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The serene balance of this dra-

matic space was achieved by

planning every detail in har-

mony with all the other

elements.
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The remodeling of this 1929

kitchen retained the French

country theme of the house

while meeting space require-

ments for modern appliances.
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The before and after floor plans

for this kitch®n are presented

on pages 33 and 107.
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Top left: The oak floor, brown-

granite countertop, and stain-

Jess steel sink enhance the rich

coloting of the pecan and wal-

nut cabinets.

Top right: Abundant natural

light, ample counter space, ac-

cess to appliances, and conve-

nient storage were high on the

planning list for this kitchen.

Bottom left: This compact

work center is as efficient as a

ship’s galley but versatile

enough for the whole crew.

Bottom right: Cherry cabinets,

slate flooring, and blue-green

tiles create a rich blend of con-

trasting materials.
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ERSONALIZING
YOUR KITCHE

A beautiful and well-designed kitchen combines style and
efficiency in a carefully planned space that 1s tailored to the
people who use it. A kitchen remodel involves making decisions
about improving the layout, increasing the capabilities of appli-
ances, and improving the appearance of the room. After taking
into consideration the structural features and limitations of

the existing space, and the practical requirements of functional
work centers, you'll fimd that the possibilities are limitless.
Whether your present kitchen is the playground of a single chef
or has to serve an army of individuals grabbing meals on the
run, this chapter helps you determine its strengths and weak-
nesses. The discussion of popular styles and design theory will
start you on your way toward realizing your dream kitchen.

Take the opportunity of planning your kitchen remodel to personalize the
room and show off favorite itents. Colors in the Oriental area rug are
brought out by the granite countertop and backsplash tiles and the black door
fixtures, drawer pulls, and sink accessories.



HOOSING A KITCHEN LOOK

The right look for your kitchen balances your
desired style with the elements of design
theory. Use a unifying design concept when
determining the colors, textures, patterns,
line, and scale of the room configuration. Then
use the same design concept when choosing
the finishes, fixtures, appliances, and
accessories that will fill it.

The Design
Concept
Remodeling a kitchen involves

making a number of choices,
including many concerning the

look of the room. This task is
made easier by determining an
overall design concept early

in the process on which to base
subsequent decisions. The de-
sign concept is composed of a

style and a specific theme. A
general overview of design the-
ory makes the decisions easier
(see page 7).

Qne of the first and most
enjoyable steps in the remodel-
ing process is gathering ideas
and deciding what you want.
Keep vour eyes open as you
visit other people’s kitchens,
peruse home-decorating maga-
zines and books, and look at
showrcom displays. Tour
model homes and historic
houses and visit decorator and
department-store showrooms
to see different design elements
in context,

Keep a clip file of your
favorite ideas—an accordion
file works well—and fill it with
visual references, such as
photographs, brochures, fabric
swatches, and color samples.
Don't worry about whether
items go together at first; as the
file grows, your personal sense
of what you want will emerge.

Styles

Kitchen styles are divided into
two broad classes: traditional
and modern. Choosing the
right style for your kitchen is a
matter of personal preference
and compatibility with the

Ahways consider the principles of design when establishing your kitchen look. The horizontal line of the counter and cabinet arrangement and smooth
texture of polished wood, stainless steel, and solid-surface material define this kitchen as modern in style.



Basic Design Theory

house. Traditional houses have
wood windows, paneled doors,
and intricate trim. Preserving
the traditional style may elimi-
nate the need to replace these
items, saving time and money
during construction, and en-
sures that the new kitchen
complements the rest of the
house. Modern houses feature
metal windows, flush doors,
and recessed lights, and staying
with this style for the kitchen
allows you to retain these
fixtures.

Some people prefer that the
entire home interior be of one
style. If that is your preference,
design the kitchen in accor-
dance with the style of the rest
of the house. Others, however,
prefer the kitchen to be an
oasis within the house; a cozy
traditional kitchen can be a
welcome retreat jn a modern
home. On the other hand, a
sleek modern kitchen can be a
refreshing change in an other-
wise traditional house. If you
choose an opposing style for
the new kitchen, you can still
coordinate it with the other
rooms by using the same
theme and by matching colors,
patterns, and textures among
areas of the house.

Traditional

A traditional-style kitchen has
a refined air. The emphasis is
on texture. Surfaces are of natu-
ral and timeless materials, such
as wood, stone, and ceramic.
Fixtures and furnishings show
handcrafting and attention to
detail. Lighting is subdued and
directed, usually incandescent,
and “colors are muted.

Create a sense of harmony in
your new kitchen by incor-
porating basic design theory—
line, scale, pattern, texture, and
color—into your style and
theme decisions. Weigh each
of these as you develop the
design, plan features, select fix-
tures, and choose finishes.

Line

The basic components of the
kitchen—cabinets, counters,
floor, and ceiling—form planes
and edges that direct the eye,
known as line. Long counters
and a low ceiling form hori-
zontal lines, considered mod-
ern. Tall, narrow cabinets and
a high ceiling form vertical
lines, which lend a traditional
air. Manipulating line in
design can disguise the basic
shape of a room and change
its ambiance.

Study the vertical and hori-
zontal lines formed by features
in the existing kitchen. Look
for ways to smooth them out
so that they align better with
one another. You may not
be able to move all the features
into perfect alignment, but
make as many adjustments as
possible.

Cabinets with horizontal
slats will elongate the room;
vertical patterns will draw the
eye upward. Inset panels on
narrow doors tend to break up
a horizontal look. A plain face
on a cabinet will accentuate its
edges and seams. Countertop
edges that contrast with the
cabinets create strong lines;
countertops trimmed to match
the cabinets mask the line. De-
termine the line you want to

emphasize when drawing the
floor plan, and then perpetuate
it when selecting fixtures and
choosing finishes.

Scale

An expression of relative size,
scale refers to the relationships
among the various elements of
a room. A balance between the
size of the room and the size
of its components is most com-
fortable visually. A properly
scaled space also relates well to
the people using it.

A big kitchen can support
large appliances, wide passage-
ways, tall cabinets with raised-
panel doors, bold-patterned
wallcovering, and large floor
tiles. A small kitchen requires
proportionately smaller appli-
ances, narrower cabinet doors
with inset panels or flat faces,
and more petite patterns on
wallcoverings and flooring,

Pattern

The ordered regularity of the
elements in a design is called
the pattern. Examples are the
design on wallpaper, the grid
formed by ceramic tiles, and
the shape of raised panels. Pat-
tern gives a sense of move-
ment. Many different patterns
together look busy and tire-
some, but too much of one
pattern is overwhelming,.
However, some repetition of a
pattern—such as a diamond-
shaped counter repeated in the
diamond tile accent on a
backsplash and again in the
window-treatment fabric—
gives the room cohesion.
Check accumulated patterns as
they are inherent in materials,

and can be created inadver-
tently when various materials
are juxtaposed.

Texture

Everything has texture, both
visual and tactile. In interior
design, the visual texture of

a material is as relevant as the
way it feels. Most kitchens
have smooth-textured surfaces
for easy cleaning. Adding
rough-textured accents, such as
coarse-grain cabinet fronts,
gives the kitchen a more natu-
ral, earthy feel,

Consider texture when
choosing all your fixtures, as
the same item may come in
a choice of surface finishes.
Matte texture tends to evoke
a warm, traditional style,
whereas glossy textures have
a sleeker, more modern feel.

Color

While much of kitchen design
involves rational decisions and
verifiable measurements, the
choice of color is personal and
emotional. A powerful design
element, color is a force in its
own right that transforms
space and gives it depth and
character. To help make this
rather major decision, consider
the following rules of thumb
for using color effectively.
Dark or bold colors bring
things closer and make a room
feel smaller. Lighter tones
make a room look more spa-
cious, and cause objects to
recede. Warm colors—red, or-
ange, and yellow—are exciting
and cozy. Cool colors—blue,
green, and purple—are restful
and passive.



Modern

Whether formal or homey, a
modern-style kitchen has sleek,
smooth surfaces and a clean-
lined design. The emphasis is
on horizontal lines and vivid
colors—both high contrast and
monochromatic. Materials are
usually manufactured, such as
laminate, stainless steel, glass,

and chrome. Lighting is bright,
usually fluorescent.

Themes

While the style defines the look
of a room, the theme gives it
personality. Certain combina-
tions of materials, colors, and
finishes evoke specific design
themes. Combine the theme

with the style to achieve the
design concept you want for
your kitchen. The theme serves
as a common denominator
among the individual aspects
that appeal to you and is useful
when describing what you
want to suppliers.

Often, themes are vernacu-
lar, evoking a historical period

or geographical reference. Con-
sider a period theme if you live
in a period house or like the
style of a particular era. If you
nse the local geography as a
regional theme, use local crafts
to decarate the room.

A kitchen rarely falls into a
single category that can be de-
scribed in a few words, but the

Use of hecavily textured materials, like the sugar pine cabinels, stone-hile floor, and ceramic-tile countertops of this kitchen, helps to define the traditional
style. Vertical lines, exemplified here in the wood-slat backsplashes, arc another feature of traditional styling.



list of descriptions that fol-
lows—which is by no means
exhaustive—will give you
some ideas and provide a
vocabulary to work with as you
develop a design theme.

Classic

Wood cabinets with furniture-
quality design and finish, fine
materials, and detailed appoint-
ments make a classic kitchen as
elegant as any room in the
house. Cabinets, doors, and
windows are carefully trimmed
with wood moldings, so select
appliances that allow for
matching wood-paneled fronts.
Cabinets are framed with
raised-panel designs and are
built to the ceiling. Colors are
natural yet sophisticated, and
walls are usually papered. Nat-
ural materials, such as wood,
ceramic tile, or stone, as well as
fabricated materials in neutral
colors, both project a classic
look. Use old-world goods for
accents, such as brass and cop-
per for hoods, sinks, faucets,
and lighting fixtures. Fine art
and china and displayed brass
or copper cookware are appro-
priate accessories.

Country

Less formal than the classic
theme, the country kitchen
evokes open-hearth cooking. In
fact, a fireplace or wood-burning
stove is the perfect focal point
for the room. The atmosphere
is warm and casual with an old-
fashioned air. Display cooking
utensils and dishes on open
shelves and hang pots and pans
from wall or ceiling racks. Bou-
quets; of drying herbs and flow-
ers or ropes of garlic, onions,

ot peppers add authenticity to
the rustic feel of the room.
Decorate with handmade lin-
ens and crafts.

Country kitchens allow for
a vivid use of color. A triad
scheme of basic yellow, red,
and blue fits a country theme,
as does a combination of blues
and browns. Use rough tex-
tures in warm tones: cabinets
that Jook like farmhouse furni-
ture or old icebox doors, and
countertops and backsplashes
of ceramic tile—perhaps with
hand-painted designs. Floors
can be wood, ceramic tile,
brick, or a resilient that mimics
one of these materials; keep
patterns simple in a small, re-
peated design.

A more rustic version of a
country style—called Colo-
nial—features wrought-iron ac-
cents and vertical raised panels
on cabinet doors. The country
theme can be modified to cre-
ate various regional looks, with
a New England or Southern
emnphasis, for example.

Eurotech

Featuring high efficiency in a
small space, Eurotech kitchens
are known for their stream-
lined, futuristic look and the
marked absence of displayed
items. This uncluttered, com-
pact design is ideal for small
kitchens. Plan a comple-
mentary color scheme using
lots of white with bold accents
in bright primary colors.

Cabinets are frameless with
plain, flat doors of plastic lami-
nate or wood veneer. Let the
lines of the fixtures define any
patterns, and keep textures
sleek. Eurotech fixtures include
brightly colored enameled
faucets, white-wire shelving,
and white, black, and primary-
colored sinks in unusual
shapes. Appliances are gener-
ally downsized, black or white,
and often tucked out of sight or
integrated into the cabinet-
work. Although Euvotech fix-
tures and appliances were
originally imported by Euro-
pean manufacturers, many
American companies now pro-
duce items that fit this theme,

Accessorize with colorful,
culinary accoutrements and
modern art.

BArt Deco

Its geometry softened by
curved edges, this streamtined
look arose early in the twenti-
eth century as an expression of
optimism for the fast-moving
future. An American diner is a
classic examnple of art deco in
the kitchen. In the 1930s an
architectural movement, called
moderne, incorporated some
features of art deco accentuated
by angles rather than curves.
Metal is a basic material of
both the art deco and moderne
kitchen. Use metal cabinets and
stainless steel countertops with
chrome edges. Textures are
sleek, with an occasional geo-
metric relief, such as highly
glazed tile backsplash in a dar-
ing zigzag or checkerboard pat-
tern. Consider stacking trim

Metal cabinets are available in a wide range of colors allowing for a
variety of moods. Cool blue cabinets evoke restfulness in this modern-
style, Eurolech-theme kitchen.



three high at picture-molding
height to accentuate the line of
the room. In keeping with this
theme, plan a high-contrast
color scheme, such as black and
white, accented with bright
red, pink, or turquoise.

Gourmet

If you like the look of a restau-
rant kitchen, consider a gourmet
theme. Beautiful for its stark utjl-
ity, this no-nonsense kitchen is a
serious cook’s dream. A gourmet
kitchen features commercial-
style appliances that may

include a commercial-style gas
range, a huge hood, sub-zero
refrigerator, and upright
freezer. Spacious counters
topped with marble, butcher
block, ceramic, or stainless steel
provide plenty of work space
for true or aspiring chefs. Color
is almost an afterthought in the
gourmet kitchen, with indus-
trial chrome accented by the
food items and cooking wares
on display. Accessorize the
gourmet kitchen with the bare
essentials: top-of-the-line pans,
pots, and utensils, hung within

teach from overhead racks for
quick and easy access. Allow for
plenty of storage space, includ-
ing a pantry with heavy-duty
metal shelves to accommodate
specialty appliances, utensils,
bulk foods, and cookbooks.

Period

Many people have an affinity
for a particular historical pe-
viod, perhaps to show off in-
herited or collected furnishings
or artworks, to recreate a favor-
ite hustorical site, or to match
the kitchen theme to the archi-

Two remodeling goals of the owners of this kitchen were to yeplicate the kitchen of art English country cottage in
winch they had once hwed and 10 have plenty of room to show off an antique chiva collection

10

tectural style of the house.
With modern appliances, it is
difficult to replicate exact peri-
ods—and who would want to
reconstruct an outmoded
kitchen devoid of modern con-
veniences?—but you can cer-
tainly provide a sethng
reminiscent of an carlier time.
Consider tucking away modern
appliances behind wood false
fronts, using only finishes
available during the chosen pe-
riod, and installing window
treatments and decorating ac-
cessories unique to that era.

Regional

From current or past associa-
tions, family heritage, or travel,
you may find a particular re-
gional theme appealing. The
theme may originate in the
United States—New England,
the Southwest, or the North-
west—or from a region of some
other country—the south of
France, rural Sweden, the En-
glish countryside, or industrial
Japan. To evoke a region, use
the materials and colors native
to that area. When choosing fin-
ishes angd fixtures, consider the
type of wood.and other materi-
als used in the region. Find
regional fabrics for window
treatments, upholstery, and Lin-
ens, and display authentic art
and cyalts to hone the theme.

Combining Colors

Harmonious color schemes can
be created by combining colors
from the color wheel in various
ways. Choosing one or more
intensities from the same seg-
ment produces a monochro-
matic scheme. Choosing colors
from opposite sides of the
wheel forms a complementary
color scheme.



The Color Wheel

Color theory places colors in a
continuum called the color
wheel—an extremely useful tool
for choosing a color scheme. It
displays an inventory of basic
colors, identfies the transition
from color to color through the
visual spectrum, and shows how
colors are related to one another.
The primary colors—ted, blue,
and yellow—are equally spaced.
The secondary colors—orange,
green, ang purple—are placed
between the two primaries that
are its compenents. Completing
the color wheel are the intermedi-
ate colors, mixtures of primary
and secondary colors. These 12
full-strength colors are known as
pure hues.

Because they are $o intense,
the colors of the color wheel are
seldom used in their pure-hue
forms except as accents. More
often variations are created by
adding a neutral color. When
white (s added to a color, a tint
of that color is created. When
black is added, a shade results.
When gray is added, the result is
a tone.

Neutrals—black, white, and
gray—are not colors in the de-
fined sense, yet they play a very
important role in creating a bal-
anced and varied color scheme.
Use them for contrast, to soften
a color scheme, or as an accent.

Id

To produce a simple triad
scheme, take colors from three
segments spaced equidistantly.
Another three-color scheme,
called split complementary, is
produced by taking one color
from one segment and the
other two colors from segments
on each side of the segment
opposite the first. Choosing
colors from two or more contig-
uoué‘segmems creates an anal-
ogous, or related, color scheme.
A quadratic scheme consists of
colors from any four segments,

so long as no two segments are
adjacent.

Whichever method you use,
remember that you will rarely
use pure hues of the color
wheel but rather relative values
of those colors—that is, tints,
shades, and tones. It is impor-
tant to consider the relation-
ship of lightness to darkness
within your color selections, as
well as the relationships among
the colors themselves,

Colors in the
Real World

Despite your preferences, you
will find that the colors offered
by manufacturers of kitchen
appliances and fixtures follow
strong design trends. However,
if you stick to a color scheme
that’s uniquely vours, the
kitchen will not look dated in
a few years.

Where do you start? If there
are permanent materials in the
kitchen, start with that color

and build a scheme around

it, such as the color of a brick
chimney or the colors in an
adjacent room. Or, draw your
jnspiration from outside the
realm of kitchen design: a fa-
vorite painting, a plate collec-
tion, a printed fabric, a custom
tile, or the view from a win-
dow. Remember that all colors
lock far more intense on a large
surface than in a tiny swatch or
a photograph.

1]



VALUATING FAMILY NEEDS

Every family is unique. In order to create a
kitchen that fits the way you live, you must
identify the needs of each member. Involving
the family at this early stage will broaden
your perspective and increase everyone’s
enthusiasm for the big project.

Family Style

For the purposes of this book,
the term family refers to the
group of people living in the
house. Remodeling a kitchen is
a Jong-term investment in your
home. The kitchen must suit
your family as it changes over
time. Now is the time to take
an honest look at who you are
as a family, so you can design a
kitchen in which you will all
feel comfortable.

Begin planning by making a
list of everyone who uses the
kitchen;.consider all family
members, their ages, and their
needs as they relate to the
kitchen. Include anyone who
will use it, including frequent
visitors and hired help. Is yours
a combined family with differ-
ent traditional uses for the
kitchen?

Next, imagine as best you
can the household 5 years from
now and then 10 years from

now. Is yours a family of
adults? Do you anticipate any
or more children? Will some-
one soon be leaving hame?
Will you eventually sell?

Number of Cooks

An essential figure to compute
in your family survey is the
number of people who will be
cooking. The entire kitchen
design is affected if the cooking
is dane by one person all the
time, by several people at dif-
ferent times, or by multiple
cooks working in the room
simultaneously. With several
cooks needing to move about
the room at the same time, you
need to provide space between
major appliances, wider
aisles—48 inches wide mini-
mum for a two-cook kitchen—
and more counter space: at least

Multiple is the byword of this kitchen plan, Multiple cooking and cleanup centers allow several cooks to work

e

simultaneously yet separately. A large family is accommodated by multiple appliances: (two dishwashers, fwo
trash compactors, two ovens, and a two-door, subzero refrigerator Interior French doors to the laundry room
provide multiple sources of natural light.

12

2 extra feet per cook. You will
also need more storage space
for extra food-preparation tools,
and more counter-level recepta-
cles. You may even want to plan
separate food-preparation areas,
including multiple sinks, gar-
bage disposers, and trash bins.
Various cooks will have
different appliance preferences,
which may affect choices in
space requirements, power
sources, and placement. The
sooner the variations are recog-
nized, the easier each prefer-
ence will be to accommodate.

Special Needs

Many physical conditions once
considered limitations are now
viewed as human variations
that can be compensated for in
part by foresightful home de-
sign. When evaluating the fam-
ily makeup, take into account
members with special needs.
Such needs vary, but all should
be considered noteworthy, es-
pecially at this early stage in
the planning process. List the
needs of people who have re-
stricted mobility or who use a
walker or a wheelchair; are
shorter or taller than average;
have trouble reaching, bend-
ing, squatting, or grasping; or
who have limited eyesight,
color vision, or hearing.

Keep these special needs in
mind as you develop the floor
plan and choose fixtures and
appliances. A kitchen designed
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for a person with special needs
can be comfortable for every-
one. This concept is called uni-
versal design, or barrier-free
building, and includes brighter
lighting, wider doorways, and
lowered counters. However,
the design and planning princi-
ples outlined in this book are
applicable no matter how the
final design is realized.

Some special needs can be
met simply by choosing care-
fully from normal, everyday
fixtures and appliances. For
example, if reach is a problem,
consider lowering counters, in-
stalling burners in a single line
along the counter edge, or in-
stalling a sprayer attachment to
the sink for filling pots at vari-
ous angles. Many kitchen-
equipment manufacturers offer
products with universal design.
These include faucets with out-
sized lever handles, appliances
with electronic touch pads,
Braille appliance-control over-
lays, electric rotating shelving,
and appliance use-and-care
guides on audiotape.

Pets

List your fauna in the family
survey as well. If your dog, cat,
or pot-bellied pig is part of the
family, you'll need storage
space in the kitchen for jts food
and other supplies. Consider an
out-of-the-way spot for food
and water bowls; a warm place
for a bed; a grooming area; and
pet-door access, as applicable.
Most floor materials can sustain
the extra traffic of four-legged
family members, although you
should keep in mind potential
scratches on wood floors and
the sound of pet nails on hard
surfaces, such as ceramic and
stone tiles.

A wheelchair user remodeled this galley-shaped condominium kilchen to serve his special needs. The open space
under the cooklop allows him to pull in close while cooking; shelves in the opening hold pols and pans; burner
controls are placed within reach on e right side of the cooktop. Elimmating the under-smk cabinet and lowering
the counter provide sink access.
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ETERMINING KITCHEN ACTIVITIES

Once you've figured out who will use the
kitchen, you need to determine what each
person will do there. First, analyze what each
family member does in the kitchen and how
the present design helps or hinders the
activity. Next, imagine uses you want to add
to the kitchen during remodeling.

Food Preparation

Whatever else the kitchen may
be used for, its primary func-
tion is as the food-preparation

center. Begin by evaluating
how your family prepares
meals and how the process can
be made easier by a better

kitchen design. List the needs
for every meal, including
weekday breakfasts, weekend
brunches, lunches, family din-
ners, and cooking {or guests,
Consider each type of meal, the
time you’d like to spend prepar-
ing it, the number of cooks, and
the cooking preferences of each.
Tour the existing kitchen,
going through the motions of
meal preparation; note what
you like and dislike about the
process, For most people, one
or two major problems pop to
mind immediately—probably

the reasons that compelled you
to remodel in the first place. Jot
these down, angd then thank
about smaller details, both posi-
tive and negative, that affect
food-preparation ease and
enjoyment.

Room Layout

The first consideration is the
general layout of the room, in-
cluding traffic patterns, the dis-
tance between appliances, and
the way opening doors interact.
Perhaps you find yourself run-
ning back and forth to fetch

Spacious food-preparalion centers, plenty of storage space, a casual caling area, and a home office were all planned into this square-shaped kitchen by
designing a 1wo-liered penmnsula as a room mside a room. Sleek, solid-surface- walerial counlerlops, lammale drawer and cabinet doors, and scrubbable
wallcoverings allow for quick cleanup of cven this large space.
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utensils or food, or bumping
into someone crossing the
room while you're working at
the stove. If so, note it. Also
consider the quality of lighting
and ventilation and how they
help or hinder the cooking
experience.

Space

Elbow room is the second con-
sideration. As you cook, are
you cramped by a Jack or inef-
ficient use of space? Cooking
in even very small kitchens can
be quite comfortable if every-
thing is arranged well. Is there
adequate room for all the major
and minor appliances? Is there
sufficient space for utensils and
food, including cost-saving
bulk storage? Is there encugh
counter space for various cook-
ing activities?

View the countertops as a
workbench for the kitchen. Is
there sufficient surface area—
width and depth—on which to
work? As you prepare a meal,
think of where you'd prefer to
set a dish, chop a vegetable,
or roll out dough. How much
space do you need for each
activity? In general, you need
counter space at the range, the
sink, the refrigerator, and .
the microwave oven. It is also
handy to have a clean surface
near the door far depositing
grocery bags.

Also check that the counters
are at a convenient height for
everyone who uses them. Con-
sider counters at several levels
for different activities and dif-
ferent cooks. While contemplat-
ing the countertops, decide

whether you like the present
material. How easy is it to keep
clean? Do you like the color
and texture? Has it worn well?
Would you like special counter-
tops of stone, butcher block, or
stainless steel for certain
kitchen activities?

Power Sources

Evaluating the power sources
for cooking is the next priority.
Survey the sources in the exist-
ing room—gas, electric, or
both. Which source do you pre-
fer? Is the existing range, stove,
or cooktop gas or electric? If
you favor one fuel source over
another, your remodeling plan
should reflect that preference.

Appliances

Next, evaluate the major appli-
ances. List those you'd like to
add to the new kitchen, then
list the existing appliances and
ask yourself whether you are
satisfied with the performance
of each. How old is it? [s it
energy efficient? Is the noise
level acceptable? Most appli-
ances last many years, and not
replacing them needlessly
when remodeling can save a lot
of money.

Examine each cooking appli-
ance, bearing in mind how
each cook prefers to wark. Does
the cooktop have enough burn-
ers? Are they placed conve-
niently? Do they get hot
enough? Would you like to add
a grill, griddle, wok, or rotis-
serie? Do you have cnough
ovens? Are they large enough?
Is it essential that they be self-
cleaning? Do you have a con-
vection oven? A microwave?

Is it big enough? Powerful
enough? Do you need more
than one?

Now evaluate the refriger-
ator and freezer. [s the location
convenient? Does it block your
light, break up an expanse of
counter, or stop traffic? It can
be placed out of the food-
preparation area to allow for
more counter space. Lf you
decide to move it, is the door
reversible? Next check the re-
frigerator and freezer capaci-
ties. Is the refrigerator the right
size? One that is too large runs
inefficiently. Does the door seal
need replacing? Is the interior
conveniently designed? Do you
prefer a different style: a side-
by-side, or a model with the
freezer on the bottom? Do you
want a streamlined, 24-inch-
deep model that fits flush with
the cabinets? Is the freezer
large enough? Is it frost-free?
Does it have an jce maker, or
can one be added? This will
require additional plumbing. If
you use a lot of frozen foods,
do you need a separate freezer
located in the kitchen?

Be sure to consider the looks
of existing appliances. Do they
match each other and will they
fit into the design concept? If
the major appliances are sound,
consider cosmetic sprucing—
new handles or chrome, refin-
ished enamel, decorative front
pancls—to rejuvenate them. If
you plan to replace an existing
appliance eventually, make
sure the space it occupies will
accommodate the new model.

Now list the minor appli-
ances you use or hope to use in

the future. Labor-saving de-
vices aren’t doing their job if
they are awkward to store or
take up valuable counter space.
Which small appliances do you
use every day: toaster oven,
blender, food processor, coffee
grinder, coffeemaker? Do they
have a permanent space on the
countertop or convenient stor-
age? Where do you keep appli-
ances you use occasionally:
mixer, breadmaker, electric
knife? Can you do without any
of them? Do you plan to invest
in any more? Would you prefer
them on display or stored
away? Are the electrical recep-
tacles conveniently located? Do
you have enough receptacles—
and enough power—to run
several machines at once?

Storage

The need for more storage
space is often a main reason for
remodeling a kitchen. To deter-
mine your needs, calculate the
storage requirements for all the
activities you perform—or
want to perform—in the
kitchen and the amount of
space desired. for each. Your list
may range from storing flat-
ware and canned goods to a
popcorn maker and pet food.
Next, measure the amount
and type of storage in the exist-
ing kitchen. s there enough? Is
it in the form you want? For
example, do you prefer drawers
rather than shelves? Do you
want open or closed storage? s
there a pantry? Is there space in
an adjoining room that you can
break into to create one? Would
you rather use existing storage
space to expand the kitchen?
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Also consider the quality of
the existing storage. What is
the condition of the cabinets?
Are they the right size and
configuration? (s there wasted
space, such as blind-corner cab-
inets and closed soffits? Are the
shelves awkward or difficult to

reach? Do you like the surface
material, the color, the handles?
As you inspect the existing
storage, determine whether
everything currently stored in
the kitchen needs to be stored
there, then ruthlessly discard

iterns that you don't use, and
move those that can be stored
elsewhere.

Eating Areas

Providing a comfortable place
for your family to share meals

4 |

— 8

-

should be another goal of
kitchen remodeling. Consider
whether the existing kitchen
allows you to dine in the style
you prefer or if its design is
dictating how you eat.
Specifically, determine how
many people will eat together

i

Storage space seedn’t be totally hidden. b this cleverly designed kitchen, an open area above the cabinets provides room for a whimsical pitcher collection,
Glass doors (pictured open) allow visual access to the panltry af all times. Open, recessed shelves show off serving platiers. Behind the chair at left, wooden
dowels provide a handy hanging rack for newspapers and magazines.
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for which meals; include every-
one in the family and frequent
guests, keeping in mind chil-
dren’s ages and eating habits.

Next, contemplate the style
in which you prefer to eat. Are
the views you see during meal-
times enjoyable and conducive
to relaxation? Is there a pleas-
ant landscape a dining area
could overlook? Some people
Jike a kitchen atmosphere
when eating, whereas others
loathe seeing the sink while
they dine.

If your present meal accom-
modations are awkward, what
arrangements would work bet-
ter? Is there a snack counter,
breakfast nook, or dining area
in the kitchen? How much use
does it get? How convenient is
it? Is it out of the way of traffic?
[s the lighting adequate? Do
you want to encourage eating
in the kitchen? You may want
different eating areas for differ-
ent meals,

When computing space, be
sure to figure jn the seating as
well; bench seating built into
one or more walls can save
space. Also think about the
traffic flow between food-
preparation and eating centers.
Is there enough room for plac-
ing all the food within reach of
the diners? Is there adequate
storage for table linens, flat-
ware, and dishes near each eal-
ing area?

Entertaining

It seems that no matter how
small the kitchen or how for-
mal the party, everyone always
ends up in the kitchen. As you
evaluate family activities, con-
sider how often you entertain,

your style of entertaining, and
the number of guests you usu-
ally invite over. Then reftect
on how your existing kitchen
meets these needs.

Entertaining requires extra
space for food preparation and
display, beverage service, and
areas for eating and visiting.
The amount of space needed
depends on how you entertain.

If you cook meals for large
groups often, consider install-
ing extra appliances to handle
the load, such as a second dish-
washer, sink, or refrigerator;
additional cooktop burners; or
another oven.

If you prefer to entertain
formally, figure the needs of
hired help and the convenience
of transferring food from the
kitchen to the dining room. 1f
the existing kitchen has an
open plan, you may want to
add a partition wall to block
the view between the food-
preparation and dining centers,

If you entertain casually, the
kitchen is probably the center
of activity. Does traffic flow
easily from the kitchen to the
living area and the backyard? If
not, consider taking out walls
to create an open-plan kitchen.
If you'd prefer less party traffic
while you cook, consider add-
ing a wet bar with a small
refrigerator to another room.
To make jt fun for guests to
help in the kitchen, consider a
large island or peninsula,
where all can gather to slice,
dice, angd trade stories.

Cleanup

A well-planned kitchen makes
cleanup quick, easy, and effi-
cient, Cleanup includes dish-
washing, disposing of food

waste and trash, and storing
materials for recycling. Con-
sider ways each of these activi-
ties could be improved if
handled differently.

Dishwashing

Determine the ways you wash
dishes now. Is the space ade-
quate and the setup comfort-
able? Is the cleanup center
convenient to the eating cen-
ter? Are you pleased with the
location, look, and configura-
tion of the sink? Do you prefer
one sink or two? Even if you
have a dishwasher, you still
need some drainage area. [s
there enough counler space for
stacking dirty dishes and drain-
ing clean ones?

If there is a dishwasher in
the existing kitchen, you need
to evaluate its efficiency and
suitability for the new kitchen
before deciding to replace it.
You also need to determine if
the location and relationship to
the sink are adequate. Js it con-
venient to load and unload? Is
there room to stand at the sink
when the door is down? Is it
too noisy?

Waste Disposal

There are several methods
available for cleaning up food
waste. Determine how you pre-
fer to deal with this necessity,
check the existing system, and
plan ways that the new kitchen
design can accommodate your
preferred method.

If you have a disposer now,
you'll probably want to retain
it, and it can be moved if you
are moving a sink. If you do
not have a disposer now and

plar to purchase one, check
local codes first. Some codes—
especially those pertaining

to septic systems—disallow

disposers.
Trash Disposal

Garbage is a realjty, but not all
trash should be tossed away;
storage for recycling should be a
part of any new kitchen desigm.
What method do you have in
the existing kitchen for collect-
ing trash? Is 5t hidden or out in
the open? Food-preparation,
cleanup, and home-office areas
each produce different types of
garbage. Plan a collection point
near each activity center for
trash and recyclables.

If you have a trash compac-
tor but it gets little use, would
the extra cabinel space be more
valuable to you?

Loundry

Because the kitchen may al-
ready contain the plumbing
and power sources necessary
for a washing machine and
clothes dryer, it may be a con-
venient place to locate the laun-
dry center. A faundry center
requires hot and cold water,
special electrical receptacles,
and possibly, in the case of a
gas dryer, a gas line.

If you are contemplating
moving the laundry to the
kitchen, determine the plumb-
ing and electrical needs; the
space requirements for the ma-
chines, Jaundry products, and
dirty clothes; and the need for a
folding area. Keep in mind the
noise of the machines in action
and how that may affect other
kitchen activities.
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If the laundry is already lo- Consider how you want to individual wiring and recep- If the children do home-
cated in the kitchen, determine  use the office. Will you use it tacles. Estimate the amount of work and school projects in the
if the machines are in the ideal  to chat on the telephone, pay space needed for these items, as  kitchen, consider a durable
configuration lo fit the space bills, or conduct business? Is well as desk space and a chair.  counter, at table height, with
and whether they will be re- this to be a quiet work space or plenty of lighting and storage
placed. Laundry machines are merely a place to store paper- Hobbies and for their supplies.
available in side-by-side and work? Do you need book- Homework
stacked models in a range of shelves, a file drawer, a bulletin Media

. . . If you have a hobby—such as
sizes. Front-loaders can be con-  board? List the business ma- | ) i lan If vour famil il be participat
s ; . . g , mily wi at-
cealed within counters as well chines you'd use, including cralts, sew1ng potting p ,ts . y »u vy .. Ael:_, telp

. . or game playing—that you'd ing in many activities in the

as in closets. perhaps a telephone, answering ik . the kitch Kitchen. do vo ¢ to listen to
1ch s
Besides the machines and machine, calculator, fax ma- tke to pursue in the kitchen, . youwan . _O s en.
. . determine its space, storage, re-  music or watch television while
storage space, a laundry center  chine, computer, and printer. AU L
. . . ceptacle, and lighting needs, there? Remadeling is an oppor-
might also include a place for All these machines, plus the . . . -

A . N . then decige if the new kitchen  tunity to install hidden stereo

an ironing board and supplies,  lighting source, require . . . .
is an appropniate location. wire, speakers, and TV cable.

or perhaps a sewing area.

