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There’s no doubt that most people have hectic daily schedules. We’re 
constantly hearing advice about the importance of buying fresh food 
and cooking healthy meals, but all the steps involved—from shopping 
to cleaning to storing leftovers—can make that hard to do. Even tasks 
that seem simple can become difficult to squeeze in between work, 
long commutes, caring for kids and trying to have a social life. So what’s 
the solution?

You don’t have to accept the wasted time and energy that sometimes 
come with cooking. The kitchen doesn’t only house your one-touch 
Keurig or your state-of-the-art, hassle-free rice cooker; it’s also home to 
a plethora of life-hacks for your not-so-convenient kitchen procedures. 
From apples and avocados to ziti and zucchini, there are so many awe-
some food tips and tricks to be learned that can make working in the 
kitchen a real treat. Whether you’re sick of the kitchen stress or just in-
terested in learning some fun and quirky kitchen tips, you’ve come to 
the right place.
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TIPS
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HACK #1

KEEP YOUR BANANAS 
FROM BROWNING

Bananas are a post-workout snack and sandwich staple, but trying to buy the right amount at 

the store is always a gamble. Buy too few and you’re banana-less, but buy too many and they’re 

brown and mushy before you know it. 

If you love bananas but can never eat them all before they go bad, this is the hack for you. The 

secret is in how you store them. Most of us buy a bunch of bananas and keep them on the 

counter or fridge, but bananas actually ripen faster when they’re in contact with each other. 

Keeping them in a bunch significantly reduces their shelf life. A great alternative is to store them 

in a cardboard six-pack bottle carrier. Just slip one banana into each slot and you have a perfect, 

compact banana storage unit—keeping the fruit fresh and smoothie-ready.

Image source: Pinterest
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HACK #2

MAKE CITRUS FRUITS THE 
JUICIEST

Juicing fruits isn’t necessarily the easiest task. Home cooks often need juices for baking, 

beverages and cocktails, but fruits that are old or out of season can be dry and hard to juice. 

And even fresh, juicy fruit often leaves us with the suspicion that we’re not getting all the juice 

out. Luckily, there are a few tricks that can aid in getting out as much juice as possible.

First, store your citrus in the refrigerator. This will slow aging and keep it juicier longer. But fruit 

that’s cold is stiffer and harder to juice. This problem has an easy fix: When you’re ready to use 

the fruits, microwave for them 15 to 20 seconds. The way you cut and handle the fruit also has 

an effect on the outcome. Always cut fruit lengthwise and use tongs instead of your bare hands 

to squeeze juice out.

Image source: Pinterest
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HACK #3

TEST AN EGG’S  
FRESHNESS

It can be difficult to tell if an egg is okay for consumption because there aren’t any odor or 

visual clues that indicate its freshness. Go by the dates printed on the carton, and you’ll end up 

throwing away perfectly good food. But no one wants to crack a rotten egg into their morning 

omelette.

An easy way to tell a good egg from a bad egg is to submerge them in water. A fresh egg will sink 

to the bottom, and a rotten egg will float. The reason lies in the unique nature of the eggshell, 

a porous protective layer that’s airtight and keeps out germs, but allows some moisture to pass 

through. As eggs age, their liquid insides begin to evaporate through the shell. This is what 

makes a bad egg float—and the closer to the surface, the more rotten the egg is.

Image source: Pinterest
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HACK #4

HOW TO REHYDRATE 
YOUR BROWN SUGAR

Most of us need brown sugar every so often for baking, oatmeal or glazing meats. Luckily, one 

bag of brown sugar can last up to two years—but that’s not always what happens. Nothing is 

more frustrating than realizing that you forgot to put the lid back on your tub of brown sugar, 

and now it’s completely dried out. At this point, most people just toss it, but this is wasting 

perfectly good sugar.

Brown sugar that’s dried out will readily reabsorb water and become moist again if you give it 

the chance. The trick is to expose it to steam. Throw your tub of brown sugar into the microwave 

alongside a glass of water for a minute or two (or as long as it takes to soften up). This will help 

rehydrate the sugar. Another tip: add an apple slice or an orange peel to your brown sugar to 

help maintain its moisture when storing.

Image source: Pinterest
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HACK #5

HOW TO QUICKLY SOFTEN 
BUTTER

When you’re planning a meal, it’s hard enough remembering to pick a recipe and get all the 

ingredients you’ll need ahead of time. Once you’ve done that, you usually stash them all in the 

fridge—but that can be a mistake. Many recipes call for soft butter, and it takes roughly an hour 

for a stick of butter at room temperature to reach the right consistency. We don’t know about 

you, but we almost never remember to set butter out ahead of time. This is a real pain, because 

we all know that trying to spread or stir hard butter is a useless endeavor.

