KITCHENS

The kitchen is the most difficult space in the house to design because appliances,
equipment, working surfaces, and storage spaces must be carefully organized into a
visually coherent and functional whole, To ensure a smoothly functioning kitchen for
more than one occupant, it is necessary to synthesize a wide range of working and
circulation scenarios. Fundamental to kitchen planning is the placement of three
elements: the refrigerator, the sink, and the stove.

These elements defile the preparation zone, the washing zone, and the cooking zone.
Together, the zones define the three points of the "working triangle.” In addition to
mapping out a safe and efficient working triangle, interior designers must also

consider storage requirements for the countless number of kitchen gadgets, dishes,
and other accessories that are found in the contemporary kitchen.
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