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leaflet is a summary of cleaning
surfaces in the home.

variety in decorative items and kitchenware, homemakers are asking what
New cleaning materials are also coming to the hontemaker's attention. This
methods and materials for metals, heat-resistant glassware, and other hard

Suggestions for cleaning these various surfaces are given in chart form on the next few pages. The follow-
ing pointers will help in using the chart:

l. Know your material before you slart to clean it
Suggestions and warnings for cleaning and polishing different materials are based on the
characteristics of the basic material. Avoid trouble by knolving "what you have" before you
start to work.

2. Choose the method of cleaning that suits your purpose
Some cleaning methods are time-consuming but frequently are most suitable for a valued
keepsake. Other methods for the same metal may be less exacting and are quite acceptable
for utility articles. Know the different cleaning methocls in order that you may choose one
that suits your purpose.

3. Wafch temperafure in chemical cleaning
Heat speeds up any chemical cleaning action. Sornetimes this is desirable. Sometimes slower
action is preferred. Watch the temperatures of solutions used.

4, Know your cleaning materials
) Soa\s and synthetic detergents (listed as "syndets" in the following table). Syndets are

soaplike cleaning agents. Soaps and syndets usually are interchangeable but in some in-
stances only one is recommended. Check the label to see which you are using.

) Other detereents, such as water, ammonia, denatured alcohol, linseed oil, kerosene, etc.
) Abrasiae-type cleansers, such as whiting, scouring powders, steel wool, plastic scouring

pads, etc. These will vary greatly in degree of hardness and fineness. Correct choice
is important with certain soft metals.

) "Chemical-action" aleansers, such as certain commercial metal cleansers, acids, baking
soda, etc.

5. Know your protective materials
These include lacquers, various types of waxes, tarnish-resistant flannel, polyethylene bags,
etc.

6. Keep your cleaning shelf adequately stocked
Keep only those cleaning supplies on hand which you need for your home. Make your
selection from those listed in the last column of the chart. Choose those that clean efficiently
and suit your purpose. Select supplies suitable for several surfaces when possible.

7. Keep cleaning supplies handy-store in safe place
Some of these materials are poisonous or harmful. Store out of reach of children.
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January 1961 

W ITH TODAYS trend toward variety in decorative items and kitchenware, homemakers are asking what 
cleaning methods are best. New cleaning materials are also coming to the homemaker's attention. This 

leaflet is a summary of cleaning methods and materials for metals, heat-resistant glassware, and other hard 
surfaces in the home. 

Suggestions for cleaning these various surfaces are given in chart form on the next few pages. The follow
ing pointers will help in using the chart: 

1. Know your material before you start to clean it 
Suggestions and warnings for cleaning and polishing different materials are based on the 
characteristics of the basic material. Avoid trouble by knowing "what you have" before you 
start to work. 

2. Choose the method of cleaning that suits your purpose 
Some cleaning methods are time-consuming but frequently are most suitable for a valued 
keepsake. Other methods for the same metal may be less exacting and are quite acceptable 
for utility articles. Know the different cleaning methods in order that you may choose one 
that suits your purpose. 

3. Watch temperature in chemical cleaning 
Heat speeds up any chemical cleaning action. Sometimes this is desirable. Sometimes slower 
action is preferred. Watch the temperatures of solutions used. 

4. Know your cleaning materials 
~ Soaps and synthetic detergents (listed as "syndets" in the following table). Syndets are 

soaplikc cleaning agents. Soaps and syndets usually are interchangeable but in some in
stances only one is recommended. Check the label to see which you are using. 

~ Other detergents, such as water, ammonia, denatured alcohol, linseed oil, kerosene, etc. 
~ Abrasive-type cleansers, such as whiting, scouring powders, steel wool, plastic scouring 

pads, etc. These will vary greatly in degree of hardness and fineness. Correct choice 
is important with certain soft metals. 

~ ((Chemical-action" cleansers, such as certain commercial metal cleansers, acids, baking 
soda, etc. 

5. Know your protective materials 
These include lacquers, various types of waxes, tarnish-resistant flannel, polyethylene bags, 
etc. 

