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From Cath's Desk  
Hello Cheapskaters, 

Happy New Year to you all! 

2011 is going to be a wonderful year. I have been surprised the last few days at just how many 

financial and economic gurus have put a dampener on this brand new year with a lot of doom and 

gloom, albeit disguised as a celebration. 

2010 was a hard year. While we Australians managed to avoid recession, our economy still suffered. 

Interest rates went up, and then up again. The cost of living rose too.  And still we managed to pay 

down debt, increase personal savings and live according to our Spending Plans. 

I was dismayed to hear recently that economists are concerned that Australians are paying off their 

credit card debt and using cash rather than credit to make their purchases. These experts are also 

concerned that Australians are starting to build savings too. 

I'm asking you to ignore their negativity. Paying off debt and putting money in the bank is good for 

our economy. Yes, it shifts the balance of fiscal power, giving consumers more power over their 

spending. It won't hurt our economy at all, cashed up consumers spend their money, the difference 

being it's their money - not some credit company's.  And because it's their money they are spending, 

they don't have to make repayments on a loan, giving them more cash to spend. 

It's time to stop listening to the naysayers and take action. It's time for a revolution - a savings 

revolution! 

The Cheapskates Club has everything you need to join the revolution and save, save, save.  Of course 

you are going to save with a purpose. It may be to pay down debt, fully fund your Peace of Mind 

account or get that Emergency Fund built right up. You may be saving so you can pay cash for a new 

car or your dream holiday. 

I want you to be a part of the Saving Revolution and show those experts who tell you debt is a good 

thing just how wrong they are! Join us at the Saving Revolution forum to get serious about saving. 

And once again, Happy New Year! 

 

 

A New Year's Saving Revolution  
Instead of a New Year's resolution this year (because we all know they are long forgotten by the  2nd 

January) let's make a New Year's saving revolution. 
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2011 is the tenth year of the Cheapskates Club and over the years literally thousands of Australians 

taken to living the Cheapskates way and in the process have made their dreams of debt-free living 

come true. 

You may be living life debt free, with a fully funded Peace of Mind account and a working Spending 

Plan.  Or you may be on the way to building those things and paying down debt with a Payment Push 

and I am so proud of you. You may even have an Emergency Fund, or be building one. 

Cheapskaters started the saving revolution unofficially years ago. They've been saving money on 

their grocery bills (see the $300 a month grocery challenge) and on their clothing (see the $150 

clothing challenge), paying down mortgages and credit card debt and the results have been better 

than anyone could have foreseen.   

But I'm not prepared to rest on my laurels. As a country Australia does not have a great personal 

savings record. In fact according to the ABS the average level of household debt in Australia is one 

and half times its after-tax income! We now have the world's highest ratio of household debt to 

household income. And $3, 240 of that debt is credit card debt. 

Research conducted on behalf of ING shows that 53% of Australian households have less than 

$17,000 in savings, with a whopping 17% having no savings at all. And don't think those households 

without savings are low-income households because figures show that 11% of households earning 

$100,000 or more have no savings. 

Those figures scare me. I've been in the position of having no income and no savings and I don't ever 

want to be there again. And I don't want any of you to be in that position either. 

I am inviting and challenging you to join in the New Year Saving Revolution.  The Cheapskates Club 

Year of Savings Revolution will be open to Platinum Cheapskates Club members as an additional 

benefit of membership. Those who choose to participate will challenge themselves to reach an 

extraordinary level of Cheapskating that will be determined by each member, for themselves. 

A commitment to participation in the Cheapskates Year of Savings Revolution will require a deeper 

commitment to living the Cheapskates way, to finding strength and encouragement from the 

Cheapskates Club Family to stay on track and to keep going until the goal is reached. 

I will lead the way by revealing that my personal goal to be achieved during the Cheapskates Club 

Year of Savings Revolution will be to build our savings to be equal to the deposit needed for our 

dream property (we can't wait to get back onto the land). I must admit that in the past it has seemed 

like such an insurmountable task. I take pride in being debt-free, and have tried to hide from the 

cost of our dream. But no more. It won't be easy, there will have to be spending cuts, but I am 

determined to do it. 

Along the way I want to spread the word about Living the Cheapskates way throughout the country, 

and encourage everyone to start saving. 

If every Cheapskates Club member spread the word to just one other non-Cheapskate, by the end of 

the year the impact on our savings would be huge. 
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Many of you have had amazing success in your journey to living the Cheapskates way. But are you 

completely satisfied? Have you reached your goa, and realised the purpose that led you to become a 

Cheapskater in the first place? Or are you still looking for the motivation, inspiration and advice that 

will push you towards that goal? 

