
How to Use a Lazy Susan for Pantry 
Organization

• Writer: ysykzheng 
• Email: ysykart@gmail.com 
• Reading More Articles from Organization Tip 101 
• Buy Me A Coffee   

Organizing your pantry can be a daunting task, especially when dealing with limited space and a myriad 
of items. One of the most effective tools for maximizing pantry organization is the Lazy Susan. This 
rotating tray not only enhances accessibility but also optimizes space, making it easier to find and store 
items. In this comprehensive guide, we will explore various ways to use a Lazy Susan for pantry 
organization, its benefits, and tips for maintaining an organized pantry.

Understanding the Lazy Susan

1.1 History

The Lazy Susan has an intriguing history that dates back to the 18th century. Originally, it was known as 
a “dumbwaiter,” a term which referred to small serving trays used in dining settings. Over time, the 
design evolved, and it became known as the Lazy Susan, likely due to the convenience it offered in 
serving food without the need for servers.

1.2 Types of Lazy Susans

Lazy Susans come in various materials and designs. Some common types include:

• Round Lazy Susans: Traditional design, ideal for spices and condiments. 
• Square or Rectangular Lazy Susans: Great for corner cabinets, maximizing space. 
• Multi-Tiered Lazy Susans: Allows for more vertical storage, perfect for smaller items. 
• Adjustable Lazy Susans: Provide flexibility in size and style, accommodating various pantry 

needs. 

Benefits of Using a Lazy Susan in the Pantry
Using a Lazy Susan in your pantry offers numerous advantages:

1. Maximized Space: Lazy Susans utilize vertical space effectively, allowing you to store more 
items in a smaller area.

2. Easy Access: Rotating the tray makes it easy to reach items at the back, reducing clutter and 
frustration.

3. Versatility: Lazy Susans can be used for a variety of pantry items, from spices to snacks, making 
them a multifunctional tool.

4. Improved Visibility: By organizing items on a Lazy Susan, everything is visible at a glance, 
helping you keep track of what you have and reducing food waste.

5. Aesthetically Pleasing: A well-organized pantry looks great, and a Lazy Susan can enhance the 
overall presentation of your pantry items.
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How to Choose the Right Lazy Susan
Selecting the right Lazy Susan is crucial for effective pantry organization. Here are some factors to 
consider:

1. Size

Measure your pantry space to determine the appropriate size of the Lazy Susan. Ensure it fits comfortably 
on the shelves while allowing for easy rotation.

2. Material

Lazy Susans are available in wood, plastic, glass, and metal. Choose a material that matches your pantry 
decor and is easy to clean.

3. Weight Capacity

Consider the weight of the items you plan to store. Ensure that the Lazy Susan can support the weight 
without tipping over or breaking.

4. Design

Opt for a design that complements your kitchen style. Whether you prefer a rustic wooden finish or a 
sleek, modern look, there’s a Lazy Susan to suit your taste.

Creative Ways to Use a Lazy Susan for Pantry Organization
Now that you have a Lazy Susan, let’s explore various creative ways to utilize it in your pantry.

4.1 Storing Spices

One of the most popular uses for a Lazy Susan is organizing spices. Here’s how to do it:

• Group by Type: Arrange spices by type (e.g., herbs, seasonings, blends) or cuisine (e.g., Italian, 
Mexican). 

• Label Containers: Use clear containers or jars with labels for easy identification. 
• Rotating Access: Place the Lazy Susan at eye level for quick access while cooking. 

Example Setup

• Top Tier: Dried herbs and spices. 
• Bottom Tier: Spice blends and specialty salts. 

4.2 Organizing Baking Supplies

A Lazy Susan can be a game-changer for baking enthusiasts. Here’s how to organize your baking 
supplies:

• Ingredients: Store commonly used ingredients like flour, sugar, baking powder, and baking soda 
on the Lazy Susan. 

• Tools: Add measuring cups, spoons, and spatulas for a complete baking station. 
• Recipe Cards: Consider a small section for recipe cards or notes for easy reference. 

Example Setup

• Top Tier: Baking powders, sugars, and flours. 
• Bottom Tier: Tools like measuring cups and spoons. 



4.3 Canned Goods Management

Canned goods can easily become cluttered and disorganized. A Lazy Susan can help manage them 
efficiently.

• Categorize: Group similar canned items together (e.g., vegetables, soups, fruits). 
• Rotate Stock: Use the rotation feature to access older cans first, minimizing waste. 
• Labeling: Use labels to identify contents quickly, especially if the labels are not visible. 

Example Setup

• Top Tier: Soups and stews. 
• Bottom Tier: Vegetables and legumes. 

4.4 Snack Storage

Kids’ snacks and adult treats can create chaos in a pantry. A Lazy Susan helps keep snacks organized and 
accessible.

• Variety: Store different types of snacks (e.g., chips, nuts, granola bars) on separate sections of the 
Lazy Susan. 

• Kid-Friendly Access: Position the Lazy Susan within reach for children, promoting independence 
during snack time. 

Example Setup

• Top Tier: Granola bars and dried fruit. 
• Bottom Tier: Chips and cookies. 

4.5 Meal Prep Station

Incorporate a Lazy Susan into your meal prep routine:

• Ingredients: Keep meal prep staples like oils, vinegars, and sauces organized. 
• Prep Tools: Store utensils like measuring spoons, tongs, and knives for easy access. 
• Recipe Inspiration: Include small notecards with meal ideas or recipes to inspire your cooking. 

Example Setup

• Top Tier: Cooking oils and vinegars. 
• Bottom Tier: Utensils and small recipe cards. 

Maintaining Your Organized Pantry
Once you’ve set up your Lazy Susan and organized your pantry, maintaining the system is essential for 
long-term success.

1. Regular Decluttering

Schedule regular decluttering sessions, ideally every few months. Remove expired items and reassess 
your organization system.

2. Cleanliness

Keep the Lazy Susan clean by wiping it down regularly. Dust and spills can build up, impacting both 
aesthetics and hygiene.



3. Re-evaluate Contents

As your cooking habits change, so might your pantry needs. Reassess the items stored on your Lazy 
Susan periodically to ensure it continues to meet your needs.

4. Involve Family Members

Teach family members about the organization system to encourage everyone to maintain it. Promoting a 
shared responsibility fosters a sense of ownership.

5. Seasonal Adjustments

Consider seasonal changes in your pantry items. For instance, during the holidays, you may want to adjust 
the Lazy Susan for baking supplies or festive snacks.

Conclusion
A Lazy Susan is an invaluable tool for pantry organization, providing both functionality and aesthetic 
appeal. By maximizing space, improving accessibility, and enhancing visibility, it transforms your pantry 
into a well-structured environment. With a little creativity and planning, you can use a Lazy Susan to 
organize spices, baking supplies, canned goods, snacks, and even meal prep necessities.

Remember, maintaining your organized pantry is an ongoing process that requires regular attention and 
adjustments. Embrace the journey of organization, and enjoy the benefits of a clutter-free pantry that 
makes cooking and meal preparation a delightful experience.

By implementing the tips and strategies outlined in this guide, you can create a pantry that not only meets 
your storage needs but also reflects your personal style and culinary passions. Happy organizing!
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