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CHAPTER 1

Kitchen D
BasicC

31gn

When it comes to our homes, more is usually better than less. More space is
better than less space. More bathrooms, more bedrooms, more lighting, more glass
area, more decorative treatments, a more varied floor plan, more appliances and
built-ins are all better than less. Of course, more of what makes a home desirable
doesn’t come cheap. The extra convenience and satisfaction costs more. Usually
lots more.

And that’s too bad. Because most of us in the construction industry don’t have
clients with unlimited resources. The people we build for have only so much
money to spend. The homes we build and the kitchens we remodel can have only
so much of what we consider desirable. The choices we make are usually compro-
mises between what’s possible and what’s practical. If that’s the kind of work you
handle (or expect to handle), this book is full of good ideas for you and your
clients. Here’s why.

In the kitchen business, the limited resources don’t prevent you from doing a
good job. It’s possible to design and build a budget kitchen that’s every bit as func-
tional, convenient, attractive and comfortable as a kitchen that costs several times
as much. You just have to master the basics of good kitchen design. And that’s the
purpose of this book: to teach a very specialized skill — contemporary kitchen
design.

Between the covers of this book I'll share with you what I’ve learned from a
half century in the kitchen business. You’ll discover very quickly that there’s more
to kitchen design than just grouping all the right appliances within easy reach.
You’ll learn to associate certain appliances with certain types of work area. You’ll
learn to plan for traffic flow, lighting, ventilation, comfort, view and aesthetics.
You’ll discover here a wealth of practical information and novel ideas you won’t
find in kitchen design books or the monthly homeowner magazines.

The Modern Kitchen

Today’s kitchen is a far cry from those of years past when we washed dishes
by hand and heated the water to do it on a wood- or coal-burning stove. Not many
of today’s homemakers remember the old-fashioned icebox and the mess it made
when the drip pan overflowed. Modern appliances have changed the way we use
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our kitchens. Most of the tedious work is now done
for us automatically, leaving us time for other work or
entertainment.

Built-in conventional, convection and micro-
wave ovens, range tops, ranges and refrigerators have
changed the appearance of the modern kitchen. You
can recess small appliances into the walls or store
them in appliance “garages,” leaving counters free
and uncluttered. Other appliances make waste dispos-
al quick and nearly effortless.

But a kitchen loaded with appliances and labor-
saving conveniences isn’t necessarily a functional,
convenient kitchen. I wrote this book to show you
how to integrate kitchen equipment and furnishings
into a practical, comfortable and beautiful part of any
home.

It will be of particular interest to:

@ Kitchen remodelers — Redesigning an inefficient,
awkward kitchen into a model of modern conve-
nience is probably the best test of any kitchen
designer’s skill. Doing it with the existing floor
plan, on a budget and without evicting the owners
from their home while construction is going on
almost takes a magician. That’s the type of magic
I intend to teach.

€ Builders — A well-planned kitchen can sell a
house better than any other room. People are
aware today of what is or isn’t a functional
kitchen. The first thing buyers look for is the
location of the major appliances, and whether
their positions make sense. Builders should be
able to evaluate an architect’s preliminary design
and recommend changes when necessary.

€ Kitchen materials salespeople — This book will
help you and your staff advise clients about their
kitchen equipment needs and layout.

€ Teachers in architectural schools and colleges —
You can supplement classroom training with
practical, direct involvement with the most com-
mon kitchen design problems.

& Architects — Every home designer needs special-
ized training in kitchen design — not only style
and structure, but function and arrangement as
well.

& Interior designers — Designing a functional
kitchen goes far beyond selecting cabinets, coun-
tertop material, appliances, and lighting fixtures.
Arranging the parts of a kitchen is even more
important. A designer who specializes in remod-
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eling also has to know something about the build-
ing trades that relate to kitchen design and con-
struction. Can this wall be taken out? How far can
the sink be moved from its drain stub? What
effect will changing the kitchen have on the
home’s electrical and plumbing systems? I’ll
answer those questions here.

& Homeowners — You’ll get better results if you
understand the principles of kitchen design, and
can talk the same language as the professionals
you hire and rely on.

Now that I’ve explained where this book is head-
ed, let’s get started. We’ll begin with some simple
rules for kitchen counters: five rules you can follow
on every kitchen job you have.

Begin With the Counters

Here are the five basic kitchen design rules for
counters:

€ Rule 1: Counters on both sides of the sink.
& Rule 2: Counters on both sides of the range top.

€ Rule 3: Counter on at least one side of a wall
oven.

@ Rule 4: Counter opposite hinges of the
refrigerator.

€ Rule 5: Counter opposite hinges of a pantry door.

Basic Rule 1 - Counters by Sinks

Here’s the most important of the five basic
kitchen design rules: Always have ample counter
space on both sides of the sink, even if it’s in an island
or peninsula. Allow at least 24 to 36 inches of space
between the sink and a major cooking appliance. If
the sink is next to the refrigerator or wall oven, pro-
vide at least 18 inches of countertop. An island sink
requires a minimum of 24 inches of space on each
side.

Most food preparation is done near the sink.
Remember, the sink is also the primary clean-up area.
Dirty dishes and utensils will usually accumulate
beside the sink any time food is being prepared.

It’s not practical to locate the sink at the end of a
counter. Not only will it have counter space on just
one side, but splashing and spill-overs become a nui-
sance, especially if water pressure is high.
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A Before: A poorly arranged stove and sink

A
Kitchen Design Basics 7

Full lazy Susan

Ty Y

Figure 1-1
Planning counter space by the sink

In Figure 1-1 A, the designer placed the range too
close to the sink, leaving barely 6 inches of counter
space between the two. That’s not even enough space
for a pot or pan. Think about using the sink while
cooking. Who wants soapsuds in their scrambled

eggs?

With so much available counter space at the right
of the range, there seems to be no logical reason for
the arrangement. Figure 1-1 B shows a much better
location for the range. There’s also another reason to
move the range. If you install it a minimum of 12 inch-
es from the internal corner, there’s room for a full lazy
Susan (revolving) cabinet under the sink. This puts an
otherwise useless dead end corner to good use.

The layout in Figure 1-2 shows about 18 inches
of counter between the sink and the wall oven.

Consider 18 inches the minimum for this situation.
That’s just enough room to set down a roasting pan
when you take it from the oven. If the refrigerator was
in that position instead of the wall oven, the space
could be as little as 12 inches, but 18 inches would be
better there too. Just be sure that in a situation like
this one, the largest span of countertop is between the
range or cooktop and the sink, because that’s the main
food preparation area.

Basic Rule 2 - Counters by Cooking
Appliances

All ranges, whether they’re freestanding, slip-in,
drop-in, eye-level, or down-draft units, must have
counters on both sides. Figure 1-3 A shows what hap-
pens if you don’t follow that rule. Notice that the

Main work

counter

Wall oven

Figure 1-2

Leave at least 18 inches of countertop next to the wall oven
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A Before: Pot handles present a danger
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Planning counter space by the range

range is at the end of the counter by the entrance to
the kitchen. There are two mistakes here. First, this
example breaks Rule 2; there’s counter space on only
one side of the range. That’s a problem if you’re
cooking for a crowd. When you’re using all four
burners, you’ll have to reach over a steaming pot to
move something from an outside burner to the
counter on the opposite side — a risky business.

There’s another problem here, an even more seri-
ous one. If all four burners are in use, the pot handles
nearest the doorway may stick out beyond the edge of
the range top where they could be easily bumped, tip-
ping the pan over. Figure 1-3 B shows a better
arrangement. It’s much more convenient. The danger
from protruding handles is nearly eliminated if you
install a cabinet between the entrance and the range,
even if the cabinet is only 12 inches wide.

Don’t place a cooktop directly next to a wall
oven. Leave at least enough space so that the pot han-
dles don’t contact the oven cabinet as they do in
Figure 1-4 A. And better yet, leave a space wide
enough to hold a large baking or roasting pan. Figure
1-4 B is a much better layout.

