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INTRODUCTION

Home organization is the great equalizer. A scrupulously clean person can have a spick-and-span but poorly organized home in which clearing off the dining room table becomes an all-day task, and much-needed items seem like buried treasure without the proverbial map. On the other hand, those on the sloppy side can maintain an impressively well-organized home, in which everything sits in its logical place, and each room is simple to clean and to keep clean. Whether you count yourself the former, the latter, or (most likely) somewhere in between. The Home Organizing Workbook can help you improve existing home-organizing systems and create new ones that will work for the long term. What ultimately determines good home organization is a system that works for youa system that makes it easy for you to clear the clutter, streamline your busy life, and make your home a restful and nurturing place.

Home disorganization comes in many forms. An approach to organization that works for someone you know doesnt mean it will necessarily work for you and your family. An ill-fitting system can prevent you from accomplishing household tasks and your family from enjoying daily activities. At worst, it will promote, rather than remedy, the accumulation of clutter. Because your home-organizing problems are different from your neighbors, youll need to consider a variety of potential solutions.

The Home Organizing Workbook will help you assess your homes needs and find effective ways to meet them.


	Are you unable to relax in your living areas because youre surrounded and distracted by piles of possessions?


	Do you suspect your closets and storage areas are filled with items that you dont even know you own?


	Do you keep things because you might need them later, then find you rarely look at them againuntil you do look at them and declare you might need them later?


	Do you delay tidying up cluttered areas because you fear the task will turn into a long, involved project?


	Do you think that organizing your home is the same as cleaning it?



If you answered yes to any of these questions, this book can help you by offering simple, step-by-step strategies for clearing the clutter.

No doubt about ittrying to change your habits can be overwhelming. To control the clutter in your home, however, you dont need to achieve and maintain a state of orderly perfection. Instead, you can begin in one room, or even an area of a room, and solve one problem at a time, one step at a time. In the processwith this workbook as your guideyou will develop systems that function best for your home and help ensure long-term success.

The Home Organizing Workbook walks you through each key room in your home, starting with the kitchen and ending with such storage areas as garages, basements, and attics. A simple questionnaire at the beginning of each chapter directs you to the hot spots that need attention. Once youve defined these problem areas, you can turn to the corresponding solutions. Each chapter also has step-by-step projects that help you jump-start the process of clearing the clutter. At the end is a list of indispensable organizing tools and accessories. An extensive resource guide at the back of the book puts these tools at your fingertips.

Now that you have The Home Organizing Workbook in hand, jettison any pressures to achieve organizational perfection. Turn to a chapter, go into a room, and explore the practical advice and handy solutions. Its time to get organized.
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Chapter 1
The Kitchen
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If your life is like most peoples, the kitchen is probably the busiest room in your home.

Not only do you prepare and cook meals there, but you may also rely on the kitchen as a part-time office for opening mail and paying bills, maybe even for helping your kids with their homework. The kitchen is also the natural gathering place for entertaining guests. You dont want to straighten up every time you serve a meal or be in a panic before company arrives. Theres no reason to give up any of your diverse uses of the kitchen. Reorganizing will help you make the room less cluttered and more functional.

The first step is to assess how you are currently using storage space, counter-tops, and other parts of your kitchen. Answer the brief questionnaire in Chapter 1 to evaluate the problems you may need to solve. But if you have an itch to get started and dont want to tackle a major reorganization, you can begin with one of three simple projects that will make a big difference in your kitchen.
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Kitchen Questionnaire

1: Are your cabinets so overstuffed that you dont know what you ownthat maybe you do have a complete set of matching wineglasses or pasta bowls but cant always find them?

2: Do you store appliances, pots, utensils, or items like cookbooks on the countertop or other surfaces because your cabinets are chock-full?

If you answered yes to either question, you probably lack sufficient cabinet space, a common problem in small homes and apartments. See Organizing Solutions for tips on maximizing limited cabinet storage.



3 : Do you need to look through a number of cabinets before you find the right lid for a pan, the saucers that match your favorite cups, or an appliance you regularly use?

4 : After a shopping trip or when cleaning up after cooking a meal, do you put items in the nearest available cabinet rather than in a consistently designated place?

Answering yes to either question may indicate that regardless of having adequate space, your cabinets may be in disarray. For advice on establishing good cabinet organization, go to Cabinet Organizing Solutions.



5 : Although you want to put all your mixing spoons or all your cloth napkins and placemats in one place, or want to store other kitchen essentials out of sight, are you unable to find a drawer that will hold them?

6 : Do your drawers contain stationery and hardware supplies or other items that you do not use for meal preparation, while your countertop is littered with kitchen utensils?

If you nodded yes to either of these questions, you probably lack adequate drawer space. For advice on maximizing limited drawer space or finding alternate storage solutions, turn to Drawer Organizing Solutions.



7 : Are your drawers so cluttered that you cant find the spatula you prefer to use, or the extra filters for your coffeemaker, or other kitchen tools you need daily?

