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ABSTRACT

 This Masters of Interior Design practicum project examines the relationship between 
adapting existing structures and employing nutritional programs, as a means to design an 
interior environment that meets some of the cultural and dietary needs of residents in the 
Exchange District community in Winnipeg, Manitoba. Through a proposal of redesigning the 
Kay Building in the Exchange District, this project adaptively reuses the site through insertion, 
installation, and narration to implement community food security objectives based on an 
analysis of inhabitants, food and health, and sustainability. Informed by these concepts, 
interventions, and programs involving food and art were explored in an interior context to 
retain the historical value of the site, alleviate food insecurity in the area, and support the art 
community. Utilizing interior design, this project employs an interdisciplinary investigation to 
strategize and integrate elements of revitalization to cultivate historical and cultural integrity 
and food security in the growing community.
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CHAPTER 1: INTRODUCTION
1.0 Introduction

 The Cultivating Community in the Exchange Project is a Masters of Interior Design 
Practicum Project at the University of Manitoba. This practicum project is a mixed-use facility, 
located in the Kay Building at 245 McDermot Avenue in Winnipeg, Manitoba. The Kay 
Building was redesigned to support local art and food security in the community to alieve 
current residential concerns including heritage preservation, cultural integrity of the district, 
and community food insecurity. Through a site, building, literary, and precedent analysis, 
this practicum project implements adaptive reuse strategies and community food security 
strategies to sustain the cultural value and support residential requirements of the site. This 
is achieved by forming connections between residents, food, and art through the selling, 
consumption, and education of culturally appropriate and nutritious food, and spaces for 
artistic expression. These connections together acknowledge and celebrate the unique 
diversity and history of the site.
 
 The following chapter introduces this project through the description of its 
background context. Following this is an examination of the typology and its purpose, 
then an overview of site considerations, a summary of project objectives, then research 
questions, and concluded with a project overview. The context outlines how the project 
began and evolved, as well as analyzes key topics and a selected site. Next is a summary of 
objectives on what the project will achieve, followed by three research questions that guide 
the research conducted throughout the document. To conclude this chapter, a project 
overview of each section of the project is summarized.
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 1.1 Context 

 There are numerous concerns of residents throughout various cities in Canada, 
with inhabitants of the City of Winnipeg’s Downtown largely concerned with retaining the 
historical integrity of the area while accommodating space and programs for existing and 
new residents of the neighbourhood. As the number of people living in the downtown 
area has continued to grow, so has the imbalance between the users and availability of 
rentable space and essential programs to support a healthy lifestyle (Planning, Property 
& Development Department City of Winnipeg 2011, 3-4). In today’s context, members of 
Winnipeg’s Downtown, including local artists and residents, have voiced concerns regarding 
the preservation of historic buildings, affordability of cultural expression, and accessibility of 
nutritious food (3-4).  

Figure 1. Newspaper Clippings. Food insecurity and food waste related article headings of 
current global issues. 
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 The Cultivating Community in the Exchange Project (CCE Project) examines historic 
preservation in relation to the adaptation of buildings and interior design, as a method 
to preserve and reuse existing structures. For this project, the term preservation goes 
beyond the meaning of restoration where preservation and adaptive reuse, as argued by 
writer, preservationist and activist Barbaralee Diamonstein, relates to, “…the recycling of 
old buildings – adapting them to uses different from the ones which they were originally 
intended” (1978, 13). Adapting preserved buildings is a viable solution as it not only provides 
pride towards heritage but offers a creative opportunity that crafts connections and 
acknowledges respect for the past while conserving materials to meet modern needs (13). 

 The adaptive reuse of old buildings has numerous environmental, social, and 
economic benefits, as they retain history and cultural identity, reduce waste, and use less 
embodied energy then constructing a new structure (Department of the Environment and 
Heritage 2004, 4-5). The belief that buildings continue to have successful economic lives after 
they have fulfilled their initial use has become today's norm, evolving from preconceptions 
that old structures should be preserved as museums of the past, or torn down to make 
space for something new (Mendelson 1980, 6). Adaptive reuse fits in with contemporary 
architecture’s ability to combine and reshape the old into something new, unifying the past 
and the present under one roof (Croft 1991, 10).
 
 The downtown area, especially the Exchange District, is home to numerous artists 
and cultural venues that valued the historical integrity heritage buildings in the District had 
to offer (Planning, Property & Development Department City of Winnipeg 2011, 3-4). In 
recent years, other members and developers of the City of Winnipeg have also recognized 
this value, resulting in changes to land use and buildings to evolve from warehouses to 
residential spaces (3). With these changes, land values have increased, altering a once 
affordable environment. Considered to be the cultural heart of the City of Winnipeg, city 
revitalization plans have now entailed supporting art, and cultural members and events as a 
means to retain and preserve the heritage of the neighbourhood before the unique integrity 
of the area disappears (10).
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 The CCE Project contains a literary analysis of adaptive reuse as a way to maintain 
the historical integrity of the area and adapts existing spaces to accommodate affordable 
spaces for artists and neighbourhood residents to use within the Exchange District. While 
there are numerous strategies to employ adaptive reuse in a building, this project applied 
approaches of insertion, installation, and narration based on perspectives of architects 
Françoise Bollack, Graeme Brooker, and Sally Stone. These strategies are centered on 
theories of performative design by architect David Dernie, mise-en-scène by interior designer 
Jean Whitehead, and the use of spolia by Brooker and Stone. Through the implementation 
of a combination of these strategies and theories, the CCE Project strives to revive both a 
heritage building and the surrounding district through the integration of modern programs 
that address community member concerns and retains the areas cultural and 
historical value. 

 An additional concern of the downtown area and a growing focus across Canada 
is the health, security, and sustainability of food systems (Food Secure Canada n.d.). 
Referred to as food security, it occurs when, “…all people, at all times, have physical and 
economic access to sufficient, safe and nutritious food to meet their dietary needs and food 
preferences for an active and healthy life” (World Food Summit 1996). This is considered 
dependent on the availability, accessibility, adequacy, acceptability, and agency with 
respect to food (Ryerson University 2018). Specifically, where sufficient food is available for all 
people at all times, is physically and economically accessible, and is adequately nutritious 
and sustainable for people and the environment (Ryerson University 2018). Food provided 
should also be culturally acceptable, does not compromise a person’s self-respect or human 
rights, and meets policies and processes that support the achievement of food security in an 
area (Ryerson University 2018). In particular, this project focused on community food security 
(CFS) which exists when, “all community residents obtain a safe, personally acceptable, 
nutritious diet through a sustainable food system that maximizes healthy choices, community  
self-reliance and equal access for everyone” (Slater 2007, 2). It focused on CFS instead 
of individual and household food insecurity as it has a broader context in the global food 
system and approaches creating food security for everyone instead of specific groups (1). 
Food security is essential as food affects our health, economy, and ecological footprint, 
making it an integral part of both an individuals and an environments overall wellbeing 
(McConnell Foundation 2018).
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 In recent years, various researchers from the University of Manitoba, University of 
Winnipeg, and Food Matters Manitoba have researched and analyzed the food security 
status of neighbourhoods throughout the City of Winnipeg. The studies conducted resulted 
in finding several communities in the city as food insecure, particularly in the downtown 
area, classifying these neighbourhoods as food deserts or food mirages (Slater, Epp-Koop, 
Jakilazek and Green 2017; Wiebe and Distasio 2016, 13 and 15). Though there is currently no 
universal definition of a food desert, the study “Food Deserts in Winnipeg, Canada; a novel 
method for measuring a complex and contested construct” argued that areas in Winnipeg’s 
Downtown are food deserts due to the high number of low-income residents within the 
neighbourhood, as well as a lack of easy access for these residents to obtain affordable and 
nutritious food (Slater et al. 2017). 

 Another study conducted by the Institute of Urban Studies at the University of 
Winnipeg resulted in similar food insecure results in the City’s inner-core, leading their 
research to classify parts of the downtown area also as severe food deserts or severe food 
mirages (Wiebe and Distasio 2016, 13 and 15). Specifically, the Institute of Urban Studies 
found the Exchange District to be a severe food mirage, where residents are presented with 
barriers to accessing food security through socio-economic challenges (16). The result of 
this is similar to the classification of the area as a food desert presented in “Food Deserts in 
Winnipeg, Canada; a novel method for measuring a complex and contested construct”, 
where residents in the area may have limited access to food, but their primary problem in 
relation to food is affordability (12). Consequently, these various studies regarding the food 
security status within the City of Winnipeg have resulted in similar findings that the inner-city is 
food insecure. 

 In Manitoba, a food charter emerged as a means to describe the province's vision 
for a sustainable food system and reduce food insecurity. This vision encompasses a system 
where, “…no one is hungry and everyone has access to nutritious food”, and is diverse 
and sustainable from the growing through distribution process (Food Matters Manitoba 
n.d.). Dietitians of Canada advocate that food security exists at various scales including at 
the household, community, regional, and national level (2016). With neighbourhood food 
insecurity fitting in at the community scale, the second portion of the literary analysis of this 
project examined Community Food Security as a method to alieve insecure food symptoms 
in the district.
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 Based on the position by Dietitians of Canada, and research by nutritionist Michael 
Hamm and geographer Anne Bellows, the CCE Project sought to implement programs 
based on the Stage 2 Food Security Continuum. Stage 2 examines food systems in transition 
where, “strategies build capacity through greater involvement from those experiencing food 
insecurity and by strengthening current food systems through partnerships and networks” 
(Slater 2007, 5). This position was analyzed in relation to studies conducted by researchers of 
the University of Manitoba, University of Winnipeg, Food Matters Manitoba, and the Institute 
of Urban Studies that argued residents of the Exchange District and surrounding downtown 
communities experience food insecurity. From this research, concepts involving community 
inhabitants, food and health, and sustainability, and were analyzed to correspond to 
community food security goals based on CFS education found in the Stage 2 Food Security 
Continuum. Using data collected in the Downtown Winnipeg Community Food Assessment 
and census data from Statistics Canada, evidence of insufficient nutritious and culturally 
appropriate food items available in the Exchange District was exposed based on the relation 
between food insecurity and accessibility and affordability (Food Matters Manitoba 2013; 
Statistics Canada 2011a). With the examined information, key methods of intervention were 
unveiled, providing insight into the reprogramming and redesign of the selected building. 
Specifically, integrated programs focus on the selling, consumption, and education of 
nutritious and culturally appropriate food in the form of a market, café, classroom, kitchen 
lending library, and greenhouse. These programs target all community members of the 
Exchange District including men, women, and children of all ages, backgrounds, incomes, 
and household types. They also follow guidelines researched and outlined by Dietitians of 
Canada, the Manitoba Food Charter, and Hamm and Bellows, to assist in the creation of a 
community that is food secure.
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1.2 Typology and Purpose 

 This practicum project is a mixed-use assembly and mercantile facility, designed to 
encompass public and private activities relating to food and art. Public areas in the project 
are primarily geared towards educating all Exchange District community members about 
CFS by making connections with the selling, consumption, and education of food, with 
surrounding spaces designated for viewing artistic expression. In contrast, private spaces 
of the project are offered for users to rent and create pieces that can be displayed in the 
public rooms of the building.1   

 The CCE Project was designed to be a mixed-use facility in order to both utilize what 
already existed in the downtown area, and integrated programs the Planning, Property 
and Development Department of the City of Winnipeg found the area to be lacking in the 
Warehouse District Plan Draft (2011, 4). Specifically, this project focused on the education 
and creation of connections to nutritious food and affordable studio space for artists 
(4). While this project supports providing all community members of the Exchange and 
surrounding neighbourhoods the opportunity to consume healthy food, the CCE project is 
not an emergency food centre or food bank. Instead, this project sought to form a space 
that targeted all community residents of the Exchange and surrounding downtown area. This 
followed Dietitians of Canada’s position on CFS as a way to be inclusive to all members of 
the district (Slater 2007, 1). Based on this information, the design purpose of the site focused 
on forming a space that could benefit community members through the education of 
healthy and affordable eating and expression, while recognizing the heritage value of both 
the building and the neighbourhood in which it resides. This project unified these challenges 
in the form of programs under one roof as a means to assist in developing inexpensive 
spaces for artists to occupy and aspects of community food security in the neighbourhood.

1 For more detailed information of the spaces of the building see Appendix A Programming. 
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1.3 Considerations for Site Selection

 A site was selected in the City of Winnipeg’s downtown area as it currently houses 
a diverse population that is continuing to grow, yet does not contain adequate options 
regarding food and art that residential members presently seek (Planning, Property & 
Development Department City of Winnipeg 2011, 3-4). Within the downtown, the Exchange 
District was chosen as numerous residential developments are growing in and around this 
community, and at the present time is an example of one of the downtown neighbourhoods 
not meeting nutritional and cultural needs of community inhabitants. It also contains a high 
number of historically designated buildings, coinciding with the purpose of this project to 
adapt a site with these pre-existing conditions as a means to be sustainable and work within 
a context bound by limitations not implemented in new constructions. Although a further 
examination and analysis of the site and building occurred in Chapter 2 of this document, 
considerations for its selection are established here to highlight the importance of the 
location in the foundation and development of this practicum project.

 The Kay Building was the selected location for the application of this project, as it met 
the three characteristics proposed in the initiation of this document. These characteristics 
included accessibility, historical associations, and historic qualities. This building has a central 
location within the district, providing ease of access to users in the immediate and nearby 
neighbourhoods. It also has historical ties to retail occupants and the arts community 
within the building itself and the adjoining area, along with originating architectural and 
decorative features on both the exterior and interior, further explored in Chapter 2 of this 
project. These historical associations coincided with program interventions this project sought 
to integrate based on community food security education. The buildings original design as a 
warehouse offered flexibility to the various owners of the site over the years, and today has 
provided an opportunity for this practicum project to continue the structure’s adaptation by 
adding another layer to the evolution of the site through the incorporation of adaptive reuse 
strategies, including insertion, installation, and narration. 
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1.4 Project Objectives

 The following is a list of project goals, outlining what this project sets out to achieve 
through research and analysis in order to form a design solution.

 1. Design an interior that meets the current needs of the Exchange District in 
     Winnipeg, Manitoba based on research outlined in the Winnipeg Warehouse Plan 
     Draft and the Downtown Community Food Assessment.

 2. Gain a better understanding of how to design within historic structures by meeting 
     the Standards and Guidelines for the Conservation of Historic Places in Canada.

 3. Understand how to use adaptive reuse techniques as a means to design a 
     sustainable interior that unifies the original scheme of the building with the present.

 4. Design an interior that supports community food security within a neighbourhood 
     by providing programs that alleviate some of the current insecurity found in 
     the community.
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1.5 Research Questions

 To guide the research of this project, three questions were established. These 
questions were developed from a combination of the context of this project and project 
objectives, contributing to an examination of how interior design and the selected concepts 
and theories involving adaptive reuse and community food security are applied to the 
development of the project. 
 
 1. How to utilize and preserve a historic structure to preserve the qualities of the  
     community in which it resides, while providing essential services to the area. 

 2. How to create and insert a temporary interior that will highlight historical aspects 
     of the building without making permanent changes, in order to meet historical 
     building renovation standards found in the Standards and Guidelines for the 
     Conservation of Historic Places in Canada. 

 3. How to provide and integrate amenities in the form of a market, café, classroom, 
     library, greenhouse, gallery space, and artist studios that address community food 
     security to the various users of the site into the existing structure based on local 
     culture and history. 
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1.6 Project Overview

 The CCE Project consists of five chapters and a conclusion arranged to describe the 
evolution of the project from the beginning to research, analysis, and the design solution, 
before summarizing with the conclusion. Beginning in Chapter 1 with the introduction, the 
context, typology, and purpose, and site selection criteria provide background on what 
the CCE Project is about by situating the setting, category, and location. Following this are 
project objectives outlining the goals this project set out to achieve, with research questions 
used to guide these goals through the course of the project.  

 Next, in Chapter 2, a site and building analysis were conducted. This analysis consisted 
of a historical background of both the site and building, followed by an examination of the 
surrounding community and the chosen structure. The study of the history of the Exchange 
District and Kay Building formed the foundation of the project by situating the project in 
the city and highlighted key features. It also identified the strengths and weaknesses of the 
area, integral in the formation of the design. The information gathered in this Chapter also 
influenced the related concepts and strategies researched in the literary analysis. 

 Chapter 3, a literary analysis, contained an analyzation of adaptive reuse and 
community food security (CFS). The concept of adaptive reuse was studied in relation to 
strategies of insertion from the perspective of architect Françoise Bollack, and installation 
and narration from the interpretation of architects Graeme Brooker and Sally Stone. These 
strategies were utilized as a means to determine suitable methods to redesign the Kay 
Building to meet current building codes and accessibility standards while retaining the 
buildings historic designation. The strategies found in the concept were related to ideas of 
performative design by architect David Dernie, mise-en-scène be Jean Whitehead, and the 
use of spolia by Brooker and Stone, as a way to implement the adaptive reuse strategies into 
the design. Concurrently, CFS as described by the Dietitians of Canada, nutritionist Michael 
Hamm, and geographer Anne Bellows, was researched in relation to residents, type of food 
and its impact on overall health, and sustainability in terms of types of programs and the 
overconsumption leading to the disposal of food. Residents or inhabitants of the area were 
examined from the position of Dietitians of Canada. Following this was an examination of 
behaviours and the surrounding environment in relation to food and health by economists 
Carolyn Dimitri and Stephanie Rogus. Lastly, sustainability and CFS was examined relative 
to self-reliant community activities presented by social worker Michelle L. Kaiser, and the 
correlation of food waste to food insecurity as studied by scientists of technological and 
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socio-economic planning Kirsten Bransholm Pedersen, Birgit Land, and Bente Kjærgård. The 
information gathered in the Community Food Security section provided an understanding of 
the types of programs the design would require to address resident nutritional concerns. 

 As a means to understand the research found on the site, building, and literary 
analysis, a precedent analysis of three designs was studied in Chapter 4. These precedents 
examined Neechi Commons in Winnipeg, Manitoba, the Brasserie in New York City, and 
the Santa Caterina Market in Barcelona, Spain, as a means to understand different retail 
typologies and design interventions. The selected projects included various categories 
involving food and adaptive reuse concepts and relative theories of performance design, 
mise-en-scène, and the use of spolia, as a way to connect the analysis of the researched 
literature with constructed projects.

 Chapter 5 proposed the design of this practicum project, and how it had 
evolved from research and analysis into a concept, floor plans, elevations, sections, and 
perspectives. Using information from Chapters 2 through 4, the design encompasses the 
information gathered and applied it to a proposed visual solution. 

 Finally, the project was concluded by summarizing the information gathered. It 
reviewed considerations of the research questions outlined in Chapter 1, followed by limits 
and biases of the project, lessons learned and offered new directions for further research.
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CHAPTER: SITE AND BUILDING ANALYSIS 
2.0 Introduction

 This chapter examines the location for the CCE Project, and analyzes how the 
research gathered will influence this project’s design consideration and features. The site 
also referred to as Kays, is located in the Kay Building at 245 McDermot Avenue in the 
Exchange District in Winnipeg, Manitoba. The location and building were selected for 
their historical value, position in the city, and the opportunity to provide economic and 
social solutions to elements considered lacking by residents and the city. The structure 
and surrounding neighbourhood are described and analyzed based on their historical 
background and context including geographical location, demographics, accessibility, 
and surrounding amenities. The opportunities and constraints of the site and building are 
also explored in relation to the CCE Project, concluding with observations and data that 
will guide the design portion of this project. 
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Figure 2. Map of the City of Winnipeg with Site Context. (Adapted from Google Maps, 
accessed May 3, 2017).

Figure 3. Map of Downtown with Exchange District Site Context. (Adapted from City of 
Winnipeg Neighbourhood Profiles Maps, accessed July 9, 2018).
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2.1 Site Description

 The selected site for the CCE Project is the Exchange District. Located in downtown 
Winnipeg, Manitoba, the site contains over a hundred turn-of-the-century buildings 
constructed between 1880 and 1913 within twenty city blocks (Parks Canada 2004). The 
district was named for the Winnipeg Grain and Produce Exchange founded in 1887 and 
was designated a national historic site of Canada in 1997 (Bruce 2017). The district received 
designation for its architecture, landscape, and history, including its role as the center  
of grain and wholesale trade, finance, manufacturing in Western Canada (Parks  
Canada 2004). 

 The Winnipeg Grain and Produce Exchange was one of the most important 
commodity markets in North America (Levine 1987, 2). Beginning in 1887, the Exchange 
provided access for Western Canadian wheat to be transferred from farmers to consumers 
across the globe for nearly sixty years (2). Through the use of railways, the city was the 
gateway connecting Western Canada to urban centers in Eastern Canada and the United 
States, placing Winnipeg on the international map (3). By 1906, Winnipeg was considered 
second to Chicago as the most active grain market in North America and by 1909 had the 
largest cash wheat market in North America (57-58 and 85).

Figure 4. McDermot Avenue looking east towards the Kay Building. 
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Figure 5. Exchange District facing north towards the Kay Building. 
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 The Grain Exchange also contributed to the economic development of the city (3). It 
encouraged immigration through its financial success and was involved in every aspect of 
its cultural life, including supporting and organizing various sports clubs (3 and 23). As the city 
continued to thrive, the District began to grow with warehouses and businesses that were 
constructed in multiple architectural styles using the most up to date construction methods 
(Parks Canada 2004). The neighbourhood became a home for various companies including 
financial institutions, theatres, and publishers (Bruce 2017). 

 While the Grain Exchange was very successful, it also had its downfalls. Entangled 
in controversy, the Exchange had an uneasy relationship with the agrarian community, as 
farmers saw the Exchange as a corrupt group that gambled with their livelihood (Dafoe 
1998, 86-87). By 1917, the federal government had become more involved in the market due 
to World War I and formed regulatory boards as a means to regulate supplies (Levine 1987, 
96). After the war ended, the federal government continued to be involved in the exchange 
to support the transition of the Canadian economy from a time of war to one of peace, and 
to appease the farming community (103 and 106). 

