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Abstract 

We all know that there are lots of benefits of using natural cleaning products. So, 

let’s clean kitchen appliances naturally. Here is your complete guide that can help 

you.  

Let’s start reading… 

1.Introduction 

In this guide, you will find complete info to clean your kitchen appliances 

naturally, including small kitchen appliances.  

Small kitchen appliances like toaster ovens, instant pots, food processors and 

juicers can save time and energy in the kitchen. And we all know that a coffee 

maker is practically a must-have for a caffeine-craving household.  

Take a look around your kitchen–are all those appliances really clean and bacteria 

free? Nearly every small appliance has some type of control panel or handle that 

is touched every time it's used, leaving body soil and bacteria like Salmonella, 

Listeria, E. coli, plus mold and yeast. And what about what's happening inside the 

appliance where food and beverages are processed? Any of these organisms can 

cause digestive upset or worse. 

Take a look for detailed info. 

2. How to Clean Small Kitchen Appliances 

2.1.Coffee or Espresso Maker 

Whether you use a drip coffee maker, French press, fancy espresso machine, or a 

single pod coffee maker, it should be cleaned regularly for both good tasting 

coffee and to prevent bacteria growth. Coffee makers combine moisture and 

warmth, perfect breeding grounds for bacteria and mold growth. 

For the best tasting (and safest) coffee, all removable parts of the coffee maker 

should be removed after every use to clean away coffee grounds and oils. The 

parts can be hand washed with warm, soapy water or placed in the top rack of 



the dishwasher. Empty water reservoirs and drip trays and take a moment to 

wipe down the outside of the maker and warming plates with a clean damp cloth. 

The reservoir lid should be left open between every use so the area can 

thoroughly dry out. 

 

Unless you use distilled water every single time, eventually minerals from tap 

water can build up in the machine. Cleaning those away is simple. Just fill the 

reservoir with equal parts distilled white vinegar and distilled water. Allow the 

solution to sit in the coffee maker for at least 30 minutes–one hour is better–and 

then run a brewing cycle.  

Next, run two full brewing cycles with just plain distilled water and you will have a 

clean coffee maker that's ready to make great coffee. 

2.2. Blender, Food Processor or Juicer 

If you've ever used an appliance like the Black+Decker Quiet Blender with Cyclone 

Glass Jar, the Black+Decker 8-cup food processor, or a juicer, you know all about 

the splatters of food and liquid that can go everywhere, especially if you forget to 



use the lid. Fortunately, these appliances are easy to clean because they can do 

most of the work. 

After every use, rinse out the blender or juicer cup with plain water. Then fill half 

full with warm water and a drop or two of dishwashing liquid. Give it all a whirl for 

15 to 30 seconds. Pour the solution over the lid as you empty the cup in the sink. 

Finally, disassemble the appliance blades and lid parts. Rinse well in hot water and 

allow to air dry completely before reassembling. Finally, unplug the machine and 

wipe down the outside of the base with a clean cloth. For hard-to-reach spaces 

between buttons or knobs, use a clean, soft toothbrush dipped in a solution of 

warm water and a drop of dishwashing liquid to remove particles. Wipe down 

with a clean cloth dipped in plain water and allow to air dry. 

2.3. Grill, Panini Press, or Waffle Maker 

Part of the appeal of a waffle maker, electric grill or panini press is the nonstick 

surface. So cleaning it properly will not only prevent cross-contamination from 

food bacteria; but will preserve the finish for years to come. 

Immediately after using, unplug the appliance. Wet several paper towels and use 

metal tongs to hold them as you wipe down the hot grill or press to loosen food 

particles. When the appliance is completely cool, mix one cup of warm water with 

a drop or two of dishwashing liquid to dampen a clean, soft cloth. Use the cloth to 

wipe the entire cooking surface and any outside surfaces. If there is an excessive 

buildup of grease, use a clean soft toothbrush to get into crevices. NEVER use a 

scrubbing pad or sharp tool on the nonstick surface. Rinse with another cloth 

dipped in plain water, then dry with a soft cloth. 

