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ABSTRACT 

This study examines the historical underpinnings of mainstream industrial food models and 

their effect on modern kitchen design. It explores the idea that conceptual kitchen design begins with 

a clear understanding of the cultural history of a space, as well as the particular needs of one’s 

client.  Research suggests some individuals reject industrial food models, and some posit that these 

“countercuisine” adherents may be early adopters of a future model for food consumption and 

production. Thus, this study seeks to examine the groups’ eating habits and perceptions and 

suggests that their cultural principles be considered in kitchen design.  

Conclusions were drawn from a survey instrument coupled with relevant literature review. 

Emergent themes included:   

• Contemporary industrial kitchens may disconnect users from Nature, 

• The definition of efficiency demands reconsideration of the term ‘natural systems’ 

(that the kitchen is indeed a natural system itself, which carries implications for its 

design); and,  

• Qualitative responses regarding food icons in the kitchen may be used as strong 

foundations for conceptual kitchen design (such as the display and availability of 

natural foods like fruits and vegetables). 

Lastly, this study concludes that information regarding the design of countercultural kitchens 

ought to be readily available to interested individuals, and that a print or web version of a ‘zine’ may 

be an appropriate vehicle. It is hoped this research will act as the foundation to establish further 

guidelines leading to the full publication of a layperson resource. This product intends to provide 

suggestions and design guidelines for alternatives to the American industrial kitchen and to 

ultimately support social change already underway in American society.  

 

  

 

 
 



CHAPTER ONE 

 

INTRODUCTION 

 

America is changing.  

In the midst of energy, environmental, and economic crises in the twenty-first century it is 

often difficult to focus on the things that matter most—the things humans need for survival: water, 

shelter, and food. As a student of Interior Design, one of these necessities has this author’s attention 

almost immediately: shelter. But as a concerned community citizen, the concept of food is equally 

appealing. Luckily, of course, food and shelter find themselves inextricably linked to a particular 

domestic interior. 

In the kitchen, at the fire, and at the table, humans have created cultural memories and 

edible concoctions as well as strong social relationships that permeate history. As the technological 

age rages around them, Americans demand innovation in the kitchen. However, this study’s 

literature review sources will suggest that developments in kitchen design since the industrial 

revolution seem to have shifted from an era of need-based production to a set of standards based 

on media-driven, industrial consumption. Therefore, this study questions the mainstream direction of 

the foundations of kitchen design and aims to revisit the basic premises of food meaning, food 

preparation, and how the physical environment might accommodate this changing idea. Finally, this 

study proposes a communicative resource that reflects what such a food-related physical 

environment might look (and feel, and think) like. Its intended audience is a group that works to 

change the status quo of food in America—a population group increasingly called the 

countercuisine. 

 

Research Questions 

 The following research questions have been structured for use in the creation of a 

questionnaire to profile the countercuisine, as well as in the development of a publication to follow. 

They serve as reference points throughout this study and have been grouped into three parts: the 

first outlines topics for profiling the population chosen for study. The second proposes the 

combination of profiling results with their application in functional space, and the third addresses 

publication concerns for the final design product. 

 

1. What are the perceptions and attitudes of persons identified as countercuisine concerning food, 

eating, food preparation and interior environments related to these activities? 
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o What are the primary values regarding food held by these persons? 

o What are their general eating habits? 

o What do their current kitchens look like?  

o What would their aspirational kitchens look like? 

o Do they have special kitchen/food prep needs?  

o Does this population have financial propensity to alter a kitchen? 

  

2. How might the perceptions and attitudes of eating habits and cultural principles held by 

members of the countercuisine influence the reconsideration and redesign of food preparation 

and/or food consumption built environments?  

 

3. What might a layperson’s guide to kitchen design created to assist the countercuisine look 

like? 

o How might it develop conceptually? 

o What might influence its layout, design, and aesthetic? 

o What information and imagery might it include? 

o How might it be published and distributed? 

o Is a zine an effective means of communicating with this population? 

 

Purpose 

Chapter Two will present a review of literature on relevant issues relating to food production, 

food activism, and kitchen design. The chapter’s first section details the philosophical, 

environmental, and social consequences of an industrialized food system. The second section 

journeys through a brief history of kitchen design and the third section relays information about the 

food activist population (the countercuisine). The fourth and final section briefly discusses zines as a 

media resource for counterculture groups. 

This research focuses specifically upon members of the countercuisine, a small and 

particular group of Americans who choose to be informed about and connected to the food they eat 

and the places it is prepared and shared. This population group is important and relevant to this 

discussion as sources suggest it is possible that the principles of such a group will one day be a 

model for food consumption and production (Katz, 2006; Belasco, 2006; Lappé & Terry, 2006). If 

that is so, then kitchen activities like growing and preserving food and preparing meals from scratch 

will need to be addressed in contemporary kitchen design. Along with those physical activities, 

though, are psychological, spiritual, subjective qualities, as well as environmental considerations, 
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that drive the truly sustainable design sought in this project. Thus this endeavor is a holistic one that 

seeks to touch many areas and reconsider previous assumptions.  

The purpose of this thesis, then, is to promote a new design vocabulary for one of the most 

historically significant domestic interiors: the kitchen. It also has value in its criticism of historical 

kitchen forms. It is the opinion of this author that a resource for designing kitchens that addresses 

countercuisine eating habits and cultural principles does not exist. This research will act as the 

foundation to support and establish guidelines for the publication of such a resource. 

In an abstract sense, this author hopes that design can be an instrument that will reconsider 

“kitchen drudgery” activities as elevated achievements considered worthwhile and fulfilling, and that 

it can also deconstruct gendered cultural connections with interior space. The holistic application of 

countercuisine concepts to the kitchen invites many opportunities for study. This thesis merely 

scratches the surface of these opportunities, with the intent to inspire conscious kitchen design in the 

United States. In the opinion of this author, the time has come to rethink the kitchen in terms of an 

emerging alternative to industrial food.  

 

Client Profile 

It is, of course, necessary to deeply understand one’s client before an environment can be 

proposed that suits its needs and desires. The countercuisine embodies attitudes and principles 

related to food that are distinct from mainstream culture. There is relatively little information known 

about them and it is therefore necessary for this study to address this deficiency in knowledge. 

Hence, in order to add to the existing literature on countercuisine, this study will include a 

questionnaire to further an understanding of food activists, specifically with regard to architectural 

space (the kitchen). Results of the questionnaire will be used in the deconstruction of industry-based 

kitchen design and food production to develop kitchen design guidelines motivated by 

countercultural principles and eating habits.  

While the survey will include a modest projected number of responses, it will provide a 

starting point for future studies of the countercuisine population. This inherently hinders 

generalizability, but for the purposes of this project, provides necessary insight for the development 

of this study’s kitchen design knowledge product.  

 

Design Deliverable: Conceptual Development for a Publication 

The design portion of this thesis showcases the conceptual development of a “layperson’s 

guide” to creating a kitchen as described above. Depending on preferences illuminated by this 

study’s survey, it may eventually be a web site—something that can be perpetually edited and 

accessed on the Internet. However, it also will have a printed, physical form that can be 
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inexpensively produced and distributed (a zine). Its content shall be informative (highlighting distilled 

facts and research), applicable, and accessible to anyone with piqued interest. With much attention 

paid to its graphic design, content, and layout, it is intended that the product will promote 

suggestions and design guidelines for a countercultural alternative to the American industrial 

kitchen.  

Chapter 3 describes the methods used to conduct this research study involving the 

countercuisine population. It details the steps involved to create a survey that provides more 

information about countercuisine culture, kitchens, and culinary desires. It also will propose 

publication guidelines, cost, and plans for distribution for the layperson’s guide to countercultural 

kitchen design. 

Chapter 4 will display the results of the survey, illustrate their application in kitchen design, 

and propose emergent themes gathered from the research.  

Chapter 5 will document the conceptual development and graphic organization for a zine, 

tentatively called CountercuiZine , proposed for publication at the completion of this project.  

Chapter 6 will conclude and suggest directions for further research.  

   

Definition of Terms 

Punk cuisine: a collection of foods and ideas about food practiced by punks;  

often includes vegetarianism, veganism, and dumpster diving (Clark, 2008). 

Slow Food movement: an organization started in 1989 in Rome, Italy, by Carlo  

Petrini. Began as a protest to McDonalds and is now a large group with over 10,000 

members. Principles include local foods, “fair” foods (with regard to farmers and 

harvesters), and foods prepared traditionally (Petrini, 2005). 

Gourmet culture: lifestyle related to the consumption of “gourmet” food and drink  

(wine, seasonal foods, rare foods). Often associated with the elite and wealthy. 

Localism: with regard to food, localism implies that an item is inextricably linked  

to the place it is grown or prepared. 

Cultural geography: characteristics of the people in a location, such as language,  

predominant religion and ethnic/racial group(s), education, life style, architecture, 

foods, clothing, etc. 

Locavore: one who eats foods grown or produced in the local area. 

Chez Panisse: A California restaurant opened by Alice Waters in 1971. Often  

considered the birthplace of “California cuisine” and gourmet culture in America 

(McNamee, 2007). 

Zine: derived from “fanzine;” a low-cost, self-published work circulated within a  
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countercultural community (Brent, 1995; Todd & Watson, 2006). 

Zinester: one who has published a zine or shows great interest in zine culture  

and collecting (Brent, 1995; Todd & Watson, 2006). 

Distro: a zine distributor (Brent, 1995; Todd & Watson, 2006). 

 

Author’s Note 

The author wishes to inform readers of her strong feelings of social responsibility to the world 

and to the counterculture. In the words of an anarchist cookbook, “The raw awareness that you have 

the power to change the world is more important than any other resource—it is the hardest to 

develop and share, and the most essential” (CrimethInc. Workers’ Collective, 2005).  Direct action 

and revolution in design are about intersections and webs, holistic principles and an interdisciplinary 

collection of knowledge. They require patience and contemplation. They demand uncomfortable 

epiphanies and the prompt dissemination of results to aid the revolution. Passion, therefore, drives 

this study.  
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CHAPTER TWO 

 

LITERATURE REVIEW 

 

 

In order to lay the groundwork for this study, this chapter presents a review of literature on 

relevant issues relating to food activism and kitchen design. The first part of this chapter is a review 

of countercuisine literature, much of it on the environmental and social consequences of the United 

States’ industrialized food system. The second part parallels this industrialization with a brief history 

of a similar phenomenon in the field of kitchen design. The third section provides background 

information on the food activist population, the countercuisine, and the final section briefly discusses 

the “zine” as an appropriate source of information for counterculture groups. Much of this information 

was obtained from resources mentioned in early, key bibliographies; and much comes from 

extensive library and online searches using keywords including “food,” “activism,” “zines,” and 

“kitchen history.”  Authors Belasco and Pollan served as early sources with extensive bibliographies 

that led the author to countless resources concerning food, food production, and the countercuisine. 

Online databases such as GoogleScholar, ProQuest, JSTOR, and OmniFile provided articles and 

theses based on the above keywords. 

 

I. The Industrialization of Food and its Implications 

Food, and the way it is produced, sold, and consumed is something familiar that all humans 

share. As such, it lends itself to illustrate larger ideas. Michael Pollan, professor, journalist and 

author of several books on current food issues, suggests that the foods human beings eat may be 

an important human descriptive characteristic (that, in fact, we often are what we eat): "eating puts 

us in touch with all that we share with other animals, and all that sets us apart. It defines us" (2006, 

p. 10). It is also an important and timely social/political issue—current events about sweeping food 

recalls, corporate agriculture, genetically modified crops, and urban farmers have trickled into the 

mainstream media outlet, and it is difficult to escape a constant barrage of food advertising and 

commercialism (Nestle, 2002). In fact, “Food Studies” is now an established academic discipline 

included in many higher education curricula.1   

                                                        
1
 Much evidence supports the notion that food is in the spotlight in contemporary American society. According to Warren Belasco 

(2008), a food scholar and professor of American Studies at University of Maryland, Baltimore County (UMBC), the acceptance of 
“Food Studies” as an honorable academic endeavor in universities is not uncommon. In turn, the growth of the activist food 
movement has assisted in the confirmation that food and the way we prepare it is a “significant subject for interdisciplinary research” 
(Horowitz & Singley, 2004, p.15). Carlo Petrini (2005), founder of the Slow Food Movement, advocates for the acceptance of "the 
science of the farmers, of the producing communities, of the fishermen, of the cooks,” as established academic disciplines, asserting 
that “human knowledge” should not be neglected in pursuit of education (Petrini, 2005, p. 87). Horowitz & Singley (2004) also 
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The causes of a contemporary surge of interest in food quality and production may be due to 

a general concern about the ramifications of American industrialized food. Trends in published works 

support the idea that the ongoing industrialization of American agriculture and food processing is 

responsible for many of our current societal problems, from pollution and soil depletion to health care 

and obesity (Pollan, 2006; Petrini, 2005; Katz, 2006; Ritzer, 2004; Schlosser, 2001). Additionally, 

some sources suggest the preparation and enjoyment of food is often replaced by the convenience 

and efficiency of a corporate- and government-supported fast-food industry which works to inevitably 

isolate the individual from its culture (Belasco, 2008; Petrini, 2005; Nestle, 2002; Schlosser, 2001). 

Rather than relying upon the traditions of cuisines or individual ideas about taste when creating a 

menu, mainstream media suggests the consultation of “experts,” advertisements, government-

sponsored food pyramids, and nutrition-based diets in choosing foods to eat (Pollan, 2006, Nestle, 

2002). The responsibility for maintaining the cultural significance of food is given to large 

corporations and governments in the same way the preparation and processing responsibilities for 

food are given to centralized manufacturing plants.  

Some consider that the pinnacle of American industrialized food is the fast-food restaurant, 

an idea conceived by Ray Croc, the founder of McDonald’s in 1954 (Schlosser, 2001). Ritzer sees 

the fast-food restaurant as representative of America’s contemporary societal structure and calls this 

phenomenon “McDonaldization,” or “the process by which a society takes on the characteristics of a 

fast-food restaurant” (2004). McDonaldization is the move from traditional to rational modes of 

thought and scientific management, and this rational ideal can be seen in practice in the current 

state of food (and potentially kitchen design, as discussed later), as one-fifth of American meals are 

eaten in cars, and one-third of American children eat fast food every day (Belasco, 2006; Schlosser, 

2001). There is a parallel here between overall quality of life and industrialization: the “bigger is 

better” mentality as well as the perceptions of cost, quality, and efficiency that gave Western culture 

McDonalds and McMansions has spilled over to give Americans “McLives” (Susanka, 2007).  

There is a growing realization of this approach to food and eating by some members of 

western culture. Wendell Berry (1989) has eloquently remarked, “eating is an agricultural act.” It is 

also an ecological and political act, and American activists are currently committing themselves to 

the creation of healthy, more sustainable food choices (Katz, 2006; Belasco, 2007; Pollan, 2006). As 

a reaction to McDonaldization and to industrial agriculture, groups of people have begun to 

challenge contemporary ideals about food. A certain population of food activists, called the 

                                                                                                                                                                                   
suggest that along with this spike in academic interest, food has become an extremely influential “cultural obsession…an alternative 
art form, scholarly domain, and literary industry” (p.15). This is evidenced by the prevalence of food-related television shows and 
gourmet restaurants, the use of food in contemporary art, in the elevation of the profession of chef, as well as in a surge of 
journalism, books, and Internet sites that discuss food and its political and cultural status (See Appendix A for a list of current web 
sites related to food and food activism). Although the popularity of food studies (and food culture) is on the rise, it remains a 
subversive area of research, as it “often requires [researchers] to cross disciplinary boundaries and ask inconvenient questions” 
(Belasco, 2008, p. 6).  
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“countercuisine” by food scholars (a term coined by Belasco in 2007), is an established—but loosely-

defined—group that will be an essential source of reference for this study. The term will be gradually 

defined by its principles and members, and analyzed in Chapter 4. The following sections will focus 

on the negative environmental and social impacts of industrialized food systems, and specifically 

those issues that concern members of the countercuisine.  

 

Environmental Concerns of Food Production 

Today, a growing consensus of researchers suggests that the U. S. faces unprecedented 

environmental and nutritional crises (Katz, 2006; Pollan, 2006, Petrini, 2005). The American 

industrial agriculture system depletes the soil of nutrients, erodes topsoil, produces “nutritionally 

impaired” crops (Katz, 2006, p. xix), poisons food and water supplies, and reinforces unstable and 

unfair working conditions for farmers and harvesters alike (Katz, 2006; Lappé, 1971; Petrini, 2005; 

Pollan, 2006; Schlosser, 2001). In addition, this system relies heavily upon fossil fuels for its 

operation. Katz (2006) has called it a "petroleum-based global transport system" (p. xix), and Pollan 

has added that the energy (or calories) for this system come no longer from the sun, but from fossil 

fuels instead. In fact, it can take between seven and ten calories of fossil fuel energy to deliver one 

calorie of food energy to the American plate (2006, p. 183). In addition to energy use and pollution, 

the American food industry has counteracted natural/sustainable systems in its application of 

efficiency and profit to basic human necessities (Pollan, 2006).  

Some food writers suggest that a hierarchy has been established in America where profit 

and economics trump politics and culture, and where quantity is the sole measure of human 

activities (Petrini, 2005, Mudry, 2004). Industrialization has seeped deep into Americans’ ethos and 

in fact can define the way they view the world in general. According to Alexander (2004), it is 

possible that the very first hints of the Western mechanistic worldview began with developments in 

agriculture, fishing, and harvesting, and that since then, the most significant changes in technologies 

and our environments have been made in response to the growing demand for food and water 

(Petrini, 2005, White, 1967).2  Beginning with the Industrial Revolution and afterward, America has 

created and nurtured industrial agriculture (agribusiness, agroindustry), where the fruits of nature 

have become raw materials to be consumed and processed on a mass scale (Petrini, 2005). Pollan 

                                                        
2
 Until recently, agriculture has been the chief occupation in “advanced” societies. A change in methods of tillage in the 7

th
 century 

A.D. had a huge impact on man’s relationship to the earth. Early plows, drawn by two oxen, scratched the surface of the soil by 
cross-plowing. Cross-plowed fields in the fairly light and dry soils of the Mediterranean tended to be squarish. But such a plow was 
inappropriate to the wet climate of northern Europe. By the latter part of the 7th

 century northern peasants were using an entirely 
new kind of plow with much greater friction and disruption of the soil. The new plow required not two but eight oxen and attacked the 
land with such violence that cross-plowing was not needed. Fields then tended to be shaped in long strips. 
“To use the new and more efficient plow, peasants pooled their oxen to form large plow-teams; originally receiving (it would appear) 
plowed strips in proportion to their contribution. Thus, distribution of land was based no longer on the needs of a family but, rather, 
on the capacity of a power machine to till the earth. Humans’ relation to the soil was profoundly changed. Formerly humans had 
been part of nature; now they were exploiters of nature. Nowhere else in the world did farmers develop any analogous agricultural 
implement” (White, 1967). 
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has noted that as the industrialization of basic necessities has progressed, humans’ distance from 

nature has become more apparent. Removal from the natural order along with the application of 

linear models of thinking has led to large-scale homogenization, globalization, and monoculture 

(Pollan, 2006).  

