part of my life, something I look forward to everyday. I 

hope you look forward to reading it every month and get as much enjoyment from it as I do. 

 

Have a great month everyone, 

  
 

All about Vacuum Sealing  
Many of the foods we buy at the supermarket are vacuum sealed. This method of packaging 

removes air, helping foods stay fresher longer. It also works wonders at preventing freezer burn. So 

why not vacuum seal the foods that you preserve at home? 

 

I absolutely love my vacuum sealer and it gets used every time I do a quarterly meat shop or buy a 

new bag of flour (I buy it 50kg at a time) or rice. I use it to create heat'n'eat meals for when we go 

camping. I use it to keep bulk quantities of nuts fresh. It is one of my favourite appliances and I am 

so grateful to have it in my kitchen. 

 

Affordable home sealers have made vacuum sealing an option for everyone. They range in price 

from around $270 down to around $50, depending on the brand, size and capabilities. But it’s 

important to understand what vacuum sealing will and won’t do before you get started. If you don’t 

do it properly, you could end up with spoiled or inedible food. 

 

Vacuum Sealing and Food Safety 

 

Other than retaining optimal taste and texture, one of the most popular reasons for vacuum sealing 

is to keep food from spoiling. Removing the air from foods makes it nearly impossible for spoilage 

bacteria to multiply. However, certain illness-causing bacteria, such as C. botulinum, actually grow 

better in an environment free of oxygen. This is especially dangerous because these bacteria 

produce no visible signs of their presence. 
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To prevent food poisoning, proper sanitation and handling of foods that are to be vacuum sealed is 

crucial. Be sure to work on a clean, sanitized surface. Always wash your hands before and after 

handling foods, especially those that are raw. Keep foods that require refrigeration cold until you’re 

ready to package them, and refrigerate or freeze them as soon as possible afterward. 

 

Vacuum Sealing Equipment 

 

Modern vacuum sealers use a fan or pump to remove the air from containers. Most feature a light or 

gauge that indicates when a vacuum has been achieved. They may also have a heated bag sealing 

mechanism and some units have an attachment to vacuum seal canisters as well as bags. 

The best bags are made of durable plastic. The most versatile aren’t really bags at all, but sheets of 

plastic that you can cut to any size you like and seal the open sides. This allows you to make large or 

single-serve packages depending on how you plan to use the food. These bags are sold by the roll, 

you just cut to size, seal, fill and vacuum seal. 

 

Preparing Foods for Vacuum Sealing 

 

Most foods require a minimal amount of preparation before vacuum sealing. Dried foods, nuts and 

berries may simply be placed in a bag and sealed as-is. Fruits are usually cut into pieces first. If you 

want to make sure that berries and fruit pieces are easy to separate after freezing, spread them out 

on a tray and freeze them before vacuum sealing. 

 

Vegetables should be blanched first. Simply place them in boiling water for two minutes, drain, then 

immerse them in cold water, then dry thoroughly with paper towels. Vegetables can also be flash 

frozen before packaging. 

Fresh meats may be vacuum sealed prior to freezing, but slip a folded paper towel at the top to soak 

up the juices. Sauces and liquids should be frozen to keep them from being sucked up by the sealer. 

It’s also a good idea to pre-freeze any prepared foods, including baked goods. 

 

My vacuum sealer has different settings to use depending on what is being sealed. I choose gentle, 

normal, fast dry or moist depending on what I'm sealing. Raw meat for instance is sealed on the 

fast/moist setting while flour is sealed on the fast/dry. Cakes, biscuits, breads are all sealed on the 

gentle/dry setting to avoid them being crushed by the vacuum. 

 

Storing Vacuum Sealed Foods 

 

Foods that have been vacuum sealed can retain their flavour and colour much longer than they 

normally would, but only if they are stored properly.  Perishables should be refrigerated or frozen 

right away. Foods that do not require refrigeration should be stored in a cool, dry and dark place. 

 

Frozen foods that have been vacuum sealed may last up to five times longer than they would in 

other packaging. This is true for refrigerated and non-refrigerated items as well, but it’s important to 

make certain that they’re well sealed. Check them periodically to make sure the plastic has not been 

torn or the seal broken. 

 

A Thoughtful Moment  
Thought you might like these great questions 

 

1. What if there were no hypothetical questions? 
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2. Is there another word for synonym? 

