2 | GRANNY SKILLS

INT R OD U C T I O N
Many of us will remember doing things with our grandmothers. It might have been
cooking or preserving, sewing, knitting or other crafts or just learning some of life’s
little shortcuts. Well, it turns out that many of Granny’s (or Grandma's or Nanna's)
ways of doing things are now useful ‘life hacks’ that can help us reduce the amount
of waste we produce.
This goes beyond recycling – but Granny knew all about that as well. She wasted
nothing! She probably did not have a supermarket to shop at – the modern day
supermarket we all know and tolerate has been around for less than 50 years. She
knew how to make do, put a meal together from what she had in the pantry and
create a home out of what was available.
Granny Skills or Nanna Technology is back! We can continue to buy bottles of
unnecessary cleaning and beauty products or we can just use what is often in
our pantry plus a bit of elbow grease. Our resident Granny Skills Guru, Rebecca
Sullivan has helped us out with some of her easy to make and fun recipes – all of
which hark back to a time when Grandma or Great Grandma probably used some
of these ingredients and recipes themselves.
Enjoy trying these out and check the Grampians Central West Waste & Resource
Recovery Group website, www.recyclingrevolution.com.au for more recipes, tips
and future workshops in our region.
La Vergne Lehmann, Executive Officer
Grampians Central West Waste & Resource Recovery Group
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M E MO R I E S O F GR A N D M A
“Sponge cake cooking on Saturday mornings – grandchildren always given some
mixture on a little plate to eat – YUM. Eating peaches, grapes etc straight off the
trees and vines in her backyard.”
“Cooking fruit medley slice with my Nan – how to not burn condensed milk and
butter when melting.”
“Nonna and the family (grandchildren and cousins) making tomato sauce from
scratch – once a year – everyone had a job – ie washing spider webs out of old beer
bottles. Each family took their share of sauce home.”
“Making ginger beer and feeding it daily – bottle exploding!”
“Recycling before recycling was fashionable – cutting up old sheets, making soap,
washing plastic bags.”
“Cooking on the wood stove. My father had to light it every morning then in the
evening our leftover fresh cows milk was placed on a large dish on top of the stove
for the cream to set on top. Cream then placed in jars for making a pat of butter
each week.”
“My Nana’s vegetable soup was the most AMAZING soup, even though we have the
recipe it is still not the same. We have no idea what she did differently, or whether
it is just because it was her that was making it that made it so special.”
"My grandmother’s ginger bread was the best. No-one has made it the same and I’m
sure no-one in the family has the recipe.”
“My grandmother’s coconut ice and boiled lollies jar – lost recipe, black cake – no
recipe – it was a bit of this and that.”
“The art of the travelling picnic – tartan rug and matching thermos, different
homemade slices in colourful tins, cool drink in spun aluminium cups that were
anodised in different colours.”
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Natural Beauty
CO F F EE , HO N E Y, M IN T A N D F LOWER FACE
AN D B O DY S CR UB
The honey helps with moisturisation, honey has antibacterial and anti-ageing
properties and the mint is anti-inflammatory. Coffee helps with cellulite. Used a
couple of times a week, this scrub will give your body a little extra love it needs.
Makes 125g
Ingredients
• 125g raw sugar
• 1 tablespoon olive or coconut oil
• 1 tablespoon raw honey
• ¼ teaspoon lemon juice
• ½ handful spearmint or peppermint leaves, ripped into tiny pieces
• handful of lavender, rose and calendula petals (or any petals you have
in your garden)
Combine the sugar, oil and honey in a small bowl then mix in the lemon juice and
mint. Store in a jar or airtight container for two weeks. Make it in small batches
only so that it is fresh and active when you use it. Scoop up about a tablespoon at
a time and rub onto your skin in the shower or bath rubbing in a circular motion.
You can use this as often as needed.

