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The kitchen is one of the busiest and most expensive rooms in the home.

It should be well planned to save time and energy for those who work in it.

Research on kitchen design indicates that simple reorganization can save

approximately 300 steps in preparing and serving breakfast, 500 steps in dinner

preparation and up to 450 steps washing dinner dishes. The well-planned kitchen

also can prevent hazards that may cause or contribute to accidents. It can provide

a pleasant environment for family members.

Kitchen planning bas ics  can be applied to any kitchen. Use these

principles to evaluate an existing kitchen in a house or apartment, to plan a new

or remodeled kitchen, or simply to identify small changes that will make a kitchen

more efficient.

Important family characteristics to consider include family size, how many

people use the kitchen, type of entertaining done and the type and amount of

cooking, baking and food preservation.

A kitchen can be more than just a place to prepare meals. For many

families, it’s the heart of the home, the “center” where family members gather to

talk, work, eat meals and sometimes entertain guests. For these families, the

kitchen table may be the most important piece of furniture. They may choose an

open kitchen plan that permits greater interaction among family members and

guests. Others may prefer a private kitchen where the cook can work undisturbed.

Research-based standards provide basic guidelines for planning efficient

kitchens. A kitchen should have at least 100 square feet of usable floor space.

Areas greater than 150 to 160 square feet become too large to manage

efficiently and the users must expend unnecessary time and energy to complete

routine tasks.

Activity Centers
Efficient use of kitchen space is more important than the amount of

space itself. Every kitchen should be organized around distinct centers of activity.

Besides its appliance, each center should have counter surface and storage space.

Centers are best arranged so that work moves continuously in one direction.

Storage and counter space can serve two appliances and reduce the space

required for separate centers.

To combine centers, a guideline for amount of counter space is to use the

counter dimensions required for the longer center plus 12 inches. Sink and table

refrigerator centers often are combined to provide counter space for the mix

center. Recommended counter surface dimensions are identified in Table 1 .

Kitchen planning basics I no. 9.520

Quick Facts...

A kitchen can be more than just a

place to prepare meals; it often is

the heart of the home, a family

gathering place.

Efficient use of kitchen space is

more important than the amount

of space itself.

Every kitchen should be

organized around basic activity

centers--sink, refrigerator, mixing,

cooking and serving centers.

A kitchen should have at least 50

square feet of storage in wall and

base cabinets.

A kitchen work triangle

establishes an efficient flow-of-

work pattern by providing a

logical arrangement of acitvity

centers within an optimum

amount of floor space.



Storage and cabinets
A kitchen should have at least 50 square feet of storage in wall and base

cabinets. This can be met with 6 lineal feet of base cabinets with wall cabinets

aligned above. Four drawers, or 11 square feet of drawer space, are a minimum

requirement. The total should include at least one shallow drawer.

Cabinet sizes are fairly standardized. Wall cabinets are 12 to 13 inches

deep and from 12 to 36 inches high. Base cabinets are 24 inches deep and 34

inches high. When the counter top is added, the base cabinets will be a standard

36 inches high; however, if you are unusually tall or short, your cabinets may be

placed at a more convenient height.

Cabinet widths range from nine to 48 inches in multiples of 3  inches.

Special base and wall cabinets are available for corner installations. In addition to

standard sizes, there are many specialized cabinets. Revolving shelves, built-in

wine racks, partitions for lid and tray storage, wastebasket and trash can

concealment, and special pantry cabinets for quantity storage of staples are but a

few of the varieties available.

Since cabinets represent a substantial investment, select them carefully.

Many different styles and materials are available. Stock or factory-made cabinets

of wood, metal or laminated plastic can be found in a variety of styles, colors and

textures. Or cabinets can be custom-made. In either case, look for quality

materials and workmanship.

Manufacturers of pre-finished, factory-engineered kitchen cabinets

participating in the National Kitchen Cabinet Association’s Standards and

Certification Program may apply the Seal of Certification to the cabinets or use it

on packing cartons. The standards emphasize performance. A laboratory testing

program is part of the enforcement of the standards.

