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	Designing “My Ideal Kitchen”

	Subject(s) 


Family and Consumer Sciences (Hospitality), Math,
Science, and English Language Arts

	
Rigor/Relevance

Framework



	Grade Level 11–12

	

	Instructional
Focus
	Number Operation and Concepts: Students use number, number sense, and number relationships in a problem-solving situation. Students communicate the reasoning used in solving these problems.
Geometry: Students apply geometric concepts, properties, and relationships in a problem-solving situation. Students communicate the reasoning used in solving these problems.
Measurement: Students use a variety of tools and techniques of measurement in a problem-solving situation. Students communicate the reasoning used in solving these problems.
Reading: Students read a variety of grade level materials, applying strategies appropriate to various situations.
Writing: Students write for a variety of purposes and audiences with sophistication and complexity appropriate to the grade level.

Language Arts Integration: Students synthesize individual language arts skills.
Speaking: Students speak for a variety of purposes and audiences with sophistication and complexity appropriate to the grade level.
Tools and Technology: Students use appropriate tools and technologies to model, measure, and apply the results in a problem-solving situation. Students communicate the reasoning used in solving these problems.
Habits of Mind: Students develop habits of mind including curiosity, open-mindedness, and persistence.
Science and Technology: Students develop skills in using technology and recognize the relationship between technology and science, including its potential and limits.

	Student
Learning

Student
Learning

(con’t.)
	Number Operation and Concepts: Students use dimensional analysis and estimating to convert units of measure to the correct scale. Students will display their learned knowledge when developing the kitchen environment to the correct scale and the right proportion of counter tops, windows, appliances, etc.
Geometry: Students utilize and then apply geometric concepts, properties, and relationships when deciding correct kitchen size, countertop shape, and location of appliances. Students will communicate their reasoning when developing a basic diagram of the kitchen and in the final drawing stages of the kitchen environment.

Measurement: Students use the appropriate drawing tools. Students will use ¼ inch = 1 foot measurements and apply them into a scaled kitchen floor plan. Students display their learned knowledge when developing their final kitchen plan to scale.

Tools and Technology: Students will use the appropriate drawing tools (architectural scale, triangles, pencils, and miscellaneous supplies) to accurately measure and apply the results on a scaled drawing. Students will display and communicate their drawing to the class.
Habits of Mind: Students will need to display diverse problem-solving skills that will include thinking of futuristic ideas, resolving negative cooking situations, and designing a kitchen that will satisfy all possible needs. The student will need to be open to new ideas and demonstrate persistence finding the various kitchen needs.
Science and Technology: Students will develop basic drawing skills and will gain a better understanding of the relationships between technological processes and the science of new materials, small culinary wares, and large equipment used to build a kitchen environment. Students will address the materials and equipment used to coordinate and design a kitchen environment, including material and equipment potential and limitations.

Reading: Students will read a variety of grade level materials such as magazines and two readings:
· Hesser, A. (2004). “A Tough Act to Follow,” Cooking for Mr. Latte, New York: Norton.
· Millikin, M. S., & Feninger, S. (2005). “Our Big Brake.” In K. Witherspoon & A. Friedman, Don’t Try This at Home, London: Bloomsbury.
These readings will enhance their knowledge in the areas of small culinary wares, large appliances, culinary applications, and vocabulary. The students will apply this learned information when coordinating and designing a kitchen environment.
Writing: Students will have two written responses in this activity. The student will describe the various equipment needs they would like in their ideal kitchen. In the second portion of this activity, the student will describe one night’s experience in their ideal kitchen.
Speaking: Students will speak to the class during their presentation of their kitchen design. They will describe the kitchen layout, culinary needs, and how they would apply the equipment to properly stock, supply, and prepare a meal. The student will answer questions from their classmates.



	Performance
Task
Performance
Task
(con’t.)
Performance
Task
(con’t).


	Overview:
In this activity students will develop an understanding of kitchen floor plan designs, small culinary wares, large equipment, culinary applications, and other miscellaneous information about a culinary experience. The students will apply the mathematical, science, and English language arts skills that will enhance the students’ understanding of kitchen design and the various culinary requirements to properly stock, supply, and prepare a meal.
The student will have two written responses in this activity. The student will describe the various equipment needs she or he would like in an ideal kitchen. In the second portion of this activity, the student will describe one night’s experience in their ideal kitchen. During this activity, students will learn the language of a culinary experience as well as selected vocabulary. The students will summarize their final kitchen design and will answer questions from their classmates.
Description:

In this unit of Hospitality, you will be asked to coordinate and design a kitchen floor plan and then create two written responses on how to properly stock, supply, and prepare a meal in the designed kitchen environment.
This activity consists of two parts: In the first part of this activity, you will read Amanda Hesser’s chapter, “A Tough Act to Follow” from Cooking for Mr. Latte and other miscellaneous information. This information will enhance your understanding on how to create the ideal kitchen floor plan design. You will draw to scale a kitchen floor plan that will include several required parts to build your ideal kitchen. A paper describing all the facets of the kitchen environment will be included.
In the second part of this activity, we will read aloud Mary Sue Millikin and Susan Feninger’s story “Our Big Brake” in Don’t Try this at Home. In a class discussion, we will analyze and assess why this couple has been so successful in the culinary world. After the class discussion, you will write about one night’s experience in your own ideal kitchen. You will display the ideal kitchen floor plan design to the class and share your papers with the class.
The following procedures will need to be completed:
Part 1
1. Read Amanda Hesser’s chapter, “A Tough Act to Follow” from Cooking for Mr. Latte.

