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Introduction
Back in the days of wattle-and-daub houses with a single, all-

purpose  room,  the  fireplace  was  where  everyone  would

gather. In fact, this was probably the case even back when

people huddled together in caves roasting mammoth steaks

over an open fire.

The kitchen has always been the heart of the home, an area

for people to congregate, whether they are involved in food

preparation, eating nibbles, keeping warm, having a chat or

simply getting in the way of everyone else.

Since it is such a core area of the house, it is vital to take time

and  care  when  designing  your  kitchen,  and  this  can  be

somewhat daunting when approached for the first time.

As you look through kitchen magazines, books, showrooms

and internet searches, it soon becomes evident that there are

nearly  as  many  designs  as  there  are  kitchens.  Take  a

moment to think about some of those you have seen. Can you

remember ever seeing two kitchens that were really identical?

Or even two which had exactly  the same layout or  décor?

Considering  the  vast  amount  of  options  and  variations

available it’s almost enough to make you give up the whole

idea of designing a new kitchen altogether.

Almost. Thankfully it does not have to be as complicated or

haphazard  as  it  might  appear,  thanks  to  a  number  of
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principles  involved  in  kitchen  design  that  can  help  narrow

down at least some of those options.  After all,  while there

may be many layouts and style, there are a number of items

that almost all kitchens have in common. They all have sinks,

an appliance to cook with, usually incorporating an oven, hob

and maybe a microwave;  some kind of  food storage area,

which tends to include a fridge and freezer; a work surface,

whether it’s an old, pine table or a fancy, marble worktop and

cupboards,  whether they stand on the floor or hang on the

wall.

While  there  may  be  many  variations  on  these  themes,  all

these items need to be included somewhere in your design,

and once you’ve added them in, there may not be much room

for  anything  else.   In  addition  to  these  common  kitchen

components,  there  are  a  number  of  standard  layouts  and

styles  that  have  been  developed  over  the  years,  which

provide us with at least a starting point to work from and will

help make the best use of the space available.

These will be covered in more depth in the following chapters,

but suf fice to say it is important to take both the practicalities

of  kitchen  layout  and  the  more personal  area  of  style  into

account as you design your kitchen.
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The key to making your kitchen 

special

At first  glance,  it  may appear  as though there is  a conflict

between the areas of practicality and style, but this really does

not need to be the case.  Certainly the look of your kitchen will

be  affected  by  the  layout,  and  its  functionality  will  be

influenced  by  the  feel.   But  the  key  to  making  your  new

kitchen special is to take both into account.

We  all  instinctively  have  a  leaning  in  one  direction  or  the

other.  Some of us are naturally inclined towards the practical

aspects of design, while others are far more concerned about

the look and the feel.  This is to be expected. At least, if you

are aware of which is more important to you, you can then

arm yourself  against  making critical  mistakes by taking the

time to consider the other side too, no matter how alien or

inconsequential it seems.

We will look at these in detail in the following chapters, but it

is worth laying out a few of the practical limitations involved in

kitchen design.

Take  the time to  imagine  how you  would  like  to  use  your

kitchen. Do you want it to be a place for entertaining guests?

Do you want your whole family to be able to gather there and

eat  meals  together?  Or  do  you  want  a  secluded,  peaceful

haven in which to create your culinary masterpieces? 
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How  you  want  your  kitchen  to  be  used  will  bring  its  own

limitations, so it is important to have a clear vision for its use

before you sit down and start working out the design.

While it is tempting to get carried away with lots of images

from glossy magazines – and this is no bad thing in itself for

initial inspiration -  the size and shape of your kitchen may

well present you with limitations.  Obviously,  the bigger the

space available, the more versatile it will prove to be.  But the

vast  majority  of  homes do not  have kitchens with  acres of

floor  space, so it  is  important  to plan your design carefully

according to the space that you have available.

No matter how cunningly and inventively you use the space, a

normal  terraced  town  house  is  not  going  to  be  able  to

accommodate a kitchen like the one in Downton Abbey, and

even the smallest of islands may leave you having to clamber

in  through  the  window  rather  than  the  more  conventional

doorway.  But  do  not  despair.   No  matter  how  small  or

awkward a space you have available, the  perfect kitchen is

ready and waiting to be designed for it, as long as you make

sure to take the limitations into account.

At this point, it is worth me mentioning that I recommend you

work closely with a kitchen designer to draw up proper plans

and schematics for your design.  Will windows or walls need

to be knocked down or moved?  Will  your kitchen be a ‘L’

shaped, ‘U’ shaped or otherwise?  Where will appliances be

installed?   Your  designer  will  take  all  of  these  into

consideration and will be able to provide you with alternative
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options  for  you  to  consider  if  appropriate.  Even  more

importantly is style.  Ask yourself, how is the kitchen “yours”?

Only a handful of kitchen companies provide a really tailored

approach, as most use off the peg products which your home

then needs to try and suit.

So what do you want to use your kitchen for?  If you want to

eat your meals or entertain guests there, you need first to take

into account the most important use of your kitchen: making

meals. How much of the space do you need to set aside for

cooking  and  food  preparation?  Consider  the  size  of  your

household. If you have a large family, it may be necessary to

devote  most  of  the room to  this,  with  a  range cooker  and

plenty  of  worktop  area.  Then  the  remaining  space  will

probably be used creatively to maximise on storage of both

food and utensils. On the other hand, if there are only one or

two of you to cook meals for, you may decide to keep the

cooking,  food  preparation  and  storage  areas  relatively

compact, leaving you the space you need to dine or entertain

your guests.

Whatever  you  decide,  good  workflow is  essential.   This  is

referred to as the ‘work triangle’.  We will look at this in more

detail Chapter 2.  Basically, it is the area of the kitchen where

most of the culinary work takes place.  The original concept is

that it connects the oven, the sink and the refrigerator. You

should plan this triangle so that traf fic between each point is

kept to a minimum.  Obviously,  how your kitchen is used by

those in your household on a day-to-day basis, affects how

you plan your work triangle.
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As a general guideline, the distance between these should be

no greater than 3M (approx 9-10 feet) and not less than 1.2M

(approx 4 feet).    So measure your triangle to see whether it

is too small, resulting in a cramped area, or too large.

If you are redesigning your kitchen, have a think about what

frustrates you at the moment while moving around it.   How

can you improve it in your new kitchen?  If you decide that

you have the space to do some entertaining, then you should

consider keeping all your cooking activities to one side of this

triangle, so that there are no conflicts.

As your kitchen is the heart of your home, do also consider

how everyone else uses it too.  If you have young children,

will they be rushing in and out wanting to wash their hands in

the kitchen sink?  Will they be sitting in the kitchen to do their

homework while you prepare dinner?  Taking small things like

this into consideration will help you to design a kitchen that is

truly bespoke – one that suits your family perfectly.

Other  elements  that  a  good  work  triangle  will  help  you  to

design, is ensuring there is nothing blocking your workflow.

For example, bins, ironing boards, dustpan and brushes, etc.

We will look at clever storage for items like these in greater

detail later.

Is  there  anyone  in  your  household  who  needs  wheelchair

access? If so, the width of the floor space needs to be taken

into  consideration.  It  is  no  good  cramming  in  as  many

cupboards  as  possible  if  they  can’t  be  used  because  the

wheelchair won’t actually fit in between them. You may also
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need to  adapt  the height  of  the worktop and wall-mounted

cupboards  to ensure they are within reach as well as knee

space beneath  You will also need to allow for at least one

workspace at a lower level to accommodate someone sitting

while  doing  tasks.  This,  incidentally,  also  accommodates

younger children, who will  be able to help in the kitchen as

they often do.

Have a think about the location of the doors,  if  indeed you

decide to have them.  Like any other room, a kitchen needs a

way for people to get in and out - preferably not involving a

window.  You may  want  to  have a massive,  American-style

fridge-freezer that makes ice and can hold as much food as a

supermarket aisle, but if the only place you can fit it in is in

front  of  the  doorway,  this  is  going  to  present  you  with  a

problem. Something has to go, and it can’t be the door.

On your design plan,  take care to note whether  each door

opens into or out of the kitchen. If it opens into the kitchen,

what side are the hinges? After all, you don’t want to place

your  cooker  behind  the door  so  you  get  knocked onto the

stove each time someone comes in for a cup of tea. As a

general  rule,  it  is  best  not  to  put  anything behind the door

which you need regular access to, such as the fridge, cutlery

drawers, the sink and so on. Use that space for storing your

stepladder,  cleaning materials  and other  things that  do not

come  out  to  play  that  often  like  your  punchbowl  and  the

fondue  set  that  you’ve  never  actually  used,  but  just  might

come in handy when you have guests sometime.
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Do you have doors at both ends of the kitchen? If so, it may

be worth devising some cunning way to redirect the flow of

traf fic away from the main work area to prevent your kitchen

ending up like the M25 while you’re busily skewering meat or

getting the lasagne out of the oven.

All these design elements are really about taking the time to

think  about  how  the  kitchen  will  be  used  by  your  family.

However, there are no set rules. We all want our kitchens to

have an atmosphere where we feel  comfortable  and enjoy

spending time in.   Given that  our  kitchens are multi-usage

nowadays,  it  should  also  function  ef ficiently  and be a  safe

place in which to work.

As you can see, then, designing a kitchen involves more than

choosing  some  nice  cupboard  doors  and  appliances,  and

settling on a colour scheme - it needs careful thought and a

clear understanding of the practical limitations. To help you

take  responsibility  for  designing  the  perfect  kitchen  to  suit

your home and household, here are a few questions to ask

yourself as you consider the design of your new kitchen:

If you are building a completely new kitchen from scratch, is it

located in the most suitable room in house, or would another

be more appropriate?

If you are refurbishing your kitchen, what aspects of its current

design work well for you, and what things really do not? Think

about your work triangle.

Are you more inclined to want to focus on the style of your

kitchen or on the layout?

Which layout (see Chapter 1) most suits the space you have

available?
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What is your vision for how your new kitchen will be used, and

how much space will you need to devote to cooking, taking

into account the size of your household?

How much are you willing to spend on this kitchen?

Are  you  confident  that  you  have  considered  all  the

practicalities necessary for your kitchen design? If  not,  is it

worth getting in expert, professional assistance? 

What style of theme do you like? 

What sets the kitchen design apart for you?

Current Trends

If  you have ever  sat  in  a waiting room flicking through the

home design  magazines  that  seem to  congregate  in  such

places, you will be aware that, while there are many standard

designs and layouts available, there is also a continuous flow

of trends that  come in and out of fashion.  One of  the only

things that remains fairly constant is the use of white - apart

from this, everything else is a moving feast.

At  present,  another very popular colour  is light  grey,  which

has the advantage of being fairly timeless and inoffensive, so

it should not cause any issues should you wish to sell your

house at any time. A matt finish is more preferable than gloss,

quartz  worktops  are  more  in  vogue  than  the  many  other

materials available, and handleless door are in favour at the

moment as opposed to, well, ones with handles. Gloss as well

as Satin handleless is also very popular.

The availability of ‘smart’  storage options is now more  
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affordable.  Large, soft-close pull out larders, towel rails, pull

out  ironing boards,  bins –  you name it,  the chances are it

exists  to  make  your  kitchen  ef ficient  as  well  as  extremely

attractive. It is no longer out of reach for most of us to have an

exciting kitchen.

The biggest trend for the future is the personalised nature of

new kitchens. Everyone wants to have a home that reflects

not just their needs but also personality. Gone are the days of

standard kitchens and we expect more and more of a tailored

process. This suits the many independent kitchen suppliers

and the good news is that it does not have to cost a fortune.

The advent of new materials and processes is changing how

we can design individual items of furniture for each kitchen

and do so at value for money prices.

