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OUTFIT YOUR 
KITCHEN
When it comes to cookware and tools, there are 
so many options. How to choose? You can whip 
up almost any meal with the following key items. 

Appliances, 
Gadgets & 
Tools

•  Cheese grater

•  Colander 

•  Cutting boards 
(one for meat, one 
for produce)

•  Food processor 

•  Food scale 

•  Ice cube trays

•  Immersion blender

•  Knives (see page 11 
for the only knives 
you’ll need)

•  Measuring cups 
(for wet and dry 
ingredients) 

•  Offset spatulas, 
variously sized

•  Peeler (see page 
36 for an awesome 
hack)

•  Reusable food 
wrap

•  Scissors 

•  Slow cooker 

•  Storage containers, 
variously sized 

•  Zester

Pots & Pans

•  Dutch oven 
(6-quart)

•  Roasting pan 
(13-by-9-inch)

•  Saucepans (2- and 
4-quart)

•  Skillets (8-, 10- and 
12-inch, nonstick 
and cast-iron)

•  Square pan 
(8-inch)

•  Stockpot (8-quart)

Bakeware 

•  Cake pans (two 
9-inch pans)

•  Cookie sheets or 
jelly-roll pans (two 
18- x 12- inch half 
sheets)

• Pie plate (glass)

LAB TIP  
Use an ice cube 
tray to make 
single-serve 
portions of left-
over pasta sauce, 
pesto or chopped 
herbs (covered 
in olive oil). Toss 
them into a hot 
pan for soups, 
pastas, sautés and 
more. You can 
also freeze wine 
to chill sangria, or 
leftover juice and 
coconut milk to 
add to smoothies 
and cocktails. 

LAB TIP 
Look for a 
knife that feels 
comfortable 
and balanced in 
your hand. 

Western-style 
knives are typi-
cally heavy, with 
thick blades. 

Japanese ones  
can be fragile but 
allow for more 
precise cuts. 

Wide, nonslip han-
dles encourage a 
good grip, while 
thinner ones allow 
for more control 
during use. 

Chef’s knives 
commonly have 
8-inch blades; opt 
for a 6- or 7-inch 
one if you have 
smaller hands. 

Know Your Knives

Pros swear by this triple threat.  
So do in-the-know home cooks. 

Chef’s Knife
The go-to blade for chopping, slicing and dicing. With its 
pointed tip and hefty rear, it can handle virtually every 
kitchen chore — think of it as the prepping workhorse you’ll 
use most often.

Paring Knife
This little blade is ideal for peeling potatoes, segmenting oranges, 
slicing mushroom caps and performing other small jobs.

Bread Knife
Its serrated blade easily cuts through crusty loaves, flaky 
desserts or delicate items like ripe tomatoes. SCAN ME!

HOW TO  
HONE A KNIFE

2 3

If you like this 
excerpt, you’ll 
love the book! 

BUY NOW!

https://www.amazon.com/Good-Housekeeping-Home-Skills-Challenges/dp/1950785203?language=en_US&linkCode=ll1&linkId=fb81dcd70a7a0004087d593a000518fe&ref_=as_li_ss_tl&tag=hearstbooks-20


SEASON  
A NEW  
CAST-IRON 
PAN 
Cast-iron pans 
that have not been 
pre-seasoned by 
the manufacturer 
require some care 
before you use 
them. Season- 
ing the cookware 
creates a clean 
surface to cook 
food evenly, stops 
your food from 
sticking and helps 
prevent rust. 

1. Wash your new 
cookware with 
hot, soapy water. 
Dry it thoroughly.

2. Using a cloth 
soaked in vege- 
table oil, rub the 
entire surface of 
the pan, including 
the exterior.

3. Heat the pan 
upside down in 
a 350°F oven for 
1 hour. Turn off 
the oven and let 
the cast iron cool 
down completely 
in the oven. LAB TIP To clean cast iron without soap and water, 

coat the bottom with kosher salt after cooking and use a 
wooden spoon to scrape up food bits. Once it’s cool, toss 
out the salt and wipe the pan with a dry paper towel.

CLEAN a  
CAST-IRON PAN
This durable cookware can last a lifetime,  
but it can’t be soaked, put in the dishwasher  
or scrubbed with scouring pads. Here’s the  
best way to care for it.
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After cooking, let your 
pan cool completely, 

then pour out any drippings. 
Wash it lightly with mild dish 
soap and a stiff bristled brush, 
then wipe dry.

