Timeless Kitchen Design Decision Checklist

Use this before finalizing layout, cabinetry, materials, lighting, and decorative finishes.

1. Layout & Flow
m Main cooking, prep, cleanup, and food-storage paths are clear.

m Doors, drawers, dishwasher, refrigerator, and oven can open without blocking major walkways.

The plan reflects how the household actually cooks, serves, and cleans up.

There is useful landing space beside key appliances and the sink.

2. Cabinetry & Storage

m Frequently used items have logical storage close to where they are used.

Drawer widths, pantry storage, tray storage, trash, and small-appliance locations are planned.

Cabinet proportions fit the room instead of relying on decorative trim to create interest.

m Cabinet construction and storage matter more than a short-lived door-color trend.

3. Materials & Finishes

Countertop, flooring, and backsplash maintenance requirements fit the household.

The plan has one dominant permanent surface instead of several competing patterns.

Undertones across cabinets, counters, backsplash, flooring, and paint work together.

m Normal wear, repairability, and cleaning have been considered before purchase.

4. Lighting

Ambient lighting provides general visibility.

Task lighting covers counters, sink, cooktop, and other work areas.

m Decorative fixtures are treated as a changeable layer, not the only lighting source.

Electrical locations are finalized before cabinetry and finishes limit options.



Permanent vs. Changeable Decisions

Put more restraint into the parts that are expensive or disruptive to replace, and more personality into the layers
that can be refreshed later.

Layout Very high Low

Plumbing & appliance locations Very high Low

Cabinet construction High Low
Countertops High Low to medium
Flooring High Low to medium
Cabinet paint / finish Medium Medium
Backsplash Medium Medium
Hardware Low High

Pendant lighting Low to medium High

Wall paint Low Very high
Stools, rugs & decor Low Very high

5. Island & Seating

m The island improves prep, storage, seating, serving, cleanup, or appliance placement.
m Walkways remain usable when cabinet and appliance doors are open.

m Seating does not interfere with the primary cooking path.

m The island is sized for the room rather than made as large as possible.

6. Trend Placement
m Trend-heavy choices are concentrated in paint, hardware, lighting, stools, rugs, art, or accessories.
m Expensive permanent elements are selected primarily for function, proportion, and durability.

m The room still has a few personal details so 'timeless' does not become generic.

Final question: If the paint, pendants, stools, and hardware changed five years from now, would the kitchen layout, storage,
major surfaces, and lighting still work?
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