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Kitchens, without a doubt, are the most important rooms in modern homes. It doesn't matter if 
you spend a lot of time in kitchen, or not, the room should be according to the latest trends to add 
to the grace of your home. Considering this particular fact, many people are now trying different 
things to make their kitchens look attractive and functional as well. 
 
When it comes to functionality, it is easy to see many people opting for commercial kitchen 
designs. Yes, implementing a restaurant kitchen design in your residential kitchen is the latest 
trend. Though some people are still not comfortable with this idea, the design idea is getting 
popular as majority is in its favor. 
 
Now, if you are also interested in revamping your residential kitchen to look like a commercial 
kitchen, you should pay attention to quite a few things before making any purchase. 
 
• The first prominent feature of commercial kitchen design is that it comes with a lot of space. 
Why? The answer is that these kitchens are not only used to cook, but it also allows different 
chefs to sit and move around. When it comes to residential kitchens, same thing should be 
applied to get a look and feel of commercial kitchen. Here, everything should be designed in a 
way that a big family may easily be able to sit, chat and of course, eat at the same time. Yes, it 
requires some planning, but it can be done with the help of a company offering restaurant kitchen 
design services. 
 
• The next thing is to understand is that a commercial kitchen is all about having 'big' behind all 
appliances. What it means is that you should have a 'big' oven, a 'big' microwave, a 'big' 
refrigerator, etc. But, it is important to get all these things after paying sufficient attention to the 
available space. Obviously, there is no need to get everything with an adjective 'big' if you don't 
have enough space to accommodate all. Here, you will again have to plan for what you can add 
in your kitchen to make it look like commercial kitchen. 
 
• Another important thing to consider is the commercial catering equipment. If you are just 
revamping your kitchen, you may not be in need for more equipment. But, if it is a new kitchen 
in a new home, you should make your kitchen look more like a commercial kitchen just by 
adding few specific appliances and equipment. 
 
The crux of the matter is that you can go with many different kitchen designs, but there is 
nothing more attractive and effective than implementing a commercial kitchen design in a 
residential kitchen. Just pay attention to aforementioned points and everything will be just fine. 
 
Garnersfoodserviceequipment.co.uk offers help to all those who are interested in restaurant 
kitchen design services. Along with this, it also offers commercial catering equipment at 
discounted prices with the facility of commercial refrigeration. So, log on to the site to buy some. 
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