8: Are related items stored in separate drawersaluminum foil in one drawer and plastic wrap in another, mixing spoons in one drawer and metal whisks in another?

As with cabinets, not having enough drawers may not be your problem. If you answered yes to either question, youll want to implement some of the drawer-organization strategies.



9 : When you are preparing a meal, do the appliances and other kitchen tools on your counter get in the way?

10 : Are you constantly cleaning up as you cook just to gain more counter space?

11 : When sharing the cooking with someone else in your family or with a guest, do you tend to run out of preparation space?

Responding yes to any of these questions indicates that you have insufficient counter space. Go to Counter Space Organizing Solutions for solutions to this common problem.



12 : Do you find that the most frequently used items are not easily accessiblethat you need to traverse the kitchen too many times to assemble the cookware, utensils, and appliances you need to cook a meal?

13 : Is meal preparation taking much longer than you feel it should?

If you answered yes to either question, how you currently use your kitchen cabinets, drawers, counter space, and food storage does not promote smooth and efficient flow. Chances are that the cookware you use daily is not at your fingertips. Organizing Solutions offers ideas for making improvements that will save you time and reduce frustration.



14 : Have you ever thought you had an ingredient for a recipe only to be unable to locate it in the refrigerator, freezer, or pantry?

15 : Do you buy duplicate condiments, canned goods, spices, or other foods because they are not stored where you can locate them easily?

16 : When you check packaged foods in your refrigerator, freezer, or pantry, are some past their pull date and therefore unusable?

If you answered yes to any of these questions, you need a system for keeping track of food in your refrigerator, freezer, and pantry. See Organizing Solutions.



Tips

For many families, the kitchen is household headquarters. Its the place where everyone begins the day, and its the place where they wind up after returning home. Your kitchen may be a repository of possessions that dont belong. If so, consider some of these solutions.


	Designate an empty bin or basket for magazines, toys, and other items that should not be stored in the kitchen. Assign one family member the job of regularly putting everything away.


	Find or create a space where family members can temporarily stash books, jackets, and other belongings when they come home from work or school. Then make a rule that everything should all be removed from the kitchen by dinnertime.


	Hang large envelopes or small baskets, or put bins or sorters on a shelf, and label one per family member. Use these containers to distribute paperwork, notes, and mail.
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Common Kitchen Problems

Now that you know the areas in your kitchen that need attention, its time to focus on solutions. Some of following ideas will work for you; others may not be applicable to your situation. You will want to experiment with various solutionsand different storage accessories (see ORGANIZING Accessories)to find the best choices for your kitchen.
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Problem:
I dont have enough cabinet space.

The most obvious solution is to install more cabinets. If you can afford this endeavor but are unable to spare the wall space, consider adding cabinets near the ceiling. Out-of-reach storage is ideal for special-occasion china, glassware, or silverware and other infrequently used kitchen-ware. If new cabinets are not an option, an equally effective solution is maximizing the storage in your existing cabinets. You may want to try this before you go to the expense of purchasing and installing new cabinets.

Prior to embarking on the following solutions, scrutinize the contents of your cabinets and pull out items you no longer need. Are you holding on to mismatched glasses or mugs that never leave the cabinet? Or lids that dont fit any of the pots in your collection? Or broken appliances that you once thought youd have repaired? Disposing of them will free up valuable space. As you reorganize your cabinets, be sure that all of the items are near where you will use them. If you find that you need to improve the flow of your kitchen, see Organizing Solutions.
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Organizing Solutions:

 Arrange by category. This is one of the essential rules of thumb for functional and efficient home organization. In general, store together Items of a similar type, size, and shape. Stacking plates, keeping canned goods together, and nesting pans saves space and makes them easy to locate.

 Turn to deep storage. Infrequently used dlnnerware such as china and crystal or even appliancessay, the bread machinecan be boxed and kept In a garage, storage closet, or bedroom closet. Make a list of the Items and their locations so you know where to find them later.

 Adjust shelves. If possible, move shelves as you rearrange the cabinet contents. Start with the bottom of a cabinet and then adjust the shelf to accommodate the tallest Item. Install the next shelf accordingly. Leave enough height to fit stackable Items like plates and bowls, making sure that the shelves are sturdy enough to carry their weight.

 Maximize cabinet interiors. Install hooks from cabinet shelves for hanging mugs and teacups or a rack for hanging stemmed glassware. Space can be left underneath for stacks of plates or bowls.

 Compact and protect. Installing vertical cabinet dividers allows you to store cutting boards, serving trays, baking sheets, and wire racks vertically, rather than piled precariously on one another. Each divided section can hold two to four Items. Cabinet dividers come In assorted sizes.

 Stack smart. Pile plastic food-storage containers by size, from large to small, Inside one another. Store matching lids in a separate pile, also by size. When choosing containers, keep In mind that square ones take up less room than round ones, thereby minimizing wasted space.