A  word  or  warning,  you  will  need  to  be  engaged  in  the

process and not accept the usual offering on the high street –

which of course suits you, otherwise you wouldn’t be reading

this book.  All these,  together with many other features, are

dealt with in varying levels of detail in this book.

My hope is that, as you read through the chapters that follow,

you will  find yourself  excited by the many different  layouts,

styles colours and options available, so that little by little and

piece-by-piece  your  new  kitchen  almost  designs  itself  with

your needs always in mind.

With Best Wishes,

Andrew Winder
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Kitchen Layout
One  way  to  tackle  the  layout  of  your  new  kitchen  is  to

measure up the walls, buy some cupboards that you like the

look  of  and  start  installing  them wherever  they  will  fit.   If,

however,  you  would  like  a  kitchen  that  is  both  beautifully

designed and suits the needs of  your family perfectly,  then

there is  a  far  more  professional  approach and  it  is  not  as

dif ficult as you might think.

A good kitchen layout does not just happen by accident. The

shape and size of the room needs to be taken into account,

together  with  where best  to place your  various appliances.

Most kitchens need a sink, an oven and hob, a fridge/freezer

and a dishwasher together with surfaces for food preparation,

not  to  mention  space  for  a  microwave,  toaster  and  kettle.

Additionally,  many  kitchens  nowadays  house  a  washing

machine, tumble drier and boiler. All of these items need to be

taken  into  consideration  before  you  even  begin  to  start

thinking about which cupboards to buy.

To help you design your kitchen for optimum ef ficiency, you

need to first think about the ‘work triangle’.  This is basically

made up  of  the  three  most  used  zones of  the  kitchen,  as

illustrated  overleaf,  and  since  you  will  spend most  of  your

work time in the kitchen travelling between these zones, you

ideally want your ‘work triangle’ to be as ef ficient as possible.
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The  closer  the  three  zones  are,  the  less  you  end  up

wandering back and forth across the room while you’re trying

to whip up lunch for the family or make a romantic dinner.

The general consensus is that a distance of between 900mm

and 1800mm (3’ to 6’) between each zone is ideal. There are

a  few  speci fic  considerations  to  take  into  account  when

planning your ‘work triangle’, as you’ll see by the three zones

that make up the corners of the triangle:

Work Triangle

The Cooking Zone:  This is primarily made up of the oven,

grill and hob. Keep this as close as possible to available work

surfaces for setting down hot dishes, as well as the sink so

that you carry hot saucepans as short a distance as possible.

The Food Storage Zone: It  is  a  good idea  to  group your

storage  all  together  in  a  single  storage  zone  and  have  a

decent  run  of  work  surface  nearby,  so  that  your  shopping

bags don’t get in the way of the cupboard and fridge doors

when you’re trying to put the food away.
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The Food Preparation Zone: Unsurprisingly the sink is at the

heart  of  this  zone,  together  with  work  surface  space  for

cutting, peeling, chopping and the like. You may also wish to

include bins for recycling, composting and general waste in

this  zone,  as  most  of  the  waste  is  produced  in  the  Food

Preparation zone.  See Chapter 5 on ‘Storage’ for clever bin

storage ideas.

As to how you position these zones within the work triangle,

this really boils down to personal preference. Since cooking

will  involve  transporting  ingredients  straight  from the  Food

Storage to the Cooking zone, you might decide to keep these

two  zones  closer  together,  rather  than  near  the  Food

Preparation zone.

That said, it quite likely that most of your pre-cooking work will

take  place  in  the  Food Preparation  zone,  often  with  sharp

knives in hand and hot saucepans, so keeping this near the

Cooking zone is also a good idea.  The general rule of thumb

is simply to keep all these zones as close as possible so as to

ensure the most ef ficient and above all safe kitchen.

Once  you  have  worked  out  where  to  place  your  ‘work

triangle’, you can then happily place the lesser used areas,

such  as  long-term  food  storage  and  crockery  cupboards,

outside the triangle.  The work triangle can sometimes be a

compromise of style versus practicality, but it needn’t be as

we’ll explain later.
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As you can see, the kitchen layout involves more than flicking

through  a  glossy  magazine  of  impressive  looking  kitchen

designs  and  picking  one  that  you  fancy.  It  takes  careful

thought and planning. Thankfully, though, when it  comes to

kitchen layout, you don’t have to work from scratch. Over the

years,  five  classic  styles  for  kitchen  layout  have  been

developed, and while you may settle on a modi fication or mix

of shapes, it is a good idea to see how each might work in the

space you have available.

These layouts are:

The  Galley  Layout:  A  single-wall  style,  which  is  usually

found in smaller kitchens where there is insuf ficient space to

spread the cupboards and work area onto other walls.

The  Double-Galley  Layout:  A  favourite  of  professional

chefs, making use of parallel walls allowing a flow of through-

traf fic for those areas that require it.

The L-Shape Layout: As the name suggests, this style has

one  long  run  with  another  shorter  one  attached  at  a  right

angle, making great use of corner space while freeing up the

rest of the room for other uses as necessary.

The  U-Shape  Layout: Another  fairly  self-explanatory  style

taking  up  three  walls,  effectively  cutting  off  the  flow  of

through-traf fic.

The Island Layout: This is usually incorporated with one or

other of the earlier layouts but with the addition of an island
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feature. Great for both the social aspect of a kitchen but also

practicality, space allowing.  

While you can probably visualise these layouts easily enough,

it  is  still  worth  looking  at  them  in  some  detail,  while

considering the advantages or disadvantages of each before

you choose the layout that you feel suits you best.

The Galley Layout

This single-wall style is very popular in smaller kitchens and

where rooms are particularly narrow. There is something of a

stigma attached to the Galley Layout as it is most commonly

found in houses with small kitchens, together with caravans

and, of course, boats (‘Galley’ originally being a nautical term

referring to the ship’s kitchen).

However, a Galley kitchen can be used to make good use of

space, as well as create a streamlined, minimalist, look. It is

also a good way of incorporating floor to ceiling cabinets on

one end and work surfaces on the other.

Obviously the ‘work triangle’  in this style is  not  so much a

triangle as a line with the three zones huddled together on the

same wall. As such it can be bit cramped, when more than

one person is trying to make use of the space. That said, it

can still work well as long as you plan the layout carefully. For

example,  when deciding  on  the  location  of  the  three  work

zones,  it  is  worth  keeping  the  Food  Preparation  zone  in

between the  Food  Storage  and  the  Cooking  zone,  leaving
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suf ficient  space  in  between  each  to  create  optimum  work

surface.

Galley Layout

Bene fits of using the Galley layout:

 As it takes up the least space, this layout is perfect

for small kitchens.

 Its streamlined, orderly appearance can also look

good in larger rooms.

 All  your  equipment  can  be  kept  close  to  hand.

There are no awkward corner cabinets with unused or

dead space.

 It can work well in open plan spaces where you do

not  want  the kitchen appliances and work areas  to

dominate.
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Disadvantages of the Galley layout:

 You can lose out on storage space. This can be

alleviated somewhat by using taller  wall  cupboards,

e.g. floor to ceiling cabinets.

 Work  surface  can  also  suffer,  as  sink,  hob  and

other  appliances  are  all  vying  for  space  on  that

valuable worktop.

 If you have more than one cook, or if you want to

entertain  guests  in  the  kitchen,  the  long,  narrow

layout  can  prove  to  be  crowded  -  potentially

dangerous if you are taking hot food out of the oven.

The Double-Galley Layout

Double Galley Layout
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Also known as a Parallel or Corridor layout, the Double-Galley

is  favoured  by  many professional  chefs  as  it  provides  two

opposite working areas while allowing for a through-flow of

traf fic.

As you need to take this through traf fic into account, together

with  the need to  open cupboard doors  and to  turn  around

carrying large items, the general consensus is that your room

needs to be at least 2.4m (8 foot) wide to accommodate this

layout as this would provide you with around 1.2m (4 foot)

between the work areas.

Obviously the wider the corridor the better (within reason), if

there are likely to be a number of people in the kitchen at the

same  time,  especially  if  the  space  is  used  as  an  actual

corridor.

As you can see, the work and storage areas run along two

parallel walls, with a doorway at one or both ends.  As such,

the  full  length  of  the  room  can  be  used  on  both  sides  -

otherwise known as ‘ergonomically effective’.

The  ‘working  triangle’  in  the  Double-Galley  can  be  placed

anywhere along the length of the kitchen, though it is not a

good  idea  to  spread  them  out  too  far.  Usually  the  Food

Preparation and Storage zones are placed on one side, with

the Cooking zone on the other, which means you hopefully

won’t be spinning around while brandishing sharp knives. This

is  obviously  not  the  only  way  you  could  arrange  things,

though.  Swapping  the  Food  Storage  and  Cooking  zones
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around will  prevent  you doing the same thing with pans of

boiling liquid.

Alternatively, you could opt for floor to ceiling cabinets on one

side of the galley and the food preparation on the other. This

is ideal to have the fridge/freezer and oven on one side and

the food preparation on the other side with the sink.

Bene fits of using the Double-Galley layout:

 This style can be adapted to any length of kitchen

and, as the work area can be on both sides of the

room, it makes ef ficient use of the space available.

 If the width permits it, this is a perfect layout for a

kitchen that is used for through traf fic.

 The various work areas in the kitchen are in close

proximity.

Disadvantages of the Double-Galley layout:

 If  the  kitchen  has  doors  at  both  ends,  having

people trampling through while you are trying to cook

can be both dangerous and annoying if the width is

relatively narrow.

 This layout does not really suit a room that contains

an  eating  area  as  it  would  be  cut  off  by  a  wall  of

cupboards.
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The L-Shaped Layout

L-Shaped Layout

This is another dual-area style, though while the runs in the

Double-Galley  were  opposite  each  other,  in  the  L-Shaped

kitchen they are adjacent. Depending on the space available,

the two legs of the ‘L’ can be as long as you like, and the

presence of  the shorter  leg effectively cuts off  any through

traf fic. This makes for a much safer kitchen in which to wield

all those lethal cooking utensils.

This shorter side does not have to be attached to a wall, but

could stick out into the room, which works well if you want to

provide access to a door behind it - this is referred to as a

‘peninsula  layout’.  The  peninsula  layout  is  also  ideal  for
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extending to have a seated area along, either using a deeper

worktop, raised worktop on one side to create a breakfast bar

or indeed a lowered side with a table.

The L-Shaped layout is best for medium-sized rooms, though

to make the best use of a smaller room a Galley kitchen can

be turned into an L-Shaped kitchen, as long as there is not a

door at both ends of the room, which potentially adds a useful

amount of extra storage space.

This layout allows for an ef ficient ‘working triangle’ as long as

you keep the three zones close to the corner of the L while

allowing also for suf ficient areas of work surface.

Bene fits of using the L-Shaped layout:

 Can be used to channel traf fic around the kitchen

area to avoid dangerous situations.

 Only  takes  up  one  corner  of  a  room,  potentially

opening up space for an eating area or whatever else

you fancy.

 Where there is not  suf ficient  width to allow for a

Double-Galley  or  U-Shaped  layout,  this  style  can

make  effective  and  ef ficient  use  of  the  space

available.

 An ideal layout for an open plan room with dining

and kitchen is contained in open plan room.
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Disadvantages of using the L-Shaped layout:

 If you have a large kitchen, this does not really give

you  the  most  ef ficient  use  of  the  space  available

unless you intend putting the rest of the room to good

use or add an Island.

 Depending on the length of the shorter part of the

L,  when  a  number  of  people  are  working  in  the

kitchen  the chances  are  you  will  end  up getting in

each other’s way.

