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Abstract

Obesity within the Canadian population is on the rise, as 

people continue to lead hurried lifestyles there is little time to 

slow down and prepare a meal for oneself or one’s family. As 

younger generations grow up in these rushed lifestyles, the 

opportunities to learn about food and nutrition in the home 

is quickly disappearing. As a result this practicum project 

explores promoting healthy lifestyles by reconnecting people 

with food through the creation of a Culinary Learning Centre 

located in The Forks Market Building, in Winnipeg, Manitoba.

Individuals who are motivated to change the way they view 

and value food are provided with a comprehensive learning 

environment that approaches teaching through a holistic 

and collaborative manner. The project was informed by an 

extensive literature review into the Slow Food Movement, and 

learning theory, including: learning processes; learning styles; 

learning environments; and the importance of experiential 

learning. Together with the research of four case studies, 

and detailed programming, the theories informed an interior 

design solution that promotes positive learning, social 

interaction, and the overall well-being of each student. 

Keywords: Slow Food Movement, learning theory, experiential 

learning, well-being, interior design, food, nutrition
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Figure 4.5.19 Main Floor Plan Forks Market Building. Adapted from The Forks North Portage Development (n.d.). Market CAD-

MainFloor.dwg [AutoCAD File]. Personal communication. Copyright permission obtained from Keith Angell on 

January 7, 2015.

Figure 4.5.20 Second Floor Plan Forks Market Building. Adapted from The Forks North Portage Development (n.d.). Market CAD-

SecondFloor.dwg [AutoCAD File]. Personal communication. Copyright permission obtained from Keith Angell on 

January 7, 2015.

Figure D.1.9 Accessibility Professionals Inc. (2016, March 16). Free space for sinks and hobs in Baselift, profile view [Diagram]. 

Retrieved from https://freedomliftsystems.com/Wheelchair-Accessible-Kitchen/6200-BASELIFT-27-39. Copyright 

permission obtained from Accessibility Professionals Inc. on April 13, 2016.

* All Images, tables, diagrams, and photographs unless otherwise stated are the original work of the author.

** Permission has been granted for the use of all third-party images in this document.
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Introduction

1.1 Project Overview

This interior design project focuses on the development of an 

interest based educational space that teaches individuals the 

value and benefits of eating foods that have been prepared 

themselves. The Culinary Learning Centre, located on the 

second floor of 1 Forks Market Road, enables users to gain 

knowledge necessary for making healthy food choices and the 

skills required for cooking meals at home.

The project involves an interior renovation of the existing 

space currently occupied by Sydney’s at The Forks, Royal 

Dance at The Forks, and SF Imports. The facility is open 

to individuals of all ages who likely have varying degree of 

skills and knowledge pertaining to the preparation of home 

cooked meals. Through the study of “Slow Food”1 and 

learning theories I will design a space that focuses on user 

health (physical and mental well-being), and address people’s 

different learning needs and styles. The purpose of the 

Culinary Learning Centre is to encourage personal growth, 

a sense of community, and the valuing of spending time 

preparing and sharing meals together.

1 Slow Food is a movement that explores a different approach to daily life and an individual’s relationship with food. It
encourages consumers to re-evaluate what they are eating, how they are eating, who they are eating with, and where the foods they eat are coming from. 
Throughout all these factors the underlining principle of finding pleasure within each of these processes are emphasized in writings on Slow Food, which will 
be discussed in further detail in Section 2.2 (Petrini, 2001, p.xvii).

1.2 Project Rational

Within Canada, and across the globe, the number of 

overweight and obese people is on the rise. Findings from the 

2007/08 Canadian Community Health Survey (Public Health 

Agency of Canada, 2011) show that over the course of two 

decades the number of individuals considered obese within 

Canada has doubled. In 1989 an estimated four million people 

in Canada were considered obese. By 2008, that number rose 

to more than 8.4 million people. This means that an estimated 

25.4% of the Canadian population was considered obese in 

2008, a percentage that is projected to increase in future years 

(Economics and Statistics Branch, 2014; Public Health Agency 

of Canada, 2011).

Obesity is closely linked with dietary intake and physical 

exertion (Friel & Lichacz, 2010, p.115), and for the purpose of 

this project the focus will remain on dietary concerns. Over the 

course of the last two and a half decades evidence indicates 

that an increasing number of people are eating away from 

home on a more frequent basis (Friel & Lichacz, 2010, p.117; 

Kant & Graubard, 2004, p.246). Foods that are consumed away 

from home have a tendency to be higher in calories, with a 

greater “proportion of calories in fat and saturated fat” while 

being “lower in dietary fiber, calcium, and iron” (Guthrie, Lin, 
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& Frazao, 2002, p.148). Three factors have contributed to this 

upward trend of eating fast food: a) increase of women in the 

workforce; b) increase in daily activities and longer work hours; 

and c) availability of fast food and ultra-processed convenience 

foods.

The shift towards dual income families has begun to alter 

the residential food landscape, granted it is not the sole 

responsibility of women to purchase and prepare food for 

themselves and their families, however this increasing trend of 

women in the workforce has impacted dietary trends (Guthrie, 

Lin, & Frazao, 2002; Slater, 2013). Evidence suggests that a 

greater percentage of youths learn cooking skills and food 

knowledge from their mothers as compared to their fathers 

(Levy, & Auld, 2004, p.200). Simultaneously, women and men 

are increasing the amount of time they spend at work and 

engaging in afterhours programs that promotes the need to 

eat on the move (Devine, Connors, Sobal, & Bisogni, 2003; 

Gleick, 1999; Schubert, Jennaway, & Johnson, 2010). Finally, 

the accessibility to fast food and ultra-processed foods 

(Monteiro, Moubarac, Cannon, Ng, & Popkin, 2013) within 

North American is visibly apparent, by being strategically 

constructed on major roadways and are easily accessible 

during an individual’s daily commute2.

Food education is currently available in Winnipeg through 

the educational curriculum offered by Home Economics 

Food and Nutrition (HEFN) programs. However, the courses 

offered through HEFN are not core classes that are mandatory 

for graduation, giving students the choice to enroll in the 

programs available. Over a ten year period the average 

percent of students within the City of Winnipeg enrolling in 

HEFN classes was 27.8 %. This low percentage is in part due 

to lack of interest and overall lack of respect for the HEFN 

programs as it is “perceived as a ‘non-academic’ subject that 

teaches ‘lower-level’ skills” (Slater, 2013, p.620). Consequently, 

many youths grow up without an appreciation for healthy food 

and an interest in personal nutrition, but this doesn’t mean that 

they shouldn’t have the opportunity when the interest arise.

The design and implementation of the Culinary Learning 

Centre is to provide all individuals, regardless of their 

pre-existing levels of knowledge, with a unique learning 

environment focused on food education. This gives individuals 

of all ages the opportunity to seek out food and nutrition 

education in a welcoming collaborative environment that they 

may not have had the chance to experience in their youth, or 

even early adult lives. Individuals never cease to learn, be it 

actively or passively (Illeris, 2007; Jarvis, 2010) and the Culinary 

2 There is some evidence to suggest that BMI levels may be correlated to the proximity and density of fast food restaurants
in residential and commercial areas, however there is little to no literature pertaining to Canada (Hollands, Campbell, Gillilan, & Sarma, 2013). 
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Learning Centre provides them with the opportunity to pursue 

the pleasures of food, community, and physical and mental 

well-being.

1.3 Project Objectives

Create an interest based educational facility

that is dedicated to providing a comprehensive and 

immersive learning environment for students with an 

interest in learning about food and nutrition.

Design a collaborative space that brings together skilled 

professionals within the industries of nutrition, culinary 

arts, and agriculture with students interested in developing 

a meaningful discussion on food, nutrition, and dietary 

habits.

Understand pedagogical styles and how to design the 

interior environment to meet student’s different needs.

Develop an interior environment that can shift the way 

people perceive time and encourage them to slow down 

and find meaning within the moment.

1.

2.

3.

4.

1.4 Questions of Inquiry

How can the interior environment embody the principles of 

the Slow Food Movement?

How can interior design and programming accommodate 

users’ different learning styles?

How can interior design stimulate a multisensory response 

for users to create an engaging and memorable space that 

promotes healthier lifestyles?

1.

2.

3.

To help guide the research and design of the centre the 

following questions of inquiry were formulated:
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1.5 Biases and Limitations

The scope of the previously described project, has been to 

develop a hypothetical interior design solution based on 

theoretical research that can promote a healthier relationship 

between people and food; in response to the increase 

in obesity and food related illnesses that are occurring in 

Canada, and globally. In order to design a comprehensive 

interior environment that provides individuals with an 

educational space that encourages positive engagement with 

food through experience, the topics of research were limited 

to the Slow Food Movement and Learning Theories. As a 

result research into gender, gendered space, and the domestic 

realm fell outside of the primary scope of the project. 

However, it is important to acknowledge that events over 

the last half century have caused a shift within the domestic 

realm altering how families spend time together, and their 

methods in securing food for themselves and their families. As 

women have increasingly entered the workforce over the last 

four decades, evidence shows that responsibility of domestic 

work has not been distributed equally amongst members 

of the family. As a result the work of shopping, planning, 

and preparing food continues to be gendered work that is 

predominantly the responsibility of the female (DeVault, 1991; 

Guthrie, Lin, & Frazao, 2002). As I discuss families returning 

to cooking meals in the home and re-establishing traditional 

values of sharing food and spending time together in 

Chapter 2, I am doing so from the standpoint of an equitable 

relationship between all members of the family, regardless 

of gender, and inclusive of all age groups. Granted younger 

children are not able to take on full responsibility of shopping 

or cooking, but they are able to provide assistance to older 

children and parents, resulting in learning valuable lifelong 

skills through participation.
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1.6 Definitions

Acquisition:

Is a psychological process that takes place as an individual 

is confronted with new information and learns it by 

creating associations to previously existing knowledge 

within the brain (Illeris, 2007, p.22).

Experience:

Peter Jarvis (2010) defines experience, in relation to the 

learning process as follows: “Experience involves being 

conscious of the world, aware of the specific situation and 

knowing that we are having an experience, even if we do 

not actually acknowledge it at the time” (p.85). Elements 

of the everyday begin to comprise a series of experiences 

that the individual can assess, act upon, and learn from.

Fast Food:

A type of food that can be “prepared and served quickly” 

(Merriam-Webster, 2015a, para.1) and that is often “high 

in energy density” often containing more than “twice the 

energy density of recommended healthy diets” (Boutelle, 

Fulkerson, Neumark-Sztainer, Story, & French, 2007, p.17).

Food:

A “material consisting essentially of protein, carbohydrate, 

and fat used in the body of an organism to sustain growth, 

repair, and vital processes and to furnish energy” (Merriam-

Webster Incorporated, 2015b, para. 1).

Formalized Education:

Is a form of education that provides courses that are 

designed around a specific curriculum with expected 

results from the learner (Jarvis, 2010, p.39). For the purpose 

of this project I am referring to an academic setting 

that includes primary, secondary, and post-secondary 

institutions.

Healthy Foods:

Is considered “a food that is believed to be good for your 

health : a food that has no artificial ingredients” (Merriam-

Webster Incorporated, 2015c, para.1). Additionally, I will 

be using the term healthy foods to refer to meals and 

baked goods that have been prepared in the home using 

raw ingredients that have been subjected to minimal 

processes.
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Healthy Lifestyles:

Healthy lifestyles is a complex term that involves many 

factors. An individual’s overall health is based upon daily 

choices which include, but are not limited to an individual 

“smoking, drinking”, their extent of physical activity, and 

dietary intake (Husbands, 2007, p. 131). Due to the focus 

of this project healthy lifestyles will specifically refer to 

positive dietary choice, including low processed foods and 

natural ingredients, which plays an integral part promoting 

the physical and mental well-being of a person (Pollan, 

2008). 

Processed Foods:

Perishable foods initially subjected to processes “such as 

smoking and fermentation” to preserve foods for longer 

periods of time, especially during the winter months 

(Monteiro et al, 2013, p.21). However, with the evolution 

of technology and the industrial revolution, many foods 

have been subjected to a broader range of processes 

that include “mass manufacture, distribution and sale of” 

products to larger populations globally (Monteiro et al., 

2013, p.21). 

Ultra-Processed Foods:

These are food products that “are made from processed 

substances extracted or refined from whole foods—eg, 

oils, hydrogenated oils and fats, flours and starches, 

variants of sugar, and cheap parts or remnants of animal 

foods—with little or no whole foods” (Moodie, Stuckler, 

Monteiro, Sheron, Neal, Thamarangsi, Lincoln, & Casswell, 

2013, p.671).

Well-being:

For the purpose of this project the term well-being focuses 

on a holistic view of the individual that encompasses their 

health (physical and mental) as well as their emotional 

needs (social and value of the self).
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1.7 Client 

The client for the Culinary Learning Centre is Community 

Food Centres Canada. This is an existing organization that is 

dedicated to promoting the availability of healthy foods to all 

citizens of Canada. Community Foods Centres Canada (CFCC) 

was selected as the client for this project, due to their primary 

mission of bringing people together through advocacy of 

good food for all by providing education programs to increase 

awareness. Their programs include teaching about healthy 

ingredients and developing the skills necessary for preparing 

these foods at home, (Community Food Centres Canada, 

2015b). The development of the CFCC, their scope of work, 

and their relevance to the project will be further discussed in 

Chapter 5.

1.8 Chapter Summaries

This Chapter provided the opportunity to introduce the 

scope of the interior design practicum project, the rational of 

the topic selected, why it is relevant and contributes to the 

overall body of knowledge, and the objectives and goals to be 

addressed from the research and design development. It has 

provided the foundation for the subsequent chapters that will 

build upon the ideas raised through careful research, study, 

and the design exploration.

Chapter 2 explores the theoretical research that will help 

inform the design and programming of the Culinary Learning 

Centre. Section 2.2 looks at the Slow Food Movement, I 

begin with a look at the Movement and the programs that 

they have implemented to help raise global awareness on 

food and production methods. I then explore the role of 

foods and its effect on an individual’s overall well-being, and 

finally discuss the need for society to slow down and return 

to increasingly lost culinary traditions of cooking for oneself. 

In Section 2.3, I explore learning theories that are relevant to 

the development of an educational environment. This section 

is broken down into three parts. The first part unpacks the 

different physiological processes of taking raw data and how 

individuals transform the information into knowledge within 

the brain. The second part then looks at the three methods 

information can be conveyed to the learner, these three style 
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inform the didactic process. Emphasis in this project has 

been placed on the tactile learning style in order to create a 

holistic learning environment that promotes learning through 

experience. Finally, I discuss two learning environments that 

are relevant to the study and development of the Culinary 

Learning Centre, which are Everyday Learning Environments, 

and Interest Based Learning. It is important to understand that 

increasingly education and learning is taking place outside of 

what can be considered a traditional academic setting, and 

that these new learning spaces are equally important in adding 

to an individual’s knowledge base. The chapter concludes with 

an exploration of how topics explored within each of these 

theories are relevant to the Culinary Learning Centre and can 

be translated into design elements that are integrated into the 

final interior design solution.

Chapter 3 studies four different design precedents that were 

relevant to design development of the Culinary Learning 

Centre. Paterson GlobalFoods Institute, the Delft Montessori 

School, Slow Food Pavilion, and the Barbara Burns Laboratory 

were analyzed as they each explored the learning environment 

through a different lens. In this chapter I briefly discuss the 

scope of the project, and then look more closely at the 

programmatic and design elements that are directly applicable 

to the Culinary Learning Centre. The chapter concludes with 

a table that highlights the key elements studied and how they 

can be translated into a comprehensive design solution for the 

practicum project.

Chapter 4 looks at the site and building analysis conducted 

of The Forks, the chosen site for the design intervention. 

Section 4.2 takes a comprehensive look at the history of the 

site, the existing structures, the continued redevelopment 

of the area, and its relevance within the social fabric of the 

City of Winnipeg. Sections 4.3 and 4.4 explores why this 

site was deemed relevant for the project and acknowledges 

both the positive and negative features existing within The 

Forks. Finally, Section 4.5 is a detailed analysis of the selected 

building, The Forks Market. Here I explore the history of the 

building, the existing structure and architectural features, as 

well as the current opportunities and constraints found within 

the interior that I must be cognizant of during the design and 

programming of the Centre.

Chapter 5 breaks down the programming and spatial needs 

of the Culinary Learning Centre through a series of tables 

and diagrams. In this chapter I discuss who the client of the 

Centre is; who the primary, secondary, and tertiary users of the 

space are; the expected activities of the Centre; and the types 

of spaces that are required, including an exploration of their 



11

Introduction

functional, aesthetic, and technological requirements. The 

chapter ends with initial zoning and bubble diagram studies 

that explored the relationship between spaces, and circulation 

throughout. These sketches provided the foundation for a 

more detailed and rigorous study of the spatial layout that 

would culminate in a final design solution.

Chapter 6 combines the theories studied in Chapter 2 with 

the precedent studies of Chapter 3 in the creation of a final 

design solution to address the questions raised and project 

goals outlined in the Introduction. The chapter opens up 

with a detailed look at the evolution and development of the 

design language in Section 6.2. Through a series of abstractive 

studies of the floor plan using the theories and principles that 

informed the spatial organization, an overlapping and rhythmic 

pattern was developed that has been incorporated in different 

elements throughout the interior of the Culinary Learning 

Centre. Next, Section 6.3 takes a detailed walkthrough of 

the interior space, here I discuss the design features of the 

Centre and how the theories and studies previously explored 

informed some of the decisions that I made in the design. 

The description is supplemented with detailed drawings and 

renderings that bring to life the interior environment that has 

been designed to facilitate the programmatic goals of the 

Centre.

Chapter 7 provides a concluding look at the work done for 

the interior design practicum. In this chapter I reflect on the 

research questions and how they were resolved in the final 

design, the design itself, as well as limitations I encountered 

during the research and the practicum process. I then propose 

areas of further research that could be explored in relation 

to the topic of study, and how it could provide further ways 

of approaching the design project. Finally, I discuss how the 

design solutions that I developed out of the research into the 

literature review could be applied to other interior design 

renovations of a similar typology, and at a smaller scale.
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2.1 Introduction

The chapter begins with an in depth study of the first 

theory, the Slow Food Movement. This theory outlines the 

importance of gastronomy and finding pleasure in the foods 

that people eat. This section begins with a look at the history 

of the movement and the programs they have implemented 

pertaining to the education and preservation of traditional 

foods and production methods. Following this is a discussion 

of how people are acquiring their food and the subsequent 

disconnect between consumer and product. The well-being 

of an individual can be affected by what they do and do 

not understand of current food industries. Consumers need 

to be better informed, as there is a great deal of mystery 

surrounding some of the products people in our society eat.  

Finally, Slow Food demonstrates the need to return not only to 

a slower way of eating, but to a slower way of living. As people 

increasingly live hurried lifestyles they depend on fast food, 

and ready-made meal options that over time can be harmful 

to the body, and harmful to the planet (Andrews, 2008). The 

theory of Slow Food provides insight into how to slow down 

daily life and encourage people to “sample every dish, eat 

slowly, and pause reflectively between one mouthful and the 

next” (Brillart-Savarin, 1960, p.115).

Discussed in the second section are some key principles 

pertaining to learning theory. This section begins with a look 

at the physiological process of acquisition within the brain of 

the individual, providing insight into how individuals grasp 

information distinctively and at different rates (Illeris, 2007). 

This leads to the ways information can be conveyed and an 

individual’s personal learning style that favours a particular 

sense. The three main learning styles are: a) auditory, b) visual, 

and c) tactile (Pritchard, 2005; Sarasin, 2006). Expanding from 

the tactile learning style I discuss the writings of David A. 

Kolb (1984) into experiential learning. Through the process of 

physical engagement students can be provided with learning 

outcomes that are more meaningful and applicable outside of 

the learning environment. Following this I discuss the types of 

learning environments that students can engage in; specifically 

relevant to the design of the Culinary Learning Centre (CLC) 

are everyday learning environments and interest based 

environments (Illeris, 2007; Jarvis, 2010).

Provided last are a series of tables that identify key points 

raised in each of the above theories and how they translated 

into the design of an interior space. Each point is studied to 

determine how it can inform the programming of the CLC. 

Then considered are the design implications necessary to 

successfully integrate the programming into the interior 
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environment. This process resulted in creating a list of spatial 

typologies that were deemed relevant to incorporate into the 

design and development of the interior space. 

2.2 Slow Food Movement

This section begins with an explanation of the history of, and 

work done by people belonging to, the Slow Food Movement. 

Discussed are some of the initiatives they have implemented 

to bring greater awareness to society in how the global food 

market is increasingly changing towards a monopoly run 

by large corporations, who have little vested interest in the 

overall quality of their food products (Petrini, 2007). Next I 

explain the key aspects of the Slow Food Movement that are 

relevant to the physical health and well-being of the individual. 

Wholesome foods start with a healthy food chain, and there 

is an increasing need for society to understand the makeup 

of food products to be able to consciously select foods that 

are better for our bodies, while simultaneously benefiting the 

planet (Petrini, 2007; Polland, 2008). The third section explains 

how key principles of the Slow Food Movement advocate for 

individuals to slow down in their daily lives. In a life of hurry 

people are continually on the move from one event to another, 

modern foods have been designed to encourage this lifestyle 

(Honoré, 2004, p.55). An individual’s overall physical and 

mental well-being are influenced by these food choices, and 

in slowing down and taking charge of our own and our family’s 

meals, we create opportunities to find pleasure in the food we 

eat, and quality in time spent together.
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2.2.1 The Movement

Slow Food began as a small organization of individuals whose 

goals were to save the traditions surrounding the local wines 

of Italy (Petrini & Padovani, 2006, p.67). Over the course of 

its development into a movement, Slow Food has altered its 

mandate and now advocates for a slower way of life, starting 

with the way people eat. In the early 1980s, Carlo Petrini and 

several colleagues from the small region of Bra, in Italy, came 

together to promote changes with the quality of wine and 

food throughout the region. By 1989 they were formally calling 

their organization the Slow Food Movement. Under this name, 

Petrini and fellow members embarked on a journey to increase 

global awareness on food production methods, traditional 

food practices that are progressively disappearing, and the 

values held within the sharing of food (Petrini, 2007; Petrini & 

Padovani, 2006). 

Programs such as Terra Madre, the Ark of Taste, and the 

University of Gastronomic Sciences in Pollenzo Italy, are but a 

few of the initiatives developed by the Slow Food Movement 

that bring together individuals to discuss all matters pertaining 

to food (Petrini, 2001; Petrini & Padovani, 2006). For example, 

Terra Madre is an event that exemplifies how people from 

across the world can gather to discuss the different methods 

involved in food production. Terra Madre “ground[s] itself 

in the experiences, culture and traditions of the producers” 

(Andrews, 2008, p.63) thereby, allowing small farmers and 

food producers to share their distinctive knowledge and skills 

with one another in a collaborative environment (Petrini, 2007, 

p.202). Production techniques are not the only concern of the 

Slow Food Movement. Globalization and standardization of 

food production is eradicating traditional methods, and the 

Slow Food Movement is concerned with the increased loss 

of these highly specialized and skilled food artisans (Petrini, 

2001; Petrini 2007). Through their programs they are providing 

different venues that encourages a constructive dialogue 

between consumers and producers in an effort to demonstrate 

different food options available to society that could be 

considered more natural and palatable.
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2.2.2 Slow Food and Healthy Eating

It is often perceived that individuals who maintain a 

consistently poor diet, and suffer from related health issues, 

fall within a lower income status bracket. Studies support 

this supposition, indicating that children of financially secure 

households are more likely to eat foods subjected to less 

processing on a daily basis such as: vegetables, milk products, 

and meats on a daily basis in comparison to children living 

in lower income households, who financially have difficulty 

securing natural foods (Yu, Protudjer, Anderson, & Fieldhouse, 

2010, p.119; Rossiter, Evers, & Pender, 2012, p.671). Wealth, 

however is not an indicator of a healthy lifestyle, on the 

contrary, as Petrini (2007) states “It is no longer necessarily 

the well-to-do citizen who has the best diet, since he, too, 

buys poor-quality industrial products in soul-destroying 

supermarkets” (p.41). An individual’s overall well-being is 

influenced by several factors including diet, physical activity, 

and social interactions (Jackson, 2007, p.12 & p.15). For the 

purpose of this project I will focus on dietary factors, and 

how the selection of foods can have a positive effect on 

an individual’s overall health and well-being (mentally and 

physically) (Che & Chen, 2001, p.11; Pollan, 2008).

Increasingly, there has been a disconnect between the 

individual consuming the food and where the food is sourced 

from. This disconnect is leading to a lack of knowledge 

whereby people do not fully understand what they are 

eating (Petrini, 2007, p.65). Since the 1960s there has been 

a reduction in the level of knowledge people possess 

relating to the processes involved in the food chain and 

production. This change has come about due to the 

average consumer no longer relying upon themselves 

to grow and harvest food, but upon the grocery store 

where an abundance of fresh and processed foods are 

available throughout the year (Pollan, 2008, p.13-14). Many 

of these products are not indigenous to the regions they 

are sold, and as a result have traveled the globe to end 

up on shelves thousands of kilometers from where they 

originated (Petrini, 2007, p.227). Technology enables this 

increase in transportation and food distribution, while 

simultaneously removing any concept of the seasonal 

nature some foods have from the consumer (Pietrykowski, 

2004, p.313; Scott & Elliott, 2006, p.94). These aspects 

continue to blur the agricultural processes that take place 

within the food chain, consequently, leading individuals to 

question if they are in fact eating natural foods.

An individual’s well-being is directly related to the overall 

quality of the food chain. Michael Pollan (2008) states 

that: “when the health of one part of the food chain is 

disturbed, it can affect all other creatures in it” (p.103). 
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Healthy eating starts with the quality of the soil and the ability 

of the vegetation to grow. All animals, humans included, 

depend on the nutritional value and quality of the grains they 

consume, which provide the energy and nutrients needed 

in order to maintain optimal physical and mental health in 

humans (Pollan, 2008, p.103; Petrini, 2007). As a result, the 

health of an individual is dependent on the overall well-being 

of the food chain1. Large food corporations are increasingly 

gaining control of the market and the methods behind food 

production. In order to reduce loss of profit “Chemicals and 

technology are used as a first line solution when resolving 

production and other challenges” (Blay-Palmer, 2008, p.3). 

As more chemicals are introduced, the resultant effects on 

the food chain may not be fully known or understood, and 

the consumer is unaware as they have been separated from 

the processes (Blay-Palmer, 2008, p.1; Pollan, 2008, p.115). 

Therefore, the grains and animals that are raised and harvested 

for the purpose of consumption need to be healthy to ensure 

the food products they eventually become are beneficial and 

safe for the consumer (Figure 2.2.2.1 – Healthy Food Chain). 

Meaning that a shift is needed where the consumer has a 

greater understanding of where their foods are coming from 

and how they are being processed.  

1 The health of the food chain also plays an important role in a larger ecological and social context (Petrini, 2007).

Figure 2.2.2.1 – Healthy Food Chain. Image by Author. 

Understanding Food

Defined in Chapter 1, food is a common product of relatively 

simple composition which is ingested by a living organism 

to maintain energy and well-being (Merriam-Webster 

Incorporated, 2015b). Through processes and technology 

applied to food, the overall composition and makeup of 

the items ingested are becoming increasingly complex, as 

well as artificial in nature (Blay-Palmer, 2008, p.19 & 20-21; 

Monteiro et al., 2013, p.22; Pollan, 2008). Leading to greater 
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difficulty in understanding what our foods are comprised of 

as nutritional labels and ingredient lists can be perplexing for 

the consumer (Petrini, 2007, p.23). Common foods (yogurt, 

cereals, dressings, spreads, etc.) are often composed of 

numerous ingredients (sugars, colourants, preservatives, 

artificial flavouring, etc.), many that are unpronounceable, 

and that the consumer is not familiar with, Figure 2.2.2.2 

(Pollan, 2008, p.148-150). As there is a lack of understanding 

on the consumer’s part, and an intended disconnect created 

between people and food processing (Blay-Palmer, 2008, p.1), 

large scale food corporations are able to take advantage of 

the increasing ignorance society has towards food, by slowly 

transforming natural foods into a product of science (Monteiro, 

Moubarac, Cannon, Ng, & Popkin, 2013; Moodie, Stuckler, 

Monteiro, Sheron, Neal, Thamaragnsi, Lincoln, & Casswell, 

2013). For example, many seeds and grain products are being 

engineered to imitate their naturally produced counterparts 

with the benefit of being more resilient and producing greater 

yield (Blay-Palmer, 2008, p.69).

The Slow Food Movement advocates for society to be aware 

of our foodways, in order to better understand how foods are 

grown, engineered, and produced. Sourcing alternate venues 

for purchasing raw ingredients, what Alison Blay-Palmer 

(2008) refers to as “alternative food system[s]”2 (p.3), is one of 

the primary ways consumers can become more informed on 

what they are eating. In order for alternative food systems to 

function consumers need to be motivated to understand what 

products are better for their bodies and where they can be 

purchased. At the same time venues, such as farmers markets 

or community supported agriculture programs3, need to be 

established within communities to provide opportunities for 

consumer and local farmer to interact. Through the creation 

of a direct dialogue with food producers, consumers can ask 

questions about the foods they are purchasing from the source 

and begin to grasp how food is grown (Petrini, 2007, p.199-

200; Pietrykowski, 2004, p.318; Pollan, 2008, p.159-160).

A challenge with this shift in sourcing food is finding suitable 

farmers markets that provide ample products for the consumer. 

Richard Wilk (2006) writes of the difficulty small farmers have 

in producing high quality foods in the shadow of “the national 

infrastructures of agribusiness and large food processors” 

(p.22). However, there are an increasing number of individuals 

that desire healthy alternatives that have not been influenced 

by the large corporations. Motivation to understand what 

2 Alternate food systems is a different approach to corporate agriculture where there is a “decentralization and more local production; independence and self
sufficiency; community; harmony with nature … diversity; and, restraint of resource” in food production and distribution (Blay-Palmer, 2008, p.3).

