
    

KITCHEN LAYOUT IDEAS 
 
 
 
 
In 2005/06, we asked 6 community kitchen coordinators what worked and didn’t 
work in their kitchen.  See their answers and some photos of their kitchens to 
help you design your kitchen layout! 
 
Thanks to the following community kitchens for their participation: 
 

-Vancouver Native Health Society, ADAPT Program 
-YWCA Crabtree Corner - Vancouver  
-Hastings Parents Community Centre  
-South Burnaby Neighbourhood House 
-Collingwood Neighbourhood House - Burnaby 
-Vancouver Community Kitchen Project – Vancouver 
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VANCOUVER NATIVE HEALTH SOCIETY, ADAPT PROGRAM 
http://www.vnhs.net/ 

(Questionnaire completed by: Corinne Mitchell + Kristen Yarker) 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

1.  How many people can cook together comfortably i n your 
kitchen? Please give a number with explanation if 
necessary. 
3 to a maximum of 5 
 
2.What are the best features (layout and/or applian ces) of 
your kitchen for community based cooking?   
Dishwasher, wheelchair accessible, separate but close by sitting 
room for chatting and eating. The best feature is the home-like 
feeling to the space, it is a very comfortable feeling space. 
 

 
 
3. If you could change or add anything to your kitc hen what 
would it be? 
More counter space beside the sink (for stacking dirty dishes). 
You can never have enough storage space.  A table to sit and 
eat. 
 
 

 
4. Do you have any further advice or information yo u think would be helpful for whose who 
are renovating or building a kitchen for community use? 
Balance function with comfort, home-like setting.  Wheelchair accessible. 

 

 

 

 
Kirsten Yarker 
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YWCA CRABTREE CORNER – VANCOUVER 
http://www.ywcavan.org/ 

(Questionnaire completed by Wanda Pelletier <email: wpelletier@ywcavan.org>) 
 

 
 
 

1.How many people can cook together comfortably in your 
kitchen? Please give a number with explanation if 
necessary.  
10 people can work comfortably here although we may have 
more since kitchen is shared. 
 
2.What are the best features (layout and/or applian ces) of 
your kitchen for community based cooking?  
The size is great. The layout is designed to be a teaching kitchen. 

 
3. If you could change or add anything to your kitc hen what 
would it be? 
It could have used more shelving space in kitchen. 
 
4. Do you have any further advice or information yo u think 
would be helpful for whose who are renovating or bu ilding a 
kitchen for community use?  
Probably think large. 
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Hastings Parents Community Centre 
(Questionnaire completed by Alice Eng) 

 

 
 
1.How many people can cook together comfortably in your 
kitchen?  Please give a number with explanation if 
necessary. 
9-10 (3 per people) usually have 3 people per station. 
 
2.What are the best features (layout and/or applian ces) of 
your kitchen for community based cooking? 
Appliances, freezer, convection oven, dishwasher, large space 
to work. 
 

3. If you could change or add anything to your kitc hen what 
would it be?  
Plenty of cutlery necessary.  More sinks, stove and oven 
elements do not heat well.  Change the layout. 
 
4. Do you have any further advice or information yo u think 
would be helpful for whose who are renovating or bu ilding a 
kitchen for community use?  
Probably think large.  Additional information:  L shape is not 
conducive. Layout needs to be more practical.  Large counter is 
against wall – difficult for more than 2 people to work and move  
around. Would be better if counter was in the middle. 
 
 

  
Alice Eng 
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South Burnaby Neighbourhood House 
http://www.sbnh.ca/ 

(Questionnaire completed by Lynn Leong <email: sbnh@telus.net>) 
 

 
 
 

1.How many people can cook together comfortably in your 
kitchen?  Please give a number with explanation if 
necessary. 
5-6 is optimum. We’ve had 8-9 in our kitchen and managed to 
function. 
 
 
 
 

 
2.What are the best features (layout and/or applian ces) of 
your kitchen for community based cooking? 
Hobart sanitizer means no bleaching necessary or 1 hour wait 
for clean dishes. Stainless movable counter is great, allows lots 
of handy storage underneath. 
 
3. If you could change or add anything to your kitc hen what 
would it be? 
More storage for our group.  Larger + deeper sink. 
A commercial stove (+ oven). 
 

 
4. Do you have any further advice or information yo u think 
would be helpful for whose who are renovating or bu ilding a 
kitchen for community use? 
Quality cupboards (no particle-board) are a good investment. 
  

 
 
 

Adjacent playroom for children 



Kitchen Layout  6 of 10    

Collingwood Neighbourhood House – Burnaby 
http://www.cnh.bc.ca/ 

(Questionnaire completed by Nancy Sweedler <email: nsweedler@hotmail.com>) 
 

 
 

1.How many people can cook together comfortably in your 
kitchen? Please give a number with explanation if 
necessary.  
12-15 people can easily fit in different areas. 
 
2.What are the best features (layout and/or applian ces) of 
your kitchen for community based cooking? 
Lots of counter space. Great refrigerator. Relatively well 
equipped. 
 

3. If you could change or add anything to your kitc hen what 
would it be? 
More storage space.  Lots of counter space. Large ovens. 
 
4. Do you have any further advice or information yo u think 
would be helpful for whose who are renovating or bu ilding a 
kitchen for community use?  
Lots of storage space for individual programs. 
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VANCOUVER COMMUNITY KITCHEN PROJECT   
(now known as FRESH CHOICE KITCHENS) 

http://www.communitykitchens.ca 
(Questionnaire completed by Diane Collis <email:  cooking@uniserve.com>) 

 

 
 

1.How many people can cook together comfortably in your 
kitchen? Please give a number with explanation if n ecessary. 
We have had 10 – 15 people cooking in our kitchen at one time. 
Due to the large amount of surface space, the two stove top 
stations and the kitchen tables themselves many people can be 
doing prep while others are working at the stove top areas and the 
dish washing area. For the sake of giving a specific number I 
would say 12 would be most comfortable.  
 
 
2.What are the best features (layout and/or applian ces) of your kitchen for community 
based cooking? 

The two stove tops are great. The original stove was put in the 
far corner of the kitchen so when we had an opportunity to add 
another stove top we decided to put it far from the other one so 
we could have two very separate cooking stations. Helps ease 
congestion. I also love our refrigerator. There is no freezer space 
in it so it can hold a lot more. We have a large chest freezer in 
the kitchen for frozen goods. The fact that we can meet in our 
kitchen (note the tables to sit at) and cook in the kitchen works 
well. The actual room size is very big. We also have lots of 
cupboard space and surface space for prep. 

 
 
3. If you could change or add anything to your kitc hen 
what would it be? 
I would have two oven spaces. We have a domestic 
dishwasher. I would like a sanitizer ie. a Hobart. The 
dishwasher takes about 45 minutes – very long when there 
are lots of dishes etc. I would also add another sink in a 
different area for handwashing. 
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4. Do you have any further advice or information yo u think 
would be helpful for whose who are renovating or bu ilding a 
kitchen for community use? 
Go for lots of surface space, the appropriate appliances, two 
cooking stations if possible and two sink areas as there is always a 
need for produce washing, dish washing, hand washing and 
draining etc. One area can get very busy for all four things. Also 
nice if the group can meet in the same room as the kitchen. The 
design of our kitchen splits up the two areas very nicely without 
splitting up the visual. 
 
 
 
 
 


