
Cooking feels so much easier when you have the right basics.
These are my favorite kitchen essentials - the ones that make

dinner less stressful and baking more fun. Simple and actually
worth having.
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cast iron skillet
(scary at first but

worth it)

meat
thermometer

(makes life much
easier)

scrap bowl
(keeps area

much more tidy)

wooden cutting board 
(i dont like microplastics

in my food)

a good, sharp knife
(you don’t need 12 knives,

just one good one)

K I T C H E N  T O O L S  

S T A R T E R  G U I D E

my favorite items



a good olive oil

baking powder + baking soda 
(always needed for baking)

flour
(a baking
necessity)

kosher & iodized salt garlic + onion powder

P A N T R Y  S T A P L E S  

I  A L W A Y S  K E E P  

O N  H A N D



3  B E G I N N E R  M I S T A K E S  I  M A D E  

( S O  Y O U  D O N ’ T  H A V E  T O )

Using Dull Knives

Dull knives can be dangerous for 3 reasons: you use
more force, they slip, and they crush instead of cut. I
have an inexpensive knife sharpener to keep my knives
sharp constantly.

Not Salting Pasta Water Enough

If you don’t season the water, the pasta itself has no
flavor. Make sure to make that water salty!

Not Preheating the Pan

I’m not gonna lie, I still do this sometimes when I’m in a
rush. However, this just isn’t a good idea. When you put
food in a not fully preheated pan, the food steams
instead of sears and can become soggy. 



1. Protein + roasted veggie + starch

M Y  3  B E G I N N E R  D I N N E R  

F O R M U L A S

2. Pasta + sauce + crunch

3. Bowl formula ( grain + protein + sauce +
topping)



L A S T L Y ,

M Y  F A V O R I T E  K I T C H E N  

I T E M  O F  A L L  T I M E . . .

My kitchen aid is my post prized possession. Definitely
an investment, but if you are really into cooking and

want to stick with it, this is the best purchase I’ve ever
made. Cuts down on so much time, and you can get so

much done while this thing does the difficult job.

my kitchen aidmy kitchen aid



Thank you for downloading and reading my kitchen
starter guide! There is so much more to come so be sure

to sign up for my email list and follow my socials!

Thank You!Thank You!

J O I N  B ’ S  T A B L E  E M A I L  L I S T

yay!

https://www.instagram.com/bkitchen.b?igsh=MTB2bHd1eGp2Z2dqeQ==
https://www.facebook.com/share/1C9SJH2Gcg/?mibextid=wwXIfr
https://pin.it/4etq5UKXv
http://bkitchen.org/join-bs-table

