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DECORDREAMR · THE KITCHEN CODEX 02 — WELCOME

R E A D  T H I S  F I R S T

The kitchen is the working room.

Design for hands first, eyes second.

Every other room in your home is designed for sitting, sleeping,

or looking. The kitchen is designed for standing, lifting,

chopping, plating, and reaching. It is the only room whose

primary function is physical work — and the only room where a

beautiful design that fails the work is a failed kitchen.

Most kitchen content treats the kitchen as a styling problem:

which cabinet color, which counter material, which open-

shelving aesthetic. The Kitchen Codex treats it as a geometric

and functional problem first, an aesthetic problem second. The

work triangle, the counter zones, the storage architecture, the

lighting layers, the hardware, the surface edit — each one is a

discipline applied to a working room.

It is not a kitchen-makeover guide. It is the codex for the kitchen

you already have — diagnostic, structural, and finished.

— Dreamr
FOUNDER · DECORDREAMR
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DECORDREAMR · THE KITCHEN CODEX 03 — MANIFESTO

A  D E S I G N E R ' S  P O S I T I O N

Seven rules for the working
room.
Most kitchens fail in the same six ways. The rules below are not stylistic preferences — they are

the discipline of designing a room that has to work before it has to look like anything. Memorize

them. Apply them in order. A kitchen that obeys all seven looks designed regardless of its budget.

01 The kitchen is the working room. Design for hands first, eyes second.

02 The triangle is geometry, not ergonomics. Stove. Sink. Fridge. Three steps each,

every time.

03 The countertop is real estate. Most of it goes to working surface, never to display.

04 Two light layers, never one. Overhead for cooking. Undercabinet for everything
else.

05 The handles are the jewelry. The fastest kitchen upgrade is the smallest one.

06 Open shelving is a discipline, not a decor choice. Three colors, one material,

never more.

07 A clean countertop signals a designed kitchen. A cluttered one signals an

inherited one.

HOW TO USE THIS CODEX

Read Part 1 with the kitchen in front of you and a pen. The diagnostic is the first move and takes 20

minutes. Parts 2 through 4 are the system in execution order: anchors, layers, layout. Part 5 is the

troubleshooting guide. Part 6 is the printable Resource Vault — the shopping list, the 14-day sprint,

and the audit worksheet. Apply Part 1 today; complete the codex in 14 days.
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PART 01 · THE ANATOMY 04 — SECTION OPEN

I The Anatomy DIAGNOSTIC + INVENTORY

Before you change a backsplash tile, you need a clear answer to one question: does

this kitchen actually work for the way you cook.

A great kitchen is not measured by how it photographs. It is measured by how many steps it takes

to move from the fridge to the sink to the stove, by whether there is room to plate a meal beside

the burner, by whether two people can be in the room at once without colliding. The diagnostic on

page 5 surfaces the geometry failures. The anatomy inventory on page 6 names what every well-

designed kitchen contains — and what your kitchen is missing.

WHAT YOU'LL WALK AWAY WITH

A score on the five-question Kitchen Test, a complete inventory of which of the eight anatomy

elements your kitchen has, and a prioritized list of what to fix first.

The two diagnostic mistakes

Diagnosing aesthetics before geometry. Cabinet color and countertop material are the last decisions,

not the first. If the work triangle is broken, no amount of marble fixes it.

Buying appliances to "fix" a kitchen. A new range will not solve a missing counter zone beside the

stove. Run the diagnostic before any purchase.
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PART 01 · THE ANATOMY 05 — THE KITCHEN TEST

D I A G N O S T I C  0 1  ·  T W E N T Y  M I N U T E S

Answer five questions. Find the
failure.
Stand in your kitchen with a pen. Answer each question against the room as it is right now — not

as you wish it were. A "no" or "I'm not sure" on any question is a diagnostic flag, and the chapter

referenced is where the fix lives.

Can two people work in the kitchen without crossing paths? One person at the stove and one at

the sink should not have to step around each other to reach the fridge. If they do, the triangle is too

tight or the traffic path crosses it. (See Part 2, page 8.)

Is the work triangle three steps or fewer between each point? Stove to sink, sink to fridge, fridge

to stove — each leg should take three normal steps or fewer. A kitchen where you walk five steps

between sink and stove is a tiring kitchen to cook in. (See Part 2, page 8.)

Is there at least 24 inches of clear counter beside the stove and beside the sink? The two non-

negotiable counter zones: a landing pad beside the stove (for setting down hot pans) and a landing

pad beside the sink (for dishes coming in or out). (See Part 2, page 9.)

Do you have two light layers — overhead and undercabinet? Overhead alone is "operating room"

lighting. Undercabinet is the layer that lights the actual working surface. Most kitchens have only

the first. (See Part 3, page 12.)

Could you describe the kitchen in three materials, or is it eight? Cabinet finish, counter material,

backsplash, flooring, hardware, appliance finish, shelving, accent piece. Three or four maximum.

(See Part 3, page 13.)

SCORE YOUR KITCHEN

Count the questions you cannot confidently answer yes to. 5/5: the kitchen is largely complete; jump

to Part 3 for finish refinements. 3–4/5: the geometry works but the layers are missing — start at Part 3.

0–2/5: the structure needs rework; start at Part 2 and work in order.
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PART 01 · THE ANATOMY 06 — EIGHT ELEMENTS

D I A G N O S T I C  0 2  ·  T H E  I N V E N T O R Y

Eight elements. Every working kitchen
has all of them.
Walk your kitchen. Mark each element present, undersized, or missing. The list is not a Pinterest

checklist — it is the architecture of a kitchen that works. Missing elements are the next purchases.

