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INTRODUCTION

Vinegar lives in the pantry of most homes as an 

afterthought. Most people only keep it because 

their mother kept it and her mother kept it. You 

probably have it on hand and use it solely for 

cooking without realizing its has other uses that 

can transform your home, your health, and your 

finances. Thanks to the marketing of “far more 

effective”  harsh and synthetic chemical solutions, 

vinegar has fallen out of place as a standard day to 

day use item.  It has instead been relegated to the 

rear of the pantry to be forgotten about.  If this is 

the case in your home, you may just be surprised 

at all the things you are missing out on and all the 

things you are overpaying for.

Consider this guide your shortcut to enlightenment. 

In the pages ahead, you’ll learn more about 

one of mankind’s oldest 

household friends. Vinegar’s 

heritage stretches back more 

than 10,000 years, and its 

usefulness hasn’t changed 

over the centuries. 
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sour or “gone off” wine—vin aigre. Though 

no one knows who discovered vinegar, the 

joke is that it was someone who was not very 

good at making wine, since the processes are 

similar. Yet the original accident that opened 

mankind’s eyes to vinegar was hardly a 

wasted effort. 

In fact, from the very beginning, vinegar has 

been featured in the lives of both the famous 

and the unknown. Monarchs and peasants, 

commanders of great armies and foot 

soldiers—all of them have used vinegar in 

some way to soothe their paths through life.

The Babylonians were well versed in the 

use of vinegar. Around 5,000 B.C. they used 

it for preserving food and as a condiment. 

The Babylonians are also credited with 

introducing the practice of flavoring vinegar 

with spices and herbs.

In Egypt, vinegar gained fame When Queen 

Cleopatra used it to win a bet. She wagered 

with Marc Antony she could could host the 

most expensive meal in history. A meal that 

cost more than 10,000,000 sesterces. 

The next day, as the meal in question came to 

a close, Antony said that,while it had been an 

extravagant meal,  it was no more impressive 

than  other banquetsband certainly not 

worth the sum of money she had specified. At 

this, Cleopatra removed one of her earrings  

containing a single enormous pearl, and 

dropped it in a goblet of wine vinegar. 

Each of the pearls was so large and rare 

that its value was estimated at “10,000,000 

sesterces” or  to be a bit more helpful, “the 

value of 15 countries.” 

In any event, it was worth a fortune. The 

pearl dissolved in the vinegar, which 

Cleopatra then drank.  Marc Antony had no 

choice but to concede defeat .The value of 

that single drink, let alone the banquet, had 

indeed been more than any meal in history.

Speaking of Romans, vinegar was a common 

drink for every roman soldier.  Drinking 

a quality wine by a soldier was seen as an 

act of indiscipline by most Roman generals. 

So much so that many of them outlawed 

the drinking of imported wines. But the 

drinking of a lesser quality brew,Known 

as Posca (a mixture of vinegar, water, and 

herbs) became so commonplace that it was 

actually included as a standard ration for  

the soldiers.

Among the ancient Greeks, it quickly became 

popular as a pickling agent for meats and 

vegetables. Hippocrates celebrated it for 

its medicinal virtues. The Bible refers to it 

as both a soothing and healing agent. Early 

Middle Eastern writings refer to it as a 

clotting agent, a digestive aid and even an 
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expectorant. The Chinese and Japanese used 

rice vinegar as a drink like today’s energy 

drink. In fact, vinegar might well be one of 

the first and most broadly recorded natural 

health treatments in history. 

Vinegar also became one of the first 

“manufactured medicines.”  Once made 

exclusively at home, it was a thriving 

commercial industry by 2000 B.C. and quickly 

assumed its place as the solution for any 

number of big and small health, beauty and 

cleaning problems. 

In times of war, it was used in different ways. 

Soldiers during the American Civil War 

used apple cider vinegar to treat scurvy—a 

deficiency of Vitamin C. In World War I, 

medics also turned to vinegar, using it as an 

antiseptic to treat wounds. 

Yet as commercial pharmaceuticals and 

“new and improved” chemical cleaning 

solutions hit the market in the second half of 

the 20th century, vinegar was replaced. Were 

the new products really better than the old 

standby? Not necessarily. But vinegar wasn’t 

viewed as “modern” enough for a time, 

and gradually became forgotten as a first     

choice solution.

It’s time to reverse that trend. 

What You Will Learn In This Guide

This guide will help you discover all you 

need to know about vinegar. You will learn 

why vinegar is a better, safer cleaning 

solution than most commercial cleaners for 

mold, mildew, and all the stinky corners of 

your house. You will find out how vinegar 

will make your laundry smell fresh and 

clean. You will realize how vinegar will keep 

your garden free from certain pests. You will 

also learn how vinegar can clear up acne, 

act as a deodorizer and give your hair a    

healthy shine. 

All in all, in the pages ahead you will discover 

why investing in a 16 ounce bottle of white 

vinegar might just be the smartest money  

you ever spend.
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Vinegar is acetic acid that you can make from 

almost any fruit, vegetable, or substance 

containing sugar. Yet despite all the unusual 

vinegars possible, worldwide the most 

common types of vinegar today are wine 

vinegar, apple cider vinegar and white 

(grain) vinegar. In the United States, the most 

popular vinegars are white distilled and   

apple cider.

Despite the dominance of white and apple 

cider vinegars, it is helpful to know the 

other big players. This will let you choose 

which vinegars are best for your needs and 

which vinegars will give you the most in 

terms of cooking versatility, cleaning power, 

and natural health. Toward that end, in 

this section you’ll meet the key players in 

vinegar’s top ranks. 

White
Common or white distilled vinegar is the 

most common type found in North American 

households. It is made from grain-based 

ethanol or laboratory-produced acetic acid. 

The addition of water dilutes and creates 

white vinegar. 

White vinegar is not popular for cooking 

although it is fat-free and low in sodium. 

However, it is the best vinegar for cleaning 

CHAPTER 2: 

COMMON 
TYPES OF 
VINEGAR
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your house, your car and a vast array of items 

inside and outside. White vinegar is also a 

favorite for pickling.