For waffle makers, grills or presses with removable plates and drip trays, wash in 

hot, soapy water or place in the dishwasher if recommended by the 

manufacturer. 

2.4. Microwave 



 

Splatters happen. The easiest way to clean the inside of a microwave is to let it do 

the work. Fill a microwave safe container with at least one cup water. Process 

until the water is at roiling boil; then turn off the microwave. Keep the door 

closed for at least 15 minutes. The steam will loosen food particles and make 

them easy to wipe away with no scrubbing needed. 

To finish the job, use a soft cloth dipped in one part distilled white vinegar and 

one part warm water and wipe down all interior surfaces. Hand wash or place the 

glass turntable, if you have one, in the dishwasher. Wipe down the outside 

handles and keypad with a disinfecting wipe to remove bacteria. 

If you have a combination microwave and range hood vent mounted over your 

stovetop, don't forget to clean the hood and filter regularly to remove greasy 

residue. 

2.5. Stand or Portable Mixer 



A portable or stand mixer is nearly an essential if you prepare food often. The 

danger comes if food particles get caught in the blades or beaters. You can fill a 

bowl with warm water and a drop or two of dishwashing liquid and turn on the 

mixer for 15 seconds to loosen food. But the safest way to clean the mixers is to 

disassemble and hand wash non-electrical components in hot soapy water or 

place them–as recommended by the manufacturer–in the dishwasher. 

Finally, unplug the appliance and wipe down the outside with a cloth dipped in 

warm soapy water. Rinse with a cloth dipped in plain water and dry with a soft 

cloth. Grab that soft toothbrush to get between any buttons or crevices that need 

special attention. One particular place to check for accumulated debris is the 

motor ventilation slots. They need to be clear to prevent overheating. 

2.6. Toaster Oven or Toaster 

Crumbs and built-up grease can cause fires; so it's important to clean toaster 

ovens and slice toasters frequently. 

After every use, unplug the appliances and open trap doors or shake it upside 

down over the sink or trash can to remove loose crumbs. For toaster ovens, wash 

the removable tray or toasting rack in hot soapy water, rinse and air dry after 

every use. 

At least weekly, unplug the appliance and use a soft cloth dipped in hot, soapy 

water to wipe down the interior and exterior avoiding the heating elements. Use 

a clean soft toothbrush to reach any tight crevices. Rinse with a cloth dipped in 

plain water and allow to air dry at least 10 minutes before using. 

2.7. Electric Can Opener 

Many electric can openers have a blade that frequently touches the contents of 

the can. Cross contamination is always a danger so cleaning after every use is 

best. Unplug the appliance and use a clean cloth dipped in warm soapy water to 

wipe down the blade and casing. NEVER immerse the whole appliance in water. 



Every few months, remove the cutting mechanism and wash in hot soapy water. 

Use a toothbrush to remove food particles from tight crevices. Rinse and air dry 

completely before reassembling. 

3. How to Clean a Refrigerator Both Inside and Out 

 

While your fridge is busy keeping food fresh and cool, it is often neglected. Keep 

your refrigerator sparkling clean with these easy refrigerator cleaning tips for 

routine care and deep cleaning.  

The fridge is the workhorse of the kitchen, but you probably aren't cleaning it as 

often as other household surfaces. Without regular upkeep, stains and food 

residue can build up on the outside surfaces and inside on shelves and drawers, 

while forgotten perishables in the back can give off funky smells every time you 

open the door. To keep your fridge in good condition and ward off unpleasant 

odors, use these tips for the best way to clean a refrigerator inside and out. 

Gather a few natural cleaning ingredients and common household items, such as 

baking soda, water, dish soap, and dry cloths. Then move your food to a cooler 

and you're all set to tackle the task of cleaning a refrigerator. 

3.1. How to Clean Refrigerator Shelves and Drawers 



First, remove and hand-wash removable refrigerator shelves, wire racks, and 

drawers in hot water and mild dish soap. Let any glass components warm up to 

room temperature before bringing them in contact with hot water; otherwise, 

they might crack. Cover stubborn food spills with a warm, wet cloth for a few 

minutes to soften the spills before removal with a nonabrasive scrubber ($5, 

Home Depot). Pay special attention to the bottom of wire racks, which is a spot 

that attracts debris. 