 

3. Would a fly without wings be called a walk? 

 

4. If a turtle doesn't have a shell, is he homeless or naked? 

 

5. If the police arrest a mime artist, do they tell him he has the right to remain silent? 

 

6. What was the best thing before sliced bread? 

 

7. How is it possible to have a civil war? 

 

8. If you try to fail, and succeed, which have you done? 

 

9. Why is it called tourist season if we can't shoot them? 

 

10. Why is there only one Monopolies Commission? 

 

11. Why is the word abbreviation so long? 

 

Contributed by Annette Imber 

 

The MOO Gift Card System  
I discovered this tip a few years ago and it saves me money every year and is fun too. 

 

Step 1.  Buy a pack of blank (non-ruled) 'system cards'. These cards are usually used for paper filing 

systems, e.g. client information kept on each card for a small business, and filed in a specific card 

box. Cards are about $3.60 for a pack of 100s. 

 

I like the 75mm x 125mm cards because I think they make a classy and neat sized gift card. So that 

makes the cost 0.036c per card. 

 

Step 2. Buy a sheet of 'theme specific' stickers available from most craft or $2 shops. I bought mine 

from 'Riot Arts and Crafts' for 99c per sheet and there is usually between 10 and 20 stickers per 

sheet. I have bought themes such as 'Christmas', where there are wreaths, gift boxes, Christmas 

trees etc..; 'Baby' where there are prams, teddy bears, dummies; 'Anniversary' including roses, 

champagne glasses, gift boxes; and 'Happy Birthday' including balloons, gift boxes, 'happy birthday' 

and 'best wishes' messages, streamers etc. That works out to be around 10c per sticker. Use 3 or 4 

stickers on each card to decorate and the cost is about 40c per card. If you are more budget 

conscious you can use 2 stickers per card and bring the price down to around 20c. 

 

Step 3.  Write personalised message in the card with a plain black or blue pen or jazz it up with any 

coloured textas or pens you have. You can go all out and buy a glitter pen ($2 each at Riot Arts and 

Crafts) and put additional glitter on the card also. 

 

Step 4.  Place in 90mm x 145 self-seal envelope. It is a perfect and classy fit. These envelopes are 

around $4.85 per 100 so that makes it around 5c per envelope. Write the person's name on the front 

of the envelope and voila! you have a personalised gift card that is super fun to make, saves a packet 

and people love because it is home made with effort and love. 
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 Total cost of each card is around 48c per card, instead of the usual $4.50 per bought card from a gift 

shop or supermarket. If you have say 10 extended family members and 5 friends to buy for each year 

that's a minimum saving of $60.30 per year on just Christmas and birthday cards alone ($7.20 

instead of $67.50).   

 

Contributed by Vanessa Hallum 

 

Enjoy More Family Entertainment While Spending Less 
 

If you’re willing to look at your world in a whole new light, you may be excited by what you see. 

Open your eyes to all of the fun things you and your family can do together that won’t break the 

bank.  Try some new activities. It will be fun! 

 

• Check out movies and TV seasons from your library for Family Night. 

• Take the kids to a local park for a Play Day and picnic. 

• Establish weekly family time that involves engaging in physical activities together. 

• Find out when the free movie day is at your local theatre and then take the kids.     

• Visit local museums on free admission days. Some may have low-cost admissions year 

round.   Invite friends and family over for a potluck and fun family Game Night. 

• Instead of eating out, dine at home and then go get ice cream for dessert.    

• Attend local low-cost sport events. 

• Clip crosswords and word games from your newspaper for you and the kids to work on 

together. 

• Ask the kids to do some creative thinking: what can they come up with to do as a family? 

 

A Step-by-Step Guide for Achieving Your Financial Goals  
 

Setting a goal is the first step toward achievement. It frames the desired end-result and provides a 

clear objective. Setting a goal also greatly increases the likelihood of success. Follow these steps to 

make it happen. 

 

Set a goal.  

 

• Make your financial goal measurable, meaningful, and time-specific. 

 

Decide on a time frame.  

 

• Is your goal going to happen in the next 3 months or in 30 years? If the time horizon is 

long-term, it’s a good idea to set shorter, intermediate goals along the way. 

 

Get the information you need.  

 

• Do you know everything you need to know to set an appropriate goal? 

• Do you have all the information and expertise you need to accomplish the goal? 

 

Get the help you require. 
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• We all use experts every day. We have experts teaching our children and taking care of 

our teeth. There are great financial experts out there to assist you. Get the help you need. 

 

Make a plan. 

 

• How are you going to reach this goal? 

• What steps are involved? 

• Make a plan and follow it. 

