CULINARY MARKET SCHOOL

KAROLOS MICHAILIDIS



AR 30022 DESIGN STUDIO 4.2 - GARDEN CITY: ALIENATION, NATURE AND RE-CONCILIATION
DEPARTMENT OF ARCHITECTURE AND CIVIL ENGINEERING

UNINERSITY OF BATH

BSC ARCHITECTURE | YEAR 4

MAY 2011

Religion, society, nature; these are the three struggles of man
These three conflicts are at the same time, his three needs
It 1z necessary to believe, hence the temple; it 1z necessary
for him to live, hence the plow and the ship. But these three
solutions conmtain three conflicts. The mystericus difficulty  of
Iife stems from all three, Man has to deal with cbstacles under
the form of superstiion, under the fonm of prejudice, and under
the form of the elements. A tnple ananke (necessity) weighs
upon us the ananke of dogmas, the ananke of laws, the ananke
of things.

[VICTOR HUGO]
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PROLOQUE: CUISINE AS ARCHITECTURAL INVENTION

To consider cookery through an architectural lens summons up a host of
images at the same time culinary and art historical. First to come to some
minds will be the romantic creations by the founder of modern French
grande cuisine, Antonin Caréme, following his dictum: “Most noble of all the arts is
architecture, and its greatest manifestation is the art of the pastry chef.” Others, more
resclutely post modem, will admire or decry current cbsession on the part of certain
chefs with “plated” constructions that owe more to ingpirations from Frank Gehry's
imaginative craft of novel materials and visual delights than to gustatory pleasure.

From the fanciful art of shifting scales to the logic of measurement promised
by a teaspocn or an inch arises the secret architecture of food, or perhaps
the secret food of architecture. This quiet apposition of form and substance,
found in a plate of tomatoes more Pompeian red than any wall fragment,
enunciates the central questions of this collection. VWhat can be learned by examining
the intersections of the preparation of meals and the production of space? What can
be made from the conflation of aesthetic and sensory tastes in architectural design
and what is disclosed by their dissociation? Such questions guide this work toward an
architecture found in the gestures, artifacts, and recipes thatbelie any distinction between
art and life.

6 | PREFACE
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10 | ESSAY EXTRACTS

‘ | Higtory and Theory Essay |

[...] The purposa of this essay is o investigate [ood and eating as a spiri-
tual act and consider the spatial and performative aspects of eating in
retation to architecture. In the first part of this essay we will be dealing
with the idea of designing a space in relation to a preparation of a meal.
We will discuss the ways in which shared meals are among the mosl
pernshable and preserved cullural artifacts, deas of meamory, identily,
idealogy, conviviality and loss will be related to culture and setting, giv-
ing examples of how they bring architecture and lood ogether. In the
second part of the essay we will be using four tvpologies of buildings
(household, restaurant, maonastery, market) and looking o each one
separately in order to see how does the space affect the performance of
cooking and eating and what meaning does [ood have ineach of these
spaces. The relation of food and space s analvzed through both tradi
tion and contemporary examples. The conclusion of the essay locuses
on the giobalization of the 21st century and the loss of identity due to
the conflicting society and the debate between tradition and modernism.
I was very intrigued to read and find links between these two ar
aas, which both interest me and at first seam not o ba raolat-
2, However these wo worlds seem W share so omany  simi
lar ideas and are based on the same ethos and ideolooy

TERITORIAL DENTITY

[...] "Vemacular houses commonly are shaped
around eating habkits and related social customs,
such as the Chinese tradition of families dining to-
gether and the Japanese separation of the sexes
during meals'. The example of ancient Gresks
and the use of the dive tree can reveal a new way
of understanding social development. A single
tree provided food and olive i, a fruit for trad-
ing, wood for building and construction. Similarly
with landscaping a building, using tress, rocks,
waler the ambience of a plate is determined by
the colors, position, structure and compilation of
ingredents aiming to provide an sxperience, a
memory and an identity,.  Combining a single =l-
ement with others, al kesoing their initial identity
and gualities an architectural mille fusllle is cre-
ated which can e architecturally parallglized to
the design of Herzog and de Meuron for the ter-
races of Beirut in 2013, which acts upon its tern-
tory and reflects through its materials/ingredients.

Robin Fox, "Food and Eating: An anthropological
Parspoctve''(essay). Socid |ssues research Centar, 2010,
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| Translating architecture |
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12 | RESEARCH

THE LAY OF THE TABLE

An architectural ordering of place, status,
and function. A frozen moment of perfec-
tion.

This iz how architects see.

THE MEAL

Use begins to undermine the apparent
stability of the architectural order. Traces of
occupation in time. The recognition of life's
dizorder.
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THE TRACE
The dirty tablecloth, witness of disorder. A

palimpsest. This is the reality of domestic
life.

THE LAY OF THE PLAN

The trace transformed into the plan of our
house, Clutter filling the plan(e). Domestic

difficulties interrupting the order of the grid.

13



| Into the garden |

The term Hortus conclusus ("enclosed garden”™) was taken
from the Song of Sclomon (4:12) by medieval theologians
who interpreted the reference as a prefigurative symbaol
of Mary's fruitfulness but perpetual virginity (like the “shut
gate,” Porta clausa, through which only God may enter,
fram the vision of Ezekiel 44:2). The symbolism was devel-
oped by numerous authors and gave rise, especially in lat-
er meadieval art, to images of the Madonna and Child seat-
ed within a lovely garden surrcunded by walls or a fence.

Abundant trees and flowers, especially roses and lil-
ies may be indicated in the peaceful landscape setting.
Sometimes a fountain (the “spring shut up,” “fountain
sealed," “well of lving waters,” from the Song of Solo

mon 412, 15) and angels are also represented. Marny
may also be shown without the infant Jesus bul accom

panied in the garden by a unicorm, again a symbol of her
purity . This image is sometimes conflated in late medi-
eval art with scenes of the Annunciation; hence Gabriel
may also appear within or outside the garden enclosure.

Medieval Art: A Togical Dictionary, Laslie Hoss,
Gresnwood Fress, Westport, T, 1966,
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| Culinary Art School |

Cleanness and orderliness define Culinary Art
Scheol, and it's really all needed when seeking to
respond the project’s requirements, located in Ti-
juana, Baja California, Mexico. At a quick glance,
any stranger would say anything but a profes-
sional cooking school is housed inside these two
volumes, which function as the main characters,
and where materials like exposed concrete, steel,
garapa wood, glass and metal structure are com-
bined. It is located with not very much in its surround-
ings, which is why the two main volumes face each
other, creating a transition space: the grand plaza.

16 | RESEARCH

The greater volume contains the administrative offices, classrooms, library, and the
wine cellar. On the second main volume, the cooking stations, with absclute transpar-
ency between it and the plaza, as well as with the other workshops. “We are always
in-between, inside and outside simultanecusly”, says Inés Moisset; a third volume is in-
volved, which accommodates the cafeteria and a small auditorium, where the alumni
is able to observe their professors’ work. Graciastudio ig characterized not only for solv-
ing functicnality and aesthetics, but contributing with creativity in each project, as well
as low-cost and use of new technologies and local materials, which translate into an
innovative architecture. It is a great example for me to understand, grasp and feel the
needs and flow a cooking school might have. Although the architectural designs for cok-
ing schools were not many, the design by Jorge Gracia was fruit for thought. What in-
spired me most was the use of materiality and the flow through and into the building.

Associates; Jorge Gracia, JJaver Gracla, Jona-
lhan Castellon

Construction: graciastudio

Project area: BR4 sgm

Project year: 2010
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| A socio-political commentary |

Conflict Kitchen is a take-out restaurant that only
serves cuisine from countries that the United States ie
in conflict with. The foed is served out of a take-out
style storefront, which will rotate identities every four
months to highlight another country. Each Conflict
Kitchen iteration ie augmented by events, perform-
ances, and discussion about the oculture, politics,
and issues at stake with each country we focus on.
It is currently presenting the second iteration of Conflict
Kitchenvia BolaniPazi, an Afghan take-outrestaurantthat
serves a savory homemade afghan turnover filled with
either pumpkin, spinach, lentils, or potatces and leeks.

18 | RESEARCH

Through food, wrappers, prcgramming, and daily interactions with customers, Conflict
Kitchen creates an ongoing platiorm for first-person discussion of international conflict,
culture, and politice. In addition, the projectintroduces a rotating venue for culinary and cul-
tural diversity in Pittsburgh, as future iterations will focus on North Kerea, Venezuela, and
more. ltis a great example of how food acts in society and creates a strong commentary.