The “distilled” part of the name comes 

from the process used to make it clear 

and cloudless. Natural vinegars contain a 

fermenting agent which makes a cloudy blob 

known as the “mother” of vinegar. In distilled 

vinegars, the mother is strained out and the 

vinegar is distilled to remove impurities and 

give a crystal clear look.

Apple Cider

Apple cider vinegar is the 2nd most common 

type of vinegar in North America. It is a tan 

color with a tart taste—so tart that sometimes 

it needs to be diluted to be palatable. It is best 

suited for salads, marinades and condiments. 

In natural health, apple cider vinegar acts 

as a tonic and is a part of many weight 

loss systems. For personal beauty, it can be 

applied as part of a hair rinse or a facial. 

Much of its power comes from how it changes 

the pH balance of the surfaces it interacts 

with—a chemical change which can have 

great health benefits.

Balsamic

Balsamic vinegar is very popular for its sweet 

and sour subtle taste. You can purchase 

two related but distinctly produced types 

of balsamic vinegar. These are classified as 

traditional and commercial.

Traditional balsamic vinegar comes from its 

birthplace in Modena, Italy. Regulations there 

ensure the quality of vinegar produced meets 

specific standards. Skilled artisans formulate 

the product from white and sugary trebbiano 

grapes. Under their guidance, balsamic 

vinegar emerges. They then allow it to age for 

anywhere from six to up to 25 years before 

selling it. 

The final product is tasted 

and rated by a panel of 

five judges and will bear 

the seal of Consortium 

of Producers of the 

Traditional Balsamic 

Vinegar of Modena. The 

result is an excellent, but 

quite expensive product. 

This is one reason why 

many people use prefer commercially 

produced balsamic vinegar.

Commercial balsamic vinegar can be made 

anywhere in the world. It doesn’t start from 

raw grapes but with the final product of 

certain grapes—wine vinegar.  The producers 

then combine this with either grape “must” 

or grape juice. Sometimes they add small 

amounts of caramel to get color stability. 

The commercial balsamic vinegar is 
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readily available in the supermarket. It is 

considerably less expensive than traditionally 

produced balsamics. Use it to enhance the 

flavor of a variety of salty, astringent and 

sweet foods (but do note that it is a fermented 

food and as such it’s toxic for people on 

certain heart medications—err on the side    

of caution!)

Champagne Vinegar

In making champagne vinegar, producers use 

the very same grapes employed to produce 

champagne e.g. Chardonnay or Pinot Noir. 

To achieve that light and flavorful taste, 

the vinegar is aged. Champagne vinegar is 

great for marinating meat and can enhance 

the taste of tomato-based sauces as well as 

dressings and salad greens.

Fruit Vinegar

All fruit vinegar begins with the selection of 

the fruit. Raspberry remains among the most 

popular choices. Additional favorites are 

blackberries and blueberries. Other options 

include quince and tomatoes. The taste is 

delicate and usually sweet. These vinegars 

act as the perfect complement to many fruit 

and green salads. Consider the slight flavor of 

raspberry vinaigrette.

Herbal Vinegar

To create herb vinegar you first need a good 

base. This can be an apple or wine vinegar. 

To this, you add spices or herbs. The most 

popular herbs used are oregano and thyme 

but you can use basil, garlic, mint, rosemary 

and sage. No two herbal vinegars will taste 

the same since the choice of herbs, spices and 

vinegar base will vary. 

Herbal vinegars can be used in cooking, but 

they can also be helpful in deodorizing your 

home. Rather than using commercial air 

fresheners, boiling from herbal vinegar with 

rescent your home and help neutralize less 

pleasant odors.

Malt Vinegar

It is no surprise that malt vinegar finds itself a 

favorite in the United Kingdom. The basis for 

this vinegar is barley, turned into malt and 

then into vinegar. Like good brown ale, malt 

vinegar is aged. Both 

the aging process 

and the malt account 

for the vinegar’s 

strong, malty flavor.

Like Balsamic vinegar, 

you can purchase a 

cheaper, commercial 

version. Yet, unlike 

balsamic vinegar, malt 

vinegar has more 

limited applications in 

cooking in North America but good for pickling. 

In England, however, it is more common for 
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cooking. For both it is a regular condiment for 

fish and chips. 

Rice Vinegar

Rice vinegar has as its base the sugars found 

in rice. These vinegars come in different 

types from different countries using slightly 

different processes. 

In Japan, the vinegar may come from 

fermented rice or from adding rice to sake. 

Japanese rice vinegar tends to be a soft yellow 

in color or quite clear. Japanese rice vinegar 

is essential in the preparation of many 

traditional Japanese dishes—most notably 

sushi. It has a mild flavor in comparison to 

Chinese rice vinegar.

In China, you can find red and white rice 

vinegar. These varieties are stronger in 

taste and hue than the pale yellow Japanese 

variety. Red rice vinegar is both tart and 

sweet. You can add more sugar to sweeten it 

if you wish to replace black rice vinegar in a 

recipe. On its own, it is an excellent dipping 

sauce for seafood dishes and noodle soup.

China is also home to black rice vinegar.  

The best, Chinkiang vinegar, originates in 

southern China. Glutinous or sweet rice is 

used, giving a strong dark vinegar with a 

slightly smoky taste. Like balsamic vinegars, 

the quality can vary substantially. Use as a 

dipping sauce with braised dishes.

Overall, rice vinegar is best used for dips. It 

is also excellent for making ketchups, soups, 

dressings and marinades. 

Sherry Vinegar

To obtain sherry vinegar (vinagre de Jerez), 

you adapt the approach to sherry. You 

combine a variety of wines, mix them in 

wooden kegs or barrels, and let it mature. 

This vinegar has Spanish origins, its 

producers lying within the “sherry triangle” 

in the Spanish province of Cádiz.

It has a lot in common with traditional 

Balsamic vinegar. Both must age in wood for 

a long time. Both must also receive the seal of 

approval before their producers can lay claim 

to it being true balsamic or sherry vinegar. 

