
Louw Trichardt 

 

 

 

 



To give a broad idea how to go about it, 
where you wish to design, manufacture 
or install a kitchen for yourself.  

 

 (Including possible improvements to 
existing kitchens) 

 



• Short history of kitchens. 

• The purpose of a kitchen. 

• Designing kitchens. 

• Cupboard construction. 

• Cut lists. 

• Installation. 

• Additional possibilities. (??) 

 



• Initially no kitchens due to no houses.  
As humans developed their needs 
grew 

 

 

 

 

 

Roman kitchen in Germany.  (Use made of 
Wikipedia illustrations for this section) 



In medieval times, the wealthy started to 
have kitchens.  Initially open shelves 
developing into cupboards 



• Shoddy workmanship, planks butted    
 for backing 

• Virtually no workspace- Kitchen tables 
 needed. 

• Nooks and crannies for collection of 
 dirt – causing a lot of work. 

• No kick plates. 

• Even utensils on display do not say 
 much. 

 

 



  

 

 

 

 

• Old, solid wood -for a yacht?  

• A very narrow work area.  

 



These old samples are now classified as 
antiques. As kitchens they fall short by a 
long margin. 

Architects and interior decorators 
sometimes tend to encourage the use of 
antiques.  Think carefully before going 
this way.  Only a fad which will go out of 
fashion, and, cause lots of trouble when 
cleaning comes up! 



 

 

 

 

 

  

• Notice worktop. 

• Inside of cupboard enamelled. 

 





Since the early 20th Century need 
developed to supply masses of kitchens.   

Study conducted by School of 
Architecture at the University of Illinois, 
with the goal to improve the state of the 
art in home building, originally with an 
emphasis on standardization for cost 
reduction.  



• Unit construction. 
• Terms such as :  
 - Floor or base units. 
 - Wall units/ cupboards. 
 - Tall or Storage units. 
  - The “kitchen work triangle” also 
 originated from this study, This triangle 
 summarises the main functions of a 
 kitchen. Eg: 
• Storage. 
• Preparation. 
• Cooking. 
 



The places for these functions should be 
arranged in such a way that work at one 
place does not interfere with work at 
another place.  

The distance between these places is not 
unnecessarily large, and no obstacles are 
in the way.  

A natural arrangement is a triangle with 
the refrigerator, the stove, and the sink 
each at a vertex 



The three functions of the kitchen triangle 
still forms the core of the purpose.  New 
technology, better living standards, lots of 
research, and improved means of design 
and construction added the following; 

• Informal socialising around the 
preparation. 

• Space for meals. 

• To enhance the living area of a house. 

• Make kitchen cleaning easier. 

 



Notice 
• No nooks and crannies. 
• Simple. 
• Modern design. 
• No handles. (Press to open) (Handles-long 

ones! Ends that hook) 
• Painted visible panels to blend in with the 

rest of the interior decoration.  Limitless 
possibilities; from wood to aluminium 
finishing. 

 



 

 

 

 

• Light shielding  

• Back splash 

• Waterfall top for island 

 



 

 

 

 

 

Note aluminium and glass doors for wall 
units and stepped top on island 



• Avoid following old layout! Unless you 
have a limited budget, or only wish to 
improve an existing kitchen. 

• Look at brochures, other kitchens and 
customer’s taste. 

 



• Get layout/plans and measurements of 
kitchen. Mark the following: 

 - Height of ceiling. 

 - Electric, plumbing, telephone, and 
other outlets. 

 - The position of doors, windows, 
special walls, and other features that can 
influence the cupboards. 

 



• Make a rough, hand drawn sketch of the 
general idea. 

• Translate into SketchUp (Auto CAD or 
similar) 

 - Easy to form a good idea about    
 how it will look. 

 - Easily changed 

 - Can display insides of cupboards.  

 



Rough sketch 







 

 

 

 

 

 

One unit, showing all components & sizes.  

(On the computer all components as well as 
its sizes can be seen by panning, and hiding 
certain portions) 

 



• Easiest, and normally best, to have 
components cut and supplied by a 
reputable supplier. 

• Ensure everyone understands the 
indications concerning: 

 - Sizes,  

 - Grain direction (length dimension) 

 - Edging, colour & thickness required 

 - Colours 

 - Holes to be drilled. 

 



• Check and see that ALL cupboards are 
taken into consideration when the cut 
list is made up.  

• See that ALL the components are 
included. 

• Ensure all hardware is included. 
(Normally a secondary list below the 
cut list).  

 



CUT-LIST 
CUT-LIST FOR: Date: 

Notes for material: 

Material:   Dimensions include the edging thickness 

 Edging Thickness:  

Edging Colour: 

Series Item Part No Length Width Edging Edge detail Remarks 

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

Hardware: 

LJ TRICHARDT  082 371 5643 



• Check floor level (Proper level- 
 (Laser level?) 

• Start at the high side of the floor. 
 (Appliances) 

• Mark top of floor units on the wall. 

 



• Place cabinets in right locations & tie 
together. (Screws behind hinge plate) 

• Adjust the feet so that the backs line up 
with line on wall. (Every second foot 
initially- thereafter place rest of feet on the 
floor) 

• Ensure cupboards are 100% level in all 
directions. Use a long straight edge. Tie 
floor cabinets to the wall. (70x 6mm wall 
anchors.)  Not necessary to tie each 
cabinet! 

 



• Mark line 500 mm above wall units. 

• Get first wall cabinet against the wall. 
(Jigs to ensure levelness and ensure 
levelness in all directions!)  

• Tie with few wall anchors- half loose! 

• Tie next wall unit to the first. 

• Get everything level and lined up. 

 



• Tie to the wall, with at least 4 wall 
anchors.  

• Open cupboards should have the drill 
holes countersunk to get the wall 
anchors neat 

• Carry on until all units are tied to wall. 
(All along levels and the lining up of the 
cupboards should be checked.) 

• Cut and install fillers, cornices, light 
shielding, kick plates, and plant on 
panels as required. 

 



• Grocery cupboards 

• Various types of drawer runners. 

• Cutlery, plate, utensil organisers and holders. 

• Soft-close and press to open doors of sorts. 

• Floating shelves. 

• Aluminium kick plates 

• Different types of feet for different kickplates. 

• Handles; long and with horns! 

• Waterproofing-VERY important when using 
board products/ Post form and wooden tops. 

 



• Kitchens of today have been developed 
over a long period 

• Keep to standards 


