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If you can organise your kitchen, you can organise 

your life.

Louis Parrish

The hub of your home
If kitchen walls could talk, what stories they could tell! This is where 

dreams are discussed, fights are fought, meals are made, plans are 

hatched and homework might be done. It’s where families and friends 

gather to share their joys and sorrows, to discuss their aches and pains 

and to solve the problems of the world. Kitchens are the hub and the 

heart of the home. 

Well, that’s only half the story. Kitchen chaos reigns supreme in 

households around the world. Benchtops are littered with mail, cup-

boards are collapsing, shelves are sagging and drawers are drooping 

under the strain of all our stuff. 

Because kitchens are the busiest and most complex room in the home, 

be sure to allocate enough manpower and time to the job; otherwise 

you may find that your family is on an enforced diet for a couple of days! 

You can kickstart your kitchen in stages and this is a commonsense 

approach. The kitchen is not the place to bite off more than you 

can chew! Together we’ll create a kitchen that is clean, organised and 

functional.

Now read on to find out about the in8steps system checklist for 

kickstarting your kitchen. 

Kickstart your 
kitchen

8
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in8steps at a glance
Tick the boxes as you complete the steps for kitchens.

Step 1: initi8 the process

 Identify your frequent frustrations.

 Set your vision and your goals.

  Gather your tools: set up your organising, cleaning and tool kits.

  Get in the mood: dress for success, turn up the music and have 

refreshments on hand.

Step 2: investig8 what you have

 Note the physical, functional and emotional elements.

 Draw a floor plan and take measurements as required.

  Discover what’s in your cupboards, on shelves and in drawers. Get 

an overview.

 Note anything you need to purchase or fix. 

 Take ‘before’ photos.

Step 3: consolid8 into big fat categories

 Set up ‘Bin it’, ‘Gift it’, ‘Sell it’ and ‘Move it’ containers.

 Determine your big fat categories and subcategories.

 Sort everything into big fat categories and subcategories.

Do Step 4: elimin8 what you don’t use, need, 

want or love

  When in doubt about an item, ask it the critical elimination questions:

 —  Do I use you? If so, how often? When was the last time? When will 

be the next time?

 —  Do I need you? Could I borrow you or substitute you with 

something else? 

 —  Do I really want you or just the memory of you or where you came 

from? To preserve the memory, take a photo!

 —  Do I love you? Are you of sufficient sentimental value for me to keep? 

Plan

Plan

Do
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  Set limits for both primary and secondary storage using number, 

space and date as a guide.

  Release it! Bin the trash, gift items to charity or friends, sell items of 

value, and move things back to their correct rooms or to secondary 

storage.

Step 5: alloc8 containers and locations for 

what you are keeping
  Purchase any new storage components you need. Recheck the 

measurements first. 

  Allocate storage space and make any necessary adjustments.

Step 6: activ8 your space

  Thoroughly clean the room, including all storage surfaces 

and interiors.

 Adjust or install storage components as necessary.

 Place items into their new containers and locations.

 Label containers, shelves and drawers as appropriate.

Step 7: evalu8 how it’s working

 Have your frequent frustrations been addressed? 

  Have you achieved your vision and your goals for this space? 

  Does the room physically, functionally and emotionally please you?

  Make adjustments and finetune the system until it’s running smoothly.

 Take ‘after’ photos.

Step 8: celebr8 your success and maintain 

the system
  Create a list of tasks needed for regular cleaning and maintenance. 

 Lock your tasks into your home care schedule.

 Raise the bar and set new standards, new rules and rituals.

 Congratulations! It’s time to celebrate. You did it!

 Collect your reward. You certainly deserve it!

Do

Do
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Before you begin
Before you kickstart your kitchen, clear the decks. Wash and dry the 

dishes and clean the sink. Clear all the benchtops, disposing of anything 

not needed and putting other items back where they belong. Sweep 

the floor and empty the kitchen tidy. For extra sorting surfaces make 

space in an adjoining room, preferably one with a table and other 

potential sorting surfaces. If you have a portable table, it’s time to put 

it to work. Once that’s done, grab your notebook and let’s get started!

Step 1: initi8 

Note your frequent frustrations. What annoys you most about your 

kitchen? Does it take twice as long as necessary to find anything you 

need? Do you have to move five things in order to get one out? Can 

you see your kitchen benches or are they hiding under an avalanche 

of stuff? Have you run out of milk for the third time this week? I’m 

sure the list will be long and that’s fantastic because by the time you 

have completed your kitchen kickstart your frustrations will be a thing 

of the past.

