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5-Zone Modern Kitchen Ergonomics Blueprint
Replacing the Outdated 1940s Work Triangle with Task-Based Efficiency

1. The Five Functional Kitchen Zones

Zone Name Core Equipment & Storage Key Ergonomic Clearance Rule

1. Consumables (Storage) Refrigerator, dry pantry, snack storage,
canned goods, spices.

Minimum 15-inch landing counter directly
adjacent to fridge door handle.

2. Non-Consumables Everyday dishes, glasses, cutlery, coffee
mugs, serving bowls.

Position between dishwasher and dining area
for instant unloading without steps.

3. Cleaning Zone Main sink, dishwasher, pull-out
trash/recycling, cleaning supplies.

Allow 36 inches clearance in front of
dishwasher door; sink offset from prep.

4. Preparation Zone Large island counter, butcher block, knives,
mixing bowls, oils.

Uninterrupted run of at least 36 to 48 inches of
clear continuous countertop.

5. Cooking Zone Cooktop/range, oven, pots, pans, baking
sheets, cooking utensils.

12-15 inches heat-resistant counter on both
sides; 42 inches aisle width.

2. Traffic Flow & Aisle Dimension Standards

Kitchen Scenario Minimum Width Recommended Width

Single-cook work aisle 36 inches (91 cm) 42 inches (107 cm)

Multi-cook work aisle 42 inches (107 cm) 48 inches (122 cm)

Walkway behind seating island 36 inches (no traffic) 44–48 inches (traffic passing seated guests)

Overhead cabinet height above counter 18 inches (46 cm) 18–20 inches standard clearance
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