 The  addition  of  a  corner  can  lead  to  dif ficult  to

reach storage space. However, there are a number of

ingenious  solutions  to  this  problem  as  well  as

incorporating the oven and hob in a diagonal corner.

The U-Shaped Layout

U-Shaped Layout
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As  the  demand  for  storage  space  in  our  kitchens  has

increased, so the U-shape layout has grown in popularity. It is

basically a Galley layout combined with an L-Shape layout,

thus potentially adding a huge amount of work and storage

space along the two arms of the U.  These arms can be as

long  as  you  want  them and need to  be  exactly  the  same

length.

While the Double-Galley layout also offers a relatively large

amount of storage, it is not referred to as a ‘corridor kitchen’

without reason, as it lends itself to use as just that. By closing

off one end of the Double-Galley, however, and turning it into

a U-Shape, the threat of people tramping through your kitchen

when  you  are  busy  with  hot  pans  and  sharp  knives  is

effectively neutralized.

The result of all this is that the U-Shape layout is a popular

and versatile choice of layout for any size of kitchen, provided

these is suf ficient space to work between the two ‘arms’ of the

U-shape.  That  said,  in  larger  kitchens  this  layout  is  most

ef ficient when supplemented with an island or peninsula. In

larger rooms one of the legs of the U can be as a peninsula

style and can act as a breakfast bar.

The ‘working triangle’  is  best  located with  a point  on each

section of  the U, with the most common layout placing the

Cooking and  Food Storage zones opposite each other  and

the Food Preparation zone nestling in the base of the U.
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Bene fits of using the U-Shaped layout:

 This is a great use of space in any size kitchen,

even  a  small  one  as  long  as  you  have  the  width

available.

 By closing off one end of the Double-Galley layout,

the U-Shape effectively neutralises through traf fic and

all the dangers and annoyances that go with it.

 Potentially  provides  a  vast  amount  of  work  and

storage space.

Disadvantages of the U-Shaped layout:

 Larger kitchens need to add an island or peninsula

to avoid wasting the floor space between the arms of

the U and so make the most of the space available.

 This layout is not suitable for narrow kitchens.

The Island Layout

Island Layout
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Whether this is a ‘layout’ in its own right is a debated subject,

and a fairly pointless one. Obviously, unless you are planning

to put together a very unusual, and quite frankly poor, kitchen,

an Island is only really of use when combined with one of the

layout  above.  An  island  is  basically  an  area  of  work  and

storage spaced that is not attached to a wall or any other fixed

part of the kitchen (except the floor). As a result the island is

accessible from all angles.

You may decide to incorporate an island into your ‘working

triangle’ by adding one of the three zones in it, especially if

you are merging your island into a Galley kitchen, which does

not actually have a working triangle as such. L-Shaped and U-

Shaped kitchens best lend themselves to the addition of an

island, though you really need a space of  at least 1M (3-4

feet) all round the island to make best use of it. Failing this, an

island  can  be  attached  to  one  of  the  U-Shaped  kitchen’s

arms, thus forming a peninsula - this is imaginatively referred

to as a G-Shaped layout.

If  the space allows the Island is my personal  favorite.  It  is

almost always a great addition to a kitchen. It should be noted

that the Island need not be very big and one of the best thing

about an island is that it adds a social element to the kitchen.

It  becomes a  natural  area  for  food  preparation  as  well  as

specialising. For the larger kitchens it works very well to have

a large island and then floor to ceiling cabinets on an adjacent

wall. This can incorporate the oven/microwave and also the

fridge/freezer.
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There is no fixed shape for the island, but rectangles or L-

shapes tend to be the norm. Talking about fixed, it is not even

necessary to fix an island to the floor - some are mounted on

legs that allow the island to be moved according you what you

fancy at the time.

Bene fits of using the Island layout:

 While the U-Shaped layout tends to be inef ficient

for very large kitchens, adding an island between the

arms,  or  even  a  peninsula  to  one  of  them,  is  an

excellent way to solve the problem.

 Adds a natural social element to your kitchen, the

cook is no longer alone with their back to everyone.

 If  there  are  often  a  number  of  cooks  preparing

meals  at  the same time,  an island can be used to

effectively  double  one  of  the  points  on  the  work

triangle,  thus partially  resolving the issue of  getting

under one another’s feet.

 The versatility of an island means it can be used for

food preparation, serving, eating and so on, without

intruding on the kitchen’s main work area.

 A small island may be mounted on castors or legs

and  moved  around  to  alter  the  space  to  suit  the

occasion.

 Adding  an  island  or  peninsula  to  your  kitchen

layout can be used as a room divider, diverting traf fic

from the working area.
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Disadvantages of the island layout:

 This is a layout with very few disadvantages, but

adding an island only works well in larger kitchens.

Combination

Combination

As  you  can  see,  each  of  the  above  layouts  has  its  own

advantages and disadvantages, and it may well be the case

that none of these are suitable for you.

More often than not, people settle on a combination of these

layouts: a Galley with an island, a U-shape with a break on

one arm to allow access through a door, or even a double L-

Shape build around opposite corners of the room. There really

is no end to the style you might use.
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The shape and size of the room you have available will, of

course, play a big role in deciding what kitchen layout you go

for.

How many doorways do you need to  allow for? Is  there a

chimney breast or an alcove to incorporate, or differences in

ceiling  height?  Is  the  room rectangular  or  is  it  some more

complicated shape? All  such factors need to  be taken into

account as you decide the best layout that will work for your

kitchen.

The layouts listed earlier will provide a starting point for you,

but do not feel  restricted by them -  consider  the principles

rather than rules to ensure your kitchen is as ef ficient and well

laid out as possible. They are just the starting point.

And on a final note, while you are doing this, consider the full

range storage options available. While most high street DIY

stores only stock a narrow selection of cupboard sizes, there

are  many  more  available  elsewhere.   Consider  using  wall

cupboards as high as 900mm (3’) or even ones that reach all

the way to the ceiling.  Similarly,  if  you have gaps that  you

cannot quite fit a cupboard into, rather than blanking them off

with filler panels, have a look for wider or narrower cabinets to

make full use of the space.
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Kitchen Layout
Top Tips

Think carefully about your work triangle.  What will prove to be

the most ef ficient for you and your particular lifestyle?   Where

will  you  place your  oven  and hob,  in  relation to  your  food

preparation area and storage?  Make a very rough sketch so

that you can visualise how it will work for you.

Throughout this chapter on kitchen layout, the emphasis has

been  on  function  -  especially  on  the  most  effective  and

ef ficient placing of the Food Preparation, Food Storage and

Cooking Zones to ensure you get the ideal ‘working triangle’.

If you get this right, pretty much everything else will slot nicely

into place. Get it wrong, and you can quickly end up with a

kitchen  that  turns  your  meal  preparation  into  an  arduous

chore when it should really be a joy.

By all means collect images from magazines for inspiration,

and then think about which style will suit you.

Don’t be discouraged by the idea that the design you would

like is not practical for your new kitchen.  Remember, you can

have a combination of styles.  Take up the challenge of using

the information in Chapter 1 to adapt your dream design into a

real dream kitchen - one that is as practical as possible for the

space available, yet which retains the great look and feel that

you’ve been longing for.
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Kitchen Style
Now that you have decided upon the layout for your kitchen, it

is time to turn your attention to the slightly less practical, but

no less essential area of kitchen style. This is an area that

often get most attention and is a very personal decision as

style, like beauty, is in the eye of the beholder.

Design is very important. No one wants to spend hours in a

kitchen that looks like it belongs in a student house (with the

possible exception of students), and it is perfectly feasible to

have your new kitchen looking just the way you want, while

still taking care of those practicalities.

Door Styles
When it comes to kitchen style, the first area to consider is the

doors.  These are the first  things that  you notice when you

walk into  the kitchen and go a long way in giving the first

impression  of  the  room.  If  your  doors  look  dreary  and

unappealing, that is how your kitchen will look - no matter how

enthralling  the rest  of  the décor  happens to  be.  The  good

news is,  while  there  used  to  be  only  a  handful  of  designs

available, today there is almost an unlimited choice, from the

simplest  of  slab  doors  to  the  most  intricate  of  in-frame

designs. There is a door style out there (or probably quite a

number  of  styles)  to  suit  your  tastes  and  make sure  your

kitchen has that ‘wow’ factor.
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Here we cover the three classic kitchen cupboard door styles

that make up the elements of most other kitchen door styles.

The Slab Door

Slab Doors

While this may not have the most inspirational of names, the

slab door is very popular. As the name suggests these doors

are made from a single, seamless sheet of material.

Slab doors are usually hung so they sit  on the face of the

kitchen cabinets,  butted up against  each other  to  create a

sleek, utilitarian look that lends itself to the more modern and

contemporary styles of kitchen.

As you can see from this  dark chestnut finish kitchen, far

from being uninspiring, these slab doors are both striking and
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elegant and sit happily alongside the cottage architecture. If

you want to avoid the somewhat clinical feel of straight, flat

rectangles, curved slab doors are also available, which allow

you to add soft, flowing curves to your kitchen.

Shaker Style

Shaker Doors

The  popularity  of  the  Shaker  Style  kitchen  has  grown

enormously in recent years, and one of its most recognisable

features is  the Shaker style door.  While similar  to  the slab

style, these have the addition of a broad, clean frame around

the outside. This light green Shaker style kitchen shows off

this typical look to great effect, with the frame clearly showing.

The Shaker  Style  can be with  different  beading,  be shown
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with or  without grain showing or in a popular wood such as

oak. It can take many forms.  

Although this style was originally designed to create a simple,

even austere look, as you can see, its unadorned nature is its

strength, giving a wonderfully clean, homely effect.

In-Frame Doors

In-frame Doors

As the name suggests, in-frame doors are not mounted on the

face of the kitchen cabinets themselves, but instead a frame

is built onto the front and the door is set into it. This Shaker

style in-frame door shows what this looks like when it’s all in

place, and as you can see it makes for a very pleasing and

traditional look.

There can be a few snags with in-frame doors, as the frame

itself narrows the access to the cabinet and can get knocked
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about a bit as you take things out. However, in-frame doors

continue  to  be  very  popular  because  these  small

disadvantages  are  outweighed  by  their  luxurious,  ‘real

furniture’ look.

These three styles of door are not the only options available,

and there are many others that combine elements of these

basic designs. It is worth taking a look at range of doors that

are available today, though be prepared to be overwhelmed

by the vast choice you may be presented with.

Kitchen Styles
Having looked at the three basic styles of cabinet door that

are available, we can turn our attention to the kitchen as a

whole.  What  sort  of  atmosphere  and  impression  are  you

looking  to  create  with  your  new  kitchen?  Do  you  want

something  warm,  traditional  and welcoming? Or  would  you

prefer  a  more  contemporary,  modern  look?  Whatever  your

preference  is,  keep  it  in  mind  as  you  look  through  the

following kitchen styles to see which are most suited to your

desires.

While there are many different and diverse designs available,

as with the door styles, kitchens tend to fall into a handful of

broad categories:
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Traditional Styles

As the name suggests,  the Traditional  kitchen incorporates

those  styles  handed  down  to  us  from  earlier  centuries  -

speci fically  the  eighteenth  and  nineteenth  centuries,  which

most commonly include the Queen Anne, Georgian, Victorian

and Edwardian styles.

No  doubt  such  terms  evoke  a  sense  of  grand  and  lavish

ornamentation  and  these  certainly  go  a  long  way  towards

describing the Traditional kitchen, since attention to detail and

elaborate features are key to these styles. One of the great

bonuses of a Traditional Style kitchen, of course, is that it is

timeless and doesn’t become dated and old-fashioned.
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The  colour-scheme in  Traditional  kitchens  tends  to  include

soft, lighter colours, such as whites, creams, light greys and

greens.   On  the  material  front,  Traditional  styles  tend  to

incorporate a lot of natural materials. Walnut, oak and other

woods  are  all  the  rage  for  cupboard  doors,  though

whitewashed wood with the grain showing is also common.

