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Major kitchen modifications can be costly and disruptive. They should be considered as a last resort if other options have been found to be unsuccessful. Consider the role of the person in food preparation and other ways that this can be accommodated, for example, can the kitchen table height be altered to be a work bench or can the layout and storage be altered to improve access to frequently used items. 

1. Layout and access

· Consider position of stove and refrigerator in relation to food preparation areas.

· Consider bench space for food preparation. For wheelchair users, consider access to bench top or whether a pull out bench may be a better alternative.

· Consider circulation space in the kitchen. Measure turning circle of wheelchair and ensure there is space to complete functional tasks. 

· A sliding door or re-swinging a door outwards may increase circulation space.

· The minimum clear doorway width should be 800mm. 

2. Work tops heights

· For a seated user, the height should usually between 700 and 850 mm. If there are standing users also using the kitchen, consider only modifying a section of the bench top or using a pull out bench top at the correct height for the wheelchair user. 

3. Appliances

The Equipment Program will not fund appliances such as a stove or refrigerator. If advising a client on self-purchase:

· Consider location of knobs on stove so that a wheelchair user does not have to reach across a hotplate to turn stove on/off. 

· Consider appliances with fewer control options and switches that are easy to operate.

· For refrigerators, consider the ease of opening and the accessibility of shelving.

4. Sink and taps

· Sinks should be positioned centrally in the kitchen plan and should be at the same height as the bench top surface.

· A shallow sink may be required to allow clearance for legs for a wheelchair user under the sink.

· Tap use should be considered. Ceramic disc or ¼ turn or lever taps may be easier to operate if hand function is an issue. Extended levers may assist if reach is also an issue. 

5. Storage

· Prioritise the storage of frequently used items.

· Pull out drawers and pantry shelves provide easy access to items stored at the back.

· Mobile storage units can be moved around the kitchen as required. These can often be purchased by the client at a relatively low cost.

· Door handles should be fitted at the bottom of high cupboards and the top of low cupboard doors. Handles should be D-shaped and at least 100mm in length.
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