Conflict Kitchen is a project by Jon Rubin, and Dawn Welegki and is funded by the Sprout
Fund, TheWaffle Shop, the Centerforthe Arts in Society, and the sale offood. Graphicdesign
by Brett Yasko. Architectural design by Pablo Garcia of POINT. Itis a great example of how
focd acts in society and can affect the social, economic and political life. It alsc proves how
fundamentalfoodis, and howimportanfpartofourdailysociallife. Thisisalso the main focus
of my project: highlighting and establishing eating and cooking as an impertant sccial act.
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For more infarmaton please visit www. conllictkitchen.org



| Mercado San Miguel: Lacal food Praducts, Architecture and Territarial [dentity |

Onarecent rmoming, bafore the rmidday swallaning heal bad sel-
Hed on bMadid, a statuasaue fashion moadal clad entiraly in white,
her hair pulled tight and bigh inte an eaborataely wrought bBun,
posed with a bountiful head of lettuce in front of a fruit stand so
Beautiiul il locked 10 be a slill liTe, An aldaly worman pushed Tor-
ward past her, eager to get some tomatoes and mowve on to the
next stall, photographer be damned. InMadnid even those paths
most heavily trod by guidebook-toling package tour groups are
also home to ivkng and breathing city dwallers, fashionatle and
otherwise. That delicate balance of commarcs and fashion, tour-
ismand daily life, meets just cutside thewalls of Flaza Mayorwhers
the long-dormmant Beaux-Arts Mercado San Miguel has reawak-

ened, like a city-market phoenix, atter a multi-year restoration.

Harcalona Markat-anirance

20 | RESEARCH

After visiting Madrid this summer, | spent a day in the market This was
a great source of inspiration. It is something which is not seen in the UK
and | believe it would promote a completely fresh idea about food and its
irmportance in oour social life The Plams San Migusl has bean a haggling
haven for Madrid's homemakers and senvants since the early 19h cen-
ry. The iron-and-glass Meaercado openad in May 1918, & monurment 1o
modemism and new ideas on hygiens, reminiscent of Les Halles in Par
= Fventually =l bul abandonsd, the building Tall into dsepain Restora-
ion began after private investors bought the bulding in 2003, In a nod
to living green, instead of air-condtioning, the air is infusaed with water

droplets, every few minutes shoppers are bathed in a blast of micro-rain.

Spanish Provert: The belly rules the mind.

"lt'z atraditional raneet oribe 21t cemuny” said Ana Marnin, 2 publicistforthe 22 vendors kboszly linked side-byv-side unde ra soaring wood -and-imn oo f

By day the Mercado woos residerts and visitors alike, with purveyo = hawking eventhing from podoce to fish, fresh pastas to pastries, cookboolks to cooking uen-
=il After hours, the crowd shifts focus to bee = and Bpas; the frue da closes; awine bar d mws agenial mob.

21
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| Architectural Agenda |

My cbservation of todays' society lies upon the loss
of understanding about the importance of food In
our everyday life, My aim is through my design to
re-invent and re-enforce the idea of FOOD SHOP-
PING, COOKING and EATING. My scheol of Cu-
linary arts will not only be about learning O cook
but understanding the spirituality of food and mak-
ing food an integral part of people’s daily routing.
As an aspiring architect and an adrmirer of good
fcod | found this opportunity to combine these
two forms of art and present in my own way the
relationship  between the two., Located cen-
trally in Bath, it will attiract the society of Bath but
also bring people from all over England to expe-
rience food and its ongins in the 21st century:

growing- picking- storing- selling- cooking- eating

Horbus Conclusus is a Latin berm, meaning “‘enclosed gar-
den''s The word 'garden' is at root the same as the word
‘yard" and is both an emblematic attribute and a title of
the Virgin Mary in Medieval and Renaissance poetry and

art-

| 27
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For me | ses the Idas of he market as an nterpratabon af the Garden oy, The tarms of Alengton, MNatuse and Re-concii-

abon | fry to re-mvant tham through the idea of a market of the 218t century and creata a meodarm igarcen oity™.

28 | CONCEPTUAL INTENT



| Programatic Concept |

The focus of the building pregram is to
provide a place of academic study and
activeinstructionforashortperiod (3months-1year)
curriculum Culinary Arts program. Emphasis is
placed on leaming by doing, so the instruc-
tion and demonstration spaces become
the primary elements of the program. A
level of interaction beyond instruction is
also to be provided by the juxtaposi-
tion of a restaurant within the scheol
, were students will be doing their practice, allow-
ing an active participation in the setting of the city.

The arrangement of the school will defer a bit
from what conventional cooking school would
advice. Instead of having the main classrooms/
kitchens in an underground level as seen in many
culinary institutes and hotels in the united states,
they will be in the first floor allowing views and
positicning the students intoc the grains of the city.
The structure of the course will work together with
the architecture and the knowledge of the stu-
dents will rise as they ascend inside the building.

30 | PROGRAM AND STRUCTURE

| Course Structure |

In the first stage student will be learning
about the raw food and goods. Thig will
happen in the underground level were
there will be classes and students will
learn where each ingredient comes
from , how it is stored and what proc-
ess is needed in order to prepare it to
use it in the kitchen. The school will fo-
cus more on goods that are relevant to
bath (beer, mushrooms, cheese) butwill
have a more general cuisine providing
a more broad knowledge to students.

The aim is for student to learn the skills
to be able to cook from very fine din-
ing cuisine to everyday simple plates.
Inthe ‘dungeons’students willwork based
on the ides of a monastery |, inside the
cellarg, in the base/core of the building.

In the second stage students will get into the
kitchens to learn their core lessons. This will
be the main part of their education and ite
were all the classes and classrooms are.
In this stage they learn how focod is pre-
pared, and cooked. Different techniques, dif-
ferent  cuisines, and experimentations.

The third stage is the knowledge they get work-
ing in the restaurant. Except the foed served in
the market there is a restaurant that students
run and they learn how to presentand serve the
food in order for their education to be complete.
The public and private space will be connected
through he reception/welcoming area. This divi-
sion will create the privacy needed for the school
classes and intimacy that cooking requires but
in the same time make the school a source
of inspiration , movement, and interaction.

| Acoomodation Scedule |

‘Gardan Kitchent
20 sg/m
Herbal Garden |
300 sq/m
| Garden Kitchen
20 sq/im

GARDEM

Alotrment 1

200 sq/m

Allatrment 2

200 sq/m

Allotment 3

200 sq/m

Allotment 4

200 sq/m

BUILDING
Reception
20sq/m
Toilats:
100 sa/m
Exhibition/Library Shop Cafe/ Lounge
120 sq/m 100 sq/m 200 sq/m
: x Kiosk Kicsk Kiosk Bakery
Przparation Area 102afm| [10eaim| 1055/
120 se/m . ' ' 25 s0im

Diring

10 sqam

Restaurant 1 & kitchen

230 sq/m

I B 1 | Prvala |

e Dining.
AGERUALE | [0 agim |
150 sq/m Private. |

_ Dining
10:sq/m

PRIVATE

PUBLIC

PRIVATE

FUBLIC

Total with 20% circulation & allotments= 3.088 sg/m



| Programalic Requirements |

The main functions of the design will be
in the main building which will act as a
threshaold, or a ‘gate’. The building itself
although it will not have a convection-
al door it will be the entrance through
to the core of the site and sguare.

THE HERBAL GARDEM

A main element of the design will be the
herbal garden. Inspired by the English
green houses and arches, some re-
ally beautiful that can be found in Bath.
The Herbal Garden will act as a street
used by the public to cross from one
side of the sgare to the other. Forming
this new street, the grid of the city is
enhanced and anew route is created.

32 | BUDGET AND FUNDING

THE HORTUS COMNCLUCUS

The second prevailing element of the
design is the series of allotments, the
enclosad garden. The aim is to create
a green oasis in the centre of the city.
This series of allotments, on different
levels will introduce to the city an op-
portunity to grow vegetables and fruits
next to their houses. Although Bath has
a senes of alotments there is none
close to the city centre. Although the
space provided will not be encugh to
grow goods for the whole school it will
be more about the interaclion betweean
the public and the students and learn-
ing how to grow, the elements of soil
and the importance of it in our lives.

| Budget and Funding |

The idea about funding lies upon the collaboration of Jamie
Oliver's association with the existing cooking school in Bath,
the Bertinet Kitchen Cooking School. This collaboration
would fund this project in order to promote healthy, quality
eating and establish bath as a destination for fine dining.
The creation of this association will form a resource for the
school and many opportunities for been advertised arocund
England. The idea is lo include and consider all social levels
of the city. Restaurants nowadays in bath have a supericial
approach towards lood and eating and the aim of the school
and the market is to restore that and introduce a new ap-
proach making Bath a destination for visitors and tourists.

The allotments of the site will be rent to the public which
will also be an income to the school. And the fees payed
by the students together with the income of the restau-
rant will help the school function after its completion.

BUDGET

Taking in consideralion the Project design ife, the Life-cycle
costing and the building maintenance together with var-
ables like the unenclosed areas and landscape it has been
estimated that the typical unit cost will be high, approxi-
mately at 4500E sq/m and 2500€ for the herbal garden.