6. Keep your cleaning shelf adequately stocked 
Keep only those cleaning supplies on hand which you need for your home. Make your 
selection from those listed in the last column of the chart. Choose those that clean efficiently 
and suit your purpose. Select supplies suitable for several surfaces when possible. 

7. Keep cleaning supplies handy-store in safe place 
Some of these materials are poisonous or harmful. Store out of reach of children. 

COOPERATIVE EXTENSION SERVICE-MICHIGAN STATE UNIVERSITY-EAST LANSING, MICHIGAN 
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Methods for Cleaning Metals, Heat-Resistant Glassware, and Other Kitchenware 
"'~~~~~~~~~.tt". 

Material or 
surface to 
be cleaned 

Aluminum or alumi
num alloys 
(Pans and decora
tive items) 

Brass, bronze, and 
copper 

Characteristics 

Aluminum is a soft metal noted 
for its lightness in weight and 
resistance to oxidation. 

Alkaline foods or water leave a 
dark film on the surface of alum
inum pans. Salty foods allowed 
to stand in pans may cause pit
ting. 

Brass, an alloy of copper and 
zinc, is most often used for deco
rative items. 

Bronze, used similarily, is an 
alloy of copper and tin. 

Copper is a metal used for deco
rative items in the home and 
for kitchenware. It is a good con
ductor of heat and is often ap
plied to the bottom of utensils 
made of other metals. 

General care and cleaning 

Wash in warm water using mild 
soap. Strong detergents, alkalies, 
and alkaline scouring powders 
cause discoloration. 

If food burns, soak in hot 
water until it is loosened. Scrap
ing with a wooden spoon, clothes
pin, or plastic scouring pad will 
not damage the surface. 

Pan may become warped if 
water is added when pan is dry 
and overheated. To straighten 
utensil, place wooden block over 
bulge and hammer back into 
shape. 

Keep decorative items dusted and 
clean. To clean, wash in hot, 
sudsy water. Rinse well and dry 
with soft, nonlinting cloth. 

Wash kitchenware In warm 
water using soap or a syndet. 
Rinse well and drain or wipe dry. 
Wiping will bring up the luster. 

Polishing or special 
treatments 

To brighten darkened aluminum: 

• Cook rhubarb, tomatoes, or 
tart apples in the pan. Foods 
are edible when so cooked. 

• Boil solution of 2 teaspoons 
cream of tartar to 1 quart 
water in pan for 10 minutes. 

• Or, boil solution of 1 table
spoon vinegar to 1 quart water 
until discoloration is removed. 

Follow any of these methods by 
a quick scouring with fine steel 
wool treated with soap. 

I f lacquer has been used, remove 
with denatured alchohol or rec
ommended solvent before polish
ing. To polish decorative items: 

• Use a commercial metal polish, 
following the directions on 
the container. 

• Use a mixture of salt mois
tened with vinegar. Apply 
with a soft cloth using a rub
bing motion. Follow by wash
ing well in sudsy, warm 
water; rinse and polish dry 
with a soft dry cloth. 

• For a soft, dull finish rub 
with a mixture of linseed oil 
and whiting or rottenstone. 
Wipe off with a clean, soft 
cloth and polish by rubbing. 

• For antique brass, rub with 
oil, remove excess, and polish 
with soft, dry cloth. 

After polishing, a metal lacquer 
may be used to retard tarnishing. 

Special supplies 
for your 

cleaning shelf* 

Mild soap 
Plastic scouring pad, 

wooden spoon, or 
clothespin 

Fine steel wool 
treated with soap 

Kitchen items: 
Acid food or cream 
of tartar or vinegar 

Soap or syndet 
Cleaning and polish

ing cloths 
Denatured alcohol 
A commercial metal 

polish 

or 

Kitchen items: 
Salt 
Vinegar 

or 

Linseed oil 
Whiting or 

rottenstone 

• 
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Chromium 

Enameled 
appliances
(Synthetic or por
celain enamel) 

Enameledware 
( cooking utensils) 

A metal noted for its hardness 
and brittleness. Avoid letting 
salt-containing food or salt in 
acid stand on chromium surfaces. 

A glass-like substance fused to 
a metallic base. Mayor may not 
be treated to withstand acids in 
food. 

