
 

 

KITCHEN GUIDE 

A straight forward guide to help you identify 

your needs, plan your design, and 

build the kitchen of your dreams. 

 



 

 

Kitchen Planning Guide: 

Welcome to the DeReve Kitchen Planning Guide. 
 
An easy to read guide to help you identify your 
needs, plan your design, and build the kitchen of 
your dreams. 
 
Many people haven’t looked properly at their 

kitchen for many years.  

 
A great kitchen is about great design but how do 
you get started? 

Take a good hard look at your kitchen and 

imagine  what a new kitchen would look like. 

 

Get together with your family and understand 

what is and what isn’t currently working in your existing kitchen.  

 
This initial look involves sorting out the space problems. 

Renewing your kitchen is a big investment, but one which will help to add value to your home 
and give you the pleasure in working in it. 
 
The success of your new kitchen design will depend on how well the space is used to meet your 
needs. 

Questions and Answers: 
 
There are a few questions you need to ask yourself as you begin the process of designing your 
new kitchen: 

 Why do you need a new kitchen? 
 
Are you planning on reselling the property, have your 
needs for the kitchen expanded or reduced ,or do you 

 How do you cook in your kitchen? 
 
Do you and your partner cook at the same time?  

Would you like your children involved in meal 
preparation? Do you cook every night or mostly on 
weekends? Do you like to bake? Would you like a wok burner? 

 What do you like about your current kitchen? 
 
Is there sufficient storage? Does the layout work well?  
 
Is there a place for all your appliances? Does the colour scheme make you feel at ease in the 
space? 



 

 

 What do you dislike about your current kitchen?  
 
Is there enough space for more than one person to work? 
Are the cupboards difficult to reach? 

 What is your preference for the look of 
your new kitchen? 
 
Do you want the kitchen to be the centre of 
activity in the house, or 
 
Do you want a neutral, minimalist space, or a 
vibrantly exotic space full of colour?  
 
Does the space need to double as an informal 
dinning space, homework centre for the children, 
craft area or mini office?  

Do you want the kitchen to be part of the 
entertainment area? 

 What appliances do you want to accommodate and where will they live? 
 
The fridge (what size is it?), the hob (gas or electric?), the oven (single or double oven? 
freestanding or integrated? How many?), the dishwasher (freestanding or integrated?)  the 
microwave (freestanding or integrated?)  
 
Also consider the smaller appliances, the coffee machine, the toaster, sandwich maker, kettle, 
blender, food processor, wok etc 

 What other features you would like? 
 
A place to display glassware, wine racks, a place for 
tea towels, chopping boards or spices? 
 
Do you need a recycling storage system?  
 
Perhaps a pull out pantry system, or an easy to get at 
corner system? 

 What materials do you want to use? 
 
Have you considered doors and drawers, your work tops, splash backs, or even the plinth?  

Is there room for feature lighting? 

 What type of sink and tap do you require? 
 
Do you prefer a double or single bowl? 
 
Two separate locations one for prep and one for clean up? 
 
Do you currently have a double bowl? How do you currently use it?  
 
Would you like any of the sink accessories, such as a colander? 
 
Do you need a water filtration system, veggie sprayer, draining board? 



 

 

 Do you want a television in the kitchen? 

It is natural to be somewhat daunted by this process, there is a lot to consider to achieve a 
stunning and functional kitchen. 

It’s all about the journey: 
 
A typical kitchen planning ’journey’ may look 

1) Visit the DeReve Design showroom and have 
a good look around at the displays, designs, colours, 
and finishes; talk to the staff and gather ideas. 
 
2) Make an appointment with the kitchen 
designer.  
 
They will visit your home to measure the  kitchen 
and talk over ideas with you. 

This is a FREE process offered to you to enable 
your kitchen specialist to gain some insight into your needs and requirements.  

3) At this stage you will be talked through final choice of finishes, appliances, lighting, taps etc. 
(considering floor coverings, wall colours and furniture). 
 
4) You can then come back to look at your new kitchen design.  
 