THE BERTINET KITCHE
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Queen Sguara
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| Slte Choice |

URBAN POCKET

The choice of site lies upon the ambition to
bring in the centre of the city a unique cu-
linary experience. The city of Batn has nu-
merous squares with internal courtyards.
This site, being very strict in its bounda-
ries makes it very intriguing and challeng-
ing to deal with and design something
that will fit and merge with the grid of the
square. The idea of an internal site is com-
bined conceptually with the hidden en-
closed garden. This urban pocket will be
inhabited in between the busy , narrow
streets of bath, isolating it but still keeping
it right next to them. Finding these cracks
in the city's pastiche allows the en-
ergy of the city to flow through the
‘crack’, through this new passage.

| Project Objectives |

CULTURAL AND SOCIAL ISSUES

The project will become a school for approximately 50 students but also a destination for the
whole city. Introducing many animated spaces and interests for all ages it hopefully will be-
come a passage for everyone in their daily routine. The aim of the school is to remind the so-
ciety about the crigins of food, the importance of the family sitting all together around the ta-
ble, the relation of food in our health and psychology. In England society does not appreciate
cooking as a ritual. Thus, the school will re-ivent, re-cycle and re-present English cuisine in
anew, modern way, inviting the public to learn, experience and travel through this process.

The schoeool will provide packages for the older people of bath and other activities for the elderly.
Taking into consideration the high number of old people in Bath it aims to engage them and give
them a new interest and a new goal. Moreover, the herbal market will provide very cheap food,
prepared by the students in the garden kitcheng, so that it is accessible to everyone and pro-
vide food to the homeless people of Bath. Free seminars and presentations will also be avail-
able for them tryving to integrate them too into the idea of social cooking and eating. The di-
vision between public and private will keep the privacy of the school but still retain the site as a
destination for all ages and all social groups of the city and through the interaction between stu-
dents and public the knowledge acquired will be transferred to the public , through growing into
the gardens together, observing the cooking, and participating in the joint events of the school.

1. A collage study of the site's grains, sxperimenting with the blocks

and voids of the site, expressing the horizontal and vertical axis

36 | OBJECTIVES




s | OBJECTIVES

Architecture seeks to find harmony between pragmatics
and poetice through phenomenclogical relationships of
tectonics, placement, and cullure. The chorecgraphy of

theze events, both physical and metaphysical, leads to 8

a depth in the art of place making. The act of building in
a certain way or attitude is read as aphoriem - the state-
ment imbedded in the physical existence of a construc-

ALY -

. --‘.t_'

ey

tion is manifest in the way which it existence is made. We TS

(oivilization) make both out of physical need and desire, the
question in art is whether our mofive s purely physical or
becomeas spiritual. How is institution achieved? What de-
fines place and how is itmade? Does tradition bind us to the
past or is it the freedom to inform the presentand beyond?

And out of the ground Mmade He LORD God 1o graw ewany rao that = pleagant 1o ha Sght, and good for
food; the rag of Ife alse n the nvdat of the garden, -and the es of knaowiedos of good and davd (Goness 2 )
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42 | WIDER CONTEXT

| City of Bath |

Bath is strongly defined by the river and cre-
ates strong forces connecting but in the same
time dividing the city. As seen in the map the
commercial centre is in a way enclosed and
sumrounded by the river. My first reaction when
thinking about a cooking school | imagined of
fields and Italian vinyeards. The idea really ex-
cited me of creating a promenade of experi-
encing wine and food. But after discussing it
and reading about Bath i realized that there
is not a big cooking schoaol in Bath. It is a city
which many tourisls visil and the number of
restaurants compared to the size of the city is
relatively high compared to other cities. In or-
der tor me to achieve my architectural aim it
fitted better to situate my design somewhere
central as mentioned before. This would en-
able people to access it easier and also it
would benefit students too, being in the heart
of the city, grasping its era, senses, motion and
colours, For me cooking is a lol about people
and place. Thus, knowing the city and its peo-
ple is fundamental for the knowledge and in-
spiration of prospect students of the school.




| Bath in its context|

THE PALETTE

Bath hags a very limited pallete of material making the
city monochromatic but radiating ite own colour. The
strict adherence to the Paladian conventions, creates
a unified character to the city. The whole city follows a
horizontal axis since most buildings are narrow and tall,
five or six storey Georgian terraces. Thig grain comes
to contrast with the long, organized streets merging
around the cliffs and valleys around Bath. Despite the
rhythm it has, the master planning of Bath gives the city
a more organic and natural quality. Most buildings in
Bath are made from the local, golden-coloured Bath
Stone, and many date from the 18th and 19th century.

44 | WIDER CONTEXT

THE MATERIALITY

Bath Stone is an Oolitic Limestone comprising granular fragments of calcium carbonate.
Originally obtained from the Combe Down and Bathampton Down Mines un-
der Combe Down, Somerset, England. The mines were under the ownership of
Ralph Allen just as the building boom started in Bath, and from his quarries came
the distinctive “Bath Stone” used to build the Georgian city, making Allen a fortune.

This fine textured limestone was uged by the Romans to build public buildings. The
Georgians again revived the use of this stone and many world famous landmarks
are congtructed in Bath stone. The material naturally weathers to a honey colour and
is ideal to form almost any architectural embellishments as well as mascnry. The fa-
cadeg of Bath houses act as veile which hide everything behind them. Although they
seem heavy and solid in reality the masonry used is really thin and ‘hugs’ the buildings .




46 | SITE ANALYSIS

THE ROUTES

Located in the South West of England, Bath is easy to
getto- only 90 minutes from London Paddington by train
and a shortdrive from the M4M5 motorways. Bathis 120
miles west of London and 20 miles from Bristol Airport.
The train station is in the heart of the city centre. The
3 main routes shown on the map define the access
to the site if amrriving from outside Bath. Being next
to the old city walls it makes it easy accessgible and
clearly define its position. The city, being compact,
makes it easy to walk around and the site is situ-

ated on the route of several walks around Bath.
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THE HIGHLIGHTS

N

The publicised city focuses on three major epochs:
The roman settlement, the medieval town and the
georgian city. However, there are two major periods of
destruction that seem to fall under a collective amne-
sia: the World War |l bombings and the 1970's sys- A
tematic destruction of middle Georgian buildings. The -
map highlights tedays important buildings of bath and
their relation to the old Georgian town and the chosen - .
site. The site is adjacent to the route, from the Roy- 2
al crecent, to the circus and from there to Queens
Square. The development of the site can possibly ex-
tend this riute and adapt it to the new development.
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THE PARKS

The city has several public parks, the main cone be-
ing Roval Victoria Park, which ig a short walk from the
centre of the city. It was opened in 1830 by an 11-
year-old Princess Victoria, and wasg the first park to
carry her name. Other parks in Bath include: Alexan-
dra Park, which crowns a hill and overlcoks the city;
Parade Gardens, along the river front near the Ab-
bey in the centre of the city; Sydney Gardens, known
as a pleasure-garden in the 18th century; Henrietta
Park; Hedgemead Park; and Alice Park. Jane Austen
wrote of Sydney Gardens that "It would be pleagant
to be near the Sydney Gardens. We could go into the
Labyrinth every day.” The choice of site lies a lot upon
the existence of green areas around it. The city cen-
tre has few sources of green areas. The chosen site
sits between and linke Queen’s Square with Beaufort
Square, two little, but still predominant green sources.

54 | SITE ANALYSIS

| The secret pockets of Bath|

Bath has a series of very special internal courtyards.
Some are used by cafe teracces, others as car parks,
and others are not accessible. Studying the position
of the chosen site one can see that it is part of a se-
ries of ‘void’ blocks starting from the Guildhall mar-
ket and continuing to the housing block after Queen’s
Square. Although there ig no clear route through them
, the labyrinth-like route created around them creates
a game of hide and seek trying to find the way to en-
ter these hidden spaces, or urban pockets as i call.

| realized this when walking around Bath and found out
s0 many more than whati knew. Forsome i had to climb
walls, or brake in other people’s properties but finding
your way around these spaces was the best experience
to understand the size and relation of a site to the city. Of-
ten because of the height of the adjacent buildings thece
voids are kept in darkness but the little moments of the
day that the sun gets to them , they become magical.
Eventually the chosen site has a housing block on the
southsidewhichallows directsunlightthroughoutthe day.
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| Cverview of site |

The chosen site requires the demolition of 2 buildings, The diagram shows the main
routes and access points to the site az well ag the the two main squares south and
north of the site: Queens Square and Beaufort Square.

s6 | SITE OBJECTIVES




SITE OBSERVATIONS

The site is located between Princes Street and Barton
Street, the latter of which forms a vital link between the lat-
ter two of the maior epochs. The sireet connects the cor-
ner of the medieval City, Saw Close, with the beginning
of the Georgian Wood's sequence, Queen's Square. At
the momenl Barton streel is easily forgelable, since there
is no bulding of nterest and it seems under-functioning.
Through the choice of program, the scheme aims lo re
activate this lost link, thersfore re-connect the upper and
lower parts of the city centre and enriching the public realm.

s& | SITE OBJECTIVES

Internal Morth Elevation (Francis Hotel)

Cue to its position within Bath's 'gridded’ tragment the site possesses strong orthog-
onal grains. Its dominant North-South grain is formed by the two neighbouring areas
of significant interest: Queens Square to the Morth and Beautort Square to the South.
The site proposes the demalition of two existing structures shown on the next dia-
gram. Barton Street which aftronts the eastern portion of the site is one-way with
limited means of vehicular access, thereby possescing a semi-pedestrian ambi-
ence, A proposal of the development of Barlon streat will be presented later on
Princes Street to the West s a rarely used link belween Queens Sguare
and Monmouth Street, which retaing a ‘backstreel’ atmosphere and could

be used tor servicing, or connect it through the site with Barton street



The second building proposed 1o be demolished 1 a retatively
new building (60's) which does nol really help the strest becomea
as altractive and important as it should be, being adjacent to the
core ol theold Georgian city of Bath. Thissouthernretail unit, which
prasently houses a fravel agents and restaurant faces Barton
street on its large facade and Beauford Sguars on the South side.