3 Community Supported Agriculture is a program the allows individuals to pay a fee to a local farm that grows a “variety of fruits and vegetables throughout
the growing season” and delivers a box filled with produce once a week to a designated “pick up location” (CSA Manitoba, 2014, para. 2).
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Figure 2.2.2.2 – Example of 
Common Food Products 
and their Ingredients. Image 
by Author.
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one is eating is increasing, with a greater interest in sourcing 

food from small and local farmers who are concerned with 

food quality and safety (Petrini, 2006, p.93; Wilk, 2006, p.22). 

This demonstrates that people are beginning to think more 

critically on what they are ingesting and how it ultimately will 

affect them.

Understanding that food is complex, in terms of production 

methods and nutrient composition, can lead to a consumer 

with a greater respect for the foods they eat. As people begin 

to comprehend the difference between ultra-processed foods 

(pre-packaged, high sugar, salt, and fat content) and foods 

that are more natural (fresh vegetables, fruits, and meats), 

they can make more critical and educated choices on what 

they consume. Wendell Berry (1990) wrote that an individual 

preparing food themselves “will have some reliable knowledge 

of what has been added to the food [they] eat” (p.50). Through 

the act of purchasing raw ingredients, subjected to minimal 

processes, and careful consideration of where their foods are 

coming from, the consumer gains greater control over their 

meals. As a result of these actions the individual is pursuing a 

more holistic lifestyle by considering their overall well-being as 

well as their role within a larger global context.

2.2.3 Deceleration of Daily Life

Before the Industrial Revolution, humans led a predominantly 

agrarian lifestyle where a symbiotic relationship existed 

between them and the land and animals they tended (Wyatt, 

2009, p.1-2). Information and skills relating to agriculture and 

cooking were passed down from generation to generation 

through informal learning (this topic is explained in greater 

depth in Section 2.3.3). This process of informal learning was 

necessary to ensure survival of the family and the continuity 

of knowledge and cultural values from one generation to the 

next (Greenfield & Lave, 1982, p.182-183). History has shown 

that, for the most part, the foods that people ate moved very 

little from their source of origin due to the lack of technology 

available to properly store, preserve, or transport items any 

great distance, over long periods of time (Mintz, 2006, p.3-5). 

After the Industrial Revolution, food began to be subjected 

to a new series of processes, of particular importance was 

canning, a way of preserving foods that can withstand being 

shipped greater distances from where they were harvested, 

while being safe for consumption for a greater length of time4 

(Blay-Palmer, 2008, p.18; Mintz, 2006, p.5). Petrini (2007) wrote, 

“Through industrialization, this ancient knowledge has been 

transferred to increasingly centralized places of production, 

and the production of our food has been delegated to those 

who are able to do it on a mass scale” (p.74). Accordingly, 

4 Prior to the Industrial Revolution techniques of “salting, drying, smoking and fermenting” were used to prolong food supplies (Scott & Elliott, 2006, p.76).
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we are seeing the changes in “production, distribution, 

and consumption” that has come about from the Industrial 

Revolution, leading to a shift in responsibility for preparing 

food onto the corporate and commercial sector (Mintz, 2006, 

p.5). 

Mechanization and centralization of food processes for 

the most part can be viewed as a beneficial evolution in 

food production to ensure the longevity of food products 

distributed to urban centres that are safe from bacteria5 (Scott 

& Elliott, 2006, p.75). However, through mechanization and 

technological advancements the composition of the foods 

being produced were also beginning to change. Bread is a 

key example of a staple food that underwent a transformation, 

from being originally baked in the household to becoming a 

convenient massed produced product for the consumer. In 

the 1940s vitamins were added to the bread and it became 

“synthetically enrich[ed]” under the guise that it was better 

for the consumer (Bobrow-Strain, 2011, p.78-79). Bread like 

many other products have become a product of mechanization 

and technology that continues to facilitate faster lifestyles by 

offering products that are comprised with more vitamins and 

minerals, are readily available, and convenient to eat on the 

5 It is important to note that during the late nineteenth and early twentieth centuries in the United States early food processing plants were often unsanitary
environments with dangerous working conditions that led to unsafe food products which would eventually lead to the establishment of a regulatory body 
(Blay-Palmer, 2006, p.22-23).

go. What this means is that individuals should not only reflect 

on what they eat, but how they eat. Petrini (2007) writes:

In urging people to slow down, we are asking 

them to look around with greater interest, to be 

receptive to the details and flavors of the world. 

The contrast should not be between slowness 

and speed—slow versus fast—but rather between 

attention and distraction; slowness; in fact, is not 

so much a question of duration as of an ability to 

distinguish and evaluate, with the propensity to 

cultivate pleasure, knowledge, and quality. (p.183)

In our increasingly fast world people are continually on the 

move, people are working longer hours and vacationing 

less (Gleick, 1999, p.151-152). As work demands for parents 

continue to increase (and the ability to bring work home 

continues), children are increasingly coming home to empty 

houses (or pre-occupied parents), resulting in youths who 

become equally as busy with after school programs to fill the 

void that has been left by the dissolution of the family unit 

(Honoré, 2004, p.9-10; Scott & Elliott, 2006, p.94). Humanities 

invention of “the machine” to assist with work and fabrication 

was to increase the amount of leisure time people had. 
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However, the intensity of the work and progression that has 

come out of the industrial revolution has become the example 

in which people have followed, subsequently living at a 

quickened pace (Petrini & Padovani, 2006, p.71). Carl Honoré 

(2004) wrote: “when you forget how to slow down, there is a 

price to pay” (p.5). This hurried lifestyle makes it difficult for 

individuals and families to find the simple pleasures within the 

everyday and lead more meaningful lives. 

Previously food was a very social activity within the family. In 

lower and middle class families “children … watched their 

mothers make preserves and cook every day” (Petrini, 2007, 

p.167), and participated in the process. Dinner time added 

another level of social discourse as individuals took pleasure 

in sharing a meal and stories about the day. These activities 

are what Mintz (2006) attributes to “regularity, to familiarity, 

[and] to kin groups” (p.5). It is in these moments that family 

members could learn proper behaviour, cultural values, and 

beliefs through what Michael Pollan (2008) refers to as “the art 

of conversation” (p.189).

Discourse between parent and child allows for a stronger 

relationship, whereby, working together the child is able to 

learn the skills of cooking from the parent; enabling the child 

with the knowledge and ability to be able to feed themselves. 

If parents consciously make healthy food decisions, and 

encourage active participation from their children at a 

younger age, there is evidence that indicates these positive 

behaviours will be carried on into adulthood (Laska, Larson, 

Neumark-Sztainer, & Story, 2011, p.1153). These habits are 

not limited to eating wholesome foods, but also include 

social values and cultural traditions cultivated through social 

interactions. As stated by Petrini (2001), “the ritual of cooking 

and eating together constitutes the basic element of family 

and community life” (p.x). A community that extends beyond 

the familial unit into a more public realm, including friends, 

neighbours, and colleagues. 

Changing Pace: Fast versus Slow

Relying on fast food, restaurants, and ready-made meals puts 

the control of food in the hands of strangers. Raw ingredients 

and the work of transforming them into a meal has been 

removed from the consumer saving them time and effort, yet 

creating uncertainty in the quality of the food. A significant 

amount of trust is being placed upon these industries to have 

the consumer’s well-being in mind, refer to Figure 2.2.3.1 - The 

Process of Fast Food. When meals are purchased from these 

venues, which are often thought of as “fast, cheap, and easy” 

(Pollan, 2008, p.145), the consumers are taking part in the 
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hurried lifestyle at the cost of their dietary intake (Guthrie, Lin, 

& Frazao, 2002). 

Currently, foods are marketed for people “on the go” resulting 

in foods that are designed to be held in one hand, and 

enabling people to absently consume their food in front of the 

TV, the computer, or in the car while they are “on the go” to 

their next destination (Gleick, 1999, p.147-148; Pollan, 2008, 

p.7; Wilk, 2006, p.13). This is what Geoff Andrews (2008) calls a 

“functional activity, which shows little appreciation of different 

flavours and tastes, or spending time eating together” (p.44). 

Fast food has helped promote a faster way of life and we 

have become accustomed to doing things quickly (Petrini, 

2007, p.179). However, as Gleick (1999) writes: “If we do not 

understand time, we become its victims” (p.13). Society has 

helped to create a perpetuating cycle where fast food6 was 

Figure 2.2.3.1 – The Process of Fast Food. Image by Author. 

6 Including pre-packaged and ready-made meals available in grocery stores.
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an occasional convenience to becoming a normal part of a 

person’s weekly diet (Kant & Graubard, 2004, p.246-247; Ritzer, 

2013, p.58-59); a cycle that has become increasingly difficult to 

escape.

Petrini (2007) has claimed the need for society to return to 

home cooking: “We must give cooking back its rightful dignity 

and make it a subject of scientific research; gastronomes, 

and everyone else, must return to it, starting in their own 

homes” (p.80). Returning to these increasingly lost traditions, 

is important as it reaffirms our ability to rely upon ourselves, 

and the sense of empowerment to possess a lifelong skill. 

However, in returning to home cooking it is important to move 

beyond the historical belief that cooking is gendered, and 

strongly tied to the domestic realm, often associated with the 

female (DeVault, 1991, p.96). Cooking has the potential to be a 

creative and self-fulfilling activity that allows each individual (of 

all genders) to discover the pleasure in preparing, eating, and 

sharing foods with one another. Jean Anthelme Brillat-Savarin 

(1960), one of the first gastronomes, and authors on cuisine 

wrote:

Such is the exterior beneath which to seek 

convivial perfection ; for these are the guests 

who sample every dish, eat slowly, and pause 

reflectively between one mouthful and the next. 

They are never in haste to leave the place where 

they have found true hospitality. (p.115).

In finding pleasure in eating and sharing food, each individual 

can become more receptive to the concept of slowing down 

their daily rhythms and begin to live life at a leisurely pace. It 

has become clear that “a life of hurry can become superficial. 

When we rush we … fail to make real connections with the 

world or other people” (Honoré, 2004, p.9). The act of being 

casually aware of what we do every day leads to a disconnect 

with what we are eating and the people we are surrounded 

by. The Slow Food Movement advocates for a shift, to find 

quality in what we do, and not quantity. To be more mindful of 

our actions, of our surroundings, the foods we are eating, and 

who we are sharing them with (Figure 2.2.3.2). Endeavouring 

to cook at home can help families find pleasure in a leisurely 

pace, where time spent together sharing, preparing, and 

conversing over food is more important than mindlessly 

running through the tasks of one’s day.
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Figure 2.2.3.2 – Slow Food at Home. Image by Author. 
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2.3 Learning Theory: Process, Styles, Environments

For the human brain to acquire new information, the process 

of learning must take place. Learning is a complex activity 

that begins before we are born and continues throughout 

our entire lives (Jarvis, 2010, p.13 & p.17). In order to better 

understand how the interior environment can facilitate the 

learning process, it is important to recognize the various ways 

in which humans learn. There are a myriad of learning styles 

and processes that are influenced by an individual’s social 

and environmental upbringing (Illeris, 2007; & Jarvis, 2010). 

This section explains the process of how individuals acquire 

new information, the styles of learning people use, the value 

of experiential learning, and the types of environments that 

facilitates learning.

of the learner (Miller & Boud, 1996, p.10). Illeris’ (2007) second 

component to learning is acquisition which deals with “the 

psychological processing … taking place in the individual” 

(p.22). This is the transformation process within each person 

where “facts, data, [or] information” becomes knowledge 

that is stored within the brain (Jarvis, 2010, p.29). Therefore, 

it is important to understand how the acquisition of new 

information takes place. Illeris (2007; & 2011) has identified 

four ways individuals can acquire new information including: 

a) cumulative, b) assimilative, c) accommodative, and d) 

transformative.

Cumulative Learning Process

Cumulative learning can be considered the beginning of the 

learning process. This particular type of learning takes place 

when an individual possesses no previous knowledge of the 

material they are exposed to, meaning that one cannot link 

the new information to something previously stored within 

the brains memory. These linkages are what Illeris (2007) refers 

to as schemes (p.38). This form of learning is “of particular 

importance in the earliest years of life when a great number of 

mental schemes are established” (Illeris, 2007, p.39). This early 

stage of acquisition requires the individual to memorize the 

new information. This is what Jarvis (2010) refers to as: “a non-

2.3.1 The Learning Process

Kund Illers (2007), a teacher and author of lifelong learning, 

has identified a two-part process that occurs simultaneously 

when learning takes place within an individual. The first 

component, interaction, involves the engagement “between 

the individual and his or her environment” (Illeris, 2007, p.22). 

The learner cannot be separated from their physical and social 

surroundings. As a result “[l]earning is socially and culturally 

constructed” and is continually influenced by the background 



29

Literature Review

reflective cognitive skill in which we recall the ‘facts’ as we have 

learned them” (p.89). Cumulative learning and memorization 

provides the foundation in which additional information can 

be built upon. This style of acquisition, although predominant 

in youths, is not limited to them alone. As adults encounter 

new information that cannot be associated to any previous 

knowledge, they must rely upon the cumulative acquisition 

process (Illeris, 2011, p.15).

It is important to understand that for some individuals, of 

varying ages, concepts discussed within the Workshop and 

Kitchen Studio spaces of the CLC may be new, and require 

a greater degree of effort to memorize and acquire the 

information7. In order to accommodate the different learning 

processes the design of the kitchen studios will provide a 

skills area. This space enables teachers to demonstrate their 

techniques allowing students to replicate the skill under their 

direct guidance. This creates a one on one dialogue between 

instructor and student and provides them with the confidence 

in executing tasks that are foundational to the cooking process 

without disrupting students who may already possess these 

skills.

Assimilative Learning Process

Assimilative learning can also be described as “additional 

learning” (Illeris, 2007, p.40, italics in original). This process 

of acquisition is when an individual is building upon the 

knowledge they already possess, meaning that a series 

of linkages exist within the brain pertaining to the new 

information. The learner acquires this new data by expanding 

upon the “mental schemes built up through earlier learning” 

(Illeris, 2007, p.40). The learning we have previously 

experienced and the new knowledge acquired continually 

becomes the foundation for additional learning opportunities 

(Miller & Boud, 1996, p.3). For the student, assimilative 

learning is the preferred form of knowledge acquisition, as the 

individual has been conditioned to build upon what is already 

known through formalized education (Illeris, 2007, p.48; Illeris, 

2011, p.16). Assimilative learning provides the learner with 

greater depth and meaning to the concepts and the skills they 

have previously acquired.

The programming of the CLC is designed to offer different 

courses, in nutrition and cooking, that take place once a week 

for a duration of two to four months. The purpose of this is 

to ensure students have the ability to develop a knowledge 

base on the material begin taught that is rich and clearly 

understood by each individual. This method of instruction 

allows students the time necessary to grasp initial concepts 

through the cumulative learning process and then continue 

7 This learning process will be more predominant for the younger children within the five to ten age range, who are being exposed to cooking for the first
time. However the needs of adults who are learning new concepts must also be accounted for in the programming and design of the CLC.
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to evolve their knowledge through the assimilative learning 

process.

Accommodative Learning Process

This process of knowledge acquisition is slightly more complex 

and requires more effort from the individual undertaking 

the learning. When an individual is confronted with new 

information that deviates from a pre-existing understanding 

of the material, the learner must internally disassemble and 

restructure existing knowledge (Illeris, 2007, p.41 & p.43; 

Illeris, 2011, p.17). Once the internalized information has been 

reconstructed and new linkages have been made, the process 

of acquisition has been completed and the individual has 

stored new knowledge within the brain. This type of learning 

is more taxing on the individual, because they must voluntarily 

let go of something they previously thought was true in order 

to reconcile the new information (Rogers, 1969, p.158). In 

these cases “the learning outcome is typically something that 

is highly durable in memory” (Illeris, 2011, p.18). Knowledge 

acquired through accommodative learning becomes more 

accessible to the individual as the brain can apply the 

information more readily to multiple situations outside of the 

context in which it was learned (Illeris, 2007, p.43; Illeris, 2011, 

p.18).

As students visit the Centre to learn about cooking and 

nutrition they will often be confronted with facts and data 

that may conflict with what was previously held true. These 

instances may be difficult for each student and the time and 

ability to work through this process is needed. Individual work 

areas and intermediate spaces throughout the Centre provide 

students with the opportunity for personal reflection and the 

ability to work through the new knowledge. Within the Kitchen 

Studios each student is provided with a workspace that 

encourages them to undergo the accommodative learning 

process by testing new concepts and skills first hand. This 

space allows the individual to undergo the accommodative 

process at their own pace, where they can experience the 

outcome and begin to readjust their mental schemes as 

required to suit the new information learned.

Transformative Learning Process

Similarly to accommodative learning, transformative learning 

takes place when the individual is exposed to new information 

that requires an alteration to the knowledge they already 

possess. Once again they must undergo an internalized 

process of deconstruction and reassembling. However, the 

acquisition process of transformative learning requires the 

“restructuring and coupling of a great number of mental 
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schemes that lead to [a] change in the individual personality” 

(Illeris, 2007, p.47). Transformative learning is the most difficult 

way to acquire new knowledge, as it is a knowledge about 

oneself, not factual data (Illeris, 2011, p.18-19). This process of 

learning leads to a change within the person, this is what Carl 

Rogers (1961) refers to as “learning which makes a difference – 

in the individual’s behavior, in the course of action he chooses 

in the future, in his attitudes and in his personality” (p.280). 

The learner is not focused on the retention of data and facts, 

but on the internalized shift that occurs within; how they view 

themselves within society, their opinions, their behaviour and 

how they react, or their beliefs within a larger society. All of 

these factors can begin to play an integral part in how they 

view, or are receptive, to future learning opportunities.

For many it is difficult to initially accept new health issues, 

and the willingness to change how one leads their life may 

be difficult. People attending the CLC come willing to learn 

new information about health and well-being, but it is equally 

important that they alter their actions towards food, nutrition, 

and daily life. The intent is to design a convivial atmosphere, 

one that encourages the development of a community of 

people with similar goals to improve their physical and mental 

well-being. The positive and welcoming environment creates 

a support network that encourages people to fundamentally 

change their outlook towards food and embrace the positive 

effects it can have on the body.

These four methods of knowledge acquisition provide the 

foundation to understanding the different physiological 

processes that take place within each individual when exposed 

to new information (Figure 2.3.1.1). The difficulty a person has 

in learning new concepts and skills is clearly dependent on the 

depth and quality of the pre-existing knowledge they possess. 

Therefore, each individual will acquire new information through 

different processes and with different degrees of difficulty. The 

design and programming of the interior environment can ease 

some of the difficulties experienced in learning, by providing 

a positive space that supports the different learning needs of 

each student.
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Figure 2.3.1.1 – Learning Processes and Outcomes. Image by Author.

2.3.2 Learning Styles

The acquisition processes previously mentioned are the 

physiological changes that occur within the brain of each 

individual in order to transform facts and data into knowledge 

and the evolution of the self (beliefs and behaviour). In order 

to acquire the information, it first needs to be transmitted to 

the learner through different mediums, which are referred to as 

learning styles. There are three learning styles and they each 

correlate with a different sensory input, they are as follows: a) 

auditory, b) visual, and c) tactile, or kinesthetic (Sarasin, 2006). 

These styles provide the foundation for the methodological 
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approach instructors will use to convey new information to the 

student. 

2.3.2.1 Sensory Learning Styles

Auditory Learning

The auditory learner acquires knowledge by listening to 

the information put forth, and possesses a “good auditory 

memory” (Pritchard, 2005, p.58). Teaching methods that are 

best suited to this style of learning are: “lecture, discussion, 

independent work, objective presentation and practice, 

questioning techniques or tasks that require exact or specific 

answers, activities that involve memory, and verbal sorting” 

(Sarasin, 2006, p.54). For the auditory learner the emphasis lies 

not only on actively listening, but the ability to participate in 

the speaking as well (Pritchard, 2005, p.58; Sarasin, 2006, p.58). 

Typical educational, and post-secondary academic settings 

are ideal for the auditory learning style, as the curriculum is 

often organized around information that is being verbally 

transmitted from the teacher to the learner (Sarasin, 2006, 

p.53).

The design and programming of the learning spaces needs 

to take into consideration the need for teachers to be able 

to clearly and effectively speak to their students, while 

encouraging students to reciprocate by engaging the teacher 

(or other students) through questioning or general discourse. 

The environments provided can encourage active participation 

by all members through the spatial organization, by providing 

flexible learning spaces that facilitate teaching methods 

that incorporate constructive discussions within lecture 

components (Jarvis, 2010, p.150-151). Auditory learning is also 

very important within the Kitchen Studio spaces. Here noise is 

more of a concern with the sounds generated by the students 

using tools, equipment, and engaging in the learning process. 

Placing the teacher in a more centralized position in relation 

to student workspaces reduces the need for instructors to 

shout, and promotes a more even distribution of knowledge as 

the teacher can not only speak to each student but also has a 

visual connection.

Visual Learning

The visual learner acquires knowledge through an ocular 

process of looking at new information. Material is graphically 

or diagrammatically displayed allowing the learner to see the 

information and enables them to visualize it within their mind 

later on (Pritchard, 2005, p.57-58; & Sarasin, 2006, p.68). A 

visual learner is not limited to imagery, or diagrams alone, the 

written word is a symbolic language that the individual can 

see and then picture internally and reflect upon (Sarasin, 2006, 
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p.68). Where the spoken word is the primary form of learning 

for the auditory learner, written documents such as books, 

articles and, handwritten notes, become the primary source 

of information for the visual learner. Within the academic 

setting teachers are increasingly supplementing lectures with 

the use of visual material, including relevant imagery and 

videos (Jarvis, 2010, p.178-179). This dual method of teaching 

accommodates a greater number of students by being 

accessible to the visual learner in tandem with the auditory 

learner, leading to a more holistic learning environment.

Visual connectedness throughout the interior space is 

important to consider and design for in each room and 

between areas. The programs and classes offered within the 

CLC rely heavily upon the visual learning style by integrating 

demonstrations, projections, and technology into the learning 

space. Specifically in the Kitchen Studio spaces where 

instructors are teaching specific skills and techniques through a 

demonstrative manner. These method of teaching focuses on a 

visual representation of the information, with an accompanying 

verbal explanation. This means that line of sight within learning 

spaces needs to be considered, similar to the needs of the 

auditory learner, students need to be closer to the teacher 

and demonstrative materials in order to be able to process 

the knowledge internally. Therefore, careful consideration has 

been made in the placement of vertical elements and overall 

layout of work surfaces within the kitchen spaces in order to 

ensure each student has an equal opportunity to learn (this is 

explored further in Section 3.2). Additionally, the incorporation 

of technology (digital tablets with pre-loaded demonstrations) 

within the Kitchen Studio further assists the visual learner by 

giving students who acquire knowledge at different rates 

control over their learning by ensuring they do not feel left 

behind.

Tactile Learning

The final learning style is tactile, also known as kinesthetic 

learning. In this learning style the individual acquires new 

information through the physical act of doing (Pritchard, 2005, 

p.58; Sarasin, 2006, p.79). Here the learner “must be actively 

engaged in actually doing something in order to learn it or 

understand it completely” (Sarasin, 2006, p.79). In order to 

successfully teach individuals with a predisposition towards 

active learning, environments that facilitate this learning style 

include, but are not limited to: demonstrations, field trips, and 

direct interaction with materials and objects relevant to the 

learning (Pritchard, 2005, p.58; Sarasin, 2006, p.84-86). Here the 

emphasis is in the physical relationship between the learner 

and their surroundings. Unlike auditory and visual learning, 
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this style is less common in formalized education and is more 

indicative of vocational schools and shop classes (Sarasin, 

2006, p.80). 

Programming of the CLC took into consideration the need 

to incorporate the tactile component within the learning 

environment. Conveying information pertaining to individual 

well-being and food nutrition through auditory and visual 

means alone would not allow for enough active participation 

from the students; nor provide the necessary interior 

environment to captivate students, young and old alike, to 

engage with and alter their relationship with food. The process 

of cooking is very much a physical interaction between the 

chef, their environment, and the tools (equipment and raw 

ingredients) that they are using. Consideration of these factors 

meant that the design needed to provide students with a 

safe environment where they can learn through the physical 

interaction with their surroundings, the learning material, 

and provide greater opportunities for self-directed learning 

(discussed further in Section 3.3). To accommodate this 

active learning style, Kitchen Studio spaces and an interior 

Herb Garden have been designed to promote more tactile 

opportunities between the student and their surrounding 

environment.

Primary and Secondary Experiences

Together these three learning styles form the basis of how 

information is conveyed to the learner, additionally these 

three learning styles can be further classified into two forms 

of experience when learning, what Jarvis (2010) refers to as 

primary and secondary. The primary experience is “stimuli that 

originate externally to us but which we internalize through one 

or more of our senses, and we become aware of the situation 

and focus upon it” (Jarvis, 2010, p.85). It is through our physical 

interaction with our surrounding environments that our senses 

are acutely engaged and activated, thereby, allowing the 

individual to learn from the activity they have participated in, 

as classified by the tactile learning style.

The secondary experiences, which we are most familiar with 

from academia, can be considered cognitive, in that the 

recipient is “told or [has] read about something via a mediator, 

a teacher or via the media themselves” (Jarvis, 2010, p.85). 

Meaning that students have not been directly in contact with, 

or experienced the information in some manner. Secondary 

experiences favour the auditory and visual learning styles, 

where the concepts put forth by the teacher can become 

somewhat abstract and difficult to contextualize when outside 

of the school setting (Illeris, 2007, p.202). In Figure 2.3.2.1.1 we 
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can see that the secondary experiences of the auditory and 

visual styles extend further away from the body in comparison 

to the primary experience learned through touch. As the style 

moves further away from the body the details are lost and the 

ability to relate to the information also decreases.

It becomes clear that in order to accommodate the greatest 

number of students that attend the centre, a holistic approach 

to teaching is necessary with an emphasis on exposing 

students to primary learning experiences. Teaching using a 

multifaceted approach requires the instructor to rely on all 

three of the learning styles, as opposed to favouring one, in 

order to effectively convey new information to all students. 

Figure 2.3.2.1.1 – Extent of Learning Styles. 
Image by Author.
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This is important because each individual approaches learning 

in a different manner, relying upon a specific sense, or a 

combination of senses, that they are most comfortable with 

in order to acquire and internally process the information 

(Sarasin, 2006, p.93). An individual’s learning style becomes 

highly personal and unique much like the individual. Sarasin 

(2006) describes a holistic teaching approach by integrating 

visual elements relevant to the lecture component, and having 

pertinent “resources and materials for students to interact 

with” (p.10). While formalized education provides limited 

opportunities for tactile learning, as previously discussed, the 

Centre is designed with the primary focus of providing the 

equipment and space necessary to allow for tactile learning 

while working in conjunction with the visual and auditory 

learning styles. The need to ensure direct user engagement 

comes about from a concern that Illeris (2007) raises regarding 

the ability to transfer knowledge from the educational 

environment to a practical everyday setting (this will be 

explained further in section 2.3.3). It became clear that the 

primary learning space of the Centre needs to integrate the 

experiential learning process to ensure a more comprehensive 

learning environment that facilitates the different needs of 

each student.

2.3.2.2 Experience as a Form of Learning

Over the course of the last few decades a more interactive 

approach to learning has been taking place, this type of 

knowledge acquisition is referred to as experiential learning. 

Defined by David A. Kolb (1984): “Learning is the process 

whereby knowledge is created through the transformation of 

experience” (p.38 italics in original). A fundamental part of 

our everyday lives are the experiences we are exposed to, and 

we are continually drawing from these primary moments and 

learning from the outcomes. Carl Rogers (1969) wrote: “Much 

significant learning is acquired by doing. Placing the student 

in direct experiential confrontation with practical problems, 

social problems … and research problems, is one of the 

most effective modes of promoting learning” (p.162, italics in 

original).  When faced with daily obstacles we are experiencing 

them through multiple senses simultaneously (auditory, visual, 

and tactile)8, this naturally provides an integrated approach to 

learning, one which is more accessible to learners of all ages. 

Experience and Age

Experiential learning is a methodological approach towards 

education that is helping bridge the age gap between learner 

groups. The realm of education is no longer only for children 

8 Figure 2.3.2.1 shows the overlapping of senses, touch extends the shortest distance away from the body, which is overlaid by sound which has a greater
distance than touch, and then finally overlaid by sight extending the furthest away.
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and young adults seeking professional employment, adults 

are increasingly finding the need to educate themselves on 

technological, business, and social developments in order to 

stay abreast with a continually changing world (Jarvis, 2010; 

Kolb, 1984, p.3). Adults are able to acquire new information 

and understand it clearly “when the learning process is in 

response to … a problem or a need” (Jarvis, 2010, p.117). 

Learning by doing is also increasingly relevant as Keeton and 

Associates (1976) argues that the information gained from 

the experience will not be forgotten as quickly comparatively 

to the information acquired from a secondary learning 

experience:

Indeed, the quick rate of loss of human memory 

seems to be better inhibited by the memory of an 

action taken and the environmental response … 

than by the organization of principles and ideas 

from which the facts may be inferred. (p.54)

We begin to see that experiential learning provides a more 

inclusive educational environment for young and old alike, 

where imitation, learning through discovery, and the resultant 

trial and error process, become key factors of one’s learning 

experience (Jarvis, 2010, p.119). Through action and then 

observation, the individual is able to evaluate what they 

have physically done and assess the validity of the product 

or result (Keeton, M. T. & Associates, 1976, p.51-52). New 

knowledge is acquired through the evaluation process of 

an experiment allowing the student to gauge the results 

firsthand and can determine how best to proceed. Learning 

by experience relies on the integration of the three learning 

styles, and can facilitate different approaches to teaching 

new information such as: demonstration9, problem-based 

learning10, and workshops11 (Jarvis, 2010). A key author on the 

work of experiential learning is David A. Kolb. In his work he 

has determined that there are “four modes of experiential 

learning” (Kolb, 1984, p.30). I will discuss Kolb and his four 

modes in the next section. 

Kolb’s Four Modes of Experiential Learning

Working off the writings of John Dewey, Kurt Lewin, and Jean 

Piaget, Kolb has determined that there are four modes that 

provide the foundation for the experiential learning process, 

9 Demonstration is the process where an individual, often instructor, is engage in a task and the student is learning through observation (sight) and listening to
specific instructions. Commonly demonstrations are followed by students replicating what the instructor has shown them by undertaking the same task and 
series of processes (tactile) (Jarvis, 2010, p.149).

10 Problem-based learning is when students are trying to solve a problem in which they themselves have established the parameters and goals of the problem
(Jarvis, 2010, p.163).