 

Soil as Machine 

In America, a linear ideology has quantified everything from lunches to lifestyles, widening 

the gap between the industrialized West and the rest of the world (Petrini, 2005). These linear values 

are a part of a larger mentality entirely driven by science and an objective, positivist ideal (White, 

1967). Americans tend to overlook qualitative or immeasurable ideas and replace them with 

quantifiable data. Pollan (2006) describes a potential flaw in this reductive approach: “Once science 

has reduced a complex phenomenon to a couple of variables, however important they may be, the 

natural tendency is to overlook everything else, to assume that what you measure is all there is, or at 

least all that really matters” (p. 147). 

Thus, technology and science’s high status in Western society has supported a new ideology 

which emphasizes its objectivist foundations—one which “denies and conceals the complexity of the 

world...tempting us to make the mistake of trying to analyze it in a linear manner, when this is in fact 

not possible” (Petrini, 2005, p. 18). This has resulted in a Western lifestyle based upon the principles 

of science and industry and one that follows a clear, linear, hierarchical logic: “First this, then that; 

put this in here, and then out comes that” (Pollan, 2006). However, some suggest the structure of 

nature resembles a loop rather than a line, which makes it difficult to know where to start or how to 

determine causes and effects, subjects or objects (Commoner, 1971).  

Applying linear modes of thinking to agriculture (which depends upon the cycles of nature to 

produce crops) has created a plethora of troubles for the people who depend upon that agriculture 

for survival (Petrini, 2005). Part of the reason American commercial farms do not produce 

wholesome foods lies in the way industrial regulations are imposed upon an inherently natural 

system. One of the most notable of these impositions was proposed by Baron Justus von Liebig in 

1840 and is known as “NPK mentality” (Howard, 1943). Von Liebig stated that the chemical 

elements nitrogen (N), phosphorus (P), and potassium (K) were crucial to plant growth. His 

statement inspired the distillation and processing of these individual elements to create the earliest 

fertilizers and agricultural chemicals of the industrial world. This early example of the linear 

distillation of a complex natural system is one way that humans have begun to treat agriculture as a 

science-based machine. 
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The act of treating soil as a machine rather than a living system3  allows for malfunctions that 

require farmers to input chemical pesticides to fix their broken contraptions (Pollan, 2006). These 

same mechanistic principles may also apply to food consumption, as illustrated in the activist Ita 

Jones’ 1971 remark that Americans ate “as though the object of eating is to fill a pink box called 

Stomach" (p. 23). The simplification and linearity of industrial agriculture and eating may result in a 

global loss of soil fertility (Howard, 1943) and of cultural values related to food (Petrini, 2005; Pollan, 

2006).  

In contrast to industrial systems that treat soil and eating as a linear process, the efficiencies 

of natural systems thrive on complexity and interdependence, co-evolutionary relationships and 

reciprocal loops (Pollan, 2006; Commoner, 1971; McDonough & Braungart, 2002). Human 

acknowledgement of this cycle is not new. For example, Sir Albert Howard produced one of the first 

pieces of literature on Nature’s management of land and water culture. In An Agricultural Testament 

(1943), he pointed to the operations of woods and forests as examples of Nature’s successful 

means of agriculture. Howard also explained the necessity for mixed use farming, which allows for 

natural methods that combat erosion and disease.4  Since Howard’s publication, more research has 

shown that nature operates well when treated as a complex, interdependent system rather than a 

means to promote profit and industry (Commoner, 1971; Lappé, 1971; McDonough & Braungart, 

2002). Today, McDonough & Braungart (2002) advocate revamping industrial production so it is 

sensitive to natural systems. Their idiom “waste=food” describes a cyclical, mixed use process, 

similar to Howard’s. The acknowledgement of natural models, when applied to agriculture, has 

produced crops effectively and with significantly less environmental damage than industrial food 

production (Pollan, 2006).5 

 

Monoculture 

The notion of ‘soil as machine’ described above has significant ramifications for behavior 

which runs counter to natural processes. The non-linear pattern of nature is often ignored by the 

processes of industry, which seeks the pinnacle of efficiency at all costs (Mudry, 2004). 

Specialization, economies of scale, and mechanization tend to trump ecological values such as 

diversity, complexity, and symbiosis. The linear processes of industry (in the form of replication and 

standardization) have reached an extreme in agriculture, and now America’s food production 

                                                        
3
 As an alternative to NPK, Howard (1943) cites the crucial maintenance of “humus,” the top layer of soil that is naturally nutrient-rich 

and exceedingly productive when treated as a complex and interdependent ecosystem. 
4
 According to Howard, “mother earth never attempts to farm without live stock; she always raises mixed crops; great pains are 

taken to preserve the soil and to prevent erosion; the mixed vegetable and animal wastes are converted into humus; there is no 
waste; the processes of growth and the processes of decay balance one another; ample provision is made to maintain large 
reserves of fertility; the greatest care is taken to store the rainfall; both plants and animals are left to protect themselves against 
disease” (1943). 
5 In The omnivore’s dilemma, Pollan profiles Polyface Farm, a farm that applies cyclical systems and rotations of all sorts. This farm 
produces enough food for Joel Salatin to succeed as a small farmer. He nurtures the grass on his farm most of all, so that health 
and sustainability start in the soil (and inevitably wind up back there to start the cycle over again) (Pollan, 2006).  
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methods boast monoculture as king (Pollan, 2006). Monoculture, in farming, is the production of a 

single animal or crop. Instead of a heterogeneous mixture of crops and animals, farmers grow large-

acreage farms that produce one or two types of crops, and even homogenized varieties of those 

fruits and vegetables.6  Much as he did concerning the soil replenishment cycle described above, 

Howard similarly warned against monoculture in 1943.7  Today, corporations like Monsanto advocate 

an increase in agricultural production through the use of monocultural farming methods. These 

methods—along with the addition of chemical pesticides—produce extremely high yields of one 

specific type of crop (corn, wheat, soy, etc.) and help farmers to “meet the challenge” of doubling 

agricultural production by the year 2010 (http://www.monsanto.com/responsibility/sustainable-

ag/produce_more.asp). 

Some sources suggest that one of the largest threats posed by monoculture is loss of 

biodiversity (Pollan, 2006; Katz, 2006). Throughout the history of agriculture, humans have reduced 

the biodiversity of their landscapes to “a small handful of chosen species" (Pollan, 2006, p. 214). 

Jacques Diouf, director general of the Food and Agriculture Organization, has noted:  

Over the past fifty years, humans have changed ecosystems more rapidly and extensively 
than in any comparable period of time in human history, largely to meet rapidly growing 
demands for food, fresh water, timber, fiber, and fuel. This has resulted in a substantial and 
largely irreversible loss in the diversity of life on Earth (quoted in Petrini, 2005, p. 20). 
 

In contrast, biodiversity keeps nature healthy by creating intricate ecosystems that support growth 

and change (Petrini, 2005; Pollan, 2006; Katz, 2006). The elimination of complexity in food 

production results in monolithic agricultural systems prone to large-scale decline and contamination 

(Schlosser, 2001; Roberts, 2008; Diamond, 2005).  

Aside from its effect on biodiversity, the conversion to large-scale, export-oriented food 

production has also contributed to the loss of traditions and cultures associated with community-

based, mixed production. Petrini (2005) states that monoculture and mass production have deprived 

people of “a priceless heritage of knowledge not only about the cultivation and beneficial efforts of 

certain plants in particular ecosystems, but also about the use, processing, and preparation of 

products” (p. 26). He also notes the cultural loss of “the long celebrated joys of sharing food grown 

by local hands from local lands" (from the Manifesto on the Future of Food July 2003, Tuscany, in 

Petrini, 2005, p. 52).8   

                                                        
6 The loss in biodiversity in the US alone is significant: 80.6% of tomato varieties between 1903 and 1983 disappeared, as did 92.8% 
of the varieties of lettuce, 86.2% of the varieties of apple, 90.8% of the variations of field corn and 96.1% of the varieties of sweet 
corn. Of the over 5000 existing varieties of potato, only 4 form the vast majority of commercial potatoes grown in the U.S.; 2 types of 
pea account for 96% of the commercial pea harvest (from The Fatal Harvest [ref.], quoted in Petrini, 2005, p. 58). 
7 ”…plants are always found with animals: many species of plants and of animals all live together. In the forest every form of animal 
life, from mammals to the simplest invertebrates, occurs. The vegetable kingdom exhibits a similar range: there is never any attempt 
at monoculture: mixed crops and mixed farming are the rule” (Howard, 1943). 
8 In this sense, the word monoculture may have cultural implications as well. This author has concluded that globalization and the 
spread of Western ideals have indeed contributed to monoculture—as humans have begun to look, dress, work, and eat alike 
across the globe. 
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As an alternative to monoculture, contemporary food writers suggest a turn to polyculture, 

innovative livestock and crop operations that are closed-loop and sustainable (Pollan, 2009; 

Roberts, 2009). For example, polyculture pioneer Takao Furuno has produced an output that rivals 

an industrial monoculture farm’s on as little as seven acres in Japan (in Roberts, 2009). New farming 

methods that apply natural processes to soil have been effective in retaining diversity and reducing 

environmental damage, but even if every farm in America were to apply these natural methods, food 

would still bear the mark of a scientific ideal as it moved along the industrial food chain toward 

processing. 

 

‘Nutritionalism’ and Food Chemistry 

While monoculture reduces diversity and encourages standardization of whole foods, 

industrial food processing transforms those whole foods into the speedy, packaged, shelf-stable 

products in American supermarkets and fast-food restaurants. Pollan calls these products “edible 

food-like substances” (2006). Industrially processed products detail their chemical ingredients on a 

government-mandated label called “Nutrition Facts” (www.nutrition.gov; Nestle, 2002). The U.S. 

government’s federal food guidance system uses quantitative measurements (number of calories, 

vitamins, popularized nutrients) to define American society’s relationship to food (Pollan, 2006; 

Belasco, 2007). This language of quantification has led one writer to suggest that it requires eaters 

to subvert qualitative judgments about food (taste, pleasure, tradition) and replace them with 

numbers and factoids (Mudry, 2004).  

In this context, the nutritional sciences thrive in a society obsessed with weight loss, media-

imposed beauty standards, and a “healthy and balanced diet” (Petrini, 2005). In fact, in the U.S., the 

amount of money spent on dieticians and dietary products rivals the amount spent on food (Petrini, 

2005). Nutritionalism and food chemistry “scientize” food and break it down into its basic 

components, ignoring its cultural, historical, and pleasurable qualities. Some nutritionists boast their 

indifference to the aesthetics of food: taste, color, and appearance are relevant only to the extent 

that they trick the mouth into consuming its daily dose of nutrients (Belasco, 2007).  

In an attempt to alter (and market) processed foods to fit the government-sponsored “food 

pyramid” in the 1980s, the food industry began to “fortify” foods with nutrients and chemicals (much 

the same way that vonLiebig “fortified” the soils in 1840). The first step to fortification was to simplify: 

to break down whole foods into chemical components that could be isolated and then added or 

subtracted depending on the latest trend (“low sodium,” “more fiber,” “low fat,” “added omega-3s,” 

etc.) (Nestle, 2002; Pollan, 2006). This has permitted processed foods that are easy to prepare to 

boast healthy effects (Nestle, 2002). Since the 1960s, numerous chemical fortifications have been 

added to foods to increase nationally-ingested nutrients (Nestle, 2002). In 1971, Michael Jacobson 
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at the Center for Science in the Public Interest promoted food additives as safe for human 

consumption: 

People, natural foods, air, and water are made of chemicals.  
All of these things are safe.  
Food additives are chemicals.  
Therefore food additives are safe.  
(quoted in Belasco, 2007, p. 116) 
 
Not all persons agree with these assumptions, however. Some people oppose food additives 

and chemicals, as they form “plastic” foods, and because the long-term effects of these additives are 

not yet known (Belasco, 2007; Nestle, 2002). From a historic, public health standpoint, food 

fortification was designed so that the general population could overcome deficiencies of certain 

important nutrients.9  However, now that many of America’s nutrient deficiencies are a result of its 

agroindustrial food model in the first place, some researchers suggest that problems are inevitable 

(Nestle, 2002; Diamond, 2005). Further, complicated by the influential market and media that 

supports industrial food, Americans think they have eaten healthy, nutritious foods when in fact 

those same processed foods may be the cause of sweeping national health problems (Nestle, 2002; 

Petrini, 2005; Pollan, 2006; Roberts, 2008; Schlosser, 2001). 

 

Summary: Connections to Nature 

"'You have just dined, and however scrupulously the slaughterhouse is concealed in the 
graceful distance of miles, there is complicity."  

--Ralph Waldo Emerson 
 

The above sections discuss some of the environmental and philosophical implications of 

American industrialized food. One of the most notable implications is the scientization, 

mechanization, and linearity of contemporary food processes, from production to consumption. A 

common theme present in this information is a detachment from natural processes. Some suggest 

the food industry obscures and mystifies the links between the farm and the dinner table, and in turn 

pulls Americans out of the kitchen and into the restaurant (Belasco, 2008; Pollan, 2006). A 

disconnect from the soil has separated producers from consumers, and as a result, most Americans 

have been excluded from production processes10  and from the creation of taste, respect for flavor, 

and fundamental cultural knowledge concerning food (Petrini, 2005). The countercuisine aims to 

reconnect with nature by consciously preparing whole, fresh foods, but also by encouraging social 

interaction in the preparation and sharing of food. 

                                                        
9 The practice of fortification is said to have started with the addition of iodine to table salt in the 1830s to prevent goiter (Nestle, 
2002, p. 301). 
10 In the United States in 2002, fewer than 2 percent of people were involved in direct agricultural production (Katz, 2006). 
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The clearest example of this kind of separation from production processes is the American 

commercial meat industry. Sustainability issues aside,11  industrial animal agriculture depends upon 

a suspension of disbelief on the part of Americans, as most of the processes that sustain the meat 

industry are hidden from view (Pollan, 2006; Schlosser, 2001). Because of the secrecy and visual 

sanitation of the commercial meat industry, Americans have lost a connection to the animals they 

eat12 , which may translate to a larger disconnect with nature. In the words of Katz, "the mass 

disconnection of human beings from the harvesting and cultivation of our own food reflects a broader 

disconnection from the natural world, our physical environment, the land, wild plants and animals, 

the cycles of life and death, even our very bodies" (2006, p. xviii). Ita Jones thought that the problem 

with the modern diet was not its use of meat, but its “alienation from death itself,” and that by 

cleaning one’s own meat and fish, a more primitive sense of respect for basic life forces could be 

regained (1971).  

A quest for convenience has distanced Americans from traditional rituals, sensibilities, and 

practices of food (Belasco, 2008). Distanced from food processes like meat preparation and 

traditional forms of agriculture, this literature suggests that Americans have subsequently severed 

their relationship with the architectural space that is associated with food preparation: the domestic 

kitchen. This separation has been occurring over centuries and began with the industrialization of 

the household kitchen in the 1880s. 

 

II. Fast Food at Home: A History of Industrialization in Kitchen Design 

The evolution of social customs surrounding ready-made food (in the form of pre-packaged 

meals, lunch at a fast food establishment, or dinner at an upscale restaurant) has distanced 

Americans from their kitchens, regardless of class or status (Petrini, 2005).13  Thus, the philosophic 

treatment of food as discussed above has ramifications within architectural space, as the 

industrialization of food processes through the 1900s affected the design of the kitchen, and kitchens 

today continue to reflect dominant American attitudes about food (Plante, 1995; Ireland, 2007). 

Today, industrialization is promoted not only in commercial applications (fast food and franchise 

                                                        
11 In the influential 1971 publication Diet for a small planet by Frances Moore Lappé, the author has pointed out the inefficiencies of 
feeding grain and soy to livestock rather than directly to humans. Lappé calculated that a grain-fed North American steer ate 21 
pounds of vegetable protein for every pound of protein it delivered to the steak eater, and that the process used large quantities of 
land, fertilizer, water, pesticides, and herbicides (Lappé, 1971; Belasco, 2007). When corn is fed to a steer or a chicken, 90 percent 
of its energy is lost to sustaining the life of the animal (in the form of bones, fur, feathers, metabolism, etc), but when vegetable 
proteins are fed directly to humans, calories become much cheaper—environmentally speaking—and more sustainable (Pollan, 
2006).11

 As for land use, William Paley (1785) wrote in The Principles of Moral and Political Philosophy that "A piece of ground 
capable of supplying animal food sufficient for the subsistence of ten persons would sustain, at least, the double of that number with 
grain, roots, and milk" (p. 205). 
12

 "Half the dogs in America will receive Christmas presents this year, yet few of us ever pause to consider the life of the pig—an 
animal easily as intelligent as a dog—that becomes the Christmas ham. We tolerate this schizophrenia because the life of the pig 
has moved out of view; when's the last time you saw a pig in person? Meat comes from the grocery store, where it is cut and 
packaged to look as little like parts of animal as possible" (Pollan, 2006, p. 306). 
13 In fact, even for those who do attempt to cook for themselves, the raw materials available have declined in quality, widening the 
range of packaged and processed food. Fruits and vegetables have been treated with pesticides, fumigants, and preservatives in 
order to remain available year-round (McNamee, 2007). 
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restaurants), but within homes as well (Cowan, 1985). This section addresses the historic 

foundations of the residential kitchen in order to build a foundation for the development of new, 

innovative thoughts about kitchen design.   

First, it should be noted that this brief history of the kitchen will be organized so as to parallel 

the industrialization of food with the standardization of mid-century kitchen design. It suggests that 

this standardization has persisted in many ways to contemporary kitchen design, and that perhaps a 

change in American food habits necessitates a similar, philosophical change in the design of 

kitchens.  

In Colonial America, the domestic kitchen acted as a center of influence that predated the 

construction of any separate “room” for preparing foods (Harrison, 1972). It began as the fire—the 

hearth (Figure 1)—and as foods became more available, the kitchen as a space grew to become the 

working center of the home and the most used room in the house (Harrison, 1972). Petrini has even 

called the kitchen the "space of shared memory and identity" (2005, p. 79).  

