Name__________________________________
Kitchen Design

Graphic Organizer

1.  Parts of the house where work is done are known as service areas.
2.  The kitchen is the center for what two activities?

1.  meal preparation
2.  clean up
3.  Where should the kitchen be located?


Near the dining area and service entrance to the home.
4.  Work centers are the areas in the kitchen where specific tasks are performed and equipment is stored.

5. List the 3 main work centers in a kitchen.
1.  Food preparation and storage
2.  Cooking and serving
3.  Cleanup
6. The center that focuses on the refrigerator is the food preparation and
 storage area. 

7. What are the three types of refrigerators?

Top freezer, bottom freezer, side-by-side
8. The cooking surface is the center of activity in the cooking and serving area.
9. The cleanup center focuses on the sink.
10. The work triangle is an imaginary triangle that connects the three work areas in a kitchen.