Turn off the heat and 
use a paper towel to 

carefully rub a few drops of 
vegetable oil onto the inner 
surface.

1 3

LAB TIP Cast-iron skillets are 
great for braising since they 
can go from cooktop to oven 
with ease. Try this: sear bone-in, 
skin-on chicken thighs and 
then finish cooking in the oven. 
Remove the cooked chicken 
from the skillet and whip up a 
lemony, white wine pan sauce 
with artichokes.

Set the pan on a hot 
burner for 30 seconds, 

or until remaining moisture 
starts to evaporate. A bone-
dry skillet is less likely to rust. 

After the pan cools 
fully, store it with a 

fresh paper towel on its sur-
face to absorb any lingering 
wetness.

2 4
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LEARN from  
EXPERT CLEANERS 
Professional cleaners have seen it all. So you can rest 
assured that their helpful hacks can conquer any mess — 
and keep little messes from turning into big ones. 

Think of every-
thing as a grid. 
Whether it’s a mirror, 
a countertop or an 
entire floor, visualiz-
ing it as a grid means 
you won’t miss a 
spot or clean any 
area twice. 

Work from top  
to bottom. 
Always do your 
floors last. That way 
you’re not shaking 
dust and dirt onto 
any surface you’ve 
already cleaned. 

Have “house 
only” shoes. 
Taking shoes off at 
the door helps keep 
dirt outside. Desig-
nate a pair of slip- 
pers or sneakers as 
your indoor shoes. 

Use cooking  
downtime. 
Don’t waste time 
watching that pot 
boil. As food cooks, 
wipe counters, rinse 
prep tools and put 
stuff away. 

Stash cleaning 
tools nearby. 
Busy rooms get dirty 
fast, but with cloths, 
dusters, a lint roller 
or even a handheld 
stick vac handy, it  
will be easy to zap 
dust, blot spills or 
pick up pet hair  
when you see it.

Deal with cloth-
ing as soon as 
you take it off.
 Whether you hang  
it, add it to the 
laundry bin or fold 
it, never let anything 
land on the floor. 

Freshen  
fabrics. 
Give decorative pil-
lows and throws a 
tumble in the dryer 
on the air-only cycle 
to fluff them and 
remove loose dust. 
Pass a garment 
steamer over uphol-
stery to release odors 
and kill dust mites.

Vacuum first,  
then mop. 
When mopping, 
start from the far 
corner and work 
toward the door. 

Finish with  
the bathroom. 
To lower bacte-
ria transfer, start 
your chores in the 
bedroom, then move 
to high-germ zones 
like the kitchen and 
bathroom.

SCAN ME!
6 CLEANING 
SECRETS TO 

BORROW 
FROM HOTEL 

CLEANING 
STAFF

Know When to Clean Everything

This super-handy checklist will help you stay on top of how often 
to break out your cleaning supplies — it’s less than you think! 

   Clean coffee 
maker

   Clean dirty dishes

   Do laundry as 
needed

   Make bed

   Sanitize kitchen  
& bathroom sinks

   Squeegee shower 
walls

   Sweep kitchen 
floors

   Wipe down bath-
room surfaces

   Wipe down 
kitchen counters 
& table

   Change bedding

   Clean microwave

   Clean mirrors

   Dust furniture

   Mop kitchen & 
bathroom floors

   Sanitize sponges

   Scrub bathroom 
surfaces

   Toss expired food

   Vacuum floors  
& furniture

   Wipe down 
kitchen  
appliances

   Clean around 
dryer & vents

   Clean chimney  
& fireplace

   Clean drapes  
& curtains

   Clear out gutters

   Deep clean  
carpet &  
upholstery

   Deep clean  
windows

   Dust & clean light 
fixtures

  Dust blinds

   Clean dishwasher, 
laundry machines 
& vacuum

   Vacuum vents  
& woodwork

   Clean out freezer

   Clean range hood

   Clean patio sur-
faces & furniture

   Clean under & 
behind furniture

   Descale coffee 
maker

   Freshen drains  
& disposal

   Vacuum mattress

   Wash car

   Wash pillows  
& comforters

   Wash shower- 
curtain liner

   Wipe down inside 
of fridge

 E V E R Y  D A Y  E V E R Y  W E E K  E V E R Y  Y E A R 

 E V E R Y  M O N T H 

 E V E R Y 
 3 - 6  M O N T H S 



Know When to Wash

If you're wondering whether it's time  
to do laundry, consult this handy chart.