Throughout history, basic kitchen processes have not changed at all: boiling, baking, 

scrubbing, and much else happen now almost exactly as they did thousands of years ago (Harrison, 

1972). However, as the Modern era emerged in the mid 1900s new industrial appliances, attitudes, 

and processes were introduced to the American kitchen, transforming the space of pleasure, culture, 

and memory into a science- and technology-based machine (Cowan, 1985). This suggests, then, 

some authors sense a concurrent McDonaldization of both food and of kitchen design. As a result, 

the contemporary kitchen has progressed mostly to accommodate industrial eating.  

 

Figure 1. A Colonial log cabin cooking hearth 
(Plante, 1995).
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For organizational purposes, this author suggests, with the aid of literature review sources, 

that the industrialization of food has most affected kitchens with regard to the following five design 

considerations: layout, materials, appliances, size, and storage. The next sections outline the history 

of kitchen design with regard to these five areas and their eventual effect on contemporary kitchen 

design of the twenty-first century.  

 
The Victorian Kitchen 

During the 1840s-1860s change was virtually nonexistent in the kitchen as a room. It 

remained a large hearth in the hall of a one- or two- room house (See Figure 2). Before the Civil War 

(1861-1865), “domestics” carried out a plethora of difficult household chores.14  At this time, a few 

small comforts may have been provided in the kitchen (in the form of a rocking chair or colorful 

dressings on the windows), but in general the middle- or upper-class owner of a large kitchen did not 

feel the need for improvements regarding day-to-day kitchen activities (Plante, 1995).  

Slowly, as the Civil War ended and the Industrial Revolution boomed, change began to take 

place in the kitchen, as slavery was abolished, and immigrants and domestics opted for factory and 

millwork employment. As the 1870s approached, early Victorian women found themselves with a lot 

of work to do, especially in the kitchen (Plante, 1995).  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 2. Large Colonial cooking hearth on exhibit in the Visitor’s 
Center at Museum Village in Orange County, NY (Plante, 1995). 

 

                                                        
14 Whether those domestics were slaves on southern plantations or immigrants flooding America in search of a new life, household 
help was not difficult to find (Plante, 1995; Harrison, 1975) 
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As the kitchen became more and more a solitary space for one or two people (women15 ) to 

carry out domestic chores, new designs boasted time- and labor-saving properties. The late 

nineteenth century pantry was a forerunner of built-in worktops that lined the walls of a kitchen as 

opposed to centrally placed, freestanding tables (Baden-Powell, 2005). Changes in layout like this 

allowed for long, assembly-line-style preparation of foods. One of the most significant changes to the 

kitchen was the replacement of the hearth with the cookstove (Figure 3), which brought technology 

(and the very first “appliance”) to the kitchen. The cookstove changed American cookery and meal 

planning, and simultaneously relieved the housewife or cook of the difficult tasks of lifting and 

moving of heavy iron cookware (Plante, 1995).  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Figure 3. An ideal cookstove, as it appeared in Catharine 
Beecher’s household publications in the 1870s (Plante, 1995).  

 

 

The widespread use of the cookstove prompted the introduction of more and more “improved 

appliances” to the kitchen (e.g. cast iron apple parers, egg beaters, and cherry stoners) (Plante, 

1995, p. 70). However, at the same time that kitchen “burdens” were relieved by early appliances—

and it seemed that women logically had more time on their hands—cookery was becoming 

                                                        
15 Author’s note: a study of the intersections of feminism and the kitchen is appealing and expansive. If time and space allowed, this 
study would include more information on women’s historical and contemporary relationship to the kitchen as an architectural space, 
as well as feminism as it relates to the history of technology in the kitchen. 
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increasingly important at social events, in the form of excessive menus and deliberate displays of 

opulence. Therefore, as more was expected of them, women were expected to embrace any and all 

new kitchen gadgetry that was introduced (Plante, 1995; Cowan, 1985). This prompted a new wave 

of western consumerism: as the late nineteenth-century industrial revolution progressed, 

convenience—rather than necessity—became the major incentive for inventing and purchasing 

labor-saving devices (Plante, 1995). 

Beginning in the 1850s, Catharine Beecher’s publications on the kitchen described 

everything from elaborate, multifunctional stoves to hyper-organized shelving and built-in “cooking 

forms” with a sink, storage areas for baking ingredients, and a work area to prepare meats and 

vegetables (Beecher, 1869). Beecher also proposed standardized layouts and floor plans for 

kitchens in the mid to late 1800s (See figure 4 for a kitchen designed to the Beecher sisters’ 

standards). Catharine Beecher and her sister Harriet Beecher Stowe published several books on 

domesticity that shared a common tone of organization, scientific management and efficiency. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Figure 4. The Harriet Beecher Stowe house kitchen, designed according to 
many recommendations proposed in the Beecher sisters’ publications (
1995). 
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In fact, their campaign to educate girls and women about household management resulted in 

the introduction of “domestic science” classes at selected schools across the country (Plante, 

1995).16  The early Victorian kitchen was designed to save steps and energy in household chores 

and was beginning to be treated as a workshop.  

The first thing to be considered in a plan for the kitchen is saving steps… her kitchen 
is her workshop. Water, fuel, the stove, the dishes, the raw materials of food, are the 
tools and the stock with which it is her business to concoct the family sustenance. 
…the time thus rescued from the demands of the kitchen may be so much more 
pleasantly and profitably employed in little arts of household adornments, in personal 
accomplishments, or in agreeable conversation… to effect a difference so great, is it 
not worth the while for every housekeeper to plan her work as well as the facilities by 
which it is done, in the best possible manner? (Lyman & Lyman, 1869, pp. 389-393). 

 

Publications on the benefits of a well thought-out kitchen also began to introduce the idea of 

standard juxtapositions that allowed for the fewest movements in the shortest amount of time (a 

precursor of the “work triangle” described below) (Plante, 1995).  

 

Figure 5. A 1919 advertisement promoting all-
purpose hoosier cabinets for the young, 20th 
century bride (Plante, 1995). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                        
16

 “By the early 1900s the formal study of domestic science was taking place in public, private and rural schools across the country. 
Generally incorporated into the curriculum for seventh and eighth graders, with advanced courses offered in high school, the study 
and practice of basic domestic science was conducted in a laboratory consisting of a kitchen, dining room, laundry area and a 
dressing room where pupils could put on their aprons and caps” (Plante, 1995, p. 194). 
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The kitchen as a room changed little as the Victorian era progressed, but updated appliances 

and “work areas,” along with non-porous floor and wall treatments combined to create the ideal 

kitchen circa 1900: convenient, economical and sanitary (Plante, 1995). The efficiency and mass-

production of the industrial revolution was present in the kitchen’s “work center,” designed to save 

energy, time and steps, thus increasing household productivity (Plante, 1995, p. 170). The center of 

operation or work station may have been a simple wooden chopping table, a baker’s table with bins 

for flour and cornmeal, or one of the “all-purpose” kitchen cupboards introduced during the late 

1890s (Plante, 1995). These kitchen cupboards, known as baker’s cupboards and then as 

klearfronts or hoosier cabinets (See figure 5), were, according to Plante, “undoubtedly one of the 

most significant kitchen developments” in history (1995, p. 170). The hoosier cabinet and centralized 

work areas were precursors to the extreme modularization and standardization of Modern kitchen 

design. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Figure 6. An early 1930s middle class kitchen featuring a GE Monitor-Top 
refrigerator and Hotpoint Electric Stove—the era’s latest in electric 
appliances. (Plante, 1995). 

 

 

 

The Modern Kitchen, 1920-1939 

The Industrial Age in America in the late nineteenth and early twentieth centuries bustled 

with automation and invention and had a profound effect on industrial and technological 

development in American society. The ideals and principles of factory standardization and linear 

scientific methods were eventually applied to domestic life in order to promote the house as “a 
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machine for living in” (Le Corbusier, 1923). In the early twentieth century, the language of 

standardized buildings made the fitted kitchen17 possible and created a new kitchen aesthetic of 

efficiency and standardization (Freeman, 2004) (See Figure 6).  

The new “scientific” approach to kitchen design began an era of “household engineering,” 

and functionally, the kitchen became separated from the rest of the house (Freeman, 2004).18  This 

separation hid the processes of cooking and reinforced the delegation of kitchen activities as 

“drudgery” for women.19  As the modern age dawned many of the sociological factors associated 

with the Victorian era of excess, rigid custom, and material prosperity were replaced with simplicity, 

plain lines, craftsmanship, and careful attention to function—especially in the kitchen (Plante, 1995). 

                                                       

 

 

Figure 7. Frankfurt Kitchen (1926. V&A, 
Museum no. W.15-2005). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
17

 The fitted kitchen was the Modernism’s response to the unfitted kitchen of previous eras: before kitchens were standardized, 
modular units designed for universal use within homes. 

18
 Before the 1920s people often slept in the kitchen to save heat. The kitchen as "only for cooking" is a modern concept; the 

modern "functionally separated household space was deeply tied up with concepts of decency" (Freeman 2004). 

19 "For millennia food has meant unrelenting drudgery, not just for cooks, but also for all food workers—farmers, field laborers, 
butchers, grocers, clerks, servers, and so on” (Belasco, 2008, p. 4). “To cope with the day-to-day ‘drudgery’ housekeepers were 
experiencing in the late 1890s, a small book entitled Life’s Gateways or How to Win Real Success, which was published in 1897 
concluded that everyone, especially housekeepers, experienced weariness regarding daily routine, but that this ‘drudgery’ should be 
viewed as character-building (Bouton, 1897). Women were advised that the accomplishment of steady, rhythmic tasks would carry 
them forward and provide a successful life. This was typical of the type of encouragement they received from books, magazines and 
even the Sunday sermon” (Plante, 1995, p. 127). 
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Modernist philosophy rejected tradition, so “rural, backwards” practices that embraced the 

kitchen as the center of family life were replaced with ideals of modularization, standardization, and 

coordination (Freeman, 2004). Appliances and furniture combined in a fitted kitchen space to create 

a single, coordinated design unit (Freeman, 2004).20  The Modern kitchen was not simply carefully 

organized, but visually announced its organization, as seen in the Frankfurt kitchen designed by 

Margarete Schutte-Lihotsky (See Figure 7) (Freeman, 2004).  

The new architecture of the 1920s re-assessed the way houses were built and decided upon 

an aesthetic based on functional rather than decorative criteria. In 1923, the Bauhaus exhibited a 

one-family house called ‘Das Haus am Horn’ (See Figure 8). Its L-shaped kitchen had a storage 

center with sink and sideboard placed along the wall. The sideboard was split into two elements—a 

base cabinet and wall cabinets. The worktop continued around the corner, flush up to the gas 

cooker, which had another worktop on the other side (Baden-Powell, 2005). These continuous work 

surfaces mimicked the surfaces found in laboratories and reinforced the idea that the kitchen existed 

explicitly to produce food in an efficient manner. 

 

 

Figure 8. Das Haus am Horn kitchen (Baden-
Powell, 2005) 
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 In Germany in the 1950s, Poggenpohl began to produce standardized kitchen units, and by the early 1960s Hygena was building 
floor-to-ceiling wall-to-wall, modularized, interchangeable units (Freeman, 2004).   
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During the 1920s and 1930s the kitchen continued its role as an area of efficient food 

preparation and was expected to be designed “small in size with all equipment arranged as 

conveniently as possible” (Plante, 1995, p. 225). Especially during the 1930s, the application of 

methods provided by cooking schools, scientists, and home economists (not to mention food 

manufacturers) had elevated cooking to a scientific process. The introduction of new kitchen 

equipment, modern appliances, and a change in food lifestyle determined the manner in which food 

was prepared (See Figure 9) (Plante, 1995). In this sense, the industrialization of food greatly 

influenced the design of the space in which it was prepared. The scientific study of food had 

revealed new information about proteins, carbohydrates, vitamins, fats, oils and minerals, so 

housewives were expected to have a basic understanding of food composition in order to serve their 

families meals that would promote good health (Plante, 1995).  A woman’s successful cooking was 

determined by her ability mimic industrial processing: to measure ingredients, properly combine 

ingredients, and then decide upon the appropriate method of cooking (Plante, 1995, p. 247-248).  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 9. A circa 1920 kitchen, displaying the wide variety of appliances available 
during this period (including stove, refrigerator, washing machine, toaster, waffle 
iron, coffee pot, sandwich broiler, iron, and electric sweeper) (Plante, 1995). 

Marketing strategies for Modern kitchens focused on their sparkling clean appearance, ease 

with which that cleanliness could be maintained, convenient, labor-saving arrangements, and pretty 
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ladies in high heels painlessly accomplishing kitchen tasks (Freeman, 2004). In such hyper-

organized environments, design dictated activities and encouraged a new kitchen ideal that applied 

the efficiencies of the factory and the laboratory to the home.  

The Modern movement’s enduring contribution to the conceptualization and organization of 

domestic kitchens is evident in much of subsequent professional kitchen design and has remained 

attractive to a public that regards efficiency and cleanliness as major concerns in the kitchen 

(Freeman, 2004). Freeman further notes that the reason the Modern kitchen was so influential was 

because of its wide societal approval: "Unlike public or corporate building, which does not require 

public approval for its construction, the spread of the fitted domestic kitchen could only happen 

because the general buying public were won over. There are few examples of international 

architectural modernism being embraced by the public in the way the concept of the fitted kitchen 

has been" (2004, p. 50).  

 
  
The Kitchen from 1940-1970: The Development of the “Work Triangle” 
     

The typical 1950s kitchen (and much of contemporary kitchen design today) has 

enthusiastically embraced the concepts of planned space, closed storage areas, and “work centers” 

(Plante, 1995). Time-saving appliances (See Figure 10), built-in cupboards with a continuous 

countertop (See Figure 11), and the “work triangle” have been the basics of kitchen design for 

decades (Plante, 1995).  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 10. 1955 General Electric Co. model kitchen (Plante,1995).  
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Figure 11. A modern 1950s kitchen with state-of-the-art 
appliances, built-in cupboards, and a continuous countertop 
(Plante, 1995). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

In the early 1940s Cornell University and the University of Illinois’ Small Homes Council 

sponsored a series of studies that tracked the movements of people in various kitchen layouts (See 

Figure 12) (Milton & Nystuen, 2007). These experiments resulted in the establishment of three “work 

centers”: (1) storage and preservation, (2) cleaning and preparation, and (3) cooking and serving 

(Baden-Powell, 2005). Cornell University then developed the standardized “work triangle,”21  as 

shown in Figure 13, a visual and spatial kitchen design tool that connected the three most-used 

appliances in the kitchen: the refrigerator (storage and preservation), the sink (cleaning and 

preparation), and the “cooker” (cooking and serving) (Baden-Powell, 2005). Recommendations were 

also made regarding standard worktop heights, bottoms of sinks, and optimum shelf levels (Baden-

Powell, 2005).  

A great number of changes have occurred in appliances, technology, and lifestyle/family 

needs over the past 50 years. Current standards published by the National Kitchen and Bath 

Association (NKBA) highlight the association’s careful consideration of social changes that occurred 

in the last part of the twentieth century (Ireland, 2007). These social changes, according to Ireland, 

are: (1) in many families, more than one person cooks, and (2) the average family has fewer children 

now than did a family in the mid-twentieth century (2007, p. 397).22   

 

 

                                                        
21 “The total length of the sides of the work triangle should be between 12 and 26 feet in an efficiently designed kitchen” (Ireland, 
2007, p. 407). 
 
22 Author’s note: Neither of these changes considers a diversion from industrial eating habits (or eating habits at all). 
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Figure 12. Images from Cornell 
University tracking research (Baden-
Powell, 2005). 

Figure 13. The work triangle, applied to several 
common kitchen layouts (Ireland, 2007). 

 

Contemporary kitchens continue to be designed using the concept of the work triangle. A 

survey done in 1992 by NKBA found “the work triangle to be valid” in a large percentage of kitchens, 

and NKBA guidelines were updated in 1992 (Milton & Nystuen, 2007, p. 143). Updated guidelines 

included standards for counter space, cabinetry, clearances, and kitchen organization within the 

confines of the triangle. However, these guidelines provided only brief information about how to 

integrate a second cooking area or accommodate some newer appliances like the microwave oven 

(Milton & Nystuen, 2007).23   

 

The Contemporary Kitchen and Industrial Eating 

In the 1970s the kitchen was only just emerging from household isolation (See Figure 14), 

and it was argued that the kitchen was no longer the heart or focal point of most homes; that where 

the “fire” had not yet been replaced by central heating systems, “its place [had] been taken by the 

television screen and picture window" (Harrison, 1972, p. 2). However, today, as kitchens are larger 

and connected to or combined with more rooms in the house (e.g. the dining room, living room) 

many authors suggest that the kitchen has “come full circle” and expresses more hearth-like 

characteristics (Plante, 1995; Baden-Powell, 2007). 

                                                        
23 A recent publication on kitchen design has suggested the deconstruction of the work triangle to accommodate twenty-first century 
concerns in the kitchen. However, their solution basically doubles and reconfigures the same basic triangle shape, with a continued 
focus on major appliances (Milton & Nystuen, 2007). 
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Figure 14. A 1978 GE model kitchen, spacious and open to other 
parts of the house (note the built-in microwave) (Plante, 1995). 

 

 

 

As processed, shelf-stable foods became plentiful in the supermarket and kitchen in the 

latter part of the twentieth century, domestic storage space often proved inadequate, and, as they 

did with Hoosier cabinets decades before, people embraced contemporary cabinetry to increase 

space in the kitchen (See Figure 15) (Plante, 1995). Today, most of the money spent on kitchens is 

devoted to cabinetry and appliances (Ireland, 2007). Ireland (2007) devotes 10 pages of her interior 

design textbook to cabinets and states that cabinetry “sets the style for a kitchen” (p. 410). Cabinets 

are the contemporary incarnation of the Victorian cupboard and the typical contemporary kitchen 

uses standardized cabinets,24  giving kitchens everywhere the same basic appearance (Ireland, 

2007).  

Contemporary kitchen design still incorporates modern concepts like simplicity, 

standardization, and sanitation, and still relies heavily upon electrical appliances to operate.25  

Ireland has noted in 2007 that the kitchen continues to be considered “a work area and should be 

designed for efficiency” (p. 396). In the twenty-first century people continue to purchase kitchen units 

and machinery built to acceptable standardized measurements, and indeed the public demands this 

form of standardization (Freeman, 2004). 

