
HOW TO CREATE AN  
EFFICIENT KITCHEN

S T E P  # 1

Create 4 kitchen zones & organize  
items around those zones
Contrary to popular belief, a larger kitchen does not equal a better kitchen. Unless you 
have a small cooking staff or every day is Thanksgiving dinner, a smaller kitchen is not only 
just fine, but often better. You can maneuver around more quickly, you can multi task more 
easily, it’s a lot less to clean, and you’re much less likely to load it up with crap that you 
don’t really need.

Each small area contains almost everything that I need to perform that particular task 
within arm’s reach. Below, we’ll go over each zone and what to keep in it.

A well organized kitchen will create a more efficient 
environment for prep, cooking, and cleaning. It’ll save 
you time and reduce that post -cooking mess that nobody 
wants to deal with! This guide will give you my tips for how 
to organize specific work zones so your kitchen feels like 
complete zen to work in.

Bonus Download #4
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I divide my small kitchen into 4 work zones:

P R E P P I N G  ZO N E

C O O K I N G  ZO N E

C L E A N - U P  ZO N E

P U T T I N G -AWAY  ZO N E
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3  S T E P S  TO  C R E AT I N G  A N  E F F I C I E N T  K I TC H E N
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S T E P  # 2

Practice the concept of ‘mise en place’

‘Mise en place’ is French for ‘everything in its place’ and is a 
very important concept in cooking. 
Restaurants would not be able to prepare meals quickly if they didn’t already have proteins 
marinated and vegetables chopped before you put in your order.

You can easily apply this same concept at home too! It’ll relieve a lot of pre-cooking stress 
and also keep your cooking space tidy and organized. All of our recipes are written to help 
you understand what ingredients need to be prepped before cooking but if you’re using other 
recipes, just read through the recipe and make your own prep list, like 1) Season meat; 2) 
Chop carrots; 3) Dice onions.

Transfer prepped items into prep bowls to clear out space on your cutting board and keep 
your ingredients organized. Items that get cooked at the same time can be put into one prep 
bowl. For example, if the recipe says to add onions and garlic at the same time, there’s no 
need to separate them into separate bowls. They can be kept into one.

When it’s time to cook, everything is ready and organized and can easily be moved to the 
cooking zone.
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S T E P  # 3

Clean up as you go

Don’t wait till the very end of cooking before you start your 
clean-up (this makes cooking a lot less fun!). Here are some 
ways to tidy up as you go:

  After prepping, transfer prep tools to the kitchen sink before cooking.

  If your cooking zone and clean-up zone are close to one another, wash a few of those 
prep tools while you’re waiting for a pot to heat up, a piece of meat to sear, and / or 
something to boil or simmer. 

  Stack up prep bowls when they’re done and move them straight to clean-up zone. Set 
them into the sink or load them right into the dishwasher.

  Call in reinforcements! If you’re not the only person eating, you shouldn’t be doing the 
cooking and cleaning. Even young kids can learn to wipe up messes or load non-heavy 
items into a dishwasher. Train ‘em early! 

ZO N E  # 1

The Prep Zone
Your prep zone is where you 
prepare your ‘mise en place.’ 
This zone is where you prep 
all your ingredients prior 
to cooking. Choose an area 
where you have the most 
countertop space and try to 
keep the suggested items 
below within close proximity.

A  G U I D E  TO  M Y  4  K I TC H E N  ZO N E S

Because you will likely be chopping, you’ll need:
  A cutting board

  A sharp knife

  Two kitchen towels   
One for cleaning; the other dampen, fold, and place underneath 
your cutting board to create a stable prepping surface.
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To keep things tidy, I also pull out:

  A trashcan 
I place it at the end of the countertop on the 
floor and just slide stuff right into it. If you have 
kids, pets, or a non movable trash can, keep a 
large bowl designated for trash next to your 
cutting board.

  A stock bag 
I keep a large Ziploc bag in the freezer and pull 
it out when prepping and place vegetable trims 
inside. Once it’s full, I just throw it into the slow 
cooker, cover the ingredients up with water, add 
some salt and a bay leaf or two and cook on low 
for 8 hours, and voila! - you have homemade 
stock!

  Prep bowls 
I usually pull these out as I go depending on the 
sizes that I need. These glass ones and these 
collapsible ones are great and I own both sets. 

http://www.amazon.com/gp/product/B00004SZ7H?ie=UTF8&camp=1789&creativeASIN=B00004SZ7H&linkCode=xm2&tag=coosma-20
http://www.amazon.com/gp/product/B00EZQQEU0?ie=UTF8&camp=1789&creativeASIN=B00EZQQEU0&linkCode=xm2&tag=coosma-20
http://www.amazon.com/gp/product/B00EZQQEU0?ie=UTF8&camp=1789&creativeASIN=B00EZQQEU0&linkCode=xm2&tag=coosma-20
http://www.amazon.com/gp/product/B00004SZ7H?ie=UTF8&camp=1789&creativeASIN=B00004SZ7H&linkCode=xm2&tag=coosma-20
http://www.amazon.com/gp/product/B00EZQQEU0?ie=UTF8&camp=1789&creativeASIN=B00EZQQEU0&linkCode=xm2&tag=coosma-20
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If you organize your prep zone like 
this, here are the benefits you’ll see:

And speaking of cooking zone . . .

