HOMEGROWN KITCHEN TABLE

Freezer inventory

Keep track of what you have, then plan dinner from there.

Freezer / shelf: Updated:
Meal / item Date frozen Portions
USE FIRST

First in, first out: move older meals forward and tick what you want to use next.

Use freezer-safe labels, check that they stay put, and write the item, date and portions.
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HOMEGROWN KITCHEN TABLE

Batch cooking planner

Start with what you have. Cook a batch. Make the next few dinners easier.

Cooking day: Meals / portions:

1. Ingredients to gather 2. Prep first

3. Cook, portion & freeze

Meal / batch Portions Container / label notes Done
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4. Next dinners

Day Meal from the freezer Add fresh / finish with

Before you put it away: label the containers and add each batch to your inventory.
Leave a little room in the plan for leftovers and the nights that need an easy dinner.
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