DeReve Design utilise powerful 3D design 
software which enables you to realistically 

5) Once you are ready to proceed you will 
be asked to sign a contract which outlines 
the rights of all parties and to leave a 50% 
deposit.  

6) Your kitchen will now be manufactured 
and this can take anything from 2 - 8 weeks 
depending upon the degree of complexity 
and materials involved. 

7) DeReve Design also offer a project 
management service as part of the process, 
which ensures you can relax throughout the 
installation.  

This will include arranging removal of any old joinery, as well as coordinating delivery, installation 
and all other trades (electrical, plumbing, tiling etc). 

So – when you are ready for that great new addition to your home and lifestyle – 
come and visit DeReve Design and let our team make your kitchen dreams come 
to life. 



 

 

Kitchens need three "work areas" for preparation, cooking and washing-up. The space that 

connects these areas is called the Working Triangle. 

The ideal kitchen is designed so that there isn't too much distance between the three areas. 

Around 1200mm is considered to be the most comfortable distance. Any larger and you could be 

walking long distances every day; any smaller and you’ll find you are cramped for space. 

Think about the most efficient working triangle for your kitchen and then add the other appliances 

you would like after these are in place. 

A few basic tips are to position the cooker away from the door, keep the sink as near to the 

window as possible and put your fridge near the door so family and dinner guests don't interrupt 

the "work triangle" at crucial times. 

A galley kitchen is the most challenging design of all. 

Movement can be kept to a minimum by careful 

placement of your oven and sink but remember that you 

will need a workspace between the two. 

Make the most of the space with a big larder unit - with 

three adjustable shelves to store everything from tins to 

a vacuum cleaner. 

If you have a two-way galley option, make sure there is 

enough room for units either side, 1200mm is the 

recommended minimum. 

A bit of extra room? 

Go for an L-shaped corner unit for optimum storage - 
they're great for housing large items like pots and pans 
or kitchen gadgets. 

This arrangement could also leave room for a narrow 
table or a butcher's block to bring the "working triangle" 
a bit closer together. 

L-shaped kitchens can be fitted with a carousel unit for 
extra storage space in the corner. 

The Working Triangle: 

Kitchen Shapes 1 - The Galley Kitchen: 

Kitchen Shapes 2 - The “L” Shaped  Kitchen:  



 

 

Use 3 sides of the room to position your units, 
making use of the L-shape corner unit with 
wall units to make practical use of the space 
above. 
 
The storage space at the corners should have 
units installed with a carousel. 
 
Small gaps can be used for open shelving for 
cookery books or a wine rack. 
 
You might want to include open shelving or a 
glass cabinet as wall cupboards on three 
walls can give a feeling of enclosure. 
 
You could even replace a section of cupboard 
with a breakfast table. 

An "island" in a central position in an L-shaped or 
U-shaped kitchen can provide a relaxed seating 
area or convenient preparation area close to the 
cooker. 
 
Try to allow a minimum of 1200mm between the 
island and any other appliance or work surface. 
 
A very fashionable choice for luxury kitchen is to 
have the cooker and hob on an island. 
 
However, the installation of a extractor hood and 
power in the centre of the room will add to the cost 
of the kitchen considerably. 
 
A variation on this style of kitchen is to have a 
peninsula which can be used as a breakfast bar or 
to separate the cooking and dining areas. 
 
The advantage of large surface areas is that you 
could add push down power sockets or have 
access to the bin cut into the worktop, so that 
waste from food preparation can be cleanly swept 
into a bin.  

Kitchen Shapes 3 - The “U” Shaped Kitchen.  

Kitchen Shapes 4 - The Island Kitchen. 



 

 

Colour: 
 
Even if you have a large kitchen, it is better to keep the walls neutral to 
give a feeling of space. 

Wood is a natural material and can look great, but can be harder to 
clean than laminate.  

White is a good clean kitchen colour and gives a good spacious 
feeling. But it can fade unevenly over time. 

Lighting: 
 
Badly lit areas and shadows are a nuisance in any kitchen.  

Make sure you have lighting focused on the areas of work, ie over 
your sink, cooker and preparation areas. 