 A F T E R  E V E R Y  
 W E A R 

  Blouses ⁄shirts 

  Tights ⁄socks

  Underwear

 E V E R Y  F E W  
 W E A R S ⁄ U S E S 

  Bath towels 

  Bras ⁄camisoles 

  Dresses ⁄skirts 

  Jeans ⁄pants 

  Pajamas

  Sweaters 

 E V E R Y  1  T O  2  
 D A Y S 

  Dishtowels 

  Hand towels

  Washcloths

 E V E R Y  W E E K 

  Bath mats

  Pillowcases 

  Sheets

 E V E R Y  1  T O  2  
 M O N T H S 

  Bathrobes 

  Mattress pads 

  Pillow liners

 E V E R Y  3  T O  6  
 M O N T H S 

   Blankets and 
throws

  Comforters 

   Decorative  
pillows

  Shower curtains 

  Throw rugs

SCAN ME!
DECODE 

 GARMENT 
LABELS

LAB TIP Prevent 
wrinkles by shak-
ing items out 
before putting 
them into the 
dryer. Garments 
will tumble freely 
and dry more  
thoroughly. For 
minor wrinkles 
that have already 
set, use your 
fingers to sprinkle 
water on your  
garment, then 
gently tug to 
loosen the fibers 
and eliminate 
wrinkles. Hang 
to dry.

Sort first, wash  
second. 
Place a laundry hamper in each 
bedroom so family members 
can help keep clothing sepa-
rated each time they undress. 
(This will also help prevent a 
clothes pileup on the floor.) 

Choose the best setting. 
One cycle doesn’t fit all. You 
probably use the Regular or 
Delicate cycles most often, 
but other settings are worth 
exploring. They can offer extra 
rinses for bulky items or slower 
agitation for less wrinkling. 
Choose the shortest wash cycle 
to achieve good cleaning — no 
need to over-wash clothes. 

Adjust load sizes. 
Cramming the washtub with  
too many items isn’t a use- 
ful shortcut — clothes need to 
move to get clean. Overloading 
your washer or dryer adds pre-
cious minutes (as the machine 
must work longer) and causes 
wrinkling while a too-small load 
means clothing may cling to the 
drum rather than tumble freely 
and easily. See pages 122–123 
for fast fixes for common issues 
with washers and dryers. 

Go easy on the dryer. 
For bulky items, after your 
washing machine is finished, 
run a second spin cycle. This 
squeezes out excess water, so 
the dryer won’t have to work as 
hard, shaving minutes off the 
process. If you have a newer 
high-efficiency machine, you 
can get the same results by 
selecting a higher spin-speed 
setting with your cycle.

Speed up (or skip)  
ironing. 
For smooth results, remove gar-
ments from the dryer while they 
are still damp and iron imme-
diately. If items are already dry, 
use the spray feature on your 
iron as you go to get wrinkles 
out faster. 

Put it all away. 
This final step can be just as 
daunting as washing, but getting 
your clothes and linens stored 
will make you feel incredibly 
productive. See pages 72–73 
for tips on organizing your 
dresser drawers and conquering 
your closet. 

SIMPLIFY  
LAUNDRY DAY
Here’s the easiest plan ever to follow.   
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SORT 
SMARTER 
Start with color. 
Clothes with sat-
urated colors and 
deep hues may 
be more likely 
to release dye, 
so group them 
together. If you 
have a possible 
bleeder (apply a 
drop of water and 
dab with a white 
paper towel to 
check), wash it 
separately the first 
few times.

Move on to fabric. 
Separate lint 
“givers” from lint 
“receivers.” That 
means towels 
or fuzzy sweat-
ers shouldn’t be 
washed or dried 
with corduroy or 
velour. Also keep 
fabrics of similar 
weights together 
so coarse fabrics 
don’t abrade and 
damage delicate 
ones.

Finish with  
soilage level.  
Very dirty or 
stained laundry 
needs extra atten-
tion in the form of 
more detergent 
or longer, more 
aggressive cycles. 
Sorting by the 
amount of soilage 
also keeps excess 
soil from redepos-
iting on items that 
weren’t that dirty 
in the first place.



ENLARGE a  
SMALL SPACE 
Use ingenuity and imagination  
to make the best of a tiny room.

A wall-mounted shelf can double 
as a narrow desk.

Don't overlook the space 
under the stairs.

10

Think in  
sections. 
Divide a room geo-
metrically into quar-
ters, thirds or halves, 
then assign each sec-
tion a function — like 
sleeping or eating 
— and design around 
that function.

Pick lighter 
colors for walls 
and floors.
Lighter tones give 
the illusion of more 
space.

