Kitchen Design Project       
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     Name___________________________

Go to http://www.floorplanner.com    
Design a kitchen using the following rubric.
Grading Rubric: Include the following items
	Include the Following Items
	Points Possible
	Points Earned
	Comments

	Walls (Room Size Minimum 10 X 10 Maximum 20 X 30)
	7 Points
	
	

	Doors:  include a minimum of
1 exterior door and 1 interior door
	7 Points
	
	

	Windows for natural light.
	7 Points
	
	

	Lighting for Artificial light.
	7 Points
	
	

	Base and Upper Cabinets
	10 Points
	
	

	Food Preparation and Storage Center: Refrigerator/Freezer with adequate counter and storage space.
	7 Points
	
	

	Cooking and Serving Center: Range or Cooktop and Oven: One side of the range should have at least 24 inches of counter space. Include storage for cookware, utensils, and serving pieces.
Vent hood required for ventilation.
	7 Points
	
	

	Cleanup Center: Sink and dishwasher with at least 3 to 4 feet of counter space on either side of the sink is ideal for clean up.
	7 Points
	
	

	Eating Center: Dining Table with Chairs and/or a Bar with Stools
	7 Points
	
	

	Create a work triangle:
- No one side of the triangle should be greater than nine feet or less than four feet.

- The triangle should not be interrupted by traffic or cabinetry. 

- The perimeter of the triangle should measure no more than 21 feet and no less than 12 feet.  
	7 Points
	
	

	Make sure you have a good traffic pattern.  This will allow you to move about easily in the kitchen and walk around furniture.
	7 Points
	
	

	Design Efficiency (Good use of space)
	10 Points
	
	

	Design Creativity
	10 Points
	
	

	Total Points Possible
	100 Points
	
	


Print out your Kitchen Design in 2D and 3D and attach it to this rubric.