3.2.How to Clean the Fridge Interior 

For drawers and shelves you can't remove, along with the sides of the internal 

compartment, grab baking soda and some water. Clean inside your fridge with a 

mixture of 1 part baking soda and 7 parts water. Beware of commercial 

refrigerator cleaners as their scent might transfer to food. Work from top to 

bottom to prevent drips from landing on already-clean surfaces. Use a toothbrush 

designated for cleaning or toothpicks to reach cracks and crevices you can't get to 

with a cloth, such as hinges and other hardware. Wipe everything dry with a clean 

towel. 

3.3. How to Remove Fridge Odors 

Your refrigerator can foster an ideal environment for bad odors unless you take 

necessary action. Fortunately, you can tackle foul refrigerator smells without 

using any harsh chemical cleaners. Once you've rinsed and dried all surfaces, 

deodorize your refrigerator by filling an open container with dry baking soda and 

leaving it on the bottom shelf. This will absorb any future odors from lingering 

near your food, so keep it there when you refill your fridge. 

Once your refrigerator is clean and deodorized, put everything back. Now is also a 

good time to declutter and organize your fridge. Toss any expired or spoiled food, 

group like items together, and consider using bins and containers to corral items. 

3.4. How to Clean the Refrigerator Gasket 

Pay special attention to the rubber gasket around the fridge door. It needs to be 

cleaned regularly to maintain a tight seal. Use warm water and liquid dish soap for 



normal grime and a bleach-based cleaner if you find mold. Rinse thoroughly and 

wipe dry. Then coat the seal with a thin layer of petroleum jelly to keep it from 

drying out. 

3.5.How to Clean a Refrigerator Exterior 

Keep your refrigerator sparkling with a good exterior cleaning. Simply wipe with a 

cloth sprayed with all-purpose cleaner, giving a little extra elbow grease to the 

handles where grime tends to build up. Remember to occasionally wipe down the 

top of the refrigerator, too. Although this area might not see the day-to-day 

traffic of the handles and doors, dust can accumulate there over time. 

The method for how to clean a stainless-steel refrigerator is a bit different, so use 

these tips to help eliminate smudges and fingerprints. For a quick clean, wipe the 

surface first with a damp microfiber cloth, then with a dry one. When the grime is 

a bit more stubborn, try rubbing alcohol. Place a few drops of rubbing alcohol on 

a soft cloth and rub over the stains. When cleaning stainless-steel appliances, 

always wipe with the grain. 

3.6.How to Clean Refrigerator Coils 

Even the parts of the refrigerator you can't see, such as the coils, need cleaning 

once in a while. Although cleaning refrigerator coils is a bit more intense, 

completing the chore can help your refrigerator run better and last longer. Follow 

these steps for how to clean refrigerator coils and you can check this home 

maintenance task off your to-do list with confidence. 

Before you begin, check your owner's manual for specific instructions. If you can't 

find it, look online. Most appliance manufacturers have their manuals online and 

you can find yours by searching for the model number.  

No matter what make or model you have, the first step in cleaning coils is always 

unplugging the refrigerator. Then locate the coils (some are on the back of the 

refrigerator and some are on the underside). If yours are on the back of the 

refrigerator, carefully pull the appliance away from the wall. Use a coil brush (a 

long, skinny brush similar to a bottle cleaning brush) to clean around the coils. 



Sweep or vacuum any debris on the floor, move the refrigerator back in place, 

and plug it back in. 

For models with coils on the bottom of the appliance, remove the grill piece on 

the front of the refrigerator. Use a coil brush to carefully clean around the coils. 

Vacuum or sweep up any debris and replace the grill before plugging the 

appliance back in. 

