
Cl– Cleaning Center 
Baggies 
Dishcloths/sponges 
Dishtowels 
Garbage bags 
Hand towels 
Metal polish 
Paper towels 
Plastic wrap 
Scouring pad 
Soap/detergent 
Wax paper 
 
CS-Cook and Serve 
Matches 
 
E-Eating Bar and/or table  
Candles 
Napkins—paper 
Paper cups 
Paper plates 
Plastic utensils  
 
 

MI-Microwave 
Paper plates 
Paper towels 
Wax paper 
 
MS-Mix and Store Center 
Aluminum foil 
Baggies 
Freezer wrap 
Labels (self stick) 
Lunch bags 
Marking pen 
Plastic utensils—forks, etc. 
Plastic wrap 
Skewers / toothpicks 
Tape (freezer/marking) 
Wax paper 
 
O-Oven 
Aluminum foil 
 
 
 
 

       
Pl-Planning Desk 
Calendar 
Cookbooks/recipes 
Envelopes 
File folders 
Notepad 
Paper clips 
Pens & pencils 
Phone book 
Rubber bands 
Stamps 
Thumb tacks 
Writing paper 
 
WB-Wet Bar 
Coasters (paper) 
Dishcloths/sponges 
Dish towels 
Hand towels 
Napkins (paper) 
Skewers/toothpicks 
Soap/detergent 
Stirs 
 

Cl-Cleaning Center  
Fresh fruits and vegetable  
    (to be cleaned and pared / not  
      refrigerated) 
 
CS-Cook and Serve 
Bread 
Cake 
Cereal (hot and cold) 
Coffee 
Cookies 
Crackers 
Jellies 
Meat sauces 
Oil  (cooking) 
Peanut butter 
Pepper 
Salt 
Spices and herbs 
Tea 
___________________ 
___________________ 
___________________ 
___________________ 
 
 

MS-Mix and Store Center 
All refrigerated items 
Baking powder 
Baking soda 
Bread crumbs 
Canned foods 
Chocolate 
Cornstarch 
Dry-powdered milk 
Extracts 
Flour 
Gelatin 
Molassas 
Nuts 
Oil (salad) 
Pepper 
Prepared mixes 
Salt 
Sirups 
Spices and herbs 
Sugar:  brown 
             cane 
             confectioners 
Vinegar 
__________________ 
 

WB-Wet Bar 
Bitters 
Brandy 
Charged water 
Cherries 
Fresh fruit 
Gin 
Gingerale 
Olives 
Rum 
Sherry 
Vermouth 
Whiskey 
Wines and champagnes 
___________________ 
___________________ 
___________________ 
___________________ 

FOOD ITEMS—LISTED AS PER WORK CENTER 

SUPPLIES—LISTED AS PER WORK CENTER 
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Take an inventory of the supplies and food items you have or plan to purchase in order to have a basic stocked kitchen. 
Write down the count next to the item.  If you have a pantry, store extra items and items you use less often (2 weeks or 
more) in there. 
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