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Just imagining myself in these kitchens (my father built commercial kitchens for a living), I don't think thechoices are close.   Design #2 seems to have better flow.   The kashrutdetails will work better in a kitchen that is designed to minimizeconfusion during the preparation process.  Otherwise, the workers arewasting their concentration due to a chaotic design when they should befocusing on kashrut details.   Hope that makes sense.
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