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DESIGN PROCESS
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GUIDING PRINCIPLES



GUIDING PRINCIPLES °

Guiding principles are your

vision that will be used to create
the physical design. They will

be benchmarks for evaluating
design decisions and concessions.
Guiding principles will unify
multi-disciplinary solutions.

Ludington Area School students
will graduate from a top-
performing district, confident and
prepared with the knowledge and
skills required for their success in
the global community.

To accomplish this, we need to
reimagine teaching and learning
at LASD by...

FUELING “COMMUNITY” CULTURE

Encourage a collaborative relationship among students, teachers,
partners, and the community promoting Ludington pride inside
the classroom and beyond.

ENHANCING THE “LEARNING EXPERIENCE”

Create flexibile, adaptable environments to provide choice for
students varied learning styles and stimulate the curriculum
opportunities for teachers now (2022) and in the future (2072).

FOSTER“IDENTITY"”

Cultivate and nourish a sense of place for middle school and high
school students, parents and teachers to meet students where
they are emotionally and physically.

REINFORCE “EDUCATIONAL COMMITMENT”

Promote authetic, relevant and modern spaces to reflect the
top tier instruction and educational program values that make
Ludington a destination district in the region.
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cafeteria DESIGN
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MIDDLE SCHOOL ART

DESIGN DEVELOPMENT
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HIGH SCHOOL ART

DESIGN DEVELOPMENT
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ATHLETIC TRAINING 197

DESIGN DEVELOPMENT
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SPECIAL ED SUITE 198

DESIGN DEVELOPMENT
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CULINARY LAB & CLASSROOM 199

DESIGN DEVELOPMENT
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DISTRICT ADMIN OFFICES

DESIGN DEVELOPMENT
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