
KITCHEN PLANNING CHECKLIST 

Things to consider when planning your kitchen 

The following checklist should provide a good starting point when meeting with your kitchen designer.       
It will also help to make sure that nothing important is left out when discussing your requirements. 

Style of kitchen (Modern, Traditional, Shaker?) 

Handles, Knobs or No Handles? 

Glass Display Cabinets or Open Shelves? 

Deep Drawers for Pans 

Tall Cabinets (Larders, Broom Cupboards) 

Integrated Waste Bin 

Corner Options (Carousels, Pull-Outs, Shelves) 

Wine Racks 

Breakfast Bar (Island or Peninsula) 

Oven / Hob Location 

Sink / Wet Area Location 

Feature Pantry / Breakfast Pantry 

Vegetable Baskets 

Kitchen Cabinetry Options Worktops / Splashbacks 

Worktop Type (Laminate, Quartz, Granite, Corian) 

Thickness of Worktop (20mm, 30mm, 40mm etc.) 

Mixing Finishes (wood island or breakfast bar) 

Type of Splashback (Matching Worktop, Glass) 

Window Cill in Worktop or Splashback Finish? 

Sinks/Taps 

Size, finish & number of sinks 

Type of Tap 

- Mixer Tap 

- Boiling Tap 

- Cold Filter Tap 

Appliances 

Oven (How many, size, type) 

Range Cooker (Fuel type) 

Combi Microwave 

Steam Oven 

Hob (Size, fuel type) 

Extractor Type 

- Integrated 

- Feature wall mounted 

- Island (Hanging/Venting Hob) 

Warming Drawer 

Wine Cooler 

Refrigeration  

- Integrated Fridge/Freezer 

- USA Fridge/Freezer 

- Separate Fridge & Freezer Dishwasher (45cm or 60cm) 

Coffee Machine Laundry  

Miscellaneous  

Lighting Flooring (Tiles/Vinyl/Wood) 

- Under Cabinet Lights 

- Plinth Lights 
Heating (Radiators/Underfloor Heating) 

Colour Schemes 

https://www.ashfordkitchensandinteriors.co.uk/kitchens/modern-kitchen/
https://www.ashfordkitchensandinteriors.co.uk/kitchens/traditional-kitchens/
https://www.ashfordkitchensandinteriors.co.uk/kitchens/shaker-kitchens/
https://www.ashfordkitchensandinteriors.co.uk/quooker-taps/
https://www.ashfordkitchensandinteriors.co.uk/appliances/

