
Summer Coffee Corner Planner
Plan with your own equipment. Use the matching appliance instructions.
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My usual summer drink and glass or mug:

Machine model, working width/depth and open-lid height:

Manual placement, ventilation and care requirements:

Preparation space and door/refill access to check:

What stays refrigerated, and its label instructions:

One useful summer accent I already own:

One possible purchase - leave blank if none is needed:



Summer Coffee Corner Planner
Sketch the arrangement, then check it with your actual items.
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Machine / clear preparation spot / everyday storage

Check before calling it finished

My actual glass can be lifted without hitting a door or shelf.

The machine can be refilled and serviced as its manual requires.

Decorations and textiles are away from vents and hot parts.

Cold ingredients return promptly to the refrigerator.

The counter, tray and coaster can be kept dry.

The setup leaves room for normal kitchen work.

After a few mornings, what will I simplify?