 

Evaluate your progress periodically. 

 

• If you’re getting off-track, the sooner you notice it, the better. 

 

Adjust your course. 

 

• Accomplishing a goal without some adjustment along the way is unusual. 

• Measure your results and make the necessary adjustments. 

 

Setting financial goals is similar to setting any other type of goal. Ensure the goal is appropriate and 

supported by others that are involved. Get the information and assistance you require to make 

effective decisions and accomplish the goal. Then, simply review the results and adjust your 

approach until the goal is met. Then celebrate your success! 

 

A Pretty Lace Tea Light Holder  
 

Tea lights are a lovely way to add ambience to your home. It may be the bathroom or the bedroom 

or even the dining room. Wherever you use them they give off a soft glow, creating a mood of 

warmth and relaxation. Sometimes though you want them to add something more and become a 

decorator item as well as a practical one. 

 

These little lace covered tea light holders are lovely, creating pretty shadows when the candles are 

lit and looking lovely when they're not. 

And they are so easy to make, using scraps of lace and recycled glass jars or tumblers. 

 

You will need: 

A small glass tumbler or jar (big enough to hold the candle) 

Lace 

Scissors 

A strong glue 

 

Step 1. Begin by measuring the length of lace required to cover the whole glass jar 

 

Step 2. Now trim the lace to fit the jar. 

 

Step 3. Apply a small amount of fabric glue to one side of the lace and attach it to the jar. 

 

Step 4. Now wrap the lace around the jar and apply glue to attach the other side of the lace to the 

glass jar. 

 

Enjoy!  
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Dear Cath  
 

Q. Hi Cath, could you please tell me how and what you do for your rice porridge? We’re into solids 

now with the youngest and it would be handy to know how to make it. I’m sure it’s really easy and 

straight forward, but I’ve left most of my brain cells in the labour suite it would seem! Maxine 

 

A. Ground rice porridge is nothing super hard. In fact it's very simple. When the kids were small and 

going onto solids I used ground rice and breast milk (or formula), just as you do when you make the 

commercial rice cereals. As they grew I used milk.  Make it just as you do ordinary porridge, 

substituting ground rice for the oats. It only takes a few minutes to make, it is much faster than 

regular porridge. You'll find ground rice in the baking aisle of your supermarket. It's used a lot in 

shortbread (it gives shortbread that wonderful, grainy texture). 

 

Ground Rice Porridge 

1/4 cup ground rice 

1 cup milk 

 

Mix ground rice and milk together until smooth. Cook, stirring all the time, until it thickens and 

simmers. 

 

Q. Hi Cath, I wanted to know what the 10-10-80 rule is please. Rebecca 

 

A. The 10-10-80 rule is an easy way to divide income so you know how much to allocate where. 

 

Give 10 percent - to charity, church, school building fund whatever you want to. 

 

Save 10 percent. This goes straight into an Emergency Fund until it is built up to the equivalent of 6 

months income. You give and save before you take any money for spending.  

 

Live off the remaining 80 percent. 

 

Q. I am a new member and want to make some miracle spray but on going onto "Lectric" Website to 

look where to purchase it seems it has been discontinued.  Is there any alternative?  Carolyn 

 

A.”Lectric" is simply a brand name for washing soda. The crystals have been discontinued. We use 

the Lectric washing soda in the Cheapskates Washing Powder and it is still available as the "Lectric" 

brand; there are other brands available. Washing soda is available anywhere you can buy cleaning 

products. I buy mine in 4 kilo buckets from Aurora Cleaning Supplies because it's much cheaper than 

the small packets available at the supermarkets. 

 

Q. Can you give me the recipe for lemon and soap hair shampoo please? Kaye Burgess 

 

A. Super Shiny Hair 

You will need: 

1 bar pure soap - choose a good quality natural soap 

Juice 2 large lemons 

Cool water 

 

To make the shampoo: 
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Grate the soap, using the zester side of the grater, so it is a fine powder. You can grate it in your food 

processor if you want to, but doing it by hand only takes a few minutes.  Add the soap to a medium 

saucepan and cover with water. Slowly bring to a simmer, stirring to dissolve the soap. The mixture 

will bubble up, keep on stirring to dissolve. Add the lemon juice. If the mixture is too thick, add a 

little more water and stir. Repeat until it is the consistency of shampoo.  Store in a clean pump 

bottle. Use as you would your regular shampoo for soft, shiny hair. 