 Call for backup. There are numerous varieties of organizers designed expressly for Installation on the backs of cabinet doors. These organizers come in a variety of dimensions and will hold everything from utensils to jars of spices to lids for pots and pans. An organizer hung Inside the door of the cabinet under your sink Is perfect for sponges, scouring pads, rubber gloves, and detergent. Another type, a pull-down sink tray, Is fitted behind the top, horizontal panel In front of the sink; the tray can accommodate sponges, scouring pads, and rubber gloves.

 Go high. Pots and pans can be removed from cabinets and stored on a celling- or wall-mounted pot rack made specifically for this purpose. A wire basket hung from the celling can hold produce that Is stored at room temperature.

 Go to the wall. A wall-mounted sheet of pegboard with hooks can hold pots, pans, and utensilsoften a good strategy for small apartment kitchens. Pegboard Is usually brown but can be painted any color.

 Add floor storage. Sturdy wooden or steel adjustable shelving can hold cookbooks, plates, baskets, large appliances, and bulk-food containers. Or you may prefer stacking baskets, which are practical containers for potatoes, onions, and other produce.

Problem:
I have adequate cabinet space, but everything is in disarray.

Even if you organized your cabinets six months or a year ago, dont be surprised if they are in disarray again. You may need to re-sort and reorganize every year or so as you acquire more kitchen equipment or change the way you like to cook.

Begin by opening all the cabinet doors. Then stand back and look at how the contents are arranged. Take time to visualize how you can improve the organization. Should baking pans be moved to a cabinet nearer to the stove, or all the baking sheets be stored alongside the bread pans? Or salad bowls placed under the counter where you always set the cutting board? Or oils and vinegars grouped near spices and herbs, rather than in a separate cabinet? Imagining in advance what would work best for you will save time when you start to rearrange. You may want to sketch out your new storage ideas and make additional changes as you consider the following solutions.

Tips

Small children will appreciate being able to get out their own bowls, plates, and cups for meals or snacks. If the dishes are accessible, they may even get in the habit of putting everything away. Reserve a lower cabinet for this plastic ware. Many of the items are stackable and can be stored without taking up too much space. Kids plastic utensils can be stashed in an open plastic container next to the dishware.

Organizing Solutions:

 Arrange by category. Once youve outlined your plan, you want to remove everything from each cabinet and sort the items into categories. You will probably find things that did not belong in the cabinets where they were storedor maybe chipped dishes, mismatched glasses, old cookware, or manuals for long-gone appliances that you no longer use or need. Make a separate pile for discards. By keeping like items together, you need remember only where to look for all pots and pans, or small appliances, or everyday dishes, or breakfast cereals, rather than where to search for each individual item.

 Organize for efficiency. The best way to arrange dishware and cookware is by size and frequency of use. If you customarily set the dinner table with specific plates and glasses, store them together and within reach. Bowls for cereal, small glasses for juice, and mugs for coffee and tea should similarly be grouped together. Perhaps you entertain frequently and serve both wine and mixed drinks. In this case, you may want to designate a cabinet for the glasses you reserve for guests. On the other hand, if you bake only at the holidays, you can store your cake pans, cookie cutters, and related equipment in a less-accessible cabinet.

 Store transparently. If you have loose packets of salad dressing mixes, powdered shakes, and tea bags, store them by category in clear plastic storage containers. Youll be able to see what you have without rummaging through the cabinet.

 Group ingredients. All similar ingredients should be stored together, and those that you use frequently, such as dried herbs, spices, oils, vinegars, and condiments, should be where you can reach them easily. Use lazy Susans, spice racks, or shelf expanders to help you keep the items in order and use cabinet space efficiently. To reorganize your spice cabinet, see the quick-and-easy project , Organize Your Spice Cabinet.

 Containerize and label. Transfer all dry goods, such as pasta, sugar, flours, and grains, into plastic, glass, or stainless-steel canisters. Use tape and permanent marker to label the contents and include the date. Review the dates occasionally and replace the contents if more than six months old. Round and square canisters are available; square works best by maximizing the use of available space.

 Update drawers. Install pull-out drawers in bottom cabinets. Often designed to replace existing shelves, pull-out drawers on runners make it easy to reach what is stored deep within cabinets.

 Avoid avalanches. If you have a broom closet in the kitchen, use holders mounted on the back of the door to secure brooms and mops so they wont fall out when you open the door. Some holders can also accommodate vacuum cleaner tubes and the flexible hose. With these tools mounted on the door rather than taking up interior space, you can install additional shelving, hooks, and dispensers for cleaning products, rags, plastic bags, and buckets.

 Spread the word. Use tape and permanent marker to label all the cabinet shelves. Now family members know exactly where to put everything.

Problem:
I dont have enough drawer space.

Most people face this dilemma at some point. Its a natural impulse to keep stuffing utensils, napkins, and other supplies in kitchen drawers until space runs out. Once you sort through the contents and reorganize the drawers according to the following solutions, youll be surprised at the extra space gained.

Tips

When you entertain family and friends, its much more fun to have them in the kitchen, rather than asking them to wait for you in the dining or living room. If your kitchen lacks space to accommodate guests, one of these solutions might work.