Communications

In many households, the
kitchen invariably is the com-
munications center for the
whole family: where members
congregate for conversation or
help with homework; where
mail and messages are left and
retrieved; and where the {amily
calendar is located—right next
to the telephone. [f this sounds
familiar—or attractive—to you,
a dual role as “communications
central” may be ideal for your
new kitchen. Evaluate vour
space requirements for a home
office and a homework and
hobby area, and wiring for
communication and media
facilities.

Home Office

A central location for leaving
mail, messages, and notes pre-
vents many communication
mix-ups in a busy family. A
home office can range from

a small space to pay bills to an
area large enough to conduct
a home-based business.

Laundry appliances can be incorporated nito a kitchen without thewr utilitarian nature overwhelming the space.
To the left of the stacking washer and clothes dryer 15 an ironing board cabmnel.
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If television watching is on your family’s wish list, consider where you most want o waltch it, and thes look around for a usable space 1o locate if. Here an
unusged chimmey near the eating area provides a perfect place for lable-linen storage, an extra oven, and a slide-out television. The opposite wall of this
kitchen is pictured on page 4.
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'"NDERSTANDING THE EXISTING
STRUCTURE

Striking a workable balance between what you
have and what you want is the challenge of
remodeling. The house structure—its existing
floor plan, age, architectural style, and the
quality of its construction—greatly affects the
complexity and cost of the remodeling project.

Reviewing
Existing Plans

The easiest way to understand
your house structure is to
obtain a copy of the original
plans. If you do not have
them in your files, contact the
builder, architect, mortgage
holder, or county building
department. [f you live in a
neighborhood of tract homes,
ask neighbors if they have their
house plans, which will be sim-
ilar to yours. The plans will
indicate the type of construc-
tion and placement of utility
systems throughout the house.
If you cannot locate the
plans, you must do some re-
search and a physical inspec-
tion to learn exactly how your
house is built. Even if you find
the plans, you should still con-
duct a physical inspection to
check the structure for sound-
ness and aesthetic factors; look
at each room from a construc-
tion as well as an appearance
point of view. Is there peeling
paint or water damage? Is there
an architectural feature, such as
high ceilings or a fireplace, to
use to advantage? Also assess
whether any remodeling has
been done over the years. Was
the existing kitchen remod-
eled? Have the electrical or
plumbing systems been up-
graded? Have structural
changes been made? Make note
of these on the plans.

+
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House Age

Building methods and materi-
als have changed over the
years, for the most part becom-
ing simpler, lighter, and more
standardized, and thus facilitat-
ing remodeling. The more the
bome predates modern con-
struction standards, the more
complicated the remodeling.

Older homes often do not
meet current building codes;
remodeling the kitchen may in-
volve mandatory upgrading of
certain structural factors and
utility systems. Be sure to con-
sult your local building depart-
ment prior to finalizing your
kitchen design.

House Style

Carefully study the interior and
exterior style of the house and
how it relates to the kitchen.
Identify the style in which the
house was built and the interior
design concept. If you want a
cohesive look to the entire
house, the kitchen remodel will
have a definite design concept
to fit the overall style.

Room Style

Next, reflect on the existing
kitchen style and theme. Are
you satisfied, or is a tired

look one of the reasons you're

remodeling? Assess the quality,
material, and color of various
fixtures and features. Are they
inviting or off-putting? Easy or
difficult to maintain? Make
note of specific features you are
comfortable with and those fea-
tures that are daily annoyances.

Room Placement

Evaluate the position of the
kitchen in relation to the rest of
the house, noting adjoining
rooms and uses, including
stairways and closets. Can
some of this space be annexed
for the new kitchen? Check ac-
cess in and around the kitchen,
observing traffic patterns
through the room and any
places where gridlock occurs.
Does the family use the kitchen
as a hallway to get to the din-
ing room, backyard, or garage?
Do you have a kitchen to
which everyone gravitates, or
is it removed from daily activi-
ties? Do you like it that way?

Go outside and observe the
immediate surroundings. Are
the indoors and outdoors inte-
grated? Are attractive views be-
ing exploited? Do you carry
foods outdoors? Is there room
to expand the kitchen?

Views

Among the many visual as-
pects in a room are looking out
from within, looking in from
without, and looking around
within the room itself. Stand at
various points in the kitchen
and survey your swrroundings.
What do you see while wash-
ing the dishes, while sitting at
the table, and while working
at the counter? Do you like
what you see? If there is noth-
ing remarkable within the
room, speculate on ways to

create a pleasant view. s there
a space in the kitchen you'd
like to feature—to make a vi-
sual focal point—by adding a
window, installing shelves for
displaying collections, or hang-
ing artwork?

What view do you have
from the kitchen windows and
open doors? Do you see chil-
dren playing in the yard, a tree
or garden, or the compost bin?
Jmagine ways to change the
kitchen that would eliminate
poor views and capitalize on
more worthwhile scenery. Is it
possible to open up a wall to
gain a view?

Also look toward the
kitchen from various points in
the house. Can you see the sink
from the front door? Is this the
first impression you want
guests to have? Observe the
rooms that open into the
kitchen and how the kitchen
looks from them.

Construction
Method

Ascertain as much as you can
about the hidden construction
elements of thehome. Note the
construction method and ma-
terials used for walls, flcors,
and ceilings. Check the type
and quality of electrical,
plumbing, heating, cooling,
and ventilating systems. The
house plans should contain
most of the pertinent informa-
tion, but an inspection of the
house will reveal any changes,
the quality of materials, and
any problems that need repair.
If neighbors with a similar
home have remodeled, ask
what construction details they
discovered during their project.



Structural Survey

Use the existing floor plan and a physical inspection of the house to reach a thorough understanding of the existing structure. Keep
your eyes wide open as you inspect the house; it is vital that you determine everything that needs to be considered, improved, or
adjusted. You can prioritize the needs list later, as you develop the floor plans and itemize the budget.

Walls

What is the frame construction method?
How high are the walls from floor to ceiling?
Which walls are load-bearing?

How thick are the walls?

What is the stud size?

What is the spacing of studs, center to center?
What is the wall substrate?

What is the finish treatment?

How are the walls trimmed?

Rate the condition of each wall.

Floor

What is the type of structural floor?

Is the space below the floor easily accessible?

What is the finish floor treatment?

How is the floor edged?

Rate the condition of the baseboards, thresholds, and floor.

Ceiling

What is the configuration of the ceiling (flat or sloped)?
In what direction do ceiling joists run?

What is the spacing of joists, center to center?

Is the insulation satisfactory?

How is the ceiling finished?

Rate the condition of the ceiling.

Doors

List the number of doors that access the kitchen.
Is the width of each door-adequate?

Is the swing direction of each door appropriate?
Indicate the style and material of each door.
How is each door trimmed?

Rate the condition of each door and frame.

Windows
List the number of windows in the kitchen.
Does the window/skylight area equal at least 10 percent of
the kitchen floor area (or larger living space if the kitchen
is included)?
How is the view from each window? Are there better views?
Is any window oriented well for a greenhouse or bay window?
Indicate the style, material, and condition of each window.
How is each window trimmed?
Are the windows well insulated?

Electrical
What is the breaker rating supporting the kitchen?
Number of breakers?
Amperage of each?
Is the electrical service adequate?
List the number, type, and location of receptacles.
Where are appliance receptacles?
Which are 120 volt?
Which are 240 volt?
Which are grounded?
Are receptacles in wet areas (next to sinks) protected
by ground fault circuit interrupters (GFCI)?
Where are the lighting fixtures located?
List the number and types of fixtures.
Is lighting fluorescent or incandescent?
Where are the light switches?
Are the switches conveniently located?
Rate the quality of the lighting.
How is the light for specific tasks?
How is the overall ambiance?

Plumbing
What are the pipes made of?
Where are drainpipes vented?
Are appliances plumbed adequately?
Washing machine?
Dishwasher?
Ice maker within the refrigerator?
Do the pipes knock?
How is the water pressure?
Is there evidence of rust in the water?
Does the sink drain well?
Indicate the location, capacity, and quality of the
water heater.
Is there gas service to the existing kitchen?

Ventilation

How is the kitchen heated and cooled?

Note the location of heating and cooling outlets.

Are there places to incorporate solar heating and
cooling techniques?

How is the cooktop vented?

Where does the vent pass to the outside?

Is the ventilation adequate year-round?






ESIGNING
'THE SPACE

Once you have a thorough understanding of your existing
kitchen and some specific ideas of what you want from the new
one, the next step 1s to put the two together in a design that is
beautiful, functional, and fits the space. Time spent trying out
various designs on paper to arrive at the best possible plan before
beginning construction 1s well invested. This chapter presents
ways to add space to a room and to organize kitchen elements
into practical work centers. These processes are based on tried-
and-true research and use professional drafting technigues.

Every surface~—uwalls, cetling and floor—mus! be considered when designing
a room. In this kitchen a desire for more light meant changing the outside
wall by adding an angled bay window and clanging the ceiling by adding a
skylight. There is another view of this kitches on page 18.
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DDING SPACE TO THE KITCHEN

When evaluating your family’s many kitchen
actrvities, you may have concluded that the
existing space just isn't big enough. This
problem is not insurmountable; by looking
around with a creative eye, you'll find
adding space to the existing kitchen can be

quite simple.

Using Space
Effectively

There are many methods of
acquiring additional space
without adding actual square
footage to the kitchen. The
most basic is ensuring that you
store in your kitchen only
those items and appliances you
actually use. Selling redundant
items at a garage sale or donat-
ing them to charity may be
your most effective means to
gaining extra kitchen space.

Within the kitchen proper,
consider the simplest options
first. If there are any odd jogs
in the walls, examine them—
they may cover an unused flue
chase, ventilation duct, or old
chimney. By removing the fin-
ish wall you can gain several
feet of storage space or just the
nook you need for the home-
office desk.

Assess the spaces between
studs for smaller storage areas.
Although sixteen inches wide
and four inches deep doesn’t
sound like much, it’s an ideal
space for a spice rack or collec-
tion display.

Check your traffic patterns.
You can add several feet of floor
space by closing off an unused
door or unnecessary window.
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Adding Windows

A brighter room feels larger.

If the kitchen seems dark or
cramped, add a window.
Greenhouse and bay windows
incorporate space from outside
without a major structural
change to the house. In addi-
tion, a greenhouse window
provides shelf space, and a bay
window can add floor or seat-
ing space, especially useful as
a breakfast nook.

By flooding a kitchen with
light and establishing a high
visual focal point, skylight win-
dows give the illusion of space.
Skylight kits are designed to
fit between standard rafters,
and installing them does not
require a huge amount of con-
struction expertise.

Another way to bring the
outside in is to install sliding
glass or French doors opening
onto a patio, deck, or porch.

To link the indoor and outdoor
spaces, finish the two floorings
similarly.

Raising the Ceiling

Rooms can be expanded up as
well as out. If the kitchen has
a suspended ceiling, such as a

grid of translucent light panels,
removing them will expose the
ceiling. 1If the roof or an attic

is directly over the kitchen, you
can take down the ceiling and
cut out any joists to create a
vaulted ceiling open all the
way to the roof rafters.

Adding Square
Footage

A more complicated method of
adding space to the kitchen is
to go beyond the walls of the
existing room. You can do this
by expanding into an adjoining
room, ot by moving an exterior
wall, thereby actually adding
square footage to the house.

Moving Interior Wells

If adding kitchen space is a
priority, consider nearby rooms
that can be sacrificed for the
cause. The simplest ways to ex-
pand the space visually are to
cut a pass-through in an inte-
rior wall or widen a doorway
and raise it to the ceiling. To
physically enlarge the kitchen,
do a little steuthing to discover
underused space on the other
side of the walls. Older homes
were often designed as a net-
work of small rooms with dis-
tinct functions and often
include a utility rocom off the
kitchen. As appliances have
changed, this room may have
been relegated to storage.
Would the space be better uti-
lized as part of the working
kitchen? Your house may have
a formal dining room near the
kitchen; does your family use
it? Would you be better served
by incorporating the space into
the kitchen?

Next consider annexing all
or part of an adjoining living
area to add to the kitchen. You
needn’t take over the entire
space; perhaps moving walls
just a few feet into an adjacent
room would gain desited
square footage. How much do
you need that closet or bath-
room just off the kitchen?
Check the often-jdle space be-
neath stairs for locating storage
or a specific appliance.

Load-Bearing Walls

The most critical consideraion
in removing a wal) or adding a
door, window, or pass-through
is whether the wall bears the
Joad in supporting the house
structure. Assume that all exte-
rior walls are load-bearing.

Interior walls that run per-
pendicular to the joists are often
load-bearing as well. If a wall
runs the entire length of the
house, with few doors, or there
is a wall upstairs and down-
stairs in the same position,
chances are it is load-bearing.

If you alter a bearing wall,
you must install a ceiling beam
or a post to assume its load.
Nonbearing watls may be re-
moved as you wish, without
affecting the house structure. If
you have any doubts, consult
a professional before making
your plans.

Before any wall can be re-
moved or altered, the utilities
within it—wiring, plumbing,
and ducting—must be discon-
nected and their alternate rout-
ing determined.
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Legalities

As soon as you've decided to
remodel the kitchen, pay a
visit to the local building
department to find out the
building codes that pertain to
the job and how to obtain the
necessary permits. Codes vary
by locality, so be sure you get
correct, firsthand information.
Codes that might affect a
kitchen remodel include build-
ing, plumbing, mechanical, and
electrical codes. There may also
be additional state and local
codes, most of which conform
to—but may also contradict and
override—the national model
codes. Get up-to-date copies of
all codes—condensed versions
will do—and study them.

Neighborhood homeown-
ers’ associations may also have
covenants that restrict the
changes you can make to your
house. Also peruse your deed
for any restrictions on the use
of the property.

Permits

In general, cosmetic changes
and routine maintenance may
be performed without a per-
mit. These include removing
cabinets, laying floor covering,
installing a new countertop,
and replacing a door or a win-
dow. But any job that affects
the structure of the house or its
utilities is regulated. You will
need one or more permits to
do structural work. Permits en-
sure that the work on your
house—and nearby houses—is
being done according to codes
determined best for the public
safety. Remodeling done with-
out required permits can result
in problems obtaining home-
owner’s insurance or selling
the house. In some areas, you
are allowed to do only the
most minor plumbing or elec-
trical jobs; a licensed plumber
or electrician will have to ap-
ply for the permits and do the
bulk of the work.

Ask the following questions
before you start the permit
process.

* What permits are neces-
sary for the project?

* What must you present to
apply for each permit?

+ What are the permit fees?

« How long is the typical
wait between application and
approval?

« When will inspections
be made?

Zoning

A kitchen remodel that will
change the size or exterior
appearance of the house may
be controlled by zoning regu-
lations. Zoning protects the
character and quality of a
neighborhood. If your plans
conflict with zoning regula-
tions, you can apply for a
variance; a hearing may be
necessary. The decision is
made by the local planning
board. It may regulate some

of the following construction
aspects.

* Architectural style: This
may affect the type of siding,
the roof style, the size and
style of windows and doors,
and the compatibility of the
addition with the style of
the house.

* Setback: This is the mini-
mum distance between a
building and the property line.
You must know the exact
boundaries of your property. A
second story must sometimes
be set back farther than the
ground floor.

« Height: Some regulations
restrict second-story additions.
If you are considering expand-
ing the kitchen, check that you
can do so both structurally and
legally.

« Parking: If enclosed off-
street parking is required, you
may not be able to expand the
kitchen into the garage.

Moving Exterior Walls

If you cannot expand enough
within the house, explore go-
ing outside. If a porch or patio
is adjacent to the kitchen, con-
sider enclosing it or attaching a
prefabricated greenhouse,
either of which would add us-
able space to the kitchen.

An exterior wall can be ex-
tended 2 or 3 feet by cantile-
vering the floor joists out from

the foundation, eliminating the
need to add to the house foun-
dation. Additions greater than
3 feet require the construction
of additional foundation piers.
In either case you must con-
sider the continuation of the
roof line or construction of a
new roof.

Additional costs include the
foundation and wall construc-
tion materials, including fram-
ing lumber, exterior siding,
insulation, doors, windows, in-
terior wallboard, and subfloor-
ing. If you are expanding onto

a porch, you may have to build
up the porch floor to make

it level with the interior floor,
and augment the walls and
foundation to bring them up to
code for interior construction.
In addition, you will be faced
with zoning laws concerning
exterior changes to the house
and minimum setbacks.

If you must have a bigger
kitchen and you cannot expand
the existing space satisfactorily,
you ¢an move the kitchen to a
different area of the house or
add a new room entirely. While
both of these options involve
major construction, the design
and planning stages remain the
same. An advantage of this idea
is that you can continue using
the current kitchen as you
build the new one.
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Since the 1950s, researchers have been
developing standards for kitchen design,
modifying them as family life changes. Your
new kitchen can benefit from the very latest
design principles, detailed here.

Standard Practices

The elements that make up the
kitchen must it together har-
moniously so that movement

within the kitchen is efficient
and unimpeded. Basic kitchen
design has for decades orga-
nized space into three work
centers, with their relationship

forming a work tnangle
around which traffic flow is
diverted. The triangle is based
on a study done at Cornell Uni-
versity for the Small Homes
Council in the 1950s. Since
then, dramatic life-style
changes—iwo-career families,
multiple cooks, labor-saving
appliances, and recycling, to
name a few—have altered the
role of the kitchen. Seeing the
need for standards that would
take kitchen design into the

twenty-first century, the Na-
tional Kitchen and Bath Asso-
ciation recently asked experts
at the University of Minnesota
to reevaluate the Cornell
standards. The new NKBA-
Minnesata standards provide
for the multiple-cook kitchen,
the kitchen as a family activity
center, and the proliferation
of modern appliances. This sec-
tion incorporates these latest
standards.
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One of the primary work centers of every kitchen is dedicated to cooking. Here, a component system is made up of a separate cooktop with slorage
beneath, an under-counter oven, and a grill. Plan flame-resistant surface treatments, such as this white ceramic tile, on either side of each cooking
appliance to use for setting dotwst hot foods.
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Design Professionals

If the desired changes in your
kitchen are complex, or your
confidence in your design
skills is limited, consider seek-
ing the help of a design
professional.

Qualified kitchen designers
have the initials CKD—for
Certified Kitchen Designer—
listed after their names. This
signifies that the person has
passed rigorous written and
design tests through the Na-
tional Kitchen and Bath Asso-
ciation. Kitchen designers
work independently, in asso-
ciation with architects and
builders, or are allied with re-
tail dealers.

There are a number of ways
to find a kitchen designer. Ask
people who have remodeled

their kitchen for recommenda-
tions. Track down the firm or
individual designer who
worked on a kitchen featured
in the local press. Check out
the designers who have
worked on nearby showcase
and model homes. If you have
worked with an interior de-
signer, ask for recommenda-
tions of qualified kitchen
designers. If your plans in-
clude an extensive addition to
the house as well as a kitchen
remodel, you may want to pur-
sue the overall design through
an architect, who may have a
kitchen designer on staff. If
you plan to hire a contractor,
ask him or her for referrals.
Stop by local building-supply
outlets and cabinet show-

rooms, or let your fingers

do the walking through the
telephone directory. Many
kitchen-supply retailers em-
ploy certified designers, whose
services often come gratis with
major purchases.

Finding a kitchen designer
who is right for your job is
much like seeking the right
dentist, doctor, or other profes-
sional. Much is contingent on
rapport and your respect for
the designer’s experience,
taste, and specialized knowl-
edge. Ask to speak to former
customers and visit completed
jobs, if possible, to view a de-
signer’s work before making
any commitments.

The better the designer un-
derstands what you want, the

more likely he or she will pro-
duce the perfect kitchen for
you. When meeting with a
kitchen designer initially,
bring your wish list, your clip
file of favorite looks, the sur-
vey of the existing structure,
your preliminary plans, and
your budget requirements.
Kitchen designers can be
fairly flexible in their role,
which can include checking
that the plan you designed is
workable, providing a com-
plete floor plan, or overseeing
the entire remodeling job.
Whatever best suits your time
and your budget, as well as the
designer’s schedule, should de-
termine how active a role the
designer will play in your
remodeling project.

Worlk Centers

The NKBA-Minnesota study
designates primary and second-
ary work centers. A work cen-
ter is the spot where a major
kitchen activity is focused.
Your kitchen must include the
primary work centers, and may
include the secondary work
centers as needed.

Each work center has a sug-
gested minimum countertop
space, which is measured along
the front edge, called the coun-
tertop frontage. The surface
area at an inside corner doesn’t
count toward the minimum. If
the countertops for two work
centers are contiguous, the
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length of the combined coun-
tertop should be the Jonger of
the two, plus 12 inches.

Primary Work Centers

The primary centers are those
that must be included in every
kitchen. These should be the
first functional areas desig-
nated in the new design.

Cleanup Center

Although your kitchen may
feature more than one sink, the
primary sink js the heart of
the cleanup center, which also
includes the dishwasher, drain
area, disposer, and trash and
recycling bins. At least two
waste receptacles are recom-
mended. There should be at
least 24 inches of counter space
on one side of the sink, and 18
inches on the other. Allow 3
inches between the edge of the

sink and the inside corner of a
countertop. Determine by your
dishwashing style whether the
dishwasher should be on the
right or the left of the sink.
There should be 21 inches of
standing space on both sides of
its open door, and no more
than 36 inches from the edge of
the dishwasher to the edge

of the sink. All electrical recep-
tacles within 6 feet of a sink
must be GFCI protected. The
kitchen should have two waste
receptacles.

Cooking Center

Depending on your cooking
style, different appliances will
be appropriate for your cook-
ing center, but it should in-
clude as fundamentals a surface
cooking appliance—either the

range top or a separate cook-
top—and an oven, and possibly
a microwave. There should be
at least 15 inches of counter
space on one side of the cook-
top, and at least 9 inches on
the other. If the cooktop is next
to an end wall, 1t must have

3 inches of clearance; the wall
must have a flame-retardant
surface of ceramic, stone, or
stainless steel; and there should
be 15 inches of counter space
on the other side of the cook-
top. The cooktop should not be
placed beneath an openable
window unless there are 3
inches of clearance behind it
and 24 inches above it. There
should be at least 24 inches of
clearance above the cooktop; 30
inches if the overhang is com-
bustible. The cooktop should
have a ventilating system, ex-
hausted to the outside, with a
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minimum air-movement rating
of 150 CFM (cubic feet per
minute). A fire extinguisher
should be located across from
the cooktop, and a smoke detec-
tor just outside the kitchen.

Refrigerator Center

Most fresh foods are stored in
the refrigerator, and it is the
first stop for both a shopper
with grocery bags, and a cook.
There should be at least 15
inches of counter space on the
latch side of the refrigerator (or
on the left, for a side-by-side);
or, the counter may be across
trom the refrigerator, if no
more than 48 inches away. The
refrigerator may be Jocated
next to an oven f each is prop-
erly wnsulated. A separale
freezer needn’t be Jocated in
the refrigerator center.

Food-Preparation Center

An area between the cleanup
center and the refrigerator cen-
ter is ideally situated for the
food-preparation center. This
counter may be used for other
activities when meals are not
being prepared. The recom-
mended locations are next to a
sink, between a sink and cook-
top, or between a sink and
refrigerator. For kitchens de-
signed for only one cook, there
should be at least 36 inches of
uninterrupted counter space.
For multiple cooks, each needs
36 inches of space. Two cooks
working side by side should
have 72 inches of straight, con-
tinuous counter space. A major
appliance, such as a dish-
washer, should not be located
within the food-preparation
center. However, a garbage can

or compost bin for food waste
should be included.

Secondary Work
Centers

The number and type of sec-
ondary work centers depend
on the additional activities you
perform in your kitchen. Sec-
ondary work centers often
include a specialty cooking
area—such as for a wok or for
baking—or a bar sink.

Secondary Sink

Recommended by the NKBA, a
secondary sink is useful for
food preparation and entertain-
ing and is often incorporated
into a bar. It may be smaller
than the primary sink, but it
should have hot and cold water
and a garbage disposer. If part

Plan landing space unthmn the refrigerator conler 1o set grocevies while putting them away. The ideal landing 1< a
minimum of 15 inches wide on the laich side of the refrigerator; it can aiso be located across from the appliance.
The landing for this subzero refrigerator doubles as a food-preparation surface next o the cooktop.
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of a bar, there should be stor-
age space for washing supplies
and for glasses and mixers. A
small refrigerator and ice
maker are also handy for a bar,
If you have a large family or
entertain a lot, an additional
dishwasher can also be incor-
porated. A secondary sink may
be located 3 inches from an
inside corner of the counter, so
long as there are at least 2]
inches of counter space after
turning the corner; if not, the
sink should be at least 18
inches {rom the corner.

Ovens

Some cooks prefer the oven to
be separate (rom the cooktop.
Ovens may be positioned un-
der the counter or in a wall-
oven cabinet, Each oven should
have 15 inches of counter space
next to or above it. This counter
may also be across from the
oven if the distance is no more
than 48 inches and if the pas-
sageway is not a primary traffic
area. Ovens may be located
next to the refrigerator if both
are properly insulated.

A relatively smaller and
freestanding appliance, the mi-
crowave oven may have its
own center, be incorporated
into the cooktop or oven center,
or be located jn the refrigerator
center. The microwave calls for
15 inches of counter space
above, beside, or below it. The
bottom edge of the microwave
should fall between the counter
and the user’s shoulder; the
most convenient height is at
the user’s elbow, plus or minus
6 inches.

Eating Area

Opting for an in-room eating
space depends on the size of
the kitchen and your family’s



In kitchen design, the eating and communications areas are considered secondary work centeys. Here, the two centers are combined in a light-filled space on
the short leg of an L-shaped room. The ealing area 1s served by the handy island clearup center: a second sink in the island, a dishwasher benind the
magazine rack (see page 91), a dish-drain cupboard for everyday dishes across from it, and flatware and hnen slorage in the baskets under the desk. The
pantry wall of ths kitchen is piciured on page 52.
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An im-kitchen desk provides a space to grab some computer (ime while dinner cooks. A communications cenler used exclusively for work allows you to leave
prajects in progress withou! fear of them being disturbed by other kitchen actronties. Howevey, because the desk couniertop here imatches others in the room,
if can be cleared and uscd as a serving buffet when the family enterlains.
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life-style. Minimum counter or
table space for each person is
24 inches wide by 12 inches
deep. Chair or stool space
should measure 24 to 30 inches
square; chair space plus a walk-
way should measure 36 to 42
inches. Heighis of eating sur-
faces vary: Counter height is
36 inches from the floor; table
height, 30 inches; bar height,
42 to 44 inches. Chairs and
stools must be proportioned
accordingly.

Communications Center
One of the most significant as-
pects of the modern kitchen is
the need for a dedicated office
area. Ideally, a home office has
a horizontal work space that is
not used for other purposes, so
that work may be left out dur-
ing food preparation ang eat-
ing. Plan storage and file
drawers, telephone receptacle,
and surge-protected electrical
receptacles for office machines.
Also consider various media re-
quirements for intercom, TV,
cable, and speakers.

Work Triangles

The traditional kitchen work
triangle was formed by draw-
ing lines to connect the three
primary appliances: range,
sink, and refrigerator. Al-
though every kitchen must
have at least one primary work
triangle, the wealth of work
centers in the modern kitchen
cannot be forced into one tri-
angle. While the work-triangle
concept is still relevant today, it
has been expanded to include
two or more interacting trian-
gles. Triangles incorporating
secondary work centers can be
designed to suit your specific
needs. For example, a second-
ary triangle can be formed

by combining the refrigerator/
microwave/eating space or

the refrigerator/baking center/
wall oven.

Defined as the shortest
walking distance connecling
three work centers, the perime-
ter of each triangle should mea-
sure 12 to 26 feet. A two-cook
kitchen should have two

primary triangles, each with a
sink, refrigerator, and cooking
appliance. But this doesn’t
mean you must double up on
everything. The triangles may
share a point, or even a leg, so
long as the legs don't cross. The
best point to share is the refrig-
erator. Then, for example, one
cook can use the primary sink
and the cooklop, the other cook
uses the secondary sink and the
wall oven, and both use the
refrigerator—without crossing
paths. If the triangles have a
common leg, the two cooks can
share the refrigerator and the
sink, while one uses the cook-
top and the other uses the
microwave.

An island, peninsula, or
table should not jut more than
12 inches into a work triangle,
nor should a door swing open
into one. No two primary work
centers may be separated by a
1all cabinet, refrigerator, or wall.

Traffic Patterns

The new NKBA-Minnesota
guidelines regarding kitchen-
traffic corridors differentiate
between working aisles and
passageways, and call for dif-
ferent dimensions for each.

A working aisle has a work
center on one or both sides. A
passageway is a thoroughfare
with a work center on one side
or none at all. A working aisle
should be at least 42 inches
wide; 48 inches wide for two
cooks. A passageway with no
work centers should measure at
Jeast 36 inches wide; corner-to-
corner clearance between cabi-
nets should be a minimum of
32 inches. A door into the
kitchen should have a mini-
mum clearance of 32 inches,
wider for wheelchair access.

Traffic should never be
routed through a working aisle
or a primary work triangle.
Traffic through a secondary
work triangle should be
avoided, although sometimes
this is not possible.

Islang directs
irathic through

L-shaped kilchen permils
traffic inlo work centers
from all direclions

Modifying Traffic Patterns

work cenlers

U-shaped kitchen inviles
iraffic into the heart
of the room

Peninsula blocks
traflic to specific
work centers

3]



A plan is a graphic representation, drawn to
scale, showing the exact size and location of
every feature in a room. Use plans to visualize
the kitchen layout, determine the exact size
of fixtures and appliances, route utilities, and
obtain building permits.

The Base Plan

Once you've collected all your
ideas and formulated some
preferences, you're ready to
jump into designing the space.
Start by drawing an accurate
plan of the existing kitchen, in
Ya-inch scale.

Measuring the Space

To draw a plan of the existing
kitchen, you must first take pre-
cise measurements, which you
will then scale down and trans-
fer to paper. Start by sketching
on a large pad of paper the basic
outlines of the kitchen. Include
doors, windows, trim, half
walls, duct chases, pantry, and
any other architectural features.
Use this sketch to record your
measurements.

The best tool for measuring
is an 8-foot carpenter’s folding
rule with a slide-out extension
for fractions of inches. An
adequate substitute is a 25- or
30-foot retractable steel tape
measure. Have a companion
help you hold the tool. Use
inches only, rather than feet
ang inches, for all measure-
ments. This will make the
transfer to a %-inch scale easier
to calculate.

To measure, start in one cor-
ner of the room, at about waist
height. Extend the rule along
the wall to the next feature—
for example, the outside edge
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of the window trim-—and write
this measurement at the cor-
responding location on the
sketch, in inches, to the nearest
14 inch. Next, measure across
the window to the opposite
outside trim edge, and note the
window measurement. Con-
tinue measuring the wall, not-
ing each feature separately,
until you reach the next corner.
Now, measure the entire wall,
corner to corner. Add together
your first measurements; the
result should equal the second
measurement exactly. If not,
take all the measurements
again, until they match.

Measure and record each
wall this way, around the pe-
rimeter of the kitchen. There
can be no fudging! If opposite
walls that should be the same
width are off by an inch or
50, do not be alarmed—not all
rooms are square. Note the
differences.

To check whether a corner is
square, make a mark exactly 3
feet out from the corner on one
wall, and a mark 4 feet out on
the other wall. Measure the di-
agonal distance between the
two marks; it should be exactly
5 feet. If it's more than 5 feet,
the corner angle is greater than
90 degrees; if it's less than 5
feet, the corner angle is smaller
than 90 degrees. Note this on
your sketch.

Next, measure the positions
of electrical switches and recep-
tacles, water pipes, vents, tele-
phone jacks, the gas line, and
other utilities and record them
on your sketch (both distance
from the corner and height off
the floor).

On the sink wall, measure
from one cormer to the center of
the sink. Measure the height
of windows and their distance
from the floor, the height and
width of door and window
trim, angd the positions of
stairways.

Measure built-in shelves,
pass-throughs—every architec-
tural detail. Measure and note
the thickness of each wall (mi-
nus any trim). If you cannot
see the wall profile, insert a
thin wire through the wall and
measure the difference. Also
measare and record the height
of the ceiling.

If you are considering ex-
panding the kitchen into any
adjoining rooms, add them to
your sketch, and measure them
the same way you did the
kitchen, including the thick-
ness of the walls between
them. All of these measure-
ments will be used to construct
an accurate base plan of the
existing kitchen.

Putting the Plan
on Paper

Begin the plan by taping a
piece of graph paper to a draw-
ing board. In one corner, write
14”:1' 1o indicate the scale used
(% inch equals 1 foot). This
scale should appear on all
drawings. Divide the inch mea-
surements on your sketch by
12 (to get the number of feet).
Then convert each foot to a half
inch and each fraction of a foot
to its corresponding fraction of

a half inch. This gives you

the measurements for the scale
drawing. An architect’s scale
simplifies the conversion pro-
cess immensely.

Using a straightedge, draw
light lines representing the
basic perimeter of the kitchen,
using the converted measure-
ments. Use the lines on the
graph paper as a guide. Around
the outside of this perimeter,
draw lines representing the
wall thicknesses. Then add the
perimeters of any other rooms
or spaces you measured.

Now, go back and put in
the details. Working your way
around the plan perimeter,
draw each wall segment, win-
dow, door, trim piece, duct
chase, pass-through, and every
other permanent feature, based
on the measurements you took.
Indicate the exact positions of
the receptacles, switches, pipes,
vents, and other utilities. Indi-
cate whether doors swing in or
out, left or right. As you draw
each feature, note its actual
measurements on the plan.

Make several high-quality
photocopies of your final base
plan to keep-as-spares and for
sketching ideas. Never use pho-
tocopies of photocopies for
scaled design work. The slight
distortions caused by most
copy machines will be accentu-
ated and can throw off your
measurements.

Use a copy of the base plan
to draw an existing plan—one
showing all features in the ex-
isting kitchen. Again, use exact
measurements. Draw the
kitchen as it is now, complete
with cabinets, counters, appli-
ances, light fixtures, and furni-
ture. If the kitchen is fairly
standard, a kitchen-fixture tem-
plate will have cutouts of the
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right dimensions that you can
trace. You now have a bird’s-
eye view of the faults and vir-
tues of the existing kitchen.
Save copies of this existing
plan; it may be required by the
building department.

Making Bubble
Drawings

Next, it’s time to use your
imagination. Tape tracing pa-
pet over the original base plan
(or use the photocopies) and
sketch circles showing where
you'd like your various activi-
ties to take place. Consult your
wish list of desired activities
and, using the information
from the NKBA-Minnesota
study, locate the primary and
secondary work centers.

Bubble drawings provide
a graphic representation of the
activity areas in a room and
the flow of traffic through it;
they show which arrangements
work and which don’t. Profes-
sionals call this a motion study.
For those of you frustrated
by precise drafting techniques,
this is the fun part.