Trying to heat up butter in the microwave can create a runny mess. But there are ways to 

drastically reduce the time it takes to soften. The trick is to remember that the more surface 

area you have, the faster this process happens. That’s because it’s the exposure of the butter’s 

surface to warmer air that warms it up. A stick of butter has fairly low surface area. Two tricks 

to achieving more surface area are to either grate your butter, or place it in a plastic bag and 

flatten it with a rolling pin. You’ll be amazed at how much more quickly it reaches a spreadable 

consistency!

Image source: Pinterest
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HACK #6:

GRATE CHEESE WITH EASE

There’s no substitute for grated cheese in nachos and tacos, or sprinkled on top of soup and 

chili. But cheese can be quite tricky to grate, and we don’t all have a fancy electric cheese 

grater to get things done. The grating may go well for the first 10 seconds or so, but then the 

grater gets gummed up with cheese that refuses to budge—especially if it’s a soft cheese like 

mozzarella.

The trick: Just place your cheese in the freezer for about 30 minutes before you plan on grating 

it. Freezing gives your cheese the perfect consistency to be easily grated; it falls into perfectly 

shaped shreds, and it won’t stick to the grater. 

Image source: Pinterest
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HACK #7

MAKE THE PERFECT TACO 
SHELL

Taco night at home? The crispy versus soft conundrum will always divide taco lovers. There’s 

a crispy taco fan in most families, but if all you have is soft flour tortillas, you can still please 

everyone. To crisp soft taco shells in minutes, just drape them over the rungs of your oven rack 

to give them that nice taco shell shape. Turn the oven on at a low heat, wait a few minutes, and 

tap the shells to check for crispness. We much prefer to use this quick trick over using corn 

tortilla shells.

Image source: Pinterest
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HACK #8

HOW TO MAKE COFFEE 
WITHOUT A COFFEE POT

Any true coffee addict knows the panic of trying to use the coffee maker and finding it’s broken. 

When you’re getting ready in the morning, a cup of coffee isn’t optional; it’s essential. But 

whether you’re on a camping trip, coping with an equipment failure, or in a new apartment 

with all your stuff packed in boxes, there are times when you’ll find yourself coffee maker-less. 

So what do you do?

The trick is to remember just how simple coffee is: All you need is to combine ground beans 

with hot water. You can do that in a saucepan or other heat-safe container. First combine your 

usual amount of coffee grounds with your usual amount of water, and boil. (If you’re not sure of 

the measurements, use a coffee cup or the pot from your coffee maker to measure out water.) 

Lower the temperature and allow the coffee grounds to settle at the bottom of the pot. Ladle 

out your coffee from the top. Another option to ensure a ground-free brew is to line a small 

strainer or sieve with a paper towel and pour the brew through it—a makeshift coffee filter. 

Enjoy that hot cup of deliciousness.

Image source: Pinterest
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HACK #9

THE BEST WAY TO COOL 
DOWN COFFEE

Piping hot coffee is one of life’s great joys, and insulated mugs are great for keeping your drinks 

from going lukewarm. But combine the two, and you can get stuck with a frustrating situation. 

Most of us know the struggle of not being able to drink your coffee immediately because it’s 

so hot.

Aside from waiting impatiently—or burning your tongue—what do you do? Using ice cubes 

is an unfortunate solution because it instantly waters down your coffee. Instead, be prepared: 

next time you make coffee, make a little extra and freeze some in an ice cube tray. Just add your 

coffee cubes next time you need to cool your drink down. No more burning your tongue!

Image source: Pinterest
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HACK #10

CHILL YOUR WINE  
WITHOUT WATERING IT 

DOWN

This is one of our favorites because it’s absolutely ingenious—and because it makes it easier to 

drink white wine! We’ve all dealt with the problem of forgetting to refrigerate a bottle of wine 

in time to serve. Or maybe you’re drinking outside on a scorching hot day, and your glass goes 

from frosty to tepid in minutes. Nobody wants to drink room temperature wine, but at the same 

time nobody wants melty ice cubes watering it down.

The solution: frozen grapes. Just pop a few in your glass. They make perfect ice cubes because 

they don’t melt fast like ice—and when they do melt, they just add more grape juice to your 

“grape juice.”

