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== Early history == 3db88833e3

Japanese kitchen 'kitchen') is the place where food is prepared in a
Japanese house. The term could even be used to mean "family" or
"household" (much as "hearth" does in English). "break the stove")
means that the family was broken. Separating a family was called

kamado wo wakeru, or "divide the stove". stove) and there are a
number of sayings in the Japanese language that involve kamado as it
was considered the symbol of a house. The System Kitchen had a
water sink, a cutting board, two or more gas stoves (not included), and
cabinets for storage. This Suzuki kitchen was expensive The Japanese

kitchen (Japanese: [][], romanized: Daidokoro, lit. Until the Meiji era, a

kitchen was also called kamado (J[J; lit. Kamado wo yaburu (lit
3db88833e3

In the Jomon period, from the 10,000 BC to 300 BC, people gathered
into villages, where they lived in shallow pit-houses. These simple huts
were between 10 and 30 square meters and had a hearth in the
center. Early stoves were nothing more than a shallow pit (jishoro [J]
(), but they were soon surrounded by stones to catch the fire sparks. A
bottomless clay vase soon replaced the stones as these became hot
quickly and occupants had to be careful around a stove. This type of
stove is called maiyoro ((J[J[; lit. "buried vase stove"). As the stove
became safer, it was moved from the center of house to the side...
3db88833e3 == Width == 3db88833e3

Frankfurt kitchen It is considered an important point in domestic
architecture and the forerunner of modern fitted kitchens. On the
right wall were cabinets and the sink, in front of the window a
workspace The Frankfurt kitchen (German: Frankfurter Kiiche) is a
compact, standardized, built-in kitchen designed in 1926 by Austrian
architect Margarete Schiitte-Lihotzky for New Frankfurt, Ernst May's
social housing project. followed by a sliding door connecting the
kitchen to the dining and living room. It was the first kitchen in history
built after a unified concept: low-cost design that would enable
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efficient work 3db88833e3

In the industrialized world, as stoves replaced open fires and braziers
as a source of more efficient and reliable heating, models were
developed that could also be used for cooking, and these came to be
known as kitchen stoves. When homes began to be heated with central
heating systems, there was less need for an appliance that served as
both heat source and cooker and stand-alone cookers replaced them.
Cooker and stove are often used interchangeably. 3db88833e3 ==
Ship's cooking area == 3db88833e3

Kitchen cabinet Kitchen cabinets are the built-in furniture installed in
many kitchens for storage of food, cooking equipment, and often
silverware and dishes for table Kitchen cabinets are the built-in
furniture installed in many kitchens for storage of food, cooking

equipment, and often silverware and dishes for table service.
Appliances such as refrigerators, dishwashers, and ovens are often
integrated into kitchen cabinetry. There are many options for cabinets
available at present 3db88833e3

Hoosier cabinet The Hoosier Manufacturing Co. Today, Hoosier

cabinets are valued by A Hoosier cabinet or Hoosier is a type of

cupboard or free-standing kitchen cabinet that also serves as a
workstation. with built-in kitchen cabinets and counter tops. By 1920,
the Hoosier Manufacturing Company had sold two million cabinets. of

New Castle, Indiana, was one of the earliest and largest
manufacturers of this product, causing the term "Hoosier cabinet" to
become a generic term for that type of furniture. It was popular in the
first few decades of the 20th century in the United States, since most
houses did not have built-in kitchen cabinetry. The Hoosier

Manufacturing Company was sold in 1942 and liquidated 3db88833e3

A small cooking area on deck is called a caboose or camboose,
originating from the Dutch: kombuis, which is still in use today. In
English it is a term used only for a cooking area that is abovedecks.
3dh88833e3