If you've always wanted an
eat-in kitchen, circle an area
designated as the eating center
and try to build around it. Be
creative. Close off doorways,
eliminate walls; it’s just on pa-
per at this point.

When a bubble plan looks
as though it’s coming together,
use the template to start adding
appliances, cabinets, and other
fixtures to see what fits. Use a
different-colored pencil to test
traffic patterns.

When you're satisfied with
one plan, draw a new one!
Move the appliances, move the
doorways, and see what hap-
pens to the work friangles and
the traffic flow. You'll use lots

Bubble Drawings

Version 1 Version 2

Drawback: does not allow for Drawbacks: destroys access to
minimum space requirements Version 3 and natural light from backyard

A sensible basis for a preliminary floor plan: fulfils most items on wish list
while disturbing the fewest plumbing fixtures
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in small spaces an in-ine kitchen
presents activity areas that are
separate yet close together

of paper; this is idea time. For
this exercise, you may wish to
make templates by fracing
the kitchen fixtures onto index
cards and cutting them out,
SO you can move them around
like pieces on a gameboard.
Evaluate each bubble plan,
comparing it with the existing
kitchen and with your wish
List. Does it fulfill your family's
activity needs and wants? Does
it solve space and traffic-flow
problems?
Investigate various kitchen
shapes and configurations.
Would adding a peninsula or

i

island fulfill counter space and
work center requirements?

Draw lines that show the
movement among work centers
during typical kitchen activi-
ties. Are they too close or too
far away? Will two cooks run
into each other?

Next, draw lines indicating
traffic through the kitchen, in
and out of every door. Does
this traffic flow cut through a
work triangle? Is it awkward to
get from one part of the room
to another?

Draw lines of sight showing
views out the kitchen windows

and views of the kitchen from
other rooms.

Don't be concerned with ma-
terials and styles at this point,
but do start thinking about your
budget. If the plan calls for ma-
jor structural or utility changes,
such as building an addition or
rerouting the plumbing system,
can you afford it? A creative
design can still achieve a desired
feel and flavor, even with a
Umited budget.

Discuss the bubble draw-
ings with family and friends—
great insight can come from
a fresh perspective. If you can,

put the plans aside for a few
weeks to distance yourself
from your work, and then re-
examine the plans to see if your
perspective—and ideals—have
changed over time.

Understanding Shapes

The confines of the room you
are remodeling or adding will
be rectangular or square, but
the way the doors, windows,
countertops, and other features
are placed defines its shape.
No one shape is better or worse
than any other—just different.
Play with various shape options
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as you develop your bubble
drawings. Understanding the
common shapes defined here
will give you a reference for
when you discuss the design
with remodeling professionals.
If space allows, building
peninsulas and islands within
the kitchen adds work centers
and storage space without add-
ing square footage to the room.

The shape of these features
should complement the shape
of the room.

In-Line

Placing all the work centers in
a straight line works well for
small kitchens and for kitchen
areas in studios that will be
closed off with sliding or fold-
ing doors or a screen (see page

35). However, an in-line plan
can also work successfully in a
large, long kitchen, so long as
you allow for plenty of space
between work centers.

Galley

Like its namesake on a ship, a
galley kitchen places the work
centers in two paralle} lines
with an aisle between. This lay-

Galley Kitchen

Cafe door provides some
visual access to nexl room
and keeps galley from —X£

feeling cramped

4

SRy

Diagonally instafled floor covenngs
add visual interesl 10 a small space

Horizontal slats on
cabinet doors make
room look longer

Floor Plan

The basic work triangle is easy to
determine when the work cenlers
are designed along paralle! ines
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out works best when one end
of the kitchen is a wall and the
other end opens onto an eating
area, family room or to the
outside. The aisle needs to be at
least 36 inches wide; 48 inches
is better.

L-Shaped
Named for the Jetter it resem-
bles, the L-shaped kitchen is
formed by two legs of equal or
unequal lengths joined at a
right angle (see opposite page).
To avoid diminishing the ap-
parent size of the kitchen, tall
appliances and cabinets should
be placed at the end of one Jeg
rather than at the ends of both.
Using a peninsula, form an
L-shaped kitchen within a
larger rectangular room to di-
vide the space into separate
food-preparation and eating
centers. This is a popular solu-
tion if you'd like a discrete eat-
ing area and do not have a
dining room.

U-Shaped

Placing work centers along
three sides of a square space
creates a U-shaped kitchen (see
page 38). Often the sink is the
focal point of the base of the U,
with the cooking center on one
side and the refrigerator center
on the other. One leg may be a
peninsula rather than a full
wall. If the U is wide enough,
consider an island in the
center. Minimum U-shaped
kitchen width is 12 feet for

an island 2 feet wide.

Variations

The basic kitchen shapes can be
adjusted to your room and
activity needs. The basic L and
U shapes can be bisected by

a door or passageway. The U



L-Shaped Kitchen

Try to place the relrigerator on the long
end of the L to balance the design

/

Raised panels on cabinet doo
repeal \he rectangle shape
of the window and skylight

=

Floor Plan

In a larger room use a
peninsula 1o form an L

&
O

shape can be augmented with
a short fourth wal) or penin-
sula. Adding a short peninsula
within the basic square kitchen
turns it into a G-shaped room.
Setting any of the basic shapes
on an angle or a curve may fit
your space allotment better and
may solve any traffic-pattern
problems.

Peninsulas

A partition connected to one
wall and dividing the space
within the kitchen is called a
peninsula. It can be created

as a new design element or by
removing a portion of a wall
between the kitchen and an

adjoining space. Peninsulas are
a popular means of adding
counter space (or various work
centers. Install a cooktop and
oven in a peninsula, place a
hood above it, and it serves as

a cooking center. Put in a sink
and dishwasher onto base
cabinets, and the peninsula be-
comes the cleanup center.

A cantilever-counter penin-
sula can serve as an eating or
other work center either at the
same height as other kitchen
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counters, stepped up six or design line used within your standard, ending about eye Islands

eight inches as a bar that kitchen. level. They can be accessed A freestanding unit within a

screens the kitchen activities You can install cabinets, from the kitchen side, the back  kitchen, either portable or in-

from view, or stepped down six  shelves, or other features above side, or both. Consider open stalled, js called an island. De-

or eight inches to table height.  a peninsula. Wall cabinets shelves or glass doors to main-  sign the size of the island in

Its end can be square, angled, hung from the ceiling above a tain as much light as possible balance with the scale of the

or curved, depending on the peninsula will be shorter than between spaces. room. The bigger your kitchen
U-Shaped Kitchen

. Vertical slats on cabinets
/n/—_\ make ceiling look higher
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Placing the sink at one end of a rectangular room
g and branching other centers out from it forms a U
] The width of the U can vary depending on the room
I / size and whether there s an island
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is, the larger the island can be.
The minimum size for an is-
land is 2 feet by 3 feet. Allow
for a 3-foot-wide aisle on all
sides of an island.

Build an island from base

cabinets, add a countertop, and

use it as a leg for several differ-
ent work triangles. Islands
make excellent secondary work
centers and are especially use-
ful as food-preparation areas.
For example, the cabinets can
be designed to hold specialty

with a stone slab; if used

cooking items, such as those
needed for baking. If the island
primarily supports a baking
center, you may want to top it

mainty for cutting and chop-
ping, consider butcher block.

Topping an istand with a dif-
ferent material than that used
for the other countertops adds
texture and visual interest to
the room. lIslands can be
stepped up or down in height
depending on their uses.

Square Kitchen

Keep tall appliances
and cabinets grouped
for visual balance

- g

Using the design principle of pattem, the squares from the
window are repeated on the cabinet doors and as counter-
top and fioor accents to create a cohesive look

4 /e
i o

( [}
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L Floor Plan

- = Placing 2 L shapes together

1, CPO forms a complete square
- = J T
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Curvilinear Kitchen

Continue the curved design ng
of the space by using curved-end
cabnets and a round sink and hood

Floor Plam

A wide U forms a curve and
alows for a center island

=11

The modern style of the room is enhanced

by the strong horizontal line of the counteriops
and accented by a continuous-stnp pull

on cabinet doors

”

Islands can be plumbed,
wired, and used as primary
work centers as well. Include a
cooktop and oven and use the
island as the cooking center;
install a sink and dishwasher
and make it the primary clean-
up center; or put in an under-
counter refrigerator and a small
sink and the island becomes a
bar‘for entertaining.

Consider the shape and de-
sign hines of the room when
determining the island shape.
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Match a rectangular istand to the
rectangular lines of the room, a
square island to a square room.
Create a triangle within an L-
shaped room by customizing
cabinet units, thus setting up a
diagonal design scheme. Use
curved-end cabinets to harmo-
nize with other curved elements
within the room.

Developing a
Preliminary Plan

One bubble drawing will even-
tually emerge as the most ele-
gant and practical solution to
your needs. With a copy of the
base plan as your guide, use
your %-inch scale or template
to lay out the basic elements of
your new kitchen.

The preliminary plan is a
guide for choosing finishes, fix-
tures, and appliances; make it

as complete and detailed as
possible. Cast a critical eye on
the minute details. Check the
views and traffic patterns.

The plans must remain
preliminary until you know ex-
actly which construction ele-
ments, cabinets, fixtures, and
appliances will be installed.
Choosing them wisely is the
subject of the next two chap-
ters. Make the final plan only
after reading these.



Creating Islands

Minimum 36° aisle requirements
do not allow for an island

2

36" % 24

Minimum island size and aisle width

Cooktop
g g 24”
—se——— e
24” 36" 24"
Cleanup Dishwasher
24"
24" 36" 24"
12
< — 240
o

24" 36"
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A large kitchen allows for a larger island

Base Configurations
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|. > '\V\' ‘ Pass-through
base cabinet

24~ 36"

Single-access
base cabinet

b'. e " i - e
S T = Single-access
18° 24¢ 18" base cabinet
Double-access
base cabinet
_!.I';M . 24"
rrr
Drawers—H | 24"
LLLES
Double-access
base cabinet

24" 3"
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PECIFYING THE
CONSTRUCTION
ELEMENTS

Conceiving the kitchen of your dreams takes imagination and
flair. Turning those dreams into reality requires close attention
to the nuts-and-bolts details of kitchen construction. The struc-
ture of the walls, flooy, and ceiling; the systems and utilities
hidden within them, and the finishes that cover their surfaces
determine more than anything else whether the kitchen

meets your needs as a pleasant and practical place to work and
entertain. The variety of fmish materials available for the
modern kitchen allows you to develop the design you want

in a number of price ranges.

Some construction clements can be personal as well as practical. Specialty
tiles i this backsplash reflect onc homeowner’s dual career: She 15 both

a musician and a cookbook author. The cabinets reflect the talents of the
co-owner: They were designed and built by his construchon company.
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While deciding which walls stay, which walls
g0, and where new walls are needed, you
must also determine what work must be done
within the walls themselves to make them
sound. Once their placement is set, all walls
must be finished to suit the new look.

Keeping Walls

Leaving an existing wall right
where jt is saves much effort
and expense, but it doesn’t
mean the wall must remain un-
touched. Check the condition
of the wall surface; if it has
more than superficial damage,
is not flat, flexes when pressed
on, or shows obvious patching,
the surface material—usually
wallboard or plaster over lath—
should be torn off the underly-
ing studs. In a major remodel-
ing job this usually entails
removing the entire wall sur-
face, because it is easier to re-
finish a wall from corner to
corner than to patch a large
area neatly.

Exposing the framing this
way has several other advan-
tages. With the wall surface re-
moved, the wiring, pipes,
ducts, and insulation can be
inspected, and the framing can
be examined for insect damage,
rot, and construction errors.
Watch for the following com-
mon problems:

¢ Headers that are not ade-
quate for the span they cover

» Studs that have been cut
away and not supported

» A sink vent stack that does
not extend through the roof

»Hot wires hanging loose in
the wall

* A range hood duct that
vents into the attic
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Alterations to the electrical
and plumbing systems are
most easily done with the wall
wide open. You can even re-
build the wall jtself. With the
framing exposed, for example,
you can convert a typical
2-by-4 stud wall to a 2-by-6 wet
wall—thick enough to contain
3- and 4-inch stack pipes—by
nailing 2 by 2s to the studs.

If you decide not to expose
the framing on a retained wall,
you may incur unexpected
expenses related to conditions
hidden inside. A contractor
bidding on a kitchen job often
specifies in the bid that correc-
tions to unforeseen problems
carry an extra charge.

Adding
Interior Walls

If you're lucky enough to have
a large space to work with, you
may decide to subdivide it into
specialized centers—a mud
room, a laundry, an office—by
adding walls. Such interior walls
are aJso known as partitions.

A partition wall is simple to
build and instalt. The frame,
made of 2-by-4 or 2-by-6 studs,
is nailed together on the floor

and then raised into place.
Doorways, pass-throughs, and
built-in shelving nooks are
framed into the wall at the
same time. Once the frame is
raised, the planned electrical
wiring, plumbing, insulation,
duct work, blocking for cabinet
supports, and other in-wall sys-
tems can be installed efficiently
before the frame is enclosed
with wallboard.

Partial Walls

Not all walls completely en-
close a space. Your kitchen de-
sign may include partial walls.
A wing wall is a partition that
extends only partway across a
roora. A wing wall is a viable
solution for a partially open
kitchen design; the wall sepa-
rates the kitchen from an ad-
joining room without the
feeling of closure that a door-
way causes. It can also be used
to enclose a refrigerator or end
a row of cabinets.

A pony wall, or kneewall,
stops below the ceiling, usually
at counter height, and provides
a casual but definite boundary
for peripheral areas of the
kitchen, such as the home of-
fice desk or the laundry. It can
double as a shelf or support a
bar counter. A wall with a foot
or two of open space above can
admit light from another room,
thus brightening the kitchen.

Partial walls are built in
much the same way as full
walls and can support plumb-
ing, electrical wiring, appli-
ances, and cabinets. In fact,
cabinets help strengthen such
walls. Freestanding walls that
do not reach the ceiling must
be stabilized by extra supports.

Finish Treatments

Omnce you've made practical
provisions for installing sound
walls, you can indulge in the
fun of deciding how to decorate
them. In the past, poor ventila-
tion and greasy, sooty cooking
required that kitchen walls be
finished with a wipe—lean sur-
face, but technical advances in
ventilation and wall-treatment
fabrication have greatly in-
creased the options. The finish
treatment you choose must not
only be practical but should
reflect the look of the kitchen
and—espedcially if the walls are
visible from other rooms—the
design concept of the entire
house. In choosing finish treat-
ments remember that two or
three well-coordinated types are
often combined in one room.

Paint

Paint offers the most variety for
wall color. Many paint dealers
now have color-mixing comput-
ers that can “look at” a sample
of tile, countertop material, or
fabric and mix a paint that
matches exactly. Paint is an in-
expensive and practical choice
for a hardworking cook’s
kitchen, particularly if the walls
are within reach of small chil-
dren. A typical gloss paint is
scrubbable and, in case of sur-
face damage, can simply be
painted over.

For the kitchen, choose a
high-quality wall paint, either
Jatex or oil based, with a gloss or
semigloss finish; flat paints are
absorbent and difficult to wash.



To estimate the amount of
primer and paint needed,
multiply the width times the
height of each wall or wall
segment to get their areas, add
them together, then subtract
the area of each door and win-
dow. Double this figure if
applying two coats over a pre-
viously painted wall (to cover a
dark color with a light one, for
example). New kitchens are
usually painted before cabinets
are installed; retained cabinets
do not have to be removed.
Remember to add the areas be-
hind appliances. The paint
dealer or the label on the paint
can will tell you how many
square feet each gallon covers.

Wallcoverings

Durable madern wallcoverings
can be a smart choice for the
kitchen. For Jarge wall ex-
panses in a room you'll inhabit
so much, a conservative pattern
will feel most comfortable.
Used in small areas, however,
bold patterns can accent plain
painted walls. Patterns that
imitate tile or brick are an at-
tractive faux look for a back-
splash. Many wallcoverings
have matching or coordinating
print fabrics for curtains,
blinds, or tablecloths. These
are detailed in sample books,
available from any wall-
covering dealer.

For ease of maintenance,
choose an all-vinyl or a vinyl-
coated wallcovering. Vinyl
with a fabric backing is the
most durable and js easiest to
hang. Make sure the sample
book ‘describes the wallcover-
ing as “‘scrubbable,” not just
“washable,” unless you plan to
protect splash areas with sheets

of clear acrylic. Avoid delicate
papers and textured coverings
such as grass cloth or cork.

Wallcoverings cost somewhat
more than paint but far less than
other specialty finishes, such as
wood or tile. Considering its de-
sign impact and its durability,
wallcovering is an attractive and
economical choice.

Wallcoverings are measured
by the roll, which, regardless of
width, covers about 35 square
feet (European wallcoverings
will do about 28 square feet).
Two or three rolls of wallcover-
ing may come in a single pack-
age—check the label. To
determine how much you
need, measure the area to be
covered and add at least 10
percent for waste, trimming,
and future patching, Wall-
covering tools are specialized
but simple and are often avail-
able in kits where wallcover-
ings and adhesives are sold.

In addition to wallcoverings,
myriad borders are available, in
widths from approximately 2 to
6 inches. They are usually pre-
pasted, and make a strong
design accent when used alone
or when coordinated with
full-wall wallcoverings. In a
kitchen, borders can be applied
along the ceiling, level with the
top edge of wall cabinets and
window frames, or at counter
level for a chair-rail effect.

Ceramic Tile

Although expensive and labor
intensive, ceramic tile walls for
kitchens are burgeoning in
popularity, and for good rea-
son. Tile lends a natural air to
increasingly high-tech kitch-
ens, and its resistance to water,
heat, and grease make it practi-
cal and long lasting. Tile can be
installed on an entire wall, or it

can be used as a design accent
or to cover a small area that
receives hard use, such as a
backsplash. Tile may be re-
quired by local code around a
commercial range or a wood-
burning stove. For kitchen
walls, choose a glazed vitreous
or semivitreous tile; avoid tiles
described as unglazed or non-
vitreous.

Tiles cut from marble, gran-
ite, or slate, called dimensioned
stone, can be used sparingly
on walls if they are cut thin
enough to adhere vertically.

The tile dealer will help you
determine how much tile is
needed—based on the square
footage of the walls to be cov-
ered and the linear measure-
ment of any areas requiring
edging or trim tiles—and can
provide the proper adhesive,
grout, and tools as well.

Wood

The most typical use of wood
as a kitchen wall finjsh is fot
wainscoting. Usually, tongue-

and-groove boards are installed
vertically along the bottom half
of the wall and capped with
trim at chair-rail height. De-
pending on the type of wood
and finish you choase, this look
can coordinate with themes as
diverse as American country,
French provincial, and Vic-
torian. Kitchen wainscoting
that continues into a dining
area will visually tie the spaces
together,

Of course, wood can be used
as a wall finish throughout the
kitchen, with a few practical
requiremnents. Wood used near
wet areas, such as a sink back-
splash, must be coated front
and back with a water-resistant
sealer before applying a poly-
urethane or other synthetic fin-
ish; avoid latex paint. For easy
cleanup, choose a smoothly
milled, close-grained wood and
apply a high-quality alkyd
paint or urethane varnish.

Woeod wall treatments are
moderate to very expensive,
but not difficult to install.

Continuing the countertop laminate on the backsplash provides both

design rhythm and ease of maintenance in this conlemporary kilchen.
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Trim

In its simplest form, wood trim
is used to finish the casings of
doors and windows and for
baseboards. Its original purpose
was to conceal joints. But with
imagination, wood trim can
become a potent design feature
in its own right. The style of
trim—or the choice of no trim
at all—will subtly influence the
look of the entire kitchen. Trim
can be used to tie together dis-
parate kitchen elements and to
create lines of sight that the eye
follows. For example, a cornice
molding applied at the top
edge of the wall cabinets can be
extended around the room as a
picture rail; or window sills can
be positioned and designed so
that they continue as a handy
backsplash ledge along the
countertops. [ntegrating these
details requires forethought.
Now is the time to start think-
ing about the relationships
among the various parts of
your kitchen and how trim
might pull them together.

Most trim is made from
small-dimension Jumber, such
as 1 by 2s, and from inexpen-
sive wood-molding stock,
which comes in hundreds of
decorative shapes.

Decorative trim doesn’t
have to be wood. Lightweight
pressed-foam trim—often
shaped to mimic intricate wood
designs—is available in a vari-
ety of styles, is easy to cut, and
is not difficult to install with a
bit of practice. Ceramic tiles can
be used to decorate windows or
doors or to form an eye-catch-
ing chair or picture rail.
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Wall Trim Treatments

Ceiling Trim

Soffit Trim

Plate Shelf

Picture Molding




Efficient traffic patterns into and around the
kitchen are enhanced by the placement and
design of doors. The right door complements
the style of the house as well as the kitchen.
Energy efficiency and ease of maintenance are
other worthwhile considerations.

»1f the old door is shorter
than 80 inches, you'll have to
cut down the new door; if the
old door is taller than 7 feet,
you’'ll have to order a custom-
made door.

+If the new door has a dif-
ferent thickness, check the

door-frame stops; if they are
rabbeted into the jambs rather
than nailed to the surface, you
will have to replace the jambs
to reposition the stops,

+If your kitchen door opens
into the garage, most codes re-
quire a special solid-core door

Doors
Door Types

Standard doors for the exterior
and interior come in prehung
packages or can be built on site.
Prehung door packages, which
include the side jambs, the
head jamb, and a door already
mounted on hinges, are usually
slightly more expensive than
building your own jambs and
mounting your own hinges,
but the assembled units can

Pocket

Cafe

save hours of painstaking
work. When designing your
floor plan, you must keep in
mind the height, width, and
swing clearance for every door.
If you plan to purchase pre-
hung packages, follow the
manufacturer’s specifications.
When ordering a prehung

. French
package, you must specify
whether the door will open TR ;
from the right or left, whether Imis ¥ j

T

it will swing in or out, and the
width of the jamb (usually 4% :
inches for wallboard walls and :
5% inches for plaster walls). If EIH'
you buy your lockset before

ordering the door, the manu-
facturer can drill the door to

the lock specificatiosts.

i |
|
e

If you are not changing the
location of the kitchen door,
you can probably install a stan-

dard new door in the existing
frame, with the following
exceptions.
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that is resistant to fire and the
passage of fumes.

« If you are installing a door
that is antique or otherwise one
of a kind, expect to rebuild the
frame to fit it.

Exterior Doors

Exterior doors are classified
either as entry—the front
door—or auxjliary—the side
and back doors. The kitchen
door is nearly always an auxil-
iary door. So long as there is an
entry door at least 36 inches
wide, most codes allow an aux-
iliary door to be 32 inches
wide. However, wheelchair ac-
cess requires a 36-inch width.
Exterior doors are normally 1%
inches thick and not less than
80 inches tall.

Exterior doors are a part of
the weather seal of your home.
You must ensure that they fit
snugly and are properly
weather-stripped. Some codes
require that exterior doors
swing outward; if you are
changing the door location, be
sure to check current codes.

Wood Panel

The most popular style, this
solid-wood door has a stile-and-
rail construction enclosing
panels. The type of wood and
panel shape can be adapted

to any traditional-style kitchen.
Wood doors are available in
many wood species, can be
stained or painted, and are nat-
urally insulating. They can be
trimmed to fit on all four sides
and also come prehung.

Steel

Steel doors have a wood inner
frame with a foam core encased
in steel front and back. Styled
to look like wood doors, they
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are usually painted. Steel doors
are increasingly popular be-
cause of their security advan-
tages and fire resistance. Their
insulating qualities and tight fit
make them an excellent choice
for areas with severe weather;
they're especially resistant to
heat transmission. These doors
must be purchased prehung or
must have a new frame built
for them because they cannot
be trimmed.

Sliding Glass

Basically a wall-sized window,
sliding glass doors are an attrac-
tive choice for a kitchen over-
looking a patio, garden, or
deck. They are sold in kits that
include the panels, frame, and
necessary hardware, and come
in widths of 5 to 20 feet and
heights from 6% to 8 feet, with
two, three, or four panels. The
frames may be wood or alumi-
num. Wood is heavier and
more expensive, but it insulates
better; it also looks better, if
the house windows are wood.
Tempered shatterproof glass
makes the door safer, and local
codes may require it. Specify
double-glazed glass, which ef-
fects quite an energy savings,
in any but the mildest climate.
The threshold of a sliding door
must be kept scrupulously
cJean to operate properly, and
the door usually requires a
window treatment for privacy.

French

Also called double doors,
French-style wood doors are al-
most always fully paned and
are overtaking sliding glass
doors in popularity for their
window-wall effect. Clean-
lined yet warm, French doors
work well with most themes,

from Colonial to Victorian to
Palladian.

In a double door, or set, one
door is called inactive. It has a
strip along the edge, called an
astral, and is flush-bolted top
and bottom to the door frame
when not open. The active
door closes against the astral,
preventing the doors from be-
ing jimmied apart. Most sets
have 3-foot-wide doors, though
narrower ones are also avail-
able. They are available pre-
hung like a conventional door,
and can be used as a main
entrance.

Dutch

The traditional door of Hol-
land, a Dutch door is cut in two
horizontally, so the top half of
the door can swing open inde-
pendently. Dutch deors can be
used as interior doors as well,
and are useful when the
kitchen adjoins a playroom:
Children can be seen without
getting underfoot. A Dutch
door must be custom-made on
site from a conventional panel
door. It is sawed at the center-
rail position, and two hinges
are applied to each section. A
ledge can be installed on the
lower half. The top half is held
shut by a flush bolt.

Interior Doors

Most kitchens are designed
with an open traffic flow from
the dining area or family room.
But if your kitchen opens onto
several rooms in the house,
you'll need doors to keep the
kitchen from being used as a
hallway, and to provide pri-
vacy and quiet to those other
areas. You'll probably also
want a door on a kitchen pan-
try, utility room, or mud room.

The swing of a conventional
door can get in the way of
cabinets and appliances, so con-
sider cafe doors, bifold doors, or
a pocket door for tight areas.
Interior doors normally
measure 32 inches wide, but
they are available as small
as 24 inches wide, and must be
36 inches wide for wheelchair
access. Standard height is 80
inches. The details of ordering,
wall framing, and installation
are similar to those for an exte-
rior door, but an interior door
is not weather-stripped and
often will not have a threshold.
For a doorless passageway, the
wall is cut through and framed
as though for a door installa-
tion, but then the edges are
simply trimmed to finish jt.
This is also the wall prepara-
tion for swinging, bifold, and
cafe doors.

Panel

Like its exterior counterparts,
an interior panel door is a
solid-wood, stile-and-rail door.
As a special design touch, look
for a door—new or used—that
matches your cabinets; perhaps
a beautiful old"door of oak or
pine with unique panel detail.
You can trim the edges of the
panel door to fit the existing
frame. New panel doors are
available in prehung packages
and can be painted or stained.

Hollow-Core

Inexpensive hollow-core doors
are typical in new houses. A
hollow-core door has a flat sur-
face of wood veneer appiied

to a light wood-frame edging,
with a stiffener such as card-
board honeycomb inside. 1t is



light and easy to instal}, and
should be used if necessary to
coordinate with other doors in
the house, or in a location
where budget is more impor-
tant than looks. Hollow-core
doors come in a paint or stain
grade and are available pre-
hung. They can be trimmed
only 1 inch in height and 2
jnches in width.

Solid-core doors are a varia-
tion on this design. They have
an interior of particleboard,
and may be sheathed in a
higher-quality veneer. They are

heavier, sironger, and more
fire-resistant than the hollow-
core type and are required by
some codes at furnace-room or
garage entrances. Solid-core
doors are more soundproof as
well, and are therefore a sensi-
ble choice for a laundry or bath-
room adjacent to the kitchen.

Swinging

A swinging door between the
kitchen and dining room is a
traditional convenience for

a cook laden with heavy dishes,
because the automatic closure

keeps the kitchen private.
Swinging doors are available in
ful)-length and cafe versions.
To prevent collisions, a full-
length swinging door should
have a small window at eve
level, and 15 not recommended
for families with small chil-
dren. Any solid-wood door can
be made into a swinging door
by adding a spring-operated
floor hinge and a top pivot,
following the manufacturer’s
ynstructions.

Cafe doors, the swinging
doors of Old West saloons,

Dutch doors can be used on the interior and exterior. The glass pasiel on the lop half of Hus door allows a view of
the backyard from the 1sland cooking cenler: In the foreground are an under-couwtey microwave oven and an
island cooktop. This kitchen is also picltured on pages 42 and 43,

close only the midpart of the
doorway, screening the kitchen
but allowing people to see each
other. These specially doors
swing on gravity-pivot hinges
screwed 1o the side jambs and
are suitable for a casual
kitchen, particularly one with
a southwestern theme,

Bifold

Folding doors come in a single-
or double-door arrangement.
When open, they do not project
far, making them idea) space
savers for closing off a small
kitchen or for screening areas
such as a laundry or pantry.
Louver doors lend a casual
look; the solid-wood pane) style
is dressier. Bifold doors are in-
stalled with pivot hinges on the
side jambs, and usually have a
track at the top and bottom for
the door—guide pins. Widths
range from 24 inches to 6 feet
or more.

Pocket

Popular in the Viclorian era, a
pocket door shides into the wall
entirely. Closed, it walls off the
kitchen completely; opened, it
makes two rooms into one.
Glass-paneled pockel doors al-
low in light ang views while
shutting out drafts and noise.
The pocket frame is available as
a kit. A conventional panel or
hollow-core door up to 3 feet
wide hangs from brackets in an
overhead track or on the door
edge; a pair of pocket frames
can be installed for a double
door. As existing wall sheath-
ing musl be removed and a
doorway framed, this project is
easiest with a new wall, The
portion of the wal) that houses
the pocket door must not con-
tain pipes, wires, ducts, or any
other utility.
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Striking the balance between limited wall
space and a desire for view and light 15 a
matter of choosing the placement and design
of windows and skylights. Airflow and
emergency access are considerations when
deciding whether windows are to be fixed or
openable. Specialty window glass can add
dramatic dimension to any kitchen.

Window Types

Like exterior doors, windows
have three purposes. One func-
tion is to admit light and views
while protecting against
weather and dust. The second
is to provide an exit in an
emergency. The third is to en-
hance the design. Windows
should have a look that com-
plements the design of the
house and kitchen. Consider all
three purposes as you decide
on the kinds of windows you
want for your new kitchen.

There are so many styles—
and manufacturers making
slightly different versions of
the same window—that the big
problem is deciding what type
you want. Familiarize yourself
with the key aspects of differ-
ent kinds of windows, both
their qualities and their limita-
tions, and then examine all the
windows available from sup-
pliers before you make your
choices.

All window types are avail-
able prefabricated. Standard
windows are originally in-
stalled with flanges to protect
the opening jn the exterior wall
from leaks. So-called replace-
ment windows, on the other
hand, are designed to slide into
an existing window frame.
These work out quicker and

1
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cheaper because they save con-
struction costs. Use the original
window frames wherever your
kitchen design permits. Ask the
window dealer whether a pre-
fabricated window that fits your
existing frame is available. Most
windows come with built-in
screens. When shopping, check
that the screen is sturdy and
convenient to remove.

The considerations for open-
ing an exterior wall for a win-
dow are the same as for an
exterior door (see page 48). The
window manufacturer will
specify the rough-opening size
you need. Installing a new win-
dow in an existing opening is
simple. If the opening must be
enlarged, keep in mind while
designing that lowering the
original sill plate is easy, but
raising the header is a substan-
tial structural change.

Frame Materials

Windows are framed with alu-
minum, wood, or plastic. The
different materials affect cost,
looks, and energy efficiency.
Check the energy statistics
when you comparison shop.

Aluminum windows come
with or without thermal
breaks, which encase the exte-
rior of the frame and minimize
the transmission of heat or

——
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cold. You'll never need to paint
these frames, but the color se-
lection is limited.

Metal frames without ther-
mal breaks transmit cold and

heat, which may lead to con-
densation problems. They are
durable if the exterior is vinyl-
clad or painted regularly to pre-
vent rust.



Traditional wood frames
have excellent insulating quali-
ties and seal tighter than metal
frames. However, a skilled car-
penter must install them, and
they must be painted regularly.

Clad-wood frames are
factory-covered with protective
vinyl on the exterior in a wide
variety of colors, so no painting
is required. In extreme cold,
however, vinyl is brittle and
may crack. Many clad-wood
frames are left unclad on the
interior side so they can be
finished in keeping with the
kitchen style.

Plastic window frames are
usually the least expensive, but
don’t hold up as well as other
materials under heavy use and
come in Jimited styles.

Fixed Windows

Decorative windows that do
not open are perfectly suited to
the kitchen. These windows
can be custom-made, but the
hundreds of prefabricated ones
anticipate nearly every design
need and are much less expen-
sive. Fixed windows are in-
stalled like other prefabricated
windows.

Greenhouse

Also called a garden window,
this popular style admits light
for plants on three sides and
from the top, while also creat-
ing a shelf for them. Though
considered a fixed window,
some have a panc or two that
open for ventilation. A western
exposure is too intense for most
plants, but a greenhouse win-
dow will make the most of a
northern exposure. It looks at-
tractive above a sink, and at
countertop level is convenient
for watering. Many prefab-
ricated variations are available;

some are inexpensive—and
look it. Because the window
protrudes, it is especially im-
portant that it complement the
architectural style of the house
in order not to look stuck on as
an afterthought. Choose double-
glazed glass, which prevents
condensation, a common prob-
lem with greenhouse windows.

Bay

Similar in concept to a green-
house window, a bay window
is usually the focal point of a
room. It consists of a large pic-
ture window with a narrower
window on each side angled
back toward the wall. A bow
window js similar but is
shaped as one large curving
surface. A bay window may
take up the entire end wall of a
breakfast nook, vastly enlarg-
ing the perceived space, in-
creasing the light, and even
providing seating. Make sure
the view outside is worthy of

A view from the kilchen sink is an oft-desired feature. An angled bow
(above) and a square greenhouse (below) eacli do the job.
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such a grand frame, or install
colored or stained glass to
screen an unwanted view. Be
sure that the bay window
coordinates with and doesn’t
overwhelm the house.

Bay windows are expensive
and come in limited sizes. Even
prefabricated ones may need to
be partly assembled on site by
the installer. If you decide a
bay is the window you want,
consult closely with the manu-
facturer to prepare the wall and
roof properly.

Picture

A standard of gracious subur-
ban living, the picture window
is a must if the surrounding
outdoors is lovely to look at.
Simply a pane of glass in a
frame, it is easy—if somewhat
unwieldy—to install, and is
inexpensive compared with
many specialty windows. As
with any large expanse of glass,

it should be double-glazed, ex-
cept in a very mild climate.
Consider the location of the
sun in summer and winter
when designing for a picture
window; intense Jight, such as
a western exposure, can be un-
pleasant and hot. Follow the
manufacturer’s recommenda-
tions for rough-framing the
wall; the large expanse of glass
may require extra bracing. In
most neighborhoods, a large
window usually calls for a sub-
stantial window treatment for
privacy, another design fac-
tor—as well as expense—to
consider.