Image source: Pinterest
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PRESERVATIVE 
TIPS
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HACK#11

HASSLE-FREE PLASTIC 
WRAP

For a basic kitchen convenience, plastic wrap can be awfully inconvenient. It’s so annoying 

when you go to wrap up some leftovers and the plastic wrap doesn’t work. You’re left holding 

a wad of crumpled plastic instead of the smooth, shiny sheet shown in the commercial. Plastic 

wrap seems to only stick to itself, which renders it practically useless. 

Sound familiar? Well, there’s another thing those commercials don’t tell you: You can avoid 

this issue by storing your plastic wrap in the refrigerator. The cold air reduces the plastic wrap’s 

tendency to cling to itself and helps it stick to all those things you actually want it to cling to. This 

hack will make your leftovers easier to access, and cut down on irritation.

Image source: Pinterest
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HACK #12

COVER FOOD WITH A 
SHOWER CAP

When it comes to hairstyles, moisture and humidity are the enemy—that’s why we have plastic 

caps to protect them in the shower. But it turns out that shower caps can be used for more than 

just doing a mediocre job of keeping your hair dry. They also do a pretty good job of covering 

food—protecting it from rain, bugs and debris. Just pop the cap over a leftover container or pie 

dish. Unlike plastic wrap, it’s quick to use and easy to replace once removed.

This is a great hack for whenever you’re taking food to a party or storing it in your fridge. So 

stock up on shower caps—they’ll cut down on kitchen hassle, and you’ll always have one on 

hand when you need to keep your hair dry.

Image source: Pinterest
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HACK #13

OPEN JARS WITHOUT 
HURTING YOUR HANDS

The struggle to open a jar may be a sitcom cliché, but it’s also very real—opening jars can 

sometimes be quite a task. By now most of us know a few tricks to loosen tricky jars. But what 

happens when you’ve tried running the jar under hot water, using a dish towel to get a better 

grip, and popping the lid by hitting the bottom of the jar—and nothing seems to work?

There’s another hack that you probably don’t know about. Have you ever tried wrapping a 

rubber band around the jar’s lid? This will help you get more traction as you attempt to twist 

the lid. If you’re still struggling after trying this, try using a towel in addition to the rubber band. 

Towels don’t accomplish much by themselves, but when added to a rubber band, this will add 

even more traction, letting you apply even more of your strength to the jar. With this trick, jars 

are a problem no more.

Image source: Pinterest
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HACK #14

PRESERVE YOUR HERBS

Fresh herbs like basil, parsley, rosemary and cilantro are absolutely delicious. There’s no easier 

way to give rich, authentic flavor to recipes than adding a handful of these fragrant leaves. But 

they come with a problem. It’s rare to buy just the right amount of an herb, and unlike the spices 

in your spice rack, they don’t last forever. In a matter of days, they’ll start to wilt, leaving you 

stuck paying a premium for another bunch of herbs for your next recipe.

If you’ve tried freezing herbs, you know that it’s not the best way to preserve them. The herbs 

dry out and are wilted when you defrost them. You can eliminate this issue by freezing them in 

either water or olive oil. The frozen liquid will preserve the taste and texture of the herbs, and 

they’ll stay fresher longer.

Image source: Pinterest
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HACK #15

REVIVE YOUR WOODEN 
UTENSILS

Wooden utensils are absolutely fantastic—they look good, they don’t melt, and they don’t 

transmit heat to your hand. But when it’s time to clean them, problems arise. They’re not 

dishwasher-safe, and they have a tendency to pick up stains that scrubbing won’t remove.

When this happens, don’t throw your wooden spoons away! A great cleaning method is to boil 

your utensils in water and then set them outside to dry in the sun. The hot water penetrates the 

wood’s surface and washes the stains away. We wish all cleaning was this easy.

Image source: Pinterest
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STORAGE
TIPS
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HACK #16

USE DISH DRYING RACKS 
TO STORE YOUR PLASTIC 
STORAGE CONTAINERS

Plastic storage containers—like Tupperware and leftover dishes--have a nasty habit of getting all 

over the place! Most of us store them in a cupboard or on a shelf, but they’re hard to see, the 

one you need is usually behind something, and you have to move them around to grab one—

the next thing you know, they’re a disorganized mess. A great solution for this is to organize 

them in a dish drying rack. You can easily pull out the entire rack and grab exactly what you 

need. Plastic storage containers have never been so easily managed!