 

 

                                                        
24

 Author aside:  It is interesting, however, that these cabinets are so often advertised as “custom” cabinets.  
25 Appliances are icons in the contemporary American kitchen, and they account for much of our ability to bring the processes of 
industrial food into our homes (processes like microwaving, coffee brewing, and blending depend upon appliances). However, the 
prevalence of appliances within American homes also signifies Americans’ reluctance to surrender completely to centralized 
production and processing (Cowan, 1985). 
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Figure 15. A 1990s Maytag model kitchen, with plenty of 
cabinetry (Plante, 1996).  

 

 

The greater purchasing power and the presence of traditionally male-oriented appliances like 

technology-based products, gadgets, and music systems which are bigger, more complex, and 

prestigious add new gender implications to the contemporary kitchen (Grey, 2004). Grey has also 

noted that the contemporary kitchen has married sculptural and technological elements, as seen in 

Figure 16 (2004). Revolutionary materials and technology allow for the kitchen to be built as 

“functional sculpture,” like the “Nobody” island in Figure 17 (Grey, 2004). Convenience and simplicity 

continue to be major considerations in the futuristic kitchens that appear on current design web sites 

(www.trendir.com, 2008).  

Cutting-edge kitchens today emphasize the social aspects of restaurant/tapas culture and 

have been designed as a sort of third place where occupants can breeze in and out between “home” 

and “work” (Grey, 2004). For example, kitchens are often equipped with a “bar” area and an 

espresso machine; or they are combinations of interior spaces, as in the “lounge/kitchen” combo in 

Figure 18. Progressive kitchen design embraces digital and micro-technology to ease (even further) 

the “burdens” of kitchen activities: stovetops can sense the pots placed upon them, automatic 

temperature-regulators monitor meals cooking in the oven, and touch-technology allows for flat, 

easy-to-clean surfaces (See Figure 19). Surfaces can even be constructed of “anti-bacterial” or “anti-

microbial” products that reinforce Americans’ obsession with laboratory-like sanitation in the kitchen 

(Freeman, 2004). 
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Figure 16. Corian’s “Z” Kitchen, designed by Zaha Hadid, 
showing sculptural and technological elements in kitchen 
design (www.trendir.com). 

Figure 17. “Nobody” island by Toyo 
(www.trendir.com).  

 

As far as major innovations go, the contemporary kitchen has changed little with regard to 

layout, size, storage, and materials; while appliance production continues to rise and sell. The 

difference in many of these contemporary appliances compared to their predecessors is mainly their 

appeal to global sustainability. Kitchen design considerations for the future take into account a 

growing interest in sustainability and environmental concerns (Roberts, 2006). Conceptual models 

for cooktops that vent fumes through a hood of filtering plants (See Figure 20), built-in cyclical sink 

systems that save greywater from dishes to water plants (See Figures 21 and 22), and space-saving 

pods that rotate appliances around a central axis (See Figure 23) are examples of current kitchen 

designs that address this issue. However, these developments mainly occur as appliances rather 

than spatial configurations/considerations. And when spatial concerns are addressed (as in the circle 

kitchen shown in Figure 23), they often result in individual units that have been (1) standardized for a 

mainstream clientele and (2) designed for the consumption of industrial food (note the prominence of 

the microwave in Figure 23). 
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Figure 18. The Modium kitchen by 
KicheConcept brings together the kitchen and 
lounge concepts into one space. The 
description boasts: “It’s no longer necessary to 
strictly delineate rooms according to their 
purpose, as we did in the past. Now, as ever, 
the kitchen is the heart of the home” 
(www.trendir.com). 

Figure 19. Sedna_K island from Saporiti Italia 
(www.trendir.com). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 20. Conceptual design for the Aion 
kitchen: “The specialized plants were 
developed by the aerospace industry for 
their filtering and cleaning properties. They 
provide a renewable supply of clean water 
and vegetable soap. When cooking, the 
plants act as a filtering hood. When it’s time 
to clean up, simply place the dirty dishes in 
the sink, close the hood, and the all natural 
clean cycle begins” 
(http://www.topblogposts.com/tags/Kitchen/)

Figure 21. Prototype for the EULO greywater 
recycling sink designed by A. Asher, 
University of New South Wales 
(http://www.student.designawards.com.au/). 
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Figure 23. Original Circle Kitchen by 
CC Concepts, Ltd. 
(http://www.cleverkitchen.com/englisch
/index.html). 

Figure 22. Drawings and prototype for the Flow2 
kitchen by Studio Gorme 
(http://www.studiogorm.com/flow_kitchen.html). 

 

Summary: Industrialization of Food and Related Architectural Space 

America’s culinary history and the industrialization of food since 1940 have brought about 

numerous changes in what Americans eat as well as how they cook it (Plante, 1995). Domestic food 

preparation activities were altered with the introduction of industrial food. Activities in the kitchen like 

the preparation and preservation of whole, mostly local foods were replaced by cupboards to store 

processed foods and appliances to quickly prepare “edible food-like substances” (Pollan, 2006). A 

change in eating habits necessitated change in the kitchen as well: spaces that were once warm, 

social hubs became laboratories for one or two people to efficiently prepare industrial foods. Since 

the 1990s the kitchen has been reassessed to determine its qualities as a “hearth” (or “kitchen 

central,” [Grey, 2004]), thus designers have developed social, “third places” that resemble coffee 
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shops or event halls, and they have offered sustainable solutions regarding appliances and 

environmentalism. However, the recent cultural nostalgia that prompted a return to the “hearth 

kitchen” may demand more attention from designers regarding the foods one wishes to prepare in 

one’s kitchen. 

While a current interest in kitchen design and remodeling has increased, Americans have 

been eating outside of the home more than ever, at more than 4.2 times per week in 2000, 

according to Restaurant News (Milton & Nystuen, 2007). Some social critics have even argued that 

large, well-equipped contemporary kitchens are “simply status symbols,” and that they are rarely 

used for cooking (Milton & Nystuen, 2007, p. 111; Ireland, 2007). In spite of this, Milton & Nystuen 

have asserted that a current interest in kitchens “can also speak of the desire of some families to 

prepare food together, to entertain in spite of a busy schedule, and [can be attributed] to an 

increased interest in food and food preparation” (2007, p. 111). Petrini adds that, "for many people, 

cooking—and the kitchen as the place where the activity takes place—is becoming the antidote to 

the lifestyles imposed by the dominant social models, a form of gastronomic resistance and 

protection of diversity" (2005, p. 79).  

Thus, the kitchen may be emerging as an epicenter for developments in American culture. 

Kitchens built around laboratory- and factory-based standards and the latest time-saving appliances 

encourage the twenty-first century’s persistent application of industrial models to food consumption 

and production. However, industrial models are not embraced by an emerging population called the 

countercuisine. 

 

III. Activism and Contemporary Food Movements: The Countercuisine 

"During these paranoid, hysterical days, the yearning in the human soul to smell a flower, pet 
a pig, and enjoy food with a face has never been stronger" 

 –Joel Salatin (farmer, Polyface Farms)26   
 

The sections above discuss some of the philosophical and cultural implications of industrial 

food, especially with regard to the kitchen. This section will present connections between industrial 

food models and the populations that oppose them. Many food writers believe that the 

consequences of industrial food (environmental, social, etc.) have reached a breaking point and that 

the American food system “desperately demands subversion" (Katz, 2006, xviii). To counteract the 

linear, standardized, industrial model, they say that a “food revolution” is afoot. Katz (2006) 

describes it thus:  

This revolution will not be genetically engineered, pumped up with hormones, 
covered in pesticides, individually wrapped, or microwaved. This is a revolution of the 
everyday, and it's already happening... This revolution is wholesome, nurturing, and 

                                                        
26

 (quoted in Pollan, 2006, p. 241)  
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sensual. This revolution reinvigorates local economies. This revolution rescues 
traditional foods that are in danger of extinction and revives skills that will enable 
people to survive the inevitable collapse of the unsustainable, globalized, industrial 
food system (p. xvi).    

 

A community’s food preferences represent strong social bonds, and a shared “taste” for food 

sustainability and activism unites the countercuisine as a community or a population for study 

(Pollan, 2006).  

Even as America was “paying homage to convenience foods and frozen entrees” in the 

1950s, there was a small but growing movement under way that believed that “good living was, in 

essence, good food” (Plante, 1995, p. 287). In the early 1960s a “countercuisine” emerged and 

challenged conventional, “white bread” cuisine (Belasco, 2007). Today this population continues its 

stance of opposition to industrial cuisine, and much of its ideology is absorbed within the general 

movement for a sustainable food system characterized as local, regional, seasonal, organic, and 

equitable (Belasco, 9/2/2008 e-mail). According to Katz, a variety of people all over the world, 

motivated for many reasons, make up the resistance movement that rejects “dead, industrialized, 

homogenized, globalized food commodities in favor of real, wholesome, local, unadulterated food" 

(2006, p. xvi). This is countercuisine.   

We want to eat food that has the things our bodies need to grow, food that hasn't had 
all the goodness processed out of it, food in its proper season. And we'd like to eat 
food that has been grown and picked and cooked with love, by people who enjoyed 
what they were doing, food with good vibes in it. We want to stand in a good relation 
to the soil—to feed it well, so we will be fed by it." (elaine sundancer in Celery Wine, 
a memoir of four years on a California farm, quoted in Belasco, 2007, p. 78).  
 

For the purposes of this section, characteristics of countercuisine are often shown first as 

they apply to the historical countercuisine of the mid-century (1950s to 1970s), and then to groups 

that are active in the twenty-first century. The intent is to illustrate the similarities between the two, 

and also to show that this group still exists today. As informed by sources including Belasco (2006, 

2008), Pollan (2006), and Petrini (2005), this author understands the basic considerations of 

countercuisine to be political opposition, new definitions of quality and sustainability, and an 

appreciation for cultural geography and local ingredients. The countercuisine as a general population 

shares a bit of all of these principles, but some groups have chosen a few of these ideas as their 

focus. The following sections will discuss political opposition as it relates to punk cuisine, new 

definitions of quality proposed by the Slow Food movement; and the gourmet culture, localism, and 

cultural geography that has helped to define the iconic California restaurant Chez Panisse. 
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Political Opposition and Punk Cuisine  

"Eating well has become an act of civil disobedience. The bread club is political  

resistance" (Katz, 2006, xiv).  

 

In the 1960s the countercuisine insisted that the personal was political and extended their 

oppositional attitude to food (Belasco, 2007). They challenged agribusiness—America’s largest and 

most environmentally troublesome industry—and “brought the war home to the family dinner table"27  

(Belasco, 2007, p. 28). As a contemporary example, ‘punks’ also politicize food as an integral part of 

their daily practice. Punks (who generally consider themselves anarchist, antiracist, and feminist) 

use food as a medium to define themselves as counterculture and to theorize and contest current 

cultural assumptions (Clark, 2008). Punk cuisine can be said to critique Whiteness, corporate-

capitalism, patriarchy, environmental destruction, and consumerism (Clark, 2008). Punk cuisine 

rejects food as a commodity and puts this theory into practice by purchasing brandless, bulk foods, 

food directly from farmers, and even food stolen (or “reclaimed”) from garbage dumpsters28  (Clarke, 

2008). As a largely feminist population, punk cuisine has associated meat with masculinity, physical 

violence, and patriarchy, and therefore often promotes a vegetarian or vegan29  diet in opposition 

(Clark, 2008).  

Punk cuisine serves as a contemporary example of political factors affecting a social group’s 

shared, common food choices. Clark describes in more detail: 

Many punks associate the “civilizing” process of producing and transforming food 
with the human domination of nature and with White, male, corporate supremacy. 
Punks believe that industrial food fills a person's body with the norms, rationales, and 
moral pollution of corporate capitalism and imperialism. Punks reject such “poisons” 
and do not want to be mistaken for being White or part of American mainstream 
society. A variety of practices, many dietary, provide a powerful critique against the 
status quo (2008, p. 412).  
 

In addition to eating habits, punks often incorporate food metaphors in their well-known writings. 

Publications like The anarchist cookbook (1971) and Recipes for disaster (2005) present “direct 

action” lessons of punk culture through a lens of recipes and cookery (CrimethInc. Workers’ 

Collective, 2005).30   

                                                        
27 "The rejection of agricultural chemicals was also a rejection of the war machine, since the same corporations—Dow, Monsanto—
that manufactured pesticides also made napalm and Agent Orange.... Eating organic thus married the personal to the political" 
(Pollan, 2006, p. 143). Food played a large role in 1960s activism: "the symbolic importance of interracial dining in sit-ins at 
segregated restaurants; the Quaker-led fasts against the war; the consumer boycotts in support of lettuce and grape pickers—the 
exploited subjects of Edward R. Murrow's 1960 documentary, Harvest of Shame" (Belasco, 2007, p. 18). 
28

 "Stolen foods are outlaw foods, contaminated or rotten to the mainstream, but a delicacy in punk cuisine" (Clark, 2008, p. 419).  
29

 A vegan diet does not include any animal products. By the 1990s, veganism was a “rapidly ascending force within the greater 
punk landscape of North America” (Clark, 2008, p. 416). 
30 It is interesting to note that on the title page of Recipes for disaster, the authorial collective describe themselves as “CrimethInc. 
International Federation of Food Service Industry Escapees.” 
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 The 1960s countercuisine essentially worked to preserve indigenous, grass roots culture, as 

opposed to industrial cuisine, which mimicked European upper-class, metropolitan standards 

(Belasco, 2007). Historically, the struggle between refined and colloquial has been strongest at times 

of democratic ferment—the 1760s and 1840s [American Revolution and Civil War], the 1890s to 

1920s [Progressive era], the 1930s [Great Depression], and the 1960s-70s [Vietnam War])31  

(Belasco, 2007, p. 64). Today, as the environmental, social, and cultural costs of industrial food 

continue to rise, food rebels like punks continue the battle between the cultivated and the vernacular 

(Belasco, 2007). 

  

Slow Food: Good, Clean, and Fair 

"Find a little bit of land somewhere and plant a carrot seed. Now sit down and watch it grow. 

When it is fully grown, pull it up and eat it"   

–Stephen Gaskin, "How to Slow Down"     

 

Along with their political concerns, the mid-century countercuisine opposed the food 

industry’s insistence on speed. Speed has been crucial in the race for profit in the food processing 

business—slicing, chopping, dicing, pureeing, mincing, pounding, cutting, stewing, and fermenting 

could all be done in a home kitchen. For a fee, however, the factory could quickly accomplish these 

tasks ahead of time, and the public would gladly buy those precious minutes (Belasco, 2007). 

Food takes as much preparing for the table as it did half a century ago, but today 
much of the work associated with this has been transferred from the kitchen to the 
factory. A revolution in the food industries has given the average housewife in the 
western world enormously increased leisure time. There has grown up a kind of 
partnership between the housewife and industry. For relatively little cost she can now 
buy time—that time which she would in the past have spent in scraping, washing, 
peeling, cutting up, sorting and mixing the food for her family (Harrison, 1975, p. 
136). 
 

 In contrast, writers of the countercuisine in the 1960s called for a conscious slowdown. They 

recommended that for sustained contact with nature, one should take time to pick produce, clean 

chicken, or shell nuts. At the co-op, weighing and bagging beans and grains represented the 

reclamation of time that the factory had taken. Instead of heating a frozen dinner in a toaster oven, 

they recommended simmering lentil stew in an old-fashioned cast-iron kettle over the stove—

“preferably of the labor-intensive, wood-burning kind" (Belasco, 2007, p. 52).  

Today, an organization that has served as an example of the countercuisine principle 

“slowing down” has been Slow Food International.32  Carlo Petrini founded Slow Food in 1989 in 

                                                        
31

 Author note: It is this author’s opinion that “times of democratic foment” may include an era that has not yet been named—the 
current age (2000-?) 
32 Though there exists some criticism that Slow Food is “too situated within gourmet/elite culture, at least in the US." (email from 
Warren Belasco, 9/2/08) 
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Rome to protest the construction of a McDonalds, and the group is now a large international 

organization with over 100,000 members.33  Slow Food has not limited its philosophy to the 

opposition to fast food. Rather, the organization has embraced an entire lifestyle based upon a new 

and precise definition of food quality: “good, clean, and fair" (as opposed to “hygienic, sanitary, and 

safe”) (Petrini, 2005, p. 2). These characteristics are further described below.  

According to Petrini (2005), good describes a product that has been associated with a 

“certain naturalness;” one whose original characteristics have been respected as much as possible 

(p. 96). Food is good when it inspires “recognizable (and pleasant) sensations” in a person, and 

when those sensations permit the thoughtful consideration of a particular moment, a particular place, 

and a particular culture (p. 97).   

Cleanliness often relates to a product’s methods of production and transportation. If it has 

met “a certain criteria of naturalness” and is “sustainable,” a product may be deemed clean (p.114). 

“Sustainability” is concerned with issues like earth and environmental respect, conservation of 

natural resources, pollution, and a product’s overall journey “from the field to the table” (p.114).  

 With regards to food, the word fair is has taken into account a product’s effects upon social 

justice, respect for workers’ expertise, “rurality and the country life,” pay comparable to work, and 

incentives for good production (p.135). Fair also emphasizes the value of the small farmer and is 

linked with concepts of social and economic sustainability (p. 135).    

Slow Food has promoted a reciprocal relationship between good, clean and fair by placing 

“man, the land, and food” at the center of a “human food network” that thrives on harmony and 

respect (Petrini, 2005, p. 135).    

 

Cultural Geography, Gourmet Cooking, and Local Ingredients: Chez Panisse 

"Fine cooking is when things have the taste of what they are"  

 --Maurice Edmond Sailland (1872-1956)     

 

Another principle of countercuisine stems from the relationship of people to place (cultural 

geography), and from the cultivation of food that has been imbued with qualities of that particular 

place. 1960s countercuisine valued the places their food was from. A locally-grown apple was more 

ecologically sound and "natural" than an apple that had traveled many petroleum-fueled miles to 

reach a supermarket (Belasco, 2007). Global foods came not only from miles away, but were also 

often processed in central manufacturing plants. 

Today, acknowledgment of the idea of locally grown foods has recently increased leading the 

Oxford English Dictionary to name “locavore” the word of the year in 2008. The addition of this new 

                                                        
33 http://www.slowfood.com/ 
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word that describes a person who eats local foods shows the popularity and pervasiveness of 

countercuisine culture. As the world has become more standardized, local cooking has grown more 

attractive and important (Petrini, 2005). Pollan has described eating locally as an act of 

conservation, and has noted that it is “probably more effective (and sustainable) than writing checks 

to environmental organizations" (2006, p. 258).    