Glass fused to a steel base. 
Smooth, nonporous, easy-to
clean. Better grades are resistant 
to acids and not readily marked 
by spoons. Also, more resistant 
to chipping. 

Wash with soap or syndet and 
water. Rinse and wipe dry to 
bring up luster. 

To remove burned-on grease 
(in case of electrical appliances) 
use whiting moistened with 
ammonia or denatured alcohol. 
Avoid coarse abrasives, scouring 
powders, or steel wool. 

Wash with soap or syndet and 
warm water; rinse and polish 
with dry cloth. 

For hard-to-remove marks or 
stains, use whiting moistened 
with water. For burned grease, 
use whiting and ammonia. Avoid 
coarse cleansers or steel wool. 

Wash enameledware in hot, sudsy 
water. Soak to loosen sticking 
food. Baking soda may be added 
to help loosen food. 

Use only plastic scouring pad, 
wooden spoon, or clothespin to 
scrape utensil. When scouring 
must be done, use whiting and 
ammonia. Avoid scratching the 
surface of enameledware. 

Baking soda may help remove 
discolorations . 

A spray-type lacquer is easy to 
apply. Follow directions on con
tainer when applying or remov
ing metal lacquer. 

T a polish kitchenware, use a 
commercial metal cleanser recom
mended for copper. 

Polish, using soft, dry cloth. 

Occasional cleaning with cream
type wax makes surfaces easier 
to dust and keep clean. 
Polish with soft, dry cloth. 

No polish desired. 

• Stock only those supplies needed for metals found in your home. 
t See back page for recipe for home-type poli sh or cleanser. * These cleaners are strong chemicals which may hann other metal s- such as stainless steel. Follow all warnings if used. 

Metal lacquer 
(spray type) 

Soap or syndet 
Whiting 
Ammonia or 

denatured alcohol 
Cleaning and polish

ing cloths 

Soap or syndet 
Soft cloths 
Whiting 
Ammonia 
Cream-type wax 

Soap or syndet 
Whiting 
Ammonia 
Plastic scouring pad, 

wooden spoon, or 
wooden clothespin 

Kitchen items: 
Baking soda 
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Methods for Cleaning Metals, Heat-Resistant Glassware, and Other Kitchenware 
.~~ ~ ~ .Iefne ~ 4t4Iet .6J dea. .tt. " 

Material or 
surface to 
be cleaned 

Enameled fixtures
sinks, tubs, wash 
basins 

Glassware 
(oven and top-of
range utensils) 

Iron (Cast-iron as 
that used in cooking 
utensils) 

Charaderistics 

A vitreous (glass) or porcelain 
enamel surface fused to a metal 
base. Subject to damage from 
chipping, strong acids, and coarse 
cleansers. 

Heat-resistant glassware has been 
treated to withstand high tem
peratures. Such utensils may 
break when subjected to sudden 
changes in temperature. Oven
ware is not suitable for top-of
range use. 

Avoid scratching glassware. 

A silver-white metal readily oxi
dized (rusted) in the presence of 
moisture. 

General care and cleaning 

Wash with wann, sudsy water 
and rinse well. 

To remove soap curd, use 
home-type or similar fine cleanser 
or kerosene. Follow kerosene 
with soap and water wash. Rinse 
well. 

To remove rust stains, use 1 
tablespoon oxalic acid crystals 
(Poison) dissolved in i cup 
warm water. Apply to stain, 
allow to stand a few minutes, and 
rinse well. Avoid strong acids or 
harsh chemicals in removing rust. 
Glaze may be affected. Commer
cial removers may be used. 

Wash glassware in hot, sudsy 
water. Soak to remove sticking 
food. Baking soda may be added 
to help loosen food. Use only 
plastic scouring pad, wooden 
spoon, or clothespin to scrape 
utensil. When scouring must be 
done, u~e whiting or whiting and 
ammoma. 

Wash with soap and water, using 
a stiff brush or scouring powder 
as needed. Rinse and wipe dry 
immediately or heat dry. 

To retain the seasoning desir
able for cast-iron utensils, use 
syndets or highly alkaline cleans
ers only when needed for hard
to-remove foods. 