11 Workshops allow students “to undertake a piece of work or research, … and the product of the exercise may be subjected to the critical scrutiny of the class
for discussion and appraisal” (Jarvis, 2010, p.169).
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where the learner is actively engaged in acquiring new 

knowledge through participation, either socially or individually. 

The four modes are as follows: concrete experience, 

reflective observation, abstract conceptualization, and active 

experimentation (Kolb, 1984, p.30). In this theory experience 

relies heavily on learning through the process of doing, where 

aspects of the learning process are either internalized or 

externalized by the individual (Figure 2.3.2.2.1 – Kolb’s Four 

Learning Modes). As a result each one of the modes looks 

at the different ways the individual reflects upon and learns 

from the experience (Kolb, 1984, p.30-31). Similar to the three 

learning styles an individual may rely on one or more of the 

modes in order to critically assess and evaluate the experience 

subsequently leading to the acquisition of new knowledge 

(Kolb, 1984). 

The Four Modes

Concrete experience is best described by how an individual 

is feeling. This internalized approach to learning “emphasizes 

feeling as opposed to thinking” which relies more on “an 

intuitive, ‘artistic’” perspective (Kolb, 1984, p.68). When applying 

the concrete experience to learning the individual is highly 

“involved in real situations” relying upon emotion to gauge the 

validity and relevance of the experience (Kolb, 1984, p.68).

Reflective observation is when the individual is learning by 

watching. Here the learner is “understanding the meaning of 

ideas and situations by carefully observing … It emphasizes 

understanding as opposed to practical application” (Kolb, 

1984, p.68). In this mode there is a greater deal of internalizing 

the learning process as the learner is peripherally involved 

in the experience and is able to assess the actions of those 

around them. They are learning from the experiences of others 

and witnessing the outcomes firsthand.

Abstract conceptualization can be attributed to the thinking 

process of the individual. The individual relies upon logic 

and carefully assessing the facts before them. Emotion is 

removed from the experience and the individual learns 

through a more “scientific as opposed to an artistic approach 

to problems” (Kolb, 1984, p.69). As a result they become more 

analytical in how to approach problems and assimilating the 

new information. Again in this mode we see the internalized 

process an individual experiences during hands on learning.

The fourth and final mode is active experimentation. The 

only externalized process of the four modes, in this instance 

learning takes place through the process of participating in 

“practical applications … on doing as opposed to observing” 

(Kolb, 1984, p.69). Similar to the tactile learning style, the 
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Figure 2.3.2.2.1 – Kolb’s Four Learning Modes. Image by Author.
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can approach the learning environment.

While experiential learning provides students with more 

liberty by physically taking control of the information and their 

learning process there are still limitations. Jay W. Roberts 

(2012) writes that there is still a great degree of structure 

when students are learning through physical interaction in a 

classroom setting (p.5). The physical environment, learning 

materials, and pedagogical approach to the experiential 

activity will have established pre-defined constraints influenced 

by space, the expected outcomes, and the time allocated to 

the learning (Roberts, 2012, p.5). Resulting in a loss of flexibility 

the learner has over the material being taught and ultimately 

the learning outcome.

Teaching therefore, needs to shift from being about the final 

product learned by the student, and shift towards the learning 

process enabling the learner to have greater control over their 

learning outcomes. This leads to a holistic teaching approach 

that acknowledges each student has a unique learning style 

that relies on different senses. Providing an environment that 

encourages discussion, questioning, interaction between 

the student and the teacher, student and their peers, and 

the learning material can create opportunities for multiple 

experiential modes of learning to occur. In the next section I 

individual is physically engaged with the learning medium in 

active experimentation resulting in learning outcomes brought 

about by the participation of the learner.

As mentioned previously the four modes can be combined 

in a number of different ways to form an individual’s personal 

style towards learning or to accommodate the context in 

which the learning is taking place. In one instance the learner 

may be more inclined to learn using the reflective observation 

(watching) and the active experimentation (doing) (Kolb, 

1984, p.64). An example of this could occur through the 

demonstrative process, whereby, the instructor demonstrates 

a skill or process, and the learner then attempts to replicate 

it through a physical process. The modes an individual will 

primarily rely upon during a learning experience is highly 

influenced by ones past education and their social upbringing 

(Kolb, 1984, p.76). This is similar to the work of other theorists 

who argue that no one person will learn exactly the same 

content, or in the same manner. Information is organized and 

constructed within the brain, differently for each individual, 

and as a result they will be inclined to rely on one learning 

style, or experiential mode, over another (Illeris, 2007, p.42; 

Sarasin, 2006, p.4). Therefore, how an individual acquires and 

retains new information becomes an extremely personalized 

style and these provide insight into the multitude of ways we 
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will explore some of the learning environments that are most 

relevant to the Culinary Learning Centre and will be the most 

conducive to integrating a holistic approach to teaching as 

outlined above.

2.3.3 Learning Environments

Up to this point I have explored how people physiologically 

acquire information through different processes and the 

types of learning styles that people rely on to processes 

information transmitted, now I will discuss the types of 

environments where these skills are actively engaged to 

promote learning.  Oftentimes formalized educational facilities 

are initially thought of as a primary learning landscape, 

with predetermined outcomes expected from the students 

(Jarvis, 2010, p.141-142). However, learning is an integral part 

of a person’s everyday life, it “becomes synonymous with 

consciousness, but we are not always consciously aware of 

the learning that takes place in our lives” (Jarvis, 2010, p.13). 

Activities and social interactions provide ample opportunities 

for an individual to engage in the learning process. As such, 

learning spaces can include: everyday learning, academic 

learning, workplace learning, computer based learning, and 

personal interests, what Illeris (2007) describes as “[l]eisure 

time interests and grassroots activity” (p.229). For the purpose 

of this project I will explore the aspects of everyday learning, 

and interest based learning.

Everyday Learning Environments

According to Peter Jarivs (2010), an author on lifelong learning 

and adult education, everyday learning for an individual 
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This highlights one of the core problems that we are seeing 

with the loss of home cooking and basic cooking skills, 

subsequently leading to degradation of family traditions 

and bonding. For a great portion of human history, before 

the widespread availability of formal education, learning 

for the most part was done through socialization, work, and 

participating in regular chores (Illeris, 2007, p.20). As discussed 

previously in Section 2.2.3 – Deceleration of Daily Life, there 

is a visible decrease in the opportunities for children to learn 

traditional knowledge (values and beliefs), and basic skills 

(behaviour, manners, and cooking) from their parents through 

everyday activities. These instances of informal learning, 

created through the everyday, can be broken down into the 

following eight points as outlined by Greenfield and Lave 

(1982), writers on anthropology and psychology: 

“1.     Embedded in daily life activities.

  2.     Learner is responsible for obtaining

          knowledge and skill.

  3.     Personal; relatives are appropriate teachers.

  4.     Little or no explicit pedagogy or curriculum.

  5.     Maintenance of continuity and tradition are

          valued.

  6.     Learning by observation and imitation.

  7.     Teaching by demonstration.

begins as early as when they are in the womb, this he refers to 

as “pre-conscious” learning (p.11). This is a form of informal 

learning where the individual begins to recognize sounds and 

movement (Jarvis, 2010, p.11; Tremlin, 2006, p.51). For youths 

and adults these instances of unconscious learning continues 

to occur informally through socialization and participation 

in daily activities. The intention to learn is not present within 

the individual in these moments, but as the individual 

engages verbally, visually, and/or through touch with their 

surrounding environment they are subconsciously acquiring 

new knowledge through cumulative and assimilative processes 

(Illeris, 2007, p.215). “[T]alking, reading and writing”, as well as 

how we are “seeing and experiencing the environment” are 

but a few examples of incidental learning opportunities (Jarvis, 

2009, p.163). These moments of unintentional learning can 

provide a range of skills and knowledge that the individual is 

completely unaware of having learned. However, an individual 

may begin to rely upon this “tacit knowledge” on a daily basis 

(Jarvis, 2010, p.13). Meaning, that the informal learning which 

occurs within the individual outside of, what society considers, 

formalized education, has the potential to become a large 

portion of the person’s knowledge base.
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  8.     Motivated by social contribution of novices

          and their participation in adult sphere.”

          (p.183) 

These eight points demonstrate not only the informal nature of 

the learning process, but emphasises the relationship between 

the learner and the teacher, one that is built upon familiarity. 

The casual nature created by the amiable relationship of the 

teacher and student allows for a more collaborative dialogue 

to be created, indicative of a conversational approach, which 

differs greatly from the one directional nature of the lecture 

setting, where the teacher discusses abstract concepts out 

of context to be learned by the student (Greenfield & Lave, 

1982, p.183-184; Jarvis, 2010, p.85 & p.151). A relaxed setting 

provides the student with a low stress environment and shifts 

the nature of learning from that of an outlined curriculum to 

one that facilitates the learner’s needs. In educational settings 

it can be more difficult to establish a collaborative dialogue 

with a didactic teacher whose primary goal is to simply 

pass their knowledge onto the student (Jarvis, 2010, p.148). 

However, creating flexibility within the program and the design 

of the interior may begin to alter the learning landscape by 

reducing the traditional hierarchical structure to creating a 

more positive environment where students feel encouraged 

to learn, and learn from their mistakes (Sarasin, 2006, p.3). 

Orienting the space to allow the students and teacher to feel 

like equals can help promote greater dialogue and allow for 

additional opportunities of incidental learning to occur (Illeris, 

2007, p.221)12. This approach to designing the space can 

simultaneously promote the student – student engagement as 

well. Where the student is not only learning from the teacher, 

but from their peers through communication, teamwork, and 

problem solving, refer to Figure 2.3.3.1 – Informal Learning 

Opportunities. This diagram shows the two instances of 

informal learning that can occur within the educational 

sphere, one of interactions between learner (student) and 

learner (student). Discourse and working together can provide 

opportunities to share knowledge or skills that both individuals 

may not have previously possessed. However, their lack of 

experience reduces the validity of the knowledge shared. 

When looking at the relationship between learner (student) 

and teacher, the outcomes are more certain, as the teacher is 

often qualified and knowledgeable in the area of discussion. 

Here the validity of the knowledge gained by the student is 

more credible and applicable in real world settings. 

In addition to the importance of the relationship between 

the teacher and student, the above mentioned eight points 

illustrate the importance of primary learning experiences 

(versus the alternate secondary learning experiences), has in 

12 Demonstration It is important to consider the idea raised by Illeris (2007) that adults may be “reluctant to ‘go back to schoo’, i.e. to return to the subordinate
and child-like pupil” (p.221). Especially since a great number of the students attending the Centre will be adults.
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transmitting knowledge and skills to the student. Greenfield 

and Lave (1982) have emphasised that within informal 

learning environments the demonstrative process is the 

preferred method. The individual conveying knowledge is 

engaged in a task that the learner will acquire through the 

process of imitation; a form of learning where the student 

observes the behaviour and actions of others to identify 

what is deemed correct, and then endeavoring to replicate 

it (Jarvis, 2010, p.69). This learning process emphasises the 

student’s ability to assimilate knowledge through a holistic 

approach incorporating reflective observing (watching/seeing), 

abstract conceptualization (thinking/hearing), and active 

experimentation (doing/tactile), resulting in the learner feeling 

(concrete experience) accomplished from the results of the 

knowledge acquired. What this means is that an educational 

environment must be cognizant of the benefits brought about 

by informal learning. Although it can be argued that incidental 

learning provides less structured outcomes, an individual can 

Figure 2.3.3.1 – Informal Learning Opportunities. Image by Author.
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supplement their knowledge through this process (Jarvis, 2010, 

p.13 & p.31). Promoting discussion and interaction between 

individuals moves away from conventional educational 

approaches, and facilitates a greater degree of investment 

from the student by allowing them to control their learning 

outcomes and explore knowledge that they deem relevant for 

themselves and that they may want to further explore through 

specialized courses, or interest based learning, which will be 

discussed next. 

Interest Based Learning

Illeris (2007) has identified an important learning environment 

that contributes to the knowledge base of the individual, this 

being the “interest-based activities that people voluntarily 

participate in” (p.229). This type of learning is sought out by 

the individual due to an existing predisposition to comprehend 

the subject being taught, either out of sheer interest, or due 

to a need of personal growth. Students that pursue interest 

based learning opportunities are often highly motivated and 

interested in the subject in order to be willing to participate 

in the learning possibilities provided (Illeris, 2007, p.229-230). 

As the stigma of education shifts from being solely for the 

youth, and becomes increasingly inclusive for adults, people 

of all ages are able to continue to expand their knowledge 

and skillset through personal development and learning (Kolb, 

1984, p.3). This form of inherent inquisition that humanity 

possess, leads the curious individual in a quest to understand 

“something that is unclear, unfinished, or uncertain” (Bruner, 

1966, p.114).

Individuals seeking out new skills and learning opportunities 

often find themselves in environments that could be 

considered a non-formal educational setting (Jarvis, 2010, 

p.60), where strict adherence to a pedagogical structure is 

unnecessary. The goal of the student in these instances is 

to further a skillset without the need, or added pressure, of 

measuring their level of understanding through testing; as the 

knowledge acquired is not intended for “the purpose … to 

gain a qualification” (as cited by Jarvis, 2010, p.66). With that 

being said, environments that facilitate interest based learning 

should still be considered relevant and important learning 

spaces within the larger educational field (Greenfield & Lave, 

1982, p.182), as they often provide skills and a knowledge base 

that are meaningful to the student, which they may not have 

had access to through formalized education.

Interest based learning environments provide the opportunity 

to equip students with a level of knowledge that is more 

durable and meaningful that can be readily accessed within 
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the mind (Illeris, 2007, p.233). Therefore, the programming 

and design of the space gives students more primary learning 

opportunities (learning through experience) resulting in a 

highly specialized interior environment, that incorporates the 

tools and space necessary to ensure the best possible learning 

outcomes. However, this means that the tools and equipment 

provided needs to be carefully considered as it should be 

appropriate for the student and similar to what they would 

have access to outside of the learning environment to reduce 

the issue of what Illeris (2007) has identified as the transfer 

problem. He states that information becomes: 

difficult to apply or recall what one has learned 

in school or in an educational context when one 

encounters other contexts, and, more generally, 

that in order to be able to make use of it, much 

learning requires a situation which, to a greater 

or lesser extent, is reminiscent of the learning 

situation. (Illeris, 2007, p.48)

When the learning environment is markedly different than 

where the learned knowledge is expected to be used, students 

may find it more challenging to access the information stored 

within the brain, as well as experiencing difficulties in applying 

the knowledge to new or unique situation. Providing spaces 

that are appropriate to the programming and learning goals 

can help mitigate the confusion experienced by the learner 

later on.

While interest based learning is appropriate as it creates 

opportunities for individuals to pursue personal interests by 

providing environments that are conducive to the learning 

outcome, it is also a relevant form of learning as it can 

approach teaching from an integrative process. Creating an 

immersive and comprehensive environment that facilitates 

the learning process by incorporating primary learning 

experiences, allows students to engage with new concepts 

first hand, using the three learning styles. As such these 

ideas and theories were important to implement into the 

programming and design of the interior environment. The 

CLC has been created to provide education on a range of 

topics relating to food, specifically home cooking and the 

associated skills, nutritional knowledge, and how to lead a 

balanced lifestyle by being conscious of daily choices. As 

a result it has evolved into a highly specialized Centre that 

invites individuals who are interested in learning on these 

topics, but in order to be successful as a learning environment 

it must provide content that is interesting, engaging, and 

relevant to the student. Therefore, the information taught must 

be “worth knowing, which means to make the knowledge 
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gained usable in one’s thinking beyond the situation in which 

the learning has occurred” (Bruner, 1960, p.31). By providing 

a series of courses that meets the interests of a wide range of 

individuals increases the amount of learning opportunities. For 

example, courses on baking bread, desserts, preparing healthy 

smoothies, or making traditional French meals at home, offer a 

range of options that may interest different user groups. All of 

which provide the learner with a set of foundational skills that 

can begin to be transferred to other forms of cooking.

Summary

The four learning processes discussed at the beginning 

provides a foundation for understanding how raw information 

is transformed within the individual to become valuable 

knowledge. Due to the specialized nature of the programs 

and courses offered at the Culinary Learning Centre, it is 

important to be cognizant of that fact that not all individuals 

will be arriving with the same breadth of knowledge and 

understanding regarding food and nutrition. Unlike a 

traditional academic setting, where pre-requisites are required 

to gain entry into the programs, this facility has been designed 

to facilitate the needs of all individuals interested in pursuing 

additional knowledge on a specialized topic. This means that 

careful consideration must be made in how to convey new 

information to the students at the Centre, which became 

evident in the study of the three main learning styles, and 

experiential learning.

Acknowledging that individuals view and receive information 

by different means has become an important point to consider 

throughout the development and design of the program. 

Designing learning spaces that meet the programmatic 

needs of the CLC in a holistic manner has meant the careful 

consideration of simultaneously incorporating auditory, visual, 

and tactile components into both the programming and the 

organization of the interior environment. Through this study it 

became clear that there is an increasing need to move away 

from the traditional academic setting of classroom spaces 

equipped only with desks and chairs oriented towards the 

front of the room, but to develop a more integrative learning 

environment. A space that focuses on providing interest 

based courses that allows individuals the opportunity to 

simultaneously engage directly with the learning material as 

well as with one another.

This approach to the learning environment focuses not only 

on interest based learning, but how everyday learning and 

incidental learning can create unique opportunities for self-

directed exploration and empower students with their own 



49

Literature Review

learning (Figure 2.3.3.2). This ultimately has evolved into 

an interior environment that places greater importance on 

providing primary learning experiences (tactile) as opposed 

to relying solely upon the more traditional secondary learning 

experiences (auditory & visual). The goal has been to develop 

a more inclusive learning environment that considers the 

needs of all users, by creating a more enjoyable learning 

atmosphere that is convivial and supportive of each student’s 

goals and needs.

Figure 2.3.3.2 – Integration of Processes, Styles, and Environments. Image by Author.
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2.4 Program & Design Implications

The following two tables provide a detailed look at the ideas 

that have been brought about from the research into the 

Slow Food Movement (Table 2.4.1) and Learning Theory 

(Table 2.4.2) and how they were used to inform the design 

of an interior environment. The first column, Topics / Ideas, 

identifies a specific point that was discussed in the theory that 

was deemed relevant to the overall scope of the project. The 

second column, Programming Requirements, explores how 

the idea raised can be implemented into the programming 

of the Culinary Learning Centre. A brief description 

identifies what types of courses may be offered, the type 

of environment needed, or what the individual is expected 

to gain by incorporating the idea into the design. The third 

column, Design Implications, looks at how the theory can be 

incorporated into the interior environment in a way that meets 

the programmatic needs. Finally, the fourth column provides 

an interior space typology that will address the programmatic 

and design needs of the theory studied. The following tables 

break down and illustrate the initial process of translating the 

theoretical components researched into the development 

and design of an interior space, which addresses the project 

objectives and questions of inquiry outlined in Chapter 1. 
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SLOW FOOD

Topic  / Idea Programming Requirements Design Implications Corresponding Space

Terra Madre, bring people 
together

Provide courses that bring 
producers and consumers together, 
invite local farmers to talk about the 
work they do.

Create a space for discussion 
and ability to visually present 
information.

Workshop

Disconnect with food 
production

Offer courses that unpack the 
complexities of food production.

Create a venue for producer and 
consumer to meet.

Workshop
Herb Garden

Healthy Soil – Healthy 
Food – Human Well-Being

Provide people the opportunity to 
see firsthand how things grow.

Create interior garden space 
accessible to students.

Herb Garden

Food make up and 
nutrition

Offer lessons that discuss food 
products; what is food nutrition; 
what do obscure food ingredients 
mean.

Create a space for discussion 
and ability to visually present 
information.

Workshop

Social and Mental Well-
Being

Create a community environment 
by encouraging student 
interactions.

Create a space that allows people 
to sit down and share a meal in a 
convivial atmosphere.

Dining Room

Work, afterschool 
programs, busy lifestyles

Offer courses that discuss time 
management strategies.

Create a space to present ideas 
and information and encourage 
discussion and participation.

Workshop

Re-establish family values 
and encourage spending 
time together

Offer cooking courses and 
nutritional courses that are 
designed to address family needs.

Create a space where parents and 
children can learn together about 
food.

Family Kitchen Studio
Kitchen Studio
Workshop

Home cooking, loss of 
skills

Offer courses that teach basic, 
intermediate, and advance cooking 
skills to individuals of all age 
groups.

Provide a space that has the 
tools and equipment found in a 
residential kitchen.

Kitchen Studio
Family Kitchen Studio

Finding pleasure in sharing 
and eating

Providing a program that moves 
beyond teaching, but encourages 
social interaction, discussion, and 
spending quality time together.

Create a comfortable and inviting 
space that encourages people to 
linger and slow down.

Dining Room
Kitchen Studio
Family Kitchen Studio

Table 2.4.1 - Program and Design Implications – Slow Food. Table by Author.
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LEARNING THEORY

Topic  / Idea Programming Requirements Design Implications Corresponding Space

Cumulative Process Offer introductory courses, at a 
beginner level.

Provide the space, tools, and guidance 
needed for individuals acquiring 
information and concepts that has 
never been encountered before.

Skills Area

Demonstration Area

Assimilative Process Courses offered that last a 
duration of time (one, two, three, 
or four months), to allow students 
to build upon concepts and skills 
and reinforce new knowledge.

Learning space that facilitates the 
transmission of information.

Kitchen Studio

Family Kitchen Studio

Workshop

Herb Garden

Accommodative 
Process

Deconstruct and reconstruct – 
a shift in knowledge that was 
previously held true.

Create intermediate spaces that allow 
for reflection. Provide areas where 
students can explore and test new 
knowledge.

Personal Workspace

Transformative 
Process

Change comes about through 
courses offered, in a positive and 
supportive environment.

Create a welcoming and collaborative 
environment, provide opportunities for 
students to work together.

Workshop

Kitchen Studio

Family Kitchen Studio

Dining Room

Auditory Learning Provide courses that allows both 
teacher and student to speak and 
listen, active participation.

Accommodate demonstrations, 
discussions, lectures, and 
opportunities to question.

Kitchen Studio

Family Kitchen Studio

Skills Area

Demonstration Area

Workshop

Visual Learning Imagery, graphics, and the 
written word are important to 
incorporate into the course 
material.

Provide spaces that accommodate 
demonstrations, projections, 
handouts, and integrate technology.

Kitchen Studio

Family Kitchen Studio

Workshop

Demonstration Area

Table 2.4.2 - Program and Design Implications – Learning Theory. Table by Author. (Continued on following pages)
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LEARNING THEORY

Topic  / Idea Programming Requirements Design Implications Corresponding Space

Tactile Learning Learner is engaged physically 
with the information or learning 
material.

Design spaces that promote user 
engagement with the surrounding 
environment through participation, 
and manipulating materials and tools 
to learn.

Kitchen Studios

Herb Garden

Skills & Demonstration Area

Primary Experience 
versus Secondary 
Experience

Provide courses that give 
students more control over 
their learning outcomes so that 
the knowledge becomes more 
relevant and applicable.

Design spaces that provides 
opportunities to interact with the 
environment, with the learning 
material, and with teachers and peers.

Primary Experience – 
Kitchen Studios & Herb 
Garden

Secondary Experience – 
Kitchen Studios & 
Workshop

Concrete Experience Allow students the opportunity 
to feel, become emotionally 
engaged with the learning.

Provide individual workspace to allow 
some privacy. Create a venue for 
discussion and social interactions.

Kitchen Studio

Dining Room

Reflective 
Observation

Allow students to watch, 
understand, and observe each 
other and their surroundings.

Provide demonstrative spaces, and 
visual materials.

Kitchen Studios

Skills & Demonstration Area

Workshop

Herb Garden

Abstract 
Conceptualization

Allow students the time to 
think, reflect, and analyze the 
information.

Provide venues for discussion, 
lectures, hands on work, and 
execution of learned skills.

Workshop

Kitchen Studios

Dining Room 

Intermediate Spaces

Active 
Experimentation

Give students the opportunity 
to engage in practical hands on 
applications.

Design spaces that allow 
implementation of skills learned, 
replication of demonstrations, and 
active participation.

Kitchen Studios

Herb Garden
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LEARNING THEORY

Topic  / Idea Programming Requirements Design Implications Corresponding Space

Everyday Learning Encourage talking and 
socialization between students 
and teacher. Encourage students 
to test knowledge and skills. 
Provide different materials, 
recipes, and texts that are 
relevant to the courses but allows 
for individual exploration.

Design an environment that is relaxed, 
informal, and promotes collaboration.

Kitchen Studios

Dining Room

Offices

Waiting Area

Herb Garden

Workshop

Corridor Spaces

Interest Based 
Learning

Provide courses that are specific 
to the goals of the CLC that are 
focused on food and nutrition 
education. Individuals attending 
will have a vested interest in their 
outcomes and will be willing to 
learn.

Design environments that are tailored 
to the programmatic and learning 
needs of the users. Design of a highly 
specialized interior environment.

Kitchen Studios

Dining Room

Workshop

Herb Garden
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2.5 Theoretical Framework

Figure 2.5.1 – Theoretical Framework. Image by Author.
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3.1 Introduction

In the following chapter I discuss and analyze four design 

precedents that explore the learning environment each 

through a different lens. First, I study the Paterson 

GlobalFoods Institute (PGFI), a culinary school dedicated 

to providing students with a comprehensive education 

through teaching methods that exemplify the three learning 

styles: auditory, visual, and tactile. Programming at the PGFI 

emphasizes the importance of providing students with courses 

that explore learning through experience and practice. 

Second, I describe and analyze the Delft Montessori School, 

an educational facility whose design and programming 

encourages students to seek out learning opportunities for 

themselves by taking control of their learning environment 

and the learning material. Third, I explore the Slow Food 

Pavilion designed for the 2015 Milano Exposition. The rational 

for including this example is that numerous aspects of the 

Exposition are similar to those planned for the Culinary 

Learning Centre. Additionally, the Milano Exposition provided 

insight into a facility that focuses on offering a predominantly 

self-guided approach to the learning process. Finally, I 

discuss my visit to the Barbara Burns Laboratory located 

on the University of Manitoba campus. This precedent 

gave a firsthand account of what existing culinary teaching 

environments are equipped with and how the overall space 

has been organized to accommodate the teachers and 

student’s needs.
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3.2 Paterson GlobalFoods Institute

Designed By:  Prairie Architects Inc.

Location: 504 Main Street, Winnipeg, Manitoba

Size:  50,000 square foot Renovation

  40,000 square foot Addition

Completed: January 2013

I selected The Paterson GlobalFoods Institute (PGFI) as a 

precedent study because it provides a contemporary example 

of a teaching environment focused on educating students in 

the field of culinary arts. The designers of the building carefully 

integrated an existing “Class 1 National Historic” building 

with a new modern glass and steel structure, Figure 3.2.1 

and Figure 3.2.2 (Prairie Architects, 2015, para. 1). Together, 

these two buildings are dedicated to the provision of cooking 

education. This case study provides an example of an interior 

environment that integrates the use of auditory, visual, and 

tactile learning styles simultaneously to facilitate the culinary 

arts learning process. In addition, it provides insight into the 

different spaces required, the spatial organization, sizing, and 

the finishes necessary to design a comprehensive environment 

that facilitates the learning needs of students.

Located in Winnipeg’s Exchange District, The Paterson 

GlobalFoods Institute (PGFI) houses the new “culinary arts 

and hospitality programs” for Red River College (Turner, 2014, 
Figure 3.2.1 (Top) – Exterior View Union Tower & Addition. Photo by Author.

Figure 3.2.2 (Bottom) – Exterior View of 2013 Addition. Photo by Author.
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p.127). The building is comprised of an existing tower, formerly 

known as Union Bank, and where the Leland Hotel once stood 

a new 40,000 square foot addition has been constructed 

(Martin, 2013, para. 23). The tower, which also underwent 

renovations, was originally constructed in 1904 and is 

“considered to be Winnipeg’s fi rst skyscraper” (Artibise, 1977, 

p.62; Turner, 2014, p.127). The upper levels of the Union Tower 

were restored and renovated into student housing, while the 

existing bank hall on the ground level was converted into a 

student operated restaurant, called “Jane’s” (Prairie Architects, 

2015, para. 4; Red River College, n.d.). The new three storey 

addition houses the classrooms and cooking labs for the 

culinary school (Figure 3.2.3; 3.2.4; and 3.2.5). These spaces are 

where students have the opportunity to hone their skills in a 

kitchen environment under the supervision of their instructors 

(Prairie Architect, 2015, para. 5). 

Programmatic Features

The primary objective of the culinary school is to provide a 

physical environment that facilitates the acquisition of skills 

and knowledge required in a culinary fi eld. This includes 

prepping, cooking, and baking food within the lab spaces 

Figure 3.2.3 – First Floor Plan of 
Paterson GlobalFoods Institute 
(Diagram © Red River College).
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Figure 3.2.4 – Second Floor 
Plan of Paterson GlobalFoods 
Institute (Diagram © Red River 
College).

Figure 3.2.5 – Third Floor 
Plan of Paterson GlobalFoods 
Institute (Diagram © Red River 
College).
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provided (Red River College, n.d.; Tait, 2013). The primary 

users of the space, students and teachers, engage with each 

other and their surroundings on a daily basis in order to learn 

the skills expected of the program. Within the facility, the main 

spaces that promote the acquisition of food preparation skills 

include: a student operated restaurant, Jane’s; a student run 

cafeteria, Culinary Exchange; the Annex (or atrium space see 

Figure 3.2.6); baking and pastry labs; food skills labs; and a 

mixology lab (Red River College, n.d.; Tait, 2013)

 Design Elements

Circulation and visual connection are key elements of 

the design in the classroom and lab spaces of the PGFI. 

Equipment and workstations are oriented to ensure that 

students can move about freely in a safe manner. Vertical 

elements (shelving, equipment, and exhaust hoods) are kept 

to a minimum to ensure that students and teachers can easily 

interact with one another through visual and auditory means, 

refer to Figure 3.2.7 (Tait, 2013).

The food skills lab provides a workstation per student in order 

to allow them to engage directly in the preparation of food 

items. However, in order to minimize equipment and maximize 

Figure 3.2.6 – Atrium acts as cafeteria and gathering space for students and 
visitors. Photo by Author.