3.7. How to Clean a Refrigerator Water Dispenser 

To continue enjoying fresh, filtered water from your refrigerator, give the water 

dispenser a good cleaning from time to time. Like with refrigerator coils, you 

should consult the owner's manual before cleaning. Systems vary from model to 

model, and a manual is often a good source for specific instructions, as well as 

information for troubleshooting major water dispenser problems. Check the 

manual for your water dispenser and ice maker filter replacement schedule, too. 

Replacing the filter as recommended will help keep the dispenser and ice maker 

in good working condition. 

The water dispenser tray is prone to water spots and stains. To clean it, wipe the 

tray down with a vinegar-based cleaner and dry. If the tray is removable, take it 

out and clean it in your sink. Be sure to clean underneath the tray, too. A soft 

toothbrush can help get in any nooks, crannies, and vents. 

3.8. How to Clean Mold from a Refrigerator 

With their chilled and sometimes damp environment, refrigerators can be 

susceptible to mold. To eliminate mold inside your fridge, avoid abrasive or 

bleach-based cleaners. Instead, grab baking soda and mix 1 tablespoon into a 

quart of warm water. Wipe down the moldy surface, then thoroughly wipe dry to 

remove excess moisture. 

Cleaning a bit of mold from a spill or from a refrigerator sitting empty is pretty 

straightforward. However, bigger catastrophes, such as a flood or an instance 

when a fridge full of food stops running for an extended period, may warrant 

more extensive cleaning. In these instances, consult with an appliance repair 



professional who can give your refrigerator a good once-over and make 

recommendations. If mold is growing in the inner workings of the refrigerator, a 

simple cleaning won't restore the refrigerator to its original state, and you may 

have to consider more extensive measures, such as recycling a refrigerator and 

replacing it with a new model. 

3.9. Preventive Measures to Keep Your Fridge Clean 

 

A few simple steps can keep your refrigerator looking (and smelling) fresh for 

longer. To prevent sticky spills, avoid reloading the fridge with sloppy food 

containers or spoiled fruits and vegetables. Immediately toss anything that's 

expired or of questionable freshness. Use baking soda and water to wipe off any 

jars, bottles, or cans with drips or crusty lids. Make sure you use clean cloths and 

dry everything thoroughly before putting it back. To make this task easier, clean 

refrigerator items as you use them in cooking and meal prep. 

Take time once a week to throw out spoiled produce or leftovers that are 

lingering in the back of the fridge. Check expiration dates on dairy products and 

condiments and toss out anything that's passed its prime. Regularly removing 



these items prevents odors and sticky spills from returning to your clean 

refrigerator. 

4.How To Clean Your Oven Without Using Any Harmful Chemicals? 

Ovens are used vastly for cooking purposes. If you have a family or you yourself 

are food addicted and want to experiment with taste then surely ovens are a 

perfect choice for you because they help in getting quick easy as well as finger 

licking cuisines. When talking about the use of ovens largely, cleanliness too plays 

an important role as it then influences the health and hygiene of the family. Many 

people avoid proper cleaning as the stinky smell comes around and the process 

requires a lot of brushing and rubbing. 

There is surely nothing so poorer than scrubbing and rubbing your dirty grills, to 

avoid such stuff, there are many who use harmful toxics for cleaning as it is a 

quick process, but they are unaware that it may lead to several disastrous effects 

on health. One should avoid the use of such harmful chemicals as it has many side 

effects. The question arises what to do for good and effective cleaning? As the 

world is transforming day by day, one is switching towards modernity, but still 

there are various homemade techniques available which will surely help the 

homemakers in achieving a shiny, clean as well as a hygienic oven. The products 

are easily available as they itself are present in your kitchen. The requirement is 

to be a little smart and aware. 

There are few easy to go methods given below which will help one in getting a 

clean as well as a health friendly oven. 

4.1.Clean Your Oven With Baking Soda And Vinegar 

All it requires to get a clean oven is just a baking soda and vinegar. Say bye to 

harmful chemicals! The good thing about this method is that it is safe and natural. 

Moreover, every product required is easily available in your kitchen. It just 

requires some muscle work, but it is worthy. Few steps that must be followed for 

cleaning up your oven include: 

 First remove all the racks, grills and everything set inside. 



