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Featured experience




Guide for the best microwave for your needs
In this review, we’ll feature some of our favorite microwaves priced at under $200. We base our opinions on consumer ratings, affordability, capacity, functionality, durability, and appearance.
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Guide for the best microwave for your needs 



	February 3, 2022
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Instant Omni Plus 10-in-1 Air Fryer Combo Review 



	January 23, 2022
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Charcuterie pizza with prosciutto and artichokes 
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A traditional British breakfast (and why you’ll never be the same again) 
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HomeLabs smokeless grill is a good value option for indoor grilling 



	November 25, 2021
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HomeLabs 13-gallon automatic trashcan will make your life easier 
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Large Air Fryers 
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Large Family Air Fryers 
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Teriyaki Chicken Wings Air Fryer 



	October 22, 2021
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About Me
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Hi, I’m Maverick.
I created Maverick Southern Kitchens to share with you my experiences and adventures from my kitchen. I love to cook traditional home-cooked food, bake aromatic cakes and crusty loaves of bread, and create healthy meals for my family. But cooking and baking are becoming lost arts, thanks in part to how challenging they can be. So, one of my favorite pass times is testing out new gadgets and gizmos that make life easier in the kitchen. If there’s a doodad that helps chop vast amounts of ingredients, a thingamabob that cooks your food super fast, or a cooking technique that can make cooking fun, we’re going to test it together.
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