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As a professional organizer, I’m called to work in 

kitchens and pantries a lot.  For many of us the

kitchen is the most used room in the house, between 

making meals and gathering to spend time with 

friends and family. With an unorganized kitchen, 

cooking and preparing for guests can turn into a 

huge ordeal—we want our guests to see how clean 

and organized we are, but often we make a huge 

mess as we cook and then run around throwing 

items into random cupboards and drawers or shoving 

things behind doors before they arrive. 

Imagine having a kitchen where cooking is more like 

a dance than a boxing match, simply because you 

know where everything is. Imagine having a kitchen 

where everything has a place, so when guests are 

coming over—or worse, an unexpected visitor pops 

in—you don’t have to scramble to hide all of the 

clutter. 

The 10 tips in this PDF are simple enough to tackle 

in one day, but useful enough to transform the way 

you exist in your kitchen for years to come.  
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     Spices are tiny but mighty in their ability to take 

over a kitchen cabinet. Sort through your spices, find 

the ones that are expired or haven’t been used since 

you tried (and failed) to get into Asian Fusion 

cooking, and get rid of them. While expired spices 

aren’t harmful, they do lose their flavor and potency 

over time, so there’s no need to let those expired 

spices take up valuable shelf space. 

     Have you ever opened your fridge to put away 

new groceries only to realize there’s no room? The 

culprit is most likely forgotten leftovers. Go through 

the entire fridge, remove everything (this is a great 

time to wipe down the shelves too!), and put back 

only the items you can actually eat. This is a quick 

and effective way to clear space in the fridge. For 

those wanting more of a challenge, add this to your 

weekly cleaning list, as leftovers tend to pile up with 

lightning speed.  

1. Throw out expired spices and past 

their prime leftovers 
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2. Clean off the outside of the 

refrigerator 

    While you’re tackling the fridge, take a look at it 

with the doors closed. If your fridge is covered with 

magnets, pictures, ads, phone numbers, children’s 

art and invitations, consider taking it all off for a more 

calming kitchen. Just make sure to find a new 

designated spot for these items, especially the 

masterpieces your blossoming Picasso has created!
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3. Recycle orphaned Tupperware 

containers and lids

     Now that you’ve emptied your fridge of all those 

containers full of leftovers, take a look at your stash, 

wherever that may be. Pull it all out (yes, all of it!) 

and match each container to its lid. The sad reality of 

Tupperware life is, just like those poor old socks in 

the laundry room, containers and lids are often left 

behind by their counterparts for reasons unknown. If 

a container is missing its lid or a lid has lost its 

container, there’s only one thing to do with it. There’s 

no need to keep these solo items that will only cause 

frustration as you search for something to store your 

leftovers so recycle them.  
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4. Donate unnecessary multiples 

of kitchen tools

     If you have two garlic presses, three can openers, 

four ice cream scoops and seven whisks, you’re 

wasting valuable space with unnecessary multiples.

Pick your favorite one (okay, or two, if you really 

need them) and donate the rest so they have a 

chance can be used and appreciated in a new home.
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5. Donate rarely (or never) used 

kitchen appliances and water bottles 

     Do you have a rice cooker or bread maker you 

never use? How about that ice cream maker you 

bought for the kids before realizing what a headache 

it is? If you have a never-used item,, find it and pass 

it along to someone who will make good use of it. If 

you’re keeping it around for “someday” when you get 

in to bread-making but haven’t taken it out of its box 

since you got it for your wedding ten years ago, let it 

go. You can always purchase another one in an 

emergency, but if we’re being honest, that’s probably 

not going to happen. 

     Same goes for that pile of water bottles and 

coffee mugs you’ve collected from various sporting 

events or purchased as the fad moved from plastic to 

glass to metal. Don’t use it? Lose it.
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6. Donate, throw out or repurpose 

stained and “hole-y” dishtowels 

     Dishtowels might not expire like spices, but they 

certainly reach a point where they no longer deserve 

a place in your kitchen. Think about how many you 

actually use in a given week—chances are you can 

get rid of a few. Throw out any that are stained or 

have holes, and maybe even treat yourself to a cute 

new set if all of yours are yucky (they’re cheap!). If 

you can’t quite bring yourself to throw them away, 

relegate them to the supply closet or garage and use 

them for dirtier household tasks or for washing the 

family pet.  
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7. Consolidate when possible

     Back in your pre-organized-kitchen days (aka: 

yesterday), you probably found yourself buying 

multiples of pantry items like olive oil, flour, sugar 

and spices just because you couldn’t easily find what 

you needed. Take some time to locate and 

consolidate any duplicates to free up even more 

space in your cupboards and on your countertops.

8 

www.topshelforganizing.com



8. Containment is key  

     Consolidation time is a great time to enlist the 

help of containers, bins and baskets. One of my 

organizing mantras is “containment is key.” If items 

don’t have a designated spot, they’ll end up 

anywhere and everywhere. Glass or plastic 

containers are perfect for flour, sugars and cereals, 

while bins work wonderfully for bagged items like 

chips and rice, or individually wrapped items like 

snack bars and fruit snacks. Group like items 

together to make it easier to stay organized.
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9. Create zones in your 

cupboards and pantry

     Now that you’ve successfully purged your kitchen 

of all those extra whisks and rice cookers, take a 

look at what you have left to work with and create 

zones in your kitchen and pantry. Coffee or tea 

drinker? Create a zone where all your paraphernalia 

can live together in harmony. Enjoy baking? Make a 

zone for that too. Do you like snacks (and seriously, 

who doesn’t)? What about a snack zone in your 

pantry? The possibilities are endless and as unique 

as the person creating them.
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10. Ask for help

     When it comes to organizing, we can be our own 

worst enemy. You might not even realize you have 

an emotional attachment to that seventh whisk you 

never use but can’t seem to get rid of. Or maybe you 

don’t notice your tendency to buy dried beans in 

bulk, letting them pile up in the back of your pantry 

for months on end. Chances are you’ll be more 

successful at organizing if you recruit another person 

who can bring a fresh pair of eyes to the scene. Find 

someone you know who is organized and will be 

honest with you (but still nice). 

    

     Taking one day to tackle these tasks will not only 

prepare you for all those unannounced visits from 

good-hearted relatives, but you’ll also feel a sense of 

accomplishment and pride knowing you were able to 

do something productive that will impact your 

everyday life. Completing even one of these steps 

will get you started on your journey towards a more 

organized, and therefore less stressed, life 

. Congratulations! Keep up the good work !   
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