It’s easy to put everything back when 
you’re done prepping.

Setting trash aside means an 
uncluttered workspace.

Having ingredients in prep bowls 
means it’s easy to move them all to 
your cooking zone.
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Other items that are often used during prep that you should 
also keep within arm’s reach of this zone are:

  Peelers / Graters / Zesters

  Measuring spoons and measuring cups  
(dry and liquid)

  Spices

  Oils & vinegars

  Salt & pepper

  Food Huggers 
These aren’t on your Tools List since they’re 
more specialty, but I find them to be very 
handy. We’ve all run into instances where we 
only used half an onion. Instead of wrapping 
them in Saran wrap that you can’t easily reuse 
or tossing it, you can use these to hug the cut 
side of ingredients, open cans, or small bowls. 

http://www.amazon.com/gp/product/B001GAQKKW?ie=UTF8&camp=1789&creativeASIN=B001GAQKKW&linkCode=xm2&tag=coosma-20
http://www.amazon.com/gp/product/B000X5SDB0?ie=UTF8&camp=1789&creativeASIN=B000X5SDB0&linkCode=xm2&tag=coosma-20
http://www.amazon.com/gp/product/B0000CCY1Y?ie=UTF8&camp=1789&creativeASIN=B0000CCY1Y&linkCode=xm2&tag=coosma-20
http://amzn.to/1BhialC
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  Cookware 
Wherever you keep your cookware, organize it so 
that the most commonly used pots and pans are 
more easily accessible.

  Tongs & wooden spoons

  Cooking oils

  Salt 
Because remember secret #1 in ‘5 Cooking Secrets’ - 
season throughout the cooking process.

  Spoon rest 
I just use a random plate for this and use it to rest 
dirty tongs and spoons to keep my stovetop a little 
less messy.

ZO N E  # 2

The Cooking Zone

Once you move your perfectly organized prep bowls 
to your cooking zone, here are the main items to keep 
within arm’s reach:



ZO N E  # 3

The Clean-Up Zone

Clearly, the clean-up zone is pretty straightforward. This 
is where your sink is and you can keep whatever type of 
cleaning products or tools you like here.
One fun item that I was introduced to a few years 
back are these pan scrapers. They’re cheap and they 
allow you to easily de-gunk anything that’s stuck on 
pots and pans, saving you lots of cleaning time.

If you have a small kitchen, likely your clean-up 
zone is quite close to your cooking zone. If this is 
the case, you can save some time by washing a dish 
or two or loading some stuff into your dishwasher 
while soups simmer or you’re waiting for pots and 
pans to heat up. However, if your clean-up zone is 
far from your cooking zone, this isn’t the best idea.
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http://amzn.to/18vQzta
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So those are my 4 kitchen zones. Now I’m challenging you to your first extra credit 
assignment. Assess your kitchen and see how you can make your space more efficient for 
prepping, cooking, and / or clean up.

Take a before and after picture and share it with us in the Facebook community so we can all 
take inspiration from one another. I’m so looking forward to seeing all your spaces!

  Tupperware 
For those yummy leftovers!

  Saran wrap and foil 
Again, Food Huggers are a great alternative to Saran wrap for smaller items.

  A mini magnetic white board and Dry Erase markers 
Make an inventory of everything you put into your freezer by jotting it down on a 
mini magnetic white board. This is a great way to stay organized, reduce food waste 
by freezing leftover items, and save money!

ZO N E  # 4

The Putting-Away Zone

This last zone is for when dinner is all done, and it’s time to 
put things away in your fridge and / or freezer. These are the 
items you want to keep close to the fridge and freezer to make 
this end-of-meal task a breeze:

https://www.facebook.com/groups/nourishbycs/
http://amzn.to/1BhialC
http://amzn.to/1pECLo8
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K I TC H E N  ZO N E S  B RO K E N  D O W N

For those of you who like tables, here are your 
kitchen zones broken down:

P R E P  
ZO N E

C O O K I N G 
ZO N E

C L E A N - U P 
ZO N E

P U T T I N G  AWAY 
ZO N E

Where it should be located

Wherever you 
have the most 
countertop space

Where your 
stovetop is

Where your sink is
Where your fridge/  
freezer is

What to get out and / or keep near

Cutting board

Kitchen towels

Sharp knife

Trashcan

Stock bag

 Prep bowls

Other tools, like 
peelers, graters, 
zesters

 Measuring spoons 
and cups

 Spices

 Oils & vinegars

Salt and pepper

Cookware

Tongs, wooden 
spoons, spatulas

Cooking oils

 Salt

 Spoon rest

Sponges

Dish soap

Pan scrapers

Tupperware

Saran wrap (and/ 
or Food Huggers)  
and foil

A mini magnetic 
white board and 
Dry Erase markers

http://amzn.to/1BhialC
http://amzn.to/1pECLo8
http://amzn.to/1pECLo8



