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BIOGRAPHY

Stacy Klone, Founder of KitchenWerks
Stacy Klone, founder of KitchenWerks, is a self-proclaimed
“organizing foodie” or “foodie organizer.” Klone works with 
clients to organize their kitchens with the precision of a restaurant in order to help save 

time and money while preparing healthy, home-cooked meals. Klone also teaches clients how to 
plan menus and navigate the grocery store in order to prepare healthier, more cost-effective
meals, typically saving clients at least 30 percent on their grocery bills. 

Klone’s expertise comes from more than three decades of working in restaurants and food
service, mastering virtually every position in the restaurant business from dishwasher to general 
manager to director of operations for multiple units. 
Her professional career started with her first high school job as a restaurant dishwasher. Klone 
continued her love for food and food service by honing her skills while working for more than 
a decade for Perkins® Restaurants, the leading operator and franchisor of nearly 500 full-service 
family dining restaurants. 

While working at Dayton's/Marshall Field's/Macy's, Klone spent nearly 18 years creating and 
improving the company’s various dining experiences. Ultimately, she was instrumental in 
creating the company’s popular Marketplace deli experience.
After years of working closely with food, Klone’s mission took a decidedly personal turn to cook 

and eat healthier. Weighing more than 300 pounds, Klone realized that her years in the 
industry were taking a personal toll. She added a healthier twist to her skills and expertise by reading food labels in order to avoid items such as sugar, processed foods and artificial fat. Today at half her former size, Klone uses techniques honed and proven in her professional and personal life to help clients cook and eat healthier. Her services are a valuable life lesson that she shares with anyone who wants to save on grocery bills, eat healthier, lose weight and create more organization in their lives. 

Klone is certified by the National Association of Professional Organizers (NAPO). In addition,
as a ServSafe certified professional she teaches proper food handling, selection and storage. 
To learn more about Stacy Klone and KitchenWerks, visit www.kitchenwerks.org.
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CONTACT: 

Kristi Arndt, Peridot Group: 763-782-0265/cell, 612-803-0861
E-mail: karndt@peridotgroup.net 
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