Image source: Pinterest
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HACK #17

USE VELCRO TO SECURE 
ITEMS TO CABINET DOORS

Kitchen utensils seem destined to be a mess. Either you put them in a drawer, where you can 

never find the one you want and you forget where they are, or you put them upright in a can or 

jar, and the shorter ones are hidden. But there’s no need for either of these imperfect solutions, 

when the perfect storage spot is hidden in plain sight—cabinet doors.

Velcro is a great way to store kitchen utensils because this allows you to see all of them at once. 

You can buy Velcro in a box of strips with adhesive pre-applied; just put one side of the Velcro 

on the inside of your cupboard or cabinet door, and attach the other to the handles of items 

like can openers, kitchen scissors and pizza cutters. Every item is easy to find, with no need to 

take up counter space.

Image source: Pinterest
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HACK #18

USE WIRE CLOSET RACKS 
TO STORE CANNED FOOD

Canned food is made to last a long time. But many of us are keeping cans around for years 

for the wrong reason—because they’ve been pushed to the back of the pantry and forgotten 

about. Placing cans on pantry shelves is a poor use of space because they tend to get hidden 

by taller items, but there is a better way. 

Just place a wire rack in the pantry and you have instant storage for cans of all sizes. Now you 

can see the cans you’ve placed on the rack—and actually use that can of black olives hiding in 

the corner.

Image source: Pinterest
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HACK #19

USE THE TENSION ROD 
UNDER YOUR SINK TO 

STORE CLEANERS

Cleaning products can be toxic, so we usually want to limit them to one storage space—out of 

sight and away from food. Three’s not always enough room under the sink to store them all, but 

now there can be.

Just set up a tension rod and place it sideways under your sink. Use the handle of the cleaner 

bottle to hang on the rod. It’s ingenious! With this quick adjustment, you’ll have double the 

space in your cabinet. You can also hang little clips or containers from the rod to hold sponges, 

too.

Image source: Pinterest
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HACK #20

USE A BAMBOO STEAMER 
BASKET TO STORE ONIONS 

AND GARLIC

Onions and garlic can last a long time stored unrefrigerated in a dry, dark place. But we often 

aren’t sure just what to store them in. Letting them roll around in a drawer seems disorganized, 

but putting them in a box or bin makes them get damp and moldy faster. A bamboo steamer 

basket is a really cute way to store these items that will also preserve freshness. It will keep your 

onions contained, dry and easy to spot.

Image source: Pinterest
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HACK #21

STORE CONDIMENTS IN AN 
EGG CARTON

In past years, some companies have gotten smart and started packaging condiments the right 

way—with the nozzle you serve them from at the bottom, not the top. This puts gravity on 

your side. For those condiments still sold in traditional bottles, there is a solution. If you’re sick 

of hitting that ketchup bottle over the head, just store bottles upside down in an empty egg 

carton. You’ll save unnecessary effort and cut down on waste.

Image source: Alton Brown
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HACK #22

STORE DOG OR CAT FOOD 
IN CEREAL CONTAINERS

Just who decides what products come in what type of container? When it comes to pet food, 

they may have made the wrong choice—the bags it’s usually sold in are sloppy-looking, hard 

to pour from and prone to tipping over. Get rid of those ugly, clunky bags and opt for cereal 

containers instead. They’re so much easier to store and are way less likely to spill all over the 

place. This also makes measuring and pouring out food much easier.

Image source: Pinterest
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HACK #23

USE FOOD BASKETS TO 
ORGANIZE FOOD GROUPS 

For a fast smoothie or cereal station, glue magnets to the bottom of reusable containers and 

stick them to the side of your refrigerator. 

Image source: Tatertots & Jello
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HACK #24

ORGANIZE FOOD ITEMS IN 
REUSABLE FOOD BAGS

A chest freezer is a convenient and money-saving item that lets you stock up and store food 

to defrost whenever you want. But the same rules apply to freezers as for all containers: The 

larger it is, the harder it is to find whatever you’re looking for. So how do you keep your items 

organized? Reusable shopping bags are the perfect solution. They’re strong enough to hold 

heavy items in easy to pick up, and you can pick different colored bags for different item types 

for easy retrieval.

Image source: If You Do Stuff, Stuff Gets Done Blog 



ORGANIZING YOUR KITCHEN 

Most of us aren’t blessed with a kitchen like the ones you see on TV—a 

palatial room with a roomy kitchen island, yard after yard of marble 

counters, and seemingly endless cupboard space. Most of us struggle 

to get our kitchens organized so as to store everything, keep the room 

looking attractive, and have some space to actually cook. 