 Make a thick paste of baking soda and water, which can be easily applied 

on the interiors of the oven, at every corner of the heating material. Apply 

it especially on the greasy portions. One can wear gloves so as to avoid the 

dirt which can get into the nails. 

 Let it remain overnight, mean time one may clean the racks. 

 Wash off the dried paste with a wet cloth. Sprinkle some vinegar so as to 

take away the left out baking soda and then give a final wipe to the oven. 

 

4.2.Clean Your Racks With The Following Easy Steps 

If your racks are dirty then all one requires is a bathtub, two towels, hot water, 

detergent (liquid or powder), sponge and hot water. 

 Firstly lay down both the towels and keep the oven racks on it as it will 

avoid unnecessary scratching and scraping. 

 Fill up the bathtub with hot water until the racks don’t get fully immersed 

in it, then mix some detergent, mix it up and soak it for few hours or 

overnight. The racks are soaked for overnight as it helps in getting the dirt 



soft and easy to take off. When the dirt gets spongy just scrub it off with a 

scrubber or a brush. 

 Finally, rinse it with water and keep it aside for drying. 

4.3. Use Of Salt And Vinegar In Cleaning Up Off The Oven 

The ingredients like vinegar and salt are organic. The procedure includes 

switching on the oven to about 257 degrees Fahrenheit. Sprinkle the vinegar 

inside and then the salt onto the grills and spills. Switch off the oven, let it cool 

down and wipe off the oven. The further procedure can be continued with the 

use of baking soda and vinegar method. This method is useful for normal cleaning 

but to remove obstinate and stubborn dirt the baking soda paste is well effective 

and efficient. 

4.4.Use Lemon To Get A Tidy And Clean Oven 

Lemons works as a great natural cleaner. It proves to be the most easiest and 

handy method to clean your oven. One just requires a few lemons. 

 Slice up the lemon, squeeze it and also put the peel into the water. 

 Keep the lemon water in the microwave until it gets a boil. Let it be placed 

inside to give a steam as it will help in loosening the food substances and 

dirt. 

 Carefully remove the lemon water bowl, and start scrubbing and wiping it 

in the sides, ceilings and corners. Also, remember to clean the doors as 

well. 

 Give a final wipe with a clean towel. 

 These are some easy and accessible methods which will surely help you in 

getting a clean and shiny oven. 

5. The Easiest Way to Clean a Dishwasher 

Sanitize and sterilize your most-used appliance with a single cup of vinegar. 

Cleaning your dishwasher may be one of those chores that lingers on the top of 

your to-do list, but I’m here to let you in on a secret that’ll make the task nearly 



effortless. In fact, it’ll only need about 15 seconds of your time, which probably 

makes the dishwasher the easiest appliance to keep clean in your entire house. 

Follow this quick process that only requires one common household item — white 

vinegar. 

It seems counterintuitive to spend time cleaning the inside of your dishwasher, a 

zone designed for cleaning that’s by all accounts soapy, hot and disinfecting when 

in use. 

I liken this chore to cleaning your washing machine, in that with both appliances, 

soapy residue and deposits will build up on the inside walls and components, 

making them dirty and less effective over time. 

Unlike in a washing machine, a dishwasher also faces build-up from grease and 

food particles, while still being expected to outperform your wildest expectations 

in a single wash cycle. You have to admit — dishwashers are pretty studly, but 

that doesn’t mean they’re maintenance-free. 

Do These Two Things Every Time You Run Your Dishwasher 

 The disposal drainage is usually linked to the dishwasher, so keep the 

disposal clear to help keep your dishwasher clean. 

 It's critical to keep the drain beneath the lower rack clear. When you 

unload your clean dishes, always check to see if any large food particles 

settled there, and remove them so they don’t rot and contribute to smells 

or clog drainage. Spritz the drain with white vinegar between washes to 

help keep it fresh. 

Add a Cup of White Vinegar Every Few Weeks 

 Every few weeks, fill a dishwasher-safe mug two-thirds full with white 

vinegar, and place on the top rack of your dishwasher. 

