Kitchen Tips Printable

Real-life tricks for calmer cooking, fewer dishes, and food that tastes like home.

Pantry & Storage

» Decant weekly basics (flour, sugar, rice, oats) in clear, labeled containers (include date opened).
* First in, first out: new items to the back; keep a ‘'use next' front row.

» Buy smaller jars of your top 10 spices and refresh each fall.

* Create a kid-level 'help yourself' snack basket to cut down on chaos.

Prep & Time Savers

* Dice 3—4 onions at once; freeze in 1/2-cup bags for soups & skillets.

» Sheet-pan veggies: 425°F with oil, salt & pepper—20 minutes while you tidy.

* Freezer marinade bank: bag raw chicken with marinade; it marinates as it thaws.
* Salt pasta water generously; drain but don't rinse for better sauce cling.

Baking Wisdom

* Room-temp means truly room-temp: butter should dent gently; warm eggs in water (10 min).
* Once flour goes in, mix just until combined to avoid tough crumbs.

* Chill cookie dough 30—60 minutes for better flavor and shape.

« For flaky pie crust: keep butter, water, and even the bowl cold.

Seasoning & Flavor

» Season in layers: early, mid-cook, and to finish—taste as you go.

* A squeeze of lemon or splash of vinegar at the end brightens almost anything.
» Add heat (chili flakes/hot sauce) to warm, not punish.

* Stir in fresh herbs at the end; save a pinch for garnish.

Weeknight Shortcuts

» One-pan rule: protein + roastable veg + simple sauce. Less mess, faster cleanup.
» Keep three 'cheat' sauces (pesto, teriyaki, quick cream) for instant upgrades.

» Microwave baked potatoes to start; finish in a hot oven for crisp skins.

* Brinner saves the day: eggs + toast + any leftover veg.

Freezer & Leftovers

* Label with date, name, and reheat notes (e.g., '‘350°F from frozen, ~30 min’).
* Freeze flat for faster thawing; stack like books to save space.

» Use muffin tins to portion chili or mashed potatoes for single-serve lunches.
» Slice bread before freezing; toast straight from frozen.

Cleaning & Care

* Clean as you go: start with hot soapy water in the sink; swap cloths nightly.
* Cast iron: scrub hot, dry on low heat, wipe with a thin film of oil—don’t soak.
 Separate cutting boards for meat and produce; deodorize with lemon + salt.
* Nightly sink reset: rinse, scrub, dry. Morning-you will smile.
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Quick Reference Charts

Ingredient Volume Grams

All-purpose flour 1cup 125¢g

Granulated sugar 1cup 200 g

Brown sugar (packed) 1cup 2209

Powdered sugar 1cup 120 g

Butter 1 cup (2 sticks) 227 g

Honey/Maple 1cup 320 g
Pan You Have Swap Suggestion Notes
9x13 inch Two 8%8 inch Check 5-10 min earlier
9-inch round 8-inch square Temps the same; watch edges
Loaf pan 8-inch square Reduce bake time by ~10-15%
Out of... Use... Ratio
Buttermilk Milk + 1 tbsp lemon juice (per cup) 1:1 after 5 min
Sour cream Greek yogurt 11
Bread crumbs Crushed crackers or oats 1:1 (texture varies)
Self-rising flour AP flour + 1% tsp baking powder + ¥4 tsp salt (per cup)1:1
Brown sugar White sugar + 1 tbsp molasses (per cup) 11

Note: Conversions may vary by brand and humidity. If a recipe specifies weights, follow those first.
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