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kitchen inventory
management

Maximize your food by easily 
tracking what’s available for 

your next great meal.

*Tip* Keep each sheet in the area it covers 
so you can update it immediately 
when food is added or removed.

becomingtraditional.com

A working pantry
should be stocked with
food that will be used

in the near future.

The extended pantry
should be stocked with
food that is stored for

3 months or more.



green beans 5 Quart 20

Date: ..........................................

Item / Description Quantity Container Size Tota servings

INVENTORYpantrypantryWORKING



Diced onions 2c portion Bag 4

Date: ..........................................

Item / Description Quantity Container Size Tota servings

INVENTORYfreeze
r

freeze
r



baked chicken breast 1 each 2

Date: ..........................................

Item / Description Quantity Container Size Tota servings

INVENTORYfridgefridge



russet potatoes 3 pounds 6

Date: ..........................................

Item / Description Quantity Container Size Tota servings

INVENTORYpantrypantryEXTENDED