Here's what you need to do to make your New Year's Saving Revolution: 

*Make sure that we have your current email address (are you getting your Tip of the Day and weekly 

newsletter? If not, check we have the right email address). 

*Think about your personal saving revolution 

*Register and share your saving revolution here 

And keep an eye on your inbox, I'll be sending you an email very soon.  

 

A Thoughtful Moment  

Turnips 

If you're not living your dream, the following story about turnips, turnip greens and pigs might help 

you understand why. I suppose you could say this story begins when my wife was just a little girl and 

I was a little boy. We were raised in totally different cultures. However, we did have one thing in 

common, she spent part of her summer holidays on the farm and so did I. 

An American, Linda grew up in the deep south, in Alabama and I was raised in northern Ontario, 

Canada. You could say that fate brought us together. Shortly after we were married, we were 

wandering through a Super Market when Linda asked me what I would like to have for dinner. I told 

her I would like to have some turnip. As I picked one up and put it in our basket, she said, "What are 

you going to do with that?" 

I replied, "I'm going to eat it." 

She said, "Well, I'm not going to eat that." 

I asked "Why not? I thought you liked turnip?" 

"I do, but I wouldn't eat that. It's the root of the turnip... we feed that to the pigs." You know, as 

strange as this may seem, I had never heard it referred to as the root of the turnip! It was always just 

a turnip to me. 

I must have looked at her rather strange when I said, "Well, what do you eat?" 

"We eat the green of the turnip." 

I said, "Isn't that strange, we feed the greens to the pigs." 

To my knowledge, I have never eaten turnip greens. I reluctantly put the turnip back where I got it 

and we went on our way. But I began wondering how far back I would have to go in our family tree 
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to find out who made the decision that we would eat the root of a turnip and feed the green to the 

pigs or how far back I would have to go in Linda's family to discover who made the decision to eat 

the greens. 

Neither Linda nor I have changed our eating habits with respect to turnip, as a result, we just don't 

eat turnip anymore! But every time I hear the word turnip or see one in the grocery store, I smile 

and it causes me to think of all the ideas that are controlling our lives that we inherited at birth. 

You see, I never woke up one morning and decided which part of the turnip I would eat - I just ate 

what I was served. And I'm darned sure that my mother didn't wake up one morning and decide 

which part she would eat either. She just ate what she was served. 

How much of your life is being controlled by a decision you inherited that was made by some ancient 

ancestor? The turnip story is true. Laugh at it if you choose, but the idea it represents is huge. 

~~Bob Proctor~~ 

 

Saving Story  

The Only Way is Up 

Like most other people we were buying our house, had two children (school age), both worked and 

life was sweet. 

Then disaster hit with husband's family in America. Three of his family members all had cancer at the 

same time so we refinanced and went to visit them. That was fine, we were working and could 

manage the debt load. Forward six months and I decided to go to uni to finish my degree while my 

husband still worked. 

We decided to sell the house and get rid of as much debt as possible to help ease the debt burden. 

We did this and I started my uni degree. We were renting a house and only had debts of around 

$25,000, most of this was from the overseas trip we needed to make but we were okay with that. 

Forward another six months and I am studying and our daughter gets a virus and doesn't seem to 

get well, she endured many tests and nothing showed up. After a few weeks of not even being able 

to wake her up they diagnosed chronic fatigue. 

My hubby gave up his job to take care of her 24/7 and I worked part time and studied full time. Fast 

forward two years and we move house to be closer to family as my husband's health begins to 

suffer. Forward to today, our daughter still has chronic fatigue but is starting to get a little better, my 

husband has had seven strokes and I have just completed my degree and am working at finding a full 

time job. 

During this time we have managed to pay off half our debt and keep our head above water 

(just)....there is light at the end of the tunnel and I live by our budget that is done on a yearly basis. 

All going well we will be debt free by the end of 2009 and we can start saving for a home again. 
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I guess I live by the motto that no matter how bad life and debts can be there is always someone 

that is worse off and when you think you have hit rock bottom the only way is up. 

Contributed by Kay, Christies Beach 

 

Why You Need an Emergency Fund  
Few people get through their entire lives without experiencing a financial emergency of some kind. 

You might be fortunate enough to never have to deal with the aftermath of a hurricane, flood or 

earthquake, but when you're living on a tight budget, something as simple as a broken hot water 

service or car trouble can be hard enough to contend with. And if you're not adequately prepared, it 

can send your finances into a tailspin. 

I recently experienced a vehicular problem - yes, my car broke down. In the middle of peak hour 

traffic on what was supposed to be a very busy day for me. It turned out that the car had to be 

towed to the mechanics and repairs made. As we are a one-car household having the car repaired 

was a priority. 