This building is a development of the Francis hotel
The Francis hotel is situated ina unigue and interesting
position al tha very heart of the Georgian cily of Bath
As panl of Queen square the Francis holel stands as
the first major work of John Wood- the great archi-
tect and creator of Balh's most prestigious builldings
Originally six private residences dating from 1729,
the Francis waz opened as a private hotel by Emi-
k Francis in 1884 and has offered guests first class
service for over 100 years. Many bedrooms overlook
the splendour of Quean Square-named In honour of
George |I's consort Caroling. The Francis is a perfect
example of 18th century elegance and good taste

| History of the site |

Throughoeut history the site has experienced significant change.
Ite built content coriginated during the Georgian building boom
with a series of residential terraces and small workshop units.
Since then it experienced three points of major upheaval.
The first being the amalgamation of the original workshop
units into a single garage. The second involved the destruc-
tion of St. Francis Hotel during World VWar Il, which led to a
redefinition of boundaries within the block. The third, and
possibly most destructive, wags the demolition of the south-
ern Georgian terrace in the 1970°s 'sack of bath’ to be re-
placed by three commercial units. This was followed in the
1980’s by the construction of an extension to the Hotel. The
change proposed in the present scheme sees the destruc-
tion of the two imposed recent interventions. Through time
the ‘void’ existing now behind the Francis Hotel steadily was
created. Going back to the idea of the architectural pockets, it
is very interesting seeing how history has changed this block
creating this 'dead’ space which now is used as a car park.
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| Site Composition|

The Site 15 really complex in its composition of differ-
ent elements. It is surrcunded by 2 main volumes
and wrapped with streets all around having mul-
tiple other squares attached to them, creating a unit
of complex but organized forms. There are 2 sourc-
es of vegetation, the Queen Square and the Beau-
fort Sgquare having in between them the chosen site

62 | SITE OBJECTIVES



| el U ' | BATH CITY ALLOTMENTS |

In Bath & MNorth East Somerset there are 42 allotment sites scattered around the
area. The average size of an allotment plotin Bath is 125 square metres, & generally
plote range from 50m2 to 150m2.

“My Lords, the Government recognise the importance of allotment gardening for food provision,
recreation and the sustainable regeneration of towns and cities. ... the Government are aware

of the value of allotments to the whole community, as well as to the individuals who use them.”

Baroness Hayman, Parliamentary Under-Sscretary of State, April 11, 1898

ALLOTMENT LOCATION No. PLOTS
1 Abbey View Abbey View Gardeng, Bath 58
2 Avon Park Avon Park, Bath 10
3 Bloomfield Road Bloomfield Road, Bath 143
4  Brookfield Park Eastfield Avenue, Bath 10
5 Canal Gardens Lime Grove Gardens, Bath 41
6 Claremont Road Claremont Road, Bath 50
7 Combe Down Church Road, Bath 62
8 Corston View Odd Down, Bath 18
9 Eastfield Avenue Eastfield Avenue, Bath 21
10 Fairfield Park Charlcombe View Road, Bath 49
11 Foxhill Combe Down, Bath 10
12 Hampton Row (crganic site) Bathwick, Bath 11
13 High Common Sion Hill, Bath 32
14 King Georges Road Lansdown View, Bath 8
15 Larkhall Charlcombe Lane, Bath 79
16 Lower Common East Upper Bristol Road, Bath 141
17 Lower Common Waest (organic site) Upper Bristol Road, Bath 55
18 Lyncombe Hill Farm Alexandra Park, Bath 50
19 Lyncombe Vale Lyncombe Vale Road, Bath 10
20 Mendip Gardens Banwell Road, Bath 15
21 Monksdale Road Monksdale Road, Bath 133
22 Moorfields Road Moorfields Road, Bath 35
23 Ring Common Paddock Cow Lane, Bath 64

| 83 70 | CULTIVATING IN THE CITY
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76 | INITIAL IDEA

|[FIRET REACTIONS |

After analyvsing and defining the main points of the project it stated coming to life
through model. A model is the bestway to explain a scheme since youcanseeit
inanyway and from any peintyouwant getting a full grasp ofthe design intentions.

Because of the complex ideas and various themes | wanted o integrate initially
the design started being very busy and there were many things going on. This
was a criticiam | received after the 2nd interim critique. After this point i tried
to simplify the ideas and keep the language of the building as clear as pos-
sible aiming to create a scheme which ig straightforward and understandable

Conceptual representaton: what are the constraine? Enclosed in-
gide the block but intermally free. Expression through  mate-
rials, explosion of colors. Similar to the spices used in  food.

INTTIAL WEDDEL SHOWING AN OVEFRVIEW OF THE IDEA



78 | FORM AND VOLUME

|Form Experimentation |

A series of models experimenting the concave and convex translating the
voids and pockets of the site was the inspiration to integrate the design to
the language that the site has in the urban fabric. These studies were very
helpful for the whole process of the project giving ideas about how to in-
tedock and interconnect the spaces, the relationship between them,
what is high and what is low and the dimensionality of each element.

|Figure Ground Analysis |

The figure ground diagram study defines the voids between the buildings and
exaggerates the expression of the un-built space by the built.

As we cut through the site at different elevation heights we can see how the
void grows and spreads, particularly to the south of the site were the houses

are lower, and becomes less defined.

This allows us to see that as we build upwards the site becomes more open
towards the south, allowing in south light whilst the north retain a strong and
more solid boundary. It also provides a clearer picture of where the site as a
block within the urban fabric remaing undefined and how pockets of space
break into it as we rise higher.

=
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82 | HERBAL GARDEN COMPOSITION

|& new street spread in two levels|

The design of the herbal garden went through
several stages since it should not only be a sirest
but also an animated space which would attract
the public. The matenality of the herbal wall also
changed through the design process from be-
ing solid to a metal structure filed in with plastic,
recyclad crales, in which soil is placed and vaeg
etation in grown. The walkway on the 2nd levels
serves the roof of the garden kitchens and pro-
vides access to the higher plants of the herbal gar-
den. It also give a dimensionality to the route and
is combined with the idea of having sevaral func
tichs and activiies happening in different levels.

SECTIONAL MODEL THROLGH HERSAL GARDEM 1 50




| Enriching the Scheme|

Although the main architectural decisions were taken
early in the process the scheme continuously changed
and developed through details and alterations. The nar-
row site some times did not help since in constrained
a lot the architectural moves and freedom. The facade
grain initially being vertical, after careful consideration it

changed and became horizontal in order to make the D e o S S

volume of the school more dominant and unified. More-
over, the garden developed a lot by developing a whole
| landscape allotment organization. The garden kitchens
became 2 instead of 3, and the shop became the end of
the herbal garden, acting as a gate house, and as a 2nd
entrance to the site, defining the boundaries of the herbal
garden street. A more clear image of the developments

and final decisions can be seen in the next chapter

Flan deselopment after ard interim critique. Facade still not defined . But were each idea of the scheme is discussed separately.

volumes start o become clearer and more defined, making eachone a

separate entity

84 | FURTHER DEVELOPMENT AND THOUGHTS | 85
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Site context model 1.1000
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20 | SCHEME PRESENTATION

| Contextual Strategy|

1. The site sits between two blocks of buildings, the hotel
and the houses. The position of them forms the two axis of
the design.

2.The design aims to re-activate Barton Street. The back fa-
cade of the hotel overlooks the gardens . Thus, it is impor-

tant to consider the relatbionship between the hotel and the
cooking school and how they can interact and interconnect.

3. The green areas and allotments merge with the pockets
created by he hotel and the addition that is being designed.

4. The old brick Palimpset wall defines a strong spine for
the vertical axis. It is an element that characterizes the site
and ‘ties’ together all the particles inside the garden.

5. The journey through the herbal garden starte under the
main glass atrium seen as the starting ‘gate’ and ends with
the cooking shool, adjacent to Prince Street. The garden
site between these 2 volumes, protecting it and enclosing it,
creating a beginning and an end to the journey.