 The post-World War I era saw an economic decline as the real estate market reached 
a standstill, immigration began to move further west, and grain prices and wages continued 
to drop with the failure of the 1919 General Strike and the opening of the Panama Canal 
(105). The completion of the Panama Canal in 1914 led to a change in the distribution of 
supplies in North America, as supplies initially moved by train through Winnipeg were now 
being shipped through Vancouver and the canal, as it was a cheaper method of distribution 
for farmers and businessmen (105). The fading legacy of the Exchange continued to 
deteriorate with the stock market crash and the Great Depression in the 1930’s (Dafoe 1998, 
87). By the 1940’s, the Exchange was suspended by the federal government in favor of the 
Canadian Wheat Board (151-152). Though the suspension was temporary, it still negatively 
affected the prosperity of both the Exchange and the City of Winnipeg by encouraging 
large corporations and main forms of transportation to relocate to other cities (151-152). 
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 In contemporary times, the formerly known Winnipeg Grain and Produce Exchange is 
known as the Winnipeg Commodity Exchange and is the only Canadian futures and options 
exchange (Lougheed 2003). Due to the Exchange’s historical contribution to the City of 
Winnipeg and Western Canada, the neighbourhood where the majority of these activities 
took place was renamed the Exchange District (Parks Canada 2004). The economic decline 
of the early nineteen hundreds and the distinct boundaries of the area preserved the 
district, allowing the architecture of the time to be exempt from major developments and 
modifications (Bruce 2017, 12). As a result, the Exchange District today consists of numerous 
structures erected during this prosperous time. Presently, the district is considered to be 
Winnipeg’s commercial and cultural nucleus filled with unique shops, restaurants, and artistic 
events, and is seen as a vibrant place to live, work and visit (Heritage Winnipeg 2017). 

 The Exchange District is home to 440 people, or 6.7% of the population of the City of 
Winnipeg, with numerous other citizens traveling to the area to work, study, eat, shop, or 
sightsee (Statistics Canada 2011a, 2).2 While this number has fluctuated over the years, the 
past thirteen years have seen a steady increase due to re-investments in the area that have 
focused on increasing residential development, improving downtown amenities, investing 
in educational institutions, and promoting diversity (Institute of Urban Studies 2015, 2-4). 
Programs such as the Downtown Residential Development Grant, Live Downtown, and SHED 
TIFF investments have resulted in a growing number of people moving to the downtown 
area (Institute of Urban Studies 2017, 4-5). The age range of the district varies from children to 
elderly, with the majority of the population being between twenty through forty-nine years 
of age (Statistics Canada 2011a, 3). Household income of area residents ranges, with the 
majority of people earning between $20 000 to $49 000 a year (14).

 The district also consists of numerous businesses, educational facilities, and tourist 
attractions. The downtown region supports approximately 69 000 jobs, 24 000 students from 
colleges and universities, and attracts millions of visitors a year (Syvixay and McCullough 
2014, 6, 22 and 24). The City of Winnipeg receives an average of 3.8 million visitors per year 
with people coming from within the province of Manitoba, across Canada, as well as from 
the United States and overseas (Economic Development Winnipeg 2017, 8). These visitors 
include individuals, couples, and families, with the majority visiting or staying in the downtown 
region (Syvixay and McCullough 2014, 24). 

2 This survey data is the current published census information available. For more information see the City of 
Winnipeg 2011 Census and National Household Survey Data for the Exchange District.
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Figure 6. Pie graph comparing population percentage of the Exchange District with the 
City of Winnipeg. (Data from Statistics Canada, “2011 Census and National Household 
Survey Data - Exchange District,” accessed November 23, 2017, http://winnipeg.
ca/census/2011Community%20Areas/Downtown%20Neighbourhood%20Cluster/
Neighbourhoods/Downtown%20East/Downtown%20East%20Neighbourhoods/Exchange%20
District/ Exchange%20District.pdf.)

Figure 7. Pie graph showing age population in the Exchange District. (Data from Statistics 
Canada, “2011 Census and National Household Survey Data - Exchange District,” accessed 
November 23, 2017, http://winnipeg.ca/census/2011/Community%20Areas/Downtown%20
Neighbourhood%20Cluster/Neighbourhoods/ Downtown%20East/Downtown%20East%20
Neighbourhoods/Exchange%20District/ Exchange%20District.pdf.) 
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Figure 8. Pie graph showing income demographics of the Exchange District. (Data 
from Statistics Canada, “2011 Census and National Household Survey Data - Exchange 
District,” accessed November 23, 2017, http://winnipeg.ca/census/2011/Community%20
Areas/Downtown%20Neighbourhood%20Cluster/Neighbourhoods/ Downtown%20East/
Downtown%20East%20Neighbourhoods/Exchange%20District/ Exchange%20District.pdf.)

Figure 9. Pie graph showing household sizes in the Exchange District. (Data from Statistics 
Canada, “2011 Census and National Household Survey Data - Exchange District,” accessed 
November 23, 2017, http://winnipeg.ca/census/2011/Community%20Areas/Downtown
%20Neighbourhood%20Cluster/Neighbourhoods/ Downtown%20East/Downtown%20East
%20Neighbourhoods/Exchange%20District/ Exchange%20District.pdf.)
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Figure 10. Pie graph showing family structures in the Exchange District. (Data from Statistics 
Canada, “2011 Census and National Household Survey Data - Exchange District,” accessed 
November 23, 2017, http://winnipeg.ca/census/2011/Community%20Areas/Downtown
%20Neighbourhood%20Cluster/Neighbourhoods/ Downtown%20East/Downtown%20East
%20Neighbourhoods/Exchange%20District/ Exchange%20District.pdf.)
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2.2 Site Analysis

 Though the City of Winnipeg has been investing in the Exchange District and the 
downtown area, studies have shown that an essential amenity lacking in the region is 
the availability and accessibility to healthy food.3 Currently, there are several cafes and 
restaurants operating within the Exchange, as well as a few educational facilities, but the 
area does not currently have any grocery stores as seen in figure 11. Studies by the Institute 
of Urban Studies at the University of Winnipeg show that in the downtown area between 
2010 and 2014 five supermarkets closed and three shut their doors due to mergers between 
companies (2016, 2). Due to this and other factors such as a higher population of low 
income individuals, the Exchange District and parts of the downtown are considered to be a 
food desert (2). A food desert is an area where people experience physical and economic 
barriers to accessing healthy food, including a lack of healthy and affordable food sources 
(2). Since there are no food stores available within a vital part of the community, except 
cafes and restaurants that are not affordable to everyone who lives in the area, the 
Exchange is classified as being a severe food desert (12 and 13). With a portion of the city 
living within the area and numerous workers, students, and visitors coming to the district 
every day, incorporating more healthy food options within the neighbourhood is crucial for 
the health of these individuals. 

 Providing more grocery and market options within the area would be one solution to 
this issue, but incorporating healthy restaurants would be the second option. According to 
a Downtown Biz survey conducted in 2013, the people in the downtown area not only want 
more grocery stores, but they want healthier restaurant options (Syvixay and McCullough 
2014, 21). Of the people who work downtown over 87% work full time, 71% take a lunch 
break, 75% dine during lunch, 49% shop or purchase food and beverages 1 to 3 times a 
week, 60% spend under $10 a week on coffee and snacks, and 47% spend under $30 on 
lunch (Syvixay and McCullough 2014, 6). Based on this information, including a healthy 
restaurant or café option in Kays would be ideal to provide an opportunity for those not only 
living in the area but also visiting the area. This would be beneficial for residents and tourists 
alike, as an average of 10% of the 3.8 million tourists who visit the city will visit a historic site 
such as the Exchange District, and while they are visiting the city will spend approximately 
32% of their money on food and beverages (Economic Development Winnipeg 2012, 7). 

3 For this project, healthy food refers to selecting and consuming food choices that contribute to an individual’s 
overall health, and the prevention of chronic diseases (Dietitians of Canada 2018). 
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 A third issue within the district is a decline in the cultural life of the community, 
due to a lack of unaffordable space. The area is home to numerous artists and cultural 
institutions such as the Manitoba Museum, Manitoba Theatre Centre, and Pantages Theatre, 
contributing to the districts diversity of artistic industry and practice (Planning, Property & 
Development Department City of Winnipeg 2011, 10-11). With the numerous developments 
going on in the neighbourhood, artists are competing with developers for affordable space 
to continue to practice and exhibit their art (3). This is a problem as arts and culture have 
intrinsic and instrumental benefits that strengthen literacy and problem-solving in children, 
builds self-confidence and resiliency, and provides health and wellbeing through social 
interaction (Creative Manitoba 2017, 7- 8). Culture and art also contribute to the vitality 
and regeneration of areas as creativity allows people to form and express their personal 
and community identity, which can be an economic driver for municipalities by 
providing employment (8). 

 Figure 11. Map showing markets, restaurants, schools, and a lack of grocery stores 
surrounding the selected project building (the Kay Building). (Adapted from Google Maps, 
accessed August 3, 2017).
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 As outlined in the Warehouse District Plan Draft in 2011, future developments should 
look at supporting the areas cultural identity and activities (14). This can be achieved by 
providing space for artists that offers the opportunity to make and show or perform their 
pieces. The various issues in the site, such as a lack of community food security and a loss of 
inhabited artists, can be addressed through the redesign and programming of a building 
within the district. The city is looking at providing facilities that will assist in supporting, 
developing and sustaining the area to fix these concerns. They are interested in shifting 
downtown developments towards creating mixed-use venues and converting heritage 
buildings, as a means to strengthen the diversity of the neighbourhood (Institute of Urban 
Studies 2015, 3). As a result, redesigning a heritage building within the Exchange District 
provides an opportunity to address occupant concerns the City of Winnipeg is currently 
facing. 

 Redesigning a building within the site holds many opportunities and constraints for 
this project. One of these opportunities is its accessibility to the various user groups through 
multiple means of transportation, as shown in figure 12. Users can reach the site through 
private and public transportation, including by walking, biking, driving, and taking the bus. 
There are bus stops within walking distance of the building, as well as ample street parking 
and parking lots for privately owned or rented vehicles, as visualized in figure 13. By being 
in the downtown area, people from the site to across the city can easily congregate to the 
district through these various forms of transportation.

 A constraint to designing at this location is a shortage of available space. As the 
majority of the buildings within the Exchange District were designed to be constructed flush 
to the sidewalk, the selected building needed to have ample room within the structure 
without requiring any major additions to the exterior of the building to increase the building 
size. While this optimizes interior space, it reduces any green space opportunities and 
does not allow any additional required space to be added onto the sides of the building, 
restricting any modifications to be constructed internally.
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Figure 12. Bar graph comparing various forms of transportation used by residents in the 
Exchange District compared to residents in the City of Winnipeg. (Data from Statistics 
Canada, “2011 Census and National Household Survey Data - Exchange District,” accessed 
November 23, 2017, http://winnipeg.ca/census/2011/Community%20Areas/Downtown%20
Neighbourhood%20Cluster/Neighbourhoods/ Downtown%20East/Downtown%20East%20
Neighbourhoods/Exchange%20District/ Exchange%20District.pdf.)
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Figure 13. Map of transportation access around the site including bus stops and parking lots 
for private vehicles. (Adapted from Google Maps, accessed August 3, 2017).
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2.3 Building Description

Kay Building 
Architect: Hugh McCowan
Location: 245 McDermot Ave, Winnipeg, Manitoba
Completion Date: 1893
Addition Date: 1900
Heritage: 1998

Figure 14. Exterior view of the present day Kay Building. This image shows the context of 
surrounding buildings and public access, as well as the scale of the building to people  
and vehicles. 
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Figure 15. Timeline of the Building.
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Figure 16. The Second Home of the Stovel Company. This image shows the original structure 
prior to its addition. (Stovel Company Limited. The Second Home of Stovel Company, Arthur 
Street and McDermot Avenue, with the Staff of Employees. 1893).

Figure 17. Major Street Signs by the Kay Building. 



32

 The Kay Building, formerly known as the Stovel Block, at 245 McDermot Avenue in 
Winnipeg, Manitoba was selected as the building for this project due to its location in the 
Exchange District and its subsequent heritage value as being the first constructed home of 
an innovative Manitoban printing firm (Thompson 1976, 20). This printing company pushed 
boundaries of the vocation, creating many firsts of its kind in Canada (20). Located between 
three main blocks of the area, Arthur Street, McDermot Avenue, and King Street, it was built 
in 1893 by architect Hugh McCowan for a printing company called Stovel Company Limited 
(Stovel Company Limited 1931, 11). 

 Stovel Company Limited was known for their printing and publishing of newspapers, 
magazines, trade papers and maps, as well as for their photography, engraving, and 
bookbinding (19 and 23). They were the first company in Canada to produce three colour 
processing plates and were best known for their trade papers and magazine publications 
of “The Western Home Monthly” and “The Nor’-West Farmer and Farmer & Home” (11 and 
37). The building was initially constructed as a three-storey warehouse and was enlarged by 
width and height to a five-storey structure in 1900, again by architect Hugh McCowan, to 
accommodate the rapid expansion of the company (11). The first four floors were occupied 
by the Stovel Company Limited with the fifth-floor sublet to a local German newspaper (10). 
On May 2, 1916, a fire gutted the interior of the structure, and after rebuilding the interior to 
its initial configuration, the Stovel Company moved out and into a new home on Bannatyne 
Avenue (12-13). 
 
 When the Stovel Company Limited relocated, the space was leased to the T. Eaton 
Company until their own building was constructed in 1920 (City of Winnipeg Historical 
Buildings Committee 1998, 8 and 9). After 1920 it was rented to various textile companies 
including Dominion Knitting and Manufacturing and the Broadway Garments Company 
and Dress Fabrics Limited until 1940 (8 and 9). In 1940, Stovel Company Limited sold the 
building to Kay’s Limited, a family dry goods business that became one of the largest dry 
goods businesses in Western Canada by the late 1960’s (9). Later the building was sold 
and occupied by a nightclub called Planet X, where the basement, first floor, and second 
floor underwent a renovation between 1995 and 1996 (Cloutier 2013). In 1998, the City of 
Winnipeg recognized the Kay Building as a municipality designated heritage site (Parks 
Canada 2006). Currently, the Kay Building is home to a co-working office space run by 
Creative Manitoba, the Alliance of Canadian Cinema, Television and Radio Artists (ACTRA 
Manitoba), Into the Music, and Pan Am Boxing Club.
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Figure 18. Trade papers published by Stovel Company Limited. (Stovel Company Limited. 
The trade papers shown above reach better than 80% of their respective trades in Western 
Canada, Any recognized advertising agency can give you particulars. 1931).
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Figure 19. A worker from Stovel Company Limited completing the mounting of a special 
large-scale map of Winnipeg. (Stovel Company Limited. Completing the Mounting of a 
Special Large Scale Map of Winnipeg, One of Stovel’s Unusual Map Orders. 1931).
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 The Kay Building was designed in the Romanesque Revival style along with other 
residential and commercial buildings of this time (City of Winnipeg Historical Buildings 
Committee 1998, 2). The form is distinguishable by its use of symmetrical mass, round arches 
on openings, rough texture, contrasting rhythm of openings, and accents of corbelled 
cornices and pyramidal caps (RM of Gimli Municipal Heritage Advisory Committee 2011, 7). 
It was built using mill construction methods (City of Winnipeg Historical Buildings Committee 
1998, 2). With its squared post and beams made from timber, the building was designed 
to house heavy stock and equipment found in typical warehouses of its time (2). The 
construction method was also selected for fire safety, as larger pieces of lumber burn slowly 
increasing the buildings fire safety rating, contributing to the structures ability to withstand 
the fire in 1916 (2 and 4). The original structure included a basement with a raised foundation 
and two floors at approximately 9.2 metres by 20.3 metres (30 feet by 66.5 feet) in size (3). 
After an addition in 1900, it was expanded with an extra 21.3 metres (70 feet) as well as an 
additional two storeys (3). 

Figure 20. A portion of the composing room at Stovel Company Limited in 1898, in the current 
Kay Building. (Stovel Company Limited. A Portion of the Composing Room, 1898, Showing the 
First Two Job Linotypes in Western Canada. 1898).
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Figure 21. Close up of the windows showing the round arches on openings and accents of 
corbelled cornices. 
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2.4 Building Analysis

 The exterior of the building is rectangular and symmetrical in style, with a material 
finish of brick painted red (Parks Canada 2006). Since its primary addition, the exterior of 
the building has undergone other changes including the incorporation of fire escapes, 
and modifications in egress (City of Winnipeg Historical Buildings Committee 1998, 3). These 
changes include having the main entrance reconstructed and additional ones added to 
provide another main access point with stairs and an accessible access point through the 
use of an elevator. The building also has access to a rear lane utilized for loading functions. 

Figure 22. Mill construction of post and beam visible in main staircase. 
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 Due to the buildings historical value, certain aspects of the building cannot be 
changed to conserve the heritage of the building.4 Such exterior historical elements of 
the structure include its rectangular symmetrical form, brick materiality painted red, the 
rhythmic organization of bays and windows in pairs and singles on the main three elevations 
of the building, ornate round arches of openings decorated with keystones on the three 
main elevations, irregular array of windows with metal surrounds on the rear elevation, and 
original signage reading ‘KAYS WHOLESALE DRY GOODS’ (Parks Canada 2006). As part of this 
project, these exterior elements must be considered and conserved if any exterior alterations 
need to occur (Parks Canada 2010, viii). 

 The exterior of the building is beneficial for the CCE Project as it already has a loading 
dock and a rear lane access for loading various groceries and supplies. As this building was 
designed with loading functions in mind, the users of the site will be able to unload their 
numerous goods without requiring any additional alterations to the outside structure. The 
exterior also has existing elevator access to the loading zone, providing ease of vertical 
accessibility for any freight needs. 

 A constraint to the exterior of the building is universal access. Currently, there are 
three main egress points in and out of the building, but two main of the three options are 
limiting for some users as they both require stairs. The third option does provide access to 
an elevator, but to access the elevator, the users must enter the egress located on the east 
side of the building. For this project, the existing elevator location was moved to be located 
at the main egress corner. It was also combined to be utilized for both user accessibility and 
freight requirements to provide ease of access for guests and staff throughout the building, 
and minimize costs of adding a second elevator. 

 The interior of the building was designed to house large machinery and other 
equipment of Stovel Company Limited, as well as offices and other public spaces (City of 
Winnipeg Historical Buildings Committee 1998, 4). Due to this warehouse function, the original 
interior aesthetics were modest in design, choosing to focus solely on durability (4). After the 
fire gutted the building in 1916, the building was restored to this modest layout (12). Over 
the years this building exchanged tenants several times, leading to numerous alterations in 

4  For more information on Canadian historical building standards see Standards and Guidelines For the 
Conservation of Historic Places in Canada (Parks Canada 2010). 
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the interior. The only original interior features now include wood floors, a wood ceiling on the 
second level with charred portions from the fire of 1916, the wooden post and beam frame, 
and a partition wall running through the building that was initially an exterior wall from 
1893 (Parks Canada 2006). These original interior features are also classified as historical 
character-defining elements of the structure, and like the exterior historical elements, must 
be considered and conserved in any building alterations (Parks Canada 2010, viii).
 
 The interior has seen various upgrades since its conception. The multiple owners have 
gone to considerable lengths to keep the building up to date. One of these enhancements 
includes a composting toilet system. This system was maintained and expanded for this 
project as it is both sustainable in its use of water, and sustainable to utilize as many existing 
options as possible to reduce waste during the renovation that occurred for the project. 

Figure 23. Original signage of the Kay Building. This signage influenced the new name of the 
structure, Kays. 
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Figure 24. Exterior of the Kay Building showing original signage and loading zone between 
buildings that connects to the street. 
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Figure 25. Main interior staircase showing wood floors, wood ceiling, original brick, wooden 
posts, and windows providing natural daylight. 
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Figure 26. Original rounded archway through original brick supporting wall initially used as the 
main exterior wall prior to the building’s addition. 
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 Another benefit of the existing interior is the numerous windows. The majority of the 
windows were designed to be on the east, west, and south side of the building, with a few 
located on the north side to maximize the amount of natural light entering the building, as 
exhibited in figures 27 and 28. These windows are not blocked by surrounding structures, 
allowing ample daylight to enter the space. Since the building was designed in the 
nineteenth century, where electric light was rare and expensive, natural daylight through the 
use of windows was considered to be the best option (Historic Resources Branch Manitoba 
Culture Heritage and Tourism n.d. 4). This is still beneficial today as it continues to reduce the 
strain on electrical systems during the day and provide opportunities for users to view their 
external surroundings. 

 A third advantage to the building is its initial function as a warehouse. Since its original 
use was as a warehouse, the space is open, flexible, with existing openings large enough for 
numerous types of equipment to easily be moved in and around the building.

 Constraints to the interior include the number of washrooms. As the structure was 
never designed for numerous people utilizing the building at once, the number of bathrooms 
in the area has been increased based on the occupant load.
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Figure 27. Sun path diagram of the City of Winnipeg showing the movement of the sun as 
it rises and sets with an annual variation of the degree of the path. (Data from Gaisma, 
“Winnipeg, Canada - Sun path diagram,” accessed August 8, 2017, https://www.gaisma.
com/en/location/winnipeg.html). 

Figure 28. Sun path diagram of the City of Winnipeg surrounding the Kay Building with 
windows, to demonstrate the amount of natural light the structure receives. (Data from 
Gaisma, “Winnipeg, Canada - Sun path diagram,” accessed August 8, 2017, https://www.
gaisma.com/en/location/winnipeg.html).
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2.5 Summary and Conclusion

 The Exchange District in downtown Winnipeg, Manitoba is a hub of commercial and 
cultural activity. With government investments, the area is continuing to grow and improve, 
but there are still facilities missing within the neighbourhood that need to be integrated and 
developed to address various occupant issues. Based on this information, this practicum 
project needs to incorporate a food and artist component that is diverse in design and 
programming to meet user requirements and city expectations. 

 The Kay Building in the site is a suitable location for the CCE Project to be developed. 
The buildings historical significance to cultural activity and innovation, warehouse style, vast 
size, accessibility to users, and current design features make the space flexible to adaptively 
reuse. While the structure is limited in its universal accessibility and existing envelope, these 
constraints do not reduce Kays potential but provides an opportunity to form something 
unique. All of these factors have guided the programming and design decisions for Kays, 
addressing both the site and the building to make a place that is effective, diverse and 
inclusive for the occupants and the City of Winnipeg.
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CHAPTER 3: LITERARY INVESTIGATION AND ANALYSIS
3.0 Introduction

 The following chapter examines theoretical positions and concepts that shaped 
the design and programming of this practicum project. Beginning with adaptive reuse as 
analyzed by architect Liliane Wong, key strategies of insertion, installation, and narration 
were outlined based on research by architects Françoise Bollack, Graeme Booker, and Sally 
Stone. These individuals describe how the selected tactics can be implemented to turn an 
old structure into something new, arguing that reuse is an effective and sustainable solution 
in this day and age. To integrate these adaptive reuse strategies effectively, theories of 
performative design by architect David Dernie, mise-en-scène by interior designer Jean 
Whitehead, and the use of spolia by Brooker and Stone were analyzed. These theories 
proposed solutions to establishing a connection between the original building, its new 
design, and its occupants, that could be executed through inserted, installed, or narrated 
components. With these components, significant design characteristics were formed and 
integrated into the design of this project.