Undersized ones are the next replacements. Present-and-right-sized ones are the foundation.

01 The Work Triangle

Stove · sink · fridge in a triangle, each leg 3–9

feet. The geometric foundation of every

functional kitchen.

02 Counter Zones

24-inch landing pad beside the stove, 18-

inch beside the sink. Working surface, not

display surface.

03 Cabinet Architecture

Lower drawers (not doors), upper closed

storage, and a single zone of open shelving

if disciplined. Drawers beat doors every time.

04 Two Light Layers

Overhead (ambient) and undercabinet (task).

3000K bulbs. The undercabinet layer is what

most kitchens skip.

05 The Backsplash

Full-height to the upper cabinets — never 4

inches. One material, one color, one finish.

The single biggest visual upgrade.

06 Cabinet Hardware

The jewelry of the kitchen. Brass, brushed

nickel, matte black, or aged copper. Replace

all at once; the smallest upgrade that does the

most work.

07 The Surface Edit

3–7 visible objects per countertop zone,

daily-use only. The clean-countertop test: can

you clear it in 60 seconds?

08 One Decorative Element

A leaning cutting board, a framed print, a

ceramic vessel, a trailing plant. One gesture

per kitchen, never more.

AFTER THE INVENTORY

Count present: ___ / 8  ·  Count undersized: ___  ·  Count missing: ___

Missing elements become Part 6 shopping list entries. Undersized elements become replacement priorities.

Present-and-right-sized elements are the foundation — work outward from those.
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PART 02 · THE ANCHORS 07 — SECTION OPEN

II The Anchors TRIANGLE · COUNTER · CABINETS

Three structural decisions determine whether the kitchen works. The finishes come

after.

The Work Triangle, the Counter Zones, and the Cabinet Architecture are the three anchors of

every kitchen. They are the structural decisions — the geometry, the working surface, and the

storage. If these three are right, the kitchen will function regardless of finish quality. If any one is

wrong, no amount of marble, brass, or open shelving will rescue the room.

THE ORDER MATTERS

The triangle defines the geometry. The counter zones obey the triangle. The cabinets obey the

counter zones. Reverse the order — buy the cabinets first — and you will end up with beautiful storage

in the wrong places.

The three anchor questions

Is the work triangle right-sized and unobstructed? See page 8 for the triangle math.

Are the counter zones the right size and protected from clutter? See page 9.

Is the storage built for the way you actually cook? See page 10 for the cabinet architecture.
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PART 02 · THE ANCHORS 08 — THE WORK TRIANGLE

A N C H O R  0 1

Stove. Sink. Fridge. Three steps
each.
The work triangle is the single most-studied piece of kitchen geometry in residential design — and

the single most-ignored. The triangle is the imaginary path between the three primary stations: the

cooking station (stove), the cleaning station (sink), and the cold storage station (fridge). A working

kitchen keeps the legs of the triangle short, equilateral, and unobstructed.

Sink Stove

Fridge

EACH LEG

3 to 9 feet. Three steps to nine, never more. Short legs slow no one down;

long legs exhaust the cook.

TOTAL PERIMETER

Under 26 feet. Larger triangles are not "more luxurious" — they are tiring. A

28-foot perimeter means thousands of extra steps per week.

NO THROUGH-TRAFFIC

No traffic path crosses the interior of the triangle. Doorways and walkways

belong outside the triangle, not through it.

When the triangle cannot be moved

In a rental, in a builder-spec kitchen, or in any room where the appliances are fixed in place, the

triangle is what you inherited — not what you chose. The fix in that case is to defend the triangle

— keep clutter, secondary appliances, bar stools, and standing islands out of its interior. A

defended triangle in a builder kitchen functions better than a beautiful but obstructed triangle in a

custom one.

THE ISLAND QUESTION

An island inside a small work triangle is the most common kitchen-layout failure. An island only works

when there is at least 42 inches of clearance between it and every counter edge it faces. Less than

42 inches and the island blocks the triangle, eats the walkway, and traps two cooks in the same

square foot of floor.
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PART 02 · THE ANCHORS 09 — COUNTER REAL ESTATE

A N C H O R  0 2

The counter is real estate. Treat
it like a budget.
Most kitchens lose half of their counter space to appliances, jars, paper towels, mail, and small-

electrics that get used once a month. The result is a working kitchen with no working surface —

every meal preparation requires clearing the counter first. The fix is to treat counter space as real

estate, with explicit zones for working, landing, and (sparingly) displaying.

24"
STOVE LANDING PAD

24 inches of clear counter to

one side of the stove — for

setting down hot pans, plating,

and resting tools. The non-

negotiable working zone.

18"
SINK LANDING PAD

18 inches of clear counter on

each side of the sink — one

side for dirty incoming, one

side for clean outgoing. The

dishwashing geometry.

36"
PREP ZONE

36 inches of contiguous clear

counter — somewhere in the

kitchen — for chopping,

mixing, and assembling.

Without it the prep happens on

the island or in the sink.

The three counter zones

The Working Zone. Where prep, plating, and active cooking happen. Always clear by default —

anything stored here is removed at end of meal.

The Landing Zone. Beside the stove and sink. Held empty so hot pans, dishes, and groceries have

somewhere to go on arrival.

