
OUTDOOR APPLIANCES:  
Ideas and Inspiration
When it comes to cooking, the quality of the food can be affected by the quality of the appliances used to 

make it. It’s no different in your outdoor cooking space. In fact, finding the right outdoor appliances is even 

more important because they need to be able to withstand the elements. Using the tips provided in this guide, 

you can make the most of the outdoors with the right outdoor appliances.

1 2 3 Standalone Appliances  
If you’re limited on space 
or only plan to do light 
cooking

Prefabricated Kitchen  
Usually come with a tile 
counter, grill, fridge and 
storage space

Custom-Built Kitchen  
Offer larger layouts, 
extensive lighting,  
in-ground utilities and  
a roof

When creating an outdoor cooking space, there are three common options:

Complete your outdoor experience with even  
more convenience features and appliances!

· Dishwasher                

· Grilling drawers                    

· Sink                     

· Wood-fired pizza oven

Additional tips
·  Ensure appliances are outdoor rated. Stainless steel  

is best for an outdoor environment.

·  Consider any utilities that will need to be run for 
appliances.

· Read customer reviews online.

·  Plan ahead, and measure available space and 
appliances.

https://www.thisoldhouse.com/ideas/read-you-put-outdoor-kitchen

http://www.countertopspecialty.com/outdoor-kitchen.html

https://www.bbqguys.com/bbq-learning-center/tips-techniques/mistakes-to-avoid-when-building-outdoor-kitchen?key
word=&matchtype=b&creative=158405447165&target=&placement=&device=c&campaign=

697419288&adgroup=43107717504&source=google-adwords&medium=cpc&gclid=CjwKCAiA1uHSBRBUEiwAkBCtzUG
S2DtI75zRTcpypMk24r4ljv8L2yjvv2H7y0wfv36H-F71_8gtxBoCshUQAvD_BwE

https://www.firesideoutdoorkitchens.com/outdoor-kitchens/outdoor-grill-101/

http://www.hgtv.com/remodel/outdoors/amazing-outdoor-kitchen-appliances-pictures

https://www.consumerreports.org/cro/gas-grills/buying-guide/index.htm

https://www.houselogic.com/by-room/kitchen/outdoor-appliance-guide-refrigerators/

Favor the Fridge
·  If you’re placing under a counter, be sure to measure 

your available space. The common size is 24 inches 
wide, 34 inches tall.

·  Built-ins are front vented so no clearance is required, 
while freestanding units require 1 inch on all sides.

·  Find stainless steel, grade 304 or 18/8 stainless for 
higher resistance to rust and corrosion.

·  The average lifespan is 5-10 years.

·  Ensure you’re buying an outdoor unit, which 
possesses increased insulation and more powerful, 
weatherproofed components.

·  Most have an adjustable thermostat, auto defrost, 
adjustable shelves, interior light and leveling legs.

·  Units are not designed to function below 40 degrees 
and may require weatherproofing in winter months.

Go for the Grill
· Check stability to prevent tipping.

· Avoid grills with sharp corners and edges.

·  Choose a grill with a temperature range score based 
on what you plan to cook (burgers and hot dogs vs. 
fish and steak).

·   Review the warranty on the burners, 10-year suggests 
high quality.

·  For gas grills, verify the BTUs/hour to know how much 
gas it uses and heat it creates.

·  DON’T buy an indoor range/cooktop to use outside. 
Instead, consider buying from a company that only 
builds outdoor cooking products.

·  If you’re light on outdoor space, consider going with  
a portable grill with a grease trap.

Savor the Storage
·  Install counters and cabinets to provide space to work 

and storage for cooking supplies, instead of running 
back and forth from the indoor kitchen.

·  If you’re light on space, consider a rolling cart with 
shelves.

·  Choose counters that can resist the elements and are 
easy to clean. Marble and travertine will show wear. 
Quartz and dyed concrete will yellow from UV rays, 
and ceramic tile will crack from freezing and thawing.

Supplement with Side Burners
·  Add side burners near your grill to heat sauces or  

boil water while you’re cooking.

·  Choose a set that can power down to low BTUs and 
be mounted low enough to resist being blown out by 
the wind.

·  Gas is simplest.

·  Cast stainless burners are best for avoiding damage 
from soot. It turns to acid, and when exposed to 
humidity, it can destroy your burner.


