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The kitchen is an area of your home which gets used more often than most other areas. It stands to
reason, that if your kitchen were more organized and simple to use, that your life would feel easier.
Here are ten easy steps to organize your kitchen, and make family life flow more smoothly when it
comes to meal preparation.

1. Pull everything out of each cabinet and go through it. Discard or donate those things which aren?t
frequently used, duplicate items, broken items, or things you forgot you had. Do this with each cabinet
and drawer, setting up separate areas on the floor for each group. Be ruthless. Most kitchens are short
on storage space, so the goal is to only have things you love and use.

2. After your cabinets are all empty, consider what is best for you in terms of how to group items. Sort
all your baking items and pile them together. Sort your cooking items and pile them together. Group the
dishes you eat from, glassware, holiday or other seasonal items that only get used once or twice a
year, as well as those special entertaining or serving pieces that are only used occasionally.

3. Now that you have groups laid out on the floor, decide what space makes the most sense for them
to live. Cooking and baking pieces should be kept close to where you do food preparation. Cooking
utensils should be in the drawer nearest to the food preparation area as well. Glassware might be best
near the sink or refrigerator. Make a coffee or tea station where you have the coffee and tea, sugar,
mugs, and filters, and try to place it near the water source. This way you avoid going back and forth
across the kitchen for the things you need just to make your morning beverage. Storing things where
they are used and with the other items they are used along with, helps to simplify things.

4. Containerize inside your cabinets. Group together packets of sauce mixes, gravy mixes, hot cereal
packets, hot cocoa envelopes, and put them into small plastic containers to avoid them being scattered
all over the cabinet. Use clear plastic shoeboxes to store food that is in tiny boxes such as Jell-O or
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pudding mix.

5. Discard containers without lids and store the remaining plastic containers either with the lids on
them, or store the lids in another larger container so they all stay together. Do the same with the lids for
your pots and pans. A large clear plastic box will keep them nicely together and on their sides, or get a
wire rack that will also store them on their sides in the cabinet.

6. Use vertical space. Place hooks under cabinets to hold mugs above the countertop, or hang a
stemware rack in the same spot for wine glasses, which will free up a lot of space in the cabinet above.
Hang adhesive hooks on the inside of cabinet doors or pantry doors to hold tools such as measuring
cups, oven mitts, or other kitchen gadgets. Consider using wall space or a ceiling rack to hang
functional items such as pots and pans. Remember that any space you can use to hang something will

free up flat space inside a cabinet.

7. Use lazy susans (turntables) to hold things such as oils, vinegars, and other cooking ingredients, as
well as spices, vitamins or medications. You can also use a few lazy susans in your refrigerator. One
will keep beverages, so nothing ever hides in the back to spoil or freeze, and use one on another shelf
to keep leftovers or small jars of pickles, olives, or other small food items.

8. Get some drawer dividers for your cooking utensil drawers and your ?junk drawers?. Everyone
needs a place to keep those little miscellaneous things, but they don?t have to be overflowing and
junky. Drawer dividers will allow you to assign a little spot for each thing and you?Il be able to find
things when you need them.

9. Get a magnetic sorter box to hang on the side of the fridge for coupons, takeout menus, a notepad
and pen, and other papers that tend to accumulate on the countertops. Each type of paper should have
its own section in the sorter.

10. Keep trash bags near the trashcan and throw a stack of loose bags into the bottom of the can. That
way, when you pull out one bag, there is already another one right below it waiting to be used. If you
put your trash out at the curb one night a week, use that time to clean out your refrigerator each week
too. Peek in there and see what food needs to be pitched, throw it out, and then take the trash out to
the curb immediately after. If you do the cleaning out weekly, you?ll find that your refrigerator will stay
current and you?ll never have a whole shelf being taken up by old moldy food.

Your personal work style will determine where you store and use the items in your kitchen, but the goal
is to get that room and its contents to be serving your needs as smoothly and efficiently as possible. If
you invest the time and energy into decluttering and organizing your kitchen, it is an investment that
will pay off in happiness for years to come.

Monica Ricci has been an organizing specialist since 1999, and her motivational presentations teach
effective organizing and simplifying techniques for home and work. She also offers free email tips and
ideas on how to make life simpler and more organized. Her topics include clutter control, paper
management, time management, organizing space and procrastination.Contact Monica at
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770-569-2642 or Monica@CatalystOrganizing.com.

Outdoor Kitchen Grill
By Daniel Roshard

Have you ever cooked outdoors or better yet, have you ever ate outdoors, | am sure that you did, and
if you did you know that cooking outdoors is great fun and that eating outdoors is fun and special and
very far from your usual kitchen lunch or dinner, even if its just the family that is eating it is still great
fun.

While it is true that not everyone is a fan of outdoor cooking or grilling, the outdoor kitchen grill is one
great idea for those who do like it, making the cooking outdoor experience something that is simply a
pleasure and fun, something you can show your friends when you are hosting at home and in your
garden.

If you love to spend you time in your garden and have a barbecue or grill outdoor often this is
something you should be very interested in, an outdoor kitchen grill is something that is going to be a
great convenience for you, and for your family. The idea of an outdoor kitchen is that the cooking is
much more comfortable and allows you much more than the usual backyard cooking, it is also a very
useful tool for the times that you are having guests over and want to enjoy your time outdoors.

Some people say that just by getting an outdoor kitchen they start realizing that you can actually host a
bunch of people without falling off you feet in the end of the day, just because the outdoor kitchen grill
is so comfortable that inviting a small crowd is not a problem, and you wouldn't need to in and out of
the house to get things, just get what you need and place it in you outdoor kitchen to use while
cooking.

So if you are interested in the outdoor kitchen you should probably start by thinking about all the things
and features you want to have in it, what do you cook the most, how often do you cook and grill outside
and how many people do you expect to feed on average. Once you got the basic answers try and
research a little on the internet, prices makers and different features, including photos are available for
everyone on the internet, than try and visit your local designer shops to see the outdoor kitchens so
you will get a better idea of size and using them.

When considering the purchase of the outdoor kitchen grill there are a few very important points to
remember, what is the martial of which the kitchen is made, is it robust and strong, does it have some
kind of protection from being exposed to sun and rain, low and high temperatures, how much working
area the outdoor kitchen has, is it comfortable and easy to clean, what about the maintenance, is it
difficult or easy to maintain, and what does the warranty say, for how long are you covered and what it
give you.

An outdoor kitchen grill is something that can bring you a lot of fun moments and you will never want to
cook indoors any more, make sure you are getting what you need and want, that you are covered by
the warranty and start cooking, good luck.
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Daniel Roshard is an interior designer fascinated by outdoor architecture, he is currently studying
public parks and outdoor design. Daniel is writing articles about home improvement and Outdoor
kitchen issues at
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