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Career, Technical, & Agricultural Education






PATHWAY:  
Interior Design
COURSE:  

Interior Design Furnishings, Materials and Components

UNIT 8: 

Kitchen Design
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Annotation: 
This unit includes lessons on designing functional kitchens.  It includes a comparison of the different types of kitchen layouts, as well as selection guidelines for residential and commercial kitchen components.

Grade(s):  



	x
	9th

	x
	10th

	x
	11th

	x
	12th


Time:  


7-10 fifty minute periods

Author: 

Deborah Craft

Students with Disabilities:


For students with disabilities, the instructor should refer to the student's IEP to be sure that the accommodations specified are being provided. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation.
Completed graphic organizers may be used.  Peer groupings can be adjusted to meet individual student’s needs.  Cumulative project scope may be shortened or otherwise adjusted to meet individual needs.
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GPS Focus Standards: 

FCS-IFMC-7   
Students will identify functional work centers for kitchen planning and evaluate the need for component selections for commercial and residential design.
a. Appraise various fixtures and equipment that provides cost and quality choices for clients, considering first-cost and product life-cycle costing.

b. Analyze product information, including but not limited to floor coverings, wall coverings, textiles, window treatments, furniture, lighting fixtures, and kitchen and bath fixtures and equipment.

c. Discuss the three main work centers and work triangles.

d. Discuss and evaluate current trends.
GPS Academic Standards:

ELALSV2   
The student formulates reasoned judgments about written and oral communication in various media genres.  The student delivers focused, coherent, and polished presentations that convey a clear and distinct perspective, demonstrate solid reasoning, and combine traditional rhetorical strategies of narration, exposition, persuasion, and description.
National / Local Standards / Industry / ISTE:

NFCS 11.3  
Evaluate the use of housing and interior furnishings and products in meeting specific 
design needs.
NFCS 11.6  
Evaluate client’s needs, goals, and resources in creating design plans for housing, interiors, and furnishings. 
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Enduring Understandings:
Function, cost, durability, style, and sustainability are components to consider when designing residential and commercial kitchens.  Understanding work centers will produce an efficient kitchen design.  
Essential Questions:
· How do you select fixtures and equipment for residential and commercial kitchens?
· How is functionality achieved in kitchen design?

· What components are needed for good kitchen design?
Knowledge from this Unit:   

The student will be able to:

· Describe kitchen work centers.

· Identify the components that make up a work triangle.

· Compare and contrast various kitchen layouts.
· Explain how to select kitchen fixtures and equipment.
· Identify current kitchen design trends.

Skills from this Unit:  


Students will be able to:
· Create a scaled kitchen floor plan and elevation drawing.
· Select appropriate fixtures and equipment for a kitchen design.
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Assessment Method Type: 
	
	Pre-test

	
	Objective assessment - multiple-choice, true- false, etc.

	
	__ Quizzes/Tests

_x_ Unit test

	
	Group project

	x
	Individual project

	
	Self-assessment - May include practice quizzes, games, simulations, checklists, etc.

	
	__ Self-check rubrics   

__ Self-check during writing/planning process

__ Journal reflections on concepts, personal experiences and impact on one’s life

__ Reflect on evaluations of work from teachers, business partners, and competition judges

__ Academic prompts

__ Practice quizzes/tests

	
	Subjective assessment/Informal observations

	
	__ Essay tests

_x_ Observe students working with partners

__ Observe students role playing

	
	Peer-assessment  

	
	__ Peer editing & commentary of products/projects/presentations using rubrics

__ Peer editing and/or critiquing

	
	Dialogue and Discussion

	
	__ Student/teacher conferences
_x_ Partner and small group discussions

_x_ Whole group discussions
__ Interaction with/feedback from community members/speakers and business partners

	
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

_x_ Application of skills to real-life situations/scenarios

	
	Post-test


Assessment(s) Title:

Kitchen Design Test
Kitchen Design Project

Assessment(s) Description/Directions:

The Kitchen Design Unit Test assesses the students’ overall knowledge of the unit.  The Kitchen Design Project is an individual project that requires students to design a residential kitchen, create an elevation drawing of the kitchen, and select the fixtures and equipment for the kitchen plan.  

Attachments for Assessment(s): 



Kitchen Design Unit Test


Kitchen Design Project
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•
LESSON 1:  WORK CENTERS

1.
Identify the standards. Standards should be posted in the classroom.
FCS-IFMC-7   
Students will identify functional work centers for kitchen planning and evaluate the need for component selections for commercial and residential design.

e. Appraise various fixtures and equipment that provides cost and quality choices for clients, considering first-cost and product life-cycle costing.

f. Analyze product information, including but not limited to floor coverings, wall coverings, textiles, window treatments, furniture, lighting fixtures, and kitchen and bath fixtures and equipment.

g. Discuss the three main work centers and work triangles.

h. Discuss and evaluate current trends.
2.  Review Essential Question(s). Post Essential Questions in the classroom. 

EQ:  How is functionality achieved in kitchen design?

EQ:  What components are needed for good kitchen design?
3.
Identify and review the unit vocabulary. Terms may be posted on word wall.

