& BOSCH

My kitchen planning cheat sheet.

My budget
$

My kitchen dimensions

Length: m / ft

Width: m / ft

Height: m / ft

My hob energy source

] Town gas [l LPG

H Electricity: v/ A
My planned appliances (choose one or more)

O] Hob L] Hood 1 oven
H Fridge L] washer ] Dryer
] Dishwasher

L] others:

My preferred kitchen concepts (choose one or more)

H Open ] island

H Single Wall ] Bar Counter

L] others:

My preferred kitchen styles (choose one or more)
L1 Minimalistic ] Rustic

] Mediterranean ] scandinavian
| Country ] industrial

L] classic white ] Monochromatic
| Grey scale ] vibrant

L] others:

My household size

people

My cooking frequency

] Very often ] often

] sometimes ] Rare

My cooking proficiency

1 Home chef Ll semi pro ] Basic cook

My preferred cooking styles (choose one or more)

] Stir frying ] Deep frying H Steaming
] Baking ] Roasting ] Grilling
] Stewing ] Fast cooking

] others:

My prioritised considerations (rank from 1 to 4)
Space Functionality
Ergonomics Aesthetics

My specific requests (choose one or more)

Corner storage Cabinet lights

Concealed dish rack Multipurpose island

] Open shelves ] Pull-out dish units

] Spice cupboard ] Drawer dividers

] Pull-out trash bins ] Enclosed rubbish chute
[1 Pull-out racks ] Backsplash

] Large prep space ] Large sink

L] L]

L] L]

L]

Built-in appliances:




