Kitchen Cupboards

Tip: When was the last time—if ever—that you actually moved one of your
kitchen shelves? Most kitchen cabinets today have removable shelves. By simply
taking the time to adjust the heights you can reclaim a great deal of wasted
vertical space or“dead space” An example would be the cupboard where you
keep your everyday dishes. Remember, all of the items should be kept together:
plates, bowls, mugs, saucers, serving pieces.

A good idea is to place flatter, less used items such as platters and serving pieces
on the top shelf of your cupboard. Adjust this shelf so that these items just fit
and there is not wasted space above. Next, work your way down, deciding on
what is going to reside on each shelf. Make the shelf height just tall enough to fit
these items. By the time you get to the bottom of the cabinet, you should be left
with a great deal of space which you can use much more efficiently with the right
organizing products.

Extendable Large Shelf

Our extendable shelf will help you regain
wasted space by adding an additional shelf
which will expand from 21”to 34".

Undershelf Baskets
Our durable chromed undershelf wire

baskets fit under shelf for extra storage
space and come in two convenient sizes.

Cookware Organizers

Bottom cupboards are the perfect
spot to keep all your cookware,

but getting to those items can be a
real pain. Lower cabinets are often
very wide and very deep and do
not have pull-out shelving. Our
convenient drawer-style Cookware
Organizer slides smoothly for easy
access to pots and pans, and our Pot
Lid Organizer is a great companion.
Both pieces can be installed side by

Pullout Cabinet Organizer

No more struggling
to reach those items
<4 ~ way backin your
| [P cabinets. Our pullout

Although the kitchen can be the universal clutter magnet,
it is also one of the easiest rooms to get back in control.

Tip: Now is the time to take a good
look at your cleaning supplies and
finally get them organized once and
for all. Below is a list of cleaning items
that may help you decide what stays
and what goes. Remember, just keep
one of each:

- Glass cleaner

- Surface cleaner (choose one
that is good for all surfaces,
eliminating the need for
different cleaners for different
parts of the house)

« Dishwashing liquid

« Dishwasher detergent and a
bottle of Jet Dry

« Furniture polish (limit yourself
to one brand that you like)

- Can of powdered cleanser or
bottle of soft scrub cleanser

+ Two sponges

- Dust cloth

« Scouring pads

- Oven cleaner

There is no reason to waste valuable kitchen cabinet space on
items that you only use once a year. So get those cookie cutters, turkey
platters and gravy boats, and store them in a less convenient place. Now
you have additional space for the items that you use 365 days a year.

side for optimal convenience.

cabinet organizer
is great for under
the sink to store all
those necessary
cleaning supplies
and products.

goofy sayings, and
assorted souvenir
plastic cups— and
determine how many
you truly need. Then
pitch the rest. You'll

be surprised just how
much additional space
you've gained.

Tip: How many people
do you have in your
family? Four? Six?

Then do you really need
25 coffee mugs cluttering
up your cupboard? Now
is the time to take a hard
look at all of those plastic
water bottles, mugs with




