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PREFACE 

It has been said that modern 
architecture has lost its grip on 
creative inspiration. Modem 
architecture has resorted to the 
design of structures that are banal, 
repetitive, and insist on looking to 
outward authority for meamng, thus 
lacking in integrity. Designers must 
discover their own creative 
inspiration and find a way to use it. 
Scientists use DNA of various 
species to make discoveries of new 
developments in Ufe. We too must 
channel our creativity into our 
designs. A fi"agment of DNA can 
provide enough information to 
produce new Ufe. In architecture, a 
fi-agment of a design can lead to the 
development of something great. 
Creativity comes about through a 
process found in designing. Too 
often, we as architects are bUnded by 
the foreshadowing of the finished 
product. We overlook the bits and 
pieces of what is good along the way. 
It is here that we iose our creative 
inspiration. Fragments that are found 
to be successfial by themselves should 
be evident and expressed in the 
finished product independently and 
coUectively. If they are not, the 
designer has lost the greater portion 
of beauty to be found in his work. 



ABSTRACT 

THESIS 
Using significant residuals of the 
existing built environment to develop 
new architecture which clearly 
reveals its morphosis. 

FACILITY TYPE 
Restaurant 

SCOPE OF PROJECT 
The proposed faciUty wiU be a middle 
to high end oriental restaurant, 
created from an abandoned glass 
manufacturers warehouse. In addition 
to the facility itself, the master plan 
of the district in which it wiU be 
located wiU also be addressed for 
security and cohesive purposes. 

CONTEXT 
The proposed restaurant wiU be 
located in an abandoned glass 
manufacturers warehouse in the 
downtown Depot District of 
Lubbock Texas. 
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SUPPORTING THEORIES 
MORPHOSIS 
by Richard Weinstein 

The contemporary moment, stressed by 
uncertainty, is tom by an open wound 
between the past and fiiture. 
Accelerating social, economic, and 
environmental change has caused some 
to search for comforting continuities in 
human experience, which can locate 
the present in relation to both the past 
and the fiiture. 
Do we look to the past or the fiiture to 
find out where we are? Do we know 
or is it the idea of uncertainty that 
makes Ufe interesting? Without 
uncertainty, there would be no 
discovery; and, without discovery, life 
would be boring. 
In Morphosis's architecture, the 
actions of competing forces, colUding 
grids, or opposing geometry's that 
govem different parts of the 
composition are formal means to 
express the architects' bond with 
contemporary experience. A contrary 
impulse toward coherence, consistency, 
and order also operates to bring the 
uncertainties unleashed into a humane 
and rational fi-ame. 
The buih stmcture exhibits pattems of 
feeUng generated in response to the 
economic, social, poUtical, and cuhural 
forces whose actions afFect what we 
design. These feelings reflect muhiple 
systems at work in our society that 
produce confiision, uncertainty, 
incompleteness, miserable poverty, 
overlaps, improvisations, waste, decay, 
discontinuities of scale, deadening 
uniformity's, and strident 
particularities. 
Understanding the world today 
requires an unmasking that reveals the 

MORPHOSIS 
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making of architecture: how materials 
are apphed and the secret of their 
details; how joints are constmcted and 
what kinetic torments they must 
endure; and where different geometry's 
intersect—how unflinching the gaze 
that considers such uneasy resolutions. 
The composhional devices that 
Morphosis sets in motion are not 
initiated by a search for typological 
form evoking formative feeUngs 
appropriate to a given activity. The 
distinction is between the conservative 
impulse, which seeks to perpetuate 
what is valid in precedent, and the 
passion that engages the moment and 
its implications for the fiiture without 
regard to tradhion. 
Associations between form and use 
must occur in the experience of any 
building, but the work of Morphosis is 
characterized by a diíferent pressure, a 
forward movement based on a 
foundation in present experience. The 
emotions carried by the work support 
the view that the fiiture must be 
urgently embraced and change, 
uncertainty, and improvisation 
accepted (if not enjoyed) as a principle 
of survival. 
The resulting abstraction is not a 
strategy to connect to the past but 
rather to promote new behaviors latent 
in current realities. Architectural form 
is stiU understood to evoke feelings 
that may aíFect behavior, but such 
contexts can promote new associations 
with reordered values. 
The architecture required ío support 
this attitude is abstract with respect to 
familiar associations. 
Morphosis promotes highly 
dififerentiated compositions by 
introducing contrasting ordering 
principles in which ahemative systems 
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proceeding fi'om their own logic 
compete, and against which they 
collide. The indeterminate conditions 
are then addressed, contained, 
sometimes barely resolved, but produce 
a stiU more articulate and diversified 
environment. Thus many places in 
each composition become potent with 
new meanings, as they are emptied of 
familiar asspciation. - | -
The choice'of the systems set towork 
against each other and the metrical 
armature providing a coherent fi-ame 
may arise fi-om chance or found 
conditions, though they do promote the 
formal issues upon which Morphosis's 
talent is incljged to operate. Inipís 