	If you have a center island, arrange stools around it. Guests can be served drinks and appetizers while you prepare the main meal.


	In a spacious kitchen, add a small couch or some comfortable chairs along one wall. You can also add a small table for drinks and snacks, whether you leave it there permanently or pull it out only when you have company.


	Install a permanent bench under a window or in a corner. You can consider an enclosed bench whose seat or front opens to provide storage for such items as napkins, tablecloths, trivets, and candles and their holders.



Organizing Solutions:

 Arrange by category. Start by pulling out all the items from drawers and looking for things that you no longer use or needsuch as utensils with broken handles, or old dish towels or cloth napkins that are best delegated as rags. In many households, kitchen drawers contain general supplies such as lightbulbs and batteries or tools such as pliers and screwdrivers. If you are short on drawer space, try to find a better place for these items in the laundry or utility room, garage, or basement.

 Gang or hang utensils. If you have enough counter space, store long-handled wooden spoons and utensils such as spatulas and ladles in a crock or a stable vase or pitcher near the stove. Another option is to hang utensils from hooks or racks mounted near the stove. Both solutions free up drawer space and put utensils within reach.

 Go portable. A freestanding utensils holder or tote can be used to store forks, knives, and spoons for everyday use. This portable caddy can be set on the counter or kitchen table and can even be tucked out of the way in a cabinet.

 Call for backup. Hooks installed inside a cabinet door are great for hanging measuring spoons, measuring cups, and other small items that you want to keep out of sight. If you have a large cabinet, hooks inside the door are perfect for hanging placemats held by binder clips. Kitchen-wrap caddies and dispensers mount on the backs of cabinet doors and hold aluminum foil, plastic wrap, and waxed paper.

 Add shelving. A hanging wire shelf mounted under an upper cabinet is useful for stacking napkins, linens, and dish towels but does not inhibit use of the counter.

 Hang cutlery. If you lack drawer space for the knives you use for food preparation, install a magnetic strip made specifically for cutlery on the wall behind a counter. Make sure that no one can accidentally bump into the knives and that they are not reachable by children.

 Go to the wall. Near the stove, alongside the sink, or above the counter, look for spots where you can tuck hooks for hanging potholders, dish towels, and even spare sets of keys.

Problem:
I have plenty of drawer space, but everything is in disarray.

Over time, its easy for drawers to become crammed with a jumble of utensils, kitchen tools, and other kitchen essentials. You can actually fit more in drawers if they are organized and not have such a hard time finding what you need. Some of the following solutions and the products in Organizing Accessories are certain to work for your kitchen.
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 Organizing Solutions:

 Arrange by category. There is no better first step than making sure that all related items are stored togetherall aluminum foil, plastic wrap, and sandwich bags; all baking tools and cake-decorating supplies; all everyday tableware.

 Divide and conquer. Use partitioned cutlery trays and drawer dividers to organize tableware and utensils. These trays and dividers are available in a range of sizes and with a variety of compartments. If storing knives in a drawer, cover the blades with knife guards to prevent the cutting edges from becoming dull and to prevent accidents when you reach into the drawer.

 Avoid overstuffing. Even if you install partitioned trays and drawer dividers, try not to cram them full. Now that youve gained space, leave room for future acquisitions.

 File paperwork. Appliance warranties do not need to be stored in a kitchen draweror anywhere else in the kitchen. Discard warranties for appliances you no longer own and store current documents in a file cabinet. Recipes and magazine clippings are easier to access if kept in a binder on a shelf. A box with dividers is better for storing recipes than keeping them loose in a drawer.

 Control the miscellaneous. If you can devote a drawer to odds and ends such as rubber bands, twist-ties, labeling tape, and pens, use a drawer divider to keep the different items separate. Lock-top plastic bags and small, clear plastic containers are also good for this purpose.

Tips

Reorganizing drawers presents an opportunity to clean the insides and install removable plastic mesh or rubberized liners. The liners cushion the contents and keep them from moving around. They also prevent drawers from getting scratched, encourage air circulation, and allow dust and dirt to fall to the drawer bottom.

Problem:
I dont have enough counter space.

Lack of sufficient counter space can be one of the most frustrating kitchen problems. If your kitchen is large enough, you might consider structural changes such as installing a center island, which adds both work surface and cabinet storage. Youll need about six square feet of floor space for the island, plus sufficient room around the island for traffic flow and for accessing major appliances and bottom cabinets. A less-costly option, especially for apartments, is installing a custom-made, flip-up countertop on an empty wall. Find someone with a little carpentry experience to install this counter, which does double duty for food preparation and eating, and can be folded out of the way when not in use.

Before you contemplate an ambitious and potentially costly project, try maximizing your existing counters by implementing the following solutions.

Tips

Coffee grinders, handheld electric mixers, electric can openersyou use them frequently and need to find the best place to keep them so theyre always at the ready. One of these options will work for your kitchen. Remember to store accessories alongside or near the appliance.


