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1 of 1 people found the following review helpful. what a good little book!By P. J. Mullinsl saw this book and had to
giveitatry. | amsoglad | did! My girls often ask me how we did things when we were kids, like live without
computers and cell phones, etc. and when they ask about how the grandparents did things when they were kids, well, it
getsinteresting. | often wondered how the kids of today would get by without al the technology, so when | saw this
book, it was alogical choiceto purchaseit. It isfilled with useful information for all young women of today. | think
it'sagem of abook, and recommend it highly.1 of 1 people found the following review helpful. Five StarsBy
thebigp219A very useful book1 of 1 people found the following review helpful. So many great tips. What | love is that
many are ...By Customerl'll definitely be using this as a reference book. So many great tips. What | loveis that many
are all-natural (in terms of cleaning suggestions); and these are from our older generations. Makes you wonder why so
many chemicals are sold and used. Thisis helpful for my desire to switch over to more al-natural household items,
and that was an added bonus | didn't expect from the book.

Waste not, want not with this guide to saving money, taking heart, and enjoying the simple pleasures of
life.Nowadays, many of us outsource basic tasks. Food is instant, ready-made, and processed with unhealthy additives.
Dry cleaners press shirts, delivery guys bring pizza, gardeners tend flowers, and, yes, tailors sew on those pesky
buttons. But life can be much simpler, sweeter, and richerand a lot more fun, too! Asyour grandmother might say,
now is not the time to be careless with your money, and it actually pays to learn how to do things yourself! Practical
and empowering, How to Sew a Button collects the treasured wisdom of nanas, bubbies, and grandmas from all across
the countryas well as modern-day expertsand shares more than one hundred step-by-step essential tips for cooking,
cleaning, gardening, and entertaining, including how to polish your image by shining your own shoes grow your own
vegetables (and stash your bounty for the winter) sweeten your day by making your own jam use baking soda and
vinegar to clean your house without toxic chemicals feel beautiful by perfecting your posture roll your own piecrust
and find adlice of heaven fold afitted sheet to crisp perfection waltz without stepping on any toesComplete with
helpful illustrations and brimming with nostalgic charm, How to Sew a Button provides calm and comfort in uncertain
times. By doing things yourself, with care and attention, you and your loved ones will feel the pleasing rewards of a
job well done.

"How to Sew a Button is a must-have book for anyone who wants to reap the wisdom of our grandmothers. | learned
so much from my grandmotherironing, how to bake the perfect cheesecake, as well as othercherished life-long tipsbut
what | learned most from her was how to enjoy these everyday tasks and the true essence of life. The grandmothersin
this book are inspiring to all of us."Cat Cora, Iron Chef and author of Cooking from the Hip"Erin Bried makes being
happy and healthy so simple and fun. She'sagirl after my own heart!"Jillian Michaels, Biggest L oser trainer and
author of Master Y our Metabolism"Thank goodness for grandmothers and thank goodness for Erin Bried, who
compiled his compendium of useful, clever, need-to-know advice, wisdom and practical information. With this book,
every woman will feel they are at their grandmother's knee, learning the most vital life skills any of us need to be
smarter, happier and better people too. Happy reading!"Lucy Danziger, Editor-in-Chief, SELF magazine"How to Sew
aButtonis fun, funny, and empowering. With high good humor, Bried provides instructions on how to do really useful
things. Take control of your life with this great handbook. It'll give you confidence. Learn and enjoy!"Mildred A.
