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As always, to my beloved family. 
You do life so well. 

Here’s a handy tip just for you…  
Love and honor the God of the universe 

and joy will be yours!
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7

Introduction

L ife can get busy. Many of us work outside the home, but 
we still need to carve out time to keep our houses clean  
   and organized, feed our families, do the laundry, keep up 

with the kids’ school schedules and activities, shop for groceries, go 
to church, spend quality time with our loved ones, maintain impor-
tant friendships, and romance our husbands. And we often think we 
must accomplish all of this while experiencing an amazing daily quiet 
time and looking like we just stepped off the pages of a woman’s fash-
ion magazine. It’s exhausting! And, of course, completely unrealistic. 

Fortunately, a reasonable alternative to this superwoman illu-
sion does exist—and it’s achievable. It just takes a bit of know-how, 
some tried-and-true shortcuts, and organization—and that’s where 
this book comes in. 

Now, I’m not going to give you a set of steps to follow to magi-
cally turn your life around and suddenly “get it all done.” But I will 
help you with plenty of great ideas to streamline your routine, keep 
your home shipshape, feed your family with quick and easy reci-
pes that don’t break the budget, enjoy time with your family and 
friends, and lots more. Within these pages you’ll find 501 tips that 
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501 Time-Saving Tips Every Woman Should Know8

can help make your life easier. By implementing even a few, you can 
rest assured that your days will be smoother and stress levels will go 
down. You and your family will be happier as a result.

I have organized these tips in general categories, but you don’t 
have to read the book from front to back. In fact, you can open 
the book at random to any page and start reading because each tip 
stands on its own. You’re sure to find something that appeals to you 
and that you can begin implementing to simplify your routine and 
make your life more efficient. Many of the tips in this book take 
nothing more than a slight change in your routine or a new way of 
looking at something. You don’t need to spend a ton of money or set 
up elaborate systems to benefit from the ideas you’ll find here. Really, 
these suggestions aren’t new—they have stood the test of time.

Before we begin, I’ll give you tip number 502 (consider it a free-
bie): Learn to say no. That sounds easy on the face of it, but we 
women sometimes have a hard time with that simple, two-letter 
word. God created us to thrive on relationships, and we often mis-
take doing our best with trying to do it all. 

Think of your relationships as the ever-widening ripples from 
a pebble tossed into a calm pool of water. The ripples closest to 
the center are your most important connections—God and family. 
Next might come work and intimate friends. Beyond that, the rip-
ples spread and become fainter… those associations are there, but 
they can—and must!—take less of your time and energy. By learn-
ing to thoughtfully say no on occasion, you are freeing yourself to 
say yes to the best God has for you. And I firmly believe you’ll be 
grateful you did because you and your family will flourish.

I hope you enjoy these tips and ideas. My intent isn’t to persuade 
you to do more—in fact, wouldn’t it be nice if we could figure out 
how to do less? Or to breeze through our days so efficiently that we 
actually have time for relaxing and enjoying those we love? I think 
it’s possible. I hope you do too.

Are you ready? Let’s get started!
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9

1

In the Kitchen

So many ideas could go in this chapter on kitchen tips—we 
could probably consider 501 tips just for this room alone! 
Think for a moment of everything you do in the kitchen 

every week, and you’ll soon realize it’s a gigantic time pit. But it used 
to be even more time consuming.

In the early 1900s, women spent about thirty hours each week 
preparing food for their households. If they wanted cornbread, for 
example, many of them had to grow, harvest, and dry the corn and 
then grind it into flour or meal. Only then could they bake that 
batch of cornbread for dinner—after they ran out to the chicken 
coop for some eggs and milked the family cow. It must have seemed 
a never-ending chore to get food on the table, and families were 
often large and always hungry from working in the fields. After 
World War II, time spent in the kitchen preparing meals went down 
to about twenty hours a week as labor-saving tools became available. 
Today, women average about five or six hours each week preparing 
meals, thanks in large part to prepackaged food and takeout. But for 
those of us on a tight budget, or for those of us who enjoy feeding 
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501 Time-Saving Tips Every Woman Should Know10

our family healthy, fresh food that we’ve prepared with our own 
hands, the amount of time we spend weekly on cooking-related 
work is, of course, greater.

Getting meals and keeping up with a well-maintained kitchen 
can seem like drudgery for some. But being confident cooks—
knowing the basics as well as some organizational skills and short-
cuts—will go a long way toward keeping us happy and willing to 
spend the time it takes to feed our families and enjoy the process.