of the buUding become 

MORPHOSIS 

arrangement]s_Aye have made as a r ^ 
society. These feeUngs, however 
diversified, fi"agmented, personalized, 
and complicated by change, are stUl the 
subject of architecture. 
During periods of intense change, when 
the relation of the individual to society 
is restmctured, tjie relation betweén "̂  
figure and ground, soUd and void, 
becomes correspondingly ambiguous. 
Sculpture and architecture take on 
some of each others characteristics. 
The yeaming for order and peace, for 
an authentic relation of the self to 
social reaUty, is a natural consequence 
of the fragmentation and privatization 
ofourexperience. 
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SUPPORTING THEORY 
THE TRANSLATION OF 
ARCHITECTURE. 
by Mark Wigley 

How do you translate deconstmction 
in architectural discourse? The 
question of translation is, after aU, a 
questionofsurvival. Translation is 
not the transference, reproduction, or 
image of an original, but rather, it 
abuses the oríginal and transforms it. 
Deconstmction is understood to be 
unproblematicaily architectural. 
Architecture is understood as a 
representation of deconstmction, the 
material representation of an abstract 
idea. 
The supplementary translation which 
appears as a violation of the purity of 
the work is actually the possibiUty of 
that very purity. 
Translation between architecture and 
deconstmction occupies and 
organizes both discourses. Within 
each there is an architectural 
translation of philosophy as a 
philosophical translation of 
architecture. The architectural 
translation of deconstmction is 
literally the production of 
deconstmction of deconstmction. 
This production must be organized 
by the terms of a contract between 
architecture and philosophy which is 
inscribed within the stmcture of both 
in a way that defines a unique scene 
oftranslation. 
Philosophy is the constmction of 
propositions that stand up. It is the 
attempt to restrain the free play of 
representation by establishing the 
architectonic Umits provided by the 
ground. It searches for the most 
stable ground in order to exercise the 

DECONSTRUCTIONIII 
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DECONSTRUCTIONIII 

greatest control over representation. 
Philosophy treats its architectural 
motif as but a metaph9or that can 
and shouid be discarded s 
superfluous. But can architecture be 
so simply discarded? Metaphor is 
never innocent. It orients research 
and fixed resuks. The architectural 
motifisboundtophilosophy. The 
bond is contractual as a logical knot 
of which the two parties are but a 
side pfifect. The translation contract 
betweén architecture and philosophy 
workslboth ways. Each constmcts 
the otner as an origin from which 
they ^ e detached. Each identifies 
the other as other. 

«co[nstmction is not outside the 
radiíion. It achieves its force 
recilsely by inhabiting the tradition, 
id jhereby operating in terms of the 
ntjract. The question is, what 

nship does deconstmction 
le with the account of 
cture repressed by the 

(t̂ on? Deconstmction is not a 
r of simply generating a new 

deiscríption of the architecturai object 
inarchitectural discourse but rather 
oflocation the account of 

chitecture already operating within 
dbconstmctive wríting. 
Deconstmction is neither unbuUding 
nor demoUtion. Rather, it is the 
soUciting of the edifice of 
metaphysics, the soliciting of 
stmcture 'in the sense that SolUcitare, 
in oid Latin means to share as a 
whole, to make tremble in entirety.' 
It is a displacement of traditional 
thought about architecture. 
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CHANGE, UCERTAINTY 
AND IMPROVISATION 

ARCHITECTURAL ISSUES 

CHANGE, UNCERTAINTY, AND 
IMPROVISATION AS A 
PRINCIPLE OF EXISTANCE. 
GOAL: 
Establish a dynamic design. 
RESPONSE: 
Competing forces, colUding elements 
and opposing geometry's should 
govem different parts of the 
composition. 
Strong dialogue between 
materials, stmcture, levels, 
and spatial arrangements. 
Chaotic embracement of parts 
revealed through arrangement of 
space and elements witliin it. 

EXPRESSIONISM 
GOAL: 
To express in the design the emotions 
and trends of society wliich reflect 
the architects bond with h. 
RESPONSE: 
The built stmcture exliibhs pattems 
of feeling generated in response to 
the economic, social, polhical, and 
cuhural forces whose actions affect 
the design. These feelings reflect 
muhiple systems at work in our 
society that produce confiasion, 
uncertainty, incompleteness, 
miserable poverty, overlaps, 
improvisations, waste, decay, 
discontinuities of scale, deadening 
uniformity's and strident 
particularities. 
Tiiis requires revealing how 

materials are appUed, the secret of 
their detaUs, how joints are 
constmcted and the mtersection of 
different geometry's. 