Basic Rule 3 - Counter Next to the
wall Oven

A wall oven needs only one counter, and it’s not
important which side of the oven it’s on. What is
important is the location of the oven itself. Don’t
install it against a wall that defines the entrance to the
kitchen, as in Figure 1-5 A. People can’t get in and
out of the kitchen when the oven door is open, such as
when the cook is basting a roast or turkey.

Planning counter space between the range and oven

Notice the room entrance in Figure 1-5 B. There’s
no problem getting around the oven door to enter or
leave, even if someone is using the oven.

Basic Rule 4 - Counter by the
Refrigerator

For convenience, the refrigerator door should
swing away from adjacent counter space. That makes
it easier to stock the refrigerator and keeps the electric
bill down because the refrigerator door doesn’t have
to stay open so long. Be sure there’s counter space on
the side of the refrigerator opposite the hinges. Most

A Oven door blocks entrance

wall
oven

®

©)

P —
Entrance

B There's room to pass an open oven door

©

‘e 1Entrance
Figure 1-5

Planning counter space next to the oven
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Left-hand door

Side-by-side door

Right-hand door

Figure 1-6
Planning counter placement for refrigerators

refrigerators come with hinges on the right side, but
they are usually reversible.

Side-by-side refrigerators generally have the
freezer section on the left side as you face it. Since
you open the refrigerator section more frequently, it’s
more important to have counter space to the left.
Figure 1-6 shows preferable counter locations for all
three types of refrigerators.

Figure 1-7 A is a classic example of a poorly-
located refrigerator. You either have to walk around
the door, or cross to the other side of the kitchen to set
things down. Figure 1-7 B is a much better arrange-
ment and uses the same amount of wall space.

Avoid installing a refrigerator in a niche unless
there’s counter space nearby. In Figure 1-8 A you see
a refrigerator that’s recessed into a wall, with an
island opposite. In that case, make sure the space
between the refrigerator and the island is greater than
the width of the door. For example, if the refrigerator
is 36 inches wide, the space must be at least that. But
39 to 42 inches is better.

Also, be careful when you install a refrigerator
with its side against any wall. Some refrigerators with
deep storage in the doors or storage that extends all
the way to the bottom of the door have to be opened
more than 90 degrees to remove shelves or drawers
inside the box. You can see the problem in Figure 1-8
B. The niche or side wall must not extend past the
refrigerator’s hinges.

If the refrigerator door opens into a doorway, be
sure the doorway is wider than the refrigerator door.
Note Figure 1-8 C.

A Counter is behind the door

B Better refrigerator

Figure 1-7
Make it convenient to use the refrigerator
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A Leave enough space in front of the
refrigerator

42"

Center island

B Don't prevent the refrigerator door from
opening past 90 degrees

C These doors swing clear

Figure 1-8
Allow space for the refrigerator door to open
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Basic Rule 5 - Counter by the Pantry

If possible, find room for a pantry cabinet to store
regularly-used non-perishable staple items in the
kitchen itself. If you also have space for a pantry
somewhere else such as the garage or utility room,
use that one for storage of seldom-used items. No
matter where you locate the pantry, nearby counter
space is essential. The rules for placing the counter
are the same as for the refrigerator — place the counter
nearest the pantry door’s opening. The user needs this
space to sort, load and unload groceries.

If there’s absolutely no room for traditional
counter space, build it into the pantry itself. Install a
pull-out shelf under a pantry shelf and 30 to 36 inch-
es from the floor. The shelf that supports the pull-out
shelf should be at least 15 inches deep. The other
shelves can be only 12 inches deep.

Make sure the 15-inch shelf is well supported,
either with metal L brackets or a wood support. Note
Figure 1-9. Then attach sturdy slides to side cleats or
the shelf support, and to the shelf. Or you can use
roller bearing supports sold by most hardware stores
and building supply dealers. Acuride makes a 14-inch
track for this purpose. Graffamerica and Blum also
manufacture slide units that feature an automatic stop
to prevent the sliding shelf from pulling out all the
way. Fasten the entire assembly to the supporting wall
with toggle bolts or expansion fasteners.

The Kitchen Design Triangle

Kitchen designers think of the major work sta-
tions in a kitchen as being arranged at the points of a
triangle when seen in plan view. The sink is the apex
of the triangle. The range or cooktop is at the second
point of the triangle and the refrigerator is at the third.
Of course, not just any triangle will do. There are
good triangles and bad triangles. The precise location
of the range and refrigerator and their distance from
the sink and each other determine how convenient the
kitchen is.

The best size for the perimeter of the triangle is
about 21 feet or less. Figure 1-10 shows a triangle
where the distance from the sink to the range is 6 feet
5 inches, and from the sink to the refrigerator is just
over 8 feet. The range and the refrigerator are also
about 8 feet apart. This triangle is larger than the rec-
ommended maximum. But the extra step it takes to
get from the refrigerator to the sink is offset by the
convenience of the extra-long counter next to the
refrigerator.
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A Shelf with metal bracket
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Figure 1-9
Pull-out shelf inside pantry cabinet
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Figure 1-10
A well-proportioned work triangle

The triangle size is by no means inflexible. But it
does give you a guide to follow. You don’t want to
design a kitchen where the user needs roller skates to
move from one work area to another.

A This triangle doesn’t work

Refrigerator

S U VU U

Entrance
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Figure 1-11 A looks OK at first glance. But study
the drawing. Notice that the range and refrigerator are
placed incorrectly. They disobey both Rules 2 and 4
for counters. There’s counter space on just one side of
the range top, and the side of the cooktop is in the
entrance passageway. Also, the counter is on the
wrong side of the refrigerator and the freezer door
will hit the wall when it’s fully open.

Now look at Figure 1-11 B. The triangle is the
same size and shape, but this kitchen is functional. All
the placement problems in Figure 1-11 A were solved
by switching the positions of the range and refrigera-
tor. The location of the range allows an 18-inch-wide
base or drawer cabinet beside the range, and leaves
counter space for both pairs of burners.

Notice when you switch appliances this way, you
usually have to relocate the utility services. If there’s
not already an electrical outlet at the old range loca-
tion, it’s relatively easy to tap off a nearby existing
outlet and run the wiring up to the ceiling, across, and
down again between the studs. That provides power
for the refrigerator.

Moving the range may be more of a problem. For
an electric range, you might have to install a new cir-
cuit at the service box if there isn’t already 220-volt
service to the kitchen. For a gas range, you can prob-
ably run the line around the edge of the room behind
the base cabinets. Or you can run it under the floor. In

B Rearranging appliances solves the problem

7

Entrance

Figure 1-11
Consider both triangle size and appliance placement
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A An inconvenient arrangement

B This variation works better

C This arrangement works best
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Figure 1-12

Finding the best arrangement for an
L-shaped kitchen
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either case, there must be an easily accessible shutoff
valve so the range can be moved or serviced without
cutting off gas service to the entire house.

In an L-shaped kitchen, two points of the triangle
are often on the same wall. Note Figure 1-12 A.
That’s not the ideal solution and generally makes for
an inconvenient kitchen layout. The range and refrig-
erator are both placed incorrectly and violate Rules 2
and 4 for counter space.

Figure 1-12 B shows a better way to arrange this
kitchen. Now there’s counter space on both sides of
the range. Counter space over the dishwasher is handy
to the refrigerator.

The arrangement in Figure 1-12 C is better yet.
The sink is in what was a nearly useless corner in
Figures 1-12 A and B. That creates more space for
base cabinets. And the sink is still by the window.
Notice that there’s more counter space between the
sink and the range. The 5-inch filler between the sink
cabinet and the dishwasher allows enough standing
room when the dishwasher door is open. Always use
a filler in this situation. Never install the dishwasher
flush with the angle to a corner sink.

Notice also that you can vent the range directly
outdoors when you move it from an interior wall to an
exterior wall.

The Triangle and a Center Island

A large kitchen with an island presents more of a
challenge to the designer. You must place the range or
cooktop and the refrigerator logically, but not too far
apart. Be especially careful to avoid having the island
intrude into the work triangle.

It’s possible to place the main sink in the island if
the island is large enough, but it’s more common to
put a smaller secondary sink there.