My advice? Learn to love cooking. Be creative and try new reci-
pes. Or “unvent” some of your own. They just might become fam-
ily favorites!
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In the Kitchen 11

Basic Recipes, Techniques, and  
Advice Every Cook Should Know

1Here are the most common ways to prepare meat and poultry.

• Roasting. This method of cooking meat should be 
reserved for only the tenderest cuts. Make sure the oven 
is very hot when you first put the meat in to roast so 
a browned crust forms on the surface, which helps to 
keep the juices in. Once the meat is browned, turn the 
oven down to finish roasting. Cooking times will vary 
depending on the weight of the roast. Get an up-to-date 
cookbook that gives temperatures for different cuts and 
types of meat, and use an instant-read thermometer to 
check. All meat, but especially chicken, turkey, and pork, 
needs to be cooked to the proper temperature to kill any 
bacteria, food-borne pathogens, or parasites that could 
be lurking, so invest in that thermometer and use it.

• Braising. Often called pot roasting, braising is a great 
way to use less tender meats but produce a satisfying 
dish. The meat is first seared to hold in juices and then 
cooked with added liquid (and sometimes vegetables) 
on low heat for a long time. This produces tender meat 
and gravy or broth. Slow cookers and pressure cookers 
are two types of braising equipment. You can also braise 
in the oven on low heat with added liquid for long 
periods. 

• Frying or sautéing. Purists will tell you that frying and 
sautéing aren’t the same technique, but they are very 
close. Frying usually uses more fat (think deep fryers), 
but you can use these terms interchangeably. In this 
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501 Time-Saving Tips Every Woman Should Know12

process, the meat is cooked on the stovetop in a small 
amount of butter, oil, or animal fat (such as lard or tal-
low) until done. If your meat is thick, sauté on a lower 
heat for a longer period of time so the meat gets cooked 
all the way through but doesn’t burn on the outside.

• Stewing. Stewing is akin to braising, but the meat is first 
cut into small pieces. Sear the meat in a large pot on the 
stovetop and then add boiling liquid. Bring the mixture 
to a boil and then reduce the heat and continue to cook 
very slowly. Most often vegetables and a thickening 
agent are added toward the end of the cooking period.

2“A watched pot never boils.” That may be a good lesson on 
patience, but in the real world, pots do indeed boil over. To keep 
water from boiling over, try these ideas.

• Before adding water to the pot, rub olive oil around the 
inside, taking special care to oil the top portion. This 
will help control starchy foods from frothing over.

• Potatoes are notorious for boiling over (it’s that starch 
again), so add a tablespoon of oil to the pot of potatoes 
before boiling.

• Lay a wooden spoon across the top (go straight across 
the middle) to tame an overboil.
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In the Kitchen 13

3All fl our is not the same. All-purpose fl our can be used in any 
recipe and is the fl our most often seen on store shelves. It’s ground 
using several varieties of wheat berries that give it a homogeneous 
essence. Cake fl our is delicate and is used to make light and fl uff y 
cakes and pastries. Bread fl our has a higher gluten content, which 
allows breads to rise quickly and hold their shape. Pasta or Dur-
ham wheat fl our is made from very hard wheat berries and is the 
perfect thing for making noodles. It also makes a great breakfast 
porridge when coarsely ground (Cream of Wheat is made from 
Durham wheat). Self-rising fl our is simply all-purpose fl our that 
has added baking powder and salt.

• To make your own self-rising fl our, place one and a 
quarter teaspoons of baking powder and a pinch of salt 
into the bottom of a one-cup dry measuring cup. Spoon 
in fl our to the top and then level the fl our with the back 
of a knife or spatula. Voila! Self-rising fl our in an instant, 
and fresher than you can buy at the store. Less expen-
sive too.

“He was a bold man that fi rst ate an oyster.”

—JONATHAN SWIFT

“He was a bold man that fi rst ate an oyster.”

—JONATHAN SWIFT
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501 Time-Saving Tips Every Woman Should Know14

4To accurately measure dry ingredients, such as fl our, pow-
dered sugar, or baking powder, sift or gently shake the ingredi-
ents before measuring. Th en use a spoon to fi ll your measuring 
cup instead of dipping the cup into the material. When the cup 
is full, run a knife or spatula across the top to level the ingredients. 
Measuring part of a cupful in a full cup measure won’t give you 
an accurate reading—it’s better to invest in a full set of measur-
ing cups (for both liquid and dry—they are diff erent) and spoons 
so you always have the correct size at hand. When measuring but-
ter, shortening, or lard, pack solidly in the measuring cup with 
a spoon and then level off . Vegetable oil is measured in a liquid 
measuring cup.

“A happy family is but an earlier heaven.”

—GEORGE BERNARD SHAW

5Here’s how to roast a whole chicken.