6. The idea of the particles and pockets is being created

by the creation of 2 garden kitchens inside the garden area
on ground level. The size and shape of them is determined
by the pockets that the hotel already has. The concave and
convex creates spaces in between and defines the different
character of each one.
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| UNDERGROUND LEVEL |

1 Disposal room

2 Private Circulation Core

3 Wine Cellars

4 Classroom/QOvens

5 Smoking/Drying

6 Wet storage (Fruit & Vegetables)
7 Cold storage (Meat and Fish)

The Underground level, the cellars, has a private use. Itis
used by the students of the school and it is were the first
stage of their education takes place. Inspired by the roots
of the tree the underground holds all the ingredients need-
ed to ‘feed’ the rest of the building. In thig level all the goods
are stored and filtered upwards to the schoocl and restau-
rant. Using the private circulation core, the raw ingredients
are stored and organized. There ie a big classroom where
students learmn the basic information about food, were it
comes from, how to process it and how to store it. It is
important for students to have an overall knowledge about
food and eating, from the cultivation of fruit and vegetables
to their transformation into culinary gastronomy.

%6 | SCHEME PRESENTATION

CIRCULATION

The building has two main verti-
cal circulations and 1 horizontal.
The 2 vertical are divided to pri-
vate and public. The private one
used by the school members, con-
nects all floors so that the food can
be taken to all levels and there is
easy accessibility. The public goes
up to the roof and runs through all
levels in arder to be able to to take
the public to the top floor, the res-
taurant, and rocof garden. The hori-
Zontal axis runs through the herbal
garden starting from the main cen-
tral atrium and leading to the shop.

LAYERS AND USAGE

The usage of the building is mixed.
The underground iz used by the
school-private. Ground floor is used
by both public and private and its the
main interaction between the mem-
bers of the school and the public.
The: first level is private, used by the
school only, and the top floor being
the restaurant is used both by pri-
vate and public. All layers are joined
by the central atrium core through
which people filter into the building.
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| GROUND FLOOR LEVEL|

Open/main entrance

Wine kiosk shop

Cheesge kiosk shop

Bakery kiogk

Bakery Preparation/ovens
Preparation/packaging for shops
Private Circulation Core

WC

Cafe

10 Storage

O~ 00N

©

11 Public Circulation Core

12 Exhibition/Demonstration Space
13 Library/Reference

14 WC

15 Herbal Garden
16 Garden Kitchen
17 Garden Kitchen
18 Cooking Shop - exit from herbal garden

The ground floor, the market level, forms the entrance
through the building into the gardens and the inside of the
block. There is no deoor, just an opening under the main cir-
culation block through which you can see the beginning of
the herbal garden and the green emerging onto the street.
Thigs level in trangparent and flexible, used both by the pub-
lic and private. The front part ie composed by the shops
looking on to the street and an exhibition/library area which
is all glazed, inviting the public to come in and interact.
Passing through the first stage under the glass circulation
atrium, you arrive at the interior of the block in the gardens.
The public circulation taking vou up to the higher levels is
in the beginning of the herbal garden inhabited inside the
already existent wall. The glazed cafe/lounge is looking into
the gardens bringing the activity into the building.

100] SCHEME PRESENTATION

VERTICAL AXIS

The vertical axis starts from the street
front and crosses the site connect-
ing the front and back street. The
axis has as a starting point the main
glazed atrium which transforms inte
the glazed roof of the herbal gar-
den- green house. The two axis
meet in the center of the building
where it meeats with the main public
circulation. The vertical axis is intro-
duced by a series of vertical fins un-
der the atrium which transforms into
the structure of the herbal garden,

HORIZOMNTAL AXIS

The main volume of the design is sit-
ting on the transparent ground floor
and cantilevering from both the front
and the back. The whole volume iz
dressed with horizontal strips of cop-
per in the front, as a curtain wall, and
fine strips of copper, as louvers, on
the back, differentiating the character
of the two facades. This more solid
element in interrupted by the central
circulation core but is still the main
and dominant part of the design

1o
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| 1et FLOOR LEVEL |

Public Circulation Core

Cooking School Reception

Practice Kitchens

Herbs Rooms

Private Circulation Core

WOC

2nd level of herbal garden-circulation
Head Chef's Studio/office

Pastry Kitchen Classroom

O~ 00N

©

10 Lecture Room
11 WC/ locker rooms

The first floor is the school level. It is used privately by the
individuals of the school and its the second stage in the ed-
ucation of the students. It is during this stage that students
learn the basic information about cooking and preparing
food. The floor ig divided in two parts: the practice kitchens
and the pastry studio. There is also a big lecture/classroom
for the year meetings and some lectures given by external
chef’s to the students of the school. The school’s reception
is situated inside the central atrium, thatis also an informa-
tion point.

The reception separates the school and keeps its privacy
from the rest of the building without isolating it. This level
has open clear views towards the back and the garden
and controlled views towards the street at eye level for the
students to have a view out when standing and cooking.
These windows slide ocpen and are a source of ventilation
and sunlight. From the central atrium there is an access to
the 2nd level of the herbal garden from which you can get
to the roofe of the garden kitchens. The end of the herbal
garden leads to the head chef’s studio/office which is con-
nected to the shop and is the end of the journey .

104] SCHEME PRESENTATION

FARTICLES

The whole design is composad by
smaller particles snhancing the
main volume and adding or sepa-
rating soms functions and activities
of the building. These additions aim
through their diffserent charactsr and
through their materiality, light and
visws to make the experiences in
gach one of them unigus and intsr-
esting.  Inhaling the ensrgy and sl-
sments from thsir surrounding and
from the city's colors and essence.
By sxtruding the main volume the
whole design gets a more tactile
and sculptural fesling creating gaps,
cracks, in between them.

VIEWS AND OPENINGS

The openings of the main volume
are following a strategy based on
the initial concept. The front facads
facing the strest has long namrow
strip windows following the grain of
the facade and strest, controlling
the views. On the first floor there is
a long window at sve level when
standing for the students to have a
view out when cooking and on the
=2nd floor there is a strip at foot lev-
el having a view down to the strest
when walking and another at sve
level when sitting providing a view
for the restaurant when seated. The
back facade ig all glazed having a
clear view down to the gardens and
creating this more enclosed com-
munity, the hortus conclusus.
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|2nd FLOOR LEVEL |

Public Circulation Core

Restaurant Reception/Bar

Main restaurant area

Open plan kitchen/bar

Storage

Private Circulation Core

WwWC

Restaurant- monastic square tables

Rentable space for events (private bar)
o WwWC

= O O~ O 0 k MN 2

The 2nd floor level, used by both the school and the pubilic,
is run by the students of the school. When vigsitors get to the
restaurant floor through the central atrium, they arrive in a
large bar/reception locking out to the city were they wait to
be seated to their table.

The restaurant is divided in 2 main parts. The first is the fine
dining restaurant with an open plan kitchen were visitors
are withessing the preparation of their meal. The second
part is inspired by the monastic tables: large square tables
were people sit around it, even if they are not familiar with
each other. A cook is positioned in the centre of the table
and cooks everything you order in front of you making the
preparation an interactive event. This alsc brings people
closer and makes the ‘eating in a restaurant’ much more
enjoyable. There ig a large private room with ite own bar
and it can be reserved by bigger parties for events. The
special thing with this space is that its cantilevering and is
all glazed sitting on the edge of the building having amaz-
ing views all around.

108| SCHEME PRESENTATION

FACADES AND SKIN

The horizontal volume sitting on the
ground floor is all dressed in cop-
per strips, following the grain of the
street. This whole skin, works as a
curtain wall, and is attached to the
floor slabs of the building, unifying
it and creating a colorful, tactile ef-
fect. Inspired by the colorful herbs
and the color of the sun when falling
on the buildings of bath, copper will
represent the conceptual agenda in
the best way. The front is covered
with thick strips having very few long
openings and the back facade has
very fing, thin louvers allowing clear
views out to the garden but com-
municating with the language of the
front facade.
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|ROOF LEVEL |

1 Public Circulation Core
2 Private dinning restaurant

The roaftop, the private dining, forms the end of the journey
in the vertical circulation of the building. The whole of the
rocftop is used to grow fruit and vegetables as a planted
rocf terrace and heolds the private dining. The idea is that
from the central atium at the restaurant level people who
have booked a space in the prnvate dining are directed to
the top level. There, a dumb-waiter directs the couple to
one of the three pavilions on the rooftop.

These will be probably used more often during the summer
when the weather is better. The visitors will enjoy eating in
side a garden having magnificent views above bath, hav-
ing glances of Queen Square, and a view of the whole gar-
den which is going to ke lit during night, making the garden
kitchens nice sculptural objects inside the garden. Only the
Public circulation goes up tot he rooftop. The preparation
aof the food wil happen in the kitchen of the restaurant in
level 2 and taken up when prepared, and kept ingside the
atrium until being served. During winter the three private
restaurants will be used as garden studios by the students
of the school. Conceptually the private dining will give em-
phasis on the ntual of eating and the interaction with the
parson sitting with you and experiencing the setting

11z2| SCHEME PRESENTATION
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| View from above|
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|Landscape Arrangement |

An important aspect of the Culinary School is the position of
the gardensg and allotments in relation to the surrounding and
the volumes of the design. The routes between the gardens
are defined by the wooden deck blending in with the soil cre-
ating a homogenous environment. The wooden deck varies
in size and length based on the situation. As seen in the sec-
tiong the created paths form routes from and to each particle
of the building. The areas of cultivation are interconnected with
sitting areas and circulation. These three diagrams present in
plan and section different aspects of the landscape arrange-
ment and how these are combined with the architecture.