Note Figure 1-13 A. You’d have to walk around
the island to get from the refrigerator to either the
main sink or the cooktop, and there’s no counter space
next to the refrigerator. Both the wall oven and the
refrigerator need adjacent counter space. But space
beside the refrigerator is most important. In this
arrangement, the small sink in the island is located at
the end of the island. That violates Rule 1 which
requires counter space on both sides of a sink.

There are two ways to solve this problem. In
Figure 1-13 B the positions of the refrigerator and the
wall oven are reversed so that each has counter space
next to it. At one time it might have been foolish to
place a refrigerator and an oven side by side. But
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A Traffic is obstructed between main work areas
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Figure 1-13
Make sure the island isn't in the traffic pattern
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B Elevation

Figure 1-14
Full lazy Susan

modern ovens and refrigerators are exceptionally well
insulated. Heat from the oven won’t affect the refrig-
erator. Anyhow, the space between the oven and the
surrounding cabinet offers extra insulation.

The lazy Susan cabinet makes good use of the
dead comner in the base cabinet. Notice that we’ve
moved the small sink away from the edge of the
island. Now the island doesn’t get in the way of the
triangle. Here we haven’t included the wall oven in
the triangle. That’s acceptable kitchen design. But be
sure there’s at least 15 inches of counter space adja-
cent to the wall oven.

It’s possible to place the range top in the island.
For an electric range, simply run the wiring under the
floor or through a channel in the slab. A gas range
presents some extra requirements. Most codes today
require the plumbing to be enclosed in the floor, and
the shutoff valve must be easily accessible in the cab-
inet beneath the range top.

The exhaust fan over an island range must have a
higher drawing capacity than one next to a wall
because there are more air currents to contend with.
Use a fan that provides not less than 500 cubic feet of
exchange per minute, and be sure there’s an adequate
air intake source.

You can also install a down-draft unit in an island.
Check the manufacturer’s specs and your local code
for details about the proper size and installation
method for the exhaust ducting.

Figure 1-13 C shows a different plan, but one
that’s equally functional. The corner sink offers the
same advantages it did in Figure 1-12 C. The dead
corners are both used, and the design follows all five
of the basic rules for counters. (The island is opposite
the hinges of the under-counter pantry.)

Bring Dead Corners to Life

The Full Lazy Susan

Make corner cabinet space useful with either half
or full lazy Susan cabinets. Figure 1-14 shows a typi-
cal nuisance comer arrangement. To get at something
at the back of an ordinary corner cabinet, you have to
remove most of what’s at the front of the cabinet.
Then you have to replace everything you removed.
And cleaning or lining that kind of cabinet shelf
requires the agility of a contortionist.

The full lazy Susan requires 12 inches on each
side of an internal cormer. Manufactured units are
made to those dimensions. You’ll waste space if you
allow any more. Figure 1-14 shows one type of full
lazy Susan unit. The “doors” are attached to the
shelves and aren’t visible in the elevation drawing.
You can’t see the doors because they turn around a
central shaft with the shelves.

Another type of lazy Susan has doors that aren’t
attached to the shelves. Instead, the two door sections
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A Half lazy Susan concealed

qL 48" L

24"

24"
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B Half lazy Susan rotated into the room

b 48" ’IL

24" ——JF

24"

Figure 1-15
Half lazy Susan

are joined by hinges, and attached to one side of the
opening with a piano hinge. Some lazy Susans rotate
as a unit, while others allow you to rotate just one
shelf at a time. Shelves are 8 to 10 inches apart, and
in some cases, you can adjust the distance between
them.

The Half Lazy Susan

The half lazy Susan provides about 2'; times
more shelf space than the full lazy Susan, but it
requires at least 24 inches of space from the internal
corner on one side. Figure 1-15 A shows the unit
when it’s closed. Figure 1-15 B shows how the unit
revolves into the room. These units are designed so
they don’t rotate past 90 degrees. So if you leave a 3-

A Normal

inch stile in the corner, the door handle won’t strike
the adjacent cabinet.

Figure 1-16 illustrates a half lazy Susan unit that
pulls out of the cabinet so the entire half-round shelf
extends into the room. The unit is supported by glides
that let you pull it into the room once it’s fully rotat-
ed to the open position.

Many cabinet manufacturers sell these units
already installed in their base and wall cabinets. You
can buy unassembled units through your builder’s
supply company and install them yourself. Feeny
Manufacturing Company, P.O. Box 191, Muncie, IN
47308, is one manufacturer of cabinet accessories
called “Cabineats” which include a variety of lazy
Susans, bins, drawers, sliding shelves and space-sav-
ing storage units and hardware.

B Extended

Figure 1-16
Half lazy Susan that extends fully into the room
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A Access through
smaller door Dead

corner

B Access through

larger door Dead

corner

C No access
Dead
corner

Figure 1-17
Three ways to handle dead corner space in upper
cabinets

A Impractical comner wall cabinet
improvement

| 24" J L 24"

B A stand-alone carousel is an

SO0
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If you don’t have at least 24 inches on one leg of
the corner for a half lazy Susan, you’ll have to use the
full lazy Susan instead. But remember, in this case,
you’ll need 12 inches of free space on both sides of
the corner.

Dead Corners in Upper Cabinets

Corner wall cabinets have the same accessibility
problem that corner base cabinets have. But the prob-
lem isn’t quite as serious because wall cabinets aren’t
normally as deep as base cabinets. There are several
ways to design around the access problem in wall cab-
nets.

But the plan in Figure 1-17 A isn’t one of the
ways. Here, access to the dead corner is through the
smaller of the two cabinet doors. Figure 1-17 B would
make the corner a little easier to reach. In Figure 1-17
C, neither of the wall cabinets extends into the corner,
so the corner area is blanked out. You’d have to fill
the space at the bottom of this void by extending the
base of one of the cabinets, or by inserting a separate
piece of shelving.

Figures 1-18 A, B, and C show three layouts for
corner wall cabinets. The cabinet in Figure 1-18 A
isn’t very practical for storing things you have to
reach often. It’s hard to reach into the back of this
cabinet, especially the upper shelves.

Figure 1-18 B shows a stand-alone carousel that
allows access. True, you sacrifice a substantial part of
the total shelf area, but the corner is good for tall, thin
objects such as a jug or jar. With the layout in Figure
1-18 C you also lose some shelf space, but the space
that remains is usable and easy to reach.

C A false back blocks off the
unusable space

1 Jf_‘ 16" —f

24"
24"

o 127

. 12"

-

T
L

s 12"

Figure 1-18
Three layouts for a corner wall cabinet
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T T

Recessed
S— can opener

T

Figure 1-19
Use the dead space in a corner of the countertop

Extending the false back all the way down to the
countertop provides room to recess a can opener, as
shown in Figure 1-19. You could do the same thing
under any of the cabinets in Figure 1-18.

Once [ installed a wall safe in the space behind
the cabinet in Figure 1-19 C. We put a touch-lock
access door in the back of the cabinet to create an
inconspicuous hiding place for small valuables.

Kitchens and Family Lifestyle

We’ve talked a lot about function so far, but when
you design kitchens, you also have to consider the
users’ lifestyles. You’ll have to be a guide, and some-
times the arbitrator as well. And where there are chil-
dren involved, you’ll have even more special needs
and preferences to consider. Avoid designing the
kitchen to meet your own requirements. Your job is to
meet a clients’ needs, not design around your own
prejudices.

Learn as much as you can about your clients.
How old are they? Do they have any physical limita-
tions? Is there one major cook in the family, or do two
or more family members use the kitchen at the same
or different times? Do they want a seating-level
counter or nook for quick meals?

Here are some more questions to ask:

€ Which of the owner’s present appliances will you
reuse in the new kitchen design?

Buy this complete title here: https://goo.gl/8jkF78

€ What new appliances will you or the owners buy?
Be sure you know the exact measurements of
these appliances. Avoid surprises so the installer
doesn’t have to use fillers or alter any cabinets.

€ Will the microwave oven be part of the wall oven
or eye-level range, or a stand-alone?

€ What kinds of small appliances do your clients
use? Do they want them built into the wall or
countertop? How much counter-level storage do
they need for blenders, food processors, or mix-
ers?

