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Abstract
How do you organise your kitchen? Follow this complete guide, full of
kitchen organisation ideas and hacks, and you’ll have an organised kitchen
in no time.

Getting Started
The kitchen is the heart of the home. So here is a complete guide to kitchen
organisation with everything you need to know to get organised and stay
organised. Start here to create an envious kitchen.
Benefits Of An Organised Kitchen
Today I wanted to share 15 benefits of having an organised kitchen - you'll
always be a step ahead if you've got this space sorted, I promise!
1. Safety
This is the number 1 reason why I keep my kitchen organised, as my 2 young
kids are constantly running in and out of the kitchen when I'm cooking. Too
many things on the benches, over-filled cupboards, tripping hazards and
sharp objects stored unsafely are all accidents waiting to happen. A clutterfree kitchen will reduce fire hazards, as well as potential accidents, and give
you peace of mind.

2. Aesthetics
You spend a huge amount of time in your kitchen each and every day, so you
want somewhere you can feel as calm, happy and productive as possible.
Keeping benches as clutter-free as possible, and have effectives storage for
the items in your cupboards will provide a more welcoming and comfortable
space to work in.
3. More effective storage
Using the space that you have in the best way possible is all about
maximising your storage capabilities and ensuring every item has its own
place. Storage racks, bins, baskets, containers, turntables, under-the-shelf
and over-the-door organisers will make your life much easier because you
can quickly find what you're looking for.
4. Saves money
If your pantry, fridge and freezer are so jam-packed that you can't find the
ingredient you need, you'll probably repurchase it without realising it was
hidden up the back all along! Organising these spaces so that the food items
are visible and easy to access will save you money on grocery shopping.
You'll also be less-inclined to spend money on kitchen equipment if you
know there is really no space for them in your kitchen, rather than trying to
pack it in to already-full cabinets!
5. Saves time
A well organised kitchen can lead to other time-efficient habits such as meal
planning, quicker grocery shopping and unpacking, and easier meal prep.
These things, combined with organised cabinets and drawers and great
storage, will save you an enormous amount of time. Sometimes putting in
that bit of extra time and effort at the start to get things organised can be the
biggest time (and stress) saver down the track.
6. Teaches children responsibility
Both my 2 and 4 year old help me with tasks in the kitchen - they help put
away the clean dishes, put their dirty dishes in the dishwasher and set the
table (not always willingly I must admit!). These tasks would be a lot more
difficult and time-consuming in a messy and cluttered space. So, not only are
the children learning about responsibility and helping out, they are also
learning the essential skill of organisation. Win win!

7. Allows you to meal plan more effectively
Meal planning is a breeze when you:
- can see what you have
- have set systems in place for planning dinners
- can easily access favourite recipes
And all these things mean that writing a succinct grocery list is a not a big
deal!
I've managed to get my big shops down to once a month, with a top-up once
a fortnight and as needed for essentials like milk, bread, eggs, yoghurt. This
is because I plan out the month and know what is coming up. By following
this 4-step process, my kitchen stays organised and I feel more on top of
things.
8. You can see what you have/use
Sometimes kitchen cupboards are packed to the brim with equipment that
is no longer needed or even used. Throwing away broken products or
donating items you no longer use will free up more valuable space in your
own kitchen cabinets. This will allow you to organise your essential kitchen
appliances much more effectively.
9. You can find what you need
Going hand-in-hand with seeing what you have means you can easily find
what you need! Once you've gotten rid of those items you no longer use, it
will be much easier to find what you're looking for in a flash, which saves
you time in the long run.
10. Food stays fresher longer
Keeping food in containers rather than packets in the pantry will really
extend its life and encourage it to stay fresher for longer. Those nasty bugs
that can live in pantries are actually attracted to the glue on the packaging,
so putting things in containers also has major health benefits. Proper storage
not only keeps food in better condition and safe from the growth of bacteria,
it also reduces waste and saves you time and money.
11. Functionality
A well-organised kitchen is one that functions easily, where you can move
around without tripping over things, you have everything you need at hand,