	Work Centers
	Work Triangle
	Fixtures
	Galley kitchen

	Peninsula kitchen
	Service area
	U-shaped kitchen
	L-shaped kitchen

	One-wall kitchen
	Island kitchen
	Corridor kitchen
	Appliances


4.   
Interest approach –
In groups of four, ask students to list items that are located in kitchens (may include small and large appliances, kitchen equipment, food, etc.)  After 5 minutes, have teams count their items.  The team with the most items wins.  Have the winning group read their list to the class.  Next have each group list beside each item where it should be stored.  After about 5 minutes explain that the main purpose of kitchen design is to make kitchens as functional and aesthetic as possible.  Tell the students that they will be learning the basics of kitchen design.
5.  
Using slide 1 of the PowerPoint presentation, discuss kitchens as a service area of the home.  The discussion will include location and work centers.  The students will complete the Graphic Organizer as they view the PowerPoint presentation.
•
LESSON 2:  KITCHEN DESIGNS

1.
Review Essential Questions. Post Essential Questions in the classroom. 
· EQ:  How is functionality achieved in kitchen design?

· EQ:  What components are needed for good kitchen design?
2. Interest Approach:  
Show students pieces of construction paper, each with a different kitchen design shape drawn on it.  Ask the students what the shapes have in common.  Explain that kitchens are typically arranged in one of the shapes that you showed them.  
3. Using slides of the Kitchen Design PowerPoint, discuss the different types of kitchen designs.  Show the construction paper shape again with each kitchen design for reinforcement.  The students will be creating a reference booklet as they watch the PowerPoint.  For their reference booklet, they will draw each kitchen design shape and a brief description of it.  Use computer paper folded in half to create the booklet.  A construction paper cover can be made for the booklet.
•
LESSON 3:  KITCHEN COMPONENTS 

1.
Review Essential Questions. Post Essential Questions in the classroom. 

· EQ:  How do you select fixtures and equipment for residential and commercial kitchens?

2. Interest Approach:  
Distribute magazines that have pictures of kitchens in them, or use Kitchen Design reference books.  Give the students a few minutes to look through the materials.  Ask the students to write a brief description of the most beautiful or interesting kitchen that they have seen.  Ask for a couple of volunteers to share their choices.  Discuss why these kitchens were chosen.  Explain that the components that make up a kitchen contribute to both its functionality and aesthetic qualities.

3. Number off students 1-5.  Assign each group a topic (see list below.)  Each group should research their topic area.  Students should use the Kitchen Components Worksheet to report their findings.  Groups will present their findings on day 2 of the lesson.  The students will add the information from the presentations to their Kitchen Design Reference Booklet. 
4. Discuss what factors should be considered when selecting kitchen components.  Talking points should include:  cost, durability, style, function, and sustainability.  (See the Selecting Kitchen Components teacher reference sheet.)
5. Using the Kitchen Perspective Drawing worksheet, the students will render a residential kitchen with colored pencils.  Find pictures in a magazine to match cabinets, refrigerator, range, etc.  Have students discuss (orally or written) how the cost, durability, style, function, and sustainability relate to their choices.  Defend the selection based on the above listed criteria.  
•
LESSON 4:  DESIGNING A KITCHEN 

1. Review Essential Questions. Post Essential Questions in the classroom. 

· EQ:  How do you select fixtures and equipment for residential and commercial kitchens?

· EQ:  How is functionality achieved in kitchen design?

· EQ:  What components are needed for good kitchen design?
2.
Explain the Kitchen Design Project.  The students will need several days to complete this assignment.
•
ATTACHMENTS FOR LESSON PLANS 

Lesson 1:

· Kitchen Design PowerPoint

· Work Centers Graphic Organizer and Answer Key 

Lesson 2: 
· Kitchen Design PowerPoint
Lesson 3:

· Kitchen Components Worksheet
· Kitchen Components Teacher Reference Sheet

· Kitchen Perspective Drawing  (courtesy of Ruth Garrett)

Lesson 4:

· Kitchen Design Project

•
NOTES & REFLECTION: 

Home improvement stores, such as Home Depot and Lowes, have free kitchen planning guides.  You should be able to obtain a class set, or at least enough for pair sharing by contacting the kitchen designer in the home improvement store.  These reference materials cover design styles as well as a variety of components.
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Culminating Unit Performance Task Title:  

Kitchen Design Project

Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
 
The Kitchen Design Project requires students to design a residential kitchen.  The design will include a scaled floor plan, elevation drawing, perspective drawing, and list of components including fixtures and pricing.
Attachments for Culminating Performance Task: 
•
Kitchen Design Project Sheet
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Web Resources:
· www.hgtv.com  (search for Kitchen Trends)
· www.kitchendesignplus.com
· www.styleathome.com
· www.kitchens.com
· www.kitchendesignersideas.com
· www.kitchenremodelideas.com
· www.houzz.com/photos/kitchen
Materials & Equipment: 
· Interior Design  and Housing magazines
· Construction paper

· Scissors

· Glue

· Markers

· Colored pencils

· ¼” scale graph paper
· 8 ½ x 11” computer paper

· Kitchen Planning guides (available from home improvement stores)

21st Century Technology Used: 
	x
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	
	Calculator
	x
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	x
	Website
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