
#259 - Five Steps to Lazy Genius Anything

Hey, everyone! You’re listening to The Lazy Genius Podcast! I’m Kendra Adachi, and I’m here to
help you be a genius about the things that matter and lazy about the things that don’t.

Today is episode 259 - Five Steps to Lazy Genius Anything. Today, we are just about one week
out from the release of my second book, The Lazy Genius Kitchen, and in that book, I share five
steps to Lazy Genius anything in your kitchen, but those five steps can work for anything in your
life.

This book has been hard to explain if I’m honest, mostly because there’s nothing like it I’ve ever
found on cookbook shelves at the bookstore. We need a more comprehensive way to solve our
kitchen problems, and we can’t always depend on other people’s ideas! Just like with The Lazy
Genius Way, we all have different lives with different priorities, and it does not make sense for
me to tell you what to do because we’re all going to do different things! But what I do want to
teach is how you can use a specific set of tools or principles to create solutions for your
personal challenges.

The Lazy Genius Kitchen takes that idea and amplifies it by a hundred and puts it square in the
middle of our most used and often most frustrating room, the kitchen. Our kitchens need very
specific mindsets and tools and strategies to work for us, simply because there are so many
roles our kitchens fill. Food is constantly needed, dishes are constantly piling up, plans are
constantly being made and then not followed through on, expectations are constantly getting
bigger and more cumbersome, time and margin feel like they’re constantly shrinking. We’re
dealing with different budgets and kitchen layouts and dietary restrictions and schedules and
family size and season of life and cooking skills and a million other variables. For me to tell you
how to create a specific kitchen, how to organize your cabinets, what to shop for, how to plan,
and what your table should look like would be unkind. We live different lives. There is no one
way to live in and use a kitchen. There simply isn’t.

But we all do in some way and need strategies to make it feel less stressful, and that’s why I
wrote The Lazy Genius Kitchen. So in today’s episode, I’m going to tell you what’s in part of the
book, namely the five steps that can help you Lazy Genius any part of your kitchen and even
any part of your life. I make this joke in the book, but please use these steps in all necessary
areas of your life so that I don’t have to write The Lazy Genius Bathroom.

Okay, let’s just into the five steps. And again, these are explained in detail with extra levels of
consideration and charts and all kinds of things in Part One of The Lazy Genius Kitchen book,
so this is just a broad overview. Still, it’s a very helpful broad overview.

The five steps are prioritize, essentialize, organize, personalize, and systemize. Yes, I made
them all izes on purpose you’re welcome.



First step, prioritize. First, you have to name what matters most. This is the foundation for
everything. You have to name what matters to you about a particular thing. Make the problem as
small as possible, and name what’s most important about that thing.

The reason we often feel overwhelmed by our lives and especially by our kitchens is that we’re
trying to make everything matter. We’re seeking solutions for meals that are quick,
family-friendly, healthy, tasty, not expensive, and a few other qualifications, and we think we’re
the problem because we can’t find those meals. Those meals aren’t real, guys. It is almost
impossible to find a variety of recipes that cover every base that could matter without you feeling
like you’re losing your mind. Which is why you have to pick one. One thing that steers the ship.
It’s not that all the other priorities don’t matter, but only one can matter most.

If you’re listening to this on the day it releases, Monday April 25, tomorrow is the third episode of
The Lazy Genius Kitchen video series, and it’s with our beloved Erin Moon. I adore this episode
and highly encourage you to watch it because we figure out Erin’s priorities in real time about
the meals she makes for her family. There was an incredible lightbulb moment that really
transformed her challenge into something doable instead of something impossible, all because
she named what mattered. That has to come first.

So the first step is to prioritize, and I explain it in detail in the book, along with some of my
personal kitchen priorities and how those impact the decisions I make.

The second step is to essentialize. That means you’re getting rid of what’s in the way. You’re
only keeping what supports what matters. This can be for tangible things like in episode one of
the video series where we got rid of all the meat thermometers and the broken tools and the
single chopstick in Sharon McMahon’s utensil drawer. This can also be for intangible things like
the expectation that cooking more means you have to make a brand new recipe every single
time you cook, like we discovered with Mattie James in the second episode of the video series.

There are plenty of things you could get rid of that are getting in the way of what matters, and in
the book, there are helpful words and a super cool chart to help you figure out if something is
essential or not. But so often, we try and organize things we don’t need because we went in the
wrong order. We didn’t get rid of what’s in the way first, and we really need to do that.

We’ll be right back…

So prioritize then essentialize and then on to step three which is organize. Again, if you organize
what you don’t need, you will be very frustrated. Or as Annie Downs says in next week’s
episode of The Lazy Genius Kitchen video series, “what a horrible waste of time.” That episode
is so fun, by the way. We Lazy Genius Annie’s freezer, and it’s a blast. Anyway, we all do this.
We all organize what we don’t need.

In Sharon’s kitchen with her utensils, she was having trouble knowing where her stuff should go,
but she was trying to find a place for stuff that didn’t matter. What mattered most was that she



have access to everything she needed, or in her words that she can quickly and easily put her
hands on whatever she needs. But the problem was she had too many things she didn’t need in
the way of what she did. And that leads to a frustrating kitchen. So organizing is simply putting
everything in its place, but you really shouldn’t do that until you essentialize and get rid of what’s
in the way first. And you know I’m serious about this because I just used the word should and I
very rarely do that. But you should essentialize before you organize. I will stand firm on that.