To remove sticking or burned
on foods, soak in hot water. Use 
plastic scouring pad or wooden 
spoon to loosen food. Add baking 
soda or syndet only if needed. 

Polishing or special 
treatments 

Polish with soft cloth. 
Use of softened water or syndet 
will reduce scum formation. 

No polish desired. 
To prevent sticking, grease 
lightly any glassware container 
before using. 

Seasoning is desirable in cast
iron utensils. Unseasoned utensils 
will rust readily and foods will 
stick. 

To season a cast-iron utensil 
wash utensil well and scour 
with powdered cleanser or steel 
wool. Wash and dry thoroughly. 
Rub the inside with unsalted fat 
and heat slowly for several 
hours. Use low temperature 
whether heated on top of range 
or in oven (250 0 to 3000

). More 
fat may be added as needed. 

Special supplies 
for your 

cleaning shelf* 

Soap or syndet 
Kerosene and/or 

home-typet or 
similar fine 
cleanser 

Oxalic acid crystals 
(Poison) 

Soap or syndet 
Plastic scouring pad 
Whiting 
Ammonia 
Kitchen items: 

Baking soda 

Soap 
Stiff-bristled brush 
Household cleanser 
Fine steel wool 
Plastic scouring pad 

or wooden spoon 
Syndet or soda 

• 
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Iron (Wrought tron 
as that used for 
decorative items) 

Monel 

Nickel 

Pcwter 

Generally made of the purest 
form of iron, thus somewhat 
more resistant to rust than cast 
Iron. 

An alloy of nickel, copper, and 
other elements. Resembles nickel 
in appearance and is used for 
sinks, table tops, etc. Acquires a 
patina (change in appearance) 
with use and is then easier to 
care for. 

A metal capable of high polish, 
resistant to oxidation, often used 
as a plating for iron, steel, cop
per. This finish is relatively soft, 
thus subject to wear from abra
sin' cleaners. Metal beneath plat
ing corrodes when exposed. 

An alloy made of tin and other 
metals- frequently of tin and 
copper. Pewter is very soft and 
must be handled with care to 
a\'oid scratching. 

• Stock only those supplies needed for metals found in your home. 
t See back page for recipe for home-type polish or cleanser . 

Reseasoning may be necessary 
after their repeated use, since fat 
may have been removed from 
pores of metal. 

To remove rust stains, scour 
wi th a fine cleanser or steel wool. 

Keep dusted. Occasionally wash 
with damp cloth and wipe dry. 
A protective coat of liquid wax 
will make cleaning easier and 
retard rusting. Do not use liquid 
wax on fireplace accessories as 
it is flammable. 

Wash with soap or syndet and 
water. Rinse and wipe with dry 
cloth. Fine scouring powder 
(whiting) may be used as needed. 
Add ammonia to scouring pow
der for hard-to-clean spots. 

Wash with sudsy water, nnse, 
and wipe dry. For stubborn 
stains, use fine grade whiting and 
water or denatured alcohol. 

Wash in hot, sudsy water, rinse, 
and dry thoroughly with a soft 
cloth. 

To make ready for use', wipe 
out extra fat, wash utensil in 
soap and water, rinse, and dry 
thoroughly. With added use, fat 
will continue to fill the pores of 
the metal. 

To store, coat with unsalted fat 
and wrap. A paraffin coating may 
be used for long-time storage. 

No polish desired. 

To remove rust stains, rub 
with kerosene and scour with fine 
grade steel wool. If rust is diffi
cult to remove allow kerosene to 
remain long enough to soften 
rust. 

After cleaning, rub with soft 
dry cloth to develop sheen. Paper 
towels may also be used. 

Polish with soft, dry cloth. 

Polish with soft, dry cloth. To 
remove slight tarnish, use a silver 
polish. Avoid a harsh metal 
polish or cleanser. A soft luster 
is desired in pewter. 

.t These cleaners are strong chemicals which may hann other metals-such as stainless steel. Follow all warnings if used. 

