
TOP TIPS EFFECTIVE KITCHENS

It is your kitchen so you need a system that works for you. Keep in mind your requirements and what 
space you actually have available to you so the key is compromise.

Have all your heavy pots and pans right where you need them, 

adjacent to or underneath your cooker.

It is not advisable to mix food and non-food together. Pots in one 

area, cereals in another. It helps create a more hygienic 

workspace.

Whilst lining up cans and bottles in your cupboard may seem a lot 

of effort, it allows you to see exactly what you have and helps 

avoid overbuying. Organise food like with like and check all sell by 

dates.

If you’re not lucky enough to have a carousel or Le Mans unit in 

those awkward corner cupboards, try to recreate one with two 

plastic boxes, one in the corner and one in the front. Put seldom 

used pots and pans in there and it will make accessibility so much 

easier.

If you are planning a kitchen from scratch then incorporate plenty 

of space for recycling so it is not littering up your kitchen floor.

If you’re struggling for space, use your walls - storage in between 

your wall and base units can eradicate the need for a utensils 

drawer. Also maximise options up high such as hanging racks.

If you don’t have space then resist the urge to bulk buy. If your 

shelves are not high enough for a 750g of cereal, buy a 500g one 

instead.
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If you are a simple cook then try not to fall into the trap of being 

falsely aspirational. You will not use all the latest gizmos and 

gadgets. However, if your cooking is Michelin star worthy, then 

you’re going to need more than just a knife and a chopping board 

to see you through.

If you are an adventurous cook, then those spice racks with space 

for six spices is not going to be sufficient so have your herbs and 

spices accessible in a cupboard in a basket. If they are at low level 

use a marker to write on the top of the spice so you can see 

exactly what they are from above as well as at eye level.

Shelves often adjust in modern kitchens so choose shelf heights 

that are suitable for your needs. If you can’t fit that oversize wine 

glass in the cupboard and it ends up in with the dog food, think 

about swapping the glass for a smaller one.

Where possible always find a cupboard for items rather than store 

on your worksurface.

Do a good declutter. Very few British kitchens have ample space. 

If you haven’t used that gravy separator for 5 years, it’s time to say 

goodbye so that you can fit in the items you do actually use.
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