Choose  
furniture that 
does double 
duty. 
A daybed tucked 
into a reading nook 
works equally well 
for lazy Sundays and 
houseguests. 

Go full size. 
Select a few full-size 
furniture pieces 
instead of cramming 
in lots of smaller 
ones. The room will 
feel more expansive.

Fake a  
window with  
an oversize  
mirror. 
It acts like another 
window and creates 
a bright focal point.

Leave some 
openness. 
Resist the urge to 
cram a small space 
with tons of stuff. 

Set things back. 
Recessed shelving 
gives depth to tight 
quarters.

LAB TIP Here's how to determine the ideal height for hanging 
anything: eye level is 57 to 60 inches from the floor. Since the 
middle of the painting should sit at this height, you’ll need to do 
some math to get it just right. Take the height of the frame, divide 
it by 2, subtract the distance from the top of the frame to the 
hardware, then add 60.



MAKE YOUR   
OWN NONTOXIC  
WEED KILLER
Common household supplies like salt and newspaper can 
kill weeds pretty much instantly, leaving your garden to 
sprout in all its glory.

12

Repel Mosquitoes

They may be great food for birds and bats, but you  
definitely don’t want mosquitoes hanging around your  

backyard. Fortunately, natural repellants can get rid of them.

LAB TIP Some of these plants may cause skin irritation. Always do a patch test on 
a small section of your skin before using — and skip using altogether if you have 
dry or sensitive skin, or if you’re allergic to any of these plants. 

Dry things out.
Make your outdoor living 
areas less hospitable to 
mosquito eggs by remov-
ing any standing water 
(including the water in 
clogged rain gutters, bird-
baths and flowerpots). 
Cut back any high grass 
or brush that creates 
shady or damp spots that 
mosquitoes favor. 

Use the power  
of scent. 
Some strong smells 
hide the scent of people 
(something that attracts 
mosquitoes) and prevent 
the insects from wanting 
to get close enough to 
bite you. Several plants 
do double duty by pro-
ducing scents that please 
humans and disgust mos-
quitoes. The aroma needs 

to be in the air around 
you, at the very least, but 
ideally on your skin. 

To get the maximum 
effect of these natural 
mosquito-repellent plants, 
consider planting them in 
your garden. Crush herb 
leaves in your hands to 
release their perfume and 
essential oils, and then rub 
the leaves and their oils 
on your skin. 

Basil

Rosemary

Lemon Balm

Citrosa Geranium, or 
“Mosquito Plant”

Catnip

Lavender

Peppermint

Sage

SCENTS THAT MOSQUITOES AVOID
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Landscape 
Fabric
Generally made from 
synthetic fibers, 
landscape fabric 
acts as a physi 
cal barrier to stop 
unwanted plants 
from sprouting up. 
Top it with a layer of 
mulch or straw.

Boiling Water
Boil tap water, add 
a pinch of salt, and 
pour the hot, salty 
water into cracks 
in your driveway or 
sidewalk. 

Trowel
A trowel and a little 
elbow grease can 
conquer invaders. 
Try to pull from 
beneath the soil so 
that you can get the 
root out. Waiting 
until after a rainstorm 
(when the ground is 
softer) can also help. 

Other Plants
Plant groundcovers, 
flowers and garden 
crops that will natu-
rally beat out weeds.

Mulch
Mulch is a catchall 
name for material, 
such as dead leaves 
or compost, that 
covers your soil, 
keeping it cool and 
wet, and eliminates 
the light that weeds 
need to grow. Keep 
it around 2 inches 
deep. Avoid putting 
it on your lawn, since 
it will kill your grass.

Newspaper
Cover low-growing 
weeds with newspa-
per; eventually the 
lack of sunlight will 
exterminate them. 
Weigh the newspa-
per down with grass 
clippings, wood 
chips, shredded bark 
or mulch. 

Edging
Physical barriers like 
lawn edgings and 
retaining walls are a 
long-lasting solution 
for keeping weeds 
at bay. 



START YOUR  
OWN COMPOST BIN 
Composting — creating natural fertilizer from decayed 
plant matter — is good for your plants. It’s good for the 
earth, too: keeping food scraps and yard waste out of  
landfills reduces emissions. 
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Choose the  
right space.

 If you’re setting up out-
side, choose a bin that’s 
about 3 feet in diameter 
and not much higher than 
your waist. A lid will help 
if you’re worried about 
the way the compost pile 
will look or smell. You can 
also set up a mini station 
in your kitchen. 