There were a couple of frantic phone calls while Mark (the mechanic) figured out what the problem 

was and when he could fix it. Thankfully he was able to fix it for me immediately, and we picked the 

car up when Wayne came home from work. Best of all, because we have an emergency fund, we 

were able to pay for the repairs immediately, without resorting to credit and going into debt. 

Often people focus on paying down debt and leave building and emergency fund until after they are 

debt free. When you are carrying debt and don't have an emergency fund, when life happens, and it 

will, you'll have to resort to credit to get through, and you'll be right back where you started, in debt, 

paying it off and adding interest too. 

Of course using a credit card can take care of most emergencies, but it comes with a high cost. You'll 

be making payments on it for months (and in many cases, years) to come, and you'll have to pay 

interest. If you had just saved up enough money to cover the emergency, you could pay for 

whatever life throws at you and move on. 

An emergency fund, no matter how small, helps you avoid the debt trap. When disaster strikes you 

can cope with the help of your emergency fund. You won't need to resort to credit and your debt 

load won't increase at all. 

Saving up a good emergency fund isn't as difficult as you might think. It will probably take you a year 

or two to accumulate the recommended three to six months' worth of income (and twelve months is 

even better), but if you just save up as much as you can, you should have enough to cover most 

emergencies within a few months. 

You don't need to have a fully funded emergency fund within three months - unless you come into a 

huge inheritance or windfall that just isn't going to be practical or possible. Instead aim for regular 

saving of whatever you can afford. 

Here are some tips that will help you build up that emergency fund as quickly as possible. 
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Take a look at your entertainment expenses. Do you go out to eat several times a month? Do you 

really need that cable package with all of the movie channels? There's no need to cut out 

entertainment altogether, but if you can cut back on those expenses and put the money you save 

into your emergency fund, you'll be able to save money much faster. 

Instead of having fast food for lunch, start making and taking it. Not only will you save money that 

can go toward the fund, you'll probably also eat healthier. 

Try to find a better mobile phone or Internet plan. If you have lots of extra minutes or a text plan 

that you do not use, see if your carrier has a less expensive plan that better suits your needs. Check 

with other carriers, too, because you may find one that offers a better deal. 

Once you've trimmed your budget, allocate the amount you're saving specifically toward building for 

your emergency fund. Treat it like a bill that must be paid at a certain time each month and add it to 

your Spending Plan. That way you won't be tempted to spend it on something else. 

Have a garage sale or sell some stuff on eBay to get started and give your emergency fund a boost. 

Most of us have lots of things sitting around collecting dust - not because they're no good, but 

because we just don't have any use for them. Selling these things will give you extra money to put 

toward your emergency fund, and since it's money that wasn't already included in your budget, you 

won't miss it at all. 

Start small. Aim to save $500 in three months. Then aim to have saved another $1,000 in another 

three months. You'll find that once you start building your emergency fund it will happen quite 

quickly. The first $500 may take a while, but after that it will snowball until you reach your 

emergency fund goal. 

Having an emergency fund will prevent unexpected expenses from seriously affecting your finances. 

And in the event of job loss or illness, it could keep the bills paid for a few months until you're back 

on your feet. If you don't already have an emergency fund, make starting one a top priority!  

 

Save Time and Money at the Supermarket  
As a kid grocery shopping looked like fun. As the parent, it is a chore that many of us could do 

without. Here are a few tips to save you both time and money on your next excursion to the grocery 

store. You might just change your mind about the experience after trying one or two. 

 First, why do people dislike going to the grocery store? You probably don't like the long checkout 

lines, the wonky trolleys or the time it takes to go up and down every aisle to find what you are 

looking for. It could be that you get frustrated because what used to be in aisle two has been moved 

to aisle seven. Perhaps the lack of variety stresses you. Or, it could be the high cost of food and other 

grocery items these days. 

 Now, examine the following tips in light of what bugs you about the grocery store: 
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1. Check the specials flyers or supermarket websites – This point can't be stressed enough. Once 

you've done your pantry inventory and worked out your meal plan, check the specials available each 

week. If there is an item on your list that's on special make a note of it. Look for items on special that 

can be substituted for full-priced items on your shopping list. 

 2. Create a grocery list from your meal menus – Meal planning saves money at the supermarket 

because you start with a list that encompasses everything you will need for all meals that week. Only 

put those items in your trolley. With a list, you can target what you want and get out of the store 

fast and on budget. 

3. Visit the grocery store early in the morning – This works for stay-at-home mums, shift workers and 

retirees. Everyone else is at work so you will have the place pretty much to yourself. Many 

supermarkets markdown produce, meat and dairy items first thing each morning, so it's a great time 

to pick up a bargain. 