 Following the adaptive reuse concept, Community Food Security was studied 
from the position of the Dietitians of Canada and a definition proposed by nutritionist 
Michael Hamm and geographer Anne Bellows. These interpretations outlined essential 
elements required to create food security within a neighbourhood based on inhabitants, 
food and health, and sustainability. The type of inhabitants and their role in a community 
was centered on information provided by Dietitians of Canada and studies by political 
scientist and sociologist Valerie Tarasuk, psychologist Andy Mitchell, and scientist Naomi 
Dachner. Food and health refer to the type of food and its health impacts, as researched by 
economists Carolyn Dimitri and Stephanie Rogus. Finally, sustainability from the perspective 
of sustainable food systems in distribution and overconsumption were studied in relation to 
community self-reliant activities by social worker Michelle L. Kaiser, and how food waste can 
contribute to food insecurity by scientists of technological and socio-economic planning 
Kirsten Bransholm Pedersen, Birgit Land, and Bente Kjærgård. Examining this collected 
research revealed essential programs recommended to form Community Food Security in 
a neighbourhood, including the provision of healthy food to be taken home, to be enjoyed 
in the establishment, and to learn how to procure a nutritious diet. To conclude this chapter, 
a summarization of these concepts and strategies were reviewed and correlated to the 
establishment of the program further examined in Appendix A, and the design in Chapter 5 
of this document. 
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3.1 Adaptive Reuse

 The phenomenon of recycling old buildings has been referred to in various ways 
from renovating to rehabilitating or remodeling to adaptive reuse (Diamonstein 1978, 13). 
Though the term adaptive reuse is recent, it has been in use for thousands of years as an 
early instance of resourcefulness that has evolved from the spoils of military conquests to 
becoming functional and sustainable (Wong 2016, 6, 30 and 54). According to Brooker and 
Stone adaptive reuse offers a chance to reinforce the character of an area, address issues 
of collective memory and identity with tradition, history, and culture, and is environmentally 
friendly (Brooker and Stone 2013a, 185). Adaptive reuse is effective when it respects and 
retains a structure’s historical significance while adding a contemporary layer that provides 
value for the functions of today (Department of the Environment and Heritage 2004, 3). 

 An adaptively reused building is unique as it will often be restructured and rephrased 
to fill a gap in the programming of the structure, impacting not only the site but the 
surrounding neighbourhood, district, or city in which it resides (Diamonstein 1978, 13). There 
are multiple methods to adaptively reusing a building. According to Wong, the success of 
adaptive reuse integration is dependent on the type of existing host structure (2016, 106). 
Once the kind of host is determined, the appropriate means of adaptive reuse can be 
applied to the building. Various researchers, architects, and designers, such as Bollack, 
Brooker and Stone, have found these methods include but are not limited to insertion, 
installation, and narration.

 For this project, the selected host structure fits the classification of a shell interior 
conversion. The Kay Building is a heritage building with numerous historical exterior shell 
characteristics and interior features, initially constructed as a warehouse for a printing 
company. To appropriately adaptively reuse this type of structure Wong suggests a strategy 
that will engage a portion or the entire entity of the interior, allowing the internal part of the 
building to become a container for the new and adapted elements (107). This conversion 
is suitable for buildings with a heritage designation that has a protected exterior, and for 
structures that require internal modifications including new circulation or spaces such as the 
Kay Building (107). To effectively reuse the Kay Building, strategies of insertion, installation, 
and narration are implemented as the primary means to include adaptive reuse within 
the design. 
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Table 1. Adaptive Reuse Outline. This table outlines the studied strategies of adaptive reuse 
and their relating concepts, to the design concept and outcome of this project. 
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ADAPTIVE REUSE:   

STRATEGY 
WITH RELATING 

THEORY/ 
CONCEPT 

THEORIST/ 
RESEARCHER 

DESIGN 
CONCEPT 

DESIGN/SPATIAL 
IMPLICATION 

Strategy – 
Insertion 

Theory – 
Performative 

Design 

Françoise 
Bollack 

David Dernie 

Create a new 
permanent addition 
that reanimates and 

stabilizes the site. 

Plan areas or systems 
that focus on user 

activity and 
experience. 

Design a staircase that 
connects the major food 
related programs in the 

building to reanimate and 
stabilize the existing 

circulation, while creating 
user activity and experience 

through physical 
movement.  

Strategy – 
Installation 

Concept –  
Mise-en-scène 

Graeme 
Brooker and 
Sally Stone 

Jean 
Whitehead 

Use flexible elements 
to form organization 

within the space. 

Transform the new 
design atmosphere of 
the building through 
physical properties of 
skins and props, and 

psychological aspects 
of light and colour. 

Organize activities and 
programs through physical 

elements of ceiling 
treatments and furniture to 

create adaptable 
boundaries within the 

building.  

Use light and colour as a 
method of wayfinding, and 

to create an emotional 
response when entering a 

new room.  

Strategy – 
Narration 

Concept – 
Use of Spolia 

Graeme 
Brooker 

Graeme 
Brooker and 
Sally Stone 

Retain features of the 
original building in the 
new design to draw 

attention to the 
buildings heritage.  

Reconnect historical 
aspects of the 

structure and enhance 
the narrative of the 
design through the 

reuse of found objects. 

Maintain the presence of 
original columns, beams, 

and wood ceiling by reusing 
the original ceiling and 

applying a drop ceiling over 
new program components.  

Upcycle and reuse regional 
materials such as discarded 
pallets and ash trees in the 

construction of new furniture 
to reference the sites 

location. 

 
3.1.1 Insertion 
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3.1.1 Insertion

 The method of insertion as a form of adaptive reuse is applied by inserting a new 
element into an existing volume, allowing the new to fit into the old (Bollack 2013, 23). 
Bollack relates this to putting a peg in a hole or a new lining in an old jacket (23). This new 
addition has its own identity and is meant to revive the host space or structure through its 
fresh application, sensibility, and relevance (23). This tactic can be used to add a new area 
or component to a design, including a new room or form of circulation (26 and 58). Insertions 
are a permanent approach to adaptive reuse that provides stability to a structure and 
reanimate the space through its new application. 
 
 As a means of applying insertion into this project, the theory of performative design 
was examined. Considered, “one of the most significant developments in contemporary 
exhibition design”, the application of performance space emphasizes the relationship 
between space, body, and time (Dernie 2006, 46). Otherwise referred to as display, 
performative design can have qualities similar to insertion where components of the 
performance may be integrated on a permanent basis (Brooker 2013, 130). The key to 
inserting performative design into a space is through focusing on the experience and user 
interactivity (Dernie 2006, 46). 

 To form an experience within the design, the space needs to focus on the encounter 
between the human body and its surrounding environment (46). For instance, the creation 
of communication between the visitor and the area is considered to be key to forming a 
relationship between the user, objects being displayed, and the site (Brooker 2013, 130). 
Since this type of design is visitor focused, the experience should prioritize the user as a 
method to form this encounter between the body and its environment (Dernie 2006, 46). As a 
means to achieve this, the space should insert a form of user engagement centered around 
the visitor and the parts of the building they want to experience. 

 The second component of applying performative design or display in an environment 
is through the engagement of user interactivity (46). According to Dernie the emphasis of 
performative design, “is placed on movement and action rather than static observation” 
(46). To embody this focus, visitors should be invited to engage in the space through 
movement and physical activities or objects (46). This can be achieved through multiple 
means including interactive software or interactive theatre (46 and 49) where individuals 
can participate through the use of digital environments or information walls, or by physically 
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interacting with exhibited artifacts, the fabric of the space, or spatial devices (46 and 49). 
Through physically involving themselves within the area, individuals cannot only view the 
performance but connect with it. With this connection the user experience is enhanced, 
encouraging visitors to stay and learn from the site. 

 To apply performative design to the CCE Project, components centered on 
experience and interactions were integrated. These components formed a unique 
experience for the users of the site through a contrast of new and old elements that not only 
make the building accessible for all but heighten the experience for all who visit. The primary 
experience concentrated on the introduction of new vertical circulation. This circulation was 
an elevator and staircase to assist in the movement of individuals throughout the building. 
The staircase was positioned as a focal point of the room to allow visitors of the space to 
become part of the performance, with the elevator added into the main entranceway for 
accessibility. This insertion added a contemporary layer to the existing building, allowing the 
shell to preserve the memory of the structure, and the new components to reanimate the 
space for its new program.

3.1.2 Installation

 Installation, as a form of adaptive reuse, is the placement of a single or series of 
elements within the boundaries of an existing building (Brooker and Stone 2004, 127). Used to 
invigorate or reveal existing characteristics of the space, new installations are often designed 
to be independent of the original host (127). This form of adaptive reuse can be a concept 
or a performance and utilizes elements influenced by the site or objects that have no 
relation to the existing context (Brooker 2017, 116). The installation technique is unique as it 
can be incorporated as a short-term element, has its own identity within the space, and can 
be used as a method of organization in the structure. 

 Often utilized as a method to introduce the concept of mise-en-scène in a design, 
installations reflect mise-en-scène through its temporal nature, minimal structural impact, 
and ability to transform the atmosphere of a space (Brooker 2017, 116; Brooker and Stone 
2016, 104). Mise-en-scène is fundamentally the art of presenting, including displaying what 
the users or audience can see or what designers want them to see (Whitehead 2017, 20-
21). With origins in theatre, mise-en-scène refers to, “…all visual elements that were used to 
‘stage’ a production”, and unites aspects of theatre and cinema that relate to perception 
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and meaning (22 and 27). It creates a staged space, formed from a setting that has a 
mixed atmosphere of actual or interpreted elements (15 and 23). To articulate the staged 
scene in an interior, Whitehead argues that the design should encompass the physical and 
psychological properties of a space (27). 
 
 Physical properties of a space involve constructing the actual scene through the use 
of skins or props (27). Skins relate to the setting of the backdrop by altering the visual surfaces 
of the room including the walls, floors, or ceiling through treatments of surface, layers, 
manipulation, or three-dimensions (41-42). In contrast, props are moveable items users may 
tangibly engage with such as accessories, furniture, fixtures, or equipment (64-65). Through 
setting the stage with these components, spatial boundaries can be formed based on 
proposed activities. As these elements do not change the structural integrity of the building, 
their application as an installation provides flexibility within the interior, allowing the function 
to shift or for the design to easily revert to the original.

 Corresponding to this, psychological aspects of mise-en-scène focus on augmenting 
a specific mood to obtain an emotional response from visitors of the space (27). While this 
can also be executed using skins and props, Whitehead recommends the use of light, colour, 
and special effects as a way of initiating a dramatic effect (27). An individual’s perception 
of space can be caused by illusions, implications, use of scale, or use of the five senses, that 
may vary based on the type of light or colour applied to the space (87). Light in an area can 
come from daylight, artificial light, candlelight, or digital light, and the application of colour 
may be through the selected hue, pattern or graphic (111 and 133). A combination of light 
and colour in an area can generate sensations of warmth or cold or even reactions of a 
welcoming, uninviting, calming or invigorating atmosphere. Installations using light, colour, or 
special effects will form an identity in the space, invoking a feeling or reaction in users of 
the site. 

 Installation as a tactic of adaptive reuse was incorporated in this practicum project 
to implement a design that reflected the concept of mise-en-scène. By focusing on physical 
and psychological properties, installed elements set the stage of the various activities that 
would occur in the building. Specifically, this project involved the installation of tangible 
layers of skins and props as a method of forming fixed and moveable boundaries in each 
space and set scenes for events such as art showcases and other catered events, further 
outlined in Appendix A of this document. The new skins employed in the building were 
manipulated to become physical stationary objects in order to alter the existing aesthetic 
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of the space by creating new physical and visual boundaries within each room. The props 
of furniture were introduced in a similar manner but designed to be moveable to allow users 
of the site to shift items when necessary. Psychological properties of mise-en-scène in this 
project concentrated on utilizing light and colour as a method of wayfinding through the 
building, as well as to invoke an emotional response when entering a room. An example of 
this is when the users enter the café. Soft materials, colours, and artificial light were employed 
to form a warm and inviting atmosphere that encouraged individuals or groups to enter and 
occupy the space.  

3.1.3 Narration

 Narration is an adaptive reuse strategy intended to recount aspects of a building’s 
past by redesigning the space to reference its historical background (Brooker 2017, 140). 
Unlike newly constructed environments, existing spaces have a previous history allowing 
designers an opportunity to extract and form this past information into three dimensions for 
new users to view and experience (140). Single or numerous stories can be chosen from 
the selected sites objects, spaces or inhabitants as a means of story-telling potential (140). 
The selection of the story provides a creative opportunity, allowing the elected narrative to 
coincide or juxtapose the existing as a way of bridging the past and present. With narration, 
elements can be implemented to accentuate the symbolic rendition of the building, 
emphasizing a specific story or historical background (156).

 Though there are various methods of integrating narration within an adapted 
building such as through concepts of mise-en-scène, Brooker and Stone believe the use of 
spolia is an alternative approach, viable through the appropriation of images, elements, 
and facts (Whitehead 2017, 24; Brooker and Stone 2013b, 59). Derived from the Latin word 
spoils, spolia in contemporary terms is, “the practice of recycling existing architectural 
elements by incorporating them into new buildings” (59). It was used in classical times as 
a phrase to describe the act of taking trophies after a battle such as a piece of armor or 
weaponry and typically referred to the reuse of fragments from a Greek or Roman column 
in architecture and design (59 and 60). Though it has a traditional connection to the spoils 
of war, it also has an archaeological implication where fragments of objects are reused in a 
new environment (Brilliant and Kinney 2011, 45). In contemporary design, Brooker and Stone 
depict spolia as a method of upcycling objects from other contexts. This method is based on, 
“the contingency, availability, and ease of supply”, of the item (2013b, 59). It is considered 
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an element formed from found materials, usually incorporated as a way to introduce new 
aesthetic concepts rather than restage aspects of the past (Brilliant and Kinney 2011, 225).  
Brooker and Stone believe spolia objects can be classified into three categories including 
ready-mades, persistent meaning or residual meaning, and continuity and permanence, as 
a method of integrating a narrative into a repurposed site (Brooker and Stone 2013b, 60). 

 Ready-mades are a utilization of found objects allowing the designer to make an 
old item into something new through recreation, reinterpretation, and reproduction (60). By 
appropriating what is on hand in a collage-like manner, the reuse leads to a unique form 
of adaptation that provides the recycled object with a distinct identity through a sense of 
nostalgia or memory to the design (59, 61 and 62). This use of spolia intends to enhance the 
atmosphere of the room in which it is situated by reinterpreting what the object is or how 
it can be used, allowing the object to become the vehicle in which the story of the new 
design is told.
 
 The second category, persistent or residual meaning, can be used as a means to 
reconnect a space with the past (62). It is meant to provoke the user of the area with a 
sense or story of something that has been lost, forgotten, or obscured, allowing a possible 
reflection on the elements new use or meaning (62). Unlike ready-made objects, persistent 
or residual meaning elements are integrated into a space to reveal what something was 
instead of presenting what it is. Rather than introduce a new story, it narrates one that was 
already told but possibly forgotten or previously unheard.

 Finally, spolia as a use of continuity and permanence is explicitly meant to enhance 
the narrative of the design or object (65). Elements in this category may have associations 
with the past, or other traditions, or a distinct meaning (65). These items may be used to 
reshape the language of the structure including patterns or forms, as a way to further any 
connections to the site’s history or established meaning (65 and 67). Using continuity and 
permanence as a form of narration often uses the existing character as a starting point of 
the redesign (65). From there, the adaptation continues from where the original design or 
intent began. The reuse of the structure in this application of spolia furthers the story of the 
lifecycle of the building, continuing onto the next chapter while retaining layers from 
earlier renditions.
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 The use of spolia is a strategy employed in the design of the CCE Project to implement 
the strategy of narration. Utilized as a means to reuse and upcycle existing objects to be 
sustainable, invoke memory, and further the narrative of the design, it was applied to the 
project through the integration of materials. The chosen site was constructed with local 
materials in a Romanesque Revival style (City of Winnipeg Historical Buildings Committee 
1998, 2). To reflect the initial design, regional materials, such as wood from pallets or ash trees 
cut down due to the emerald ash borer infestation, were selected and reinterpreted into 
another use as a means of ready-made materials that had a unique identity to craft the next 
chapter of the building. These found objects had a residual meaning of their original purpose 
that was reinterpreted and reused in a new context to draw the user’s attention in the room. 
These elements were selected based on their historical continuity to the site to further the 
memory and narrative of the building. By using spolia objects, the design formed a narrative 
that was able to, “reintroduce the past and the ‘other’ into the present” (Brilliant and Kinney 
2011, 168). 
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3.2 Community Food Security

 Considered to be a significant process and outcome to achieving food security 
in Canada, community food security (CFS) is an approach that recognizes the role of 
the food system in a broader context (Slater 2007, 1). CFS is believed to exist when, “…all 
community residents obtain a safe, culturally acceptable, nutritional adequate diet through 
a sustainable food system that maximizes community self-reliance and social justice” (Hamm 
and Bellows 2003, 37). To achieve this includes addressing a community’s household and 
individual human economic and social rights, creating community empowerment and self-
reliance, and utilizing sustainable resources within a food system (37-38). 

 To achieve CFS in Canada, goals involving social equity and human health, 
environmental health, and economic vitality must be met in order to achieve a sustainable 
system (Slater 2007, 2). These goals include focusing on maximizing relationships between 
the consumption and cultivation of local food, creating community self-reliance and 
empowerment, promoting a sustainable food system, and forming an inclusive environment 
that supports all members of the community (Hamm and Bellows 2003, 39). To meet these 
goals, long-term planning with various participants will take place to arrange a strategy 
for implementing these objectives (Slater 2007, 1-2). These strategies can be based on one 
of three stages where the first stage applies an initial food systems change, the second a 
food systems in transition transformation, or a third option of a food systems redesign for 
sustainability depending on what strategy will form the most success in the community (5). 

 To support food security at the community level in the selected site, the CCE Project 
includes the Winnipeg Food Council and CentreVenture Development Corporation as major 
shareholders in the project to implement a long-term CFS plan in the Exchange District. 
This plan will focus on the first stage option of CFS strategies where, “…small but significant 
changes to the existing food systems will be created in order to provide immediate and 
temporary relief”, to the residents of the neighbourhood (5). These changes are based on 
major aspects of CFS including the people of the community, type of food and its related 
health effects, and sustainability, influencing the programming portion of this project. 
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Table 2. Community Food Security Outline. This table outlines the studied concepts and  
research of CFS in relation to the design concept and outcome.
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COMMUNITY FOOD SECURITY: 

CONCEPT/ 
RESEARCH RESEARCHER DESIGN 

CONCEPT 
DESIGN/SPATIAL 

IMPLICATION 

Inhabitants Dietitians of 
Canada 

Plan spaces and 
building circulation 
that welcome and 

provide programs for 
all members of the 

community. 

Design a library housing 
kitchen equipment, cook 
books, and other reading 

material. 

Provide a staircase and 
elevator in the main 

entrance for all users to 
operate.   

Create a secondary 
entrance, leading directly 
to a food donation area of 

the market. 

Food and 
Health 

Carolyn Dimitri 
and Stephanie 

Rogus 

Develop spaces for 
learning through 
interaction and 
engagement.  

Provide classrooms and 
other educational spaces 

that include kitchen 
equipment, and group 

seating with a table and 
chairs. 

Sustainability –  
Community  
Self-reliant 
Activities 

Michelle L. 
Kaiser 

Create spaces that 
teach community 
members on food 

production 
knowledge, while 

encouraging small-
scale productions 

and supports 
resource sharing.  

Design a farmers market 
with adaptable and flexible 

stalls for farmers and 
merchants to sell produce, 

plants, art, and various other 
products. 

Sustainability –  
Food Waste 

Kirsten 
Bransholm 

Pedersen, Birgit 
Land, and 

Bente 
Kjærgård 

Plan areas and 
create systems that 
collect, reuse, and 

recycle food waste, 
to reduce excess 

waste in the project.  

Provide a café that collects 
and upcycles food waste 

from retail establishments to 
divert their food waste from 

the landfill. 

 Create spaces for 
composting throughout the 

building. 
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3.2.1 Inhabitants

 According to Dietitians of Canada, one in eight households or over four million 
citizens experience food insecurity in Canada (Dietitians of Canada 2015). In Manitoba, this 
equates to 12.1 percent of the population of the province, with 11.5 percent of households 
in the City of Winnipeg considered food insecure (Tarasuk, Mitchell and Dachner 2014, 9 
and 28). Causes of food insecurity are attributed to numerous factors, typically stemming 
from financial constraints (Dietitians of Canada 2015). Upon further examination of who is at 
risk of being food insecure in an area, research has found that certain individuals are more 
vulnerable. Dietitians of Canada has found that though all residents in an area can suffer 
from food insecurity, certain households who have lower incomes or a chronic disease, or 
consist of women, children, indigenous backgrounds, new immigrants, or are homeless, are 
at a higher risk of becoming or experiencing food insecurity (Dietitians of Canada 2015). 
In Winnipeg’s Exchange District, households with lower incomes, women, children, post-
secondary students, indigenous backgrounds, and new immigrants are at risk or are currently 
facing the impact of food insecurity in the area based on various factors due to their 
gender, age, and ancestry. 

 Food insecurity derives from, “a household’s inability to access food for financial 
reasons” (Tarasuk, Mitchell and Dachner 2014, 10). Consequently, individuals with lower 
incomes or no incomes are more likely to be food insecure. In 2011, the cost of eating a 
nutritious diet for a family of four ranged from $778.90 to $860.80 a month in Winnipeg, 
Manitoba, based on the Nutritious Food Basket (Rand et al. 2012, 5). While this may be 
affordable to some, many residents of the city are unable to pay for this type of diet. This 
is due to a number of factors including limited access to retail stores such as convenience 
stores that sell fewer fresh items at higher prices, and to the income of various households. 
In “Household Food Insecurity in Canada 2012”, researchers found households with low 
wages or salaries made up the majority of food insecure households, with 62.2 percent 
of these households considered food insecure (Tarasuk, Mitchell and Dachner 2014, 11). 
This group was followed by social assistant individuals who made up 16.1 percent of food 
insecure households, then senior’s income and dividends at 12.3 percent, and people on 
employment insurance at 3 percent of food insecure households (2014, 11). With these 
findings, there are numerous types of lower income households that experience food 
insecurity. Unfortunately, research has shown that the likelihood of specific inhabitants 
experiencing this can further result from gender. 
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 A group particularly burdened with facing food insecurity are women. According 
to “Food Insecurity and Health: A Conceptual Framework”, female-headed households or 
women in relationships tend to experience the effects of food insecurity more than men, 
with this number increasing if the household contains children (Weiser et al. 2015, 24). For 
example, in Canada in 2012, 34.3 percent of female lone parent households with children 
under the age of 18 were food insecure, compared to 17.2 percent of male lone parent 
households with children (Tarasuk, Mitchell and Dachner 2014, 10). This is due to inequalities 
stemming from unequal control over resources and household food allocation, as well as 
their tendency to leave work due to pregnancy or to serve as caregivers (Weiser et al. 2015, 
24). Women who are pregnant are likely to experience food insecurity due to financial strains 
from leaving the workforce to take maternity leave or to take care of the child (Ivers and 
Cullen 2011, 1742S). By not working, women have a harder time furthering investments in 
their career or education (Weiser et al. 2015, 24). Over time, these undeveloped investments 
cause further financial strains on the household, contributing to the family’s inability to afford 
nutritious food. Consequently, being food insecure not only has negative consequences for 
the health and well-being of women, but their families. With 48 percent of residents of the 
Exchange District being women, this is a cause for concern for the individuals themselves 
and their children (Statistics Canada 2011a, 3). 

