
Define your goals (better storage? more seating?)
Take detailed measurements, (walls, doors, ceilings) 
Identify load-bearing walls (if being removed)
Finalize layout: Cabinets, appliances, sink, etc.
Consider traffic flow + functionality + walkways

Choose cabinetry style and color
pick countertop material and color
select backsplash (tile / full-height splash
choose flooring (durability matters!)
decide on hardware style and finish
SELECT LIGHTING  (OVERHEAD, UNDERCABINET, PENDANT)
Choose sink + faucet

Appliance and Fixtures

Select appliances (very important for the layout)
Order early (yours may be out of stock)
microwave location (range hood, drawer, shelf?)
always give sink template to your fabricators.
Plan for outlets, lighting and switches.

Budget and Timeline

Set a realistic budget.
always plans for add-ons (10-20%)
Get a material delivery timeline for everything.
Plan for eating / cooking during the remodel.

Kitchen Checklist
notes:

notes:

notes:

notes:

Design and Layout

Material and Finish Selection

Pre-Demo Prep

Empty out all cabinets and drawers.
Protect other areas with plastic walls.
set up a temporary kitchen (microwave, fridge, etc.)
Double-check permit requirements.