Kalish, author of Little Heathens: Hard Times and High Spirits on an lowa Farm During the Great Depression "Erin
Bried's How to Sew aButton isfull of crystal clear, friendly, and funny instructions on how to do hundreds of little
things that your mother forgot to teach you-not just sewing on buttons, filleting fish, and making gravy, but balancing
your checkbook, tying a necktie, and (my personal favorite) how to waltz. A fun, valuable home book for just about
anyone, male or female." Cheryl Mendelson, author of Home Comforts'A breezily useful guide to timeless home-ec
skills."O Magazine'If you wish you could hem your pants without waiting for the tailor or unclog a drain without
paying a plumber, you need to read How to Sew a Button...[it] might save you money, time, and lots of
frustration.Redbook" Combating domestic illiteracy one button at atime, How to Sew a Button is a refreshing take on
DIY and self-care, valuable for women at any stage of life."Bookpage" The perfect book for these hard economic times
when money istight, but ingenuity is plentiful As comforting as a hand-sewn quilt, and filled with beguilingly retro
illustrations, the tips are a snap, empowering, and funBol stered with nostalgic charm, every page isfilled with age-old
wisdom for brand new do-it-yourself empowerment."Boston Globe"How to Sew a Button is a handy guide to running
your household and, in many ways, your life."Washington Post"For the domestically challenged among us, thereis
hope. Her name is Erin Bried."Detroit Free Press'Charming and timely. Unlike dry household manuals or tomes of
thrifty tips, thisisfilled with brief, clear, step-by-step advice coupled with good-natured humor and the loving spirits
of grandmothers, teaching us to take good care of ourselves, our relationships, and our treasures. Even readers who
learned practical household skills from their elders will relish its reminders on the soft skillsinvolved in being a good
friend or fine neighbor, volunteering, and speaking up at city hall."Library Journal"Each [tip] iswritten in a practical
yet humor filled tone asif your best friend suddenly morphed into a Donna Reed-Tina Fey

hybrid." ErinCooks.comAbout the AuthorErin Bried is a Senior Staff Writer at SEL F magazine, where shes penned



nearly 200 stories, including 60 cover stories, in the past nine years. In addition to interviewing and profiling
celebrities such as Angelina Jolie, Cameron Diaz, Jennifer Aniston and Sheryl Crow, she covers health, fitness,
nutrition and psychology. Formerly, Bried was a Senior Editor at Glamour, a contributor at Golf For Women magazine
and a Senior Editor/Writer at Cond Nasts Womens Sports Fitness. She livesin Brooklyn, New Y ork.Excerpt.
Reprinted by permission. All rights reserved.1 Cooking Cooking at home is cheaper, healthier,and just plain
better.Wake Up Happy "I do think anyone who can read can learn to cook." -Mildred Kalish How to Make Blueberry
Pancakes Step 1: If you've got the blueberries, chances are you've also got everything else you need to make these
tasty flapjacks for two. Gather your ingredients: 1 egg (beaten but not conquered), 1 cup milk, 2 tablespoons canola oil
(or melted butter), 1 tablespoon sugar, 1 cups flour, teaspoon salt, 3 teaspoons baking powder, and cup blueberries
(fresh or frozen). Step 2: Did that take you forever? If so, chug a cup of joe. Then, in alarge bowl, using an electric or
hand beater, mix your egg, milk, oil, and sugar.Step 3: With awooden spoon, stir in the flour, salt, and baking powder.
Don't stress about the lumps! It's better to leave afew in. Step 4: Pop afew blueberriesin your mouth, and then add
the rest to the batter.Step 5: Add a pat of butter (or adrizzle of ail) to afrying pan, and bring it to a sizzle on medium
heat. No matter how hungry you are, resist turning up the flame or you'll have burned pancakes with raw insides.Step
6: Using aladle, drop some batter into the center of the pan to form aflapjack of your desired size. A quarter cup drop
will yield about nine palm-sized cakes. Step 7: When the edges begin to bubble up, scoot a spatula beneath the
flapjack and flip it over. Refrain from throwing it in the air, unless your floor is super clean and no oneis
watching.Step 8: Once both sides are golden brown, remove from heat, plate, and serve. More Nifty Tips: If you're
going to use frozen berries, defrost them first. Spritz afew drops of water into your frying pan before adding the
batter. If it sizzles, you'll know it'sready. If not, keep it on the fire alittle longer. Serve with real maple syrup if you've
got it! Be a Strong Chick "Chicken was a special dinner, because we didn't buy any meat back then. We'd just get one
from out back, wring his head off, cook him, and eat him. | didn't dread doing it then, but | wouldn't want to do it
now." -Elouise BruceHow to Roast a Whole ChickenStep 1: Go to your local butcher, farm, or grocer and buy the
whole bird. You'll need about pound per person. Dig out your roasting pan, and crank up your oven to 375 degrees.