and cooking dinner isn't a process of moving things out of the way to make
space. The ideal kitchen should be set up in a 'triangle' of prep space cooking space - clean-up space, to make the cooking process a whole lot
easier.
12. There's less to clean
The less 'stuff' you have on your benches, window-sills, in cupboards, on
shelves - the less you have to clean! Consider what you could get rid of/move
to make cleaning the kitchen an easier process.
13. You can invite guests over
Being embarrassed about having friends or family over to your home
because of your disorganised kitchen should be a huge motivator to get it
sorted! You want to feel proud of your home, and be happy to have guests
over, and a neat and organised kitchen is a big step towards that.
14. You'll be more productive
We are more productive in our kitchen because it is easy to work in and a
space we enjoy being in. We will often prepare meals that can be used over
a few nights, batch cook, bake and make lunches for the week on a weekend.
An organised space is one that makes you feel more productive, and being
ahead with food prep is a great time-saver on busy weeks.
15. You want to spend time in it
Most importantly, the kitchen is the heart-of-the-home and probably the
room you'll be spending a lot of time in. So having a space that you're happy
to be in is a huge benefit of an organised kitchen!
KITCHEN ORGANIZATION: YOUR COMPLETE GUIDE
It might seem like a huge chore. But don’t be discouraged! We broke this
down into easy sections so you can tackle it a little at a time.
This guide is packed with tips and hacks that will help you organize your
kitchen from the inside out. Pin this post for later or purchase and download
the Take Back Control eBook so you can have all the information at your
fingertips!
Here is what you’ll find in this complete guide to kitchen organization.
I.

Where To Start

Organizing your kitchen is very simple if you break it into zones. This guide
will walk you through the main areas of your kitchen, one-by-one. By the end
of the guide, you will have an organized and spotless kitchen.
Organise the Kitchen Drawers
The very first step is to organize your kitchen drawers. You want to start
with the smallest places first. When you start small, you free up places to
store all the rest of the things you will be cleaning out.
It also gives you confidence. When you see each drawer cleaned and
organized, you will feel amazing and become motivated to keep organizing
the rest of the kitchen.

How To Organize Kitchen Drawers
Every single step you do in the kitchen will require 2 things: throw/give
away things you don’t use or find a way to keep it.
Make sure every single drawer has only one use. Junk drawers are difficult
to organize and can become overrun with stuff that eventually becomes lost
or broken. The good news is that with a little work, your junk drawer can be
easily eliminated.
Use Drawer Organizing Products

Organize your kitchen drawers by buying drawer organizers. Here are some
of the best products.
✓ Drawer divider – These are essential if you want to organize your
kitchen drawers in your own way. A drawer divider can separate
spices, large spoons, and even dishcloths and towels.
✓ Small containers – Small plastic containers are excellent for organizing
items that might roll around in a drawer too much. These are great for
organizing small random things in the kitchen like batteries and
rubber bands.
✓ Kitchen Utensil Organizer – you can purchase ones that are removable
and easy to clean or even find some that are adjustable for any drawer
size.
Organise Kitchen Cabinets
After you organize the drawers, it’s time to move on to the next biggest spot
– the kitchen cabinets.
Don’t get overwhelmed. Take it one cabinet at a time. Just like with the
drawers, clean as you go and try to give away or throw away anything you
can.
Kitchen Cabinet Organizers
Make your job easier by investing in some kitchen cabinet organizing
products. These will separate your dishes and help you find what you need
faster.
✓ Spice Rack – Free up space in your cabinets by hanging up your spices
on the wall. There are some beautiful options.
✓ Plates Organizer – There are lots of organizers to solve your exact
needs. The three-tier organizer is smart because you can stack
different sizes of plates without having to lift up the small plates to pull
out the bigger dinner plates.
✓ Cutting Boards & Flat Cooking Sheets – Free up more space by hanging
these on the back of your cabinet door.
How To Organize & Store Pots & Pans
Another very frustrating thing to organize are pots and pans. There are so
many sizes and they all kind of just junk up the dark cabinets.