Legislation dictates sherry vinegar must age 

in American oak for at least 6-months in the 

sherry triangle and be characterized by at 

least 7 degrees acidity. The Consejo Regulador 

and legislation, as well as the EU law, monitor, 

control and support the Denominación         

de Origen.

The process, the quality and quantity of 

sherry vinegar results in higher prices. The 

very best of this complex, mellow, richly 

flavored vinegar comes at a substantial cost.  

Wine Vinegar

Wine vinegar, like sherry vinegar and 

champagne vinegar, tends to be on the 
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expensive side. The base is wine, after all. 

Producers use either white or red wine. The 

type of wine influences the vinegar’s quality. 

If the producer wants to create fine vinegar, 

they will require fine wine. In addition, the 

producer will also have to follow the same 

process needed to make fine wine. 

Traditional fine wine vinegar requires ageing 

in wood barrels, preferably oak, for about 

2 years. Red wine vinegars need more time 

than those from white wine. Yet, red or white, 

both are best prepared in small batches. This 

results in a complex, subtle, rich and mellow 

flavour.

Less expensive commercial versions are 

available, but the subtlety may also be lacking 

as it is not aged in the same way or for the 

same length of time. Yet the commercial 

version will let you see if the flavor is 

something that you like before you invest in 

more expensive traditionally produced wine 

vinegars.

CONCLUSION
Vinegar is generally divided into two types—

culinary and distilled—but the reality is so 

much more. Vinegar comes in a surprisingly 

wide variety, and countries around the globe 

have created their own version of the ancient 

condiment. In North America, the most 

common are white vinegar and apple cider 

vinegar. Americans may also turn to balsamic 

vinegar. Yet, North Americans in general are 

restrictive in their exploration of the various 

kinds of vinegar available.

While it is possible to explore the different 

types in your cooking and pickling, this book is 

about discovering the uses of vinegar beyond 

the kitchen. The following chapters will 

explore the uses of vinegar. It will look at its 

varied facets but first needs to discuss how to 

best store vinegar. Only then can you ensure 

that, in the kitchen or in the sick room, you are 

employing it at its best. 
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Vinegar is truly a versatile product. It has 

the ability to clean safely and without 

environmental degradation. Yet, like any 

other product, it works better if it is stored 

properly. Therefore, it is important you know 

the facts about the shelf life of vinegar.

Shelf Life

Arguments exist concerning the shelf life of 

vinegar. Some argue that if you leave vinegar 

unopened and stored properly, it will last for 

at least 3 years. The same individuals state 

that an opened vinegar bottle, even when 

properly stored, will be good only for 6 to 9 

months. The Vinegar Institute disagrees, as 

do many researchers. They argue vehemently 

based upon the scientific make-up of            

the product.

Vinegar is acidic in nature. This results in 

self-preserving. As a result, the shelf life of 

vinegar is relatively “infinite”. White vinegar 

and balsamic vinegars have the longest     

shelf lives. 

Although some types of vinegars may 

undergo some changes in appearance—they 

may become cloudy, change color slightly or 

have evidence of sediment, this is cosmetic. It 

does not affect the product itself. 

Sedimentation over time is normal in vinegar, 

CHAPTER 3: 

STORING 
VINEGAR
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just as it is in vinegar’s close relative, wine. 

The formation of mother of vinegar is also 

a natural process and does not indicate 

any contamination or potential ill effects 

if the product is digested. In some cases, 

shaking the bottle will disperse the sediment 

completely. However, it is not harmful to 

drink mother of vinegar, and some believe it 

actually offers health benefits. So don’t worry 

about the mother, though you may wish 

to strain off some of the other sediments, 

depending on how the vinegar was blended 

originally.  

As usual, some researchers and vinegar 

lovers take a middle road. They feel that an 

opened bottle of vinegar is subject to flavor 

diminution. In a year, the opened bottle of 

vinegar will begin to lose its original flavor, 

weakening its initial impact on the taste buds 

and, perhaps, its ability to clean as effectively. 

If you are worried about the effectiveness 

of your vinegar, buy smaller amounts at a 

time. This way, you can be sure to use it all 

up before a year has ended and any potential 

quality loss will be reduced.

Where To Store It

Vinegar does not need to be refrigerated. 

What it requires is a tightly fastened lid. 

It also needs a dark, cool place away from 

temperature fluctuations or high heat.  A 

cold cellar, wine cellar or basement may               

be appropriate.

CONCLUSION
Vinegar is generally divided into two types—

culinary and distilled—but the reality is so 

much more. Vinegar comes in a surprisingly 

wide variety, and countries around the globe 

have created their own version of the ancient 

condiment. In North America, the most 

common are white vinegar and apple cider 

vinegar. Americans may also turn to balsamic 

vinegar. Yet, North Americans in general are 

restrictive in their exploration of the various 

kinds of vinegar available.

While it is possible to explore the different 

types in your cooking and pickling, this book 

is about discovering the uses of vinegar 

beyond the kitchen. The following chapters 

will explore the uses of vinegar. It will look 

at its varied facets but first needs to discuss 

how to best store vinegar. Only then can you 

ensure that, in the kitchen or in the sick room, 

you are employing it at its best. 
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Vinegar, and especially white vinegar, 

provides the answers to many cleaning 

problems. It also is the answer to many 

other cleaning challenges inside and outside      

your home. 

By using vinegar, you satisfy the ideal of 

house cleaners throughout the centuries:

You are using a product that is safe for 

all members of your family.

You aren’t spending money on chemical 

products that can have unexpectedly 

harmful side effects or trigger nasty 

allergic reactions. 

You are saving money. Vinegar is 

remarkably inexpensive.

The following sections will give you a taste of 

just how versatile and effective vinegar can 

be. This is not an exhaustive list—vinegar has 

an almost endless number of applications. 

However, this list will get you started with 

some of the easiest and fastest ways to get the 

power of vinegar working for you.