The Display Zone. A single small surface — the corner of an island, the side of the range — that holds

the kitchen's three to seven curated objects: cutting board, salt cellar, oil cruet, vessel. This is the only

counter where things live permanently.

THE COUNTER AUDIT

Right now, walk to your kitchen. Photograph every counter from the same angle. Now count the

objects. Anything used less than weekly belongs in a cabinet. Anything used less than monthly

belongs in a basement or donation pile. The number of items on the counter directly determines

whether the kitchen reads as designed or assembled.
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PART 02 · THE ANCHORS 10 — CABINET ARCHITECTURE

A N C H O R  0 3

Drawers below. Doors above.
Open shelving — only if
disciplined.
Cabinet architecture is the storage logic of the kitchen. Three principles separate kitchens that

store everything from kitchens that hide nothing: drawers beat lower-cabinet doors, closed upper

cabinets beat open shelving by default, and open shelving works only when treated as a

discipline — three colors, one material, never more.

STORAGE

TYPE
USE IT FOR WHEN IT FAILS

Lower

drawers

Almost everything below the counter. Pots,

pans, dishes, utensils, dry goods. Drawers

display their contents on opening — no reaching

into a dark cabinet.

Cheap drawer slides that bow under

weight. Specify full-extension, soft-close

hardware.

Lower

doors

Single-purpose tall storage — under-sink

plumbing, recycling bin, vertical baking-sheet

storage.

Anywhere else. A door over a deep cabinet

is a black hole where pans go to be lost.

Closed

upper

cabinets

Everything that needs to be hidden — cereal

boxes, mixing bowls, glassware, infrequently-

used dishes. The visual calm of the kitchen lives

here.

When packed past 80% capacity.

Overstuffed cabinets fall out when

opened.

Open

shelving

One small zone — three shelves max. Daily-use

items in a tight visual palette: white plates,

brown mugs, clear glassware. The discipline is

restraint.

When applied to an entire kitchen wall,

with mismatched objects, or in a kitchen

with high airborne grease (next to the

stove).

Pull-out

pantry

The single biggest cabinet upgrade most

kitchens can make — a tall, narrow pull-out for

dry goods replaces a black-hole pantry cabinet.

When narrower than 9 inches — too

tight for most boxes.

THE OPEN SHELVING TRAP

Open shelving is the most photographed kitchen trend and the most regretted installation. The

maintenance load is high (dust + grease), and the discipline required (matched dishware, restrained

color, no clutter) is more than most households can sustain. If you cannot commit to a three-color

matched dish set and a weekly wipe-down, install closed cabinets. Open shelving works in show

kitchens because no one cooks in them.



PART 03 · THE LAYERS 11 — SECTION OPEN

III The Layers LIGHT · BACKSPLASH · HARDWARE

Anchors give you a working kitchen. Layers give you a designed one.

After the triangle is right, the counter zones are protected, and the cabinets are organized, the

kitchen is functionally complete but visually unfinished. The layers are the finishes — the lighting

that turns the working surface from "lit" to "illuminated," the backsplash that turns three feet of

bare wall into the kitchen's biggest visual gesture, and the hardware that turns a builder-grade

cabinet into a designed one. Part 3 is the three layers in execution order: light first, backsplash

second, hardware last.

THE TWO LAYERING MISTAKES

First — keeping a 4-inch backsplash because it came with the house. The 4-inch builder backsplash is

the single biggest "this kitchen looks unfinished" tell in residential design. Second — leaving the

original cheap cabinet hardware on otherwise good cabinets. Hardware is the jewelry; bad jewelry

signals an unconsidered outfit.

The order of operations

Lighting first. Add the undercabinet layer and replace overhead bulbs. The room transforms before any

finish changes.

Backsplash second. The biggest single-surface upgrade in any kitchen. Address before hardware so the

hardware finish responds to the new backsplash material.

Hardware last. All at once, in one finish family. The finishing gesture.
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PART 03 · THE LAYERS 12 — TWO LIGHT LAYERS

L A Y E R  0 1  ·  T H E  U N D E R C A B I N E T  I M P E R A T I V E

Overhead for cooking.
Undercabinet for everything
else.
Most kitchens are lit by a single overhead — an unflattering, shadow-casting hospital light that

turns every counter into a darker version of itself. The fix is the two-layer rule: ambient overhead

for general visibility, plus task undercabinet for the actual working surface. The undercabinet

layer is the cheapest and most transformative kitchen upgrade most homes can make.

LAYER 1

Overhead — Ambient

The base layer. Recessed cans,

flush mount, or a pendant

cluster. Use a 3000K bulb —

slightly cooler than a bedroom

but not blue. Dim it for evening.

LAYER 2

Undercabinet — Task

The working layer. LED strip or

puck lights mounted to the

underside of upper cabinets.

Illuminates the actual counter.

Most under-installed lighting

type in residential design.

OPTIONAL

Pendant — Island or Sink

The accent layer. Pendant

cluster over an island, single

pendant over the sink. Adds

sculptural element. Hang the

bottom 30–36 inches above the

surface.

The undercabinet install

Plug-in LED strips are the renter-friendly version. No electrical work. Stick under the cabinet,

plug into the outlet, switch on. Hardwired strips are the long-term install — cleaner, fewer cables,

controlled by a switch on the wall. Either works. The cost is small ($40–$120 for a full kitchen); the

transformation is dramatic and immediate.

