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P R E M I E R  O U T D O O R  C A B I N E T R Y D E S I G N  C O N S I D E R A T I O N S

D E S I G N  C O N S I D E R A T I O N S 
With some careful  thought and planning you can create the outdoor k i tchen of your dreams. Here are some 
things to consider:

S E T  Y O U R  B U D G E T
• 	 Determine the amount of  money you want to spend on the project as a whole
• 	 Assign dol lar  amounts to indiv idual  components of  the project

U N D E R S T A N D  Y O U R  L O C A L  Z O N I N G  C O D E S  A N D  R E Q U I R E D  P E R M I T S
Each municipal i ty has their  own set of  ru les and regulat ions for home improvement projects that may, or may 
not,  apply to your outdoor k i tchen project.  Know what is required before you begin.

I D E N T I F Y  A N D  A S S E S S  T H E  L O C A T I O N  F O R  Y O U R  O U T D O O R  K I T C H E N
• 	 Does your designated area meet your s ize requirements for both cooking and entertaining
• 	 Is  i t  convenient ly located to water,  gas and power sources
• 	 Is  i t  convenient ly located to an exist ing entertaining area
• 	 Does i t  lend i tsel f  to the transport  of  food, cooking and serving i tems

D E T E R M I N E  I F  Y O U  A R E  G O I N G  T O  B U I L D  A  S T R U C T U R E  F O R  S H E LT E R  F R O M  R A I N  A N D  S U N
There are many things to consider should you decide to bui ld a structure
•	 First make sure you understand the permit requirements and building codes particular to your residential area
• 	 What type of structure are you bui lding
• 	 Wil l  the structure be attached to your house or f reestanding
•	 If the structure is attached to the house where are your gri l l  and other cooking appliances going to be located
• 	 Do you have adequate vent i lat ion or do you need to incorporate a hood for vent i lat ion

• 	 Does the vent i lat ion system have enough power and capture area to adequately deal  with crosswinds 
and cooking smoke

• 	 Are  you meet ing  a l l  the  sa fe ty  requ i rements  i f  the  cook ing  app l iances  a re  located near  a 
combust ib le  sur face
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What is the sun exposure throughout the day
• 	 Consider how you wi l l  br ing shade to the space i f  desired
What s i te prep is needed
• 	 Do you have to level  the area, lay stone, pour a concrete s lab, remove exist ing plants or t rees,  etc.
• 	 Wil l  you need to hire a professional  to prep the s i te

T H I N K  A B O U T  H O W  Y O U  W I L L  U S E  Y O U R  O U T D O O R  K I T C H E N
• 	 Wil l  there be a s ingle person or mult ip le cooks
• 	 In addit ion to a tradit ional  gr i l l ,  are there other appl iances you would l ike to include such as;  a s ide burner, 

a warming drawer or a refr igerator
Consider storage and transport  issues
• 	 Are the pots,  pans and cooking utensi ls coming from the pr imary indoor k i tchen or is the outdoor k i tchen 

going to be sel f-suff ic ient
• 	 Wil l  there be a s ink for c leanup or wi l l  you be taking dir ty dishes and utensi ls into the house

I D E N T I F Y  Y O U R  C A B I N E T  A N D  A P P L I A N C E  N E E D S
• 	 List  the appl iances that wi l l  be included in the ki tchen
• 	 Consider using one brand of appl iances to ensure a consistent look of hardware,  f in ish and toe heights
• 	 List  the special ty cabinets you wi l l  include such as s ink,  power burner,  t rash, gr i l l ,  etc.
• 	 List  the inter ior  accessory opt ions you may want to include such as cut lery div iders and rol lout shelves

For more in-depth design help please contact Premier Outdoor Cabinetry.