€ Ask about special preferences for things like a
spice drawer, wood or marble cutting board, wine
rack, or display areas for fine china or stemware.
Carefully consider the location of display cabi-
nets and provide lighting if needed.

€ Do your clients want a trash compactor, or would
they prefer an inexpensive, energy-efficient,
built-in trash bin finished to match the cabinets?

€ Are there small children? Will the owners want a
safe play area in or near the kitchen where they
can keep a watchful eye on them while they
cook? And do they need storage space for a high
chair or other children’s furniture?

€ Should you arrange a place for a TV, radio, stereo
or intercom? How about a desk with a shelf above
for cookbooks? Where should the telephone go?

€ Do your clients have a hobby they want to incor-
porate into their kitchen design? I once had a
magazine gardening editor who wanted space in a
small kitchen to show off and enjoy her plants
and flowers. An inventive designer can find many
suitable ways to meet that kind of challenge. One
solution might be to install a garden window, a
pop-out window containing shelves that extends
beyond the wall of the building. Those are avail-
able in sizes to fit most window openings.

You can recess a planter box in the space behind
a kitty-corner sink, or put one on top of a cabinet that
doesn’t reach all the way to the ceiling. If there’s
room, you might provide a floor-to-ceiling tension
pole with brackets for potted plants, or hang them
from hooks in the ceiling. You can also plan for dis-
play brackets, shelves, or niches to be built into
masonry or conventional plaster walls. Your clients
will appreciate any choices or alternatives you can
suggest that will meet their special needs.
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Client Preferences

I’ve noticed that my clients seem to have clear
preferences about the location of their dishwashers
that have nothing to do with whether they’re right- or
left-handed. If they’ve always had it on the right side
of the sink, you’ll probably have to arrange your
design so it stays there. There’s no use trying to con-
vince them otherwise. It takes real diplomacy and per-
suasion to change a client’s mind about something
they feel very strongly about.

Some clients are partial to ideas that you might
find unappealing. Once I had a client who insisted on
having her dishes on open shelves so she could get at
them without having to open doors, which of course
made some sense. I tried to change her mind, explain-
ing how dusty the dishes would get, but she was deter-
mined. So we built open shelves.

Occasionally, and I hope not often, you’ll have a
client who is picky about details to the point of being
unreasonable. Learn to recognize that type at the
beginning, or you’ll have problems. I once placed a
kitchen sink an inch off center of the window to make
room for a lazy Susan in an otherwise useless corner.
Most people wouldn’t have even noticed. But this
man did. He insisted that the sink be dead center
before he’d make the next payment. There was noth-
ing else to do but rework the waste line and make a
new countertop to center the sink. That 1 inch cost me
a bundle.

Be flexible enough to give your clients what they
want, even if their wishes aren’t entirely practical. For
example, I’ve included island cabinets in kitchens that
were too small simply because my clients demanded
island cabinets. People who fancy themselves
gourmet cooks seem to feel that work islands are
essential, probably because gourmet cooks on TV
always have work islands. And be sensitive to tradi-
tions. Some people’s cooking habits are dictated by
their religious or ethnic backgrounds — they may have
special requirements for placement of the range top
and oven, for example. In that case, be ready to bend
the five Basic Rules a little.

when You Have to
Move a Wall

If your kitchen redesign requires that you tear out
a wall, you have to consider whether that wall sup-
ports the roof or upper floor. If there is an upstairs,
and another wall is on top of the wall you want to
move, it’s almost certainly a loadbearing wall. In a

¢ e
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single-story house, you have to go into the attic and
examine the ceiling joists. If joists end at that wall, it’s
definitely a bearing wall. But often, the joists that
span the wall in question extend on to rest on another
wall. Is the wall in the middle helping support the
joists? If you’re not experienced in structural con-
struction, you’d better consult with someone who is.
One thing you don’t want to do is mistake a loadbear-
ing wall for a non-loadbearing one.

You can safely remove a non-loadbearing wall.
But if you plan to remove a bearing wall, you have to
provide support to take the place of the wall. Again,
unless you’re experienced in structural construction,
you need the help of a professional.

Putting Your Ideas on Paper

Every kitchen design begins with a floor plan.
Your plans have to be accurate scale drawings of what
you propose. Otherwise you’re likely to have some
unpleasant surprises when work begins.

One way to make a scale drawing is to use graph
paper, but that’s not always the best way, especially if
the room you’re working with has angles that aren’t
square. Use an architect’s scale rule instead. This isn’t
the same thing as an engineering scale rule. In an
architect’s rule, each major division (foot) is further
divided into a multiple of 12 spaces to represent inch-
es. An engineering scale, on the other hand, is divid-
ed decimally.

The Architect’s Scale

The architect’s rule has eleven scales. Two of the
faces have two scales on each edge. The third face has
two scales on one edge, and the #16 scale runs the full
length of the other edge. The number at the end of
each side of the rule shows the scale measurement.
See the large number 1 at the left side of Figure 1-20.
That indicates that the scale is 1 inch = | foot. The
numbers 8, 7, and 6 refer to the number of % inch
divisions, counting from the opposite end of the scale.

Figure 1-20
Architect’s scale, with 1 inch = 1 foot scale at top left
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Transferring measurements using the 1/2 inch = 1 foot scale

If you want to transfer a measurement of 2 feet 3
inches to a sketch using the %4-inch scale, mark off the
distance, as shown in Figure 1-21. Begin with the
number 2 and measure back toward the 0, then
beyond the 0 to the 3-inch mark. The resulting line is
2 feet 3 inches long, based on the % inch = 1 foot
scale.

Taking Accurate Measurements

Here’s how I measure a kitchen: Begin at the left
end of the outside or window wall. Measure from left
to right, from the corner to the first opening, whether
that’s a doorway or a window. Rule off a column
along the right edge of a sheet of paper. At the top of
the column, write “Wall A,” and beneath that, write
your first measurement. If the openings have trim
around them, include the trim as part of the wall
space, not part of the opening.

Now, measure the first opening, then the next
wall space, and so on to the next corner. Draw a line,
and then write the overall measurement for that wall,
and label that measurement “O/A” so that later you
won’t think that’s another wall or opening space.

When you change direction to a new wall, label
that “Wall B.” Continue around the room to your
right, labeling each wall alphabetically, listing each
wall space and opening as before. Later, when you
transfer these measurements to your floor plan, you’ll
have all the information you need. Remember that
mistakes can be very expensive.,

When you lay out cabinets and counters on your
plan, allow a clearance of % inch to ' inch from each
wall. Walls are rarely perfectly square and plumb. It’s
easier to add a cover strip when you install cabinets
than it is to cut them down to fit.

Figure 1-22 is a sketch and list of measurements
from one of my kitchen jobs. Try to place your wall
labels outside the plan area, and leave the inside for
drawing your layout.

Use your sketch and list of measurements to draw
the floor plan, or plan view, as shown in Figure 1-23.
Section A shows both base and upper cabinets, while
Section B shows base cabinets only.

Figure 1-24 contains elevation drawings of the
same floor plan as Figure 1-23. The dotted lines on
the floor plan labeled “Elev. (A)” and “Elev. (B)”
match the same labels on the elevation drawings.

On the elevation drawings, the spaces marked
with a large X are cross sections of the cabinets which
appear on the elevations for the walls that join these.
The horizontal lines across the cabinet sections indi-
cate the number and location of the shelves inside.

When you prepare your drawings, leave space on
the page for general notes. Number those notes, and
then put the same number in a circle on the sketch
itself, to show where each item goes. That’s where
you’d describe special items like a bread keeper, sil-
verware or cutlery drawer, lazy Susan, or sliding
shelves, if there isn’t room for those labels on the
sketch itself.

Symbols for Plan Drawings

Use common construction drawing symbols to
give your plans a more professional appearance.
People who work from your plans will appreciate
anything you do to clarify what’s expected of them.
Figure 1-25 shows the following drawing symbols:

€ Indicate windows with two horizontal lines, not
one. Use the same symbol for all kinds of win-
dows, and describe them with detail notes.

€ Don’t draw wall lines through doorways. Leave
the space between the jambs clear.