TIP: Ripping, rather
than chopping the
leaves ensures more
essential oils stay in
the scrub.
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HO N E Y A N D R OSE FAC IA L TO NER
Honey and rose smell so beautiful together and they both have wonderful healing
and anti-ageing properties. Honey works as a gentle exfoliant and is naturally
antibacterial, making this toner perfect for oily skin and blocked pores. Use it after
washing your face and before moisturising. I like to carry it in my handbag and use
when I need a pick me up or if I am travelling to stop my skin getting dry. Your skin
will feel soft and smell beautiful. You can substitute rose essential oil for lavender
or peppermint.
Makes 150ml
Ingredients
• ½ teaspoon raw honey
• 10 tablespoons warm filtered water (boiled then cooled to warm
as to not kill the good stuff in the honey)
• 2-4 drops rose essential oil
• 1 teaspoon raw apple cider vinegar (optional)
• 1 teaspoon coconut oil (optional)
NOTE: Add vinegar for oily skin and coconut oil for dry skin or both for
combination skin
Extra equipment
• lidded or spray bottle
Dissolve the honey in the warm water and mix. Add the essential oil to the apple
cider vinegar in a separate bowl, then add to the honey water. Pour into the bottle
and store in the fridge for up to three months. Shake well before each use. Apply
with a cotton wool pad or directly by spray.
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GreenCleaning Tips
US E L E M O N . Lemons are nature’s cleaning wonder product – and it has
biodegradeable packaging! They have powerful antiseptic and antibacterial
properties and are a natural deodorizer due to their high acidic content. Here are
some suggestions for how to use lemons in your home:
• Mix a bit of lemon juice with baking soda to remove stains from plastic containers.
• A small dish containing vinegar and lemon juice will absorb odours in your fridge.
• Rub a slice of lemon across your chopping board to disinfect the surface.
BAKIN G SODA . Baking soda, like lemon, is another one of nature’s cleaners.
Also known as sodium bicarbonate, this mildly alkaline substance functions as a
gentle abrasive, deodorant and more. A thick paste of baking soda and water can
be useful in removing surface rust. A more liquid mixture of baking soda and water
can function as an all-purpose light cleaner that’s particularly effective on grease.
W HIT E V I N EG A R. White vinegar is a weak acetic acid that can be used in
almost all aspects of home cleaning, as it has strong antibacterial properties.
Vinegar diluted in water is an effective stain remover for various textiles. It’s
also a great natural deodorizer, and can be combined with various other natural
products, such as lemon juice, to absorb odours.
M AKE YOUR W I N D OWS S H I NE . Vinegar to the rescue again. Fill an empty
spray bottle with a 50/50 mixture of white vinegar and water and use a microfiber
cloth to wipe down your windows and avoid any streaking. This also works
wonders for mirrors.
KEEP T HOSE T I L E S S PA R K LY. The grout between tiles in the bathroom can
quickly accumulate mould, which is both unsightly and unhealthy. Remove it by
mixing one part carbonated water with one part white vinegar and spray it on the
mouldy areas.
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Natural Cleaning
Cleaning with citrus - here are two simple ideas.

C L E A NI N G C HO P P IN G B OA R DS
Sprinkle them with salt, chop lemons in halves squeeze on lemon then scrub using
the lemon as scourer. Rinse hot water and put outside in sunshine to dry.