BULB COLOR TEMPERATURE FOR KITCHENS

3000K is the kitchen default — slightly cooler than living/bedroom rooms (2700K) for accurate color

perception during cooking, but still warm enough not to read as office lighting. Use 3000K for both

overhead and undercabinet. Never 4000K+ daylight bulbs — they wash out food and read as

institutional.
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PART 03 · THE LAYERS 13 — THE BACKSPLASH

L A Y E R  0 2  ·  T H E  B I G G E S T  V I S U A L  M O V E

Full-height. One material. One
finish.
The backsplash is the single largest visual surface in most kitchens — the wall between the

counter and the upper cabinets, typically 18 inches tall and as wide as the kitchen itself. Most

kitchens treat it as an afterthought: a 4-inch builder strip of the same material as the counter,

ending in bare drywall above. The fix is the full-height backsplash: one material, from counter to

upper cabinet, in a single finish.

18"
COUNTER TO CABINET

18 inches is the typical

distance from counter to upper

cabinets. Fill all of it with one

continuous material. Anything

less reads as builder-grade.

1
MATERIAL

One material across the entire

backsplash. Subway tile,

zellige, large-format porcelain,

slab quartz, or natural stone.

Never two materials joined in

the middle.

3
KITCHEN MATERIALS TOTAL

Three material families in the

whole kitchen. Cabinet finish +

counter + backsplash.

Hardware and floor count as

accents within that palette.

The four backsplash decisions

Material. Subway tile (white, neutral, beige), zellige (handmade, irregular, warm), large-format porcelain

(slab, modern), or stone (luxurious, expensive). Choose one — your kitchen's visual personality lives

here.

Grout color. Match the tile (invisible joints, calm) or contrast it (visible joints, graphic). White tile + light

gray grout is the classic; white tile + dark grout is the statement.

Layout. Stacked (modern, clean), running bond / brick (traditional), herringbone (decorative). The

layout is the tile's syntax — choose deliberately, not by default.

Edge. The backsplash should terminate cleanly — at the corner of the cabinet, the edge of the range, or

the edge of the room. Never mid-wall above an exposed outlet. Plan the termination before you install.
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PART 03 · THE LAYERS 14 — THE HARDWARE

L A Y E R  0 3  ·  T H E  J E W E L R Y

The handles are the jewelry.
Replace them all at once.
Cabinet hardware is the smallest, cheapest, and most consequential finishing upgrade in any

kitchen. A $40 bag of brushed brass pulls transforms a builder-grade cabinet into a designed one.

A $90 set of aged copper cup pulls and bin pulls signals an intentional, considered kitchen. And

the original cheap plastic or chrome hardware that came with the cabinets signals the opposite —

regardless of the cabinets' actual quality.

FINISH

Choose One

Unlacquered brass, brushed

nickel, matte black, or aged

copper. One finish across the

whole kitchen — pulls, knobs,

and faucet. Mixed finishes in a

small kitchen read as

accidental.

STYLE

Pulls or Cup Pulls

Cup pulls on drawers, bar pulls

on doors is the considered

combination. All-pulls is also

correct. Avoid knobs on

drawers — they require an

awkward two-finger grip.

LENGTH

Scale to Drawer

Drawer pulls should be ⅓ to ½

the drawer width. A 30-inch

drawer takes a 10-to-15-inch

pull. Too-small pulls on big

drawers is the single most

common hardware mistake.

Replace all at once

Hardware swaps are not incremental. Replacing four out of twenty pulls produces a half-finished

kitchen with a visible-mismatch problem on every cabinet. Inventory the pull count, order the full

set in one finish, and replace everything in a single afternoon. Count drawers, count doors, add

10% for mistakes. A typical kitchen needs 15–25 pieces of hardware. Total cost: $60–$200 for a

complete swap. Total transformation: the largest perceived upgrade per dollar in the entire codex.

TEST BEFORE YOU DRILL

Hardware specs include screw-hole spacing (center-to-center). Existing cabinet holes are typically 3,

3.5, or 4 inches center-to-center. Measure your existing holes before ordering. If your new hardware

doesn't match the existing spacing, you'll need to drill new holes — which means filling the old ones.

Match the spacing, save the afternoon.
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PART 04 · THE LAYOUT 15 — SECTION OPEN

IV The Layout CONFIGURATIONS · SURFACE EDIT

Four kitchen configurations. Each has its own triangle logic.

Most homes have one of four kitchen configurations — galley, L-shaped, U-shaped, or island

kitchen — and the triangle behaves differently in each. Understanding which configuration you

have determines where the appliances go, where the counter zones live, and whether an island is

an asset or an obstacle. The Surface Edit on page 17 is the layout discipline that runs across all

four configurations: a clean countertop is the strongest visual signal in any kitchen, regardless of

layout.

THE TWO LAYOUT MISTAKES

First — adding an island to a kitchen that does not have 42 inches of clearance for one. The island

then blocks the triangle and turns a functional galley into a broken U. Second — letting every

horizontal surface fill up with appliances, jars, and mail. The configuration becomes irrelevant when

the working surface is buried.

The order to address layout

Identify your configuration. Galley, L, U, or island. See page 16.

Run the Surface Edit. Clear every counter; only the daily-use comes back. See page 17.
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PART 04 · THE LAYOUT 16 — FOUR CONFIGURATIONS

L A Y O U T  0 1  ·  I D E N T I F Y  A N D  O P T I M I Z E

Four shapes. Four sets of rules.
Identify which configuration your kitchen has, and the optimization rules become specific to that

shape. Each has its own triangle behavior, its own counter logic, and its own island-or-no-island

answer.