Then, shush! Give alisten. Isyour belly growling? If so, have alittle snack. It takes a good hour to roast a 3- to 3-
pound bird. Step 2: Get acquainted with your chicken. If you're temporarily grossed out, there's no kind way to say
this: Get over yourself. Y ou're about to eat this bird (and it's going to be delicious), so you might as well take
responsibility for cooking it. Then, peek inside your chicken. If you see abag of parts, pull it out. (It's the giblets, or
heart, neck, and liver of a chicken, not necessarily your chicken. Y ou can simmer them in water to make a broth or
gravy, or you can just toss them.) Step 3: Give your bird a bath for good measure. Rinse it, inside and out, under cold
water, and then pat it dry with a paper towel.Step 4: Prepare your seasonings. Mix softened butter (about to stick) with
generous amounts of your favorite herbs and spices. Try chopped garlic (4 to 6 cloves), diced rosemary (about 5 full
twigs worth), and salt and pepper ( teaspoon or more). Or, chopped garlic, lemon zest, thyme, and tarragon. How
much of each? Enough. Basically, just throw it all together. It's hard to cluck it up. Step 5: Using your fingers (or, if
you're still grossed out, an upside-down spoon), separate the skin from the meat, being careful not to rip or punctureit,
or your bird will lose its juices. Once you've got some wiggle room in there, smush your butter mixture between the
skin and meat, making sure to get it into every nook and cranny. Then, rub butter all over the outside of the bird, too,
soit'll brown nicely in the oven. Step 6: Season the inside of your chicken. Sprinkle in a good amount of salt and
pepper, and then toss in a couple of whole garlic cloves, whatever |eftover herbs you might have from your butter
mixture (stems included), and a quartered lemon.Step 7: Place your bird, breast and legs up, in your roasting pan. Tuck
the tip of the wings underneath the body and, if you'd like, tie the legs together with kitchen string. It's not necessary,
but it adds a dose of fancy.Step 8: Pop your chicken in the oven, set your timer for an hour, go have aglass of wine or
agimlet, and wait.Step 9: When the timer goes off, check on your chicken. Tilt it until some juices run out. If they're
pinkish, it's not done yet. If they're clear, stick a kitchen thermometer into the fattest part of the thigh. Only when it
reads 165 degreesisit done.Step 10: Set your chicken on a platter on the countertop and let it rest for 10 minutes, so it
gets good and juicy. (If you'd like to make gravy, now's the time. See page 8 for instructions.) Step 11: Present your
chicken to your dinner guests, preferably using grand gestures. Enjoy their oos and aahs, and then enjoy the chicken.
More Nifty Tips Buy an organic bird, if you can. That means it was raised with outdoor access and without antibiotics
and was fed a vegetarian organic diet. It'l] taste better and give you good karma. When buying a fresh chicken, check
the sell-by date before purchasing and eyeball the amount of juice in the package. Lots of liquid may mean the bird has
been sitting around for awhile. To defrost afrozen chicken, keep it wrapped, put it on atray, and set it in your fridge
twenty-four hours before you plan to roast it. Do not set it out on your countertop, or you'll have some serious bacteria
issues. No roasting pan? Buy a cheapo aluminum one and set it on acookie tray (for stability) before placing it in the
oven. For a healthier option, skip the butter. Just rub your bird with dry herbs and spices, and then drizzle with olive
oil. Mmmmm. Always wash your hands-hello-with soap, after handling raw chicken. After you eat the chicken, toss
the carcass in alarge pot and cover with water. Add afew whole onions, some carrot chunks, and quartered celery
stalks, plus salt and pepper. Bring to a boil, then let simmer for 4 hours. Skim off the fat, transfer to airtight containers,
and store in the freezer for up to 3 months. Homemade chicken stock tastes better than anything you can get in a store,



and it's cheaper, too! Get Sauced "The people who love to eat make the best cooks." -Grace FortunatoHow to Carve a
Roasted Bird Step 1: Choose your longest, most impressive-looking knife, and hone it. (See page 27 for instructions.)
The sharper your blade, the lesslikely it'll appear that a caveman cooked your Thanksgiving dinner. Step 2: Position
the turkey, breast side up, drumsticks pointing toward you, and snip off any strings. Step 3: Remove the legs. With
your knife along the body, blade down, slice through the skin that attaches the leg to the body, down along the thigh
meat, and finally through the joint, where the bones meet. (Don't saw through any bones, Hannibal. You'll make a
mess. Just use the tip of your knife to sever the joint.) Set the leg and thigh aside, and repeat once more unless you
bought a one-legged bird. (If you did that, hopefully you got a discount.) Step 4: Poke that crazy-long, two-pronged
fork that you've probably never used and that came with your knife set into the wing to secure the bird, and then turn
your knife blade parallel to your work surface. Make a horizontal cut into the bird, just above the wing and below the
breast. Step 5: Poke your fork into the top of the bird, place your knife halfway up the breast, and slice down until you
meet your horizontal cut. Place that piece of meat on a serving platter, and repeat, working your way up the breast to
carve thin dices. More Nifty Tips Let your bird rest for 10 to 15 minutes before carving to seal in the juices. Sneak a
folded paper towel between the turkey and the plate. It'll keep the turkey from dliding around. Separate the drumsticks
from the thighs before serving to prevent fights at your table. Trim off the wings, if anyone would like those, at their
joints with poultry shears. Save your carcass to make a stock. See page 7 for tips. If you have any questions while
carving, and your grandmother isn't around to call, try the Butterball Turkey Hotline at 1-800-BUTTERBALL.