12v halogen lights are safe and economical to use. 

Storage: 
 
Storage design has become so clever that you will be surprised at 
how much you can fit into drawers with dividers and sliding 
cupboards with wire trays. 

In some instances these can be added to existing units. 

You are likely to want at least one unit to be made of drawers to 
store cutlery and cooking utensils. Position these drawers close to 
the dishwasher or sink for quick storage after washing up. 

Remember: 



 

 

And Finally - Our Top Ten Tips: 

1 Start with a basic kitchen layout 

When you are planning your new kitchen you or your designer must measure up properly and 
produce a scaled plan of the room –  by doing this you will be able to work out the best 
combination of units to gain the maximum storage space. 

Work to the traditional triangular layout (as above) of a food prep area, fridge and sink, all within 
easy reach of one another.  

Make sure cabinets will fit beneath windows and always position tall cabinets at the end of your 
worktop.  

2 Make the most of a small kitchen 

You can’t always make a kitchen bigger by knocking through to another room, however, there are 
small changes you can make to ensure you’re getting the most from the space you do have.  

Change from freestanding appliances such as fridges or freezers and install under counter fridges 
and freezers. Or by choosing smaller appliances that fit under cupboards or easily inside them.  

This means you can give yourself more worktop space in the area which was previously taken up 
by a free standing appliance.  

3 Use space saving units 

These are a great idea for both base and wall units as they help to maximise space.  

Traditional corner units can be difficult as you can easily forget what’s hiding away at the back of 
them and you constantly have to pull everything out just to get what you want.  

Wherever possible use a carousel fitting or pull out drawers, so that you are not always reaching 
to the back of cupboards.  

4 Add colour to your kitchen 

Put your personal stamp on your kitchen - be brave and embrace colour. 

Everything from bright pink to cool blues will work in a kitchen, you can even go for an all-white, 
glossy kitchen if you want that modern, minimal look. Be bold and you’ll be thrilled by the results. 

5 Have the sink in the right place 

It is traditional to position your sink below a window and this works well, more important however, 
is that there is plenty of worktop space on both sides of the sink. 

Don’t forget  you don’t always have to have a single bowl - One and a half bowls, two bowls or 
even two and a half bowls, with or without draining boards are all available. 

6 Add a Dishwasher and Washing Machine 

As a rule try to keep the dishwasher and washing machine items next to the sink. But, don’t be 
scared of moving the sink - it’s often not too difficult to re-run pipe work and wastes behind 
kitchen units as there is a service gap at the back of the base unit carcasses.  

Always consider washing machine and dishwasher doors – the last thing you want is to be 
walking straight into an open dishwasher, so don’t position them next to internal doors 

7 Avoid the oversize Fridge-Freezer 

Huge American style fridge freezers are one of the most common design mistakes made. They 
take up a lot of room and as much of the freezer storage space is taken up by an ice making 
machine, they are not that practical. 

Choose a fridge that is the right size for your kitchen and provides you with the storage you need. 



 

 

8 Build-in the Boiler 

Moving a boiler can be an expensive job and whenever a boiler is in the kitchen it’s certainly a 
design nightmare. 

Concealing the boiler within a wall unit is a great solution but you should always discuss the 
ventilation issue with the manufacturer of the boiler - as it needs airflow to run safely.  

Standard wall units are not normally big enough to house a boiler, so you’ll either need an 
oversized unit or your kitchen fitter will need to create one for you on site. 

9 Ventilate with a Cooker Hood 

Modern cooker hoods are a pleasing design feature in any kitchen. 

Make sue that it is ventilated to the outside and the filters are easy to clean. 

10 Add more sockets 

You can never have too many electrical sockets in a kitchen.  

Count the number of appliances that need to be permanently plugged in (fridge, freezer, washing 
machine, microwave etc) and then count the number of other appliances (sandwich maker, 
mixer, slow cooker etc) you use and then make sure you have more sockets than the total 
required. 

Sockets should be fitted at least 150mm above the work surface and always be installed by a 
qualified electrician. 

Enjoy your new kitchen ! 
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