The California gourmet restaurant Chez Panisse has exemplified a countercuisine principle 

that defines quality as “localism” or the preparation of foods with few, seasonal ingredients that are 

collected from a local area (McNamee, 2007).  

The restaurant attempted to serve gourmet food in the sense that it carried the 
essence of a place with it. Chez Panisse imbued its food with the aromas of its 
locality, the textures of its place. The French use the word 'terrior' to denote a food's 
or wine's evocation of a whole place—the minerality of its soil, the roughness or 
smoothness of its landforms, its heat or cold, the fragrances carried on its breezes 
(McNamee, 2007, p. 59).  

 
Chez Panisse opened in 1971 in Berkeley, California, and served much of the membership 

of 1960s countercuisine. The restaurant still operates today and its proprietor, Alice Waters, has 

continued to be a well-known figure in the food activist community (McNamee, 2007). In the first 

Chez Panisse Cookbook, Alice Waters noted that “it's a fundamental fact that no cook, however 

creative and capable, can produce a dish of a quality higher than that of the raw ingredients” 

(McNamee, 2007, p. 176). Waters’ idea of a “moral community based on good food and goodwill” (p. 

6) could describe the countercuisine today. This “moral community” of Chez Panisse has been a 

growing and effective force in American culture and politics that promotes local, sustainable cuisine 

(McNamee, 2007).34     

 

Conclusion  

Countercultural groups (like punks), published, precise qualities for food consumption (good, 

clean, and fair), and a cultural endorsement for localism (Chez Panisse) provide a better 

understanding of the countercuisine population chosen for this study. This information will be used to 

access certain groups to invite potential participation in a survey described in Chapter 3, as well as 

to generalize major principles that may apply to the global population of countercuisine. While this 

population as a whole is extremely diverse, this study will focus on unifying qualities among the 

groups. A general background on the countercuisine, as well as the precise definitions and 

characteristics described above, provide clear guidelines that will aid in kitchen designs that 

accommodate alternative food lifestyles. The above profiling information will be used in this study to 

                                                        
34 Criticism of Waters and Chez Panisse: "Some of Alice's detractors accuse her of ignoring a moral conflict inherent in Chez 
Panisse. To achieve the level of excellence that it does, it has to charge high prices. Aren't those high prices--entailing as they do 
the exclusion of the poor and, in fact, much of the middle class, too--a betrayal of the counterculture's idealism?" (McNamee, 2007, 
p. 184). 
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begin market and distribution research for an eventual publication addressing the countercuisine. 

The author will propose the conceptual development for a form of countercultural publication called a 

zine. The next section discusses zines in more detail. 

 

IV. Zines: Communicating with Counterculture 
 

“Ask anyone who works for a magazine—it’s a job. 
Ask anyone who works on their zine—it’s a passion. 

--Seth Friedman, a well-known “zinester”  
 

What is a Zine? 

In order to communicate with members of the countercuisine a suitable media device is 

essential. This section will profile a type of countercultural publication called a zine. A zine can be a 

short-run periodical, a mini magazine, a homemade comic book, and anything in between (Brent, 

1997; Todd& Watson, 2006). Zines are cheaply-made printed forms of expression and are 

“produced more out of passion than a desire to make money” (Brent, 1997, p. 11; Todd & Watson, 

2006). Zine production is generally less formal and less commercial than magazine production, so 

zines often provide content-rich information about obscure topics (Brent, 1997). Brent notes: 

“Without the fear of losing advertising revenue or offending its readership, a zine can take on topics 

that are ignored by the mainstream media” (1997, p.11).  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

38 
 

Figure 24. Examples of contemporary zine covers 

   

   



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 25. Inside a zine: samples of artwork and layout.

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 26. Inside a zine: a text-heavy layout (from www.maximumrocknroll.com) 
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Zines can be about anything, but some common genres include music, personal, humor, 

science fiction, food, sex, crafts, B-movies, politics, feminism, and work (Brent, 1997; Todd & 

Watson, 2006; Lupton, 2006). Zines have a wide range of production values. They may be a 

mélange of black-and-white photocopied pages or colored digital printshop layouts, and they utilize 

typed text, handwritten text, various forms of printing (screen printing, mimeography) and borrowed 

and created imagery (Brent, 1997). Often small-scale in production, zines are sold in bookstores, 

zine libraries, exchanged at comic conventions, and mailed off to distant buyers. Most often, note 

Todd & Watson, they are traded with other “zinesters” and given to friends (2006, p. 12).  

Zines are independently-published sources of information and therefore thrive as distinct 

alternatives to mainstream, corporate media (Brent, 1997). The zine aesthetic is chaotic and 

creative, personal and political, homemade and humorous. With an estimated 25,000 titles in 

existence, zines have become a “socially significant force” (Lupton, 2006, p. 177). 

 

 

 

Figure 27. The zine library at Barnard College (from www.etsy.com).  
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Zine History 
 

“Zines are not a new idea… People with independent ideas have been getting their word out 
since there were printing presses” (Todd & Watson, 2006, p. 12). 

 

The history of zines has been decidedly obscure, as ‘zine’ has been used as a blanket term 

to describe a large, diverse body of publications from a variety of sources (Brent, 1997). In America, 

self-published pamphlets and newsletters date back to Benjamin Franklin’s 1757 publication of Poor 

Richard’s Almanac.35  In the 1760s and 1770s revolutionary pamphlets exhibited zine-like qualities, 

and Brent notes that, “political tracts share one essential trait with most zines: passion” (1997, p. 15). 

Zines have been evolving since Gutenberg invented movable type in the 1450s (Brent, 1997; Todd & 

Watson, 2006). The earliest incarnations were single-sheet broadsides and short pamphlets (Brent, 

1996).36   

 

 

 

 

 

 

 

 

 

 

 

 

  

Figure 28. Chapbooks from the 18th century (from www.sc.edu/libraries) 

The word zine is a contraction of fanzine, a term that was first used to describe science fiction pulp 

magazines in the 1930s (Brent, 1997; Todd & Watson, 2006). In the late 1960s, the popularity of the 

television show Star Trek inspired a new generation of science fiction fans, many of whom wrote 

essays and fiction about the show’s characters, redefining the ‘fanzine’ genre (See Figure 29) 

(Brent, 1997). Up until the early 1980s, fanzine was used in reference to the era’s proliferation of 

punk rock zines (Brent, 1997). 

Brent notes that “…whenever there has been a major breakthrough in technology resulting in 

lower production costs, there has been a corresponding rise in the production of zines” (1997, p. 15). 

                                                        
35 Also, there were apparently Davy Crockett fanzines in the 1830s (Brent, 1997). 
36

 “In some sense, then, any publication with an ‘agenda,’ printed and distributed outside the control or authority of the reigning 
powers, has contributed to the rise of the modern zine. … Ephemeral, absurd Dada and Surrealist publications of the early 20th

 
century, designed to provoke, have undoubtedly influenced contemporary zine style, most notably via the punks” (Brent, 1997, p. 
15). 
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Thomas Edison’s invention of mimeograph37 

                                                       

technology in the 1880s contributed to a rise in 

independently printed sci-fi fanzines and later Beatniks published chapbooks using mimeographs in 

the 1950s (Brent, 1997; Todd & Watson, 2006). There was an explosion in the production of zines in 

the 1970s and 1980s as photocopiers became available, and self-publishers could create zines 

“either for cheap in copy shops or for free via clandestine publishing efforts on office copiers” (Brent, 

1997). Since the 1980s developments in desktop publishing technology have allowed more and 

more people to produce digital zine layouts (See Figure 30) (Brent, 1997; Todd & Watson, 2006). To 

continue along a logical progression, the profusion of the Internet has introduced the e-zine, or 

electronic zine, which is similar to a blog (Brent, 1997; Todd & Watson, 2006).38   

 

 

Figure 29. A circa 1969 Star Trek fanzine 
(from www.thethunderchild.com). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Over the years, the zine world has expanded its production into several major realms: the 

traditional cut and paste zine or print zine, the high-production and widely distributed zine also 

known as the glossy, and the on-line electronic or Internet e-zine. The 1950s Beat movement and 

the 1960s small press movement have inspired much of the underground publishing activity of the 

past 40 years and have influenced content and aesthetics in modern zines (Brent, 1997). Brent 

 
37

 Mimeograph: a duplicator for making many copies that utilizes a stencil through which ink is pressed (dictionary definition). 
38

 For an interesting conversation on blogs and zines, check out Did blogs kill the zine star? In Todd & Watson, p. 39. 
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concludes that the surge in zine production in the 1990s was, in fact, a “phenomenon steeped in the 

major countercultural movements of the past forty years” (1997, p. 16).  

 

Zine Publishing and Distribution 

Zine publishing includes the following steps: planning, writing, editing, illustrating, designing, 

typesetting, proofing, printing, binding, and distributing (Brent, 1997). In laying out pages, many 

zinesters still use a traditional cut-and-paste method (Lupton, 2006, p. 178). Art in a zine can be a 

collection of photos, clip art, stamps, screen printing, drawings, or collages (Brent, 1997). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 30. Digital page layout for a zine (note the recipe on page 7).  
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The format of a short-run zine (up to 1,000 copies) is usually derived from a standard letter- 

or legal-sized page. For example, a “digest-sized” zine (5 ½ “ x 4 ¼ “) is based on an 8 ½ “ x 11” 

stock folded in half (Lupton, 2006, p. 178).39  If an author prints 300 zines or less, Brent has 

recommended use of a photocopier rather than a larger publisher (1997). Many short-run zines are 

folded and stapled through the inside seam with a long-necked stapler (Lupton, 2006). Covers are 

usually on heavier stock paper and are recommended to be colorful and eye-catching (Lupton, 2006; 

Todd & Watson, 2006). See Figure 31 for some zine covers and publication methods. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Figure 31. Zine covers and publication methods 
(note the stamped and stapled bag on the bottom 
right)       

 

 

 

 

Zinesters not only produce their own publications but also distribute the inventions of other 

publishers with zine distros. Distros (short for zine distributors) are places that sell zines and mini-

comics. Some distros have physical store locations as well as virtual online shops to visit (Todd & 

Watson, 2006). Because the network has become so expansive, directories for the sole purpose of 

reviewing, tracking, and archiving zines like http://www.zinebook.com/ have surfaced worldwide 

                                                        
39

 For the purposes of this study, a short-run, digest-sized zine will be the suggested format.  
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(http://infodome.sdsu.edu/about/depts/spcollections/rarebooks/zinesfindingaid.shtml).  A large and 

complex subculture revolves around the distribution of this literature where small and independent 

publishers have created a self-supported underground rich with resourcefulness, networking, and 

interaction (http://infodome.sdsu.edu/about/depts/spcollections/rarebooks/zinesfindingaid.shtml). 

 
Conclusion 

For the purpose of this study, and pending the responses of this study’s survey, a zine 

published and distributed by the author will serve as a communicative tool to circulate information 

about countercuisine kitchen culture and design. Because zines have been considered eclectic and 

independent, and a discourse that “nourishes the creation of subcultures,” they will be an 

appropriate vehicle for communicating with food activists and the countercuisine (Lupton, 2006, p. 

177). Backed by a “hardboiled Do-It-Yourself ethic,” zines have become a form of cultural rebellion 

where individuals take initiative, community develops, and a movement is born (Brent, 1997; Lupton, 

2006).  As far as the creative and intellectual content of zines, the author notes that, “taken as a 

group, zines contain some of the most subversive writing and original thought available in any format 

today” (Brent, 1997, p. 11). Thus, zines may provide a suitable method in which to introduce new 

ideas that only some receptive members of the current culture will embrace. Essentially, it may be a 

means to start a needed dialogue on the topic of kitchen design and the countercuisine. The next 

chapter will present the entire methodology for this study. 
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CHAPTER THREE 

 

METHODOLOGY 

 

 

As discussed in Chapter 2, there is currently a growing social movement in America called 

the countercuisine that promotes sustainable food and food production methods in its discourse. 

This population has ideas and principles related to food that are distinct from mainstream culture, 

and there is relatively little information known about them. In order to add to the pool of resources 

that do exist on the countercuisine population, this study will include a questionnaire to profile food 

activists further, specifically with regard to architectural space (the kitchen). Because of their 

potential as harbingers of future developments in design, it is important to begin consideration of 

countercuisine principles and their relationship to space. Results of the questionnaire will be used in 

the development of kitchen design guidelines motivated by countercultural principles and eating 

habits. In addition, it is the informed opinion of this author that a resource for designing kitchens that 

addresses countercuisine eating habits and cultural principles does not currently exist. Therefore, 

this research project will culminate with the conceptual plans for such a resource.  

 

Project Description and Research Questions 

The study will be addressed in three phases: (1) the discovery of general principles of 

countercuisine through a review of current literature on food and culture and existing kitchen design 

history and principles (discussed in chapter 2) along with collected responses from a profiling 

questionnaire; (2) the analysis and application of those principles in a cache of original conceptual 

sketches and suggestions for kitchen design; and (3) the proposed publication of those design 

suggestions as a media resource appropriately formatted for the countercuisine population. This 

chapter will discuss the methods for data collection and analysis and the production details for the 

final publication. 

 

Research Questions 

 The following questions represent general principles sought by the researcher regarding the 

countercuisine population. The first set of questions was used in the development of questionnaire 

content. Mainly, these questions concern current eating habits and kitchen characteristics. The 

second question guided the conceptual design development of suggestions for a countercuisine 

kitchen, and the third set served as the foundation for the publication of the synthesized data. 
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1. What are the perceptions and attitudes of persons identified as countercuisine concerning food, 

eating, food preparation and interior environments related to these activities? 

o What are the primary values regarding food held by these persons? 

o What are their general eating habits? 

o What do their current kitchens look like?  

o What would their aspirational kitchens look like? 

o Do they have special kitchen/food prep needs?  

o Does this population have financial propensity to alter a kitchen? 

  

2. How might the perceptions and attitudes of eating habits and cultural principles held by 

members of the countercuisine influence the reconsideration and redesign of food preparation 

and/or food consumption built environments?  

 

3. What might a layperson’s guide to kitchen design created to assist the countercuisine look 

like? 

o How might it develop conceptually? 

o What might influence its layout, design, and aesthetic? 

o What information and imagery might it include? 

o How might it be published and distributed? 

o Is a zine an effective means of communicating with this population? 

 

Research Design (discovery) 

In order to deconstruct seemingly disparate ideas such as Food and Interior Design, it is 

helpful to consider disciplinary and social/political/cultural intersections (food and design, interior 

design and graphic design, mainstream and counterculture, etc.). In this case, the author’s study of 

complex intersections was further aided by a mind-mapping computer software program (see 

Appendix B), conceptual image studies, and collaboration with the population by means of a survey. 

 

Description of the Instruments 

As the literature review suggests, the population known as countercuisine is relatively new 

and loosely defined (Belasco, 2005; Pollan, 2006). In order to create a targeted product for this 

client, a more detailed profile was necessary. For the purposes of this study, more information about 

the countercuisine was gathered through the distribution of an online questionnaire. Survey 

participants were chosen using a purposive snowball method and included the author’s selection of 

food scholars and journalists (including Professors Warren Belasco and Michael Pollan) and 

47 
 



members of an online food-, culture-, politics-, design-focused social network group created and 

administrated by the author. Surveys were accessed via an Internet link provided in an initial e-mail 

sent July 28, 2009 (see Appendix C). Although it was a limitation for those without access to internet 

technology, because of the geographical distribution and perceived technological aptitude of the 

population, contact via the Internet was appropriate.   

 

Study Limitations: Reliability and Generalization Potential  

The questionnaire’s items were created and cross checked against the study’s research 

questions to ensure accuracy and coverage of all content. The questionnaire was reviewed by the 

Institutional Review Board (IRB) at Florida State University. The survey in its entirety is provided in 

Appendix E. 

The survey was pilot tested using both survey experts and a small sample of prospective 

respondents. This testing resulted in further modifications, including a decrease in document size 

and enhanced focus on the study’s research questions. In order to receive a 20% return, the 

questionnaire was distributed to 500 or more potential respondents. This generated 306 completed 

surveys for the study. While this is an inadequate sample size to represent the population of 

countercuisine members across the globe, it is deemed sufficient to inform the development of this 

study’s information product. 

 

Product Deliverable (creation) 

With regard to the above research question, “What might a layperson’s guide to kitchen 

design created to assist the countercuisine look like?” the author intends to create and distribute a 

media resource appropriate to a contemporary countercuisine audience. As suggested by the 

literature review, a zine may be an effective means of communication with this population, but the 

survey results will further determine or discredit this notion. Therefore the product deliverable that 

accompanies this study will be the conceptual development for a zine that addresses kitchen design 

according to countercuisine principles. The study will result in the creation of a working table of 

contents for the publication, as well as sample pages to illustrate graphic approach and tone. 

The zine will have a “D.I.Y” (Do It Yourself) quality that is often a hallmark of this 

communication type (Brent, 1997; Todd & Watson, 2006) and is intended to be a design tool for 

members of the countercuisine that may want to (re)design a kitchen to meet their needs. It is 

anticipated that this zine—tentatively titled CountercuiZine—will include quick, informative facts, 

conceptual sketches and diagrams, collected and created images, and prose by the author. It is 

intended to have a social impact on members of the American counterculture who receive it and 

encourage the design of sustainable kitchens for and in the future.  
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Publication and Distribution 

The design deliverable will be self-published by the author and will be distributed to those 

survey respondents who provide contact information at the conclusion of the survey. As a zine, it will 

subsequently be sent to various “distros” (Todd & Watson, 2006), established and reputable zine 

review sources which also serve as a distribution catalogs. Distributors collect samples of zines and 

add them to their cataloged selection of zines and mini-comics. When people order a zine from a 

distro, the author receives a purchase order and sends copies as appropriate. One possible 

distributor is www.zinebook.com. Zinebook has about 5,000 titles available on their web site. The 

publication will be available for purchase for a small, mail-order price of $1-$5 (common prices for 

zine distribution, shown in chapter 2). At the conclusion of this study, the original zine will be 

uploaded to a web site as a PDF file, and will eventually transform and grow into a regularly updated 

“e-zine,” accessible for free on the Internet. 

The zine format will be printed with black ink on 8.5”x11” 20# white paper, folded in half and 

stapled to make a “digest”-size publication for ease of distribution and mailing. The cover will be 

printed on 50# specialty color paper. At the conclusion of the study period the zine is predicted to 

have 10-20 pages and be in final proof form, ready to go to press. Several proofs should be 

available for distribution to interested audience members at the author’s thesis defense. 