64

Culinary Learning Centre

the use of space within the lab, one oven, one small fridge, 

and one stove top is shared between two students (Tait, 2013). 

Similar to the food skills lab, the baking and pastry labs are 

designed to provide each student with a single workstation 

equipped with a stand mixer. Storage is provided below 

the work surface to reduce vertical obstructions between 

the students and the teacher (Tait, 2013). The cooking labs 

provide hands-on, or tactile, learning, for the students which 

means that the students are able to learn new skills through 

practice and experimentation while under the supervision and 

guidance of the teacher. 

Another key design feature of the space is the extensive use 

of glazing which creates a sense of transparency throughout 

the space. The exterior walls along William Avenue and King 

Street are comprised of a curtain wall system that runs the 

entire length of the new addition (Figure 3.2.2). This expanse 

of glazing opens up the culinary school to the Exchange 

District, allowing people walking by to see directly into the 

kitchen space and watch the students at work (Martin, 2013, 

para.27; Tait & Ponticelli, 2012). The use of glazing is continued 

on the second and third levels of the building allowing ample 

natural light into the classroom spaces and providing views of 

the Exchange District and Old Market Square (Figure 3.2.8). 

Natural light is an important feature within the educational 

space, because it physically opens up the environment, and 

Figure 3.2.7 – Paterson GlobalFoods Institute Lab (Photo © Red River College).

Figure 3.2.8 – Interior View of Kitchen with Views to Outdoors (Photo © Bryan 
Scott).

© Bryan Scott
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improves the learning and productivity of students (Winchip, 

2011, p.146-148).

Glazing is also used within the interior of the building to 

increasing visibility from one area to another. Transparency 

between classrooms and corridors is created at a few locations 

throughout the space, allowing students to observe other 

individuals at work in the classroom environment. Increasing 

the visibility between spaces provides multiple points of 

interest for users and visitors of the culinary school. 

The materiality of the space is a blending of old and new. 

In Jane’s Restaurant, formerly Union Bank, the original 

architectural detailing are maintained, these includes: 

columns, coffered ceilings, mouldings, and original plaster 

work (Figure 3.2.9 & 3.2.10) that was carefully restored to its 

original condition (Prairie Architects, 2015; Tait, 2013; Turner, 

2014, p.127). Marble countertops tie the historic qualities 

of the seating area into the adjacent kitchen space which is 

comprised of new stainless steel equipment. Additionally, the 

colour pallet of the original bank was used in the renovation 

and integrated into the new design (Prairie Architects, 2015, 

para. 4).

In the new addition that houses the classroom spaces, the 

materiality is more subdued and sterile. Here, stainless steel 

Figure 3.2.9 (Top) – Jane’s Restaurant (Photo © Bryan Scott).

Figure 3.2.10 (Bottom) – Jane’s Restaurant Looking Towards Kitchens (Photo © 

Bryan Scott).

© Bryan Scott

© Bryan Scott
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pervades throughout the rooms. Materials include:

•	 Stainless steel shelving, countertops, and equipment.

•	 Continuous sheet flooring with coved base (ensures 

easy cleanup of spills and dirt).

•	 White acoustic tiled ceilings (helps reduce noise in the 

space as well as noise transfer between classrooms).

•	 Surface mounted strip lighting.

•	 Baking and pastry labs have solid wood countertops 

(adds warmth to the space).

•	 Laminate work surfaces in mixology lab (Figure 3.2.11).

Summary

The PGFI provides a contemporary example of how to 

approach the design of an educational environment 

focused on providing students with hands-on experience 

towards learning. Several design and programmatic features 

implemented into the culinary school are relevant to the 

development of the Culinary Learning Centre, and are as 

follows:   

•	 Minimize the use of vertical shelving and equipment 

within the Kitchen Studio. This design approach 

maintains visual connection between the user groups 

encouraging discussion and collaborative work, which 

draws upon aspects discussed within the Learning 
Figure 3.2.11 (Top) – Mixology Lab (Photo © Bryan Scott).

Figure 3.2.12 (Bottom) – Food Skills Lab (Photo © Bryan Scott).

© Bryan Scott

© Bryan Scott
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Styles, see Chapter 2. Lower partitions promotes 

auditory and visual learning, by enabling the students 

and teachers to readily talk to and see one another 

and the demonstrations taking place.

•	 Minimize the use of vertical partitions in the Office 

and Administrative areas to create a positive and 

collaborative work environment.

•	 Maximize the use of exterior glazing to increase the 

levels of natural light within the space, and provide 

views to the outdoors.

•	 Use interior glazing partition systems strategically to 

maintain visual connection between related spaces 

and create points of interest.

•	 Provide students with their own work stations that are 

adjoined to one another in the Kitchen Studios. This 

accommodates individual exploration in addition to 

collaborative work. Students have the freedom to 

control their learning outcomes and learn through 

the experiences they are exposed to in the learning 

environment.

•	 Incorporate elements of the existing structure into new 

design language.

•	 Select materials that are easy to clean and durable 

to ensure food safety, maintain user health, and add 

longevity to the interior environment.

•	 Programming and design of the school allows students 

to learn in a manner that is reflective of their personal 

learning style. Visual learning through demonstrations; 

auditory learning through explanations and verbal 

descriptions; and tactile learning through imitation and 

replication. All three styles take place simultaneously 

within the learning environment to create a more 

holistic learning experience that addresses the needs 

of multiple students. 
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extension of the primary hall into the newer addition, what 

is considered to be a key design feature of the school (Hille, 

2011, p.346).

 I selected this school as a precedent study because it is 

an early example of an interactive learning environment 

that incorporates the principles of the Montessori Method. 

The Montessori Method of learning encourages the 

implementation of “activity-based” programs within the 

curriculum, allowing students “personal freedom and self-

discovery” when engaging with one another (Hile, 2011, p.343). 

In addition, this style of teaching provides learning materials 

within the environment in order to facilitate opportunities 

for spontaneous learning amongst children (Hille, 2011, 

p.343). Similar to the principles that I have previously 

discussed as everyday learning (refer to section 2.3.3 Learning 

Environments), these moments of spontaneous learning 

3.3 The Delft Montessori School

Designed By:  Herman Hertzberger

Location: Delft, Netherlands

Size:  Unknown

Completed: Phase 1 – 1966 – Elementary Classrooms

  Phase 2 – 1970 – Kindergarten Classrooms

  Phase 3 – 1981 – Primary School Classrooms

Designed by Herman Hertzberger, the first phase of the Delft 

Montessori School was constructed in 1966, and is located in a 

densely populated area of the city of Delft in the Netherlands. 

Initially, the school was designed to accommodate four 

elementary classroom spaces with the option for future 

expansion (Hille, 2011, p.346). By 1968 the school consisted 

of six classrooms. However, continued growth occurred over 

the next two decades, resulting in two separate additions to 

the school (Figure 3.3.1). By 1981 the school housed a total of 

eleven classrooms, a multipurpose room, a staff area, and the 

Figure 3.3.1 – Plan diagram – phased 
construction (Diagram Copyright © 
Thomas Hille).
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result from a self-guided approach to the information and 

knowledge that surrounds the individual within the educational 

environment. 

Montessori Method

The Montessori Method developed in the early twentieth 

century by Maria Montessori, a doctor with a focus on 

psychology, who relied upon her experiences and observations 

from working with special needs children to create a holistic 

approach focused on educating young children. This teaching 

method emphasises the empowerment of children over their 

own learning outcomes by providing them with “the freedom 

to express themselves by exploring and developing on their 

own” (Hille, 2011, p.343). According to Cathleen Haskins (2010) 

there are five key elements to the Montessori Method:

“- Auto-education

- Multiage classrooms

- Teacher as guide

- The prepared environment

- The child’s love of work” (p.45).

This approach to education provides a greater level of 

freedom for the students by allowing them more control over 

their learning outcome. Intuitively they are able to develop 

their own interests at a younger age and actively seek out 

answers within their learning environment. This means that 

children no longer rely on the information taught by the 

teacher, but instead learn from what they have been able to 

discover for themselves. Minimal intervention is required by 

the teacher thus shifting their roll from absolute authority to 

that of a guide or facilitator in the learning process (Haskins, 

2010). From a peripheral position the role of the teacher now 

exists to assist young learners in their discoveries and ensure 

the continued development and acquisition of knowledge. 

Students begin to understand that knowledge is all around 

them and they do not need to rely solely on what the teacher 

says, but can instead, begin to seek out their own interests 

(Haskins, 2010; & Hille, 2011).

In addition to changing the hierarchical structure of the 

classroom, the Montessori Method requires that interior 

spaces be designed to consciously encourage the self-guided 

learning process. Maria Montessori “believed that the learning 

environment plays an important role in a child’s development” 

resulting in a school that “must incorporate characteristics, 

features, and qualities that directly facilitate spontaneous, 

self-directed learning” (Hille, 2011, p.343). Classroom spaces 

must be organized and equipped with age appropriate 

materials that are easily accessible by all students, in order 

to give them the “level of independence” needed for their 
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personal learning styles and interests, Figure 3.3.2 (Haskins, 

2010, p.49). With this in mind, it is important to understand that 

the space must be designed with the primary users’ needs and 

physical limitations accounted for. In this case the environment 

must cater to the child, meaning that the space and furniture 

is “child-scaled, sensory rich, and tailored to the needs of 

children, not adults” (Hille, 2011, p.343). 

 The Delft Montessori School

The Delft Montessori School is described by Hille (2011) as 

an interactive school. This typology works in tandem with the 

Montessori Method where the school “encourages direct 

participation, or interaction, with the learning environment 

as a means to support spontaneous learning” (p.343). The 

interactive school promotes a self-directed learning process 

where the surrounding environment, both physical and social, 

creates dynamic learning opportunities for the student. 

In order to create an interior space that shifts away from a 

lecture based hierarchy towards an interactive environment, 

the architect designed the school to reflect the social setting 

created by a residential street (Hille, 2011, p. 346).

The primary corridor running through the school acts as 

the street, where students are able to move freely from one 

classroom to the next, and where the classroom represents 

dwelling spaces (Hille, 2011, p.346). Classrooms become the 

private area that allows students to engage in more focused 

learning opportunities. In the 1966-1968 section of the school, 

the hallway creates a zig zag volume where classrooms branch 

off of the corridor creating alcoves that provide “habitable 

zones” that mitigate the transition between public and private 

realms (Hille, 2011, p.346). Within these semi-public transitional 

zones, between the classroom and the hallway, students are 
Figure 3.3.2 – Kindergarten Classroom with Size Appropriate Millwork (Photo 
Copyright © Thomas Hille).
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encouraged to interact through appropriation of the space, 

by creating a semi-enclosed space equipped with built in 

seating (Hille, 2011, p.346). As a result of this design approach, 

the hall acts as a third space that is crucial for the interactive 

learning process. Here it acts as both a corridor and gathering 

space simultaneously. As a corridor it facilitates movement 

throughout the school, and as a gathering space it extends 

outward from the classroom to provide students with an 

alternate work area where learning can continue to take place 

(Figure 3.3.3).

Similar design interventions exist in the second and third 

additions to the building, where built in seating and semi-

public alcoves are created through the articulation of the 

classroom boundaries. To further socialization between 

student groups, interactive obstructions are located within 

the corridor. These obstructions encourage diversity of 

movement throughout the space and create zones of activity 

that are flexible to adapt to the needs of the student. For 

example, in the 1970s addition, seating blocks were recessed 

into the center of the hall floor. These blocks can be pulled 

out and used as stools, and the void creates a more private 

space within the corridor for the children to use, Figure 3.3.4 

(Hille, 2011, p.347). The corridor therefor, can transform into 

a breakout space that encourages interaction between the 

students and their environment, and gives them the ability to 

manipulate their surroundings to suit their immediate learning 

needs, be it individually or as a group (Figure 3.3.5).

Figure 3.3.3 – Plan (1981) (Diagram Copyright © Thomas Hille).
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The design of the classroom furthers these opportunities for 

interactive learning. The spatial configuration of the class is 

in the shape of an ‘L’; a layout that helps eliminate the typical 

lecture style structure found within conventional classrooms 

(Figure 3.3.6). This shape allows for greater liberty in the 

learning environment by providing students with different 

zones where spontaneous learning can occur simultaneously, 

without causing too much distraction between groups. 

Similar to the transitional space found between corridor and 

classroom, built in seating, storage, and millwork surfaces 

are used to encourage students to appropriate the space in 

different ways to suit their learning needs (Hille, 2011, p.347). 

This layout was maintained in the 1970s addition, however, 

in 1981 the spatial configuration of the three additional 

classrooms, returned to that of a rectangular form. Each 

class was equipped with their own washroom facilities and 

kitchenette to create small alcove spaces that break up the 

uniformity of the space. Hille (2011) attributes this change in 

layout as “indicating the importance of socialization at this 

level” of younger development (p.347).

 Summary

The goal of the school was to create a more interactive 

student center approach towards learning. Here the young 

Figure 3.3.4 (Left) – Kindergarten 
Hall with Removable Seating 
(Photo Copyright © Thomas 
Hille).

Figure 3.3.5 (Below) – Library and 
Hall (Photo Copyright © Thomas 
Hille).
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students are encouraged to take charge of their learning 

by providing them with multiple areas that encourage self-

directed discovery of the materials put forth. Aesthetically the 

interior environment is dated, and the use of painted concrete 

block for the interior partitions makes the space appear heavy 

and unchangeable, which contradicts the flexible learning 

Figure 3.3.7 – Courtyard Activity Area (Photo Copyright © Thomas Hille).

Figure 3.3.6 – Plan – primary 
school classroom (Photo 
Copyright © Thomas Hille).
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curriculum the school provides. However, the use of windows 

and doors within the classrooms provide direct access to the 

exterior, opening up the space to another realm of learning 

possibilities that can be found within nature, Figure 3.3.7 (Hille, 

2011, p.347). This helps to create a less strict structure within 

the learning environment, which facilitates the Montessori 

Method of learning.

 Designed to meet the needs of children in pre-school and 

elementary classes, the Delft Montessori School is an early 

example of organizing the interior environment to promote 

the programmatic needs of the curriculum. This precedent 

provides insight into spatial and architectural features that 

were relevant to the Montessori Method, and the interactive 

school typology, and are directly applicable to the Culinary 

Learning Centre, including:

•	 Stressing the importance of designing for the needs of 

each user groups, by being age and size appropriate.

•	 Programmed to encourage the users to take control of 

their learning outcomes by being able to manipulate 

their environment and the learning materials as they 

see fit, this directly ties back to Kolb’s (1984) four 

modes of learning through experience, where students 

are engaged in learning through feeling, watching, 

thinking, and doing.

•	 Spaces are provided that allow students to develop 

their personal learning style based on the experiences 

they are exposed to and how they internally prefer to 

learn from them.

•	 The importance of interaction, socially between 

students, and physically with their environment and 

the learning materials. This ties into the discussion 

of everyday learning opportunities, where social 

interaction and engagement with one’s surroundings 

continually provides opportunity for individuals to 

learn without being aware that learning is taking place.

•	 Teacher is not the focus, but a facilitator to the 

learning process.

•	 Self-directed learning is an alternate approach to 

education that results in valuable and sometimes more 

meaningful learning opportunities for the student.

•	 Corridor as a third space that encourage social 

interaction between students and teachers.

•	 Consider the transitions between public and private 

and the unique spaces that they create.
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3.4 Slow Food Pavilion

Designed By:  Herzog & de Meuron

Location: Milan, Italy

Size:  Exhibition Pavilion – 4069 square feet

  Tasting Pavilion – 4843 square feet

  Theatre Pavilion – 3681 square feet 

Completed: 2015

Designed by Herzog and de Meuron, the Slow Food Pavilion 

is located within the grounds of the Milano Exposition held 

in Milan, Italy. The function of the Slow Food Pavilion is to 

provide visitors with the opportunity to learn about agricultural 

methods, biodiversity, and sustainable ways to produce 

foods that protect the earth, the economy, and the health 

and well-being of the individuals consuming it (Herzog & de 

Meuron Basel, 2015).  Working within the broader context of 

the Exposition, who’s theme is “Feeding the Planet, Energy for 

Life” (Expo, 2015a, para. 1), the aim of the Slow Food Pavilion 

is to educate individuals on the right all people have to eating 

food that is “good, clean and fair” (Slow Food, n.d., para. 2).

Design

The programs offered at the Slow Food Pavilion are spread 

over the three smaller pavilions located within the same site 

(Figure 3.4.1). Each of the three buildings are open to the 

exterior, and have been designed to resemble traditional 

architecture of the region thereby reflecting the character of 

the “rural Lombard farmsteads” (Expo, 2015b, para. 3). The 

architects describe the pavilions as being an “archaic, almost 

primitive wood structures that define the triangular space of 

an interior courtyard or market place” (Herzog & de Meuron 

Basel, 2015, para. 5). 

Each of the three buildings, the Exhibition, Tasting, and 

Theater Pavilions, have been designed as open plans with 

Figure 3.4.1 – Floor Plans of the Slow Food Pavilions (Diagram © Herzog & 
DeMeuron).
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no vertical obstructions, or spatial separations within each 

pavilion (Figure 3.4.2). Spaces are delineated and organized 

through the placement of tables, chairs, and built in 

counters in a manner that is reflective of the market space 

(Herzog & de Meuron Basel, 2015). The open concept layout 

encourages visitors to meander between the tables at their 

own pace, allowing them time to engage with the materials 

on agriculture and biodiversity (Expo, 2015b). Similar to a 

museum environment, in the Exhibition Pavilion much of the 

learning is self-directed through engagement with interactive 

displays (Figure 3.4.3), videos, objects, and texts pertaining to 

“different consumption habits and their consequences for our 

planet” (Herzog & de Meuron Basel, 2015, para. 4).

The Theatre Pavilion provides a venue for more formal 

presentations and discussions (Figure 3.4.4). Designed as a 

lecture space that is able to seat up to forty people at one 

time, the open area encourages individuals to listen to a wide 

range of professionals in the field of agriculture, including 

farmers and artisans (Expo, 2015b, para. 7) The flexibility 

within the design allows the venue to adapt to accommodate 

the different needs of the functions and activities taking 

place within the space. Set up as a theatre or rearranged to 

facilitate meetings and discussions, the mobility of furniture 

creates the opportunity for individuals from different industries 

Figure 3.4.2 (Top) – Exhibition Pavilion (Photo © Pygmalion Karatzas).

Figure 3.4.3 (Bottom) – Visitors Engaged in Self-Directed Learning in the 
Exhibition Pavilion (Photo © Paul Raftery).
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and backgrounds to listen and observe, or interact with one 

another (Expo, 2015b).

The Tasting Pavilion provides a venue where visitors can 

sample “Slow Cheese and Slow Wine”, items traditionally 

made that offer a range in diversity of flavour (Expo, 2015b, 

para. 4). Engagement with food is a multi-sensory experience, 

and the final pavilion creates an opportunity for individuals 

to understand the pleasure (found in the taste and social 

responsibility) of eating and drinking items that have been 

produced in a manner that respects the biodiversity of the 

planet and animal life. A process that creates foods each with 

a unique taste reflective of the region of production (Expo, 

2015b).

The layout of this pavilion is different than the other two, in 

that its interior space has been divided in half. One half is 

open, where a bar runs the length of the space providing an 

area for cheeses and wines to be served. Along the perimeter 

of the space tables have been positioned to encourage 

people to linger and converse while enjoying the new flavours 

they are sampling (Figure 3.4.5). The informal nature of the 

space encourage visitors to take their own path, tasting 

cheeses and wines they are interested in learning about and 

having the opportunity to remain in the space or carry on with 
Figure 3.4.4 (Top) – Theater Pavilion (Photo © Marco Jetti).

Figure 3.4.5 (Bottom) – Tasting Pavilion (Photo © Marco Jetti).
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their explorations of the site.

Finally, the central courtyard created by the placement of 

the three pavilions highlights the principles explored in the 

exhibits found within the structures. Here the architects have 

designed raised garden beds (Figure 3.4.6) for planting 

vegetables and herbs that features “traditional vegetable 

varieties from the region” and “aromatic and medicinal 

herbs” (Expo, 2015, para. 8). The Slow Food Pavilion puts 

into practice the theory and values the Slow Food Movement 

believes in to create good, clean, and fair food for all of 

humanity. The discussions and information found within 

the pavilions becomes tangible for visitors in the courtyard 

space. Here people are able to see, smell, and touch the 

products produced through a biodiverse approach to farming, 

reaffirming Slow Food’s view that it is possible to change the 

way society eats.

Summary

I selected The Slow Food Pavilion as a precedent study as 

aspects of the programming and the rationale behind the 

project paralleled elements found within the Culinary Learning 

Centre. The Slow Food Pavilion, run under the direction of 

the Slow Food Movement organization, demonstrates how 

an interior environment can be designed with the intention 

to bring awareness to globally changing the way foods 

are produced and distributed around the world. Shifting 

the way people think about food can become the catalyst 

to transform the food industry into one that increasingly 

provides wholesome foods that promote the well-being of the 

individual and of the planet.

The following design strategies implemented in the three 

pavilions are applicable to the design and development of the 

Culinary Learning Centre:

•	 Multifaceted approach to sharing specialized 

Figure 3.4.6 – Courtyard with Raised Garden Beds (Photo © Marco Jetti).
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knowledge with a focus on food education and food 

production. The pavilions, and the exposition as a 

whole, are an example of an interest based learning 

environment. Individuals coming to Milano Exposition 

have a genuine interest in learning more about the 

theme of the Exposition and are free to choose their 

own path of discovery based on what they deem 

relevant to themselves.

•	 Conveying information through a number of methods: 

 o Structured lessons using the lecture and discussion 

method provide controlled learning outcomes and 

reduces confusion for the learner.

 o Involving experts in the discussions and seminars 

offered.

 o Interactive environment allows for self-guided 

learning within the boundaries established by the 

programming and learning material.

•	 Program is broken into clearly differentiated zones, 

through use of separate buildings.

•	 Open concept allows visual connection between 

different areas of the interior environment.

•	 Multisensory environment that engages the visitors 

five senses (sight, smell, sound, touch, and taste), 

creating a memorable and lasting learning experience 

for the visitor, thereby incorporating the three main 

learning styles individuals rely on (auditory, visual, 

and tactile). Displays are interactive and encourage 

engagement from the visitor creating moments of 

primary learning experiences.

•	 Incorporation of gardening space, using an alternate 

method of raised garden beds. 

•	 Using natural materials throughout the pavilion 

buildings, including the structure, furniture, millwork, 

and planting beds. Incorporating local renewable 

materials reduces overall impact on natural 

environments and incorporates an organic quality to 

the design.
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3.5 Barbara Burns Laboratory

Designed By:  Unknown

Location: University of Manitoba, Winnipeg

Size:  Approximately 950 square feet

Completed: 2006

On March 1, 2016 I visited the Barbara Burns Laboratory 

located in the Human Ecology building on the University of 

Manitoba Campus. Opening in 2006, this facility provides 

students with a space that has the proper tools and equipment 

to learn about food preparation, preservation, and food 

research. University of Manitoba students are not the only 

ones who are able to use the space as well, the Barbara Burns 

Laboratory provides an environment where youth of the CanU 

outreach program can also come to learn the fundamentals 

about food and food preparation (D. Ryland, personal 

communication, March 1, 2016; University of Manitoba, 2016).

Site Observations

•	 Storage is located near the entrance of the laboratory 

space. Fridges and freezers are provided for 

perishable foods; metal cages store cooking tools 

(utensils, pots and pans, bowls, etc.), and enclosed 

storage is located in this area.

•	 A hand washing station is located near the entrance.

•	 The storage area is separated from the main cooking Figure 3.5.1 – Entrance to Barbara Burns Laboratory. Photo by Author.
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area by a four foot high pony wall.

•	 The main cooking area is open and provides a great 

deal of flexibility for the students and different 

programs offered.

•	 Built in millwork, complete with cooking surfaces and 

equipment, are located along the perimeter of the 

space.

•	 Counter tops are stainless steel throughout.

•	 Large movable stainless steel tables and stools are 

located in the center of the room, providing additional 

collaborative workspace.

•	  Built in millwork does not run the length of the 

Figure 3.5.2 – Fridge and Freezer Storage. Photo by Author. Figure 3.5.4 – Closed Storage and Hand Washing Station. Photo by Author.

Figure 3.5.3 – Cage Storage for Utensils and Tools. Photo by Author.
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northern wall of the space, in order to accommodate 

existing heating units. In order to maximize 

functionality of the space back to back workstations, 

including ranges, are located here.

•	 Equipment is reflective of what is found in a residential 

setting: freestanding range; range hoods; wall 

mounted ovens; microwaves; and double basin sinks.

•	 Ceiling is composed solely of 24” x 48” acoustic 

ceiling tiles with recessed fluorescent lighting.

•	 Existing windows within the space have been 

maintained, providing ample natural light to the 

interior. Windows are equipped with roller shades.

•	 The west wall is equipped with a white board and 

rolling demonstration table.

•	 Homogenous sheet flooring is used throughout the 

space.

•	 Adjacent to the laboratory is an existing smaller 

cooking space that is equipped with older tools and 

finishes. This space is used as a preparation area for 

upcoming or current classes taking place. Within this 

space a washer and dryer are located for the cleaning 

of lab coats and towels used within the laboratory (D. 

Ryland, personal communication, March 1, 2016).

•	 Millwork is not used to store equipment or tools, they 

are all kept in the cage located adjacent the entrance.

Summary

The visit to the Barbara Burns Laboratory provided first hand 

insight into how a kitchen learning environment can be set 

up. With a focus on providing a variety of food education to 

students who will be working in a range of fields pertaining to 

food (food science, food development, marketing, etc.) this 

space provides a flexible environment to meet the needs of 

each program offered (D. Ryland, personal communication, 

March 1, 2016). Additional elements that were informative 

and can be applicable to the design of the Culinary Learning 

Centre are:

•	 The use of residential equipment within the space.

•	 Centralized location of food and equipment storage.

•	 Use of movable carts to move equipment around, as 

well as to act as additional work surface when needed 

(D. Ryland, personal communication, March 1, 2016).

Figure 3.5.5 (Opposite Top Left) – Main Cooking Area (North East View). Photo 
by Author.

Figure 3.5.6 (Opposite Top Right) – Main Cooking Area (East View). Photo by 

Author.

Figure 3.5.7 (Opposite Bottom Left) – Main Cooking Area (South View). Photo 

by Author.

Figure 3.5.8 (Opposite Bottom Right) – Main Cooking Area (North West View). 

Photo by Author.
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•	 Easily cleanable surfaces, that are durable.

•	 Ample circulation space, for students to move about.

However, the design of the laboratory space does not take 

into consideration the needs of physically disabled persons. 

Granted the overall space is open and provides ample area 

within which students can move about, all work surfaces, 

including the rolling stainless steel tables, are set at a fixed 

height. In addition to this, the millwork countertops located 

along the perimeter are closed beneath with no pullout 

countertops, thereby making it more difficult for individuals in 

wheelchairs to successfully engage with the learning material 

and equipment. The design of the Centre must incorporate 

universally accessible features in order to be as inclusive 

a learning environment as possible, and this precedent 

demonstrate ways that do not facilitate this.

3.6 Summary

The following Table 3.6.1 provides a summary of the 

above discussed precedents and the relevant design and 

programmatic features that have provided insight into how 

to approach the design development of a highly specialized 

educational space.

Figure 3.5.9 – Back to Back Workstation along North Wall. Photo by Author.

Figure 3.5.10 – West Wall Equipped with Whiteboard and Demonstration 
Table, Door to Adjacent Cooking Area. Photo by Author.
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Precedent Typology Relevant Theory Design Considerations

Paterson 
GlobalFoods 
Institute

Culinary 
School

Learning Theory
•	 Learning Processes
•	 Learning Styles
•	 Experiential Learning

•	 Integrate historically relevant architectural features into new 
design.

•	 Provide students with appropriate equipment for successful 
learning outcomes.

•	 Maintain visual connection in rooms by using low furniture, low 
shelving, and low partitions.

•	 Individual workstations to allow individual exploration in 
learning process.

•	 Teach by integrating the three learning styles to accommodate 
each students personal approach to knowledge acquisition.

Delft 
Montessori 
School

Elementary 
School

Learning Theory
•	 Experiential Learning
•	 Everyday Learning 

Environments

•	 Encourage self-directed learning, giving students control over 
their leaning outcome to create knowledge that is personally 
relevant.

•	 Create an interactive environment that facilitates user 
engagement with their surroundings and provided equipment.

•	 Incorporate furniture and millwork that is sized appropriately  
for each user group (young children, older youths, and adults). 

•	 Foster social interaction in public and workshop spaces, creates 
spontaneous learning opportunities between individuals.

Slow Food 
Pavilion

Exposition 
Pavilion

Slow Food Theory
•	 Food education
•	 Dialogue between 

consumer and producer
Learning Theory
•	 Learning Styles
•	 Interest Based Learning 

Environment

•	 Open layout allows for flexibility within the space to adjust to 
user’s needs.

•	 Actively engage the five senses.
•	 User in control over their learning outcomes, motivated to learn 

about specific topics that they find relevant.

Barbara 
Burns 
Laboratory

Cooking 
Laboratory

Learning Theory
•	 Learning Styles
•	 Experiential Learning

Slow Food Theory
•	 Food education

•	 Open layout provides flexibility for different classroom 
functions.

•	 Openness of the space promotes circulation of students 
between work areas, this can encourage collaboration and 
discussion.

•	 Consider the needs of physically disabled persons and how 
they engage with the learning space.

•	 Provide tools and equipment that can foster the learning 
process surrounding cooking and baking.

Table 3.6.1 – Precedent Summary Table. Table by Author.
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4.1 Introduction

Centrally located in the City of Winnipeg Manitoba, the Forks 

Market building has been selected for the site of the Culinary 

Learning Centre (CLC). The 58 acres of land that comprise the 

area of The Forks is situated north west of the confluence of 

the Assiniboine and Red Rivers. Over the course of the last 

6000 years, the site has undergone a series of transformations 

and settlements, and continues to act as a point of gathering 

for the people of Winnipeg (Flynn & Huck, 2003; Forks North 

Portage Corporation, 2015a; St. John, 2003, p.153). The CLC 

will occupy the Western half of the second floor of the Forks 

Market building, originally constructed as a horse stable at the 

beginning of the nineteenth century (Burton, 2003, p.139), it 

is located amidst shops, markets, and spaces to gather. This 

site was selected for its geographical location and historical 

relevance to the development of the City of Winnipeg. 