	Plenty of counter space? Keep appliances on the counter near an electrical outlet.


	Enough cabinet space? Store all small appliances on a large lazy Susan. A quick turn and what you need is at your fingertips.


	Short on counter or cabinet space? Choose appliances that can be mounted for permanent use or storage underneath the cabinet, leaving the counter free. Install a small shelf for appliances on the wall between cabinet and counter, near an electrical outlet, or retrofit an awkward, empty corner where your countertop meets the wall with an appliance garage.



Organizing Solutions:

 Go portable. Purchase a rolling cart with a butcher-block top for food preparation. Many carts have shelves and drawers for storage. Some come with towel racks, or racks can be added.

 Lift appliances. Especially if you need to replace appliances, look for a coffeemaker, can opener, or toaster oven that can be mounted on the bottom of a wall cabinet. Keep the overall kitchen flow in mind when you install them.

 Add shelving. If your upper cabinets are mounted sufficiently above your counter, you can install small shelves underneath them to hold cookbooks, small appliances, jars of spices and herbs, or other items you want to have handy.

 Elevate cookbooks. Rather than use up counter space by laying a cookbook flat when in use, prop it up in a cookbook holder, which takes up less space.

 Emphasize versatility. Use a large cutting board made to fit over the sink. The dish rack and dish drainer, especially if foldable, can be moved out of the way during meal preparation.

 Gang and hang utensils. Consider mounting a small, horizontal steel grid or rod to your wall. Fitted with hooks, this becomes a convenient location for hanging large cooking utensils within easy reach.

 Go high. Hang a three-tier basket from the ceiling to hold items you normally keep on the counter, such as gadgets, utensils, and produce. The top of the refrigerator is an overlooked storage area, suitable for a small collection of cookbooks buttressed by sturdy bookends or a box or binder of recipes.

Tips

Even if your drawers and cabinets are jam-packed, clutter-free countertops can make you feel as if your kitchen is under control. You may choose to defer the task of reorganizing your hidden storage, but try to take a hard look at your counters every week to make sure nothing is interfering with meal preparation and cooking. Remove appliances that you do not use frequently stow pots in the oven when its not in use, and find an alternative display area for decorative objects. The counter is best reserved for the cooking essentials you use daily.

Problem:
My kitchen doesnt seem to be convenient for cooking and other kitchen tasks. I always feel that Im running from one end of the room to the other just to cook a simple meal.

No problem gets to the heart of home organization faster than a room that lacks flow. Flow the ability to have things at your fingertips where and when you need themcan be more important to working successfully in the kitchen than to any other room in your home. When pans and lids, cutting boards and knives, and your collection of favorite recipes are placed where you can access them with ease, you no longer have to scramble frantically back and forth across the room to find them. Youll discover that meal preparation and cooking are more efficient and stress free. Because lack of effective flow is such a common problem, it can be a good idea to analyze this aspect of your kitchen before reorganizing cabinets, drawers, and food storage, just in case major improvements are in order.

Tips

Keep single dollar bills in a can or jar on the counter or an accessible kitchen shelf for tipping the pizza delivery person or as daily milk or snack money for the kids.

Organizing Solutions:

 Arrange by category. If you go away with only one new rule to organize by It Is to store similar Items together. Each categorybe It grains and pastas, herbs and spices, wineglasses, serving ware, food-storage containersshould be grouped together In a designated place rather than scattered throughout the kitchen.

 Store at arms reach. A key rule of thumb Is to keep Items close to where they are used. Place pots, pans, and lids near the stove; coffee mugs near the coffeemaker; knives near the cutting board. If possible, dishes, plates, and glasses should be stored In a cabinet near the dishwasher or sink, making for easy loading and unloading.

 Make essentials accessible. Items that you use frequentlysalt and pepper for seasoning; aluminum foil and plastic wrap; versatile utensils, such as wooden spoons; and everyday frying pans and saucepansshould be within reach.

 Banish clutter. Always keep counters free of Items you do not absolutely need for dally meal preparation. Appliances, knives, and cutting boards can be stored In drawers, cabinets, or shelves directly above or below the work surface where they are generally used.

 Go portable. A rolling cart with a butcher-block top for food preparation, a caddy for storing dally tableware, and a portable stand for paper towels may Improve your kitchen flow by allowing you to move them where and when they are needed, but place them out of traffic when they are not.

 Collect recipes. Handwritten recipes or those printed from a computer can be organized In a three-ring binder by course, Ingredient, and occasion for convenient reference. Recipes clipped from magazines and newspapers can be enclosed In plastic sleeves In the binder or filed In a recipe box. If you save entire magazines, find an out-of-the-way place to store them, rather than taking up valuable counter or cabinet space.

 Hide trash. Storing the trash can In a cabinet will free up floor space. Pull-out units, which make the trash accessible, can also hold receptacles for compost and recycling.