CONFIGURATION HOW IT WORKS WHAT TO OPTIMIZE

Galley (two

parallel walls)

Most efficient layout per square

foot. Triangle compresses

naturally. Two parallel runs of

counter, 42–60 inches apart.

Defend the walkway. No bar stools, no island,

no standing appliance racks. The galley breaks

when anything sits in the middle.

L-shaped (two

walls meeting in a

corner)

The default open-plan kitchen.

Triangle wraps the L. Corner

cabinet is the storage challenge

— install a lazy Susan or pull-

out.

Treat the open end of the L as the dining or

living zone — it should not become "the side of

the kitchen with extra counter." Define the

boundary.

U-shaped (three

walls)

Most counter and storage per

square foot. Triangle is

contained within the U. Single

cook works comfortably.

Keep the U's interior empty of obstacles. No

bar stools, no carts, no island. Two cooks need

at least 5 feet between the parallel runs.

Island kitchen

(perimeter +

central island)

The aspirational layout. Triangle

splits — sink or cooktop often on

the island. Requires the most

square footage to work.

42 inches minimum between island and any

counter. 48 inches is comfortable, 36 inches is

unworkable. The island either replaces a wall of

counter or replaces a dining table — it does not

"add" to a small kitchen.

THE ISLAND TRAP

"Adding an island" is the most common kitchen renovation request and the most common kitchen

failure. If you do not have 42+ inches of clearance around the proposed island on every side, do not

install one. A kitchen cart on wheels that you can remove is a better solution than a permanent island

that breaks the triangle. The island serves the room, not the other way around.
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PART 04 · THE LAYOUT 17 — THE SURFACE EDIT

L A Y O U T  0 2  ·  T H E  C L E A N - C O U N T E R  D I S C I P L I N E

Clear the counter. Daily-use
only comes back.
The single most consequential, free, and immediate kitchen upgrade is the Surface Edit. Most

kitchens look more designed in 30 minutes than they did in five years — without buying a thing —

by clearing every counter, then returning only the items that pass the daily-use test. The edit is not

styling; it is a discipline applied to the working room.

The Edit Protocol

Step 1 — Clear everything. Move every item off every counter onto the dining table. Empty result: bare

counters, visible backsplash, exposed surface.

Step 2 — Apply the daily-use test. An item returns to the counter only if it is used at least once per day.

Coffee maker (yes). Toaster (maybe — used daily?). Stand mixer (no — once a month at most). Knife

block (yes if used). Paper towels (yes). Decorative ceramic vessel (only if it earns its keep — see

Display Zone, page 9).

Step 3 — Find homes for the weekly and monthly. Weekly items live in a primary cabinet. Monthly

items live in a high cabinet or pantry. Yearly items leave the kitchen entirely — basement, donation, or

storage.

Step 4 — Curate the Display Zone. One small surface holds 3–7 curated objects. A cutting board

leaning, a salt cellar, an oil cruet, a ceramic vessel, one stack of three cookbooks. Everything else lives in

cabinets.

THE 60-SECOND TEST

A well-edited kitchen passes the 60-second test: from a fully active prep state, you can clear every

counter to bare surface in under 60 seconds. If clearing takes longer, too much lives on the counter.

Run the edit again. The 60-second standard is not a styling exercise — it is the marker of a kitchen

that serves work first.
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PART 05 · THE MISTAKES 18 — SECTION OPEN

V The Mistakes DIAGNOSTIC + HIERARCHY OF FIXES

Twelve errors and the order to fix them. Most kitchens are two weekends away from

designed.

The Kitchen Codex has now given you the system. Part 5 is the troubleshooting guide — the

twelve most common kitchen mistakes and the hierarchy of fixes that prioritizes which to address

first. Most failing kitchens are not failing because of one big problem. They are failing because of

four or five small ones — each easy to identify, each easy to fix, and almost none ever fixed

because nobody named them.

HOW TO USE THIS SECTION

Run the 12-mistakes list on page 19 against your kitchen. Mark every mistake present. Then apply the

hierarchy of fixes on page 20 — which prioritizes which mistake to address first based on impact-to-

cost ratio. The first three tiers are free or near-free (Surface Edit, bulbs, undercabinet lighting). The

largest visible upgrades in any kitchen happen in those three tiers.
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PART 05 · THE MISTAKES 19 — TWELVE MISTAKES

T H E  D I A G N O S T I C  L I S T

Twelve mistakes that break kitchens
every time.
Too many small appliances on the counter.

Fix: Apply the Surface Edit. Coffee maker stays if daily; everything else returns to a cabinet. The counter is working

surface.

4-inch builder backsplash.

Fix: Replace with full-height to the upper cabinets. Single biggest visual upgrade in any kitchen.

No undercabinet lighting.

Fix: Install LED strip or puck lights under every upper cabinet. Plug-in for renters, hardwired for owners. The

working layer most kitchens skip.

Original cheap cabinet hardware.

Fix: Replace all hardware in one finish family — brass, brushed nickel, matte black, or aged copper. $60–200

transforms the kitchen.

Open shelving with mismatched objects.

Fix: Either commit to the discipline — three colors, one material, weekly wipe — or replace with closed cabinets.

Half-disciplined open shelving is the worst of both.

Microwave above the stove.

Fix: Move it to a countertop, a drawer microwave, or a pantry cabinet. Above-the-stove microwaves are too high, too

hot, and they break the vent.

No 24-inch landing pad beside the stove.

Fix: Clear the area on at least one side of the stove. If it's permanently occupied by an appliance, relocate the

appliance — the landing pad is non-negotiable.

