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 The Dishes 

        Eliminate all broken and chipped dishes 

as well as the loner cups or mugs you aren’t 

using. If you haven’t used a utensil, dish or 

container for over a year, let it go.  

  The Pantry 

       Go through the pantry and spices and get 

rid of expired dry and canned goods. Set up 

a system for dividing the contents of the 

pantry.  

Beware of botulism. The CDC says, 

“Foodborne botulism occurs when a 

person ingests pre-formed toxin that 

leads to illness within a few hours to 

days. Foodborne botulism is a public 

health emergency because the 

contaminated food may still be available 

to other persons besides the patient.”  

Beware of any canned foods which are 

out of date, damaged, unsealed or 

bulging. Also be aware and get rid of 

rancid, out of date oils. 

 Small Appliances 

        Keep small appliances free of dust and 

grime by finding a closet, cabinet or 

cupboard within your mid-arms reach. 

Blenders, toasters, can openers and coffee 

makers are good candidates for nearby 

kitchen storage. Other small appliances 

which are rarely used, like a turkey fryer, can 

be stored in storage away from the kitchen.  

 

 

 

 

Smart and Easy Kitchen 

Cleaning 

 

      

 On Target Tips:   

Smart and Easy 

Kitchen Cleaning 

and Organization 

Tips.  

 Featured Article: 

Create a Cleaner, 

Greener Kitchen. 

Information in this 

article will provide 

resources and tips 

for going green in 

the kitchen. 

Feedback Forum: 

Save time by 
creating an office 
for the car. Tips 
presentation for the 
Business Women’s 
Forum Luncheon 
on St. Patrick’s Day 
at Pier Pont Place  

 

 The Next Step: 

April’s next step 

provides simple 

cleaning solutions 

for daily kitchen 

cleaners. Get 

started by creating 

a healthy way to 

clean and rid the 

kitchen of chemical 

contaminates. 

 

 Deep Clean vs. Kitchen 
Maintenance: 

Create a list of kitchen daily 

maintenance chores and then a 

schedule of deep cleaning chores. 

Schedule the deep cleaning so you 

won’t get distracted during your 

regular maintenance. 

 Toss the Sponge: 

o Microbiologists found 

dangerous bacteria including E. 

coli, salmonella, pseudomonas, 

and staphylococcus in two-

thirds the sponges tested in one 

thousand homes from five 

American cities.  

o Throwing the sponge in the 

dishwasher just contaminates all 

the dishes.  

o The microbiologists claim they 

were less likely to find 

dangerous bacteria in and on 

flushed toilets than kitchen 

sinks. Their research showed 

the most sanitary kitchens were 

kept by bachelors who never 

cleaned at all.  

o Detergents and hot water only 

break bacterial colonies into 

smaller, more efficient units 

ready with the swipe of the 

sponge, to colonize every 

surface they encounter.  

o Use a clean, dry dishcloth every 

time you wash dishes and keep 

surfaces dry. (Sandbeck, 2006) 
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Create a Cleaner, Greener 

Kitchen by Camille VanAarle  

     Your first step in “Going Green” in the kitchen has got to be a visit to the website of the 

Environmental Protection Agency. The EPA has resources on hazardous chemicals, many in our 

everyday kitchen and household cleaners, and their effects on human health and the 

environment. The Emergency Planning and Community Right-to-Know Act of 1986 

(http://es.epa.gov/techinfo/facts/oori-act6,html) mandated that a list of chemicals considered 

“extremely hazardous substances (EHS)” be made available to the public. Any substance on this 

list is a substance you want to avoid, especially in your kitchen and around your food.  

     About a year ago, I shopped at a well known department store with my daughter. I pointed out 

an outfit I liked and my daughter said, “Those kinds of clothes are so out of style.” My thought 

was how the outfit could be out of style if the department store was still selling it new. It’s not like 

it was on sale! I gathered that the answer was: because people like me will buy it.  