€ Show sliding patio (Arcadia) doors with two by-
passing lines. When you show sliding doors this
way, you must draw by-passing windows with
two lines so they won’t be mistaken for patio
doors.
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Figure 1-22
Room measurements and floor plan layout
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Figure 1-23
Typical plan views
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Elevation views
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window
€ Show pocket doors as a double dashed line, and =00, % ~

be sure the wall that will contain the open door is Correct Incorrect

long enough to conceal it. Also, be certain that

there aren’t any electrical or plumbing runs inside Door

the wall where you plan to install the door. Pipe
and conduit can be moved, but only at extra Correct Incorrect
expense.

Patio door

© Dotted wall lines indicate wall area to be

removed. Show walls to be added with a series of
lines parallel to the wall face.

It’s not my purpose to give you a basic course in Pocket door
drafting here. But if you’re a designer working with a o frzzezizaiag
contractor, you must make sure the contractor knows I 23" 2'6" r 32" ——2'6"
exactly what you want done. Make plenty of notes on
your drawings, and describe everything in complete
detail. wall

In the chapters that follow, we’ll discuss several
different kitchen floor plans. I'll show you how to

Remove

arrange the work triangle for each of them, and warn ~ Figure 1-25
of the pitfalls common to each arrangement. Building symbols

Buy similar Craftsman Book Co. titles here: https://www.Craftsman-Book.com



Buy this complete title here: https://goo.gl/8jkF78

Test Questions for Chapter 1

1. When designing a kitchen, what should be your prime objective?

2. What are the five Basic Rules for counter placement?

3. What’s the minimum counter space you should allow between the sink and
a major cooking appliance?

4. Why should you never place the cooktop at the end of a counter?

5. Why is it important to have a pantry cabinet in the kitchen?

6. What can you do to make better use of hard-to-reach or dead corners so often found
in kitchens?

7. Why is it important to know the lifestyle of your client before you begin planning the kitchen?

8. Why is it best to use an architect’s scale, rather than an engineer’s scale, when you’re
preparing scale drawings of your kitchen design?

9. Why is it helpful to have a correctly-measured room layout prepared before beginning
to plan the kitchen?

10. Why should you know and use the standard construction symbols in any plans you draw?

Buy similar Craftsman Book Co. titles here: https://www.Craftsman-Book.com



Buy this complete title here: https://goo.gl/8jkF78

Index

A

Above-refrigerator cabinet ............. 116
Accessdoor,oven ................... 112
Accurate measurements .. .............. 20
Adding more cabinets ................. 94
Adjustable shelves . ... .. e 51
Advertising . .................... 149-150
budget ........... ... ... .. ... 150
newspaperads ................... 150
vellowpages . ................ 149-150
Air-O-Hood . ....................... 114
Americanbond ..................... 141
Angled cabinets . . ... s 72
Angledisland .............. ... . ..., 74
Appliance
BATABE ...ttt 122
retailer, working for ............... 149
shelves, retractable . . .............. 122
Appliances
narrow widths . ................... 30
NEW Lottt et 18
old,reusing ...................... 18
small ... . o 18
Arcadia doors, symbol . ................ 20
Arches
brick ...... .. 143
lighting ........................ 143
Architect’sscale ................... 19-20
Architects .......... ... ... ... ... 6
AVONItE ... ...t 100
Axial-flowfan ...................... 114
B
Backsplash ........................ 100
Baking needsbins ................... 124
Barstools .......................... 62
Barbecue grill . ... .... 75-76, 84-85, 111, 143
Base cabinets, angled ................. 74
Basic Rules
Rule! ... ... ... L. 6
Rule2 ...... ... ... .. i . 7
Rule3 ... ... i it 8
Ruled ...... ... .. ... ... .. ... 8
Rule5 ... ..o, 10
Basswood cabinets ................... 87
Beams, decorative ................ 85, 147
Bearing wall, removing . ............... 65
Beverage storage . ................... 124
Bins, grain . ............... ... ... 124
Birch cabinets ....................... 87
Blenders .......................... 121
Blower, hotair . ..................... 130
Blue membrane ..................... 128
Bonding patterns, brick ............... 141
Bottle storage ...................... 124
Bowling team, sponsoring ............. 151
Breadbox ............ .. ... ... ... 34
Breakfastarea ....................... 81
Breakfast bar, at peninsula ........... 62-63
Brick
arch ..................... 84.85, 143
attachingtowall ................. 142
barbecue grill .............. 84-85, 111
bonding patterns ................. 141
cavitywalls ..................... 142
facing . ....... ... ... . ... 139, 142
flooring . ....................... 128
flooring, cleaning . ................ 128
freestanding walls ................ 142
joints ... .. Ll 140
7] - 141-142
refrigerator enclosure . .............. 52
sealers .......... . i, 142
SIZES . o u e 140
supportfor ................ 82-84, 140

veneerwall ...................... 53
wall oven enclosure ........... 112, 144
walls ... 142
Buffet cabinets .. .................. 72, 82
Builders.............c.oo i 6
Building department, visiting . .......... 151
Building symbols .................... 24
Bulletinboard ....................... 53
Business license .................... 150
Businessname ...................... 150
Business of kitchendesign .. ........... 149
Butcher block countertops .......... 82, 100
C
Cabineats . .......................... 16
Cabinet
displays .............. .. ... ..., 152
doorcatches ...................... 93
drawers .............. ... .. ... 92-93
finishes . ...................... 93-94
fortrays .............. .. ..., 30
hardware ........................ 93
shelves ... ... .. ... 92-93
tambourdoors .................... 60
Cabinetdoors ..................... 90-92
designs .......... ... ..l 91
Masonite ................ ..., 91
steel ... 90
stiles ... 92
Wood ... 90
Cabinet installation
crewneeded ...................... 98
marking location .................. 98
SCTEWS . ittt e 99
support foruppers ................. 99
Cabinet wall,curved . ............... 81-83
CabinetAides ....................... 122
Cabinets
above-refrigerator . ............. 30, 116
addingto .......... ... ... ... 94
condiment ....................... 51
(0] 5 1 5 97-98
COSt Lot 90
finishingtomatch ................. 94
glassdoors .................... 52,90
history ... 87
installation ................. 89, 98-99
laminated plastic .................. 94
lazySusan ....................... 97
lighting ...................... 52,90
lumberin ........................ 87
measuring for .................... 87
opento bothsides ................. 52
pantry ... 94
shimming ........................ 99
solidwood ....................... 87
SPICE L. 51
standard sizes .................... 89
StOCK ... 89
Stripping .. ... 94
tall L. 90
totheceiling ..................... 90
top-grade ........................ 87
UPPET .\ttt 90
Cablejack ......................... 136
Can opener, recessed .............. 18, 121
Capital, needfor .................... 149
Carborundumsaw ................... 143
Carborundum stone .................. 128
Carousel ........................ 17,53
Carpet ..ot 128
cleaning ........................ 128
Cartrolling ......................... 82
Casters, rolling cart ................... 82
Catalytic conversion varnish ............ 94
Cathedral ceilings .................... 58