 Run the dishwasher on the normal cycle with hot water for extra 

sterilization. The vinegar loosens soap scum, food particles, and grease 

from the dishwasher's walls and racks and washes down the drain. That's 

all you need to do. 



Three cheers for easy chores! While the dishwasher runs itself, make sure you 

clean these other spots in the kitchen you might have forgotten about. 

6.Uses for Baking Soda: Cleaning Your Kitchen 

 

Baking soda can safely tackle kitchen jobs above and beyond the legendary box at 

the back of the refrigerator. Once you discover the versatility of baking soda, 

you'll do away with all those cleaners under your sink, and you'll never use oven 

spray again. 

Baking soda does so many things in the kitchen that you might be surprised about 

the kinds of duties it can perform. In fact, a simple homemade concoction can 

replace most of the commercial cleaners you probably have on your shelf. 

To make a general purpose cleaner with baking soda, you'll only need: 

 1 tsp borax 

 1 tsp baking soda 

 2 tsp vinegar or lemon juice 

 1/4 tsp liquid dish soap 

 2 cups hot water 

Be sure to wear rubber gloves when working with this mixture. Mix and store in a 

squirt or spray bottle. 

Now, we'll examine the numerous ways baking soda can be used in the kitchen, 

besides cooking: 

 Rubber, Plastic and Wood 



 Shiny Surfaces 

 Countertops 

 Pots, Pans and Cookware 

 Floors 

 Ovens and Stoves 

 Coffee and Tea Stains 

 Clog Prevention and Elimination 

 Refrigerators and Freezers 

 Cleaning Food 

 Putting Out Fires 

6.1.Rubber, Plastic and Wood 

Follow these tips for using baking soda to clean rubber, plastic and wood: 

 A baking-soda paste removes stains from plastic and rubber utensils. Apply 

the paste with a scouring pad or sponge. 

 You can scrub stained plastic storage containers with a paste of lemon juice 

and baking soda. 

 Renew old sponges, nylon scrubbers, and scrub brushes by soaking them 

overnight in a solution of 4 tablespoons baking soda to 1 quart water. 

 Deodorize and remove stains from wooden bowls or utensils with a baking-

soda solution. 

6.2. Shiny Surfaces 

To clean stainless-steel sinks and other surfaces: 

 Apply a baking-soda paste or sprinkle baking soda directly onto a sponge or 

clean cloth. 

 Scrub the surface. 

 Rinse the surface. 

 Buff it dry. 



To clean the exterior of your refrigerator and most other surfaces in your kitchen 

use a general purpose baking soda cleanser. 

6.3. Countertops 

Abrasive cleansers may scratch Formica. Instead, use a general purpose baking 

soda cleanser. 

To remove stains on laminated countertops: 

 Apply a baking soda paste. 

 Let it dry. 

 Then rub it off. 

 Rinse the surface. 

To clean a countertop made of tile and grout: 

 Use a mixture of 1/2 cup vinegar, 1 cup clear ammonia, 1/4 cup baking 

soda, and 1 gallon warm water. 

 Apply the mixture with a sponge. 

 Be sure to protect your hands with rubber gloves. 

6.4. Pots, Pans and Cookware 

To clean encrusted grease and food on roasting pans: 

 Dampen with hot water. 

 Sprinkle with baking soda. 

 Let the pot sit for an hour. 

 Sponge it clean. 

To loosen baked- or dried-on food in the pans: 

 Gently boil water and baking soda in the pans. 

 When the food is loosened, cool the pan. 

 Wipe it clean. 

Enamel cookware can't handle abrasive cleaners. To clean enamel cookware: 



 Apply a baking-soda paste. 

 Let sit for an hour. 

 Then clean with a synthetic scrubber. 

 Rinse. 

To remove stains from a nonstick pan: 

 Boil 1 cup water, 2 tablespoons baking soda, and 1/2 cup liquid bleach in 

the pan for several minutes. 

 Wash the pan as usual. 

 Use cooking oil to reseason. 