Serioudly. It's open weekdays from 10 am. to 7 p.m. (CST), and operators will answer all your birdbrained questions
for free. Be aGood Catch "Y ou just can't go fishing, and expect somebody else to clean your catch." -Nikki Spanof
Chrisanthon How to Fillet a Fish Step 1: If you're at all squeamish, take a deep breath, and know this: Thefishis
already a goner, and it's not nearly as slimy as you think it's going to be. Step 2: Lay your fish flat on a cutting board,
belly facing away from you, give thanks, and then grab your thinnest, sharpest, longest knife. Step 3: Lifting up the
pectoral fin (the little one behind the gills), place your knife, blade down, perpendicular to the fish, make your most
dramatic grimace, and cut downward to (but not through) the backbone. Whew! That's over with. Nice job. Step 4:
Starting behind the head and using just the tip of your knife, run your blade along the top edge of the fish, near the
dorsal fin, to the tail, slicing along (but not through) the rib cage. As the meat separates from the fish, peel it back and
repeat your gentle slicing from head to tail until the full fillet is free. See? That wasn't so bad at all. Step 5: Flip the
fish, and repeat steps 2 through 4, for the second fillet. Now, you're atotal pro-and you're amost finished! Step 6:
Inspect each fillet carefully. If you see any bones, pluck them out. Once you think you've got them all out, run your
fingers over your fillet to double-check, or your meal may be more memorable-cough, cough-than you bargained for.
Step 7: Remove the skin by placing each fillet, skin side down, on the cutting board. Holding your knife blade at a 45-
degree angle, start on one end and cut through the meat down to (but not through) the skin. Then, pressing the
loosened skin down with your fingernail to secureit, turn your blade parallel to your work surface and gently work it
down the length of the fillet. Go easy now. Don't forceit. Step 8: Rinse the fillets with cold water, and fry 'em up More
Nifty Tips If you're buying, not catching, your fish, peek inside the gills. If they'rered, it's fresh. Too slimy? Y ou can
alwayswear apair of gloves. Squeeze lemon juice on your hands after filleting and before washing to help your patties
smell fresh.Rise Up and Save Dough "I remember Mother baking bread. That sure smelled good when you walked
home from school. | loved getting a slice with butter. My sister and | each liked the heels. She'd have a hand on one
end and I'd have a hand on the other, but my mother put a stop to that." -Jean Dinsmore How to Bake Bread Step 1.
Gather up your ingredients: 3 cups bread flour, 3 cups whole wheat flour, 3 cups tepid water, 2 teaspoons salt, and 1
teaspoons instant dry yeast (a.k.a. "RapidRise yeast"). You'll also need two loaf pans, atouch of oil or butter, and the
patience of Job. It's best if you set yourself up with something productive to do, besides clicking "refresh" on your
Facebook page for hours. Step 2: In alarge bowl, dump in al your ingredients, and combine them into a shaggy mass
using your hands. You'll know you've doneit right if your mixture looks like a bad '70s carpet. Don't be afraid to get
messy! "Gravy was aways on our table. It was just part of the meal. A potato wasn't anything without gravy. It's so
good." -Alice Loft How to Make Gravy Step 1: While your just-out-of-the-oven meat rests on your serving platter for
10 minutes, pour the drippings from the roasting pan into a bowl. Then, have a glass of wine while you wait for the fat
to float to the top. It'll take a few minutes. Step 2: Gently spoon off the fat, or the top layer of clear goop, so your
gravy isn't agreasy mess. Transfer whatever's left in your bowl back to the pan. Step 3: Set your roasting pan directly
on aburner, fired up to medium heat. Add 1 cup stock and, with awooden spoon, scrape the bottom of the pan to free
up any yummy bits. Let smmer.Step 4. In a separate bowl, make a thickener by mixing 2 tablespoons flour with 4
tablespoons stock. Whisk it like crazy until al lumps are gone.Step 5: Pour your thickener into your roasting pan, and
whisk like you've never whisked before. Keep going until your gravy (and your bicep) is sizzlingly hot and as thick as
you'd like. Too thick? Add more stock. Too thin? Whip up some more flour paste ( one part flour to two parts stock)
and add. Too stressed? Have another glass of wine. Step 6: Season your gravy with salt and pepper, and pour it into a
fancy boat or old chipped bowl. Doesn't matter what you put it in, it's still going to taste divine. Serve. More Nifty
Tips For creamier gravy, replace half the stock with milk. To stretch your gravy, just add more stock in step 3 and
make more thickener (one part flour to two parts stock) in step 4. If you're having trouble skimming the fat off the



drippings (step 2), pop the drippingsin the freezer for afew minutes. The fat will glob up on top, which makesit
easier to scoop out. Talk Turkey



