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KITCHENS

FUNCTIONAL
DIMENSIONS



SECTION THROUGH KITCHEN UNITS
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ISLAND/BREAKFAST BAR ARRANGEMNT
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110(min 90 cm)
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110

25



EFFECTIVE KITCHEN WORKPLACE ARRANGEMENT
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Sink and draining 
board,

dishwasher, 
waste bin, water 

heater

Work and
preparation 

area at window 

Work area, 
crockery,

appliances, 
accessories

Oven,
refrigerator, 

stores, broom 
cupboard

Pantry, crockery, 
room divider, 

hatch
Larder stores

Cooker, 
saucepan
cupboard, 

extractor hood

Storage surface 
≥ 30cm

Worktop
≥ 60cm



ONE-SIDED KITCHEN
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A - draining surface

B - double sink

C - storage / working area

D - cooker

E - storage area



TWO-SIDED KITCHEN
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H

G
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60 60

A - draining surface

B - double sink

C - storage / working area

D - cooker

E - storage area

F - full height cabinet

G - wall units

H - worktop on low
cabinet



U-SHAPED KITCHEN
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240 390



L-SHAPED KITCHEN WITH DINING AREA
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420

450



MINIMUM AREA REQUIREMENTS
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10 50 80 50 10
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180
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45

20

45

10
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10
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45

180
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