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hether you use them every day or just once a year,

when you need kitchen items, you need them NOW.
Could you easily find your holiday cookie cutters,
punch set, table linens, candlesticks, and table decorations? What

about your lettuce knife, the “good” skillet, or the popcorn salt?

One key to having your holiday celebrations run smoothly is know-
ing just where all the things you need are located. But it’s not only
during the holidays that you need convenient, fail-safe access to
your implements of food preparation and dining. Your everyday
kitchen items, as well as your seasonal ones, should be stored in a
manner that makes sense—not only to you, but to everyone who

uses your kitchen.

Before you can begin to think about where to store things, you
need to know what you have, so start by making an inventory.
Divide a piece of paper into three columns: “WHAT,” “WHY”
(what's it used for?), and “WHERE.” Be sure ic list all of the

kitchen items you own, from the double wall oven down to ihe

manual can opener. Include items that are currently stored outside of the

kitchen (even those goodies tucked away in their original boxes on a high
shelf in the basement or garage). Make a separate “WHAT” and
“WHERE?” list for once-a-year holiday speciaity items.

Divide another piece of paper into two columns: “ACTIVITY” and
“REQUIRES.” In exquisite detail, list all of the various activities that go
on in your kitchen. Ttemize all the aspects of food preparation, serving,
and cleanup. Then list all the activities unrelated to food. Do you (or
does anyone) open mail here? Work on projects? (If so, what kinds?)

Work at a computer? Make phone calls? Pay bills?
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UTILIZING YOUR LISTS

MOVING THINGS AROUND
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Some organizing questions have
multiple right answers!

KEEP ON KEEPING ON!
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