House Cleaning

House cleaning is one of the most common 

uses for vinegar. You can use it in every room 

of your house. From the basement to the attic, 

vinegar will help you keep the house clean, 

bright, and smelling fresh.

(Please note the following abbreviations:   

c = cup, tsp = teaspoon, tbsp = tablespoon,  

qt = quart and gal = gallon.)

CHAPTER 4:

USES OF 
VINEGAR
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GENERAL APPLICATIONS

When it comes to vinegar, you 

can choose from several 

different cleansers for 

various tasks. You can 

make them all in advance, 

keeping sufficient on hand 

for daily tasks. Below you will 

find several different types of cleansers relying 

on vinegar for their strength and ability to 

remove dirt and grime.

All-Purpose Cleaners

• For glass, stainless steel, plastic and 

laminate surfaces, mix 2 parts water and 1 

part distilled white vinegar with a couple 

of drops of dish washing liquid.

• Place the ingredients into a spray bottle 

and use as needed.

• For walls and painted surfaces, combine ½ 

c. white vinegar, 1 c. of ammonia and ¼ c. 

baking soda in 1 gallon of water. 

• Put into a spray bottle and use as needed.  

• For scouring, combine ¼ c. baking 

soda with 1 tbsp of liquid dish washing 

detergent. Add sufficient white distilled 

vinegar to create a creamy but thick 

texture and scour away.

• For renewing sponges and rags, place 

them in a bowl with enough water to 

just cover them. Add ¼ c. distilled white 

vinegar. Leave them to soak overnight, 

then wash and use normally.

• For a quick tile cleaner, take a gallon of 

warm water and add ½ c. baking soda, 1 c. 

distilled white vinegar and 1 c. ammonia. 

Wait until it stops seething before applying 

to the tiles.

• For an all-round germ killer, pour straight 

white vinegar into a spray bottle and 

spray it around doorknobs and other often 

touched places before wiping them dry.

• For mold and mildew, just wipe down 

the affected areas using full-strength       

white vinegar.

These are general cleansers you can prepare 

in advance of the work or make on-the spot. 

Vinegar is a safe, cleaning solution that can 

work in every room of your home, including 

the bathroom.

BATHROOM

It is simple to use vinegar to keep your 

bathroom clean and all the chrome shiny. 

It may require a little more elbow grease 

and time, but all the work definitely pays 

off in financial savings and naturally                   

clean bathroom. 

•	 Bath Tub Grime:  Wipe your tub down first 

with full strength white vinegar. Scrub it 

next with baking soda. Rinse later. 

•	 Colored Porcelain:  Give that colored 

porcelain a shine. Wash it down with full 

strength white vinegar.

•	 Grout:  Pour full-strength white vinegar 
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on it. Let it remain for a few minutes. 

Scrub it with an old toothbrush. 

•	 Faucets:  Combine 2 tbsp of vinegar with 

1 tsp of salt. You will be able to see your 

reflection in the result. For stubborn 

calcium deposits, soak strips of cloth in 

straight vinegar. Wrap these around the 

faucets or affected areas for at least 2 

hours or overnight. 

•	 Shower Grime, Mildew and Scum:  If this 

covers your shower current, door, tub or 

tiles, spray with undiluted white vinegar. 

Rinse afterwards.

•	 Shower head:  Need to clean that shower 

head or free it completely from lime 

deposits? Place a sturdy plastic bag over 

the shower head or remove the shower 

head and place in a resealable bag. Add 

enough vinegar to cover the shower head 

and seal the bag. Leave in place for 2 to 

3 hours. Rinse with water afterward to 

remove any lingering vinegar. 

•	 Toilet Bowl:  To clean and deodorize the 

toilet bowl, pour in 3 cups of full strength 

white vinegar. Let it sit for ½ to 3 hours 

(depending upon the condition) before 

scrubbing and then flushing. If you need 

to get rid of a ring in the bowl, bring 1 gal 

of vinegar to a boil. Remove and pour into 

a near empty bowl. Scrub, then flush.

•	 Freshener:  Fill a spray bottle with a 

solution of 1 tsp baking soda, 1 tbsp white 

distilled vinegar, and 1 c. water. Spray into 

the air as required. Alternatively, place 

small bowls filled with vinegar in the 

bathroom.

KITCHEN

Vinegar can be used in your kitchen in an 

amazing number of ways.  It can freshen the 

air, clean a filthy oven, or scrub out pots and 

pans. Read on for tips on how you can put 

vinegar to use in your kitchen.  

•	 Breadbox:  Clean your breadbox first. 

Wash it down using a cloth dipped in 

white vinegar. This will freshen it and 

fight off any mold spores.

•	 Brass and Copper:  Combine equal parts 

white vinegar and table salt to make a 

paste you can use to polish and remove 

tarnish. Alternatively, for brass, you 

can combine equal parts flour and salt 

before adding enough white vinegar to 

make a paste. Apply. Let it sit for about 15 

minutes. Rinse it off and rub the surface 

completely dry. 

•	 Can-Opener Blades:  Clean and sanitize 

the blades of your can opener by dipping 

a used toothbrush in white vinegar. Place 

the toothbrush against the turning section. 

Turn on the appliance. Let the blade scrub 

itself clean.

•	 Coffee Makers:  Fill the coffee maker with 

vinegar. Allow it to sit overnight. This will 

clean the glass pot thoroughly. If you want 

to clean the entire system, simply fill the 
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water reservoir with at least 1 cup of white 

vinegar and let it go through its entire 

cycle. 

•	 Counters:  Wipe them down every day 

with undiluted white vinegar. It keeps 

them clean and removes odors.  

•	 Cutting Boards:  Wiping a wood cutting 

board with white vinegar will disinfect 

and remove some stains.

•	 Dishwashers:  To clear up soap residue 

from the inner workings and to help keep 

the entire machine running smoothly and 

cleanly, add 1 cup of white vinegar and 

run an entire cycle. Do this monthly.

•	 Garbage Disposal:  To dispose of the 

smell, make an ice cube tray of vinegar 

cubes. Feed them into your unit a few at a 

time. Run cold water and the smell should 

be gone.