OR AN G E A L L- R O UN D C L E A N ING SPRAY
This will clean and sterilise all surfaces – kitchen and bathroom – and leave
everything smelling delicious.
Makes 400ml
Ingredients
• 4 oranges, peel only
• 200ml water
• 200ml white vinegar
• 500ml glass jar
Extra equipment
• a recycled spray bottle
Tightly pack the citrus peel into
a glass jar and cover with white
vinegar. Put the lid on, and let sit
for 4 weeks. Strain the vinegar
into a spray bottle and top up with
an equal amount of water. Spray
directly onto surfaces and wipe with
a damp cloth.
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M OT HS B E G ON E
There is nothing more irritating than pulling out your favourite sweater at the
beginning of winter to find it has holes in it from being eaten by the moths.
Store-bought moth repellants can be full of nasties, such as camphor and
dichlorobenzene, and often smell awful. These handmade ones are not nasty and
will also make your clothes smell delightful. In short the moths hate these smells
and should stay away from your cashmere.
Makes 2 sachets
Ingredients
A mixture of any of the following herbs, dried:
•
handful of rosemary and ½ handful of peppermint or garden mint or
•
handful of lavender and ½ handful of rosemary or
•
handful of dried citrus peel, broken-up cinnamon stick and lavender
Extra equipment
• an old pair of tights or stockings
Cut off the legs of your stockings or tights or socks (just the foot is enough). Mix
your herbs, fill and tie a knot then finish with a ribbon or twine. Place in your
drawer. Give it a scrunch and presto. Scrunch to release oils every so often.
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ROS EM ARY, SAGE A N D LAVE N DER AI R
F RE S H E NE R A N D LIN E N SP R AY
This is an invigorating and floral air freshener – not sickly or fake-smelling, more
like your nana’s garden in spring. Rosemary and lavender go perfectly together.
You can mix and match your smells using any herbs and flowers you have in your
garden. Hard herbs work best.
Makes 500ml
Ingredients
• 2 sprigs rosemary
• 1 sprig sage
• 1 sprig lavender
• 1 lemon, sliced
• 500ml water
• 6 drops essential oil (for extra oomph)
Extra equipment
• a 500ml spray bottle (recycled one is fine)
• extra sprigs for decorating
• essential oils if you have them
Put all the ingredients into a small
saucepan. Bring to a simmer over
a medium heat, cover, and let it
simmer a further 5 minutes. Cool
and pour into a spray bottle – no
need to strain the ingredients as
they will continue to infuse in the
bottle, you can remove if you prefer.
If the sprigs are too tall for the bottle
just break them in half and you can
also twist the lemon slices and add
them at the end, fresh, if you prefer.
This is not a strong smelling spray so
if you want a little more punch add
some essential oil.
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Preserving Tradition
RE B ECC A’ S LE MO N A D E R E C IP E
Makes 1L
Ingredients
• 1 ½ tablespoons culinary lavender
• 1 tablespoon unsprayed rose petals
• 500 ml (2 cups) boiling water
• 110 g (½ cup) caster sugar
• 4 lemons
• ice cubes
Put the lavender and rose petals in a heatproof jug, pour over the boiling water,
then let the mixture steep for about 10 minutes, or until fragrant.
Strain the liquid into a large bowl. Mix in the sugar until dissolved. The water
should still be hot enough to dissolve the sugar very quickly.
Squeeze the lemons and add the juice to the bowl. When you add the lemons
the liquid will suddenly turn a pretty pink colour.
Pour the lemonade into a sterilised jug or bottle. Taste and add more lemon
juice if needed.
Serve in a glass with a slice of lemon and lots of ice cubes. This makes a delightful
lady drink. Add vodka for the perfect garden party cocktail!
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PR ES E RV ED LE MO N S
When life gives you lemons my
new motto is preserve them and
use them anywhere you want some
bitter and acidic addition to your
cooking. not just
for tagging they are great mixed
through salads, under the skin of a
chook
before roasting and in your boiled
rice. Just give them a quick rinse and
pat dry before using.
Makes 4 jars
Ingredients
• 10 lemons
• 220g sea salt
• 10–20 fresh bay leaves
• 4–6 cinnamon sticks
• 4 teaspoons fennel seeds
Extra equipment
• 4 sterilised jars
Quarter the lemons, keeping bases on. Rub a generous amount of sea salt into the
centre of each lemon (at least a couple of tablespoons). Pack the lemons into 4
sterilised jars with the bay leaves, a cinnamon stick and a teaspoon of fennel seeds
in each jar. (You can use any spices you like). Sprinkle another 2 tablespoons of sea
salt into each jar. Add enough lemon juice to cover the lemons. Seal and store in
a cool place. Try to store for two months for maximum flavour and preservation.
When ready to use just rinse with water then cut away and discard the flesh and
slice into sizes you need. They are great in slow cooked dished and sliced super
thin in salads.
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BE ET R O OT C HUTN E Y
Perfect on a cheese board or in a sandwich this is an everything chutney. I love
beetroot and this is a wonderful way to use up the summer glut with a little more
flavour than pickled beets. If you prefer less spices you can actually take out the
ones you don’t like and keep it simple.
Makes 1-1.5L
Ingredients
• 750g beetroot
• olive oil
• 3 teaspoons fennel seeds
• 3 teaspoons yellow mustard seeds
• 1 brown onion, finely diced
• zest and juice of 1 orange
• 500ml balsamic vinegar
(or use raw apple cider vinegar
for lighter flavour)
• 250ml water
• 500g soft brown sugar
• 2 cloves
• 5cm strip orange rind
• salt and pepper to taste

TIP: You can play
around with the
aromatics and use
whatever tickles
your fancy!

Extra equipment
• 2-4 sterilised jars
Peel the beetroot and chop into small chunks or, if you would like strips of
beetroot, use a mandolin instead. Heat the tiniest amount of olive oil in a frying
pan and fry the fennel and mustard seeds for about 30 seconds, just until the
aromas are released.
Add all of the ingredients to a large, heavy-based saucepan over a medium heat
and bring to the boil. Cook for about 30 minutes or until the beetroot is soft and
the liquid has reduced and thickened. Pour into sterilised jars, seal and allow to
cool. Label and store in a dry, cool place for up to a year. Refrigerate after opening.
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F IG AN D PE AC H C HUTN E Y
Summer in a jar. The two are seriously best friends. You can sub out the peaches
for plums or nectarines too. if that is what you have and if you can only get your
hands on ripe figs that is also fine, just throw it all in and cook until you get the
consistency you love.
Makes 1-2L
Ingredients
• 500g unripe figs
• 500g peaches
• 500ml raw apple cider vinegar
• 500ml malt vinegar
• 250g soft brown sugar
• 500g brown onions
• 125g crystallised ginger
• 175g honey
• 2 tablespoons salt
• 1 tablespoon cardamon seeds, bruised
• 1 teaspoon freshly ground white pepper
Extra equipment
• 4-8 500g sterilised jars
Wash the figs and pat dry. Cut off and discard their tops and cut the fruit into
quarters. Wash, stone and quarter the peaches.
Combine the figs, peaches, vinegars and sugar in a large, heavy-based saucepan
and stir until the sugar is dissolved. Add the remaining ingredients and bring to the
boil, then simmer for 1–2 hours, or until the fruit is tender and falling apart.
Pour into sterilised jars, seal and allow to cool. Label and store in a cool, dark place
for up to three years. For the best flavour, let the chutney mature for at least three
months before eating it. Refrigerate after opening.
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Tips for reducing food waste:
• Reinvent last night’s dinner into today’s lunch
• Use up or freeze fresh produce if it’s about to go bad
• Make friends with your freezer by freezing leftovers
in single serve portions
• Check the fridge and pantry before shopping so you
know what you have
• Cook up a hearty winter soup or stew to use up
vegetables that are past their best
• Plan meals around what you already have and need
to use
• Start a weekly leftovers night
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TOM ATO SAU C E
Makes 500ml