4.2 History of Site

The Meeting of Two Rivers

The area of The Forks would not exist, nor would it have 

established as an ideal meeting place, without the geological 

feature of the two rivers that converge at this point (Figure 

4.2.1). The forming of the Red and Assiniboine Rivers began 

approximately 8000 years ago, following the recession of the 

glacial lake known as Agassiz. Due to the relatively gentle 

nature of the Red River, it has maintained its northward journey 

terminating in Lake Winnipeg (Thorleifson, 2003, p.44). In 

contrast, the path of the Assiniboine River has changed over 

the last eight millennia.

The Assiniboine River originally flowed eastward into the Red 

River, shifting after a few centuries at the Portage la Prairie 

alluvial fan1 to a northward course, ending at Lake Manitoba 

(Rannie, Thorleifson, & Teller, 1989, p.1834). After more than 

3000 years of flowing northward the river altered towards the 

east again, once again spilling into the Red River (Thorleifson, 

2003, p.44-45). The junction of the two rivers provided an 

ideal landscape for tribes and settlers to converge, as the two 

rivers became the most viable routes of transportation into the 

Northern and Western regions of the prairies.

1 An alluvial fan is a “gently sloping, conical accumulation of coarse alluvium deposited by a braided stream undergoing aggradation below the point of
emergence of the channel from a narrow gorge or canyon” (Strahler & Strahler, 2005, p.769).
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A Gathering Site

Archeological evidence shows that the banks of the Red River 

was an ideal camping site. A series of digs in 1989 revealed 

two 6000 year old “campfires containing charred fishbone … 

at a depth of six meters” (Flynn & Huck, 2003, p.53). Additional 

finds in the area indicate that The Forks continued to be an 

optimal location for fishing, as well as a meeting place for 

a number of Indigenous nations (Flynn & Huck, 2003, p.61-

62). The Forks would continue to play an important role in 

Aboriginal history up to the eighteenth century, providing easy 

“access to [the] fur-rich areas to the north and west” (Stardom, 

2003, p.68), and help develop the fur trading industry (Flynn & 

Huck, 2003, p.64).

Establishment of the fur trade meant that an influx of 

European settlers were living on the land adjacent the two 

rivers. Although the settlement was small at the outset, with 

a recorded population of 419 in 1821, by 1849 that number 

had increased to over 5,000 colonists (Artibise, 1977, p.12). 

Winnipeg was establishing itself as a central hub linking the 

East to the West.

Immigration to Canada

The land now occupied by The Forks, was the point of 

departure into Western Canada for newly arrived immigrants. 

From 1870 onward the area of The Forks, extending northward 

to Market Street, became known as the ‘Flats’ (Gillies, 

2003, p.116 & 118). The site provided temporary housing 

for immigrants to facilitate the transitory period before 

they moved on to establish themselves within the quickly 

developing residential areas of Winnipeg, and its surrounding 

arable farmland. For others, Winnipeg was only a stopping 

point as they would continue their migration westward to other 

developing cities such as Calgary and Edmonton (Dafoe, 1998, 

p.73 & 96; Gillies, 2003, p.119). The Flats would eventually be 

demolished to usher in a new era of transportation with the 

emergence of the railway (Gillies, 2003, p.125).

The Railway Era

With the decision of the Conservative government in 1878 to 

have the main line of the transcontinental railway pass through 

Winnipeg, the area of The Flats would once again undergo a 

significant change to its landscape (Artibise, 1977, p.26; Dafoe, 

1998, p.63). Construction of the East Yards began at the site 

of The Forks in 1889, transforming the once residential area 

into an industrial zone in the heart of the City of Winnipeg 

(Burton, 2003, p.136). The East Yards would eventually be 

severed from view and access to the remainder of the city in 
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Figure 4.2.1 – East Yards. Image by Author.
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1911, when construction of Union Station, and a warehouse for 

the Hudson’s Bay Company was completed (Grover, 1980, p.2; 

Burton, 2003, p.137). Four warehouses and the original steam 

plant remain today, and have become an integral part of the 

landscape of The Forks (Figure 4.2.1).

Northern Pacific and Manitoba Engine House and Roundhouse

Located to the west of the Red River stands the oldest 

remaining building of the railroad era, the Northern Pacific 

and Manitoba Engine House and Roundhouse (NPMEHR) 

(Burton, 2003, p. 136; Guinn, 1980). Constructed in 1889, 

the single story brick building housed a four bay train repair 

shop with the addition of a roundhouse (Burton, 2003, p.136; 

Grover, 1985, p.2; Jager, 1993). Today the building houses the 

Manitoba Children’s Museum (Figure 4.2.2).

The Johnston Terminal

The Johnston Terminal, located west of the NPMEHR, was 

originally called The National Cartage Building (Figure 4.2.3 

& Figure 4.2.4). Constructed between 1928 and 1930 for The 

Canadian National Railways, the four story building was built 

in two phases and was “used as a warehouse and freight 

forwarding facility” (Guinn, 1980, p.2). In 1962, Canadian 

National Railways moved out of the space allowing for the 

Johnston National Cartage Co. to lease the space up until 

1977 (Guinn, 1980). After that time it appears that the building 

remained vacant until the revitalization of The Forks began in 

1987.

Steam Plant

Now known as the broadcasting headquarters for City TV, 

Figure 4.2.2 - Manitoba Children’s Museum. Photo by Author.
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this building originally functioned as a steam plant and was 

constructed in 1947. It produced enough energy to meet the 

needs of the East Yards, as well as providing energy to “Union 

Station, the Hotel Fort Garry, and the Manitoba Club” (Burton, 

2003, p.144) located along Main Street (Aremu, Brundrige, 

Lowe & Ziotas, 1986, p.13). The brick building is quickly 

recognizable by its adjacent concrete stack, a reminder of its 

original function (Figure 4.2.5).

The above mentioned buildings facilitated the function of 

the railway system, and enabled the city to experience “three 

decades … of growth and prosperity that is unequalled in the 

history of Canadian urban development” (Artibise, 1977, p.30). 

Winnipeg had established itself as a hub of transportation 

where products, grains, and newly arrived immigrants passed 

Figure 4.2.4 – East Façade of Johnston Terminal. Photo by Author.

Figure 4.2.3 – West Entrance to Johnston Terminal. Photo by Author.
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through on their Westward journey (Dafoe, 1998, p.89). The 

economic boom and growth that Winnipeg experienced 

due to the railway declined in 1914 when the Panama Canal, 

located south of the continent, was opened (Artibise, 1977, 

p.116; Russell, 2003, p.92). This event did not mark the end of 

the railway, but it lead to a sharp decline in its importance and 

subsequently to the relocation of the East Yards facilities to a 

new site.

 Redevelopment of The Forks

In the early 1980s, the Canadian National Railway moved 

the majority of their rail operations to a newly developed 

rail yard east of St. Boniface, Symington Yards, thereby 

leaving the East Yards mostly unused (Emmond, 1990, p.42). 

At the same time the federal, provincial, and municipal 

governments were interested in revitalizing the area of 

land bounded by the two rivers (St. John, 2003) and in 1987 

working together contributed a total of 20.6 million dollars 

towards its redevelopment (Emmond, 1990, p.38). Plans for the 

development of the abandoned site began under the direction 

of The Forks Renewal Corporation, with a vision to create a 

public meeting place open to the citizens of Winnipeg year 

round (Board of Directors The Forks Renewal Corporation, 

1987, p.7; St. John, 2003, p.154).
Figure 4.2.5 – Former Steam Plant | City TV Studios. Photo by Author.
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At the heart of the redevelopment project was architect 

Etienne Gaboury, who envisioned a visible, as well as physical, 

reconnection between the downtown area and St. Boniface 

that was cut off during the railway era. Architect, Steve 

Cohlmeyer and landscape architect, Cynthia Cohlmeyer, 

worked together with Gaboury, to design the plaza and river 

walk that has helped re-establish pedestrian access to the site 

(St. John, 2003). Over the course of the last 29 years, continued 

development and construction has occurred, the most recent 

addition being the Canadian Museum for Human Rights, which 

opened September 20, 2014 (Canadian Museum for Human 

Rights, 2015). Located in the Northwest corner of the site, 

the massive structure of stone and glass, will help bring more 

people down to the site of The Forks, exploring the various 

amenities, outdoor spaces, and landscaped walkways.

4.3 Site Selection

In order to select an optimal site for the CLC a number of 

criteria had to be met. The site had to be:

•	 Adjacent to major vehicular transportation routes.

•	 Accessible by multiple modes of transportation.

•	 Near a market space or grocery store.

•	 Have an established user group.

•	 Universally accessible.

•	 Adjacent green space.

•	 Rectilinear (minimal interior obstructions).

The site of 1 Forks Market Road, also known as the Forks 

Market building, was selected as it met most of the criteria 

described above, and because of its central location within the 

City of Winnipeg. Access to the site was a key consideration 

due to the sprawling nature of the city. Residential areas 

extend to the municipal boundaries of city, meaning that a 

number of modes of transportation must be facilitated by the 

site. The Forks is accessible by both public transportation as 

well as private transportation. In addition, the site is easily 

reachable by walking or cycling from the commercial and 

business district of downtown, and the residential district of St. 

Boniface (Figure 4.4.1). 

The secondary reason for the selection of The Forks is that it 

has established itself as a year round gathering point. The site 

continually brings over four million individuals to the many 

shops, restaurants, and outdoor spaces provided (Forks North 

Portage Corporation, 2015b). This means that there are greater 

opportunities for individuals to discover the CLC and see 

firsthand what programmes are offered.



96

Culinary Learning Centre

4.4 Site Analysis

Circulation

The Forks is accessible via private and public vehicular 

transportation, and pedestrians, walking, roller blading, and 

cycling (refer to Figure 4.4.2 for a more detailed breakdown 

of movement throughout the site). Multiple access points on 

the west side of the site facilitate vehicular transportation from 

Main Street, including: Fort Gibraltar Trail, Forks Market Road, 

and Mahatma Gandhi Way. Access can also be achieved from 

the north using Israel Asper Way, which connects with William 

Stephenson Way (formerly Provencher Boulevard). One of the 

benefi ts of the site is that there is ample parking for visitors 

who use a private mode of transportation. Multiple lots and a 

parking garage provide 3 hour free parking, and are located 

within a two, fi ve, or ten minute walking distance of the Forks 

Market Building.

The site is also easily accessible using public transportation. 

Numerous bus stops are located throughout the site. The 

closest stop to the Forks Market building is stop 10907, 

located to the north on Forks Market Road (Figure 4.4.2 – 

Circulation). In addition, a north bound stop 10624 and south 

bound stop 10642 located on Main Street to the north of Fort 

Gibraltar Trail are within a sort walking distance from the Forks 

Market Building and provide a number of bus options to reach 

various areas of the city (City of Winnipeg, 2015).

In addition to vehicular traffi c, The Forks has taken into 

consideration the needs of pedestrians. Throughout the site 

numerous pathways are provided ensuring adequate safety 

for those walking, rollerblading, or cycling. Pedestrians can 

access the site from the downtown area using the roadways 

and sidewalks provided, and entry from the St. Boniface 

neighbourhood can be achieved using the Esplanade Riel 

Footbridge. The design and layout of the site has effectively, 

for the most part, separated the pedestrian from the vehicle. 

For example, adjacent the Forks Market building, to the east, 

is a central plaza that connects the building to the Johnston 

Terminal, Muddy Waters Restaurant and provides access to the 

river walk, and walkways that lead to the Northern portion of 

the site.

Figure 4.4.1 (Opposite) – Districts. Image by Author.
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Figure 4.4.2 (Opposite) –Circulation. Image by Author.

Climate

Located at a latitude of 49°55’.000” North and a longitude of 

97°14’00.000” West, Winnipeg has a varied climate throughout 

the year. During the winter the average temperature drops to 

-21 degrees Celsius, while in the summer the recorded average 

is 25 degrees Celsius. Paralleling the extreme climate is the 

length of sunlight hours Winnipeg experiences. Due to its 

geographical location in the Northern hemisphere, the total 

hours of sunlight received continually changes. At its longest, 

during the summer equinox in June, the city can receive 

up to 16 hours of direct sunlight. In December the city will 

experience its shortest day, during the winter equinox, where it 

will receive only 8 hours of sunshine (Government of Canada, 

2015). 

Sensory Impact

The following are observations made while on site at The Forks 

on September 1, 2015, during the late morning and mid-

afternoon hours of the day. The climate was warm with sunny 

skies and numerous individuals and families were on site.

Sound

The dominant sounds that can be heard while at The Forks 

are the interactions occurring between people. Conversation 

between couples, families, and business people meeting 

over lunch was the most common within the plaza area, and 

adjacent the Forks Market and the Johnston Terminal. The 

number of people conversing continued down to the marina 

level along the shoreline. When on the river walk the intensity 

of conversations reduces to the occasional couple or group 

of people walking by, and is never sustained for long periods 

(Figure 4.3.3).

Here on the river walk the dominant sounds are those of 

nature, the river lapping against the rocks on the shore line, 

the sounds of birds singing in the tree canopy above, and the 
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honking of geese gathered in the water. The presence of a 

bustling city is reduced to the distant background sound of 

traffi c on the Main Street Bridge passing over the Assiniboine 

River and Taché Avenue east of the Red River.

Smell

The site of The Forks provides a visitor with few olfactory 

experiences (Figure 4.3.3). The western half of the site has a 

great deal of paving and limited foliage and did not produce 

any discernable scents. However, when in proximity of the 

Forks Market building, Muddy Waters restaurant, or the 

Southern corner of the Johnston Terminal the scent of food 

is present. The other prominent smell encountered was river 

algae, occurring only intermittently along the river walk. Both 

of these scents were moderate and quickly disappeared upon 

moving away. 

Site Opportunities and Constraints

Opportunities

•	 One of the main opportunities this site provides is its 

central location. It is bordered by three of Winnipeg’s 

districts: Downtown, St. Boniface, and River Heights, 

which encourages pedestrian traffi c (Figure 4.4.1). The 

established infrastructure makes it easy for students 

to commute to the CLC during the day and evening, 

seven days a week.

•	 Ample green space on site that could provide 

opportunities for gardening in the future, and 

development of new programs and classes offered to 

students at the CLC.

Figure 4.4.3 (Opposite) – Sounds and Smells. 
Image by Author.
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•	 Parking is located a short walking distance from the 

building. Students with disabilities or mobility issues, 

and families with younger children do not have to 

walk far during the winter months. The site is also 

adequately illuminated making the teachers and 

students feel safe when leaving evening classes.

•	 Different vendors at The Forks can work with the CLC 

to provide special courses. For example Fenton’s 

Wine Merchants currently offers a wine tasting class 

and does not have the proper space to host the event 

instore. Working together creates new opportunities 

to current students of the CLC and opens up the 

Centre to potential students.

Constraints

•	 The railway bridge to Union Station is located to the 

South West of the building and reduces views to the 

river. Additionally, the passing of the trains creates 

noise, which could be disruptive to the teachers and 

students.

•	 The Forks is continually developing new projects 

and structures on site, it is important that any new 

construction does not impede student and teacher 

access to the Forks Market building, or any adjacent 

parking. Additionally, it is hoped that no new 

Figure 4.4.4 (Opposite) – Sights. Image by Author.

buildings are constructed adjacent the Forks Market 

building, reducing greenspace and future gardening 

opportunities for students.
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VIEW 1 - Junction of the Red & Assiniboine Rivers VIEW 2 - Oodena Circle

VIEW 3 - The Meeting Place VIEW 4 - Esplanade Riel Footbridge

Figure 4.4.5 – Site Views (to be read in conjunction with Figure 4.4.4 – Sights). Photos by Author.
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VIEW 5 - River Walk and the Marina

VIEW 6 - Canadian Museum for Human
     Rights

VIEW 7 - Pedestrian Pathway VIEW 8 - Prairie Grass & Observation
     Tower Beyond

Figure 4.4.6 – Site Views (to be read in conjunction with Figure 4.4.4 – Sights). Photos by Author.
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4.5 Building Analysis

Year constructed: Canadian Northern Cartage Co. Stable (CNCCS) - 1909

   Grand Trunk Pacific Railway Stable (GTPRS) - 1910

Architect:   Warren and Wetmore

Contractor:   G.H. Archibald and Co.

Year renovated and combined by Atrium: 1988

Architect:   Étienne Gaboury, Norm Hotson, & Terry Cristall (Number TEN Architectural Group)

Zoning:   C - Character Sector

   R - Riverbank Sector (City of Winnipeg, 2011)

Building Facing:  2 streets

Total Building Area:  50,935 square feet

Storeys:   2

Building Management:  The Forks North Portage Development

Building Construction:

 Exterior Walls:  Brick

 Central Partitions: Brick, steel and gypsum wall board

 Flooring: Main Floor – Exposed concrete
   Second Floor – Wood and exposed concrete

 Ceiling:  Main Floor – Various: gypsum wall board, exposed steel decking and structure, & exposed mechanical
   systems
   Second Floor – Various: Exposed roof structure: wood planking and steel deck, steel joists, and glazed
   skylights

 Ceiling Height:  Main Floor  +/- 11’-6”

   Second Floor – Varies (Peaked Roofs)  Low point +/- 14’-10” A.F.F.   |   High point +/- 20’-6” A.F.F.

Mechanical Systems:  HVAC system

Total Interior Renovation Area: 8143 square feet     

(Emmond, 1990; Guinn, 1980; St. John, 2003)
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Figure 4.5.1 - South Exterior Elevation. Photo by Author. Figure 4.5.2 - North Elevation. Photo by Author.

Figure 4.5.3. - West Exterior Elevation. Photo by Author.
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 The architecture and design of the building provides a 

good foundation in which to work off of for the design of 

the Culinary Learning Centre. The exterior and interior brick 

walls provide the structural support for the building, but they 

also provide a sense of rhythm to the space. The placement 

of walls and openings naturally divides the space into equal 

parts creating symmetry throughout the plan. Working from 

the established symmetry of the building, the floor plan can be 

divided into smaller units or rooms that maintains a sense of 

proportion and scale within the interior.

Looking at the vertical plan of the interior we can also see 

that scale, symmetry, and rhythm were also considered by 

the architects. Minimal ornamentation is found in the original 

structure of the building, the use of arched openings on the 

main floor and lintel openings along the second floor, provides 

the only point of interest in the design. Considering these 

elements, I have maintained the brick structure and kept as 

much of its textured surface exposed throughout the design. 

The existing design created an opportunity to blend old and 

new through careful consideration of line, form, and materiality 

of the interior space.

The other feature that I maintained are the skylights and 

larger window openings along the exterior wall. These larger 

windows and skylights allow a lot of natural light to penetrate 

into the space opening up the interior volume and creating a 

more inviting and welcoming space. A portion of the existing 

atrium within the GTPRS has also been maintained as it creates 

a focal point within the Centre and allows natural light from 

above to reach the shops and restaurants below that I have not 

altered. While the existing brick structure on the second floor 

is being maintained, I have demolished all existing interior 

steel and drywall partition walls that were added in the 1988 

renovation and subsequent alterations to create a more open 

and flexible plan.

Sensory Impact

Sounds

Main Floor

•	 Conversation: people talking, and people laughing.

•	 Sounds of cooking: food sizzling on the grill, 

chopping, and utensils hitting against each other.

•	 Music: buskers playing an instrument and singing.

Second Floor

•	 Muted conversations and general noise from the main 

floor below.

•	 Quiet in the shops and corridors that are further away 

from the food court.
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Smells

Main Floor

•	 Food frying and cooking at the food vendors.

•	 Breads and desserts being baked and that are on 

display in the bakery.

•	 Fresh produce: fruits and vegetables.

•	 Seafood on display at the fi st market.

Second Floor

•	 Light smell of food from food court below.

•	 Scented items in specialty shops, these produce 

minimal smells.

Figure 4.5.4 – Scope of 
Interior Alteration Floor 
Plan. Image by Author.
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Figure 4.5.5 – Southwest Dining Room, Sydney’s at The Forks. Photo by 
Author.

Figure 4.5.6 – Feature Window, Sydney’s at The Forks. Photo by Author. Figure 4.5.7– Main Dining Area, Sydney’s at The Forks. Photo by Author.
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Figure 4.5.8 – Studio ‘A’ Looking West, Royal Dance at The Forks. Photo by 
Author.

Figure 4.5.9 – Studio ‘A’ Looking Northeast, Royal Dance at The Forks. Photo 
by Author.

Figure 4.5.10 – Studio ‘B’ Looking West, Royal Dance at The Forks. Photo by 
Author.

Figure 4.5.11 – Studio ‘B’ Looking East, Royal Dance at The Forks. Photo by 
Author.
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Figure 4.5.15 – Vertical Kitchen Storage, Sydney’s at The 
Forks. Photo by Author.

Figure 4.5.13 – Walking Bridge, Sydney’s at The Forks. Photo 
by Author.Figure 4.5.12 – Skylight. Photo by Author.

Figure 4.5.14 – Window Buildout in Atrium. Photo by 
Author.

Figure 4.5.17 – Steel Truss, Roof, & Exposed Mechanical 
Systems, Royal Dance at The Forks. Photo by Author.

Figure 4.6.16 – Pendant Light 
Detail in Atrium. Photo by 
Author.

Figure 4.5.18 – Corridor to 
Kitchen, Sydney’s at The Forks. 
Photo by Author.
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Building Opportunities and Constraints

Opportunities

•	 Large window openings allows for ample natural light 

within the space.

•	 Windows provide views to the outdoors.

•	 The structure of the Grand Trunk Pacific Railway Stable 

building is located within exterior walls and existing 

interior brick partition walls. This allows for a large 

open space that is not impeded by columns, providing 

flexibility when designing the space.

•	 Market space on the main floor of the building 

facilitates learning opportunities about local foods and 

products.

•	 Tenant space is located adjacent vertical circulation.

•	 The building is equipped with two elevators. The first 

is located centrally on the eastern wall of the building, 

in proximity to the area to be redeveloped, and the 

second is located in the North West portion of the 

building adjacent the loading area. This makes the 

second floor easily accessible to all individuals, as well 

as larger deliveries.

•	 Skylights in central atrium space of GTPRB roof 

provides even natural light to the interior areas of the 

space.

•	 Skylights in 1988 addition provide even natural light to 

the Northern half of the renovated space.

•	 Roof height and shape (peaked) provide opportunities 

to hide mechanical systems above suspended roof 

systems.

Constraints

•	 During the winter months sun will penetrate deep into 

the space increasing the amount of potential glare.

•	 The second floor of the Grand Trunk Pacific Railway 

Stable building is divided into three bays, the central 

bay is open to the main floor below, creating an atrium 

space for the main floor that provides natural light 

from the skylight above. The atrium can be crossed by 

two walking bridges, and an area that has been infilled 

along the perimeter of the south wall. The opening will 

provide constraints when considering circulation and 

the overall layout of the space.

•	 Existing exit stair located in the center of the southern 

section of floor plan. The stairs divide the space into 

two sections that will need to be carefully considered 

in the design development.

•	 Difficult to run electrical systems through existing brick 

walls. Electrical conduits need to be surface mounted, 

run through furred walls, and brought up through floor 

plate.

•	 Need to expand existing plumbing systems to meet 

additional demands.

•	 Need to expand existing ventilation systems to 

address heat and smells produced from Kitchen Studio 

areas.
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Figure 4.5.19 – Main Floor Plan Forks Market Building. (Adapted Drawing © The Forks North Portage Development).
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Figure 4.5.20 – Second Floor Plan Forks Market Building. (Adapted Drawing © The Forks North Portage Development).
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5.1 Client Profile

Client

The client for the Culinary Learning Centre (CLC) is Community 

Food Centres Canada (CFCC). Starting out as The Stop 

Community Food Centre in Toronto, Ontario, this organization 

supported local low-income residents by providing healthy 

eating options. The Stop’s primary concern “has been 

reducing hunger, improving health, and creating social 

change” through programs focused on food including offering 

“community kitchens and gardens, healthy drop-in meals” and 

“affordable food markets” (Community Food Centre Canada, 

2015c, para. 1).

In order to expand The Stop’s efforts across Canada, CFCC 

was founded in 2012. The organization’s primary mandate is 

“to develop the Community Food Centre model across the 

country” (Community Food Centres Canada, 2015c, para. 

4). Working off of the template developed for The Stop, 

Community Food Centres are developed with the primary 

goal to promote healthy food options by working closely with 

families of lower income (Community Food Centres Canada, 

2015c, para. 3).

CFCC has since evolved into a program that is dedicated to 

promoting the availability of healthy foods to all citizens of 

Canada. To be able to achieve this their mission is to “bring 

people together to grow, cook, share, and advocate for good 

food” (Community Food Centre Canada, 2015b, para. 1).

Working with CFCC creates the opportunity to develop a new 

typology within their programming that expands their scope of 

work to include families and individuals of all income classes. 

As discussed previously in Chapter 2, while middle and upper 

income families have the ability to secure wholesome and 

healthier foods (fruits, vegetables, meats, and milk products), 

that often cost more, these individuals also experience busy 

lifestyles and equally rely upon convenient ultra-processed 

foods (Petrini, 2007; Yu, Protudjer, Anderson & Fieldhous, 

2010, p.119). The goal of the CLC is to provide education to all 

individuals and families, regardless of economic background, 

on the benefits of carefully selecting and preparing meals 

that can be healthier than fast food alternatives. By opening 

a facility in Winnipeg, this provides the CFCC with a base of 

operations outside of Ontario that can increase awareness 

of their programs within Western Canada, and provide 

an opportunity for further expansion and development of 

outreach programs to all individuals, with the aim of creating a 

healthier Canada.
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Future Goals

Currently, CFCC operates out of the following facilities:

“+ The Stop Community Food Centre (founding 

partner, Davenport West, Toronto)

+ The Table Community Food Centre (Perth, ON)

+ The Local Community Food Centre (Stratford, 

ON)

+ The Regen Park Community Food Center 

(Regent Park, Toronto)

+ The NorWest Co-op Community Food Centre 

(Winnipeg, MB)1

+ The Dartmouth North Community Food Centre 

(Dartmouth North, NS)”

(Community Food Centres Canada, 2015d, para. 1).

CFCC’s long term goal is to continue developing additional 

centres across the country, with the aim of having 12 centres 

operating by the year 2017 (Community Food Centres Canada, 

2015a).

5.2 User Profile

For the Culinary Learning Centre (CLC) the primary users of 

the space are the students and the teaching staff. The students 

are highly motivated individuals who desire to increase their 

knowledge base about food, as well as expanding, or even 

developing the skills necessary to prepare wholesome foods 

at home. Although students are expected to predominantly 

be of middle and upper income classes, the goal is to create 

a welcoming environment that does not segregate individuals 

based on economic factors. To this effect CFCC and the CLC 

will work together with municipal and provincial governments, 

as well as local schools and outreach programs to provide 

opportunities for all individuals interested in learning about 

food nutrition and cooking. In addition to the students, the 

teachers are also primary users of the space. Teachers who are 

employed at the CLC are highly skilled individuals, and have 

been selected because of their specialized knowledge in their 

fields of study and the genuine pleasure they find in sharing 

their knowledge with others. They feel accomplished when 

they are able to see their students acquiring the material being 

taught, and growing through the learning process. 

The secondary users of the Centre are the administrative staff. 

This includes the manager, who oversees all operations of the 

Centre; the receptionist, who directs calls and visitors of the 

Centre; the administrative assistant, who assists in daily tasks, 

1 The Norwest Co-op Community Food Centre in Winnipeg opened to the public in March 2015 after the client and proposed project for this practicum was

approved (Community Food Centres Canada, 2015a).
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registering new student, and coordinating class schedules; and 

the purchaser, who is responsible for ordering the products 

necessary to facilitate the learning environment, as well as 

managing the financial aspects of the Centre. Together these 

individuals work predominantly behind the scenes to manage 

and ensure smooth operation of the facility.

In addition to the administrative staff, guest speakers who 

specialize in different areas pertaining to food, drink, and 

nutrition are invited to the Centre to share their knowledge 

with students. These individuals don’t frequent the CLC often, 

but do for special lectures and courses that are periodically 

offered.

Tertiary users of the space are the support staff, including 

the custodian, maintenance, and delivery personnel. The 

custodian comes to site every day, after operating hours to 

ensure the Kitchen Studios and the Dining and Herb Garden 

space have been properly cleaned. The remaining part of the 

Centre does not require daily cleaning and is tended to three 

days a week. The maintenance and delivery personnel are 

at the centre infrequently and for short periods of time. For 

further breakdown on the primary, secondary, and tertiary users 

of the space and their values, goals, and special needs refer to 

Table 5.2.1 – User Groups.
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User 
Group

User Age Gender Lifestyle Goals / Values Special Needs
Number of 
Individuals

Primary Students 48

•	 Children 5-12 M | F Want to develop a positive interest 
in health foods at a young age. 
Be encouraged to participate in a 
kitchen environment, and to create 
a lasting relationship with nutritious 
foods. Interested in strengthening 
interpersonal skills by working in a 
group environment with other children 
and adults/parents.

•	 Adjustable 
workstations and 
countertops.

•	 Safe tools and 
equipment.

•	 Teenagers 13-18 M | F Want to cultivate their knowledge 
on healthy foods and the cooking 
process by directly engaging with 
individuals skilled in the culinary field. 
Are concerned with empowering 
themselves with skills to become self-
sufficient young adults. Interested in 
strengthening interpersonal skills by 
working in a group environment.

•	 Common residential 
tools and equipment.

•	 Adults 18+ M | F Want to develop a positive interest 
in health foods, and are increasingly 
concerned with the quality of foods 
they are ingesting. Are concerned 
with their personal well-being and 
want to make lifestyle changes. Want 
to become ideal role model for their 
families. 

•	 Common residential 
tools and equipment.

Table 5.2.1 - User Profiles. Table by Author. (Continued on following pages)
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User 
Group

User Age Gender Lifestyle Goals / Values Special Needs
Number of 
Individuals

Primary Teaching Staff

•	 Dietitian 20+ M | F Values people’s desire to learn about 
different aspects of food, and its effect 
on their health. Enjoys engaging 
socially with others and finds great 
pleasure in sharing their specialized 
knowledge with individuals interested 
in what they have to teach.