The budget for this publication will be relatively inexpensive (as is the case with many zines; 

in fact, a low cost is one of the more definitive characteristics of a zine). It will include the cost of 

xeroxed copies and a ream of heavier, specialty paper for the cover. Copies will be approximately 5 

cents per page, and the first printing is estimated to be 300 copies ($150.00). A ream of specialty 

paper costs roughly $50.00, so the total expected cost for publication is: $200.00. Once uploaded to 

the internet, hosting costs are expected to also be minimal. 

 

Conclusion 

As described above, this project has two major components: a survey and the creation of 

original designs and graphics expressed in a zine. The survey will be distributed after required 

Institutional Review Board approval is granted (for the safety of human subjects), and results of the 

survey will inform the content of the zine. The design, content, and layout of a publication will serve 

as the project deliverable/design component for this thesis and should be prepared for further 

development and publication at the culmination of the project. Chapter 4 will provide detailed 

analysis of survey results and Chapter 5 will expand upon the content and character of the zine. 

Chapter 6 will summarize, conclude, and present opportunities for further research related to this 

topic. 
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CHAPTER FOUR 

 

ANALYSIS 

 

 

This chapter will describe and analyze the results of the questionnaire, “An assessment of 

eating and kitchen design preferences.” The data offer useful implications for the design of kitchens 

for the countercuisine population. Along with information gathered in the literature review, the results 

of the questionnaire will be applied to the criticism of mid-century and contemporary kitchen forms 

and the proposal of new directions in the interior design of such spaces.  

This project’s proposed deconstruction of kitchen space will rely upon the consideration of 

qualitative judgments and of characteristics specific to the countercuisine population. As Alice 

Waters has noted in the introduction to a kitchen design resource, “...the real purpose of kitchen 

design is not so much to maximize functionality and easy cleanability as it is to inspire deep delight 

and purest pleasure" (in Grey, 2004). This new model for kitchen design aims to demystify the notion 

of kitchen “drudgery” and inspire the countercuisine to apply its goals for a sustainable food future to 

interior space. One survey respondent has underscored the validity of this goal and commented:  

Just my opinion, but I think that the way we think about food is changing. Many 
people are almost going retrograde-- back to simple preparation, home processing, 
and making things from scratch. There will always be a certain element that will buy 
overprocessed and fast convenience foods, but I think there is a growing cadre that 
wants food to be good, healthy, and spiritual again.  

Grey has suggested that in living by authentic values in the kitchen (which this author 

associates with activities like washing whole foods, growing food, cooking with others, preserving 

food, and making food from scratch), Americans may successfully counteract a new kind of industrial 

era: "the antidote to resisting 'a new dark age whereby the commercial ways always rule' is by 

choosing to live by authentic values [and] developing authentic skills. This might sound far-fetched in 

relation to the world of interiors, but is not the kitchen one of the best places to start?" (Grey 2004, p. 

25).  

 

Methodology and Demographics 

The Florida State University Institutional Review Board approval for a survey, “An 

assessment of eating and kitchen design preferences,” was granted on July 7, 2009 (see Appendix 

D). The survey was prepared and distributed using the online host SurveyMonkey. SurveyMonkey 

served not only as a host for the survey, but aided in visually presenting the data collected from 

participants. The author analyzed the results and used SurveyMonkey’s graphic assistance in the 
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presentation of the following data. For the purposes of the design development of kitchen 

suggestions, the information is communicated here in the form of descriptive data including 

percentages and graphs to describe the major concerns and opinions of the surveyed population.  

The survey invitation (see Appendix C) was sent as a link in an initial e-mail and as a group 

Facebook post on July 28, 2009. The link was active until August 17, 2009, providing respondents 

three weeks to complete the survey. The Facebook group “design and the countercuisine” informed 

its members of the active link and a personal e-mail was sent to some of the food scholars 

mentioned in Chapter 2, as well as some of the author’s personal contacts. The link was circulated 

to others and started out as a purposive snowball sample; it was eventually posted as a discussion 

thread on the vegan web site “post punk kitchen” (http://www.theppk.com/). 

 The survey gathered 306 respondents representing 34 states and several international 

locations. Many of the respondents were located in larger, progressive American cities like Chicago, 

Brooklyn, Seattle, Austin, Asheville, and Portland. Their occupations ranged from artist to baker, 

scientist to homemaker. Most (31%) were grouped into the occupation category “education,” which 

included students and educators alike. This set of occupations reflects the diversity of the 

countercuisine population. 

The average age of the respondents was 26-35. It is logical to conclude that a younger 

demographic made up such a significant part of the population because of its familiarity with internet 

programs and online social networks. It should also be noted that the original sample consisted of a 

large number of the author’s peers and contacts who are part of this age group. While a greater 

spread of age groups was predicted, it is also possible that much of the actual countercuisine 

population lies in this “middle” generation.  

 

Survey Results 

In general, the survey produced data about 4 main topics:  

1. food activism 

2. general eating habits 

3. current kitchens and kitchen design 

4. special kitchen and food prep needs.  

These topics will serve as subsections here for organizational purposes. General implications of this 

data for kitchen design will be supplied by the author as the data is discussed as a foundation for 

larger conclusions that appear in chapter 6. Other information was gathered in the form of narrative 

responses which will be discussed at the end of this section.  
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Food Activism 

Respondents were asked to rate current food issues in order of personal importance. When 

asked about issues concerning food consumption, they chose “availability of local and seasonal 

foods” as the most important, followed by “health-related issues,” and “growth hormones” (See 

Figure 32). This suggests that the countercuisine kitchen should accommodate fresh food 

preparation as a primary goal. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 32. Results from survey question concerning 
food consumption issues. 

 

 

For most important food production issues, the top three were “food chemistry and artificial 

flavors,” “CAFOs (Confined Animal Feeding Operations),” and “industrial farming and monoculture” 

(See Figure 33). One respondent was particularly concerned: 

The fact that we have the cleanest, safest, most abundant food production in the 
world but have the worst in terms of what we get.  Foods full of empty fat and sugar 
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calories, low in nutrition, toxic additives.  We are literally eating ourselves to death in 
America.  Our livestock is shot up with subclinical antibiotics and recombinant growth 
hormones.  Both should be outlawed in food animals for human consumption. 

This suggests that the foods in the countercuisine kitchen are ideally less processed, without 

preservatives (local vegetables and meat), which translates spatially again into a need for efficient 

storage of fresh foods. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 33. Results from survey question concerning 
food production issues. 

 

 

Contrary to the author’s prediction that the respondents were overwhelmingly “activists,” 

63.7% of the respondents were not active in any food-related activist groups, though the groups with 

the most responses were Slow Food, Organic Consumers Association, and CSA (Community 

Supported Agriculture). It is interesting to note, however, that about half of those surveyed (151) had 

written a government official or signed a petition about food-related issues in the last five years, 

which showed that they were at least concerned enough to participate in “internet-age activism” for 

food (signing online petitions, such as those produced by moveon.org).  
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Perhaps the most useful information gathered about the countercuisine with regard to 

activism and the kitchen was that the majority (52%) of respondents had “chosen a distinctive diet 

that reflects their ethical views.” This showed that their choice of diet was rooted in ethics, and that 

perhaps the most appropriate way for the countercuisine to “act” upon its values was in fact to eat 

them. Some, though, remained conflicted. One respondent wrote: "I unreasonably, shamelessly, 

greedily and self-centeredly want both quality tasting food (e.g. euro dairy products & bread) as well 

as the quantity produced by the U.S. of A."  

 

General Eating Habits 

The survey suggests that respondents eat little to no fast food each month (See Figure 34) 

and that they would generally describe the food they currently eat as “natural” (as opposed to 

“plastic,” see Figure 35) and “organic” (as opposed to “industrial,” see Figure 36). These results 

reinforce the idea that the countercuisine kitchen ought to accommodate the preparation and storage 

of fresh, whole, and bulk foods. For example, drawers or bins could allow for the organization of 

different vegetables, ethylene-absorbing technology40
 

                                                       

could be incorporated into the storage 

materials, and natural or geographically-available refrigeration could be harnessed in the form of 

buried cellars or pantries. 

About 50% of the group surveyed reported that they grew or produced some of their own 

food, which introduces significant kitchen design considerations like paths and activities from farm to 

table, accommodations for large quantities of foods at harvest time, and on a smaller scale, sunlight 

for small plants (like herbs) to survive indoors. The average size of their gardens was “medium; a 

garden for one household’s use.” Aside from growing food, respondents acquire the rest of their food 

from supermarkets, followed by farmers’ markets, and then restaurants. Again, this has implications 

for accommodating bulk, fresh foods (See Figure 37). 

Overall, the group surveyed was satisfied with its food choices in general, but not necessarily 

satisfied with its current kitchen situation. Only 15.8% were “very satisfied” with their current 

kitchens. Almost half (48.1%) of the respondents cooked 10 or more meals in a kitchen per week 

(See Figure 38). Such frequent use of the kitchen, along with an overall personal dissatisfaction with 

the space, reinforces the necessity for careful, attentive design that promotes satisfaction and 

pleasure in domestic kitchens. 

 

 
40

 Fruits, vegetables and flowers release ethylene gas while ripening after harvesting or picking. Ethylene gas accelerates ripening, 
aging and rotting. Recently-developed “green bags” absorb and remove this gas, extending the life of produce. For an example, see 
http://www.greenbags.com/. 
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Figure 34. Results from survey question concerning 
frequency of fast food consumption. 

 

Figure 35. Results for Likert Scale question 
regarding current eating habits (natural food 
v. plastic food). 

Figure 36. Results for Likert Scale question 
regarding current eating habits (organic food v. 
industrial food). 
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Figure 37. Results from survey question regarding the 
acquisition of food. 

Figure 38. Results from survey question regarding the 
number of meals prepared in a kitchen per week. 
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Current Kitchens 

Almost all (99.3%) of the respondents had reliable access to a kitchen. Of those, the average 

size of the kitchen was 10’ x 10’ (See Figure 39). Such small average spaces illustrate a need for 

careful consideration of size (of appliances, of storage) and efficient use of space in kitchen design. 

While the average actual size of the respondents’ current kitchens was small, the perceived size was 

also “cramped.” Light color, certain patterns, and careful placement of light may increase a sense of 

spaciousness in these small kitchens. A view to the outside often helps to increase that sense of 

spaciousness as well, but while 91.9% had a view to outside, many complained of a lack of natural 

light. This could be remedied with some alternative light sources—skylights, light tubes, an increase 

in the number of windows, or other techniques.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Figure 39. Results from survey question regarding 
kitchen size. 

 

 

Besides eating and cooking, the top four “activities that occur in the kitchen” were: 1. intimate 

conversations (which was surprising to the author, as the kitchen is often considered such a large 

gathering space). This activity may suggest changes which affect lighting, seating arrangements, 

and ceiling height in the kitchen. 2. listening to music, which suggests perhaps the inclusion of 

speakers or iPod docking station. 3. Parties, which demand dynamic spaces that can accommodate 

larger groups as well as small-scale meals for one or two people. 4. Computer/internet activities, 

which could involve a designated (non-counter) space for a screen that can be seen and accessed 
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in the kitchen (for recipes, video, audio), but also a space outside the kitchen near the dining area for 

desk-like activities. See Figure 40 for further detailed responses to this question. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Figure 40. Results from survey concerning activities in 
the kitchen besides cooking and eating. 

 

 

If time, money, and innovation were no consequence, most respondents would change the 

following about their current kitchens:  

1. Cabinets/storage. This suggests an opportunity for experiments in open, shallow shelving, 

organization, and accessibility of stored items.  

2. Surfaces. Many wanted "updated", "clean" surfaces and complained about countertops 

the most. Perhaps innovations in natural materials (like wood, glass, etc) with appropriate 

controls for bacterial growth would be an option for resurfacing these kitchens. 

3. Layout. In many cases, this included a response like, "when you open the refrigerator door 

it blocks the stove" or "can't open the fridge and the oven at the same time" etc. With 

alternatives to appliances, more space could be freed up for cooking and storage. 
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4. Appliances. Many wanted newer, space-saving, energy-efficient appliances. 

5. Size. Respondents in general thought their kitchens were too small and lacked sufficient 

counter/prep space. Also, they often did not accommodate more than one or two persons in 

the kitchen at one time.  

Figure 41 provides further detailed results from this question. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 41. Results from survey concerning changes in 
current kitchens. 

 

The five characteristics mentioned above (cabinets, surfaces, layout, appliances, and size) 

have been historically notable developments in kitchen design “progress” since the industrial 

revolution. In general, the domestic kitchen has gotten smaller, as in the Frankfurt kitchen, 

mentioned in Chapter Two. Kitchen design has continued to emphasize cabinets and closed 

storage, as seen in the popularity of the Hoosier cabinet at the turn of the century and in the amount 

of money spent on cabinetry in the contemporary kitchen. Sleek surface materials like plastic 

laminate and stainless steel have been developed to promote cleanliness in the kitchen; the layout 
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of the domestic kitchen was altered and streamlined with the application of the work triangle, and 

appliances have been the basis for kitchen design and marketing since the cookstove was 

introduced in the late 19th century. It is notable, then, that these same industrial developments that 

Americans have come to recognize as positive achievements are also the top five things that the 

survey respondents would change about their current kitchens.41  This suggests to the author that 

perhaps the post-industrial kitchen model is not living up to its expectations. 

 

 
Figure 42: Results from survey question concerning 
preparation and preservation activities. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Special Kitchen and Food Prep needs 

For those who responded that they grew some of their food, they chose washing produce 

and preserving foods as activities that were necessary to maintain that operation (See Figure 42). 

When asked if their kitchen accommodated their food growing/production needs, 75.8% said yes, 

but they also commented that in general there was not enough prep/counter space or storage for 

preserving home grown foods. One respondent suggested “a place to bulk wash foods straight from 

the Garden so [as to] not bring dirt into the kitchen and risk heavy metals from the soil being tracked 

                                                        
41

 It is interesting to note also that the sixth item that respondents would change is “efficiency,” as efficiency was also a major 
consideration in the development of the industrial kitchen. 

60 
 



in the house.” This could involve the incorporation of a large, deep sink with a retractable sprayer to 

wash produce stationed outside by a back door that drains into a reservoir or cistern for reuse. 

 

Narrative Responses 

Respondents were asked to name an object or characteristic about their kitchen that they 

liked and one that they disliked. Many liked the fact that their kitchen had an island to prepare foods, 

that there was natural light and windows, and the relationship of the kitchen to other parts of the 

house. For example, one respondent commented, “I like that the counter above the sink is open to 

the larger room because I can carry on conversations with others while still working in the kitchen.” 

Another wrote, “Dining room exits to the backyard and garden, so fresh herbs/vegetables are simply 

a walk away.” It is also interesting to note that six people mentioned granite countertops specifically 

as something that they liked about their kitchen, as these are currently considered a high-status item 

in design.  

The most disliked thing about the respondents’ kitchens was the size. Many noted a lack of 

space for more than one person in the kitchen at a time. Other dislikes included cabinetry (“the 

cabinets are old and grungy”), and counter space and surfaces: 

everything about the counters; there’s not enough to begin with. It’s chopped into 
four sections, ranging from ludicrous [10”] to barely adequate for daily use [24”]. 
This means that setting up a large-scale food processing operation, or even 
cooking for more than four, is awkward at best. The material is the cheapest 
possible laminate which means it’s 1) hard to clean and 2) deteriorating after just 
one year of moderate use.  

Many appliances were listed as “dislikes,” but the one that appeared the most was the stovetop. 

Many wanted gas stoves as opposed to electric, others complained about the accuracy of the 

heating elements. Another big issue with appliances was their contribution to obstructions in the 

kitchen. For example, “The appliance placement is very poor—the dishwasher and oven are placed 

at a 90 degree angle from one another and the dishwasher door hits the oven handle when opened.” 

Again, this suggests an alternative to efficient, appliance-driven layouts, but also alternatives to such 

large, bulky appliances in general. 

 The results of the survey as presented here suggest that the respondents overall were 

dissatisfied with contemporary kitchens. Their responses have provided many opportunities for 

research and design development, and they suggest the reconsideration of the historical forms of 

kitchen design. Along with these gathered results, the author observed several broader-scope 

emergent themes when the data was considered alongside other relevant information reviewed in 

this study. These are identified in the next section. 
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Emergent Themes 

This section will discuss some larger topics and questions that have emerged from the 

analysis of survey results as well as themes present in the literature review. The following 

conclusions are based on this author’s unique synthesis of gathered information, and they serve as 

core developments for this study’s goals and purpose. 

As shown in chapter two, one of the major conclusions that occurred in both the implications 

of industrial food and in the history of the kitchen was a detachment from natural processes and 

spaces. The following section proposes that a lack of connection with nature, like with food 

production, has its effects in food preparation and in kitchen design. Natural systems thrive on 

complexity, interdependence, and reciprocal loops (Pollan, 2006; Commoner, 1971; McDonough & 

Braungart, 2002), and the next section considers that perhaps the kitchen itself exists as a natural 

system. Finally, if the kitchen is to be considered a “natural” space, there are certainly iconic 

implications there for holistic, conceptual interior design. 

 

Detachment from Natural Processes and from the Kitchen 

There is a rigid linearity present in the layout of contemporary kitchens that may contribute to 

the American cultural disconnect from nature. The work triangle has confined movement to linear 

paths between appliance-nodes; small, linear layouts have allowed room for only one or two people 

in the kitchen at a time (as reinforced by the survey) which disconnects them from social interaction 

while cooking; continuous countertops may encourage this isolation and a disconnect from the rest 

of the house (see below); a general lack of natural light (mentioned in the survey as well) and views 

to the outside keep people separated from nature; and electric appliances disconnect cooks from the 

tactile processes (and time) historically present in the preparation of food. This notion is supported 

by sources identified in Chapter Two—as fewer than 2% of Americans were involved in direct food 

production, the remaining 98% remain disconnected from soil and from the resulting preparation 

involved in cooking whole, fresh foods. It is notable, too, that relationships with the kitchen are 

consistently severed by the pervasiveness of the fast food restaurant. Capitalizing upon the fatigue 

of the working class, the corporate food industry has encouraged Americans to eat out at restaurants 

rather than cook in their own kitchens (Schlosser, 2001; Belasco, 2008; Pollan, 2006).  

Since the beginning of the twenty-first century, the kitchen has progressed little in terms of 

materials, layout, size, and appliances.42  However, in the same way that industrial food corporations 

work to convince Americans of their perpetual connection to nature, this author has noticed a similar 

aggressive promotion of a “false” sense of connection to nature and family in current kitchen design. 