4. Know your store. The biggest pet peeve has to do with the need to shop every aisle to find 

something. Choose a supermarket that has all of the food and qualities you like in a supermarket and 

ask at the service desk for a map of the store layout. On your grocery list, put the all the items from 

each aisle together, with the number of the aisle next to the item. Now, you won't skip over the 

bread on aisle two while looking for the green beans which are on aisle four. 

5. Stock up on common staples. Since you plan your meals every week, you know which items are 

needed most. When shopping, it's okay to buy those items in bulk so that it cuts down on weekly 

shopping bills. For instance, if peanut butter is a lunch menu item most of the time, buy a lot when 

the peanut butter is on sale to save money. 

While these tips may not make you want to run and do the grocery shopping right now, they do 

make sense don't they? If the thought of implementing all five at once seems overwhelming, start 

with one and eventually use all five to shop like a pro.  

 

Never Pay Full Price  
Whatever you’re buying, you don't have to pay full price! From clothes to cars, the best deals are 

often available with just a little bit of research, the Cheapskate’s best resource. 

Here are some of the most widely used sources for bargains: 

eBay.com.au 

eBay is the gold standard for online auction sites. If you're not familiar with the service, it's simple. 

Sellers auction off their wares online to the highest bidder, and bidders can scoop up bargains and 

hard-to-find items at rock-bottom prices. The best way to look for a specific item is to find the model 

number and description and retail price and then search eBay for a current auction. With the specs 

in hand, you can determine a fair price. Read the details carefully. You are typically responsible for 

shipping, so that $10 bicycle becomes a $300 nightmare when it ships from Singapore. 
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Freecycle.org 

Freecycle is the place to find used furniture, household items, and the like – free! There are around 

4,900 Freecycle groups and over 7 million members around the world. A bonus is that Freecycle is 

also a great way to pass on your unused and unwanted items too, saving them from going to landfill 

or cluttering up your garage. 

Garage Sales 

While decidedly low-tech, garage sales are still the source of some of my biggest bargain coups. The 

key is to shop ahead – if you know your son is going to need a coat in a certain size for next winter, 

start shopping NOW because garage sales don't stick to a season. You have to strike while the iron’s 

hot, so just as you would when shopping in stores, know sizes, what you're looking for and 

reasonable prices for used equipment. When it comes to haggling, don't be afraid to make an offer, 

particularly later in the day! The owner will most likely let that doll-house go for less when it gets 

close to the end of the day and she's thinking about having to drag it back into the garage or tote it 

off to the op-shop. 

Factory Outlets 

You can save anything up to 80% off regular retail prices. I love shopping at outlets - you get great 

prices on current fashions and homewares and even better deals on seconds and last season's stock. 

Most outlets are open to the public 6 days a week. 

There’s nothing quite as disappointing as when you buy something at full price only to see the same 

item sell for a lot less somewhere else. Do your homework and you won't ever have to be 

disappointed again! 

 

11 Uses for Meat Trays  
The meat trays that you would usually throw away can be put to many uses around the home, by 

simply giving them a wash! 

1. Plant saucer - under a plant to catch water 

2. Garbage liner - in the garbage bag to help support your garbage and stop it leaking into the bin or 

the bag giving way. 

3. When freezing meat use these trays again and again to keep things flat. 

4. Soap holder in the laundry or shed. 

5. Drink coasters - simply cut them to suit your occasion and help protect surfaces from those awful 

condensation or spillage rings. 

6. Defrosting meat in the fridge. 

7. Use these on your scales to help keep your containers clean. 

8. Used upside down in the mailbox to keep your mail out of the rain. 
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9. Larger ones can be glued or taped to the shed floor to stop grease dripping into the concrete. 

10. Under the toilet scrubber to stop drips getting on your toilet floor. 

 11. Cut to suit fridge / freezer / sofa / chair legs to stop them rubbing or marking your floors.    

Contributed by Tracey Lyons 

 

Dear Cath  
Q.  Are printers and laptops recyclable if not what do you do with them? Marilyn 

A. Yes they are, although at this time Australia does not have a national e-waste recycling scheme. 

There are however a number of programs operating throughout the country where you can donate 

your working computers and printers. I stress the working - most of these programs are charities and 

the costs involved in repairing  malfunctioning hardware is a real burden. 

To find a recycling centre near you go to www.recyclingnearyou.com.au and enter your details in the 

search, then choose "Computers and Electronic Waste" from the product dropdown. You'll find a list 

of recycling depots in your area. 