Decorative Glass

Once a traditional —and some-

what ponderous—Ilook, today’s
decorative glass windows have
come into their own as a practi-
cal, interesting design element.
Practical, because jn this day of
zerc-lot-line and communal

Including some openable windows in a bow arrangement provides
ventilation as well as views. These multiple panes match those in the
Frencht doors pictured on page 29.
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building, they offer privacy as
well as luxury. Decorative
glass—stained, colored, leaded,
frosted, or textured—is an ex-
cellent design choice for a win-
dow that gets plenty of light
but has a poor view.

Another alternative is an
overlay. This thin sheet can be
applied to any window for the
effect of stained, {rosted, or tex-
tured glass. It is stronger and
more weather resistant than
real specialty glass, and you can
design any motif to comple-
ment your kitchen. Ask the
overlay dealer for a catalog of
examples.

Clerestory and Cathedral

Unusual options for window
placement are especially useful
in the kitchen, where wall
space is in short supply. Clere-
story windows atlow for extra
light and privacy and are in-
stalled in a narrow band along
the ceiling or in the wall over
the cabinets. Windows that fit
such a space are available pre-
fabricated, Although they are
short, their width requires a
specially reinforced header.

Cathedral windows £l the
triangular space where a wall
meets a vaulted ceiling. These
are usually custom-made to fit
the space, with or without a
finish frame. Consider this type
of window as a source of light
if you decide to vault the
kitchen ceiling.

Some manufacturers offer
triangular shapes and fanlike
multipaneled windows, which
can become the focal point of
a kitchen wall.

Openable Windows

Windows that open for ventila-
tion are particularly necessary
in the kitchen, where cooking

produces heat, fumes, steam,
and, inevitably, the occasional
smoke. Of the many different
window mechanisms, most are
one of two basic types: sliders
and swingers.

Sliding
A sliding window has a frame
that moves in tracks. The two
types of sliders are sash win-
dows, which open vertically,
and gliding windows, which
open horizontally. Sliding win-
dows open to a maximum of
only 50 percent of the window
area, but they seal out the
weather better than swingers.
Sash windows, the tradi-
tional over-and-under type, are
available double-hung, in
which both panes slide inde-
pendently, and single-hung, in
which only the bottom pane
moves. The glass area may be
left plain, or it can be divided
by mullions into various panes.
A gliding window has sashes
that slide horizontally in tracks
at the top and bottom.

Swinging

A swinging window has a
geared mecharism that pivots
outward to open. Swingers in-
clude awning windows, in
which the bottom edge pivots
outward; hoppers, in which the
top edge pivots inward; and
casement windows, which
swing or crank open sideways
on hinges. Swinging windows
are suitable for mild and warm
climates for several reasons:
The window area opens 100
percent and, in the case of aw-
ning windows, the panes de-
flect rain (and, if tinted, sun as
well). In general, swinging
windows, because they pro-
trude when open, tend to get
dirty faster than sliders.



WLOORING

Floors have the toughest job of any kitchen
surface. They are expected to stand up to
trafhic and spills yet look lovely again with the
swipe of a damp mop. A surprising variety
of flooring materials is available, many
designed with kitchens in mind, that will meet
this challenge—and beautifully to boot.

Structural Changes

What is called the floor is really
just a protective and decorative
surface treatment. Underneath,
a sandwich of construction ma-
terials, called the subfloor, sup-
ports the house and provides a
firm, smooth surface for the
finish floor. Most homes have
either a concrete slab or wood-
frame subfloor.

Concrete Subfloor

A concrete slab js strong and
stable. Jt provides an excellent
foundation for rigid flooring
materials, such as ceramic tile,
and flexible materials, such as
resilient sheet flooring, Some
wood flooring products, such
as parquet tiles, can be glued
directly to concrete; others,
such as wood strip flooring,
require a “sleeper floor” of ply-
wood and 2 by 4s as a nailing
surface. Note that this raises
the floor surface by more than
2 inches—a difficult side effect
to design around. For any floor-
ing, the slab must be dry; if
yours has a moisture-accumula-
tion problem, consult with a
specialist to correct it before
proceeding. Check the existing
finish floor for clues, such

as Joose tiles, lifted seams, or
bubbles.

Wood Subfloor

A wood-frame subfloor has a
smooth layer of plywood
nailed directly to the joists. Tt is
usually topped by felt paper,
then covered with tongue-and-
groove strip flooring or other
type of flooring material. To
accept a ceramic-tile floor, the
subfloor must be very rigid;
this normally requires installa-
tion of additional plywood or
tile backer board acceptable for
floor use. For a very heavy
floor, such as stone, the joists
themselves must be reinforced,
usually by blocking between
them. A smooth, even suxface
of floorboards may be left in
place as the subfloor for most
materials, but must be overlaid
with %- or Y%-inch plywood.

Remember that for any ad-
ditional subfloor layer, you
must add its thickness to the
finish floor height. This will
affect your kitchen design in
terms of floor-to-counter mea-
surement, light switch place-
ment, threshold transition, and
other small but significant
details.

Existing Finish Floors

Check your existing floor for
water damage, especially
around the sink and appli-
ances, and plan on repairing it.
Any high points in the floor
must be sanded down, and low

points filled, before a new floor
can be laid.

In most cases, a new finish
floor can be installed directly
over existing flooring if it is
solid and the subfloor under-
neath is healthy. Of course, car-
peting must be removed, and
very cushioned resilient floor-
ing is too giving a surface for a
subfloor. If you suspect that the
existing floor might contain as-
bestos, the safest course is to
cover it. If it must be taken up,
call a professional service
specializing in asbestos removal,

Design
Considerations

A multitude of kitchen flooring
materials and finishes offer a
range of looks as varied as for
the rest of the house. Your
choice will be a highly personal
one. Remember, with some ef-
fort several finish floors can be
combined effectively within a
single kitchen.

Looks are not everything.
Keep in mind that you may be
on your feet in the kitchen for
several hours each day. This
fact makes the “feel” of the
floor, both real and perceived,
relatively significant. Flooring
materials range from cool to
warm and are hard or yielding.
In choosing flooring, consider
your climate and life-style. Do
you go barefoot indcors? What
feels good against your stock-
ing feet? Do you have toddlers
who will undoubtedly tumble
on the floor?

The kitchen floor plan and
the type of anticipated activity
centers have an impact on the
appropriate finish floor. If the
kitchen includes an eating area,
the type of floor beneath the
table should be easy to clean. If
the room contains a laundry

center, consider the potential
noise as well as how water
from an overflowing washing
machine would affect the floor.

You must also think about
traffic patterns when choosing
the finish flooring. If the room
containsg an exterior door,
people will be passing through
the kitchen directly from out-
doors, which means that dirt
and water will be tracked onto
the kitchen floor.

Aesthetic considerations are
fundamental to the future en-
joyment of the room. The color,
texture, and pattern of the
flooring should coordinate—
without competing—with the
overall design concept of the
kitchen. This takes some fore-
thought, because the floor is
the largest unbroken surface in
the room. A common mistake
is to choose a patterned sheet
flooring based on a small
sampie; once on the floor, how-
ever, the pattern repeat be-
comes overwhelming,.

It is also possible to uninten-
tionally introduce pattern into
a room by your choice of ma-
terials. For example, a neutral
ceramic-tile floer can set up an
unanticipated grid pattern if
the grout is a contrasting color.

A unique floor pattern can
be an exciting design element;
to emphasize it, keep your
countertops angd wallcoverings
very simple. Texture works the
same way. A rough slate floor is
best complemented by smooth,
simple surfaces.

The most basic maintenance
feature for a kitchen floor is
washability. If you have chil-
dren and pets, the floor must
stand up to a daily mopping
with floor cleaner; choose a
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high-quality resilient sheet or
tile. If your household is more
sedate, you must still ask how
much maintenance js accept-
able for you. Is the mellow
appearance of an oiled wood
floor worth regular stripping
and waxing? It may well be.
When shopping for floor
coverings, be sure to ask what
maintenance will be required.

Wood

Wood floors in the kitchen
have had a surge of popularity
for several reasons: Kitchens
are now seen as rooms for Jiv-
ing, not just using. Modern fin-
ishes, such as polyurethane and
water proof sealers, make wood
floors practical in a hardwork-
ing environment. Oak is by far
the most popular and practical
wood flooring for the home. [t
is very durable and is much
cheaper than maple—the hard-
est surface. Pine is also popular
for its traditional country roots,
but it dents more easily and is
more porous, $0 for the kitchen
it must be finished carefully.
Most wood flooring is tongue-
and-groove strips 2% inches
wide, blind-nailed to the
subfloor through the tongues.
Choose Clear or Select grades
for a light, natural finish; Select
or #1 Common will do for a
stained floor. The subfloor
should be %-inch or thicker
plywood, clean and level.
Measure the square footage
of the floor and allow 10 per-
cent extra for waste. Hardwood
floors usually stop just 1 inch
beyond the toe kick of floor
cabinels, saving some cost. Re-
member to extend the floor un-
der the refrigerator, range, and
any other movable appliance.

54

Resilients

This versatile, durable flooring
material was designed with
kitchens in mind, but is used
throughout the house. Resil-
ients are available as sheet
flooring and tiles. Resilient
sheet flooring is often mis-
named linoleum; linoleum is

a different product that was
used extensively on kitchen
floors for many years but is
rarely used today.

Both sheets and tiles are in-
expensive, waterproolf, easy to
clean, and, of course, resilient
underfoot. Both types are avail-

able in myriad colors, patterns,
and textures.

The predominant consider-
ation when choosing resilient
flooring is quality. Choose a
medium or heavy gauge with a
thick “wear layer”—the protec-
tive topcoat over the pattern.

A thick cushion backing is

A fancifully painted floor is a perfect visual balance to the spectacudar use of clevestory windows i this kilchen.
The paint effect was achieved by applying a colored stain on a wood flooy, stenciling the patterns, and then using
two conls of polyurethance finish to protect the delicale design.



quieter, more comfortable, and
more forgiving if you drop
something breakable. Higher
quality means higher price, but
it's a worthwhile investment.

Most sheet flooring is avail-
able in rolls 6 and 12 feet wide.
Tiles are usually 12-inch squares.

More than any other floor-
ing, resilient requires an abso-
Jutely smooth, clean subfloor;
every pit and crack will show
through and eventually cause
uneven wear. If you cannot
perfect the subfloor, choose an-
other finish floor surface.

Ceramic Tile

A highly durable flooring, ce-
ramic tile offers any look from
rustic to ultramodern, and new
glazes provide deep, saturated
colors. A tile floor is relatively
expensive, but the variety of
sizes and colors allows you to
express yourself by creating
one-of-a-kind patterns and
color combinations to suit your
kitchen. Coordinating tile on
the countertops and backsplash
lends a unified effect, but too
much tile can be overwhelm-
ing. Be sure you choose a tile
specified for use on the floor;
wall tile is not strong enough,
and a sbick designer glaze can
be dangerous. Keep in mind
that a tile floor remains cool,
which is a plus or a drawback
depending on your life-style
and chimate.

Ceramic floor tiles are usu-
ally square or octagonal, in any
size from 1 inch, called mosa-
ics, to 18 inches but 4- to 6-inch
tiles are typical. Mosaics and
intricately shaped arabesque
tiles are arranged in groups on
a mesh backing for easier in-
stallation. The subfloor must be
smooth, rigid plywood or tile
backer board.

Dimensioned Stone

Marble, slate, and granite come
in thin, polished 12-inch
squares called dimensioned-
stone tiles. These natural prod-
ucts are an expensive floor
treatment, but offer a stunning,
elegant effect, worth the cost
for dressing up a tiny jewel of a
kitchen or for a kitchen that
opens directly onto a formal
entertaining area. The veining
in every tile is unique; try to
view as Jarge a sample as possi-
ble, and remember that a
strong pattern will rivet the
eye. A stone floor may make
itself the focal point of your
kitchen. Coordinating stone
floors and countertops can be
effective, but as with ceramic
tile, don’t allow stone to be-
come overwhelming.

Kitchen Carpet

Use caution when choosing
carpet for the kitchen. Kitchen
carpet offers unsurpassed com-
fort underfoot, excellent noise
reduction, and warmth; it also
camouflages small surface
flaws in a subfloor. But it
absorbs liquids, may stain, and
over time accumulates ground-
in dirt and food particles. It
cannot be wet-mopped; it must
be vacuumed and periodically
shampooed. Carpet is well
suited for a breakfast nock or a
social area away from the food-
preparation and cleanup cen-
ters. A small pattern can help
disguise stains. The carpeting
used for kitchens has a short,
dense loop pile of nylon on a
foam backing and doesn't re-
quire a pad. It comes in 6- and
12-foot-wide rolls.

Edge Treatments

Almost any finish floor requires
some sort of trim around its
edges, which seals the joint
where floor meets wall and pro-
tects the wall when the floor is
washed. Trim set flush with the
wall is called a baseboard. The
area recessed under cabinets is
called the toe kick. Both are
fundamental design elements,
which will strongly influence
the look of the kitchen.

Wood

A wood baseboard treatment is
appropriate for any floor. The
baseboard may be a single
curved piece, called clamshell
molding, or may consist of sev-
eral fancy moldings applied to
a 1-by boeard for a formal look.
Traditionally, a shoe molding,
or quarter-round, applied at
floor level, is the finishing
touch, but this seems to be go-
ing out of style. Wood base-
boards can be stained to match
the kitchen floor or cabinets,
and are available in hardwoods.

Vinyl

Vinyl cove is a practical, wash-
able edge treatment for resil-
jent vinyl floors and for toe
kicks. Its use with other, more
expensive types of flooring,
however, will cheapen their ef-
fect. Purchase vinyl cove by the
linear foot, and attach it with
the same adhesive used for re-
silient flooring. Some vinyl
cove has a peel-and-stick back-
ing. Vinyl cove is bent around
corners tather than cut.

Tile
Ceramic border tiles are an

attractive, practical, washable
edge treatment for ceramic

floors. Tiles can also be used
effectively to edge other floor-
ing materials, especially if the
edge-treatment tiles are coord;-
nated with countertop and wall
tiles. For edge treatments, spec-
ify tiles with one rounded, or
bullnose, edge at the top. The
edge tiles can be continued
along the toe kick.

Thresholds

A threshold serves as a transi-
tion where unlike flooring
materials meet at a doorway; it
can also soften the contrast
between different floor levels.
At an exterior door, it helps
seal the bottom of the entrance.
A threshold is not needed in a
doorway where the same floor-
ing material is continued into
the next room unless there is

a seam.

Thresholds are made of
wood, metal, or—in rare in-
stances—stone. Wood is used to
match a wood floor, especially
where one type of wood floor-
ing joins another of a different
layout pattern or species. A
wood threshold is cut to length
and nailed to the floor.

Interior metal thresholds are
thin, flat aluminum bars that
finish off the edges of vinyl
flooring or thin carpet. These
are cut or scored and snapped
to length and usually come
with tacks for attaching. They
are available in several colors.
Exterior-door metal thresholds
are more substantial and may
have built-in weather strip-
ping. These are cut to fit and
then screwed into place.

A reducer strip is an addi-
tional threshold treatment,
usefu when a new floor is in-
stalled over an old one.
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EILINGS

Many kitchen-remodel jobs require that you
strip the existing ceiling to the joists in order
to upgrade the wiring. This is a perfect
opportunity to rethink the ceiling design.
Vaulting the ceiling, exposing the beams, or
adding a skylight will brighten the room and

make 1t seem larger.

Existing Ceilings

If you are moving any walls, or
stripping the substrate from
the studs, it is most practical to
go ahead and remove the ceil-
ing surface as well. Even if the
walls will stay in place, con-
sider replacing the ceiling if
any of the following conditions
is met.

¢ The ceiling is made of plas-
ter and lath that is cracked or
sagging.

¢ The wallboard is uneven
or has obvious joints, nails,
or tape.

* The ceiling was water
damaged at one time.

* You plan 1o redesign the
kitchen lighting.

« You want to add insulation
between the ceiling and roof.
If the ceiling is sound
and its configuration fits the
planned kitchen design, con-
sider yourself lucky angd by
all means keep it in place.

Visual Tricks

The ceiling configuration can
be altered using visual tricks.
Lower a too-high ceiling by
painting it a darker color than
the walls; papering it to match
the walls; applying a wallcover-
ing border or a picture-rail
molding to the wall about a foot
below the ceiling and painting
the area above it darker; or in-
stalling a suspended ceiling. A
suspended ceiling is a simple

network of metal framing
strips that can hold ceiling pan-
els and luminous fluorescent
panels for improved lighting.
The old ceiling, above the Jow-
ered one, may be unattractive
or even damaged, so long as i
is structurally sound.

To make a ceiling look
higher, paint it a lighter color
than the walls, using semigloss
rather than gloss paint, install
wallcovering with a vertical
pattern, and avoid horizontal
trim near the ceiling. A ceiling
that is too low can feel oppres-
sive and make the kilchen hot.
If the ceiling is lower than 8
feet, strongly consider rajsing it
structurally to feel comfortable
and to make it proportjonal to

Skytights placed between the rafters of this vaulied celting allow for stargazing during midnight snacks. Raismg the ceiling increases the perceived square
footage of any room.
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Cabinet Top Treatments

Flush Soffit Box

Held-back Soffit Box

Extended Soffit Box
With Lighting

modern cabinets and appli-
ances. Local code may require a
higher ceiling if you do any
remodeling. If an existing sus-
pended ceiling is lower than 8
feet, remove it and install re-
cessed lighting in the structural
ceiling instead.

Ceiling
Configurations

With floor area at a premium in
new-house construction, archi-
tects and designers have dis-
covered the ceiling as a design
element. Modern ceilings may
be vaulted, coffered, or cathe-
dral style. All of these terms
refer to a ceiling that extends to
the roof rafters, or nearly so,
rather than running flat at the
horizontal joists. Obviously, in
order to accomplish this, the

kitchen must not be situated
below living space. Although
extending the ceiling this way
does not add square footage
to the room, it does add cubic
footage to the interior space,
introducing light and air—in
short, breathing room.
Redesigning the ceiling may
be the most dramatic way you
can alter the atmosphere of
your kitchen. On the practical
side, extending the ceiling up-
ward makes room for more
windows and storage space and
draws heat away from the
cooking center.

Soffit Areas

The space between the tops of
wall cabinets and the ceiling is
the soffit area. One treatment is
to leave it open and use it for
display or storage space, al-
though this becomes a dust-
catcher that may drive a neatnik

crazy. Another idea is to extend
the cabinets all the way to the
ceiling, adding considerable
storage space, albeil difficult to
reach. Often, the soffit is filled
with a framed box, which is
covered with wallboard and
finished to match the sur-
rounding walls. The box can be
built flush with the cabinets,
held back haifway for a display
area, or extended over them.
Often an extended box is wired
to contain recessed light fix-
tures that aim cones of light on
specific work centers.

Skylights

Since the walls in a typical
kitchen are mostly taken up by
built-ins, the ceiling is a sensi-
ble place to look for window

space. A well-placed skylight
can provide all the light a
kitchen needs during the day.
In fact, it provides much more
light than a window of the
same size, and high-quality
units can be extremely energy
efficient.

A skylight ia installed on the
roof, either with its own built-
in flashing or else set on a
built-up curb. To keep costs
down, make sure that there is
nothing structural in the attic
to get in the way of the sky-
light. Aiso, purchase a skylight
made to fit the spacing be-
tween the rafters, usually 16 or
24 inches on center, although
wider skylights are available.

Some styles open and close
for ventilation, either man-
ually, with a remote control, or
with a time-controlled sensor.

57



The structural survey familiarized you with
the existing plumbing system in your house.
Depending on the locations and types of
appliances and plumbing fixtures planned for
the new kitchen, changes or additions to this
system may be necessary. This might also be
an opportune fime to upgrade the system with
modern, efficient materials.

System
Requirements

The basic plumbing in a
kitchen is located in the clean-
up center, which usually con-
sists of the main sink, garbage
disposer, and dishwasher. A set
of supply pipes for hot and
cold water, and a drainpipe
serve this sink. A branch drain
may connect the drainpipe to
the main drain of the house. If
the sink js far from the main
soi) stack (the upper extension
of the main drain, which vents
it through the roof), it will
have its own secondary vent
pipe extending up the wall and
through the roof. The dish-
washer and disposer drain into
the trap and drainpipe of the
main sink. Water supply pipes
for other kitchen fixtures and
appliances usually branch

off of the main sink pipes.

Gas piping uses materials and
techniques similar to simple
plumbing.

Locating plumbing fixtures
in the kitchen depends on
three primary considerations:

* The location and accessibil-
ity of existing plumbing

* The requirements of the
local plumbing code
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+ The ease of fitting new
plumbing pipes into the exist-
ing house structure

Adding a second sink or
moving the present one to an-
other wall requires additional
plumbing. However, shifting
fixtures just a few inches can be
done by connecting extenders
to the existing pipes. Always
consult Jocal codes for exact
requirements prior to making
adjustments and adding appli-
ances to an existing system.

The DWV System

The existing arrangement of
the drain, waste, angd vent
(DWV) system may influence
the new design; plumbing
codes are quite strict about such
details as pipe size, angle, and
length of run, so you may pre-
fer to leave fixtures where they
are to avoid costly in-wall re-
structuring.

All plumbing fixtures must
be vented through the roof.
Some fixtures have vent pipes
that return to the main stack, or
they may vent independently.
When making decisions

tegarding plumbing changes,
remember that the bulk of the
expense is in gaining access
to pipes and running new ones
through the existing house
structure. Adding a new vent
pipe requires installing it in
an existing wall, which can be
complicated, or building a new
wall for it—a thicker wall made
of 2 by 6s, called a wet wall.
For any changes such as these,
check the projected locations
of the new pipes to make sure
no critical components of the
house are in the way.
However, don't let the exist-
ing DWV system curtail your
creativity, so long as your
changes are legal. Instead, Jet
your ingenuity solve the prob-
lems. For example, if you want
a window over the sink, the
venl pipe can’t extend straight
up through it; but by using
a pair of 45-degree bends you

can send the pipe up along one
side of the window, and still
satisfy the code.

The rules for water supply
lines are somewhat simpler. The
size of the pipes—and what
they are made of—is specified
by code, based on such details
as the type of fixture and the
length of the pipe.

Pipe Types

Depending on the age of the
house, the existing DWV pipes
are probably made of cast iron
and galvanijzed steel, and the
supply pipes of galvanized
steel, rigid copper, and some
plastic pipe. Steel pipe is not
recommended for new plumb-
ing; copper ot plastic can easily
be added to a steel system.
Accepted cautiously when it
was first introduced, plastic
pipe has become the material of

Remodeling is a good time (o consider updating the plumbing system to
include a water-purifying feature like this ose.



choice for plumbing remodel-
ing, and is now allowed by
most codes. However, check
your local code before using it.
1t js lightweight, somewhat to
very flexible, and the joints are
simply glued together.

Different types of plastic
pipe, each with a unique chem-
ical formulation, are suited to
different uses. For the DWV
system, ABS (acrylonitrile-
butadiene-styrene) pipe is rec-
ommended. For the supply sys-
temn, choose PVC (polyvinyl
chloride) pipe, or the newer
CPVC (chlorinated polyvinyl
chloride) pipe, which is better
for hot-water lines. PVC pipe
can also be used in the DWV
system. PB (polybutylene) pipe
can be used for supply lines in
some localities. It is joined with
compression fittings, not glued.

The fittings used for any
type of pipe must be of the
same material as the pipe. Ce-
ment used to join plastic pipe
must be formulated for that
plastic. In addition, most codes
specify that pipes of different
plastics cannot be mixed in the
same system. Plastic pipe
comes in the same nominal
sizes as metal pipe, and has all
the same ﬁtting-sA A variety of
adapter fittings connect plastic
pipe to a metal system.

If codes do not allow plastic
pipe, or you prefer not to use
it for the supply lines, the best
bet is copper. Copper pipe is
corrosion resistant and fairly
light. Tt can be bent around
corners, requiring fewer joints.
However, copper pipe is much
more expensive than plastic.

Appliance
Requirements

Plumbing is required for the
sink, garbage disposer, and
dishwasher. You may also have
a second sink, a washing ma-
chine, a water heater, and a
refrigerator with an ice maker
and water dispenser, each of
which has plumbing require-
ments. Gas ranges, clothes
dryers, and water heaters also
require gas piping.

Some plumbing aspects for
individual fixtures and appli-
ances are dictated by code;
others are determined by the
location of the jtem in the over-
all kitchen design. Every fix-
ture or appliance should have a
cutoff valve, also called a sup-
ply stop, on an accessible part
of each supply pipe, so that
water to it can be turned off
independently for service. Each
supply pipe should also have
an air chamber, a vertical ex-
tension that is capped at the
top. This prevents water ham-
mering when the water is
turned off.

Sinks

All sinks require hot and cold
supply pipes with cutoff valves
that connect to flexible tubing
in the faucet assembly. The
drainpipe requires a P-trap. A
double sink requires only one
trap, which can be }ocated be-
low one of the sinks or cen-
tered between them.

Garbage Disposers

Each disposer fits onto the
drain outlet of the sink. On a
single sink, the drainpipe for
both sink and disposer exits the
disposer, then forms a P-trap.

Omn a double sink, the drain-
pipe and P-trap exit the non-
disposer side, and the disposer
drains jnto them via an exten-
sion pipe that enters the drain-
pipe above the P-trap. The
connection between the exten-
sion pipe and the drainpipe is
a directional tee, which helps
keep disposer contents {rom
backing up into the sink.

Dishwasher

The supply line for the dish-
washer is %-inch flexible
copper tubing. This can feed
directly off the sink hot-water
supply pipe with a tee fitting,
but jt should have its own cut-
off valve. The drain hose from
the dishwasher is connected

to the sink drainpipe above the
trap. It is routed through a high
loop—the drain hose must rise
at least to the level of the top of
the dishwasher to prevent back
flow. At this point it should
have an air-gap assembly in-
stalled on the sink ledge.

Refrigerator

An automatic ice maker or wa-
ter dispenser normally uses
Y-inch copper tubing, but refer
to the manufacturer’s specifica-
tions. This is connected to a
cold-water supply pipe, usually
under the sink, with a tee fit-
ting and a cutoff valve. If the
sink supply pipe is too far
away, check in the wall behind
the refrigerator, or under the
floor, for another cold-water

supply pipe.

Clothes Washer

This will probably be the only
appliance in the kitchen with
its own supply pipes for both
hot and cold water. Each pipe

ends in a hose bib, a type of
faucet onto which the washer
hose i1s screwed. The inlet
valves in the washer close im-
mediately once it is full; to
avoid damage from water ham-
mering, the supply pipes must
be fitted with 18-inch air cham-
bers or with shock absorbers.
Unless the washer drain hose
empties into a laundry tub, it
requires a drain standpipe. This
should be about 3 feet tall and
have a P-trap at the bottom,
within 18 inches of the floor.

Water Heater

Every water heater requires a
cold-water supply pipe of %
inch, with a cutoff valve on it.
The exit pipe for the hot water
may be % inch or % inch. A
termnperature /pressure-relief
valve on the body of the heater
or on the exit pipe will have a
vertical drainpipe. A gas heater
will have a gas pipe with an
easily accessible cutoff valve. If
allowed by code, gas and water
pipes may have flexible hoses,
which make it easier to posi-
tion the heater.

Gas Lines ~

There are local variations in the
codes relating to gas service.
Check the requirements in your
area before you decide how to
install a gas appliance. Gener-
ally, gas lines are galvanized or
ungalvanized steel or heavy-
gauge copper pipe, and must
have an easily reached cutoff
valve positioned near the appli-
ance. A permit is required for
any new gas lines, and the sys-
tem must be inspected and
tested before it can be turned on.
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If your remodeling plans include improved
lighting, new appliances, or more receptacles,
changes need to be made to the electrical
system. Decide on the number, location,
amperage, and voltage of the individual
kitchen circuits. Then determine whether the
existing service will be adequate. You may
need to upgrade the service-entrance box.

Determining Needs

In many locations, any changes
or additions to kitchen wiring
will require that the whole
electrical system be brought up
to current code. This could
mean rewiring the entire
house, including adding extra
receptacles in every room.
Check local codes for require-
ments or consult an electrical
inspector, and familiarize your-
self with the regulations in the
National Elecirical Code (NEC).
Local regulations may also
restrict the kinds of electrical
work you are permitted to

do yourself,

In general, a house with a
modern, well-equipped kitchen
will benefit from a 200-ampere,
240-volt electrical service (the
voltage needed to run a range
or clothes dryer). This is called
a three-wire service: Two 120-
volt hot wires provide electric-
ity, and a third wire completes
the circuit. The amperage rep-
resents the maximum volume
of electricity that is available to
the system at one time.

You may be able to get away
without an expensive upgrade
if ybu already have a modern
three-wire, 240-volt service of
at least 100 amps. This provides
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24,000 watts of power, consid-
ered the bare minimum for a
typical home. If the appliances
and circuits planned for the
new kitchen will not require
more wattage than what is
presently used, and the existing
service performs adequately, it
is probably sufficient. How-
ever, do not shortchange your-
self on electricity. It is better to
upgrade the service while you
have the permit and the oppor-
tunity than to suffer Jater with
insufficient power or too few
receptacles.

Circuits

The parts used in electrical
work are simple and inexpen-
sive, although their sizes, ma-
terjals, and configurations are
carefully controlled by code.

If your kitchen remodel re-
quires opening the walls any-
way, it is actually smarter to
give your dreams free rein and
upgrade the electrical service
to the maximum. Wiring is the
most economical major jm-
provement to make and it is
easy and methodical to do.

A kitchen has very specific
minimum-circuit requirements
but, of course, you can add any
other circuits that will make
the kitchen more convenient.

Once you've determined the
electrical appliances you want
in your new kitchen and the
number and location of new
receptacles, calculate, with the
help of the NEC and local code
guidelines, the additional am-
perage these will require. Com-
pare the result to the amperage
of the existing electrical service.
If the projected amperage ex-
ceeds what'’s currently avail-
able, upgrade the service at the
service-entrance panel.

If the service-entrance panel
doesn’t need to be upgraded,
but space is tight, iry adding
half-size wafer breakers. Alter-
natively, consider installing a
subpanel for just the kitchen
circuits. Although a subpanel
provides space for more cir-
cuits, it does not increase the
overall amperage of house elec-
trical service.

Receptacles

Receptacles may be either 120
or 240 volt, and have outlets for
two- or three-pronged plugs of
varjous configurations and am-
petages. Major appliances, such
as ranges and clothes dryers,
have plugs that require a
specific style of electrical
receptacle. Combination switch-
receptacles are also available.
Swilches and receptacles must
have the same amperage and
voltage rating as their circuit.

An electrical box is required
for every receptacle, switch,
light fixture, built-in appliance,
and wherever else wire connec-
tions are made.

As a general rule, recepta-
cles over counters are located
no more than 4 feet apart, with
a receptacle over any counter
wider than 12 inches. They are
usually 42 inches from the
floor, but plan their location to
fit the design, especially jf you
are planning to tile the walls or
backsplash.

Although your kitchen will
have specific requirements, be
sure to include the following
often-forgotten receptacles:

¢ Inside an appliance garage

s For a gas range with
electric features

» For a hood/vent with elec-
tric features

+ For a microwave oven at
use height

¢ One 2 feet from the floor
for the refrigerator

+ One 14 inches from the
floor for a floor buffer or vac-
uum cleaner

GFCI

Many codes require GFCI
(ground fault circuit inter-
rupter) protection around
kitchen sinks and other wet
areas. The GFCI will shut off
the power instantly before elec-
tricity can be grounded
through you. To ensure GFCI
protection, use a GFC] circuit
breaker in the panel or a GFCI
receptacle. Regular receptacles
can be GFCI protected if they
are wired through the GFCI
Teceptacle.



Special Systems

The kitchen is sometimes de-
scribed as the nerve center of
the modern home. Indeed, as
cooking and cleaning become
simpler, the kitchen is given
over more to entertainment,
communication, and home-
management duties. Take ad-
vantage of the fact that you're
opening the walls for electrical
work to run hidden wires for
these systems.

Telephone

Since deregulation, the tele-
phone wall jacks and interior
cables are owned by you, the
subscriber. You may extend the
lines from one jack to wherever
another jack is needed. The
components are modular, inex-
pensive, and available at any
telephone-supply or home-
electronics store. The extremely
low voltage is not dangerous to
work with, unless you have a
pacemaker. Don't forget jacks
for the computer modem and
fax, which you will probably
need eventually.

Doorbell

You may wish to add a chime
unit in the kitchen so you can
hear the front door better, add
a push button at an exterior
kitchen door, or install an en-
tirely independent system for
the kitchen. The doorbell trans-
former, on a junction box, steps
down the house current to 10
to 20 volts. The wiring is low-
voltage 16, 18, or 20 gauge.

Television Cable

Check with your cable supplier
to be sure you are allowed to
add additional cable outlets. In
the wall where the cable enters
your home, you can install a

desired location in the kitchen.
Construct recesses in the walls,
softfit boxes, or special cubby-
holes in the cabinets to house
the speakers and wire.

splitter, and then run a second
cable through the wall to the
kitchen. If this weakens the sig-
nal, you can install a small
booster, or amplifier. All of
these inexpensive, modular
components are available from
a home-electronics store.

Smoke Detectors

Hard-wired smoke detectors
are required by some codes,
especially jn rental units. They
can be wired so that when one
alarm is activated, they all
sound--a wonderful advantage
if the kitchen and bedrooms
are far apart. This requires that

Stereo Speakers

Bring music to the kitchen by
running 12- or 14-gauge double
wire, called lamp cord or zip-
cord, from the stereo through
the walls and ceiling to the

they all be on a single circuit,
wired with a three-conductor
cable. A photoelectric alarm is
best for the kitchen; ionization
alarms are easily tripped by
normal cooking fumes.

Surge Suppressor

If you will have a computer in
the kitchen, a built-in surge
suppressor eliminates the need
for a modular one. The surge-
suppressor receptacle is in-
stalled in an electrical box like a
regular 120-volt receptacle.

Remember eleclrical needs on kitchen islands. A strip of receptacles provides juice for a multitude of modern
appliances on this cantilevered work susface.
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WE'”-pllZHﬂEd Zig}’ltl‘ﬂg in the kitchen 1s a While deciding on your needs  and allowing you to see into
.. i ral and task lighting, i . Thi
matter of efficiency and safety, as well as good 877%™ ghing cabinets and drawers. This may
. - T consider haw the two will be accomplished with ceiling
looks. Fixtures must be pOSZhOTled both fOT SOft work together for optimum fixtures, fluorescent panels,
ambient llghf and fOT useful task llghf convenience and variety. pendant lighting, or dowulight-

ing, either recessed or on tracks.

Switches should provide convenient control General Lighting Encrgy codes for new con-

from several locations and allow various
combinations of lighting type and intensity.

struction or remodeling require
the dominant lighting to be
fluorescent fixtures. Dominant

General lighting illuminates
the space as a whole, eliminat-
ing dangerous shadawed areas,

Lighting Design

Although light is not tangible,
it must be as carefully designed
as every other element in a
kitchen. Even the most elegant
kitchen is ultimately a work-
room, and must be lighted with
utility in mind.

