
Checklist for 
kitchen planning
The first step to a new kitchen



Before you visit a kitchen specialist in a kitchen or furniture 
store, it is advisable to discuss and clarify the key points with 
your family in advance. The checklist below may help you. 

You can fill out and print the checklist here so that you are  
well prepared for buying your kitchen from your local  
specialist retailer.

BUYING A 
KITCHEN



 How many people live in your household?

 How many of these are children?

 How many people normally work in your kitchen?

 
 Up to € 5.000 

 Up to € 10.000 

 Up to € 20.000  
Up to € 30.000 

 Up to € 50.000   

Undecided
 
 
 Yes 

 No

 Refrigerator
 Freezer

 Built-in cooker  
Built-in oven 
Hob

 

 
Extractor hood 

Microwave 
 

Dishwasher

 

 

Washing machine

 
 

Fridge-freezer combination

What is your budget  
for your kitchen?

Are existing appliances  
to be integrated?

If so, which ones?
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Your 
household

Budget



 Yes
 No

  
 Yes
 No
 

If so, which ones?

Do you have storage 
space that is not in  
the kitchen?

Will other jobs be 
done in the kitchen?
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Your kitchen
surroundings



 

 Handleless kitchens
 Kitchens with island
 Modern kitchens
 

Dark kitchens 
Light kitchens  
Kitchen units  
Colorful kitchens 

Kitchens with (real) wood  

Country kitchens

 Open
 Closed

 
 
 

Yes 
 No
 

 Yes

 No

What style of kitchen  
do you prefer?

The kitchen as a living  
area should be:

Are tall wall units to  
be planned in?

Do you want glass units?
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Your kitchen
design



 New floor
 New installations
 New wall tiles
 Structural changes

 Electricity
 Gas
 

The refrigerator  
should be planned:

What preparatory  
work are you planning?

What types of energy  
are available?

 In a tall unit
 freestanding

 Under the worktop

 In a tall unit
 freestanding
 As a stand-alone appliance

The fridge/freezer 
combination should  
be planned:
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Preparatory work
and connections

Accommodating the  
refrigerator / freezer



 Towel dryer unit 

 Tall larder units
 

Tall apothecary units
 

Pull-out units 
Spice units

 Base unit with waste sorting 

Cutlery drawers

 

 Pull-out unit with bottle basket 

 Tall unit as a broom cupboard, for example 
 

Shelves

 Drawer unit 

 

Corner units 

Your kitchen should 
include the following 
special units:

Checklist | page 7

Special units



 Installed at eye level
 With separate hob
 

With hob on top

 Installed flush 
 Installed set forward
 Installed in the corner
 as an island solution

The extractor hood:

The built-in cooker:

The cooking top hob:

 Exhaust
 Recirculation
 Decorative (e.g. as a tower hood) 
 Concealed (e.g. as a flat cooker hood)

 
 Stainless steel
 Ceramic
 Enamel
 As a stand-alone cooking element

The hob:
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Cooking and
baking



 Two basins with draining board

 One basin with waste basin and draining board 
 With waste disposal unit
 Accessories with chopping board, sieve, etc.

 Single-arm mixer
 Two-arm mixer

 With pull-out jet hose

Do you want a  
dishwasher?

The sink:

The tap(s):

 Yes
 No

 Yes
 No

 

 45 cm

 60 cm

 
 Boiler tank 
 Continuous-flow heater

 Waste bin
 Cleaning materials pull-out 

Do you want waste 
separation?

If yes, how wide?

How will the water  
be heated?

What will go in the  
sink base unit?
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Washing
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 Bar table, bar, add-on table

 The dining area is a separate area

 

The lighting  
should be:

The dining area  
should be:

 LED spot lighting

 LED fascia lighting
 Lighting in the units
 Lighting for the pull-outs
 Other lighting

 Sideboards 

 Wall shelves

 Recess panelling 

 
 Handles 
 Handleless

 
 Yes
 No

 

Miscellaneous:

Will additional furniture 
be needed for a utility 
room or dressing room, 
for example?

If so, which ones?

The 
dining

Lighting and 
miscellaneous
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Which front 
should it be?

 Real wood
 Wood veneer
 Laminated fronts
 Lacquered fronts
 Sustainable fronts

Fronts
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Rotpunkt Küchen GmbH 
Ladestraße 52
32257 Bünde
Germany 
Tel. +49 5223 6900-0
info@rotpunktkuechen.de
rotpunktkuechen.de

welcome
home