• Th aw the chicken before proceeding. Roasting birds are 
usually three to four pounds each.

• Remove the giblets from the cavity. (Giblets usually 
include the liver, heart, gizzard, and sometimes neck.) 
Use the giblets to make broth if you plan on making 
gravy later. In a saucepan, cover the giblets with water to 
which a pinch of salt and pepper have been added and 
simmer gently on the stove for about 30 minutes. You 
can add chunks of celery, onion, and carrots for added 

“A happy family is but an earlier heaven.”

—GEORGE BERNARD SHAW
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In the Kitchen 15

taste, but it’s not necessary. Remove any vegetables used 
and keep the broth warm and covered until ready to use.

• Rinse the chicken well and then pat it dry. Rub the 
chicken inside and out with butter or oil. Sprinkle on 
salt and pepper and any herbs you like, such as rosemary, 
sage, thyme, or marjoram. There’s no need to truss the 
chicken. In fact, the dark meat in the thigh area will 
roast to doneness sooner on an untrussed bird, so the 
chicken will cook more evenly.

• Place the chicken in an ovenproof roasting pan or pot 
(cast iron works well) and lay vegetables around the 
chicken if you desire. Potatoes and carrots are good 
choices.

• Slip the chicken into a preheated 450-degree oven and 
immediately reduce the heat to 400 degrees. Roast for 
one to one and a half hours and then check the inter-
nal temperature, making sure your instant-read ther-
mometer doesn’t hit a bone and give you a false reading. 
The chicken is done when the temperature is at least 165 
degrees. Remove the chicken from the oven and let it sit 
for about five minutes before carving. While you’re wait-
ing, you can make gravy (see the next tip) and plate up 
the vegetables.

6When you roast a turkey, whole chicken, beef roast, or other 
cut of meat, velvety smooth, lump-free gravy can be the perfect 
complement to your meal. Here are some tips for great gravy 
every time.

• When your meat is done roasting, remove the meat to a 
platter for slicing, and then pour the pan drippings into 
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501 Time-Saving Tips Every Woman Should Know16

a large heatproof container—a one-quart Pyrex measur-
ing cup works well. 

• Now pour about a cup of boiling water into the roasting 
pan and swish it around with a large spoon to dislodge 
the bits of meat and flavorful pieces that are stuck to the 
bottom. If you want to make milk gravy for chicken, 
use hot milk instead of boiling water.

• Let the drippings sit in the quart measure until the fat 
floats to the top, and then spoon off the fat (or use a tur-
key baster to suck it up) into a smaller heatproof mea-
sure. Once you have spooned off the fat from the large 
measuring cup, you can pour the broth you’ve made in 
the roasting pan into the quart measuring cup. Be sure 
to scrape as much of the tasty bits as you can into the 
measuring cup as this will help flavor and color your 
gravy.

• Now measure your fat. You’ll need about a tablespoon 
of fat for every cup of gravy you make. In a cup or small 
bowl, measure out equal amounts of flour and fat (for 
example, four tablespoons of flour for four tablespoons 
of fat).

• Place the fat into a saucepan and set it on medium-low 
heat, stirring occasionally. When it just starts to simmer, 
slowly add the flour, whisking constantly. Continue 
to whisk this roux for one or two minutes, being care-
ful not to scorch the flour. This whisking time will take 
away the raw flour taste and help to meld the fat and 
flour.

• Still continuing to whisk constantly, slowly pour in 
about half a cup of your reserved broth. Continue 
to whisk without stopping until the broth has been 
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In the Kitchen 17

fully incorporated into the roux. Then slowly pour the 
remainder of the broth into the mixture, continuing to 
whisk constantly until your gravy thickens and boils.

• Remove from heat and season to taste. Salt and pep-
per are usually all you need, although you can add any 
herbs you desire or a small amount of Kitchen Bouquet 
to deepen the color and enhance the taste. For a quart 
of gravy, I use about one teaspoon of Kitchen Bou-
quet. (Kitchen Bouquet Browning & Seasoning Sauce 
comes in small bottles and can usually be found near the 
spices or bouillon cubes in your grocery store. It makes 
a handy addition to gravies, stews, pot roasts, meat loaf, 
burgers, and chops. A little bit of Kitchen Bouquet goes 
a long way, so use sparingly.)

There you have it—smooth, tasty gravy that won’t separate and 
will add the perfect touch to a great meal.