Throughout the day, the
kitchen lighting needs will
vary: perhaps none at all on a
sunny day, to full lighting for
evening dinner preparation and
socializing, to a dim nightlight
for the midnight snacker. Every
kitchen needs both general and
lask lighting, as well as lighting
al a certain minimum level.

Within these guidelines
there is wide leeway for ex-
pressing your personal style.
Do you feel cheeriest in a
kitchen bathed in cool, white,
shadowless light? Or do you
prefer focused light that enter-
tains your eye with varied lev-
els of intensity? Do you wish
to emphasize the sleek, smooth
surfaces of a modern kitchen,
or to bring out the dramatic
textures of rustic wood and
tile? Would a piece of neon art
add light and drama to your
kitchen? You can design light-
ing to fit any of these prefer-
ences while providing a safe
and efficient workplace.

Along with fithng gencral and specific task needs, lighting cant also aclhieve special effects i the nighttime
kitchen, Lighting fromt long incandescent tubes i the soffit space gives this kitchen ceiling a moonlit glow:

62



e ______________________________________

refers to the Jight turned on
with the switch at the entrance
to the room. Existing fixtures
can be refitted with fluorescent
bulbs or replaced with up-to-
date fixtures that incorporate
the use of fluorescence,

Experts differ on how much
general light a kitchen should
have. Needs determine this to a
large extent. Contemplate your
taste in lighting, remembering
the visual needs of family
members (older people need
more light). Speculate on the
future activity Jevel of the new
kitchen, because multiple uses
require extra light.

The colors you use in the
kitchen affect whether light is
reflected or absorbed: Light-

Cousider combining several types of lighting within your kitchen.

colored cabinets and coun-
tertops require less lighting
than dark wood tones. A
kitchen with a ceiling higher
than B feet requires more gen-
eral light; a kitchen with a lot
of task lighting may require
less. With these variables in
mind, consider the following
figures as minimums in estab-
lishing a general-lighting level.
Incandescent

80 square feet—200 watts

150 square feet—300 watts
250 square feet—500 watts

Fluorescent

80 square feet—150 watts
150 square feet—220 watts
250 square feet—350 watts

small recessed lights spothghl stems on the displny shelves.

Task Lighting

Task lighting must be carefully
planned for direct illumination
of the kitchen work centers—
food preparation, cleanup, and
home office. It also fills in the
dark nooks and crannies on
countertops created by over-
hanging wall cabinets. For the
latter, nothing beats fluorescent
tubes, surface-mounted on the
underside of the cabinets. A
tube should be two-thirds the
length of the counter it lights
and provide about 8 watts

of power per foot of counter.
For example, a 6-foot run of
counter calls for a 4-foot
fluorescent tube of about 48
watts—a 40-watt tube would

Here, Iracks iiumialte the work centers while

suffice. The tube should be
mounted close to the front edge
of the cabinets. It can be con-
cealed by adding a valance—a
matching strip of wood or lam-
inate—to the bottom edge of
the cabinet. In a traditional
kitchen, a stained-glass valance
provides a beautiful effect
when lighted. To enhance a
high-tech style, mini track
lights can alse be mounted un-
der cabinets; no valance is
necessary.

The conventional choices
for iluminating work centers,
including islands, are recessed
downlights, track lights, or
pendant lights. Keep in mind
that none of these will fully
light a countertop beneath a
wall cabinet. Each work center
should be lighted with a minj-
mum of 100 to 150 watts of
incandescent light or 40 to 60
watts of fluorescent light—
more if you prefer it bright.

Fixture Types

All permanent fixtures are
wired into the electrical circuit
at an electrical box. You must
plan the location of your fix-
tures in advance so that the
boxes can be installed when the
wiring is done. Kitchen lights
must be on their own 15-amp
or 20-amp circuit, not part

of any appliance or receptacle
circuit.
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Panels

Fluorescent panel fixtures are
the most common means of
producing general light in the
kitchen. Tubes are housed in
rectangular box fixtures. Indi-
vidual fixtures may be recessed
into the ceiling between joists
or surface-mounted on the cejl-
ing, although this is less attrac-
tive. Several fixtures may be
surface-mounted and covered
by a suspended ceiling—trans-
lucent panels in a metal or
wood frame—which diffuses
the light.

A variation of this is the
dome-light ceiling, in which
fluorescent fixtures are
mounted around the ceiling pe-
rimeter and the translucent
panels fitted between the ceil-
ing and wall, often forming an
angled soffit aver wall cabinets.
This is a practical style for ceil-
ings that are only 8 feet high
and allows another fixture to
be mounted in the center of the
ceiling. All panels bathe the
room in a cool, even glow, but
dome lights may be more
strictly directed and still illumij-
nate the room.

Pendants

Also called hanging lights, pen-
dants achieve both general-
and task-lighting needs. As an
accent install a pendant low
over a table or bar. For general
lighting the fixture should cast
diffused light downward, out-
ward, and upward toward the
ceiling, where it will bounce
back down into the room. A
heavy fixture, such as a light
with a ceiling fan, needs to be
supported by screwing the box

into a stud, and sometimes
affixing a horizontal metal
mounting strap as well.

Recessed

For task lighting, nothing beats
a recessed light, aimed at a spe-
cific work center. Plan the
cones of light to overlap, add-
ing to the ambient light. Re-
cessed fixtures include canister-
shaped downlights, as well as
fluorescent fixtures, which are
usually in the form of a metal
box. Recessed light can be in-
stalled in the ceiling or in an
overhanging soffit box. Install
lights upward from cabinet
tops to wash the ceiling with a
glossy, white general light.
Make sure there is enough ver-
tical clearance to accept these
fixtures. They need space
around them to dissipate heat.

Tracks

Track lights enable several fix-
tures to run from one electrical
box. Tracks are fitted to mount-
ing clips attached to the ceiling
or attached to it directly. Some
tracks are designed to be wired
into two different circuits for
greater lighting flexibility.

Accents

Use the soffit space or picture-
rail molding to encase strands
of Tivoli bulbs, like Christmas
tree lights, or neon strips for
cTeative designs.

Switches

Each entrance to the kitchen
should have switches that con-
trol the primary general and
task lights. Switches are usually
located 44 to 48 inches above
the floor—you may locate them
differently far special needs or
to accommodate vour design. If
the kitchen has two or more
entrances, use three-way
switches. Any special-purpose
task light that you wish to op-
erate independently, such as a
grow light for plants or a light
over a bar, should have its own
switch on the wall nearest it.

One convenient switching
arrangement is to wire the task
lights to one switch and the
general lights to another, so
that you can use one or the
other or bath at once. Another
method is to wire the fluores-
cent lights and the incandes-
cent lights to separate switches,
to allow for different tempera-
tures and lighting moods.
Dimuners must be installed on
separate switches. You may
also want to put a pendant
light over the dining table on
a separate switch.

A light switch requires an
electrical box, the same as fix-
tures and receptacles. At each
kitchen entrance, you may
combine the electrical boxes for
two or even three or more
switches—these are called gang
boxes. Several different styles
of switches provide fine control
over lighting.

* A single-pole switch, the
typical on-off switch, offers
control from only one location,
making it suitable for a kitchen
with only one entrance.

* Three-way switches work
in pairs. One is placed at each
of two entrances, enabling you
to turn lights on at one en-
trance and off at the other.
They are a must if your kitchen
has an exterior door or if you
are able to walk through the
kitchen from one room to
another.

* A dimmer switch allows
you to adjust the intensity of
the light to your mood and
needs. The switch uses a rheo-
stat to reduce the flow of cur-
rent. The most economical is a
rotary or sliding dimmer,
which requires that you dim
the light all the way to reach
the off position; gradually
extinguishing a light this way
increases the life of the bulb
and saves energy. Dimmers are
available for fluorescent lights,
but they are expensive and re-
quire a special fixture in lim-
ited styles. A simple alternative
is to wire fluorescent fixtures
on two different switches.

+ Specialty switches range
from practical to fun. A mer-
cury switch uses a rolling drop
of liguid mercury to turm on
and off smoothly and abso-
lutely silently. A time-clock
switch has a dial that can be set
to turn the lights on and off at
preset times. A lighted switch
has a toggle that glows in the
dark so it’s easy to locate. A
clock switch has a tiny digital
time display built-in.



"EATING AND COOLING

When planning kitchen heating, keep in mind
that the range, refrigerator, dishwasher, and
clothes dryer all do their part to keep the room
warm, especially if it’s well insulated. Cooling
the kitchen will be requisite, and may be as
simple as ensuring proper ventilation and
installing sunshades on the windows.

System Solutions

In most kitchen remodeling,
the existing heating and cool-
ing systems are kept intact, and
require only small modifica-
tions to fit the new floor plan.
In a central forced-air system,
this might entail extending an
air duct to reposition the vent.
If your ducts run under the
floor or over the ceiling, as
most do, this is fairly simple,
but jn some systeras a change
may require opening the wall
or ceiling. The ducting may

be rectangular sheet metal, or
a flexible insulated tubing. A
convenient vent position is in
the toe kick of the cabinets; this
is basically a floor vent with a
90-degree adapter sleeve called
a transition elbow. The sink toe
kick is often recommended

as a location, but you might be
bothered by the blast of hot
air on your feet as you do the
dishes. Locate a vent to direct
heating ot cooling to where it’s
most needed: a breakfast nook
surrounded by windows, for
example. ’

To save work and expense,
make an effort to extend the
existing ducts as simply as pos-
sible. If the new kitchen will
add square footage to the
house, check whether the exist-
ing furnace and air conditioner
can handle the extra Joad,
Rather than upgrading the sys-
tem, you might prefer to install

supplemental heating or cool-
ing in the new kitchen. Some
options include a 240-volt base-
board heater, or a window air
conditioner/heat pump—each
requires its own electrical cir-
cuit. These are simple, efficient
solutions for a space that was
never tied into the central heat-
ing systern of the house.

If the house has a hot-water
heating system, replace any ra-
diators in the kitchen with
baseboard convectors to gain
space and increase design op-
tions. Most heating pipes are
galvanized steel, but new pipes
may be copper, unless local
codes prohibit this. Moving or
extending the heating pipesis a
straightforward plumbing task,
complicated, of course, if you
need to enter the walls for ac-
cess. Shift any exposed pipes
into the walls, or construct a
box, called a chase, around
them if this can be done unob-
trusively.

For the ultimate Juxury in
hot-water heating, look into in-
stalling an under-floor radiant
heating system. Pipes beneath
the subfloor warm the floor,
which gently radiates heat up-
ward. This is a lovely feeling,
especially for a ceramic-tile
floor in winter. It also circum-
vents the Jack of kitchen wall
space for heating units.

Nonsystem Solutions

Naturally, heating and cooling
do not have to be mechanical.
Well-placed windows can mod-
erate the temperature through
much of the year by providing
cross-ventilation. Sunshine, es-
pecially through a skylight,
will warm the kitchen dramati-
cally. In summer, this effect can
be minimized by using blinds
or installing a sunshade on the
skylight. Install awnings to
shield windows from the sun,
and interior shutters, especially
if they are Jined and paddeg, to
insulate from the cold.

A wood-burning stove can
provide the main source of heat
for the kitchen; of course, it
will also make itself the focal
point of your kitchen design.
The stove must have at least 36
inches of clearance from the
wall, and may require heat

shielding on the walls and
floor. It has an insulated chim-
ney pipe that extends out
through the roof. The local
building code has installation
requirements. A prefabricated
fireplace insert with glass doors
and a venting system can also
be counted on for heating, but
a conventional fireplace may
rob more heat than it creates,
depending on its construction.
A ceiling fan with a revers-
ible motor draws cool air up-
ward in summer and circulates
warm air downward in winter.
Insulation has a great impact
on energy efficiency and should
be upgraded during remodel-
ing. All exterior walls must be
insulated. Any work that re-
quires opening an exterior wall
provides an opportunity to re-
place the insulation if necessary.

Plan heating venls away from warmth-generating appliances, such as
ovens, cooktops, and dishwashers, and near areas where the heat will be
welcomed. A practical heating-vent placement, as in this kitchen, is in
the toe kick near the eating aren.






- HOOSING
CABINETS,
FIXTURES, AND
APPLIANCES

The degree to which the new kitchen suits your needs depends
largely on how well you put together the fixtures and appliances.
As with the construction elements, there is a range of type and
quality of fixtures and appliances to meet every budget. Kitchen
fixtures include cabinets and the myriad fittings within them,
countertops, and sinks and faucets. Major kitchen appliances are
the large appliances—the dishwasher, cooking appliances, refrig-
erator, and freezer Less glamorous—but equally necessary—are
the garbage, recycling, and ventilating systems included in a
well-designed kitchen.

Base your choices for cabinels, fixtures, and apphances on how each suifs
your kilchen slyle and thente, the measurements of the preloninary floor
plan, your maintenarice requirements, and your budget. The traditional
counlry charm of this kitchen, also piclured on page 1, is ehanced by open
shelves, which display collections and cooking tlems.
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ABINETS

Think of cabinets as furniture for the kitchen.
They should be a pleasure to look at and
comfortable to live with. More than any other
fixture, the cabinets will express the style of
your kitchen. Their locations and features will
also determine whether the kitchen is an
organized and convenient place to work.

Choosing Cabinets

There are several different
sources for new cabinets. You
can buy them from stock, order
custom modular units, or have
cabinets built to order. The
type of manufacturer you

choose will determine the price
range, type of construction,
waiting period, and amount of
customizing available. Use the
following procedure for choos-
ing new cabinets.

« Evaluate your storage needs.

» Assess the amount of stor-
age capacity desired.

« Measure the space avail-
able for different storage areas.
* Decide on the type and
quality of cabinets that you

can afford.

* Pick the exterior style and
finish of cabinets.

+ Choose the interior fea-
tures you need.

» Select the hardware that
will work best for you, the cab-
inet type, and the kitchen look.

As you shop, you wijll come
across various design terms
from different manufacturers.
What is significant in choosing
cabinets is not the name of

the design but how it fits your
kitchen.

Stock Cabinets

Also called ready-made, knock-
down, or ready-to-assemble,
stock cabinets are made in large
factories on an assembly line.
The units are shipped in car-
tons and put together on site;
some are totally unassembled
and packed flat. They come in
standard sizes and shapes to
suit most basic kitchens. While
no custom orders are taken,
you can choose from a large
range of styles and materials.
Stock cabinets have a short or-
der period and are sometimes

e

Use the principles of design lo coordinale elements in every price range. Although the malerials in this kilchen are not the most expensive, the design is
appealing because of the manner in which they have been combined. The black edges of these refaced cabinets match the accents of the resilient flooring.
For added visual ritythm the doors lo the dining room and pass-through (behind the flowers in the background) have been painted black and while.
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available immediately. They
are your least expensive option
and can offer quite a bit of style
for the money. The price and
quality of cabinets vary widely;
pay close attention to the fol-
lowing construction details.

« Are joints both glued and
screwed, ot connected with
other secure special-purpose
fasteners?

«Js the wood grain well
matched? Are the edges clean
and smooth?

¢ Is the surface laminate
durable and of high quality?

«Is the core material of ade-
quate strength for your needs?

« Are the interiors finished
neatly?

« Are doors and drawers
straight and even? Are cabinet
frames square?

« [s the hardware strong and
skillfully installed?

* Are shelf supports adequate?

* How much assembly will
be necessary?

Custom Modular
Cabinets

Also called special-order cabi-
nets, custom modular cabinets
are factory-made to your speci-
fications. You choose the type
of wood or laminate surface,
the door and hardware styles,
and the cabinet sizes and con-
figurations from the standard
range offered by the manufac-
turer, and your set of cabinets
is built to order.

The advantages are that you
get exactly the combination of
features you want and, since
the cabinets are all built at
once, possible variations in
wood grain, finish, or laminate
color are controlled. You can
special order custom cabinets in
odd sizes or equipped with fea-
tures not found in stock lines.

The large factories that
make these cabinets have so-
phisticated joining equipment,
and their finish application is
generally superior to that of
smaller shops. Both the quality
and price of custom modular
cabinets tend to be higher than
for stock cabinets, but they
vary widely. Order time is
longer; it can range from 5 to
15 weeks,

Built-to-Order
Cabinets
Also called custom-made cabi-

nets, these are the ne plus ultra
of kitchen fittings. Like fine

custom furniture, these cabi-
nets are individuvally built of
the finest materials to your ex-
act specifications—no modular
sizes or standard materials in-
hibit your desires. Many built-
to-order cabinets are fashioned
of fine hardwood, or they may
have a unique design or finish
available no other way. The
cabinets may be extended to
include a coordinated dining
buffet, wine bar, or stereo cen-
ter in an adjoining room. These
cabinets may be imported, do-
mestic, or made by a loca) shop.
The fabricator’s represen-
tative—or the cabinetmaker—

will come to your home to
measure the kitchen and will
work closely with you during--
the design process. The advan-
tage is that you end up with
one-of-a-kind kitchen furnish-
ings perfectly suited to your
needs and style. Of course, all
this perfection comes at a price.
An econornical alternative to a
built-to-order kitchen is to in-
stall custom modular cabinets,
and have a particular show-
piece or unique functional item
built to order. Depending on
the size of the job, its materials,
and the order backlog, fabrica-
tion time can be many months.

the room to your heart’s desire. A Iraditional kitchen with a Roman theme is achieved here by heavily deiailed
wood cabinets and solid-surface—material couniertops made to look like natural marble.
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Cabinet
Construction

The construction of a cabinet
entails more than meets the eye,
Along with deciding on a look
that fits your kitchen, you must
select the type of frame, door
style, construction material, in-
terior design, and hardware.

Frames

Despite the countless styles
available, there are only two
types of cabinet construction:
frame and frameless. In frame
construction, the body of the
cabinet js {ormed by a wood
skeleton enclosing thin wood

panels; the doors are usually
frame-and-panel too. The
frame provides rigidity and
support for the cabinet and its
contents. Frame construction is
a traditional cabinetmakers’ art
and lends a note of grace to any
cabinet style. A common varia-
tion is face-frame construction,
in which only the front of the
cabinet has a frame, and the
sides, top, bottomn, and back are
assembled with dado joints.
Frameless construction,
sometimes called European
style, is a newer technique in
which the sides, top, bottom,
and back of the cabinet are
joined with special fasteners to

form a box. The doors com-
pletely cover the front of the
box. This makes a smooth,
clean-lined design that lends
itself to modern styles and
the use of laminate surfaces.

Doors

The way a door or drawer face
is fitted to the cabinet deter-
mines to a great degree the
overall look of the cabinet.
There are three basic door fit-
tings: overlaid, flush, and par-
tially inset.

Frameless cabinets always
have an overlaid door, in
which the entire door panel

Wood cabinets bring a natural warmih 1o cocry siyle of kifchen. Here a glass-pancl door within a run of cabinets
and the inlay of contrasting wood below the counterfop edge add wrterest o the beautiful wood cabets.
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rests against the front of fhe
cabinet. The hinges are hidden,
and rows of doors form an a}-
most seamless, smooth facade—
a very sleek and modern look.
On frame cabinets, overlaid
doors will usually show the
outline of the face frame, a
somewhat rustic, boxy look.

Flush doors fit entirely in-
side the face frarmne when
closed, forming a flat surface
that reveals the frame and
hides the door edges. This can
provide a smooth, simple fa-
cade, but often the hinges are
partially exposed.

Partially inset doors have a
lip along their edges that over-
laps the face frame, although
the main body of the door fits
within the frame. The door
appears to overlay the frame,
but in a slimmer, lighter way.

All three styles can be
equally sturdy and efficent;
how well they perform is
dependent on the quality of the
hardware. All three types are
available in designs to fit al-
most any kitchen. Overlaid
doors are generally modern,
flush doors may be modern or
traditional, and partially inset
doors come in the widest range
of modern and traditional
designs.

Door Fronts

All door styles are available
with different designs on the
front face to fit different looks.

For a modern kitchen,
choose a door with a smooth,
flat-front panel, with either ve-
neer or lamjnate surfaces, per-
haps with continuous wood or
metal pulls across the tops or
with wood or metal edging on
a least two edges.



For a traditional look,
choose a door with dimen-
sion—horizontal rails and ver-
tical stiles around an inset
pane] that is raised, {lush, or
recessed. The panel may be
solid wood, veneered plywood,
or glass. Its top can be arched
or square. The top rail above
the panel might be carved or
stenciled.

Materials and Finishes

Along with the strength of the
joints and hardware, the overall
quality of the cabinet is a com-
bination of the grade and thick-
ness of the core and surface
materials.

Core Material

The cabinet core material will
usually be particleboard, ply-
wood, or metal. Particleboard is
stiff, smooth, warp resistant,
and very heavy. It is made in
many different grades for dif-
ferent applications; a board
rated 45-pound commercial
grade is excellent for cabinets.

Plywood makes a stronger,
more warp-resistant cabinet
than solid Jumber does. First-
rate cabinets use a high-quality,
solid-core plywood with a
knot-free surface. The ultimate
is a furniture-grade solid-
hardwood plywood with a fine
hardwood veneer. Check the
inside and back of the cabinet
when investigating the quality
of materjals.

Metal cabinets are recom-
mended mainly for families
with special needs, such as
construction-material allergies,
or to attain a unique look.

For a frame cabinet, the
minimum thickness of wood-
based core material should be
Y% inch; for a frameless cabinet,
% to % inch is recommended.

Wood
A well-made set of wood cabi-

Laminate birch, or poplar, which are

smooth and not highly grained.
When specifying a species

of wood for your cabinets, be

sure you know whether it is

a color or a grain pattern you

Although usually a very thin
layer, the surface material is
what gives a cabinet its feel, its
sense of weight, and a latge
degree of its style. It must also
be durable enough to with-
stand daily bumps, scratches,
and scrubbing.

Laminates, referred to by
designers as mica, have a
smooth, seamless surface that
lends itself to modern, clean-
lined cabinet design. They are
manufactured in several per-

nets will have a coordinated
grain pattern and color. The
very best—and most expen-
sive—will have a grain that
continues unbroken across the  are after. For example, oak, a
line of cabinets or that js mir- relatively cheap hardwood, can
rored symmetrically in an ef-
fect called tabling or booking.
Hardwoods are usually used
for kitchen-cabinets. For cabi-
nets that will be left natural or
stained, use oak—the most
popular—maple, cherry, wal-
nut, mahogany, teak, ot pine.
For cabinets that will be
painted, choose ash, beech,

be given a walnut stain, satisfy-
ing your desire for walaut cabi-
nets at a lower price.

Most wood cabinets are de-
livered prefinished. When buy-
ing stock cabinets, check that
the color and level of gloss is
formance levels. Pay attention
to prices when shopping for
laminate cabinets; those that
are much cheaper than average
probably have a less-durable
laminate, but the trade-off may
be worthwhile if the cabinets
are well constructed.

consistent. When buying cus-
tom modular and built-to-order
cabinets, request your prefer-
ence of stain color and level of
gloss in the clear finish.

High-pressure lJaminate
(HPL) is the thickest, most
durable and the most com-
monly used; it is also expen-
sive. Because it can imitate
natural wood grain, a lacquer
finish, or even meta), the look
of laminate is an attractive de-

sign statement on its own, and
HPL boasts hundreds of colors
and textures. The same high-
pressure laminate can be used
for both cabinets and counter-
tops for a simple, unified, cus-
tom look.

Low-pressure laminate
(LPL), also known as mela-
mine, has a base of paper or
polyester and usually comes
heat-fused to a light substrate
material. Although not so thick
or durable as HPL, it is cheaper

and may well meet your needs.
Economically between HPL

and LPL is continuous high-

performance laminate (CHPL),

which is similar to HPL but

is thinner and softer. While it

How many pineapples can you find i this kitchen? The traditional
Hawatian symbol of welcome is pressed inte (i dooy fronis and stenciled
onlo the floor and backsplash for a united design motif

performs almost as well as
HPL, it is less expensive.
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Interior Design

Most people complain now and
then that their kitchen cabinets
don'’t have enough space, but
storage problems are often
caused by the inefficient use of
adequate cabinet space. When
designing your cabinet loca-
tions, keep in mind that hard-
to-reach storage space simply
won't be used.

In general, drawers and
rollouts of various widths and
depths offer more accessible
storage in base cabinets than do
shelves. All shelves should be
adjustable in height. Frameless
cabinets have more accessible
interior space-—side to side—
than frame cabinets, so these
may be a sensible choice if cabi-
net space is tight.

Some of the most remark-
able changes in kitchen design
have been in the fittings inside
cabinets. Spend time figuring
your needs and look through
cabinet catalogs and in show-
rooms for features that will in-
crease the efficiency of your
storage. Some of the navel fit-
tings available for inside of cab-
inets include:

* Swing-out spice rack with
shelves behind

* Revolving lazy susan for
corner cabinets

+ Pull-out towel bars

« Door-mounted racks

» Vertical tray dividers

« Roll-out trash and recy-
cling bins

Hardware

A multitude of hinges, pulls, and
glides, designed especially for
kitchen cabinets, provides spe-
cialized function as well as style.
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Visible hinges and pulls
should coordinate with the
Jook of the kitchen cabinets
and may be a notable design
highlight for the room. In gen-
eral, a modern cabinet calls for
hinges and pulls of simple de-
sign and material: a plain lami-
nate cabinet with continuous
brushed-aluminum pulls, for
example, or a plastic or steel C-
pull. A traditional cabinet calls
for dressier hardware, such as a
frame-and-panel cherry cabinet
with visible bronze or brass
hinges and a polished brass
handle with a backplate. A pe-
riod cabinet should have his-
torically correct hardware.
Black wrought-iron surface
hinges and latches complement
a Colonial-style cabinet.
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Personalize cabinets inside and oui. Decoratrvely painted cabinet doors (above) can be achieved ilrough stencils
or artistic talent. Space-saving interior hardware (below) is available for drawers, wall cabinets, and base cabinets.



Specialty Cabinets

Most specialty cabinels are
available in bolh frame ang
frameless styles

Wall Cabinets

Comer appliance
garage Blind-corner

cabinel Cabinet with

N L~

Tall Cabinets
i ﬁ ; { ; Utlity cabinel
1 | < :
=
AL L
“‘2 - Over-refrigerator | |f
ﬁ B cabinel
=l
N Base Cabinets
Roflout-ray cabinet
t !._.--.
Corner unit with lazy susan Recycling cabinet Double-access cabinet

Frame Cabinet Frameless Cabinet

Curved-end

Pass through wall cabinet

Oven cabinet

Curved-end base cabinet

Single-access cabinet
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Hinges
A new cabinet-door hinge
is a complex little machine that
steadies the door when open,
pulls the door snug against the
cabinet when closed, and
adjusts to straighten a sagging
door. Hinges may be hidden,
partly exposed, or surface-
mounted, depending on the
cabinet style. Hidden hinges
are most often used in a mod-
ern style, where a smooth,
unbroken surface is desired.
Check hinge quality care-
fully when cabinet shopping.
Kitchen-cabinet doors take a
Jot of abuse.

Pulls

A pull may take the form of a
knab or a handle, a finger
notch recessed into the cabinet
face, or a continuous wood or
metal strip mounted on the top
or bottom of the door. Its func-
tion is as much design as util-
ity. When choosing a pull style,
take into account the size of
the smallest drawer and largest
door and pick a pull that suits
both in scale. Height and width
of door and drawer rails, stiles,
and panels—and ease of use—
determine the horizontal and
vertical placement of pulls.

Choose a pull color that
blends with or contrasts the
cabinet color or as an accent—
to bring out a color used else-
where in the kitchen.

Remember to include the
protrusion of the pull when
measuring cabinet clearances.
Always try a pull before buy-
ing to be sure it fits your fin-
gers (and fingernails!).

Glides
Totally hidden and absolutely

vital to an effective storage
system, glides support drawers
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and roll-out shelves, allowing
them to slide effortlessly in and
out without wear. A typical
glide, mounted on the side or
bottom of a drawer, has a metal
track that moves along nylon
rollers. A stop at the front of
the track keeps the drawer or
shelf from falling out; it can be
depressed for removal.

Most frame cabinets have
wood drawers with slides
mounted on the side or bottom.
Frameless cabinets have glides
as an integral part of the
drawer side. Some glides have
an extension that allows a
heavy drawer to be pulled out
all the way. A small drawer
may have simpler glides or
none at all.

Check glide quality with the
drawer carrying a full load, if
possible. Also check the ease of
removal and reinsertion. Note
whether glides have rough
metal edges or are smoothly
coated so they won't cut your
fingers.

Specialty Units

Cabinet manufacturers—and
certainly cabinet craftspeople—
produce specialty units for par-
ticular needs. New designs are
introduced every year. Their
appropriateness for your new
kitchen is a matter of personal
judgment; check your wish list
to see how suitable these and
other specialty units would be
to you (see page 73).

Open display shelves co-
ordinated with the cabinets
give the kitchen a cohesive ap-
pearance and can be purchased
to fit perfectly between units.

Appliance Garage

An appliance garage clears
counters of the array of small

Becanse tambour doors, scen here on the istand, behind the desk, and
covering the corner appliance garage, provide interior access without
having to allow for door swing, they are a good choice for light spaces.

appliances taken for granted

in the modern kitchen. The ga-
rage usually consists of an
aversized built-in cabinet cov-
ered by a tambour door, which
rolls over the garage space and
down Lo the countertop to hide
small appliances, a television,
or a microwave oven. If you
plan an appliance garage, in-
stall appropriate electrical re-
ceptacles at the back of it so
appliances can remain plugged
in between uses. Make sure the
height will accommodate your
tallest appliance, the depth will
accommodate your deepest,
and the counter space remain-
ing in front will be sufficient,

Pull-out Counters

A pull-out counter hidden
behind a drawer front can be
extended to provide extra
counter space, a chopping
block, or small table. Some

styles sit on legs. Others pull
away completely from the cabi-
net face or box and can be
rolled around for portable use.
These countertops are handy
for discrete tasks, such as roll-
ing out dough or using a food
processor. They do not have to
be installed at countertop
height, and can be placed in
the middle of the run of draw-
ers for use by children or some-
one in a wheelchair.

Ironing Cabinets

Ironing board cabinets are avail-
able in several styles. Some pull
out from behind a drawer front;
others fold down from a wall or
tall cabinet. Some contain only
the board; others provide storage
for clothing iterns, starch and
supplies, angd the iron itself. Re-
member that you need to plan
an electrical receptacle near the
ironing area and sufficient work
space on one side of the board.



otherwise unnsed wall space, keep small apphances handy vet hidden. Space-saving ironiyg board cabinets (above
right) ltave resurged in popularity as home square footage declines. Desk wnits (below) made lo match other
kitchen cabinets are auvailable from many manufacturers.

Specialized Drawers

Specialized food drawers are
deeper than standard, lined
with metal, and have sliding
lids to keep bulk dry goods
easily accessible. Some have a
perforated bottom for ventilat-
ing root vegetables.

A sink-front bin is a hinged
drawer front that opens to ac-
cess a tray for sponges and
scrubbers. This tilt-out, occupy-
ing a formerly wasted space,
hides the most common, least-
attractive sink accessorjes.

Desk units that match
kitchen cabinels may contain
file drawers and computer-
component shelves. Cabinets
above may have pigeonholes
or drawers and shelves. Often
covered by a tambour door,
these units look and work like
a rolltop desk.

Bar units can include bottle
drawers and stemware racks.
Plan plumbing for a bar sink
and ice maker, and receptacles
for a refrigerator to complete
the party center.
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Measuring for
Cabinets

Cabinets are made in standard
dimensions that comply with
architectural design standards
and appliance sizes. This en-
ables you to assemble your cab-
inets building-block style.
Most American-made cabinets
increase in 3-inch width incre-
ments, starting as narrow as 9
inches to more than 60 inches.
Some frameless and all Euro-
pean-made cabinets are based
on the metrjc system. (See the
metric conversion chart on
page 112.) If you choose metric
cabinets, carefully verify that
appliances will fit with them.

Each manufacturer offers a
specific range of cabinet sizes;
not all styles may be available
in all sizes. Ask for a specifica-
tion sheet.

Base Cabinets

Standard base cabinets are 24
inches deep and 34% inches
high, including a 4- or 4%4-inch
toe kick. Some European styles
have higher toe kicks. A con-
ventional countertop substrate
of 1% inches brings the coun-
tertop height to 36 inches. You
can customize the countertop
height by building up or cut-
ting down the toe kick; making
the countertop substrate
thicker; or adding a narrow
plinth, filler strip, or row of
shallow drawers along the
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top of the cabinets under the
counter. Keep in mind that the
standard range or dishwasher
is made to fit a 36-inch-high
countertop. Of course, custom
cabinets can be made for spe-
cific needs.

Wall Cabinets

Typically, wall cabinets mea-
sure 12 to 13 inches deep and
12 to 36 inches high, although
standarg cabinets come as high
as 42 or 48 inches. Custom

units can be built for special
uses. Widths range from as nar-
row as 9 inches to more than 48
inches. Even if you modify the
height of the base cabinets, the
wall cabinets should be set 15
to 18 inches above the counter-
top, 25 inches above an island
or peninsula, and 27 to 30
inches over a cooktop. A 15-
inch-tall cabinet fits over a
standard refrigerator; an 18-
inch cabinet goes over a
hood/vent.

Tall Cabinets

Pantry and broom-closet cabi-
nets are usually 84 inches high
and 12 to 48 inches wide. Some
manufacturers offer this cabi-
net at 96 inches high. Tall cabi-
nets are also made to fit
microwaves and single and
doubte wall ovens. Remembet
that if you raise or lower the
height of the wall cabinets, you
must also modify the tall cabi-
net accordingly, so its top will
line up.

&

1f your wish hst includes n paniry but your floor plan doesn’t allow space for one, consider a tall pantry cabinet
equipped with door shelves, which handles dry storage needs i a minimum of space.
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Reusing Existing Fixtures

One way to keep your costs
down is to retain and refinish
the existing cabinets, fixtures,
and appliances.

Cabinets

There are several options for
using your existing cabinets,
all of which will save you
money compared to buying
all-new ones. Also consider
retaining the cabinet body and
replacing only the doors. You
may be able to buy several all-
new cabinets with some
matching doors for the existing
cabinets. If the existing cabi-
nets won’t work in the new
kitchen, keep them to use in
the pantry, garage, laundry
room, or other storage area.

Before deciding to retain
existing cabinets, check their
construction. Are they solid
and well joined? Is their core
material-~whether hardwood,
plywood, or particleboard—
still in fair condition? Do the
joints need reinforcement?
Measure the cabinets to deter-
mine where they will fit in
your new design.

Your refinishing alterna-
tives depend on the cabinet
material. Fine hardwood, hard-
wood veneer, or pine cabinets
meant for a natural finish can
be stripped of varnish; dark-
stained wood can be bleached
lighter. The wood can then
be revarnished with a semi-
gloss polyurethane, or oiled, or
pickled with a pastel wash that
allows the grain to show
through. If the cabinets have
inset-panel doors, the panels
can be replaced with clear-
or stained-glass panes, pierced

tin, or even shirred fabric. On
plain, flat doors, the addition
of decorative molding provides
a provincial detail. A flat band
of wood applied as a frame
around the door edges gives
the illusion of a panel door.
Metal and paint-quality wood
cabinets can be stripped and
repainted.

