Removing Odors
from Silicone Dishware

o

Some strong-smelling soaps and foods may leave residual fragrance or
taste on silicone dishware. Here are some simple and successful ways to

remove any lingering aromas or tastes:

1.

Place silicone dishware in boiling water to sterilize and remove
strong odors.

Submerge the dish in a mixture of hot water and white vinegar
using the ratio of one cup of vinegar for every two cups of hot
water. Soak for 30 minutes, then scrub with a gentle cleaning
sponge. Rinse and dry thoroughly.

Coat the dish with a mixture of white vinegar and baking soda
using the ratio of one tablespoon of white vinegar to two
tablespoons of baking soda. Allow the coated dish to sit
overnight. Rinse with water to completely remove the mixture
and dry thoroughly.

For more helpful tips, visit Bumkins.com
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