7Mashed potatoes are easy to make, but you will have much 
better success if you buy the right kind of potatoes. Thin-skinned 
potatoes (like red or white ones) keep their shape after cooking, 
so they’re used most often for potato salad or as roasted or boiled 
whole potatoes. Use thick-skinned potatoes for the best mashed 
potatoes. These are usually called Russets, Burbanks, or Idaho 
potatoes, and the really big ones are often sold separately (instead 
of in bags) and called “bakers.” To prepare mashed potatoes for a 
family of four, use about three pounds of baking potatoes, a quar-
ter of a cup of milk, three or more tablespoons of butter, and salt 
and pepper to taste.

• Rinse and peel the potatoes and then cut them into 
quarters. If they are very large, cut them into more 
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501 Time-Saving Tips Every Woman Should Know18

pieces. Boil them for 20 to 25 minutes—poking a fork 
into a piece will tell you if they are done.

• Drain the potatoes and place them back into the cook-
ing pot or a large bowl. Using an electric mixer or potato 
masher, mash the potatoes until they are in fi ne chunks.

• Add the milk and butter and mix until smooth. Salt and 
pepper to taste.

“Then God said, ‘I give you every seed-bearing 
plant on the face of the whole earth and every 

tree that has fruit with seed in it. They will 
be yours for food. And to all the beasts of the 
earth and all the birds in the sky and all the 

creatures that move along the ground
—everything that has the breath of life in it—

I give every green plant for food.’ And it was so.”

—GENESIS 1:29-30

8 Pasta is incredibly versatile, and there are so many ways to pre-
pare it, but a lot of us don’t know how to really cook good pasta. 
Here’s how.

• Bring a generous amount of heavily salted water to a 
rapid boil. Don’t add oil to the water—oil will prevent 
the sauce from adhering to the cooked pasta.

“Then God said, ‘I give you every seed-bearing 
plant on the face of the whole earth and every 

tree that has fruit with seed in it. They will 
be yours for food. And to all the beasts of the 
earth and all the birds in the sky and all the 

creatures that move along the ground
—everything that has the breath of life in it—

I give every green plant for food.’ And it was so.”

—GENESIS 1:29-30

501 Time-Saving Tips Every Woman Should Know.indd   18 9/5/14   10:26 AM

Copyrighted material 



In the Kitchen 19

• Add the pasta to the rapidly boiling water and stir con-
tinuously for the first minute or so. This will help the 
pasta not to stick together.

• Cook the pasta until al dente… or a bit longer if you like 
your pasta softer.

• In the last few minutes of cooking, make sure your sauce 
is completely heated through, awaiting the cooked pasta.

• When the pasta is ready, don’t drain the pot. Instead use 
a large ladle (like the Chinese use for cooking) or long-
handled tongs to scoop the pasta out of the water and 
put it into the sauce pot.

• Mix the pasta and sauce and then cover the pot for a 
minute or two before serving, but do serve immediately 
after that. (You don’t want your pasta to become over-
cooked by sitting too long.) Grate Parmesan cheese over 
the top and enjoy.

9When you’re serving Italian food, a loaf of sourdough bread 
often finds its way to the table. Instead of buttering the bread, 
place a small sauce bowl or plate at each person’s place at the table 
and carefully pour in olive oil and balsamic vinegar. Pour from 
each side so the oil and vinegar don’t mix. The diners then dip 
their bread into the oil and next into the balsamic vinegar accord-
ing to their tastes and enjoy a delicious change from the ordinary.
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501 Time-Saving Tips Every Woman Should Know20

10Here’s how to cook rice.

• Cooking white rice. Use two parts water to one part rice. 
(For example, use two cups of water or broth for every 
one cup of rice.) Bring the water to a boil in a sauce-
pan and then add the rice. You can pour in some oil if 
you want (about one-half to one teaspoon per cup of 
rice, but there’s no need to dirty a measuring spoon—
just pour a bit into the pot), but it’s not necessary. Turn 
the heat immediately to low and cover the pot. Watch 
that the water doesn’t boil over in the first few minutes 
because rice tends to froth when cooking, but it will 
soon settle down. Cook for twenty minutes and then 
remove the pot from the heat and let the rice sit, still 
covered, for five minutes.

• Cooking brown rice. Measure the amount of rice you 
plan on using, place it in some cool water (see below for 
amounts), and let it sit for about thirty minutes. Drain 
the rice and then put it in the pot. Measure out two and 
a half cups of fresh water for every cup of brown rice you 
use. Bring the rice and water to a boil and then imme-
diately reduce the heat to low. Cover the pot and let the 
rice cook for about forty-five minutes. Check to see that 
all of the water has been absorbed and if not, return the 
pot to the stove and continue to cook for about ten min-
utes more. When the rice is done, let it sit off the burner, 
covered, for about ten minutes and then serve.
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