Q.  I would like to know if you have a recipe for homemade meat tenderizer as I can't find the 

commercial one that you used to be able to buy at the supermarket. If possible, please, a recipe 

without pineapple or paw paw as they can be quite expensive.  Carol 

A.  If you feel your meat needs a tenderizer you can use bicarb soda. Simply sprinkle 1 teaspoon of 

bicarb soda over 1 kilo of meat, rub in with your fingertips and leave to marinate for 15 minutes (no 

longer or the meat may end up tasting of bicarb soda). Rinse off with cool, clean water thoroughly, 

being sure you get all traces of the bicarb soda off the meat. Pat meat dry with paper towel (dry 

meat browns better too). Cook as per the instructions in your recipe. 

Marinating for at least two hours in a vinegar based marinade will also help to tenderize meat. 

Q.  I recently got married on the Beach in Bali in my eBay purchased gown ($150).  Dry cleaners have 

quoted $250 to clean it.  There must be a much cheaper way to clean my dress before I put it back 

on eBay.  Jo 

A. Without  knowing what your dress is made of or what the trim is (beads, crystals, embroidery etc) 

I can't give you an exact answer. What I can tell you though is that if your dress looks like an evening 

dress, then call it that and watch the price drop. Anything with the word "wedding" as a pre-fix 

almost quadruples in price so go to the dry cleaner and ask how much to have your ball gown or 

evening dress or formal dress cleaned, you will be shocked at the difference in price. 
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On the Menu  

Beat the Summertime Munchies 

Summer, with its celebrations and school holidays brings on the inevitable snack attacks. Having 

something on hand to keep everyone satisfied can be tricky. Here are some tasty snacks you can 

whip up quickly that are sure to beat the munchies. 

Munch'n'Crunch 

Ingredients: 

1 cup butter 

½  cup brown sugar 

2 tbsp maple syrup* 

2¾ c rolled oats 

½  cup rice bubbles 

¼  cup chopped walnuts 

¼  cup sultanas 

¼  cup banana chips 

 

Method: 

Preheat oven to 175 degrees Celsius. Lightly grease two cookie sheets. Melt the butter, sugar and 

maple syrup in a large saucepan. Stir in the oats, rice bubbles, walnuts, sultanas and banana chips so 

mixture is coated evenly.  Divide evenly between the two cookies sheets, gently pressing the top so 

it is level. Bake for 13-15 minutes, or until the oats are golden brown. Allow to cool. Cut into squares 

or break crunch into small pieces to serve. Store in an airtight container. 

*Cheapskates Pancake Syrup can be substituted for maple syrup 

 

Cheerio Snacks 

Ingredients: 

4 cups Cheerios* 

1 cup sultanas 

1 cup salted peanuts 

1/4 cup butter 

180g chocolate chips 
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Method: 

Mix the Cheerios, sultanas and peanuts in a large bowl. Set aside. Melt the butter over a low heat. 

Pour the butter over the Cheerio mixture and toss until thoroughly coated. Sprinkle chocolate chips 

over the cereal mixture and toss again. Store in sealed container. 

*Substitute Fruit Loops (or generic equivalent) for Cheerios for a colourful snack. 

 

Teriyaki Mix 

Ingredients: 

3 tbsp margarine 

3 tbsp low salt soy sauce 

3 tbsp brown sugar 

1 tsp ground ginger 

½ tsp garlic powder 

7 cups Nutrigrain 

1 cup sultanas 

½ cup slivered almonds 

¼ cup toasted sesame seeds 

 

Method: 

Lightly grease a cookie sheet. Melt margarine. Combine with soy sauce, brown sugar, ginger and 

garlic. Pour over cereal, sultanas, nuts and seeds. Bake at 120 degrees Celsius for 45 minutes, stirring 

every 15 minutes. Spread onto clean tea towels or paper towel to cool.  Store in airtight container. 

 

Blondie's Trail Mix 

Ingredients: 

3 cups pretzel sticks, broken into pieces 

1 ½ cups Nutrigrain 

¾ cup pecan halves 

½ cup cashews 

½ cup dried craisins (dried cranberries) 
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375g white chocolate 

 

Method: 

In a large bowl, mix together first five ingredients. Melt white chocolate according to package 

directions and pour slowly over cereal mix, stirring gently to coat. Pour onto waxed paper to cool, 

levelling with a spatula. Break into clumps once cool. Store in airtight container. 

 

Quotes of Note  
It is thrifty to prepare today for 

The wants of tomorrow. 

~~Aesop, "The Ant and the Grasshopper"~~ 

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

Write it on your heart that every day 

 is the best day in the year. 

~~Ralph Waldo Emerson~~ 

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

The bad news is time flies. 

The good news is you’re the pilot. 

~~Michael Altshuler~~ 

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

Year’s end is neither an end nor a beginning but a going on, 

with all the wisdom that experience can instil in us. 

~~Hal Borland~~ 

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

The Old Year has gone. Let the dead past bury its own dead. 

The New Year has taken possession of the clock of time. 

All hail the duties and possibilities of the coming twelve months! 