Pendants too low or too high over the island.

Fix: Bottom of pendant 30–36 inches above the island surface. Lower and they obstruct sightlines; higher and they

float.

Single sink in a primary cooking kitchen.

Fix: Single deep sinks are fine; small double sinks are the failure. If replacing, choose one large single bowl over two

cramped ones.

Bar stools that block the island walkway.

Fix: Bar stool seats need 30 inches of clear pulled-out depth from the counter edge. Less and the seat blocks traffic.

Choose backless stools or remove a stool.

Spice racks displayed as decor.

Fix: Spices go inside a drawer or cabinet, ideally in a drawer-mounted spice insert. A wall-mounted spice rack with

30 visible jars is clutter pretending to be styling.

Mismatched cabinet hardware finishes mid-kitchen.

Fix: One finish for all hardware. If the faucet is matte black and the cabinet pulls are brushed nickel, decide which

finish stays and replace the other.
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T H E  O R D E R  T O  A D D R E S S  T H E M

Fix in this order. Each step
earns the next.
The hierarchy ranks kitchen fixes by impact-to-effort ratio. The earliest fixes are free or near-free

and produce the largest visible change. The later fixes are larger investments producing more

subtle refinement. Do not skip to the bottom. A new counter cannot fix a kitchen with a broken

triangle, no undercabinet lighting, and cluttered surfaces.

TIER FIX COST TIME

1 Run the Surface Edit. Clear every counter; only daily-use comes back.

The free fix that changes everything.

$0 30 min

2 Replace every bulb to 3000K. Overhead, undercabinet, and pendants. $25–50 30 min

3 Install undercabinet lighting. Plug-in LED strip under every upper

cabinet.

$40–120 1 day

4 Swap all cabinet hardware. One finish, all at once. Cup pulls on drawers,

bar pulls on doors.

$60–200 1 afternoon

5 Defend the work triangle. Remove anything obstructing the triangle's

interior — bar stools, freestanding shelves, appliance carts.

$0 1 hour

6 Add the Display Zone. One small surface, 3–7 curated objects. Cutting

board, salt, oil, vessel.

$30–100 1 hour

7 Replace the faucet. Match the new hardware finish. Single-handle, high-

arc, pull-down sprayer is the modern default.

$120–

350

2 hours

8 Upgrade the backsplash. Full-height, one material. The biggest visual

transformation past the Surface Edit.

$300–

1,500

1–2

weekends

9 Replace lighting fixtures. Pendants over the island, statement fixture in

the eat-in zone.

$200–

800

1 weekend

10 Paint the cabinets. Only after tiers 1–9 are complete. A complete cabinet

repaint changes the kitchen's whole register.

$400–

1,500

1–2 weeks

STOP WHEN THE ROOM WORKS

Most kitchens do not need to complete all ten tiers. The first four — Surface Edit, bulbs, undercabinet

lighting, hardware — fix 80% of failing kitchens. Run those, then re-take the diagnostic on page 5. If

the kitchen scores 4/5 or 5/5, stop. The remaining tiers are refinement, not rescue.
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VI The Resource Vault SHOPPING · SPRINT · WORKSHEET

Every worksheet, list, and sprint from the codex — formatted to print, fill in, and

post. Pages 22–25.

The Resource Vault turns the Kitchen Codex into a working system. The shopping list is the

priority-ranked purchase order with affiliate links. The 14-Day Sprint is the day-by-day execution

plan. The Audit Worksheet is the printable diagnostic. Print all three and run them in sequence.

PAGE RESOURCE USE

22 The Master Shopping List Priority-ranked kitchen purchases with affiliate links — start at the

top.

23 The 14-Day Kitchen Sprint Day-by-day execution plan from diagnostic to finished kitchen.

24 The Kitchen Audit

Worksheet

Printable diagnostic and inventory — one page, full assessment.

25 Companion Products What to read next in the DecorDreamr library.
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PART 06 · THE RESOURCE VAULT 22 — MASTER SHOPPING LIST

Q U I C K - L I N K  S H O P P I N G  ·  K I T C H E N  P R I O R I T Y  O R D E R

The kitchen shopping list.
Items are ordered by the hierarchy-of-fixes priority. Run the Surface Edit (free) and replace bulbs

before any purchase. Install undercabinet lights and swap hardware before tackling the backsplash.

Each item links to a curated Amazon search using the DecorDreamr affiliate tag.

# ITEM USE BUDGET LINK

1 3000K Warm White Bulbs (4-
pack)