Liquid wax 
Kerosene 
Fine steel wool 

( un treated) 

Soap or syndet 
Whiting 
Ammonia 
Soft cloths or 

paper towels 

Soap or syndet 
Whiting 
Denatured alcohol 

Soap or syndet 
Soft cloths 
Silver polish 
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Methods for Cleaning Metals, Heat-Resistant Glassware, and Other Kitchenware 
-~~ ~ ~ ~ ~ 4/4Itt ~ ~ .«- . 

Material or 
sun.ace to 
be cleaned 

Plastic 
kitchenware 

Pottery 
or earthenware 

Silver or 
silver alloy 

Characteristics 

Plastics vary greatly in char
acteristics. Most of those used 
for household objects are odor
less, tasteless, nontoxic, and non
corrosive. They may be flam
mable or burn slowly; they 
scratch easily; some are sensitive 
to heat (soften at 1500 to 3000

) 

and some are brittle when cold. 
They may be damaged by heavy 
blows, dropping, and contact with 
certain common household items. 

Conducts heat slowly and evenly; 
retains heat well. Glaze is usually 
acid-resistant, but is affected by 
sudden changes in temperature. 
Do not place hot utensil in cold 
water. Protect from harsh abra
sives and heavy blows. 

A white, soft metal capable of a 
high degree of polish. Easily 
scartched by harsh abrasives. 
Salt and salt air will corrode 
silver quickly. (Empty silver salt 
dishes and salt shakers after each 
use.) 

With use, silver acquires a patina 
or soft sheen which is desirable. 
Silver tarnishes readily and even 
stored silver, well protected, will 
become discolored. Tarnish is 
caused by sulfur which may come 
from food, from the air (smoke 
fumes, fuel gases, soot, etc), or 
f rom rubber. Frequent use of 
silver deters tarnish. 

General care and cleaning 

Wash in warm, sudsy water. Do 
not boil. Some plastic kitchen
ware is damaged when washed in 
a dishwasher. Avoid harsh abra
sives, sharp knives, solvents, nail 
polish and remover, and oil in 
rind of citrus fruits. 

Wash in hot, sudsy water. Soak 
to loosen burned or stuck food. 
Baking soda may be added to 
help loosen food. 

Use only plastic scouring pad, 
wooden spoon, or clothespin to 
scrape utensil. When scouring 
must be done, use whiting and 
ammonia. Avoid scratching the 
surface of ovenware. 

vVash in warm, sudsy water. 
Rinse well and dry immediately. 
Do not let silverware stand with 
food on it. Do not let hollow
handled silverware or hollow
ware stand in water. 

To protect silver: 

~ Store silverware in a chest 
lined with tarnish-resistant 
flannel. Wrap large silver 
items in tarnish-resistant flan
nel or air-tight plastic bag 
when not in use. 

~ Lacquer or wax may be used 
on silver decorative objects. 
It is not suggested for silver-

Polishing or special 
treatments 

To remove stains, use special 
commercial preparations or a 
mixture of whiting and water or 
baking soda and water. 

Save labels or directions and 
check for specific cleaning prob
lems. 

No special polish desired. 

Rubbing methods of polishing: 

~ Polishing cloth 
Light tarnish is easily re
moved by rubbing with a 
poli shing cloth. 

• Paste polish 
Apply with soft cloth, small 
sponge, or soft brush. Rub 
lengthwise, not in circular 
motion. Wash in hot, soapy 
water; rinse and polish with 
soft, dry cloth. 

• Cream-type polish 
Use in same manner as paste 
polish. 

Special supplies 
for your 

cleaning shelf* 

Soap or syndet 
Commercial cleaning 

preparations 
Baking soda 

or 

Whiting 

Soap or syndet 
Whiting 
Ammonia 
Plastic sCQuring pad, 

wooden spoon, or 
clothespin 

Kitchen items: 
Baking soda 

Mild soap 
Soft cloths 
Polishing cloth 

or 

Paste polish (com
mercial or home 
typet) 
or soft brush 

Small sponge, cloth 

or 

Cream-type polish 
Small sponge or cloth 



k(uC
'

(J
+

, 
-:

.9 
- 

.nj
E

 .g 
E

E
!- 

c,.) 
o) .r)

it' 
E

 
.: 

bo
t 

b0u 
re C

o tr b 
6't

A
; X

 E
E

8F
B

 g

t{q)(!
{-, 

0)