EXPRESSIONISM 
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ABSTRACT 

K 

ABSTRACT DESIGN WITH 
RESPECT TO FAMILL^R 
ASSOCL^TIONS. 
GOAL: 
Arcliitectural form promotes new 
associations with reordered values. 
RESPONSE: 
Introduction of contrasting ordering 
principles in wliich altemative 
systems proceeding from their own 
logic compete and collide. 
Places witliin the composition 
become meaningful by themselves 
and are emptied of familiar 
association. 

TRANSFORMATION 
GOAL: 
To provide a means of understanding 
how the design developed, and 
recognition of the beginning and end 
state of the project. 
RESPONSE: 
Elements, materials and design 
components must be left in 
fragmented form for identification 
purposes. 
The composition must not only read 
as cohesive but individually. 
Experience of the building wiU 
become an adventure. 
Circulation becomes a key factor in 
controlling what people see at any 
given time. It thus becomes linkage 
between nodes of information. 
Interíor landscaping and architectural 
elements should frame views that 
reveal the designs morphosis. 

TRANSFORMATION 
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FACILITY BACKGROUND 

EVOLUTION OF 
RESTAURANTS AND BARS 
Places serving food and drink as a 
business or trade date back to the 
very beginnings of organized 
societies. In ancient Greece every 
city had hs bars and wine shops with 
their associated salons, and vendors 
of wine and food plied their cheaper 
trade in three market places. The 
expansion of Roman chies and 
greater travel led to the development 
of a wide variety of eating and 
drinking places. In the middle ages 
the main providers of lodgings and 
food for travelers were the 
monasteries, hospices, guesthouses 
and hostels operated by the religious 
orders. 
Changes in methods of transport also 
brought with them their specific 
requirements for food and lodgings. 
In addition to continuous advances ir 
the design of restaurant faciUties, 
road travel has given rise to specialisl 
services, family restaurant chains and 
the American Diners. 

RESTAURANTS 
The first restaurant is believed to 
have been opened in Paris in 1765 
supplying a restorative bouillon at a 
high price which attracted and 
exclusive clientele of both sexes. 
With progressive extension of the 
menu, restaurants rapidly became 
fashionable as a high-class ahemative 
to drinking tavems. 
FoIIowing the French Revolution of 
1789, many of the chefs from the 
houses of arístocracy became 
restaurateurs both in France and 
abroad and the range of restaurants 
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widened to offer set meals as wells a 
la carte dishes, thus estabUshing the 
reputation of classical French cuisine. 
Although there are many kinds of 
restaurants, high-class estabUshments 
tend to be conservative in design, 
providing a setting of quite eloquence 
to complement the quality of the food 
and wine. 

FOOD SERVICES IN THE U.S. 
The United States of America is the 
largest national consumer market for 
commercial food services with sales 
of $202 billion in 1992; 27.5 percent 
of the world total. This was also the 
third largest consumer market in the 
United States after automotive 
dealers and food stores. Average per 
capita expenditure on commercial 
food services was $808, one of the 
highest worldwide. 
Numbers of commercial food service 
outlets increased from 467,400 
(1988) to 531,200 (1990) with a 
projected rise to 560,000 units in 
1992. FuII service restaurants made 
up 30 percent of all commercial 
establishments. 
By 1993, expenditure on food 
services in the U.S. reached $270.15 
biIUon. 
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FACILITY ANALYSIS 

MISSION STATEMENT: 
To create a restaurant from an 
existing warehouse as an adaptive 
use project. 

FACILITY ORGANIZATION 

Facílity 

Location 

Entrance 

Reception 

Cloakrooms Bar and Lounge •«-

J 
Dining area 

Table Self 
service service 

Dishwash Service 

I 

Panwash •• • Cooking 

T 

Waste •*- Preparation 

T 
Storage 

Customers 
Staff 
Waste Access 

RESTAURANTS , CLUBS AND BARS 

Restaurant planning involves an 
assessment of needs and priorities 
arranged in a proper sequence. 
Operational needs such as convenient 
access for customers and goods are 
also largely dependent on extemal 
factors, particulariy the relationship 
between the premises and hs 
surroundings. 
In restaurant operation the storage, 
preparation, service and dining areas 
should be adjacent and should 
operate as indicated by this flow plan. 

Protection 1 

JAssembly 
slnformation 
iFacilities 

Room characteristics 
Circulations 
Seating Layout 

Location 
(Arrangement 
(Flow Patterns 

(System 
\Equipment 
iLayout 

[Methods 
<Space 
lEquipment 

jPurchasing policy 
/Control 
(Requirements 

(vehicles and staff 
{Surroundings 
(Restrictions 
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ACCESS 

FLUID CIRCULATION 

FACILITY ISSUES 

ACCESS 
GOAL: 
The points of entry and departure of 
the premises should be clearly 
identifiable, convenient, free from 
hazards and appropriate for the 
purpose. 