A kitchen renovation project can cost thousands of dollars, but if you 

don’t have that kind of cash, you can still give this important room a 

complete makeover! Check out these awesome kitchen hacks to amp 

up your kitchen in an affordable way.



Visit www.BigChill.com today!

48 Hacks & Organization Tips For Your Kitchenwww.bigchill.com 34

HACK #25:

GLUE MAGNETS TO  
PLASTIC BINS FOR EVEN 

MORE STORAGE

Kitchen storage is one of those things where there never seems to be quite enough—you’re 

always left wishing you had just one more drawer or spice shelf. But what about the fridge—the 

outside of the fridge? A refrigerator’s magnetized surface makes it the perfect spot for trouble-

free storage. Glue magnets to little racks and other containers, and stick them to the side of 

your fridge for additional storage. This works for spices and sprinkles as well as measuring cups, 

spoons and anything else you can think of. You can also hang potholders and hand towels from 

magnetic hooks.

Image source: Pinterest
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HACK #26

USE A KITCHEN CART FOR 
MORE COUNTER SPACE

Ever wish you had a kitchen island you could put wherever you want, then put away when 

you’re done with it? Actually, you can, with a wheeled kitchen cart. These carts are made of wire 

or metal (some have drawers and wooden shelves), and can be very affordable. 

With a cart, not only will you have more counter space, you’ll also have a very versatile area to 

store things. A kitchen cart can be rolled all over the kitchen with ease. They can also be stored 

away in tight corners or even rolled into a pantry. This is the perfect place to store things that 

you don’t use every day.

Image source: Pinterest
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HACK #27

USE DESK ORGANIZERS TO 
KEEP YOUR SPONGES  

OUT OF THE SINK

What do you do with sponges when they’re not in use? The question can be a vexing one. Put 

them in the sink, and they get wet and moldy. Put them next to it, and they look sloppy and fall 

in anyway. Solve this problem with desk organization containers—the kind that are made to 

attach to the bottom of a flat surface. Use Velcro or command strips to secure the containers to 

the cabinets above your sink. Not only will your sponges dry faster, they’ll be out of the way, 

leaving your sink clutter-free and sleek. You can also store dish soap in these containers.

Image source: Pinterest



Visit www.BigChill.com today!

48 Hacks & Organization Tips For Your Kitchenwww.bigchill.com 37

HACK #28

USE TISSUE BOXES TO 
STORE PLASTIC BAGS

Bags have always posed a kitchen storage problem. You have to put them somewhere, but they 

tend to pile up and take whatever space you dedicate to them. And the time-tested solution 

of stuffing bags into another bag isn’t exactly attractive. What about a tissue box? Tissue boxes 

come in so many designs, you can find one that matches any décor style you have in mind. You 

may even have one lying around already. Stuff all of those extra plastic bags in an old tissue box, 

and you have a stylish dispenser. Plus, this will help you limit all of those plastic bags that you’ve 

been hoarding—when the box is full, you have enough!

Image source: Pinterest
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HACK #29

DIY FREEZER SHELVES

The freezer can be one of the most disorganized spaces in the entire kitchen. With no shelving 

or dividers, you end up with ice cream cartons, bags of peas and ice cube trays stuffed in 

haphazardly and in danger of an avalanche. 

Add some organization of your own with magazine holders. They’re designed to hold magazines 

upright, so they’re basically just hard rectangular containers a few inches or so wide. Place them 

sideways, and they’re the perfect DIY containers for trays, boxes and bags. Reduce any unwanted 

frozen clutter with this tip.

Image source: Pinterest
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HACK #30

USE CURTAIN RODS AS 
SHELF DIVIDERS

Most of us have a place in one of our cupboards where multiple pans are piled up in a precarious 

stack. To get at the one at the bottom, you have to pick up (or knock over) all the other ones. 

This is a terrible use of space, but there’s a much better way you can organize your cupboards—

with curtain rods inserted vertically. Just place the pans upright resting against the rods. This is a 

great way to prevent pans from falling all over the place. It will conserve space as well as aid you 

in finding pans easily. This hack also works well with baking sheets, plastic storage containers, 

and plates.

Image source: Pinterest
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HACK #31

USE EXTRA BASKETS

A fridge may come with some nifty features, like a crisper drawer and shelf for egg cartons, 

but most fridge designs fall far short of being the best way to store food. Think of your fridge 

as a starting point that can be improved on. That produce drawer is a case in point, fruits and 

vegetables can easily become squashed and lost in the bottom of your refrigerator. 