•	 Glasses:  Rinse glasses clearly. Combine ½ 

c. of white vinegar with a gallon of water. 

Rinse and watch them shine.

•	 Microwaves:  To clean your microwave the 

easy way, mix ¼ c. of white vinegar and 

1 c. of water. Place it in a microwave safe 

dish and put in the microwave. The heated 

mixture will loosen any food splatters so 

you can easily wipe them away. It will also 

deodorize your microwave.  

•	 Oven Racks:  Soak for several hours or 

even overnight in a plastic garbage bag 

or other enclosed container containing a 

mixture of ¼ c. dish detergent, 1 c. white 

vinegar and very hot water. Rinse and 

clean in the sink.

•	 Oven Vents:  Clean and freshen by using 

a cloth or sponge soaked with undiluted 

white vinegar. It will cut and remove 

grease, grime and dirt.

•	 Pots and Pans:  Soak stubborn stains 

away in undiluted white vinegar for 30 

minutes, then wash in hot soapy water. 

Alternatively, fill the pan with a mixture 

of 3 tbsp of white vinegar to every pint of 

water. Boil to loosen stains. Wash in soap 

and water. 

•	 Refrigerator Smells:  Wash thoroughly 

using a cloth or paper towel soaked in 

white vinegar.

WALLS, WOOD AND DOORS

•	 Ball Point Pen:  Remove ballpoint pen 

drawings and marking from walls. Apply 

white vinegar at full strength onto the “art 

work.” Use a clean cloth or sponge. Repeat 

until the marks vanish.

•	 Mildew, Dust, and Stale Odors:  Wash 

down your kitchen walls with full-strength 

white distilled vinegar using a cloth or a 

sponge mop.

•	 Wallpaper:  Remove easily by thoroughly 

wetting the surface with a mixture of 

equal parts white distilled vinegar and  

hot water. 
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•	 White water rings from wood:  Remove 

by applying a mixture of equal parts white 

distilled vinegar and vegetable oil. Rub with 

and not against the grain of the wood.

•	 Wood Paneling:  Combine ¼ c. olive oil 

and ½ c. white distilled vinegar. Add to 2 

cps of warm water. Place in a container 

with a lid. Shake it. Dip in a soft cloth or 

sponge. Apply to the wood, letting it soak 

into the paneling for a few minutes. Polish 

the wood with a dry cloth. 

WINDOW CLEANING

When it comes to clean windows, all you need 

is a bottle of vinegar and some water. 

•	 Basic window cleaning solution:  Take 

½ c. ammonia, 1 c. white distilled vinegar, 

and 2 tbsps cornstarch in a gal of water. 

Apply using a clean sponge or cloth.

•	 Removing paint and paint splatters 

from windows:  To soften the paint, heat 

and apply full-strength white vinegar 

using a cloth or paintbrush. Allow it 

to work before scraping it off with a       

razor-edged tool. 

BEAUTY AND 
GROOMING

The cost of beauty and 

grooming aids can be 

astronomical. You want 

to look good but you also 

don’t want to break the bank. 

For a safe, economical solutions to skincare, 

beauty, and grooming, turn to vinegar. In 

facial and other beauty treatments, apple cider 

vinegar is the most common vinegar used.

•	 Acne/Blemished Skin:  This process 

requires you to lean over a pot of boiling 

water, so make sure your face stays at least 

8” away. Place a towel over your head to 

trap the steam. After 1 minute, withdraw 

your head and apply a cotton ball soaked 

with apple cider vinegar. This will remove 

the dirt and oil that cause acne. Allow 

your skin to cool and apply more apple        

cider vinegar.

•	 Aftershave:  Avoid the rashes and itching 

many commercial products cause. Instead, 

apply full strength white or flavored white 

vinegar.

•	 Age and Sun Spots:  Let cotton balls 

absorb undiluted apple cider vinegar. 

Apply to spots 10 minutes twice daily. 

Alternatively, combine a small amount of 

onion juice with the apple cider vinegar 

before application.

•	 Bad Breath and teeth whitener:  Take 

care of these two issues by brushing your 

teeth weekly with white distilled vinegar.

•	 Denture Cleaning:  Place dentures in 

white vinegar for between ½ and 1 hour. 

Brush and wear. If the stains are stubborn, 

leave overnight.

•	 Deodorant:  To control body odor, dab a 
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small amount of vinegar under your arms. 

It will neutralize the pH balance.

Haircare and hair product maintenance:

•	 Dandruff:  Remove those flakes by adding 

1 c. of apple cider vinegar to 1 qt of water. 

Massage into your hair, and wrap your 

head in a towel for 15 minutes to an hour. 

Rinse thoroughly to remove loosened 

dander and lingering vinegar.

•	 Hairbrush:  Clean it by soaking the 

hairbrush in equal parts water and  

white vinegar.  

•	 Scented hair rinse:  Flavor white or apple 

cider vinegar with the herbs or spices of 

your choice. Let it sit for 2-weeks prior to 

usage. Strain and dilute with water. Store 

in a plastic container and keep handy 

to the shower. Apply to your hair and      

rinse off.

•	 Nail Polish:  Make your nail polish last 

longer. Wipe fingernails with cotton balls 

dipped in white distilled vinegar before 

putting on nail polish.

•	 Toothbrushes:  To fight bacteria as well as 

clean your toothbrush, and help to whiten 

your teeth, simply dip it into vinegar 

before brushing. 

Health/Wellness

Vinegar is a healthy way to treat various medical 

issues without visiting the doctor. Some are 

simple home remedies, and many have research 

to back up centuries of old 

wives’ tales. At worst, they 

may not work for you as 

well as you would like, 

and at best, you’ll find 

that vinegar just might 

keep you from an expensive 

doctor’s visit. 

•	 Aching Muscles:  Simmer a combination 

of your favorite herbs or spices with 

vinegar. Strain. Pour the heated mixture 

into your bath. Relax and enjoy. It soothes 

muscles and itchy skin.

