
Basic CSA Kitchen Tools 
L E V E L  3 :  Y O U ' L L  B E  P A Y I N G  M O R E  F O R  T H E S E

G A D G E T S  B U T  T H E Y  C A N  B E  U S E F U L  F O R  S E R I O U S

F O O D  P R E S E R V E R S .  

1. JUICER 

If you don’t have a lot of 

room in your freezer this is a 

good option. This is also a 

quick way to preserve fresh 

herbs and make shelf stable 

healthy snacks. 

5. INSTANT POT 
An amazing gadget that is 

a pressure cooker, slow 

cooker, rice cooker, yogurt 

maker and more! If you love 

to cook everything from 

scratch this is an amazing 

asset in your kitchen. 

4. EXTRA FREEZER OR 
FRIDGE 

If you are serious about 

storing food, this is 

essential so that you have 

enough space to manage 

your inventory and use 

everything to its fullest 

potential. 

For a quick and easy way to 

get a powerful pack of 

nutrients and use up your 

veggies. Almost any fruit or 

vegetable can be juiced! 

3. VITAMIX/NINJA BLENDER 
A higher end blender/food 

processor that does a better 

quicker job. 

2. DEHYDRATOR 


