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EVERY FARM HOMEMAKER should plan her kitch-
en to meet the needs of her individual family. 
The farm kitchen is the center of many activities 
and space must be provided for the uses it serves. 
If the kitchen is used only for the preparation of 
food, it may be small and compact. If it is used 
for family dining, ironing, sewing, and a general 
workshop, it must be larger. The size of a conveni-
ent kitchen varies with what you use it for. 

Preparation and cooking of food should be done 
in a small compact space regardless of the other 
activities and the size of the room. The kitchen 
with a wood or coal range requires more space than 
one using gas or electricity. A space 8 feet wide 

by 12 feet long is desirable if an electric range is 
used; 9 by 14 feet is a good size if wood or coal 
is used. 

If you eat in the kitchen, the dining space should 
be at one end of the room. If a separate dining 
room is used, the door between the two rooms 
should be near the dish-up counter by the stove 
and also near the right-hand counter of the sink. 
This will save steps in putting the meal on the 
table and bringing the soiled dishes to wash. 

The kitchen should be located in the rear of the 
house near the basement door and the back door. 
Traffic from the back door should not go through 
the cooking and preparation part of the kitchen or 
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it will interfere with work. In order to lessen the 
demand on the kitchen, an insulated, glassed-in 
back porch or a work room separate from the 
kitchen should be planned. This room may be us-
ed for washing and ironing and as a wash room 
for the men. It should have a closet for work 
clothes and one for storing dust mops and clean-
ing equipment. 

One of the chief needs in a kitchen is good ven-
tilation. Cross-ventilation is best but if this is not 
possible, exhaust fans are available to provide cir-
culation of air. 

Good light is important and windows on two out-
side walls are desirable. Plan for at least one light 
outlet in the ceiling controlled by one or more wall 
switches. Provide additional outlets for local light-
ing at work centers that cannot be properly light-
ed by the ceiling fixture. Electric appliances used 
in the kitchen require adequate wiring on a sepa-
rate circuit for safety and efficient operation. All 
outlets, with the exception of that provided for 
the refrigerator, should be located approximately 
44 inches above the floor line. 

If ironing is done in the kitchen, it is desirable 
to have an outlet located approximately 48 inches 
above the finished floor line. Special purpose out-
lets should be installed for range, ventilating fan, 
dishwater, and home freezer unit. 

After you have decided on the jobs to be done 
in the kitchen, plan for the arrangement of large 
and small equipment to save time and energy. This 
means that every job, such as making bread, wash-
ing dishes, cooking, and taking uv food, should be 
worked out so it can be done with the fewest steps 
and motions possible. 

In order to save motion you must: 
1. Place everything within easy reach. 
2. Eliminate unnecessary steps and motions. 
3. Sit to work when possible. 
4. Use the best equipment. 
5. Rearrange for better sequence. 
6. Simplify all necessary details. 

Kitchen Arrangement 
There is no set of rules for kitchen planning 

that will hold in every situation, but if fundamen-
tal principles are followed it will help you plan a 
more convenient and attractive kitchen for your 
family to work and live in. 

The most important factors in planning your 
kitchen are : 

1. The major work centers-the sink, food prep-
aration, food storage, and cooking---should be with-
in easy reach of each other. The distance between 
any two centers should be about four or five feet. 

2. Everything used at each work center should 
be conveniently arranged-so placed that it can be 
easily and quickly reached with as few motions as 

possible. Cupboards and drawers are important 
considerations in most of these work centers, lmd 
unless they are well-designed and arranged to meet 
the needs of each work center, the kitchen will 
lose much of its step-saving efficiency. 
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Cooking and Serving Center 
Vegetables and other foods are washed at the 

sink, then put on the stove to cook. Bread is made 
and put in the oven to bake. The stove therefore 
should be within easy reach of the kitchen sink 
and the food preparation center. The stove may 
be at the left of the food preparation unit, or it 
may be at the left of the sink. It all depends on 
the size and shape of the kitchen. 