Work Triangle
Once enough thought has been given to the activity centers and the

amount of storage needed, plan the work triangle. The purpose of the work

triangle is to establish an efficient flow-of-work pattern by providing a logical

arrangement of activity centers within an optimum amount of floor space. This

work triangle is formed by imaginary lines following the flow-of-work pattern

among the three main activity centers: sink, refrigerator and cooking. The work

centers themselves are the points of the triangle, and the paths between them are

the sides.

Because more trips are made between the sink and cooking centers, this

leg of the work triangle should be the shortest. The distance between centers

should be: 4  to 6  feet between the sink and cooking unit, 4  to 7  feet between the

refrigerator and sink, and 4 to 9  feet between the cooking unit and refrigerator.

The total length of the sides of the triangle should not be less than 12 feet or

more than 22 feet.

In determining the work triangle location and size, include a built-in range

but not necessarily a built-in oven. Locate extra storage and activity space and the

normal household traffic pattern outside of the triangle.

Following these guidelines, an ideal U-shaped layout results. However,

unless building a new home with complete freedom to design the structure of the

kitchen, the work triangle may have to conform to a less than ideal floor plan.

Remember, the triangle is not a “hardcore” arrangement, but a guide to follow in

planning.

Floorplans
Basically, there are four kitchen floorplans: U-shape, L-shape, corridor

and one-wall (Figure 1).



The popular U-shape  plan is functional and efficient. It adapts nicely to

large and small kitchens and provides a short distance between work centers.

With this plan, provide at least 10 feet of width at the base of the U for ample

counter and storage space.

The next most desirable plan is the L-shape  kitchen. Adaptable to

almost any space, it lends itself to an efficient work triangle by using two walls

whose continuity is unbroken. The open area of the L provides an opportunity

for an eating area or family room.

The corridor kitchen (or two-wall) uses a minimum of space for a

maximum of counter space and appliances. Probably the most efficient design in

terms of space utilization, this plan is especially good for long, narrow rooms.

However, traffic can be a problem unless there’s an alternate door; and there

usually is space for only one person at a time to be in motion. For this plan the

room should be at least 8  feet wide.

The one-wall kitchen is used when space permits no other

arrangement. It adapts well to family room or open-plan arrangements. Though

often used in small houses and apartments, it is difficult to get either a short work

pattern or enough counter space. This plan should be supplemented with a

nearby closet converted to kitchen storage space or by adding a pantry cabinet. A

mobile cart or two can provide extra work space.

These are the basic kitchen plans, though there are many variations.

Regardless of the floorplan, remember the purpose of the work triangle and the

need to arrange appliances with the food preparation sequence moving logically

from refrigerator to sink to cooking unit and then to the serving area.

Usually, if the planning process has provided sufficient space for counter

surface, storage and an efficient work triangle, traffic lanes (or walking space) will

be adequate. However, check the planning to ensure that traffic lanes are at least

36 inches wide and that a minimum of 48 inches has been provided between

cabinets and appliances opposite each other.

For more information on kitchen planning, see fact sheet 9 .521, Kitchen

planning basics II.
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Table 1: Counter space required for activity centers.

Kitchen center Function Counter surface recommended Frontage in lineal inches•

Minimum Liberal

Sink center Water and drainage for food Right side: stacking dishes 24” 32”

preparation and clean-up Left side: placing washed items 21” 30”

Refrigerator center Refrigeration for perishable Next to latch side (more space for large

foods, space for setting out supplies quantities of chilled food) 15" 18"

Mix center Facilities for assembling and mixing Space for mixing, based on extent of

food cooking, baking, food preservation 36" 42"

Cooking center Heat for cooking (oven can be a One side of the range 21” 30”

baking center out of main work area.) One side of the oven 15” 18”

Microwave center placement will Next to latch side if side-hinged, or to the

depend upon its use. right if a drop-down door. 18” 30”

Serving center Equipment for serving and eating food Ample work space for transferring dishes 24" 24"

•  Minimum and liberal figures meet the current Minimum Property Standards (MPS) for two- and  four-bedroom dwellings.
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