The easiest way to change
the look of your cabinets is to
install new hardware. Differ-
ent knobs, pulls, and hinges
may be all the refurbishing
your cabinets require.

Countertops
Most countertops consist
of a sturdy substrate, usually
plywood, tile-backing board,
or particleboard, sheathed with
a surfacing material, com-
monly laminate, ceramic tile,
or butcher-block wood. If you
plan to leave the counter in
place, you can resurface the
countertop, but if you plan to
replace the base cabinets, there
is little reason to save and re-
finish the countertop. Be sure
the substrate is sound before
considering refinishing rather
than replacing a countertop.
Cover a laminate counter-
top with either a new lami-
nate, a stone slab, or ceramic or
stone tile. Ceramic tile will last
for decades. If you like the look
of the existing tile and the
original installation is still in-
tact, you can simply clean and
regrout the tiles. Tile can be
reglazed a new color by a pro-
fessional using spray equip-
ment. The disadvantage of this
is that the grout ends up the
same color as the tile. Wood

countertops can be sanded and
oiled or covered by laminate or
stone slab.

Sinks

Whether or not you plan to
relocate the sink, you can re-
tain the existing fixture so long
as it is structurally sound. If
you are satisfied with the size
and configuration of the exist-
ing sink, by all means dis-
mount, refurbish, and reuse it.
The most common problems
are chips, worn spots, and
stains in the porcelain or
enamel coating. Stainless steel
sinks are virtually indestructi-
ble, although they may sustain
dents or scratches, or the sur-
face can develop rust stains or
water spots. You can buff a
stainless steel sink with special
cleaning compound to restore
the surface. Porcelain and
enamel sinks can be profes-
sionally touched up, or refin-
ished in a new color to match
the new kitchen.

If you plan to install a new
sink, save money by using the
old one in the laundry room,
gardening area, or bar as a
utility sink. If you decide to
retain and spruce up your old
sink, remember that a new
faucet or other fixture must fit
the existing accessory holes.

Cooking Appliances

The expected life span of a
range, cooktop, or oven is 15
years. If you are satisfied with
your existing appliances, there
is no need to discard them
simply because the finish is
worn or you don't like the
color. Cooking appliances can

be refinished by a professional
porcelain/enamel repairer.
Chips in porcelain can be filled
with a durable resin that
matches the original color, or
the entire appliance can be
re-enameled in any color you
choose. This is especially re-
warding if you wish to restore
a vintage range.

Chrome replacement parts
for newer appliances can be
ordered from the manufacturer,
or parts can be rechromed at
an auto-body shop. Having a
range painted at an auto-body
shop is not recommended
because automobile-exterior
paints are not healthy for use
inside the home.

If you like your current
range, but also like the idea of
a component cooking system,
plan to keep the range and add
other cooking appliances to the
kitchen, If your range is elec-
tric, consider adding a gas
cooktop, which would be espe-
cially convenient if the electric
power went out.
Refrigerators
If your refrigerator and freezer
are sound and fulfill your cold-
storage needs, include these
appliances in the new design.
If you hope to purchase a
larger unit in the future, allow
space for it when planning the
new kitchen.

It is possible to refinish re-
frigerators and freezers. They
can be painted, and doors can
be fitted with panels that
match cabinets.

If the appliances no longer
work well, be sure to dispose
of them properly.

]
77



OUNTERTOPS

Because a typical kitchen countertop must
withstand a range of abuses from vegetable
chopping to plant potting yet remain smooth
and sanitary with the wipe of a sponge,
different work centers may call for unique
surfaces. Consider the alternatives, then tailor
each countertop to its specific purposes.

Choosing
Countertops

There are several ways to pur-
chase countertops, depending
on the material and your bud-
get. Some laminates are avail-
able prefabricated in standard
sizes; however, most counter-
tops are built to spec.

When choosing new coun-
tertops, be sure to cover all of
the following points.

« Choose the type of sink.

* Calculate the square foot-
age of countertop surface.

« Decide on the best material
for each work center.

* Consider the maintenance
of various materials.

* Figure in backsplash and
edge-treatment designs.

» Determine the materials
you can afford.

Materials

All the countertops in the
kitchen can be made from the
same material, which gives

the room a cohesive look, or the
countertop material can vary
depending on its intended use.
Reconcile multiple materjals
with coordinated backsplash
and edge treatments.

When choosing the right
countertop material, keep in
mind injtial costs, ease of main-
tenance, and life span of the
material, as well as how it suits
the look of the kitchen.

78

Laminates
Basically a plastic material, lam-
inates for countertops are
made in several grades. Only
one type, high-pressure lami-
nate (HPL), is durable enough
to stand up to the punishments
borne by kitchen countertops.
This sandwich of paper layers,
saturated with resins, and
fused under heat and pressure,
forms a sheet .05-inch thick—
less than '4s inch. (Some lami-
nates are thinner, but grades
less than .04-inch thick are not
suitable for countertops.) Wa-
terproof and easy to keep clean,
HPL is ideal as a general coun-
tertop material. Jt comes in a
seemingly limitless range of
colars, textures, and patterns,
and can be matched ta laminate
cabinets, Older-style laminates
have a dark-colored core,
which can be unsightly at
edges; newer-style laminates,
however, carry the surface
color through the entire sheet.
Laminate is easy to cut and
install, even on curves, and can
be heat-formed on site. Its resis-
tance to stains and wear is ex-
cellent, but knives scratch it, so
it should not be used as a cut-
ting surface. Laminate is much
less expensive than stone,
butcher block, and solid-surface
material and is somewhat
cheaper than ceramic tile.

Laminate can be purchased
in sheets, usually 4 by 8 feet,
to cut on site; or you can arder
custom sizes from a factory or
supplier. Laminate can also be
preinstalled on a substrate to
be set onto the base cabinets.
Such countertops are sold in
standard sizes or can be special-
ordered to fit your kitchen, and
usually have an integral back-
splash and front edge over
which the laminate is curved to
shape using heat, a process
called post-forming. If you are
special-ordering, let the dealer

take the measurements, includ-
ing sink and cooktop cutouts,
preferably after the base cabi-
nets have been installed, al-
though a skilled individual can
work from precise counter
specs and room dimensions.

Ceramic ond
Dimensioned-Stone Tile
Available in thousands of col-
ors, textures, and sizes, ceramic
tile has a chameleon-like ability
to blend with any kitchen style
while making its own strong
statement. Newly popular as a

This kitchen features refaced cabinets. The matching laminate countertop
and cabinel surfaces present a unified look, and the contrasting drawer
pulls keep the white from becoming overwhelming. A clever illusion, the
mirrored soffit area makes the ceiling seem higher



design element, tile has tradi-
tionally been prized in the
kitchen for its durability, resis-
tance to moisture and heat,
and sanitary, easy-care surface.
Installing tile is simple but
requires patience and careful
preparation. Although more

costly than laminate, tile is less
expensive than any other high-
quality countertop material.
Thin cuts from natural mar-
ble, granite, or slate are called
dimensioned-stone tiles. They
provide a rich surface that
is fairly stain resistant and can

Install one type of counteriop trealmient throughout the room, such as the
beautiful ceramic ble (above), for a iraditional style, or combine various
materials, like solid-surface-tnaterial sink trealment and a disnensioned-
stone hle istand (below), for a modern look.

be used as a cutling surface.
The tiles are usually 12 inches
square and are installed in a
manner similar to ceramic tile
except that the grout joints are
narrower. Stone tiles generally
cost more than ceramic tiles but
are Jess expensive than a slab
countertop. Choose stone tiles
%- or Y-inch thick and be sure
to check the color variety and
graining of the natural product,
as each piece is unique.

Both types of tile countertop
have four main elements: the
subslrtate, or base; the adhesive;
the tiles; and the grout.

When buying ceramic tile,
choose a high-fired tile, %-inch
thick, with a shiny or matte
glaze finish. A vitreous or
semivitreous tile has the neces-
sary water resistance. Ask the
tile dealer to direct you to those
tiles specifically recommended
for countertop use. Tiles with a
raised pattern or a painted de-
sign will not wear well, but can
be used as trim. The size and
shape of the tile you choose
will be integral to your kitchen
design, but square tiles 4'4 by
4'4 inches or 6 by 6 inches are
easiest to install, and fit the
scale of most kitchens. Smaller
tiles, called mosaics, measure 1
by 1 inch or 2 by 2 inches, and
come pre-positioned on mesh-
backed sheets that are 1 foot
square. They are very durable.

Ceramic-tile countertops
require a toim treatment on
edges, along the backsplash,
and around the openings for
such fixtures as a sink or cook-
top. When choosing tile, make
sure that all the matching trim
tiles you'll need are avajlable. A
tile countertop can also be

edged with a strip of hard-
wood. The wood js screwed to
the substrate and well sealed
against moisture before the tile
is Jayed.

When purchasing any type
of tile, order at one time all the
product needed, and check that
any shade variations are not
too extreme, although tiles al-
ways vary slightly. To figure
the quantity, divide the total
countertop area by the single-
tile area, then add 5 percent
for waste and repairs. Purchase
trim tiles based on linear
measurement.

Grout is a cement that fills
the space between tiles. As part
of the countertop surface, it
must be durable and attractive.
The grout joint should look
proportional to the tile size and
style; a wider joint gives a rus-
tic Jook, and a narrower joint a
sleek look. The joints will form
a pronounced geometric pat-
tern; consider whether this
would clash with other pat-
tetns in the kitchen flooring,
wallcovering, or fabrics. You
can downplay the joints by
choosing a colored grout that
matches the til&. Many shades
are available, and the dealer
will have samples.

Stone Slab

Earthy, luxurious stone
presents a rich look when used
on kitchen countertops. The
stone types commonly used are
marble, granite, and slate.
Stone-slab countertops fit any
kitchen styvle, adapting to both
traditional and modern de-
signs. However, the sheer
weight and size can overpower
a small space, and slabs are
quite expensive. Consider us-
ing stone slabs for one counter-
top and coordinating other

79



materials to it. Because stone
slab js stain resistant, perfect
for rolling dough, suitable as a
cutting surface, and easy to
clean, it’s a stunning counter-
part to butcher block.

Marble is a traditional coun-
tertop material, especially use-
ful to bakers because of its cool,
smooth surface. [t comes in
several colors and natural vein
patterns, though white is most

Horizontal fines rather than the type of materials used are the hallmark

of the modern-style krichen. Natural granite countertops and backsplashes
(above) fil the bill as perfectly as ones made of manufactured solid-surface
materinl (below).
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common for utilitarian kitchen
use. Despite its seeming hard-
ness, however, marble is po-
tous and fairly soft, and it stains
and scratches easily. A marble
countertop can be fragile and
difficult to maintain; it must be
coated frequently with a pene-
trating sealer. Though an entire
countertop can be made from a
single marble slab, a recom-
mended use for marble in the
kitchen is as a countertop insert
in the baking center. So-called
cultured marble, made of mar-
ble chips and dust in an acrylic
base, 1s not durable enough for
kitchens.

Cranite is growing increas-
ingly popular as a countertop
material. Harder than marble
and far Jess porous, granite
doesn't stain. [t can be used like
marble for baking and candy
making, and hot pans will not
damage it. Cranite has a con-
fetti-like variegated grain in
any combination of white,
black, gray, pink, and some-
times other colors. For a coun-
tertop, the surface should be
highly polished. A 1%-inch
granite slab is strong enough to
form a 12-inch overhang with-
out needing extra support.

Slate also makes a durable
and dramatic countertop if you
wish to make a strong design
statement. Although always
dark in color, slate comes in
shades of black, brown, green,
blue, and gray. Slate absorbs
heat and can become hot to the
touch. Its rugged surface can-
not take a high polish.

All stone-slab countertops
are cut to order and finished by
the dealer. Because of its great
weight, a stone-slab countertop
may require extra support brac-
ing in the base cabinets—ask
the cabinet dealer. Slabs typi-
cally come in thicknesses of %
inch or 1% inches; there is a
considerable difference in
weight, although not in cost.
To make a thin countertop look
more substantia), an extra strip
can be glued along the bottom
of the front edge. Stone-slab
countertops are an expensive
investment and should be in-
stalled by an expert.

Solid-Surface Material
Known by brand names, such
as Avonite® and Corian®, solid-
surface matenal (S5M) was in-
vented as a substitute for stone,
but its practicality, beauty, and
versatility have put it in a class
by itself. A dense slab of poly-
ester or acrylic, S5M is non-
porous, waterproof, resistant to
chemicals, and does not stain.
Because the color and material
go all the way through, little
scratches and minor bums can
be sanded out;“lthough hot
pans will cause damage. Its un-
usual properties give SSM
unique design potential; it can
be cut and routed, or heated
and bent, to any custom shape.
Where two pieces are joined,
the seam is almost invisible.
Liquid plastics can be applied
to form intricate “inlayed’’ pat-
terns in contrasting colors.
Unlike laminates, SSM is
waterproof at the edges and
can be used around under-
mounted sinks. 1t can also be
cast in one piece with an inte-
gral sink, a sleek Jook that js
also easy to keep clean.



Countertops and backsplashes provide ample opportunity for self-
expression. Ceramic-tile murals (above) bring seventeenthi-century
charm 1o a hwentieth-century room, and an expansive butcher-block
istand countertop (below) provides a space for budding artists to create
while dinner cooks.

Solid-surface material comes
in thicknesses of ¥ inch and
% inch. Either can be used for a
countertop; an edge band of
like material can be applied to
make it look thicker. It is man-
ufactured in a wide variety of
faux-stone finishes and colors.
Depending on your kitchen de-
sign, the fabricator may have
to complete the installation on
site. Some manufacturers re-
quire that a certified fabricator
both measure and install their
product before honoring the
warranty. SSM is more expen-
sive than laminate or tile, but
less than stone slab. When con-
sidering an SSM countertop,
be sure to include the cost of
installation.

Wood

Warm and natural, wood
makes for a quiet and forgiving
countertop. Because of its soft
and porous surface, wood
requires more diligent upkeep
than most countertops and

it should not be used around
sinks. Even a small area of
wood countertop, such as an
island or a cutting-board inset,
will warm up the kitchen de-
cor. Butcher block is the wood
surface most often seen in the
kitchen, because it makes a
durable cutting surface that
won’t dull knives. It consists of
narrow strips of maple, oak, or
ash, or small blocks of wood set
end-grain up, which are lami-
nated together. It is available in
a 25-inch width for counter-
tops, and is usuvally 1'% inches
thick. The edges can be cut or
routed to suit the line of your
kitchen. If you intend to pre-
pare food on butcher block, fin-
ish it only with mineral oil or
other food-grade oil.

Other types of wood make
attractive countertops, although
they should not be used for a
cutting board. Materials to con-
sider include high-quality, %-
inch hardwood-veneer plywood,
hardwood planks glued side by
side, and even tongue-and-
groove hardwood flooring over
plywood. These must be hand-
crafted and will make your
kitchen one of a kind. lf you
enjoy woodworking, you can
design and make these yourself;
otherwise, have them custom-
made by a professional.
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Backsplashes

A backsplash protects the wall
above the countertop from
heat, water, and spills. [t may
be 4 or 5 inches high or extend
all the way up to the wall cabi-
nets. The backsplash is often an
integral part of the countertop
and made of the same material,
but it doesn’t have to be. Be-
cause the wall space it covers is
usually small, you can get away
with making a strong design
statement in this area. Highly
textured wallcoverings, such as
cork or grass cleth; unpainted
or rough-sawn wood, and
textured paint are too hard to
clean or are too delicate for

a backsplash.

The most popular material
for a backsplash is ceranic tile
because it is both decorative
and durable. Here you can in-
dulge yourself in hand-painted
tiles that would be too fragile
for the countertop.

Laminate is effective only
with a countertop of the same
material. Likewise, stone and
solid-surface backsplashes are
generally used only with a
countertop of the same mate-
rial. Use stainless steel in
gourmet-theme kitchens. Use
mirror in small kitchens to give
the illusion of depth in the
room. Paint used on the back-
splash should be gloss latex or
alkyd; any wallcovering should
be scrubbable or protected by
a clear acrylic sheet.

The backsplash height is a
design consideration. The con-
tinuous horizontal line of a
short backsplash can draw to-
gether various kitchen design
elements. Coordinate its height
with that of windowsills, wain-
scoting, chair rails, and other
kitchen features. Extending the
backsplash to the bottom of
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wall cabinets gives the area a
cohesive lock, eliminates the
need to paint that small awk-
ward space, and facilitates
cleaning.

The backsplash can become
a functional storage element, as
well. Frame a backsplash out
from the wall several inches to
form a ledge on which you can
set plants, spice jars, or small
appliances. Recess a box be-
tween studs in the backsplash,
build shelves, and finish it for
spice or utensil storage or an
appliance garage. Cut slots into
the ledge to store knives safely
and within reach.

Edge Treatments

Some countertop edges are an
integral part of the countertop
surface, such as the curved
edge of post-formed laminate;
others are an applied piece of
the same material, such as the
V-caps edging ceramic tile. The
edges of most countertops are
built up by adding a support
strip along the bottom for the
edging material, giving the ilJu-
sion of a thicker, more substan-
tial surface.

Stunning effects can be
achieved by using a contrasting
material to edge a countertop.

Wood trim adds a note of
warmth to laminale, tile, and
SSM countertops. Wood edging
can be shaped with a router

if a rounded edge is desired. To
tie several different countertop
materials together, use the
same edge treatment,

Measuring
Countertops

Cabinets, appliances, and
countertops must fit the
kitchen—and each other—like
pieces in a giant jigsaw puzzle;
therefore, even countertop di-
mensions are standardized. A

1=

Contrasting the counlerlop and backsplash malerals cant be very effeciive as i Mns kitchen, where lammate
counterfops are backed by ceramic tle. The accent iiles replicate a Natwe American design, which fils the

sonthweslern thentw of the kitchen.



Countertop Edge Treatments

Bulinose

Ogee

Laminate Countertops

Solid-Surface—Material Countertops

Straight

Bullnose

Capped

Wood Trim

Eased

Bullnose

Ceramic-Tile Countertops

countertop is 25 inches deep,
including the backsplash. This
allows for a 1-inch overhang at
the front and open ends of
framed cabinets, % inch or less
for frameless cabinets with %-
inch or thicker doors. The over-
hang where the countertop
meets an appliance is % inch.
Normal countertop height is 36
inches, but this can be custom-
ized by adjusting the height of
the cabinets or other supports.
The best general-purpose
height for an individual is 2 to
3 inches below the elbow; for
baking, 5 inches. When mea-
suring countertop-material
depth, allow for whether the
backsplash will be attached on
top of the countertop or behind
it. For countertop length, take
wall-to-wall measurements in
several places and cut accord-
ing to the longest result.

In calculating precisely for
tiles, be sure to include the
width of the grout lines. Some
tile pieces will need to be cut,
especially around curves or
along angles.

Fot safety and convenience,
minimum counter widths are
required around appliances. Al-
low 12 inches between a side
wall and a gas cooktop, 9
inches for an electric cooktop,
and 3 inches for an under-
counter appliance. There
should also be 12 inches be-
tween a range or cooktop and a
door. Allow 24 inches between
a dishwasher and a counter at a
right angle to it, 12 inches be-
tween a dishwasher and an an-
gled corner sink. There should
be 12 inches of counter be-
tween the sink and refrigerator,
and between the sink and a
right-angled counter. For an is-
land or peninsula with a cook-
top, allow a counter depth of at
least 31 inches.
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INKS AND FAUCETS

Homely and utilitarian for years, the kitchen
sink has blossomed into a design focal point,
with colorful finishes, futuristic shapes, and
versatile accessories. Because the sink is the
center of kitchen activity, time invested

in evaluating different style and function
combinations is well spent.

Choosing Sinks

Sink manufacturers have paid
close attention to the many
uses their product has in the
kitchen. The result is a wide
array of sink sizes, shapes, and
specialized designs for every
function.

Make the following deter-
minations before choosing
a sink:

* How you use your sink

* The size and configuxation
that suits your needs

¢ The mounting method that
best suits your countertop

¢ The material and finish
that fit your design concept

If you can’t think of one
design that would suit all your
needs, consider installing two
sinks, especially if you are
planning a laundry area or bar.

When choosing a sink, espe-
cially a large or unusual style,
look at a sample, or a similar
sink, o ensure that it suits both
you and the space you've
planned for it. Reach into the
bowl to make sure its depth is
comfortable; reach forward to
check that the faucet position
is convenient.

Before ordering the sink,
you must first choose acces-
sories and faucet and valve con-
figurations (see page 87). Most
sinks come with predrilled
holes for accessory installation.
While unused holes can be
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plugged, adding additional
ones is often impossible. Be-
cause the sink is only a part of
the cleanup center, it's impor-
tant to coordinate the new sink
with the dishwasher and drain
choices (see page 90), disposers

(see page 92), and trash and
recycling bins (see page 93) in
order to maximize the useful-
ness of the sink and the clean-
up center as a whole.

Bowl Conhgurations

A kitchen sink may have one,
two, or three bowls of various
sizes and shapes, though they
are usually rectangular. Bowl
depths range from 6 to 15
inches; 7 inches is typical. For
general chores, a shallow bow])
is easier to reach into. A deeper
bowl is better for washing large
items, filling tall containers,

and preventing splashes from

messy jobs. Most sinks measure
22 inches front to back, to fit a
standard countertop. They
have a typical 3%-inch drain
hole that can accommodate a
garbage disposer. Some sinks
have an integral dish-draining
surface, called a deck, on either
side or on both sides. In sink
dimensions, the width in inches
is stated first, followed by the
measurement front to back.

Standard Single Bowl

This most-common sink mea-
sures 25 by 22 inches, although
models may be as small as 15
inches front to back, or up to

The sink is often the hub of kitchen activity centers. Make it the visual focal point as well, by choosing a high-

contrast color unit in the manuner of this red knockout.
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33 inches wide. A secondary
version, often called a bar sink,
comes as small as 12 by 15
inches rectangular or 15-inch

bowls are not side by side,
however, transferring wet
items from one bowl to another
can cause drips on the floor or

diameter round, with a 2-inch countertop.

drain hole. Some small sinks

are available with a 15-inch- Designer Sinks

deep bowl. Also known as European sinks,
designer sinks come in avant-

Double-Bowl Sink

garde shapes and styles. A typi-
The most popular configura-
tion, a double-bowl sink allows
you to do food preparation and
cleanup at the same time. Typi-
cally 33 by 22 inches, it may
measure up to 48 inches wide.
One of the bowls is normally
fitted with a disposer. The
bowls may be the same size,
but often the disposer bowl is
smaller and shallower.

Triple-Bowl Sink

This type of sink configuration
has two typical bowls with a
small, shallow djsposer bow] in
between. A standard triple-
bowl sink measures 43 by 22
inches, but may be 60 inches
wide or more. You can mimic
the triple-bowl effect, and
achieve the exact configuration
you desire, by combining a
standard sink and a small double
sink to your own specifications.

Corner Sink

Also called a butterfly sink,

an L-shaped sink designed for
a corner has two bowls set at
right angles to each other, and
the faucet positioned between
them. It may have a shallow
disposer bowl in the center. If
your countertops are short, the
corner sink can free them up
by occupying otherwise wasted
corner space. Since the two

cal example is a double sink
with round, half-round, or oval
bowls. Another configuration
combines a small hexagon-
shaped bowl and a Jarge rectan-
gular bowl. Such a sink adds a
touch of excitement to the
kitchen, and makes even a
modest room look more upscale.
But try out a designer sink in

the showroom before you buy
one. An unusual shape can be
hard to work with; square pans
and conventional sink acces-
sories may not fit it. You also
Jose countertop space when us-
ing a designer sink: A 15-inch
round bow?} holds less than a
15-inch square bowl, while tak-
ing up virtually the same space.

When well designed, manufactured matenals can be cffective in even a traditional kitchen with a country theme.
Here a double-bow! stainless steel sink has a self-rim monnt that has been vistalled over a solid-surface-maleral
coustlertop.
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Plas the sink location, size, and mounting method prior to ordering
cousiter top smaterials because each decision will affect the others. The
yellow sk (above) has a self-rim mount that sits on top of the slab
cowtertop. The recessed sink (below) 1s installed from below and held 1
place with clips attached to the underside of the countertop, Note the
stripe around the sink that watches the counleriop edging materiaf.
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Mounting Methods

The rim of the sink meets the
countertop in one of several
ways: with a self-rim, surface-
mounted, flush-mounted,
recessed, or undermounted.
The sink may also be part

of an integrally cast unit. The
method you plan to use must
be specified when you order
the sink.

Each mounting method has
a different look; choose the one
that best fits the countertop
material. A self-rimming sink
has a lip that fits over the
countertop. The sink is simply
dropped into the opening. A
beagd of caulk under the lip
seals it, and several clamps un-
der the countertop secure it.

A surface-mounted sink has
an edge that fits within the
opening, flush with the surface
of the countertop. A flat metal
rim seals the joint, and clips
underneath it hold the rim and
the sink in place.

A flush-mounted sink—
often used with a tile counter-
top—also fits within the open-
ing but rather than sealing
with a metal rim, the joint is
grouted.

A recessed sink fits within
the opening below the counter-
top surface. It is held in place
by clips, or set on a rabbeted
edge cut into the opening. This
mount is used most often with
ceramic-tile countertops; a
cove-tile edging finishes the
joint. With an undermounted
sink, the joint is caulked. Both
of these styles can be used with
solid-surface~material counter-
tops. Stainless stee) sinks are
not recommended for these
mounts if the countertop is tile,
because steel expands and con-
tracts more than tile.

Integral sinks are made
from the same material as the
countertop. The most common
is solid-surface material.

Materials

Choose a sink material based
on the Jook you want for your
kitchen, the upkeep you are
willing to do, and, of course,
your budget. All materials vary
in quality; check the specifica-
tions and the manufacturer’s
warranty.

Stainless Steel

Preferred by the great majority
of homeowners, a stainless steel
sink is light, durable, and
inexpensive. It is easier to bore
additional accessory holes in
stainless than in other materi-
als, and it has a slightly flex-
ible, forgiving surface if items
are dropped into it. Steel with a
gauge—or thickness—of 20 is
adequate; the thicker 18 gauge
is stronger and quieter, the 22
gauge sounds tinny and can
dent. A high nickel content in
the steel helps prevent corro-
sion, and a high chrome content
improves the finish—get the
highest of both that you can
afford. A brushed finish hides
scratches and water spots, while
a mirror finish emphasizes
them. Stainless steel sinks are
avajlable with an undercoating
that muffles the din of the dis-
poser and splashing water.

Enameled Steel and Iron
Enamel is a porcelainlike syn-
thetic coating that is smooth and
easy to clean (though abrasives



should never be used). High-
quality enamel resists chipping
and staining. The traditional
enameled cast-iron sink is
heavy, durable, and expensive.
Accessory holes are drilled be-
fore coating. An enameled steel
sink is lighter and cheaper, but
may have a less-durable finish.
Enameled sinks come in dozens
of rich colors from pastel to
bold, and can be a dramatic
focal point in your kitchen. De-
pending on the style, they can
fit any kitchen decor.

Solid-Surface Material

Made of the same dense sub-
stance used for countertops, a
solid-surface-material sink has
stain and chemica) resistance,
repairability, and beauty un-
matched by other products,
making it an excellent, though
very expensive, choice. A top-
of-the-line SSM sink is molded
in one piece with the counter-
top, forming a sleek, seamless,
and easy-to-clean surface. Sepa-
rate sinks made of SSM can be
top-mournted, flush-mounted,
or undermounted. Accessory
holes can be drilled through
the SSM.

Light Compesites

Sinks composed of various ma-
terials such as resin, ground
quartz, acrylic, or silica are the
newest innovation to hit the
market. Some com posites are
color constant throughout, oth-
ers have a coating over another
material. They have many of
the same attributes as SSM
sinks, are very expensive, but
as yet do not come in a wide
variety of colors or styles. Most
have a thin flange for an over-
mount, fitting well into exist-
ing sink spaces.

Designer Materials

Sinks are also made from brass,
copper, cultured marble, and
specially glazed or painted
ceramic. These are delicate and
tequire diligent maintenance.
They are recommended only as
small accessory sinks in an en-
tertaining center.

Faucets and Valves

Certainly functional, faucets
and valves have become a de-
sign accent as well. The faucet
is the pipe through which
water flows into the sink. The
valve or valves are the mecha-
nism by which water is turned
on and off.

The standard system has a
spout plus separate valves for
hot and cold water; the valves
can be fitted with a variety of
hanadles for easier adjustment
and different styling. The stan-
dard system requires three
holes in the sink deck. The
single-handle, or mixer, valve
allows one-hand temperature
and volume control and re-
quires only one hole in the sink
deck. Standard faucet valves
tend to last Jonger and are eas-
jer to maintain than mixer
valves. Handles may be made
of chrome, brass, wood, or por-
celain, and many are enamel
coated in fashion colors.

There is almost no limit to
the faucet styles available. A
rinsing faucet has a stem that
can be pulled up for filling tall
containers. The gooseneck style
of a high-arc faucet serves the
same purpose and has an at-
tractive flair as well.

Most faucets are brass with
a chrome finish. Less-expensive
faucets may have chromed
plastic parts, which do not hold

up as well as all-metal versions.  have (rouble using your hands.
Plain brass faucets are making
an elegant comeback, and cop-
per and nickel finishes are also

available. Uncoated brass fau-

Remember all the people who
need to use the sink before
deciding. Consider how conve-
nient the handles are to reach
cels require regular polishing. and operate, how easy it is to
The latest design trend, faucets
enameled in vivid colors—
often finished to match the

sink—make an exciting accent.

move large items under the
faucet, and how well the valves
adjust water flow and control
temperature.

Decide on the style of faucet
and valves before ordering the
sink, because the installation

Be sure to test faucets,
valves, and handles in the
showroom prior to purchase.
The style you think Jooks best
may not be the best choice for
your kitchen—especially if you

holes are factory-made and
usually cannot be changed. The
common number of holes is

1f your plan cells for a secondary sink, consider a different faucet than
for the mam sink to fulfill different activity needs. The faucet for the
primary sink mcludes a detachable sprayer, which makes dish rinsing
easier. Tins second faucet is @ tall gooseneck model designed for filling
large pots and vases.
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three or four, although some
contemporary stainless steel
sinks come with only one for a
single-lever mixer faucet. Extra
holes can be used for acces-
sories, such as a soap dispenser,
or filled with plugs. Some sinks
do not have a rear deck for a
faucet; in this case, the holes
are made in the countertop.

Sinlk Accessories

An increasing variety of conve-
nience gadgets are made for the
cleanup area. Like the faucet,

several accessories can be in-
stalled through holes in the
sink ledge, and they must be
specified before you order the
sink. Any of these can also be
installed through the counter-
top. Accessories include a hose
sprayer, dishwasher air gap
(sometimes required by code),
water purifier, or dispensers for
detergent, lotion, and instant
hot water. The water acces-
sories will require simple
plumbing connections; in addi-
tion, the hot-water dispenser
requires an electrical outlet.

Water purifiers are available for
installation under the sink.

Sink manufacturers offer a
number of custom-fit food-
preparation accessories. A cut-
ting board provides an exira
work surface; other items avail-
able include a colander and a
draining basket.

Measuring Sinks

For a sink, allow at least a 1%-
inch setback at the front edge
of the countertop, but no more
than 3 to 4 inches.

You'll need room behind
the sink for faucet clearance.
Leave at least 12 inches of
countertop on one side of the
sink and at least 24 inches on
the other. Follow the manufac-
turer’s instructions for what
size to cut the countertop open-
ing; this involves tracing the
outline of the sink or a tem-
plate onto the countertop.

If you want a sink-front bin,
be sure to allow clearance for
that as well.

Check local codes before choosing sink accessortes. Some codes disallow a hose sprayer, for example, in order (o save water. Others require dishwasher air
gaps—seen here on the deck of the island simk—for sanitary efficiency.
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Avoiding Common Placement Problems

Dishwasher at End of Counter

__+,_,_,--—'-‘ Sink

Allow 1"-3” blind space on
each side for door clearance

Allow 8“-12” blind space so
door can open completely

Range
Dishwasher —| g

Allow 1”-3" for proper door clearances,
preferably more for a proper landing

Use the measurements on the manutacturer's specification shests—

not advertising brochures—for dimensicns and door clearances, Common
location-oriented problems can be avoided by using the techniques
described here.

Dishwasher With Corner Sink

Allow 20” of standing room
between dishwasher and sink

Sink BIng space

Wall Hood Rllowances

3 B : Hoods the same size as
TN cooktops allow wall ang
base cabinets to align

. 30" hood .
Wall cabinet Base cabinet

30" cooktop

Plan larger hoods over
ranges to-allow for door
clearances and alignment
of wall and base cabinets

Wall cabinet Base cabinet

] 42" hood
30" range or cookiop

Check codes for minimum hood-to-cooktop sizes. Larger hoods may be
required over gas burners to contan flare-ups.
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Once considered a luxury, the dishwasher is
now standard equipment in all modern
kitchens. Energy-efficient models use less
water than washing by hand, and a setting
required on all machines allows dishes to air
dry without using the electric heating element.

Choosing
Dishwashers

As with all major appliances,
when purchasing a dishwasher
you need to balance style and
quality with cost. Check ma-
chine styles and features; be
especially concerned with ca-
pacity, dﬁrabilily, energy effi-
ciency, and sound insulation,
The capacity of a dish-
washer should be at least a

meal’s worth of dishes; for
maximum energy efficiency it
will hold a day’s worth, so that
you need run it only once in
the evening. Capacity is deter-
rined not just by size, but

by rack configuration. Check
display models for a flexible
arrangement that fits the type
of dishes you normally use,
whether roasting pans, cookie
sheets, or goblets. Look for
racks that are removable or ad-

Installing a front panel on the disfoasher to match the surrounding cabinets
produces a cohestwe design line, which 1s perfectly swited to this modern
kitchen.
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justable. 1f your family is large
or you entertain a lot, consider
installing two dishwashers.
The durability of a dish-
washer is relative. A single per-
son may use a dishwasher a
hundred times in a year; a large
family, a thousand times or
more. Not everyone needs top-
of-the-line quality, Check the
warranty and consult the dealer
about which model best matches
your needs and your budget.
Given both the ecological
and economical benefits of con-
serving fuel, energy efficiency
is a definite plus in any major
appliance. Is the new dish-
washer officially rated for en-
ergy efficiency? Does jt have a
built-in water heater, allowing
the house water heater to be
turned down? Does it have an
automatic air-drying cycle?
The sound insulation of the
dishwasher will affect the com-
fort level of the kitchen and
surrounding rooms. Noise lev-
els range widely. If you plan
to work or entertain in the
kitchen while running the
dishwasher, choose the quietest
model possible. This can be
difficult to check in the store;
listen to friends’ machines,
and consult a consumer rating
magazine.

Machine Styles

Portable dishwashers roll up to
the sink and connect to the
faucet. These are inconvenient
to use; a remodeled kitchen
should have a built-in dish-
washer. If you already own a
sound portable, you may be

able to install it as a built-in
using a conversion kit; ask the
manufacturer whether your
model is convertible.