Keep things organized with a basket or two in your produce drawers. You can find plastic 

baskets of many sizes at any home organizing store, and they’ll keep those cantaloupes from 

rolling over your kale.

Image source: Pinterest
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HACK #32

USE SCRAPBOOKING 
STICKERS TO LABEL

Labeling in the kitchen is a lifesaver—it can help you remember where the can opener is, which 

is sugar and which is salt, and which of those two dozen spice bottles is the cinnamon. But 

with stickers all over the place in plain view, we’d like them to reflect our personal style. Local 

craft stores are never short of stylish labels; the trick is that they’re hiding in the scrapbooking 

department. This is such a cute idea—utilize these to add a little pizazz to your kitchen. 

Image source: Pinterest
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HACK #33

USE BREAD CLIPS TO 
LABEL CORDS

With items like coffeemakers, blenders, food processors, rice cookers and microwaves vying 

for space, the kitchen is a central spot for electrical cords. Often these small appliances all end 

up plugged into the same surge protectors. What happens when you have to unplug one to 

put it away? It can be frustrating to try to figure out which cord is attached to which item. Often 

you end up unplugging the wrong one (and having to reset the clock on the coffeemaker). 

There’s an easy fix for this. Avoid mixups by labeling on bread clips with a permanent marker, 

and placing the clip on the cord just next to the plug. This tip works great for any room where 

multiple plugs are sharing one outlet.

Image source: Pinterest
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HACK #34

USE A LAZY SUSAN FOR 
INSTANT REACH 

If there’s one problem that’s universal to all forms of storage, it’s how you reach the items in the 

back. This problem was solved decades ago with the invention of the Lazy Suzan—but we’re 

still not all using it to its potential.

Everything is easier with a Lazy Susan, and refrigerators are no exception. Keep items in easy 

reach, stop knocking things over, and prevent the problem of forgetting about the stuff in the 

back. This is great for smaller items like condiments, cheeses and leftover containers.

Image source: Rant Chic
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HACK #35

SQUEEZE BOTTLES FOR 
CONDIMENTS 

For some reason, condiment makers have decided that every type of condiment needs its 

own type of container: ketchup in bottles, mayonnaise in big jars, mustard in small jars, and so 

on. The containers aren’t always convenient to use, and they look sloppy when they’re out on 

the table at a formal meal. Sick of visual clutter? Distribute condiments into matching squeeze 

bottles to keep a uniform look.

Image source: Chez Larsson
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HACK #36

BINDER CLIPS FREE UP 
FREEZER SPACE 

In most storage systems that use shelves, there’s unused space: the space right under each 

shelf. That’s just the way gravity works. But this problem is especially vexing in freezers, because 

space is limited and there aren’t very many shelves anyway. Create more room and take 

advantage of open space in your freezer with ordinary binder clips. Instead of piling open bags 

on top of other items, use binder clips to fasten them underneath a shelf. Voila: a clutter-free 

freezer where every item is easy to find and grab.

Image source: Pinterest
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HACK #37

OVER-THE-SINK CUTTING 
BOARD

Counter space is at a premium for most of us—it’s hard to find the room to put appliances, 

cutting boards and everything else you need out, and actually cook. The sink takes up a lot of 

space, but when it’s not actually in use, you can save that space for other purposes. Place your 

cutting board over the sink, with the edges resting on the sink’s edges. Not only does it look 

sleek, but it’s a great alternative for people who don’t have any counter space to spare. You can 

also place a dish drying rack in one half of your sink in order to save counter space.

Image source: Pinterest
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HACK #38

BUY A TABLET JUST FOR 
YOUR KITCHEN

These days almost all of us look up recipes on the internet some of the time. But when cooking 

with an online recipe, you face the question of how to access it. Bringing your computer or 

iPad into the kitchen and putting it on the counter seems dangerous, and touching your phone 

while cooking runs the risk of getting sticky sugar or unsanitary meat juice on it. 

A wall-mounted tablet is the perfect solution for people who have an extensive library of recipes 

(or love to look them up online). Just Velcro a tablet case to the wall and you’ll have yourself the 

perfect tablet station. No danger of spilling barbecue sauce on your computer, and the recipe 

is displayed without any need to touch the device. Since you can get a simple tablet for $150, 

it’s an innovative and cheap way to amp up your kitchen.