 Think safety. Heavy cookware like roasting pans, glass baking dishes and casseroles, and cast-iron frying pans, along with hefty appliances like stand mixers and food processors, are best kept In low cabinets, close to the floor. Lighter Items like dlnnerware and glasses can go In high cabinets. You dont want to reach above your head for something heavy.

Problem:
I cant keep track of the food items I have on hand, and sometimes food spoils before I can use it.

You know the scenarios all too well. You rush into the pantry to get a box of pasta, only to remember that you ran out last week and forgot to add it to your shopping list. Or you dig into the produce drawer and find that the greens and tomatoes you intended to make into a salad are suitable strictly for the compost heap. Or you pull out a package of frozen fruit from the freezer and realize it was put there a year ago. With some reorganization and occasional maintenance of your refrigerator, freezer, and pantry, youll have what you need on hand, be able to find it, and waste less food.
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Organizing Solutions:

 Arrange by category. Some items, such as small containers of spreads, can be tucked into refrigerator drawers; others, such as condiments and sauces, are best stored on the refrigerator door. Apply the same approach to the freezer. In your pantry, place all the cereals, all the canned goods, and all the pastas together. If necessary, break a grouping into separate categories, such as cereals into hot and cold or canned goods into meats and vegetables.

 Create a pantry. Not every home has a built-in pantry. If your kitchen is lacking, designate a large cabinet or pair of cabinets as your pantry.

 Sort and discard. Clean out the refrigerator at least once a week, and your freezer every month, and dispose of spoiled foods and items you do not plan on eating. Do the same for your pantry every month or twoor when you sense that the space is getting cluttered and things are hard to find.

 Store transparently. Deli foods, such as meats, and various snacks can be stored in clear plastic containers in the refrigerator. Keep small pieces of cheese in containers so they stay fresh and are easy to find.

 Containerize and label. Use plastic, glass, or stainless-steel canisters to hold grains, flour, sugar, and similar ingredients. Label thembeing sure to include the dateusing masking tape and permanent marker, or a label maker. Also label and date leftovers and other foods stored in the freezer.

 Avoid overstuffing. Make sure you can see all the items in your pantry, refrigerator, and freezer. If you try to fit too much, items in the back get forgotten. But if you have no choice but to fill the refrigerator, freezer, or pantry to capacity, make a list of the foods in the back and post it nearby. You can also use a lazy Susan in the refrigerator or a pantry shelf so foods wont get lost.

 Anticipate restocking. A pad of paper and pen mounted on the front or side of the refrigerator or in the pantry can be dedicated to listing foods that need replacing the next time you go shopping. When you use the last of the canned tomatoes or mustard or eggs, immediately add them to the list. If you have pantry space, purchase extra dry goods so you know you have backup.

PROJECT ONE
Organize Your Spice Cabinet
Time required: 30 minutes-1 hour

Two lynchpins of home organization apply to this project: Store at arms reach, and arrange by category. Ideally, your spices and herbs should be kept close to where you customarily prepare meals. Youll also want to group everything based on what you use and how you cook. Perhaps you want to separate seasonings into the savory and the sweet, or you simply want to keep all herbs together and all spices together. If you have a large collection that you will be storing in rows, alphabetizing might be the preferred system. To make efficient use of space, consider purchasing accessories such a spice rack for a wall or countertop, a lazy Susan for a cabinet shelf, or a spice organizer for a drawer.
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You will need all or some of the following:

Garbage bag

Shopping list and pen

Blank labels or masking tape and permanent marker, or label maker

New empty jars or tins

Funnel

Accessories such as spice rack, lazy Susan, or spice organizer

1 Collect your spices, dried herbs, and other seasonings and put them on a counter or table.

2 Sort through the various products and discard any that are more than six months old. Save any jars or tins that are reusable; wash and dry them. Add to your shopping list the spices and herbs you need to replace.

3 If any seasonings need new containers, use a funnel to transfer them to clean jars or tins. Label and date all of the containers.

4 Install your rack, lazy Susan, or organizer and arrange your spices and herbs.

Maintenance Strategies

 Store herbs and spices away from heat and light to preserve freshness and flavor. Replace them after six months.

 After using a spice, always put it back in the same spot.

 Put a seasoning on your shopping list before you run out.

 If a jar or tin is empty and you dont yet have a replacement, leave the container where it is and put the item on your shopping list. Replace the empty container with the new one after you go shopping.
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PROJECT TWO
Organize Your Pantry
Time required: 2 hours

If youre not fortunate enough to have a walk-in pantry, you can easily create one by using a large cabinet or pair of smaller cabinets, making sure the food storage is conveniently located near the area where you prepare meals. Before you start, decide if you need any accessories, such as lazy Susans, hanqinq shelves, or stackinq baskets.

You will need all or some of the following:

Garbage bags

Shopping list and pen

Cleaning supplies

Shelf liner

Plastic, glass, or stainless-steel canisters

Blank labels or masking tape and permanent marker, or label maker

Clear plastic storage containers

Lazy Susans, stacking baskets, freestanding shelf units, hanging storage racks or shelves for wall or door

Step stool

1 Empty the pantry and set everything on a table or counter.

2 Go through all the items, from cans of soup and packages of flour to bags of chips and boxes of cereal. Discard products that are stale, spoiled, or will not be used. Add to your shopping list any foods or ingredients that you want to replace.