When it comes to setting your vision, your goals and a budget for your 

kitchen, it’s important to remember that you and your family spend a lot of 

time in this room and you need to take into account its many users and its 

many functions. So be prepared to allocate a reasonable amount of time 

and money to this room. Unless you have a whole day or two to set aside, 

it’s best to organise your kitchen one category at a time, eliminating what 

you don’t need and rearranging it into its new location section by section. 

Set your vision and your goals, gather your tools and get in the mood.

Note it!

It’s time to list your frequent frustrations and write your vision 

and your goals in your notebook. If you haven’t already set up 

your organising kit, cleaning kit and tool kit, do it now.

Plan
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Plan Step 2: investig8 

Physically, kitchens have benchtops, storage cupboards, pantries, 

hotplates, ovens, microwaves, refrigerators, freezers, dishwashers, sinks 

and a whole host of crockery, cutlery, cookware, electrical appliances, 

glassware and foodstuffs. Kitchens also have lighting, windows, power 

points, plumbing and layout, which all need to be considered when 

rearranging your storage solutions. The age and condition of the 

kitchen is also a major physical factor.

Functionally, a kitchen is the hub of the home. It is the family 

meeting, eating and greeting place. It’s where meals are prepared, 

cooked, served and eaten. There’s a lot of chopping, mixing, whipping, 

slicing, peeling, dicing, frying, boiling, grilling, baking, eating, drinking 

and washing up going on. Students sometimes do their homework 

there, little ones play underfoot, and adults read newspapers and pay 

the bills in the kitchen. There are many functions performed in the 

kitchen and it’s good to note them and take them all into consideration. 

Be sure to consider every person in your household and any of their 

special needs.

Emotionally, kitchens are the heart of the home. The aroma of 

freshly made coffee, bread or cakes draws in family members from 

all over the house. It’s where people chat about their day, discuss 

issues over a cup of tea and recharge their emotional batteries. 

Think about how you feel in your kitchen now and how you would 

like to feel.

Note it!

What physical, functional and emotional elements need to 

be considered in the kitchen? Take a good look around the 

room and note anything that needs fixing or purchasing. Take 

measurements if you need to, and snap a few photos before 

getting into the ‘Do it’ phase.
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Do Step 3: consolid8 

Sort your kitchen items into big fat categories. Lay out your sorting 

containers and group items together, throwing out as much as possible 

along the way. 

Because of the sheer number of items in this room, it’s best to work 

through one big fat category at a time, consolidating, eliminating, 

allocating and activating space before going on to the next big fat 

category. So please read through all the ‘Do it’ steps before proceeding. 

The order in which you tackle your categories will be determined by 

what you pull out and where it needs to go next. For example, you may 

take your pots and pans out of one cupboard but decide to place them 

in a new location. You would have to clear out the new location to make 

room for the pots and pans, and the stuff you cleared out would become 

your next category or categories. Here is a list of typical kitchen big fat 

categories with their subcategories. Use them or create your own: 

• cookware: pots, saucepans and frying pans

•  bakeware: baking trays, casserole dishes, ovenware, cake tins, 

muffin pans, roasting pans and dishes, and cooling racks

• cutlery: knives, forks and spoons

•  utensils and gadgets: tongs, potato peelers, wooden spoons, ladles, 

egg flippers, measuring spoons, skewers, strawberry hullers, zesters, 

graters, bean stingers and spatulas 

• crockery: dinnerware, plates, bowls, cups and saucers

• children’s plastic dinnerware: cups, mugs and plates

• drinkware: glasses, cups and mugs

•  serving and preparation: serving platters and trays, chopping 

boards

• linen: tea towels, placemats, tablecloths and napkins

•  plasticware: containers, lids, mixing bowls, salad spinners and salad 

bowls

•  wraps: cling wrap, tin foil, freezer bags, baking paper and rubbish 

liner bags
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•  electrical appliances: mixers, microwave ovens, deep fryers, rice 

cookers, blenders, toasters and kettles 

•  cleaning products: dishwashing powder or liquid, sponges, sprays 

and disinfectants

•  pantry: cereals, crackers and biscuits, cans, bottles, pasta, spices 

and so on

• refrigerated items: all items in the refrigerator and freezer

•  medications: first aid, tablets and vitamins (see also chapter 6: 

bathroom blitz)

•  paperwork: in-tray, reading material such as newspapers and 

magazines, bills, notices and mail (see also chapter 11: office 

overhaul).