Most farm families in Virginia cook on a coal 
or wood range. For this reason, the woodbox is 
an important piece of equipment. Its place is at 
the left of the stove, and six inches away for safety 
from heat. It should be large enough to hold a 
day's supply of fuel for even the busiest days. 
If well designed, the lid may be used as a work-
ing surface near the stove. Cupboards above the 
woodbox for the utensils and supplies used at the 
stove add to convenience. 

A box with opening through the outer wall may 
be filled from outside avoiding the litter caused by 
bringing fuel into the kitchen. Plans for making 
wood boxes may be obtained from the Agricul-
tural Engineering Department, Virginia Agricul-
tural Extension Service, Blacksburg, Virginia. 

If you have a central heating system or the 
kitchen is heated by some method other than the 
cooking range, you may use an electric or gas range 
for cooking. They are clean, easy to operate and 
care for, and make your kitchen work more com-
fortable in the summer. The cost of operation can 

be reduced by using proper utensils and taking 
care not to waste the electricity or gas. 

If a gas or electric range is used, a cabinet ad-
jacent to the stove is useful in order to save mo-
tion and time. The counter should be heat-resist-
ant and used for placing food in serving dishes 
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when removed from stove. Cabinets built 18 inch-
es above the electric range with working surface 
adjacent to the stove will provide storage space 
for skillets; roasters, pressure cooker, steamer, 
utensils used in tending food at the stove, pan 
lids, jar for drippings, tea, coffee, salt, pepper, and 
other seasonings. Below the work counter at the 
stove, shallow drawers may be used for spoons, 
forks, beater, pancake turner, spatula, potato mash-
er, and egg beater. Slide-out trays and vertical 
partitions for storing cooking equipment and trays 
are useful. 

Cleaning and Preparation Center 
The sink is used for washing dishes and prepar-

ing food to be cooked on top of the stove. Cabi-
nets should be built at the sink for storing glass-
ware, silver, kitchen linen, equipment used for 
washing and cleaning up, equipment used in prep-
aration of fruits and vegetables, and garbage dis-
posal. 

The sink should be located conveniently to the 
stove and food preparation center. You will save 
steps by having the right-hand counter of the sink 
near the dining room door. It is not advisable to 
place a sink under a west window exposed to strong 
afternoon sun. 

Many types of sinks are on the market today. 
A flat-rimmed sink of acid-resisting porcelain ena-
mel with either double or single compartments is 
desirable. To make a wise choice, you should ask 
yourself these questions! How much can I afford 
to spend for a sink? Would drainboards deprive 
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Knife rack and whetstone 
in a shallow kitchen draw-
er. This drawer is deep 
enough for knives or shal-
low equipment. 

Small equipment drawers showing use of guides and partitions. Although each piece does not hav 
ers are not crowded or cluttered. Usually, it is better to separate only the equipment most fre~ 
stacked. Notice that each knife has a separate slot. Sharp knives are in one drawer. Spatulas, 
forks, tongs, and the potato masher are in the drawer that is close to the stove. 
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me of necessary flat work-surfaces at either end 
of the sink? Is it easier to scald dishes on a drain-
board, or in a sink? 

Dishes are stacked, washed and rinsed at the 
sink; then they are dried and put away. AU this 
requires a working surface on both sides of the 
sink. The right-hand side should be about 32 inch-
es long by 24 inches wide - enough space to stack 
all soiled dishes and pans. If you do not have a 
separate preparation center, this surface should be 
48 inches long. Underneath there should be ade-
quate storage for staple foods used in mixing. 
The length of the working surface on the left 
should be 32 inches. The height of the sink should 
be, for the average woman, 33.1 inches from the 
floor of the room to bottom of the sink bow 1. Your 
sink should be high enough for you to wash dishes 
without stooping. Measure from your wrist-bone 
to the floor. This will give the correct height for 
the bottom of your sink. 

Below the right-hand counter of the sink, draw-
er space should be provided for cleaning cloths, 
aprons, paper, and a few tools. Slide-out shelves 
for storing pans used at the sink should be on this 
side. 

On the left, shallow partitioned drawers for sil-
ver and equipment used in preparing fruits and 
vegetables, and ventilated bins for a week's sup-
ply of potatoes, onions, and dried fruit should be 
placed. 

