
 
Top Foodies &  CSA Members Kitchen Tool Checklist 

 
Our list of essential gadgets to help make your CSA experience a success! 

 

PART 1: JUST THE BASICS 
 

1. Quality Chef’s Knife: I’m starting here because a Chef I know once told me that “a 
good knife will change your life!” and she was right! A good Chef’s knife will cost you, 
but it will make your meal prep so much faster and safer as well. It’s worth the cost. If 
you go to Cook’s Illustrated online, they will show you what to look for and where to 
shop. 

2. Cutting Board: An essential tool for any kitchen. Having a coupe is handy to divide the 
types of food you are cutting up. A good sturdy one that doesn’t slide around on the 
counter is nice. I would suggest using a plastic or dishwasher safe one for meat to 
sanitize. 

3. Storage Bags: There are several kinds that are so useful for storing leftovers, preserving 
your veggies, and organizing. Green Bags (Debbie Meyer, Evert Fresh…) Made with a 
natural mineral to remove ethylene gases, these allow greens and other vegetables to stay 
fresh longer in the refrigerator and can be re-used up to 10 times. Zip-Lock Bags come in 
many sizes are useful for storing and freezing. 

4. Salad Spinner: This inexpensive tool is indispensable when it comes to washing and 
drying any of your greens effectively and efficiently. 

5. Glass Containers with lids: In a variety of sizes, from large bowls to mason jars. 
Extremely helpful when storing large amounts of prepped vegetables, dinner leftovers, 
and for prepping meals ahead of time. Putting chopped veggies into a mason jar with a lid 
will extend the life of your veggies, even cucumbers will stay crisp for 5 days this way. 

6. Food Processor: Good for making pesto, pizza dough, salsa, hummus, pureeing items for 
soups, sauces or even to “rice” your veggies. 

7. Basic Skillet or Frying Pan: Non-stick, with a lid. Cast Iron is preferred and will be 
non-stick if cared for properly and will last you a lifetime. 

8. Roasting Pan: Roasting is a way to quickly and easily use up all vegetable and you can 
even freeze the veggies after roasting. This will help prevent the dreaded “veggie 
overload.” 

9. Crock-Pot or Slow Cooker: This is a kitchen staple. Very useful for throwing a healthy 
home-cooked meal together in a hurry, especially on those busy days. 

10. Stock-Pot: This is a large heavy-bottomed pot useful not only for soups and stews but 
will come in handy when creating your veggie broth out of all your scraps. 

 

 



PART 2: THE FRILLS 
These go a long way toward making your vegetable meal portfolio more diversified. 
 

1. Stick Blender: (Immersion Blender) Nice in a small kitchen, useful for pureeing small 
amounts of food for sauces, dips, and creams. I use mine if I’m making just one glass of 
juice. 

2. Pizza Stone: These can be used for baking more than just pizza with veggies on top, try 
your hand at artisan breads. 

3. Chopping Box: This tool can save you some time when prepping, if you want to chop a 
lot of things for preparing a salad, soup or for freezing. 

4. Steamer Basket: Another handy tool for steaming veggies quickly and easily. 
Indispensable for blanching. Doubles as a colander. 

5. Spiralizer: A nice tool for turning vegetables into ‘noodles’ like zucchini, sweet 
potatoes, carrots and cucumbers. Whether you want to replace pasta, make a nice salad, 
or just need a special garnish. 

6. Dressing Container: These are handy for making homemade dressings and changing up 
your salads week to week. Many come with measuring marks on the side to help with 
simple dressing recipes. 

7. Microplane: A nice way to finely grate hard cheeses, ginger, and more. This is one way 
to get more flavor out of your ingredients. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 



PART 3: THE GEMS 
Pricey kitchen tools for those of you that are into nice gadgets. These high-end tools are certainly 
worth looking into. 
 

1. Juicer: Almost any vegetable or fruit can be juiced and it’s a quick and easy way to get 
more nutrients into your family. 

2. Dehydrator: Very useful to preserve herbs and many other fruits and vegetables, 
especially if freezer space is limited. 

3. Vitamix or Ninja Blender: A high-end blender/food processor. Adds a lot of versatility 
to your kitchen. 

4. Extra Freezer or Refrigerator: For those of you who are disciplined about storing food, 
this is an essential tool to keep things organized. 

5. Instant Pot: This is a pressure cooker designed to cook foods quickly, but also can make 
rice, yogurt and more. If your grandma told you stories about he dangers of pressure 
cookers, this electric model with built in safety features will change your mind. 

6. Mandoline: Makes extra thin slices of your vegetables, if you want to make potato chips, 
this is a must. 

7. Citrus Press: A handheld press that gets every last drop of juice from lemons and limes, 
yet never lets a seed through. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 



Here are some photos of the more unique tools in case you’re wondering what they look like. 
 
 
 

Instant Pot     
This is a programmable multi-cooker all-in-one appliance that lets you slow-cook, 
pressure-cook, brown, saute, and steam.  

 

Spiralizer     
This produces thin spirals of vegetables and fruits for veggie-pasta, garnishes, salads, 
french fries, and desserts. 

 

Food Processor     
The most common kitchen item used for shredding, chopping, pureeing, and mixing. 
Most commonly used tool for making pesto. 

 

Stick Blender     
This is an immersion blender with sharp blades and excellent for making smoothies, 
soups, mayonnaise, and smooth batters for baking. Some come with wire whip 
attachment. 

 



Citrus Press         
An easy to use hand tool used to get the most juice from lemons, limes and more. Gets 
every last drop of juice and never lets a seed get through. 

 

Microplane/Zester-Grater         
Hand-held tool that is great for fine grating things like hard cheeses, ginger, citrus fruits, 
onions and more to get the most flavor out of your ingredients. 

 

Mandoline Slicer     
Make extremely thin slices of beets, carrots, cheese and more. Make your own potato 
chips, garnishes and specialty salads. 

 

Salad spinner         
Will spin nearly all the water from your just washed produce without bruising or 
excessive handling so they will last longer. Makes cleaning all those greens a breeze. 