Worktops tend to be marble or the like, and even the décor

draws on the natural  world with flower and fruit  designs. A

modern  twist  on  the  traditional  style  is  to  have  no  grain

showing or little beading, therefore it has a traditional look but

a more modern feel.

In addition to these, much should be made of decorative trim,

moulding, panels, intricate carvings and the like, together with

brass fittings and ornate fabrics.

Queen Anne:  Dating from the early eighteenth century, the

Queen Anne style really rose to popularity during the Victorian

era, which makes these two styles fairly similar and they are

often  mistaken  for  one  another.  The  Queen  Anne  style,

however, tends to be more elaborate than the later designs.

Georgian:  If you have ever seen a Georgian house, you will

be aware of the ordered structure and emphasis on symmetry

that help create the imposing and stately structures that date

from this  era.  These  qualities  are  also  carried  over  to  the

Georgian kitchen. Everything is ordered and balanced, and to

create a more impressive feel the cabinets tend to reach all

the way from the floor to the ceiling. The materials used are

the  most  sumptuous  available  -  dark,  natural  wood  floors,
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marble and granite worktops, turned wood pillars and ornate

mouldings. If you can add in a chandelier, all the better! The

Georgian style usually uses a slightly darker colour scheme

than its fellow Traditional styles, but it should still retain a light

and spacious feel.

Victorian:  Although the Victorian kitchen tends to incorporate

plenty of ornamentation, it is much more understated than the

Georgian kitchen. Elegant would be a good description. The

colour  scheme is  lighter  and the materials  are slightly  less

sumptuous, though still impressive, including marble, granite

and even steel. The floor cabinets often see more like items of

furniture, with feet or even legs instead of skirting.

Edwardian:  Dating  from the  more  utilitarian  years  of  the

early  twentieth  century,  this  is  the least  ornamented of  the

Traditional  styles.  There  will  usually  still  be  a  number  of

mouldings, decorative designs to the doors, and marble is still

a  popular  material,  but  the  whole  feeling  is  slightly  less

cluttered and more focussed on being put to use as a working

kitchen.

Features  of  the  Traditional  kitchen,  which  the  styles  it

incorporates all use to a greater or lesser extent, include:

 Elaborate ornamentation, with Queen Anne being

the most ornate and Edwardian the least.

 Use of  natural  materials,  such  as  wood,  marble,

granite and quartz.
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 Inspiration from nature in the decoration, including

flowers,  fruit  and butter flies. Avoid  using geometric

patterns, which do not suit the Traditional styles.

 Cabinet doors in dark wood or painted solid wood.

 Light,  soft  colours,  such  as  white,  creams,  light

greys and greens.

 Avoid  streamlined  features,  replacing  them  with

more ornate or elaborate versions.

Country Styles

Country Style Kitchen

The phrase ‘Country kitchen’ conjures up images of a warm,

cosy room, with pans and bunches of herbs hanging from the

ceiling, a window overlooking the kitchen garden, and people

www.showcasekitchens.co.uk                                       41



The Kitchen Guide - Showcase Kitchens, Brighton

chatting happily in the glow from an Aga. Who wouldn’t want a

kitchen like that?

Again there are a number of speci fic styles that fall into the

‘Country’ category, including the English and French country

styles, the Farmhouse style and, of course, the Cottage style.

Features  of  the  Country  kitchen,  which  the  styles  it

incorporates all use to a greater or lesser extent, include:

 Butler  and  Belfast  style  sinks  with  old-fashioned

taps.

 Solid wood doors, often with a distressed look and

small wood or metal handles.

 If there is space for an eating area in your kitchen,

an unpainted farmhouse table is often incorporated,

though an island is also popular.

 A range cooker, whether conventional and modern

or Aga-style.

 Hanging pans and other cooking utensils from the

ceiling or walls.

 Light wood or tiled worktops.

 Wood or natural tiled flooring.

 Unfitted, ‘free-range’ cupboards.

You can of course mix and match various elements to create

your Country Style kitchen, whether you use an assortment of

furniture, doors or finishes.
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Shaker Styles

Shaker Style Kitchen

The Shaker style deserves to be in a category entirely of its

own, so influential and popular has it become. This style was

developed in the late eighteenth century by a Christian sect

known as the ‘Shakers’,  who were almost monastic in their

handling of possessions  and property. It is no surprise then

that  the Shaker  style  puts  great  store  in  both  humility  and

utility.
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As  such  there  are  very  few,  if  any,  unnecessary  frills  or

ornamentation  in  the  Shaker  kitchen  -  everything  has  a

practical purpose.

This does not mean, however, it is without charm and beauty

or  that  it  is  necessarily  as  stark  or  minimalist  as  a

Contemporary kitchen. The Shakers were heavily in fluenced

by American folk art, with the result that there is much use of

natural  wood and subtle colours,  such as pastel  blues and

ochre, often contrasted with rich reds.

The use of  clear,  uncluttered spaces in the Shaker kitchen

manage to avoid giving the room a barren feel, and instead

the atmosphere is usually calming and welcoming.

An  added  bonus  is  that  this  style  tends  to  be  relatively

inexpensive and simple to  design,  with  white-washed walls

and simple, natural colours.

Features of the Shaker style kitchen, that tend to make this

look instantly recognisable, include:

 A predominant  use  of  natural  materials  such  as

wood and cotton.

 Fitted  cupboards  with  simple,  panel  doors  and

wood or china handles.

 Light wood worktops.

 Panelling around the wall to waist height.
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 Peg rails fitted around the room at head height or

thereabouts. The Shakers used to use these to hang

up pictures, bags, tools, clothes and even furniture.

 Wall-mounted shelves and plate racks.

 Hidden  appliances,  such  as  fridges  and

dishwashers housed behind cupboard doors so as to

keep them from breaking the clean, austere lines of

the Shaker kitchen.

 Simplicity,  functionality,  order  and  excellent

craftsmanship.

Contemporary Styles

Contemporary Style Kitchen
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‘Contemporary’ simply means ‘at the same time’, and as such

it incorporates those styles which were birthed at or around

the present day. That said, the Contemporary styles of kitchen

actually  stretch  back to  well  before most  of  us  were  born,

beginning with Art Deco, after this came the Modern style, the

Post-Modern style and, of course, the Futuristic style.

 

Contemporary styles tend to be exacting and bold with as few

frills  as  possible,  creating  a  streamlined  and  sleek  effect  -

metal, glass or man-made materials, with clean, simple lines

and very little ornamentation.

The same is true of the colours involved, which tend to either

be boldly contrasting or constrained to a very narrow palette.

As such, the Professional style of kitchen also comes under

the Contemporary umbrella, and is again very crisp and clean,

containing vast  amounts of  stainless steel,  white walls  and

functional flooring.

As such the Contemporary kitchen is in stark contrast to the

Traditional  designs  -  in  fact  it  began  as  a  rejection  of  the

excessive embellishments of such kitchens.

This does not mean you are stuck with a minimalist, severe-

looking room devoid of personality or charm.

If you want a Contemporary kitchen, with Futuristic appliances

and  Post-Modern  cabinets,  but  you  also  fancy  a  bit  of

ornamentation  and  luxury,  go  for  it!  Many  designers  have
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added a bit of Traditional spice to the Contemporary kitchen

without creating a mixed-up monstrosity.

You can even incorporate solid wood into your Contemporary

design,  instead  of  sticking  with  the  monotones  usually

associated with this style.

If you are looking for a kitchen that is streamlined and sleek

with  as  little  clutter  or  ornamentation  as  possible,  or

something  minimalist  with  Zen-like  overtones,  the

contemporary kitchen may well  be for you. Features of  the

Contemporary kitchen include:

 Doors  without  fussy  handles  -  in  fact  in  many

Contemporary kitchens the cupboard doors have no

handles at  all  allowing for  the ultimate,  streamlined

look.

 Easy-clean materials,  especially  metal,  glass and

plastics.

 Inset sinks with sleek-looking taps

 Modern-looking  flush fitted appliances  in  keeping

with the décor.

Putting it all together
As with the various kitchen layouts detailed in the previous

chapter,  don’t  feel  too restricted by these ‘standard’  styles.

Think of them as helpful ideas and guidelines rather than rigid

rules  you  must  obey  no  matter  what.  When  it  comes  to

designing the look and feel of your kitchen, it is what you are

www.showcasekitchens.co.uk                                       47



The Kitchen Guide - Showcase Kitchens, Brighton

looking to use it for and the sort of atmosphere you want to

create that really matters.

Considering the variety of door and kitchen styles, it is easy to

see why almost  no two kitchens ever  look  the same.  Why

would  they,  when  there  is  a  virtually  unlimited  amount  of

options  available?  The  following  kitchens  show  just  a  tiny

glimpse at what can be achieved with just a little imagination

and a lot of excitement.

The Slab Kitchen

The Slab Kitchen

As we saw when looking at the slab door style, they are an

ideal addition to the contemporary kitchen helping to create a

seamless,  streamlined  effect,  that  may  be  considered  by

some to be somewhat severe.
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Such a label, however, could hardly be given to the sleek and

elegant  Schuller  slab  kitchen  shown here.  The curves  that

lend themselves so well to this style of door create a soothing,

flowing effect.

The Two-Tone Kitchen

The Two Tone Kitchen

While the kitchen may not normally be thought of as the most

colourful  of  rooms in  the house,  there has in  recent  years

been a rise in interest in the lowering of the palette. When it is

done well, the two-tone kitchen (so named because it makes

use of  two main colours) can enhance your room in a number

of ways.

If you have an overly tall room, having a darker colour for the

higher doors and a lighter colour for those below somehow
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helps to draw in the ceiling creating a cosier, snug feel to the

room. Two-tone kitchens can be used to accentuate certain

features, such as islands, by restricting the rest of the room to

a  single  colour,  with  bringing  out  the  feature  with  a  bold

contrasting colour.  The colours  do not  have to contrast,  of

course, and restricting the tones to a very narrow palate can

also be effective.

The two-tone kitchen does not necessary mean everything is

painted, as this kitchen shows.   The natural ‘wood’ colour of

the floor and worktop here is in striking contrast to the high

gloss, black cabinets. This manages to retain the warmth of

the  solid  wood,  while  at  the  same  time  not  allowing  it  to

overpower the room, instead making the cabinets stand out

as a feature in their own right.
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The In-Frame Kitchen

In-Frame Kitchen

As we saw when looking at the in-frame style of door, these

lend themselves to the more traditional styles of kitchen. This

should  not  really  come  as  a  surprise,  since  the  in-frame

kitchen has been around for centuries. That said, the finished

effect does not have to look out-dated or old-fashioned as you

can see in this two-tone in-frame kitchen.

Though the cabinets are very traditional in design, with more

than a hint  of  Georgian grandeur in the wall  units  and the

island shelving, everything about this kitchen manages to look

modern, spacious and inviting.
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The Solid Wood Kitchen

Solid Wood Kitchen

Solid wood is one of the best quality materials you can get for

your kitchen and it  usually goes hand-in-hand with the best

craftsmanship. Solid wood can be quite a costly investment,

but that’s exactly what it is - an investment, and if you treat it

properly  it will not only add value to your house but it will last

a lifetime.

Solid  wood  is  usually  found  in  the  more  traditional  styled

kitchens, such as the one shown here. Note the beautifully

crafted  doors  and  the  elegant  ornamentation.  But  although

this  kitchen  has  many  traditional  features,  it  the  two-tone
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black  and  white  doors  create  a  striking  contemporary  feel,

tempered by the natural wood floor and the soft colour of the

walls.