The cabinet on the left above the sink should 
have adjustable shelves for storing dishes used 
every day. The cabinet directly above the sink 
should not be as deep as the wall cabinets on the 

separate section, the draw-
tly used, leaving the rest 
rring spoons, long-handled 

Silverware drawer showing use of both 
partitions and wooden guides. This type 
of drawer arrangement is especially rec-
ommended for good silver. 
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Elevation of mixing unit for U -type kitchen 

right and left. The shelves should be 6 inches 
deep and may be used for storing dried beans, ma-
caroni, rice, and dried fruit. 

The wall cupboard at the right of the sink may 
be used for storing less frequently used dishes, 
water pitchers, small electrical equipment, and 
flower vases. 

For the health of the family, probably running 
water and sewage disposal are the most impor-
tant conveniences in the kitchen and in the home. 
The surest way to obtain these conveniences is 
first to make a plan, and then to start a fund. 

A deep drawer has been made more convenient by 
placing a silverware tray on top and the small equip-
ment in the bottom. 
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Food Preparation or Mixing Unit 
In addition to the working surface at the sink, 

it is desirable to have a working center for the 
preparation of bread, cakes, pies, salads, and school 
lunches. These activities require a lower working 
surface than that of the sink. The center should 
be to the right of the sink and accessible to the 
range. If the kitchen is not very wide, it may 
be located opposite the sink. 

The refrigerator should be a part of this unit, 
located to the right of the working counter. The 
working counter should be the correct height for 
you. For the average woman, this is 34. 7 inches. 
Toe space should be allowed at the floor level and 
a cabinet placed above the counter. The counter 
should be 22 inches wide and 36 to 48 inches long. 

Two partitioned drawers 31/2 inches deep will 
take care of equipment: egg beater, measuring 
spoons, spatula, bread knife, bread blender, cookie 
cutter, and other small utensils. Below these, place 
metal-lined drawers for flour, sugar, and meal. 
Porcelain drawers in three sizes are on the market 
today and are excellent for the storage of sugar, 
flour and meal. Put pans you don't use often in 
pull-out drawers below. 

If the kitchen is to be wired for electricity, it is 
well to have a double convenience outlet for an elec- · 
tric beater which one may own or plan to own in 
the future. 

The wall cabinets should be from 15 to 17 inches 
above the working surface, depending on your 
reach. Make them high enough above th~ work-
ing counter to allow complete freedom of motion 
in the preparation of food. The usual depth of the 

This food preparation center is convenient and well-
located, between the sink and the refrigerator. 

adjustable shelves in these cabinets is 12 inches. 
A spice rack may be built on the door or three-
inch shelves built in the cabinets to hold spice. 
On the third shelf, build a pan rack for cake, pie, 
and muffin tins. This is made of removable ver-
tical partitions four inches apart. 



This food preparation center has the advantage of a 
work surf ace lowered to easy working height. . 

Convenience in I{itchen Drawers 

Convenient arrangement of drawers in any kitch-
en saves time and energy. It also improves the 
appearance of the kitchen and protects the equip-
ment. 

Drawers are used for the storage of silverware, 
cutlery, dish towels, dish cloths, potholders, bowl 
covers, aprons, breakfast linen, and small equip-
ment. They can also be used for flour, sugar, meal, 
bread, cake, and some ·types of pans. 

Most drawers are too deep for efficiency. They 
become jumbled and overcrowded, causing irrita-
tion and loss of time in finding articles. Shallow 
drawers that permit the storage of only one layer 
of like articles are usually more satisfactory than 
deep ones. 

Partitions in both deep and shallow drawers 
keep articles in order. The partitions need be only 
high enough to prevent utensils from slipping out. 
Window-stop stock may be used for partitions. 
You can make it narrower by slitting it lengthwise 
with a rip saw. Lattice may also be used, but for 
most partitions it needs to be made narrower. 

You may fasten partitions to the bottom of the 
drawer with tiny screws or finishing nails put in 
from either the top of the divider or from the 
bottom of the drawer. Removable dividers can 
be held in place by cleats fastened to the sides of 
the drawer in much the same way as for the up-
right partitions in shelves. 