CmCULATION 
GOAL: 
AII circulation routes should provide 
ease of movement from one 
destination to another. 
RESFONSE: 
Required facUhies should be located 
in appropriate places. 
Movements are planned and 
rationalized. 
Space, faciUties and employees are 
used most efíêctively. 
Delay, crowding and congestion are 
controlled. 
Disturbance to other customers is 
minimized. 

SECURITY 
GOAL: 
Both employees and customers 
should be made comfortable within 
and outside the facUity. 
RESPONSE: 
Parking should be located close to 
the buildmg or valet provided. 
Ample Ughting in parking and outside 
perimeters should be provided. 

High mercury or low sodium vapor 
pillar lamps used in parking. 
Building and landscape flood lighting. 
Contrast - Sufficient directional 
variation of light will be provided to 
perceive depth, distance and texture. 

SECURITY 
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SECURITY 

Shadow - Suffîcient background 
lighting to minimize dark shadows. 
AII changes in level should be 
obvious. 
AII steps clearly visible whh side 
lighting at night. 

ATMOSPHERE 
GOAL: 
The atmosphere should be a 
comfortable, inviting, unique space 
which provides a sense of privacy 
and convenience. 
RESPONSE: 
Interior landscaping to provide 
interest, relaxation, softening of hard 
surfaces and stark outlines. 
Screening, separation, barriers, and 
enclosures used to separate seating 
areas from circulation areas and 
channeling of traffîc. 
PersonaUzation of tables, and place 
settings wiU be estabUshed through 
arrangements and side table displays. 
Water features wiU be used to 
establish a humidity balance and 
moderate noise attenuation. 
Lighting requirements will be 
carefiiUy calculated to create 
the desired level of Ulumination. 
Soft yeUow incandescent Ughting for 
comfort. 
Contrast - sufficient directional 
variation of Ught provided to 
perceive depth, distance and texture. 
Shadows - sufficient background 
lighting to minimize dark shadows. 
Colors, fiimiture and free standing 
elements wiU be carefiilly chosen and 
placed to compliment the overall 
design and mood. 
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CASE STUDY 

KATE MANTILININI 
RESTAURANT 
MORPHOSIS 

Kate Mantilini is a renovation project 
in which a restaurant/diner was to be 
placed into a nineteen-fifties bank 
buildmg. 
This design reflects the ability to add, 
puU, shift and change aspects of an 
existing buildmg to create a unique 
design for a new purpose. 
Rather than merely renovating the 
interior, an active Poche waU was 
createdtoengulftheoldframe. This 
created a hew look and made a 
statement about the buUdings change. 
The space cjreated is an aggressive, 
obsesMve, ánd active space. Yet, h 
maintáins i certain coolness keeping 

rtjfcMit level suhable to dining. 
njeci provides a story-like 

ding in which one has to 
experí^ce the building rather than 
depending on sight alone. 

MORPHOSIS 
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CASE STUDY 

ROTO RESTAURANT 
MORPHOSIS 

prbject was the renovation of a 
í^d factory buUding. The new 

jas to be a restaurant. 
ide i behind the design was to 

r: 
i i n f - t ^ . 

rediscover the buUding. The 
designers sought to reconstruct the 
she as an archaeologist might. To 
achieve this, composhe analytical 
drawings were made revealmg the 
building as if elements had been able 

around at wUI. Using these 
,s, the designers were able to 
that they could position 
;, walls, ceiUngs, floor 

pãttêms, and fiimiture to reveal a 
"cortected building within the old 
buUdmg." 
In thê design process, the designers 
estabUshed rules to develop a 
coherent system used throughout the 

^MfliUhg to detect edges, center lines, 
^ id p( ints of intersection. 
Ja9b-f)f those systems is somewhat 
:SfiÍ£^tained, but the differences 

iLrx 

between them reveal the rules that 
aUow the systems to coexist. 
The goal was to create a sense of 
coherence based on an order that one 
can sense bodUy. These systems are 
not necessarily visually coherent from 
the outset, but order emerges 
through exploration and movement. 
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CASE STUDY 

TAXIM NIGHTPARK 

The taxim project in Istanbul was 
conceived by the deshe to transform 
an old factory building into a 
recreational multispace. 
The architects found that they had to 
resolve the problems presented by the 
existing structure system that spoke 
the language of a manufacturing 
industry. The structural system 
defined a small introductory space 
that opened into a much larger space. 
The rundown structure became the 
setting for the idea of the box within 
a box establishing an unusual 
distinction between the container and 
the content. The original shell of the 
old factory became an extemal skin 
sheathing a new interior. 
The need to redistribute space and 
create new areas made movement 
within the space an essential 
component of the design. The 
interior design in general has a 
stenographic character made manifest 
by the lighting technology, color 
scheme, and the differentiation 
between the atmospheres of each of 
the several areas. This serves to 
illustrate the overall framework, 
dominated by an atmosphere of 
material deterioration and provoking 
an expressive and highly suggestive 
contrast. 