•	 Enclosed room for 
discussions.

•	 Computer and 
projector.

•	 Whiteboard.
•	 Movable furniture.

1

•	 Chefs | Pastry 
Chefs

20+ M | F Values people’s desire to learn about 
different foods, preparation and 
cooking methods, and the skills to 
make a healthy meal from scratch. 
Enjoys engaging socially with others 
and finds great pleasure in sharing 
their specialized knowledge with 
individuals interested in what they have 
to teach.

•	 Open environment to 
facilitate engagement 
with students.

•	 Modern tools and 
equipment.

•	 Personal workstations 
with demonstrative 
area.

4

•	 Life Coach 25+ M | F Values people’s desire to learn 
about time management, stress 
management, and prioritizing daily 
activities in order to achieve an optimal 
lifestyle. Enjoys engaging socially with 
others and finds great pleasure in 
sharing their specialized knowledge 
with individuals interested in what they 
have to teach.

•	 Enclosed room for 
discussions.

•	 Computer and 
projector.

•	 Whiteboard.
•	 Movable furniture.

1
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User 
Group

User Age Gender Lifestyle Goals / Values Special Needs
Number of 
Individuals

Secondary Administrative Staff

•	 Manager 25+ M | F Values the work they do by providing 
individuals a comprehensive learning 
environment that focuses on the 
values of healthy foods and nutritious 
eating. 

•	 Collaborative work 
environment.

•	 Private workspace.

1

•	 Receptionist 20+ M | F Values the opportunity to interact 
with students and staff of the 
Centre. Needs to work in an open 
environment that is welcoming to new 
students. 

•	 Personal workspace.
•	 Entry visible from 

seated position.
•	 View of Waiting Area.

1

•	 Administrative 
Assistant

20+ M | F Organized individual that values the 
opportunity to interact with students 
and staff of the Centre. Finds pleasure 
in helping people select programs 
suited to their individual needs, giving 
tours of the facility, and advocating the 
benefits of good food.

•	 Collaborative work 
environment.

•	 Personal workspace.
•	 Private area for phone 

calls.

1-2
Allow 

for staff 
expansion

•	 Purchaser 20+ M | F Values the work being done at the 
Centre. Is passionate about the 
quality of food, and working with local 
suppliers.

•	 Collaborative work 
environment.

•	 Personal workspace.
•	 Private area for phone 

calls.

1
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User 
Group

User Age Gender Lifestyle Goals / Values Special Needs
Number of 
Individuals

Secondary Guests

•	 Speakers 
(Doctors | 
Specialists)

25+ M | F Want to share their specialized 
knowledge on food and overall well-
being with interested individuals in a 
welcoming environment.

•	 Computer and 
projector.

•	 Whiteboard.

Varies

•	 Local Culinary 
Experts

25+ M | F Values the interest people shows in 
their work. Finds pleasure in sharing 
traditional food preparation methods 
with others.

•	 Central workstation for 
demonstrations.

•	 Modern tools and 
equipment.

Varies

•	 Farmers 25+ M | F Values the interest people shows in 
agriculture and understanding the 
lifecycle of growing grains and raising 
animals in order to feed others. Enjoys 
sharing their products with others.

•	 Computer and 
projector.

•	 Whiteboard.
•	 Adjustable Teaching 

environment.

Varies

•	 Sommelier 25+ M | F Finds enjoyment in teaching others 
about the tastes and history of wines. 
Values the pleasure wine can bring to a 
social gathering.

•	 Personal workstation.
•	 Sink.
•	 Appropriate tools.

1

Tertiary Support and Maintenance

•	 Custodian 18+ M | F Modern environment with easy to 
clean surfaces. Values the safety of 
the students, teaching staff, and 
administrative staff, wants to ensure a 
clean space at all times.

•	 Adequate space for 
cleaning supplies and 
tools.

•	 Waste, recycling, and 
composting storage.

1-2

•	 Maintenance 
Staff

20+ M | F Values the life safety of all occupants 
of the space. Needs to ensure proper 
function of Centre.

•	 Easily accessible 
mechanical and 
electrical room.

Varies

•	 Delivery 
Personnel

18+ M | F Values coming to a positive, safe, and 
welcoming environment.

•	 Clearly defined 
delivery areas.

1
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5.3 Activities and Spatial Needs

Table 5.3.1 – Activities and Spatial Needs looks at the types 

of activities the primary, secondary and tertiary user groups 

will be participating in at the Culinary Learning Centre. The 

activities are then broken down to expected duration and 

frequency of occurrence during a one week period, and the 

typology of spaces necessary to complete these tasks.

User Activity Duration Frequency Spatial Needs

Students Learning:
•	 Cooking skills and meal preparation

•	 Baking skills and dessert preparation

•	 Dietary seminars: healthy food choices; dealing 
with diabetes; allergens and food intolerances, 
what is safe / what to avoid

•	 Time management skills: how to balance work 
and personal life; prioritizing daily tasks; spending 
quality time with family; mental, physical, and 
social benefits

Eating prepared meals

Socializing with fellow students and staff

Meeting with teacher and staff to discuss needs specific 
for their health

2-3 hours

2-3 hours

1-2 hours

1-2 hours

30 minutes - 1 
hour

30 minutes

30 minutes

2 times per day

2 times per day

1-2 times per day

1 time per day

2 times per day

Daily

As required

Kitchen environment

Workshop space

Community dining area

Lounge

Coat and bag storage / 

Temporary locker

Washrooms

Further exploration on the furniture, fixtures, and equipment 

needs of each space, as well as systems requirements 

are explored on Table 5.3.2 – Functional and Aesthetic 

Requirements and Table 5.3.3 – Technology and Systems 

Requirements.

Table 5.3.1 - Activities and Spatial Needs. Table by Author. (Continued on following pages)
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User Activity Duration Frequency Spatial Needs

Teachers Educating:

•	 Cooking skills

•	 Baking skills

•	 Health and food knowledge

•	 Life skills

Sharing prepared meals

Socializing with students and fellow staff members

Meeting with potential students as well as current 
students to address specific needs or goals

Organizing courses to be offered

Preparing materials for students including: notes on 
course subject; relevant reading materials; recipes

2-3 hours

2-3 hours

1-2 hours

1-2 hours

30 minutes -1 
hour

30 minutes

30 minutes

2-3 hours

1-2 hours

2 times per day

2 times per day

1-2 times per day

1 time per day

2 times per day

Daily

As required

Once a month

Once a week

Demonstrative space

Workshop space

Community dining area

Lounge

Meeting area

Washrooms

Desk space (benching)

Personal locker

Central filing area

Printing and copy station

Manager Overseeing operations of the Centre

Marketing and promotions of the Culinary Learning 
Centre and Community Food Centres Canada’s goals 
throughout the city of Winnipeg

8 hours Monday-Friday Private office

Kitchenette / Group area

Washroom facilities

Breakout area

Personal locker

Receptionist Answering calls

Directing visitors to centre

Accepting deliveries

8 hours
(Day)

4 hours
(Evening)

6 hours

Monday-Friday

Monday-Friday

Saturday & 
Sunday

Desk Space

Lockable filing storage

Kitchenette

Washroom facilities

Personal locker
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User Activity Duration Frequency Spatial Needs

Administrative 
Assistant

Responsible for meeting with potential students

Provides tours of the Centre

Assists Manager in marketing and day to day 
operations

Works on class scheduling and coordinating events 
at the Centre

8 hours Monday-Friday Desk space

Lockable filing storage

Kitchenette / Group area 

Washroom facilities

Breakout area

Meeting area

Personal locker

Purchaser Responsible for ordering food items required by 
culinary staff, and all additional supplies

Manages accounting and all financial aspects 
pertaining to the Centre

Works with suppliers throughout the area to 
promote local agriculture

8 hours Monday-Friday Desk space

Lockable filing storage

Kitchenette / Group area 

Washroom facilities

Breakout area

Meeting area

Personal locker

Guest 
Speakers

Lecturing to students on their specialized field of 
study pertaining to food knowledge

1-11/2 hours Scheduled 
special event

Seminar space

Temporary locker

Local Culinary 
Experts

Providing specialized cooking classes that focus on 
local traditions including: Slavic, European, Asian, 
and other cultural foods

2-3 hours Scheduled 
special event

Demonstrative space

Community dining area

Temporary locker
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User Activity Duration Frequency Spatial Needs

Farmers Discussing ethical and responsible agricultural 
techniques with students

Addressing changes that have occurred with 
production due to technological development

Pop-up farmers market

3-4 hours Bi-weekly 
seasonal event | 
June-October

Seminar space

Demountable kiosk

Temporary locker

Sommelier Offering wine tasting courses, working in conjunction 
with Fenton’s Wine (located on main floor of The 
Forks Market) Wine Education Program

Educating on wine and cheese / food pairings

Hosting cocktail night, where students learn to make 
their favourite beverage

2-3 hours Bi-Weekly event Workshop space

Demonstrative space

Kitchen space

Temporary locker

Custodian Performing daily cleanup of Centre, and emptying 
garbage, recycling, and compost.

Performing basic maintenance needs as required

7-8 hours Daily Storage area

Mop sink

Kitchenette

Washroom facilities

Personal locker

Maintenance 
Staff

Performing maintenance to equipment and systems 
of Centre

Varies As required Centralized mechanical 
and electrical room

Delivery 
Personnel

Dropping off mail, small parcels, and larger 
shipments

2-30 minutes
(Varies)

Daily Clear wayfinding to 
delivery areas

Double door for larger 
deliveries
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Space Items Required Quantity Dimensions (WxDxH) Desired Atmosphere

Reception Desk (Custom Millwork) w/ 
lower lockable storage c/w 
transaction top
Task Chair
Lockable Filing Cabinet 
(Custom Millwork)
Computer (Desktop)
Monitor
Personal Printer
Telephone

1

1
1

1
1
1
1

68” x 30” x 30” by
84”x 26”x 30” (L-Shape)

29” x 25” x 42”
68” x 18.5” x 30”

7” x 17” x 16”
19.25” x 7.85” x 14.85”
17.5” x 13” x 7.5”
5.5” x 9” x 6.5”

Welcoming space where guests are naturally 
drawn into the Centre. Use of warm colours, 
decorative lighting, and casual atmosphere that 
maintains elements of the original architecture.

Waiting Area Soft Seating
Side Table

3
1

21.5” x 22.5” x 33.5”
22” x 22” x 17.75”

Welcoming space, comfortable seating spread 
throughout the main entryway creates areas of 
pause and points of interest within the Centre. 
Use of warm colours, soft surfaces and colourful 
artwork, that encourage visitors to lounge.

Manager’s 
Office

Desk
Task Chair
Lockable Filing Cabinet
(Custom Millwork)
Guest Chair
Computer (Laptop)
Telephone

1
1
1

2
1
1

79” x 30” x 30”
29” x 25” x 42”
96” x 18.5” x 30”

25.75” x 22.5” x 33.5”
14.25” x 9.75” x 1”
5.5” x 9” x 6.5”

Use of glazing wall system complete with 
window film, allows for visual connection with 
Teaching Staff Workspace, while maintaining 
privacy. Neutral colours and existing brick 
features are punctuated by bright textiles used 
on the seating.

Administrative 
Workspace

Desk
Partition Screen (Desk)
Task Chair
Personal Locker
Mobile Pedestal
Computer (Laptop)
Telephone

4
2
4
4
4
4
4

60” x 24” x 28.25”
48” x 0.5” x 14”
29” x 25” x 42”
12” x 24” x 49”
15” x 18” x 25”
14.25” x 9.75” x 1”
5.5” x 9” x 6.5”

Open workspace to increase collaboration. 
Movable glazing wall system provides privacy 
to space as required. Use of natural light and 
task lighting. Modern systems furniture in 
neutral colours allows for flexibility as required 
in the future. Neutral colours are punctuated 
by accents in the seating fabric and the carpet 
tiles. Existing brick surfaces to remain exposed.

Table 5.3.2 – Functional and Aesthetic Requirements. Table by Author. (Continued on following pages)
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Space Items Required Quantity Dimensions (WxDxH) Desired Atmosphere

Teaching Staff 
Workspace

Desk
Partition Screen (Desk)
Task Chair
Personal Locker
Mobile Pedestal
Computer (Laptop)
Telephone

6
3
6
6
6
6
6

60” x 24” x 28.25”
48” x 0.5” x 14”
29” x 25” x 42”
12” x 24” x 49”
15” x 18” x 25”
14.25” x 9.75” x 1”
5.5” x 9” x 6.5”

Open benching workspace, allowing flexibility 
to accommodate larger staff numbers and 
various work schedules. Open concept 
encourages collaboration. Use of natural light 
and task lighting. Modern systems furniture 
in neutral colours are punctuated by accents 
in the seating fabric and carpet tiles. Existing 
brick to remain exposed.

Kitchenette / 
Eating Area

Solid Surface Countertop 
c/w Low Storage
Single Sink
Fridge / Freezer
Dishwasher
Upper Storage
Microwave
High Table
Bar Height Chairs

1

1
1
1
1
1
2
4

112.5” x 24” x 36”

26.5” x 22” x 9”
29.75” x 33.3” x 68.9”
24” x 24.75” x 34.5”
112.5” x 12” x 30”
26.5” x 20.5” x 15”
30” x 30” 38.5”
16” x 19.75” x 41.5”

Semi-private space separated from open 
office by glazing with patterned film. Use of 
neutral colours punctuated by accent wall and 
soft seating fabric compliment stainless steel 
equipment to create a casual environment that 
makes users feel comfortable in the space. 
Area provides alternate working and meeting 
space, as well as a private area to store 
personal lunches/snacks and prepare coffee 
without interrupting classes. 

Copy / Print 
Area

Custom Work Surface
Printer | Copier | Scanner | 
Fax Machine

1
1

24” x 24” x 36”
23” x 25.2” x 44.6”

Solid surfaces in neutral colours. Open area 
accessible by all office staff.

Kitchen Studio Solid Surface Countertop 
c/w Low Storage
Freedom Lift adjustable 
counter
Single Sink
Double Sink
Residential Range
Wall Oven
Cooktop
Microwave
Residential Dishwasher
Under Counter Fridge
Range Hood

-

16

12
3
2

13
13
4
6

15
15

Varies x 24” x 36”

Varies x 24” x Varies

13” x 17” x 6”
31.25” x 20.5” x 7”
29.87” x 25.3” x 36”
29.75” x 24.5” x 29”
23.5” x 22.25” x 2.25”
26.5” x 20.5” x 15”
24” x 24.75” x 34.5”
23.75” x 24.38” x 35.13”
36” x 25.187” x 33.25”

Solid surfaces throughout with use of stainless 
steel equipment. Grouped workstations 
provides visual connection between the 
teachers and students, and creates areas 
of collaboration and discussion amongst 
students. Bright colours in the flooring 
and accent wall punctuate the space in 
order to create a fun and engaging interior 
environment.
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Space Items Required Quantity Dimensions (WxDxH) Desired Atmosphere

Family Kitchen 
Studio

Solid Surface Countertop 
c/w Low Storage
Freedom Lift adjustable 
counter
Double Sink
Single Sink
Residential Range
Wall Oven
Cooktop
Microwave
Residential Dishwasher
Fridge / Freezer
Under Counter Fridge
Range Hood
Adjustable Height Island

-

4

4
2
2
4
4
4
6
4
2
6
4

Varies x 24” x 36”

Varies x 24” x Varies

31.25” x 20.5” x 7”
26.5” x 22” x 9”
29.87” x 25.3” x 36”
29.75” x 24.5” x 29”
23.5” x 22.25” x 2.25”
26.5” x 20.5” x 15”
24” x 24.75” x 34.5”
29.75” x 33.3” x 68.9”
23.75” x 24.38” x 35.13”
36” x 25.187” x 33.25”
48” x 36” x Varies

Solid surfaces throughout with use of stainless 
steel equipment. Kitchen spaces aligned along 
corridor wall creates opportunity for visual 
connection between CLC and remainder of 
The Forks Market building. Use of film on 
glazing allows for some privacy within the 
Kitchen space while creating points of interest 
for individuals outside of the space. L-shaped 
workspaces with islands creates different zones 
for students to work, accommodating groups 
working together in the kitchen environment. 
Bright colours in the flooring and fabrics 
punctuate the space in order to create a fun 
and engaging interior environment. Height 
adjustable work surfaces allows younger 
children to safely reach countertop.

Workshop Chair (Stackable)
Table (Demountable)
Whiteboard
Projector
Projector Screen
Computer (Laptop)

30
10
1
1
2
1

25.25” x 21.25” x 30.25”
72” x 24” x 28.5”
343.5” x 1” x 30”
11.75” x 9.75” x 4.25”
109” x 3.7” x 72.7”
14.25” x 9.75” x 1”

Open space that allows for flexibility in set up 
of room. Maintaining existing brick, using light 
colours, and incorporating natural light and 
views to the exterior are essential to create a 
positive learning environment.

Dining and 
Herb Garden

Table
Chair
Raised Planting Beds
Servery

8
40
4
1

48” x 60” x 30”
21.5” x 22.3” x 33.5”
48” x 40” x 19”
287” x 16” x 36”

Comfortable seating and harvest tables create 
a social environment while providing flexibility 
to set up space for larger groups, as well as 
hosting workshops within the space. Soft 
lighting, warm colours, and wood materials 
create a relaxing and inviting atmosphere. 
Raised planting beds bring the exterior 
environment indoors and creates points of 
interest within the space that guest can gather 
around and learn from. 
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Space Items Required Quantity Dimensions (WxDxH) Desired Atmosphere

Food Storage / 
Pantry

Adjustable Shelving
Commercial Fridge
Commercial Freezer
Solid Surface Countertop 
c/w Low Storage
Upper Storage
Utility Cart

-
2
2
-

-
2

179.5” x 24” x 84”
51.75” x 30.75” x 83”
51.75” x 30.75” x 83”
Varies x 24” x 36”

Varies x 12” x 28”
16.25” x 27.5” x 32.125”

Organized space with shelving for dry goods, 
commercial fridges and freezers for perishable 
goods that are delivered to the Centre. Ample 
enclosed storage is provided for specialty tools 
and equipment needed in the Kitchen Studios 
that are not used on a daily basis.

Women’s 
Washroom

Toilet
Sink
Solid Surface Countertop
Mirror

4
2
1
1

17.625” x 27.25” x 30.5”
18.25” x 15.625” x 7”
92.625” x 24” x 34”
92.625” x 1” x 48”

Light colours and solid surfaces used 
throughout to ensure a clean and functional 
space.

Men’s 
Washroom

Toilet
Urinal
Sink
Solid Surface Countertop
Mirror

2
2
2
1
1

17.625” x 27.25” x 30.5”
19” x 14.125” x 18.25”
18.25” x 15.625” x 7”
92.652” x 24” x 34”
92.625” x 1” x 48”

Light colours and solid surfaces used 
throughout to ensure a clean and functional 
space.

Storage Room Adjustable Shelving 1 71” x 24” x 84” Organized space with shelving along one wall 
for smaller objects. Remainder to be open for 
storage of stackable chairs and demountable 
tables.

Janitor & 
Maintenance 
Room

Mop Sink
Upper Shelving
Mop, Brooms, Vacuum, etc.
Hot Water Tank
Electrical Panel 
Utility Sink
Garbage / Recycling Bin

1
1

1 each
2
-
1
2

24” x 24” 10”
141.5” x 12” x 15”
Varies
22” Diameter x 53.5”
Varies (36” Clearance)
20” x 20” x 10”
18.75” x 23.38” x 36.75”

Organized space with shelving along one wall 
for cleaning supplies and tools. Use of solid 
surfaces to prevent water damage to interior 
structure.
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Space Mechanical Systems Electrical Systems Plumbing Systems

Reception Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control (Reception & 
Waiting Area)

Overhead Pendant Lighting
Task Lighting
Emergency Lighting
Light Switches
Telephone
Computer
Internet | Wi-Fi
Receptacles
Smoke Detector

N/A

Waiting Area Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)

Overhead Pendant Lighting
Emergency Lighting
Receptacles

N/A

Manager’s Office Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control

Overhead Lighting
Task Lighting
Light Switch
Telephone
Computer
Internet | Wi-Fi
Receptacles

N/A

Administrative 
Workspace

Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control

Overhead Lighting
Task Lighting
Emergency Lighting
Light Switches
Telephones
Computers
Internet | Wi-Fi
Receptacles
Smoke Detector

N/A

Table 5.3.3 – Technology and Systems Requirements. Table by Author. (Continued on following pages)
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Space Mechanical Systems Electrical Systems Plumbing Systems

Teaching Staff 
Workspace

Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control

Overhead Lighting
Task Lighting
Emergency Lighting
Light Switches
Telephones
Computers
Internet | Wi-Fi
Receptacles
Smoke Detector

N/A

Kitchenette / Eating 
Area

Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)

Overhead Lighting
Under Cabinet Lighting
Emergency Lighting
Light Switches
Internet | Wi-Fi
Receptacles
GFI Receptacles (Above Counter)
•	 Dishwasher Dedicated
•	 Microwave Dedicated

Smoke Detector 

Sink
Dishwasher

Copy / Print Area Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)

Overhead Lighting
Emergency Lighting
Fax
Internet | Wi-Fi
Receptacles

N/A
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Space Mechanical Systems Electrical Systems Plumbing Systems

Kitchen Studio Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control
Range Hood Exhaust

Overhead Lighting
Emergency Lighting
Light Switches
Internet | Wi-Fi
Overhead Projector / TV
GFI Receptacles (Above Counter)
•	 Dishwasher Dedicated

Receptacles
•	 Fridge Dedicated
•	 Oven / Range Dedicated

Dedicated Power for iPad Displays
Smoke Detector
Emergency Alarm Button

Sinks
Dishwashers
Fridges
Floor Drains

Family Kitchen Studio Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control
Range Hood Exhaust

Overhead Lighting
Emergency Lighting
Light Switches
Internet | Wi-Fi
Overhead Projector / TV
GFI Receptacles (Above Counter)
•	 Dishwasher Dedicated

Receptacles
•	 Fridge / Freezer Dedicated
•	 Oven / Range Dedicated

Smoke Detector
Emergency Alarm Button

Sinks
Dishwashers
Freezers & Fridges
Floor Drains

Workshop Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control

Overhead Lighting
Emergency Lighting
Light Switches
Computers
Internet | Wi-Fi
Overhead Projector
Powered Projector Screen
Receptacles
Smoke Detector

N/A
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Space Mechanical Systems Electrical Systems Plumbing Systems

Dining and Herb Garden   Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control

Overhead Pendant Lighting
Wall Mounted Lighting
Emergency Lighting
Light Switches
Receptacles
Smoke Detector

N/A

Food Storage / Pantry Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)
Temperature Control

Overhead Lighting
Light Switches
Receptacles
•	 Fridge Dedicated
•	 Freezer Dedicated

Smoke Detector

Freezers
Fridges
Floor Drain

Women’s Washroom Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)

Overhead Lighting
Wall Mounted Lighting
Emergency Lighting
Light Switches
GFI Receptacles

Sinks
Toilets
Floor Drain

Men’s Washroom Sprinklers
Heating
Air Conditioning
Ventilation (Mechanical)

Overhead Lighting
Wall Mounted Lighting
Emergency Lighting
Light Switches
GFI Receptacles

Sinks
Toilets
Urinals
Floor Drain

Storage Room Sprinklers
Ventilation (Mechanical)

Overhead Lighting
Light Switches
Receptacles
Smoke Detector

N/A

Janitor & Maintenance 
Room

Sprinklers
Ventilation (Mechanical)

Overhead Lighting
Light Switches
GFI Receptacles
Smoke Detector
Electrical Panels

Mop Sink
Hot Water Tanks
Floor Drain
Utility Sink
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5.4 Spatial Requirements

Space Quantity
Area Required

(sq. ft.)
Subtotal

Reception 1 123.6 123.6

Waiting Area 1 165.6 165.6

Manager’s Office 1 132 132

Administrative 
Workspace

1 230.9 230.9

Teaching Staff 
Workspace

1 321.2 321.2

Kitchenette / Eating 
Area

1 108.9 108.9

Copy / Print Area 1 10.8 10.8

Kitchen Studio 1 2129.4 2129.4

Family Kitchen 
Studio

1 1274.5 1274.5

Workshop 1 446.2 446.2

Dining & Herb 
Garden 

1 875.8 875.8

Food Storage / 
Pantry

1 299.3 299.3

Women’s Washroom 1 178.4 178.4

Men’s Washroom 1 178.4 178.4

Storage Room 1 98.1 98.1

Janitor & 
Maintenance Room

1 70.8 70.8

Total Area 6643.9

Circulation (18.5%) 1499.1

Total 8143
Table 5.4.1 – Spatial Requirements. Table by Author.

Figure 5.4.1 – Adjacency Matrix. Image by Author. 
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Figure 5.4.2 – Spatial Relationships. Image by Author.
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Figure 5.4.3 – Zoning & Circulation Diagram. Image by Author.
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Figure 5.4.4 – Detailed Zoning Diagram. Image by Author.
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Figure 5.4.5 – Detailed Zoning Diagram Iteration. Image by Author.
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Zoning & Circulation Analysis Strengths and Weaknesses

Strengths

•	 Adjacency between Pantry / Food Storage and double 

doored exit suitable for larger deliveries.

•	 Adjacency between main entry and pedestrian 

walkway connecting to Canadian Northern Cartage 

Co. Stable building captures line of sight of individuals 

walking towards corridor.

•	 Pedestrian bridge creates opportunity for the 

development of a third space within the corridor. 

Natural light from skylights above make area suitable 

for small herb and vegetable planters.

•	 Existing exit stair provides natural division in southern 

half of footprint separating noises and smells from 

Kitchen Studios and Workshop and Administrative 

spaces.

•	 Loading / Exit doors provide direct access to 

Administrative areas for staff.

•	 Location of Family Kitchen Studio on northern half 

creates the opportunity for visual connection between 

individuals walking by and activities taking place in the 

Culinary Learning Centre.

•	 Services centrally located adjacent exit stairs.

Weaknesses

•	 Northern Kitchen Studio located outside of existing 

mechanical systems (HVAC and plumbing) currently 

located in Sydney’s at the Forks.

•	 Corridor must run along perimeter of southern half to 

accommodate existing exit stair, reducing amount of 

diffused natural light to enter learning spaces.

•	 Northern Kitchen Studio not directly adjacent to 

Dining Room, students must cross through corridor 

space.
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5.5 Design Guidelines

Issue:  Flexibility

Objective: Important to accommodate the needs of

the different classes offered and the various 

approaches to teaching.

Concept: Consider using furniture that is light and can

be reorganized quickly.

Concept: Consider stackable chairs, and tables with

removable legs that take up a smaller footprint 

when not in use.

Concept: Consider suitable storage space that allows

for organized placement of furniture not in 

use, and additional furniture items needed. 

Objective: Ability to accommodate larger events at the

Centre.

Concept: Consider movable wall panels that allow

spaces to open onto one another, creating 

larger gathering areas.

Issue:  Social Interaction

Objective: Encourage students to interact with one

another and with staff in order to facilitate 

learning.

Concept: Consider creating an informal environment

that makes people feel comfortable and at 

ease.

Concept: Consider creating shared work areas where

people are encouraged to work together in 

order to learn.

Concept: Consider limiting Wi-Fi to Administrative areas

only where it is required for the function of the 

Centre, in order to discourage excessive use 

of mobile devices.

Concept: Consider orienting kitchen workspaces to face

one another to facilitate discussion between 

students.
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Issue:  Accessibility

Objective: Ensure all individuals have the opportunity to

learn in a kitchen environment.

Concept: Consider providing workspaces that are

wheelchair accessible.

Concept: Consider adjustable height work surfaces.

Concept: Consider placement of equipment and tools

to allow for maneuverability.

Issue:  Visibility

Objective: Ensure students (adults and children) can see

demonstrations and material clearly, in 

order to understand skill development and 

execution.

Concept: Consider the centrality of the teacher in all

spaces, and ensure line of site between them 

and the student.

Concept: Consider incorporating work surfaces that are

adjustable in height to accommodate younger 

children.

Objective:  Establish itself within the cultural fabric of The

Forks and increase user interest.

Concept: Consider use of transparent or semi

transparent materials to allow for sightlines 

into the Centre from the exterior.

Concept: Consider placement of rooms in relation to

exterior to create points of interest within the 

interior that draw people into the centre. 





 

Chapter 6
Design Intervention
6.1 Introduction

6.2 Design Language Development

6.3 Design Description
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6.1 Introduction

The design of the Culinary Learning Centre (CLC) was 

informed by the research done into the Slow Food 

Movement, learning theories, precedent studies, and 

personal studies (see Appendix B) undertaken in the earlier 

phase of the practicum project. Drawing on the knowledge 

gained throughout this process a highly detailed designed 

intervention was developed to create an immersive and 

holistic learning environment focused on food knowledge, 

and food preparation skills. In the following section I will walk 

you through the design and details of the CLC, and unpack 

the rational and influence behind the design decisions made 

in order to create a specialized and comprehensive learning 

environment centered on food.

6.2 Design Language Development

The design language that I developed for the Culinary 

Learning Centre came about through a series of abstractions 

and overlays in a study of the movements, learning, and social 

interactions that would come about from the primary learning 

spaces of the Centre. Throughout the development of the 

design intervention an emphasis on maintaining a connection 

between the students and their surroundings was paramount. 

As a result this study highlighted key elements that I had 

considered in the spatial organization which evolved into a 

graphical language that emphasizes the collaboration that 

would take place through a series of overlapping activities.

To begin with I examined the way students in both of the 

kitchen studios would interact with their learning environment, 

highlighting moments of movement and areas of pause (Figure 

6.2.1 & Figure 6.2.2).

I then explored how learning would take place in each of these 

environments by tracing the directional path of auditory, visual, 

and tactile learning (denoted by the green lines in Figure 

6.2.3 and Figure 6.2.4). What I noticed during this study is 

that at the same time as representing the directionality of the 

learning styles, it was also identifying the primary lines in which 

socialization would take place within each of the spaces. By 

overlaying the learning abstractions over those of the line of 
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Figure 6.2.1 – Lines of Movement 
Diagram – Family Kitchen Studio. Image 
by Author.

