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Top Tips for 
Making Cooking Simple
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Thank you for choosing Kitzini. We are so pleased that you have chosen your Kitzini

product, and delighted to have you with us.

The Kitzini story began in the kitchen of our lovely houseboat. We love to cook and 

entertain at home; it's one of our favourite things to do. For us, nothing brings friends 

and family together quite like A delicious home cooked meal.

However, like everyone, we face the same challenges of modern life; the constant need to 

juggle work and family. So we needed to find easy ways of making fabulous food without 

spending hours slaving over a hot stove. That’s why we've designed a range of high 

quality, innovative kitchen utensils and accessories to make cooking simple, so you can 

spend more time enjoying cooking, and more time enjoying food with your family and 

friends. 

Our products are practical, easy to use, easy to clean and made to last. Trust us, they will 

quickly become your go-to kitchen essentials, helping to simplify everyday cooking tasks 

and transform meal time.

Best wishes

Welcome
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Top Tips

Get Ready
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Set up the perfect workspace by gathering clean tools, bowls and utensils 

and make sure to keep a bin/trashcan within arm’s reach.

Always read and re-read your recipes before you start cooking.

Clean as you go! Choose easy to clean utensils that make cooking easier. We 

are big fans of silicone - it’s a great product for cooking as it endures 

extreme temperatures from very cold to oven hot (250°C/450°F) - without 

melting, cracking or otherwise degrading, and its super easy to clean and 

non-stick. We use high quality silicone in many of our products which you can 

find here. 

Equip your kitchen with the right staple ingredients: olive oil, flour, stock, salt 

& pepper, brown rice or pasta, beans, vinegar, sugar, eggs, soy sauce, fresh 

herbs

https://www.amazon.com/s?marketplaceID=ATVPDKIKX0DER&me=A38I1C3IPJX3VR&merchant=A38I1C3IPJX3VR
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Best Results
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Use the right oil – experiment with other oils not just extra virgin olive oil e.g. 

if you’re cooking at a really high heat its better to use a different oil because 

olive oil will smoke at high temperatures

Do you like your scrambled eggs a little bit runny and soft? A great tip to 

achieve this is whisk your eggs only a little, then melt some butter gently. Pour 

your melted butter into your eggs and whisk again. Then scramble for soft 

yummy a little bit runny eggs

Use a meat thermometer – you will never look back and always make the 

perfect steak

Make sure your pan is hot before adding anything to it. Heat your pan for a 

few minutes before you start cooking otherwise your food will turn out soggy 

not browned and juicy.

Let meat come to room temperature before cooking

Let meat rest before cutting and serving it – a good rule of thumb is resting 

your meat for about 10% of the cooking time. Resting meat gives the juices 

time to spread back across the meat and ensures its succulent and delicious.
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Cook your pasta with plenty of water – if your pasta is sticking, contrary to 

popular belief adding some oil will not help. Instead, just make sure you have 

enough water

Keep your spices away from sources of heat like the stove or lights. Herbs 

and spices can lose their flavor when exposed to humidity and heat.

Don’t be afraid to use salt it pulls the flavours from your ingredients. 

Always taste your food before seasoning, and taste and taste again while 

you cook.

Keep meat succulent and delicious by cutting your meat the right way – slide 

against the grain, not along it.

Create juicy, tasty food by not over-crowding your pan – avoid covering the 

whole surface of your plan, give your food space to brown which ensures it 

keeps juicy and flavourful. 

Get Cooking
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Thank you


