
Smart tricks to store 
more in any kitchen!

Just in time for the holiday entertaining rush: 
Professional organizer Rachel Rosenthal 
shares her simple and affordable strategies 
guaranteed to transform a packed pantry 
into a streamlined space. With these tweaks, 
you’ll breeze right through all your ’tis-the-
season cooking and baking!

STOW OVERFLOW
“Spacious pull-out drawers 
make it easy to store non-
refrigerated produce,” says 
Rosenthal. “The open design 
allows air to circulate so 
goods keep longer.” Plus, you 
can see what you have at a 
glance—no more digging!

Get the look: Mind Reader 3-Tier 
Utility Cart, $65, Wayfair.com 

CUSTOMIZE 
YOUR SHELVES
“Adjustable shelving units 
are great because you 
can rearrange them as 
your needs change,” says 
Rachel Rosenthal, founder 
of professional organizing 
firm Rachel and Company. 
“And under-shelf bins work 
with any setup to optimize 
unused real estate.”
Try: Closetmaid Shelf 
Track Kit, $99, Jet.com 

ADD LIGHT FOR LESS
“Dimly lit spaces are prone to get-
ting messy, while well-lit areas stay 
tidier,” reveals Rosenthal. Luckily, it’s 
easy to brighten any spot on a dime 
with her easy trick: Just affix stick-on 
battery-operated lights (like GE LED 
Puck Lights, $10 for 2, Amazon.com) 
on a wall or under a shelf.
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Everyone has a ton of mugs, yet there’s rarely enough cabinet 
space to store them all, notes Rosenthal. The fix? Take advan-
tage of blank space beneath shelves or cabinets using “S” hooks. 
To do: Use stainless-steel “S” hooks from the hardware store and 
hang from a grid-like shelf (as shown here) or tension rod. 

“Transferring dry foods like rice or beans from boxes to jars with 
an airtight seal keeps them fresher for longer and allows you to 
take inventory easily,” says Rosenthal. “The jars work like visual 
grocery-shopping cues!” Simply transfer food into jars, then stick 
on a DIY label and jot down the “use by” date, if needed. 

DESIGNATE “ZONES”
“When it comes to placing items on 
shelves or in bins, I always group 
like with like to create zones,” says 
Rosenthal. “And when you’re putting 
items in rows, stagger them so bottles 
or boxes in the back are visible.” Also 
smart: Store the most-used items at 
eye-level, where they’re easy to spot.

Eliminate mug chaos  
with a handy row of hooks

Keep essentials at the ready  
with pretty labeled glass jars 

WW Picks: Cute clutter busters!

For more savvy ideas and inspiration, 
visit Rachel-Company.com


