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03. Method: Kitchen Layout

TA K E  I T F U RT H E R

•	 Learn how a kitchen’s shape affects its functionality, the pros 
and cons of each, and which layout is right for you.  
Browse five popular layouts here. 

•	 Do you find your kitchen prohibitively small? It doesn’t have  
to stay that way! Check out these twenty storage tips 
to maximize space.

•	 Brush up on your knife knowledge by reading this 
comprehensive guide on handling, selecting, and caring  
for your knives. 

•	 Plating and presentation is paramount. Read this article 
for rules and tips on visually stunning contemporary food 
presentation. Also consult this list of inexpensive and 
accessible kitchen tools that will elevate the presentation 
of your dishes to the caliber you’d see in a Michelin Star 
restaurant. Follow the world’s greatest chefs on Instagram  
to keep up with plating trends.

A S S I G N M E N T

Love or hate your kitchen? Upload photos of your kitchen to 
share with your classmates! Tell them what you would like to 
update or add, and, in a perfect world, how you would remodel 
your kitchen. Start a kitchen wishlist on Amazon and share that 
as well.

“You don’t need a $100,000 kitchen to cook 
good food.”

NOTES

http://www.hgtv.com/design/rooms/kitchens/5-most-popular-kitchen-layouts-pictures
http://www.goodhousekeeping.com/home/organizing/tips/g1397/small-kitchen-storage/
https://facs.usu.edu/files/uploads/Penny%20Moline%20Knife%20Knowledge.pdf
https://facs.usu.edu/files/uploads/Penny%20Moline%20Knife%20Knowledge.pdf
http://www.chefs-resources.com/kitchen-management-tools/fond-tidbits-for-chefs/the-art-of-plate-presentation/
http://www.goodfood.com.au/archived/how-to-plateup-a-dish-like-a-chef-20141111-11k67h