•	 Athlete’s Foot:  Spray on full-strength 

white vinegar to fight fungi and bacteria.

•	 Corns and Calluses:  Saturate a clean 

cloth or soak a stale piece of bread with ¼ 

c. white vinegar. The bread will require 

30 minutes, the cloth somewhat less time. 

Cover the corn or callus with cloth or 

bread. Tape in place and leave overnight. 

Repeat as needed. 

•	 Coughs:  At the first sign of a cough 

combine ½ c. apple cider, ½ c. water, 1 tsp 

cayenne pepper and ¼ c. honey. Take 1 tbsp 

immediately and another prior to bedtime. 

•	 Fungus:  Soak feet in undiluted white 

vinegar for 5 to 10 minutes to kill off 

fungus. Rinse to reduce lingering vinegar 

and smell. Dry thoroughly.

•	 Head Lice:  Apply warm apple cider 

vinegar to the infested hair. Take a nit 
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comb and dip it in the vinegar. This will 

help loosen the nits for easy removal by 

the nit comb.

•	 Mucus:  Reduce mucus build-up by 

combining equal parts honey and vinegar 

and take a tablespoon whenever you need it.

•	 Sore Throat:  Add 1 tsp of apple cider 

vinegar to a glass of water. Stir, gargle, 

and then swallow. Alternatively, you can 

combine the vinegar with 2tbsp of honey 

and slowly suck the mixture off of a spoon. 

•	 Stings and Bites:  Soak a cotton ball in 

apple cider vinegar. Place it firmly on the 

affected area to fight itching and swelling. 

You may want to tape it securely in place. 

If it is a bee sting, be sure to remove the 

stinger. This also works for jellyfish stings 

but NOT for Portuguese man-of-war stings.

•	 Swimmers’ Ear:  Combine ½ tsp white 

vinegar with 1 tsp rubbing alcohol. Tip it 

gently into your ear. Tilt your head to let it 

drain out. 

Laundry

Vinegar will give you softer and cleaner-smelling 

clothes than expensive fabric softeners. It is also 

completely safe for people with allergies and 

chemical sensitivities.

The acidic properties of vinegar make it 

effective as a stain and odor fighter but gentle 

on fibers. Distilled white vinegar should be 

the first choice. Don’t do your laundry with 

infused, tinted, wine or balsamic vinegars.

Please note that your clothes will not smell 

strongly of vinegar if you add it to your wash. 

The vinegar pulls out other odors instead of 

being the primary scent of your clothes.

GENERAL WASHING

•	 Washing Machine:  If 

you want to keep 

your washing 

machine fresh and 

free from rust, add 

a cup of vinegar to 

the machine. Let it run 

through its regular cycle. It will clean 

the washing machine, break up any soap 

residue, break down any rust and prevent       

musty smells.

•	 Fabric Brightener:  Add ½ c. white 

vinegar to the machine’s rinse cycle.

•	 Fabric Softener:  Add ¼ c. white vinegar 

to the final rinse cycle.

•	 Fabric Whitener:  1 c. of white vinegar 

will brighten small loads of whites.  

•	 Remove Dust, Chemicals, Odor etc. from 

New Clothes and Fabrics:  Add 1 c. of 

white vinegar to the wash cycle.

SPECIFIC USES FOR CLOTHES  
AND FABRICS

•	 Baby Clothes:  Add 1 c. of white vinegar to 

the rinse cycle to pull out lingering odors 

and soap residues.
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•	 Diapers:  If you have a diaper pail, add 5 

to 6 cp of white vinegar to the water. This 

will help neutralize the smell until you 

wash them.

•	 Dingy Socks:  Combine 1 ¼ qt of tap water 

with 1 c. white vinegar in a large pot. Bring 

it to a boil. Pour it into a bucket. Drop the 

socks into the mixture and soak them 

overnight. Wash them the next day.

•	 Nylons:  If you hand wash your nylons, 

add 1 tbsp of white vinegar to the water 

to help freshen the hose and remove any 

lingering soap residue.

•	 Soften Blankets:  Add 2 cups of white 

vinegar to the rinse water when you wash. 

This will remove the soap residue from 

both cotton and wool blankets. 

•	 Stains 

 3 Blood:  Before it sets, add full strength 

white vinegar on the stain. Let it soak 

in for 5 to 10 minutes. Blot with a cloth 

or paper towel. Repeat if necessary then 

wash.

 3 Deodorant:  Dab white vinegar on the 

stain then rub it into it to pull out the 

residue before washing normally.

 3 Grass:  Put white vinegar on to the grass 

stain. Allow it to sit overnight. Wash the 

next day. 

 3 Ketchup:  Soak the stained clothing in a 

solution equal parts white vinegar and 

water. Wash. 

 3 Sweat:  Pour full strength white vinegar 

directly on the sweat stains. Soak it for 

about 1 hour, then wash normally.

•	 Suede:  To remove dirt or grease on 

suede jacket or pants, dip a toothbrush in 

undiluted white vinegar. Brush it gently 

over the grease spot. All that is left is for 

you to pat it dry. 

•	 Wool:  To rid your favorite wool sweater of 

its musty smell, wash it first. Next, rinse it 

in equal parts of white vinegar and water 

to remove the musty odor. 

•	 Yellowed Clothing:  Soak the articles in a 

solution of 12 parts water to 1 part white 

vinegar. Wash the next day.

Other

There are so many other uses of vinegar. 

Below are several that fall into the  

“other” category.

PETS

Vinegar can help keep your pets 

healthy and clean. Consider 

these uses:

•	 Ears:  Gently swab the inside 

of the ear with a soft cloth 

dabbed in a mixture of 2 

parts apple cider vinegar to 

1 part water. This soothes ears and fights 

bacteria and fungi.

•	 Fleas:  Add equal parts water and vinegar 

to a spray bottle. Apply generously to the 
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coat. Rub in and fleas will start to move 

out. (Animals with sensitive noses will not 

like this, but it is much more gentle than 

chemical flea treatments)

•	 Flies:  Spray an equal mixture of white 

vinegar and water around the area 

affected to keep them away from horses 

and other pets outdoors. 

