
K I T C H E N
T I M E - S A V I N G  S Y S T E M S

BUSY MOM MEAL PREPWELLNESS THAT FITS , LLC

Clean counters  and  tab le  fo r  mea l  p rep .

Have a l l  necessary  too ls  and  ingred ien ts  ready  as  we l l  as
your  rec ipes  e i ther  on  your  phone or  p r in ted .

Star t  w i th  foods  tha t  requ i re  longer  cook  t imes  l i ke
pro te ins ,  roas ted  vegg ies ,  and  baked i tems.

Use mu l t ip le  app l iances  s imu l taneous ly  (e .g .  r i ce
cooker ,  s low cooker ,  s tove top ,  oven,  s tand  mixer ) .  
Combine  foods  on  one sheet  pan .

On ly  wash i tems i f  food  sa fe ty  requ i res  i t .  I f  you  a re
pan- f ry ing ,  a im to  cook  vegg ies  o r  g ra ins  f i r s t  and  raw
pro te ins  las t  to  avo id  any  food  sa fe ty  i ssues  (cook  food
to  p roper  tempera tu res) .  

CLEAR YOUR SPACE

GATHER SUPPLIES & RECIPES

PLAN FOR LONGER COOK TIMES

MULTI-TASK EFFICIENTLY

MINIMIZE WASHING BETWEEN STEPS

KEEP YOUR SPACE TIDY

Wash d ishes ,  w ipe  counters ,  and  chop vegg ies  wh i le
o ther  foods  cook .  S tay  o rgan ized  and max imize  every
minu te  fo r  e f f i c iency .

Systems help  us  s tay  on task  and the  consistency in  a  system can reduce bra in  fog,
avoid  overwhelm,  and help  us  s tay  focused on the  tasks that  br ing us  success.  