One of the best ways to organize your pots and pans is to create deep pullout drawers with drawer organizers. This is also the priciest option.
You can also take the advice from Organizing Homelife and with just a few
products separate all your stuff. Her tutorial stacks the pans sideways, so she
is able to store more but make it look so much cleaner.
When you are finished organizing your cabinets, step back and take
inventory. Does everything fit with room to spare? Avoid storing too much
in your cabinets. Overstuffing the cabinets will only lead to disarray and
more disorganization.
Kitchen Counter Organisation
Now it’s time to move onto the next zone – the kitchen counters. This
includes the island, table, and any other horizontal surface in your kitchen.
First, remove and put away everything that you see. Make it completely free
of any loose items. Then decide – why did they end up here? Create a solution
to prevent this from happening again.
Maybe you need a place to store bills until they are paid. Or maybe you need
a box for school papers. Whatever is out needs a home.
Then, wipe down everything. Get it all nice and cleaned. That means moving
the kitchen appliances like the microwave and blender. Wash the outsides of
those too.
At this point, make some tough decisions. How often do you use everything
that is sitting out? If you haven’t used the food processor more than once in
the past 3 months, consider storing it in your pantry.
Now it’s time to move onto the next zone – the kitchen counters. This
includes the island, table, and any other horizontal surface in your kitchen.
First, remove and put away everything that you see. Make it completely free
of any loose items. Then decide – why did they end up here? Create a solution
to prevent this from happening again.
Maybe you need a place to store bills until they are paid. Or maybe you need
a box for school papers. Whatever is out needs a home.
Then, wipe down everything. Get it all nice and cleaned. That means moving
the kitchen appliances like the microwave and blender. Wash the outsides of
those too.

At this point, make some tough decisions. How often do you use everything
that is sitting out? If you haven’t used the food processor more than once in
the past 3 months, consider storing it in your pantry.
Create A Workflow That Works
Consider rearranging your countertops. Does everything make sense the
way it is, or could you create a more efficient workflow if you moved things
around?
Decorate
Place a vase of flowers on the counter. Set out a basket of colorful fruit.
Decorate your kitchen – but be careful to keep this minimal. Avoid creating
more clutter with your decor.
Organise the Pantry
Even if your pantry isn’t directly in your kitchen, it is a part of your kitchen
because it holds all your food. Organizing it is the next logical step.

Clutter Keeper has a guide for organizing your pantry in just a few steps.
Follow this guide and you’ll have the pantry of your dreams!
❖ Clean Out Under the Kitchen Sink
Everything is looking pretty amazing at this point! Now it is time to clean out
and organize the dreaded space under the kitchen sink.

Yes…things get thrown under here for a reason. It’s dark. There is plumbing.
And things are forgotten about because it’s not a fun area of the kitchen.
Clean It Out
So the first thing you need to do is clean it out. Take everything out and rinse
it all off. Throw away anything you aren’t using that you might have
forgotten about.
Add A Pull-Out Drawer
A pull-out drawer will make it so much easier to reach everything under your
sink so you don’t have forgotten items in the back anymore.
If you are pretty handy, you can make your own. It might take a little bit of
time, but it is worth it.
Now if you aren’t all that handy, or just don’t enjoy making things, you can
buy pull-out wire baskets. There are many in a variety of sizes, so measure
your cabinet first before you buy one.
Use Basket
What is stored under your sink? Try to keep things organized by using wire
or plastic baskets. You want to keep the storage solution water proof just in
case there is ever a leak.
So store your cleaning supplies in one basket and your food storage things
in another.
Refrigerator and Freezer Organisation
The next area to organize in your kitchen is your refrigerator and freezer.
Remember, the end goal is a completely organized and clean kitchen, so
where you store your perishable food counts.
There are some epically organized refrigerators on blogs and social media.
If you have time to maintain something like that, go for it! Keeping your
fridge spotless will boost your mood and save you time when you go to
prepare a meal.
But if reality hits and life gets way too busy, don’t worry too much about
perfection. Just make a goal of having a clean refrigerator (so you and your
family stays healthy), and one where you can find what you need, quickly.
Clean It Out

Before you can organize it, you need to clean it out. Do this in sections,
washing down all the shelves, drawers, and doors.
Throw away expired foods or food that you haven’t eaten in months. Only
keep what you will eat.
While you are wiping the shelves, wipe off the food containers too. Don’t put
anything back in the fridge that will make it dirty or sticky again.
Store Similar Things Together
Now that everything is clean, it is time to start organizing where it is stored.
Try to store similar things in the same area. This is where online inspiration
comes in really handy.
These are a few ideas that are too good not too share:
✓ Store water bottles and single-serve drinks in baskets
✓ Put leftovers on the same shelf, in small containers
✓ Keep condiments in a plastic bin
Use A Lazy Susan
You will be more likely the throw away the empty bottle of ketchup if it isn’t
sitting hidden in the very back of your fridge.
Putting a lazy susan in your refrigerator is the best refrigerator organization
idea ever. Just look at how helpful it is.
Condiments and leftovers are some of the most common forgotten things, so
making them more accessible is a tip you’ll be glad you discovered.
Only Keep Things For A Certain Length Of Time
Try to remember to remove food and food containers from your refrigerator.
Either throw away old food or use it to in your garden’s compost pile. But no
matter what you choose, it needs to be out of your fridge.
The same goes for food containers. Keeping empty condiment bottles makes
the refrigerator more difficult to use, so throw them away or recycle them.
II.