2. Using the resources that are available to you, brainstorm what you would want to have in your ideal kitchen.

3. Using the correct scale and drawing techniques you will design your ideal kitchen. Your kitchen design should include ¼-inch scale, dimensions, colors, materials, equipment, number of windows, what you see through the windows, number of doors, and where the doors lead.
4. In a typed, single-spaced, one- to two-page paper, describe all facets of your kitchen floor plan.
Part 2
1. As a class, we will read aloud Mary Sue Millikin and Susan Feninger’s story, “Our Big Brake” in Don’t Try this at Home.

2. In group discussion, we will analyze and assess why this couple has been so successful in the culinary world.
3. In your own ideal kitchen, describe one night’s experience. Whether professional or domestic, create a scenario describing the following:

a. Number of guests

b. Preparation time

c. Menu for the evening

d. Equipment used on each menu item

e. How much help you have and how you direct them

f. In the course of the evening something goes wrong and you need to avert disaster. Using culinary knowledge and creativity, tell the story of how you averted disaster.
4. Type a single-spaced, one- to two-page story about your experience.

5. Display the ideal kitchen floor plan design to the class and share your papers with the class.

	Essential
Skills
	· Understand the characteristics and applications of the undefined terms of geometry (i.e., point, line, and plane). (m6)

· Know how to compute the distance between two points (i.e., length of a line segment) on a coordinate plane. (m9)
· Use geometric methods (e.g., an unmarked straightedge and compass) to complete basic geometric constructions (e.g., perpendicular bisector of a line segment, angle bisector, etc.). (m28)
· Make observations using senses and instruments. Inferences and interpretations are arrived at based on observations. Classify observable properties and organize observations in a meaningful and logical way. (s5)

· Know how to obtain accuracy and precision using common measuring devices. (s33)
· Apply in writing the rules and conventions of grammar, usage, punctuation, paragraphing, and spelling. (e1)
· Follow oral or written directions. (e4)
· Present information in a well-organized fashion that will be clear to the target audience. (e11)

· Use writing as a way of expressing personal creativity. (e31)
· Analyze and evaluate ideas and information transmitted by nonprint media and visual aids. (e76)

	Scoring Guide
Attached.



Submitted by: Nancy Wood, Mid-Coast School of Technology
Scoring Guide: Designing “My Ideal Kitchen”

Parts 1 and 2
	Score each characteristic according to the level descriptions.

	Ideal Kitchen Floor Plan

	 4 Points = The student has a good understanding of all required criteria present. The drawing has less than two errors in overall design, drawing quality, or calculations. The drawing is accurate, clearly labeled, neat, and to scale.

	 3 Points = The student displays an understanding of most of the required criteria. The drawing has less than 4 errors in overall design, drawing quality, or calculations. The drawing is correctly labeled, legible, and to scale.

	 2 Points = The student displays only minimum understanding of the project. The drawing is complete but is missing some required criteria. The drawing has less than seven errors in overall design, drawing quality, or calculations. Parts of the drawing may be difficult to read and/or out of scale

	 1 Point = The student attempts to understand, but the drawing is incomplete. The drawing has more than seven errors in overall design, drawing quality, or calculations. The drawing is difficult to read and/or out of scale.

	Paper Describing Kitchen Floor Plan

	 4 Points = Paper is typed, single-spaced, one to two pages, and describes all facets of the kitchen floor plan. Correct grammar and spelling techniques are exhibited.

	 3 Points = Paper is typed, single-spaced, one to two pages, and describes most of the facets of the kitchen floor plan. Correct grammar and spelling techniques are exhibited but may have a few errors.

	 2 Points = Paper may not be typed; single-spaced, or is less than one to two pages. The paper describes some of the facets of the kitchen floor plan. Correct grammar and spelling techniques are exhibited but may have errors.

	 1 Point = Paper isn’t typed; single-spaced, or is less than one page. The paper describes few facets of the kitchen floor plan. Correct grammar and spelling techniques are not exhibited and there are several errors.

	Paper Describing One Night’s Experience in Ideal Kitchen.

	 4 Points = Paper is typed, single-spaced, one to two pages, and describes all scenarios and how disaster was averted. Correct grammar and spelling techniques are exhibited.

	 3 Points = Paper is typed, single-spaced, one to two pages, and describes most scenarios and how disaster was averted. Correct grammar and spelling techniques are exhibited but may have a few errors.

	 2 Points = Paper may not be typed, single-spaced, or is less than one to two pages. The paper describes some of the scenarios and how disaster was averted. Correct grammar and spelling techniques are exhibited but may have errors.

	 1 Point = Paper isn’t typed; single-spaced, or is less than one page. The paper describes few scenarios or how disaster was averted. Correct grammar and spelling techniques are not exhibited and there are several errors.

	Presentation of Ideal Kitchen Floor Plan and Readings

	 4 Points = Presentation of floor plan and readings were well organized and delivered. Answered all questions and responded properly to classmates’ critiques.

	 3 Points = Presentation of floor plan and readings were organized and delivered correctly. Answered most questions and responded properly to classmates’ critiques.

	 2 Points = Presentation of floor plan and readings lacked in organization and delivery. Answered some questions and may have responded improperly to classmates’ critiques.

	 1 Point = Presentation of floor plan and readings severely lacked in organization and delivery. Student was unprepared for questions and may have responded improperly to classmates’ critiques.


K


n


o


w


l


e


d


g


e





C





1       2      3      4      5


Application





D





B





A





1





2





3





4





5





6








1

