
Tried & True Kitchen Tips & Tricks
Time-Saving Wisdom for Everyday Cooking

When it comes to running a kitchen that feels more
like a joy and less like a chore, sometimes it’s the
little things that make all the difference. Whether
you're prepping a meal for one or feeding the whole
crew, here are some of my tried and true tips to
make your time in the kitchen smoother, cleaner,
and a whole lot more enjoyable.

Clean as You Go
This one’s first for a reason. Wipe down surfaces
while something’s sautéing. Rinse cutting boards
between steps. Toss scraps straight into a compost
bowl or trash as you prep. You’ll thank yourself
when the meal’s done and the sink isn’t
overflowing.