~~Edward Payson Powell~~ 
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~~~~~~~~~~~~~~~~~~~~~~~ 

Cheers to a New Year and another chance for us to get it right. 

~~Oprah Winfrey~~ 

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

For last year’s words belong to last year’s language 

And next year’s words await another voice. 

And to make an end is to make a beginning. 

~~T.S. Eliot~~ 

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

We will open the book. Its pages are blank. 

We are going to put words on them ourselves. 

The book is called Opportunity and its first chapter is New Year’s Day. 

~~Edith Lovejoy Pierce~~ 

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

We spend January 1 walking through our lives, room by room, 

drawing up a list of work to be done, cracks to be patched. 

Maybe this year, to balance the list, 

we ought to walk through the rooms of our lives… 

not looking for flaws, but for potential. 

~~Ellen Goodman~~ 

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

 

Mrs Sparkle - Part 1 
I'd like to introduce you to Mrs Sparkle, who is the subject of our 2011 Budget Renovation. 

Mrs Sparkle is semi-retired at 73 years young. She currently works two mornings a week to 

supplement her pension and get her mortgage paid off before she gets too much older (her words, 

not mine). 
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Since retiring Mrs Sparkle's income has dropped considerably while her expenses have increased. 

She has found that her food bill has increased almost 50% in the last five years, while utilities have 

almost doubled. 

"The only thing that hasn't gone up is the mortgage," says Mrs Sparkle. "Thank the good Lord I was 

able to lock in my house repayments when I took the mortgage 23 years ago. I'd never be able to 

manage the repayments otherwise." 

Mrs Sparkle desperately wants to get rid of the mortgage and build a "nest egg" (we call it an 

Emergency Fund) and a Peace of Mind account for her regular expenses so she can stop worrying 

about money. 

"I'd like to be able to get the fences done, update my little car and rest easy knowing that when a bill 

comes in the money is there to pay for it." 

Like many Australians of her generation, Mrs Sparkle was a stay-at-home mother to her two 

children, relying on her husband to support the family financially, while she worked to ensure they 

lived within the boundaries of their income.  When her husband retired they lived on his (very) 

limited superannuation and their pensions and muddled along quite happily. 

After his death 9 years ago, things started to get harder for Mrs Sparkle, until all her savings were 

gone and she relied solely on her part-time job and pension. 

So with those things in mind, Mrs Sparkle is going to get a budget renovation Cheapskates style. 

 

Dear Mrs Sparkle, 

I feel a little disrespectful telling you what to do with your budget, especially as you already have 

incredible budgeting skills and a lifetime of experience and knowledge. I feel as though I should be 

learning from you, so I'm hoping that this year we'll both benefit from your budget renovation. 

Of course, the first thing I'm going to ask you to do is track your spending. You've told me you know 

where your money goes, but having it in black and white in front of you can be a real eye-opener. I 

don't want you to stop spending, for the next four weeks do your normal shopping, bill paying and 

spending. Just jot down everything you buy, where, when and how much. 

At the end of the four weeks we'll be able to see the pattern in your spending habits. From there we 

will be able to see the spontaneous purchases and the planned, thoughtful purchases and work out 

ways to save your money. 

Remember, it's not the one big saving that has the biggest impact on our Spending Plans, it's the 

many little, almost insignificant savings combined that produce the best result. 
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Cheapskates Tip Store 

Holiday Food Just Like You Make at Home  

Approximate $ Savings: $10 - $100 per meal for takeaway / restaurant 

A great way to eat healthier and to save lots of money when on holidays is to cook your own food. 

The easiest way to do this is to take your own herbs and spices. For meals like spag bol, chop suey, 

chop chicken and casseroles, shake the required quantities of herbs / spices into a bowl. Then spoon 

into a snaplock bag and label with the name of the meal. This is easier than packing your spice rack. 

When you need to cook, your portion size of herbs / spices is ready to add to your meat and vegies. 

You can do this for desserts too. Custard powder and sugar for making custard, flour and sugar for 

making cobbler and flour, sugar and cocoa for making choc self saucing pudding. The bonus is that it 

will taste just like you make at home.  

- Contributed by Wendy Gower 

Australian Gardening Calendar  

Approximate $ Savings: $500    

We love this website, Gardenate. You change it to your region (it even has a guide on how to pick 

what region you are in) and it tells you what you can plant in your vegetable and herb garden this 

month and what you need to prepare for next month. Invaluable if you want to maximise your little 

crop production and get the most out of your garden (and save heaps on your vegetable and herb 

purchases).  