•	 Shiny Coat:  Spray or rub the coat with a 

solution of 1 c. white distilled vinegar in 

1 qt water to dissolve dirt and balance the 

pH of the coat.

•	 Skunk:  Combine ½ c. vinegar, ¼ c. baking 

soda, and 1 tsp of liquid soap. Add the 

mixture to 1 qt of 3% hydrogen peroxide. 

Work the solution deep into the coat 

as best you can (your pet is going to be 

unhappy, but then again, they’re not happy 

to have been skunked, either.) Let it soak 

then rinse thoroughly with water. If the 

smell still isn’t gone or you’re missing an 

ingredient, bathe the animal in equal parts 

of vinegar and water. Repeat then rinse.  

•	 Kitty Litter:  Add ½ inch of white distilled 

vinegar to an empty kitty litter box. Leave 

it for 20 minutes before swishing it around. 

Rinse the box with cold water. Air dry. This 

addresses smells and bacterial growth.

CARPETS

You can remove some stains 

easily with vinegar using 

this method, which may 

also help you remove set in              

carpet stains: 

•	 Carpet Stains:  Blend 2 tbsp of white 

distilled vinegar with ¼ c. of either salt or 

baking soda. Rub this paste into the stain. 

Vacuum the following day.

COMPUTERS

If you have a computer, printer or fax machine 

consider these nifty cleaning solutions. 

•	 Computer:  Keep it clean 

and dust free by applying 

this solution. First, 

turn off and unplug the 

gadget. Next, combine 

equal parts white 

vinegar and water. Dip a clean cloth in the 

solution. Do Not use a spray bottle.  This 

could cause some of the vinegar mixture to 

get into the circuits causing damage. 

Squeeze any excess water out of the cloth. 

Start wiping the screen and the keys, 

moving quickly and lightly to take away 

dust, sneeze spots, and dirt.

•	 Computer Keys:  Use the same mixture 

as above, but substitute cotton swabs for 

the cloth. Squeeze the excess moisture 

out of the swabs, and pat dry after you’ve 

swabbed the keys to remove oil, germs, 

and food residue.

•	 Computer Mouse:  If it has a removable 

tracking ball, take it off before proceeding. 

Create a solution of equal parts white 

vinegar and water. Use a cloth and dip 

it into the solution on the ball. Squeeze 



The Vinegar Solution 21

out any excess water. For the rest of the 

mouse, use cotton swabs to clean out any 

debris or gunk. 

VEHICLES

•	 Frost-Free 

Windows:  Coat 

windows with a 

mixture of 3 parts white distilled vinegar 

to 1 part water. Leave overnight, then 

remove any extra.

•	 Leather Upholstery:  To make it look like 

new, wipe it down with hot white distilled 

vinegar and rinse it off with soapy water. 

Dry thoroughly.

•	 Polish car chrome:  Put undiluted white 

distilled vinegar on a soft cloth. Polish.

•	 Remove Unwanted Bumper Stickers 

And Decals:  Cover them with a cloth 

saturated in full-strength white distilled 

vinegar. Alternatively, you can spray them 

repeatedly with undiluted white distilled 

vinegar. It may take a couple of hours, but 

they will peel off. 

•	 Road grime:  Remove road grime and dirt 

from your window wipers. Use a cloth 

saturated with full-strength white distilled 

vinegar to wipe them down. 

•	 Vinyl Upholstery:  Combine equal parts 

white distilled vinegar and water. Wipe 

them down and then dry thoroughly.

ODDS AND ENDS

•	 Lunch Boxes:  

Deodorize 

lunchboxes by 

soaking a piece 

of bread in white vinegar. Leave it in 

the lunch box overnight. Remove in the 

morning. You may use the same technique 

for freshening footlockers, car trunks, and 

even the interior of the car itself.

•	 Musty Closet:  To refresh your closet 

and remove any musty smells, follow this 

procedure. Remove all your clothing and 

accessories. Combine 1 c. of white vinegar 

with 1 c. of ammonia and ¼ c. of baking 

soda. Add to 1 gal of water.

Take a clean cloth or paper towel. Soak in 

the mixture. Apply to the walls, floors and 

ceilings, wiping them down thoroughly. 

Close the closet door to allow the smell to 

penetrate. The interior must be dry before 

you replace your belongings in the closet.

•	 Piano Keys:  When your piano keys 

become grimy with fingerprints, clean 

them off using vinegar. Wipe them down 

with a solution of ½ c. of white vinegar to 

2 cps of water. Use a cloth but squeeze any 

excess water from it. Wipe solution off. 

Use a second clean and dry cloth to dry it. 

Leave unused for at least 24 hours. 

•	 Scissors:  When scissors become sticky or 

grimy, get them clean quickly and easily. 
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Wipe them down with a cloth dipped 

in full strength white vinegar. Dry it 

afterwards. This will make it less likely for 

the blades and fasteners to rust than if you 

used water.

•	 Shoes:  If your shoes or boots exhibit 

signs of salt or white stains, use vinegar to 

clean them like new. Wipe the footwear 

with undiluted white vinegar, drying 

carefully afterward. This will not only 

clean the shoes but also prevent any             

long-term damage.

•	 Thermos:  Clean, sanitize and remove any 

lingering smells by filling your thermos 

with warm water to which you add ¼ c. 

of white vinegar. If any residue appears, 

add uncooked white rice. This will act as a 

scrubbing agent. Close the thermos tightly. 

Shake well. Empty out the vinegar and 

water. Rinse the thermos clean. Air dry.

OUTSIDE

Vinegar is also useful outside. From killing 

weeds to keeping the garden free of pests 

like ants and cats, vinegar can do it all easily 

and inexpensively. 

GARDENS

White vinegar is a great help in gardens and 

gardening. Consider the following uses.

•	 Azaleas and Gardenias:  If you want to 

encourage blooms on these plants, water 

them every week, except when in bloom, 

with 1 gallon of water to which you have 

added 3 tbsp white vinegar. 