     I found something similar in cleaning products. I wonder why such horrible toxins in cleaning 

products are allowed to be all gussied up in our grocery store, when they are made of toxic and 

unhealthy chemicals. Perhaps it is because we keep creating a market for them. Isn’t it true that 

we are what we eat? So it is of the utmost importance that kitchen surfaces, cookware, and 

utensils are clean and free of contamination. In her book, Green Housekeeping by Ellen 

Sandbeck, she writes, “there is no point to buying organic food, bringing it home, and then 

preparing it in a chemically contaminated kitchen.”  

     Before you buy a cleaning product read the label. If you don’t feel you can follow the safety 

instructions exactly, don’t buy the product! 

     All products have safety ratings. The federal ratings are based on hazards to the consumer. 

DANGER: the highest hazard level, the most dangerous product 

WARNING: medium hazard level, a dangerous product 

CAUTION: low hazard level, least toxic 

     Just so you know…. Here is a basic list of hazardous materials that should never be poured 

down household drains, put in household trash or dumped on the ground. Old paints, lye, stains, 

varnishes, solvents, oily rags, pesticides, herbicides, medicines, motor oil, oil filters, fluorescent 

bulbs, mercury thermometers, sawdust, and scraps from treated lumber, antifreeze, starter 

fluid, household cleaners, disinfectants, aerosol cans and pool and spa chemicals. Contact  

  

Simply Organized is a free 

monthly newsletter; send 

this newsletter to friends 

and associates.  

 

Looking for a speaker or 

Group Organizational 

Training? Contact Camille 

for a professional group 

training experience. 

 

Take a Free Organizing 

Assessment 

 

 

 

Are you an ideal candidate 

for Virtual Organizing and 

Coaching?   

Find out how to get 

organized step by step. 

Your organizing solution 

could be a half hour of 

weekly organizing, 

planning and scheduling 

assistance or coaching all 

done from the 

convenience of your 

phone. 
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Would you like to be able 

to find your papers or files 

in 5 seconds? Manage 

your digital information, 

paper, and files with The 

Paper Tiger and know 

how to eliminate lost items 

and files in your home and 

office for good.  

 

Want a great productivity 

tool for keeping in touch 

with others? Find the KIS 

Solution to connecting 

with clients, friends and 

family. Environmentally 

friendly too! 

 

Tired of thinking small 

about your business? Join 

the Think Big Revolution 

with Book Yourself Solid 

author Michael Port and 

grow your business to the 

level you are dreaming of. 

 

            

Join me in face book, and 

I’ll accept you as a friend 

right away! 

cleaning.  

The American Medical Association (AMA) released a report in 2000 which stated that bacteria 

are developing resistance to the antimicrobials which are increasingly being added to consumer 

products such as dish soaps, bath soaps, hand soaps, toothpaste and hand lotions, and that the 

use of these products may lead to antibiotic resistance. All the bacteria that survive 

antibacterials become the foundations of new, improved, bacterial Superraces says Sandbeck. 

One of the most effective disease prevention techniques ever devised is frequent hand washing 

with plain soap in hot water. Use a lot of friction and completely dry the hands.  

     Chlorinated and antibacterial products can be harmful to septic systems by killing the 

bacteria that make the systems work. Choose products labeled Safe for Septic Systems, and 100 

percent biodegradable; do not contain chlorine, antimicrobials, phosphate, dyes, or artificial 

fragrances. Some “green” brands on the market are Murphy’s Oil Soap, Bon Ami cleanser, 

Seventh Generation, Ecover, and Restore specialize in environmentally friendly products. Most 

synthetic cleaners and detergents are made of petroleum products.  

Quick Kitchen Tips: 

     Use an old toothbrush for scrubbing small spaces and clean absorbent cotton rags. Make 

good use of worn out socks, tee – shirts, cotton undies, and old terrycloth towels. 

      Begin cleaning the kitchen by decluttering. Get rid of odds, ends and rarely ever used items. 