RESTAURANT DESIGN 3 
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CASE STUDY 

GORDON BIERSCH 
BREWERY RESTAURANT 

This is a renovation project m an area 
of San Francisco that has recently 
been converted to a mixed use 
commercial and retail development. 
The renovation was to convert an old 
coffee building into a restaurant 
covering three stories. 
One of many problems was the clear 
height of only ten feet between floors 
coupled whh a depth of only 75 feet. 
The solution was to create carved 
spaces definable as individual rooms 
as weU as open expanses. This 
creates opposing conditions. 
The project embodies this dialogue 
between opposites. It is at once raw 
and elegant, tradhional and modem. 
By maintaining the original rough 
qualhies of the building, the designers 
inserted richer elements as counter 
points. 
It is the carefial manipulation of the 
broader palette and the carefiil 
placement of materials that make the 
space work. 

SECOfiD CLOOFI P L A H 

'm 

RESTAURANT DESIGN 3 
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ACTIVITY ANALYSIS 

ENTRY 
The pomts of entry to the premises 
must be clearly identifiable, 
convenient, free from hazards and 
appropriate for the purpose. 

ACTFVITY: 
Transhion from outside to mside the 
facility. 

GENERATED SPACES: 
Main entrance: Must be clearly 
defined and provide a reassuring view 
of the mterior. 
Free from visual obstmction. 
Comer of buUdmg is recessed and 
covered to provide valet parking and 
accentuate the main entrance. 
The design of the entrance doorway 

and surrounds should reflect the 
design of the mterior and satisfy 
fiinctional requirements. 
Entrance uses similar materials, 
motifs, and decorations as used in the 
interior. 

Vestibule: WiU serve as a transitional 
space from outside weather 
condhions to interior climate. 
A separated area providmg for water 
shedding and thermal adjustment. 
Enclosed space with second set of 
doors and highly durable floors: 
resiUent flooring tiles with non-skid, 
pattemed surface. Treated to resist 
oU, grease, acid, with sealed 
joints(damp proof). WaUs are of 
similar materials. 

Lobby: Waiting area for customers 
waiting to be seated. This area must 
be pleasant, comfortable and have 
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direct relation to the dining room 
atmosphere. 
View to dining room through large 
opening in wall. 
Terrazzo decorative concrete used as 
tiles. Use of oriental mgs. Walls 
will be brick and wood with 
tapestries, folding screen walls and 
similar decoration. Fumiture 
provided for a relaxing wait. 
Skylight or raised ceUing directly 
over lounge area. This space will 
incorporate some vegetation and very 
low incandescent Ughtmg. 

Reception: Areaofgreetingin which 
customers are taken to seating. This 
space is an extension of the lobby. 
All requirements are the same. Must 
have some form of host stand. This 
area must be directly connected to 
the dining room; large opening in 
wall to dining room. 

USERS 
Outside customers arriving on foot, 
by car, taxi or coach. Intemal 
customers from other parts of the 
buildmg. 
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ACTIVITY ANALYSIS 

ACnVITY 
Consumption of food, service and 
atmosphere. 

DINING AREA 
The design should provide a sense of 
unity within the whole area through 
related themes, linkage between 
areas, and repethion of certain 
identifying elements. There should 
be a definite continuity of space. Any 
changes in level will be Umited to 
places where expected: division 
walls, between rooms, outside doors, 
entrances and landings. They will be 
clearly distinguishable by lighting and 
pattems. The dining room wiU be 
comprised of tables, chairs, service 
bar, displays, landscaping and water 
features. 
High ceilings with clerestory on all 
walls. Exposed stmcture a ceiling 
level. 
Existing concrete floors to be 
resurfaced and layered with terrazzo 
decorative concrete grooved as tile. 
Must incorporate non-skid abrasive. 
WaUs wiU consist of existing brick 
and plaster wUl minor variations for 
themes and atmosphere. 
Noise climate: sound pressure levels 
should be kept mainly below 55-60 
dBA 
Walls between dining room and 
kitchen should be of 40-50 sound 
transmission class. This wUI be 
achieved through insulation and 
baffUng. 
Sound absorption: sound absorbing 
materials will be Umited to ceilings, 
walls, adjacent service corridors, 
interior landscaping, water features 
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Interior landscaping: certam selected 
plants wiU be tolerant to shade. AII 
plants should have slow uniform 
growthand metaboUsms. Carefiil 
consideration given to watering 
cycles. 
Lighting wUI be of incandescent type 
consisting of tract, spot and lamp 
lighting. Tables wiU have candle 
lighting. Lighting wUl be low and 
succlusive at mght(50 lux). High 
use of natural Ughting during the day 
through clerestory and windows. 
Views will be limited to east, west 
walls and outdoor garden area. 

