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Is where everything is the only important thing when planning a kitchen?

What is wrong with this picture?

A clue: Can chef see into his pots and pans?

2. Is everyone the same height? What height are you?
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Which of these two people are going to get back ache?
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What else is important?

4. S______ of the whole area and of c________ because of the size of everyone and the number of people working there..

5. L______ – you have to be able to see what you are making

6. V___________ – ovens and hotplates can be on for long periods of time

7.  N_______ - lots of people working together, banging pans and fridge and freezer compressors.

8. Now write a checklist of the important factors in kitchen design. 
What are three ways to alter the height of worktops?





Have worktops with adjustable ________


Use a c________  b______ to work on – to add height for tall people.


3. Use a f______  m____ to stand on for short people. But it must be non ______