When partitions are permanently fastened, you 
might prefer to make them nearly two inches 
shorter than the drawer, allowing an inch of free 
space at each end for ease in cleaning. 

Sliding Trays in Deep Drawers 
A drawer that is too deep can be provided with 

a tray that slides from front to back or from side 
to side of the drawer on top of shallow partitions. 
Trays should be made about 1A. inch narrower than 
one width of the drawer and only half as long as 
the other dimension, to permit access to the bot-
tom of the drawer, side to side or from back to 
front. Lattice makes good sides for a sliding tray, 
and 3-ply wood a good bottom. The tray slides 
more easily and is stronger when the side pieces 
are placed outside the edges of the bottom rather 
than when they rest on the bottom board. 

Shelves 
Shelves only wide enough to hold one row of 

dishes, equipment, or supplies, and placed as close 
together as materials on them will permit, make 
it easy to find articles without mistaking unlike 
pieces or reaching over others. When making 
shelves, use lumber in several widths and thick-
nesses. Three-fourths inch lumber is suitable for 
most purposes. You can use thinner lumber if 
the equipment placed on the shelf is not so heavy. 

Supports 
Shelves may be supported in a number of ways. 

Adjustable shelves are best. 
Adjustable supports may be clamped with per-

f orated metal strips, or grooved wood strips of 
various shapes may be used with adjustable sup-
ports. 

Cleats that fit into notched strips of wood inside 
each end of the cupboard make it possible to ad-
just shelves to any desired spacing. All cleats 
serve best if they run the full width of the cup-
board. Quarter-round molding and window-stop 
stock are satisfactory for cleats. 

Permanent cleats screwed fast make the sturdiest sup-
ports. 

Cleats may also be fastened in place with nails 
or screws. They are more solid if they are screw-
ed fast. A smooth finish can, of course, be had, if 
the screws are counter-sunk. 
Stepped and Removable Shelves 

Stacking unlike dishes and equipment is irritat-
ing and time-consuming. A group of stepped shel-
ves permit the storage of bowls, platters, and odd 
dishes that are unlike without stacking. 
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A flat sliding shelf is shown at top, a remonble shelf in 
th-. middle, aacl Bte1,tped Helvett below. 

'An upright sliding drawer is convenient, especially for 
heavy equipment. A roller under the outer end aids in 
ease of operation. 

Sliding Shelves 
Strain and irritation from stooping and reaching 

into deep cupboards can be a voided by the use of 
sliding shelves that bring out equipment as the 
shelf is pulled forward. They make it unnecessary 
to reach over or to move one article to get an-
other. 

Upright Partitions 
Vertical partitions between two shelves also pre-

vent unnecessary reaching and sorting by making 
it possible for unlike dishes and equipment to be 
stored without stacking. You may install upright 
partitions directly between two shelves. These 
partitions may be of plywood, heavy cardboard, 
or light wood, and may be shaped in various ways. 

You can make grooves to hold partitions in place 
by nailing or gluing thin strips of wood a little 
wider apart than the thickness of the partitions, 
and directly opposite each other on the bottom of 
one shelf and the top of the other. Wooden strips 
may be cut from plywood, window-stop stock, half-
round molding, or lattice. Be sure these are cut 
straight and rubbed smooth. 

Grooves for partitions can be made directly in 
the shelf. Do not make the grooves more than 
14 inch deep. If grooves are placed %, inches 
apart, partitions may be inserted wherever needed 
for changes of equipipent. Two rows of screw-
~yes or finishing bolts have proved a successful 
makeshift if you do not wish to actually make a 
groove in the shelf. 

Upright partitions can be built into any convenient space 
and save a lot of trouble in looking for the right tray, plat-
ter, baking pan, or other ft at equipment. 

The illustrations of drawer arrangements across bottom 
of middle pages are used through the courtesy of the 
California Agricultural Extension Service; the sketches of 
permanent cleats and the removable shelves, through the 
courtesy of the New York Agricultural Extension Service; 
the sketch of the sliding shelf, through the courtesy of the 
Minnesota Agricultural Extension Service; and that of the 
vertical drawer, through the courtesy of Good Housekeep· 
ing. 
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