GENERATED SPACES: 
Station for servers / bus stafF: 
This area must accommodate aU 
requirements of serving the 
customer: ice bins, setting ware, 
beverages, storage space and 
machinery. Space should be 
obviously secluded from pubUc entry. 
Floors and walls should be of durable 
materials similar to dining area. 

Service bar: Size will be govemed by 
menu and seating. Must 
acconrniodate service of alcohoUc 
consumption: alcohoUc beverages, 
ice bin, counter space, sinks, dry and 
cold storage, glass racks and counter 
space. 

Customer toUet faciUties: 
Accommodation provided for 
excretion of waste.(see next page) 

USERS 
All customers and employees. 
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ACTIVITY ANALYSIS 

CUSTOMER TOILET AND 
CLOAKROOM FACILrnES 
Requirements for sanitary 
accommodation wiU be govemed by 
legal provisions as represented by the 
Safety at Work act Regulations and 
Food Hygiene regulations. 

ACTIVITY: 
Sanitary excretion of waste. 

GENERATED SPACES: 
Toilet rooms: The overall size of the 
faciUties wiU be based on the 
maximum number of seated 
customers at peak periods 
(approximately 150). 
The toilet facilities should be easUy 
accessible, with suhable signage, and 
be poshioned to aUow economical 
drainage and ventUation. Separate 
facilhies wUl be provided for male 
and female customers. Employee 
facilhies wiU be provided and 
separated from customer faciUties. 
Floors: Terrazzo decorative concrete 
with marble chippings used as tUe. 
Non skid abrasive. 

Hallway or small waiting area: To 
accommodate any wait for facUities. 

USERS 
AU customers with public faciUties. 
AII employees with employee 
faciUties. 
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ACTIVITY ANALYSIS 

FOOD PRODUCTION 
The food production area must 
ensure that menu requirements of 
prepared and cooked food are 
available in prime condition at times 
and in quantities which wiU meet the 
expected rates of demand, without 
theh being unacceptable delays, and 
whhout food being kept to long, with 
consequent loss of quaUty. 

ACTIV TY: 
Production of menu items(food). 

GENERATED SPACES: 
Kitchen: The kitchen facility will be 
of conventional type in which food is 
prepared in the kitchen as required. 
Storage, preparation, cooking and 
serving faciUties will all be within the 
same operational unit. 
The food production faciUty wiU be 
25% of total space and a ratio of 1:4 
to the dining facUity. Within the 
kitchen, 40% of total space wiU be 
occupied by equipment and 
production tables, leaving 60% for 
work space. 
The ventilation system must remove 
heat, steam, fiimes and oU droplets in 
suspension in order to prevent 
condensation, staining, escape of 
cooking smeUs, and increase of 
temperature and humidity. 
Mechanical extraction or exhaust 
systems wiU be necessary to ensure 
control over movement of ah and 
fihering of impurities. 
—canopies and hoods over cooking. 
~ah fimnels over fiyers. 
—directional flow to ceiUng extracts. 

steam and fiame reTioval, air 
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Floor materials: Floor quarry tUes, 
fiilly vitrified(Iess than 0.3% 
absorption) v«th non-skid surface. 
Standard tUes laid 4"x4" module, 
allowingforjoints. Altemate: 
ceramic floor tUes with ribbed or 
studded non-skid surface. 
WaUs: the lower six feet of walls will 
be exposed to splashing, spillage, 
frequent washing and cleanmg, 
possible scrapmg and impacts from 
utensUs and heating/cooUng due to 
proximity of equipment, pipes, etc. 
use materials as specified in table 1.1. 
The upper waU is less liable to 
damage. The thermal transmittance 
value for extemal wals should not 
exceed 1.14W/m2 C(0.2Btu/ft2h F) 
to prevent condensation. Surfaces 
must be vapour sealed. 
Sound absorption wiU be required as 
specified in dining analysis. 
White or pastel colours wiU be used 
for light reflection and distribution 
and hygienic appearance. 
Lightmg: all lighting in kitchen area 
wiU be flourescent type. 

Dish washing station: Jet spray 
mechanical dishwasher. 
All mechanical and work areas wiU 
be stainless steel equipment. 
AII surfaces must be hard and 
smooth. Areas of waUs behind sinks 
and washbasins require special 
protection. Equipment will have 
raised rims or sheets of stainless or 
enameUed steel to confine splashing 
and staining. 
Space provided for loading and 
unloading dishes, trash and storage. 
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Mechanical room: Space requh-ed 
for no less than 100 gallon water 
heater or boUer and fiamace. High 
velocity of ah movement required to 
cool kitchen. 

STORAGE: Requirements based on 
frequency of deliveries and 300-400 
meals per day. Most food wiU be 
obtained from local suppUers. 