Image source: Pinterest
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HACK #39

PAINT YOUR CABINETS 
WITH CHALKBOARD PAINT

When it comes to the kitchen, there’s always something to remember—a shopping list, 

recipe ingredients, or a chore list for children. Thanks to chalkboard paint, there’s an easy and 

stylish way to display it. Chalkboard paint is ordinary paint that dries to the exact texture of a 

chalkboard, and you can write on it with normal chalk. Paint a chosen spot in your kitchen, like 

the inside of one of your cabinet doors, for a great place to write all of your shopping and to-

do lists. You can even draw pictures or write favorite quotes if the mood strikes. This is such a 

trendy idea that will bring style and practicality into your kitchen.

Image source: Pinterest
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HACK #40

EVERY FRIDGE NEEDS A 
“EAT ME FIRST” BOX 

Refrigerators can be a vast wasteland of forgotten food. And with multiple people living in 

one house, it’s even harder to prevent this from happening. Kids (or whoever’s not doing the 

shopping) open up a new package of deli meat without noticing that there’s one already open, 

and the older items don’t get eaten until they’re out of date.

To help catch perishable items before they reach their expiration date, put any expiring food in 

an “Eat Me First” box. Not only will this reduce food waste, but will also help you save money.

Image source: Closette
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HACK #41

MEASURE STICKY STUFF 
WITHOUT MAKING A MESS

As avid tea drinkers, we measure out honey on a daily basis. But there are many more kitchen 

tasks that call for measuring sticky substances, from molasses and maple syrup to marshmallow 

fluff. As you know if you’ve tried it, measuring sticky substances poses a challenge: A lot of the 

ingredient sticks to the measuring cup instead of pouring out and ending up where you want 

it. Your honey or molasses goes to waste, and you don’t know how much has ended up in the 

mixing bowl or the teacup. How do you properly measure something that sticks to everything? 

It’s simple: Coat your measuring utensil with hot water or cooking oil. You’ll instantly transform 

the interior of the cup into a nonstick surface, and everything will slide right out with ease.

Image source: Pinterest
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HACK #42

USE PLASTIC WRAP FOR A 
MESS FREE FRIDGE 

Nothing is more frustrating than a messy refrigerator spill. Spill a sticky liquid in there, and 

there’s no way to clean it without removing the items in the fridge and crouching awkwardly 

on the floor to scrub away. Save the hassle and cover refrigerator shelves with plastic wrap. Just 

place a sheet of plastic wrap on fridge surfaces, and when the inevitable spill happens, you can 

just peel it off and add a new sheet. The plastic wrap trick will also buy you time if you’re in a 

hurry—there’s no need to rush to clean up a spill before it dries.

Image source: The Virtuous Wife
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HACK #43

HOW TO SCOUR A CAST 
IRON PAN

Cast iron pans are beautiful and versatile, and they can last for decades. But modern cleaning 

techniques don’t always work on these old-fashioned cooking implements. Put them in the 

dishwasher or soak them in water, and they’ll rust. Use a scouring pad or steel wool, and you’ll 

strip the pan’s seasoning—the nonstick layer that builds up over time from heated oil. This can 

create quite the dilemma when dealing with baked-on or burned food in a cast-iron pan.

Like the pans themselves, the solution is simple and low-tech. Using salt to scrub away scum is 

a great alternative because the salt is abrasive enough to remove the grime, but not enough to 

scrape off the coating, as steel wool would do. Use this technique, and your pans will stay in 

good shape for another few years or decades. 

Image source: Pinterest
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HACK #44

USE GLASS CLEANER TO 
CLEAN STAINLESS STEEL

Not all cleaning products work for every cleaning task—no, not even “all-purpose” cleaner. 

When you’re preparing to have guests over, you want every surface to shine, but most cleaners 

won’t give that result to stainless steel. And it’s frustrating when you scrub and scrub at 

something and have all kinds of streaks. 

This happens for a reason. Regular kitchen cleaner is designed to cut through grease and dirt, 

not give a streak-free shine. However, glass cleaner will leave your stainless steel appliances 

completely streak-free and sparkly clean—and your guests impressed.

Image source: Pinterest
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HACK #45

DE-GRIME YOUR  
MICROWAVE

Microwaves are a pretty convenient thing to have around when you have leftovers, or a frozen 

meal, or a big tub of chicken stock you need to thaw and make into soup. The only time they’re 

not so convenient is when they get dirty. All that caked-on food is hard to get at, and it’s gross. 

