
Enticing Staff  
Back to the Of!ce 
Design Considerations for the Future Workplace Kitchen



INTRODUCTION

Over the past two years many Australians have been 
working from home, juggling the responsibilities 
of ‘real life’ with the daily grind of ‘work life’. After 
a period of adjustment, the bene!ts of remote 
working have changed employee expectations. In a 
post-pandemic world, employees are eager to see 
organisations place greater emphasis on work-life 
balance, "exibility and wellbeing, and expect higher 
quality workspaces to justify the daily commute.1

The workplace trends that arose during the 
pandemic are here to stay. As the workforce returns 
to the of!ce, companies are faced with the challenge 
of encouraging attendance, increasing retention, and 
attracting new talent in the wake of COVID-19. There 
is an opportunity to improve of!ce environments 
in a way that boosts employee engagement and 
wellbeing, and create a workplace experience that 
will entice people back into the of!ce. 

Great workplace design is part of the equation. The 
most desirable workplaces are those that foster 
connection and collaboration, support the health and 
wellbeing of employees and empower employees 
with a sense of freedom and choice.

As the ‘heart of the of!ce’, there is no better place 
to start than the kitchen. At face value, the of!ce 
kitchen is a functional space for storing food, 
grabbing a coffee or staying hydrated, but it is also 
the place people unwind, recuperate and foster 
meaningful social connections. More than any 
space in the workplace, the kitchen re"ects the 
organisation’s values and culture.

In this whitepaper we take a closer look at the design 
considerations for the future workplace kitchen, and 
see how the broader trends in workplace design in 
the post-pandemic world are re"ected within this 
crucial space.



A sense of community and belonging is vital for a 
motivated and dedicated workforce – something that 
organisations have had dif!culty maintaining during 
the work-from-home era. Research conducted during 
the Australian lockdowns found that most employees 
missed the social connections of the of!ce.2 Feelings 
of social isolation and dif!culties managing boundaries 
between work and non-work added to emotional distress, 
especially at the height of the pandemic.

Beyond its functional role, a well-designed workplace 
kitchen can be an organisational tool that encourages 
staff to come together, interact and re-establish human 
connections. The kitchen provides a neutral space to 
nurture social and professional bonds over lunch, tea 
or coffee, or through watercooler-style conversations. 
It also plays a role in improving collaboration, providing 

opportunities for spontaneous idea-sharing, casual work 
meetings, and impromptu work exchanges.

The future workplace kitchen enhances the physical 
aspects that support these social interactions and 
collaborative moments. Organisations should provide 
generous break-out spaces around the kitchen, equipped 
with adaptable furniture, to encourage lunch catch-ups 
or quick coffee meetings. Tables and chairs that can be 
easily moved around and re-arranged give employees 
the ability to recreate a café experience without leaving 
the of!ce, or create communal spaces for team bonding 
or social networking purposes. Different work styles 
can be accommodated with acoustic solutions that 
provide privacy, even in communal areas, and networking 
solutions that give employees the option to work away 
from their desk. 

FOSTERING COMMUNITY AND SOCIAL INTERACTION

In the post-COVID world, workplace "exibility has taken 
on new dimensions, encompassing hybrid work models 
at a broader level and accommodating different work 
styles at an individual level. There is a growing demand 
for "exible and multi-use spaces, even in the kitchen. This 
means providing functional areas for focused work away 
from traditional desks and collaborative spaces enhanced 
by technology.

While the kitchen is traditionally considered an open 
communal space, organisations can include private 
individually-controlled areas that give people the comfort 
of not feeling watched or disturbed. Through careful 

selection of soundproo!ng solutions and furniture, 
these designated privacy areas can coexist within more 
open spaces. Flexible features such as multi-functional 
partitions and adaptable work tables can empower 
employees to tailor spaces to meet their own work 
preferences at any given time.

Both private and collaborative workspaces can be made 
more functional by providing multiple outlets or charging 
stations. Extra computer monitors, comfortable seating 
and storage options around the kitchen give employees 
the choice to work away from their desk in a more 
relaxed setting.

PROVIDING FLEXIBILITY IN CHOICE

The pandemic has heightened our awareness of health 
and wellbeing, especially its link with our workspace. High 
organisational turnover can often be attributed to physical 
and mental ill health, stress and perceived inadequacies 
regarding safety at work.3 Conversely, employees who 
are healthier are also more engaged and productive, 
which impacts the business’ bottom line in the form of 
lower turnover, lower direct and indirect health costs, and 
greater work output.

