
	  

Compliments of The Neat Nook 

Top 10 Important Places  
 

to Clean in Your Kitchen 
	  

	   1. Dishwasher 
Pour ½ cup of vinegar in the detergent cup and run the (empty) 
machine for a full cycle. 

 
	   2. Refrigerator 

Toss old food. Use Lysol wipes to clean inside – especially the meat and 
cheese drawer handles. Wipe outside handles, too. 
 

	   3. Can opener 
Handheld openers can go in the dishwasher. Otherwise, wipe your 
countertop can opener with Lysol. Be sure to get the gears. 

 
	   4. Blender 

Wipe down the entire base, including the buttons. Also clean the 
middle section where the container attaches. 

 
	   5. Counter and stove top 

For granite countertops, use ½ cup baking soda with 2 cups of water in 
a spray bottle to clean and sanitize. Glass stovetops can be cleaned the 
same way. 
 

	   6. Oven 
Make a paste of baking soda and water to scrub the bottom of the 
oven. To get tougher “gunk,” add a few drops of vinegar to get it to fizz 
and loosen any debris. 

 
	   7. Microwave 

Place a bowl of ½ cup water and ½ lemon (squeezed into the water) in 
the microwave and cook for 3 min. Let sit for 5 min for the steam to do 
its trick. Then open and wipe clean. 

 
	   8. Sink 

Generously sprinkle baking soda in the sink. Use ½ of a lemon like a 
scrubber. Let sit for a few minutes and rinse with fresh water. 

 
	   9. Trashcan 

Use a Lysol wipe to clean the exterior. Line the bottom with fresh 
newspaper and sprinkle some baking soda on top to absorb any odor. 

 
	   10. Stainless steel surfaces 

Put a few drops of baby oil on a cloth and wipe away all of the germy 
fingerprints. 

 

	  