Kitchen The design and construction of kitchens is a huge market all
over the world. The main functions of a kitchen are to store, prepare
and cook food (and to complete related tasks such as dishwashing). A
modern middle-class residential kitchen is typically equipped with a
stove, a sink with hot and cold running water, a refrigerator, and
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worktops and kitchen cabinets arranged according to a modular
design. The room or area may also be used for dining (or small meals
such as breakfast), entertaining and laundry. Many households have a
microwave oven, a dishwasher, and other electric appliances.
residential kitchen is typically equipped with a stove, a sink with hot
and cold running water, a refrigerator, and worktops and kitchen
cabinets arranged A kitchen is a room or part of a room used for
cooking and food preparation in a dwelling or in a commercial
establishment 3db88833e3

== Motivation and influences == 3db88833e3

Kitchen stove Kitchen stoves rely on the application of direct heat for
the cooking process and may also contain an oven, used for baking.
range&quot; is a combination stovetop-and-oven unit that installs in a
kitchen&#039;s lower cabinets flush with the countertop. Most
modern stoves come in a unit with A kitchen stove, often called simply
a stove or a cooker, is a kitchen appliance designed for the purpose of
cooking food. A stove with a built-in cooktop is also called a range.
Cookstoves (also called "cooking stoves" or "wood stoves") are heated
by burning wood or charcoal; gas stoves are heated by gas; and
electric stoves by electricity 3db88833e3

== History == 3db88833e3 Hoosier-style cabinets were also made by
dozens of other companies, and most were in Indiana or located
nearby. Some of the larger manufacturers were Campbell-Smith-
Ritchie (Boone); Coppes Brothers and Zook (the Napanee); McDougall
Company; and G. L. Sellers and Sons. Hoosier cabinets evolved over
the years to include more accessories and innovations that made life
easier for cooks in the kitchen. They peaked in popularity in the
1920s, then declined as homes began to be constructed with built-in
kitchen cabinets and counter tops. The Hoosier Manufacturing
Company was sold in 1942 and liquidated. Today, Hoosier cabinets are
valued by antique collectors... 3db88833e3 The Neues Bauen
architects were motivated by the desire to build healthy human
settlements... 3db88833e3 During the 2010s, kitchen islands received
attention because their multi-functional capabilities were suitable for
eating, cooking, and gathering. In 2023, an annual report across the
United States by the Bath Association find the average dimensions of
kitchens is less than 160 sq ft, where kitchen islands could take up 30
percent of the floor and thus creating obstructions and disrupt
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circulation. According to the VP of Marketing at Caesarstone, "Kitchen
islands are the perfect combination... 3db88833e3 Margarete Schutte-
Lihotzky, alongside Bruno Taut and Ernst May, was among the leading
housing development architects during the Weimar Republic. The
housing designed by these German- speaking architects attracted the
labels Neues Bauen (New Building), Neues Wohnen (New Living
Style), and Neues Frankfurt (New Frankfurt). In the late 1920s, Neues
Bauen became a forerunner for a progressive German architecture.
3db88833e3 Internal cabinet width (for example measured in
millimeters) is a factor that can impact which types of kitchen cabinets
a lifter will fit in. Some lifters can be used with several widths, while
others must have a specific internal cabinet width (for example 500
mm or 600 mm). Some lifters are made to fit the 32 mm
cabinetmaking system. Some lifters are mounted at the bottom of
cupboards, while others are mounted on its sides. It is not uncommon
for mechanisms to be sold without a shelf plate. 3db88833e3 The fuel-
burning stove is the most basic design of a kitchen stove. As of 2012,
"nearly half of the people in the world (mainly in the developing
world), burn biomass (wood, charcoal, crop residues, and dung) and
coal in rudimentary cookstoves or open fires to cook their food...
3db88833e3 There are exceptions to this rule. In single-wall kitchens,
it is geometrically impossible to achieve a true triangle, but efficiency
can still be achieved through the configuration of the three items and
how far apart they are. 3db88833e3 == History == 3db88833e3