Cavitywalls ....................... 142
Ceiling
cabinetsto ....................... 90
checking forlevel ................. 89
Ceilingfan......................... 135
Ceiling joist, fishplating ............... 65
Ceiling lights ................... 134-135
Center bar roll-out shelves .. ............ 94
Center island
and work triangle .. .......... ... ... 13
exhaustfan ...................... 15
sink ... 13
traffic pattern . ................. 13-14
Centrifugal pressure fans .............. 114
Ceramic tile
countertops . ... 100
finish material ................... 139
flooring ........................ 128
patterned ....................... 139
Chairs, advantagesof ................. 62
Chamber of Commerce ............... 151
Charcoal filter,vent .................. 114
Chisel ....... ... ... . ... .. 130
Chopping block ...................... 78
Circularlights ...................... 135
Clearance
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Clients, contacting . .................. 151
Closetingarage ...................... 81
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counterspace by ................... 7
Cooktop
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Corridor kitchen, see Two-wall kitchen
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refrigerator ........ ... .. .. ... 8
sink ... 6
walloven ......................... 8
Countertop, over dishwasher ............ 34
Countertops . ................... 100-101
COUNtEr SAVErS .. ................. 101
installing ....................... 101
materials ....................... 100
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measuring for ........ ... .. . ... 88
repairing . ... 100
Course, brick . ...................... 141
Creditrecord ....................... 153
Crew for cabinet installation ............ 98
Curved cabinetwall ................ 81-83
Curvedisland ..................... 81-83
Curved snack bar . .................... 82
Customers, finding .................. 150
Cutlerydrawer ................... 51,124
Cuttingboard . ....... ... ..... 18,51, 352
D
Dadoed joints ............ ... ... ... 92
DBA ... .. 150
Dead corners
base cabinets ..................... 15
upper cabinets .................... 17
Decorative finish materials ......... 139-147
Decorative switchcovers ... ........... 136
Deep well cookers ................... 110
Demolition, flooring ................. 130
Design triangle .. ... .............. 10-15
Desk oo 53
cantilevered ........... .. ... ..., 85
wallmounted . .................... 63
Diagonal installation, wood floor . .... ... 131
Diamond crossbond ................. 141
Diffuser panels .................. ... 134
Dimmer switches . ................... 135
Dishwashers .................... 117-118
countertop support .. ............... 34
focation ..................... 19,118
placement ....................... 30
Displayareas . ....................... 18
Displays, showroom ................. 152
Distance, between upper and base cabinets .58
Doing business as (DBA) ............. 150
Dome lighting ...................... 135
Door catches, cabinet ................. 93
Doorway, moving . .............. 41-42, 74
Doorways
blocking ......... ... ... ... . ... 8
symbol ........... ... ...........20
Dovetailed joints .......... ... ... ... 92
Down-draft cooktops ................. 111
Down-draft ventilation . . .............. 115
Down-lights . ....................... 135
Drawer
bottoms ............. ... ..., 92
CONSLruCtion .. ........ovuuiiin.n. 92
pulls ... 93
slides ... i 93
Drawers
bread storage ..................... 52
cabinet . ........ ... ... .. .. .0 92-93
cutlery ................... 51-52, 124
linen ........ .. . . ., 8
silverware ....................... 81
steel-lined ....... ... . .. L., 52
utensil ... 51
WAIMET . vttt v i nena s 125
Drawing board . .. ................... 150
Ducting, down-draft . ................. 115
Ductless hood exhaust fan . ... ... ... 113-114
Dutchbond ........................ 141
Dynamor mortar .................... 142
E
Edison, Thomas ..................... 133
Efflorescence . ...................... 142
18inchpantry ....................... 94
Electrical circuits, adding . . ............ 110
Elevationdrawings ................... 20
typical ... ... 23
Employees
hiring ......... ... ... .. ... 152-15
LeSHME .\t 153
Enameledsinks ..................... 106
Enclosed refrigerator .............. 30, 116

Engineer’sscale ..................... 19
Ethnic backgrounds ................... 19
Exhaustfans .................... 112-115
capacity ... 112
centerisland ............. ... ... 15
island .. ... L 82
rangehood ......... ... ... .. ... 112
requirements . ................... 112
wall ..o 113
Exhaust system
axial-flowfans ................... 114
centrifugal pressure fans ........... 114
cluster blowers .. ..... ... ... ... .. 114
down-draft ......... ... ... ... .. 115
ductless ..................... 113-114
fans ... 112-115
VENtNE . ..o ot 115
Eye-levelranges .................... 109
=
Facing
brick ... ... .. i 142
splitbrick ...................... 142
Family lifestyle, kitchen design for ....... 18
Feeny Manufacturing Company .......... 16
FHA requirements, venting ............ 114
Fictitious Business Name Statement ... .. 150
IS-inchpantry ....................... 95
Filingcabinet ....................... 53
Fillerstrip . ..., 78
Findingstuds .. ...................... 98
Finish materials ................. 139-147
brick ....... ... . o 139-144
StONE ... 139-144
tile ... 139
Finishes, cabinet .. ................. 93-94
Fire-resistance, house to garage .......... 81
Fishplating ......................... 65
Five BasicRules ................... 6-10
Flakeboard ......................... 128
Flemishbond ....................... 141
Float the depression . .................. 89
Floor
checking forlevel ........... ... . 89
repairing uneveness .. .............. 89
Floor joists, reinforcement . . ............ 84
Floorplans ......................... 19
measurements . ............. ... ... 20
symbols ......... .. .. ... 20
Floor surface, for rollingcart . ........... 82
Flooring
brick ... ... .. 128
CATPEL . .ottt e 128
ceramictile .......... ... ... ..... 128
installation . ......... ... ... . ... 130
FEMOVING .. oot ti e 129
replacing ... ... 130
SIONG .ottt e 128
wood ... ..l 131
Floors ........ ... i, 127-131
materials . ......... ... .. ... 127-129
Fluorescent tubes .. .................. 134
Flyers ... 150
Folex ... i 128
Foodcenter ................. ... .... 121
Food processor, built-in ...... 50, 81, 85, 121
inpeninsula ....... ... .. .. L. 62
Former clients, contacting ............. 151
Formica countertops ................. 100
Fountainhead countertops ............. 100
Four-way switches . . ................. 136
Freestanding ranges .................. 109
Front breathing refrigerators ........... 116
Fulllazy Susan ...................... 15
Fumniture, wall mounted ............... 3
G
Garbage disposals ................... 118
Garden window .............. 18, 124-125
Gas, shutoffvalve . ................... 13

