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3 Ready Modular Kitchen
Layouts
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L-shaped layouts for corner
spaces

check_circle U-shaped for maximum storage

check_circle Parallel for narrow spaces
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Material & Finish Checklist
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Materials: MDF, Plywood, BWP,
HDMR
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Finishes: Veneer, Laminate,
Lacquer

check_circle Durability & maintenance guide
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Lighting & Appliance Guide

check_circle Lighting: Task, ambient, accent

check_circle Appliance placement workflow

check_circle Work triangle optimization



L-Shaped Kitchen Layout

Counters form an L shape using two adjacent walls, maximizing
corner space while creating an open feel.

thumb_up Advantages

check_circle Versatile layout with room for cabinets and appliances

check_circle Perfect for open floor plans

check_circle Can accommodate a kitchen island or breakfast bar

thumb_down Considerations

info Corner cabinets may require smart storage solutions



U-Shaped Kitchen Layout

Surrounded on three sides with counters and cabinets, creating a
contained workspace with maximum storage.

thumb_up Advantages

check_circle Ample countertop and storage space

check_circle Creates an efficient work triangle

check_circle Ideal for families with multiple cooks

thumb_down Considerations

info Can feel enclosed without proper lighting



Parallel Kitchen Layout

Features two parallel countertops along opposite walls, creating
a corridor-like workspace ideal for narrow spaces.

thumb_up Advantages

check_circle Maximizes space utilization in compact areas

check_circle Creates an efficient workflow with everything within reach

check_circle Limits foot traffic disruptions

thumb_down Considerations

info Limited space for multiple cooks

info Can feel cramped if too narrow



Materials & Finishes Checklist

layers Common Materials

check_circle MDF
Smooth texture, excellent with
laminate

check_circle Commercial Plywood
Popular choice, excellent finish

check_circle BWP
Water-resistant, ideal for wet
areas

check_circle HDMR
High density, durable for
shutters

format_paint Popular Finishes

check_circle Veneer
Natural wood look, premium
feel

check_circle Laminates
Durable, wide variety of designs

check_circle Lacquer
High resistance to staining

check_circle Acrylic
High gloss look, affordable



Kitchen Lighting Guide



lightbulb Types of Lighting

light Pendants lightbulb_outline Mini Pendants

highlight Flush Mounts wb_incandescent Recessed

light_mode Sconces brightness_low Backlighting

linear_scale Strip Lights circle Puck Lights

place Placement Recommendations

check_circle Room Size: Large kitchens need more fixtures; small kitchens
need smaller, subtle options

check_circle Ceiling Height: Tall ceilings can use longer fixtures; short
ceilings need flush mounts

check_circle Workspaces: Focus task lighting on sink, countertops, and
islands

check_circle Natural Light: Complement with artificial light where natural
light is limited



Appliance Placement Guide

change_history The Kitchen Work Triangle

Connects the three main work areas to minimize movement
while cooking

kitchen
Refrigerator

opacity
Sink

local_fire_department
Stove

place Placement Recommendations

kitchen Refrigerator: Near kitchen entrance, away from windows

opacity Sink: Centrally located, near large windows for natural light

local_fire_department Stove: With 15 inches of counter space on each side

dishwasher Dishwasher: Directly next to sink for easy loading

microwave Microwave: Outside main work triangle, with landing zone