Kitchen Organisation Hacks

Congratulations! You should now have an organized and clean kitchen! This
post won’t be complete without a few hacks that will make your life easier.

There are tons of kitchen organization hacks online. Some are pure genius
and others are kinda silly. But this list has the best hacks that honestly do
save you space and make a kitchen more organized and functional.

Use Magazine Holder For Paper Goods
This is a hack that was created for people living in an RV. RV travelers know
how to store everything they need in a very small space. So if you have a
small kitchen, this hack is perfect!
Towel Bar For Pots & Pans
The next hack is amazing for anyone that struggles with a location for pots
and pans. All you need is a towel bar and some hooks. Hanging up the pots
and pans gives you more storage space in your cabinets and makes them
easier to grab and use.
Baby Food Jars & Magnets For Storing Spices On The Fridge
“How do you store your spices in your kitchen?” It’s such a huge headache
when you are trying to cook and you can’t find the exact spice you need, so
you pull everything out.

There are a ton of fantastic spice rack ideas online. But one of the most
creative is to fill old baby food jars with your most commonly used spices
and attach them to the refrigerator as magnets.
Hack False Fronts Under The Sink
One of the worst uses of space is the false drawer fronts under the sink.
Consider hacking this space as a place to store sponges and small scrub
brushes. This keeps your sink area cleaner, with little effort.
Attach A Cork Board To Your Kitchen Cabinet Door
How do you store measuring cups and spoons so you can find them? Attach
a cork board to a cabinet door and hang them up. You can also attach a
measurement conversion chart next to them so you never have to look it up.
III.

Small Kitchen Tips

If you have a really small kitchen, it might seem impossible to keep
everything organized. Sure, it’s easy to have an organized room when you
have tons of places to keep your stuff.

But even a tiny kitchen can be a place of tidiness. It just takes discipline and
creativity. Follow one – or all – of these tips to keep your small kitchen
organized.
Over The Sink Cutting Board
The first tip is to use an over the sink cutting board to add more countertop
space.

This can help you during food prep – especially if your counters are filled
with the other ingredients and cooking supplies.
You can also use a clean cutting board to sit food on when company visits, or
even use it during the day to give the appearance of more space.
Keep Less Stuff
The second tip for a small kitchen is to simply keep less stuff. If you browse
small kitchens online, a common theme is countertops clear of items. Find
places to store all your appliances and dishes. Don’t let dirty dishes pile up
in the sink.
Hang Things Up
Turn your walls into more storage places. Hang up pots and pans, a spice
rack, even floating shelves for cups and plates. If you have an empty wall,
then you have an opportunity for more storage.
Use Light Colors With Bold Accents
The final tip is to decorate with light colors and bold accents. Think whites
with bright yellow accents. Or light yellow with a bold red accent.
Light colors open up small spaces, dark colors make spaces feel smaller.
IV.

Kitchen Organisation Schedule

Now that you have a beautifully clean and organized kitchen, celebrate!
Invite friends and family over. Cook a meal for your family or significant
other.

The challenge will be keeping it this clean. So set up a cleaning schedule that
you can stick to. Put reminders in your calendar and try to stay on top of your
kitchen.
Here is a suggested kitchen organization schedule:
Weekly – Sort & Restack
Once a week go through your fridge, pantry, and cabinets and just lightly sort
everything. Rearrange the food and any items in your cabinets and make
sure everything looks its best.
Make sure the countertops are clear of unused items and put everything
where it belongs.
Monthly – Cleaning Tops & Inside Appliances
Once a month clean out your microwave and wipe down the tops and outside
of the appliances. This is the time you make sure everything shines.
Quarterly – Empty, Purge, And Reorganize
Before each new season, assess your kitchen. Get rid of anything you don’t
use or haven’t used enough. If an organization decision isn’t working, try
something new.
There you have it! Everything you need to know about kitchen organization.
Keep this guide handy – pin it, save it, bookmark it. An organized and
efficient kitchen is possible, it just takes a little time and dedication.