STORAGE REOUIREMENTS: 
Interior surfaces are smooth, non-
absorbent and easy to clean. 
Walls and ceiUngs should be sealed 
for dust and insect prevention 
Floors should be laid to falls for 
drainage with extemal guUeys. Floor 
materials are same as kitchen. 
VentUation giving at least two air 
changes per hour(except 
refiigerated). 
Fluorescent luminaries providing an 
illumination of 200 lux. 

Vegetable and firuh storage: Must be 
kept separate from other storage and 
located near prep area. CUmate 
should be cooI(41-50F), weU 
ventilated but with high humidity. 
Protection from frost and dayUght 
required. 
DeUvery = biweekly. 

Dry storage: General storage room 
with shelving. Affected by extremes 
of temperature, humidity and rough 
handling. Delivery = weekly to 
bimonthly. 

Refiigerated storage: Mechanical 
refiigeration required for frozen or 
chiUed food, perishable and prepared 

e.r anH wine 
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Temperatures = frozen(OF) and 
chiIIed(34-40F). Walk-in cold rooms 
100ft3 or larger wiU be assembled on 
site from preformed sections. 

Delivery and stafifentry: Areamust 
be free from congestion. Size of 
vehicles, tuming circles, waiting 
areas for vehicles, size and height of 
unloading bays, clearance heights, 
and vehicle weights must be 
considered. 

Refiise and garbage removal: must 
be screened from view and located so 
as to minimize risk of smell and carry 
over of debris and Utter. 





CONTEXT 

LUBBOCK 

Lubbock was founded as a 
community in 1890 by a group of 
farmers and cattlemen. Soon after, 
the first train pulled mto Lubbock 
from Plainview bringing a 
tremendous population increase. The 
railroad provided Lubbock with a 
primary connection to the rest of the 
U.S., and helped make hs mark on 
the map. 
Known as "Diamond of the West", 
Lubbock is unique in that h has 
plenty of underground water. This 
attributes to the development of 
fertile ground across the Plains and 

b pî miLV agiiLUliuiti 
cotton Lubbock cui 

Caprock Wlnery 
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CONTEXTUAL 
OVERVIEW 
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The facility she is in an area of 
Lubbock that thirty years ago was a 
thriving industrial region. Today, 
however, it is Uttle more than a mn 
down area. Many of the buildings 
have been abandoned for years and 
left to min. Others have been 
renovated for adaptive uses. The 
restaurant is to be located in The 
Depot District, a thriving commercial 
district which is trying to use many of 
the mining buildings of the area. The 
district borders 19*̂  St. to 16* St. 
and extends from Interstate 27 to 
avenue H. 
The Depot District is a historic area 
that once housed the Fortworth and 
Denver South Plains Railway Depot. 
This provided Lubbock with a second 
railway connection and an extended 
trade area. The buUding was 
abandoned in 1953, and restored as a 
fine dining establishment in 1976 
becoming Lubbock's first historical 
landmark. 
This marked the beginning of a new 
market for an old part of town. Over 
the next twenty years, the area would 
grow into what is now a thriving 
district of restaurants, clubs, and a 
variety of other entertainment 
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SITE ANALYSIS 

The she to be used is three adjacent 
buUdings on the comer of 18* ST. 
and avenue H. Two of the buUdings 
are connected and were previously a 
glass manufacturing establishment. 
The smaller of the two is 
18'x65'(l,170SF). Thelarger 
building is 32'xl20'(3,840SF). The 
third building, the smaUest of three, 
was previously ofifice space and is 
32'x 45'(1,440SF). The total square 
footage of aU three is 6,450SF. The 
buildings border avenue H to the 
south, a paved alley and beer garden 
to the north, 18* St. to the west and 
Hubcity Brewery to the east. AII 
[three buildings are to be used for the 
restaurant facUity. These three 

Ocomponents are in very poor 
^ ^ .̂condhion and wUI be discussed in 

detail on the foUowing pages. 

FLOOR PLAN 

5 10 20 FFET 
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NORTHWEST CORNER OF 
BUELDING 
Northwest comer of the building is a 
covered, smgle story, recessed 
building comprising the smallest of 
the three components to be used. 
Adjacent to the comer space is the 
second component comprised of a 
rectilinear building also single story. 
Adjacent to the second component is 
thelargest ofthethree. Itisthe 
abandoned glass manufacturer 
warehouse. It is a single story, 
rectUinear building with an atrium 
type atmosphere. It has clerestory on 
all four sides. 

NORTHEAST CORNER OF 
BUILDING 
This portion of the she is a designed 
beer garden currently being used by 
the Brewpub. 