€E>
\cd 

a
0'6 

€
h U

 P
O

- 
F

.!'t.r
*-.d 

s
rt trlti.{
o o*\ 

o
aQ

>
a

E
-d'o-

=
€€

O
:E

-. r{-' 
d

3e 
E

 
3., 

E
:5 

3 
H

u 
H

t
6.E

 
bo.^ 

9q 
U

€
trc 

trx; 
trt! 

trtr
s! r*5 b E

i b F
h

C
<

 dF
aF

 
O

o(J+
,oU
'

+
aFao0r

-'i -*' .itltilffiiii $r ii;.li 
gE

-

ffli$I i+
l:::;r;;i*i:

sIliil $:illilgiffii F
: *lilt llg

tH
.e siE

$f 
.!b#E

=
Ig g-8.5i iiE

=
*5

[f :n.=
E

; g '; sE
; i

$i;e::* s; 
a ;r;e

{ij;::€:ie E
:fit

E
d*',E

5F
E

€y f 
-E

=
E

t
$E

r-E
fihH

t:E
 H

 E
f;!:p

a 
i 

&
>

o'o

c).r>

rfft,b0
.Et-(g!dFIo&JuoU

'
at)
anq)

'etn(r,

tIa
,I

o
O

d
E

E
oc:cb
i 

a).c
hc 

o
.=

Q
r

E
-d

50-
€.c f;'
-'2 

E
E

 Q
-c

o.;
c 

!P
-c

;H
}

o'l(,
H

 
(J=

*E
Q

G
)(JF

E
f 

E
u tlt
c.! 

o
o..b0
g.E

 I
A

(J}r

3gn
o r. 

9',

s€ h
O

..o
€ bb
).E

H
E

t€
*S

 s
E

 g.H
aa,1
I 

.lF
+

+

c)(,al,

U
'

al,
c.)

da

5 
s !<

E
F

 
r,B

 y#
2 

+
, .:H

E
 

^8 i83
'/ 

tr€ cf
cJ 

,r5-b
€ 

'E
 g t4 

H

s 
g F

 E
 [r

=
 

a I x.pz
F

F
dV
V

.d 
\V

 
I

c<
 

-ajc':trcd

E
i 

a +
l-v.

d€ fig H
€€

H
t g € eg gE

, 5g 
H

 E
 b "=

e i{ 
E

aE
ss

;.:E
 

g.e Ia:
I r.<

-c-r +
r tr'6 9 $

:e; H
+

r€"'E
€ *;s b:; *&
3 l*j 

e b,E
:E

 p

g F
ig: xI;a

i n H
-eg'*E

U
 qr19€ o t-i -

E
E

;ln*g
E

. r?; H
€

bo.:q)E
E

qo)
.E

r.s"i;B
E

nq€ o#;-
5E

 #E
€,E

 H
 g

g I g; 'fE
g

;E
E

E
 F

e;f

rJoooI
r,q)d!ocdoEc,)
kHq.)

rF
'

ad

,5 i9
oi

H
E

€
2^,
L _,o

,+
. hO

 tr
F

igc!

Y
E

e
'E

v g
5 

o.)
LtrbO
+

rqtr tr

F
 gx

tO
. !t, ()

H
 

U
I'

e aD

.l 
.2.2 E

d, F
'

H
 

trr 9P
L. F

.E
r 

g.H
 . y .,

€ ,; 
g gi :

: E
;E

3E
 fr

gE
E

 Lr H
€ ,

E
:;E

s sE
E

; : aE
e E

; g

; E
"gF

T
€ 

H

>
.

c)dC
)

EE>
'

L'o'o(!o(ttrkLc.)

(!F

x(n'U(t)

LEdFqJ\<
l

ahracd

€l;;
s S

'o
0J?(u
895 

X
-

E
€ 

R
,a =

-
S

ax
\)(!
.^*E

tr

s F
 [s

b,-E
{

39"5
\-oc

gE
g r

Stainless steel 

Tin 

Choose methods of cleaning sil
ver in relation to value placed on 
it. Some silver is of great value
sentimental or monetary. The 
most careful methods should be 
used in its care. On the other 
hand, some silver is a utility item 
in the kitchen. For it, quick and 
efficient methods of cleaning are 
important. Cleaning results 
should be judged in relation to 
value of article and time home
maker ' has for care of her silver. 

