KC Kitchen

Inspiration came from change.
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Chung Yei Sheng

Registered architect, New York St.; AIA
M.A. Harvard University

B.A.C.Y.C.U

Current positions

Director, cys.asdo Inc.

Manager Director, Da-Chi Construction
Lecturer, Tamkang University

Designer; Chung Yei Sheng

Participants ; Paul Chiang, Y.C. Hong, John Lee
Photographer; K.M. Lee

Category ; Cooking Studio

Location ; Son-san District, Taipei

Materials ; metal, pinewood, stone, archery paint
Size ; 1st floor: 45 ping, B1: 33 ping

Design period ; October, 2008 - January, 2009

Construction period ; February - May, 2009
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3. Recessed entrance set at a 45 degree
angle increases the spatial depth and display
window dimension 4. Product showroom 5.
Showroom display wall 6. Entrance view, 3D
diagram drawing 7. Blackboard provides
information of the classes 8. Facade design
gives the impression of food ingredient
staging
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9. Black board joined with the door panel in the product showroom space 10. Linked relationship between the
kitchen and product display zone 11. A view from the entrance towards the blackboard 12. Conceptual
drawing on facade design 13. Analytical study on manager system and space 14. Orientation layout from
entrance, basement to central kitchen zone

KC are the initials of Kevin & Claire, a gourmet couple, who host a "healthy food" program on Good TV
where they have introduced low calorie food, without using cooking oil, water, and producing no smoke.
"KC Kitchen  is both a restaurant and food studio, where they give classes to those who are interested
in this healthy cooking style.

Designer Chung-Yei pointed that because of KC Kitchen's unique business model the initial discussion
with the clients focused on discovering what would be the idea of "original cuisine" in concept and the
difference from other cooking styles. After fully understanding the secret, he designed the space in a
precise simplicity while using vivid colors to embellish the background.

The plan features a narrow rectangular shape; design strategy is to incorporate divided function in layering
system. There are three spatial layerings; the front is designed for product display and reception. The
central area is KC kitchen's core space - a cooking area situated like a stage. Food preparation is
adjacent to the cooking zone and can be viewed as part of the cooking show. The rear section is office
space. The spatial orientation for customers is arranged in a loop from the cooking ware display space to
the basement where food is stored and displayed before it enters the KC kitchen.

Exterior: Vegetable Boxes

The building's fagcade appears like a vegetable wood box with vegetables to emphasize the food style that
KC Kitchen tries to promote. The entrance space is recessed at a 45 degree recessed zone to create
visual depth and expand the display window dimension. The entrance design also offers convenient
dislodging and quick access to the basement storage.

Product Display - The Shop and the in-between space

A space situated between the entrance lobby and central kitchen positions itself as a zone for waiting and
product showroom. A blackboard is joined with a door providing precise information regarding the
cooking classes.

Central Stage - Cooking live Show

The central space has an island style kitchen table ranging about 8 meters long and features two level
heights; one is the kitchenware height, the other the bar table. The levels easily catch the viewer's eyes
and is convenient for use by the chefs and cooks. The back panel is equipped with proper electronic
appliances and a transparent window that allows direct contact of the rear food preparation process. The
"back-stage" is turned to be a stage like the front. Translated by Ray S.C.Chu & David Mark Riz
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15. Central kitchen view 16. Two tables' high levels attract viewer's eyes to focus on 17. Island style kitchen table is about 8 meters long 18. Central

kitchen zone 19. Food preparation area viewed through the glass panel 20. A view when sitting towards the kitchen 21. Plan, the first floor