 

On the Menu  
 

We eat a lot of surprise meals in our house. Muffin Surprise, Tuna Surprise, Mashed Potato Surprise 

are all family favourites. What's the surprise? Well sometimes I tell the kids the surprise is they're 

getting something to eat but really the surprise is just how quick, easy, tasty and budget friendly 

these dishes are. 

 

Muffin Surprise 

 

The first "surprise" meal, it was created by my mother years and years ago when I was still at school. 

It became a Saturday night regular. Once I had my own family it appeared on our meal plan too, 

especially when money was tight. 

 

Toast one or two English muffins per person. Top with any combination of the following, depending 

on what you have in the pantry, fridge and freezer. 

 

• Sliced cheese 

• sliced tomato 

• mushrooms 

• baked beans 

• tinned spaghetti 

• left over spag bol 

• egg (boiled, poached, fried or scrambled) 

• ham 

• bacon 

• sliced deli meats 

• Whatever takes your fancy. 

 

 

Muffin Surprise is a tasty way to use up the small leftovers in the fridge at the end of the week. 

Depending on what you have in the fridge it will always be different, therefore always a surprise. 

 

 

Tuna Surprise 

Ingredients: 

1 large tin tuna in brine 

½ c peas 

1 chopped onion 

500g pkt macaroni cooked in boiling, salted water and drained 

1 tin cream chicken soup 

1c grated cheese 

1 cup crushed Weetbix or cracker crumbs or dry breadcrumbs or potato chips 
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Method: 

Flake the tuna into a casserole dish, add the other ingredients and mix well. Top with a sprinkling of 

grated cheese combined with the crushed Weetbix and bake 20 minutes in a moderate oven until 

warmed through and topping is golden. Serve with a salad and bread. 

 

 

Mashed Potato Surprise 

The surprise is who wonderful this hearty dish tastes and how easy it is to make.  Just add a salad 

and you have a nutritious and delicious meal. 

 

Ingredients: 

500g mince 

1 can cream of mushroom soup, condensed 

1 cup broccoli, cut into small florets 

1 cup cauliflower, cut into small florets 

1 cup carrots, diced 

1 small onion, finely diced 

1 tbsp Worcestershire sauce 

2 cups water 

3 tablespoons butter 

3/4 cup milk 

4 cups mashed potatoes 

 

Method: 

Preheat oven to 200 degrees Celsius. 

In large frying pan brown the mince and drain off the fat. 

While mince is browning, put all chopped vegetables into saucepan and cover with water. 

Bring vegetables to boil over high heat, reduce heat and continue cooking until slightly tender. 

When vegetables are done, drain them then return them to the saucepan and add the browned 

mince, half of the soup and Worcestershire sauce. Mix well.  Pour into a well-oiled, shallow baking 

dish. 

Heat water, butter and the rest of the soup in saucepan.  Bring to a boil. 

Remove from heat and stir in milk. Slowly stir in mashed potatoes. 

Spoon potatoes over the beef mixture. 

Bake for 20 minutes until the mixture is heated through and the potatoes are golden brown. 

 

Quotes of Note  
 

Don't compromise yourself. 

You are all you've got. 

~~Janis Joplin~~ 

 

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

 

Always concentrate on how far you have come, 

rather than how far you have left to go. 

The difference in how easy it seems will amaze you. 