Note it!

Make a list of your big fat categories and subcategories and 

create new ones as you discover things along the way.

Chunk it down

Work drawer by drawer, shelf by shelf until the entire kitchen 

contents have been through the ‘Do it’ phase. Be ruthless 

with anything that has just been hanging around, unused and 

unloved. The entire kitchen should take you a day or two to fully 

reorganise. Remember that you can do the kitchen in stages or 

do just one small area any time you have a spare eight minutes. 

Just set the timer and go, go, go!

Kate’s kitchen

Kate had a love–hate relationship with her 

kitchen. Her inner chef was longing to create 

healthy meals for her family and to entertain and delight her 

friends. While she had every gadget, appliance and cookbook
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imaginable, the family fed on fast food and caved in to 

convenience meals. The kitchen was a permanent mess 

and opening cupboards was always a mystery experience. 

Kate never knew what lurked within; although she could be 

sure it was not what she was looking for! Kate was sick of 

her chaotic kitchen and wanted to stop wasting her time, 

money and energy but didn’t know where to start. She 

thought she had to do the whole kitchen at once and the 

prospect daunted her so much that she just kept putting it 

off. The in8steps system enabled her to organise her kitchen 

section by section without creating a major disruption to 

her busy life. By investing about an hour a day, Kate totally 

transformed her kitchen within two weeks. Each day set a 

new standard for the next and, buoyed by a series of small 

successes, she was motivated and inspired to continue until 

the job was done. 

Her goal was to have a kitchen that her family loved being 

in and one in which it was easy to prepare healthy meals 

at a moment’s notice. She wanted to be able to go to a 

cupboard confident that she could find what she wanted 

within a few seconds. She never again wanted to be 

confronted with stacks of platters waiting to topple at the 

slightest movement.

Do Step 4: elimin8 

Eliminate as much as you can by asking the following critical questions 

of each item you are unsure about: 

•  Do I use you? If so, how often? When was the last time? When 

will be the next time?

• Do I need you? 

• Do I really want you? 

• Do I love you? 
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•  Are you out of date? Check the ‘use-by’ dates on all 

perishables.

Set limits on what will be stored in primary and secondary kitchen 

storage space and how much you want in secondary storage space 

elsewhere. How many wine glasses, mugs, plastic takeaway containers, 

potato peelers or tea towels is enough? Consider the amount of storage 

you have and the users of the room.

Step 5: alloc8 

Allocate containers and locations for what you are keeping. The 

advantage now is that you can see exactly how much stuff and space 

you have. The trick is to match the stuff with the space.

Organise your kitchen by allocating space by person (for example, 

children’s dinnerware or snacks), by function (for example, 

baking, cooking, serving, washing up and paperwork), or by type 

or shape of item (for example, cans, cereals, dry goods, pasta, 

stemmed glassware, salad bowls, tumblers and egg cups). The 

choice is yours, and you can combine them. Do whatever makes 

sense to you.

Note it!

How are you going to allocate the space in your kitchen? 

Do you prefer to organise by person, by function, by type 

or shape of item, or by a combination of these? Consider 

everybody’s needs, look at what you are working with and 

make a decision. Measure the space and decide on containers 

that best suit.

Go figure! 

As everyone’s kitchen is unique in its configuration, I will take you through 

some kitchen basics that will help you decide what goes where. The 

Do
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kitchen is like a big jigsaw puzzle and each part is critical to the finished 

product. Be prepared to do a bit of swapping and changing to find the 

right fit for you. The more you can do in your head or on paper, the less 

you need to do physically.

Who’s down there?

Under-bench storage usually comes in five forms and you may have a 

combination of them: 

• shelves behind cupboard doors

• roll-out drawers behind cupboard doors 

• drawers

• corner cupboards

• dead corners.

We’ll go through each of them so you fully understand their 

advantages, their limitations and their potential before you get all 

excited and pull everything out of your kitchen without a plan of 

attack.

Peek a boo!

Shelves behind cupboard doors are the most common form of under-

bench storage because they are the cheapest to construct. If you have 

these, as a general rule you should invest in roll-out drawers if you 

can. If not, then you should at least consider additional shelves in the 

cupboards to provide extra storage. If you have fixed shelves these 

may need to stay, but you can add extra shelves in between the fixed 

ones. I’ve never met a cupboard that didn’t benefit from an extra shelf 

or two.