Standard built-in dishwash-
ers measure 24 inches wide,

24 inches deep, and 34%: inches
high. They fit under the coun-
tertop and open from the front.
They differ mainly in the fea-
tures they offer.

A compact dishwasher, suit-
able for a small family or as part
of a bar, is only 18 inches wide.
An under-sink dishwasher, in-
stalled with a particular shallow
sink, concentrates cleanup
chores into a smaller area.

Dishwasher doors are either
finished to match other major
appliances or designed to be
fitted with a front panel that
matches the cabjnets.

Features

Interiors are made of plastic,
porcelain on steel, or stainless
steel. Washing mechanisms are
one or two rotating wash arms,
or one arm with two levels. A
floor strainer collects food; some
models have a self-cleaning
filter, or even a disposer, so that
hand-rinsing df dishes is not
necessary, although dishes
must be scraped. An electric
heating element, sometimes
with a fan, dries the dishes.

A variety of automatic
cleaning cycles allows you to
personalize your dishwashing
methods but avoid paying for
features you won’t use. Con-
trols are dials, push buttons, or
a touch pad; the latter is the
easiest to wipe clean. The door
lock and operation switches
should be easy for you to use
and read.



Placement

Figure out on which side of
the sink you want to locate the
dishwasher by considering
both the available space and
the way you prefer to wash
dishes. In general, right-handed
people will want the dish-
washer to the right of the sink
and left-handed people will
want it on the Jeft. Also con-
sider the dishwasher in proxim-
ity to where dishes and flatware
will be stored. The standard
dishwasher is positioned next to
the sink, although it can be vp
to 6 feet away.

The dishwasher needs its
own electrical receptacle and in
the majority of cases its own
circuit as well—consult local
codes. Its double receptacle
may be shared with the djs-
poser. Mest codes require an air
gap to prevent back-siphoning;
this is mounted on the sink
ledge or counlertop. The dish-
washer drain hose runs
through the air gap to the
disposer.

For a corner sink, allow at
least a 12-inch clearance so you
can stand at the sink with the
dishwasher open. Allow 24
inches between the dishwasher
and a corner cabinet. Avoid po-
sitioning it next to the refriger-
ator, since it radiates heat. If
that is the only place available,
add insulation between the two
appliances.

A dishwasher may be
mounted a foot or two above
floor Jevel to accommodate
people who cannot bend over.
A modified tall cabinet pro-
vides a sufficient installation.
Support the machijne with a
framework of 2 by 4s.

Dish Drains

Most people still hand-wash
some dishes, but with counter
space at a premijum, it can be
difficult to drain them. Sus-
pended over the sink, a wall
cabinet or shelf that drains
dishes can free up the counter

and double as a storage rack.
Popular in Europe, drying cabi-
nets have slotted wood shelves
and may or may not have
doors. They are available in a
few imported cabinet Jines, or
you can make your own by
modifying an existing cabinet.

Another built-in drainage
idea is a rack made from wood
dowels or vinyl-clad shelving
located above the sink. Wet
dishes are placed on the rack,
and the water drips back into
the sink. In any case, be sure
to plan a location for drainage
near each sink.

When planning a dishwasher located within an island cleanup cenley, be sure (o mcorporale power needs,
including a convenient location for the on-off switch, and to account for enough aisle room for traffic even when
the dislwasher door is open. Another view of thus kitchen appears on page 29.
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ASTE-MANAGEMENT COMPONENTS

Local regulations may require that refuse

be separated for collection and recycling.
Health-conscious cooks and gardeners have
rediscovered the benefits of composting.
Thus, the lowly kitchen garbage can must be
replaced by a waste-management system
that handles all these needs efficiently and

discreetly.

Garbage Cans

The kitchen stays tidier if waste
receptacles are convenjent.
Plan space for small wastebas-
kets under the sink, at the
communications center, near
cutting boards, in the laundry
room, and at the bar. Some
cabinet manufacturers produce
pull-out or tilt-out garbage bins
as part of a cabinet line; the
drawer or door fronts match
the other cabinets. A plastic
liner inside each bin can be
removed for emptying and
rinsing.

Trash Compactors

A trash compactor employs a
rammer that crushes rcfuse
into a compressed cube—about
one quarter of its original vol-
ume. It should be used only for
dry trash, such as paper, boxes,
bottles, and cans. Since these
materials should be separated
and recycled, the usefulness of
the compactor is limited. In ad-
dition, compacting trash inhibits
ils natural breakdown, slowing
landfill decormnposition. But, a
compactor can be a convenient
energy saver for large or rural
households that must transport
their trash to the dump.

A typical trash compactor
is 15 inches wide and fits under
the countertop. Some modecls
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are 12 or 18 inches wide, and
freestanding or convertible
models are also made. Most
compactors use specially lined
bags; some use grocery sacks.
Features to look for include a
foot pedal for opening the
drawer when your hands are
full, and a key-operated switch
and lock to protect curious chil-
dren. Most compactors have

a deodorant dispenser, others

a charcoal filter. A removable
rammer simplifies cleaning,
and a bag caddy with handles
makes it easier to lift out a
loaded bag. Look for an antijam
rammer mechanism and effec-
tive sound insulation.

Install the compactor near
the sink in the cleanup or food-
preparation center. It requires
a 120-volt electrical receptacle.

Disposers

Most kitchens today boast this
handy little cleaner-upper.

All standard sink drains are
designed to accept a disposer.
However, some areas of the
country do not permit them
and some septic tanks cannot
accommodate them. On the
other hand, some localities re-
quire disposers; refer to local
codes. If you prefer to compost

your food scraps, a disposer
may not be necessary.

The disposer fits between
the sink drain and the drain
pipe. It requires an electricat
Teceptacle and minor plumbing
connections. A disposer oper-
ates either as a batch-feed,
which runs only when the lid
is locked into the drain open-
ing; or as a continuous-feed,
controlled by a switch, which
allows you to add waste while
the machine is running.

A quality disposer has
a %- or %-horsepower motor,
stainless steel interior parts,
and sound insulation. Look for
overload protection and an
antijam design, as well as a
dependable warranty.

Consider both convenience
and safety when planning the
location of the on-off switch,

A trash compactor; seen here fo the left of the sink, is a common element of a coordinated waste-management
system. Matching the compactor to the dishwasher presents a coordinated look as well.



especially on an island sink; try
placing the switch inside a cup-
board. To prevent accidenta}
disposer ignition, always a pos-
sibility with a continuous-feed
disposer, install a batch-feed
model at the onset.

Recycling

The heart of waste manage-
ment in the modern kitchen is
the recycling area. The art of
efficient household recycling is
still being developed, so design
your systemn based on local
regulations and your family’s
life-style. Because recycling
started as a grass-roots move-
ment, you will find up-to-date
ideas for kitchen waste man-
agement through community
action groups. Recycling con-
sists bf separating reusable
solid waste from that destined
for landfill, and composting
food and other biodegradable
waste for use in the garden.

Storage Bins

Plan an individual bin for each
material that is to separated for
collection. Many cabinet com-
panies have heeded the call for
convenient, attractive storage
for tecyclables. Commonly of-
fered is an 18-inch-wide base
cabinet with a pull-out drawer
containing a pair of plastic
bins. Most families will need at
least two of these cabinets, side
by side. Nonrecyclable trash
may also be deposited in one of
these bins. Because recyclables
should be clean and dry, the
bins do not need lids. Drawers
designed to hold stacks of
newspaper are also available.
Don't forget a drawer for a can
crusher, label stripper, binding
twine, trash bags, and other
relevant supplies.

If your local collector pro-
vides standard recycling bins,
you may wish to order a spe-
cially designed base cabinet in
which to keep them. Grocery
bags measure 7 by 11%4 by 18
inches tall. A drawer 21 inches
deep by 12 inches wide will hold
three bags for sorting. Locate the
storage area for recyclables near
an exterior kitchen door.

Compost

Any solid food waste, with the
exception of meat and fish, can
be composted. A kitchen com-
post bin may be quite small,
since it should be emptied ev-
ery day to prevent vermin,

mold, and odor. It should be
made of stainless steel or sturdy
plastic and located in the food-
preparation area, next to the
sink or culting board.

As with recycling, you'll
have to tailor composting to
your personal needs. One use-
ful method is to cut a hole in
the countertop, through which
scraps are scooped into a dish-
pan or bucket clipped to the
underside. Another is to pro-
vide access to the compost bin
from both the kitchen side and
from the outdoors. The hole for
kitchen access should be cov-
ered securely; an insert made of
the countertop material works
best. Another method is to fit

the top drawer jn a base cabi-
net with a stainless steel or
plastic liner with a Jid. When
the drawer is opened, scraps
can be wiped off the counter-
top into the drawer. At least
one cabinet manufacturer of-
fers a pull-out cutting board
with a compost drawer under-
neath. A line of sinks is manu-
factured with a hole that
empties into a pail beneath it.
A compost collector does not
have to be built-in. Any sturdy
container with a snug lid will
serve the purpose.

Compost should be re-
moved to outside storage at
least once a day to avoid odor
and pests.

These homeowners never have to discuss who takes out the garbage. The clever wasle-management componen!
shown here features an above-sink trap door leading to a trash b accessible from the outside. More of this
kitchen is pictured on pages 104 and 105 and is featured in the floor plan on page 107.
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< OOKING APPLIANCES

Until a few decades ago, a large wood-burning  cooktop or oven. However,
stove was the heart of the kitchen; it was used
for heating the room, making hot water, baking
bread, and frying the morning eggs. Now,
cooking is faster and more modulay, with each
function performed by a specially designed

appliance.

Choosing Cooking
Appliances

Several decisions need to be
made prior to shopping for
cooking appliances. The proce-
dure is to first make the follow-
ing determinations:

= The power alternatives
available in your kitchen

* Whether you want to
install a range or component
cooking system

« The range, cooktop, and
oven configuration that best
suits your space, design con-
cept, and cooking style

Power Alternatives

When choosing between gas
and electric cooking appliances,
consider fuel availability and
cost in your area, the curent
utilities setup in your kitchen,
and the cost of changing it. In
some areas, either gas or elec-
trcity is the fuel of choice, due
to availability and Jow cost.
Although cooking appliances
do not use a great amount of
either fuel, some utility compa-
nies give discounts for an all-
gas or all-electric home. If your
home is not currently served
by gas, you may not want the
added expense of installing gas
lines, or the unsightliness of a
propane tank. Conversely, if all
your present cooking appli-
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ances are gas, it may be prohib-
itive to upgrade service to

the 240-volt, higher-amperage
circuits required by an electric

your first consideration will be
your cooking preference. Most
professional cooks swear by
the fine contro] of gas cooktop
burners, although electric
ovens are most respected.

Gas

All gas appliances function by
burning either natural gas or
propane fuel. Natural gas flows
from the supplier through the
meter beside your home into a
supply pipe that goes to one or

more appliances. An exposed
pipe may be copper; a hidden
pipe must be sleel to prevent
accidental puncturing.

Gas consurnption is mea-
sured by the utility company in
British thermal units, or BTUs,
generated in one hour. One
BTU is the energy required to
raise 1 pound of water 1° Fahr-
enheit. All major appliances are
rated in BTUs and have a rating
tag attached to them with all
the necessary data listed on it.

The BTU rating of an appli-
ance (that is, the volume of gas

Cupid oversees the activities at the gas cooktop in this fanciful kitchen, which is also pictured on page 81. The
wood storage 1s for the working fireplace on the opposie side of the peninsula.



it uses to do its job) determines
which diameter of supply pipe
you need to install; a profes-
sional-style range may require
one larger than the normal %-
inch pipe. A shutoff valve must
be located on the pipe near
the appliance, usually within
3 feet. Some localities permit
a flexible-hose hookup, which
makes positioning the appli-
ance easjer.

All gas cooking appliances
manufactured today have elec-

tronic ignition, so there is no
pilot light, reducing cost and

the indoor pollution caused by
combustion. This means, how-
ever, that even gas appliances
require a 120-volt electrical
receptacle.

If there is no natural-gas ser-
vice in your area, you need a
propane-gas tank, which must
be located outside the house.
The supply pipe is similar to
that for natural gas, but the
appliance must have a different
orifice, which can be installed
using a conversion kit.

Gas burners have various
BTU ratings. A rating of 9,000

to 12,000 BTUs js normal for a
residential burner; a rating of
15,000 to 20,000 BTUs is found
in commercial burners. Such a
powerful burner is called a
superburner. Some cooks find
it convenient to install one
superburner for boiling water
quickly, or for sautéing.

Electric

Each electric cooking appliance
(except a microwave oven) re-

quires a service of 240 volts, at
30 to 50 amps. You must know

A induction cooktop, lowered here for convenience, offers the heating qualily of gas withou! the fear of
combustion. The glass burners magnetically heat metal only, while slaying cool themselves, and the pots and pans
then heal the food. A paper towel left on the functioning cooktop will nol catch fire!

where you intend to locate
each appliance when indicating
electrical needs on your final
floor plan (see page 106). Elec-
tric cooking produces no com-
bustion, making it preferable
for allergy and asthma sufferers
and for tightly sealed homes.

Components

In the same manner as putting
together a component stereo
system, arranging various
cooking appliances allows you
to choose the exact item to fit
your needs. You can mix power
sources and brands. Above all,
you can locate each appliance
where it best suits your design.

Ovens

Consider a separate oven as
part of a component cooking
system or to provide auxiliary
capacity to a range. A wall
oven, as opposed to the oven
section of a range, can be in-
stalled in a tall cabinet, either
singly or paired with another
oven or a microwave. It can
also be installed in a base cabi-
net, under a countertop or
cooktop, where two ovens can
be positioned side by side.

Plan oven controls to be at
eye level. The controls on most
ovens are rotary, but touch
pads are increasingly available
ang are easiest to clean.

Since an oven is not tended
often during cooking, it can be
located outside the main cook-
ing area. An open oven door
extends about 20 inches. Do not
locate an oven where the open
door will block a doorway or
other heavy-traffic area. Posi-
tion an oven at least 6 inches
from a side wall. Provide a 15-
inch landing on one side for
setting down hot food.
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The vast majority of ovens
are electric, though gas models
are made. If you opt for gas,
look for one with pilotless elec-
tronic ignition. Each electric
oven requires a 240-volt recep-
tacle; a gas oven requres only a
120-volt receptacle for the acces-
sories unless it is selfcleaning,
in which case it too requires
240 volts.

The typical wall oven is 27
inches wide, though 24-inch
and 30-inch models are avail-
able. Most ovens are 24 inches
deep and require a couple of
inches of air space at the back
for venting. A pair of ovens,
stacked, measures 50 inches
tall. The typical oven interior is
19 or 20 inches wide. When
choosing an oven, check its in-
side and outside dimensions.
According to one cookting ex-
pert, an increase in width of
only 2 inches can make room
for an extra dish on the oven
rack. Extra insulation is more
energy efficient and keeps the
kitchen cooler, but it can re-
duce the interior size of the
oven. However, you can add
insulation yourself when in-
stalling the oven by including
rigid fiberglass panels inside
the cabinet and on the sides
and top of the oven.

Ovens are finished to match
other major appliances. Doors
with a translucent area that
serves as a window are gaining
in popularity.

Balance special features be-
tween ease of use and your
budget. Self-cleaning ovens use
a special high-heat cycle to
burn off food residue, leaving
the oven spotless. When clean-
ing starts, the door locks auto-
matically and cannot be opened
until the oven cools. These
ovens are very well insulated.
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Continuous—cleaning ovens
have a special coating that
makes residue burn off gradu-
ally as you cook. This feature ts
not recommended; the oven is
never fully clean, and the inte-
rior will be damaged if cleaned
by hand.

Convection ovens have a
fan that circulates hot air
around the food while cooking.
This can cook foods up to one-
third faster, at a lower tempera-
ture. This type works best for
roasting, baking, and brown-
ing, but has little effect on
moist foods such as casseroles
and vegetable dishes. Convec-
tion and microwave features
are often combined in one
oven: The microwave compo-
nent cooks the food rapidly and
then switches to convection to
brown it (then again, you could
just switch ovens). Other oven
features include delayed cook-
ing start, rapid preheat, meat
thermometers, and rotisseries.

Cooktops

Burners set in countertops are
a popular component of a mod-
ern cooking system. Cooktops
are available in gas models, al-
though electric cooktops are
by far the most popular because
of their ease of installation and
variety of features. The most
common configuration for
either type is four burners, two
in front and two in back. Other
arrangements include six burn-
ers, five burners, two burners,
a single burner, and four in-
line burners. Specialty burners
such as grills and griddles are
also available. For cooks who
like both gas and electric¢, units
of both types can be installed.
Convertible cooktops offer
a variety of specialty burners
in a modular form. Grills, hobs,

griddles, woks, and other cook-
ing tools come as modules that
snap in and out of the cooktop
as needed. This saves counter
space that would be required
for permanent instaltation and
makes the cooktop more versa-
tile. Consider carefully how
often you would use these fea-
tures, and whether changing
and storing them would be
worthwhile. If you choose a
convertible cooktop, allow cabi-
net space close to the cooktop
for storing the modules.

The typical two-and-two
cooktop measures 20 by 28
inches, although other sizes are
available. Cooktops drop into
a hole in the countertop and
hang from the flange around
its edge.

The controls are usually top-
mounted, though some models
have a separate control panel
that can be mounted in the
cabinet below the cooktop. All
gas cooktops, and the better
electric models, have infinite-
range control; some have ther-
mostatic control for setting a
specific temperature. An elec-
tric cooktop requires a 240-volt
receptacle; a gas cooktop re-
quires a standard gas pipe with
shutoff valve. Surface materials
include stainless steel; enamel
over steel in a range of colors;
and glass-ceramic in black,
white, and gray.

Electric burners come in
four types: coil, sotid disc,
glass-ceramic (coil or halogen),
and induction. Look for a
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Individual burners can be aligned in different ways to best serve your needs.
Four in-line and four in a square are the most common configurations. Here
the back burners are offset from the front ones, which allows for large pols to
be used withoul them overlapping the burners.



cooktop that has coils that snap
out easily for replacement.
Specialty coils include a dish-
shaped wok burner and an
extralarge burner for a canning
pot. Drip pans under the coils
require constant cleaning.

Solid-disc elements, called
hobs, have electrical wires em-
bedded in a cast-iron disc. This
produces very even heat, with
slow warm-up and cool-down
times. Some cooks feel the heat
is not intense enough for sauté-
ing. Choose discs that have a
sensor in the center that indi-
cates when the disc is hot, to
prevent burns. The smooth disc
surface is easier to clean than
the drip pan under a coil, but
may discolor over time.

Glass-ceramic cooktops have
conventional coil elements un-
der a smooth ceramijc surface.
Early glass cooktops earned a
poor reputation due to discolor-
ing and inefficiency, but many
of thise problems have been
solved. A pattern on the glass
surface indicates burner loca-
tion; the pattern changes color
when heated, but the change
fades long before the surface is
actually cool. Glass-ceramic
cooktops are not quite as en-
ergy efficient as those with ex-
posed elements; some heat is
lost to the glass, and the entire
surface can become quite hot.
But spills and boil-overs are a
snap to clean up, and the look
is very sleek.

Halogen cooktops-look fike
glass-ceramic cooktops but the
burner heat source is a tubular
light bulb filled with halogen
gas. The bulb gives off more
heat than light; its glow indi-
cates it's on. Halogen burners are
more instantly controllable than

electric elements, offering some
of the cooking advantages of gas.
The halogen enables the tung-
sten filament to last far Jonger
than an ordinary light bulb.

Induction cooktops also
have a glass-ceramic surface,
but there the similarity ends.
Under the cooktop are solid-
state, electronic induction coils
that produce a magnetic field.
When ferromagnetic (iron ot
steel) cookware is placed over
the burner, this field passes
into the cookware and makes it
hot, cooking the food. The
cooktop itself remaijns cool.
Nonferrous cookware does not
produce heat nor do small
items such as flatware. Induc-
tion offers very fine tempera-
ture control with cooking times
approaching those of gas. Al-
though induction cooktops are
expensive, they are very en-
ergy efficient, produce no com-
bustion emissions, present little
fire hazard, and are relatively
safe for children.

Cooking tiles are another
type of induction-cooking
burner. They come in individ-
ual ceramic or glass 12-inch
squares that can be arranged in
unconventional ways, such as
around a corner, along an is-
land, or side by side. The tiles
are mounted flush with the
countertop. Their controls, usu-
ally an electric touch pad, are
powered by a separate unit,
which can be mounted along-
side the tiles or in a separate
area, such as in a drawer or
across an island.

Gas cooktops are the stan-
dard among gourmet cooks.
The flarne offers infinite con-
trol and instant on and off.
Pilotless ignition eliminates the
pilot light and saves gas. Typi-
cal gas cooktops have the four-

burner configuration, although
some have five, six, or eight
burners. A griddle is com-
monly available. Single gas
burners can be lined up in a
row, or one can be used as an
auxiliary burner,

Ranges

The original cooking appliance,
a range is basically a cooktop
and oven all in one. It is usu-
ally either all gas or all electric,
though gas burners are avail-
able with electric ovens. There
are four basic types of range:
freestanding, slide-in, drop-in,
and commercial. A freestand-
ing range has finished sides so
that it can be positioned any-
where in the kitchen, for
example, at the end of the cabi-
nets. It has four burners on top
and one or more ovens—and
often a broiler—below. A back-
splash displays controls or ac-
cessories; controls may be at
the front. Some ranges have an
upper oven as well, which may
be a microwave. Many profes-
sional cooks recommend
against an upper oven because
its underside collects grease,
the ventilation system is usu-
ally inferior, and jt can inter-
fere with looking into and
stirring tall pots on the burners.

Freestanding Range

The typical freestanding range
is 30 inches wide, though there
are widths of 24 and 36 inches
as well. The cooking surface is
36 inches tall, to fit a standard
countertop, and 27 inches deep,
which means jt will protrude
past the fronts of the base cabi-
nets, especially if it is installed
with space behind for the
power connection.

Slide-in Range

A built-in range, also called a
slide-in, is similar to a free-
standing model. 1t is of stan-
dard countertop height but has
no side panels, so it must be
installed between base cabinets.
It is designed with raised edges,
allowing a more snug fit be-
tween the countertop and sur-
rounding cabinets.

Drop-in Range

A drop-in range is set into the
run of cabinets and supported
by the counter. Its front is flush
with the cabinets, and the top
has a flange that overlaps the
countertop for a sleek, integral
look. A typical installation puts
a drawer below the oven for
storing pots; this must be speci-
fied when ordering cabinets.
There is no backsplash, and the
controls are at the front or on
top, making the drop-in suit-
able for an island. It is usually
30 inches wide. Remember that
the drop-in range is not as deep
as a countertop, so the opening
for it must be cut to size after
the countertop is installed.

Commercial Range

A professional, or commercial,
range has an aggressively low-
tech, powerful design that ap-
peals to serious cooks and to
anyone who believes in the ax-
iom ‘‘Form follows function.”
A typical commercial range
uses gas and has six large burn-
ers and an oversized oven. It
may also have a grill or a grid-
dle, which takes a while to
sufficiently heat up. The burn-
ers are rated 15,000 to 20,000
BTUs, compared with 9,000 to
12,000 BTUs for a residential
range. It is stainless steel, very
heavy, and usually 33 to 36
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inches deep. Before you con-
sidet this heavy equipment for
your kitchen, learn all you can
about its installation require-
ments—the manufacturer will
offer specifications.

Typically, the model you
choose must be approved for
home installation by the manu-
facturer, the American Gas
Association, and local codes. A
professional range generates
great amounts of heal. It requires
a clearance from the walls and
cabinets, and the floor and sur-
faces surrounding the range
must be covered with tile or
other fireproof material. Such a
range may be too large to fit
through a doorway, and its con-
siderable weight may require ex-
Ita bracing of the floor joists,
Most commercial ranges require
a larger-diameter gas supply
pipe than a residential ronge.
Codes may require an elaborate
ventilating system with special
grease filters and a built-in fire-
extinguishing capability.

1f a commercial tange ap-
peals to you based on style,
there are several commercial-
style ranges manufactured for
home use. These provide the
high-BTU burners and large ca-
pacity needed for gourmet
cooking without the commer-
cial installation requirements.
Check the manufacturer’s in-
stallation specifications to see
whether a model is recom-
mended for home use. You
may find a happy medium be-
tween high-volume, gourmet
needs and residential
requirements.
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Commercial-style ranges bring high-quality burners and vven capacity to the home kitches withou!t the safety
requirements of true commercial ranges. Home gourmels have encouraged mmufacturers to expand thewr product
fines 1o incinde a variety of sizes and colors, fike the blue enameled version shown here. This kitchen is also
pictured on page 10.



Microwave Ovens

The microwave oven has rede-
fined home cooking. With no
muss or fuss, it makes a hot
meal available almost instantly,
any time of day. It produces no
combustion and no heat, and
plugs into a 120-volt electrical
receptacle—preferably on its
own circuit, although this is
not required.

Microwave ovens range in

size from less than a cubic foot,
to the size of a standard oven.
A typical midsized oven mea-
sures about 20 inches wide, 15
jnches tal), and 15 inches deep;
power ranges from 400 watts to
1,000 watts or more. The appro-
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Deciding on the best cooking system for your kitchen depends on your cooking style and the space requirements
of the room. A range, like the blue commercinl-style one above, is the more traditional choice, but a component
system (below) will suit even the most traditional kifchen, when as well designed as 1t 1¢ here.

priate size and power for you
will depend on how you plan
to use the oven.

There are scveral ways to
install a microwave oven for a
built-in look. Consider mount-
ing it in a specially designed
microwave wall cabinet, which
includes storage; on a shelf be-
neath a short wall cabinet with
a full-length wall cabinet along
each side; as the upper oven of
a two-oven range; in an oven
cabinet as the upper unit of a
double wall oven; or hanging
beneath the wall cabinets using
a bracket designed especially
for that purpose. lf hanging the
microwave, remember to allow
at least 12 inches of space be-
tween the bottom of the oven
and the counter. A shorter
space renders the countertop
below the oven useless, al-
though it can be filled with a
built-in drawer; this leaves the
narrow strip of countertop in
front of it unusable, however.
The oven door typically opens
on the right side, though some
open downward Jike a conven-
tional oven.

For convenient use, position
the microwave Bven so that its
floor height js between the el-
bow and shoulder height of the
average cook.

Plan on cabinet storage near
the microwave oven for the
particular cookware it requires.
Allow a 15-inch landing on one
side for setting down items hot
from the oven.
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ENTILATION

The kitchen ventilating system is a major
appliance, as important as any other, and must
be chosen with great care. Proper ventilation
keeps kitchen surfaces free of grease and rids
the air of fumes, steam, and odors.

Determining Need

The system that works best for
you depends on the size of
your kitchen and the location
of the cooktop. Where you po-
sition the cooktop will depend
in part on the ease of running
ventilating duct work to the
outside.

Kitchen ajr should be ex-
changed every four minutes.
The ability of an exhaust fan to
move air to the outside is rated
in cubic feet per minute, or
CFM. To figure the CFM capac-
ity needed for the kitchen ex-
haust fan, multiply the square
footage of the room by two. For
example, a kitchen 10 feet by
12 feet would require a fan
rated 10 times 12 times 2, or
240 CFM—more if the ceiling is
higher than 8 feet. The mini-
mum CFM capacity for a
hooded fan over a cooktop is
40 times the width, in feet, of
the hood (50 times if the hood
is over an island or peninsula).
For adequate kitchen ventila-
tion, an auxiliary exhaust fan
would also be needed. Do not
overventilate, however. An
overpowered exhaust fan can
cause a backdraft in an airtight
house, pulling in combustion
fumes from the furnace, chim-
ney, and hot-water heater, and
radon gas from the foundation.
It wil) also cause excessive loss
of heated or airconditioned in-
door air.
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Choosing
Ventilating Systems

Often, ventilation is required
by code, especially for indoor
grills and gas cooktops. The
code may dictate both the size
and style of the ventilating sys-
tem for your kitchen.

Hood/Vent

A hooded exhaust fan over the
cooktop, ducted to the outside,
provides the most efficient
kitchen ventilation. The hood
collects rising cooking fumes so
the fan can remove them; the
fan does not "“pull” the fumes
up. The depth of the hood,
front to back, determines how
far above the cooktop it may
be placed: a 16-to-17-inch hood
should be no more than 21
inches above the cooktop; an
18-to-21-inch hoed, 24 inches; a
24-inch hood, 30 inches (which
is the maximurn for any haod).
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At minimum, the width of the
hood should match the width
of the cooktop (see page 89).

Fans

The two main types of fan are
propeller style and squirrel-
cage style. The cylindrical
squirrel-cage fan is quieter and
more powerful. The noise level
of a fan is measured in sones.
Choose a fan rated at 8 sones or
less, and try to listen to a fan
before you buy it—a noisy fan
will not get much use. Often,
the fan is built into a metal
hood assembly that includes
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Because of their size and cenliral localion, hoods over 1sland cooktops are a major design element. If your floor
plan calls for an 1sland cooking cenley, such as 1his one, consider choosing a hood that matches the cabinets.
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Not all kitchen ventilation requires a ducted hood. An induction cooktop
can be vented by a backsplaslt far (above). For safety’s sake openable
windows showld never be located above a cooklop but are ideally located
over a sk (below).

a light and a removable filter,
and may feature a warming
lamp. It requires a 120-volt re-
ceptacle. The fan and filter may
also be purchased separately,
and the hood custom-built to
match your decor. Some cabi-
net lines offer a unit that looks
like a cabinet, but pulls out to
form a ventilation hood.

Nonvented, or ductless,
hoods have a fan thal circulates
air through a filter and then
back into the room. A filter may
help remove some grease, but
it has no effect on heal, steam, or
fumes. A ductless hood js not
recommended except where
ducting is impossible.

A wall or ceiling exhaust fan,
ducted to the outside, can do an
adequate job of exchanging the
air in the kitchen, but it does not
trap cooking fumes.

Downdraft Ventilation

The major alternative to a
hooded exhaust fan is a down-
draft ventilating system. Found
in many cooktops, especially
those with grills, this system
has venls at the center, sides, or
back of the cooktop through
which a fan exhausts fumes
downward through a duct.
Downdraft ventilation can be
effective under certain condi-
tions: The fan must be on
throughout the cooking pro-
cess, and pans must not block
the vent. A downdraft fan is
more powerful than a hood
fan, and can cause backdraft
problems. Its ducting must fol-
low the manufacturer’s re-
quirements to prevent strain on
the motor, which can cause
automatic shutoff.

Ducting

Proper ducting determines
whether an exhaust fan can
work to its rated capacity. The
shortest, straightest duct is best;
try to plan cooktop placement
so that the fan can be ducted
straight out an adjacent exterior
wall or through'the roof. The
fan manufacturer will specify
the maximum allowable duct
length; keep in mind that each
turn is valued as 10 feet of
ducting, and the number of al-
lowable turns 15 limited, typi-
cally to a total of 180 degrees.
Duct size is also specified; this
is usuvally 7 inches round or 3%
by 10 inches rectangular (to fit
between studs). A duct passing
through an unheated area must
be insulated. Where the duct
exits the house, a vent called a
wall cap, eave cap, or roof jack
must be installed. These incor-
porate a backdra(t damper and
a bug screen.

101



'EFRIGERATORS AND FREEZERS

The electric refrigerator and freezer have done
as much to change the family life-style as
any technology of the twentieth century. By
keeping food fresh for long periods of time,
these appliances have revolutionized shopping
patterns and purchasing power.

Choosing
Refrigerators and
Freezers

A refrigerator or freezer has
a life span of 15 years, so con-
sider carefully how your
family’s needs may change. A
refrigerator can consume thou-
sands of dollars in electricity in
its lifetime. [n fact, the refriger-
ator is one of the largest energy
users in the house, so compare
the energy-guide labels, re-
quired on all appliances, to find
the most efficient model. Each
refrigerator or freezer requires
its own 120-volt receptacle and
probably its own circuit, deter-
mined by code.

The procedure for choosing
a new refrigerator and {reezer
begins by making the follow-
ing determinations:

* Your cold-storage needs

* The machine type that best
fits the space

* The interior features that
best suit your cooking style

» The style that comple-
ments the look of your kitchen

Machine Types

Refrigerators are manufactured
in a gamut of colors. Most
enameled refrigerators have a
textured finish that disguises
smudges. Commercial and
professional-style refrigerators
are finished in stainless steel.
Many have view-through glass
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doors—an incentive for neat-
ness! There are also special
doors for barrier-free design.

Some manufacturers pro-
duce door panels that match
the cabinets, giving a built-in
look. The hardware for attach-
ing the panels, called a trim kit,
is provided by the refrigerator
manufacturer, and the panels
by a cabinet manufacturer.

Single-Door

The single-door refrigerator is
the smallest and least expen-
sive. Most have a mini freezer
compartment inside that must
be defrosted manually. There
are 36-inch-wide machines
available that are refrigerator
only, and these are handy for
extra storage or paired with a
separate freezer.

Two-Door

The two-door refrigerator/
freezer has a separate freezer,
usually at the top. Some models
have a bottom freezer that rolls
open, bin-style, providing eas-
ier access to both freezer and
refrigerator, as well as efficient
cold storage. This model may
have a double refrigerator door,
called a French-door refriger-
ator. The freezer maintains a
temperature of approximately
0° F, cold enough for long-term
storage. Most models have
automatic defrost. This style
comes in total capacities up to
24 cubic feet.

Side-by-Side

The side-by-side refrigerator/
freezer has a refrigerator on the
right and a freezer on the left.
The narrower doors have a
more compact swing, making

this style ideal where space

is tight. Children can reach the
freezer easily. However, the
deep, narrow shape of the inte-
rior makes food storage more
difficult. Check to be sure that
the occasional frozen pizza or
holiday turkey will fit in the
freezer. Countertop placement
must allow the doors to open
fully on both the right and the
left in order to remove drawers
and bins. All side-by-side mod-
els have automatic defrost. The
freezer maintains a tempera-
ture of approximately 0° F. The
total capacity is up to 30 cubic
feet, with a relatively large
freezer space. Sorne models
have a small third door above
the freezer compartment for
often-used items.

Commercial

Commercial refrigerators are
gaining popularity among
cooks who want large capacity
and no-nonsense design. They
may have one or two compres-
sors, which can be located on
top of the refrigerator or even
in a separate area. These com-
pressors can be noisier than
those designed for home use.

Under-counter

Small, under-counter refriger-
ators, typically 36 inches tall by
24 inches wide, are handy for
extra storage and can be an ex-
cellent option for a bar, apart-
ment add-on, or as an addition
to your main refrigerator.

Combination cooktop-under-
counter refrigerators and sink-
under-counter refrigerators are
available from several manu-
lacturers. While these will not
meet the needs of a family
kitchen, they are wonderful
space-saving devices for apart-
ments, office kitchens, and for
entertainment rooms that are
some distance from the main
kitchen. Check manufacturer
specifications for plumbing and
electrical needs, and local codes
for ventilation requirements.

Separate Freezers

There are two types of separate
freezers: upright and chest.