An alloy containing iron and car
bon, noted for its hardness. 
Stainless steel is easy to clean 
and is used for utensils, table
ware, sinks, counter tops, etc. 
Recently finishes on some electri
cal appliances have also been of 
stainless steel. 

A soft metal used for decorative 
items and kitchenware. 

Tinware, used in the oven, is 
soft and only a thin coating is 
applied. Metal base may rust 
when tin coating breaks through. 
Avoid harsh abrasives, or sharp 
scraping tools. 

ware. This may prevent tar
nish, but many feel that some 
of the beauty of silver is 
lost when so treated. 

~ Handle silver with care to 
avoid nicks and heavy 
scratches; knife blades and 
other metals can do damage 
if they come in contact with 
silverware. 

Long-time storage of silver: 

When storing silver for a 
period of time, rub with oil or 
vaseline and wrap in soft cloths 
or tissue before placing in flannel 
bags. 

Wash with warm water usmg 
soap or syndet. Rinse, and polish 
dry with a soft clo'th, or use com
mercial cleaner. 

A film or heat spots sometimes 
appear on this metal. To remove, 
use a fine abrasive powder such 
as whiting. Do not use coarse 
scouring powders or steel wool. 

Keep decorative items dusted. To 
wash use warm, sudsy water. 
Wax or laquer may be used for 
ease in upkeep. 

Wash tinware in warm, sudsy 
water, rinse, and dry immediately 
to prevent rusting. If rusting oc
curs use fine whiting to remove. 
Use baking soda and water to 
hasten removal of baked-on food . 

Electrolytic methods of cleaning: 
Do not use these methods if 

silver has an oxidized or French 
gray finish. Darkened sections of 
pattern will be brightened. These 
methods remove little silver. 

~ Aluminum-salt-soda: 
Use an enamel pan. Fill with 
enough water to cover silver. 
Bring to a boil. Add 1 table
spoon salt and 1 tablespoon 
baking soda for each quart 
of water. Place a piece of 
aluminum foil in pan and add 
silver. (Silver must touch foil 
or another piece of silver.) 
Let stand until silver becomes 
bright. Remove with tongs. 
Wash, rinse, and polish dry. 

~ Commercial ((dip" cleaners::/: 
Follow instructions given. 

~ Magnesium alloy and a syn
det: The alloy is placed in 
the dishpan with each dish
washing. Magnesium piece 
must be secured regularly to 
remain effective. 

Any of these methods glVes a 
better appearance if followed by 
a quick, rubbing polish. 

Polish with soft cloth. 

Polish decorative items with 
cloth. 

Heat darkens tin. Don't try to 
keep tin ovenware shiny. Scour
ing may remove tin coating. A 
darkened pan absorbs heat faster 
than a shiny one. 

• Stock only those supplies needed for metals found in your home. 
t See back page for recipe for home-type polish or cleanser. * These cleaners are strong chemicals which may hann other metals-such as stainless steel Follow all warnings if used. 

Enamel pan 
Aluminum foil 

Salt 
Baking soda 
Tongs 

or 

Commercial "dip" 
cleaners 

or 

Magnesium alloy and 
syndet 

Soap or syndet 
Commercial cleaner 
Whiting 
Soft cloths 

Soa p or syndet 
Whiting 
Wax or metal lacquer 

Kitchen items: 
Baking soda 



Home-Prepared Cleoning Preporolions

Scouring powder
Mix thoroughly:

3 parts rvhiting
1 part trisodium phosphate
1 part sudsing synilet

Store and use from large shaker (holes must be large enough to allow grains of trisodium phosphate
to pass through). This scouring powder is suitable for cleaning sinks, washbasins, bathtubs, etc. This
mixture is NOT recommended for woodwork or any surface sensitive to highly alkaline cleaning ma-
terials.

NOTE : Secure whiting f rom a paint store; trisodium phosphate f rom a drug store, paint store, or
grocery store.