The more items in the kitchen the more there is to keep clean. Clean from right to left and top to 

bottom. After I finish the dishes, I like to fill my kitchen sink with hot soapy water and drop in 8 

drops each of lemon and lavender essential oils. The smell of clean to me is lemon and lavender, 

but uses these oils according to their directions. Just because something is natural doesn’t 

mean it can’t be dangerous as well. I get several clean cloths out and use one just do wipe out 

the window sill and blinds. I use a hot soapy cloth to go over cupboards, drawers, doors and 

switches and another for counter tops. After sweeping, I use the aromatic sink water as the mop 

water for the final cleaning in the kitchen. 

     Finally, the best thing is to make one change today and stick with it. Maybe it’s 

reading labels more carefully or contacting your local hazardous waste exchange. 

Perhaps today you look up the list provided by EPA to become better informed. Build up 

your green kitchen a step at a time and you will find success. 

      

 

 

      

Hazardous waste facilities to inquire about a 

materials exchange. To find the facility in my county 

I looked up http://www.hazardouswaste.utah.gov/ . 

     Organic cleaners are made of natural, often food 

grade, materials. Many common foods can double 

as cleaning products. Vinegars, salt, baking soda, 

lemons, olive oil and vodka can all be used for  
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TIME MANAGEMENT TIPS- 
CREATE YOUR OWN CAR 
OFFICE 
Camille speaks at the Salt 
Lake Chamber’s Business 
Women’s Forum 
 
     Salt Lake City- (March 
17, 2009) Does it feel like 
you spend more time in 
your car than in your home 
or office? You're not alone. 
Camille VanAarle, this 
month’s Business 
Women’s Forum speaker 
shared her thoughts on 
time management and 
how one could use the 
time spent waiting in a car 
more effectively. 
 
Consider the work style of 
Camille, founder of Keep it 
Simple Solutions. 
Camille’s home/work 
station is wherever she 
parks her car- her key 
piece of equipment is a 
planner that she bought 
from Staples. The planner 
has a number of 
compartments for bills, 
cards, stationery, a quick 
game she could play with 
her daughter, magazine 
articles of interest etc. 
 
"I highly recommend that 
all working women/moms 
have a car office system," 
says Camille, "there is so 
much time wasted while 
waiting for kids at school 
or practice, dental and 
medical offices, car 
washes etc which could 
be used productively by 
having all the tools at hand 
to get simple tasks 
accomplished." 
 

 

 

 

 

GREENER EVERYDAY KITCHEN CLEANERS 

Copper and Brass: Clean with warm water, some salt and lemon juice. 

Acrylic and Porcelain: Make a paste out of non-toxic hand/ dishwashing liquid and 

baking soda. To help brighten when porcelain, lay cloths saturated in distilled 

white vinegar on the porcelain for a few hours. 

Stainless Steel: Use a little non-toxic dishwashing liquid on a clean, wet cotton 

cloth and scrub the surface. After rinsing out suds, use nontoxic glass cleaner 

and towel dry. 

Edge of sinks: To prevent your sink from looking corroded or rusted never use 

chlorine bleach. Make a paste using lemon juice, a little salt, and baking soda. 

Spread the paste over the surface of the drain area and let it sit for as long as it’s 

convenient: at least an hour. Rinse and dry. 

Lingering Odors: Make a paste of baking soda vinegar and a little lemon juice. 

Spread the paste and let stay on the sink as long as it is convenient. Rinse.  

All Purpose Cleaner: Fill a 32oz squirt bottle with distilled water and a few drops 

of non-toxic dishwashing soap. Add three to five drops of these essential oils. 

Lemon, Clove, Cinnamon, and Spruce. 

Check Out: http://epa.gov and search for fact sheet on “Safe Substitutes at 

Home: Non-toxic Household Products” (http://es.epa.gov/techinfo/facts/safe-

fs.html). 

We look forward to your ideas, feedback and blogging with you.  

For assistance with organizing and organizing challenges, Contact Camille at 

Camille@keepitsimplesolutions.biz or go to http://www.keepitsimplesolutions.biz and 

write you are interested in a free consultation in the contact section. 
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