EVTERIOR 
This is an interior depiction of the 
largest glass warehouse component. 
It is a rectilinear space whh 
clerestory on every waU. The 
building is comprised of a steel 
column and beam stmctural system. 
The north waU is plaster covered 
brick. The remaining walls are 
concrete masonry units. The floor is 
a concrete slab with no level 
variations, but is uneven in areas. 
Parts of the walls are falUng apart. 
There is a single door entrance to the 
front and a large garage door 
extending to the ceiling. The rear 
wall has two modified entrances to 
the exterior. AII stmcture is exposed. 
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CONTEXTUAL ISSUES 

COHESION 
GOAL: 
The proposed restaurant as weU as 
other existing faciUties should relate 
to one another and comprise a not 
only a conceptual district but a visual 
one. 
RESPONSE: 
A great deal of street scaping 
throughout the district. 
A form of partial enclosure for Iheral 
boundaries. 
Establish Unkages and pathways 
between facilities. 
A universal transportation system. 

SECURITY AND SAFETY 
GOAL: 
The existence of all facilhies is 
determined by economics. The 
general public must feel safe and 
comfortable whhin the district. 
RESPONSE: 
A great deal of exterior lighting wiU 
be used in parking lots and all 
linkages within the district. 
AII parking wiU be monitored by a 
security team. 
TroUey systems will escort 
pedestrians to and from facilhies 
within the district. 

DISTRICT PROMOTION 
GOAL: 
The general pubUc should be 
knowledgeable about what and where 
the district is. 

RESPONSE: 
Advertising 
Facility interaction within the district. 
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SPACE SUMMARY 

SPACE QUANT. SQFT 

mam entrance 
vestibule 
lobby 
reception 
dining room 
service station 
service bar ] 

1 500 
l 36 
l 400 
l 100 
l 4000 
l 100 
l 300 

toUet rooms 2 300 
kitchen 
dish station 
veg. storage 1 
dry storage 1 
cold storage 1 
stafiFentrance 

[ 1000 
l 100 
l 50 
[ 100 

100 
50 

stafiF toilet 2 36 
stafiFofifice 1 

Total SQ.FT. 

200 
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FROM DEATH COMES LIFE... 
BY 
DENNIS D. GULSETH 
(AN ADAPTIVE USE PROJECT) 

ARCHITECTURE IS SOMETHING CREATED, 
WHETHERIT BE FROM SOMETHING PRE-
EXISTINGOREXISTING. SOMUCHOFOUR 
WORLDISBEINGLEFTTORUIN. ITHAS 
BECOME EASIER TO JUST LEAVE BEHIND 
WHAT WAS AND FIND A NEW BEGINNING. 
THIS IS THE CASE WITH DOWN TOWN 
LUBBOCK. THE DEPOT DISTRICTIS AN 
ADAPTIVE USE AREA. ON THE CORNER OF 
18™ AND BUDDY HOLLY BOULEVARD 
EXISTS AN ABANDONDED GLASS 
MANUFACTURING WAREHOUSE. THIS 
BUILDING HAS SO MUCH CHARACTER THATI 
FELT IT COULD BE A GREAT CONTRIBUTION 
TO THE DISTRICTIN WHICHIT EXISTS. 
FOCUSING ONISSUES LKE CHANGE, 
UNCERTAINTY AND IMPROVISATION AS 
PRINCIPLES OF EXISTENCE, I SET OUT TO 
DESIGN AN ORIENTAL RESTAURANT. I 
DECIDED ON WHAT PARTS OF THE EXISTING 
STRUCTURE TO KEEP AND WHAT TO 
CREATENEW. DRAWING FROM ORIENTAL 
CULTURE MY DESIGN SHOULD REFLECT A 
PICTURESQUE APPROACH TO DESIGNIN 
WHICH VISUAL CONNECTIONS WERE MADE 
BUT PHYSICAL CONNECTION BECAME AN 
ADVENTURE. THIS IS REFLECTED IN THE 
FRAGMENTATION OF SPACES IN MY DESIGN. 
THE MAIN EXISTING STRUCTURE THAT I 
KEPT CONSISTED OF CLERESTORY ON ALL 
FOURWALLS. THIS PROVIDED FOR AN 
INTERIOR GARDEN WHICHITHINK SHOULD 
BE ANINTEGRAL PART OF RESTAURANT 
DESIGN. THE DESIGN WRAPPED AROUND A 
CENTRAL DINING AREA AND AN EXTERIOR 
GARDEN CREATING A COMPLIMENTING 
DIALOGUE BETWEEN THE PARTS. I 
ADDRESSED ALL THE REQUIREMENTS FOR A 
RESTAURANTIN A PLAYFUL ARRANGEMENT 
WmCH ALSO REFLECTED ITS NECESSARY 
CONTEXT. 

THIS PROJECTIS ONLY ONE EXAMPLE OF 
THE VAST POTENTIAL FOR EXISTING 
ARCHITECTURE LEFT TO DECAY. 
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