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" There’s nothing more frustrafng toa
cook than an overcram,ged kitchen.
Doors that bang into eachot\heer\ counter

e je

space that quits before th b/}s done,
shelves that don’t begm/cohold kitchen es-
sentials—they all add up to- ‘havoc in the
kitchen. (C o)

But you can \avbld sych problems—
especially if you areremodelmg or building
a new kitchen. How?gust use as a guide
the spa&e\{eqmrements or standards de-
veloped by regearch studies. You'll find
the minimum space requirements a good
starting point for your planning. You may
even find that you have the space to ;’
expand these minimum requirements into
a really spacious, free-flowing kitchen.

S

C space
: requlrements

As you design your own kitchen plan
or check a plan that has been designed for
you, look for basic space requirements.
These are the minimum requirements
suggested:

B Traffic lanes at least 3 feet wide. This in-
cludes space between a cabinet and a
table or any other space through which
you must walk.

B At least 18 inches of counter space on
one side of arange. If you prepare meals
for a large family, however, you’ll prob-
ably need more space than this.

B At least 21 to 3 feet of counter space on
each side of the sink. If you have a dish-
washer, you can get by with less
counter space on one side of the sink.

B At least 15 inches of counter space on
the latch side of the refrigerator for con-
venience.

B At least one countertop 2% feet long for
food preparation.

B At least 4 feet between base cabinets or
appliances that face each other.



example

floor
plans

Take a close look at the floor plans
shown in this leaflet. Each of them takes
the basic space requirements into
account. The example floor plans are
drawn to 1" scale, so the 1,” on the floor
plan represents 1 foot of actual kitchen
space.

Your kitchen may be larger or smaller
than the illustrated kitchens. However,
you will need the same basic space for
your meal preparation and clean-up, so
you can apply the example floor plans to
your needs.

The base cabinets shown are approxi-
mately 24 inches deep, and wall cabinets,
12 inches deep. These dimensions are fair-
ly standard for manufactured cabinets. .
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of it?

// \\ Get a ruler and a pencil and see if you
. \ / /can answer the following questions about

N

The appliances shown are the following \\\ M/

sizes:

Appliance Width Depﬁh
Double-bowl sink 3ft. 2 ft\\
Dishwasher 2 ft.

Refrigerator 3 ft. @ 2%
Range 214 ft o Y ft.
N J

Kitchen A is a problem! kltjﬁan with

eéént this

three doors. Many kl%rl:;p
problem. Notice that (; lqnes are at

least 3 feet wide for - easy. passage
Kitchen B représe ﬂﬁe increasingly

popular pemn arrangé}nent If you are
considering typ of kitchen plan, be
sure there is e )Q h pace between the

penmsul&anvd/ e fae{ng base cabinets and

\Q(thgmse you’ll be bumping

appliances.

and banging into the peninsula as you

cook. :
Also, be sure there is enough space be-

tween an island and the surrounding cabi-

nets and appliances as shown in plan C.

/

Kitchen D. If you answer the questions
correctly, you’ve got the hang of it.

B Is there counter space on each side of
the range?
How much space is required?

B How much counter space is on each
side of the sink?
How much is required?

B s there counter space on the latch side
of the refrigerator?
If so, how much space is there and is it
adequate?

B How long is the food preparation or
mixing center?

B Are there 4 feet between base cabinets
and facing appliances?
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