Index 171
Gas line, code requirements .. ........ 12,15
General contractors, referrals .. ......... 150
General lighting, requirements . ......... 133
Generalnotes ....................... 20
GFCL .. 136
Glassdoors ......... ..o, 146
oncabinets .................... 52,90
peninsula cabinets ................. 62
Glass, stained ...................... 146
Glazed ceramic tile .................. 100
Grainbins .............. ... ... .... 124
Granite ......... ... i 140
Griddle ....................... .... 110
Grill
barbecue ............ ... ........ 111
brickenclosed .................. 84-85
inisland ...................... 75-76
Grille,wire ..................... 146-147
Grinding floor highspots . . ............. 89
Ground-fault circuit interrupter ......... 136
Grounding, electrical ................. 136
H
H. A. Fele American Co. .............. 122
Halflazy Susan ...................... 16
Hammer .......................... 130
Hangers ......... .. ... oo, 147
Hardboard underlayment .............. 128
Hardware, cabinet .................... 93
Header, brick . ...................... 141
Hi-hat lighting . ..................... 135
Hide-A-Shelf . ... ... .. ........... 122
Highchair ............. ... ... ... 18
Highspotsinfloor.................... 89
Hiring employees ................ 152-153
Hobbies ............................ 18
Homeowners ......................... 6
Hook knife ........................ 129
Hotairblower ...................... 130
Hotwaterunit ...................... 107
Hydrochloricacid ................... 142
I
Iece-maker ......................... 117
shutoffvalve . .................... 50
Indented cornersink .................. 52
Indented sink cabinet .. ................ 39
Indirect lighting ..................... 134
Indoor barbecues .................... 111
Inductionranges .................... 110
Installation
cabinets ...................... 98-99
COUNntertops . ......v i 101
flooring ......... ... ... .. oL, 130
Instant hot water unit . ................ 107
Integral molded sinks ................ 106
Interior designers . ..................... 6
Iron-A-Way ........................ 121
Island
angled . ....... .. ...l 74
butcher-block top ............... 82, 84
cooktopin ........ ..o 71
curved ... 81-83
grill .. 75-76
height ... ..o i 69
insmall kitchen ................. .. 74
kneespace ........ ... ... . ..., 69
snackbar ..... ... ... ... L. 71
toreplace apeninsula .............. 72
Islandkitchen . .................... 69-78
minimum size . ..., . ... .. 69
space required . . .. ... ... ... 69-70
traffic pattern ... ... ... . oLL 78
J
Joint, mortar . ............. .. ... ..., 140
Jumbobrick................ ... ..... 140
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Kiln-dried lumber .................... 87
Kitchen layouts, unusual ............... 81
Kitchenremodelers . ................... 6
Knape & Vogt ...... .. . oo, 124
L
L-shaped kitchen .................. 37-45
deadcorners ..................... 37
designflaws .. .......... ... ... ... 37
design from scratch ................ 44
functional design .................. 37
odd-shaped ...................... 41
range location .................... 37
Lacquer finish, cabinet ................ 94
Laminated cabinet material .. ......... 87-88
LazySusan ...............ccc.o.. 52,53
cabinets .............. ... ... 97-98
BYPES « vt 15
Legalnotices ....................... 150
Lifestyle, kitchen designfor ............ 18
Light switches . ..................... 136
Lighting ....................... 133-136
cabinets ........... .. .. ... . L. 90
ceiling . ........ ... oL, 133-135
COUNtertop . ..o vvvi i 133
dome ........ .. ... ... 135
general ........... ... .. ..., 133-134
hi-hats .......... .. .. .. .. ..., 135
indirect ......... ... oL, 134
low-voltage switching ............. 136
peninsula cabinets ................. 62
requirements . ................... 133
soffit ... 133
SHD .o 135
task ... 133
U-shaped kitchen . ................. 49
under-cabinet . ... ................ 135
Linendrawer .............. ... ..ouus. 81
Linoleum ... ......... . ... .. ..., 127
Little Inch lights . ................... 135
Little league team, sponsoring . ......... 151
Loadbearing wall
MOVINE oottt eeee e e 19
FEMOVING .. oo ii i 65
Locatingstuds ....................... 98
Low-voltage switching, lights .......... 136
Luciterods ............... ..ot 147
Lumber, kiln-dried . . ... ............... 87
Lumber core cabinets ................. 87
Luminous ceiling .................... 133
M
Magentic catches . .............. ... ... 93
MagicLung ........ ... ... ... ... .. 114
Magnetic induction cooktops ........... 111
Mailing list ............ ... ... .. .... 151
Major appliances ................ 109-112
Manufacturer’s design showroom ....... 150
Maple cabinets ...................... 87
Masonite
drawer bottoms ................... 92
skids ... o 128
underlayment ................ 128, 130
Masonry, supporting ................. 140
Masonry anchors . ........... .. .. ... 98
Materials salespeople .................. 6
Measurements, accurate . . . ............. 20
Measuring for cabinets ................ 88
Melamine finished cabinets ............. 94
Mexicantile ............. ... ...... 128
Microwave ovens . ................... 112
withvent ........................ 45
eye-level ......... .. .. L 29
Mini-pantry ........... ... ... .. ... ... 54
Mirrors ... 146
Mortar ........c. i 141-142
Movingawall ....................... 19
Multipurpose room . .................. 27
Muriaticacid ................... 128, 142

Name, business ..................... 150
Narrow appliances .................... 30
National Products, Inc. ............... 122
Nevamar .........cvvirinviennann.n 100
Newspaperads ...............coounn 150
Non-loadbearing wall ................. 19
Nutone Food Center ................. 121
Nylac. ..o, 128
O
Qakcabinets ........................ 87
Obstructed U-kitchen . ................. 53
Odd-shaped kitchens .. ................ 41
Off-kitchen pantries . . ................. 96
Officesetup ............covvioa.. 150
Qil finish, cabinet .................... 94
One-wall kitchen .................. 27-30
BasicRules.................... 27-28
lighting ...................... ... 27
poorly planned . . .................. 28
spacerequired . ....... ... ... 27
wellplanned ................... 28-29
Oriented strand board ................ 128
Outletplates ....................... 136
Oven, counter space by ................. 8
Oven door, as obstruction ............... 8
Ovens,wall ............ ... ......... 112
Overall measurements . ................ 20
P
Paddlefan ............. ... ... ... 135
Panel under appliances ............... 129
Paneling .......................... 147
Pantry
canned goods ........... ... ..., 74
focation ............ ... ... ... 10
shelf ... L 10
Pantry cabinets ........... 53, 71, 81, 94.97
closet-type . ... ...t 94
18inch ....... ... ... ... ... ... 94
I5-inch ....... .. ... ..o 95
location ............ ... ... ... 94
off-kitchen . ...................... 96
roll-out shelves ................... 94
shelfdepth . ...................... 78
swing-out shelves ................. 94
24-inch ... ... .. L il 94
under-counter .................... 96
Pantry closets ..................... 96-97
Particleboard cabinets ................. 87
Pass-through distance ................. 58
Passage space, two-wall kitchen ......... 30
Pastry board ........................ 78
Peninsula
as remodelingtool .......... ... ... 64
cooktopin ............. ... 58-60
down-draft ventilation .............. 59
exhaust guidelines ................. 59
range in . .......eihiniiaaa. 58-60
Seating SpPace .. ............vonn... 62
sinkin ... 61
sink plumbing . ..... ... ... oL 61
smail appliancesin ................ 62
venthood ..................... 59-60
ventingarangein ................. 59
Peninsula cabinets
glassdoors .. ......... ... .. ... ... 62
recessed upper cabinet .............. 60
Peninsula kitchen . ................. 57-66
advantages ....................... 57
appliances toinstall ................ 57
heightof client.................... 57
ideal ... 64
minimum space required ............ 64
space between cabinets ............. 58
Phoneline ............... ... ... ... 149
Photodisplays ...................... 151

Photoelectric switches .............. .. 136
Physical limitations, kitchen design for ... .18
Pinecabinets ................ .. .. ... 87
Plan view
generalnotes ..................... 20
measurements .................... 20
symbols ... ... ... .. .. oLl 20
typical ... ... 20
Planning office, visiting .. ............. 151
Plant-ons ......... ... ... ... ... ... 147
Planter, floordrain . ................... 84
Planterbox ...................... 18, 78
Plastics, decorative .................. 147
Platform to support cabinets ............ 99
Playarea ........................... 18
Plumbing, peninsula sink .. ............. 61
Plumbing forsinks .................. 107
Plycore cabinets ..................... 87
Plywood, underlayment ............... 128
Plywood cabinets .................... 87
Pocket doors, symbol . ................ 20
Poggenpohl ....... .. ... ... .. ..... 135
Polymer-Granite Stone . .............. 100
Pot handles, danger from ................ 8
Potshelves ......................... 51
Pre-mixedmortar . ................... 142
Present appliances, using in new design . .. .18
Products, knowledge of .. ............. 150
Prosoco’s SureKlean ............. .. .. 142
Pulls,drawer ........................ 93
R
Radio talk shows ................. ... 151
Range, moving ...................... 13
Range hood
capacity ... 112
distance above cooktop ......... 112-113
Ranges
counter space by ................... 7
eye-level ... .. ... . L 109
freestanding . ... ................. 109
induction ............ .. .. ... .... 110
location ........... ... .. ...... 110
Receptacles ........................ 136
Recessed canopener .................. 18
Recessed lighting . . .................. 135
Recessed upper cabinet ................ 60
Refrigeration equipment . .......... 116-117
Refrigerators . ................... 116-117
cabinetaround .................... 30
cabinetover ...................... 30
counter space by ................... 8
doorswing ..................... 8,40
enclosures ...................... 116
freestanding ... ........ ... ... .... 116
inniche ......... ... .. .. ... .. 9
MOVING ..ottt 30
side-by-side ........... .. ... .. ... 9
specialized ............. ... ... ... 117
under-counter ................ 117-118
ventilation ......... .. .. ... ... 30
Religious requirements .. .............. 19
Remodelers, kitchen ................... 6
Resilient tile, removing ............... 130
Retractable appliance shelves .......... 122
Rev-A-Shelf ......... ... ... ... ... 93
Roll-out shelves .......... 28-29, 30, 44, 52
pantry ........... ... i, 94
Rollingcart ......................... 82
Rules,Basic ......................... 6
Rumningbond .......... ... ... ..... 141
S
Sales tax deposit .................... 150
Salespeople, hiring . .............. 152-153
Saltillo . ...... ..o 100
Scale drawings .......... ... ... ..., 19
Scraper .......... P 129, 130
Screw for cabinet installation . .. ......... 99
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Scribing the backsplash ............... 100
Sealer coats, cabinet .......... ... ... 94
Sealers, Masonry ...........oceoeeenen- 142
Seating
atpeninsula ......... ... .. 62-63
height ... 62
space required . ............. L 62
Secondary sinks ................. 105-106
Serviceclubs ......... ... .. il 151
Sheet flooring, removing . ............. 129
Shelf, pantry ... 10
Shelf supports .........cooovienny 92
Shelves
adjustable . ........... ... ...l 51,92
cabinet ......... ... . . 92-93
ching ......coviiiiii i 53
cookbook ... 53
potsandpans ............cnaoinn 51
roll-out . ...l 95
STEMWALE « .o vt v vervarnerennonns 53
SWINE-0Ut . ..ot 95
telephone .......... ... 53
Shimming cabinets ............... ... 99
Shop-vac . ....vviiiiiii i 129
Showroom . .......oiiiiiiiii 150
COMOTS . v v r e 152
displays . ....cooviiiiiii it 152
lighting . ..........ooiiieianns 152
Showroom-office .................... 151
Shutoft valve
GAS . it 13, 15
icemaker ........ . i 50
Side-by-side refrigerators ............... 9
SIENS © e 150
Silverware drawer .............. ... ... 81
Simulated granite . . . ... ..o 100
Single-bowl sinks ................ 103-104