 One in six or 1.15 million children in Canada experience some level of food insecurity 
(Tarasuk, Mitchell and Dachner 2014, 2-3). Children are considered to be among, “the 
biggest victims of this food systems failure”(Blay-Palmer 2016, 2). This is believed to occur 
due to the rights of children not being upheld (2). Even with government intervention and 
support, families in Downtown Winnipeg have expressed their fear about the ability to obtain 
nutritious and culturally appropriate food for their children (Food Matters Manitoba 2013, 33). 
Children who are food insecure is especially concerning for minority groups, as well as for 
parents of children with disabilities, as these groups require additional support to ensure their 
child’s needs are being met (Blay-Palmer 2016, 5). Aiding children who are food insecure 
is considered a high priority, as the health problems developed in adolescence can have 
lifelong consequences (Brazier 2017, 19). These consequences can impact a child’s ability to 
learn and grow and has been found not only to limit education for children under the age of 
18 but for individuals seeking to further their education in post-secondary institutions. 
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 Numerous post-secondary students in Canada are also affected by food insecurity. 
In a survey conducted by social worker Drew Silverthorn in “Hungry for Knowledge: Assessing 
the prevalence of student food insecurity on five Canadian campuses”, nearly two in 
five students were found to be food insecure (2016, 1). This is due to rising post-secondary 
tuitions, leading to a rise in student debt (4). To cope with food insecurities, students are 
turning to emergency food programs or will share food and borrow money as a means to 
manage their food supply, sacrificing their food intake to pay for rent, tuition or textbooks 
(2 and 9). If they cannot manage a nutritious food supply, many students will turn to low-
cost food options that are often nutritiously inadequate or skip meals (15). The effects of 
food insecurity on these post-secondary students have led to one in four feeling that it had 
negatively impacted their physical health, and one in five felt it had impacted their mental 
health (Meal Exchange 2016, 6). With the majority of post-secondary institutions located in 
Winnipeg’s Downtown, such as the University of Manitoba, the effects of food insecurity are 
felt by many students residing in the area, especially those considered visible minorities.  

 Households with Indigenous members have been found to experience food insecurity 
both in urban and rural communities, with 12 percent of the City of Winnipeg population 
identifying as Indigenous (Statistics Canada 2011a, 5). In Indigenous communities, “food 
consumption plays a central role as a cultural foundation”, as food, culture, and health 
are joined together (Cidro, Peters and Sinclair 2014, 2 and 4). These factors are linked, as 
together they support cultural values, create connections with nature, enable sharing, 
provide a nutritional intake, and are used for medicinal purposes (2-3). This group often 
experiences food insecurity in urban communities as culturally appropriate food is often 
inaccessible due to limited availability or high prices making it unaffordable (3). In Winnipeg’s 
North End, a food co-op called Neechi Commons opened as an opportunity to fill this 
void, and provided downtown Indigenous residents with nutritious and culturally important 
foods. Even though this co-op has closed, it had helped in providing access to residents in 
the immediate area who experienced limited contact to this option, and to programs that 
educated and integrated cultural traditions (Food Matters Manitoba 2013, 30). In order for 
Indigenous residents to be food secure in an area, they must not only be provided nutritious 
and culturally appropriate food but programs that integrate and teach traditions as a way 
to complete the link between food, culture, and health (30 and 39).

 Other visible minority households such as new immigrants tend to experience food 
insecurity due to various factors. According to nutritionist Amy Goulet, “recent Newcomers 
(who have been in Canada for less than five years) are nearly twice as likely to be food 
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insecure as Canadian-born citizens” (2014, 3). This is due to challenges in their new living 
environments, such as barriers with language, limited access to fresh and culturally 
accepted food, income and affordability of traditional foods, and a lack of nutritional 
knowledge (Henderson, Epp-Koop and Slater 2017, 2 and 5). For instance, Indigenous 
groups, newcomers and visible minorities biggest challenge to becoming food secure come 
down to the, “availability, affordability and quality of culturally acceptable food”, in an area 
(Goulet 2014, 12). To reduce food insecurity for newcomers to Canada, quality food that is 
culturally acceptable needs to be available and affordable to ensure they retain a healthy 
and nutritious diet (Henderson, Epp-Koop and Slater 2017, 5). Without quality traditional foods 
and limitations with language and nutritional knowledge, newcomers are at risk of becoming 
and staying food insecure. Currently, pre-established programs and organizations geared 
towards assisting newcomers are located in Downtown Winnipeg (Food Matters Manitoba 
2013, 31). To be closer to these resources, numerous newcomers are moving into the area, 
making it vital for companies in the neighbourhood to assist in providing nutritional and 
culturally appropriate food and food programs in their businesses (31).  

 While all of these inhabitants experience various barriers to achieving food security, a 
common limitation between the examined groups is attributed to affordability. Currently, the 
need for food banks and meal programs has risen not only in Winnipeg but across Canada, 
as a means to assist everyone in need (Food Banks Canada 2015, 3). This has led to research 
that looks at addressing alternative solutions, as a way to reduce the number of people who 
are food insecure in Canada. To assist inhabitants that are food insecure in the Exchange 
District in Winnipeg, Manitoba, this practicum project looks at applying a “pay as you feel” 
method of payment in the building’s café and parts of the market. Pay as you feel methods 
are being incorporated in projects across the globe to be inclusive and allow all residents 
of communities an opportunity to visit and experience sites (Coldwell 2014). This method 
is a payment option that suggests a payment price, but ultimately allows visitors to pay 
what they feel is an appropriate amount for the meal they received based on their income 
(Center for Hunger-Free-Communities 2018). It is a system that allows those with lower 
incomes the opportunity to pay lower prices than those with higher incomes. For people 
who are not able to pay, the pay as you feel method offers users the option to donate their 
time by assisting in cleaning up as an alternative to paying. This method is employed in the 
CCE Project to diminish economic boundaries and allow all users of all ages, genders, ethnic 
backgrounds, and income ranges the opportunity to purchase goods at the site. This project 
also incorporated a kitchen lending library, allowing residents the opportunity to rent or 
borrow cookbooks, and other kitchen equipment that would otherwise be too expensive for 
some members to purchase. 
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3.2.2 Food and Health

 Eating nutritious and culturally appropriate food is important as, “ultimately, the 
choice of food consumed, in terms of quality and quantity, has implications for personal 
health” (Dimitri and Rogus 2014, 21). The impact of insufficient food selections on an 
individual’s wellbeing has been found to negatively impact their nutrition status and mental 
health (Weiser et al. 2015, 26). A diet with an insufficient quality and quantity of food can 
contribute to macronutrient and micronutrient deficiencies that lead to obesity and chronic 
disease (26). Specifically, the World Health Organization associates poor diets to nutrition-
related diseases including diabetes, cardiovascular disease, cancer, osteoporosis, bone 
fractures, and dental diseases (WHO 2018). An insufficient diet due to food insecurity has also 
been found to impact mental health by creating anxiety, depression, and stress (Weiser et al. 
2015, 27). Numerous researchers argue that attaining a healthy diet in food security is linked 
to the accessibility and affordability of food. In “Food Choices, Food Security, and Food 
Policy”, Dimitri and Rogus believe that even though these economic factors are important, 
a user’s behaviour also has to be considered as it can affect what someone will consume 
(2014, 20). Behaviours that contribute to food insecurity are based on a lack of awareness or 
understanding, and the surrounding environment (20). 

 A lack of awareness or understanding of the nutritional value of a product can come 
from marketing factors such as the use of labels, health claims, packaging, displays, or listed 
prices (20). While a large number of consumer base buying decisions on taste, preference, 
convenience, family preferences, or nutritional value, the majority of purchases are based 
on price (22). Even though approximately 65 percent of people utilize shopping lists while 
buying groceries to ensure they only buy what they need, stores employ marketing tactics 
of end-of-aisle displays and in-store promotions to create unplanned consumer purchasing 
decisions to increase store sales (23). For example, some stores will place discounted lower 
value items at eye level and higher nutritional value items on the top shelf to encourage 
users to purchase specific products (23). By focusing on convenience and profit, stores 
influence the behaviour in what things people will buy through limiting the affordability and 
availability of healthy food as a means to increase sales.  

 A second behaviour is related to our surrounding environment. As mentioned 
above, people are more likely to eat what is convenient and readily available. According 
to Dimitri and Rogus, “research shows that the food environment, or the availability of 
food in stores in a neighbourhood and the types and prices of products they carry, has a 
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particularly substantial influence on diet quality”, especially those with lower-incomes (21). 
This is because individual choices on eating behaviours have a direct correlation to the 
environment, where the environment is considered a critical force in restricting or increasing 
peoples eating decisions (Belon et al. 2016, 18). When healthy foods are not available or 
easily accessible, residents will turn to stores based on convenience even though food 
options are limited in selection and are typically more expensive (Larsen and Gilliland 
2009, 1158). 
 
 As businesses select their locations based on profit potential, some may opt to occupy 
only certain parts of the city. In Winnipeg, smaller food stores and convenience stores are 
more prevalent in the inner city compared to suburban areas where supermarkets dominate 
the food environment (Food Matters Manitoba 2013, 16; Wiebe and Distasio 2016, 7). Smaller 
food stores and convenience stores do not carry the same products found in larger stores, 
often focusing on providing a higher percentage of highly processed foods that usually have 
a lower quality in nutrients and more expensive (21). According to information collected by 
the Nutritious Food Basket (NFB) in Manitoba, seven stores studied in Winnipeg’s Downtown 
were missing 31.8 percent of food items that are required to complete an NFB (Rand et 
al. 2011, 32). A complete NFB is based on, “a standardized list of 67 food items and was 
developed as a survey tool to measure the cost of basic healthy eating that represents 
current nutrition recommendations and average food purchasing patterns” (15). By living in 
environments with a smaller selection of healthy food, which is often sold at a higher price, 
residents within the area have fewer choices leading their neighbourhood environments 
to support insufficient food options and food buying behaviours. Through limited selections, 
the surrounding environment puts people in the area at a higher risk of experiencing food 
insecurity due to affordability and availability. 

 As a means of assisting in forming behaviours that encourage purchasing and 
consuming nutritious and culturally appropriate food to obtain a healthy lifestyle, the 
NFB in Manitoba recommends activities that support cooking, literacy and numeracy, 
and budgeting skills as a means to encourage healthier eating behaviours (Rand et al. 
2011, 43). Geographers Kristian Larsen and Jason Gilliland further this recommendation by 
promoting the incorporation of farmers markets in an area to supplement and improve 
access to healthy local foods as a means of reducing food insecurity impacts (2009, 1160). 
To reflect these recommendations, this project integrated an educational component in 
the form of a classroom, a farmers market, and greenhouse as a source of local healthy 
food. The classroom houses kitchen stations for users to learn to cook healthy and culturally 
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appropriate food. It also includes seating or discussion areas for individuals to visit and discuss 
nutritional food options, as an opportunity to learn about attaining healthy diets, based on 
desires of newcomers to the City of Winnipeg (Goulet 2014, 13). The program also offers a 
farmers market as an alternative food option to supplement the existing environment with 
healthy and locally grown products. By providing activities that sell healthy alternatives, 
demonstrate how to cook, and educate on why preparing certain foods is important, this 
project assists in encouraging healthy food consumption behaviours in the Exchange District.

3.2.3 Sustainability

 The sustainability of food relates to food insecurity through social, economic, and 
environmental means.5 For this section, sustainable food systems and their relation to the 
creation of community self-reliance activities, and recommendations of decreasing food 
waste to secure food for current and future generations were examined. Sustainable 
food systems are, “collaborative networks that integrate the production, processing, 
distribution, and consumption of food and waste management. They aim to enhance the 
environmental, economic, and social health of a community” (Federation of Canadian 
Municipalities 2012). These systems are an important part of improving the health of both the 
food system and the public. In this project, sustainable food systems are examined regarding 
distribution and overconsumption, where community self-reliant activities in the form of a 
farmers market and food waste are analyzed. These categories examine the importance of 
forming and growing sustainable structures as a means of supporting CFS. 

 Community self-reliant activities are programs that focus on improving food 
production knowledge, encourage small-scale production, and support resource sharing in 
communities as a means of forming community self-sufficiency (Kaiser 2017, 221). As part of 
the local food system model, community self-reliant activities adapt local food productions 
and distributions to conform to the health priorities of a community (O’Kane 2011, 271). These 
activities can be implemented in programs such as farmers markets, as a means to improve 
community access to healthy food both economically and socially (Kaiser 2017, 221).6  
Economically, farmers markets support the local community by making healthy nutritious 

5 See page 56 for a definition of CFS.

6 A farmers market is considered, “a physical retail market featuring foods sold directly by farmers to consumers. 
Farmers’ markets typically consist of booths, tables, and stands, outdoors or indoors, where farmers sell fruits, 
vegetables, meats, and prepared foods and beverages” (Wang and Swallow 2014, 127). 
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food more affordable, while socially they form connections between farmers and residents 
(221). Through a combination of the two, farmers markets strengthen the neighbourhood by 
providing alternative relief to food insecurity in an area. 

 The integration of farmers markets in an area is beneficial for numerous reasons. In 
terms of the economy, farmers markets have been found to offer nutritious products at 
lower prices to residents (Larsen and Gilliand 2009, 1160). This has occurred by improving 
access to nutritious and culturally appropriate food to communities in a method alternative 
to convenience stores (Wang, Qiu and Swallow 2014, 127). By introducing farmers markets 
into areas considered food deserts, studies in London, Ontario by Larsen and Gilliland and 
Edmonton, Alberta by economists Haoluan Wang, Feng Qui, and Brent Swallow found that 
the effects of food insecurity in the community were reduced (2009, 1160; 2014,  
133 -134). Though these researchers do not recommend that farmers markets on their own 
can completely reduce food insecurity in an area, in conjunction with other food sources 
they can alleviate some components of insecurity. Consequently, farmers’ market programs 
provide a sustainable alternative to supermarkets through the provision of healthy local food 
in an area. This alternative allows residents to reduce their food miles, increases their ability to 
eat fresh and supports their local farmers (1160). 

 Farmers markets support social aspects of community self-reliant programs by 
forming direct connections between the producer and the consumer. This social program 
provides households with the opportunity to engage with other households and farmers to 
learn about where their food comes from (Lowery et al. 2016, 253). Community advocates 
have found this beneficial for educational purposes, as well as for social capital, as these 
events create places for residents to congregate and interact through a mutual desire of 
wanting to access local nutritious and culturally appropriate food (254).7 They also provide 
an opportunity for residents to be introduced to new nutritious foods, such as fruits and 
vegetables that they may not have seen or tried before (263). Through this social event, 
farmers markets offer residents the opportunity to interact with various types of food and 
groups of people. This broadens the area's supply of fresh food and allows residents to 
engage with each other and bond over their shared interest in purchasing local and 
culturally appropriate types of food. 

7 Social capital is depicted as, “the quantity and quality of social relationships, civic participation, norms of 
reciprocity and trust that exist in a community” (O’Kane 2011, 270).
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 In the CCE Project, a farmers market was implemented in the program to provide 
households with local fresh and nutritious food. By providing subsidized access, the project 
made fresh food available and affordable to residents to lessen the impact of food security 
in the area. Though this program does not look to eliminate food insecurity in the area, 
it does look at relieving its current impact as a means to reduce its present effect. It also 
brings the surrounding farmland into the downtown area as a means to form connections 
between rural and urban neighbourhoods. This connection provides residents with an 
educational opportunity to learn about food grown in Manitoba, as well as an occasion to 
come together with other residents to engage socially and form ties to both farmers and 
neighbourhood households. 

 A second sustainable concern is a correlation between food security and food loss 
and waste. Food loss and waste is, “a decrease, at all stages of the food chain from harvest 
to consumption in mass, of food that was originally intended for human consumption, 
regardless of cause” (HLPE 2014, 22). In “Duality of Health Promotion and Sustainable 
Development – Perspectives on Food Waste Reduction Strategies”, the relation between 
food security and food waste is discussed from the perspective of food waste contributing 
to food insecurity. Though food waste is an environmental problem where the waste of food 
creates adverse environmental effects and a waste of natural resources, it is also considered 
a health problem as it challenges the ability to secure food for all (Bransholm Pedersen, 
Land, and Kjærgård 2015, 5).

 Food waste challenges the ability to secure food for all by increasing the cost 
of food (Gooch and Felfel 2014, 7). In Canada, food waste was estimated in 2014 to 
have a quantifiable value of $31 billion, which is up by approximately 15 percent from a 
research study conducted in 2010 (10).8 This is comparable to approximately 30 percent 
of what the Canadian agriculture and agri-food system produced in 2012 or more than 
the combined gross domestic product of the 29 poorest countries in the world (15). To 
decrease the amount of food wasted, researcher of food systems and public health Roni A. 
Neff, researcher of nutrition and the environment Rebecca Kanter, and nutritionist Stefanie 
Vandevijvere, advise changing choices and perceptions about food selection by reducing, 
reusing, and recycling (2015, 2).

8 This value is based on a household waste calculation using a population of 35.5 million people in Canada 
(Gooch and Felfel 2014, 31).
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 Reducing the amount of food wasted can occur at any level in the food system. 
To reduce food waste in the retail and consumer sector, Neff, Kanter, and Vandevijvere 
recommend utilizing proper storage facilities and making household decisions before 
purchasing food (3-4 and 6). Employing adequate storage for food reduces food waste by 
decreasing the time food takes to spoil (3). Appropriate storage methods can occur during 
transportation from farmer’s field in refrigerated buildings and trucks, to freezing, refrigerating 
and suitable packaging in retail sectors and the home (3-4). 

 Making household decisions such as future meal planning is also attributed to 
reducing food waste. In developed countries like Canada, the majority of food loss is 
attributed to consumer behaviour (Shafiee-Jood and Cai 2016, 8433). By planning meals, 
creating shopping lists, and pre-ordering food, consumers can reduce the amount of food 
they purchase (Neff, Kanter, and Vandevijvere 2015, 6). This is not only beneficial regarding 
reducing food waste, but also saves consumers money as they decrease overall spending, 
allowing them the opportunity to buy high-quality nutritional foods. Through diminishing the 
amount of food wasted, overproduction rates of food go down which increases sustainability 
by reducing household ecological footprints. 

 A second method of decreasing food waste relates to food recovery. Also considered 
food recovery, reusing food is often approached through food recovery programs. Food 
recovery programs focus on discounting or donating unattractive food items. As a means of 
reducing food waste, grocery stores will often cut food items prices that are bruised, dented, 
or near their sell by date (Neff, Kanter, and Vandevijvere 2015, 5-6). These items are usually 
undesirable to the general consumer due to their unattractiveness or potential to spoil, and 
as an alternative to disposal, the retail sector is encouraged to resell them at a lesser cost. 

 Another way of recovering food is by donating food to those who are food insecure 
(3). A program in the United Kingdom called the Real Junk Food Project was established as 
a means to reduce food waste (Campbell 2014). This project began as a café, collecting 
food that would otherwise go to waste to be remade and upcycled into a new product for 
consumers to enjoy, and today (Campbell 2014). It operates on a pay as you feel method, 
allowing everyone the opportunity to experience the food produced and to learn about 
food waste (Ferguson, Ioakimidis, and Lavalette 2018, 131). In less than a year, the project 
believed it served over 10 000 people and diverted over 20 tonnes of food waste, inspiring 
similar projects to open up across the world (Campbell 2014). Although some consumers are 
concerned with food safety when reusing food, food sold in these programs is checked and 
cooked to fulfill health regulations. Consumers will often base the safety of food items on 
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food sell-by labels (Neff, Kanter, and Vandevijvere 2015, 5). These labels are implemented as 
a method for the retail sector to determine when a product should be sold by versus when 
the product will spoil (5). The misunderstanding of these labels contributes to excess discards 
as a means to avoid foodborne illnesses (5). To prevent these misinterpretations, Neff, Kanter, 
and Vandevijvere recommend educating the general public to help them understand the 
“sweet spot” of food, and a revaluation of the message these labels send (5). Since these 
programs lessen the amount of waste otherwise destined for the landfill, reusing food forms 
supports sustainable systems by reducing the amount of land required for producing and 
disposing of food.  

 Reducing food waste to achieve a healthier life can also be obtained through 
recycling. Recycling food programs often focus on recovering value from food through 
industrial use or composting (2). According to the National Zero Waste Council, several 
Canadian cities and regions have banned the disposal of organic matter in landfills as a 
way to not only lessen the size of landfills but reuse the products in composting for gardens 
(2017, 5). Composting is considered, “a useful soil amendment that can be used in growing 
food, restoring landscapes and building the absorption capacity of urban soils” (5). Though 
the City of Winnipeg currently does not have a citywide composting program, the new 
Winnipeg Food Policy is looking into implementing different strategies to support the local 
food system such as a composting program that expands beyond individual recycling (City 
of Winnipeg Urban Planning Division 2016, 2). By implementing composting, food waste can 
be recycled and reused as a method to assist in the production of creating more food, 
contributing to the sustainability of soil health. 

