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Fig. (1) showsthe percentage distribution of tripsin
food preparation

Kitchen

* Our culture is dominated by food an infatuated with eating, and the domestic
environment reflects this emphasis.
» Thekitchen is the most important space in atypical house.



» Thekitchen is also the pivoted element within the community component,
because it also is the “nerve center” of the entire house.

» Intoday’s kitchen, food preparation is only one of the activities that need to be
provided for.

« Thekitchen is also the primary social center of most homes or a meeting point
for the family if it contains adining area.
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« Within the last half-century, the kitchen has evolved from a small, utilitarian
space into the most important room in the house. As aresult of this evolution,
the kitchen has also become the most difficult room to design. The kitchenisa
workplace within the houseg, it is aroom in which the householder may spend
long periods so careful design is important.

» Thekitchen has received considerable attention from home designers.
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REFRIGERATOR
Fig. (5) shows the main three appliance locations
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Fig. (6) showsthat the sink can have window wall with a
view.
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Fig. (7) showsthework triangleis a measure of the efficiency of a
kitchen plan.

o Efficient Kitchen Design

The basis of kitchen planning is a pattern of work flow for storage, processing,
cooking and serving foods, and cleaning up after the meal.

The kitchen should be arranged around three appliances- the refrigerator,
cooking unit, and sink.

One way used to check the efficiency of a kitchen isto measure it’s Work
Triangle.

The heart of the kitchen is work triangle-formed by lines connecting the center
fronts of the sink, range and refrigerator. The sum of the sides of the work
triangle should not exceed 8m.

The four basic design categories of work triangles are:

straight wall, U shape, L shape, and corridor.

As ageneral rule, the distances between appliances should be as follows: sink
to refrigerator 4 to 7 feet (1200 mm to 2100 mm), sink to range 4 to 6 feet
(1200 mm to 1800 mm), and range to refrigerator 4 to 9 feet (1200 mm to 2750
mm).

The min. areafor a cooking recess is 5-6n?; for normal kitchensit is 8-10n?,
and 12-14m? for normal kitchens with dining areas.

An appropriate arrangement to ease work in the kitchen would be, from right to
lift: storage surface, cooker, preparation area, sink, draining surface.

Since more time and effort are frequently spent in the kitchen than in any other
area of the house, careful planning is especialy important. This requires
careful selection of appliances and storage units and convenient arrangement of
the area.
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o TheFunctionsof the Kitchen
The kitchen is not a specialized workroom, for it has many uses. It isused for , food
preservation, cooking center, preparation of meals and clean up center, storage of
food and utensils and also in many cases, for eating, laundering, child care.

1. The Food Storage Center
The food storage center is designed to hold fresh, frozen, dried, and canned foods.
The refrigerator-freezer is the heart of this center. The freezer can be located in aless
desirable location because it is not used constantly. The center includes cabinets to
store fresh vegetables, dried foods, canned goods, and bakery products.
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2. The Cooking Center
In the cooking center, the food is heated, broiled, baked, or fried. It islocated near
the dining area to make serving easier. The cooking units, oven, and possibly a
microwave oven form the heart of this area. A hood should be planned over the
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surface-cooking unit to remove cooking fumes and water vapor. Countertop area and
electrical outlets must be provided.
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4. The Preparation and Cleanup Center
The preparation and cleanup center is designed for the preparation of foods for
cooking and for cleaning up the dishes and utensils after the meal.
The sink isthe key unit. The sink isusually placed next to the food storage center.
Some people prefer the sink to be by awindow. While thisis pleasant, it is not
necessary.

» The sink can be placed on an inside wall, a peninsula, or an island cabinet.

» The dishwasher is located next to the sink. The disposal is placed beneath the

sink used for food preparation and cleanup.
« Storage of food and utensils.
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5. Storage of food and utensils

Kitchen design should be functional in the sense of minimizing reaching and
stopping. Storage facilities should be no higher than a women can reach. There
should be sufficient space to store items so they may be easily seen, reached, grasped,
and taken down and put back without excessive strain.