Every bulb in the kitchen — overhead, pendants,
undercabinet

$15–25 Shop
→

2 Plug-In Undercabinet LED
Strip Kit

The task layer — the cheapest most transformative
kitchen upgrade

$30–80 Shop
→

3 Cabinet Hardware — Aged

Brass Pull Set

Replace all cabinet hardware in one finish $60–140 Shop

→

4 Cabinet Hardware — Cup Pulls
(drawers)

Cup pulls on drawers, bar pulls on doors — the
considered pairing

$40–100 Shop
→

5 High-Arc Pull-Down Faucet Matches new hardware finish — pull-down
sprayer, single handle

$130–320 Shop
→

6 Walnut or Maple Cutting Board
(large)

The Display Zone anchor — leans against the
backsplash

$50–120 Shop
→

7 Marble or Ceramic Salt Cellar The everyday salt vessel — Display Zone staple $20–45 Shop
→

8 Olive Oil Cruet / Bottle The everyday oil — refilled from larger storage in
the cabinet

$15–40 Shop
→

9 Pull-Out Drawer Spice
Organizer

Spices belong in a drawer, not on display $25–60 Shop
→

10 Stainless Pot Rack — In-
Cabinet

Vertical pan organizer for inside a lower cabinet —
alternative to hanging rack

$30–70 Shop
→

11 Linen Tea Towels (set of 4) Hangs on oven handle or hook — the daily textile

in any working kitchen

$25–55 Shop

→

12 Pendant Light (single — over
sink or island)

The optional accent layer — sculptural, warm,
dimmable

$80–250 Shop
→

13 Backsplash Tile — Zellige or
Subway

The full-height backsplash material — one finish
across whole wall

$8–18 per
sqft

Shop
→

14 Open Shelving — Wood
Brackets + Plank

If installing open shelving — keep it to one small
zone

$60–150 Shop
→

15 Wall-Mounted Paper Towel
Holder

Off the counter, under a cabinet — frees working
surface

$15–35 Shop
→

16 Trailing Plant — Pothos or
Philodendron

Top-of-cabinet sculptural element — long,
organic, low-maintenance

$20–50 Shop
→
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https://www.amazon.com/s?k=3000k+led+bulb+kitchen&tag=decordreamr-20
https://www.amazon.com/s?k=3000k+led+bulb+kitchen&tag=decordreamr-20
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https://www.amazon.com/s?k=aged+brass+cabinet+pulls+set&tag=decordreamr-20
https://www.amazon.com/s?k=aged+brass+cabinet+pulls+set&tag=decordreamr-20
https://www.amazon.com/s?k=brass+cup+pulls+drawer+kitchen&tag=decordreamr-20
https://www.amazon.com/s?k=brass+cup+pulls+drawer+kitchen&tag=decordreamr-20
https://www.amazon.com/s?k=brass+pull+down+kitchen+faucet&tag=decordreamr-20
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https://www.amazon.com/s?k=olive+oil+cruet+kitchen&tag=decordreamr-20
https://www.amazon.com/s?k=olive+oil+cruet+kitchen&tag=decordreamr-20
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https://www.amazon.com/s?k=linen+tea+towel+set+kitchen&tag=decordreamr-20
https://www.amazon.com/s?k=linen+tea+towel+set+kitchen&tag=decordreamr-20
https://www.amazon.com/s?k=kitchen+pendant+light+brass&tag=decordreamr-20
https://www.amazon.com/s?k=kitchen+pendant+light+brass&tag=decordreamr-20
https://www.amazon.com/s?k=zellige+tile+kitchen+backsplash&tag=decordreamr-20
https://www.amazon.com/s?k=zellige+tile+kitchen+backsplash&tag=decordreamr-20
https://www.amazon.com/s?k=open+kitchen+shelving+wood+wall&tag=decordreamr-20
https://www.amazon.com/s?k=open+kitchen+shelving+wood+wall&tag=decordreamr-20
https://www.amazon.com/s?k=under+cabinet+paper+towel+holder&tag=decordreamr-20
https://www.amazon.com/s?k=under+cabinet+paper+towel+holder&tag=decordreamr-20
https://www.amazon.com/s?k=pothos+plant+indoor+kitchen&tag=decordreamr-20
https://www.amazon.com/s?k=pothos+plant+indoor+kitchen&tag=decordreamr-20
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P R I N T A B L E  ·  D A Y - B Y - D A Y  A C T I O N  P L A N

The 14-Day Kitchen Sprint.
Two weeks from diagnostic to finished kitchen. Print this page. Cross off each day as the task is

complete. The sprint assumes a kitchen that scored 0–3 on the Kitchen Test on page 5; kitchens that

scored higher can compress days 1–6 or skip directly to days 9–14.

DAY THE WORK DONE

Day 1 Run the diagnostic. Walk the kitchen with the page-5 test and the page-19 mistakes list. Mark
every flag. Photograph every counter from the same angle.

☐

Day

2

The Surface Edit. Clear every counter completely. Apply the daily-use test. Return only what
passes. This is the day the kitchen transforms.

☐

Day

3

Replace every bulb. 3000K warm white in every overhead, pendant, and ceiling fixture. ☐

Day

4

Order undercabinet lighting. Plug-in LED strip kit, one strip per upper-cabinet run. ☐

Day

5

Install undercabinet lighting. Mount strips, route cables, plug in. The single largest atmosphere
upgrade.

☐

Day

6

Inventory the hardware. Count drawers and doors. Measure existing screw-hole spacing. Order
all hardware in one finish.

☐

Day

7

Defend the triangle. Walk through stove → sink → fridge. Remove anything obstructing the
triangle's interior. Reclaim the geometry.

☐

Day

8

Swap all cabinet hardware. One afternoon. Every door, every drawer. New finish, same kitchen —
newly designed.

☐

Day

9

Curate the Display Zone. One surface. 3–7 objects — cutting board, salt cellar, oil cruet, vessel.
Everything else goes into cabinets.

☐

Day

10

Audit the materials. Count distinct material families visible in the kitchen. Edit to three or four.
Replace or paint a fifth.

☐

Day

11

The Faucet. Replace if the existing faucet does not match the new hardware finish. High-arc, pull-
down sprayer.

☐

Day

12

The Drawer Reorganization. Spices into a drawer insert. Utensils into a divider. The kitchen's
interior storage gets the same discipline as the counter.