Employees expect their workplace to take their health and 
wellbeing seriously. Organisations can communicate their 
commitment to health and wellbeing with a fully-featured 
kitchen that provides suitable food and drink options. 
Hydration is especially important as maintaining proper 
"uid levels helps our bodies function at full capacity and 
prevent illness. 

High capacity drinking water systems that provide 
boiling, chilled and sparkling !ltered water on tap are 
a must for busy commercial environments. Accessible 
drinking water encourages bottle !lling and healthier 
hydration practices. Additionally, the option for sparkling 

water offers a great substitute for sugary soft drinks. 
Healthy food options should not be overlooked, 
alongside ample bench and sink space to allow 
employees to prepare their own meals.

The mental wellbeing of employees is equally as important 
as their physical health.4 Workplace kitchens are often 
the go-to place when employees need to step away 
from their desk to relax, refresh and gather with others. 
In the workplaces of the future, employees are looking 
for comfortable and familiar spaces that cater to their 
wellbeing needs.

Organisations may include home-like of!ce amenities, 
such as coffee machines and lounge areas, to assist 
employees in feeling more comfortable and at ease 
within an of!ce setting. In addition, careful choice of 
furniture, fabrics, and lighting can help create a positive 
environment for de-stressing. Biophilic elements, whether 
it is more natural light, water features, plants or the 
incorporation of natural materials, are known to improve 
memory, concentration and performance and contribute 
to an ef!cient ‘zen’-like work atmosphere. 

PROMOTING HEALTH, COMFORT AND WELLBEING

“ Simple conveniences such as healthy food options and easy 
access to drinking water can make employees feel happier 
and more ful!lled, while indicating the company’s attitudes 
towards the health and wellbeing of its employees. ”



Zip Water has been creating and manufacturing Australian 
designed and made water systems since 1947. With 
unrivalled expertise in instant !ltered boiling, chilled and 
sparkling water taps, Zip Water is known globally for 
being home to the world’s most innovative and advanced 
drinking water systems. 

Zip Water has a history of world-!rst innovations, starting 
with the !rst on-wall instant boiling water system in 
1975. In recognition of its trailblazing history, Zip Water 
was recognised as one of Australia and New Zealand’s 
most innovative companies on the 2021 AFR Boss Most 
Innovative Companies – Manufacturing and Consumer 
Goods List. In addition, the company was the recipient 
of two prestigious 2021 Good Design Award Winner 
accolades in the Product Design, Domestic Appliances 
category for both the HydroTap Touch-Free Wave and the 
HydroTap Classic Plus.   

Transforming the way people drink, Zip Water’s advanced 
water !ltration, functionality and cutting-edge technology 
are helping shape the workplaces of the future.

MORE CONVENIENCE 
Zip HydroTap Classic Plus and Elite Plus

Ideal for residential or workplace applications, the Zip HydroTap 
range offers instant pure-tasting boiling, chilled, sparkling 
!ltered water. Offering simple, intuitive controls including 
continuous "ow to !ll bottles, boiling water safety lock, Zip 
HydroTap also features SteriTouch® antimicrobial protection 
impregnated within the new touch-pad on Zip HydroTap 
Classic Plus and Elite Plus models for enhanced hygiene. Zip 
HydroTap has a large range for commercial capacity, offering 
solutions that are suitable for organisations of any size.

All Zip HydroTap systems features a single under-bench 
command centre, which includes an easy to use and modern 
interactive touch screen display and pin code protection, and 
additional useful features including two boiling water safety 
modes, three energy-saving modes including ON/OFF timers 
and sensor-activated 'sleep when it's dark'. SteriTouch® 
antimicrobial protection is impregnated into key water paths 
for enhanced hygiene, and uses MicroPurity 0.2 micron water 
!ltration, to provide the highest quality drinking water.

With simple, intuitive controls and available in seven ultra-
modern !nishes, Zip HydroTap Classic Plus adds designer 
style to any kitchen. For those seeking modern sophistication, 
Zip HydroTap Elite Plus’ simplistic yet stylish design 
demonstrates how beautiful an engineered tap can be.

Zip HydroTap Classic Plus was recognised with a prestigious 
Good Design Award accolade in the 2021 Product Design 
Domestic Appliances category in recognition of outstanding 
design and innovation.

