Karen Palmer

Sammamish High School

Lesson Plan 
ELL Insight

Housing, Interiors, and Furnishings- Kitchen Design

	Life Skills:

· Effective Communication

· Employability

· Complex Thinking


	Learning Targets with EALRs:

FACSE National Standards
Housing, Interiors, and Furnishings

· 11.4.4 Arrange furniture placement with reference to principles of design, traffic flow, activity, and existing architectural features.
· LA1 Applies the reading process and strategies to directions or tasks that are relatively short, with limited categories of information, directions, concepts, and vocabulary.


	SCANS:

Information A.

Acquires and evaluates information


	Student Objectives:
· Explain basic principles for designing efficient kitchens.

· Describe considerations in planning electrical, lighting, and ventilation systems for kitchens.

· Recognize importance of kitchen appliance placement.

· Point out ways to make kitchens accessible to all.

· Design and critique kitchen floor plans.

 


	Teacher Objectives:

· Content- Understand basic principles for kitchen design

· Language- Read textbook for quick information

· Work in small groups and report information


	Assessments:
· Groups review and critique kitchen layouts
· Individuals first design and then explain choices for kitchen layout


1. Opening activity:

· Teacher-“Choosing the right kitchen floor plan for a family is not always an easy task. You must not only look at the needs and wants of the family members, but you must also evaluate space and traffic patterns.” Homes: Today and Tomorrow Teachers’ Edition/transparency
· Handout with two kitchen floor plan situations/ one per table group

· Each table group chooses students to perform the following tasks: read situations, lead group discussion, record answers, and present answers 

Each student has a participating role. 

· Overhead with two situations (Gavlinski and Campbell families) on screen for every one to view
· Check for understanding of assignment.

· As a table group, determine the best kitchen floor plan for each family. Be able to substantiate answer with specifics- outlined on the handout

· Present answers after each group has had time to finish

· Teacher review main points from presentations and transition to textbook lesson

2. Textbook lesson

· Tips for skimming a chapter: read chapter title, key words, student objectives, chapter headings and subtopics, bold words, italicized words, and chapter review. Make some assumptions: for example, what is the chapter about? Key words to remember, main points, etc.
· Using textbook, each student will quickly fill in handout by skimming chapter

3. Teacher discussion

· Review main points in more detail: Family “needs” including universal design, work centers, work triangle, Do’s and Don’ts for planning the layout, electrical, lighting, and ventilation concerns, and types of large appliances
· Students follow along in textbook.

4. Group work

· Chapter 24 pages 464-465 Basic kitchen layouts- reference material
· Each table group receives transparency of one of the six kitchen layout options and a transparency pen.

· Follow directions to complete assignment including: available space and budget and work triangle

· Each group present completed overhead with reasons for choices.

5. Individual work to check for understanding

· Each student receives instructions and kitchen floor plans with templates.

· Cut out templates and arrange on floor plan for an efficient kitchen plan following information received today from the textbook and discussion.

· Each student will choose someone in the class to check their work and initial their plan. Make comments. Explain improvements as needed.

· Turn all work into basket.
          Conclusion:

· Before students leave, ask two or threethree of themthem to evaluate how the information they learned today related to the two kitchens visitedvisited on the fieldtrip this week. Did each home designerdesigner follow the textbook guidelines for an efficient kitchen?
Name __________________________

Period _________________________

Date   __________________________

Interior Design

1. Title of chapter ________________________________________________________

2. Pages _________ to _________

3. List the terms to learn.

_________________________________________________________

_________________________________________________________

_________________________________________________________

_________________________________________________________

_________________________________________________________

_________________________________________________________

_________________________________________________________

_________________________________________________________

_________________________________________________________
4. Copy one chapter objective.

_________________________________________________________

_________________________________________________________

_________________________________________________________

5. Heading: PLANNING A __________________

6. Kitchen designs should reflect the _________________, wants, and ___________________ of the household they serve.

7. Subheading: ____________________ OF KITCHEN DESIGN

8. Define work center. _________________________________________________________

_________________________________________________________

9. List the five work centers.

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

10. Define the work triangle. ____________________________________

__________________________________________________________

__________________________________________________________

11.  List two Do’s and two Don’ts for planning the layout.

	DO’s
	Don’ts

	1.
	1.