To clean up burned-on stains on cookie sheets: 

 Cover with baking soda. 

 Then cover with hot water. 

 Let soak for 10 minutes. 

 Next, scour the sheet with baking soda and a scrubber. 

6.5.Floors 

To clean tile floors: 

 Use 1/2 cup baking soda in a bucket of warm water. 

 Mop the with the solution. 

 Rinse the floor clean. 

You can remove black heel marks on linoleum or vinyl floors with a damp sponge 

or scrubber dipped in baking soda. 

6.6. Ovens and Stoves 

To clean induction and glass stovetops: 

 Apply a baking-soda solution. 

 Use a toothbrush to get into tight corners. 

 Wipe the stovetop clean. 



For a thorough oven cleaning: 

 Leave 1 cup of ammonia in a cold, closed oven overnight to loosen dirt. 

 In the morning, wipe away the ammonia. 

 Then wipe the surfaces with baking soda. 

To make cut grease buildup on stoves, backsplashes, or glossy enamel surfaces, 

use this homemade solution: 

 1/4 cup baking soda 

 1/2 cup white vinegar 

 1 cup ammonia 

 1 gallon hot water 

Always wear rubber gloves and use in a well-ventilated area. 

6.7.Coffee and Tea Stains 

To clean teapots and stovetop percolators: 

 Fill with water. 

 Add 2 or 3 tablespoons of baking soda. 

 Boil for 10 to 15 minutes. 

 After the pot is cool, scrub and rinse it thoroughly. 

To clean coffee cup and teacup stains: 

 Dip a damp sponge in baking soda. 

 Rub coffee cup and teacup stains away. 

 Stubborn stains may also require a little salt. 

To remove rust stains and mineral deposits from teapots: 

 Fill the pot with water. 

 Add 2 tablespoons baking soda and the juice of half a lemon. 

 Boil the solution gently for 15 minutes. 

 Rinse the pot. 



6.8.Clog Prevention and Elimination 

Follow these tips for using baking soda for clog prevention and elimination: 

 Periodically pour 1/2 cup baking soda down your kitchen sink. 

 Follow it with hot water. 

 You can use the old box of baking soda from your refrigerator when you 

replace it. 

Baking soda and vinegar will foam your drain clean and help prevent clogs: 

 Use 1/2 cup baking soda: 

 Follow it with 1 cup vinegar. 

 When the foam subsides, rinse the drain with hot water. 

6.9.Refrigerators and Freezers 

Follow these tips for using baking soda in refrigerators and freezers: 

 An open box of baking soda in the refrigerator absorbs odors for up to 

three months. The same is true of freezers. 

 To remove any unpleasant taste in ice cubes from an automatic ice cube 

maker, clean removable parts of the unit with baking soda and water. 

 Rub a wooden cutting board with a baking-soda paste to remove odors. 

 Reduce garbage-can smells by sprinkling baking soda in each time you add 

garbage. Periodically wash out and deodorize the garbage cans with a 

solution of 1 cup baking soda per 1 gallon water. 

6.10.Cleaning Food 

Follow these steps to clean food with baking soda: 

 Sprinkle baking soda on a damp sponge, and scrub your fruits and 

vegetables to remove dirt, wax, or pesticide residue. Rinse the food well. 

 Clean the oil out of a salad dressing cruet by shaking baking soda inside, 

then rinsing it clean with warm water. 

6.11.Putting Out Fires 



Keep a box of baking soda within reach of the stove, but far enough away to be 

out of range of a fire. Follow these steps to put out fires with baking soda: 

 Pour baking soda directly on the flames to extinguish the fire. 

 Do not use baking soda to extinguish a fire in a deep fat fryer because the 

fat may splatter. 

 Do not use baking soda on any fire involving combustibles, such as wood or 

paper. Do not hesitate to call 911 if you think the fire is out of hand. 

 When the fire is extinguished, allow pots and their contents to cool before 

removing and cleaning. 

Conclusion 

Hope you like this guide. We have shared all the useful information to clean your 

kitchen and kitchen appliances. 
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