Take note  
of what you  

can (and can’t) 
compost. 
Much kitchen and garden 
refuse can go into the bin, 
including eggshells, cut 
flowers, coffee grounds 
(and paper filters), tea 
and tea bags, fruit and 
vegetable scraps, and 
even hair. Dairy and 
animal products will 
cause compost to smell 

and attract pests, so 
toss those in the regular 
household garbage. The 
same goes for fats, oils 
and pet waste. 

Keep it  
balanced. 

Green waste — like pro-
duce and grass clippings 
— supplies the compost 
with nitrogen, key for 
healthy soil. Brown waste 
— like dry leaves or paper 
bags — is rich in carbon, 
which helps break down 
the other scraps. Aim for 
four parts brown to one 
part green (in volume) for 
the ideal balance. 

Give your pile 
some TLC. 

Every few weeks, check 
that your compost is get-
ting the air and water it 
needs to thrive. If it seems 

dry, add a sprinkling of 
water, then mix. If you’re 
not seeing progress, add 
green material and make 
sure to keep the pile moist. 
If it’s smelly and wet, add 
brown material and turn it 
more often. It also helps to 
have earthworms in the bin. 
Different items break down 
at different rates, but you 
should start to see results 
after about a month or two. 

Use it. 
Your compost is ready 

when it looks and smells 
like soil. Incorporate it into, 
or sprinkle it onto, your 
garden beds. Treat it as a 
natural fertilizer to nurture 
soil (not replace it), and 
add it a couple of times a 
year for best results. 

1

2

3

5

4

LAB TIP Whether you’re in an apartment or a house without a backyard, you can 
set up a mini collection station right in your kitchen so you don't have to trash food 
scraps. Get a compost bin with a tight-fitting lid, line it with a biodegradable bag 
and store full bags in your freezer until you can go drop them off at the compost 
site or have them picked up. 



Old-Fashioned
Makes 1  
Total time: 5 minutes 

Place 1 small sugar cube 
into a rocks glass, top 
with 3 dashes of bitters 
and 1 teaspoon water, 
and stir to nearly dis-
solve sugar and coat the 
bottom of the glass. 

Add a large ice cube to 
the glass, then top with 
2 oz bourbon and stir 
until drink is cold, about 
20 times. 

Squeeze a 1-inch-wide 
strip of orange peel over 
the glass, then drop it in.

WHIP UP  
SOME CLASSIC 
COCKTAILS
Impress your guests by keeping a few classic 
cocktail recipes up your sleeve. After all, there’s 
nothing like sipping on a nice cocktail to make 
you feel just a little more sophisticated. 
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Martini
Makes 1  
Total time: 5 minutes 

Before starting, ensure that all your glass-
ware and mixing glasses are chilled. Fill a 
mixing glass with ice and pour a splash of 
vermouth into the glass to coat the ice. Pour 
out the extra vermouth. Then mix 21/2 oz gin 
with 1/2 oz vermouth. Stir 18 times, ideally 
with a proper cocktail stirring spoon. Strain 
into a chilled martini glass and garnish with 
a twist of grapefruit or lemon, or an olive.

Margarita
Makes 4 
Total time: 5 minutes 

In a medium pitcher, combine 3/4 cup white 
tequila, 1/2 cup fresh lime juice and 1/2 cup 
Cointreau. If desired, rub rims of 4 glasses 
with a lime slice and dip in coarse salt and 
lime zest to coat. Add ice and pour drink on 
top. Serve with lime slices.



CARVE  
the  PERFECT  
PUMPKIN
Follow our advice to  
make the pumpkin of  
your dreams.

PAINT  
MARBLED 
PUMPKINS
This quick DIY 
trick uses nail 
polish to create a 
cool effect. 

1. Fill a plastic 
container with 
warm water. (Use 
one that you don’t 
mind getting dirty 
or stained.)

2. One by one, 
pour different  
colors of nail pol-
ish onto the water. 
Try to pour as 
close to the sur-
face as possible to 
make sure the nail 
polish floats.

3. Swirl colors 
together with a 
skewer to create a 
marbled effect.

4. Moving quickly, 
dip the part of the 
pumpkin you want 
painted into the 
nail-polish-and-
water mixture.

5. Lift the pump- 
kin out of the 
water, and let 
excess nail polish 
drip off. Set 
pumpkin aside to 
dry completely.

Consider carving a  
variety of gourds.
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SCAN ME!
DIY SPOOKY 
HALLOWEEN 

PUMPKINS  
3 WAYS WITH 
LIA GRIFFITH

Choose a fresh 
pumpkin with 

a sturdy stem, no 
bruises and a flat 
bottom so it won’t 
roll while you carve.

