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25 TIPS & TOOLS FOR KITCHEN  
DESIGN & ORGANIZATION 

 
Whether your kitchen is large or small, organization is key. No kitchen, as 
glamorous as it might be, will function well unless the right tools are 
available and easily accessible where you are working.  
 
It doesn’t matter whether you are simply rearranging the items in your 
cabinets and drawers, or whether you are opting for a cosmetic update or a 
complete remodel: think in terms of “zones” that include cooking, clean-up, 
food storage, baking, trash and recycling, a pet zone if needed, and perhaps 
even a specialty beverage “zone” if you are a wine or coffee drinker.  
 
1. First, pare down your equipment. Keep only those items you use, if they are in good 

condition. Get rid of rusty potato peelers, dented pie pans, or plastic storage ware 
that has seen better days. In particular, discard non-stick cookware that shows lots of 
scratches. Give away all mismatched glassware, coffee mugs, chipped dishes. Use the 
opportunity to upgrade to a new set that coordinates with your updated or 
remodeled kitchen. Once you have culled what you have, you will better be able to 
determine how much and what kind of storage you need to incorporate into your 
kitchen. 

 
2. For a kitchen update, review your appliances: Is your microwave more than 15 years 

old? Are you still using that trash compactor, or is it standing empty now that you 
are recycling? Remove these dated appliances, and replace with new. To fill a 
compactor space, have a carpenter insert a wine rack, or add a door to the space. Use 
it for vertical storage of trays and rectangular pans. [Note: if you are remodeling, 
recycle any appliance that is more than two years old and replace them with new. 
Newer appliances will have new features and will be more energy efficient.] 

 
3. For a remodel, consider installing a second dishwasher in a new kitchen if you do a 

lot of entertaining or you have frequent large family gatherings. At the very least, add 
a dishwasher drawer for extra glassware or plate-washing during these events.  

 
4. Have an electrician if you need more outlets or additional lighting, such as under 

cabinet lighting or recessed lighting. Be sure to add outlets for recharging electronic 
devices. This can be done inside a cabinet to keep these items from view. Or add 
recharging space to a kitchen desk area or desk shelf space. If you are adding lighting 
fixtures, consider LED bulbs, which will save energy and heat.  
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Kitchen Organization / P. 2 
 
5. To create space for spices and food jars, add cabinet or drawer inserts that raise 

items to different levels so you can see what you have. Or, invest in a lazy Susan unit 
that fits into a corner cupboard.   

 
6. Arrange spices alphabetically so you can find them easily, and you will more quickly 

see what is missing and needs to be added to your grocery list.  
 

7. Store plates, glassware and flatware between the dishwasher and the eating area for 
ease of handling. 

 
8. Store mugs, tea bags and coffee paraphernalia near the microwave or your fancy 

coffee machine.  Even better, place these items near a secondary sink and/or a 
beverage fridge. Now you have a beverage zone! 

 
9. Include drawer storage for linens, such as tablecloths, placemats, towels and 

washcloths. Locate these items near the eating area or sink area as appropriate. 
Utilize plain white kitchen towels and washcloths. They can easily be bleached. 
Provide enough towels and washcloths so they can be changed daily, the dampness 
encourages bacterial growth after a time. 

 
10. Assign a deep drawer or shelf for nesting bowls, in glass and metal, in at least 3 

different sizes.  In addition, get a set of 4 glass custard cups, either the 6-ounce or 12-
ounce size.  

 
11. When you get into a baking or cooking marathon, these come in very handy. Those 

small bowls or glass cups mentioned above (available in sets at the big box stores) 
are great for corralling small items like paper clips, twist ties, and wooden picks in 
drawers or cabinets.  

 
12. Large drawers are better than pull-outs, which are rolling shelves built inside a 

cabinet with doors. Large drawers can be opened in just one motion, and they offer 
more overall storage space by the inch. Cookware, baking pans and dishes, 
measuring cups and bowls, plates and platters of all sizes can be stored in drawers. 
Stacks of plates can be kept in place by special rods built into the drawer interior. 