The fourth step is to personalize. You’ve named what matters, you got rid of what’s in the way,
you put the rest in its place, and now you need to feel like yourself as you do those things and
especially as you continue to keep it up. This is one of my favorite parts of the book because we
need a ton of permission to personalize our lives. We really do, especially as women. So in the
book, I share seven different lens of how to personalize anything, how to consider what makes
you feel like yourself, and how knowing that can impact the decisions you make.

And then the fifth and final step is to systemize or keep things in a flow. This is where the 13
Lazy Genius principles from The Lazy Genius Way really come into play. You can use any
combination of those principles to create a flow for whatever your challenge is, and in part two
of the book where I apply these five steps to multiple areas of your kitchen, I actually share
specific principles that I think will work great for those specific situations and areas.

So those are the five steps and the 50 pages of the book. The following 80 or 90 pages is part
two where I apply those five steps to so many areas of your kitchen to give you ideas, practice,
and a loose structure from which you can begin to solve your own kitchen problems. Then part
three is another sixty pages of tips and hacks and techniques and lists and charts and all kinds
of things to make your kitchen work better for you based on what matters to you.

I can’t wait for you to get this book in your hands, but until you do, use those five steps, at least
as far as I’ve described them here in this episode, to start Lazy Geniusing parts of your kitchen.
Remember, keep the problems as small as you can because Lazy Geniuses start small, and
that way you can actually have a solution that works and is doable right now, instead of waiting
for a new kitchen or a new house or a new stage of life or a new set of pans or a new collection
of cookbooks. You likely already have what you need; you just need someone to help you see it.
I think The Lazy Genius Kitchen will help you do that.

Just so you know, the book is available Tuesday, May 3 which is in just a couple of weeks, and if
you order early, as a thank you, you’ll receive a digital cookbook of 25 Lazy Genius recipes for
free! All you have to do is register your preorder at thelazygeniuskitchen.com, and you’ll get that
digital cookbook delivered right away to your inbox. Thank you for trusting me enough to order
the book before you’ve seen it, but if I had the machinery and funds to make this promise, I
would promise to refund anyone’s book purchase where the book just felt like a waste and not
helpful. That’s how confident I am. I would offer a money back guarantee. But because I
personally am not the one selling the books, that is not a feasible situation for any of us, but just
know that in my heart, I am guaranteeing this book to be helpful to you. I shared this last week
on Instagram, but even Aarti Sequeira who is a food personality and professional cook and is in



her kitchen for her life and actual job learned things from this book and was encouraged by it. I
do believe it’s for everyone.

Okay, before we go, let’s celebrate the Lazy Genius of the Week! This week it’s Kiersten
Anderson, and it is a nail polish related tip. Kiersten writes, “I finally took the plunge and ordered
Olive and June!

Side note: if you’re new here and don’t know, I adore the nail polish brand Olive and June. I
even have three Lazy Genius colors. It’s wild. Okay, back to Kiersten.

The first time I did it, I messed my nails up within 30 minutes doing stuff around the house so I
asked myself, how can I be a genius about doing my mani? I decided that every Thursday I
would leave to pick up my 8 yr old from school early and do my nails in the car in the pick up
line! My 3 year old and 1.5 year old both typically fall asleep while we drive to school, so then I
can sit with the windows down listening to a fun podcast or watch a show on my phone and do
my Olive and June mani. Then I’m in the car driving for 30ish minutes after I’m done so they can
fully dry. This will be week 4 of doing it that way and it’s been fantastic!”

Kiersten, this is a brilliant idea. I mean, I already think that using the Olive and June mani
system is the best way to Lazy Genius your nails, but this takes it to such a smart level. You
want to have plenty of time to let your mani dry so you can enjoy it for longer, but with many tiny
humans, it’s tough to find that time. And you did! Based on what matters to you! In fact, you
guys, Kiersten used the five steps we just talked about in this episode. She prioritized and
named what mattered - having plenty of time to have a manicure that lasts. Two, she
essentialized. What was in the way? Doing it at home when there was always something to tend
to or touch after. She organized. She put her mani in the right time and place, when she could
let it dry during a time when she was already sitting. Four, she personalized by doing that mani
when it works for her, even if the carpool line wouldn’t work for others. Plus, she feels like
herself in that moment by putting the windows down and listening to or watching something she
enjoys. And five, she systemized it by applying the Lazy Genius principle of Decide Once - she
does it on Thursdays and leaves early. Amazing.

Kiersten, thank you for sharing this and congratulations on being the Lazy Genius of the Week,
and to those of you listening, I hope you see how simple but effective these five steps can be for
literally anything in your life, but particularly in the kitchen.

The Lazy Genius Kitchen releases in just a week from now, and I can’t wait for you to have it in
your hands and start Lazy Geniusing your kitchen to work for you.

That’s it for today! Thank you for listening, and until next time, be a genius about the things that
matter and lazy about the things that don’t. I’m Kendra, and I’ll see you next week!