 To address and reduce the impact of food waste, the CCE Project implements a 
program based on the Real Junk Food Project in the UK. This program occurs in the café and 
event space of the project where the majority of food cooked and eaten in the building will 
come from donations of wasted food from places such as grocery stores, restaurants, and 
food photographers. The food sold in the café focuses on serving nutritious and culturally 
appropriate food as a way to support food security in the community. The project also 
supports the reduction of food waste through composting organic food matter disposed of 
in the café, as well as by creating their own donations to emergency food centres and food 
banks in the city. Leftover food that is still edible initially is donated to programs in the City 
of Winnipeg such as Siloam Mission due to their proximity within the downtown area to the 
CCE Project, with spoiled or inedible food composted. Until a citywide composting system 
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is implemented in the City of Winnipeg, the project will hire the non-profit group Compost 
Winnipeg to assist in their goal of reducing waste in the landfill by 40% (Glowacki 2016).9

3.3 Summary and Conclusion

 Through an analysis of adaptive reuse and community food security, an 
understanding of theories, strategies, and concepts was gained. In the adaptive reuse 
section, the general concept was explored before narrowing down to three strategies 
of insertion, installation, and narration. These strategies were analyzed and applied to 
corresponding theories as a means to implement them in the project. Insertion was studied 
in relation to performative design as examined by Dernie, revealing key characteristics 
of experience and user activity. Following this is an analysis of installation as a method 
of applying interior mise-en-scène. To implement mise-en-scène, Whitehead discusses 
the integration of physical versus psychological properties. Finally, the use of spolia was 
researched based on ideas presented by Brooker and Stone as a method to apply a 
narrative to the design. 

 From this analysis, the application of these theories and strategies was applied to the 
design of the CCE Project, where insertion is exhibited in the entry staircase as a method to 
encourage the movement of users as a form of performance. In relation to this, components 
were installed to set the scene or activity of each space, and materials and colours were 
applied to enhance the story of the building to the visitor. 

 Following this section, community food security was examined from the perspective 
of Dietitians of Canada, utilizing a definition proposed by Hamm and Bellows. This structured 
food security in Canada in relation to communities and their residents. To further understand 
whom food insecurity can affect, a study of inhabitants in the selected site was researched. 
This was done to provide a foundation of whom it would most likely impact, and the means 
in which the effect can be lessened. Next, types of food and the various health implications 
were analyzed to determine why providing nutritious and culturally appropriate food was 
important to the health and well-being of residents in the community. Finally, an examination 
of sustainability in relation to community food security was studied based on sustainable 
food systems. The type of system was narrowed down to distribution through the community 
self-reliant activity of a farmers market, and the overconsumption of food leading to 
excessive waste to reflect the objective of this project.

9 For more information visit http://www.cbc.ca/news/canada/manitoba/compost-winnipeg-january-1.3887608. 
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 From the information gathered in the community food security section, essential 
programming elements were concluded. These programming elements, further discussed 
in Appendix A, provided insight into what the design needed to include in order to support 
community food security in the area successfully. Inhabitants helped outline not only the 
groups that would utilize the space but a key defining relationship between vulnerable 
groups and the affordability of food. To ensure everyone has the opportunity and right 
to enjoy food in this establishment, a pay as you feel method was integrated into the 
program. This method is inclusive and ensures all residents have equal access to purchasing 
goods at the site. A library was also included as a way to provide residents the opportunity 
to make things at home that they see or eat at Kays. Based on the information found in 
the Food and Health section, the type of food sold at the site needs to be nutritious and 
culturally appropriate to support a healthy diet for visitors. As a way to assist members of 
the community with the consumption of healthy food, especially vulnerable inhabitants, a 
classroom was added to teach residents the importance of a healthy diet and demonstrate 
how to make nutritious meals. To further the economic and social connections already 
established in the above programs, a farmers market was implemented as a viable solution 
to include a portion of sustainable food systems. The farmers market and greenhouse were 
added as a means to include community self-reliant programs, as these programs are 
essential to achieving community food security in an area as they promote community 
self-sufficiency. To conclude the sustainable food system, a study of food waste and its 
contributing effect on food insecurity was conducted. As a way to lessen the effect of food 
waste, a waste café was added to the program to divert food waste between retail and the 
landfill. The program also includes a composting station in the design, to reduce the waste 
created at the site.

 Using the information analyzed and collected in this chapter, a design program and 
concept was created. This summarized information was used as a foundation to structure 
the intent and requirements of this project. From here, the ideas found in this chapter were 
related to precedents researched in the following chapter, before being gathered to form 
the outline and design of the CCE Project found in Chapter 5 and Appendix A.
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CHAPTER 4: PRECEDENT REVIEW
4.0 Introduction

The following chapter examines three designs for their strategies and concepts relating to 
the literature investigation and analysis. Specifically, each site utilizes the phenomenon of 
adaptive reuse and employs it in a different context and application. The projects selected 
consist of a local design and two international designs to evaluate interpretations and 
ideas on a regional and global scale. These include Neechi Commons located in Winnipeg, 
Manitoba, the Brasserie found in New York City, and the Santa Caterina Market in Barcelona, 
Spain. Neechi Commons, a local market and café, was selected for its site selection, 
programming, and sustainable practices. The Brasserie, a restaurant, was chosen for its 
connection between users and its structure, installation, and material selection. The Santa 
Caterina Market, a neighbourhood market and residence, was picked for its regeneration of 
the community, preservation, and use of colour and materiality. Each of these aspects will 
influence Chapters 5 and 6 of this document.
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4.1 Neechi Commons

Designer: Bridgman Collaborative Architecture
Location: Winnipeg, MB, Canada
Completion Date: 2013

Figure 29. Exterior View of Neechi Commons from Main Street. 
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4.1.1 Description

 Neechi Commons Community Business Complex, Neechi Commons, was a specialty 
grocery and art store, restaurant, bakery, market, and gallery located at 865 Main Street in 
Winnipeg, Manitoba. Designed by Bridgman Collaborative Architecture, Neechi Commons 
opened in 2013 as a place to cultivate the Indigenous neighbourhood culture, and improve 
social and economic conditions of the area (Heritage Winnipeg 2017). It was named Neechi, 
meaning friend in Ojibwa and Cree, to promote the company’s objectives of revitalizing the 
community by fostering leadership, creating dignified employment, providing healthy food 
consumption through locally harvested and processed foods, and supporting cooperative 
relationships and community spirit (Scarola 2014, 1; Neechi Foods Co-op Ltd 2012, 1). The 
site was chosen due to a lack of food sources and economic opportunities in the area, and 
adaptively reused two existing warehouses combined to total 50, 000 square feet in size 
(Neechi Commons n.d.). Prior to closing, Neechi Commons provided numerous jobs, supports 
local artists, authors and musicians, and many urban and rural gardeners and farmers 
(Admin 2016). 

Figure 30. Neechi Commons Entrance. The grocery, bakery, and staircase leading to the 
second level are visible upon entry into the building. This allows the visitor of the space to 
enter directly into the market or go upstairs to the café.
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 As the second location of Neechi Foods Co-op Ltd, the space opened in an area 
considered to be an inner city food desert to fulfill a neighbourhood need (Admin 2016). It 
adaptively reused two heritage buildings constructed in 1903 and 1904 by J. H. G. Russell for 
mixed-use commercial space (Scarola 2014, 2). The interior space consisted of a grocery 
area shown in figure 30, fruit and vegetable market, fish market, bakery seen in figure 31, 
and art and craft center on the first level, with a cafeteria viewable in figure 32, and office 
space located on the second level, and an outdoor farmers market during the summer 
months. Analyzing this site was relevant to this project as Kays, like Neechi Commons, aims 
to address and resolve key issues n the Exchange District, such as food insecurity and a 
shortage of affordable space to express neighbourhood culture. Kays achieves this resolution 
by following Neechi Commons’ example of selecting a heritage location to reuse what the 
area has, integrates community food security aspects to sustain residents, provides space for 
artists in the area to express and showcase their work, and utilizes sustainable systems and 
practices to make the building environmentally friendly. 

Figure 31. View of the main level of Neechi Commons from the second-floor staircase to 
visualize the organization of the spaces on the first floor.
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4.1.2 Analysis

 Located in Winnipeg’s ‘North End’ between Lord Selkirk Park and North Point Douglas, 
Neechi Foods Co-op Ltd (Neechi Foods) selected its second location in the city based on 
demographics, and social and economic need (Neechi Commons n.d.). The area has a 
large indigenous and visible minority population, as well as a high number of residents under 
the age of eighteen (Statistics Canada 2011b, 3 and 5; Statistics Canada 2011c, 3 and 5).10 
With this in mind, Neechi Foods Co-op Ltd and Bridgman Collaborative Architecture analyzed 
what was lacking in the area, and programmed the building to help fill this void (Neechi 
Foods Co-op Ltd 2012, 1-3). This included providing ethnically diverse and locally harvested 
food, as well as space for local artists to show and sell their pieces (Neechi Commons n.d.). 
The company also focused on hiring citizens living in the community, especially vulnerable 
youth, as a means to improve the neighbourhood economy by offering alternatives to 
street gangs and dependency on income assistance (Neechi Commons n.d.). Using data 

Figure 32. Neechi Commons Café and seating area located on the second level, with the 
staircase in the middle leading down to the grocery area of the building. Upon arriving from 
the stairs the café is visible to the customer, and the surrounding seating is positioned based 
on the form of the structure. 

10 For more information see the City of Winnipeg Neighbourhood Profiles for Lord Selkirk Park and North 
Point Douglas.
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collection and analysis, Neechi Foods was able to select a new location that met their 
company goals and helped foster neighbourhood revitalization through focusing on the 
needs of the community and environment (Heritage Winnipeg 2017). 

 The Exchange District, like Winnipeg’s North End, is a community that lacks certain 
amenities and opportunities for residents including groceries and affordable artist studios. 
To successfully address these shortages, this project approaches the site selection in the 
same manner as Neechi Foods by analyzing the areas demographics and economic 
opportunities. Through a site analysis, described further in Chapter 4, the programming of 
Kays incorporates a market, café, classroom, library, greenhouse, art studios, and art gallery 
component in the selected building as a means to address these deficiencies and offer a 
viable solution for the community. It also provides employment and volunteer options for 
nearby residents, and for citizens in the City of Winnipeg. 

 When developing Neechi Commons, Neechi Foods explored various ways to 
engage residents within the City of Winnipeg and visitors, as well as neighbourhood residents 
and the Indigenous community. To differentiate themselves from other grocery chains, 
Neechi Foods focused on selling regionally harvested food and other specialty items 
including fresh bannock, wild rice, and freshwater fish (Neechi Foods Co-op Ltd 2012, 1). 
Their market strategy was to sell things at a lower cost, and provide items other stores did 
not supply (3). This not only offered a healthy alternative for residents, but helped support 
local farmers, pickers, and fishers (3). By forming a niche not found in other city stores, Neechi 
Commons was able to provide a unique service to not only their community but to the City 
of Winnipeg. 

 Though the primary focus of Kays is to support the residents of the Exchange District, 
there is a secondary focus on redesigning the site for the numerous individuals from outside 
the area who visit the neighbourhood. To encourage these people from outside the 
community to visit the site, this project presents an alternative market and café to establish 
its own identity within the Exchange. While this market and café provides necessities for 
residents, it also offers a one of a kind experience for other citizens outside the district. 
Regional farmers and artisans are given priority for selling their goods at the market to 
promote the local economy like Neechi Commons, but Kays also partners with other grocery 
stores. Kays collects food waste from these other grocery stores and sells them by donation 
in the market to those who cannot afford the high food costs, or makes them into edible 
goods sold by a pay as you feel method at the café. This idea is based on the Real Junk 
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Food Project in the United Kingdom that is designed as a means to reduce food waste.11 By 
supporting the regional economy and reducing food waste, Kays has created a niche for 
itself within the Exchange District like Neechi Foods formed by opening Neechi Commons.

 The location of Neechi Commons was also chosen to support historic architecture 
within the community. The owners decided to purchase two adjoining historically designated 
buildings from 1903 and 1904, designed by J. H. G. Russell who was a local architect of the 
time (Scarola 2014, 2). Like many other structures in the area, these warehouses were empty 
and unused, and Neechi Commons wanted to set an example of reusing and reinvesting 
in the neighbourhood (Heritage Winnipeg 2017). Bridgman Collaborative Architecture 
proposed a design that combined the two heritage buildings into one through adaptive 
reuse techniques and sustainable systems and materials (Scarola 2014, 2). Using recycled 
brick and other salvaged items the heritage character of the structures was restored, while 
other environmentally friendly materials and a geothermal heating and cooling system were 
built-in to comply with Manitoba’s Green Building Policy (Neechi Commons Co-op Ltd 2012, 
2). By complying with the Manitoba Green Building Policy, the design received Green Globes 
certification (Scarola 2014, 2 and 3). Through a combination of old and new materials, the 
building preserved its original character while being brought into the twenty-first century. 

 The selected site for the CCE Project is a designated heritage building. Chosen for 
its central location in the Exchange, the building has numerous features that are required 
to be preserved to retain its heritage status. These features include but are not limited to a 
structural brick wall and original signage. Using Neechi Commons as an example, the design 
of Kays maintains the original character of the building while adapting it to perform its new 
functions. Kays achieves this by implementing the use of spolia to preserve the nature of the 
existing site and integrate its new program. Through reusing materials from other sites, Kays 
retains the memory of the original while adapting the space to house its new function. This 
environmentally friendly approach is not limited to the use of materials, but also extends 
to systems in the building. Currently, the Kay Building utilizes a composting toilet system to 
reduce the buildings water usage. For the CCE Project, this application is still used, and other 
sustainable systems are incorporated to reduce the structures environmental impact. These 
other sustainable systems include adding a greywater system to lessen the buildings water 
intake further and redeveloping the interior to maximize the amount of daylight entering the 
space to decrease the amount of electric lighting consumed within the structure. 

11 For more information see The Real Junk Food Project at http://therealjunkfoodproject.org/about/.
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4.2 The Brasserie
Designer: Diller + Scofidio
Location: New York, NY, USA
Completion Date: 2000

Figure 33. The Brasserie. This view shows the scale of the wooden installation used as the main 
feature of the space and its relation to the bar located on the left of this image. The installed 
element houses the public dining area, and the change of materiality from the wood to 
the tile highlights where the space begins and ends, organizing the various areas of the 
restaurant. (Moran, Michael. The Brasserie. Moran Studio. 2000. Accessed January 2, 2018. 
http://moranstudio.com/projects/brasserie/). Used with permission.
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4.2.1 Description

 The Brasserie was a renovated restaurant designed by Elizabeth Diller and Ricardo 
Scofidio in New York City (Arcspace 2013). Located in the basement level of the Seagram 
Building designed by Ludwig Mies van der Rohe, it was formerly occupied by the Four 
Seasons Restaurant designed by architect Philip Johnson and interior decorator William 
Pahlmann in 1959 before its destruction in a fire (Lambert 2013, 138 and 274). After the fire 
damaged the restaurant, Phyllis Lambert, daughter of the Seagram President, proposed 
architects Diller and Scofidio to redesign the space in 1995 (9 and 274). Upon its completion 
in 2000, the new area was 7000 square feet in size (Arcspace 2013). The redesign of this 
space captured Diller and Scofidio’s interests due to the, “…perversity of its location: in the 
windowless basement of the premier glass and steel building of the modernist era” (Phillips 
2004, 75). Diller and Scofidio believed the space provided them with a unique opportunity 
that allowed them to reconsider the historical connotations of modernism and the culture of 
dining in New York City, resulting in a temporary installation interior that adapted the space 
to meet the needs of the users and the restraints of the building (Phillips 2004, 75). 

 The purpose of the space was for visitors to come and eat, drink and socialize. To 
achieve this, the space included a public dining area, a private dining area, and a bar, 
as exhibited in figures 35 and 36. These zones were delineated based on the structure of 
the existing building, and through the use of materiality and installation elements which 
are viewable in figure 33. Upon entering the Brasserie, the customer was required to walk 
down a set of glass stairs shown in figure 37. Once arriving on the stairs, the customer would 
find themselves in the public dining area, with the private dining along one wall, the bar 
along the other wall, and the service areas positioned out of direct eyesight behind the 
public dining area demonstrated in figures 33 and 34. Using technology as a means of user 
experience, installation as the major feature, and materiality as a method of organization, 
the Brasserie was influential to the design of Kays through its alternative and flexible design 
approach. Like the Brasserie, Kays employed modern systems to redefine consumer 
movement through the structure, specifically in the vertical circulation of the project. It also 
placed an adaptive installation as a temporary element that introduced the design concept 
within the building without causing a permanent intervention and applied materials as a 
form of wayfinding throughout the building.
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4.2.2 Analysis

 Typically known for its use of right angles, overt structures, and truth to materials, the 
Seagram Building is also recognized for its theme of transparency, view, and light (Brooker 
and Stone 2016, 52). This concept can be seen in every space in the building except the 
basement level (Brooker and Stone 2004, 260). The basement level has no windows and 
therefore no natural light or views to the exterior (260). This irony was not lost on the architects 
and resulted in a design decision that integrated alternative methods with characteristics of 
view and glass to fill this lost connection (von Fischer 2014). To incorporate the impression of 
view within the space, Diller and Scofidio used a combination of technology and materiality 
(Arcspace 2013). Using a video installation in the entry of the building, customers were

Figure 34. The Brasserie private dining area. This space is located outside of the installation 
along the perimeter of the room. It uses contrasting materials and colours of the public 
dining area including soft materials in the seating and wall dividers for physical comfort and 
acoustic barriers. This contrast juxtaposes the main space as a means to visually transition 
from public to private areas. (Moran, Michael. The Brasserie. Moran Studio. 2000. Accessed 
January 2, 2018. http://moranstudio.com/projects/brasserie/). Used with permission.



83

Figure 35. Floor plan of the Brasserie. This plan shows the placement of programs within the 
Brasserie from the entrance at the street into the public dining space, private dining space, 
bar, and surrounding service areas. (Diller Scofidio + Renfro. New York Brasserie Plan. Diller 
Scofidio + Renfro. March 5, 1998. Accessed February 4, 2018. https://dsrny.com/project/
brasserie?index=false&tags=§ion=projects&search=brasserie). 

Figure 36. Drawing of the Brasserie. This image demonstrates how customers will descend a 
set of stairs and enter the public dining area of the restaurant before moving further into the 
space towards the private dining area or bar. (Diller Scofidio + Renfro. New York Brasserie 
Plan. Diller Scofidio + Renfro. March 5, 1998. Accessed February 4, 2018. https://dsrny.com/
project/brasserie?index=false&tags= §ion=projects&search=brasserie).
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filmed and projected onto fifteen screens located along the wall of the bar (Diller Scofidio + 
Renfro n.d.). As a new customer arrived, the projections moved from one screen to the next 
until they were no longer projected (Arcspace 2013). This installation was used to form the 
connection between the exterior and the interior by incorporating the qualities of a window 
within a windowless space (Brooker and Stone 2004, 263). Through technology, the users 
and their projections became the absent element of view and exterior engagement in the 
Brasserie, introducing a component previously omitted from the space.

 Unlike the Brasserie, the site for the CCE Project has numerous windows in every 
level of the building to optimize the amount of natural light in every space. The majority of 
the windows in the structure are located on three main streets within the Exchange District 
including Arthur Street, McDermot Avenue, and King Street, allowing users of the building 
to view the external surroundings. While the building does not lack an exterior connection, 
it is missing universal accessible spaces, specifically in the major points of egress. To address 
this, Kays applied modern technology based on the City of Winnipeg Accessibility Design 
Standards, to redesign and upgrade the sites vertical circulation systems.12 It did this by 
reforming the central staircase and adding an elevator so all visitors can utilize the front 
entrance of the building located at the corner of McDermot Avenue and Arthur Street. 
Through reshaping the structure to be inclusive Kays, like the Brasserie, redefines the 
environment of the building and integrates current interventions that become an essential 
feature of the site.

 The focal point of the Brasserie was an installed veneer pear wood structure, shown 
in figure 33 (Brooker and Stone 2016, 155). This wooden structure flowed from the ceiling to 
a seated area, and finally to the floor, wrapping around the public dining area. Its identity 
juxtaposed the angles of the existing building through its fluidity, exploring the use of planes 
as a continuous form (155). It was designed to support the social aspects of dining, using 
the idea of mise-en-scène to contribute to its unique shape and layout (Arcspace 2013). As 
customers entered the restaurant, they had to descend a set of glass stairs that led them 
directly into the public dining area formed by the installed wood structure, viewable in figure 
37. These stairs were integrated into the public dining area to showcase the arrival of the 
customer like the introduction of a performer to an audience, with programmatic elements 
of the space positioned around the entrance to make the new occupant become the focus 
of the room, as demonstrated in figures 35 and 36 (von Fischer 2014; Brooker and Stone 2004, 

12 For more information see:  http://winnipeg.ca/ppd/Documents/Planning/UniversalDesign/Access_Design_
Standards.pdf
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261). With the installation centralized, it allowed all users to experience the design language 
of the space and organized their movement through the room. 

 Installation as a form of building intervention applied to the design of Kays, as it 
introduced a new design within the site without compromising the structure. While the 
Brasserie utilized this technique as a method to invigorate the restaurant, the CCE Project 
integrated installation and other adaptive reuse strategies of insertion and narration as 
a means to reveal hidden characteristics of the site based on its historic building and 
community connections, using materials, colour, and form. Contradictory to the Brasserie, 
the adaptive reuse articles in Kays utilize the angular geometry of the original structure 
instead of applying juxtaposition. The installed objects also serve as functional components 
employed in the organization of the space as a method of wayfinding, contributing to the 
memorable experience of the site.

Figure 37. The Brasserie entrance. To enter the restaurant, customers descend a set of stairs 
placed in the center of an installed object. This staircase is made with a glass railing to 
prevent any visible obstructions of the new consumer. The seating is arranged around the 
stairway, similar to seating around a stage, as a means to engage the user with the concept 
of mise-en-scène. Moran, Michael. The Brasserie. Moran Studio. 2000. Accessed January 2, 
2018. http://moranstudio.com/projects/brasserie/). Used with permission.
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  A third design consideration in the Brasserie project was in the various applications of 
materials. A combination of hard and soft materials and colours were utilized as a method 
of organization and wayfinding throughout the restaurant (Brooker and Stone 2004, 260-
261).The change in types of materials highlighted where the various zones of the restaurant 
began and ended, emphasizing circulation paths throughout the space and organized 
furniture placement. In the public dining area, a veneer pear wood was applied in an 
installation to the floor, ceiling, and wall planes, visually forming a folded piece of wood, 
viewable in figure 33 (Brooker and Stone 2016, 155). As this wood wrapped around the public 
dining area, it not only guided the visitor into the space but showed the boundaries of the 
dining space, as drawn in figures 35 and 36. Moving into the private dining area from the 
public area, the floor materiality transitioned from a veer wood to white terrazzo flooring, 
and furniture changed from a hard resin to a soft upholstered material, shown in figure 34 
(Arcspace 2013). As the colour, type, and texture of the materials switched, customers could 
see when they had moved from one space to the next.