At the other end of the solid wood scale, is the warm, inviting

kitchen below. This is about as ‘country’ as they come with

the range cooker and shaker style painted doors. The solid

wood  is  not  confined  to  these  doors,  but  is  present

everywhere, from doorways to ceiling.
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The Handleless Kitchen

Handleless Kitchen

A  popular  addition  to  cabinet  doors,  or  rather  a  popular

removal, is making them handleless. Introduced in the Sixties,

this  increases  the  sleek  impression  -  perfect  for  a  more

minimalist look. It  also has the added bonus that you don’t

end up catch things on the handles all the time, which can be

dangerous if you’re carrying a sizzling casserole dish.

Handleless doors do not leave you scrabbling at the edges in

an attempt to open them, and there are a number of designs

available.   Some handleless doors open at a touch, simply

push on a corner of the door and a small mechanism inside

pushes the door open, much like the button on a retractable

pen. Others, have a grove cut into the top or side of the door -

something  you  can  get  your  fingertips  into  so  you  have
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something  to  pull  on.  The  most  popular  of  these  is  the  J-

groove, which is, surprise, surprise, a cut out in the shape of a

‘J’.

Another option is to simply have oversized doors so that one

of the edges extends beyond the face of  the cabinet.    All

simple stuff, and it makes for wonderfully streamlined kitchen

like the high gloss example above.

At first glance, the next kitchen could be almost be mistaken

for an of fice. It is the doors that give that first impression, as

the  inset  handles  (which  comes  under  the  ‘handleless’

category)  of  the  wall  units  make  them look  like  stationery

cabinets, while those under the sink look like two drawer filing

cabinets.  Not  everyone’s  cup  of  tea,   but  this  handleless

kitchen certainly makes an impression.

Inset Handleless Kitchen
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The High Gloss Kitchen

High Gloss Kitchen

A high gloss finish tends to work best with slab doors as it

accentuates the sleek, futuristic look. The finish is tough and

easy to wipe down if  there are any spillages or dirty finger

marks.   As you can see in  this  photo,  the mirror  finish on

these high gloss doors creates an effect that looks almost like

tinted glass.

Combined with the flush-fitted oven and the square lines of

the  wall  décor  and  extractor  hood,  the  whole  feel  of  this

kitchen is contemporary, clean and clinical.  But this does not

mean high gloss kitchens cannot also be warm and inviting.

The truf fle brown doors of the kitchen above, combined with

the Corian worktop finish,  manage to create a light, airy feel

to the room.
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Kitchen Style
Top Tips

The first  area to consider  is  the doors.  These are the first

things that you notice when you walk into the kitchen and go a

long way in giving the first impression of the room.  What style

do you like? What style suits the room and impression you are

after?  

The three common types of  door are Slab,  Shaker and In-

frame.  Most  others  are variations  of  these  with  beading  to

make the shaker more ornate or groves cut to adopt the slab

style.

Once you have decided upon the basic styles of cabinet door

that are available, think  about the kitchen as a whole. What

sort of atmosphere and impression would you like to create

with your new kitchen? Warm, traditional and welcoming? Or

would you prefer a more contemporary, modern look?

Kitchens  styles  tend  to  fall  into  the  broad  categories  of

Traditional, Country, Shaker and Contemporary.  Familiarise

yourself with the many options available within these styles.

Visit  our  website  at

http://www.showcasekitchens.co.uk/kitchenstyle.html for

further inspiration.

www.showcasekitchens.co.uk                                       57



The Kitchen Guide - Showcase Kitchens, Brighton

Combining the door style, kitchen style and colour you can

come  up  with  a  truly  personalised  kitchen.  Remember  all

colours can be used and all door styles – it is your choice as

to what you prefer.
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Kitchen Personality
We are often told that when it comes to interior design, the

beauty is in the detail.  This is just as true of your new kitchen.

While  your  kitchen  should  most  certainly  be  practical,  well

designed and well thought out in terms of how you intend to

use it, as discussed in previous chapters, there is absolutely

no reason why it shouldn’t look stunningly beautiful as well.

And if you love gadgets, the very latest in technology, or even

a splash of whimsy – your kitchen can have those elements

too!  Your only limitation is your own imagination as it does

not  have  to  cost  much  more,  just  some  thought  and

engagement.

The fact that you are contemplating a new kitchen indicates

that you want a kitchen that is designed exactly the way you

want it, there is no need to compromise on style, quality or

individual expression.  It is perhaps because of this increasing

desire  for  individual  expression  within  the  home  -  almost

making each room a mission statement of our lives - that we

are seeing the most exciting of contemporary kitchen designs.

Whether you want a kitchen that is entirely eco-friendly, one

that is an oasis of calm, one that exudes luxury, or one that is

an exciting entertainment hangout for friends and family – you

can achieve exactly  that  with  these clever  design features,

which will help your kitchen stand out.  Your only limitation is

your own imagination – and perhaps your budget! However
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budget should not mean lack of design or a boring layout as

you can achieve a bespoke design for the same price as most

off the peg kitchens.

Design
All  beautiful  kitchens  start  with  a  good  design.  The  only

message here is to give your new kitchen some thought.  And

to raise your expectations, there is no need to accept less,

regardless of your budget.

Here’s an example of a kitchen in a normal sized room. The

first design is good and looks very standard, the sort of design

available from any of the major kitchen providers. 

It  has all  the right  elements and has a practical  layout,  so,

many would decide to buy it.
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Taking the same space, we then decided to add a little flair to

the kitchen by giving it a second tone. We also changed one

wall to have floor to ceiling cabinets.  Adding a tall open shelf

unit to the tall units opens it up quite a lot as well as adding

practicality. The peninsular was also enlarged so it could be

add a more social element to the kitchen. All these changes

are simple enough but give the kitchen a lot more personality.

New Kitchen, New Design

There is no reason to view any design from this perspective

when you are in the design stage of your new kitchen. It need

not cost more but it should mean you have a kitchen that suits

your  home  and  have  your  name  on  it,  not  an  off-the-peg

kitchen.
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New Kitchen, The Finished Kitchen

This is the kitchen that gave the inspiration for the design.

Curves
Curved  kitchens  are  becoming  increasingly  popular.   The

sweeping,  fluid  movements  add  a  touch  of  luxury  –

particularly in high gloss -  and transform the kitchen into a

stunning  furniture  design.   The  ergonomic  design  also

happens to be very practical  for  storage and saving space

too.

While  these  do  look  better  in  larger  spaces,  you  can  use

clever design features to achieve the desired curved look. The
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curved look can be achieved with the addition of pilasters or

curved cabinets.

Pilasters: Adding pilasters to your kitchen can make it look

more like pieces of furniture. They are usually curved and add

a touch of class to the kitchen. They are often used at the

edges of an Island or to the sides of some of the base units.

Wall and Base Units:  To achieve the curved look,

you will  obviously  need curved wall  and base units.  These

come in a variety of styles as illustrated below and all allow a

generous amount of space internally.  Additionally, the curves

are suitable for a wide choice of handles. Curved units like

this add a lot of cost to your kitchen so add them with some

care if planning on a budget. There are now many options,

such  as  ‘S’  shaped  curves,  Internal  curves  and  External

curves.
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Curved Base Units

Internal curves:   Internal curves are used for the corners in

your  kitchen,  to  help  accentuate  the  sweeping,  fluid

movement that you can achieve overall.  And there’s no need

to  compromise  on  storage  space  in  order  to  achieve  the

curved look. Some storage units are now designed with the

Internal curve in mind.  If space permits, consider adding a

curved island as a stunning focal point to your kitchen.

Curved  open  shelving:  This  is  a  simple  yet  attractive

storage solution for displaying small items in your kitchen. It

has no real impact on your budget as it will cost less than a

standard unit with a door attached.
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Curved Open Shelving

Door Features
The doors to your cabinets are an important feature of your

kitchen design - after all, they are the most visible, so help to

finish the desired look.  

Glazed doors:  Glazed doors feature in traditional kitchens,

as  they  help  to  achieve  an  antique  or  ‘distressed’  look.

Whether you use painted white or a deeper colour,  glazing

can instantly transform it to look slightly aged.  
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Half-glazed  and  half  solid  doors  for  wall  units:  Using

different finishes like this will  help you to achieve a layered

effect, a feature of traditional and modern kitchens.  Consider

mixing colours for optimum effect.

Bi-fold kitchen cabinets:  Units with bi-fold doors are the

ultimate  in  modern  chic  design.    The  door  opens  gently,

either horizontally or vertically to reveal the contents of your

storage. This style can also be made part solid door and part

glazed.

Bi-fold cabinets

Spice drawers:  Attractive spice drawers add a nice elegant

touch to your kitchen.  It’s also a good way to ensure they are

not exposed to light, as some spices can lose their intensity.

You don’t  have to be restricted to  the walls  for  your  spice
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drawers,  take advantage of  space in an island if  you have

one. 

Use of pull  outs rather than hinged doors:  Consider  a

small pullout as an alternative to storing your food in a drawer

or cupboard.  These are cleverly fitted behind the facia, so

that once they are closed, the design is seamless.  They also

have the advantage of taking up less space than hinged doors

-  particularly  when opened.  There are now many varieties.

Make sure to check the loading capability of the units you buy.

Pullouts
Tambour cupboard doors: These are ideal for concealing

small wall-mounted appliances, such as a wall-mounted oven,

microwave, coffee-maker, etc.  The doors slide up and down

on a track  inside  the  cupboard  (similar  to  a  garage  door).

Ideal  for  concealing  items you use on a daily  basis  if  you

prefer to have everything concealed.

Glass Front Drawers:  Extremely attractive if you don’t mind

revealing the contents of your drawers.

Magic Corners: An alternative to corner carousels, which are

just like drawers which pull out from the corner.

Butler pantry doors and shelving:  These are traditionally

used to store kitchen utensils, but there’s no reason why you

shouldn’t dress yours up to make a feature of it.  If you have a

small  pantry,  consider  using  in-cabinet  lighting.   Or,  if  you
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have a larger pantry, use open shelving to show off your items

for a modern contemporary look.  

Butler’s Pantry.

Retractable Doors
More and more people want a simple uncluttered design and

appliances can spoil the clean lines. 

One solution available in high end kitchens such as Next125

is the retractable door. When not in use appliances are hidden

behind doors. 
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Retractable Doors - Closed

When you are cooking the doors slide away to reveal the

ovens, shelving and drawers. When you have finished, you

simply hide them away again. 

It's a modern take on the butlers pantry and is popular where

a kitchen forms part of a larger living area. 
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Retractable Doors – Open

Open Shelving
Open shelving  can  now be  seen  in  most  types  of  kitchen

design.  It  is practical  as you can lay your hands on items

quickly, but it can also look very stylish.  The problem is that

that simply placing a few shelves on the wall can also look

rather utilitarian.  Here are some tips to help make a feature of

your open shelving.
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Use  shelves  creatively:  The  reason  why  open  shelving

works so well, is because it can ‘open’ up the kitchen, creating

a feeling of more space around you.  In large kitchens, use

shelving creatively to break up long runs, such as shelving in

different lengths and stacked at different heights – this doesn’t

have  to  be  completely  uniform  at  all.   You  can  also  use

shelves in base units or even as part of a breakfast bar, as

illustrated.  It  is  also a  great  way to  add style  to  a floor  to

ceiling run. It may sound counter intuitive but it really adds an

element of style and reduces cost! Consider using contrasting

colours for the open cabinet or even just on the edging as this

can make a statement in your kitchen.