Pollan calls this phenomenon “supermarket pastoral” wherein corporations use pastoral imagery on 

                                                        
42

 Note that developments have occurred regarding materials and appliances, but these developments have not had the historically 
significant effect as previous milestones in kitchen design. 
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packaging and in marketing to promote happy, visual connections with nature, however contrived 

(2006).43  This is to say that perhaps in the same way that advertising, the food pyramid, corporate 

food giants, and agribusiness are the “experts” on food and provide Americans with the vitamins 

they need to survive—like Von Liebig and “NPK” (Howard, 1943)—in guiltless packaging; kitchen 

design, too, is so inundated with advertising and capitalism that Americans long to consume an ideal 

space that is stylish and effortless and boasts the buzzwords: “social gathering space,” “hearth,” 

where one smiles and cooks and interacts with one’s family. When in reality the space is rarely used, 

and when it is, it has become much like a fast food restaurant: speedy, standardized, 

microwaveable, plastic, and processed to have just enough ways to “customize” the order so the 

customer feels like it was made just for them. The visual icon of the modern kitchen—one which 

“announces” its efficiency and cleanliness so boldly—may be one of the greatest examples of this 

sort of façade. 

It is the opinion of this author that the concurrent mechanization of both the American food 

system and of the American kitchen have encouraged the applications of scientific and linear models 

to kitchen design that promote homogenization and industrial interests. This current system, 

therefore, simultaneously disconnects Americans from nature and from their kitchens. If so, how can 

the countercuisine kitchen promote a real connection to nature? The literature review and survey 

results suggest the reconsideration of the kitchen as a natural system, as well as the application of 

historical and qualitative icons to conceptual kitchen design. 

 

Efficiency: The Kitchen as a Natural System 

As outlined in Chapter Two, Pollan, Petrini, and others note that the treatment of soil as a 

machine, or the application of linear modes of thinking to natural systems, often results in damage to 

those systems (2006, 2005). Linear modes of thought have also been applied to kitchen design 

(such as Plante and Harrison’s historical documentation of kitchen design described in Chapter 

Two), without regard for the kitchen’s possible categorization as a natural system in itself (Roberts, 

2006).  

 For example, historically, the introduction of continuous (or for purposes here, linear) 

countertops to kitchens emphasized factory-inspired “efficiency” in those systems, which may in fact 

be based on natural principles. So, in practice, linear models like countertops may not meet the 

needs of those who utilize such natural, cyclical systems. Respondents to the aforementioned 

survey expressed a desire for “more” prep/counter space, while certainly several linear feet of space 

was provided for them. Respondents also expressed dissatisfaction with their kitchen’s hindrance 

                                                        
43

 Examples are farmhouses and smiling cows on a gallon of milk, images of hard-working farmers, happy old bakers and rolling hills 
of wheat on bread packaging. These images are used to mask actual food production conditions, which usually involve a factory or 
processing plant. 
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upon preparing food as a group. Consider that this counter space is often long, and accessible from 

only one side. It is also possible that these often outward-facing continuous countertops contribute to 

a visual and spatial feeling of isolation in the kitchen, in fact somewhat akin to the assembly line. 

Contemporary kitchens have tackled this issue with the construction of “islands” in the kitchen. 

Although this is a step in the right direction, if a large, central preparation “table” (as in the colonial 

kitchen) were considered, how would that change the way that cooks interact and “efficiently” 

prepare food?  

 

“Natural” and “Industrial” Food Associations: Utilizing Icons in Kitchen Design 

As part of the survey, respondents were asked to free-associate the words “natural” and 

“industrial” in relation to objects or characteristics in their kitchens. The results may have implications 

for the use of icons in conceptual kitchen design. For example, in association with the word, 

“industrial food,” 53% of respondents chose appliances. Of those, 53% specifically mentioned the 

microwave. When asked what objects or characteristics in their kitchen were associated with “natural 

food,” 41% mention food in the form of fresh herbs and produce. 34% of those specifically 

mentioned those fresh foods in some kind of “bowl” or “basket.”  

In this case, word associations serve as qualitative judgments that may allow for more 

holistic design of the kitchen. Words that people associate with “nature” may stem from nostalgia, 

simplicity, or authenticity, and perhaps when designing a “natural” kitchen, attention should be paid 

to associations such as these. For example, one might forgo the microwave to lessen the 

preparation of industrial food and thus encourage natural eating. Or consider a kitchen design that 

uses a basket of produce as a conceptual tool. To refer back to icons like “a basket of fruit” can 

assist interior designers in choosing cohesive textures, patterns, and spatial layouts that suggest 

perhaps a more authentic sense of the natural. 

 

Summary of Results 

In this author’s opinion, and given the survey’s results, a wholesale reconsideration of the 

design of the kitchen should begin with an historical, social, and cultural exploration of food. With the 

understanding that much of the built environment is designed around food (Horowitz & Singley, 

2004), this author suggests alternatives to the hyper-functional, industrial kitchen that has pervaded 

America’s history thus far. Grey has noted “...the fascinating number of rules, equipment, decoration, 

sequencing, bodily positions, and codes of behavior surrounding the consumption of food” (2004, p. 

14), and that the way food is consumed is no accident. What began as a biological necessity has 

become a “culturally controlled phenomena” (2004, p. 14). And, ultimately, “the design of the 

environment around eating has to accommodate these food-associated social mores" (2004, p. 14).   
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The above results support the notion that the countercuisine has specific food preparation 

needs that have not been considered to their full potential in the field of kitchen design. Respondents 

to the survey wanted more spacious kitchens, with more room for interaction during the cooking and 

eating processes, as well as accommodations for whole, fresh foods, some of which they grew 

themselves. Appliances like the stove and microwave served as common targets for criticism, as did 

cabinetry and countertop surfaces. Many of their complaints centered on appliances or ideas 

developed at the height of industrial food. The author sees this as an opportunity to start from 

scratch and approach kitchen design with appreciation for the countercuisine. Chapter five will 

explore the conceptual development for an informational resource that seeks to begin this endeavor 

with those most affected by a kitchen’s design: its layperson users.  
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CHAPTER FIVE 

 

CONCEPTUAL DEVELOPMENT FOR A PUBLICATION 

 

 

In order to disseminate the above information in an appropriate format as described in 

chapter three, this author proposes the creation of a zine about the holistic design of countercuisine 

kitchens. As a part of the survey, respondents were asked in what format they would prefer (see 

Figure 43) to access this type of information. Most chose online formats, while a zine format was 

close behind. “Other” choices included e-mail newsletters and RSS (“Really Simple Syndication” or 

“Rich Site Summary”) feeds. In order to satisfy both the wants of the respondents, as well as the 

predictions from chapter two about the greater population as a whole, the author proposes 1) the 

development of a print zine followed by 2) an online version with the same content. The print version 

will be sent to those who requested a copy from the survey’s final page (about 20 people total) and 

also to a zine distributor. The pages will be scanned and posted on a web site and to the Facebook 

group entitled “design and the countercuisine.”  

 

 

 
Figure 43. Results from survey question concerning 
preferred distribution methods. 
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Originally, this project was to culminate in the creation of a comprehensive proof of the 

aforementioned zine, but due to the resultant requirements of survey analysis, the project’s goal has 

evolved instead the foundation decision-making and beginning conceptual development of that zine, 

with aspirations for print later in 2010. 

 

Conceptual Development: Content and Visual Character 

The character of the publication is decidedly informal and process-oriented. Page layout is 

based on a grid system for ease of reading, but in general—like many zines—each page is a collage 

of sorts. Combinations of found and created images and text occupy a page in a state of ordered 

chaos. A visual concept-creation tool called an image board has been created to assist the author in 

the production of a holistic publication, thereby ensuring that the product has a consistent visual and 

written quality throughout. The image board, shown below in Figure 45, was used as visual 

inspiration for the zine, and design decisions were made accordingly.  

Historically, countercuisine literature has been written in the format of a “recipe book” (Ita 

Jones’ The Grub Bag, 1971, the Anarchist Cookbook, 1971; Recipes for disaster, 2005) so 

CountercuiZine will also be treated as a set of “recipes” for kitchen design in terms of layout and 

prose. CountercuiZine will also visually and contextually reference historic architectural manuals, 

which are similar to cookbooks in that they provide specific measurements and ingredients to 

achieve spatial results (Horowitz & Singley, 2004). The zine proposes the lesson that people 

consider, and create, their own ideal kitchens by employing recommendations and exercises found 

in the zine.  

Possible topics for the zine include:  

• kitchen atmosphere and spatial character 

• preserving, storing, and processing foods 

• spatial layout 

• energy concerns, efficiency, and appliances 

• environmental impact 

• gardening and compost 

• recipes for alternative food preparation 

• cooking and eating with others: social atmosphere 

 

CountercuiZine 

CountercuiZine will have approximately 10-12 pages in its final form. Below is an outline for 

the proposed content of the publication. This section provides design development sketches, a 

conceptual image board, and finally a 2-page spread showing intent and tone.  
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The zine will be informative. It will include key points from this project’s literature review and 

major conclusions about the industrialization of kitchen design. It will present some of the profile 

information gathered about the study population and its eating habits, as well as its relationship to 

the kitchen. Most importantly, the product will clarify implications for kitchen design and suggest 

activities to begin the design process for a kitchen that accommodates the needs of the zine’s 

reader. There will be prompts for creative thinking and qualitative questions to encourage readers to 

approach kitchen design in a “custom,” “D.I.Y.” kind of way. For example, the Likert scale questions 

from the survey may be simplified into a quiz that gets folks thinking consciously about the foods 

they eat. This could help determine the reader’s particular kitchen design considerations. “Try this!” 

sections will propose experiments in design, suggest party ideas and recipes, or even encourage 

activism for natural food. 

 

CountercuiZine proposed table of contents. (also graphically represented in Figure 44) 

Content        Page 

Author’s note, contact information, publishing information  1 
Introduction        2 

Description of survey and important issues 
What is countercuisine?  

Environmental impact of American industrial eating   3 
  Key points from literature review 
  Survey: activism and important issues (What can you do?) 
  Implications for kitchen design: storage of whole, fresh foods 

Energy concerns, efficiency, and appliances    4 
  Survey: frequency of appliance use 

Designing with “industrial” and “natural” icons 
Kitchen atmosphere       5 

  Survey: kitchen size, natural light 
  Try this! Interior design suggestions and sketches 

Spatial layout        6 
  Rethinking the work triangle 
  Try this! Interior design suggestions for small, rented kitchens 

Gardening and compost      7 
  Growing food, how compost works 
  Relationships to nature and the outdoors 
  Try this! Interior design suggestions for composting 

Preserving, storing, and processing food    8 
  Survey: small-scale preservation issues  
  How to pickle or can something 

Social atmosphere: Cooking and eating with others   9 
  Kitchen as hearth, ideas for how to create a dynamic kitchen space 

Lighting to create atmosphere 
  Survey: activities in the kitchen 
  Recipe or ideas for a social event in your kitchen 

Bibliography, links, etc       10 
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Figure 44. Graphic representation of zine contents. 
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Graphic Development and Visual Character 

 Figure 45 is a conceptual image board that displays inspirational images to determine the 

visual aesthetic of the final publication. The images display historical qualities, contemporary issues 

affecting the countercuisine (“resistance is fertile”), as well as inventive juxtapositions. It visually 

combines three types of images: old advertisements and simple appliances; food art, and quirky 

cartoons and monsters. The composition as a whole is intended to be both whimsical and intelligent. 

This image board visually displays possible implications for the final publication such as 

lettering/fonts, layouts, juxtaposed images, and line quality. In this case, the image board was also 

helpful in discovering the black and white collage medium often used in zines. Using computer and 

photocopier settings to create a balanced image, the author gained printing and layout experience 

for the final publication as well.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 45. Conceptual image board for design 
development of CountercuiZine. 
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Images and aesthetics from the image board were used to create sample pages for the 

publication. Figure 46 presents a possible two-page spread for the final proof of CountercuiZine. 

These pages experiment with two types of proposed layouts: 1. on the left, a content-rich layout 

using research from the literature review combined with a few simple design suggestions; 2. on the 

right, a less dense layout with more focus on imagery and design suggestions. It is expected that the 

final publication will utilize both types of layouts throughout, with adjustments where applicable. For 

a larger image of these pages to ease readability, see Appendix F. 

 

 

 

 

 

 

Figure 46. 2-page spread of proposed publication proof 
(See Appendix F for a larger image). 
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Summary 

 At the beginning of this chapter, it was noted that respondents to the survey preferred online 

access to the information offered by this study, and that the format for the publication would begin as 

a print zine and subsequently exist online. The combination of both print and digital access will allow 

for a larger readership as well as many online options for growth and development of this project. 

The design development documented here will ease the process of print publication, and once the 

zine is printed, posting it online will be relatively simple. The preliminary processes shown here are 

intended to keep the entire publication graphically and contextually cohesive. Use of an image board 

has aided in clarity and visual development, while the research from chapters two, three, and four 

has informed the written content. Sample pages serve as tastes of the final publication, for use as 

visual drafts before publication and as communicators of the author’s intent.  

Through these design experiments, the author has been prompted to consider a change in 

the total length of the publication. In order to address all the issues listed in the table of contents, the 

zine may require more than 10-12 pages. After experimenting with layout and text in the sample 

pages, there was often more content available for each page than space allowed. So perhaps a few 

more pages will be added, or some topics removed in order to satisfy this need. Overall, the design 

development for the publication CountercuiZine has been successful. The author intends to 

complete the zine and distribute it later in 2010. Following print distribution, a copy will be posted 

online for a wider audience. A complete summary of this project will be presented in the next 

chapter. 
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CHAPTER SIX 

 

CONCLUSIONS 

 

 

This chapter will provide an analysis of previous chapters as well as state suggestions for 

future endeavors. In general preliminary research provided information on the countercuisine and its 

views about food and the space it is prepared. Historical models of that space were gathered for 

reference and analysis, and appropriate communication outlets for that population were considered. 

That information inspired the creation of a countercultural publication that addressed design issues 

present in the American domestic kitchen as well as creative solutions with specific benefits for the 

population. Using results from the questionnaire described in chapters three and four, as well as 

creative conceptual tools shown in chapter five, the author developed sample pages for the final 

publication that show cohesive visual structure and layout, as well as integration of researched 

content. The author concludes here that the project was successful and provides many opportunities 

for further research and creative development. 

 

The Project’s Goals, Outcomes, and Implications in Retrospect 

The goal of this project was threefold: 1. in-depth research about the major concerns of 

activist food populations and historical models of kitchen design; 2. further profiling and analysis of a 

specific population group’s needs in relation to interior space; and 3. the sharing of the above results 

in an appropriate social format for the population chosen for study. The purpose of this sharing and 

alternative form of distribution is intended to promote social change through design. 

The project aimed to inspire a clearer personal understanding of design for alternative 

groups and to publish the resource described in chapter five. It is the opinion of this author that the 

project succeeded on both counts, with some minor disappointment in the latter because the 

proposed goal of an entire finished proof of the publication remains unsatisfied. However, 

reallocation of time provided for the resulting expansion of pre-design research as well as the depth 

of conceptual analysis and tools regarding the graphic appearance of the publication. As a result, it 

is expected that the overall quality of the final publication will be visibly more cohesive and perhaps 

more effective. As far as a deeper personal understanding of this type of design, the author feels 

that this project was an important step toward her further research in the interior design for 

individuals who deviate from the mainstream.  
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This research has application in the fields of interior design, kitchen design, countercultural 

studies, food studies, conceptual design, design history, graphic design, and design theory. It has 

value in its presentation of the conceptual groundwork for a working publication, as well as for client-

centered design research.  

This project also possesses significant potential in its application of design research models 

to other types of spaces. For example, at the culmination of this project the author was prompted to 

ask design questions such as, “How does the counterculture relate with other types of interior 

spaces?” or “What does the ‘activist workplace’ look like?”  

 

Suggestions for Further Research and Creative Development 

 Throughout her engagement in the research process, the author has considered the 

following related areas worthy of academic and creative attention. These spin-off topics are intended 

as directions for further research:  

• Intersections of food and architecture 

o The table setting as inspiration for city design/layout/landscape 

o Cooking motions that create architectural shapes (folding, creaming, like the 

architecture of Frank Gehry) 

o Relationships between local food and vernacular architecture  

o Relationships between interior spaces and the interior of the human body; 

indeed, "like the table itself, food stages events, congregating and 

segregating people, and food becomes an architecture that inhabits the 

body" (Horowitz & Singley, 2004, p. 11).  

• Graphic design implications like the relationship between cookbooks and historic 

manuals of architecture and design.  

• The effect of McDonaldization on other types of interiors, commercial as well as 

residential 

• Gender implications surrounding the kitchen and their historical context 

• The application of subjective qualities like beauty, pleasure, and spirituality to design 

proposals and research 

• Further studies that profile countercultural groups and their distinct design 

preferences 

Also intriguing are the ways that the preparation of food relates to performance; that food can 

be, in itself, a “performance medium” (Horowitz & Singley, 2004, p. 11). It would be interesting to 

design a space for the “performance” of cooking. Horowitz & Singley also describe cooking as a sort 

of meditation, or “imaginative distraction.” (2004, p. 6). This state often inspires bursts of intensive 

74 
 



creativity, “a sort of 'euphoric idleness' that Flaubert once called 'marinating'" (Horowitz & Singley, 

2004, p. 6). The "sensational and inspirational properties of cookery" (2004, p. 6) have interior 

design implications: both for designs that arise from such a state, but also designs that promote such 

bursts of creativity in users. 

The final creation and publication of the entire zine is a future project, indeed. The 

publication itself has further applications as a tool to create innovative and pleasant kitchens. If such 

kitchens were created, it would seem logical to display photographs, floor plans, etc. alongside the 

zine, probably in its online format. The online application of this information may also translate well 

as a blog, which could show the continual application of the zine’s suggestions. The content of the 

online zine could also be expanded to include more detailed and graphic explorations in kitchen 

design using the qualities of countercuisine as guidelines. 

 

Conclusion 

From the information gathered in this project’s previous chapters, this author proposes that 

the industrialization of food has social and environmental effects that the population “countercuisine” 

generally opposes. In general, the linear, mechanical processes of industry are considered harmful 

to nature, and the countercuisine rejects and opposes foods that have been produced this way. They 

often advocate diets that clarify their position, whether this involves the exclusion of meat or 

processed foods, or only eating local foods, etc. Motivated for different reasons (political, social, 

cultural) the countercuisine is united in its rejection of industrial food.  