By using up leftovers, your
household could:
• Reduce your grocery bill
• Help the environment by using
less resources
• Be more organised in the kitchen
• Get more nutrition from
your groceries

Ingredients
• 80ml olive oil
• 4 garlic cloves, finely diced
• 3 x 400g canned tomatoes
• bunch of basil
• 2 sprigs of oregano
• 1 tablespoon brown sugar
• 1 tablespoon raw apple cider vinegar
• dash of Worcestershire or chilli sauce (optional)
• salt and pepper to taste

Heat a large frying pan to medium and add the oil. Add the garlic and cook until it
begins to get some colour. Add the tomatoes and herbs, still on their stalks. Squash
the tomatoes with a potato masher and then add the sugar and vinegar. Season to
taste and cook, removing from the heat once it has come to the boil. Now place a
sieve over a bowl and push the sauce through, discarding the herbs.
Pour the sauce back into the pan and bring to the boil. Once boiling, reduce the
heat and simmer for 5 minutes. Pour the sauce into a sterilised jar and keep in the
fridge for up to a week. You can also freeze in batches.
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C AR R OT TO P P E STO
I was so saddened by seeing person
after person having their carrot tops
removed at the farmers market to
be discarded into a compost bin
somewhere that I started digging
around for ways to use them. Pesto
is just one way and I can guarantee
you will never throw those tops
away again. Although the recipe is
specific measurement wise, pesto
is for using what you have so do
not stress if you don’t have the
exact weight in carrot tops. Add
extra herbs, oil etc until you get the
consistency you like.
Makes 100g
Ingredients
• 3 tablespoons pine nuts or almonds
• 100-150g carrot tops, washed and dried, chopped roughly
(do not worry too much about the weight here, you can add extra ingredients)
• small handful of any herbs (optional)
• 1-2 garlic cloves, minced
• juice of 1 lemon (or orange if you like) you can add sone zest too if you like
• 3 tablespoons Parmesan cheese, grated
• olive oil
• salt and pepper to taste
Toast the nuts in a dry pan until they turn golden. Watch carefully and move them
around the pan whilst they are cooking as they can easily burn. Put the carrot
tops and herbs (if using) in a food processor and blitz until smooth. Add the garlic,
juice, zest and blitz again for a few seconds. Now add the Parmesan and enough oil
to give the consistency you like for your pesto. I drizzle the oil in slowly so I can
control the texture. Season to taste and blitz again for a few seconds. Store in an
airtight container in the fridge for up to a week. Add more oil if too dry.
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BU T T E R
Butter is my absolute, hands down, can not under any circumstances live without
it ingredient. All kinds of butter live in my fridge for all kinds of occasions. There
is my toast butter, the baking butter, the cooking butter and the butter for butters
sake butter. But my favourite kind, is the one I churn myself and the easiest way
to do it in five minutes or less depending on your muscle power is using a jar and
a marble. Great fun for the kids to see the process of cream, to whipped cream,
to buttermilk then butter and it means you have control over salt content too and
buttermilk to use in your baking.
Makes 250g
Ingredients
• 250ml organic pouring cream, at room temperature
• pinch of salt
• 1 litre jar and
• 1 large glass marble
• a bowl of ice and water
Put the cream and salt into the jar and add the marble. Shake with the marble for
about 3 minutes or until the cream looks softly whipped, then stiff. Keep shaking
until the buttermilk separates. Once it does, strain off the buttermilk (use it
for something else). Give it another shake, take the butter out and squeeze the
buttermilk out. You may at this point want to give it another shake.
Once finished put the butter into the bowl of ice-cold water and use your hands
to massage the remaining buttermilk out – you need to remove it all or it will sour
the butter. Wash the butter a couple of times dipping it in and out of the water.
Sprinkle some salt and mould into whatever shape you like. Put in an airtight
container or wrap in cling film and keep in fridge.
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Notes

GRANNY SKILLS | 23

Brought to you by:

M 0409 093 382
E info@gcwwrrg.vic.gov.au
W recyclingrevolution.com.au