 Materiality was essential in the design of the Brasserie as it not only referenced the 
historical features of the Seagram Building but was also used to organize the layout of the 
space. Kays applies this method of utilizing materials as a means to preserve the historical 
character of the site and to create visual cues. Materials were installed strategically to 
delineate the various spaces both horizontally and vertically through the structure to 
connect one level to the next, and to separate public and private spaces through various 
types and colours. The types of materials selected were also environmentally friendly and 
durable to withstand the number of occupants, and the various typologies integrated into 
the building. 
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4.3 Santa Caterina Market

Designer: Miralles Tagliabue EMBT
Location: Barcelona, Spain
Completion Date: 2004

Figure 38. The Santa Caterina Market from a bird’s eye view. This image shows the context of 
the market in relation to surrounding buildings and public access. (Miralles Tagliabue EMBT. 
Santa Caterina Market. World Architects. Accessed February 8, 2017. https://www.world-
architects.com/en/projects/51243 _Santa_Caterina_Market_and_neighborhood_old_Town
_renovation). Used with permission.
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Figure 39. Santa Caterina main entrance from the street. This image shows the central egress 
to the market, as well as the relation of the existing walls of the structure to the new roof and 
columns through the use of scale, shape, and colour. (Jessett, Alyson. Santa Caterina Market 
Main Entrance. October 2017). Used with permission.

Figure 40. Santa Caterina Market interior showing the internal construction of the new roof. 
This image also shows the relation of scale between the users of the space, the product 
being sold, the size of the market stalls, the area for circulation, and the structure of the 
building. (Jessett, Alyson. Santa Caterina Market Interior with Roof. October 2017). Used 
with permission.
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4.3.1 Description:

 The Santa Caterina Market is a restoration of the Santa Caterina city market located 
in the Ciutat Vella district of Barcelona, Spain (Architizer 2016). When the City of Barcelona 
decided to replace the deteriorated market during the mid-1990’s, architects Enric Miralles 
and Benedetta Tagliabue approached the city with an alternative proposal to restore the 
site as a means to renew the community (Cohn 2006). Miralles focused on the relationship 
between life and architecture and not what was old and new, believing that reuse was 
a better solution for the site (Studio P10 2013). He argued if a structure had survived into 
present times then it should be considered current, useful and contemporary, as even 
though its function will continue to change, the value of the building would not diminish 
(Studio P10 2013). The city considered Miralles’s evaluation of the structure and accepted 
this proposal, allowing the husband and wife design team, Miralles Tagliabue EMBT, to begin 
reinvigorating the site in 1997 (Architizer 2016). Upon its completion in 2004, the building is 17, 
533 meters squared in size, and sits on a 23, 452 meters squared site (Architizer 2016). Today, 
the Santa Caterina Market consists of a market, various restaurants, a museum, housing, and 
a waste facility, renewing the historic market and meeting contemporary conditions. 

 Originally constructed in the late 1840’s, the Santa Caterina Market opened as the 
first covered city market to provide food to various communities throughout Barcelona 
(Bollack 2013, 128). Building upon this typology, the restored Santa Caterina Market design 
consisted of expanding the programming to meet modern needs of urban families (Cohn 
2006). These programs included a marketplace viewable in figures 40, 43 and 44, restaurants, 
cafes shown in figures 39 and 43, housing demonstrated in figures 41 and 42, and a waste 
processing plant (Buxton 2013). Miralles and Tagliabue chose to include various programs 
that integrated elements of the original site, and new and existing structure as a means to 
unify the story of the place. During the design phase of the project, the firm programmed 
the space to house fifty-nine market stalls, reducing the original number to accommodate 
circulation and other programs (Brooker 2013). They also included space for restaurants, 
cafes, housing for residents who were displaced by urban sprawl, and a waste processing 
plant to help keep the site and neighbourhood clean (Cohn 2006). 
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Figure 41. Floor plans and sections of the Santa Caterina Market. These drawings 
demonstrate the relation between the various programs of the structure and the 
construction of the new roof. (Miralles Tagliabue EMBT. Santa Caterina Market Plans and 
Sections. World Architects. Accessed February 8, 2017. http://www.worldarchitects.com/en/
projects/51243_Santa_Caterina_Market_and_ neighbourhood_old_Town_renovation). Used 
with permission.
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4.3.2 Analysis:

 The idea was for the market to become a mixed-use venue that approached both 
the human interaction and food and selling process (Cohn 2006). The architects looked at 
how the food would be brought in, sold, and disposed of at the end of the day. This lead to 
providing space for restaurants, and a waste processing plant to help keep the community 
clean and free of excess trash. The public market and restaurant areas were situated near 
original archways to maintain the feeling of a historic open market, and the residential 
and waste processing plant were placed in corners of the market to visually and physically 
separate the private space from public space (Brooker 2013). Spatially the design team 
Miralles Tagliabue EMBT integrated elements of the old site to keep the history of the market 
alive but added new features to meet the new programming. 

 Like the redesign of the Santa Caterina Market, the CCE Project examined what 
the neighbourhood offered and what the building would need through programming to 
accommodate what was missing in the structure. Architects Miralles and Tagliabue found 
that they needed to provide additional space for market stalls and restaurants, but also 
desired to include a waste processing plant and residential areas due to limited places to 
dispose of trash and the growing population (Cohn 2006). The selected site for the CCE 
Project is considered a food desert and requires a market or grocery store that provides 
necessities to the community. There was also a need for artists to rent affordable space to 
produce and showcase their work. Based on the site analysis, described in more detail in 
Chapter 2, the site was programmed to address these issues by providing spaces that not 
only added what the residents of the community wanted but changed components of 
the structure to make the building effective for its new use. These changes include inserting 
additional public washrooms to accommodate the increased number of users, and moving 
the elevator to a central location to ease the transportation of items between floor levels. 

 Using the adaptive reuse technique of spolia, architects Miralles and Tagliabue 
redesigned the structure to become a hybrid of original and new elements (Miralles 
Tagliabue EMBT n.d.). Architect Graeme Brooker referred to this design as a palimpsest, 
as this structure is, “a series of compressed layers of ruined buildings, denoting centuries of 
occupation and built on top of each other” (Brooker 2013). In the design, Miralles Tagliabue 
EMBT chose to add onto the existing structure, while retaining three sides of the original 
market, original points of egress, part of the original roof, numerous trusses, and integrating 
pieces of pre-existing structures unearthed during construction such as those shown in 



92

figures 39 and 44 (Brooker 2013). This decision was made to add to the narrative of the 
structure by retaining parts of its past while accommodating new features to bring it into the 
twenty-first century. During the assembly process, pieces of a pre-existing convent called the 
Convent of Santa Caterina were unearthed (Cohn 2006; Barcelona Budget 2016). With these 
new fragments, Miralles Tagliabue EMBT decided to embrace this new layer of historical 
connection, leading to a change in programming to include a museum or display aspect of 
the market to highlight the history of the site (Cohn 2006). Upon further excavation, remains 
of a Gothic Church from 1241 and ruins of a late Roman necropolis were also extracted, 
adding to the remains in the museum and further utilization of spolia as a method of forming 
persistent meaning, and continuity and permanence in the design (Bollack 2013, 130). 

 Like the Santa Caterina Market, the site of the CCE Project has historical connections 
in the building and surrounding area in both the Exchange District and the City of Winnipeg. 
To identify these connections to the occupants of the building, the method of spolia 
is integrated through the reuse of historic features found in the structure, as well as the 
introduction of recycled materials and introduction of new colours as a means to form 
persistent meaning and continuity and permanence in the building. The site is renamed Kays 
to reference existing signage found on the exterior shell of the building, viewable in figures 23 

Figure 42. Santa Caterina Market exterior at the back of the building with the residential 
area in white. Colour was used to juxtapose the different functions of the structures. (Jessett, 
Alyson. Santa Caterina Market Exterior. October 2017). Used with permission. 
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Figure 43. Santa Caterina Market interior showing delineation of the market stalls in relation to 
the egress. (Jessett, Alyson. Santa Caterina Market and Egress. October 2017). Used 
with permission.

Figure 44. Santa Caterina Market Egress. The market stalls are placed and constructed to a 
certain height to ensure customers can view the nearest exit. (Jessett, Alyson. Santa Caterina 
Market Egress. October 2017). Used with permission.
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and 24 in Chapter 2 of this document, and structural elements of the interior including the 
wooden post and beams and stone wall are left exposed to allow visitors to see how the 
building was constructed, as seen in figures 22, 25 and 26 in Chapter 2 of this document. To 
further the narration of the site into the design, wood and metal materials are utilized in the 
feature staircase to reference the site's connection to railway transportation in the twentieth 
century, and colours of twenty-first-century printing are integrated to reference the buildings 
initial tenant. The material and colour selection was not only chosen as a means to invoke 
memory in the site but also as a means to juxtapose the existing.
 
 The integration of existing and new elements in the Santa Caterina Market is revealed 
in the various selections of materials and colours. Initially, the market was made of white 
masonry walls and wooden trusses, visible in figure 39 (Cohn 2006). Miralles Tagliabue EMBT 
decided to keep the original colour schemes of these existing elements intact and offset 
new items by making them bright and colourful to highlight the distinction of what was new 
and old in the space, which is demonstrated in figures 38, 39 and 42 (Buxton 2013). The new 
main feature of the market is the roof (Ceramic Architects 2016). This roof sits above existing 
layers of the building denoting the historical progression from site to building to renovation 
through physical, materialistic and colourful elements, shown in figure 38. The roof is organic 
in form, flowing from one end of the structure to the other to offset the rigid geometry of 
the original form, viewable in figures 39, 40 and 41 (Buxton 2013). It was made of 325 000 
hexagonal ceramic tiles in sixty-seven colours based on the colours of produce that would 
be sold in the market, such as the produce in figure 44 (Barcelona Budget 2016). This abstract 
design was done through various computer simulations, incorporating new technology in the 
redesign of the structure (Studio p10 2013). Miralles Tagliabue EMBT wanted to include the 
use of computer technology in the redesign to add another layer to the progression of the 
construction of the building.

 Similar to the Santa Caterina Market, the site of the CCE Project has original and 
renovated elements pre-existing the new design. As a means to not only preserve but 
highlight the original identity of the structure, the design of Kays used contrasting colours 
and materials of new components. To offset the neutral tones of the original design, Kays 
introduced bright colours as a way to separate the new from the old. It also incorporated 
human-made materials such as concrete to juxtapose the original limestone bricks, and 
wider pieces of recycled ash to differentiate from the pre-existing narrow wood floor and 
ceiling boards. These new colours and materials offset the surviving elements, allowing 
occupants to distinguish what was original and new in the site visually.
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4.4 Summary and Conclusion

 Analyzing the selected projects gave insight into designing and programming 
hospitality spaces of markets and cafés. Each design had historical components that were 
addressed using adaptive reuse techniques, including insertion, installation and the use of 
spolia. Although each project was executed differently, they each similarly focused on the 
buildings background and description as a means to form a new design. Neechi Commons 
and the Santa Caterina Market were alike in their site research and focus of providing long-
term economic and social opportunities for the surrounding community, while the Brasserie 
concentrated on a high-end clientele and installed elements as a means to provide an 
alternative design for a space requiring the original typology. The CCE Project approached 
the site and integration of adaptive reuse in a comparable matter to these precedents, but 
differentiated from them by addressing the vast range of residents in the area as the primary 
users instead of narrowing the focus to be inclusive to everyone. This was achieved through 
following the 2015 City of Winnipeg Design Standards, and applying certain program 
features such as a pay as you feel methods of payment. The information gathered in this 
chapter provided an understanding of incorporating research, design techniques and other 
strategies that were applied to the programming and design style of this project.
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CHAPTER 5: DESIGN DEVELOPMENT 
5.0 Introduction

 The following chapter explores the final development and result of the redesign of 
the Kay Building.13 This design is based on information gathered and investigated in the site 
and building analysis, literature review, precedent analysis, and programming exploration. 
This chapter examines the design outcome including the redevelopment of the exterior and 
interior connection, the spatial organization of various food and art programs, as well as the 
design of the major developed floor levels.14 These major levels include the second, third, 
and fourth floors, and used rendered floor plans, sections, elevations and perspectives as a 
method to visualize the proposed design. To conclude the chapter, the design outcome 
is summarized.

13 For design process development of the staircase see Appendix C.
14 Programming information of the design is further outlined in Appendix A of this document. 
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5.1 Design Outcome

 The design proposal of the adapted Kay Building was an amalgamation of the 
previous chapters found in this document, analyzed and synthesized to create a CFS 
educational facility for community members of the Exchange District and studios for local 
artists of the area. The building was divided into two primary uses, first to support community 
heritage and culture, and second to assist community food insecurity. Community heritage 
and culture were supported through adaptive reuse strategies that focused on reusing the 
structure while retaining its heritage characteristics. Community culture was also assisted by 
programming studio space for local artists to rent at a lower cost to practice and produce 
their work. As discussed in Chapter 2, numerous developments in the district have altered 
once affordable rental spaces to become too expensive, forcing some community members 
to leave the area. To acknowledge how Stovel Company Limited originally used this site, this 
project programmed rentable studio space on the fifth level of the structure. When Stovel 
Company Limited commissioned the studied building to be constructed, they only used the 
bottom four levels and rented the top to another company in the area. This provided another 
source of income for the site and also created space for others to use. Similarly, this project 
utilized the lower four levels for programs relating to CFS, while sharing the top floor of the site 
with local artists. 

 The second use of the CCE Project was to relieve some of the impacts of community 
food insecurity in the Exchange District. To achieve this, CFS strategies relating to stage 2 
of the food security continuum were examined and employed based on the position of 
Dietitians of Canada. These strategies focused on creating educational programs primarily 
for all community members of the Exchange through the introduction of a market, café, 
classrooms, and library. These programs concentrated on forming connections between the 
urban and rural communities, increasing access and availability to healthy and culturally 
appropriate food, and facilitating the education of a healthy and nutritious diet within a 
historically designated site.

 The design proposal utilized adaptive reuse strategies of insertion, installation, and 
narration to redesign the structure as a method of preserving heritage defining characteristics 
of the building. These strategies were applied to support the historical value of the site 
by minimizing the structural impact of the redesign and facilitated design interventions 
conscientious of the history of the building. This resulted in a mix of permanent and temporal 
responses to the exterior and interior of the structure, focused on a minimal design to integrate 
current building code requirements while respecting the site’s original features. 
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 Permanent interventions included redeveloping significant points of egress 
and circulation through the strategy of insertion to accommodate the changes in the 
programming of the building and update the structure to meet current building codes. 
Programming changes included adding a market, café, classrooms, a library, office space, 
art galleries, art studios, and a greenhouse. These interventions were minimal, and contrast 
existing site features through materiality to accentuate the difference between new and 
old components.  

 Temporary interventions used the strategy of installation to integrate the buildings 
new program without permanently altering the structure (Brooker and Stone 2004, 127). 
An example of this was in the design of the geometric layout of the building’s interior. 
The organization of each space was designed to take into account existing architectural 
elements including the columns and windows. This design decision led to areas being laid 
out in a fragmented grid to reference the arrangement of Manitoba farmer’s fields from an 
aerial view while acknowledging the fundamental architectural components.  

 A second temporary intervention used a combination of installation and narration 
through the selection of colour. For example, the building adaptation employs a colour 
scheme of cyan, magenta, yellow, and black as a modern approach of referencing the 
building’s initial use as a warehouse for the printing company, Stovel Company Limited. 
Typically in today’s context, printers use ink cartridges compromised of cyan, magenta, 
yellow, and black to print coloured images. By using these four colours, the new elements 
juxtapose the preliminary scheme of natural neutral colours to further the narrative of 
the redesign. 

 The programs integrated into the building were based on a combination of analyzes 
of the site and community food security. These programs revolve around the selling, 
consumption, and education of nutritious food, along with the production and showcasing 
of community cultural expression based on a user analysis. The food programs include a 
market, café, classrooms, and a library, while cultural programs include art studio space 
and galleries.  

 The following pages present these strategies and programs through images and a 
written description. They also further relate their integration and application in the building 
to previous chapters in this project, to propose a design cognisant of the area and what the 
users of the community required and desired in the Warehouse District Plan Draft. 
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5.1.1 Exterior

 The exterior of the Kay Building façade includes numerous character-defining 
elements, protected by the building’s heritage designation as outlined in Chapter 2 of 
this document. To satisfy these requirements, key features of the building were left intact 
including the colour of the red brick and historical signage. 

 To apply new signage and further the connection between the interior and exterior, 
images printed on perforated vinyl screens were installed on the exterior of the building, as 
shown in the figure above. These perforated screens allowed for natural daylight to enter 
the space while showcasing images created by artist tenants of the building. Informed by 
the Brasserie designed by Diller and Scofidio precedent, this design installed pictures of the 
process of making food from growing to consuming as a method of visualizing what occurs 
in the building to people passing by on the street. 

Figure 45. Exterior elevation view of the redesign of the Kay Building. This figure shows the use 
of the original signage, along with installations of new signage in the form of mounted images.
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 Currently, the Kay Building has small signage located above egress doors to 
acknowledge what occurs in the building. This project applied an alternative form of 
signage through printed screen images based on psychological aspects of the concept of 
mise-en-scène to enlarge the new occupant’s signage without altering character-defining 
components of the building. Using Whitehead’s recommendation of using existing skins and 
colour to create a backdrop for what occurs in the interior of the building, the constructed 
signage highlights the site’s unique programming to draw visitors into the interior (2017, 27).

5.1.2 Spatial Organization

 The spatial organization of the building was planned from the requirements of the 
various programs of the site, and their use as a public or private space within the structure. 
The second or main level houses the market and retail opportunities of the site. Since this floor 
consists primarily of public space, it was placed on the second level for ease of access to 
the primary users of the site. Moving up to the third level by the feature staircase, users of the 
site enter into an art gallery consisting of local artwork pieces before moving into the Waste 
Nought Café. This floor is a mix of public and private spaces, with public areas located on 
the south side of the building and private spaces located on the north. Continuing up to the 
fourth level, the programs continue to become more private. The fourth floor contains an 
art gallery section similar to the third level, along with semi-public spaces of classrooms and 
a kitchen lending library, and private areas of building administration offices, a conference 
room, and staff room. 

 Vertically, the programs in the building were organized to move from public to 
private to create a physical separation between programs. Shown in figures 46 and 47, this 
separation was designed to use a combination of visual and acoustical barriers from the 
floor and ceiling planes to form privacy between areas, and physically acknowledge the 
programming change from one space to the next. 
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Figure 46. North and south building sections. 
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Figure 47. East and west building sections. 
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Figure 48. The feature staircase. This staircase is the main vertical circulation in the building, 
connecting the main floors including the second level, third, and fourth through insertion and 
performative design. 
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 To connect the major public use levels of the building, a feature staircase was inserted 
to join the second, third, and fourth floors. Shown in figure 48, the staircase is the main 
vertical circulation in the building and utilized the adaptive reuse strategy of insertion and 
narration to revive the host space. 

 The theory of performative design was applied to the insertion strategy of the 
staircase to form a connection or experience between the user and the space. According 
to Dernie, performative design focuses on the encounter between the human body and 
its surrounding environment (2006, 46). This staircase was designed to encourage users to 
physically engage with the building by being placed in the heart of the structure, using an 
original exterior brick wall from 1893 as a backdrop. Its location provided a central gathering 
spot for users to gather and move vertically through the structure. This was important as 
creating a physical encounter between the visitor and architecture was considered key to 
forming a relationship between the building visitor and the site (130). The main landing was 
used as a stage, allowing people ascending or descending the staircase to become part of 
the performance of the building. 

 The staircase is permanent and was designed to have its own identity in the structure 
to meet Bollack’s requirements for an inserted building component (2013, 23). It achieved 
this new identity through the introduction of new materials. The selected new materials 
were recycled ash and steel, chosen as a method to narrate the historical connections of 
the site and contrast existing materials of the space.15 To apply the strategy of narration 
through materiality, the use of spolia was integrated through these locally found materials 
consisting of persistent or residual meaning to introduce a new aesthetic concept (Brooker 
and Stone 2013, 62). Wood and metal materials have a persistent meaning with the 
materiality of railroads and were applied to this staircase to reflect the historical background 
of the Exchange District. As discussed in Chapter 2, railways were used to connect Western 
Canada with urban cities on the East Coast and in the United States, making Winnipeg and 
the Exchange District the gateway for this transaction (Levine 1987, 3). Through the use of 
materiality and physical interaction, the feature staircase was designed to invoke a sense of 
memory in users of the site through visual references to the railway tracks and engagement 
of moving from one space to the next like trains traveling across the prairies. 

15 Ash wood used as a material in this project was recycled from ash trees taken down in the City of Winnipeg 
due to the Emerald Ash Borer infestation. For more information see: https://www.winnipeg.ca/PublicWorks/
parksOpenSpace/UrbanForestry/EmeraldAsh.stm. 
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Figure 49. Level 2 Rendered Floor Plan. This level consists of the market and houses 
permanent and non-permanent rental spaces. 

Level 2 Rendered Floor Plan 

1/16” = 1’-0”

ENTRANCE

UTR

UTR MENS
WSHRM

FRUITS AND 
VEGETABLES

COMMUNITY
CUPBOARD

BAKERY

MEAT/FISH/
DELI

GARBAGE
DISPOSAL

MARKET MARKET



107

5.1.3 Second Level  
 
 The second level of the building consists of permanent and non-permanent rental 
market spaces, and three building entrances viewable in figure 49. Permanent rental areas 
include a fruit and vegetable section, a meat, fish, and deli section, and a bakery. These 
spaces are open seven days a week for users to utilize on a daily basis. The community 
cupboard space is another permanent space, allowing users the opportunity to donate 
items for others to have, or the chance to switch purchased food articles for something 
else. Other spaces shown in figures 50, 51, and 52 are rentable and flexible market areas for 
secondary users to rent as required. There is also a garbage disposal chute with locations for 
garbage, recycling, and composting allowing for easy clean-up of the space, along with 
two universal toilet rooms and alternating gendered washrooms on alternating floors for 
public use. 

 The primary entrance was kept at the South-East corner of the building. Initially, this 
entrance was limited to being used by only some members of the site as it only contained a 
staircase for members to enter and exit the building. To change this, an elevator was inserted 
to make the main entrance universally accessible. This allowed all users the opportunity to 
come into the building in the same place.

 A secondary entrance was kept on the east side of the building near the building 
loading lane for secondary users to delivery various market and café goods to the site. As a 
fire exit, this staircase joins the first level to the roof level. This entrance also serves as a private 
entrance for lower-income individuals and their families to discretely enter and exit the 
community cupboard space. 

