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There are thousands of kitchen gadgets on the market designed to make cooking easier, quicker and more efficient.
However, most of these gadgets serve one specific purpose and take up prime kitchen real estate. After a few uses
they end up being thrown in the back of a drawer or cabinet, never to be seen or thought about again.

Before you consider purchasing the next “latest and greatest” kitchen gadget, stop and ask yourself if any of the
kitchen tools you already own could do double duty, giving you the same end result. You'll be surprised how often
you're already equipped with the tools you need which can save you the cost and clutter of additional, unnecessary
gadgets.

Cooling Racks- Not Just for Baked Goods!

Most of us use cooling racks for one purpose- cooling baked goods. However, they can actually be used in other
ways to help save you invaluable time and space in the kitchen!

Instead of purchasing an egg or avocado slicer, try this double duty trick:

e Place a cooling rack over a large bowl.

e Press a hard-boiled egg firmly into the rack.

e The egg will fall into the bowl and you’ll have perfect, evenly diced eggs ready for egg salad or to use as a
topping on salads.

e You can also do this with avocados. Simply slice the avocado in half, remove the pit, and follow the same
steps. Homemade guacamole has never been easier!

Deli Lids- Not Just for Leftovers!

Do you waste precious time chasing grape tomatoes around your kitchen trying to cut them in half? | know | do!
Instead, put those old deli lids (that you’ve likely lost the matching container for!) to good use with this double duty
trick:

e Place 10-12 grape tomatoes into the top of a round deli lid (make sure the side that has a raised edge is
facing up so the tomatoes won’t slip out).

e Place another deli lid, top side down, on the tomatoes.

e Holding the lid gently in place to not bruise the tomatoes, slice tomatoes in half with a sharp knife.

e Now you have perfectly halved tomatoes ready to be used in any recipe!
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