[image: image1.jpg]



FACT SHEET: KitchenWerks
KitchenWerks serves as a personal trainer for the kitchen. The Twin Cities-based company is perhaps
best known for its Shop Smarter classes, informational sessions that teach participants how to plan meals 

and grocery shop with a goal of saving time and money while preparing healthier meals.
In addition to the popular Shop Smarter classes, Kitchenwerks Founder Stacy Klone offers an array of 
in-home services that are provided on an individual basis and personalized to each customer’s needs:
· Kitchen Organization and Set up: KitchenWerks can help sort, organize and set up a kitchen to create an ideal space with less clutter and stress. This service provides great value for those who have just moved into a house, recently remodeled or simply want the space arranged for how they work in the kitchen.
· Tool Assessment: This service helps clients determine the right kitchen tools they need to make the job easier. KitchenWerks works with clients to determine the way they work in the kitchen; reviews their current collection of small appliances, knives and gadgets; and then determines what additional tools and training are needed. This is a great service for newlyweds or soon-to-weds as they prepare their bridal registry list.
· Guided Grocery Training: Most people don’t think their grocery shopping skills need any assistance, but this service can easily pay for itself by providing money-saving tips and insights on meal planning and grocery shopping. Clients learn how to select fresh, quality produce and other foods for healthier meals and how to store items for a long shelf life to ensure the products last until the next shopping trip. This course can be customized for specific dietary needs.

· In-home cooking trainer: Participants learn basic food preparation techniques and ideal storage options. After participating in this training, students have the confidence to experiment with new foods while learning how to store foods for maximum freshness and taste. Students learn basic cooking techniques such as making stock, and how building meal planning and preparations into the grocery shopping process can help save time and money when preparing meals.
· Cooking Parties: This service turns cooking into an enjoyable social event with friends and family. KitchenWerks, in cooperation with the host, helps create an educational lesson on meal planning that makes learning fun. The host selects the menu, but everyone participates in preparing the meal. All guests go home with their share of the meal and the recipe for future fun. This is a great session for team building or social groups such as red hat clubs. 
· Meal/Special Event Support: Everybody needs an extra hand every now and then, whether it is for a special occasion or simply to organize daily meal planning and preparation. KitchenWerks can prepare and package meals for clients in their home. After preparing and packaging the meals, we leave behind instructions so clients can put the finishing touches on each meal. For clients planning a special event, we can be an extra set of hands to help plan, prepare, serve and clean up.
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. For more
information on KitchenWerks and Stacy Klone, visit www.kitchenwerks.org.
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