THE ASPIRING HOME INTERIORS - DESIGNER’S NOTEBOOK

The Heart-of-the-Home
Kitchen Guide

A simple hybrid plan for a kitchen that works harder and welcomes everyone — no renovation required.

You don’t need to knock down a wall to fall back in love with your kitchen. Most of us will never have a houseful of kitchen staff —
but we do have the people we love wandering in, wanting to help. This little guide borrows the best of the old work triangle
(efficiency) and the old estate zones (room for many hands), and puts both to work with what you already own. Print it, walk your
kitchen, and jot as you go. — Joy

a Tune Up Your Triangle

The three spots you visit most — sink, stove, refrigerator. Make the path between them effortless.
Stand at your stove. Can you reach the sink and the fridge without walking around anything? Clear whatever’s in the way.
Move the trash and recycling out of the main path — you shouldn’t cross traffic to toss a scrap.
Keep your most-used pots, oils, and utensils within one step of the stove.
Put everyday plates and glasses near the dishwasher or sink, so unloading is one easy loop.

Aim to keep each leg of the triangle roughly 4-9 feet — close enough to flow, far enough to breathe.

The one spot that always slows me down:

e Build Zones With What You Have

A zone is just a spot set up for one job, with everything it needs within easy reach. No construction — a drawer, a tray, a basket, or a
rolling cart can define one.

ZONE WHAT BELONGS HERE QUICK FIX (NO RENO)

Prep Boards, knives, mixing bowls, a scrap bowl Clear one stretch of counter & keep it empty
Cooking Pots, pans, oils, spoons, salt Group them in the drawer by the stove
Cleanup Sink, dish soap, towels, bin, dishwasher A caddy or tray to corral the essentials
Coffee / Drinks Mugs, beans, kettle, glasses A single tray or corner = an instant station
Baking / Extras Mixer, flour, sugar, pans, measuring cups One low cabinet or a labeled basket

DESIGNER’S TIP — You don't have to build all five zones at once. Pick the one that frustrates you most this week (usually
prep or cleanup), set just that one up beautifully, and let the little bit of calm it creates pull you toward the next.
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e Room for Two (or More) Cooks

The old grand kitchens gave every task its own station and its own person. You can do the same — happily, with elbow room — even in
a modest space.

[:] Give a second cook their own prep spot away from your triangle — the end of an island, or a clear stretch of counter.
[:] Treat the sink-to-stove path as a walkway. Helpers work at the edges; no one reaches across a hot pan.

D Roll out a cart or use the kitchen table as a movable zone — prep here, then wheel it clear.

[:] Assign roles like the old kitchens did: one on prep, one at the stove, one plating or pouring.

D Set a drinks-and-nibbles zone at the outer edge so guests gather there — near you, but out from underfoot.

Who'’s usually in my kitchen, and the job they'd happily own:

e Map It

Sketch your kitchen below. Mark your three triangle points (sink, stove, fridge), then circle where each zone could live.

However your kitchen is shaped, the goal is the same: a room that works when it’s just you on a Tuesday, and opens its arms
when everyone shows up. That’s the heart of a home — and you can build toward it a drawer at a time.

With love from my home to yours, Joy
THE ASPIRING HOME INTERIORS
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