
How to Plan a Kitchen That Works for Real Life

Start with how you actually live
A kitchen renovation is a big project, and it is easy to get lost in choosing cabinet colours or
worktop materials before you have thought about the day-to-day reality of using the space. The
best results come when you plan around the way your household moves, cooks, eats and
stores things. Before you measure for cabinetry or look at tiling samples, spend a week noting
how you use your current kitchen. Where do you drop groceries first? Which cupboard do you
open most often? Is there a corner that everyone walks through but nothing useful happens
there? That simple observation will tell you more than any magazine spread.

Think about the room layout first
The layout is the backbone of any kitchen. It determines how easily you can reach the sink, the
hob and the fridge without walking across a crowded space. The classic work triangle still
holds true, but modern kitchens often add a second prep zone or a breakfast bar, so the
triangle becomes more of a working zone. Consider what you do most: if you bake often, you
want the oven near a long stretch of worktop. If you cook from scratch daily, a deep sink and a
draining area close to the hob save time. At this stage, think about plumbing and electrical
wiring too. Moving a sink or a gas hob costs more than you might expect, so try to keep major
wet appliances near existing pipework if your budget is tight.

Choose cabinetry that fits your storage habits
Once the layout is clear, turn to cabinetry. Deep drawers are usually more practical than
cupboards with shelves because you can see everything at a glance. Pull-out racks, corner
carousels and tall pantry units help you use every inch. Think about what you store: pots and
pans, small appliances, dry goods, cleaning supplies. Each category needs a home. Avoid the
trap of designing for a fantasy version of yourself who suddenly owns matching spice jars and
a pasta maker you never use. Be honest about the plastic containers and the bulky mixer. A
good cabinet plan accommodates the real stuff.



Worktop material matters both for looks and durability. Laminate is affordable and low-
maintenance. Solid wood needs regular oiling but can be sanded down if scratched. Quartz
and granite are hard-wearing and heat-resistant but cost more. Think about where you will
chop, where you will rest hot pans, and where you might spill things. A darker worktop hides
stains better, but a very glossy surface shows every smear. Balance your choice with the
overall style you want.

Get the services right before you finish
Plumbing and electrical wiring are the parts you cannot see, but they are the most critical. A
kitchen renovation is the ideal time to upgrade old pipes, add extra sockets, and run cables for
under-cabinet lighting or an extractor hood. Think about where you need power for a kettle, a
toaster, a food processor and a coffee machine. It is frustrating to have only one socket on a



busy worktop. Similarly, plan for a dedicated circuit for the oven and the dishwasher if they are
not already on one. Ventilation is easy to overlook. A good extractor hood removes steam,
smoke and cooking smells efficiently. If you cook a lot, consider a ducted hood that vents
outside rather than a recirculating one. It makes a real difference to air quality and keeps
grease off your cabinets.

Waterproofing and tiling
Areas around the sink and hob need proper waterproofing. Use a splashback or tiles that are
easy to clean. Large-format tiles mean fewer grout lines, which reduces scrubbing. If you
choose a tiled wall, make sure the grout is sealed to stop stains. For the floor, ceramic or
porcelain tiles are durable and water-resistant, but they can be cold underfoot. Underfloor
heating is a luxury that many find worth the cost, especially in a kitchen that is also a family
room. If you stick with tiles, consider a matt finish rather than a high-gloss one; it hides
footprints and smudges better.

Throughout the renovation, keep the bigger picture in mind. A kitchen that works for everyday
life is not about following trends or cramming in every feature. It is about making sure the
space flows, the storage matches your habits, and the materials can handle your household's
wear and tear. Firms like Hampton Court Homes often see projects where the initial plan
looked great on paper but did not account for how a family actually moves through the room.
Taking the time to think about traffic patterns, worktop space near the hob, and easy-access
storage for everyday items saves you from expensive changes later.

https://hamptoncourthomes.co.uk/


Think about lighting in layers
Lighting is another element that people sometimes add as an afterthought. A single ceiling
light leaves shadows on the worktop. Aim for three layers: ambient light from ceiling fixtures,
task light under cabinets or above the sink, and accent light to highlight a feature wall or an
open shelf. Dimmers give you flexibility. Bright light for cooking, softer light for eating or
relaxing. LED strips under cabinets are easy to install and make a big difference to visibility.

Plan the order of work
The renovation itself needs a sequence. Demolition comes first, then any structural changes.
After that, plumbing and electrical rough-in, followed by plastering and decorating. Cabinets go
in after the walls are finished, then the worktop, then the sink, taps and appliances. Tiling and
final flooring go last. A clear schedule helps you avoid delays. If you are managing the project
yourself, order materials well ahead because lead times can be long for certain cabinets or
appliances. If you are working with a builder, agree on the timeline and check in regularly. A
good builder will coordinate the trades and keep the job moving, especially if plumbing or
electrical work uncovers surprises behind the walls.

Another point to watch is the budget. It is sensible to set aside about ten percent of your total
for unexpected costs. Old houses often have non-standard pipework or wiring that needs



upgrading, and discovery of damp or timber issues can add work. Do not let these surprises
derail the whole project. A well-planned renovation with a realistic contingency fund will still
come together.

Finally, remember that a kitchen renovation is a journey. It will disrupt your routine for a few
weeks, but the result is a room that serves your family for years. The best kitchens are the ones
where you do not think about the layout or the cabinetry - you just move through your day
naturally. By putting thought into the layout, the storage, the services and the finishes, and by
working with a builder who understands the practical side of a renovation, you create a space
that works without you having to work around it. That is the real goal.

If you are planning a kitchen renovation and want to discuss the practical side of your project, a
local building firm such as Hampton Court Homes can offer advice on the whole process from
initial design through to completion. Their experience with refurbishments and extensions in
Surrey means they understand how to adapt a kitchen to the way people actually live, not just
how it looks in a brochure.