~~Heidi Johnson~~ 

 

~~~~~~~~~~~~~~~~~~~~~~~ 
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An ounce of performance is worth pounds of promises. 

~~Mae West~~ 

 

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

 

You'll never do a whole lot unless 

you're brave enough to try. 

~~Dolly Parton~~ 

 

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

 

All of us might wish at times that we lived in a more tranquil world, 

but we don't. 

And if our times are difficult and perplexing, 

so are they challenging and filled with opportunity. 

~~Robert Kennedy~~ 

 

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

 

A man would do nothing if he waited 

until he could do it so well that no one could find fault. 

~~John Henry Newman~~ 

 

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

 

Use what talents you possess; 

the woods would be very silent if no birds sang except those that sang bet. 

~~Henry van Dyke~~ 

 

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

 

When the world says, ‘Give up,' 

hope whispers, ‘Try one more time.' 

~~Author Unknown~~ 

 

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

 

If you're tired of starting over, 

stop giving up. 

~~Unknown~~ 

 

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

 

Living Green in 2014  
 

No one likes to clean up - especially the kids. Instead of fighting with your family to get it done, or 

worse, doing all the work yourself, create a day when everyone pitches in and gets the job done fast. 

A family chore day gets everyone involved in taking care of the home. You all live there so it is 

everyone's responsibility to keep it looking nice. Family chore day can be all day or just in the 
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morning. It's best to start in the morning when the entire family is peppy and fresh. That way, the 

afternoon is left for other more fun activities. 

 

Now, this doesn't mean that you should leave the house an utter disaster area until that “one” day. 

If you are expecting visitors or the sink is full of dishes you might have to take care of the issue. But, 

for the most part, family chore day should take care of the things that no one wants to do during the 

week. Some specific items that come to mind from my own house are: cleaning bathrooms, washing 

windows, vacuuming, polishing wooden furniture, sweeping verandahs etc. 

 

You will have to have a few ground rules for family chore day. Everyone agrees to be available for 

that particular day and period of time. This is important, especially when you have teenagers who 

make plans on the weekends or dads who want to spend some time with the guys. 

 

1. Decide on a day. You can rotate the day each week or keep it the same. Keeping it the same lets 

everyone plan around the activity easily. In our house its two hours on Sunday morning when 

everyone knows chores are to be done. 

 

2. Make a list of what chores need to be done. You can team up to tackle big jobs so it doesn't take 

as much time. We don't need the same things done each week. For instance outside windows are 

only washed every three months, but the whole house is vacuumed weekly. Sometimes there may 

be irregular chores like washing fingerprints off doors or tidying the linen cupboard that need to be 

done. Having a list keeps everyone up to speed with what has to be done and crossing things off is 

very motivating. 

 

3. Get your supplies ahead of time. When Sunday morning (or whatever day you choose) rolls 

around, you want to be able to hit the ground running. Have buckets, cleaners, equipment and rags 

all in one area ready to grab and put to use. 

 

4. Make it fun. On that day, the family gets to have pancakes and syrup for breakfast. Feeding 

everyone will keep them from pooping out too soon. Listen to some music while you work. Take 

turns choosing music so you satisfy everyone's tastes. 

 

5. Change chores assigned each week. No one wants to get stuck cleaning the bathrooms every 

week. Take turns doing the yucky jobs. 

 

Are the dishes piling up or does the house look a wreck? Try a family chore day to share the job of 

keeping your home liveable. 

 

Cheapskates Tip Store 

Broccoli Box Gardens  

Make 6 round holes in the bottom of a styrene box, fill with good quality potting mix and/or worm 

castings and plant a few rocket seeds in it. Don't like rocket? Then the box is ideal for mixed lettuce 

seedlings, you just pick a few leaves every day for your salads, so no waste! A punnet of 6 plants 

with oak leaf, mignonette, cos etc. last until the really hot weather hits. Put your boxes in a sunny 

spot, where they will also be safe from slugs and snails. You can also grow spring onions, silver beet 

and herbs this way. Water in worm tea every 2-3 weeks. I grow enough greens to also supply my 

daughter and neighbour. You can also propagate seeds this way and it is a great way for your 

children to 'get gardening' 

Contributed by Margaret McLoughlin 
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Toothpaste for Sensitive Teeth  

Approximate $ Savings: Up to $11 per tube 

 

My teeth have become very sensitive of late. After a visit to my dentist he recommended that I use a 

toothpaste especially formulated for sensitive teeth. So which tooth paste to use? Instead of buying 

a series of full sized tubes at the supermarket until I found the one that worked for me, I asked the 

dentist if they had any suitable samples that I could try first. They were happy to supply me with 5 

samples of various brands. Consequently I know which toothpaste to purchase without spending 

heaps in the meantime. 

Contributed by Ruth Genders 

 

Tagging Cabbage Moths  

I keep the white lids from long life milk and white tags from bread packaging. When growing 