Open Shelving
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Hanging Shelving:  A very bold feature, which may not suit

everyone’s tastes, but a clever way of making good use of

small  spaces.   Hanging  shelves  appear  to  float  from  the

ceiling,  a  stunning  storage  alternative,  which  also  helps  to

give an airy feel to the room.  

Plate racks: The traditional farm house plate rack has been

hauled  into  the  21st  Century  with  some of  these  stunning

designs in wood or stainless steel.  Have them be built into

the unit, or for a thoroughly modern twist, incorporated into an

open shelf.

Tray  Sets:  Often  combined  with  spice  racks  this  adds  a

quality feel especially when using solid wood. We find it works

very  well  to  have  these  in  a  different  colour  to  the  main

kitchen, defines them better.

Ironing  Board  Pullouts:  Ironing  boards  -  like  vacuum

cleaners - dustpans and brushes, are one of life’s necessary

evils.  This clever storage idea is perfect for hiding it away,

neatly and compactly.  
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Ironing Board Pullout

Support Pullouts: The support pull-out can be used to store

items such as kettle, toasters etc. Alternatively they can be

used as a pull out table/work surface.

 

Drawer features
Your kitchen drawers are an essential storage feature in your

kitchen.  You need to use them frequently when you are in the

kitchen, so do take the time to choose the type of drawer you

know you can live with for a long time.

Soft close:  Soft closing systems use gas/air to provide a soft

cushioning action when the drawer is closed. They are strong,

with  at  least  20kg  load  bearing  capacity  and  have  a  twin

walled, metal-sided drawer-box.

Dovetail  wooden drawers:   If  you are looking for  a  more

traditional drawer,  dovetail  drawers in oak or walnut are an

attractive option.  The dovetail joint is known for its resistance
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to being pulled apart.   Called the dovetail,  because the pin

and tail  joints interlock with each other  in a fan or dovetail

shape.  This type of joinery has been used for hundreds of

years  and  is  probably  one  of  the  strongest  of  all  wooden

joints. This style is used with the  high end kitchens such as

with In Frame kitchens. They look great and last a lifetime but

they do add a lot of cost to your kitchen.

Dovetail Drawer

Cutlery inserts:  These drawer inserts make sure everything

is  organised neatly,  as well  as in the case of  sharp items,

safely out of sight. Often a nice touch and mitigates the need

for dovetail drawers.
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Cutlery Inserts

Drawer Organisers:   Drawer organisers ensure your items

are organised nicely as well as within easy reach.    

Drawer Organisers
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Many of these suggestions will add some style to your new

kitchen  and  many  will   add  a  touch  more  practicality.  The

main  thing  is  to  consider  these  and  other  things  when

deciding on your new kitchen. If you rush it you can miss an

opportunity  to  personalise your kitchen and it  always costs

more to add these touches later.
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Kitchen Personality
Top Tips

Consider  using  curved  units  and  curved  open  shelving  for

elegant, sweeping, fluid lines.

Add Pilasters to islands and the corner of end units for  an

attractive finish.

Remember there are many different types of doors that you

can use on your cabinets – glass, bi-fold, sliding, corner units,

tambour doors – to name just a few. Don't forget one open

cabinet  with  a  different  colour  panels  or  edging  can  be

enough to make the kitchen stand out.

Drawer inserts and organisers are perfect for ensuring items

are stored away neatly and out of site.

Other types of organisers and storage solutions such as iron

pullouts  make  an  attractive  feature  as  well  as  a  sensible

storage solution.

Consider using open shelving, even in floor to ceiling runs as

it breaks it up large space and adds practicality.

Add an  element  of  colour  for  contrast.  This  may  be  some

doors in a different  tone or even edging on the open shelf

cabinet.
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Consider alternative layouts, especially when renewing your

existing  kitchen,  you can have  a very  different  look  to  the

same space with some small layout changes.
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Worktops
The  most  multi-functional  surface  of  any  kitchen  is  the

worktop, and as such it is the most used and abused. This is

where hot pots are placed straight from the stove or the oven,

most  likely  with  plenty  of  spillages,  and  where  food  is

prepared with sharp knives and other implements that will put

it through its paces.

Your  worktop  needs  to  be  durable  and  easy  to  clean.

Thankfully there is quite a broad selection of materials that fit

these criteria, many of which come in a variety of colours and

thicknesses. You can be sure that, whatever style and layout

you have settled on there is a worktop to suit.

While many people simple spot a worktop they like the look of

and  have  it  installed,  it  is  worth  spending  some time  and

careful  thought  on  it  beforehand.   It  is  potentially  a  large

investment – indeed it should be.

As I’ve mentioned in previous chapters, think about how you

use your kitchen and whether your choice of worktop will be

up to the job. Will it be heat and stain resistant, easy to clean,

durable and able to stand the test of time?

Your worktop should also, in part, be suitable for who will use

your kitchen.  So for example, if you have young children, it

might be a good idea to avoid glass,  as it  is  not  the most

forgiving of materials if items are dropped on it.
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In this chapter, we take a closer  look at  some of the most

common materials used for worktops.  While none of these

are  necessarily  more  superior  to  the  others,  they  do  each

have  their  own  strengths  or  weaknesses  that  you  should

consider when deciding which one is suitable for your kitchen.

Granite
Granite is an igneous rock, formed by slowly cooling pockets

of magma that were trapped beneath the earth's surface. It

consists mainly of quartz, mica, and feldsparis.

As it is a natural material, no two granite worktops are ever

the same, being available in a range of different colours, 

veining, streaking and patterns.  They can also be available in

a variety of finishes from gloss through to matt.
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A granite worktop is an extremely practical material as it looks

good and is durable.  However, it does need to be put through

a special treating process beforehand, as it can be stained by

some foods, such as wine and acidic fruit juices.

Pros

 Good  heat  absorbing  qualities  and  always  feels

cold to the touch.

 Requires little maintenance to keep it looking and

feeling pristine.

 Does not  crack  or  warp,  as long as it  has been

installed correctly.

 Hardy  and  durable,  not  easily  chipped  or

scratched.

 Easy to keep clean and hygienic, as there are no

places for bacteria to settle.  Simply wipe clean with a

damp cloth using a mild detergent.

 Each piece  of  granite  is  unique,  offering  a  wide

range of  looks  which  will  not  fade  or  change over

time.

 Suits any type of kitchen, from traditional through to

contemporary.

Cons

 In  common  with  other  natural  rocks/stones,  can

stain easily.  It is important to have it sealed properly

before installation.  A good idea to treat it every ten

years or so thereafter.
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 Due to the heaviness of granite, the cabinets need

to be extra sturdy to ensure they can take the weight

(although not an issue for well-made cabinets.

 Can be  dif ficult  to  transport  and  manoeuvre  into

place.

 Can be too cold a surface for a breakfast bar.

Quartz
Despite the name, quartz worktops are not made entirely from

natural stone.  It is a man-made alternative to granite, made

from  quartz  crystals,  which  are  ground  down  or  chipped,

coloured and then added to extremely tough polyester resin.

Quartz
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This makes it one of the most hardwearing materials available

for a worktop, as it is resistant to chips, scratches and stains

without the need for sealing.

Dekton 

A brand of hardwearing worktop that we have used is Dekton

and worth a mention. It  is  a sophisticated blend of the raw

materials  used  to  product  the  very  latest  in  glass  and

porcelain as well as the highest quality quartz work surfaces.

We have tried and tested it and it has withstood more than we

could throw at it. So if you want a truly indestructible surface,

this may be it! 

Some  even  include  an  anti-bacterial  chemical  compound

which keeps the worktop free from harmful bacteria.

Quartz worktops are available in a wide range of colours and

styles, some of which do not look anything like natural stone,

but which can certainly add a touch of glamour to your new

kitchen.

Pros

 A  wide  range  of  colours,  styles  and  textures  to

choose from, which makes them versatile enough to

suit most styles of kitchen.

 Extremely  hardwearing,  resistant  to  stains  and

scratches.   Unlike  granite,  it  does  not  need  to  be

sealed  before  use,  making  it  an  almost  zero

maintenance product.
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 While  natural  stone surfaces  tend to  be  open to

variations and irregularities, quartz worktops provide

consistency in colour, pattern and form.

 Very easy to clean and some contain anti-bacterial

agents.

Cons

 They tend to be more expensive than most of the

other materials available.

 Although they are durable, they can be damaged

by hot pans that have come straight from the stove.

 It is important that they are fitted by an expert, the

surface is not suitable for a DIY fit.
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Solid Wood

Solid Wood

Solid  wood  is  of  course  the  most  eco-friendly  of  all  the

materials you could choose for your worktop.  Thanks to its

versatility  and the wide variety  of  woods and finishes,  it  is

suitable for both traditional and contemporary kitchens. Each

type of tree produces a unique type of finish - from very dark

woods to almost white with  some exhibiting complex grains,

while others produce clean uniform ones grains.

Common timbers used for worktops are oak, beech, cherry,

maple, walnut and ash, although there are more exotic types

available.  It is important to look after your wooden worktop,

as it can stain, although it does have the advantage of being
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hygienic  as  wood  contains  natural  antibacterial  properties

which help to keep harmful bacteria at bay.

It is usually necessary to oil wood – at least twice a year - to

keep it looking good and prevent it from perishing over time

and it  is  relatively  easy to  repair.   Remove burns  or  deep

stains  by  gently  sanding  with  the grain  and  then re-oil  the

affected area.  

Pros

 Versatile and suitable for any style of kitchen - from

the  most  traditional  types  to  the  latest  in

contemporary designs.

 Each solid wood worktop is unique and there are a

wide range of timber types available,  which sport a

wide variety of shade and grain types.

 Adds a natural warmth to a kitchen. Relatively easy

to cut and manoeuvre.  

 Hygienic  as  it  contains  natural  antibacterial

properties.

Cons

 Although durable, it can be prone to damage, e.g.

burns with hot pans, or scratches with sharp knives.

So  be  sure  to  use  chopping  boards  and  mats

wherever possible.

 Requires regular oiling to keep it looking good and

to prevent it perishing.  Food spills need to be tackled

swiftly to prevent the timber getting stained.
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Laminate

Laminate

A laminate worktop is made from wood chippings (plywood or

chipboard), compressed, glued together with resin and then

coated with a layer of laminate.

There  are  examples  of  very  attractive  laminate  worktops,

which look  like  real  wood,  marble  or  granite.  Unfortunately

there are also very cheap, poorly made examples, which are

not very durable and can deteriorate quickly with use.

On the better quality examples, it can be durable and resistant

to stains, although it  can be damaged with excessive heat,

which has  a  tendency to cause the laminate to come away

from the core material.

As with the other worktops, while laminate is very resilient to

scratches it is always best to use a cutting board rather than

chopping things directly on the worktop surface.

It is possible to cut and fit your own laminate worktop, though

for  the  best  finish,  it  is  always  best  to  use  a  kitchen
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professional. They absorb liquids that come into contact with

poorly made joins. 

There  are  now factory  finished  bespoke  laminate  worktops

available with matching or  contrasting acrylic edges. These

give  you  perfect  radius  curves  and  a  100% perfect  finish.

Edges can match the top or contrast. 

Pros

 The least expensive material for worktops.

 Many laminates have an attractive finish and can

look similar to the more expensive materials they are

trying to mimic.  A wide variety of designs available.

 Can be cut and fitted by a DIY enthusiast, although

a kitchen professional will do the best job.

 Hardwearing,  resistant  to  most  stains  and

chemicals without the need for sealing.

Cons

 Prone to come apart if exposed to extreme heat or

steam.

 Cheaper laminates tend to be poorly constructed

and can deteriorate quickly.

 Scratches,  chips  or  cuts  are  not  easily  repaired.

The  wood-chip  material  underneath  draws  in  liquid

easily causing it to swell.