 
13. To prevent items from sliding around in drawers, line them with rubber matting, 

available at hardware and big box home improvement stores. 
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Kitchen Organization / P. 3 
 
14. Is one kind of utensil threatening to take over your drawer space, such as wooden 

spoons or spatulas?  If your drawers are too narrow to store them, separate them 
from the pack and place in a large colorful jug or vase on the counter, near the 
cooktop.  

 
15. Sponges and other cleaning items can be stored in a tilt-out drawer at the sink, or in 

a door shelf that you can attach to the inside of the cabinet. 
 

16. To clean up your under-sink storage, add some new shallow plastic containers  or 
dish pans to store messy bottles and cleaners. They will help prevent these items 
from staining or leaking on the floor of your cabinet, and they make it easy to pull 
out and find items you need without diving to the back of your cabinet. For a 
remodel or update, add a roll-out shelf to the sink cabinet for these items.  

 
17. Devote at least one cabinet or large drawer to your baking ingredients, gadgets and 

baking pans. Ingredients can be transferred from the package to airtight storage 
containers or large glass jars, marked with the ingredient name. Add a scoop to each 
ingredient jar to make measuring a snap.  

 
18. Recipes tend to accumulate in drawers or get stuffed into cookbooks between the 

pages. Instead, place your recipe clippings inside clear plastic sheets, then insert 
them into a looseleaf notebook or two. Create your own chapters for your own easy 
reference. You will find the plastic sheets, complete with holes punched in for your 
notebooks, at office supply stores. 

 
19. At the same time, assemble one notebook filled with important phone numbers, 

numbers of repair people, take-out menus and/or  coupons, separated by category.  
 

20. If you are able to add a desk area to your kitchen, include a file drawer or two for 
your children’s school papers. Include electrical outlets for computer equipment, 
phone and chargers for electronics. Add open shelving above for cookbooks and your 
reference notebooks and recipes. A hole can be made in a new countertop to feed any 
wires to the outlets. 

 
21. Most kitchens need an “overflow area” for storing warehouse-sized products, and 

extra boxes and packages of food items bought in quantity. This area can be a closet, 
pantry, or laundry room next to the kitchen. Add open adjustable shelving and/or 
sturdy chrome shelf units.  If you are planning a complete kitchen remodel, 
incorporate a tall pull-out storage unit with shelving that will accommodate those 
oversized packages.  
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Kitchen Organization / P. 4 
 
22. Most of us have a “good” set of china and flatware that is usually stored away 

somewhere and brought out only on special occasions. Plan for convenient storage 
for these items in a new kitchen, near the eating area. You will be far more likely to 
use these special items more often.  

 
23. Paint one cabinet door front, such as a desk cupboard or pantry door, with 

chalkboard paint.  It’s a great place for notes, grocery lists, and the like.  Or line the 
inside of a cabinet door with cork squares (available at home improvement stores) so 
you can post notes and information in a handy spot. 

 
24. If you live in earthquake country, store your heavy platters and plates below the 

counter, so as to minimize breakage during a shaker. Of course, this also goes for 
sentimental items and very fragile items. Buy cloth containers for very fragile items 
(check storage stores and fine china sections in large department stores for these 
storage containers).  

 
25. Don’t forget to organize your refrigerator or freezer too.  If your leftover storage 

containers have seen better days, buy new. Use them and mark them with the food 
name and date when you store leftovers, so there’s a greater chance they will be used 
before they expire. Store beverages, condiments, lunch meats and cheeses, 
vegetables and fruits in separate drawers, shelves and bins so like foods will always 
be found together. In your freezer, toss out freezer-burned items of dubious age. 
Rotate older items to the front and again, place meats, vegetables and frozen snacks 
in separate areas or on different shelves so you can find items easily. Label 
everything. If necessary, keep a list of frozen items on the front of your fridge and 
check them off as they are used. It will be easier to make your grocery list if you know 
what you have already on hand.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