Silver polish
Moisten whiting with denatured alcohol until it is the consistency of thick cream. Store in tightly
covered jar.

NOTE: This mixture may also be used on chromium, nickel, enameled surfaces, glass ovenware,
and other easily marred surfaces.

Silver and chromium cleaner
1 cup boiling water
2 cups mild soap flakes

Aclnowledgment: Thir bulletin is
Cooperative Extension Bulletin
Specialist, Oregon State College.

Cooperative exteusion work in agriculture and home economics. Michigan
Ralston, Director, Cooperative Extension Service, Michigan State University,
Iune 30,1914.

i| teaspoon household ammonia
* cup whiting

Dissolve the soap in boiling water. Add other ingredients and stir occasionally until cool. Keep in wide-
mouthed, covered jar. Use like a silver cream for silver or chromium.

RprnnBucps:

Take Care of Household Metals C-306, Leaflet by the Agricultural Extension Service, Texas A. & M.
College System, College Station, Texas.

The Good Housekeeping Housekeeping Book, edited by Helen W. Kendall, Good Housekeeping
Institute, David McKay Company, Washington Square, Philadelphia, 1947.

America's Housekeeping Book, Compiled by New York Herald Tribune Home Institute, Charles
Scribner's Sons, New York, New York, 1947.

Pots and Pans for Your Kitchen, Home and Garden Bulletin No. 2, TJ.S. Department of Agriculture,
1950.

Cleaning Your House, Washington State Extension Mimeograph 54I, State College of lVashington,
Pullman, Washington.

reprinted, with permission, from Pacific Northwesl
9, by Mary Beth Minden, Home Manegement

State University and the U. S. Department of Agriculture cooperating. N. P.
East Lansing Printed and distributed under Acts of Congress, May 8 and

lP-l:61-IOM-SQ

Home-Prepared Cleaning Preparations 

Scouring powder 
Mix thoroughly: 

3 parts whiting 
1 part trisodium phosphate 
1 part sudsing syndet 

Store and use from large shaker (holes must be large enough to allow grains of trisodium phosphate 
to pass through). This scouring powder is suitable for cleaning sinks, washbasins, bathtubs, etc. This 
mixture is NOT recommended for woodwork or any surface sensitive to highly alkaline cleaning ma
terials. 

NOTE: Secure whiting from a paint store; trisodium phosphate from a drug store, paint store, or 
grocery store. 

Silver polish 
Moisten whiting with denatured alcohol until it is the consistency of thick cream. Store In tightly 
covered jar. 

NOTE: This mixture may also be used on chromium, nickel, enameled surfaces, glass ovenware, 
and other easily marred surfaces. 

Silver and chromium cleaner 
1 cup boiling water 
2 cups mild soap flakes 

i teaspoon household ammonia 
~ cup whiting 

Dissolve the soap in boiling water. Add other ingredients and stir occasionally until cool. Keep in wide
mouthed, covered jar. Use like a silver cream for silver or chromium. 

REFERENCES: 

Take Care of Household Metals C-306, Leaflet by the Agricultural Extension Service, Texas A. & M. 
College System, College Station, Texas. 

The Good Housekeeping Housekeeping Book, edited by Helen W. Kendall, Good Housekeeping 
Institute, David McKay Company, Washington Square, Philadelphia, 1947. 

America's Housekeeping Book, Compiled by New York Herald Tribune Home Institute, Charles 
Scribner's Sons, New York, New York, 1947. 

Pots and Pans for Your Kitchen, Home and Garden Bulletin No.2, U. S. Department of Agriculture, 
1950. 

Cleaning Your House, Washington State Extension Mimeograph 541, State College of vVashington, 
Pullman, Washington. 

Acknowledgment: This bulletin is reprinted, with permiSSion, from Pacific Northwest 
Cooperative Extension Bulletin 9, by Mary Beth Minden, Home Management 
Specialist, Oregon State College. 

Cooperative extension work in agriculture and home economics. Michigan State University and the U . S. Department of Agriculture cooperating. N. P. 
Ralston, Director, Cooperative Extension Service, Michigan State University, East Lansing Plinted and distributed under Acts of Congress, May 8 and 
June 30, 1914. 
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