Areas Of The Kitchen That You Should Clean More Often
Ensuring your whole kitchen is clean and sanitary at all times is vital for
adequate household hygiene and preventing pests. However, it is
challenging to keep your kitchen sparkling and smelling good, as the room is
among the dirtiest in your home.
Its surfaces, fixtures and equipment harbour several bacteria, viruses and
fungi responsible for contagious infections. One of the best ways to deep
clean your kitchen is to hire experienced cleaners.
You can book end of lease cleaners in Melbourne for sanitising your kitchen
plus other areas at the end of a tenancy. Their assistance will help you vacate
the rented property successfully and get a complete bond repayment.
Besides hiring professionals, follow this guide listing different areas of the
kitchen that you should clean more often.
Sink
People wash dirty dishes, vegetables, fruits and other things in the sink, so it
harbours various pathogens that cause viral and bacterial infections.
Cleaning and disinfecting this area at least once or twice a day is crucial to
limit the development of germs.
You can use store-bought products for sanitising the sink regularly, but they
contain harmful chemicals and volatile organic compounds (VOCs).
Alternatively, you can naturally clean the sink with vinegar, baking soda,
dishwashing liquid and water.
Countertops
Countertops are hubs of microbes such as Salmonella, Shigella, E.coli and
others that cause foodborne illnesses. It happens because the surfaces
become grimy with food spills, splatters, greasy messes etc. Plus,
countertops are commonly used and frequently touched by household
members.
To clean these areas, spray the surfaces with a cleaning solution and wipe
them with microfiber cloths. The cloths can pick different types of
contaminants and bacteria effectively, which is why many professional end
of lease cleaners in Melbourne use them for sanitising homes.
Hob or Stove

Boilover stains, splatters and food carbons make hobs or stoves look dirty
and smell bad. Also, these spots and stains become breeding grounds for
disease-causing germs. Therefore, you should keep the cooking equipment
in your kitchen clean and sanitary.

Develop the habit of wiping the stove/hob after each use to prevent stubborn
stains. Additionally, regularly wash the equipment with water, dishwashing
liquid and microfiber cloths. To disinfect it, make a solution of water and
white vinegar in equal proportion in a spray bottle and apply it after
cleaning.
Oven & Microwaves
Often during regular kitchen cleaning, the oven and microwave are
overlooked or neglected. However, the equipment become greasy due to
repeated use, and it is difficult to clean the stains or spots without frequent
sanitation.
Make sure you wipe the insides of your microwave or oven after cooking and
when they are warm to the touch. Also, thoroughly clean them at least once
a month with a paste made from baking soda, water and dishwashing liquid.
Apply the paste on the grimy areas and let it dwell for 30-45 minutes. Next,
scrub gently with a wet brush or a sponge to remove the stains, food carbons

and spots. Lastly, collect the residues with a wet microfiber cloth and dry the
oven or microwave with a paper towel or dry cloth.
Kitchen Windows
Kitchen windows are sticker and dirtier than other windows in your house
due to constant exposure to moisture, food vapours and splatters. Their
panes become cloudy, and mould grows rapidly in the tracks and frames.
Therefore, you should clean them regularly with a solution of white vinegar,
water and dishwashing liquid. White vinegar is a natural product that can
kill mould and degrease surfaces. Many green end of lease cleaners in
Melbourne use organic cleaners for sanitising household surfaces
sustainably, and you should do it too.
Garbage Disposals & Drains
Garbage disposals and kitchen drains have a host of illness-causing
pathogens, and you must sanitise them as often as possible. You can use
commercial drain cleaners, but most contain caustic and dangerous
chemicals that can burn your skin/eyes, aggravate respiratory conditions,
etc.
Here is a natural cleaning method you can follow for sanitising these areas
effectively and efficiently.
✓ Pour boiling water in the disposal or drain
✓ Next, pour one cup of baking soda then one cup of white vinegar after
15 minutes
✓ Remove the residues, grime and contaminants by pouring boiling
water again
White vinegar and baking soda help degrease, sanitise and remove smells,
which is why the combination of both is excellent for cleaning and
unclogging garbage disposals/drains.
The kitchen is the germiest room in your house, as it is a common and
regularly-used area. Keeping it clean and sanitary is important to curb the
spread of illness-causing microbes and make kitchen surfaces/fixtures
sparkle.
You can maintain the hygiene of your kitchen by cleaning the areas
mentioned above routinely. However, if you are at the end of a tenancy, then

hire professional end of lease cleaners in Melbourne to deep clean your
rented property and get your bond back in full.
Keep On It
After a month, take a moment to reflect on how the organisation is going.
Define any problem areas and re-evaluate. Try to stay on top of the pantry
and make it a yearly goal to do a declutter.
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