cabbages etc. I place them around the plants and the white butterflies believe that another butterfly 

is busy there and they move on. I don't use pesticides and my veggies are not infested with grubs 

and I use items that would be discarded. 

Contributed by Geraldine Giandinoto 

 

DIY Creativity Solves a Problem and Saves $70  

After looking at the price of a new window washer bottle for our vehicle, to replace the one with a 

hole in the top and a leak in the seal, DH took out the old one and used Silicone sealer for the hole. 

He then went to a repair shop and asked about a grommet to fit. The repair guy gave him one and 

said good luck LOL. He put it all together and we now have a perfectly good, working washer bottle 

for the cost of a bit of silastic and time. A new one from overseas was going to cost between $50.00 

and $70.00 and with no guarantee it would fit. A great saving for us. 

Contributed by Terri Mudiman 

 

Using ALL the Broccoli  

I was always astounded at the waste of the stalks on Broccoli. One day I thought I would try 

something new. I cut the ends off, ran a peeler down the stalks cut the remaining stalks into med 

size slices and boiled them. When they were cooked I mashed them with some butter and created 

the most beautiful tasting mash. My family love it even more that the broccoli itself. Now I don't 

waste anything when I buy Broccoli. 

Contributed by Diane Koszek 

 

Save on Vacuum Cleaner Bags  

I have a vacuum cleaner that uses bags and I was finding that with a big house, 2 outdoorsy kids, a 

dog a cat and a boyfriend who won't take muddy boots off, I was going through a lot of bags to keep 

the carpets clean. So I started sweeping the carpet before vacuuming. It picks up loads of pet hair, 

larger debris and a lot of dirt (kind of scary how much dirt!) I then go over the floor with the vacuum 

to get the stuff the broom misses. My floors are cleaner, my vacuum bags last much longer and I get 

a bit of extra exercise. 

Contributed by Saima Pyke 

 

Getting the Most out of Nut Butter  

Approximate $ Savings: At least a jar or two a year-minimum $16 
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I buy the expensive nut butter because we can't eat peanuts. When I open a new jar there is a thick 

layer of oil on top which I try to stir in. When I get towards the end of the jar there is always a few 

tablespoons of the nut butter left but it is too dry to spread easily. Now I spoon the dry nut butter 

leftovers into the new jar, right on top of the oil and stir gently with a knife. It all incorporates really 

well so none is wasted. 

Contributed by Sharon Benjamin 

 

Editor's note: I do this with peanut butter, hazelnut spread, Vegemite, jam - any spread that comes 

in a jar. Before the jar is put into the recycle bin it gets cleaned out with the spatula and the 

"scrapings" added to the new jar. You can easily get enough from the supposedly empty jar for at 

least two, often three sandwiches. Cath 

 

Meatballs from Leftovers  

If I have leftover hamburgers from a BBQ (homemade) I cut them into quarters, add them to a 

homemade tomato sauce and use it as spaghetti and meatballs. 

Contributed by Sandi Langridge 

 

MOO a Birthday Cake and Keep $60 in Your Pocket  

Bakeries make a lot of money every year from parents who don't want to make their children's 

birthday cakes. While ordering a cake is convenient, it can be outrageously expensive. Save yourself 

some money and make the cake yourself. 

 

Here are some ideas for simple cakes even a beginner can decorate that look fantastic: 

 

Make a train cake out of two or three small loaf-shaped cake pans. 

 

Make a flower cake by baking two round layer cakes and cutting one up for the petals. You can also 

use cupcakes for the petals. 

 

Bake a sheet cake use icing to create roadways and decorate it with toy cars, construction trucks or 

other vehicles little boys like. 

 

Bake two sheet cakes and decorate them as a computer and keyboard.  

 

Work before Play  

How many times have you purposely put a task off in order to go do something more enjoyable and 

thought, “I'll do it later”? I know I'm guilty. The problem with this is that many times the task we put 

off doesn't get done…or it takes a lot longer to do than it would have had we just done it. 

 

It's important to get all of your “to-do” items out of the way before you head out to have a little fun. 

If you can set a time in the morning or afternoon that is dedicated to your “to-do” list, and stick to it, 

then you'll truly be able to enjoy the activities you do afterwards. You'll also find that your 

productivity level increases when you have a designated work time.  

 

Meet Your Basic Clothing Needs to Save Money  

Clothing is a without-a-doubt a basic necessity. However, notice the key word in that sentence? It's 

“basic.” The clothing you and your family members wear doesn't have to be brand new or the latest 

brand name fashions either. What you need are clothes that fit properly, keep you warm (or cool in 

the summer) and look nice. While you may want the name brand clothes, it may not be feasible at 

this time. You'll save a lot of money if you rein yourself in and only buy the clothes you and your 
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family members really need. You'll save money on wasted clothes, wardrobe space and laundering 

too. 

 

Breakfast Rice  

Whenever I cook rice for dinner I cook extra to use for breakfast the next morning. Leftover cooked 

rice is wonderful hot cereal when porridge gets boring. I just steam the rice with a little bit of water 

in the microwave then serve add a little milk, dried fruit and cinnamon. We all love Breakfast Rice 

and my family think they are getting something really special instead of everyday rolled oats. 

Contributed by Catherine Goodall 
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