Setting up Your Kitchen for
Cooking

Setting up your kitchen for cooking helps save time and decrease clean up. An
ongranized kitchen makes cooking fast and easy.

Preparation:
e Start with a clean kitchen with minimal clutter.
e Keep counter space clear so that you have room to work.
e If your kitchen is messy start by cleaning one section at a time.

Prep Space:
e Find a clean and clear counter space that is big enough for you to work.
e Gather and make space for the utensils you will need. It may be helpful to set out
the following items depending on what you are cooking:

o Cutting Board: If you are not sure what size you need also choose a
bigger cutting board. For safety pick a non-slip cutting board or place a
wet papertowel under your cutting board so that it does not slip while you
are working.

o Knife: Your knives will be safer and work better if you keep them sharp.

o Dish Towel: Have a clean towel within reach for easy clean-up as you
work.

o Trash or compost: Work within reach of your trash or compost for easy
clean-up.

o Prep bowls: Set these out if you will need them for your recipe and
consider using ones with lids for easy storage.

o Pans: Set these out if you are using them in your recipe right away.

Cooking Area:
e If your recipe requires more than cold preparation this will be your stove, oven,
slow cooker or other cooking equipment.
e Tips:
o Set your cooking oil and spices up within reach of the stove.
o Set out the cookware you will need like frying pans or pots.
o Keep cooking utensils like spoons, spatulas and tongs within reach of the
stove.
o Make sure you can reach your oven mitts easily.
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Clean Up Area:
e This includes your sink and drying rack and dishwasher and the storage places
for your cooking utensils.

e Tips:
o

O

O

Make sure your clean-up area is clean and unloaded before you start
cooking so that you will have room for new items.

Clean dishes as you cook. This will help you save time at the end of your
project. Be careful to wash your hands in between cleaning and returning
to cooking so that you minimize contamination.

Organize your kitchen so that everything has a place. This way you will
know exactly where to put clean items away and exactly where to find
them for the next time you cook.

Place prepped foods in your fridge with a lid.

Managing Leftover Food:

e Organizing and planning ahead for leftovers makes meal times easy.

e Tips:
o

Keep storage containers and bags handy. Keep a dry-erase marker easily
accessible so that you can label and date any food items you are storing.
Portion leftovers in single serving portions so they are easy to re-heat for
the next meal or grab and go.

In general you want to eat leftovers within 3-5 days. If you have more
leftovers than you can finish in this time freeze them in 1-2 portion
servings for later.
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