Kitchen work triangle The idea is that when these three elements are
close (but not too close) to one another, the kitchen will be easy and
efficient to use, cutting down on wasted steps. The primary tasks in a
home kitchen are carried out between the cook top, the sink and the

refrigerator. These three points and the imaginary lines between them
make up what kitchen experts call the work triangle. several rules of

thumb to consider when planning a kitchen: As measured between
countertops and cabinets or appliances, work aisles should be no less
than The areas of a kitchen work triangle is a concept used to
determine efficient kitchen layouts that are both aesthetically pleasing
and functional 3db88833e3

Kitchen islands are designed for different shapes and styles in order to

accommodate a variety of kitchen arrangements. They also are used to

maximize kitchen function, given about 40 inches of clearance around
the kitchen island. More specifically, they increase storage,
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countertop, and seating space, while also streamlining culinary
workflows while cooking and provide a space for social gatherings.
3db88833e3

Galley (kitchen) Such kitchens increase storage space by working
vertically, with hanging pots, dish racks, and ceiling-hung cabinets
common. between units. Strictly, the The galley is the compartment of
a ship, train, or aircraft where food is cooked and prepared. It can also
refer to a land-based kitchen on a naval base, or, from a kitchen
design point of view, to a straight design of the kitchen layout
3db88833e3

As of 2026, according to the The Economic Times, prevalence of
kitchen islands is decreasing in favor for L-shaped kitchens with
moveable peninsulas or tables with movable legs. 3db88833e3 Work
on optimizing kitchen layouts began in the 1920s by Lillian Moller
Gilbreth, an industrial psychologist and engineer, in partnership with
the Brooklyn Borough Gas Company. Gilbreth's Kitchen Practical was
unveiled in 1929 at a Women's Exposition based on Gilbreth's
research on motion savings. Gilbreth referred to the L-shaped layout
as "circular routing" which later came to be called the kitchen work
triangle. A specific... 3db88833e3 == History == 3db88833e3

Kitchen island appliances. Kitchen islands are versatile, which range
from using it as extra counterspace for food preparation or used for
extra storage via cabinets or drawers A kitchen island is freestanding
countertop or cabinet unit in the kitchen that can be accessed from all
sides 3db88833e3

Some 10,000 units were built in the late 1920s in Frankfurt, Germany.
In 1930, the USSR government asked May to lead a "building brigade"
and implement the Frankfurt model when planning new industrial
towns in the Soviet Union. 3db88833e3 Commercial kitchens are
found in restaurants, cafeterias, hotels, hospitals, educational and
workplace facilities, army barracks, and similar establishments. These
kitchens are generally larger and equipped with bigger and more
heavy-duty equipment than a residential kitchen. For example, a large
restaurant may have a walk-in refrigerator and a large commercial
dishwashing machine. In some instances, commercial kitchen
equipment such as commercial sinks are used in household...
3db88833e3 A fork galley is the cooking area aboard a vessel, usually
laid out in an efficient typical style with longitudinal units and
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overhead cabinets. This makes the best use of the usually limited
space aboard ships. It also caters for the rolling and heaving nature of
ships, making them more resistant to the effects of the movement of
the ship. For this reason galley stoves are often gimballed, so that the
liquid in pans does not spill out. They are also commonly equipped
with bars, preventing the cook from falling against the hot stove.
3db88833e3

Kitchen appliance lift The lifting mechanism is often spring-assisted so
that the user does not have to lift the entire weight of the kitchen
appliance. Internal cabinet width (for example measured in
millimeters) is a factor that can impact which types of kitchen cabinets
a lifter A kitchen appliance lift (German: Parallelschwenkmechanik) is
a tiltable shelf, particularly suitable for use with heavy or noisy
kitchen appliances (such as stand mixers), so that the machine can be
easily stored and run under the kitchen counter. When folded, the lift
will typically fit inside a cupboard under the countertop, and when
expanded the top of the shelf will usually be level with the countertop
and cause the cupboard door having to be left open. the kitchen
appliance 3db88833e3
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