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KITCHEN LAYOUTS

Good Practice

A satisfactory kitchen must be safe, convenient and must allow
good hygiene practices. It must be possible to stand directly in
front of the cocker and sink and to place utensils down on both
sides of each. Worktops must be secure, level and impervious
and must be of adequate size. Adjacent walls require
splashbacks and power-points must be suitably located.
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This is the minimum provision for a kitchen.
It incorporates worktop on both sides of the
cooker and working space both sides of the
sink-bowl

Note: The 300mm worktop is a minimum and
should be made wider where possible.
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Alternative minimum layout: t :J g
This arrangement provides more
work space but could be further ‘ ‘ ‘ ‘
improved by giving more room in
front of the sink (see below)
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This is a good kitchen layout. & ik
It is well set out and has plenty of
useable work-space. ‘ ‘ ‘
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Unacceptable

Cookers cannot be safely used if they are
located in corners, do not have adequate
worktop on both sides or are too close to sinks.
Sinks require space to put dirty utensils on one

side and clean on the other.
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Cooker may not be located in a

corner. This arrangement is

impractical and unsafe.

The sink bowl must not be

located in a corner. This is an
impractical arrangement and,

because there is is no worktop
next to the bowl and it is
impossibile to separate clean and
dirty utensils, it also creates a

hygiene hazard.
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Neither the cooker or sink can
be practically or safely used with
this arrangement.
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The cooker is free-standing and
improperly located in relation to
the sink. Both the cooker and
sink also lack adquate worktops.

This arrangement is impractical

and unsafe. Adding worktops

will still not give a practical and

safe kitchen.




