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Works best by: the main 
stretch of open counter space

This is the spot for chopping, 
mixing, and assembling. 

Works best by: the range, oven, 
and nearby landing space 

Keep the tools for active 
cooking within easy reach. 

Works best by: the pantry wall, 
dish storage, or refrigerator path

Everyday storage should support 
the flow of cooking and cleanup. 

Create a dedicated 
home for dry 
goods, snacks, and 
everyday overflow. 

Place light where 
prep, cooking, and 
cleanup happen 
most often. 

Bring bins, trays, 
spices, and stored 
items forward for 
easier access. 

Put power where 
small appliances 
are actually used 
every day. 

Keep countertop 
appliances hidden 
but still ready for 
everyday use. 

Keep tools, wraps, 
lids, and utensils 
sorted and easy 
to grab. 

Smart Kitchen Zones 

The 5-Zone Layout 

Details That Improve Flow 
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That Save Time 

Measure the space 

Check widths, 
clearances, outlet 
locations, and storage 
dimensions first. 

Plan the details 
together  

Coordinate layout, 
storage, lighting, outlets, 
and finishes early. 

Prioritize daily 
pain points  

Focus on where clutter 
builds, steps repeat, 
and tasksoverlap most. 

Work with a
remodeling contractor  

Bring layout, storage, 
lighting, and finish 
decisions into one plan. 

A kitchen can look updated and still work against daily 

routines, which is why 52% of renovating homeowners 

change their kitchen layout. 

A smoother kitchen starts by grouping tasks into zones so 

the room supports the way people actually move through 

it each day. 

Storage-first features that reduce clutter 

Small switch, big impact 

CLEAN ZONE 

BEVERAGE ZONE 

Works best by: the sink, 
dishwasher, and waste area

Cleanup is easier when washing, 
sorting, and putting away 
happen together. 

Works best by: the coffee setup, 
water station, or breakfast area

This helps morning routines 
happen without crossing into 
other tasks. 
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Before Reworking the Layout 

Sources:    https://st.hzcdn.com/static/econ/2026_Houzz_US_Kitchen_Trends_Report.pdf 