- Contributed by Lisa Johnson 

Website: www.gardenate.com 

 

Booklist Savings  

Approximate $ Savings: $400.00   

 The twins start high school next year, and their new school sent the textbook list, and the order 

form to fill in with the preferred supplier. I filled in the form, and noted that the whole lot was going 

to set me back $613 x 2. What really took me aback was the price of the scientific calculator, so I 

decided to shop around. Result: Calculators from OfficeWorks 2 textbooks 2nd hand from EBAY, the 

balance from templebooks.com.au who are freighting me the texts for between 10% - 20% lower 

than school's preferred supplier for $11. (I searched their website using the ISBN number supplied 

by the recommended supplier to ensure that I was purchasing the correct textbooks.)  

- Contributed by Penny Harris 

Website: www.templebooks.com.au 
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Healthier Cup Cakes ... by Mistake!  

Approximate $ Savings: Butter costs 

Being very busy, I asked my daughter to start to make cupcakes for my daughter's school fair. I then 

took over but knew something was wrong with the mixture as it seemed very runny. I continued, the 

cakes cooked fine so I thought no more about it. The next day I went to the microwave to discover 

the butter which was put in for 20 seconds to melt slightly and should have been added to the 

mixture was still in there and hadn't been added! The recipe is the "four minute cup cakes" in the 

Recipe File and although they were perhaps a little stodgy, they looked fantastic with icing and a 

Malteser on the top, tasted good and were healthier too!  

- Contributed by Keren R.  

 

Using Timers and Switching Rates Slashes Electric Bill  

Approximate $ Savings: $147.64 + a possible $70 a month. 

 I have recently learnt how to use the time delay switch on both my washing machine and my 

dishwasher. I have done this after discovering that I actually had OPTIONS with my electricity 

company! We have changed from a single 22 cents for every kw used to 23.824 in peak and shoulder 

time to a tiny 11.929 cents in off peak! I have been monitoring my electricity bills since the start of 

the year as after moving but still being with the same company the bill was SO much higher than in 

our previous town (the air conditioner seems to be the issue). During this time I have made a few 

calls to the company and have been offered many suggestions on how to cut costs etc, every time 

noting the date and writing the name of the person that I dealt with in my book. This too has paid 

off! The girl I spoke with in May told me all the hours and the peak and shoulder times and off peak 

and suggested running our pool filter less a day and more on the weekends when it was "off peak".. 

this would have been sound advice had it made any difference as although our meter and our bill 

reflected the usage it was all charged at the one flat rate. Upon realising this I made another call but 

struck someone who really had little knowledge of the company and their calculators so I wrote an 

email and got a wonderful response! Despite previously being told that the "other" time of usage 

meter was "really only of benefit to people who had cool rooms and stuff" (apparently another 

misinformation!) The very knowledgeable person that I spoke to last week actually did a comparison 

calculation and said on the current bill I would have saved $50, she then said since I was 

misinformed and that I should not have been told to run the filter on the weekend when it would be 

cheaper she readjusted my previous bills to that date and I received a further $75.15 credit to my 

account! Total savings $147.64. Now I will add here that I was advised that during summer and using 

the air conditioner in peak times could make it more expensive than before but if we are careful and 

utilise the timers on our appliances and just change the way we do things then we are already in 

front. The lovely lady also advised me that if it did get too expensive I could just change back to the 

previous meter... but I think if 50% of my bills are cheaper I will just try my luck!  

- Contributed by Sarah Munn 
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Budget Holiday Hotels  

Approximate $ Savings: $120 per night   

When travelling to the USA I booked all my hotel accommodation and car rental through 

Hotwire.com It is a great budget site that sells off cheaply rooms the hotel has not been able to book 

or rental cars still in the lot. Price varies on a daily rate increasing or decreasing as the hotel fills or 

doesn't. The name and exact location of the hotel is only revealed once you have purchased the 

accommodation. The site does allow you to sort hotels in a general location i.e. airport hotels, city 

centre etc. Price depends on a star rating with various types of accommodations listed as indicative 

of the star type. For instance Hilton hotels may be anywhere from 3.5 to 4.5 stars. Star ratings are 

determined in part by the hotel brand but also by user ratings surveyed after the stay. Taxes ,like all 

things in the US, are added on afterwards. Recently I purchased accommodation in a number of 

locations throughout the US and stayed in branded hotels like Hilton and Crowne Plaza spending 

approximately $75US per night including tax. These rates were significantly cheaper than other 

cheap sites and travel agent rates and compared very favourably against their published prices, 

being up to 60% cheaper. They also applied to hotels all over the US including smaller cities. Car 

rental works similarly with the name of the company being revealed after purchase. However with 

airport pickup who cares. I still got to select the type of vehicle I wanted and got a great deal at $23 

per day including tax and cheap options on comprehensive car insurance. It's a good idea to go in 

and watch price movements and comparative shop, and get emails on any price movements. Also 

put in extra days or less days and watch the daily rate change and alter your trip accordingly. Happy 

travelling  

- Contributed by Julie Ismail 

Website:   www.hotwire.com 

 

Cheap Cosmetics  

Approximate $ Savings: Up to 75% off 

This website ships genuine big brand products from Hong Kong (free shipping) for much cheaper 

than you can find in stores. Every time you order you get further discounts and they have huge 

specials at this time of year, great for Christmas presents especially if your buying for someone 

overseas. They've currently got up to 60% off Christmas special + further 10% loyalty bonus for 

customers who've purchased 20 previous orders + further savings the more items you purchase, up 

to an extra 5%. That’s a maximum of 75% off . 