 The third entrance found on the south side of the building serves as a tertiary egress 
for visitors in the market to directly enter and exit the market. 



108

 In the market, permanent food areas were added to address the fresh food shortage 
found in the site analysis and create nutritious food options available on a daily basis to 
acknowledge the needs located in the inhabitant's portion of the community food security 
analysis conducted in Chapter 3. In particular, the community cupboard section was 
programmed to house edible food discarded by large grocery stores or donated by users of 
the building. This area collects and sells food targeted to lower-income individuals and their 

Figure 50. Market Entrance. 
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families through a pay as you feel or an exchange option. These lower-income users can 
choose to pay what they can afford for food sold in this area or can opt to exchange food 
they already have for one found in the space. This program was implemented in the building 
to create lower cost food options in the site, as a means to provide lower-income individuals 
and their families the opportunity to purchase food otherwise unaffordable in 
the community.  

 In contrast to the permanent spaces found in the market, temporary rental spaces 
were programmed for secondary users to rent and sell their various food and art goods 
as they needed. The rentable spaces in the market give priority to local farmers as a way 
to support sustainability and CFS through the creation of community self-reliant activities. 
Activities such as farmers markets provide not only fresh and local food in a community, 
but also encourage small-scale productions, create resource sharing, and teach food 
production knowledge to residents of the community. By forming a place for local farmers 
to sell their products in the city, social connections between the rural and urban landscapes 
are developed. These connections led to the formation of sustainable structures that support 
CFS in a community. 

 The temporary rental areas of the market were also designed to be flexible and open 
at different times and days throughout the week, based on a seller’s interest or availability. 
To make these spaces flexible, custom designed market stalls were installed in these areas. 
The market stalls were available in three sizes, and replicate the adaptable nature of nesting 
dolls. Designed to fit within each other, the market stalls use wheels for market sellers to 
slide the smaller sizes into larger booths when not required or to pull out smaller sizes when 
necessary. This adaptability provides flexibility for the various requirements of the sellers 
regarding size and movement, allowing sellers to move the stalls around their rented space 
as required. 

 The market stalls were created based on the adaptive reuse strategy of installation, 
where their flexibility and minimal structural impact allows them to transform the atmosphere 
and organization of the space (Brooker 2017, 116; Brooker and Stone 2016, 104). They apply 
the concept of mise-en-scène in the second level through their physical ability to set the 
scene of the area. The market stalls, used as props, set the stage of the shape of the market 
through their ability to effortlessly move and set new spatial boundaries or revert to the 
original layout of the space. They also reflect mise-en-scène through the art of display, as 
these props are utilized by market sellers to display various goods to users in the market.
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 The stalls were constructed using recycled pallets, as a method of applying 
narration and the use of spolia in the second level. Previously used to store various goods in 
warehouses, wooden pallets were collected and upcycled into the market stalls through the 
strategy of the use of spolia in the form of ready-mades. These ready-made found objects 
recreate, reinterpret, and reproduce the old pallet into a new purpose that holds a sense 
of nostalgia of what the product was initially (Brooker and Stone 2013, 60). These recycled 
objects were used to further the narrative of the site, reinterpreting the memory of what the 
product once was into a new form of storing material goods. 

 The second level was designed to be open in the centre for the non-permanent rental 
spaces to occupy, with permanent stores located along the outer edge of the space. Since 
the non-permanent rental areas were designed to be flexible, physical boundaries such as 
walls were not used as a means of providing flexibility to a seller who required renting a more 
extensive section. Physical barriers were also not added to create a sense of openness for 
the users in the space. As an alternative to walls to create rentable boundaries within the 
open room, suspended ceilings were lowered over stall areas. This was done to recreate the 
feeling of the openness of circulation in an outdoor market, before moving into a sheltered 
seller area.

 To further the narrative found on this level, certain materials and colours were 
preserved and added. For this floor, originating columns and beams along with the existing 
wood ceilings were left exposed. This was done to show the original structure of the building 
to visitors, to give the users a sense of how the building was initially constructed and to reflect 
the openness of the sites initial use as a warehouse. In contrast to keeping these originating 
elements intact, the wood floor found at the site was reused but resurfaced with dark tung 
oil. Since the floor is not a heritage feature of the site, it was resurfaced to juxtapose the 
original ceiling with a natural finish that is environmentally friendly. By contrasting wood tones 
in the building, users can visually see new and original features of the structure. The dark tung 
oil also has a secondary benefit of reducing costs in the project, by reusing materials found 
at the site. Another contrast in the market was the use of colour. Tones of yellow were added 
to surfaces such as walls and counters to reference the use of yellow in modern day printing 
while differentiating from colours of white and beige initially found in the space. These design 
decisions were also carried into the third and fourth levels of the building.
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Figure 51. North elevation of the market. 

Figure 52. Market Interior. 
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Level 3 Rendered Floor Plan
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Figure 53. Level 3 Rendered Floor Plan. This level houses the Waste Nought Café, event 
space, art gallery, and kitchen. 
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5.1.4 Third Level

 Following the second level is the third floor. The third floor contains a combination 
of public, semi-public, and private areas. Upon exiting the feature staircase, users enter a 
small public art gallery hosting work from artists that rent studio space zoned on the fifth 
level, as shown in figures 53 and 54. The gallery was placed at the end of the stairs to ensure 
users have the opportunity to experience the cultural opportunities the building has to offer. 
Moving into the Waste Nought Café, seen in figures 55, 56, 57 and 58, users can purchase 
edible food diverted from the landfill on a pay as you feel basis. There is also a closed-off 
event space, rentable for catered events such as gallery openings, as well as a kitchen to 
cook and store food, two universal toilet rooms, and a women’s washroom. 

Figure 54. Art gallery. 
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 Along with these programs, this floor contains a custom bar. This bar was made with a 
combination of recycled ash, plywood, Forbo Desk Top, and glass. It varies in height based 
on the 2015 City of Winnipeg Design Standards to be universally accessible for all staff and 
visitors in the café.  

 Although the programs found on this level are different from the second floor, the 
design of this space still exposed the original ceiling showing originating columns and beams 
to reveal existing structural characteristics of the building. To create a sense of warmth in the 
space dropped drywall ceilings were added over seating areas to create semi-enclosed 
spaces. For general lighting in the room, these dropped ceilings were lit from above with 
perimeter lighting systems that also visibly highlighted the original ceiling. These dropped 
ceilings were also added to reduce acoustic levels in the space, along with lights such as 

Figure 55. Café entrance. 

16 For detailed plans and drawings, see Appendix D Design Detail.
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Static by LightArt over the communal tables. Next, to form a sense of warmth and welcome in 
the room, soft materials and muted natural tones were applied to lounge and dining seating 
to encourage users to sit and stay in the space. Corresponding to the second floor, this 
level applied dark tung oil to the floor to reuse what existed in the structure and integrated 
Safestep laminate flooring by Forbo in the washrooms and kitchen for durability and comfort. 

 The Waste Nought Café was integrated into the program of this building to address 
food waste and sustainability in relation to food insecurity. As further discussed in Chapter 3, 
food waste contributes to food insecurity by increasing the cost of food (Gooch and Felfel 
2014, 7). Informed by the Real Junk Food Project, this practicum project added a café that 
serves recovered food diverted from going to the landfill. Sourced from discarded food found 
in grocery stores throughout Winnipeg, the café's kitchen cooks the recycled food and serves 
it to visitors. 

Figure 56. Café seating. 
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Figure 58. West elevation of the cafe. 

Figure 57. Café View From Stairs. 
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 To continue redirecting discarded food from the landfill, this project put in a composting 
area in the form of a garbage shoot, along with a space for garbage and other recycling. 
These composting areas are found on the second and fourth floors by the washrooms, and 
in the kitchen on the third level. These composting chutes were incorporated to reduce the 
impact of discarded food in the landfill through recycling food waste into compost. Compost 
is useful in gardens as a means to restore landscapes and the absorption capacity of urban 
soil (National Zero Waste Council 2017, 5). Food wasted in this project initially gets used in the 
zoned greenhouse of the site, with the excess collected by Compost Winnipeg. 

 As a secondary method of alieving CFS in the project, the café implements a pay as 
you feel method for the food sold. This form of payment was applied to allow all inhabitants 
of the Exchange District community the opportunity to eat at the site. From lower-income 
individuals and their families to other members of the neighbourhood, everyone who visits 
the café can pay what they think their meals were worth or pay what they can afford. For 
individuals who do not feel that they can afford the meal they order, volunteer options are 
offered in the form of clean-up as a means of alternative payment. 

 For the design of the café, the adaptive reuse strategy of installations was applied. It 
was employed through various individual and group seating arrangements, placed around 
the perimeter of the space and the staircase. These installed pieces of furniture were used as 
props within the café to reflect the physical characteristics of mise-en-scène. In the concept 
of mise-en-scène, props or moveable items such as furniture were applied to set the stage of 
the area, allowing users to physically engage with the space by creating spatial boundaries 
(Whitehead 2017, 64-65). Furniture is placed in different arrangements to accommodate 
various user group sizes and is non-fixed for flexible movement to change the organization of 
the layout as required. The adaptability of furniture layouts was particularly important for the 
event space, where the placement of tables and chairs would regularly shift to reflect the 
necessities of the hosted event.

 Narration was another adaptive reuse strategy implemented in the Waste Nought 
Café. Similar to the second level, narration was applied through the use of colour. Continuing 
with the colour influenced by modern printing, this floor utilized cyan and black as its feature 
colours. Touches of cyan were added onto surfaces such as walls and counters, as well as 
in the lounge furniture, while the use of black tones was primarily added to dining furniture 
and lighting fixtures. Unlike the second level, this floor does not contain shades of yellow. 
As a method of wayfinding through the building, the second, third, and fourth levels have 
designated colours indicating a change in the building program to visitors of the site. 
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Figure 59. Level 4 Rendered Floor Plan. The fourth floor consists of an art gallery, educational 
classrooms, a kitchen lending, and administrative space.  
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5.1.5 Fourth Level

 The fourth floor, shown in figure 59, houses an art gallery similar to the third floor. It 
also contains a cooking studio classroom, referred to as Classroom B, for primary users to 
learn and practice cooking skills viewable in figure 61, a traditional classroom to learn about 
nutrition shown above in figure 60, and a library housing kitchen equipment, cookbook, 
and magazines that can be rented out presented in figure 62. This floor also has office 
space for four secondary users to run the daily activities in the building shown in figure 63, a 
conference room for staff to meet, and a staff room for secondary users to have a private 
break space. Like the previous two floors, this floor has two universal toilet rooms, a men’s 
washroom, and a garbage disposal chute section. Unlike the previous stories, this level has 
a single staircase connecting the fourth and fifth floors. This level also differentiated from the 
prior levels through the application of carpet tiles to provide warmth to the space and only 
exposed existing beams and columns in main circulation routes. 

Figure 60. Classroom A. 
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Figure 61. Classroom B.



121

 Consisting of semi-public and private spaces, this level supported community 
food security through focusing on the relationship between food and health through the 
provision of educational programs. Classroom A shown in figure 60, was designed to have 
a conference table, with chairs, and projector and screen for an instructor to teach the 
nutritional and cultural value of food to users who signed up for the class. Attached to this 
room is a cooking studio classroom, Classroom B, viewable in figure 61, housing ten kitchen 
stations for nine users to sign up for cooking classes taught by an instructor. These educational 
components were added to the programming of the building based on recommendations 
of the Nutritious Food Basket in Manitoba to inform community members of the behavioural 
impacts of food and health, along with economic factors. Due to a lack of awareness or 
understanding of the nutritional value of edible products, these classrooms were designed to 
assist in informing the community about healthy food and how to prepare it for themselves. 
Notably, the skills taught in these classrooms focus on cooking, literacy, numeracy, and 
budgeting as a method to encourage healthier eating behaviours (Rand et al. 2011, 43).
 
 To assist in supporting healthy food consumption behaviours in the Exchange 
District community and surrounding areas, the site program included a library dedicated 
to containing cookbooks, food magazines, and rentable kitchen equipment for users to 
bring home. This program was added to allow users the opportunity to try different kinds of 
equipment to support their health food lifestyles, as well as to provide an opportunity for 
lower-income individuals and their families to rent otherwise unaffordable equipment. 

 The library and cooking studio classroom applied the strategy of narration and 
concept of mise-en-scène through staging pieces of props or furniture. Furniture in the library 
was selected and organized to encourage users to sit and stay in the space, such as through 
the provision of individual soft seating located near books and magazines for users to read 
in the room. The space also had a centralized standing height table for visitors to examine 
equipment or reading materials before renting. The cooking studio classroom was also staged 
to perform specific programs. Vignettes of kitchens were added to reflect a portion of a 
standard kitchen layout and organized to face the instructor at the front of 
the classroom. 

 Continuing the strategy from the second and third levels, narration was applied to this 
floor through the use of the colour magenta. Though the colour was added to skins including 
walls and counters, it was primarily used in fabrics to contrast natural tones of the building and 
visualize through wayfinding to visitors that they were in a new programmed area of 
the structure.
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Figure 62. Kitchen library. 

Figure 63. Elevation of the administration offices.
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5.2 Summary and Conclusion

 The design outcome was influenced by the site and building analysis, literature review, 
and precedent analysis resulting in a proposal that synthesized the gathered information 
into one unique design language and program. In this chapter, the design exploration 
began with an examination of the exterior and interior connection, followed by the spatial 
organization, and layout of programs by floor. It was laid out in this manner based on the 
movement of visitors entering and moving horizontally and vertically through the adapted 
building. The design was visualized through the use of images created using Building 
Information Modeling (BIM) software, specifically Revit, to form floor plans, elevations, 
sections, and perspectives. These images were utilized as a visual tool for the designer 
to convey what the design sought to achieve through physical surfaces and objects, an 
emotional response, materiality, light, and colour. 

 By focusing on strategies of adaptive reuse and community food security goals, 
the design altered the Kay Building to meet community member needs while retaining the 
structures historical value and character. Community member needs were met through 
the integration of educational programs including a farmers market, café, classrooms, and 
a library that targeted creating a relief of CFS effects in the neighbourhood through the 
application of research gathered on inhabitants, food and health, and sustainability. Using 
strategies of insertion, installation, and narration with relating concepts, the design was able 
to implement these programs while retaining the heritage value and character of the site 
through the preservation of heritage characteristics, and integration of new components. 
The new elements focused on both referencing the sites historical background with the 
Exchange District and Stovel Company Limited while contrasting it to add to the narrative of 
the place. 

 Evolving from a warehouse for a printing company, the narrative of this design 
retained architectural features, layered historical references, and inserted modern 
requirements to meet the current needs of the community. As with other adapted buildings 
and interior spaces, this design supports the needs of today, and through its application of 
adaptation will be able to revert to its original state leaving inserted traces of the current 
design to be passed onto the next.  
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CONCLUSION 
 
 The necessities and desires of residents and other community members in the 
Exchange District and outer Downtown Winnipeg areas are constantly changing as the 
neighbourhood population has continued to grow. While some would opt to construct 
something new to meet these changes, this project sought to explore reusing structures. By 
reusing structures through adapting interior environments, historical influences of an area are 
preserved and nurtured to form environmentally sustainable spaces.
 
 To understand gaps between resident needs and current options, a site analysis and 
building analysis were conducted. This analysis formed a foundation of what the selected 
site had to offer, and what it would require to meet current residential requirements. 
Following this chapter was an examination of adaptive reuse strategies and CFS goals. 
These concepts were studied as a means to support current changes in the evolution of 
the community while retaining the neighbourhood’s historical and cultural integrity. These 
strategies lead to the introduction of a market, waste nought café, classrooms, library, art 
gallery, artist studios, and greenhouse as a means to reduce food insecurity and sustain 
artistic expression in the area. Following this, a precedent analysis was conducted on three 
design projects including Neechi Commons, the Brasserie, and the Santa Caterina Market. 
These investigations served as examples of constructed structures, utilizing similar concepts 
and interventions to those that informed this practicum project. From a combination of these 
chapters and questions established in the introduction, a design outcome was created. 
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 The proposed redesign of the Kay Building was the product of three research 
questions outlined in Chapter 1 of this document. These inquiries were used to form a 
framework and guided the investigation and analysis of this project. To understand how they 
informed this project, they now are revisited and reflected as follows: 

 1. How to utilize and preserve a historic structure to preserve the qualities of the 
     community in which it resides, while providing essential services to the area. 

 The concept of adaptive reuse was applied as a means to utilize and preserve 
the Kay Building, a municipally designated historic site. Examined in the literature review, 
adaptive reuse strategies were analyzed as a method to design the building to meet current 
community needs and building codes, while retaining the structures heritage designation. 
To effectively employ tactics of adaptive reuse, a site and building analysis were conducted 
to ensure historical qualities were maintained and reflected to visitors of the site. The 
combination of the research resulted in revealing the heritage characteristics of the selected 
structure, as well as appropriate techniques to introduce a new program. 

 In the redesign of the Kay Building, heritage and cultural characteristics of the 
Exchange District were integrated into the program, layout, and materiality. As reviewed in 
the site analysis, the Exchange has strong ties to the agrarian and artist community. To reflect 
the site's connection to the agrarian community, the broken grid spatial layout was added 
to imitate the aerial view of Manitoban prairie fields. It was also shown in the design’s feature 
staircase through materiality, where wooden steps and a metal railing were added to 
replicate some of the materials utilized by railroads moving across the prairie landscape. In 
the program, artist studio and gallery spaces were provided to continue the site's relationship 
to the artist community. As examined in Chapter 2, the Exchange District is considered to be 
the cultural nucleus of the City of Winnipeg, containing numerous art and cultural venues 
(Parks Canada 2016). With recent developments in the area, affordable space for artists 
to practice their work has dwindled. As a way to assist and provide space for the cultural 
community in the District, this project programmed ten rentable studio spaces along with 
gallery areas for local artists to rent, practice, and showcase their pieces.
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 2. How to create and insert a temporary interior that will highlight historical aspects 
     of the building without making permanent changes, in order to meet historical 
     building renovation standards found in the Standards and Guidelines for the 
     Conservation of Historic Places in Canada. 

 The concept of adaptive reuse can be implemented in the redesign of a building 
through numerous strategies involving bother permanent and temporary interventions. 
To preserve heritage designation characteristics of the selected site, tactics of insertion, 
installation, and narration were studied. The integration of these approaches into a building 
are often temporary to allow any new design interventions to be reverted to the original or 
are added on a permanent basis to make the building meet modern requirements. These 
modern requirements meet the Standards and Guidelines for the Conservation of Historic 
Places in Canada. 

 The strategies of insertion, installation, and narration were selected and applied to the 
design of the Kay building to meet modern building codes, create an inclusive environment, 
and conserve historical features. Insertions of changes to washrooms and building circulation 
such as new staircases and elevators were added to the structure to meet current building 
code requirements. As a means of inserting the staircase, the theory of performative design 
was applied to highlight the historical aspects of the building. With the selected materials 
of the stairs replicating the materiality of railroads, users of the building were encouraged 
through the staircases central location in the structure to vertically move through the 
building, like the movement of trains across the prairie landscape. These alterations were 
applied in a manner that did not damage or modify existing historic features, to ensure the 
building retained its heritage designation. 

 In contrast to permanent building alterations, installations were added to the 
structure. Installations relating to the concept of mise-en-scène were added through 
furniture and lighting. Furniture and lighting placement was organized to create some of the 
boundaries or stage activities in the structure, instead of using physical barriers such as walls. 
This was done to provide flexibility in the interior, and to reduce the number of permanent 
changes required in the space.
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 3. How to provide and integrate amenities in the form of a market, café, classroom, 
     library, greenhouse, gallery space, and artist studios that address community food 
     security to the various users of the site into the existing structure based on local 
     culture and history. 

 CFS, as reviewed in Chapter 3, was studied to assist in forming food security 
in Winnipeg’s Downtown. Based on an analysis of inhabitants, food and health, and 
sustainability and their relation to the Exchange District, program areas focusing on the 
selling, consumption, and education of food were revealed. These programs included a 
market, café, classroom, library, and greenhouse, designed to support healthy living and 
reduce food insecurity in the Exchange. 

 With the community’s historical relationship to the agrarian community, this project 
sought to reaffirm this bond through the integration of a farmers market. By adding a farmers 
market into the design, local farmers and their products were brought directly into the city’s 
core. This market was designed to strengthen the bond between the urban and 
rural landscape. 

 The Waste Nought Café was added into the program to decrease food waste in 
the establishment and to educate the public on sustainable food practices. The café also 
practices a pay as you feel form of payment to be inclusive to the diverse demographic 
of the neighbourhood. It focused on local culture by collecting food waste only from 
businesses throughout Winnipeg, to reduce the cities food waste footprint. The city’s footprint 
is reduced by upcycling food waste into new healthy food options that focus on Manitoban 
recipes and traditions. 

 To further educate the public about CFS goals, this project has educational 
components in the form of classrooms, a library, and a greenhouse. This educational 
component focused on teaching community members both sustainable and healthy food 
options, as well as local food traditions and the districts historical ties to distributing food 
across the country.
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 Unlike these other areas, the gallery spaces and artist studios did not play a large 
part in the CFS research examined in Chapter 3. The integration of these spaces instead 
was based on a site analysis studied in Chapter 2. Though the gallery and studios did not 
develop from the investigated CFS concepts, these areas relate to CFS by providing artists 
the opportunity to connect their work to food issues, using the other programs and design in 
the building as inspiration. By working in the building, these artists also have the opportunity 
to easily access better food choices, along with the educational components of the site and 
the lending library.

 Along with these research questions, other factors influenced the direction of this 
project. The selected concepts of adaptive reuse and CFS examined in Chapter 3 are 
broad topics with numerous sub-categories that can be applied to this project. To provide 
a comprehensive literature review that kept the realm of this project within a reasonable 
scope, examinations of the chosen concepts were reduced to specific strategies based 
on an analysis of the selected site. These limitations included a targeted focus on adaptive 
reuse strategies of insertion, installation, and narration for their appropriate means of 
converting a structure with a heritage designation that has a protected exterior, such as 
the Kay Building. CFS research was narrowed to concentrate on inhabitants within the 
Exchange District community, food and health, and sustainability due to the site’s diverse 
demographics and current food availability and accessibility limitations. 

 From a design standpoint, a limitation was in the availability of architectural drawings. 
As the building was constructed in two phases, the drawings used for the proposed design 
mainly consisted of information from a renovation to the second phase of the structure. This 
limited information may cause inaccuracies in components such as the size and shape of 
openings, and locations of major egresses and fire escapes.  