3 If necessary, clean the pantry shelves, walls, and door. You may also want to cover the shelves with liners.

4 Use the canisters to store such ingredients as flours, sugars, pastas, dried fruits, grains, and beans. Label and date each canister. If you have small loose items such as hot chocolate mixes or teabags, store them in plastic storage containers.

5 This next step is key: Divide the items into categories before reshelving, so you can keep like items together and avoid rummaging to find what you want. If necessary, experiment with the groupings until they seem appropriate for how you cook.

6 Take a good look at what you are planning to put back in the pantry. Decide on which items should be the most accessible and which are used less frequently. Juice packs and snacks for your childrer can be stowed in stacking baskets on a low shelf. Potatoes, onions, garlic, and other essential ingredients can go in baskets near the front of a middh shelf, where they are in easy reach. Cake mixes foi special occasions are best stored on a high shelf reachable by a step stool. Baking powder, baking soda, and other small containers can go on wall 01 door shelves, or on a lazy Susan. If necessary, sketch out your plan on paper.

7 Once you are satisfied with your plan, install any accessories and return all the items to the pantry.

Maintenance Strategies

 Always put items back in the spot where you found them.

 Keep a pad and pencil in or near the pantry so you can list foods you need to replace before they run out.

 Go through the pantry every month or two to remind yourself what you haveand to make any better arrangements.

 Label the contents of shelves with masking tape and permanent marker, or with a label maker. Other members of the household can get used to putting things back where they belong.

Tips

Store plastic bags from the supermarket in a plastic bag holder, conveniently designed to recycle and dispense those shopping bags that pile up, in the broom closet or behind the closet door. The bags will be neatly tucked out of sight but ready when you need one.

Tips

One of the key home-organization rules of thumb is to store items close to where you will be using them. If you have a drawer near your stove, thats where you want to stash wooden spoons, spatulas, and other cooking utensils you need for preparing most meals. You probably prefer one area of the counter for cutting and chopping vegetables. The drawer directly underneath is the best place to store knives and tools such as swivel-blade vegetable peelers, flat graters, and citrus zesters. If you store your good knives in a drawer, be sure to outfit them with knife guards so the blades do not get dull and you dont hurt yourself when reaching into the drawer.


[image: image14]



PROJECT THREE
Organizing the Refrigerator and Freezer
Time required: 2 hours

A tidy refrigerator and freezer will make meal preparation easier and cut down on wasted food. Before embarking on this project, think about any storage accessories you might want to add to the refrigerator, like a lazy Susan or plastic storage containers. You might want to refer to your refrigerator manual. Manufacturers sell handy accessories for storage of specific items such as wine bottles.

You will need all or some of the following:

Garbage bags
    
Shopping list and pen

Cooler
       
Cleaning supplies, including glass cleaner

Vacuum cleaner
   
Jars and plastic storage containers

Lazy Susans
     
Blank labels or masking tape and permanent marker, or label maker

2 boxes of baking soda

1 Tackle the refrigerator and freezer separately. Transfer the contents of the refrigerator to a counter or table.

2 Foods that are spoiled or will never be used should be discarded. Add to your shopping list anything you want to replace. Store any perishables in a cooler while your work.

3 Remove the shelves and drawers from the refrigerator and clean them with glass cleaner or a cleaning solution approved for your refrigerator. If necessary, vacuum the air vents and grills under and behind the refrigerator. Check the temperature setting and make sure it is correct; this information is in your manual.

4 Divide foods into categories: dairy products, fresh meats and fish, cheese, condiments, fruits, vegetables, and beverages. Make sure that food is stored in appropriately sized containers. Large, incompletely filled jars hog space. If you have large jars partly filled with olives, for example, transfer them to smaller containers.

5 You may want to adjust the shelves to accommodate certain categories. If you want to keep drinks like soda in bottles and orange juice in cartons on the top shelf, adjust the shelf as necessary.

6 Return food items to the refrigerator, keeping your categories intact and following these rules of thumb: Frequently used items like milk or juice should be stored toward the front of the refrigerator. The shelves inside the door are ideal for grouping condimentsketchup with mustard, pickles with peppers, jams with jellies. Fruits and vegetables go in the designated temperature-controlled drawers. Fresh meats and fish and other highly perishable items belong on the bottom shelf, the coldest area of the refrigerator. Cheeses and deli meats can be stored in their own drawer or in separate clear plastic containers. Use lazy Susans to gang small containers.

7 Repeat steps 1 through 6 for the freezer. Label and date everything before you return it to the freezer. Keep butter and frozen meals in the door or near the front. Like items, such as meats, can be grouped together on the shelves.