☐

Day

13

Re-run the diagnostic. Re-take the page-5 test. Score the kitchen. If 4–5/5, the sprint is complete.
If still 0–3, identify which tier from the hierarchy (page 20) is unaddressed.

☐

Day

14

The Cook Test. Cook a full meal — prep, cook, plate, clean up. The kitchen is no longer a room
you tolerate; it is a room you designed for work. That is the codex.

☐
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PART 06 · THE RESOURCE VAULT 24 — AUDIT WORKSHEET

P R I N T A B L E  ·  O N E - P A G E  D I A G N O S T I C

The Kitchen Audit Worksheet.
Print this page. Walk your kitchen with a pen. Score and inventory in 15 minutes. The completed sheet

is your starting brief for the 14-Day Sprint.

The Kitchen Test (page 5)

QUESTION Y / N / UNSURE

1. Two people can work without crossing paths? ☐ Y   ☐ N   ☐ ?

2. Work triangle ≤ 3 steps each leg? ☐ Y   ☐ N   ☐ ?

3. 24-inch landing pads beside stove and sink? ☐ Y   ☐ N   ☐ ?

4. Two light layers — overhead + undercabinet? ☐ Y   ☐ N   ☐ ?

5. Three or four material families maximum? ☐ Y   ☐ N   ☐ ?

SCORE: ___ / 5  ·  5 = REFINEMENT ONLY · 3–4 = LAYERING WORK · 0–2 = STRUCTURAL RESET

(START PART 2)

The Eight Anatomy Elements (page 6)

ELEMENT PRESENT / UNDERSIZED / MISSING

1. The Work Triangle ☐ P   ☐ U   ☐ M

2. Counter Zones (landing + prep) ☐ P   ☐ U   ☐ M

3. Cabinet Architecture (drawers + uppers) ☐ P   ☐ U   ☐ M

4. Two Light Layers ☐ P   ☐ U   ☐ M

5. The Backsplash (full-height) ☐ P   ☐ U   ☐ M

6. Cabinet Hardware (one finish) ☐ P   ☐ U   ☐ M

7. The Surface Edit ☐ P   ☐ U   ☐ M

8. One Decorative Element ☐ P   ☐ U   ☐ M

MISSING → SHOPPING LIST (PAGE 22)  ·  UNDERSIZED → REPLACE NEXT  ·  PRESENT → KEEP,
WORK OUTWARD

TOP THREE PRIORITIES (FROM THE HIERARCHY OF FIXES · PAGE 20)

Priority 1: _____________________________  ·  Priority 2: _____________________________  ·  Priority 3:

_____________________________
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PART 06 · THE RESOURCE VAULT 25 — COMPANION PRODUCTS

T H E  D E C O R D R E A M R  L I B R A R Y

One room, designed for work.
Now do the others.
The Kitchen Codex is the third volume in the Room Codex series. The Living Room Codex

addresses the most public room; the Bedroom Codex addresses the most private; this one

addresses the working room. The remaining three codexes — Bathroom, Home Office, Entryway

— complete the library. If the kitchen is in a rental, pair this codex with The Rental Reset for the

no-damage backsplash, undercabinet, and hardware-swap workflows.

The Living Room Codex
VOL. 07 · ROOM CODEX · $17

The first Room Codex. The room everyone sees —

anatomy, anchors, layers, layout. The other half of

the open-plan home.

The Bedroom Codex
VOL. 08 · ROOM CODEX · $17

The room you sleep in — designed for eyes

closed, not eyes open. The kitchen wakes you up; the

bedroom should put you back to sleep.

The Rental Reset
VOL. 01 · CONSTRAINT BOOK · $27

The ownership-constraint book. No-damage

backsplash, peel-and-stick alternatives, hardware

swaps that restore on move-out. Apply this codex

inside that one.

ÆTHER
THE MASTERCLASS · $19

The flagship DecorDreamr program. Atmosphere,

mood, and the full design language. Read after the

rooms are right.

THE ROOM CODEX SERIES — $59 FOR ALL SIX (COMING)

Six Room Codexes — Living Room, Bedroom, Kitchen, Bathroom, Home Office, Entryway. Each $17

standalone. The full six-book series bundles at $59 — save $43. decordreamr.com/product/the-six-

room-collection/

THE FULL RENTAL STACK — $49

The Rental Reset + Budget Decor Blueprint + Small Space Codex. If you rent, the stack is the

foundation. decordreamr.com/product/the-full-rental-stack/
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DECORDREAMR · THE KITCHEN CODEX 26 — CLOSE

T H E  R E S U L T

One room.
Designed for work.
Every meal.
The triangle is defended. The counters are clear. The undercabinet

lights are on. The hardware is one finish. The backsplash runs full-

height. The Display Zone holds the right seven objects, and only those

seven. The kitchen is no longer a room you tolerate — it is a room you

designed for the work it has to do.

01
THE ANATOMY

Eight elements, every working kitchen has all of

them. The diagnostic is the first move.

02
THE ANCHORS

Triangle, counter, cabinets. Three structural

decisions determine whether the room works.

03
THE LAYERS

Two lights, full-height backsplash, one hardware

finish. The room reads as finished.

04
THE LAYOUT

Configuration named, Surface Edit applied. The 60-

second clear test passes every time.

What to read next:

The Six-Room Collection ($59) — all six Room Codexes

decordreamr.com/product/the-six-room-collection/

ÆTHER ($19) — the flagship masterclass beyond codexes

decordreamr.com/product/aether/ D E C O R D R E A M R . C O M
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