
Organized Pantry 

An Organized pantry will soon be yours! 
Too help you achieve a beautiful co-hesive look to all your 
canisters and jars - I would love to offer this cool discount 
to our beautiful set of 281 Chalkboard style labels 
Save 25% - Buy now on Amazon.com 
Click on the labels below to go to our Amazon Listing 
 

Here are your 
pantry checklists 

and bonus lists for 
your fridge and 

freezer 

Click on the image for a 
direct link to the Amazon 

listing 

25% Discount code to use at checkout is 
PANTRYLABELS 

https://www.amazon.com/s/ref=nb_sb_noss?url=me%3DABOF5RBQ1CZCJ&field-keywords=pantry+labels+stickers
https://www.amazon.com/s/ref=nb_sb_noss?url=me%3DABOF5RBQ1CZCJ&field-keywords=pantry+labels+stickers


Organized Pantry Checklist 
S 

T 

O 

R 

E 

START

TOSS 

ORDER

RETURN

EVALUE

Clear a surface on a bench top 

or table 

Completely remove 

EVERYTHING from the pantry 

Sort all items into categories 

eg spices or baking ingredients 

Wipe ALL surfaces down and 

vacuum the floor 

Remember to add any food  

stored elsewhere to your work 

area 

Put shelf liners in once surfaces are 

dry 

Go through all the categories of 

food one at a time and sort into 

KEEP or TOSS 

Check expiration dates and 

move into TOSS pile if expired 

Go through opened packets and put 

into TOSS pile if no longer fresh  

Toss out all the food in the TOSS pile. 

Check all remaining items to 

confirm if they belong in the pantry. 

Group smaller items in each 

categorey together - Can they go 

into baskets or bins for better use 

of space eg spices, flavor 

sachets, cake decorating items 

Decide what storage containers 

or storage system will work best 

Decide where the different food 

categories will go in the pantry 

Check all remaining items to 

confirm if they belong in the 

pantry. 

Measure pantry areas - height and 

width of shelves. Measure food 

containers to get the right sized 

storage solutions and go shopping 

Put all food into their new containers, 

baskets, bins or jars. Make sure they 

are all clearly labelled so they are 

easily found and items are arranged 

in expiry date order. 

Buy labels or tags for your containers 

Wash, wipe down or clean all 

food containers going back into 

the pantry. Return food categories into the area 

that you decided they needed to be 

Revisit  the pantry the following 

week to check that your new 

storage system is working and 

make adjustments if needed 

Once everything is back - Review 

what you have done. It is  normal 

to adjust things when looking at 

the shelves when they are all full 

Give yourself a High Five!! 

You will start to save time and save 

money with a better organized pantry 



Organized fridge Checklist 
S 

T 

O 

R 

E 

START

TOSS 

ORDER

RETURN

EVALUE

Clear a surface on a bench top 

or table 

Completely remove 

EVERYTHING from the fridge 

Work out where you will be putting 

food items back. 

Wipe ALL surfaces down including

the seals 

Pull out all removable shelves 

and bins 

Put shelves and bins back in, once 

surfaces are dry 

Go through all the food one at a 

time and sort into KEEP,or TOSS 

Check expiration dates and 

move into TOSS pile if expired 

Go through opened containers and 

put into TOSS pile if no longer fresh  

Toss out all the food in the TOSS pile. 

Group smaller items in each 

category together - Can they go 

into baskets or bins for better use 

of space eg cans, small jars, 

sauce bottles 

Decide what storage containers 

or storage system will work best 

Decide where the different food 

categories will go in the fridge 

Measure shelf areas - height and 

width of shelves. Measure food 

containers to get the right sized 

storage solutions and go shopping 

Put all food into their new storage 

baskets/ bins. Make sure food is  

clearly positioned to see and put in 

expiry date order 

Buy labels or tags for your bins 

Wash, wipe down or clean all 

food containers going back into 

the fridge 

Return food categories into the 

area that you decided they 

needed to be 

Once everything is back - 

Review what you have done. It is  

normal to adjust things when 

looking at the shelves when they 

are all full 

Give yourself a High Five!! 

You will start to save time and save 

money with a better organized fridge 



Organized Freezer Checklist 

S 

T 

O 

R 

E 

START

TOSS 

ORDER

RETURN

EVALUE

Have a cooler bag with ice 

bricks or a cooler bin ready and 

a work surface cleared 

Completely remove 

EVERYTHING from the freezer  

and keep food cold in cooler 

bin or fridge 

Collect ice, mop up all water and 

wipe ALL surfaces down including 

the seals 

Put large bowls of boiling water into

the freezer and close the door to 

allow ice to soften. Replace boiling 

water every 15 mins 

Go through all the food one at a 

time and sort into KEEP,or TOSS 

Check freezing dates and move 

into TOSS pile if quality has 

deteriorated 

Go through opened containers and 

put into TOSS pile if no longer fresh  

Toss out all the food in the TOSS pile. 

Group smaller items in each 

category together - Can they go 

into baskets or bins for better use 

of space eg Popsicles or meal 

prep packs 

Decide what storage containers 

or storage system will work best 

Decide where the different food 

categories will go in the freezer 

Measure areas - height and width of 

space. Measure food containers to get 

the right sized storage solutions and 

go shopping 

Put all food into their new storage, 

baskets/bins. Make sure they are all 

clearly labelled so they are easily 

found and dated to maintain best 

eating quality 

Buy labels or markers to label food 

clearly 

Wash, wipe down or clean all 

food containers going back into 

the freezer 

Return food categories into the 

area that you decided they 

needed to be 

Once everything is back - Review 

what you have done. It is normal 

to adjust things when looking at 

the space when full 

Give yourself a High Five!! 

You will start to save time and save 

money with a better organized freezer 

Turn Freezer off 

Use a plastic ( NOT metal) spatula 

to lift off ice pieces as they start to 

come away 



Pantry Assessment - Before you start 
What are your first thoughts when 

you open up your pantry? 

Can your family find or reach the items that 

they need (Or should things be put out of 

reach) 

Do you have any food groupings ? 

eg  baking ingredients or spices 

Does food go stale / expire before you use it? 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

What isn't working? 

Storage and containers - What works 

. 

What is working?. 

Can you easily find what you need or 

are you doubling up on items as you 

cannot find them 

Do you need more space in the pantry 

Storage and containers - What isn't . 

Storage and containers - What to keep . Storage and containers - What to buy 

. 

 

 

  

 

 

Notes 



Fridge/Freezer Assessment - Before you start 
What are your first thoughts when 

you open up your fridge/freezer? 

Can your family reach the items that they 

need? Should items be placed lower or 

higher?  

Do you have set areas that you like 

to keep certain foods in ? 

  

Does food go stale or expire before you 

use it? 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

What isn't working? 

Storage and containers - What works 

. 

What is working?. 

Can you easily find what you need or 

are things getting missed as they 

cannot be found quickly 

Do you need more space? 

Storage and containers - What isn't . 

Storage and containers - What to keep . Storage and containers - What to buy 

. 

 

 

  

 

 

Notes 




