
SIX QUALITIES OF GREAT
COMMERCIAL KITCHEN DESIGN

GOOD VENTILATION
Decrease hazardous steam and smoke for kitchen staff. 

Minimize odors for guests.

ENERGY EFFICIENCY 
Place equipment in locations that reduce energy consumption.

EASY MAINTENANCE
Choose easy-to-clean materials and storage cabinets.

Arrange cookware and supplies for quick access.

APPROPRIATE SIZE 
Dedicate enough back-of-house space proportionate 

to front-of-house seating: 
1 RESTAURANT SEAT 1 RESTAURANT SEAT == 5 SQUARE FEET OF KITCHEN SPACE NEEDED. 5 SQUARE FEET OF KITCHEN SPACE NEEDED.

24I 7 EQUIPMENT SERVICE 
Avoid losses due to broken equipment. 

ERGONOMICS 
A Kitchen Designed To Minimize The Movement Of Staff Will:

Save Cooking Time • Prevent Accidents • Reduce Food Spillage.

These tips were brought to you by Hatco, the #1 foodservice equipment supplier for quality,  
reliability and customer service. For more information on smart equipment solutions from Hatco,  
visit www.hatcocorp.com or call (414) 671-6350 or email support@hatcocorp.com.
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