136] LANDSCAPE ORGANIZATION
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140] FINAL MODEL | 141




MATERIALITY
CONSTRUCTION SEQUENCE
STRUCTURAL STRATEGY

DETAILING

| 144
| 150
| 162

| 156

CONSTRUCTION AND FABRIC



| Materiglity and Essence |

Structure and External Finish

Treated stael Copper

In-situ concrete will The spine beam and Vearycost-effectiveclad-
be used to form the columnsof the herbal  ding and roofing mate-
central circulation [/ garden, structure of rial. With good build-
sen/ice cores, un- cenfral atrium and ing design, materials
derground retaining glass restaurant, and choice and craftsman-
walls, and garden all fixings are made ship. Lastingcolour, du-
kitchen bases. Pre-  out of stainless steel.  rability, maintenance-
fabricated elements free and lightweight
will be used for the nature of the cladding
shops on the street was one reason for
front and internal di- using copper strips to
visions in the cafe clad the front facade.
and school level

144| MATERIALITY

Gardan Kitchens

Sheat piling

Steel sheet piling Is
made up of different
interconnected pan-
els that gets driven
gown inio the earth
using a vibrating
hammer as well as
cother impact tools
to create a solid and
rock-hard barrier that
can hold the weight
of the =ail above.

Siberian Larch

The wood is a gold-
en vyellow colour
with a stroeng grain
pattern. [t will give a
nice natural effect
in the kitchen gar-
dens. |t is very du-
rable and in case
of a fire it bumns
much slower than
any other wood
cladding.

Internal Finishes and Glazing

e
Ald .

A
R ﬂiﬂil

".Tr-w"'r.vm

Stacked glass Glass blocks

Farts of the cen- Form a showsr
tral atrium and scresn, all oy -
private  rooftop ing light to pass
restaurants will through and make
hawve stacked the ground floor
glass instead of permeable without
clear glass This showing exacty
will allow privacy, what is happsening
diffuse the light behind Glass brick
evenly and cre- wall facing Barton
ate a nice light- strest will  reflect
ing effect during  the garden that is
the night mak- behind  onto the
ing the elements strest

glow,

Concrete finish

Granclithic concrete
floor provided colour
contrast  with  the
lighter wall finish and
concrete columns.
Fire resistant, sasily
Cleanable,

Herbal Gardan

Flastic

Fecycled plastic
crates will be Lsed
o fill the mestal
structure 1o com-
poss the  heaerkal
gardsn. The fixings
will be removable
=0 that the crates
can be removed
and replaced.

Vegetation

Different wvegetables
and herbs wil be
planted  Insde  the
crates, Stimulate
s=ensses,  oreate an
immowvative, escologi-
cal herbal gardsn .

145



| Concrete framework | ; TJ]

1l 11
The Concrete floors labs and columns wrap =
around the herbal garden creating a strong frame- |1 i i
work for the other materials to hung on and enrich. | |__.II |
Thetwoedges, the schoolatrium andshop have concrete as their | =

main structural element, being connected by the concrete slab
running through the herbal garden, forming a stable base fir it.

|Glass Filling | 1 :

The central atrium seems like a patched collage of con-

crete and framed glass. The glazed roof or the herbal gar- gL LE]
den continues and wraps up around the central atrium and ;‘lj;_ 'u il

- -
T
|. —— »
[ |
LRALELL!
i)
=
|

floor plates into larger longer pieces. From the outside you

can see the floor plates on the 2nd and top floor being inset —

147
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148 MATERIALITY

|Steel Members |

The structure of the garden starts from the edge of Barton street
and goesg all he way to the edge of Princes street. The two
structural strategies meet in the beginning and the end, where
the herbal garden merges with the atrium and the shop respec-
tively. The grid of the metal structure |, creating the herbal gar-
den’s spine ig organized and clear in order for the filling of the
gaps with the baskets to be easy and precise. The materiality of
the primary structure continues on the glazed, greenhouse like,
roof of the herbal garden, were the metal members join and
holds the roof in an angle in order to get maximum sunlight.

| Recycled Plastic |

The Recycled plastic baskets that compose the wall of
the herbal garden are stacked on top of each other in be-
tween the metal members. The perforation of the bas-
kets will allow light to pass through to the other side of he
garden. Although sun might destroy the plastic | it has
been taken into consideration and the baskets will be ac-
cesgible individually and able to be changed if necessary.

I
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150] CONSTRUCTION SEQUENCE

|Construction Sequence |

1. Contractor Mobilisation and protection of building fabric
(Palimpsst wall)

2. Demolition of existing buildings and clearance of site.
Storage of materials that can be re-used and recycled.

3. Excavation and retaining structures. Retain foundations of
already existent underground floor and reinforce them to be
used for the new development Consarvation of money and
enardgy

4. Underground servicas to be installed.

5. Cast of ground floor glabbs and position on site

. Concrete superstructure to be constructed- cores castin
situ, precast columns and division walls o beinstalled,

7. Mechanical, electrical, public health 1st Fix

2. Facade structure to be attached and fitted to floor plates

9. Secondary Framing for wall and roof cladding

10.Glass pre-fabricated pansls to be constructed for central
atrium and restaurant

11 . Internal lining/ MEP 2nd fix

12, Kitchen appliances 1o be installed and connected with
SErvice corss

13 Flastic baskets to be made and attached to herlbal gar-
den structure

14 Landscapes works- after the completion of the garden
Kitchens

15 Internal Finishes and commission of all systems

EXPLODED AXONOMETRIC



|Structural Strategy |

The materiality and the structural strategy of the build-
ing had been and important factor in he decision mak-
ing from the beginning of the project The mixed use of
structural techniques makes the combination of the el-
ements complicated but vet interesting and innovative.

The main structural decisions were to be made for the language
between the building and the garden. The structural strategy of
the garden lies upon a grided steel beamed system covered with
a glass canopy, whereas the building has a concrete structure
‘dressed’ with a lightweight facade system, which acts as a skin.

The underground floor, being the base for the North part of
the building is surrounded by retaining walls. The concrete
columns on the first and second floor are inset 1.6 meters
from the edge of the floor plate, allowing freedom of move-
ment and the akility to be able to manipulate the edges or
hung from hem the facade structure. The ground floor being
smaller than the 1st and 2nd ends up having the VWest se-
ries of columns exterior , holding the cantilevering floors above.

Extra care and rigid insulation will be required in the junction be-

tween the vertical glass roof system of the herbal garden and the
horizontal glass panels of the central atrium, to prevent leaking.

152 STRUCTURAL STRATEGY

Structural Plans key

3

:

Concrete structural gnd- 300mm reinforced columns |
Insitu concrete cores-contribule (o overall stakility =
200mm stesl columns in herbal garden l“"""----I

Insitu fin walls- resist EW winds

150mm round steel beams
Shared, load bearing wall
Beam projection

Insitu concrete floor plate- acts as beam to take loads to con-
crete calumns that are inset from slab edge-ties exchange

L THmm——
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| Exploding The Garden Kitchen |

| Exploding The Herbal Garden |




A I .-. —m

i e o,
Fe: s L

B

3
i o SR

rArisdaEa ; i T T e T B T M P H S o P Pyt i
B ) T S Ty D e L DA S S DR T e et el e i ok

i 3, i
i

—— L

r" j - = A

- R, | f

'\. \ 15l

[N it :

o LR g T e e e o e e Y
L= 1l 1 1 L5 Il | 11 &

- 1 LS. L
O AT Sl gl g i R P SR o S R B T e R g L e e S b B S
I D T e b D R S TR e e B e S Tl
L ST W i
e b e £
- ] Y
i
A b Y
I
j I E

el
NP rLeas ol

| Detailing|

.
AR

Lk

i g

]

Lot

Thechosensectionshowsasmanydeiailsaspossibleanddifierent
conditionsolthescheme. lisinterestingtonotice howthe language
of the facades change although they Use the same materials.

_.'\../\./\.

o
s

o

o

&
3":.

5

G A &, '\\'._'.
S

156| DETAILING | 157

“7\\\//§{ o :1..:- A}a/




158] DETAILING

ROOF DETAIL

-Heavwy Vegetation

-Filler Barrier

-Enriched organic soil 100mm
-Polystyrene drainage boards 50mm
“Waterprooting barrier

-Thermal Insulation 100mm

“apour barrier

-Reinforced Concrete Deck

-Edge gravel

-Parapet coping with drainage system

R

The louvre system 15 supported by 150mm steel beams
which gpan 2Z000mm between the primary supports
at 1200mm ¢fc. This is supported by steesl columns at
2000mm intervals which are attached to the floor slabs.