If you are stuck with under-bench shelves you can create a drawer 

effect by using containers. Simply use containers or sturdy trays 

to fit the depth of the shelf. Fill these with items you need to store 

and pull them forwards or completely out to access the contents. 

Adjust the shelf to suit the height of the ‘drawer’ containers. 

Label the front of the containers or the shelves to put the icing 

on the cake. 
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On track

If you have roll-out 

drawers behind cup-

board doors you are well 

on your way to being 

organised. The best way 

to optimise space is to 

have the roll-out drawers 

filled with items that use 

the height of the drawer. 

They are especially 

good for storing heavy 

crockery, cups and mugs 

and can also be used for 

pots and pans.

Don’t push me!

Drawers are the ideal under-bench storage, provided you fill them 

with the most suitable items. You really have to work with and utilise 

the height or clearance of the drawer to its best possible advantage. 

Most homes have at least one set of drawers in which cutlery, utensils, 

kitchen linen and wraps are stored. If you are fortunate enough to have 

drawers in all your under-bench storage you are already at a great 

advantage. You can maximise your drawer storage by rearranging 

what you store and how you store it. 

Just the right angle

Corner cupboards are always a bit tricky. The first thing to do is 

check how many shelves you have in your corner cupboard and see 

if they are adjustable or fixed. Most corner cupboards come with 

only one shelf. If it is fixed you cannot move the shelf so you need to 

get a bit creative. Read on to see if the following solutions will suit 

your situation.

Corner cupboards have deep recesses that are really difficult 

to access. A clever way to deal with them is to use a number of 

identical containers of a depth and height slightly smaller than the 

depth and height of the shelves in the corner cupboard. Place the 

Pots in a roll-out drawer
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containers along one back 

wall of the cupboard so that 

the container closest to the 

door opening slides out easily 

and freely. Then place another 

container or two against the 

other back wall, with at least 

one of them able to slide 

forwards freely through the 

other door opening. Now 

to access anything in the 

cupboard you only need to 

move a container or two. 

Store infrequently used items 

such as Christmas tableware 

and plastic containers, plastic 

table ware or baking pans in the 

containers closest to the door.

There are also purpose-built 

solutions, such as lazy Susans 

and ‘magic corners’, where hardware and fittings are attached to the 

doors to bring the contents of the corner out to greet you.

Corner cupboards can also work brilliantly for pots and pans. Place 

pots and pans, complete with lids, onto shelves with handles facing 

forward. Add a shallow shelf at the top to fit your frying pans. 

Corner cupboards usually have one fixed or adjustable shelf in the 

middle of the cavity. As a general rule, it is almost impossible to fit a 

complete corner shelf into a corner cupboard without removing the 

benchtop. So, to get additional storage into your corners you can add 

shelves using step shelves or by drilling holes and attaching shelves to 

the back and side walls one side at a time. 

Your corner cupboards are now fully functional without any dead 

space. Enough storage for a gourmet chef!

Corner cupboards in action
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Call the undertaker

Dead corner cupboards are those located in corners that do not 

have a full corner cupboard door. The door that yo1u do have only 

accesses the space immediately behind it and the inaccessible corner 

is considered dead because the items stored there are very difficult to 

reach. The simplest solution is to use a number of identical containers 

with one or two going into the dead corner. One container should slide 

out freely. To remove the dead corner containers, remove the freely 

sliding container and slide the dead corner containers sideways and 

then out. 

Look up now!

Cupboards above benches usually don’t benefit from drawers as 

they are too high to peer into. As a general rule drawers cease to 

be functional at about chest height. However, having containers on 

these shelves can be hugely beneficial in bringing the contents down 

to the bench rather than having to search on the shelf for the item you 

want. Of course, you can only use containers for lightweight items if 

they are to be stored on the higher shelves.

A fabulous way to use the higher shelving above benches is for platters. 

Place a platter rack onto the top shelf and load your platters onto the 

rack. You can now easily remove any platter you want in a single move. 

This usually requires a full-depth above-bench cupboard.

It’s cool

Many cabinet mak-

ers install cupboards 

over the refrigerator. 

They are usually not 

the full depth of the 

refrigerator, to allow 

for ventilation. These 

cupboards are often 

used for cookbooks, 

which is a good use of 

this space, if you can 

reach the books and 

see the titles easily. 
Up high but within easy reach!
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