
 
 Start with a clean kitchen.  Empty the dishwasher, clean off the 

counters. Fill a sink with hot, soapy water to clean up larger pots 

and pans as you go. 

 
 Put extra ingredients away as your work through each step of a 

recipe so you always have plenty of space to keep cooking. 

 
 Bags of onions are a good value, but ever toss half of them away 

by the time you get to using them all?  Next time try this.  Peel 

away the skin, trim the roots and keep in a re-sealable bag in the 

refrigerator.  Your onions will last longer and now are ready to 

be chopped in your next recipe. 

 
 Whole heads of red, green or romaine lettuce are often less ex-

pensive than pre-cut salad packages.  To get the most of your 

grocery dollars and save space in your refrigerator, chop, wash 

and dry salad greens and place in a large re-sealable bag with a 

layer of dry paper towels and keep in your crisper.  You'll have 

grab-and-go salads in seconds. 

 
 Like garlic but hate all the time it takes to find it under all that 

outer papery skin?  Separate whole heads of garlic into individual 

cloves and store in a small bowl near your stove. When your 

next recipe calls for garlic, simply smash what you need with the 

flat side of your knife.  No more messy, sticky garlic fingers! 

 

 

 

  

  

Kitchen Tips 

To Save You Time & Money  

 
  Do a quick inspection of your potatoes before storing the bag in a 
 cool, dry place.  If you find any wet or bruised potatoes, compost 

them.  Rinse, dry and return the rest to a new container so they last 
longer. 

 
Did you know that baking potatoes in foil actually increases the 
cooking time because it traps in the steam leaving your potatoes 

soggy?  Next time, try dry roasting them.  Just scrub, poke a few holes 
in them with a fork, rub with oil and place on a baking sheet in a 425° 

oven. (Spud Syllabus)  

 
Most people reach for oranges to get their Vitamin C.  A medium 
potato with its skin on has 45% of your daily value of Vitamin 

C.  That's about the same as a medium tangerine. (Truth About 
Potatoes)  Next time , save a little and choose a bag of spuds instead 

of something orange to get a good dose of Vitamin C.  

http://potatoes.com/files/7613/4877/3352/Spud_Syllabus_Engl.pdf
http://potatoes.com/files/1414/3405/6295/WSPC_TruthAboutPotatoes.pdf
http://potatoes.com/files/1414/3405/6295/WSPC_TruthAboutPotatoes.pdf