With proper planning stored items can be located close to where they are first used,
and unattractive items can be kept out of sight. Storage space should be sufficiently
flexible to permit it’s adjustment to varying amounts, sizes, and kinds of food,
supplies and utensils.
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Kitchens are generally arranged in |,L,U and corridor shapes. In addition, peninsulas
and islands are useful.
I.  Thel-shaped kitchen has cabinets and appliances along one
wall.
il.  An L-shaped kitchen with a peninsula counter. The L-
shaped kitchen has cabinets and appliances along two walls.
lii.  Corridor kitchen has cabinets and appliances along two
walls
iv. A U-shaped kitchen with an island counter.
v. The U-shaped kitchen has cabinets and appliances arranged
on three sides of the kitchen area.
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« The“corridor” arrangement is satisfactory where doors are necessary at each
end of the space. This arrangement frequently has the advantage of the parallel
walls being closer together than in the typical “U” but the disadvantage of a
greater distance along the corridor.
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U Shaped Kitchen
« The“U” arrangement affords the most compact work area. Frequently,
however, this arrangement is impossible to achieve because of the necessity of
having a door on one of three walls. The resulting “broken U” arrangement
still permits compactness, but traffic is allowed through the area. Therefore,
special consideration should be given to the arrangement of the work centersin
order to minimize the effect of through traffic.
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U-shaped with island
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0 Location of theKitchen

« ldeally the kitchen should look out on the garden gate, house door, children’s
play area.

» The kitchen must have an outside door for bringing in supplies and
removing trash. Usually, the kitchen is planned to be next to a garage or
carport and the area where trash is stored.

 Locate the kitchen next to the dining room or dining area so that food may
served convenient.

 Kitchen layouts must anticipate complex circulation issues, both within the
kitchen and in it’s accessibility to the dining room, entry garage and outdoor
dining areas.

Unit Area = 1938 8., Tower 1, 2 & 3
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Fig. (23) shows that in some houses, the kitchen
and dining area generally work together asa
component space.

0 Designing and Planning Considerations

*  When afamily has young children, the kitchen should be located to allow a
view of the outside play area.

* Most importantly, kitchen design must incorporate access to views, natural
light, and ventilation.

» The number of doors opening off the kitchen should be limited.

» Enough cabinets space must be provided to store articles in use in each of the
work areas of the kitchen.

« Windows are important in a kitchen, but they reduce the amount of wall-
cabinet storage space.

« The average kitchen should have not less than (4500 mm) of free, clear, wall
space available for use of cabinets and appliances.

 Kitchen should face South-east or South-west.

» Thekitchen should be well ventilated with an exhaust fan to remove
objectionable kitchen odors.

 Electrical outlets should be plentiful.

« Color, texture, and decoration should be used to create an atmosphere that is
attractive, cheerful, and restful.

« The sink is the most important appliance in the kitchen. As the principal
workstation, the sink is the place where occupants most often stand. Itis
therefore very desirable to provide aview in front of the sink.

1



« After the sink, the refrigerator is the second most important appliance. Design
and layout issues here include accessibility to and from the sink, door swing
direction and adjacent counter space.

» Theovenisthethird of the “big three” appliances found in the kitchen. In
larger homes, the traditional oven is generally now split into two separate
appliances:. the cook top, and the wall oven.

 Traffic lanes through work areas should be avoided.

« The height of counters and working surfaces should permit a comfortable
working posture. The worker should be able to sit if she wishes, while doing
certain kitchen tasks, such as working at the sink.

« Good lighting helps to prevent fatigue, as well as promoting safety and a
pleasant atmosphere. Comfortable levels of light, with a minimum of shadows,
should be planned throughout the kitchen. Adequate daylight or artificial
lighting makes the room more agreeable and attractive than a dark or poorly
lighted room.

« There should be easy access to front and back doors, laundry area, and

bathroom.
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