 

Glass
Glass used for worktops is toughened to ensure it will not be 

easily broken, chipped or scratched. However, it is still glass, 

and as such it is not the most forgiving of surfaces when pots,
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pans or other objects are dropped on it. Despite this main 

drawback, glass worktops do look beautiful - sleek, cool and 

sophisticated, especially when used as part of a 

contemporary style kitchen.

Glass

A glass worktop can be finished in any colour nowadays and

can even be lit from underneath for a truly impressive finish. It

has  the  added  advantage  of  being  resistant  to  stains  and

odours.   It  is   very hygienic  and easy to clean, although it

does  need  to  be  cleaned  often  to  prevent  water  marks

spoiling the sleek effect.   It can be prone to scratches and

can also be damaged it very hot items are placed directly on

it.

Pros

 Beautiful  choice  for  contemporary  style  kitchens.

Use for a sleek, dramatic look.

 Can be finished in a wide variety of colours, and lit

from below.

 Versatile, can be cut to suit most kitchen shapes,

with cut outs for sinks and hobs as necessary.

 Hygienic and easy to clean.
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Cons

 Not suitable for a traditional style kitchen.

 Although toughened, can be broken unless treated

carefully.

 Prone to scratches and damage from hot pots and

pans.

 Prone  to  water  marks,  particularly  in  hard  water

areas.

Corian

Corian
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Corian (a brand name) was developed in the 1970s, made

from a mixture of natural stone material and a tough, acrylic

polymer, has become more competitively priced. 

Corian worktops can be moulded so that there are no joins

with a completely integrated sink.  The result is that you can

have a sleek looking worktop with fluid curves.  It also means

that  you  have  a  worktop  that  is  easy  to  clean  and  very

hygienic as there are no gaps for bacteria to settle in.

Corian worktops are not porous and do not stain or take on

odours. They are also available in a wide range of colours and

finishes.

They  are  easy  to  scratch  and  can  be  susceptible  to  heat

damage over 250oC, so care should be taken with hot pans

and  pots  ensuring  they  are  never  placed  directly  on  the

worktop surface.  

Pros

 Available in a wide range of colours and finishes,

making  this  a  suitable  material  for  most  kitchen

designs.

 Can  be  moulded  to  suit  any  shape  and  size  of

kitchen, with no visible joins.

 Can  be  used  to  create  clean,  flowing  lines,

incorporating an integrated sink with no joins.   The

result is a sleek, luxurious look.
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 Not porous, so requires no sealing and very little

maintenance beyond wiping down with a soft cold and

a mild detergent.

Cons

 While it is fairly durable, Corian is not as tough a

material  as others available and is  liable to scratch

easily  or  be  damaged  by  hot  items  being  placed

directly on the surface.  

 An expensive material  to purchase, although it  is

become more competitively priced.

As you have read through the advantages and disadvantages

of these worktop materials, you may decide you want to use a

mixture of them in your new kitchen, and this is certainly an

increasingly  popular  trend,  which  has  two  obvious

advantages.

By mixing up the materials in your worktop, you will be adding

a  certain  amount  of  variety  and  interest  into  your  kitchen

design, ensuring that the effect created by one material does

not overpower the whole kitchen.

 

It can help lower the overall cost of your worktop if, in some

places, you supplement the more expensive materials, such

as quartz and granite, with the less expensive, such as solid

wood and laminate.

In  addition  to  these  advantages,  using  a  combination  of

materials can help shape the overall feel of the room, such as
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adding an area of warm, natural wood into a somewhat stark

and clinical stretch of glass or quartz.

When you have settled on your preferred worktop material (or

materials), it is very important that your worktop is ‘templated’.

This involves having the material cut or moulded to fit your

kitchen, cut-outs made for your sink or hob, the depth made to

fit  the  cupboards  the  worktop  will  rest  on  and  any  joins

shaped to ensure as tight a fit as possible.

Some materials can be cut on site, such as laminate and solid

wood,  while  others  need  to  be  tailored  in  the  factory.

Regardless  of  the material  involved,  this  work requires  the

skill  of  a  professional  which  might  mean  a  wait  of  a  few

weeks, so remember to plan this into your design, and don’t

book in the kitchen warming party until you are sure you will

have a worktop to dazzle your guests with.
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Worktops 
Top Tips

When deciding which worktop to opt for, consider what you

will use it for and whether it will be up for the job.  Will it be

heat and stain resistant, easy to clean, durable and able to

stand the test of time?  Keep in mind the pros and cons of

each of the materials mentioned above.

Do also consider who uses your kitchen – glass might not be

suitable if you have young children.

Once you decide upon your kitchen worktop, be sure to have

it  templated,  i.e.,  cut-outs made for your  sink and hob, the

depth made to fit the cupboards that the worktop will rest on

and any joins shaped to ensure as tight a fit as possible.

There is nothing stopping you from deciding upon a mixture of

worktops within your kitchen to add variety and interest.   It

can also help to lower the overall cost of your worktop if, in

some places, you supplement the more expensive materials,

such as quartz and granite, with the less expensive, such as

solid wood and laminate.

The look of a worktop as well as the budget are usually the

key deciding factors when choosing a new worktop.
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Kitchen Storage

and Features
The way we use our kitchens has changed over the years.  It

is  no  longer  the  place  where  meals  are  simply  cooked,

prepared  and  then  served  into  the  dining  room.  Modern

lifestyles are such that nowadays, the kitchen is the hub of

activity - a busy thoroughfare for households constantly on the

go.  It is quite likely that the kitchen will be used for dining,

entertaining,  the  laundry  and  even  for  starting-up  a  new

business.  It is no longer purely functional, either.  With the

popularity of television shows on interior design, our kitchens

need to  be beautifully  designed,  aesthetically  pleasing and

comfortable as well.

Storage for your kitchen is therefore, possibly one of the most

challenging issues you will face when designing it.   Not only

will  you need to give some thought as to who will be using

your  kitchen,  but  how it  will  be  used,  so  that  it  suits  your

lifestyle perfectly.

What are some factors that  you need to consider?  Firstly,

how many people will be using your kitchen - the kitchen of a

family  with  teenagers,  or  young  toddlers  in  tow  will  differ

entirely to that of a mature couple whose children have long

since flown the nest.  
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How  will  you  use  your  kitchen?   Someone  who  enjoys

entertaining and will happily spend all weekend trying out new

recipes will naturally have different requirements to someone

who prefers to eat out as often as they can.

What is the shape of your kitchen?  You will need to consider

how best to maximise your space.  

What factor do you rate as most important for your kitchen?

Do  you  rate  practicality  with  ample  storage  as  far  more

important  than  style?   Or  if  you  enjoy  entertaining  with,

perhaps,  the  latest  gizmos  and  technology,  where  should

these be installed so as to allow you ease of use and smooth

workflow while you are busy cooking?

All of these factors - and more – are covered in more detail

with the following storage options,  which will  hopefully give

you some ideas as to how best to maximise the space that

you have, as well as some original ideas and concepts that

you may not have considered before.

Adjustable Shelving

Shelving is obviously an excellent way to maximise space in

your kitchen.  It ef ficiently utilises any space that you have on

the  walls  and  enables  you  to  use  as  much  as  space  as

possible on your workshops.  For a personalised touch, opt

for  adjustable  shelving  so  that  you  can  easily  adjust  the

shelves as and when your requirements change.
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Adjustable Shelving

Pull-out Larder Units

Pull-out  larder  units  offer  the  ultimate  in  cupboard

organisation.   They allow you to  neatly  organise packaged

groceries, bottles, jars, spices and the like on individual racks.

The whole unit is fitted behind a facia, pulled open to reveal

the unit  when the door is opened, or completely concealed

when the door is closed.  The beauty  of these units is that

they allow 360 degree accessibility and  come in a variety of
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sizes - from two or three tiers to full height of up to six tiers –

thus suitable for both large or more modest sized kitchens.

Pull out Larder Units

Internal Pantry Drawers

An  alternative  to  the  pull-out  larder  are  internal  pantry

drawers.   Where  the  larder  has  fixed  shelves,  these  are

individual inner drawers - just as convenient as it allowing you

easy access to the contents of your pantry on easy running
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sliding trays.  Once again, racks are also fitted onto the inside

facia  of  the  door,  which  makes full  use  of  door  space  for

convenience and additional space.

Internal Pantry Drawers

Base Pullouts

Base pull-outs are slim-line units, similar in design to pull-out

larders.  As the name indicates, they are installed into base

units  and  ideal  for  smaller  items,  or  items  that  you  don’t

necessarily need to have near to hand on a daily basis, such

as  household  cleaning  products,  which  can  be  stored  on

purpose built racks.   
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Towel rods can also be installed into the pull-outs, giving you

the perfect place to drape hand towels, or you might consider

storing baking trays, cooling racks or similar items.  They also

make the perfect storage solution for bottles and jars.

Base Pullouts

Le Mans Units

If you have what is commonly referred to as a “blind corner” in

your kitchen – as illustrated, the perfect solution is a Le Mans

Unit.

Le Mans Units, named after the famous Le Mans Racetrack,

have been designed with the concept of ‘controlling corners’

in much the same way that a race car control corners on a

racetrack, namely to almost mimic the fluid movements that a

race car would make on the track.

Each  section  of  the  Le  Mans unit  moves independently  of

each other, making it particularly useful for the storage of pots
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and pans for easy access.  As before, the unit is fixed behind

a  kitchen  facia  which  makes  it  immediately  available  for

access, yet completely concealed when closed

.

Le Mans Unit
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Corner Organisers, Carousels and Magic Corners

To fully maximise corners in your kitchen so that you do not

have ‘dead’ corner space, you can opt for corner organisers

such as 270 and 360 degree carousels.  

 

As before, they are concealed behind a facia and can be fitted

in most standard ‘L’ shaped base units (i.e. 900 x 900 mm).

Carousels are ideal for smaller items, such as spices, tins or

the  smaller  bottled  items,  while  the  corner  organisers  will

house larger packaged items.  

They are ideal for corners that might otherwise be dif ficult to

access.  Units are installed on hinges, with racks fitted onto

facia doors, so that on opening, the whole unit can be pulled

out and items easily accessed.

Carousel
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Sink Drawers

In  order  to  use  the  space  under  your  sink  –  which  might

otherwise  be  wasted  –  opt  for  a  sink  drawer.   These  are

designed in such a way as to wrap around the sink – offering

the  perfect  solution  for  items  such  as  cleaning  products,

brushers, sponges, or cloths, etc.   You can of course use

drawer organisers in these sink drawers too,  ensuring your

items are packed neatly and space is fully maximised.

Sink Drawer, (Blum)

Plinth Drawers

If you have space underneath your cupboards or oven, you

can use plinth drawers for additional storage.  These are not

usually suitable for storing fresh food, but more suitable for

small or slim items such as baking trays, cloths, sponges -
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and everyday kitchen ‘clutter’ that can so easily mount up in

busy households, such as notepaper, pens, pencils, scissors,

etc.

 

They are also ideal for pet food/trays and toys. We have also

seen them used for toddlers toys/items, as the plinths are so

low to the ground. The ideal opening is to use push or open

mechanisms  on  the  drawer  thus  avoiding  the  need  for  a

protruding handle.

Plinth Drawer
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Space Saving Solutions

The  modern  kitchen  can  be  designed  so  as  to  have

everything concealed, if that is you preference.  Not only does

this help to minimise clutter, it creates the illusion of space –

useful if you have a small kitchen.  

From the humble hand-broom and dust-pan, to rubber gloves

and dusters,  to  cleaning  products,  plastic  bags,  even  your

ironing board.  All can be neatly stored away and concealed in

a range of pull-out bins, baskets and runners to offer clever

space saving solutions.