Steam to the rescue. The food debris in your microwave is just like the gunk inside a pot—it’s 

hardest to remove when dry. To “soak” the interior, microwave a cup of water and leave it to 

boil for a minute or two before you start cleaning. (Add a sliced orange to the water for a fresh 

smell.) This will bring some moisture back into the grime and loosen it for easy removal.

Image source: Pinterest
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HACK #46

BABY PROOF WITH  
COOKIE CUTTERS

Baby-proof your kitchen in a super cute way by using cookie cutters! Not only are they much 

cheaper than baby-proof harnesses, but they will look much less tacky.

Image source: Pinterest
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HACK #47

KID-PROOF YOUR KNIVES

Many home cooks have knives stored with all or part of the blade exposed, whether in a drawer 

or on the counter. But with kids around, those blades can pose a danger—especially the point 

of the knife. Protect your kids from accidental cuts with this innovative trick. Repurpose your 

leftover wine corks by sticking them on the tips of your knives. This works well to protect those 

wandering little hands from an accidental ouchie.

Image source: Pinterest
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HACK #48

HOW TO EXTINGUISH A 
KITCHEN FIRE

Some home cooks are fixated on problems like getting a soufflé to rise, while others struggle 

to boil water for spaghetti. Whatever type you are, the occasional kitchen disaster is inevitable. 

Hopefully you’ll never have to use this tip--but if you do find yourself having to put out a (literal) 

kitchen fire, follow these simple rules to make sure you do it the right way.

Many kitchen fires involve grease, so pouring water on them just makes them worse. That’s 

because oil and water don’t mix, so the water just sinks to the bottom and spreads the flames 

around. Instead, throw some baking soda on that fire. As it interacts with the fire it will release 

carbon dioxide. If there’s anything that a fire hates, it’s carbon dioxide. If the blaze is in a 

contained area, you can also use a lid or other container to cut off oxygen to it and smother it. 

Keep calm and add baking soda—the kitchen fire may hurt your pride as a chef, but it won’t hurt 

anything else.

Image source: Pinterest
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HACK #49

HOW TO HAVE A RADIANTLY 
CLEAN DISHWASHER

Is your dishwasher in need of a bath?

Here are 8 Tips for a Radiantly Clean Dishwasher.

TOOLS:
sponge, toothbrush, soft 

rags or microfiber cloths, 

baking soda, distilled white 

vinegar, dish soap, stainless 

steel or multipurpose 

cleaner, screwdriver, and a 

toothpick (or small pointy 

object).

HERE’S WHAT YOU DO:
1. Empty all dishes.

2. Remove the racks and clean any food particles from the 
     spinning holes.

3. Wipe the dishwasher grate with warm soapy water.

4. Remove the filter by undoing the screws. Use a soft 
      toothbrush to wash the filter parts with warm soapy water 
      or baking soda paste.

5. Clean the door seal with a damp cloth soaked in distilled  
      vinegar.

6. Clean the utensil rack.

7. Run an empty cycle on light or express cycle with two cups 
     of vinegar at the bottom of your dishwasher. Let it sit for 20 
     minutes and repeat the cycle.

8. Clean and polish exterior of your dishwasher.
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HACK #50

8 EASY STEPS TO A SPARKLING 
CLEAN FREEZER

With some homemade cleaning solution and a little elbow grease, it’s easy to get your freezer 
back to top form. Got a dirty freezer and thirty minutes to spare? Here are 8 Easy Steps to a 
Sparkling Clean Freezer.

Things You’ll Need: a large cooler (or two), fragrance-free dish soap, hot water, sponge, 
vinegar or baking soda, paper towels or dish towel, rubber gloves (optional), and toothbrush 
(optional).

HERE’S HOW YOU DO IT:
1. Unplug your refrigerator unit, or switch off your freezer’s temperature controls. 

2. Empty any ice and food and place in the cooler. Soak the trays and any removable ice-
maker parts in a sink of warm, soapy water (let the parts come to room temperature before 
putting them in the water to avoid cracking). 

3. Make an organic solution of equal parts hot water and white vinegar, or mix a quart of warm 
water with two tablespoons baking. Put the solution into a spray bottle and spray the inside of 
your freezer.

4. Wipe down the inside of the freezer with a wet sponge or dishcloth.

5. Clean the freezer door and the surrounding seal with a toothbrush and cleaning solution.

6. Dry the inside with dish towel or paper towel.

7. Return the drawers and shelves.

8. Return all food and ice to the freezer.
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