Figure 6.2.2 – Lines of Movement 
Diagram – Kitchen Studio. Image by 
Author.
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movement, dominant lines became clearly visible within the 

space (Figure 6.2.3 & Figure 6.2.4).

Refining the study to emphasise the horizontal and vertical 

lines only, led to the final abstraction study of both spaces. 

Tracing over the dominant horizontal and vertical lines of 

the previous two studies created a naturally rhythmic and 

repetitive pattern that has evolved into the design language 

that is found throughout the space (Figure 6.2.5 & Figure 

6.2.5).

This overlapping language that emphasises an ordered and 

rhythmic repetition provided the foundation for the interior 

design language that can be found in different elements, 

and planes within the design of the Culinary Learning Centre. 

The linearity and overlapping nature of the lines reflect the 

collaboration and social interaction that the student will 

engage in during the learning process, while simultaneously 

indicating the importance of the relationship between different 

spaces within the design. Linearity and visual connection are 

integrated throughout the design and are used to create a 

connection between the new and existing social fabric of the 

building.
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Figure 6.2.3 – Lines of Learning 
Overlapping Movement Diagram – 
Family Kitchen Studio. Image by Author.

Figure 6.2.4 – Lines of Learning 
Overlapping Movement Diagram – 
Kitchen Studio. Image by Author.
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Figure 6.2.5 – Design Language 
Diagram – Family Kitchen Studio. Image 
by Author.

Figure 6.2.6 – Design Language 
Diagram – Kitchen Studio. Image by 
Author.
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6.3 Design Description

The CLC is located on the second fl oor of the Forks Market 

Building, and access to the building can be achieved from 

a number of entry points located throughout the main fl oor 

(Figure 4.5.19, see also construction drawing set in Appendix 

D). A series of stairs and elevators are provided throughout the 

plan allowing easy access to the second fl oor and the CLC. 

The entrance to the Centre is placed along the Eastern 

exterior wall as it aligns with one of the walking bridges that 

connects the second fl oor of the two buildings together, 

and as a result is in an area of higher circulation (Figure 

6.3.1 – Culinary Learning Centre Floor Plan). As people move 

from the Northern half of the Forks Market building towards 

the Southern half, the main entrance of the Centre will be 

visible and the use of glazing along the perimeter provides 

individuals passing by with a view to the activities that are 

taking place within.

Figure 6.3.1 (Opposite) – Culinary Learning Centre Floor Plan. Image by 
Author.
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Figure 6.3.2 (Opposite) – Culinary Learning Centre Refl ected Ceiling Plan. 
Image by Author.

Figure 6.3.3 – Exterior Entrance Elevation of Centre. Image by Author.

As seen in Figure 6.3.3, the glazing is covered in a fi lm with 

linear reveals to provide the students with some privacy in 

order to reduce some of the visual distractions that may 

occur when people are walking by, but still allows views into 

the kitchen studio. This is an important feature, because 

throughout the design process careful consideration was taken 

in how to tie the new design within the existing fabric of the 

building.
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As one enters the CLC they will be greeted by a small and 

intimate reception area that opens up to the rest of the 

Learning Centre as seen if Figure 6.3.4 – Reception Area 

Perspective. The reception desk is located to the right of the 

space with soft seating provided. The position and design of 

the millwork desk gives the receptionist a clear view of the 

door way and waiting area, and acts as a gateway to ensure 

visitors have checked in before proceeding to the remaining 

spaces of the Centre, Figure 6.3.5 – Reception Desk Elevation. 

Figure 6.3.5 – Reception Desk Elevation. 
Image by Author.

Figure 6.3.4 (Opposite) – Reception 
Area Perspective. Image by Author.
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Moving beyond reception, guests will enter the primary 

learning spaces of the Centre. It is in these following areas that 

students will engage in a predominantly hands on learning 

experience, where active participation creates fi rst hand 

learning opportunities that leads to a more durable knowledge 

base for the individual (Jarvis, 2010, p.147-148). To the north 

is the Family Kitchen Studio, one of two cooking studios, this 

space is equipped with the tools and equipment to allow 

students to engage in the process of food preparation under 

the supervision of instructors. The primary entrance, located 

at the end of the corridor, opens up onto a central storage 

area where custom millwork lockers and cubbies are provided 

to store the student’s personal belongings including: jackets, 

purses, backpacks, and winter boots (refer to Figure 6.3.1 – 

Culinary Learning Centre Floor Plan). As we can see in Figure 

6.3.6 – Family Kitchen Studio Locker and Cubbies Perspective, 

the lower cubbies for shoes also acts as a bench, providing 

adults and young children an area to sit down in order to 

quickly change footwear as required. This area has been left 

fairly open, to allow ease of circulation as students enter and 

exit the space, and has also taken into consideration the space 

for physically disabled individuals in wheelchairs to effectively 

move about the area.

The Family Kitchen Studio space has been broken down into 

Figure 6.3.6 (Opposite) – Family 
Kitchen Studio Locker and Cubbies 
Perspective. Image by Author.

four student workstations and two teacher demonstration 

areas. Each student workstation is identical and is laid 

out in a manner that is refl ective of a residential kitchen 

environment that can accommodate up to four students 

at a time. The intention is that these four students would 

be working together throughout the cooking process, and 

careful attention has been paid to promote circulation while 

providing ample surface area for each individual to work. Each 

kitchen workstation has been provided with the following 

equipment: full size fridge with bottom mount freezer drawer, 

a wall mounted oven located below the countertop with a 

side swinging door (for accessibility), a double basin sink, a 

four burner stove top, and a dishwasher. In addition, there 

is a seven foot tall pantry space that provides storage for 

non-perishable foods and open shelving for tools that are 

necessary within a cooking environment (pots, pans, mixing 

bowls, etc.).
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When designing this learning environment the specifi c needs 

of younger children that would be using the space was 

carefully considered. During my review of the Delft Montessori 

School, the design of the interior spaces emphasized the 

importance of creating an interior environment that meets 

the physical needs of the individuals who will be using the 

space. As discussed in Section 3.3, the school incorporated 

furniture, and millwork that was scaled appropriately for 

younger children. However, as the Family Kitchen Studio is 

intended to be used not only by children, the design had to 

be fl exible in order to accommodate the greatest number 

of users, therefore, I have integrated an adjustable height 

countertop using the Freedom Lift System into sections of 

the work surface, see Figure 6.3.7 – Family Kitchen Studio 

Adjustable Workstation Perspective. This system incorporates 

an electronic motor lift that is concealed at the back of the 

countertop that can lower the top of the work surface to a 

height of 27.56” after fi nished fl oor, and rise up to a height of 

39.37” after fi nished fl oor as seen in Figure 6.3.8 and Figure 

6.3.9 (refer to Figure D.1.9 in Appendix D for further details) 

(Accessibility Professionals Inc., 2016, p.1). Additionally, 

by using this system all four student workstations become 

universally accessible.

Finally, a 36” by 48” island is located in the center of each 

of the kitchen areas, along with four stools, so that children 

and adults can sit at the island while they work. Similar to the 

adjustable countertops, these islands have been equipped 

with Knoll rectangular t-leg pin-set height adjustable legs 

that can be set from 22” up to 35” after fi nished fl oor (Knoll 

Inc., 2016). These islands will also be equipped with lockable 

casters allowing students the fl exibility to arrange their cooking 

space to meet their personal needs.

The student workspace is mirrored, creating a group that 

consists of two student workstations side by side that is 

fronted by a teacher demonstration workstation. As seen in 

Figure 6.3.10 – Family Kitchen Studio Overall Perspective, 

the teacher’s workstation runs the length of two student 

workstations, and is constructed using fi xed millwork. This 

was done to provide the storage necessary for the tools and 

equipment that would be used by the teachers to properly 

Figure 6.3.7 (Opposite) – Family 
Kitchen Studio Adjustable 
Workstation Perspective. Height 
shown 32” A.F.F. Image by Author.
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Figure 6.3.8 – Height Shown 36” A.F.F. Image by Author. Figure 6.3.9 – Height Shown 39” A.F.F. Image by Author.

demonstrate skills. The length of their workstation gives 

students the opportunity to come around and work side by 

side with the teacher if they need additional instruction or 

clarifi cation on skills being taught, refer to Appendix C.1 for an 

example of how a family might move through and engage with 

the space.

The Family Kitchen Studio has been designed to limit the 

vertical obstructions that take place within the space. This 

design decisions was inspired by two factors, fi rst, that the 

space must facilitate the transmission of information from 

Figure 6.3.10 (Opposite) – Family 
Kitchen Studio Overall Perspective. 
Image by Author.
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teacher to student (learning theory), and second, that social 

interaction between student groups is encouraged to promote 

socialization (Slow Food Movement). The approach to maintain 

an open learning environment was informed by my study of 

the Paterson GlobalFoods Institute precedent, where only 

one open self is provided above the countertop. However, I 

furthered this articulation of horizontality by moving vertical 

storage entirely off to the side along the north wall and 

maintained an open interior volume that is only punctuated by 

range hoods mounted above the stove tops at a height of 

6’-0” after finished floor (KitchenAid, 2016, p.6), and 

suspended mirrors above the demonstration work area. By 

creating as much of an open environment as possible I felt this 

would facilitate the three dominant learning styles taking place 

(visual, auditory, and tactile).

It is important to note that student workstations located back 

to back and adjacent a teacher demonstration workstation 

have been separated by a 42” high pony wall. This short 

wall is necessary to provide a stable structure to mount the 

Freedom Lift System to; it conceals the mechanical and 

electrical systems that run to each workstation; and it provides 

a backsplash that ensures foods do not fall into difficult to 

reach places. While this pony wall provides a physical division 

between workstations, it is low enough that ensures teachers 

and students are still able to talk with one another and observe 

what is taking place throughout the space.

The materiality selected for the space was also partially 

informed by the Paterson GlobalFoods Institute and Barbara 

Burns Laboratory precedent studies. In both of these spaces 

solid surfaces are used throughout, however there is an 

abundant use of stainless steel creating a somewhat sterile 

environment. I wanted to ensure that the design I created was 

welcoming and encourage individuals to become comfortable 

within the learning space, therefore, I have chosen materials 

that are more reflective of a residential kitchen environment, 

yet are still easy to maintain and clean. As a result horizontal 

work surfaces are comprised of a light coloured solid surface 

by Wilsonart that is durable and sanitary.

Similar to the above mentioned precedent studies the flooring 

material is a neutral coloured homogeneous sheet flooring, 

with a self-coving base, that is easy to maintain. In order to 

break up the uniformity of the space the flooring is punctuated 

by a coloured pattern that is reflective of the design language 

of elements intersecting and overlapping one another, refer to 

Figure 6.3.1 – Culinary Learning Centre Floor Plan. This pattern 

is carried onto the vertical plane as a window film in order to 

create moments of visual interest to individuals passing by, as 
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seen previously in Figure 6.3.3 and Figure 6.3.7, and provides 

the students with some privacy in order to reduce some of the 

visual distractions that may occur. 

Leaving the Family Kitchen Studio students will move into 

the Dining and Herb Garden area, this space is located in 

the center of the Grand Trunk Pacifi c Railway Stable building 

and falls between the two kitchen studios. Seating has been 

provided for forty people, which can accommodate the two 

cooking classrooms simultaneously. The central area of the 

dining space was previously open to the main fl oor creating 

a double height volume, however, it was felt that in order to 

create a more cohesive gathering space that promoted social 

interactions the fl oor plate was fi lled in. The tables are oriented 

to replicate small harvest tables, encouraging each individual 

to interact with multiple people over the course of dinner. The 

tables, soft seating, and herb boxes located in the center of 

the space are movable in order to create a more fl exible space 

to meet the different needs and events taking place within the 

Centre, see Figure 6.3.11 – Dining Room Perspective.

Figure 6.3.11 – Dining Room 
Perspective. Image by Author.
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Located above this space is a large skylight, providing ample 

natural daylight to the room. Because of this feature the 

existing structure and roof has been left exposed, but the 

interior volume reaches a height of 20’-6” above the second 

fl oor, creating a very large and expansive space, refer to 

Figure 6.3.12 – North | South Section Cut to see the height 

of the Dining and Herb Garden area. In order to create a 

more inviting and intimate area for individuals to gather, a 

suspended wood structure has been designed that permits 

the natural light to penetrate into the space while reducing 

the vertical volume. The design of the suspended structure 

uses heavy timber beams that intersect, overlap, and extend 

in a rhythmic pattern that is refl ective of the design language. 

Eureka Meha pendant lights are then suspended from the 

structure at varying heights to create a relaxed and playful 

interior environment that is reminiscent of a backyard patio as 

seen in Figure 6.3.13.

Figure 6.3.13 (Opposite) – Dining 
Room at Night Perspective. Image by 
Author.

Figure 6.3.12 – North | South Section Cut. Image by Author.
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 The creation of an interior courtyard space was inspired by 

the study of the Slow Food Pavilion precedent. In this design 

example three pavilions were laid out in a manner to create 

a central courtyard, where the architects then placed raised 

garden beds. The large skylight above the Dining Area created 

an ideal opportunity to bring the natural environment indoors, 

as we can see in Figure 6.3.14 – Movable Raised Herb Garden 

Bed. In this space students can engage more directly with 

the growing process, and are able to harvest fresh herbs 

to be used in the foods being made in class, furthering the 

interactive and experiential learning process taking place.

Adjacent the Dining and Herb Garden is a corridor that 

connects the two halves of the Culinary Learning Centre, along 

the length of the corridor is another series of herb planting 

beds, refer to Figure 6.3.15 – Planting Bed Elevation. The 

placement of these planting beds was inspired by the study of 

the Delft Montessori School. This precedent explored how the 

corridor space can act as more than an area of transition, but 

as a space of interaction and activity. Within the design of the 

Delft Montessori School, different obstructions were designed 

into the corridor that acted as nodes of activity where students 

could gather (Hille, 2011). Each obstruction had a purpose, 

and transformed the corridor into a third space. The intention 

within the CLC was to convert a long and wide corridor into 
Figure 6.3.14 – Movable Raised Herb 
Garden Bed. Image by Author.
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Figure 6.3.15 – Planting Bed Elevation. Image by Author.

Figure 6.3.16 – Corridor 107 Elevation. Image by Author.

a space that was more dynamic and provided interactive 

learning for both students and staff. This idea of creating 

a third space within a corridor has also been carried into 

the southern hallway that runs the length of the remaining 

spaces, see Figure 6.3.16 – Corridor 107 Elevation. Here 

raised planting beds fold into benches creating areas to 

pause within an environment that facilitates movement. 

Individuals are encourage to gather and linger on the soft 

seating benches as they wait for a class to start, or to take a 

moment to catch up with a friend.

Moving into the Southern half of the Centre visitors are 

greeted by the second Kitchen Studio space. This studio 

space is similar in design and materiality to that of the 

Family Kitchen Studio, however the space was designed for 



172

Culinary Learning Centre

individuals, couples, and friends who are interested in learning 

about cooking, refer to example Scenario Two in Appendix 

C.2. As we can see in Figure 6.3.17, personal storage lockers 

have been provided at the main entrance of the studio space, 

and a door along the north wall provides direct access to the 

Dining and Herb Garden area.

Within this studio space there are eight student workspaces 

that have been designed to accommodate one person; four 

student workspace that can accommodate one to three people 

at one time; and two teacher demonstration workstations, 

refer to Figure 6.3.18 – Kitchen Studio Floor Plan. Each student 

workstation is equipped with a cooktop, a wall mounted oven 

located below the countertop with a side swinging door (for 

accessibility), a single basin sink, and an under counter fridge. 

Similar to the Family Kitchen Studio these workstations have 

also been designed to promote universal accessibility by 

equipping each one with an adjustable height Freedom Lift 

System. Additionally, wide isles width and ample circulation 

throughout maintains accessibility to the entire space, while 

facilitating movement between the workstations.

Student workstation have been laid out into groupings 

to encourage discussion and learning between students. 

Workstations are oriented to face inward, visible in Figure 

6.3.19, so that as students are working on skills in the kitchen 

Figure 6.3.17 – Kitchen Studio Entry Area Elevation. Image by Author.
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Figure 6.3.18 – Kitchen Studio Floor Plan. Image by Author.

(chopping, measuring, mixing, etc.) they are facing toward 

their fellow classmates. This means that as they are engaged in 

the cooking process they are simultaneously able to observe 

what their classmates are doing as well as participate in 

discussions, be it about the cooking processes or in a social 

manner. This orientation of the student workstations means 

that some of the kitchen areas actually back on to one another, 

the intent is that in these instances students can quickly move 
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between their cooking space and their neighbours cooking 

space. The purpose of this is to promote more hands on 

learning and social engagement between the students. 

Teacher demonstration workstations are similar to those found 

in the Family Kitchen Studio, in that they are constructed 

of fi xed millwork, and provide storage for cooking tools 

and equipment.  As we can see in Figure 6.3.20 – the 

demonstrative work areas have been designed as an island 

space to allow the 16 students of the class gather around 

the teacher’s work area and watch demonstrations, or short 

explanations taking place. Additionally, this area was designed 

to accommodate the teacher working on one side, and 

provide space for three to four students on the opposite side 

to participate in one on one learning opportunities with the 

teacher. Students are able to bring their tools and learning 

Figure 6.3.19 (Opposite) – Kitchen 
Studio Workstation Perspective. Image 
by Author.

material to the demonstration area and actively participate in 

learning through a more direct demonstrative and replicative 

approach (Jarvis, 2010, p.149). 

Technology has been incorporated into this studio space to 

promote self-directed learning opportunities for students, 

and to provide supplemental demonstrations and instructions 

pertaining to the class. Each student’s workstation is equipped 

with a tablet placed in an adjustable mount that is fastened 

to the top of the pony wall dividing each workstation, refer to 

Figure D.1.9 in Appendix D for further details. Workstations 

that can accommodate more than one individual have been 

provided with two tablet mounts, to allow more than one 

student to use the technology provided.

Each tablet would be equipped with a program that provides 

a digital copy of the recipes being taught in the class, as 

well as having an application that provides students with 

demonstrative videos relevant to the cooking process. 

This allows students more freedom over their learning 

experience, by encouraging students who may already 

possess foundational cooking skills to move beyond their 

existing knowledge and explore new learning opportunities 

which was informed by the self-directed learning approach 

that is implemented in the Delft Montessori School 
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Figure 6.3.20 (Opposite) – Kitchen 
Studio Teacher Demonstration Island 
Perspective. Image by Author.

precedent. In order to facilitate a broad range of learning 

opportunities, classroom spaces are equipped with different 

learning materials that may be interesting to the student. 

This translated into ensuring a properly equipped kitchen 

environment as well as the integration of technology that 

could expand on the learning possibilities. Additionally, the 

incorporation of technology allows students who may not 

proceed through the learning process at the same pace as 

other individuals, to have access to the demonstrations when 

they need them, thereby encouraging students to learn at their 

own pace.

In order to address the limited storage located at each student 

workstation to accommodate the Freedom Lift Systems (Figure 

6.3.21), I have designed a central storage millwork piece that 

I have placed along the central corridor of the studio space, 

see Appendix E for further details. Students can roll their 

carts (refer to image D.1.10 in Appendix D) over to the central 

storage area and collect special ingredients and tools that are 

needed that have been laid out before class by the teachers. 

Four of these station have been placed adjacent each 

grouping of student workstations in order to accommodate 

the needs of 16 students.

The materiality and overall design of the space is similar to 

that of the Family Kitchen Studio. The interior space has been 

left open with minimal vertical obstructions, and solid surfaces 

that are durable and easy to clean have been used throughout 

the space. The neutrality of the colour pallet is once again 

punctuated by pops of colour in the fl oor pattern that has 

been informed by the design language. 

Moving down Corridor 107 are the Exit Stairs, Food Storage / 

Pantry, Washrooms, Workshop space, Janitor and Mechanical 

room and Administrative offi ces that facilitate the daily 

functions of the Centre, see Figure 6.3.22 – West | East Section 

Cut. The exit stairwell provides occupants of the Centre 

with direct access to the exterior in case of an emergency. 

The Food Storage / Pantry space is a central storage area 

for all perishable and non-perishable foods delivered to the 
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Figure 6.3.21 – Kitchen Studio Millwork Elevation. Image by Author.

Figure 6.3.22 – West | East Section Cut. Image by Author.

Centre, as well as tool and equipment storage. The room is 

furnished with two large commercial refrigerators and two 

large commercial freezers, adjustable shelving, and millwork 

cabinets. Two rolling carts are located in this room, providing a 

means for teachers and teaching assistants to move food and 

equipment easily and quickly from the Food Storage / Pantry 

area to the respective Kitchen Studio spaces as required.

Past the men’s and women’s washrooms is the fi nal learning 

space within the Centre, the Workshop space. This classroom 

environment provides students a space where lectures, 

discussions, and workshops can take place. This room is 

designed to be fl exible to meet the programmatic needs of 

the different classes that are offered, by providing stackable 

chairs and folding tables that can be easily moved and stored 

in the adjacent Storage Room. As we can see in Figure 

6.3.23 – Workshop Perspective the space is equipped with a 
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whiteboard that runs the length of the west wall, and a ceiling 

mounted projector on a 90° mount, allowing it to swivel 

between the west and south wall in order to accommodate 

the different ways the space can be organized. Window 

coverings are provided on the exterior window, as well as 

along the north glazing to block out the natural light that 

enters the space from the skylights located in the atrium. A 

window fi lm developed out of the design language has also 

been placed on the glazing wall between the Workshop and 

Corridor 107. This design feature creates a moment of visual 

interest that parallels the language used in the ceiling plane of 

the space with the suspended wood structure, refer to Figure 

6.3.2 – Culinary Learning Centre Refl ected Ceiling Plan. The 

placement of the suspended wood structure is at a height of 

9’-0”, this was done to lower the central volume of the space 

to a more human scale as students will often be sitting down 

when in the room. Finally, carpet tiles are used throughout the 

space to create a more inviting environment that also reduces 

sound transmission. A darker tile is used as the fi eld colour 

with randomly placed accent tiles distributed around the room 

to add punches of colour. 

The fi nal area within the CLC is the administrative offi ces. The 

space has been divided into four areas, the Teaching Staff 

Workspace, the Kitchenette / Lounge area, the Administrative 

Figure 6.3.23 – Workshop Perspective. 
Image by Author.
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Workspace, and fi nally the Manager’s Offi ce, refer to Figure 

6.3.24. The teaching staff and administrative workspace both 

have been designed using an open concept approach. Each 

of the spaces are equipped with systems furniture that allows 

for future fl exibility and expansion within the space. The 

Teaching Staff Workspace is equipped with 6 workstations and 

personal lockers that are used in a benching, or casual manner. 

The Administrative Workspace is provided with 4 personal 

workstations, as this area is used on a daily basis from Monday 

to Friday their workspace was positioned in the smaller area of 

the open fl oor plate, this allowed for the addition of movable 

glass partitions to close off this space from the remaining 

offi ce as needed in order to hold meetings, or conference calls 

that may be more disruptive. Each of these open workspaces 

Figure 6.3.24 – Administrative and Services Area Floor Plan. Image by Author.
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are delineated from above by a suspended wood structure, 

refer to Figure 6.2.25. Hung at a height of 9’-0” A.F.F. these 

structures lower the interior volume above the focused work 

areas and act as baffl es to help mitigate sound transmission 

throughout the open space.

Adjacent the open offi ce space is the Kitchenette / Lounge 

area. This room gives the teachers and staff a private area to 

prepare their coffee and eat their lunches without disrupting 

any of the classroom spaces. Additionally, it can act as a 

smaller meeting space for staff, or for teachers meeting with 

potential students. The space is equipped with two high top 

tables and four soft seating bar height chairs creating a higher 

surface that people can perch against when engaging in casual 
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conversation before starting the workday. This space has 

been separated from the remaining office area by stationary 

glass partition walls that maintain a visual connection with 

the remainder of the space, and allows natural light to 

penetrate into the room. However, in order to provide users 

with some privacy a semi-opaque film that replicates the 

pattern developed from the design language of overlapping 

connections is placed on the glazing. As seen in Figure 6.3.26 

– Administration Office Perspective, the linear overlapping 

elements have been cut out of the film. These linear elements 

still provide clear lines of sight between the spaces and allows 

the passage of natural light into the Kitchenette / Lounge 

area. Located just outside of the Kitchenette / Lounge is a 

central printing area that is accessible by all staff and teaching 

members. Finally, there is the Manager’s Office which is an 

enclosed private space. In addition to the desk, task chair, 

and guest chairs, millwork for filling documents is located in 

this room to ensure that they can be safely locked up during 

evenings and weekends, when teachers still have access to the 

general administrative area.

Similar to the Workshop the Administrative spaces are 

furnished using softer materials. Neutral colours are used 

throughout with pops of colours found in the carpet tile, task 

chairs, guest seating, and accent walls to create points of 

interest that are not overwhelming to the users of the space.

The final area I will discuss is the secondary entrance, or staff 

entrance. The administrative space was placed adjacent this 

doorway to allow staff with more direct access to the office 

areas. The doorway is equipped with key card access, thereby 

preventing unauthorized entry into the space to ensure user 

safety. Additionally, this entrance provides a more direct route 

for delivery personnel bringing larger food shipments to the 

Centre. A doorbell tied into the Administrative Office allows 

staff to be notified when a delivery is being made and provides 

more direct access to the Food Storage /Pantry space without 

disrupting the Kitchen Studios or Dining and Herb Garden 

area.

The design and programming of the Culinary Learning Centre 

looked at how to take theories pertaining to the Slow Food 

Movement and Learning Theory and incorporate the ideas 

and themes raised during the literature review into the interior 

environment. The resultant design focused on promoting a 

holistic educational space that encouraged the interaction 

between students and teachers in an effort not only to 

promote the transmission of knowledge, but to encourage 

a social dialogue in order to create a more welcoming and 

relaxed interior learning environment.
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Figure 6.3.26 – Administration Offi ce 
Perspective. Image by Author.
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Figure 6.3.27– Material Board. Image by Author.
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Conclusion

7.1 Outcome and Summary

The purpose of this practicum project was to explore how 

an interior learning environment could promote individuals 

to lead healthier lifestyles in relation to food, consumption 

practices, and social interactions. I felt that this is an important 

topic to study due to the continued increase in obesity the 

Canadian population is experiencing (Public Health Agency of 

Canada, 2011), and will continue to see in the future if society 

does not change the way they select and eat their food. By 

exploring literature pertaining to the Slow Food Movement, 

different learning theories, relevant precedent studies, and 

detailed cooking studies, I was able to develop an interior 

design solution that provides individuals with comprehensive 

programming and a suitable space to engage in food 

education. The design proposal has evolved into an interior 

learning environment that moves away from a traditional 

didactic setting to one that is collaborative and provides 

students with greater control over their learning opportunities 

and outcomes. 

Three questions were created to help guide the process and 

scope of work of the practicum project. The first question 

that I posed was: how can the interior environment embody 

the principles of the Slow Food Movement? To achieve this 

I carefully reflected upon the types of spaces that would be 

needed to facilitate individuals coming together to share in 

the process of making and eating food. From the outset a 

space was needed for people to comfortably sit and enjoy the 

foods they had made during their cooking class. Throughout 

the design process this space shifted from being inside the 

culinary learning studios to becoming an independent Dining 

Area, that would not only act as an area to eat, but as a central 

area where people would naturally want to converge and 

gather. This space was further informed by studies done into 

the Slow Food Movement and research done into the Slow 

Food Pavilion at the Expo Milano, by creating opportunities for 

the students of the Centre to be able to engage first hand with 

the growing and cultivation of food. The Slow Food Movement 

works towards raising consumer awareness on where foods 

are coming from and agricultural practices, therefore planting 

boxes filled with herbs are provided in the Dining Area and are 

to be used by the students during the cooking process (Petrini, 

2007). This gives the students of the Centre the chance to 

see firsthand, albeit on a smaller scale, how foods are grown, 

maintained, and harvested. Together it is the hopes that these 

two strategies will create a dynamic space that is actively 

sought out by students and staff. 

The second question that helped guide the practicum project 

was: how can interior design and programming accommodate 

users’ different learning styles? Learning theories provided 
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a great deal of insight into understanding the different ways 

people construct knowledge within the brain, and how 

receptive they are to new information based on the way it is 

transmitted. Tactile learning is often the least supported in 

educational environments as it typically requires more space 

and materials for the students to be able to learn (Sarasin, 

2006, p.80). The Culinary Learning Centre became the ideal 

place to incorporate this learning style in conjunction with 

the auditory and visual learning styles to create a more 

comprehensive educational environment. From the outset 

the intent was to promote learning by doing, but through 

further research into the learning styles and experiential 

learning it became evident that this learning style is commonly 

overlooked in academia which makes learning difficult for 

students with a predisposition towards this style. I felt that 

tactile learning would integrate well into the development of 

the programming and design of an interest based learning 

space. To that end ample space has been provided to 

allow students and teachers to physically engage with their 

environment and the learning material. The two kitchen studios 

provided within the Culinary Learning Centre are equipped 

with the necessary tools and appliances that are reflective of a 

residential setting to provide each student with a multitude of 

learning experiences pertaining to food preparation. 

Writings by Kund Illeris (2007) emphasizes the importance 

of situating students in a learning environment that will be 

similar to the one where the knowledge learned is intended 

to be used, he states that a “transfer issue exists … and, 

therefore, as a rule there is a ‘practice shock’ when one goes 

out to use one’s education in practice” (p.220). As a result of 

this, careful consideration was taken in selecting the types of 

equipment that would be used in the learning environments 

and the organization and layout of the spaces. Workstations 

are laid out to provide each student with the necessary space 

to engage in the hands on learning process but oriented 

in a manner that facilitates the three learning styles and 

encourages collaboration and discussion between students 

and teachers. One of the limitations in the orientation and 

layout of the student workstations in the Kitchen Studio is 

that in order to have students facing each other to facilitate 

visual connection and communication, the ability for students 

to move between workstations is a bit cumbersome in some 

instances and could have been further refined had the 

space selected for the project been larger and less linear in 

orientation.

The final research question that I posed was: how can interior 

design stimulate a multisensory response for users to create 

an engaging and memorable space that promotes healthier 
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lifestyles? This question was perhaps the most difficult to 

address as the research into the literature did not extend 

into the study of phenomenology due to the expansive and 

complex nature of the learning theories I was exploring, which 

were deemed more relevant to the scope and function of the 

design intervention. However, building upon the research 

done into the learning theory and the Slow Food Movement, 

the interior design of the educational spaces predominantly 

facilitates the visual, auditory, and tactile senses of the human 

body. Lectures and lessens are taught in a manner that requires 

students to watch demonstrations, then replicate the material. 

