
First steps
When planning your new kitchen it’s important that it is functional. The 
key to success is to ensure that your kitchen revolves around you. To 
make life easy the fi rst step is to create a work triangle between the sink, 
cooker and fridge - as pictured left. This will ensure the workspace is not 
cramped and that you can move freely between appliances, yet keep 
walking to a minimum.

Most kitchen layouts fall into one of four basic, but very effi cient, designs - 
as illustrated below. The layout you choose will depend on the size of your 
kitchen and the position of windows and doors. Plumbing and electrical 
points can usually be moved, so don’t let the position of existing fi xtures 
restrict your choice. However, kitchens come in many different shapes 
and sizes so don’t be concerned if your kitchen doesn’t conform. For 
most of us the ideal kitchen will be a compromise between style and 
practicality, and by combining cabinets imaginatively it is possible to 
transform your kitchen to suit you and your lifestyle.

How to use your planner
Sketching an accurate record of your existing kitchen on the planner will help you to visualise the new cabinets. 
Take precise measurements of the room and make a scaled plan on the planning grid provided (page 3). The 
ratio is easy to work out – one square = 10cm.

Mark the location of power points, plumbing, gas supply, air vents and any permanent fi xtures such as windows, 
radiators and boilers. Make sure that you include details of doors and which way they open.

Kitchen Planner
...getting started

If you take the time to get to know your kitchen, designing a new one 
can be a stress free experience. It may be tempting to simply follow the 
existing layout, but it is well worth considering all the other alternatives. 
So sit back, relax and explore all the options.

A kitchen to suit your needs
It helps to have a clear idea of what you really want 
from your kitchen and the part it plays in your life – is it 
simply somewhere to cook and grab a snack, a place 
to relax, a room for entertaining or a welcoming focal 
point for family gatherings? At this stage, you don’t have 
to come up with solutions, as long as you can draw up a 
list of your basic requirements.

To be effi cient, a work triangle should be no smaller 
than 3.6m
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Cutting out shapes of cupboards to scale will allow 
you to experiment and move individual units around 
until you work out the best layout for your kitchen. 
Remember to position the main elements of the kitchen 
(the sink, cooker and refrigerator) fi rst and to include 
scale models of any other items of furniture you want 
to incorporate. Where wall units need to fi t around win-
dows, you may fi nd it helpful to sketch a scale model of 
the elevation in the same way.

Considerations
• Try to position the sink at a window so you will have a 

view. If this is impractical, site the sink at rights angles 
to a window.

• A washing machine and dishwasher should be near 
the sink so that plumbing is as simple as possible. 
Don’t place hot appliances next to the fridge, heat 
emission will mean that the fridge has to work harder 
to keep food cool.

• For safety, never install a cooker near an inward 
opening door or under a window.

• Allow room to manoeuvre an appliance – if it’s a tight 
fi t, it may be diffi cult to move for maintenance.

• Where possible, balance a run of base cabinets with 
an equivalent number of wall cabinets.

• Try to group tall cabinets together – a tall housing 
should always be at the end of a run of cupboards.

• Avoid trouble spots – bear in mind the way in which 
appliances open and that there is adequate space 
in corners for doors and drawers to open properly.

• Units are rarely a snug fi t from wall to wall, but small 
gaps can easily be put to good use as a bottle rack, 
open front storage space for trays or fi tted out with 
shelving.

• Be careful when measuring units as it’s easy to con-
fuse width and depth, it works like this:-

Your shopping list
Use the shopping list provided below to check and 
make a record of the number of cabinets, doors and 
accessories you need.
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Finishing touches
Once you have chosen the style you prefer, attention to detail and those 
all-important little extras can make a big difference to the end result, 
creating a room that is truly unique to you. For example, even the choice 
of handles is yours, mix and match to create a kitchen with its own 
distinctive personality.

Everything you need 
The new B&Q Take Away Kitchen Collection offers a range of optional extras, 
from cornices to a choice of colour matched end panels. If you love the look 
of contemporary kitchen furniture, why not transform your cabinets by fi tting 
decorative legs in place of a traditional plinth?

And fi nally...
Never underestimate the amount of time and upheaval that can be caused, particularly if you are doing the job 
ourself. Allow at least one week for installation and make sure that you have plenty of space to work. For more  
information we’ll show you ‘How To’ achieve the professional results you desire with our guide to ‘Fitting a kitchen’, 
located in the B&Q online Advice section.

http://www.diy.com/diy/jsp/bq/templates/contentlookup.jsp?root=/advice&content=/bq_advice/planning_tools
http://www.diy.com/diy/jsp/bq/category/category.jsp?CATID=11190