CREATING A SAFER  
WORKPLACE KITCHEN 
Zip HydroTap Touch-Free Wave

Zip HydroTap Touch-Free Wave uses innovative touch-
free sensor technology to deliver the same convenience of 
perfectly boiling, chilled and sparkling !ltered water you can 
expect from a HydroTap with a simple wave of the hand. With 
increased consideration around hygiene in the workplace, 
Zip HydroTap Touch-Free Wave provides a 100% contactless 
solution that eliminates a shared touchpoint in the kitchen. 
This model includes twin-sensor activation to dispense boiling 
water safely and deactivates when the tap is touched or 
grabbed, to allow for safe cleaning.

Zip HydroTap Touch-Free Wave is proudly Australian designed 
and manufactured and also the recipient of a Good Design Award 
accolade in the 2021 Product Design Domestic Appliances 
category in recognition of outstanding design and innovation.

HIGHER CAPACITY 
Zip HydroChill

A perfect match for workforces of all sizes, Zip Water’s wide 
range of Zip HydroChill high capacity water systems offer 
sustainable bottle !lling solutions that promote hydration and 
wellbeing. Delivering up to 90, 120 or 200 litres of !ltered, 
chilled, ambient or sparkling water per hour (depending on 
capacity), Zip HydroChill is the perfect solution for corporate 
and commercial use, where high volumes of drinking water 
are needed straight from the tap, such as conferences and 
company meetings.

ZIP WATER 
SOLUTIONS FOR THE FUTURE WORKPLACE KITCHEN

As businesses adapt to hybrid working models, 
conventional workplace ‘perks’ such as business travel 
and gym memberships will not be as attractive as they 
once were. Companies need to think differently when it 
comes to employee perks in the work-from-home era, 
focusing more on providing a holistic experience across 
all aspects of the workplace that increases the joy and 
convenience of being in the of!ce.

Work perks have focused on improving wellbeing and 
increasing the sense of community in the workspace. 
Earlier we discussed incorporating wellbeing spaces in 
kitchens that focus on comfort and privacy. This can be 
complemented with workspace features that support 
bene!cial lifestyles and encourage employee engagement 
with the workspace. 

Active design features like treadmill or cycling 
workstations may be considered. Simple conveniences 

such as healthy food options and easy access to drinking 
water can make employees feel happier and more ful!lled, 
while indicating the company’s attitudes towards the 
health and wellbeing of its employees. The latter has the 
additional bene!t of giving employees peace of mind 
that they are not contributing to environmental harm by 
avoiding plastic bottled water.

New technology can be leveraged to relieve employees 
of trivial tasks that clutter their minds. Touchless tapware, 
touchless entry, touchless photocopiers, automatic lighting 
and air-conditioning systems can all be incorporated 
into workplace designs to minimise the hassle of manual 
operation. Such features also have the added bene!t 
of promoting a healthy and safe work environment by 
reducing the risk of surface-to-hand transmission. 

WORKPLACE PERKS AND CONVENIENCES

Research reveals that two in !ve Australians are 
concerned about workplace hygiene, while more than a 
quarter have become anxious about germs since the start 
of the pandemic.5 To allay fears and anxieties, workplaces 
must be recon!gured and redesigned to prevent the 
spread of infectious disease, and communicate the 
organisation’s commitment to keeping their staff safe.

As one of the most frequented spaces in the workplace, 
hygiene and cleanliness in the kitchen is among the 
top priorities. The typical kitchen features many shared 
touchpoints that can become contaminated by germs 
and bacteria, including the cutlery draw, cupboards 
and kitchen taps. In addition to handwashing stations 
to improve general hygiene, touchless tapware can 
be speci!ed in the kitchen to help minimise the risk of 

infection by allowing users to access drinking water 
without having to physically touch the levers of a regular 
tap. Easy-to-clean, antimicrobial surfaces can also be 
incorporated to provide continuous protection against 
surface contamination.

Social distancing measures have been a feature of the 
COVID-19 pandemic, requiring changes of of!ce layouts 
and density limits. In the kitchen, wider benchtops allow 
employees to maintain a safe distance between each 
other when required. Adaptable seating can be laid 
out to provide the required two-meter space between 
employees, while also giving the organisation "exibility 
to recon!gure the space depending on changing 
circumstances.

CLEANLINESS AND HYGIENE



All information provided correct as of April 2022. The term “Zip” is a trademark of Zip Heaters (Aust).  
SteriTouch® and the SteriTouch logo are registered trademarks of SteriTouch Limited.
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“ The kitchen provides a neutral space to nurture social and 
professional bonds over lunch, tea or coffee, or through 
watercooler-style conversations.”