=
- I % Wall Detail
%
' -Intemal finish 50mm
-Structural concrete framework
supporting rain screen 100mm e
-Insulation 100mm ﬁﬁmszmmmﬁwm6&?&?&?96?‘2&399(?Qm??gfzma?fvxmx?xzizsz&z?@qﬁwx?ﬁzszW_sz&Nxzszxévx;s?_mw{zg' H
Jll apor barrier e e Wt ; ¥ -?"‘-7'7, _?**"P‘_( ' % §
w4 - Support frame ? R LT 8 e B e a . T . T %
kS -Support bracket v e Twpa S g el TR B < B
— —_—'; : 'f - Window frame inserted into T 7 ? : %
I = opening in backing wall or struc- 1] 2 %;v
-: turﬂl Wall I | | N | i) %:“
=S _ﬁf -300mm wide copper strips,
i %j attached to metal framework
B : {dway interlocking)
= g -Stick glazed curtain walling
g2 -Concealed fixings Window Detail
R : 5 -Double glazing 8mmx12m-
:4-,: B mMx3mim)
£2 -Aluminium facade rail
— . ‘ : -Vapour barrier
- == -Air gap for ventilation
= E 3 -Aluminium section, insulated
OB p T ; _ o ,. - s 7 ; ;i : with thermal break
__ .-, ALY l"..ﬂi_'u--.."&.-ﬁ T‘--'j,-f..“--- --..E.?.-:..rq--_rl.r-{-.?;..m-,-:-j:.':_.??"1?’-,---‘-,--.r-..--..!i:l..;t..m-n-i,- I IO L SN -
_ ___h'}-__‘__j::—_i:—-"—?i:_ i N -Stainless steel fixed anchor
-. O oy it o e
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-Steel channel section -Zinc flashing nailed to above

Foundation detail -Masonry anchor Welded steel L-sections to sup-

-Permanently elastc seal port afters
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| Zoning |

In order for the building to function coherently, the
scheme is divided into zones based on their usage:
the spaces that need extra mechanical ventilation,
the spaces that do not nead and the external spac-
es. Thus, this will help conserve energy. Because of
the building usage, only during the day, the building
does not need nay heating during night time. The
school level and the restaurant level due to the kitch-
ens and high energy, do not need any mechanical
heating since the heat produced by the kitchen appli-
ances, ovens and electrical devices, together with the
south sunlight will be adequate to keep a moderate
temperature in the spaces. The herbhal wall |, although
coverad is dealt as an external space thus no heat-
ing will be provided. The Underground level, because
of the cellars and slorage areas does nol have lo
exceed 15°C. It requires therefore minimal heating.

Thecentralatriumisabufferspacebetweentheextaernal
spaces and the intermnal spaces and relies on passive
gains and the sunlight. Only the ground floor will need
some mechanical healing due to the large amount of
glazing. Therefore, the ground floor will be heated
and the rest of the building will be heated naturally.

188] GENERAL STRATEGY

| Sustainability |

The scheme proposes several ways for reducing wasle and consenving en-
ergy. First, grey water from the roofs will be used for watering the gardens
and also for flushing the toilets. Solar water heating on the central atrium
rocf  will minimize the use of energy to heat up water, Mareaver, a heat re-
covery system will be set up in the restaurant and school areas. The gains
of heat in these spaces are higher than what needed, thus the heat will be
recycled to the rest of the spaces that need a higher temperature. The cop-
per stripped facade is very cheap as a material and the process to prepare
it for use is much less harmfull for the environment than other metals. The
position of the underground level will be the same with where the already
existing underground level in order to minimize excavasion cost and energy.

e = Iﬂll'i"

—
RS

000
!

Prevailing winds and sun crientation on overall scheme
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12| SERVICES

| Service cores |

There are two service cores, both attached to the circulation cores. All piping
ard ventilation happens above the suspended ceiling and is connected 1o the
senvice cores. Thare are alzo 2 water tanks adjacent to the service cores, In
which the rainwater is collected and pumped up for flashing the toilets and for
use in the gardens. In the underground level there is a disposal room In order
to collect all disposal from the school and restaurant and safely remove them
fram the school.

Thermal Contral

The ground ficor that has a high glazing ratic and has many doors need ta be
highly insulated. Because of the high use of the ground fleor spaces from the
public the doors have to be controlled in order to minimize the time that they
astay open. During summer these aspaces will have sufficient sunlight to keep
them in a balanced tempoeraturs,

The 1st and 2nd floor will need litde heating In very few occasions cue to the
high internal gains due fo the kitchens and appliances. The excess gainscan be
dissipated through automated vents in the timber pod’s cailing, Thermal; control
i also achieved by zoning the scheme and separating the spaces. The ground
fioor has the garden and herbal garden which are external spaces whereas the
rest of the spaces will need heating, except of the bakery. The top floors are
alsc independent and sealed from the central atrium in crder to keep their func-
tion clearer and more sufficient, The central atrium will provided sunlight and
ventilation whean neseded and acoustically separate the two blocks of the build-
ing. Mo heating will be provided in the central atrium since is has great solar
gains and will be a buffer zone between the external and the internal spaces.
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Lighting

The buillding's narrov floor plan allows natural
ight to flood the entire depth of the spaces. Di-
rect sunlight is diffused by the copper louvers
on the south/wesat facing facads. Basad on the
weather and tima of the year the louvers can
be controlled to allow more or less light into
the space. The cafe receivaes light from the two
skylights and also from the front glazed facade.
Excessive solar gains on the ground floor are
preventad by the cverhang of the cantilevering
above floors. Dunng summer the vegstation
and plants of the site would cool down the tem-
perairs and make the setting more pleasant.

Vantilation

Thenarrow planofthebuildingalac allows single-
sided ventilation through the nammow windows
on the front facade and through the openable
sliding glazed doors on the back. Ventilation in
the man spaces of the school and restaurant
is also achieved through the glazed central
atrium. The herbal garden has a sprinkle sys-
tem to keap the termperature moderate during
summer. The school level duse to the extensive
use of kitchen will need some mechanical ven-
tilation ana fans above each kitchan counter to
ensure that the spaces are properly ventilated.

Acoustics

The building has no areas that require good
sound insulation sincs most of the spaces are
public and used by a large number of people
However the exdernal skylights looking down to
the underground leval will have to ensurs that
arz well insulated since thers 1s a classroom.

Ciagam showing hio kghtihg of this horbal garcon. Sun can pass through the pastc
CIErOf S Taiss ::dlmr'g hg‘h! 0 Al on he oesl hads oahind. The Piensly of has
sunlght wil be controlled by he verilabon syeiern of he herba garden. Duting win-

ter ths Clarng of the rool &l aol & A gréssbouss A will sioes heat and rackabe it

11
s

Cragram srowang iheveniiaton and heating of iha nercalr garden. As menionad bebore
Hehetd gaden is conceved F5 an ediEmE S0ace. Fowawver CLnmg s ier the Freat wil

b ripned nde the gerdien wharsas in surmma it will be rebeesed from the roolioo,
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Rain watercoliecton system from mof

72| SUSTAINAELE EMNYIR OMMENT

|Rain water administration and recycling |

An important aspect of the project are the green areas and their management for them being
watered. The natural element of the scheme add towards the sustainability of the project. The
allotments and herbal garden both are a responszibility not only of the students but also of the
people of Bath. Although the production might not cover the need of the echool it promotes
an aspect of cooperation and a knowledge about the basic features of cultvation. The soil
used on the roofe and garden kitchens actas insulation, both thermal and sound. The differ-
ent vegetables being grown will also give a different character to the school garden and make
it change based on the month and the colors the garden will have (see page 72-73). Rain
water is collected from the roof through the gutters and being stored at the water tanks, un-
der each service core (see 166-167). From there it will be pumped to the sprinkle aystem of
the herbal garden and through the pipes connecting the green roofs of the garden kitchens.
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|Part B- Fire Strategy| T - L] i f
11y i
Although the design has spaces which are of high risk because of the cooking and the heat -E \ ' : ..I =
that is radiated in the kitcheng, the access in and out the building is very well organized, mak- l; ____I_ L E
ing it easy to separate each space and prevent any space to be blocked in case of a fire. ‘ Il [
P—— i I
B1 WARNING AND ESCAPE W ' {1 - 1 | {™
-Building fitted throughout with an electrically operated fire and heat detection and warning (et T : - | ! o | I
system in accordance with BS5839-1. ] LT T : | I
-Provision of voice alarm system providing both an audible signal and verbal instructions in “3 ;____‘_11 _ | -
the event of a fire, using the schools annocuncement system = . Ry
- Glazed doors to central atrium are fitted with automatic closing device in case of fire. "[c_ ——
-All areas of the building are within 45m, in two directions, or 18m, in single direction, of a B S— | __—L‘Ll_._l |
storey exit. I
-All exit routes (at least 1100 mm wide) clearly sign posted and lit by means of an emer-
gency lighting system compliant with BS5266:2005.
-Stair cores kept free from combustible materials and contain a disabled refuge
B2 INTERNAL FIRE SPREAD (LININGS) e
-All areas of the building and herbal garden to be fitted with gprinkler system. B
- Additional hand-held extinguishers in 2nd floor for each kitchen counter as being high
risk area
-All interior fixtures and finishes treated to resist flame spread over their surfaces.
-Fire resistant glass used on all levels and capability of enclosing completely the large
classrooms to prevent fire from spreading in the central atrium and circulation core ; I‘
B3 INTERNAL FIRE SPREAD (STRUCTURE)
-Primary concrete structure inherently fire resistant :
-Concrete cores as primary support and main access points-circulation |
-All metal and steel elements in the kitchens are fire resistant to prevent structural col- : — I
lapse. |
-All party walls to have a 60min fire resistant rating -
Wy B
B4 EXTERNAL FIRE SPREAD —=_ |l . T S
-Separation of building into paricles prevent fire spread. Elements in the ground floor (cafe, = . I i ; o |
garden kitchens, shop) have less risk and can eb separated from the rest of the building. == = = 1
- Ingtalled sprinkler system in kitchens and restaurant will reduce extent and intensity of W I_'l.:..l |
fire. ;
B5 ACCESS & FACILITIES FOR FIRE SERVICE ;
-more than the minimum of 50% of the fagade accessible |
-Primary Fire vehicular access from Barton Street with additional access from Princes
Street to service tthe garden |, shops and garden kitchens ‘
-water valves located within the structural cores, and throughout the garden and the 2
adjacent streets
176] REGULATORY COMPLIANCE | 177




|Part M- Circulation & Access |

The provision of easy access and clear circulation horizontally and vertically into the building

has been one of the main considerations when designing the cooking school. The building

works as a threshold thus its premability and circulation through and into the buildign has to

be clear, coherent and easily used by all members of the society.