Of the two, the upright offers
easier access to its contents and
takes up less floor space; its size
and shape resemble a refriger-
ator. If you use a freezer on a
daily basis, this type may be
worked in to the kitchen de-
sign, depending on space allot-
ments. An upright may have
automatic defrost.

The chest freezer opens at
the top. Due to its shape, it
maintains cold more efficiently
but, because of its bulkiness, is
best installed ifl a garage, base-
ment, or utility room. Most
chest freezers are manual de-
frost. Meant for long-term stor-
age, they aren’t opened much,
preventing rapid frost buildup.
A chest freezer is 36 inches
high, and ranges from 27 to 32
inches deep and 32 to 72 inches
wide. Because their contents
are often valuable, chest freez-
ers usually have a keyed door
and a light to indicate that
power is on. Also fook for a
defrost drain, deep- and quick-
freeze sections, an interior
light, and sturdy rollers.



Interior Features

The interior design of a refrig-
erator determines how conve-
nient the appliance is to use.
Look for adjustable shelves;
glass is sturdier than wire, and
catches spills. Drawers and
door shelves should be wide
and deep enough to hold the
intended food items. For easy
cleaning, as many parts as pos-
sible should be removable, in-
cluding door shelves that block
drawer access. Controls should
be readily accessible, and not in
the way of the storage area.
Finally, make suve the refriger-
ator has smooth, sturdy rollers
s0 it can be moved for cleaning.

An ice maker is practical
enough to be considered a basic
feature, though it is usually an
option you must purchase sep-
arately. When figuring cost, in-
cJude installation of the copper
waler-supply tube.

Some features that seem like
luxuries are actually energy
savers. Door dispensers, for
example, serve up crushed ice,
chilled water, and juices with-
out the need to open the refrig-
erator door. Some models have
a small exterior compartment
that can house milk cartons
and soft drinks. One high-end
refrigerator even makes ice
cream and frozen yogurt.

Measuring

Refrigerators and
Freezers

Kitchen-design standards call
for 10 to 12 cubic feet of inte-
rior refrigerator space for two
people, plus 2 cubic feet for
each additional person. Freezer
space should be 2 cubic feet per
person. The capacities claimed
by manufacturers are not alt

usable space, however, so add 2
to 4 cubic feet to your estimate.
Bigger is not always better A
refrigerator kept partially full
uses more energy to cool.

To figure the placement of a
refrigerator in your kitchen,
measure the height, width,
depth, airflow space require-
ments, angd doot swing.

The exterior of a full-sized
refrigerator measures 24 to 60
inches wide and 58 to 72 inches
tall. While some manufacturers
make 24-inch-deep models to
fit between cabinets, most re-
{rigerators are 30 inches deep.
The majority of modern refrig-
erators require just a 1-inch
airflow space all around. Door
swing ranges up to 35 inches
out into the room, perhaps
blocking traffic flow; the door
must also have room to open
wider than 90 degrees to make
shelves and drawers accessible.
There should be 15 inches of
countertop on the latch side of
the refrigerator.

The awkward depth of most
refrigerators requires some
design ingenuity to achieve a
built-in Jook. The refrigerator
can be boxed by panels that
match the cabinets, with full-
depth short cabinets above.

If floor space is plentiful, the
adjacent base cabinets can be
pulled out Nlush with the front
of the refrigerator, and the
counter made deeper.

Upright freezers can be
built in as well, but lack of
variety in colors and trim pan-
els for most models makes
them harder to coordinate with
the kitchen decor.

Apphances must accommodate everyone in the family. The narrow doors
of a side-by-side refrigcrator (above) arve easy 1o opent from a seated position,
which is why il was chosen by a wheelchair user Another view of this
kutches appears on page 13. The cold-starage requirements of a large fammly
necessitate two refrigerators (below). Allernating the direction the doors
open allows both apphances to share one landing.
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INALIZING
THE DESIGN

Turning dreams and ideas into working remodeling plans and
trading your wish list for a shopping list of materials and
fixtures is the final act of designing your new kitchen. In this
chapter, you finalize your kitchen plan—tailoring all the previ-
ous information to your needs. Finally, take a look at some ideas
to inspire your personal style, fmishing touches that make the
new kitchen truly yours.

The original floor plan for this kitchen appears on page 33. On the
homeowners’ remodeling wish list were increased light, betler Iraffic flow,
updated appliances, more storage, easier maintenance, and a modern sl yle.
Turn the page for a look at the final floor plan and see how they achieved
their goals.
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INALIZING THE PLANS

Combine your best preliminary plan from the
second chapter with the construction elements,
cabinets, fixtures, and appliances you have
chosen to produce the final plans.

Drawing the
Final Plan

The final plan serves as a visual
guide for the actual remodeling
work. It shows in accurate
detail the shape, size, and posi-
tion of every element in the
kitchen. Measurements for cab-
inets, fixtures, and appliances
are the exact dimensions of the
particular models you have
chosen, based on the manufac-
turer’s installation literature.
Any prescribed clearances,
such as those around a refriger-
ator or a corner cabinet, also
appear on the plan. The posi-
tions of light fixtures, switches,
and receptacles are detailed.
Draw the final plan using the
same tools as before (see page
32), on graph paper or architect’s
vellum, gridded or plain, in
sheets 18 inches by 24 inches.
Use a pencil graded number 3 or
harder. If the plan will be sub-
mitted to the building depart-
ment—especially if structural
changes to the house are in-
volved—you probably need to
have it finalized by an architect
or professional designer. You ¢an
finalize the plan as outlined here
and submit a clean, perfect copy
for the designer’s reference.
Trace the base plan—or the
new floor plan, if you changed
it—onto the vellum. Do not use
a photocopy as the size may not
be accurate. Using the prelimi-
nary plan as a guide, draw in
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every structural element of the
new kitchen, noting its name
and exact dimensions (within
its outline, if possible; other-
wise make a marginal note and
direct a line to it).

Indicate door swing by
drawing a curved line. Double-
check that doors can swing un-
impeded, that appliance doors
have room to open fully, that
aisles are wide enough, and
that corner cabinets won't ob-
struct each other.

On the completed plan,
write the Jegends: "Do not scale
drawings. Measurements gov-
ern”; and “Verify all dimen-
sions on the site. Notify
(yourself or contractor) of any
discrepancy.” These mean that
anyone using the plan must
work by the measurements
given, not by the way the
drawings look, and that if the
measurements don't jibe, some-
one in charge must be notified
before work can proceed.

Drawing
Specialty Plans

You may wish to make more-
detailed drawings of certain ele-
ments of the kitchen design
because the changes are compli-
cated or in order to show struc-
tural changes to the building
department or to a builder. To do
this, trace a copy of the final
plan, omitting measurements
and other notations for clarity.
If ceiling elements are simple,
they can be detailed as dotted

Jines on the floor plan; how-
ever, if the ceiling will be struc-
turally changed, a specific
ceiling plan may be required.

Other common specialty
plans include those for electri-
cal, plumbing, ventilation, and
cabinets.

Details

Plans of small areas, called de-
tails, give a close-up view of a
single aspect of the overall de-
sign. Commonly, details show
the pattern on a tile installation
or the profile of trim pieces on
a cabinet door. These are drawn
on a larger scale of your choice,
such as 3 inches to 1 foot. By
drawing such elements to scale
before installation, you can see
how they’'ll look, and installers
can know exactly what you
want them to do.

Sections

A cutaway view of a “slice” of
the building showing a compli-
cated construction element is
called a section. 1t shows the
builder cross-section details of a
wall, for example, to show a
wallboard-and-insulation fire
barrier, or of the roof structure,
if you are vaulting the kitchen
ceiling. These section plans
may be required by the build-
ing department, especially if
you are planning exterior
changes that affect the founda-
tion of the house.

Elevations

An elevation is a two-dimen-
sional scale drawing of a wall,
with all its elements in place.

Unlike plan drawings, eleva-
tions are fairly representational
pictures of the features within
the room. You don’t need eleva-
Hons for every project, but they
are instrumental for compli-
cated installations, for planning
and ordering cabinels, and for
checking the visual relation-
ships between various features.

Elevations are drawn using
the same tools and techniques
as for a plan, in the same %-inch
scale. To produce an elevation,
vse the final plan, manufactur-
ers’ specifications, and photo-
graphs and illustrations of
individual fixtures.

Do an individual elevation
for each wall, as needed. Start
by drawing the outline of one
wall—it will most likely be a
rectangle. Add the architectural
detajls, such as windows and
doors. Then plot the outlines of
the major cabinets, such as a tall
storage unit, sink unit, wall-
oven unit, and corner units; re-
member to include the height
of the toe kick.

Next, add the appliances,
using the manufacturers’ speci-
fications. Then draw the coun-
ters; be sure to position them at
the height you have chosen,
and draw the countertop thick-
ness and any overhang.

Draw all the walls this way.
Draw all sides of any island or
peninsula, too. Line up the
drawings and check that they
form a harmonious whole, with
adequate storage, before making
the final elevations. At this
point, you can also sketch in
any molding details and hard-
ware styles you are considering.
You can try various color
schemes with colored pencils
on photocopies. On the final
elevations, write the name and
dimensions of every element.



The Final Plan

Bathroom £ ———— Stairs to bedrooms
Stacking washer l
ang clothes dryer_|
Bar sink — ] Pantry
Bifold doors
New French doors to backyard Evesklast fogn Existing French ——>

maltch existing ones doors 1o porch

Telephone\ m m

Existing trash bin

Eating counter with
desk drawers

ot ol [F=i
L Base cabinet
Openable Dishwasher fitted for bar
windows
Glass-front wall
cabinets for
_+——dish storage Dining room
=y '
“L l ) Marble countertop
Wall and - ! ! for baking
base cabinets N B -J! Microwave oven \\
1 }
\ ! ———Skylight >~
o Goals Rehieved
30" hood ——]_ | [ 1 ) .
| i « Component appliances make cooking
r---- 1 easier
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24" cookiop ) 1 : e « Skylight bangs more light to food- ~
|' s B preparation area
! -'1 « French doors to backyard provide light
{ ) and view to laundry and breakfast room
a2 *» Moving refrigerator forms a more effi-
Base cabinet cient work triangle
» Pantry increases food storage
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garage | « Bar sink and cabinet become
rec_essed into’ entertainment area for guests
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—1 eating and home-office center
' » Wide expanse of herizontal counters
| \ gives kitchen modern style

Your name and telephone number here.

Do not scale drawings. Measurements govern, Venly all dimensions on the site. Notify homeowner of any discrepancy.
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DDING FINISHING TOUCHES

Fashion magazines claim it is the accessories
that make the outfit. The same can be said of
accessorizing the kitchen. Once the floor plan
is completed and construction begins, you can
return to your wish list and start compiling
the finishing touches for the room.

Window
Treatments

Install window treatments to
harmonize with the look of the
house and the window, from
both the inside and outside. Also
consider the practicalities, such
as covering the window against
the elements and for privacy.

If the window admits strong
sunlight at some part of the
day, you will need filtering
blinds, either vertical or hori-
zontal, to cut the glare and to
protect people and furnishings
from ultraviolet rays.

Drapes in eating areas
should be lined for extra pro-
tection against wintey drafts.

Floor-to-ceiling draperies
around larger windows in an
adjacent family or dining room
can be matched with shorter-
length curtains, tiebacks, or a
valance for smaller kitchen
windows.

Modes for hanging window
treatments depend on the
kitchen fook. A plain rod,
painted or stained and set on
brackets, could support simple
drape panels hung by tags or
loops in a country kitchen. A
classic kitchen might have a
shirred valance over curtains
pulled back with brass rosettes.
A fold-down canvas panel or a
brightly colored Roman shade

mounted on dowels will
smartly accent a black-and-
white Eurotech kitchen.

Use window treatments to
enhance a view. Where there is
a fine view to be {ramed, plan
drapes that pull back com-
pletely. If the window does not
need to be covered, use a con-
trasting trim treatment to
frame the view from a picture
window the same way you use
a mat when framing a picture.
To block an unsightly view
from the bottom of a window,
use an upside-down window
shade mounted on nautical
hardware. To completely hide
an unwanted view, hang a

Drsigners of the most successful kitchens plan finishing delails beforc any construction begms. Here the white wrought-iron table and chaiv fit this
breakfast ook perfectly because the buill-in seatmg was planned o accommodate the furmture.

108



piece of stained glass that com-
plements the kitchen colors, or
find a stained-glass window to
mnount in the window frame.

Furniture

The tables, chairs, stools, buf-
fets, serving tables, and fire-
place settees in the kitchen
must all harmonize with the
design concept. A simple way
to coordinate the room is to
match wood furniture to the
cabinets. Some manufacturers
offer furniture pieces to match
their cabinet Jines; others will
finish your own raw furniture
if you are willing to pay the
two-way freight to their factory
on top of the finishing costs.
You can, of course, paint or
stain furniture to match the
cabinets yourself,

Tie together various kitchen
elements by using matching
fabrics. If you sew, use the
same fabric on window treat-
ments and chair seat covers.
Some wallcovering manufac-
turers produce matching or co-
ordinating fabrics for curtains,
shelf lining, and seat covers.

Art

Whether your tastes run to for-
mal or fun, the same rules of
scale, shape, pattern, texture,
line, and color that apply to the
room as a whole also apply to
displays within it. Your choice
of exhibits and art is obviously
a matter of personal taste, but
whatever you decide to display
in your new kitchen should
work with the style and theme.
A collection or artwork might
trigger or even establish the
kitchen theme; the color in a
piece of art might be the

jurnping-off place for the entire
color scheme. If your art deco
jukebox, life-sized sculpture, or
neon sign requires power or
plumbing, be sure to keep it in
mind as you determine the
floor plan.

Rccessories

Even if your accessories aren't
one of a kind, they should
cohere with the look of the
kitchen. For a formal, sym-

metrically balanced window
wall, for example, evenly place
same-sized potted plants on a
shelf. For an asymmetrical
room, use a row of candlesticks
arranged from tallest to
shortest. Repeat curvilinear
lines with a round clock or
mirror. Pick up the color of
countertops in the mats of
framed prints. Make a photo
gallery in an alcove with
frames stained to match the

wood cabinets or painted to
match the brightly colored
drawer and cabinet pulls.

Remember linens, too, from
placemats to pot holders, which
need to be coordinated to the
design concept. Notify friends
and family of your color
scheme so they can be sure to
give you the right new acces-
sories when you invite them to
the warming celebration of
your remodeled kitchen.

-
-

i

Conlinue to use the principles of design as you nccessorize the new room. Maltching kilchen accessories fo the red
diamond in the resilient tile floor uses the principle of color to coordinate the elements. Imagine how different this
room would look i black was used as the accent color or if all the accessories were white.
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Page numbers in italic fype indicate
references to illustrations.

A
Accent lighting, 64
Accessories, 45, 109, 109
Adding space, 24-25
Adding walls, 44
Air chamber, in water pipe, 59
Aluminum windows, 50
Appliance garages, 73,74, 74, 75
backsplash in, 82
receptacle for, 60
Appliances
See also specific {ypes
analyzing needs, 15
existing, reusing, 77
plumbing for, 59
wiring for, 60
Art, design with, 109
Avonite®, 80
Awnings, for climate control, 65
Awning windows, 52

B, C
Backsplashes, 42-43, 45, 45, 71,
82, 82
Baking center, countertop for, 80
Bar cabinets, 75
Barrier-free design, 12-13
Bar sink, 28
Baseboards, 46, 55
Base cabinets, 72, 73, 76
Base plan, 32, 33, 34
Bay windaws, 22-23, 24, 50, 51-52
Bifold doors, 47, 49
Blinds, 45, 65, 108
Bow windows, 51, 51, 52
Broom-loset cabinet, 73, 76
Bubble drawings, 34, 34-36
Butcher-block countertops, 81
Cabinets, 42-43, 68-76
analyzing needs, 68
construction of, 70-72, 73, 74
design with, 68, 68, 71, 72
existing, reusing, 77, 78
finish treatments, 71, 72, 74
hardware for, 72, 73, 74
interior design of, 72
measuring for, 76
in pony walls, 44
for recyclables, 73, 93
specially, 74, 74, 75
types of, 68-69
Cafe doors, 47, 49
Carpet, kitchen, 55
Casement windows, 50, 52
Cathedral windows, 50, 52
Ceiling fan, 65, 101,
Ceilings, 56-57
existing, survey of, 21
lighting in, 62-64
raising, 24
reasons for replacing, 56
tkrim for, 46
visual tricks with, 56-57, 78
Ceramic tile
backsplashes, 42-43, 82, 82
countertops, 78-79, 79, 82, 83
floors and edges, 55

110

Ceramic tile (continued)
trim, 46
walls, 45
Ceramic tile cooktops, 97
Certified Kitchen Designers
(CKDs), 27
Clamshell molding, 55
Cleanup center
accessones for, 88, 88
analyzing needs, 17
in island, 29, 40, 91
in peninsula, 37
plumbing for, 58-59
space requirements, 27
Clearance. See Space requirements
Clerestory windows, 50, 52, 54
Clothes washer, plumbing for, 59
Code considerations, 25
ceiling height, 57
disposers and, 17, 92
electrical wiring, 60
gas appliances, 59, 95, 98
kitchen doors, 47, 48
lighting Bxtures, 62-63
plumbing changes and, 58, 59
sink accessories and, 88
smoke detectors, 61
structural changes and, 20
ventilation, 100
Color, design with, 7, 10-11,
109, 109
Colored-glass windows, 52
Color wheel, 11
Commercial-style ranges, 10,
97-98, 98, 99
Commercial-style refrigerators,
102
Communications center, 18, 29, 31
Composite sink materials, 87
Compost bin, 93
Computer, wiring for, 61
Concrete subfloor, 53
Construction
existing, survey of, 20, 21
planning, 43-65. See also specific
elements
Cooking appliances, 94-99
analyzing needs, 15
components of, 95-99. Se¢ also
specific componenls
gas vs. electric, 94-95
Cooking center, 27-28
in island, 40
in peninsula, 37
specialty, 28
Cooktaop, 94, 95, 96, 96-97
analyzing needs, 15
counter width around, 83
existing, reusing, 77
space requirements for, 27, 96
peninsula for, 37
in primary work center, 26
ventilation with, 100-101
Cooling systems, 65
Copper pipe, 59
Corian®, 80
Corner cabinets, 73
Counter height, for eating, 31
Counter space
analyzing needs, 15
in cleanup center, 27
in cooking center, 27

Counter space (continued)
in food-preparation center, 28
lighting for, 63
for multiple cooks, 12
peninsulas for, 37
on pony wall, 44
in refrigerator center, 28
Countertops, 78-83
analyzing needs, 15
edge treatments, 82, 83
existing, reusing, 77
on islands, 39
materials for, 78-81
measuring for, §2-83
pull-out, 74
sink design and, 86, 86
Country theme, (itle page, 9, 10, 10,
67, 85
Curtains, 45, 108
Cutting-board countertops, 81

D
Decorative glass, 52, 108-109
Deed restrictions, 25
Design, 23-40
See also Planning; specific kitchen
componentls
adding space, 24-25
analyzing needs, 14-18
art and accessories, 109, 109
color in, 7, 10-11, 209, 109
concept for, 6-11
drawing plans, 3240
electrical wiring and, 60
heating or cooling by, 65
for family, 12-13, 26
for multiple cooks, 12, 12
organizing by function, 26-31
personalizing, 5
for pets, 13
professional help with, 27
shapes, 35-36
for special needs, 12-13
styles, 6-8
themes, 8-10
theory of, 7
traffic patterns, 31
work centers, 26, 27-28, 28, 29,
30, 31
work triangles, 31
Desk. See Home office
Dimensioned stone
countertops, 79, 79
floors, 55
walls, 45
Dimmer switches, 64
Dining areas. See Eating areas
Disabilities. See Special needs
Dish drain area, 27, 29, 91
Dishwasher, 90, 90-91
in cleanup center, 27, 91
counter width around, 83
in peninsula, 37
placement of, 89, 90, 91
plumbing for, 58, 59
Dishwasher air gap, 88, 88
Dishwashing, analyzing needs, 17
Dispensers, at sink, 88
Disposer, 92-93
analyzing needs, 17
in cleanup center, 27
plumbing for, 58, 59
Doorbell, wiring for. 61

Door hinges, for cabinets, 72, 74
Doors, 4749, 47
cabinet, 70-71
clearance requirements, 31, 47
code considerations, 47, 48
existing, survey of, 21
trim for, 46, 46
Double-access cabinet, 73
Double doors. See French doors
Double-hung sash windows,
50, 52
Downdraft ventilation, 101
Drain area, in cleanup center, 27
Drain, waste, and vent (DWV)
system, 58, 59
Draperies, 108
Drawer glides, 74
Drawers, specialized, 75
Drawing plans, 32-40
Ducting, for exhaust fan, 101
Dutch doors, 47, 48, 49
DWYV system. Se¢ Drain, waste,
and vent system

E
Eating areas
analyzing needs, 16-17
in perunsula, 37
as secondary work center, 28,
29, 31
Electrical wiring, 60-61
Sez also Lighting
in cleanup center, 27
for electric cooking, 95
existing, survey of, 21
for gas cooking appliance, 95
Electric cooking appliances, 94, 95,
95, 96-97
Enamecled steel sinks, 86-87
Entertaining
analyzing needs, 17
island for, 39
secondary sink for, 28
Entry doors, 48
European-style cabinets, 70, 73
European-style sinks, 85
Eurotech theme; 9, 9
Exhaust fans, 101

F
Face-frame cabinets, 70
Family, designs for, 12-13, 26
Faens, 100-101
Faucets, 87, 87-88, 88
Final plan, 106, 107
Finish treatments

See also specific malerials

cabinets, 71, 72, 74

doors, 47, 47-49

flooring, 53-55

walls, 44-46

windows, 50, 50-52
Fire extinguisher, 28
Fireplace areas, 65, 94
Fixed windows, 51-52, 63-64
Fixtures. See specific Iypes
Floor, existing, survey of, 21, 53
Flooring, 24, 53-55
Fluorescent panels, 62, 64
Food preparation, designs for,

14-15, 39
for multiple cooks, 12, 12



Food preparation (continued)
sink accessories, 88
Food-preparation center, 28
compost bin in, 93
Food-storage drawers, 75
Frame vs. frameless cabinets,
70, 73
Framing, fixing problems in, 44
Freezer, 102-103
analyzing needs, 15, 102
existing, reusing, 77
French doors, 24, 47, 48
Frosted-glass windows, 52
Furniture, design with, 108, 109

G
Galley-shaped kitchen, 36, 36
Garbage cans, 92
Garbage disposer. Sce Disposer
Gas cooking appliances, 94-95
cooktops, 94, 95, 95, 96, 97
ovens, 96
plumbing for, 59
ranges, 97, 98, 99
wiring for, 60
GFCI (ground fault circuit
interrupter), 60
Glass-ceramic cooktops, 97
Glides, in drawers, 74
Gliding window, 52

Granite-slab countertop, 79, 80, 80

Grarute tile. See Dimensioned
stone

Greenhouse windows, 24, 50,
51, 51

Gril), in primary work center, 26

Ground fault circuit interrupter
(GFC1), 60

Grout, for countertops, 79

H,1
Halogen cooktops, 97
Hanging (pendant) lights, 63, 64
Hardware, cabinet, 72, 73, 74
Heating systems, 65, 65
High-pressure laminate (HPL), 78
Hinges, cabinet, 72, 74
Hobbies, 18
Hollow-core doors, 48-49
Home office, 14, 30
analyzing needs, 18
in communications center, 31
desks for, 30, 75, 75
pony wall at, 4
Homeowners' associations, 25
Homework area, 18
Hood. See Range hood
Hose sprayer, 87, 88, 88
Hot-water dispenser, 88
HPL (high-pressure laminate), 78
Induction cookiops, 95, 97
In-line kitchen shape, 35, 36
Insulation, 65
Ironyng board cabinets, 74, 75
Islands, 38-40, 41, 88
in bubble drawings, 36
cleanup center, 29, 40, 91
counter depth for, 83
disposers on, 92-93
hoods over, 100
space requirements, 31, 41
traffic routed by, 31
wiring for, 61

K, L
Kneewall (pony wall), 44
Knobs, 72, 74
Laminate backsplash, 82
Laminate cabinets, 71
Laminate countertops, 72, 78, 78
edge treatments for, 82, 83
Latches, cabinet, 72
Laundry area, 17-18, 18, 44
Layout
analyzing existing rooms, 20
basic shapes, 35-36
for food preparation, 14-15
peninsulas, 37, 37-38
variations, 36-37
Lazy-susan cabinet, 73
Leaded-glass windows, 52
Light, adding, 24. See also

Lighting; Skylights; Windows

Lighting, 56, 57, 57, 62, 62-64
analyzing needs, 15
switches, 64

Linoleum. See Resilient floorin

L-shaped kitchen, 31, 36, 37

M
Marblelike countertop, 69
Marble-slab countertop, 79-80
Marble tile. Ser Dimensioned
stone
Measuring space, 32
for cabinels, 76
for cooktop, 96
for countertops, 82-83
for dishwasher, 89, 90
for microwave oven, 99
for range, 97
for refrigerator, 89, 103
for sinks, 88, 89
Media area, 18, 21
Message center, 18
Metal cabinets, 9, 71
Metal thresholds, 55
Metal windows, 50
Microwave oven, 99
analyzing needs, 15
placement of, 28, 99
receptacle for, 60
Minnesota, University of. See
NKBA-Minnesota standards
Modern style, 6, 7, 8, 79, 80, 90
Multiple cooks, designs for, 12,
26, 31
space requirements, 12, 28

N

National Electrical Code (NEC), 60

National Kitchen and Bath
Association. See NKBA-
Minnesota standards
Neighborhood associations, 25
NKBA-Minnesota standards, 26,
27, 31

)
Office space. See Home office
Oven, 95-96
analyzing needs, 15
existing, reusing, 77
peninsula for, 37
in primary work center, 26
in secondary work center, 28
Overlays, for windows, 52

P
Paint
for backsplash, 82
in ceiling design, 56
estimating amount needed, 45
for walls, 44-45
Painted floor, 54
Panel doors, 48
Panels, fluorescent, 62, 64
Pantry, 16
analyzing need for, 15
doors for, 47, 48-49
Pantry cabinet, 73, 76, 76
Particteboard cabinets, 71
Passageways, 31
Pass-through cabinet, 73
Pattern
in design theory, 7
in flooring, 53
in wallcovering, 45
Pendant (hanging) Lights, 63, 64
Peninsulas, 14, 36, 37, 37-38
counter depth for, 83
space requirements, 31
traffic blocked by, 31
Permit requirements, 25, 59
Pets, designs for, 13
Picture molding, 46
accent lighting in, 64
Picture windows, 50, 52
Pipe, types of, 58-59
Planning, 43-65
Sce also Design
base plan, 32, 33, 34
drawing plans, 32-40, 106
final plan, 106, 107
original house structore in,
20-21
preliminary plan, 40
sink/countertop scheduling, 86
Plastic pipe, 58-59
Plastic window frames, 51
Plate shelf, 46
Plumbing, 58-59
existing, survey of, 21
Plywood cabinets, 71
Plywood countertops, 81
Pocket doors, 46, 49
Pony wall (kneewall), 44
Power sources, evaluating, 15
Primary work centers, 26, 27-28
islands as, 40
Professional help
for design, 27
with load-bearing walls, 24
with permit requirements, 25
Pull-out counters, 74
Pulls, cabinet, 72, 74
PVC pipe, 59

R
Range, 97-98, 98, 99
counter width around, 83
existing, reusing, 77
measuring space for, 97
venting. See Range hood
Range hood, 700, 100-101
receptacle for, 60
space requirements for, 89
Receptactles, requirements for, 60
Recessed lights, 63, 63, 64
Recycling area, 73, 93
analyzing needs, 17
in cleanup center, 27

Refrigerator, 102-103, 703
analyzing needs, 15, 102
cabinets over, 73
counter width around, 83
existing, reusing, 77
measuring space for, 89, 103
plumbing for, 59

Refrigerator center, 28, 28

Regional themes, 8, 9, 10, 10, 82

Resitient flooring, 54-55
maintenance, ease of, 53-54

Restaurant-style kitchens, 10

Rollout-tray cabinet, 73

Roman theme, 69

]
Sash windows, 52
Secondary sinks, 28, 29, 87, 87
Secondary work centers, 28, 29, 30,
31,39
Shades, window, 108
Sheet flooring. See Resilient
flooring
Shoe molding, 55
Single-hung sash windows, 52
Sinks, 84, 84-87
accessories for, 88, 88
in cleanup center, 27
countertop and, 83, 86, 86
existing, reusing, 77
faucets and valves for, 87,
87-88, 88
measuring for, 88, 89
in peninsula, 37
plumbing for, 58, 59
secondary, 28, 29, 87, 87
types of, 84-85
Sink-front bin, 75
Skylights, 22-23, 24, 56, 57, 65
Slate-slab countertop, 79-80
Slate tile. Ser Dimensjoned stone
Sliding glass doors, 24, 47, 48
Sliding windows, 50, 52
Small appliances, 15. Sec also
Appliance garages
Smake detectors, 28, 61
Soffit areas, 57, 7§
lighting in, 57, 57, 62, 64
trim for, 46
Solid-core doors, 49
Solid-surface-material {(SSM)
countertops, 79, 80, 80-81, 82,
83, 85
sinks, 87
Southwestern theme, 82
Space, adding, 24-25
Space requirements
See also Measuring space; specific
appliances
analyzing needs, 15
for cleanup center, 27
common problems, 89
for communications center, 31
for cooking center, 27
for door clearance, 31
for eating area, 31
for food preparation, 15, 28
for galley-shaped kitchen, 36
for interior doors, 48
for islands, 31, 39
for microwave oven, 28
for multiple cooks, 12, 28
for ovens, 28
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Space requirements (conlinued)
for passageways, 31
for peninsulas, 31
for range hood, 89
for refrigerator center, 28
for secondary sink, 28
for working aisles, 31
work triangle perimeters, 31
Speakers, wiring for, 61
Specialized drawers, 75
Spedal needs, designs for, 12-13,
13, 48,63
Specialty cabinets, 74, 74, 75
Specialty plans, drawing, 106
Spice rack, 73, 82
SSM. See Solid-surface-material
Stained-glass windows, 52, 109
Stainless-steel sinks, 85, 86
Steel doors, 48
Stock (ready-made) cabinets,
68-69, 71
Stone-slab countertops, 79-80, 80
Stone tile. See Dimensioned stone
Storage, analyzing needs,
15-16, 17
Stove. S¢e Cooktop; Oven; Range
Structure, existing, 20-21
Style of house, working with, 20
Styles of kitchens, 6-8
accessories and, 109
cabinet hardware and, 72, 74
window treatments and, 108
Surge suppressor, wiring for, 61

Swinging doors, 47, 49
Swinging windows, 52
Switches, 64

disposer, 92-93

T
Tall cabinets, 73, 76
Tambour doors, 74
Task lighting, 62, 63, 64
Telephone, wiring for, 61
Television cable, wiring for, 61
Television watching, 18, 19
Texture, in design, 7, 8, 53
Textured-glass windows, 52
Themes, design, 8-10
Thermal windows, 50
Thresholds, 55
Tile. See Ceramic tile;
Dimensioned stone; Resilient
flooring
Toe kicks, 55
Track lighting, 63, 64
Traditional style, title page, 7, 8, 67,
69, 79, 85
Traffic patterns, 17, 31
flooring type and, 53
Trash compactor, 92, 92
Trash disposal, 17, 27, 92, 93. See
also Recycling area
Trim
floor, 55
wall and window, 46, 46

U,V
Universal design concept, 12-13
U-shaped kitchen, 31, 36, 38
Utility cabinet, 73, 76
Vegetable drawers, 75
Ventilation, 27-28, 100-101
analyzing needs, 15, 100
ducting, 101
existing, survey of, 21
Vent pipe (plumbing), 58
Views, indoor and outdoor, 20
Vinyl~clad windows, 51
Vinyl cove, for floor edges, 55

W XY Z
Wainscoting, 45, 46
Wall cabinets, 72, 73, 76
Wallcoverings, 45
Walls, 44-46
existing, survey of, 21, 44
changing, 24-25
Washing machine, plumbing
for, 59
Waste disposal, 92, 92-93, 93
analyzing needs, 17
in cleanup center, 27
in food-preparation center, 28
Water heater, plumbing for, 59
Water-purifying system, 58, 88
Water supply pipes, 58, 59
Windows, 50, 50-52
decorative treatments, 108-109
adding, 24

Windows (continued)

for climate control, 65

existing, survey of, 21

trim for, 46 )
Wing wall, 44 N
Wiring. See Electrical wiring
Wood baseboards, 55
Wood-burnjng stave, 65
Wood cabinets, 68-69, 69, 70, 71
Wood countertops, 81
Wood flooring, 54

as counteriop, 81
Wood-frame windows, 571
Wood-panel doors, 48
Wood-storage area, 94
Wood subfloor, 53
Wood thresholds, 55
Wood trim

for countertops, 82

for floors, 55

for walls and windows, 46, 46
Wood walls, 45
Work centers, 27

flooring types and, 53

islands or peninsulas as, 36, 37

lighting for, 63

primary, 26, 27-28, 28, 29

secondary, 28, 29, 30, 31
Work triangles, 31
Zoning requirements, 25

U.S./Metric Measure Conversion Chart

Formulas for Exact Measures

Rounded Measures for Quick Reference

Symbol  When you know: Multply by: To find:
Mass (Weight) oz ounces 28.35 grams 1oz =30g
1 pounds 0.45 kilograms 4oz =115g
g grams 0.035 ounces 8oz =25¢
kg kilograms 2.2 pounds 16 oz =1Ib =450g
3202 =2Ib =0600g
36 0z = 2% b = 1000 g (1 kg)
Volume sp teaspoons 50 milliliters % tsp = %oz = 1ml
tbsp tablespoons 15.0 milliliters Y tsp = oz =2ml
fl oz fluid ounces 29.57 milliliters i tsp = %oz = 5 ml!
< cups 0.24 liters 1 tbsp =Y%oz =15ml
pt pints 047 liters lc = 8oz = 250 ml
qt quarts 0.95 Jiters 2¢(1pt) =160z = 500 ml
gal gallons 3.785 liters 4c(tqgt) =320z =1 liter
ml milliliters 0.034 fluid ounces 4 qt (1 gal) = 128 oz = 3% liter
Length in, inches 2.4 centimeters % in. =1ecm
ft feet 30.48 centimeters 1in, =25am
ya yards 0.9144 meters Zin, =5an
mi miles 1.609 kilometers 2% in. = 65cm
km kilometers 0.621 miles 12 in. (1 ft) = 30 cmn
m meters 1.094 yards 1yd = %0 cm
cm centimeters 0.39 inches 100 ft =30m
1 mi = 1.6 kin
Temperature °F Fahrenheit ¥% (after subtracting 32) Celsius 32°F =0°C
68° =20°C
°C Celsjus % (then add 32) Fahrenheit 212°F = 100°C
Area in’ square inches 6.452 square centimeters 1in2 = 6.5 cm?
e square feet 929.0 square centimeters 14 = 930 em’
yd! square yards 8361.0 square centimeters 1yd’ = 8360 cm’
a acres 04047 heclares 1a. = 4050 m?
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