	2.
	2.


      PLANNING KITCHEN SYSTEMS
12. Electrical circuits and outlets- Electric ranges, cooktops, ovens, and other heavy-duty appliances each require a separate _________-volt circuit.

13. Lighting- Which lighting works best in the eating area? ___________________

14. Ventilation- Name the three types of ventilation used in a kitchen.

_______________________________________

_______________________________________

_______________________________________

15. Identify three suggestions to make a kitchen safe and accessible to people of all 
ages and abilities.

________________________________________________________________

________________________________________________________________

________________________________________________________________

NOTES:
_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Reflection

The student I chose as my focus is from Cambodia. I sat with her and visited about her country, how she came to live in Bellevue, and some of her interests. I wanted to begin by learning about her. I enjoyed our conversation and found that they owned their own home in Cambodia and were thought to be well-to-do. She truly loves her country.
Next, I asked her questions about kitchens in Cambodia and her apartment here. (Context of culture) I didn’t know that homes are not built with ovens in Cambodia because they don’t bake. Rice is preferred over bread and all cooking is done on cooktops. I told her that I frequently baked cookies and treats for my family andand she explained that she really doesn’t even like bread.
Next, I showed her our lesson for the following day complete with handouts, overheads, textbooks, and rubric for the assignment. 

I sat next to her and showed her tips for skimming a chapter for quick information. She completedcompleted the handout as I explained chapter headings, key words in bold type, etc. She was able to follow along and filled out the handout easily. I tried Vygotsky’s idea of the goal-directed activity. I started by reading and answering the first few questions verbalizing how I found the answers in the text (strategies). Then we took turns reading the questions and she responded to each with less help as we progressed through the worksheet. I periodically asked her to clarify in order to check for understanding (required talk). She had questions about what a dishwasher was and the 240 volt outlet for a range. We got up and I took her to the dishwasher in our classroom. I had her turn it on and explained how it works. Next, we carefully unplugged the range from the wall so that she could seesee the larger prongs (on the plug) as compared to the mixer prongs (making meaning explicit). She was quite surprised.
While working through the text assignment I discovered that she did not understand the six layouts of the kitchens. She did ask a lot of questions to clarify, but still didn’t seem to make a connection between “corridor” and where the appliances were positioned. She could recognize “U’ and “L” layouts because of their similarity to the alphabet shapes. I took her out to the hallway and told her that it could also be referred to as a corridor. After some discussion she seemed to understand. Our classroom has “U and L” shaped kitchens so I was able to show her the differences first hand. Later I showed her overheads of the six types and she could correctly identify them. 
I had six completed kitchen designs from past students (with names blocked out) that I showed to her. I asked her questions related to the rubric on placement of appliances, windows, outlets, efficiency of space, etc. She was able to tell me the pros and cons of each design (context embedded-lots of clues). She smiled and I was thrilled. I gave her the assignment and she placed the templates (showing understanding). She did it correctly and quickly. I praised her accomplishments and told her that I was pleased with her success. She thanked me several times. I asked her if she would be willing to be my helper the following day with her table group. At first she declined but, with a little coaching and more explanation of the specific guidelines, she agreed.
The next day I asked her to help when there were questions at the table. At first thestudents did have some trouble understanding her answers but she repeated herself and explained by showing her work (classroom talk and group work). I could tell she was pleased to be the giver instead of the receiver.

It is often difficult to identify and apply the individualized instruction needed on a daily basis by these students. Fortunately, I was able to work with her during class time because my student teacher was teaching that class period and the student had finished her work from the night before. We worked an hour or more of class time; however, this is not feasible to do on a daily basis as time is a significantsignificant issue.

In conclusion, I felt that I learned much from the experience and my student was able to internalize the information and also experienceexperience success. In addition, I am increasingly aware of teaching options for English Language Learners and will be more receptive to new programs.






	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


