COMMERCIAL KITCHEN DESIGN & LAYOUT GUIDE

PLANNING KITCHENS
THAT PERFORM FROM
DAY ONE
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START WITH THE WORKFLOW

Before layouts or equipment come
into play, the most important step is
understanding the operation itself.

Strong kitchen planning begins by
defining what peak service looks like,
where slowdowns happen today, how
staff move through the space, and
what constraints need to be
considered.

Most kitchens follow similar zones
such as receiving, prep, production,
and service. Performance comes
down to how those pieces connect.

EVERY KITCHEN FOLLOWS
A NATURAL FLOW:

PLATING

STORAGE COOKING SERVICE

RECEIVING

When layout supports this flow, teams move efficiently and service stays
consistent. When it does not, small inefficiencies create daily friction.

Strong layouts reduce unnecessary movement, eliminate backtracking,
and keep each stage connected.




DESIGN WITHIN
REAL-WORLD
CONSTRAINTS

EVERY SPACE INTRODUCES LIMITATIONS THAT AFFECT WHAT IS POSSIBLE.

Structural elements, ceiling height, and
access to utilities all influence layout
decisions. Commercial kitchens rely
heavily on mechanical, electrical, and
plumbing systems, and not every space
can support every design.

For example
1. Ventilation affects placement decisions
2. Structural limits shape the layout

3. Utilities determine equipment options

The most effective designs are not the most ideal on paper. They are the most practical to execute.

FOCUS ON WHAT DRIVES
PERFORMANCE

NOT EVERY PIECE OF EQUIPMENT CONTRIBUTES EQUALLY.

Instead of filling space, the priority should be identifying what directly
supports production and service. The right pieces are not always the most
visible, but they are the ones that keep everything running.

Core systems like ventilation and refrigeration often have a greater long term
impact than adding more equipment.

Every decision should balance upfront cost with long term performance.




WHERE KITCHEN DESIGN
CREATES BOTTLENECKS

WHEN LAYOUT DOESN’'T MATCH THE WORKFLOW, PROBLEMS SHOW UP FAST.

() CONGESTED
PRODUCTION
LINES

Too much equipment is placed
in one area without proper
spacing or sequencing.

THE RESULT:

g&% Staff competes for space

/\ Increased safety risks

) Slower output during
peak service

HOW TO PREVENT:

Sequence equipment based
on how food is prepared &
allow adequate space for
each station.

@ INEFFICIENT
WORKFLOW
BETWEEN ZONES

Prep, storage, and cooking
areas are poorly positioned.

THE RESULT:

Excess movement and
backtracking

® Delays getting ingredients
to the line

? Disorganized workstations

HOW TO PREVENT:

Keep high-use storage close
to prep and position prep to
feed directly into production.

® BOTTLENECKS AT
PLATING AND
SERVICE

Plating areas are undersized or
poorly positioned.

THE RESULT:

(@) Delays in getting food out

Joey Congestion between
kitchen and service staff

© Inconsistent presentation

HOW TO PREVENT:

Create a clearly defined
plating area that supports a
smooth handoff to service.

(@ IGNORING SITE
CONSTRAINTS

Design decisions do not
account for ventilation,
utilities, or structural
limitations.

THE RESULT:

D Changes during installation
@ Project delays and rework

& Reduced efficiency

HOW TO PREVENT:

Evaluate the space early and
design around mechanical,
electrical, and plumbing
requirements.




STANDARDIZE THE SYSTEM.
ADAPT THE LAYOUT.

WHAT STAYS

Standardizing key elements such as
equipment packages, station setup,
and workflow creates consistency
across locations. It helps teams move
faster, reduces training time, and
supports predictable performance
during service.

WHAT SHIFTS

At the same time, no two spaces are
identical. Layout decisions often need
to shift based on ventilation access,
utility connections, structural
limitations, and available square
footage. These factors directly impact
what can be placed where and how
the kitchen operates.

The most effective approach is to apply a consistent layout strategy, then
adapt it to fit the conditions of the space. This ensures the kitchen works
as intended without creating issues during installation or service.

A PRACT'CAL A clear process helps guide better outcomes:
PLANNING 1. Define how the kitchen needs to perform
FRAMEWORK 2. Map the workflow

3. Evaluate the space and constraints

4. Prioritize high-impact equipment

5. Plan for long-term operation

At Mission Restaurant Supply, kitchen design is
BUILT FOR REAL approached with one focus. How the space will
WORLD perform once service begins.
PERFORMANCE

Through Mission Design Services, every layout is
built around real workflow, real constraints, and real
service demands. From planning through
installation, each piece is considered as part of a
larger system.

The result is a kitchen that supports your team, your
process, and long term performance.




LET'S PLAN

WHAT'S NEXT
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