•	 Birdbath:  Clean it by scrubbing it often 

with undiluted white distilled vinegar. 

Rinse well. 

•	 Cement Pond:  If you need to cure your 

cement pond prior to adding any fish 

and/or plants, add 1 gal of white distilled 

vinegar to every 200 gal of water. Allow 

it to sit in the pond for 3 days. Empty the 

pond then rinse carefully. 

•	 Clay pots:  Clean clay pots easily. 

Combine equal parts white vinegar and 

water in a bucket or other convenient 

container.  Place the pot into the mixture 

and soak for around 2 hours. Wipe dry. 

Wash them afterwards with soapy warm 

water. This also works on the build-up on                

plant saucers.  

•	 Dandelions:  Spray full strength white or 

apple cider vinegar on the middle of the 

flower and near the stem of unwanted 

dandelions. Do so BEFORE they go to seed. 

If it rains soon after, repeat.

•	 Garden Pots:  To get out those stains and 

white mineral crusts in plastic pots, fill a 

container or the sink with a combination 

of equal parts water and white vinegar. 

Soak the pots and leave them for 1 hour    

or more.
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•	 House Planters:  Remove those crusty 

rim deposits on planters and saucers by 

soaking them in 1-inch of undiluted white 

vinegar for 1 or more hours. 

•	 Hummingbird Feeder:  Wash down with 

full strength white vinegar. 

•	 Mealy Bugs:  These pests infect both 

garden plants and houseplants. Apply full 

strength white vinegar to cotton swabs. 

Dab the bugs with the swabs. This will kill 

both the insects and any eggs.

•	 Moths:  If you want to catch moths, get a tin 

can. Attach a string to it. Place in it a blend 

of 2 parts white distilled vinegar and 1 part 

molasses. Hang the tin in a tree.

•	 Outdoor Fountain:  Soak the pump in 

undiluted white distilled vinegar to clean it. 

This should get rid of any mineral deposits. 

•	 Rabbits:  Find an old 35mm film container 

and poke a single hole in its top. Soak 

several cotton balls in full strength 

distilled white vinegar. Put them in the 

can. Position the can in your garden to 

deter rabbit invaders.

•	 Slugs:  You can kill off slugs by using an 

equal mixture of vinegar and water. Put it 

in a spray bottle. Apply.

OTHER OUTDOOR ITEMS

•	 Concrete Stains:  To remove stains in your 

driveway or garage, pour full strength 

white vinegar on the concrete. Let it set 

overnight. The next day, take a hose and 

wash it clear. 

•	 Grass killer:  If you don’t like grass 

growing between cracks in your driveway 

or sidewalk, pour hot undiluted white 

vinegar on the grass. Do so once a day for 

3 days.  

•	 Outdoor Furniture And Picnic Tables:  

To sanitize your outdoor furniture, wipe it 

down using a cloth or paper towel saturated 

with full strength white distilled vinegar.

•	 Rust:  Soak rusty tools for a day or more 

in full strength white vinegar. You can 

apply the same technique for rusty screws         

or bolts.

•	 Sandboxes:  Keep cats away from a 

sandbox with vinegar. Take a bottle of 

white vinegar. Pour it around the borders 

of the sandbox once a week. Reapply at 

any time, particularly if the cat is showing 

signs of taking the sandbox back. 

•	 Septic Tank Care:  Avoid the economic 

and environmental expense of using harsh 

chemicals in your septic tank. Instead, 

flush undiluted white vinegar down the 

toilet. This will end up in the septic tank.  

It will keep the bacteria count in your  

tank down.
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CAUTIONS
Vinegar is a wonderful product—but it’s not 

a cure all or best-fit for every situation. Here 

are a few things to watch out for as you use 

vinegar more in your life and around your 

home:  

 3 Never mix vinegar with chlorine bleach. 

It creates a noxious gas that can be fatal.

 3 Don’t apply vinegar to jewelry if it 

contains a pearl or gem stone in a 

setting. It may damage the finish, and 

it will definitely cause the pearl to 

dissolve. 

 3 Do not use to clean marble tabletops, 

counter tops or floors. Vinegar’s acid 

nature will dull or even pit the surface 

coating. It may even penetrate into the 

stone and cause damage.

 3 The same applies to using vinegar 

on travertine or limestone. It can eat 

through the calcium in the stonework.

 3 If you have a sting, vinegar is normally 

effective for soothing and reducing the 

pain and swelling. However, it does not 

achieve the same effect if the stinger 

belonged to a Portuguese man-of-war. 

In fact, the application of vinegar may 

actually increase the release of the toxin.

 3 In other issues of personal health, do 

not use if you are sensitive to sulfites. 

Read the label first to see if the vinegar 

is sulfite-free.
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CONCLUSION

Vinegar holds an honored place in history. This 

is quite an accomplishment for a substance 

created from a simple miscalculation… or a 

bad wine maker. Especially when you consider 

that it’s name literally means gone-off or bad 

wine! Yet for all its former glory, vinegar is often 

overlooked in modern society and sits in the back 

of a pantry gathering dust.

It’s time to take back vinegar as an affordable, 

all-natural home helper that really works. Leave 

pricey, toxic chemicals on the shelf—vinegar can 

do the same job for much less and with far fewer 

consequences. In fact, switching to vinegar for 

cleaning and using it in home health remedies 

just might dramatically improve your quality     

of life.

Of course, you won’t know that for sure until you 

try it. At under $2 for a gallon of white vinegar in 

most grocery stores, there’s no reason not to pick 

some up the next time you’re at the store and 

give some of the tips in this guide a try.

To share your experiences and pick up more tips 

for using vinegar (and even making your own), 

visit SurvivalLife.com. An active discussion about 

vinegar uses is already underway, building on 

what’s covered in these pages. And of course, 

if you like this report, don’t forget the other 

special reports available through the Lamplighter 

Society, with new reports like this added monthly 

to help you save money, live better, and be 

prepared for anything.
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