Cleverly concealed bins

Drawers and Organisers

Drawers are more practical than base units with shelves, as

you can have full and easy access to all the items once you

use the high quality full depth drawer boxes and runners.   For

example, heavy pots and pans can be stored in drawers near
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to where you cook, or even underneath your oven, especially

when using tall housings.

Deep Pot/Pan Drawers

Plates  can  be  neatly  stored  in  drawers  with  plate  holders

instead  of  stacked in  cupboards.   And spice racks  can  be

stored away neatly in drawers with trays or dividers.
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Plate Holder Example

And Drawer organisers used in conjunction with your drawers

helps  to  maximise  space  within  them  by  reducing  clutter,

enabling you to find items far  quicker  and more ef ficiently.

They can be safer too - just think of the sharp implements that

you store in your drawers such as sharp knives - far safer to

store  these  in  appropriate  dividers  than  jumbled  on  top  of

each other.
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Drawer Organisers

Wine Racks

While some wine connoisseurs would no doubt frown at the

thought of  storing wine in the kitchen (as hot  temperatures

could affect wines), the reality is that for many, wine plays an

important part of their lives.  As mentioned before, the kitchen

is quite likely the hub of activity.  When friends stop by for a

quick  chat,  they  often  end  up  in  the  kitchen  –  the  perfect

opportunity for a glass of wine.  And wine is, after all, often

used in cooking.

Even if  you do have a cool  wine cellar  downstairs  in your

basement,  you  might  still  want  to  store  some wines  within

easy reach.  Depending on the size of your kitchen, you might
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consider  an  island  –  where  the  wine  rack  is  stored  in  a

purpose-made  cupboard.   Alternatively,  other  options  are

built-in racks on worktops or within in drawers.  Storing wines

horizontally are ideal for saving space, something to bear in

mind when you are contemplating your design.

Open Wine Rack

A very nice design is to have one row of  wine bottles just

below the worktop, where you often see cutlery drawers. It not

only looks good but is also very practical and safe.

www.showcasekitchens.co.uk                                       109



The Kitchen Guide - Showcase Kitchens, Brighton

Wine Rack Beneath Worktop

There are now under-counter wine coolers that will  fit most

kitchens - some as small as 150mm wide, the most popular is

300 or 600 wide.  It is important to note that these units must

have  a  proper  cooling  element,  and  are  not  simply  a  fan

circulating air.

Open Shelving

We are finding increasingly more kitchen designs with open

shelving,  as  opposed  to  hiding  all  the  storage  behind

cupboard  doors,  and  using  the  shelves  as  a  key  design

element of the kitchen.
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Open Shelving
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Storage & Features
Top Tips

Storage  for  your  kitchen  is  possibly  one  of  the  most

challenging issues you will face when designing it, but with a

little forethought, you can come up with some smart storage

solutions to suit your lifestyle perfectly.

• Adjustable shelving.

• Larder  pullouts  and  pantry  units  ensure  your

cupboard  items  are  stored  neatly  and  ef ficiently  in

compartments. These units also offer easier access

to your items when the unit is opened.

• Base pullouts and carousels provide perfect usage of

base units, which often have a lot of dead space.

• Consider LeMains, Corner units and Corner carousels

for really ef ficient use of dead or corner space.

• Plinth drawers make great use of the space under the

oven, base units or at the very top of wall units.

• Drawer units and organisers used with deep drawers

are perfect for heavy pots and pans.  

• Integrated bins will keep unsightly kitchen refuse out

of sight as well as keep odours at bay.

• Don't forget open shelving for storage, sometimes the

simple solutions can work best.
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Kitchen Lighting
Lighting is a crucial element of your kitchen design, for both

functionality and aesthetics.   If you give careful thought to it,

you can end up with a result that is practical and ef ficient, as

well  as one that  creates a beautiful  mood and atmosphere

than you can be thoroughly proud of.

The tendency is to choose lighting as an afterthought - often

after the units, worktops and accessories have been chosen.

However, it should be one of the first things that you consider,

particularly if this is a completely new design.  The electrics

need to be installed before the plastering, decorating of walls

and installation of the kitchen.  So it is essential to carefully

decide how you will use your kitchen, including the mood and

atmosphere that you would like to create with your lighting, so

that all of the design elements can be installed appropriately

as well as complement each other.

Interior  designers are ideal  to  engage on your  project  and

worth asking for their views and ideas on lighting. Some of the

better quality lighting shops will be a great help. As we listed a

little  later  there have been a lot  of  recent  developments in

LED lighting in both form and ability.

Nowadays, there is such a variety of lighting options that you

can use for your kitchen – pendant lamps, down-lighters, up-

lighters, spot lights, strip lighting – that it is easier now than

ever before to create the perfect mood for your kitchen. Here
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are some things that you will need to consider when choosing

your lighting.

Natural Light

Wherever possible, make good use of natural lighting to 

create a feeling of space and wellbeing in your kitchen.   This 

can easily be achieved with patio doors, adjacent windows or 

skylights.  It is also a clever way to create the illusion of space

in smaller kitchens. 
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Create Light Zones
When you are planning your kitchen lighting, think in terms of

‘zones’ and use the appropriate type of lighting so as to make

the most out of how you intend to use that particular zone.

The three main types of  lighting are “Task”,  “Ambient”  and

“Feature”.

1. Task Lighting
Task lighting is used for your working zones - areas such as

worktops, sinks, cooking and preparation areas, islands and

bar areas.  Ef ficient task lighting is essential over these areas,

for safety as much as practicality, so that you can see what

you are doing.

Consider installing spot lights beneath wall units, to provide

suf ficient lighting directly on to the worktop and sink areas.  Or

an alternative option is to install cabinet strip lighting. Do also

consider  installing  lighting  onto  drawers  and  in  cabinets.

These make a feature of your cabinets, as well as make items

easier to find.

Incidentally,  if  you have a dark  room without  much natural

light, you can use lighting to cleverly bounce light off surfaces

or onto glass.  This helps to create the illusion of more light

and space.  This  is  illustrated in the example below,  where

spot lamps have been  installed directly over a breakfast bar

and lights installed into the extractor hood.  
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Ceiling  spot  lights  help  to  illuminate  what  might  otherwise

have been a dark room, due to the choice of darker colours.

Task Lighting

Nowadays,  there  is  no  need  to  compromise  on  energy

ef ficiency  in  order  to  achieve  the  look  you  want.   Some

leading  manufacturers  in  energy  ef ficiency  lighting,  have

developed  eco-friendly,  innovative  High  Definition  (HD)

technology which is just as bright as Halogen, but uses less

electricity.  Some of the latest LED lighting are so thin they

come  in  rolls  as  illustrated.  These  can  be  inset  into  the

cabinet to provide lighting in the cabinet, ideal for tall larder

units or butlers pantry.
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LED Strip Lights

You might even consider sensor operated products.  With a

simple  wave  of  the  hand  over  the  sensor,  lights  are

automatically turned on or off whenever required.  These can

be installed into drawers or cabinets, to automatically come

on  whenever  opened.  Most  of  the  higher  end  lighting

manufacturers can provide these products as can many of the

better kitchen providers.

2. Ambient Lighting
Softer  ambient  lighting  is  used  to  set  a  mood,

particularly suitable for dining areas and bars.  Consider using

adjustable pendant lamps, with warm tones, which can help to

set the mood for a more intimate dining experience.
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Ambient Lighting

Other solutions which help to create an ambient mood are

wall lights, cabinet lights and in-shelf lighting.

In Cabinet Lighting
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3. Feature Lighting

Fan  opportunity  to  show  off  features  in  your  kitchen  -  for

example lighting features such as splash-backs, storage, or

even your favourite crockery.

Feature Lighting

Integrated  strips  lighting  using  LEDs,  can  be  installed  to

highlight  storage  or  create  a  feature  around  the  rim  of

cabinets.  For a really show stopping idea, you can choose

the  lighting  in  your  favourite  colour,  or  they  can  be

programmed to  change colours  in  sequence,  often used in

plinth lighting. 
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Lighting 
Top Tips

Lighting can sometimes be chosen as an afterthought, but just

small features can give you an end result that is practical and

ef ficient,  as well  as one that  creates a beautiful  mood and

atmosphere than you can be thoroughly proud of.

• Remember  to  make  good  use  of  natural  lighting

wherever  possible,  such  as  patio  doors,  adjacent

windows and skylights.  

• Create light zones for your kitchen:  “Task”, “Ambient”

and “Feature”.  

• Task lighting over your hob, kitchen or breakfast bars

where stronger lighting is very important. Spot lights

are a great solution for task lighting.

• Ambient lighting sets the mood – suitable for dining

areas.  Pendant lights on dimmer settings which can

be adjusted to suit the mood.

• Feature lighting to show off certain features in your

kitchen, such as splash-backs or within cabinets.

• Remember sensor operated lighting which can easily

be operated with the wave of a hand and integrated

LEDS  which  can  be  used  around  units  for  a

particularly stunning show.
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Showcase Kitchens

- Our Story
Showcase Kitchens was started as a family company in 1988

by Neil Winder and his brother in law  Brian Reeves. Both had

worked for other kitchen companies before deciding that they

could do better!

They  moved  into  the  existing

premises  in  Southwick  near

Brighton in 1991.

In  the  early  days  Showcase

supplied  Crown  and   William Ball  kitchens  and  offered   a

complete service including an in-house fitting service.

 

Andrew Winder,  Neil’s brother bought Brian’s half of

the  partnership  in  2001  when  Brian  went  into  retirement.
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Andrew and Neil  ran the business together  until Neil sadly

passed away in 2006. 

Andrew  then  took  full  control  of  the  business  introducing

Schuller  German  kitchens  for  the  first  time.  These  have

proved  very  successful   due  to  their  design  flexibility  and

extensive product  range.  Every kitchen is tailor made to suit

the  customer.   Success  has  enabled  us  to  invest  in  the

showroom,  our  design  software  and  our  staff  members,

taking on  Jane Henry who keeps the place  running !  and

Kaye Hughes designer extraordinaire (She was nominated for

a design award in 2013!).  

We  also  have  a  good  team  of  knowledgeable  and

conscientious  fitters  who  help  to  keep  the  good  name

established by Neil and Brian more than 25 years ago!

Here is a small selection of some images of kitchens we have

installed in recent years. Ask about our Newsletter for some

more of our current installations.  Also check out our website

www.showcasekitchens.co.uk.  
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The  above  is  a  white  and  purple  handleless  kitchen  with

quartz worktops that we installed in Hove in 2011. 
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Another  classic  handleless  kitchen  installed  2011  in  an

Edwardian house. A perfect blend of the old and new.  
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We designed and installed this kitchen in 2013. It's a Super

Modern German Kitchen in a 400 year old cottage with low

uneven ceilings and beams in all directions! It works. 
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The above is a newly built German “kit” house. We designed

and  installed this very stylish Schuller kitchen in 2013. 
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The  above  is  a  Schuller  Glassline  kitchen  with  Aga  and

Corian worktops,  installed in a Victorian house in Surrey in

2014. 
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IF YOU ARE PLANNING A NEW KITCHEN,

 THEN YOU ARE IN LUCK AS THIS BOOK 

HAS BEEN WRITTEN FOR YOU. 

A comprehensive 20 point kitchen
checklist to help you with your choice and

decisions in getting a new kitchen –
simply email

info@showcasekitchens.co.uk for your
own copy. 

The main aim of this book is to help with
the understanding of kitchens and in

particular to know what you are buying
and to ensure you get value for money. 

While the author is the owner of Showcase
Kitchens, all content in this book has been
provided and edited to be impartial and all

kitchen providers should be held to the
same high standard. 