178] REGULATORY COMPLIANCE

SITE APPROACH

-Main access point to be appropristely signed and lit

-Public transport links by bus within 500m

-Parking, with disabled parking spaces, within 200m from site

-For the vigual impaired differing floor surfaces within the circulation and programmed rooms
enhance navigations but also in the extemal spaces and the pavement adjacent to the build-

ing.

ACCESS INTO BUILDING OTHER THAN DWELLINGS

-No change in internal floor level on any floor and all circulation and corridors have widths
more than 1000mm (to meet part M requirements) for weel chair users.

-Reception point on both first and second floor provides point of orientation from which visi-
tors can gain information

-Service entrance into bakery is close to the street and service core to make the tranfer of
foods easy to the underground level

-Automatic swung doorg 1200mm wide in central atrium allow universal access to each level

HORIZONTAL AND VERTICAL CIRCULATION

-Vertical Lifts located in circulation cores (both pirvate and public), serving all four floors

-All circulation spaces and stairs designed accordingly to the permitted width, allowing going
and risers

- Main public circulation situated in central atrium, close to the main access point, giving a
ligibility to the building layout.

-Internally the private vertical circulation serves the underground level. The liftis big encugh to
accomodate large trolleys and large loads.

SANITARY PROVISION
-Male and female disabled toilets are positioned 60m from any point on site, and 20m internaly
from any point of the building.

-The walkway on the 2nd level of the herbal garden is not accessible to disabled people but the
handraile and surfaces are provisioned to be used by visually impaired occupants.
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| Construction Design Management- Health and Safety|

180] REGULATORY COMPLIANCE

SITE MANAGEMENT

-Eary employment of CDM within the design team to ensure sufficient advice and regulations
throughout the process

-Inform and ensure that all members of the disegn and construxction team are clear on their
roles, position and responsibilities

-Due to the narrow front street and the proximity to the city center, hoardings will be erected
around the site to ensure security (4)

-Scaffolding will be implemented acrose the site.

-Materials and bigger objects will arrive from Barton street were the main site entry will be.
-Barton street might need to be closed to the public for a short period of time till the site is pre-
pared and the scaffolding ¢ are set. (5)

-Materials and equipment to be stored and cover overnight centrally on site (2)

WELFARE

-Safety equipment will be womn at all times, and adequate protection will be taken for external
visitors or clien visits. (PPE)

-Extensive training about hea;th and safety to all members of the team

-Facilities provided on site for the workers, including toilets, food preparation area, emergency
space and meeting rocom. This space will temporerily be were the shop is positioned,easily ac-
cessgible to Princes street (1)

SPECIFIC RISKS

-Soil teste will be carried out in the areas that vegetables will be grown.

-Stairs to be installed as early in the construction as possible

-All vertical glazing above first floor to be inward opening to allow ease of maintenance internally
-Areas of overhead working will be clearing indicated and nets employed to avoid rigk of items
falling from above

MAINTENANCE

-A service route will be created throughout the construction completely isolated and protected in
order for the hotel users to be able to circulate and access the back of the hotel (3)

“Windows cleaning will require specific systems and professionals in order to ensure the safety
of the public while cleaning the windows and facades

-Allotment maintenance has been made safe by specifically placing them on the edge of the
roof reducing

the risk of falling from height.

USE

-Slip resistant materiale to be used throughout the site. External paving will also be terated with
a non-slip coating

-Access to roof through central atrium circulation core

-install 1100mm high balustrades in all placeg, atrium balconies, herbal garden walkway, roof
terrace, cafe terrace, stairs.

-No change of floor level on entrance of building

-Parapets on all roofs reduce the rigk of falling- harness points to be provided




|Budget Calculations |

Design Factors that need to be considered which can affect costs:
* Project design life

+ Life-cycle costing

+ Future Maintenance

CONSTRUCTION ESTIMATE (at 2nd quarter of 2011)

Building: Underground 210,75 sq/m
Ground Floor 853 sqg/m
1st Floor 685.6 sgq/m 2572.85 ag/m x £4000 (high typical unit cost exl. WaAT)= 10.291,4 £
2nd Floor 703.2 sg/m
Roof Termace 120.3 sg/m

Herbal Garden (un-enclosed covered area)  525.5 sg/m s x £2000 (low typical unit cost exl. VAT)= 1.051,00 £
Landscape (entrance and gardens) 1161.6 sq/m x £1500 = 2.492,4 £

+ Complexity factor at 10%= £13,834.8 x 10%= 1521828 &
SUB-TOTAL A: 15.218,28 £
+ Contractor preliminaries and profit at 15%= £15 21828 X 15%= 17.501.022 £

SUB-TOTAL B: 17.501,022 £

+ Design and construction contingencies @10%= £17,501.022 = 10%= 19,251,124 £ (net contribution estimate)

SUB-TOTAL C: 19.251,124 £

+ Consultants fees @15%= £ 19,251,124 x 15%= 22,1388 L
SUB-TOTAL D: 22.138,8 £

+ Statutory Fees
{Planning Application + Building Control or Approved Inspector) @0.025% = £ 22 1388 x 0.025%= 22145 ¢

TOTAL PROJECT COST ESTIMATE (excl.VAT)= 22.145,00 £

182| REGULATORY COMPLIANCE
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“There are three forms af visual art: Painting is art ta look at, sculpture is art vou can walk around, and
architecture is art you can walk through”

Dan Rice

86| PROJECT OVERVIEW




| Critical analysis |

FINAL REFLECTIONS

The pas few months have been really tough but in the
same time creative and interesting. Although this project
seemedimmensge as a taskin the beginning, when deal-
ing with it step by step, it slowly but steadily came alive.
Overall i am really satisfied with my work presented
seeing my architectural skills and understanding grow
exponentially from the previous group projectand even
more from last year’s individual project. Although there
were moments that i felt uncapable to deal with the
amount of detail required, especially because i am a
perfectionist, in general the project developed steadily
. The initial idea for this project, started from my es-
say “"Eating Architecture” were | discussed two areas
in which i am highly interested. VWhat was really useful
was my enthusiasm about the topic which made the
procaess much more enjoyable and interesting. | would
like to hope that this enthusiasm has been embodied
by my work is evident within the pages of this brochure.
| believe thatthe final resultis in the same time sensitive
to the city and its context but also modern and current
.The developed scheme and the adoption of growing in
the city centre made the design concept very rich and
proposed different ways for the creation ofan innovative
design that would fit perfectly in a city of the 21st century.

188| CRITICAL ANALYSIS

FURTHER DISCUSSION

In architecture there will always be someone that would envision a project
differently than what it is. That makes the field so broad for discussion.
My choice of topic seemed to interest most of the architects with which
i worked or had discussion with during critiques. However, it seemed
that each one of these people received my project in a very specific way,
each differently. This was interesting because | received a lot on en-
thusiasm and many ideas which some times were overwhelming. This
also sometimes caused me to go into circles and return back to ideas
which initially | had decided not to move forward with. Nevertheless, this
helped me test my scheme and sometimes it was useful, since it made
me realized things that | had not thought of before. Food and cooking is
something that offers excitement and pleasure , thus my ambition was to
translate these features into architecture and make a building that would
have a social, economic, and psychological impact to the city of Bath.

As always there are several parts of the design that would need more
investigation, in their detailing, their construction and their usage. But this
process is never finishing , and ag in real life, there is always a deadline.
| feel confident with the level of detail and understanding of the scheme
and | hope | have achieved to explain, both verbally and graphically,
my architectural ambition and my conceptual aim. | believe this expe-
rience has helped me grow as an architect and as a person, realizing
both pogitive and negative things about myself. It also made me reach
my limits and sometimes overcome them, setting new limits for myself.

FINAL CRIT LAYOUT - MAY 2011
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