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ADELIE CONSTRUCTION

Kitchen Planning Workbook
Plan layout, appliances, storage, lighting and finish coordination.

HOMEOWNER PLANNING TOOL

Project name: ______________________________________________

Property address: ___________________________________________

Date started: ____________________ Target start: ____________________

Use this workbook to organize questions and decisions before they become expensive field changes. It is a
planning aid, not project-specific legal, design, engineering or code advice.
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How You Use the Kitchen
Number of regular cooks

Traffic paths that currently cause problems

Entertaining and seating needs

Accessibility or height considerations

Appliances and Utilities
Exact appliance models or target sizes

Ventilation route and hood requirements

Gas versus electric cooking

Outlet, lighting and dedicated-circuit needs
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Storage and Finishes
Items that need a dedicated storage location

Countertop work zones

Flooring durability concerns

Cabinet, hardware and backsplash decisions

Questions for ADELIE
Use this space for decisions that require a site visit, drawings, trade input or a written proposal.