8 Write the date on the baking soda boxes and open them. Put one box in the freezer, the other in the refrigerator. The baking soda, which absorbs odors, should be replaced every three months.

Maintenance Strategies

 Always put foods back in the areas and with the categories where they belong.

 Clean out your refrigerator before you go food shopping for the week. You will see what you have used and what you need to buy. Regular cleaningweekly for the refrigerator, monthly for the freezerhelps keep everything organized.

 Keep a magnetic pad on the refrig erator with a pen attached for your ongoing shopping list. Try to write down foods you need to restock before they run out.

Tips

Hang a large wall calendar and a magnetic-clip pen on the refrigerator to keep track of events, meetings, doctor appointments, and birthdays and other special occasions.

ORGANIZING Accessories

The following accessories, mentioned throughout the chapter, are relatively inexpensive and can be found in hardware and houseware stores.

 Cabinet dividers. These vertical dividers slip into your cabinets to organize flat items like baking sheets and cutting boards.

 Cabinet door racks. These racks made of plastic-coated wire are mounted on the inside of cabinet doors for holding plastic wrap, aluminum foil, and plastic bags.

 Canisters and food-storage containers. Made of glass, plastic, or stainless-steel, round or square canisters in a range of heights and capacities are an efficient way to store pastas, grains, cereals, flours, and other dried foods. Clear plastic containers are useful for storing food in the refrigerator or pantry.

 Cookbook holders. One of the most popular is an acrylic holder that keeps a cookbook upright and protects it while you cook.

 Coupon organizer. Coupons can be sorted and filed by category in this wallet-style holder.

 Cutlery trays and drawer dividers. These flat, partitioned trays fit in drawers and keep knives and utensils organized. They are available in many sizes, styles, and colors, some with two tiers for deep drawers. Measure the inside dimensions of drawersheight, depth, and widthbefore shopping.

 Freestanding shelves. Usually made of wood or steel (in chrome or black), these units are open on all sides and generally have adjustable shelves. They can be used for everything from cookbooks and appliances to plates and bulk-food containers.

 Hooks. Many sizes and styles are available, ideal for hanging mugs and cups inside a cabinet, utensils on the back of a cabinet door, and dish towels and potholders on the wall.

 Kitchen-wrap caddies. These wall-mounted holders are perfect for storing several boxes of kitchen wrap, such as aluminum foil, plastic wrap, and waxed paper.

 Knife guards. These slim, slip-on guards do double duty, protecting knives from dulling in the drawer and protecting fingers reaching in.

 Lazy Susans. Available in many diameters, these rotating trays are good for corner cabinets, can be used in the refrigerator and pantry, and are excellent for holding spices. Tall cabinets can accommodate Lazy Susans with more than one tier.

 Lid organizers and holders. Mounted on a door or wall, these plastic accessories hold any type of lid.

 Magnetic knife strip. These strong magnetic strips hold the knife blades securely. Made in different lengths, the strip is mounted on the wall for keeping cutlery handy near a work surface.

 Pegboard. Regularly spaced holes in this sheet of pressed wood accommodate hooks for hanging pots, pans, and utensils. The pegboard can be painted any color.

 Plastic bag holder. The container takes up little space and allows you to reach in and retrieve one bag at a time.

 Plastic-coated wire shelves. These handy and inexpensive units create multiple levels within cabinets. Before shopping, measure your cabinet as well as the height of the tallest item you plan to store beneath the shelving.

 Pot rack. A rack suspended from the ceiling or mounted on the wall has hooks for hanging pots, pans, and cooking utensils.

 Pull-down sink trays. Sponges, rubber gloves, scrapers, and scouring pads can be stored in these trays, which go behind the panel just below the sink. The panel is removed, the tray is installed, and the panel is replaced so that it flips open to reveal the tray.

 Pull-out drawers. Installed in bottom cabinets, often replacing existing shelves, these drawers on runners make it easy to reach what is stored deep within cabinets.

 Pull-out trash baskets. Also installed in bottom cabinets, especially those under the sink, these trash baskets keep garbage behind closed doors, sliding out for easy access.

 Shelf expanders. Expanders are tiered shelves made of plastic or chrome that can be adjusted to increase storage space in a cabinet.

 Spice racks and organizers. The various types include drawer organizers and hanging wall racks, as well as lazy Susans or turntables.

 Stacking baskets. These baskets sit on the floor or on a shelf and stack vertically atop one another. They are perfect for storing potatoes, onions, fruits, and vegetables, as well as various pantry items.

 Stemware rack. This rack is installed underneath an interior cabinet shelf. Stemmed glassware hangs upside down from the rack, leaving room underneath for additional storage.

 Three-tier wire basket. The unit hangs from the ceiling, and the baskets, in progressively larger sizes from top to bottom, can hold an array of objects, including utensils, kitchen gadgets, and napkins.

 Undershelf baskets. These plastic-coated wire baskets hang from a shelf to create storage space directly underneath.

 Utensil caddies. A portable countertop caddy holds utensils upright. They are available in many styles and sizes.








End of sample
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