In this author’s opinion, the American countercuisine is trapped, by design, in kitchens that 

were developed to prepare the kind of industrial food which they oppose. The history of kitchens, 

with regard to five aforementioned design concerns (layout, materials, appliances, size, and 

storage), suggest that “monoculture” and standardization prevent diversity in kitchen design just as 

they do in food production. While current developments in kitchen design indeed address some of 

the environmental concerns of the countercuisine, many of these new ideas appear in the form of 

appliances, which promote the preparation of industrial foods. What seems to be lacking in 

contemporary kitchen design development is a firm foundation in the type of food that one wishes to 

prepare in one’s kitchen, as well as the social and cultural atmosphere one wishes to cultivate there. 

In embracing the standardized layout and components of the contemporary kitchen, users have little 

choice but to cook and consume the foods that the design endorses. Kitchen design has continued 

to accommodate industrial eating.  

Conceptual kitchen design should begin with a clear understanding of the cultural history of a 

space, as well as the particular needs of one’s client. It is possible that the principles of 

countercuisine will one day be a model for food consumption and production (Katz, 2006; Belasco, 
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2006; Lappé & Terry, 2006). If that is so, then their eating habits and cultural principles should be 

considered as a potential direction in the field of kitchen design. With detailed client information 

designers can form fuller, richer spaces that inherently promote well-being and safety. Rather than a 

kitchen façade that promotes industrial eating and fast food, designers can create informed, holistic 

spaces that encourage “natural” eating, domestic food production, and pleasant cooking. 

The author proposes that a kitchen can be as unique as a person’s dietary choices, and that 

those food-related choices should be a foundation for the design of contemporary kitchens. The 

countercuisine population deserves access to a suitable design resource that addresses its specific 

needs. Therefore, this project proposed the publication of a zine for client-specific, “D.I.Y.” kitchen 

design. This proposal provided information and graphic illustrations that outlined the zine’s major 

content and identified its basic characteristics and appearance.  

The countercuisine should no longer be limited by industrial design. Rather, holistic models 

inspired by the cyclical systems of nature and specific client desires can be utilized to create 

“custom” kitchens for a variety of alternative populations. It is the author’s hope that this project will 

inspire and inform creative kitchen design for the twenty-first century.  
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APPENDIX  A 

 

INTERNET RESOURCES REGARDING FOOD AND FOOD ACTIVISM 
 
 
 

• http://www.cornucopia.org/ 
• http://www.echonet.org/ 
• http://www.pbjcampaign.org/ 
• Links b/w agriculture & public health 

http://aphg.jhsph.edu/ 
• Listing of farms, markets, restaurants, etc. in US 

http://www.localharvest.org/ 
• http://www.edibleschoolyard.org/kit_itworks.html 
• Victory garden revival http://www.sfvictorygardens.org/ 
• National center for home food preservation  http://www.uga.edu/nchfp/ 
• Agriculture and public health gateway http://aphg.jhsph.edu/  
• http://www.localharvest.org/ 
• Greenhorns http://www.serveyourcountryfood.net/ 
• http://www.sustainabletable.org/home.php 
• Conference: domestic foodscapes  http://www.domesticfoodscapes.org/index.php  
• assn for the study of food and society  http://www.food-culture.org/ 
• via campesina (ag and peasant movement for food sovereignty 

http://viacampesina.org/main_en/index.php  

• http://www.organicconsumers.org/  
• http://www.slowfood.com/  
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APPENDIX  B 
 

SELECTED MIND MAPS OF RESEARCH DEVELOPMENT 
 
 

  

Map detail 

 

Figure 47.Computer-generated mind map of 
Literature Review. This map was generated using 
FreeMind mind-mapping computer software. 
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Figure 48. Hand-generated maps for preliminary organization of 
content. Images by the author. 
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APPENDIX  C 
 

LETTER TO POTENTIAL SURVEY PARTICPANTS 
 

Dear friends, 

My name is Veronica Fannin and I am an MFA Candidate at Florida State University. I am 
writing a thesis about food. Yes, food. And Interior Design.  
Where do those collide? In the kitchen, of course!  

I am writing this thesis about contemporary food movements and their relationships to the 
kitchen as a space, culminating with a short, graphic-oriented publication on how to (re)design 
the kitchen to accommodate the needs of sustainable food. 

I am now distributing a survey to find out more about eating and kitchen design preferences. 
This survey will help to profile persons such as yourself and to learn more about the design of 
contemporary kitchens with regard to sustainable food. If you would take 15-20 minutes to fill 
out the survey, I would greatly appreciate your input.  

And, if you would pass it along to anyone you know who shares an interest in this topic, I 
will learn a lot more about the breadth and depth of this population, which will be important data 
for food researchers and interior designers alike.  

To link to the survey, go to: 

http://www.surveymonkey.com/s.aspx?sm=nPNwvtEfVIkTfLYMURtFMA_3d_3d  

(To pass it on to friends, highlight the link and paste it into an email, or forward this email.)  

Please complete the survey by Monday, August 17, 2009. 

(For those interested, please check out the Facebook group "design and the countercuisine:" 
http://www.facebook.com/topic.php?topic=8751&uid=53474879022#/group.php?gid=53474879022).  

If you have further questions, please contact me at vfannin@fsu.edu or reply to this e-mail. 
Thank you for your time and all your hard work.  

Veronica Fannin 

MFA Candidate 

Department of Interior Design 

Florida State University 

Tallahassee, FL 

80 
 

http://www.surveymonkey.com/s.aspx?sm=nPNwvtEfVIkTfLYMURtFMA_3d_3d
http://www.facebook.com/topic.php?topic=8751&uid=53474879022#/group.php?gid=53474879022
mailto:vfannin@fsu.edu


APPENDIX  D 
 

IRB APPROVAL 
 
Office of the Vice President For Research 
Human Subjects Committee 
Tallahassee, Florida 32306-2742 
(850) 644-8673 · FAX (850) 644-4392 
 
APPROVAL MEMORANDUM 
 
Date: 7/7/2009 
 
To: Veronica Fannin 
 
Address: 302 Eppes Hall Florida State University Tallahassee, FL 
Dept.: INTERIOR DESIGN 
 
From:   Thomas L. Jacobson, Chair 
 
Re:     Use of Human Subjects in Research 
An assessment of eating and kitchen design preferences 
 
The application that you submitted to this office in regard to the use of human subjects in the proposal 
referenced above have been reviewed by the Secretary, the Chair, and two members of the Human 
Subjects Committee. Your project is determined to be Expedited per 45 CFR § 46.110(7) and has been 
approved by an expedited review process. 
 
The Human Subjects Committee has not evaluated your proposal for scientific merit, except to weigh the 
risk to the human participants and the aspects of the proposal related to potential risk and benefit. This 
approval does not replace any departmental or other approvals, which may be required. 
 
If you submitted a proposed consent form with your application, the approved stamped consent form is 
attached to this approval notice.  Only the stamped version of the consent form may be used in recruiting 
research subjects. 
 
If the project has not been completed by 7/5/2010 you must request a renewal of approval for 
continuation of the project. As a courtesy, a renewal notice will be sent to you prior to your expiration 
date; however, it is your responsibility as the Principal Investigator to timely request renewal of your 
approval from the Committee. 
 
You are advised that any change in protocol for this project must be reviewed and approved by the 
Committee prior to implementation of the proposed change in the protocol.  A protocol 
change/amendment form is required to be submitted for approval by the Committee.  In addition, federal 
regulations require that the Principal Investigator promptly report, in writing any unanticipated problems or 
adverse events involving risks to research subjects or others. 
 
By copy of this memorandum, the Chair of your department and/or your major professor is reminded that 
he/she is responsible for being informed concerning research projects involving human subjects in the 
department, and should review protocols as often as needed to insure that the project is being conducted 
in compliance with our institution and with DHHS regulations. 
 
This institution has an Assurance on file with the Office for Human Research Protection. The Assurance 
Number is IRB00000446. Cc: Jill Pable, Advisor 
HSC No. 2009.2799 
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APPENDIX  E 
 

SURVEY 
 
SURVEY: An Assessment of Eating and Kitchen Design Preferences 
 
Demographics 
 

• Age:  
o 18 or younger 
o 19-25 
o 26-35 
o 35-45 
o 46-55 
o 56 or older 
 

• City, state of residence: ____________ 
• Occupation: _______________ 

 
 
Food consumption 
 

• Where/How do you obtain the majority of your food? (Choose up to 3)  
o Grow 
o Supermarket 
o Co-op 
o Restaurant 
o Farmer’s market 
o CSA (Community Supported Agriculture) 
o Found/Dumpster 
o Farmer direct 
o Hunt/Catch 
o Other (please specify): _________ 

 
• How many times per month do you eat fast food or franchise food? (This includes national 

franchises like Olive Garden, Applebee’s, and Outback Steakhouse, as well as McDonald’s, 
Burger King, Taco Bell, etc.) 

o 1-3 
o 4-6 
o 7-9 
o 10 or more 
o None 

 
• How satisfied are you with your current food choices?  

o Very unsatisfied 
o Somewhat unsatisfied 
o Neutral 
o Somewhat satisfied 
o Very satisfied 
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Food Production 
 

• Do you grow any of your own food?  
o Yes 
o No 
 

• If yes, what is the scale of your operation? 
o Very small. A few pots or herbs 
o Somewhat small. A container garden or small plot 
o Medium. A garden for one household’s use 
o Somewhat large. A farm for one household and some excess 
o Very large. A large-acreage farm that provides a significant source of income. 

 
• If you grow your own food or purchase bulk/local foods, what kinds of 

preparation/preservation activities are necessary? (Check all that apply)  
o Washing fruits or vegetables 
o Cleaning or dressing meat 
o Drying or dehydrating (fruits, meat, etc) 
o Canning 
o Large-scale refrigeration 
o Freezing 
o Other (please specify): _______ 

 
• Does your kitchen currently accommodate the performance of the above tasks easily and 

effectively?   
o Yes 
o No 

 
• Do you compost?  

o Yes 
o No 
o If no, why not? 

___________________________________________________________________
_______________________________________ 

 

83 
 



Kitchen 
 

• Do you have reliable access to a kitchen?  
o Yes 
o No  
 

• How many meals per week do you prepare in a kitchen? 
o 1-3 
o 4-6 
o 7-9 
o 10 or more 
o None 

 
• Which of the following most closely represents the size of your kitchen? 

o 5’x5’ 
o 10’x10’ 
o 15’x15’ 
o 20’x20’ 
o Other (please specify): ______ 

 
• What is its perceived size? (Choose a place along the scale) 

o cramped          spacious 

1     2      3       4        5 
 

• On a typical day, how many people does your kitchen provide food for at one time? 
o 1-2 
o 3-4 
o 5-6 
o 7-8 
o 8 or more 

 
• How satisfied are you with your current kitchen? 

o Very satisfied  
o Somewhat satisfied    
o Neutral  
o Not satisfied  
o Very dissatisfied 

 
• Why? _________________________________________ 
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• If time, money, and innovation were of no consequence, what would you change about your 
kitchen? (Choose all that apply) 

o Size 
o Layout 
o Atmosphere 
o Appliances 
o Efficiency 
o Windows, natural light 
o Cabinets, storage 
o Refrigeration 
o Dining area 
o Surfaces 
o Garden access 
o Relationship to other parts of house 
o Relationship to outdoors 
o Technology 
o Would not change anything 
o Other (please specify):_______________________ 

 
• Besides cooking and eating, do any of the following activities occur in your kitchen? (Choose 

all that apply)  
o Parties 
o Intimate conversations 
o Paying bills 
o Watching television 
o Computer/Internet activities 
o Work from home 
o Listening to music 
o Large-scale projects (crafts, art, etc) 
o Gardening (plant transfers, seedlings, etc) 
o Reading 
o Other (please specify): ________________________ 
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• Name one object/characteristic in your kitchen that you like and explain why: 

_________________________________________________________________________
_____________________________________________ 

 
• Name one object/characteristic in your kitchen that you dislike and explain why: 

_________________________________________________________________________
_____________________________________________ 

 
• Name one object/characteristic in your kitchen that you associate with the phrase “industrial 

food”: 
___________________________________________________________ 

 
• Name one object/characteristic in your kitchen that you associate with the phrase “natural 

food”: 
___________________________________________________________ 
 

• Does your kitchen have a view to the outside?   
o Yes 
o No 

 
• If yes, do you consider the view appealing? 

o Yes 
o No 

 
• Have you ever had the opportunity to redesign/remodel your kitchen?  

o Yes 
o No 

 
• If yes, were you satisfied with the results? 

o Yes 
o No 
o Please briefly explain your answer: ___________________ 

 
• How much money would you be willing to spend to (re)design your ideal kitchen?  

o $0 
o Less than $1,000 
o $1,000-$5,000 
o More than $5,000 
o More than $10,000 
o Other: _______________ 
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Food Consumption 
 

• Consider each of the following pairs of words as ends on a symbolic scale of ideas. Mark a 
place on the scale that most appropriately describes the food that you currently eat: 

 
o Natural   Plastic 

1 2 3 4 5 
  

o Organic   Industrial/Chemical 
1 2 3 4 5 
 

o Raw    Cooked 
1 2 3 4 5 
 

o Local    Global 
1 2 3 4 5 
 

o Fast    Slow 
1 2 3 4 5 
 

o Complex   Simple 
1 2 3 4 5 

 
o Meat    Vegetables 

1 2 3 4 5 
 

o Creative   Uninspired 
1 2 3 4 5 

 
o Small    Large 

1 2 3 4 5 
 
o Communal   Individual 

1 2 3 4 5 
 
o Spiritual   Material 

1 2 3 4 5 
 

87 
 



Appliances and amenities 
 

• From the following list of appliances and amenities, choose a place on the scale that 
represents their frequency of use in your kitchen. If you do not have access to an item on the 
list, please mark “N/A”: 

 
Never   Sometimes   Every day 
 
o Microwave 

N/A 1  2  3  4  5 
 

o Refrigerator 
N/A 1  2  3  4  5 

 
o Freezer 

N/A 1  2  3  4  5 
 
o Sink 

N/A 1  2  3  4  5 
 
o Oversize sink 

N/A 1  2  3  4  5 
 
o Multiple sinks 

N/A 1  2  3  4  5 
 

o Drying rack for dishes 
N/A 1  2  3  4  5 

 
o Electric dehydrator 

N/A 1  2  3  4  5 
 
o Bread machine 

N/A 1  2  3  4  5 
 
o Garden  

N/A 1  2  3  4  5 
 
o Spice rack 

N/A 1  2  3  4  5 
 
o Dishwasher 

N/A 1  2  3  4  5 
 
o Toaster 

N/A 1  2  3  4  5 
 
o Blender 

N/A 1  2  3  4  5 
 
o Food processor 

N/A 1  2  3  4  5 
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o Dry storage/pantry 
N/A 1  2  3  4  5 

 
o China cabinet 

N/A 1  2  3  4  5 
 
o Butcher block or large cutting surface 

N/A 1  2  3  4  5 
 
o Hanging racks for storage of pots and pans 

N/A 1  2  3  4  5 
 
o Large counter surface 

N/A 1  2  3  4  5 
 
o Lowered baking surface for kneading 

N/A 1  2  3  4  5 
 
o Grill (outdoor or indoor) 

N/A 1  2  3  4  5 
 
o Stovetop 

N/A 1  2  3  4  5 
 
o Oven 

N/A 1  2  3  4  5 
 
o Other (please specify): _______________________ 
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Food and Social/Political Issues 
 

• From the list below of issues concerning food production in America, identify and rank the 
THREE that are most important to you: 

o Farm subsidies (corporations and government subsidizing farmers who grow certain 
foods) 

o Seed monopolies 
o Organic certification and regulation 
o CAFOs (Confined Animal Feeding Operations) 
o Carbon emissions from processing 
o Petroleum use for transportation 
o Food chemistry (artificial flavors, nutrient additives, etc) 
o Centralized food production and processing 
o Labor issues (farmers, harvesters, etc) 
o Industrial farming and monoculture (machine-driven farms that grow acres upon 

acres of the same crop) 
o Other (please specify): _______________________________ 

 
• From the list below of issues concerning food consumption in America, identify and rank the 

THREE that are most important to you: 
o Fast food 
o Availability of local or seasonal foods 
o Use of biofuels derived from food-grade material 
o Quality of food in school lunch programs 
o Processed sweeteners (like HFCS, High-Fructose Corn Syrup) 
o Health-related issues (like obesity and diet-related health care) 
o Growth hormones (like rBGH: recombinant Bovine Growth Hormone) 
o GMOs (Genetically Modified Organisms) 
o Other (please specify): _______________________________ 

 
• Have you done any of the following in the past 5 years? (Choose all that apply) 

o Written a government official about food-related issues 
o Signed a petition about food-related issues 
o Chosen a distinctive diet that reflects your ethical views 
o Joined an active food-related organization 
o None of the above. 

 

90 
 



• Are you active in any of the following food-related organizations? (Choose all that apply) 
o Slow Food 
o Cornucopia Institute 
o ECHO (Educational Concerns for Hunger Organizations) 
o Food Democracy Now! 
o Change.org 
o PB&J Campaign 
o CSA (Community Supported Agriculture) 
o LocalHarvest 
o Edible Schoolyard 
o WWOOF (World Wide Opportunities on Organic Farms) 
o National Center for Home Food Preservation 
o Greenhorns/young farmers’ movement 
o Sustainable Table 
o Association for the Study of Food & Society 
o Farmers’ Cooperative 
o Other (please specify): ______________________ 
o None 

 
 
Distribution 
 
Thank you for your comments on kitchens and food above. I am considering the creation of a short 
guide on kitchen design that accommodates new ideas in food preparation and consumption. 
 

• Would you be interested in learning more about this topic? 
o Yes  
o No 
o If no, why not? ____________________________________ 

 
• There are different ways that I can distribute information to interested readers. Which way(s) 

would you prefer to access this content? (Choose all that apply) 
o Online via a web site 
o Zine (A “zine” is a self-published, not-for-profit magazine that is typically handmade.)  
o Online via a social network (Facebook, MySpace, etc.) 
o Glossy print media, like style magazines 
o Other (please specify): _______________________ 
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Comments, Suggestions, Misc. 
 
Other comments/suggestions: 
________________________________________________________________________________
________________________________________________________________________________
________________________________________________________________________________
___________ 
 
If you would like a copy of the final publication, please send an e-mail to vfannin@fsu.edu with 
“kitchen publication” in the subject line. 
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APPENDIX  F 
 

LARGE IMAGES OF ZINE PAGES 
 

 

Figure 49. Large image of left page layout and content. Image by 
the author. 
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Figure 50. Large image of right page layout and content. Image 
by the author. 
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