Turn the pump-
kin on its side 

and cut the lid from 
the bottom, not the 
top. (A lid lets you 
reach in and scoop 
out the insides.) Cut-
ting from the bottom 
helps preserve the 
pumpkin’s structure 
and prevents the 
sides from caving 
in later. 

LAB TIP If you do 
carve from the top, 
cut out the lid on an 
angle. This way it 
won’t drop inside the 
pumpkin when you 
put it back on top.

Scoop out all 
the pulp (and 

then some). An ice 
cream scoop works 
well. Thin the inner 
wall of the “face” 
area to 11/4 inch thick, 
so it will be easier to 
pierce the shell.

Sketch out 
your design on 

paper first. Tape it 
to the front of your 
pumpkin, and use 
a fork or pencil to 
poke holes along the 
carving lines.

Hold the 
pumpkin in 

your lap. It’s easier to 
create features when 
the face is gazing up 
at you. For precise 
cuts, try a serrated 

1

2

3
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kitchen knife, preci- 
sion knife or small 
saw. Just don’t cut 
on a slant — clean 
up-and-down slices 
look best.

Start by 
making simple 

rough cuts. If you 
get the big pieces of 
pumpkin out of the 
way first, you can go 
back and clean up 
the edges of your 
design later.

Use your  
scraps cre-

atively. Make a 
tongue, pipe or hair 
accessories out of 
discarded pieces of 
pumpkin shell, for 
example.

5

6
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LAB TIP Got an awkwardly shaped present? 
There’s a box for that! Once you’ve placed it in 
a box (and, if necessary, protected the gift by 
layering in tissue paper, wrapping it in bubble 
wrap or gently scrunching up kraft paper), fol-
low our steps on the next page. 

SUPPLIES

•  Wrapping 
paper

•  Double-sided 
tape

• Scissors

•  Ribbon, 
bows, gift 
tags 

WRAP ANY SIZE BOX
Taking the time to wrap a gift with handsome paper, ribbons and 
bows is another way to show the recipient just how much you care. 
Our step-by-step tutorial will show you exactly how to do it. 

SCAN ME!
GENIUS TOOLS 
TO MAKE GIFT 

WRAPPING 
EASIER
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Measure and 
cut the wrap- 

ping paper. Before 
cutting, place the 
box facedown on 
the wrapping paper 
to gauge how 
much you need to 
completely cover all 
sides. Cut the gift 
wrap along one side.

Add finishing 
touches like 

bows, ribbons and 
gift labels. Double 
up on ribbon in con-
trasting shades, and 
curl it with scissors 
for a finished look.

Fold over the 
wrapping 

paper. After mak-
ing sure that the 
box is centered on 
the paper, pull the 
paper tautly up and 
over one side until it 
reaches the center of 
the box. Secure with 
double-sided tape.

Join the ends 
of the wrap-

ping paper. Bring 
the other end of the 
paper up and over 
to meet the taped 
side. For a cleaner 
look, fold at least a 
half-inch of wrap-
ping paper under, 
using your fingernail 
to create a sharp 
crease. Secure the 
paper with double- 
sided tape.

Tape the open 
ends on both 

sides. If the ends of 
the wrapping paper 
are too long for your 
box, trim them down. 
One end at a time, 
create 45-degree 
angle flaps with a 
“push in, crease, push 
in, crease” method. 
Pull paper taut 
before fastening with 
tape. Repeat on the 
other side of the box.

1 4 5
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Get it now wherever 
books are sold!

The ultimate handbook from the experts at Good Housekeeping 
helps you get anything and everything done faster and easier! 

Discover 850 genius solutions and pro-tested advice to save you 
time and money every day. Plus, you'll get to add fun and flair to 

every corner of your home.

This Book Will 
Change Your Life!

BUY

https://www.amazon.com/Good-Housekeeping-Home-Skills-Challenges/dp/1950785203?language=en_US&linkCode=ll1&linkId=fb81dcd70a7a0004087d593a000518fe&ref_=as_li_ss_tl&tag=hearstbooks-20
https://www.amazon.com/Good-Housekeeping-Home-Skills-Challenges/dp/1950785203?language=en_US&linkCode=ll1&linkId=fb81dcd70a7a0004087d593a000518fe&ref_=as_li_ss_tl&tag=hearstbooks-20