Single-wall kitchen, see One-wall kitchen
Sink

cabinet, indented . ....... .. ... ..... 39
counterspace by .......... ...l 6
materials ....... ... . il 106
L1 107
VENHNE oo ve i iecn e 107
Sinks ... 103-107
COTMEL oo vt veveniinneneneneeans 105
inpeninsulas ......... ... .l 61
secondary ........ i 105-106
single-bowl . ... ... ... ... 103-104
three-bowl . ... ... .. ... .. L. 104
two-bowl ... it 104
Skylights . .....ooviiiiinnvnnann 133
Slab, repairing uneveness . ............. 89
Sliding doors, symbol ............... .. 20
Small appliances . ............. 18, 121-123
inpeninsula ...... ... .. 62
Snack bar
atpeninsula ........... .. .00 62-63
curved ... e 82
supportfor . ... . il 63
Sodacanstorage ............c.oouaunn- 124
Soffit ...t 53
above peninsula ......... .. ... ... 58
advantages ............. ..o 38-39
location .......coviiininiiaen. 98
over corner cabinet . ....... ... ... 39
Soldier, brick .......... . it 141
Sound-activated switches . ............. 136
Space planning . .......... .. .. 152
Spanishpavers...................... 128
Specialized refrigerators .............. 117
Spice storage
cabinet .. ........ .. 51
drawer . ... 18
FACKS ottt s 123
Split brick facing . .......... .. ... 142

Sponsorship . ...t 151
Springcatches . ...... .. ... 93
St. Charles Kitchens ............... 90, 96
Stained finish, cabinet ................. 94
Stained glass ............. ... ... 146
Stainless steel

drawer iners ............o i 52

SINKS v v tie e s 106
Standard brick ......... .. ... ... ... 140
Startup costs ... ..o 149-150
Stationery Cost . . ... v iii i 150
SHIES « .ot 92
Stone

facing ...... ..o 139-140

FIOOMING .o eo et 128

SUPPOTHING .. oo v v viie e ernne e 140
Stools, bar ... .ii e 62
Stretcher, brick . ....... .. ... ... L. 141
Strip lighting . ......... ... .o oo 135
Stripping cabinets ......... ... oo 94
Structural changes ................. 41-43
Studs, finding .............. ... ... 98
Suntubes . . ... 133
Supermortar ..o 142
Support platform, upper cabinets . ........ 99
Supporting

countertop over dishwasher .......... 34

MASONIY o\t o e viientineenar e 140
Supports

ceiling Joist «...ovviiiii i 65

shelf ... .. oo 92
SureKlean ..................... 128, 142
Surface treatments, masonry ........... 142
Swing-out shelves .................... 95
Switches, light . ........ ... .0t 136
Symbols, plan drawing . ............... 20
T
Tableclothracks ... ...t 124
Talavera . ........c.coiniiinnnanann. 100
Talkshows . ......c.ociiniiivinnen.. 151
Tall cabinets, installing ................ 89
Tambourdoors .. ................. 60, 122
Tampicobrush . ............. .. ..... 128
Teachers . ...ovvvnivniininnnenaen s 6
Telephonejack .......... ... .0 136
Temporary support, joists .............. 65
Thermador ..........oovvvnann 112, 125
Thompson’s Thoroseal ............ 111, 142
Thompson’s Waterseal . ............... 128
Three-bowlsinks .................... 104
Three-way switches .................. 136
Tile, removing . .....o.vviiiaia 129
Toasters, recessed . ............... 82, 121
Top coats, cabinet .................... 94
Top-grade cabinets ................... 87
Touch-activated switches . ............. 136
Towelrack ..........coviiiniiinnn.s 44
Track lighting . ....... .. .. . ... 135
Traffic pattern

centerisland ................... 13-14

island kitchen ........... ... ... ... 78
Trap,sink ... 107
Trashbins ................ 18, 52,74, 118
Trash compactors .. ............... 18, 118
Tray cabinet .................. 30, 81,116
Triangle, see Work triangle
Trim kits, dishwasher . . ............... 117
TV antenna . .........oveuenenvonnns 136
24-inchpantry ....... ... 94
220-voltservice . ... 12
Two-bowlsinks . ......... ..o 104
Two-wall kitchen .................. 30-34

BasicRules ........... .. .. ..ot 30

PASSAZE SPACE . o v v 30
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Index 173
U
U-shaped kitchen .................. 47-55
distance between cabinets ........... 55
lighting ......... ... ..o 49
MINIMUM SIZE€ ...t v v e 47
obstructed ........ ... .. s 53
refrigerator placement .............. 47
sink placement . ......... ... ... 47
withendwall ....... ... ... ... ... 49
work triangle . ....... .. ...l 47
Under-cabinet lighting .. .............. 135
Under-counter pantry . ................. 96
Under-counter refrigerator ......... 117-118
Underlayment materials ........... 127-128
Universal Metal Industries ............. 114
Unusual kitchens .. ........... .. ...... 81
Upper cabinets, supporting ............. 99
Utensildisplay .............. ... 147
Utensildrawer .. ...........c.oiinn. 51
Utility knife .. ... 129
\%
Vacuumcleaner ............. ... .on. 129
Valance . ... s 53
window . ..... .. i 38
Varnish, catalytic conversion ............ 94
Vaultedceilings ...........ovovinninn. 58
Veneer-faced cabinets ................. 87
Ventstack .......coviriiiein . 61
Vent-A-Hood . .................. ... 114
Ventilation, refrigerator ................ 30
Venting
down-draft system ................ 115
exhaustsystem ................... 115
SIDK v vi e e 107
Vertical measurements . .. .............. 89
Vinyl flooring . ......... ..l 127
W, X, Y Z
Wall, moving ... ...t 19
Wall oven
brick enclosure .................. 144
COMET & ottt eeiieeeeen e 74, 75-76
counterspace by ......... .. ... 8
placement ............ ... ... 30
Wallovens .. ...... ... i, 112
in brick enclosure . ................ 112
venting . .. ... .. iii 112
Wallties . ....o i 142-143
Wall-mounted furniture ................ 63
Wallpaper ......... ..o 147
Walls
MOVINE .. vvvivivn e 41, 65
symbols ...... ... 24
Warmer drawers ... ..o 125
Water heater enclosure .. ............... 53
Waterseal . ...t 128
Windows
garden . ....... ..o 124-125
MEASULING . ..o oo eeaenee 20
MOVING .+t oviviieianecnen o 40
replacing ................. .. 72
symbol ... ... 20
Winecabinet ......... .. ... .. 117
Winerack ...... .. .o 18, 81
Wiregrille ........... ... ... .. 146-147
Wood, flooring ......... ... .o 131
Work triangle . ....... ... ... .. . 10-15
and centerisland .......... ... ..... 13
SIZE v v 10
Workplace ........... ... ... oo 150
Yellowpagesad ..................... 14
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