 Finally, the programming of this project was primarily set to target all residents within 
the Exchange District community, with a secondary focus to surrounding neighbourhoods 
in Winnipeg. While this project could have narrowed its demographic attention in the area 
based on age, gender, income, or background, it remained open to being inclusive to all 
community members. The design proposal sought to welcome everyone to the area and 
was reflected in changes to major egress in the building and the use of universal toilet rooms.
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 The analysis and design outcome of this practicum project raised new questions and 
complementary areas of research that could be further explored. For example, this project 
chose to limit its focus to the Exchange District. If this scope were broadened to include other 
communities within the downtown area or moved to focus on another neighbourhood within 
the City of Winnipeg, the focus on selected strategies of adaptive reuse and CFS would 
be altered. A secondary option would be to change the targeted demographic to focus 
on a specific group based on age, income or gender, instead of a taking a generalized 
approach. Modifying the opted user group would alter the selection of examined 
inhabitants in Chapter 3 while allowing for other concepts such as food and health, 
sustainability, and adaptive reuse strategies to still be applied. By changing the studied 
inhabitants, the development of the design would switch its primary focus from a generalized 
approach to narrow down to this targeted group. This would result in an alternative design 
than the one offered in this project. Consequently, this practicum project proposed one of 
many possible outcomes to reducing food insecurity and supporting historical and cultural 
identity in the Exchange, allowing the building to evolve to meet current needs.  
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APPENDIX A: PROGRAMMING
Introduction

 This section explores the program for the CCE Project, establishing the foundation 
for the next chapter of this document. Using the information gathered from the previous 
chapter analyses, client and user profiles, a spatial investigation, and a functional and 
aesthetic requirements chart were created. The client and user profiles describe who 
the clients and users are, as well as what they need. Based on this information, a spatial 
investigation of the building's activities was conducted, leading to the creation of the 
functional and aesthetic requirements chart that describes what each space would require.
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Client Profile

 The client for the redesign of the Kay Building is a fictional local organization 
called Everyone in the Kitchen, that focuses on creating alternative cuisine and retail 
establishments, specifically geared towards assisting the local economy in which their 
developments reside. As their projects are individualistic, they choose to offer programs that 
reflect community impute as a method of forming their business. Though this organization 
looks to make a profit to continue their investments, supporting community members as a 
method of investing in furthering their business is their priority. This company also insists on 
helping other local companies and organizations from manufacturers to sellers, and buyers 
whenever possible, as a way to be sustainable and support their fellow neighbours. 

 As this project is located in Winnipeg’s Downtown, this fictional company will work 
with agencies in the City of Winnipeg that focus on downtown developments to utilize 
and implement research the City has currently gathered. This research has addressed 
issues and possible solutions within the Exchange District that both the City and community 
members have envisioned to be fulfilled. The project will specifically work with CentreVenture 
Development Corporation and the Winnipeg Food Council to form a design. 

 CentreVenture is an agency within the City of Winnipeg that provides planning 
and development of projects and activities within the City of Winnipeg’s downtown area 
(CentreVenture n.d.). It is composed of a private volunteer board of directors that works 
on coordinating and implementing projects and strategies that focus on the economic 
development of Winnipeg’s downtown including retail, entertainment, residential, offices, 
amenities, and services (CentreVenture n.d.).

 The Winnipeg Food Council is an organization that works with the government to help 
create programs and partnerships that shape and improve the local food system (City of 
Winnipeg Urban Planning Division 2016, 3). The council consists of food system members that 
bring knowledge and expertise from different sectors of the food system (2). 
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 The requirements the client is looking for are based on research studies conducted 
by the Planning, Property & Development Department of the City of Winnipeg and by 
Food Matters Manitoba. These needs outline a necessity to implement activities that fulfill 
community food requirements and reaffirm the City’s commitment to the arts community 
(Food Matters Manitoba 2013, 9; Planning, Property & Development Department City of 
Winnipeg 2011, 3). The City’s goals include creating geographic and economical food 
access, food skills and training, encouraging public art, and providing affordable studio 
space to members of the community (Food Matters Manitoba 2013, 7; Planning, Property 
& Development Department City of Winnipeg 2011, 10 and 14). It also requires meeting 
historical standards outlined by the Standards and Guidelines for the Conservation of Historic 
Places in Canada, as well as the City of Winnipeg Accessibility Design Standards to ensure 
the building retains its historical value and is inclusive by being universally accessible for 
everyone in the community. 

User Profile

 The user profile examines the various members that will use or visit the CCE Project. 
These profiles range from primary, secondary, to tertiary users depending on their frequency 
to the site.

 The primary users of the CCE Project are members of the Exchange District community 
and facility staff. The members of the community include residents, business people, 
students, and artists that reside, work or study in the neighbourhood. As described in Chapter 
2 of this document, these members are diverse in age, average income, and cultural 
backgrounds. Since the community is home to a broad range of individuals, this project 
requires various activities to accommodate their needs. Specifically, the residents require 
access and education to fresh, healthy and affordable groceries, and the workers and 
students want access to healthy and affordable eating options (Food Matters Manitoba 
2013, 39). Meanwhile, the artists need affordable access to the production and consumption 
of art (Planning, Property & Development Department City of Winnipeg 2011, 14). In addition 
to the members of the community, facility staff members are primary users of the site. These 
employees will run the day to day business of the site, including organizing the various 
activities for the members of the community. 
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 The primary users of the site are anticipated to visit the building two to five times a 
week and will need a welcoming environment that encourages them to visit and engage 
with the programs on a regular basis. To achieve this environment, various activities 
and flexible pay concepts such as the pay as you feel method will be employed to 
accommodate the diverse nature of the community. 

 Secondary users of the site are other community members outside of the Exchange 
District, market sellers, and part-time staff or volunteers. ¬The community members from 
outside the District will be residents of the City of Winnipeg or from surrounding outside 
communities that may visit the area once or twice a week or a couple of times a month. 
These members will visit the site to participate in the same activities as local primary 
members, but do not require the services on a regular basis. Market sellers, part-time staff, 
and volunteers are also secondary users of the building. These users will come to the site to 
sell their various food or handmade products, educate other members of the community, 
provide custodial services, or assist in running the programs of the building.

 The tertiary users of the site are infrequent members such as visiting tourists. These users 
may visit the building less than a couple of times a year. They might come to the Kay while 
exploring other parts of the neighbourhood, or to accompany a friend or family member 
who lives in or around the area.
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Spatial Investigations

 The spatial investigations of this program examine the various activities that the 
primary, secondary, and tertiary users of this site require by using charts and diagrams. Using 
an adjacency diagram as seen in Figure 64, the various rooms and areas of the CCE Project 
are outlined. To connect these activities, coloured boxes were used to determine which 
activities corresponded to other spaces.

 Once this diagram was established, a bubble diagram, seen in Figure 65, of the 
required spaces was constructed using the information gathered in the adjacency diagram. 
These bubbles are colour coded based on their use as a public or private space. Public 
areas are spaces that will be occupied by all user groups outlined in the user profile, and 
private areas are activities that only specific users will occupy on a regular or partial basis. To 
highlight the various spaces to corresponding activities, solid and dashed lines were used to 
establish essential versus desired connections between areas.
 
 With the information gathered in Figure 65, the bubbles in the diagram were arranged 
and placed within the outline of the selected site in Figure 66. Numerous arrangements to 
the spatial organization were explored in the context of the building, with Figure 66 being 
the chosen arrangement. Figure 66 was picked as it was the best option that encompassed 
the essential and desired connections established in the adjacency diagram and bubble 
diagram found in Figures 64 and 65. This diagram utilizes a floor plan view to understand 
the placement of spatial activities within the building envelope, and also use colour as a 
method to distinguish public and private spaces.

 Since not all of the essential and desirable connections gathered in Figures 64 and 
65 could be placed within a single floor level of the Kay Building, a stacked diagram found 
in Figure 67 was created to visualize vertical connections in the building. This diagram 
employs the information found in Figure 66 in a vertical context, providing an understanding 
of how public and private spaces interact when entering and moving into the building. 
Public activities were introduced above the ground level and continue into the third and 
fourth level to ensure all users to the site could easily access the buildings main activities. In 
contrast, major private spaces were placed below ground level and at the top two levels to 
provide visual and acoustic separations from the majority of site visitors.
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Figure 64. Adjacency Diagram. This diagram outlines the various activities that will occur in 
the CCE Project. To understand the relationship between the spaces, colours boxes were 
used to determine which events required essential or desirable correlations, and why these 
connections were necessary or sought. 
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Figure 65. Bubble diagram. This image outlines building activities that are colour coded 
based on their use as a public or private space. These activities are connected using solid 
and dashed lines to visually examine their relation to corresponding activities. 
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Figure 66. Floor plan bubble diagrams. These drawings bring the bubbles created in Figure 
65 into the context of the selected site. Using colours established in Figure 64, this diagram 
provides a top view of the building’s activities, highlighting their approximate placement 
within the envelope of the Kay Building. 
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Figure 67. Stacked diagram. This image examines information gathered in Figure 66 in a 
vertical context. It was used to understand how users would move both vertically and 
horizontally throughout the building to ensure essential and desirable connections found in 
Figures 64 and 65 were met. 
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Functional and Aesthetic Requirements

 As the building spaces were outlined in section 5.3 of this chapter, the following  
Table 3 describes the purpose of each area, and what the activity requires regarding 
furniture, fixtures, and equipment (FFE). The table continues with an overview of atmospheric 
qualities space needs to achieve, the type of materiality and colour the area will use, and 
minimum square footage requirements based on the activity and occupancy load. The 
table summarizes with a calculation of minimum square footage required to implement the 
CCE Project at the site. This includes setting aside twenty percent of the sites square footage 
for internal circulation within the building and a building loss gross factor of five percent, 
totaling the entire buildings square footage.
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Functional and Aesthetic Requirements 
 

 As the building spaces were outlined in section 5.3 of this chapter, the following Table 1 

describes the purpose of each area, and what the activity requires regarding furniture, fixtures, 

and equipment (FFE). The table continues with an overview of atmospheric qualities space needs 

to achieve, the type of materiality and colour the area will use, and minimum square footage 

requirements based on the activity and occupancy load. The table summarizes with a calculation 

of minimum square footage required to implement the CCE Project at the site. This includes 

setting aside twenty percent of the sites square footage for internal circulation within the building 

and a building loss gross factor of five percent, totaling the entire buildings square footage. 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 

various requirements. (Continued on following page). 

 

SPACES (TYPE, FUNCTION, & QUALITIES) FURNITURE, FIXTURES 
& EQUIPMENT (FFE) 

PUBLIC – ALL USERS CAN ACCESS 

ENTRANCE (1 Main, 2 Small) 

Place where users enter and exit the building. 

• 250 sq. ft. (1 Main) + 150 sq. ft. (2 Small) 

Total = 550 sq. ft.  

• This area should have a welcoming atmosphere 
that is bright and accessible. 

• Colours should be natural and neutral that reflect 
the concept of the design, with easily cleanable, 
water-resistant, and durable materials to withstand 
the wear of users entering and exiting the building 
in all seasons. 

• Building signage 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements. (Continued on following page).
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Table 3. Space inventory table. This table outlines the spaces of the site, their 
function, and various requirements. (Continued on following page). 
 
MARKET 

Space to sell staple groceries. Also, a place for primary users to purchase seasonal 
merchandise from secondary users, such as residents buying food from farmers. 

• 5000 sq. ft. 

• This space should be bright and open using an 
organized and accessible layout to be inclusive. 
Natural, neutral colours will be utilized, and feature 
bright accents using the colour scheme inspired by 
the design concept. Materials will be hard and 
durable, that can easily be cleaned. 

• Display units 

• Market stalls 

• Tables 

• Shelving units 

• Hard seating 

CAFÉ/EVENT SPACE 

Area for users to come and eat, drink, sit and talk. Also used as a space for catered 
events such as during gallery activities. 

• 4000 sq. ft.  

• This space should be a combination of open and  
closed spaces that are accessible.  

• Will include neutral colours with bright accents, and 
incorporate a mix of hard and soft materials that 
are environmentally friendly and easy to clean. 

• Tables 

• Chairs 

• Lounge seating 

• Display case 

• Counter 

ART GALLERY 

A rentable space to showcase local artwork. 

• 400 sq. ft.  

• Open areas that will contain the various work of local 
artists. This may include but is not limited to paintings, 
drawings, prints, photographs, ceramics, and 
sculptures. 

• This area will utilize durable materials, and neutral 
colours to allow the showcased artwork to be the 
focus of the room. 

• Display units 

• Seating 

• Flexible lighting 

 

 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements. (Continued on following page).
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Table 3. Space inventory table. This table outlines the spaces of the site, their 
function, and various requirements. (Continued on following page). 
 
CLASSROOM 

An area for users to learn about healthy food options, as well as learn how to prepare 
and cook healthy and culturally appropriate food. 

Classroom A 

• 400 sq. ft. 

• This is a semi-public space, as users will only occupy 
the space during scheduled events after signing up. 

• An area for primary users to read and learn about 
nutrition and cooking skills. 

Colours scheme will be natural with bright accents. 
Materials in this space will be durable, warm, and soft.  

 

Classroom B 

• 1200 sq. ft. 

• This is a semi-public space, as users will only occupy 
the space during scheduled events after signing up. 

• An area for primary users to learn and practice 
cooking skills with kitchen equipment. 

• Colours scheme will be natural with bright accents. 
Materials in this space will be easy to clean, durable, 
and water-resistant.  

 

Classroom A 

• Table 

• Chairs 

• Projection 
equipment 

• Storage  

Classroom B 

• Counters 

• Cabinets 

• Stove 

• Range hoods 

• Refrigerator 

• Freezer 

• Sinks 

• Dishwasher 

• Display mirrors 

• Lockable storage 

KITCHEN LIBRARY 

A library dedicated to lend cookbooks, magazines, and kitchen equipment to primary 
users. 

• 700 sq. ft. 

• This is a public space for primary users to visit and 
read cookbooks, food magazines, and rent kitchen 
equipment. 

• Colours scheme will be natural with bright accents. 
Materials in this space will be warm and soft. 

• Desk 

• Desk chair 

• Lounge chairs 

• Shelving 

• Kitchen equipment 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements. (Continued on following page).
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Table 3. Space inventory table. This table outlines the spaces of the site, their 
function, and various requirements. (Continued on following page). 

WASHROOMS (8) 

Gendered and gender neutral washrooms. 

Gendered 

• 125 sq. ft. (2) 

Total = 250 sq. ft. 

• This is a private space for public use. Found on the 
market and café floors to add required washroom 
space for each gender. 

Gender neutral 

• 125 sq. ft. (6) 

Total = 750 sq. ft. 

• This is a private space for public use. Found on the 
second, third, and fourth floors, the rooms will be 
gender neutral to be inclusive to all gender 
identities. 

 

• Toilets 

• Urinals 

• Sinks 

• Counter 

• Hand dryers 

• Mirrors 

• Changing tables 

 

 

 

 

 

 

 

 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements. (Continued on following page).
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PRIVATE SPACES – SPECIFIC USERS CAN ACCESS 

GREENHOUSE 

Space used to grow nutritious and culturally appropriate food for the market and café.  

• 4500 sq. ft.  

• Private area for primary and secondary users to 
volunteer to grow local, nutritious and culturally 
appropriate food to be sold in the market and used 
in the café. 

• A space that is open, well lit, and uses neutral 
colours and hard, durable materials that can be 
easily cleaned. 

• Tables 
• Chairs 
• Gardening 

equipment 
• Lockable storage 
• Shelving units 

ART STUDIO 

Rentable individual spaces for users to make artwork. 

• 5000 sq. ft.  

• 10 areas for primary users to rent at a lower cost. 

• An accessible space that is open, well lit, and uses 
neutral colours and durable materials that can be 
easily cleaned. 

• Tables 
• Chairs 
• Lockable storage 
• Shelving units 

KITCHEN 

An area to cook and store food served daily in the café, and for catered events. 

Kitchen 

• 750 sq. ft. 

• A private space that only kitchen staff will use to 
prepare and cook food for the café and catered 
events. 

• An accessible, organized, and a well lit room that 
uses natural and neutral colours with hard materials 
that are durable, easy to clean, and water-
resistant. 

Food storage 

• 200 sq. ft. 

• A room to store food for the kitchen  

• This area uses similar materials found in the kitchen. 

Kitchen 

• Stainless steel 
countertops 

• Cabinets  
• Shelving 
• Commercial stove 
• Commercial 

dishwasher 
• Commercial sinks 

Food Storage 

• Shelving 
• Refrigerators 
• Freezers 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements. (Continued on following page).



147

 

166 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their 
function, and various requirements. (Continued on following page). 
 
ADMINISTRATION 

This space is made up of 4 offices and a conference room that will organize and assist 
in the activities of the building. 

Offices 

• 125 sq. ft. (4) 

= Total 600 sq. ft. 

• An open office consisting of space for four 
occupants that will be in charge of running the 
building’s activities. 

• This room will have soft materials that use colours 
defined in the colour concept. 

Conference room 

• 400 sq. ft.  

• This space will be used for administrators, sellers,  
part-time workers, and volunteers to meet and 
discuss activities within the building, or hire staff. 

• This area will utilize soft materials and colours found 
in the office space. 

Offices 

• Desks 

• Chairs 

• Lockable storage 

• Computers 

• Printers 
 

Conference room 

• Table 

• Chairs 

• Storage 

• Projector 

STAFF ROOM 

This room will be used by staff members during breaks and to house personal items. 

• 200 sq. ft. 

• A place for staff members to take a break, have 
lunch, and store their personal items for the day. 

• This room will use soft, durable materials also found 
in the offices and conference area, with similar 
colours. 

• Chairs 

• Tables 

• Refrigerator 

• Microwave 

• Counter 

• Cabinets 

• Sink 

• Lockable storage 

 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements. (Continued on following page).
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Table 3. Space inventory table. This table outlines the spaces of the site, their 
function, and various requirements. (Continued on following page). 
 
WASHROOM 

Gender neutral washrooms. 

• 125 sq. ft. (2) 

Total = 250 sq. ft. 

• This is a private space for tenant use. Found on the 
fifth floor, the rooms will be gender neutral to be 
inclusive to all gender identities that rent the level 
for studios.  

• Toilets 

• Sinks 

• Counter 

• Hand dryers 

• Mirrors 

• Changing tables 

MAINTENANCE 

Space to store facility equipment and cleaning supplies. 

• 50 sq. ft. 

• This room is for custodial staff to store facility 
cleaning equipment and supplies.  

• The area will use hard, durable materials that are 
water resistant and easy to clean. It will also have a 
neutral colour scheme. 

• Storage units 

• Shelving 

MECHANICAL 

Space to store facility mechanical equipment. 

• 50 sq. ft. 

• This room houses mechanical equipment for the 
building.  

• The area will use hard, durable materials that are 
water resistant and easy to clean. It will also have a 
neutral colour scheme, similar to the maintenance 
room.  

• Building 
mechanical 
equipment. 

 

 

 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements. (Continued on following page).



149

 

168 

 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their 
function, and various requirements.  

STORAGE 

A place to store building and activity equipment. 

• 4900 sq. ft.  

• This space will house building equipment such as 
items for the market, café, classrooms, and art 
gallery, as well as individual rental space for users in 
the art studio. 

• This area will be well lit, organized and use hard, 
durable materials with a neutral colour scheme in a 
closed space. 

• Storage units 

• Shelving 

SQUARE FOOTAGE BREAKDOWN 
 

Public Space: 13 250 sq. ft. 

Private Space: 16 900 sq. ft. 

Circulation 20% of Spaces: 8040 sq. ft.  

Building Loss Gross Factor 5%: 2010 sq. ft. 

 

Total Square Footage: 40 200 sq. ft. 
 

 

 

 

 

 

 

 

 

Table 3. Space inventory table. This table outlines the spaces of the site, their function, and 
various requirements.
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APPENDIX B: BUILDING CODE

The following information was based on a combination of the National Building Code of 
Canada 2015, and the 2015 City of Winnipeg Accessibility Design Standards. 

Major Occupancy

The major occupancy classifications of the CCE Project are as follows:
 • Group A2 – Assembly Occupancy not elsewhere classified in Group A
  o Including: Art galleries, libraries, restaurants, and schools.
 • Group E – Mercantile 
  o Including: Markets and shops. 

Major Occupancy Fire Separation

The minimum Fire-Resistance Rating of Fire Separations are:
 • No required separation between A2 Classifications
 • 2 Hour Fire Separation between A2 and E Classifications. 



151

 

170 
 

Occupancy Load: 
 

Room/Space Sq. Ft. / Person Total Area (Sq. Ft.) Total 
Occupancy 

Market 39.8 5000 125 

Café/Event 
Space 12.9 4000 310 

Kitchen 100.1 750 7 

Art Gallery 6.5 400 61 

Classroom A 49.5 1200 24 

Classroom B 19.9 400 20 

Kitchen Library 19.9 700 35 

Offices 100.1 600 5 

Total Maximum Occupant Load: 587 

 

Water Closets: 
 

A minimum of 1 water closet per 300 males and 1 water closet per 150 females is required for 

the mercantile occupancy, and a minimum of 5 male and 10 female water closets are required for 

the assembly occupancy. 1 male and 1 female barrier free or 1 universal washroom is required 

per floor. The universal washroom is permitted to reduce the number of water closets required in 

the building by 10.  

 

Occupancy Load

Water Closets

 A minimum of 1 water closet per 300 males and 1 water closet per 150 females is 
required for the mercantile occupancy, and a minimum of 5 male and 10 female water 
closets are required for the assembly occupancy. 1 male and 1 female barrier free or 1 
universal washroom is required per floor. The universal washroom is permitted to reduce the 
number of water closets required in the building by 10. 

Table 4. Occupany load table.
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APPENDIX C: DESIGN PROCESS

Figure 68. Working model of the staircase to understand its three dimensional impact in the 
space. 
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Figure 69. Proposed staircase. After numerous renditions of the shape of the staircase, this 
image was proposed. For the final, materiality of the railings was changed to visually improve 
its physical presence in the space. 
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APPENDIX D: DESIGN 
Floor Plans 
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Figure 70. Level 1 Floor Plan Zoned.
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Reflected Ceiling Plans  

Figure 76. Reflected Ceiling Plan Symbols Legend.
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Figure 77. Level 2 ceiling heights. 
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Level 4 Reflected Ceiling Plan
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Front Perspective

Back Perspective

Design Detail 

Figure 80. Design Detail.
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Figure 82. Elevations of Detail. 
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Figure 84. Isometric Drawing of Detail. 
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Figure 85. Materials of design. (Continued on following page). 
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