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PALOMAR COLLEGE
COURSE OUTLINE OF RECORD FOR
DEGREE CREDIT COURSE

X ___ Transfer course _ X  A.A. degree applicable course

(check all that apply)
COURSE NUMBER AND TITLE: ID 145 Kitchen Design
UNIT VALUE: 3
MINIMUM NUMBER OF SEMESTER HOURS: 48

BASIC SKILLS REQUIREMENTS:
Appropriate language and computational skills.

ENTRANCE REQUIREMENTS
PREREQUISITE: None
COREQUISITE: None
RECOMMENDED PREPARATION: None

SCOPE OF COURSE:

Focuses on the principles and procedures involved in designing the kitchen for the
most efficient residential and commercial use. Concentrates on the major aspects of
planning the kitchen with special consideration of selection and location of equipment;
arrangement of work and storage spaces; standards for appliances; health, safety, and
human anatomy; San Diego Building Codes and Minimum Property Standards;
detailed floor plan, working drawings, and cost estimates for labor and material.



SPECIFIC COURSE OBJECTIVES:

Students will:

1.

2.

Select and arrange kitchen equipment for maximum utility.

Utilize guideline set forth in the Uniform Building Codes for residential and
commercial kitchen design relating to requirements for: carpentry, electrical,
plumbing, ventilation, finished carpentry, California energy codes.

Utilize the principles of kitchen design.

Select and anticipate problems in products and materials used in kitchen design
for maximum efficiency and effectiveness.

Apply rules and principles of kitchen design, construction techniques, products
and materials in solving kitchen design for new or remodeled structures.

CONTENT IN TERMS OF SPECIFIC BODY OF KNOWLEDGE:

I.

I1.

III.

=

Principles and Rules of Kitchen Design

A.  Five basic principles of kitchen design

B.  Elements of kitchen planning

C.  Work center concept

D. Sequence of centers

E.  Work triangle

Basic planning standards of kitchen design

A. Standard equipment dimensions

B.  Criteria for kitchen design

Historic development of the kitchen and the kitchen cabinet

A.  Evolution of the kitchen cabinet from master carpenter to the cabinet
shop

B.  Evolution of the kitchen industry in America and Europe

Basic construction and design types of kitchen cabinetry

A.  American styles

B.  European styles

Construction materials of the kitchen cabinet; advantages and disadvantages
A.  Steel

B. Wood

C. Laminate



VI.

VII.

VIII.

IX.

XI.

XII.

Fundamental construction and assembly techniques
A.  Wood cabinets

B.  Steel cabinet construction

C.  Drawer systems

D.  Specialized doors

E.  Wood finishing techniques

Standardization of sizes in kitchen cabinetry
A. Standard sizes available
B. Custom cabinets vs. modular

Interior options and storage specialties

A.  Roll out shelves vs. drawers

B.  Lazy susans C.  Blind corner units
D.  Multi-storage units

E.  Storage units for specialty items

F.  Motorized and power driven units

Materials selection: construction of material; fabrication techniques; installation;
properties and specifications; and design capabilities

Plastic laminates

Ceramic tile

Corian

Avonite

Wood

Stainless steel

Granite

Marble
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ppliance and Ventilation Equipment
Refrigeration systems
Dishwashers

Trash compactors

Cooktops

Ovens

Ranges

Hoods and ventilation equipment
Specialty items

ow to functionally design a kitchen

Accuracy of measurements: the critical detail

Analysis of the problem

Correlation of information from the client, architect and contractor
Determining special requirements and general layout of the kitchen
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E.  Drawings and rendering necessary to carry out the job
Building materials and construction techniques
A.  California code requirements



B.
C.

Energy codes and requirements
How to determine load bearing walls

XIII. Mechanical systems

HEOOR

Plumbing systems
Heating systems

Cooling systems

Gas lines

Building codes to consider
Sinks and disposals

XIV. Electrical systems

XV.

XVI.

A.  Service

B.  Circuits

C.  Utility outlets and requirements

D. Convenient outlets and requirements

E.  Junction boxes and sub-panels

F.  Fire blocks

G.  Ground fault interruption circuits

Lighting

A.  Task lighting

B.  General lighting techniques

C.  Incandescent vs. fluorescent

D. Indirect and effect lighting

E. How to determine lighting needs

Aesthetics of design and using problems to create unique kitchens
A.  Forms follow function

B.  Spatial relationships

C.  Size relationships

D.  Consistency in design

E.  Meeting the client’s design and aesthetic needs
F.  Specialty designs and materials

REQUIRED READING:

National Kitchen and Bath Assocation. Kitchen Basics. Hackenstack: National

Kitchen and Bath Assocation, 1995.

SUGGESTED READING:

Baraban, Regina S. Successful Restaurant Design. New York: Van Nostrand

Brett, James. The Kitchen: 100 Solutions to Design Problems. New York: Whitney

Reinhold, 1990.

Library of Design, 1977.



Conran, Terance. The Bed and Bath Book. New York: Crown, 1977.

Crane, Robin and Dixon, Malcom. Food Preparation Spaces. New York: Van
Nostrand Reinhold, 1990.

Dartford, James. Dining Spaces. New York, New York: Van Nostrand Reinhold,
1990.

The Kitchen Book. New York: Crown, 1977.

Wise, Herbert. Kitchen Detail. New York: Quick Fox, 1980.

REQUIRED WRITING:

1. Students are required to visit a local cabinet manufacturer or fabricator.
They are also required to visit two local kitchen designers. A four-page
summary of the site visitation is required that includes an analysis and
evaluation of availability of cabinets and types of designs available to the
consumer.

2. Students are required to design and remodel a kitchen project that
currently exists. Included in the assignment are the following:
A.  Floor plan
B.  Elevation
C. Renderings
D.  Electrical and lighting plans

3. Final project includes a remodel kitchen design. The format of the
finished assignment shall include:

A.  Floor plan - before

B.  Floor plan - after

C.  Electrical and lighting plan

D.  Alterations Plan

E.  Elevations

F.  Renderings

G. Complete specifications sheet

H.  Statement of objectives and written defense of the design solution
OUTSIDE ASSIGNMENTS:

Students are expected to spend a minimum of three hours per unit per week in class
and on outside assignments, prorated for short term classes.

Reading required textbook and studying for exams. Each student shall research a



material or product used in Kitchen & Bath Design and submit a written report (3-6
pages) on the features and benefit of that product or material. Reports are presented
in class. Each student shall develop a source file for products, contractors and
craftsmen.

INSTRUCTIONAL METHODOLOGY:

Check all that apply:
__ X lecture
____ laboratory
lecture-laboratory combination

directed study

This course may be offered as a distance education course and meets Title 5 regulations
55370, 55372, 55374, 55376, 55378, and 55380.
Yes No_ X

If yes, check all that apply. (See guidelines for preparation for definitions.)
telecourse
mediated instruction
computer assisted instruction

GRADING POLICY AND STANDARDS (include methods of determining whether
the stated objectives have been met by students):

Exams are multiple choice questions 25%
Assignments, projects, case studies, and

participation 75%

90 - 100 = A

80 - 89 = B

70 - 79 = C

60 - 69 = D

59 - >below = F



IS COURSE REPEATABLE FOR REASON(S) OTHER THAN DEFICIENT

GRADE?
Yes No X  Number of times course may be taken for

credit: 1

If yes, identify specific provision of Title 5 Division 2 section(s) 55761-55763 and 58161
which qualifies course as repeatable:

CONTACT PERSON: Lori Graham Y- %(b
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