- Contributed by Louise Hutton 

Website: www.strawberrynet.com  

 

Easy Seed Sorting  

I enjoy growing my own vegies and flowers from seeds but I have trouble remembering what I have 

and the use by date, so often buy doubles or triples of the same thing. Now I put the seed packets 
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into the photo sleeves of a photo album. I have arranged them in alphabetical order and labelled 

each page with a letter for easy access and easy identification.  

-Contributed by Cynthia Tay 

 

Iced Coffee  

Approximate $ Savings: $5 per mix 

We all love iced coffee too, and I got this recipe at a Tupperware party years ago. The original recipe 

was supposed to be stored in Tupperware in the fridge, but I use glass bottles and it keeps for ages 

in the pantry and makes fantastic Christmas presents if you buy fancy bottles at the $2 shop . This is 

my recipe: 

Iced Coffee Syrup 

Ingredients: 

1 litre water 

1 kg sugar 

1 50gm jar Nescafe 

1/2 bottle vanilla essence 

 

Method: 

Put sugar and coffee in large saucepan, pour on 1/2 litre boiling water and heat gently, stirring until 

sugar dissolves, mixture should be thick and sticky. Add 1/2 litre cold water and vanilla essence. 

Bottle and label. The original recipe was 2oz coffee, 2lb sugar , 2 pints boiling water,1/2 jar vanilla 

and you had to boil, stirring for about 30 minutes until the mixture thickened. By cutting back on the 

amount of boiling water it's quicker to make and saves gas!! You need a big pan as sometimes when 

it comes to the boil it can boil over if you're not watching closely and leave a real sticky mess on the 

stove. This needs to be the thickness of topping , and makes a lovely refreshing drink in summer.  

- Contributed by Joy Sleeman 

 

Coins for Christmas  

I started a “Coins for Christmas” jar a while ago and I spent only what was in the jar last Christmas. 

No more Christmas materialism or madness for me. This has been an interesting challenge! I have 

started another jar for this year, only I am going to save only gold coins. Now is the time to start this 

challenge for this year, since you could save one or two dollar coins or even $5 notes (or larger 

denominations). Or, start saving fifty cent coins and use them to purchase stocking stuffers or other 

items. Any extra money saved for the holidays can be a huge help.  
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- Contributed by Eliza Bourke 

 

Cleopatra's Secret  

Approximate $ Savings: $10 per month 

Cleopatra did it, so I thought I'd give it a try! I found that using a lot of those facial foam cleansers 

were not only harsh on my skin but too expensive, so I decided to give good old fashioned milk a try. 

In the shower I pour a very small amount (say 50mls) into a plastic bowl & dilute it with a little water 

from the shower to warm it up. Then I just dip my face washer into the milk, give my face a good 

scrub & splash any excess milk onto my face. I still remove my make-up at night using a store bought 

make-up remover, but in the 3 years I've been washing my face with milk, I've rarely had a blemish & 

I honestly think my skin looks better than it ever did when using those over-priced foaming facial 

cleansers.  

- Contributed by Zara Stevens 

 

A Christmas Re-Gifting Lunch  

I have many friends who have families and are always busy and we usually try to get together before 

Christmas to exchange gifts. This year instead of buying gifts that we don't really need (but like) and 

sometimes can't afford, I have arranged for us all to meet for a cheap pub lunch on a Saturday and 

we are going to have a 're-gifting' lunch. We are going to have a giggle and give a gift that we 

received that we don't want - it doesn't have to be a gift from Christmas or even that year, the idea 

is more for the get together and good laugh than for what people bring along. There is no price 

constraint - you only have to bring something. We are having ours in January so we can even get 

something in the sales to give if we love all the gifts we got! I  

- Contributed by Donna Anstey 

 

 

 

 

The Cheapskates Club 

Founder and editor:  Cath Armstrong 

PO Box 4232 Ringwood Vic 3134 

 

www.cheapskates.com.au 

 



The Cheapskates Journal January 2011 

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 4232 Ringwood Vic 314.  

 

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. 
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