During this process students are encouraged to engage in 

discourse with one another in order to promote additional and 

spontaneous learning opportunities, a learning medium that 

was informed by the study of the Delft Montessori School in 

the Netherlands. All the while students are physically engaged 

with their surrounding environment and the learning material.

The sense of smell and taste are no less important during the 

learning process, however, they are not as visibly incorporated 

into the design, so much as into the programming of the 

Centre. The open areas of the Kitchen Studios allows smells 

created in the cooking process to mingle and fill the space, 

and are contained within the studios so as not to be disruptive 

to other staff and students in other areas of the Centre. 

Additionally, during the learning process students will be 

tasting their creations, culminating in a final dining experience 

that emphasizes an individual’s sense of smell and taste. It is 

hoped that by activating the different senses over the course 

of the teaching process students will have a pleasurable 

experience that creates a positive association with the 

learning environment, and subsequently with future cooking 

endeavours taking place outside of the Centre.

While research into the theories and precedent studies helped 

to inform the overall programming and layout of the space, the 

abstracted study that I undertook of the Kitchen Studio spaces 

helped create a design language that would translate into an 

interior environment that was both welcoming and interesting 

for the users. Intersecting lines found in the flooring, window 

film, and ceiling features, represent the interactions students 

make with one another and their teachers during the learning 

process. Learning that is meaningful and relevant seldom 

happens alone, and emphasising the social aspect of learning 

through abstracted design elements created an interior that 

was subtly playful that would appeal to children and adult 

students alike.

The translation of the overlapping and rhythmic design 

language into an oversized floor pattern provided the 
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opportunity to bring more colour into the learning spaces. 

Inspired by raw vegetables, reds, greens, and yellows became 

the accent colours of the interior space and were carefully 

integrated in such a way so as not to be overwhelming, but 

provide moments of focus and interest for the users. Playing 

with the scale and size of the design language allowed for 

it to be more visibly integrated into the interior through the 

placement of window film throughout the Centre. While it 

adds interest to the vertical planes of the interior it is also 

functional by providing a visible barrier between spaces. It was 

important to keep the interior open as much as possible, for 

visual connection as well as the passage of natural light, but I 

had to consider the mental well-being of students by ensuring 

they did not feel that they were on display to individuals 

passing by. The integration of the rhythmic and linear window 

film provided the balance between an open and closed 

vertical separation. The film allowed for a degree of flexibility 

by inverting the opaque and translucent elements, thereby 

allowing an opportunity for more visual connection within 

the Centre. Finally, the incorporation of custom suspended 

wood structures on the ceiling plane brings the whole design 

together. Once again a playful element that is sophisticated 

in its simplicity, these suspended structures lower the interior 

volume of the space while creating a point of visual interest.

To create a comprehensive learning environment it was 

important to not only include kitchen studios within the 

design, but as well to incorporate a workshop space that 

provided flexibility for additional learning material that 

would be relevant to educating individuals on nutrition and 

cooking. These programmatic decisions were informed 

from the research into of the literature review as well as the 

precedent studies. Not all individuals need education on 

cooking skills, but may be interested in understanding how 

foods are processed, or dietary related concerns pertaining to 

food allergens. By having these two types of learning spaces 

the Centre became more flexible and comprehensive in the 

teaching opportunities, thereby appealing to a broader range 

of potential users. 

Gaps and Limitations

Through the research process into the literature review and 

precedent studies I found limitations in the texts pertaining to 

the Slow Food Movement. A great deal of writing emphasized 

the political and economic aspects of the movement, 

with limited information pertaining directly to design and 

architecture. Additionally, I found it surprising that for a 

movement that works on a global scale and promotes food 

and production methods, there are in fact few individuals that 
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write on the subject matter. In that regard it was difficult to 

gather different viewpoints pertaining to the movement and 

their programs, which speaks to the political and economic 

emphasis I found in a lot of the literature.

During my review of the literature into the Slow Food 

Movement I found reference to the term ‘Slow Design’ 

which would be an appropriate area of study in relation to 

my project, with an emphasis on the design component. 

However, through the research process I found very few 

texts that referred to Slow Design, and discussed the term to 

any length or detail. For the most part it appears that Slow 

Design is another way to refer to Sustainable Design, with no 

literature that clearly identifies its attributes or differences from 

sustainability.

Areas of Further Study

The initial scope of the project emphasised the importance of 

the learning process that would take place within the interior 

environment and the need for information to clearly and 

effectively move from teacher to student. Through the process 

of the literature review and initial design development, I began 

to understand the importance the role of social interaction 

plays in both promoting the values of the Slow Food 

Movement, but also in the transmission of knowledge and 

information between individuals. Areas of further study that 

could help inform and promote the social interactions within 

the interior environment includes research into community 

theory and socialization theory. As discussed in Section 2.2.3, 

busy lifestyles are leading to a dissolution of the family unit, 

and as individuals continue to use technology as a means to 

communicate, the need to understand social practices has 

lessened. Research into these two theories would provide 

additional insight into how the design and programming can 

encourage a social connection between individuals that does 

not solely rely on the techniques brought forward through the 

learning theory.

Additionally, the scope of the project created the foundation 

for further research into areas such as cultural food practices, 

and food identities. While the purpose of this project was 

focused on how interior design could be used to promote 

the well-being of an individual through their relationship with 

food from a broad standpoint of a culturally neutral space, 

there is the opportunity to research specific food practices and 

traditions. The cultural diversity that exists within Winnipeg 

creates the unique opportunity to explore how foods are 

valued, viewed, and prepared differently between social 

groups. This would provide an opportunity to explore how 

newly arrived immigrants to Canada maintain their cultural 
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values within an increasingly homogenized North American 

society, and thereby lead to a more rigorous study on different 

residential cooking spaces and the interaction between the 

users and their environment. This study would provide an 

opportunity to record and understand the different foods 

and cooking practices between cultural groups and the roll 

interior design plays in maintain traditions. Similar to the Ark 

of Taste1, developed by Carlo Petrini, through a detailed study 

of interior design and cultural food practices we could begin 

to catalogue traditional cooking styles, social practices in 

different cultures, and the role of design as a way to preserve 

cultural food customs that are being lost to globalization.

A final area of study that would further the topics and theories 

explored in this project is phenomenology. As I previously 

mention the time and scope of the practicum project did not 

allow for a rigorous exploration into this area, but I believe 

that research into this topic would provide further insight into 

the design and development of the interior space. Through 

a study of phenomenology ideas such as texture, scent, and 

taste could be further explored and integrated into the interior 

environment as a way to enhance the learning process and 

provide each user with a unique experience.

Theoretical Application

While the design of the Culinary Learning Centre is a very 

specific interior design solution for the site of the Forks Market 

Building, the theories that I explored and the design solutions 

that have evolved from the research can be applied to other 

sites or existing typologies. The following are concepts or 

design approaches and how they can be integrated into 

alternate designs:

•	 Encouraging social interaction. This is a two part 

process, first one must carefully consider the programs 

and courses offered. Activities within the venue can be 

tailored and refined in a way that promotes students 

working together, or even students working more 

closely with teachers. Secondly, through the layout 

of the interior space, consider the orientation and 

placement of the cooking workstations. To encourage 

a larger number of people to work together the 

incorporation of L-shaped or U-shaped workstation 

promotes greater collaboration during the learning 

1 The Ark of Taste is a very unique subsection within the Slow Food Movement, which seeks out traditional foods that are in danger of no longer being
produced due to the lack of market demand and high production costs. This concern has come about due to larger food corporations that overshadow 
small producers, reducing consumer choice by providing increasingly limited and homogenized options (Petrini, 2001; Petrini, 2007; Pietrykowski, 2004). The 
Ark of Taste became a way “to catalogue animal breeds, cheeses, meats, fruits, grains, and herbs threatened with extinction due to consumer substitution 
with lower priced, standardized products” (Pietrykowski, 2004, p.315).
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process. Long and linear work environments are not 

as conducive to group work and, is more ideal for one 

or two people. If there are existing limitations due to 

mechanical and electrical systems or even spatially, 

linear workstations can be supplemented with 

mobile island work surfaces, which makes the interior 

environment more flexible and can promote more than 

two people to work together at one time.

•	 Social and mental well-being. Consider the user’s 

needs and how to create a positive and welcoming 

environment. This is most effectively achieved by 

providing a space where students can sit together and 

enjoy the items they learned to make in the cooking 

class. This does not need to be an elaborate space, 

and can even take place within the culinary learning 

area, by providing large central island workspaces, 

complete with stools, (similar to those seen in the 

Barbara Burns Laboratory, see Section 3.5). Converting 

the learning space into an eating area allows students 

the opportunity to gather and converse over their 

meals, encouraging students to slow down and reflect. 

•	 Learning through experience. In any design alteration, 

it is important to allow students the opportunity to 

learn through primary experiences, these moments 

will lead to a knowledge that is more durable and 

accessible within the individual. Consider ways that 

allow all students with equal opportunities to actively 

participate in the cooking process. This can be done 

by providing group work areas, where multiple 

students share tools and equipment, allowing them 

opportunities to work together and independently. 

This promotes not only learning through doing, but 

the social interactions and collaboration that can take 

place in the kitchen environment.

•	 Learning styles: visual, auditory, and tactile. Building 

upon the previous point of providing all students 

with an experiential learning environment are the 

three learning styles. Tactile learning is achieved by 

providing the space and tools to allow students to 

actively participate. To incorporate auditory and visual 

learning styles consider the design of the interior 

environment, for a small space ensure it remains 

open with minimal vertical obstructions. This ensures 

students, and teachers alike, are able to observe 

what others are doing, and hear instructions and 

conversations pertaining to the information being 

taught. For a larger space, consider the option of 

dividing the cooking area into two small studios to 
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help focus teacher and student during the learning 

process. While collaboration is important to learning 

and should be encouraged it is important that the 

interior environment does not hinder the learning by 

making it difficult for the student to interact with the 

teacher in a noisy or disorganized space.

•	 Accessibility. In the case of the Culinary Learning 

Centre, accessibility throughout the interior 

environment was a key component to the design. This 

was to ensure that children, adults, and individuals with 

physical disabilities all had the same opportunities to 

learn. While this was a personal design choice and one 

not required by code, in smaller scale projects where 

space is limited consider incorporating one or two 

fully accessible kitchen workstations. The remainder 

can be at a fixed height with storage below. This will 

reduce the footprint needed for additional storage, 

and younger children can be accommodate with step 

stools. 

In conclusion, the research and studies done have helped 

to inform an interior design solution that can meet the 

educational needs of a specialized learning environment. 

While there could have been many approaches to address 

the issue of obesity and nutrition within Canada, I felt it was 

necessary to provide individuals with an educational space 

that did not focus on the learning outcome so much as 

emphasising the journey of knowledge acquisition. To this 

end it is hoped that through the design and programming 

of the Culinary Learning Centre individuals no longer feel 

the pressures of success, or failure, associated with learning, 

but understand that it is a continual process, and as a result 

each student will have a healthier relationship with food and 

cooking.
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Appendix A – Building Code Analysis

Source:

National Research Council of Canada. (2010a). National 

Building Code of Canada, Volume 1 (Thirteenth Edition 2010). 

Ottawa, ON.

National Research Council of Canada. (2010b). National 

Building Code of Canada, Volume 2 (Thirteenth Edition 2010). 

Ottawa, ON.

For the purposes of this code analysis the following will be 

used throughout:

The Forks Market Building will be referred to as BUILDING

The Culinary Learning Centre will be referred to as TENANT

Section 3.1 - General

3.1.2.1 Major Occupancy Classification

Building:

Main Floor:

Group A – Division 2 – Assembly Occupancies not elsewhere 

classified in Group A:

 Restaurants

Group E – Mercantile Occupancies:

 Including: Markets, Shops, and Stores

Second Floor:

Group E – Mercantile Occupancies:

 Including: Shops and Stores

Tenant: 

Group A – Division 2 – Assembly Occupancies not elsewhere 

classified in Group A

 Clubs, nonresidential

 Lecture Halls

 Schools and Colleges, nonresidential

1.4.1.2 Defined Terms

 The Canadian Building Code defines an Assembly 

Occupancy as an area of “gathering of persons for 

civic, political, travel, religious, social, educational, 

recreational or like purposes, or for the consumption 

of food or drink” (NRCC, 2010a, p. Division A 1-4).

Group D – Business and Personal Services Occupancies

(NRCC, 2010b, p. Division B 3-3 & A-9 to A-11).

3.1.3.1 Separation of Major Occupancies

A fire separation of two hours is required between Building 

(Group E) and Tenant (Group A-2).
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A fire separation of one hour is required within the Tenant 

space between the two major occupancies, Educational and 

Assembly (Group A-2) and Administrative Offices (Group D) 

(NRCC, 2010b, p. Division B 3-2 to 3-3).

3.1.8.1 Fire Separations and Closures

All openings in a fire rated separation must be equipped with 

a closure, this includes: fire rated doors, and wired glazing 

(NRCC, 2010b, p. Division B 3-15).

3.1.8.6 Maximum Openings

Each opening placed in a fire rated separation assembly within 

a sprinklered building cannot exceed a total area of 22 m2 (236 

square feet, with no one dimension greater than 6 m or 19 feet) 

(NRCC, 2010b, p. Division B 3-17).

3.1.17.1 Occupant Load

Section 3.2 - Building Fire Safety

Building Classification:

3.2.2.62 Group E, Any Height, Any Area, Sprinklered

Building:

The Building is a total of two stories tall with an overall area of 

50,935 square feet. The Building is equipped with a sprinkler 

system throughout on the main and second floors. Floor 

assemblies must conform to a two hour fire rated separation, 

and be constructed of non-combustible construction (NRCC, 

2010b, p. Division B 3-52).

Tenant:

Tenant space must be of non-combustible construction and 

sprinklered throughout to conform with Building classification.

3.2.4.1 Fire Alarm System

A fire alarm system is required to meet the following building 

conditions: building has an automatic sprinkler system, and 

building has multiple major occupancies. One fire alarm is 

required for all occupancies within the building (NRCC, 2010b, 

p. Division b 3-75).

Room / Space Square 
Foot per 
Person

Total Area Total 
Occupancy

Reception 100 123.6 1

Dining Room 13 875.8 67

Kitchen Studios 100 3403.9 34

Workshop 10.2 446 43

Manager’s Office 100 132 1

Staff Workspace 100 870 8

Total Occupancy Permitted 154 Table A.1 – Culinary Learning Centre Occupant Load. Table by Author.
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3.2.4.17 Manual Stations

A manual station must be installed at all entrances and exits of 

the building on each level (NRCC, 2010b, p. Division B 3-80).

3.2.7.1 Minimum Lighting Requirements

All exits and corridors providing access to exits must be 

illuminated to a minimum level of “50 lx at floor [and] tread 

levels” (NRCC, 2010b, p. Division B 3-92).

3.2.7.3 Emergency Lighting

Exits and corridors providing access to exits must be equipped 

with emergency lighting at a minimum level of “10 lx at floor 

[and] tread levels” (NRCC, 2010b, p. Division B 3-92).

3.2.8.4 Sprinklers

As the building contains an interconnected space it must be 

equipped with a sprinkler system (NRCC, 2010b, p. Division B 

3-96).

Section 3.3 – Safety within Floor Areas

3.3.1.4 Public Corridor Separation

As the building does not serve a Group B or Group C 

occupancy and is sprinklered throughout “no fire resistance 

rating is required for a fire separation between a public 

corridor and the remainder of the storey” (NRCC, 2010b, p. 

Division B 3-98).

3.3.2 Assembly Occupancy

3.3.2.3 Non-Fixed Seating

“Non fixed seating shall conform to the NFC” (NRCC, 2010b, 

p. Division B 3-106).

3.3.2.6 Corridors

Corridors used by the public in an assembly occupancy do 

not need to be one hour fire-rated due to sprinklers located 

throughout the building (NRCC, 2010b, p. Division B 3-107).

3.3.2.15 Storage Room

Storage room is permitted on second level as it is not storing 

any flammable or combustible liquids (NRCC, 2010b, p. 

Division B 3-110).

Section 3.4 – Exits

3.4.2.1 Minimum Number of Exits

The total area and occupancy of the Culinary Learning Centre 

requires a minimum of at least two exits (NRCC, 2010b, p. 

Division B 3-120).
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3.4.2.3 Distance between Exits

Half of the diagonal of the overall floor area is the minimum 

allowable distance between two exits and is met within the 

plan (NRCC, 2010b, p. Division B 3-121).

3.4.2.5 Location of Exits

Exits are located so that the travel distance to any one exit 

does not exceed a distance of 45 m (148 feet), as required 

by an occupancy that is sprinklered throughout and is not 

considered a high-hazard industrial occupancy.

Exits are visible, identified by appropriate signage, and will be 

kept clear at all times (NRCC, 2010b, p. Division B 3-122).

3.4.3.2 Exit Width

Total exit width required is calculated by multiplying the total 

occupancy by 6.1 mm (1/4 inch) (NRCC, 2010b, p. Division B 

3-123). 

Minimum width required: 154 x 6.1 = 939.4 mm (37 inches).

Total width provided:     4572 mm (180 inches).

Table 3.4.3.2.A Minimum Widths of Exit Corridors, 

Passageways, Ramps, Stairs and Doorways in Group A, 

Group B, Division 1 and Groups C, D, E and F Occupancies

Exit corridors and passageways:

Minimum width permitted: 1100 mm wide (43 inches).

Minimum width provided: 1524 mm wide (60 inches).

Stairs:

Minimum width permitted: 900 mm wide (36 inches) in a 

building that does not exceed two stories.

Minimum width provided:   1105 mm wide (43.5 inches).

Doorways:

Minimum width permitted: 800 mm wide (31.5 inches).

Minimum width provided:   914 mm wide (36 inches).

 (NRCC, 2010b, p. Division B 3-124).

3.4.6.3 Maximum Vertical Rise of Stair Flights and Required 

Landings

A landing is provided midway in the exit stair as required when 

the height between floors exceeds 3.7 m (12 feet). Additionally, 

a landing is provided at the top and bottom of all stairs as 

required by Code (NRCC, 2010b, p. Division B 3-127).
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3.4.6.4 Dimensions of Landings

The width of the landing is equal to the width of the stairs 

and exceeds the minimum length of 1100mm at 1147 mm (44 

inches) (NRCC, 2010b, p. Division B 3-128).

3.4.6.5 Handrails

Stairway is equipped with a handrail on both sides as its width 

exceeds 1100mm (43 inches) (NRCC, 2010b, p. Division B 

3-128).

3.4.6.8 Treads and Risers

The rise and run of steps conform with the following:

The depth of run is not less than 280 mm (11 inches).

The minimum height of the riser is not less than 125 mm (5 

inches) and the maximum height of the riser is not more than 

180 mm (7 inches) and is consistent throughout (NRCC, 2010b, 

p. Division B 3-130).

3.4.6.11 Doors

A distance of 610mm (24 inches) is provided between the 

leading edge of the open door and the beginning of the stair 

riser (NRCC, 2010b, p. Division B 3-131).

Section 3.6 – Service Facilities

3.6.2.3 Service Equipment

A service room is permitted to contain “electrical service 

equipment” in conjunction with “service water heating 

appliances” (NRCC, 2010b, p. Division B 3-138).

3.6.5.1 Duct Materials

“[A]ll ducts, duct connectors, associated fittings and plenums 

used in air duct systems shall be constructed of steel, 

aluminum alloy, copper, clay, asbestos-cement or other non-

combustible material” (NRCC, 2010b, p. Division B 3-142).

Section 3.7 – Health Requirements

3.7.2.2 Water Closets

The water closet count has been based on the following:

Total occupant load is 154 people.

The water closet count is based on dividing the occupant load 

evenly divided between males and females, therefore, a count 

of 77 occupants per sex.

      Required:  Provided:

Males:       2 Water Closet 4 Water Closets 

Females:   4 Water Closets 4 Water Closets
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Urinals are permitted to be substituted for two thirds of the 

number of water closets for males (NRCC, 2010b, p. Division B 

3-146).

3.7.2.3 Lavatories

One lavatory is required for 2 water closets or urinals, and an 

additional lavatory is required for each addition of 2 water 

closets or urinals (NRCC, 2010b, p. Division B 3-148).

Total lavatories provided are 2 per washroom.

3.7.2.7 Floor Drain

Men’s washroom requires the addition of a floor drain as it is 

equipped with a urinal equipped with an automatic flushing 

device (NRCC, 2010, p. Division B 3-148).

Men’s and Women’s washrooms are both equipped with floor 

drains.

Section 3.8 – Barrier-Free Design

3.8.1.2 Entrances

All entrances to the building are barrier-free and level with the 

sidewalk.

All walkways and pedestrian bridges within the building are 

barrier-free (NRCC, 2010b, p. Division B 3-149).

3.8.1.3 Barrier-Free Path of Travel

Minimum width permitted: 920 mm (36 inches).

Minimum corridor width provided: 1524 mm (60 inches).

 (NRCC, 2010b, p. Division B 3-150).

3.8.2.3 Washrooms Required to be Barrier-Free

Male and female washrooms have been designed to meet 

barrier free requirements as outline by Article 3.8.3.8 below 

(NRCC, 2010b, p. Division B 3-151).

3.8.3.1 Accessibility Signs

Barrier-free washrooms are identified with a sign consisting 

of the “international symbol of accessibility for persons with 

physical disabilities” (NRCC, 2010b, p. Division B 3-152).

3.8.3.3 Doorways and Doors

Minimum width permitted: 800 mm (31.5 inches).

Minimum width provided: 876.3 mm (34.5 inches).

“Door operating devices shall be of a design which does not 

require tight grasping and twisting of the wrists as the only 

means of operation” (NRCC, 2010b, p. Division B 3-152).

A minimum clear space of 600 mm (24 inches) is provided on 

the pull side of a door, and a minimum clear space of 300 mm 
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(12 inches) is provided on the push side of the door in all areas 

of a barrier-free path of travel (NRCC, 2010b, p. Division B 

3-152 to 3-153).

3.8.3.8 Water Closet Stalls

One barrier-free water closet stall has been provided in each 

washroom as required by Article 3.8.2.3. It has been designed 

to not be less than 1500 mm (59 inches) wide by 1500 mm (59 

inches) deep; can be latched from the inside with a closed fist; 

provides a clear opening not less than 800 mm (32 inches); 

has a clearance between the fixture and the wall that is not 

less than 285 mm (11.5 inches) and not more than 305 mm (12 

inches); is equipped with grab bars; and is equipped with a 

coat hook mounted not more than 1200 mm (48 inches) above 

the floor (NRCC, 2010b, p. Division B 3-155).

3.8.3.9 Water Closets

The water closets are to have a seat height that is no less than 

400 mm (16 inches) and not more than 460 mm (18 inches) 

above the floor; and must be equipped with a seat lid or other 

type of back support (NRCC, 2010b, p. Division B 3-155).

3.8.3.11 Lavatories

Lavatories are located so that the centreline of the lavatory 

and the side wall is not less than 460 mm (18 inches), has a 

rim height not more than 865 mm (34 inches) above the floor; 

has a clearance beneath the lavatory not less than 760 mm 

(30 inches) wide and 735 mm (29 inches) high; has insulated 

pipes; has a soap dispenser located close to the lavatory, not 

more than 1200 mm (47 inches) above the floor and accessible 

to persons in wheelchairs; and has a towel dispenser or other 

hand-drying equipment located close to the lavatory, not more 

than 1200 mm (47 inches) above the floor in an area that is 

accessible to persons in wheelchairs; one mirror provided shall 

be mounted with its bottom edge not more than 1000 mm (39 

inches) above the floor (NRCC, 2010b, p. Division B 3-155 to 

3-156).

3.8.3.14 Counters

Receptionist desk exceeds the minimum length of 2 m (79 

inches) and has been provided with a barrier-free section.

Design of barrier-free section conforms with building code and 

is constructed to the following dimensions: 

Width: 760 mm (30 inches) centred over a knee space. 

Height: 864 mm (34 inches) above the floor. 

Depth: min 508 mm (20 inches).

(NRCC, 2010b, p. Division B 3-157)
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Appendix B – Kitchen Processes

The following section explores the ingredients, tools, 

equipment, and process of cooking and baking within the 

residential kitchen environment. In order to develop plans that 

facilitate the kitchen process in a safe and efficient manner 

a critical study of my personal kitchen was undertaken. This 

study allowed me to carefully consider the tools (bowls, pans, 

utensils, etc.), and the equipment (oven, fridge, stand mixer, 

etc.) that would be used on a daily basis within Culinary 

Learning Centre. In addition, through the process of cooking 

and baking I was able to visualize the range of ingredients 

often needed to make many of these items from scratch. 

Together, these studies provided greater insight in the types 

of activities, movement, and interaction that would take place 

within each cooking space. Therefore, careful consideration 

of storage, circulation, and placement of equipment must be 

considered in the design and layout of each of the cooking 

facilities. These considerations will provide students with an 

organized interior environment that enables them to quickly 

access the tools and ingredients, in order to spend more time 

engaging with the learning process and one another.

In each of the following studies, I have identified all the 

ingredients that were required in making the dish and where 

they would typically be found within the kitchen, as well as 

each tool or equipment that I needed in order to prepare the 

meal. Then I describe, in point form, the processes that were 

involved in preparing the meals. Finally, I provide a sketched 

plan of my kitchen showing my line of movement throughout 

the space during the course of making each meal. This 

highlighted the areas of engagement and zones that were 

used more frequently compared to others.
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B.1 Sweet Potato Bean Burgers

Processes:

•	 Wash sweet potatoes

•	 Cut potatoes into slices

•	 Steam slices in batches until fork tender

•	 Place into large bowl once steamed until cool

•	 Remove potato skins

•	 Mash potatoes

•	 Add all ingredients, except cheese, and continue to 

mash

•	 Grab some of potato mix and form into patties using 

hands

•	 Place patties onto baking sheet lined with parchment 

paper

•	 Wash hands

•	 Heat oven to 450°F, and place baking sheets on center 

rack for 12 minutes

•	 Pull sheets out of oven and flip patties over, return to 

oven and bake 12 minutes

•	 Remove sheets from oven and add cheese slices 

to each patty, return baking sheets to oven for two 

minutes or until cheese melts

•	 Remove from oven and serve

Recipe from Kelly Cotterill

Ingredients: Equipment/Tools:

Sweet Potato (Fridge) Cutting Board Sink

Can of Black Beans (Pantry) Sharp Knife Measuring Cups (Dry)

Eggs (Fridge) Pot with Steamer Basket Measuring Spoons

Salsa (Fridge) Stove Top and Oven Garbage

Bread Crumbs (Pantry) Large Bowl Compost

Cayenne Pepper (Pantry) Utensils: Fork and Spoon Recycling

Chili Pepper (Pantry) Can Opener Placemats

Marble Cheese (Fridge) Fridge Oven Mittens

Potato Masher Spatula

Baking Sheets Hands

Parchment Paper
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Figure B.1 – Movement Diagram in Kitchen to prepare Sweet Potato Bean Burgers. Image by Author.
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B.2 Homemade Pizza

Processes:

•	 Wash vegetables

•	 Chop vegetables

•	 Grate cheese

•	 Place pizza stone into oven on middle rack and pre-

heat to 500°F

•	 Roll out pizza dough

•	 Using spoon spread out pizza sauce over dough

•	 Spread out pepperoni and vegetables over pizza using 

hands

•	 Sprinkle cheese overtop

•	 Slide pizza onto stone in oven

•	 Set timer and bake for ten minutes

•	 Pull out cooked pizza and place on cutting board

•	 Let rest two minutes and cut into slices using sharp 

knife

•	 Place cut pizza onto plate and serve

•	 Repeat with additional pizzas and different toping 

combinations

Recipe by Author

Ingredients: Equipment/Tools:

Pre-made Pizza Dough (Freezer) Fridge Cheese Grater

Pizza Sauce (Fridge) Freezer Oven

Pepperoni (Fridge) Sink Garbage

Green Pepper (Fridge) Cutting Boards Compost

Yellow Pepper (Fridge) Sharp Knives

Mushrooms (Fridge) Pizza Stone

Onions (Fridge) Parchment Paper

Prosciutto (Fridge) Rolling Pin

Cheese (Fridge) Utensils: Spoons
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Figure B.2 – Movement Diagram in Kitchen to prepare Homemade Pizzas. Image by Author.
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B.3 Chocolate Chip Cookies

Process:

Part 1

•	 Cut butter into large cubes and place in liquid 

measuring cup

•	 Soften butter using microwave

•	 Place softened butter into bowl of stand mixer

•	 Pull out sugars, measure, and add to butter, turn on 

mixer and blend

•	 Pull out flour, baking soda, and salt, measure and 

place in small bowl and whisk together

•	 Take eggs out of fridge and add to butter and sugar 

mixture

•	 Measure vanilla and add to butter and sugar mixture

•	 Stop mixer and scrape down sides of bowl

•	 Add flour to mixture and turn on stand mixer until fully 

mixed

•	 Stop mixer, scrape down sides of bowl

•	 Measure chocolate chips and add to batter and turn 

on mixer until blended in

•	 Cover cookie dough with plastic wrap and place in 

fridge to cool

•	 Clean up dirty dishes and workspace

Part 2

•	 Pre-heat oven to 375°F

•	 Pull out cookie sheets and cut parchment paper to fit

•	 Take out cookie dough from fridge and using a large 

spoon scoop out a heaping tablespoon of dough and 

Recipe from: Fairchild, B. (2010). Bon appétit desserts: The cookbook for all things sweet and wonderful (pp. 530). Kansas City, 
Missouri: Andrews McMeel Publishing, LLC.

Ingredients: Equipment/Tools:

Flour (Pantry) Recipe Stand Mixer Cooling Racks

Baking Soda (Pantry) Microwave Spatula Compost

Salt (Pantry) Measuring Cups (Liquid) Plastic Wrap Sink

Butter (Fridge) Cutting Board Cookie Sheets Soap

Brown Sugar (Pantry) Sharp Knife Parchment Paper Dishtowels

White Sugar (Pantry) Small Bowl Utensils: Spoons Tea Towels

Eggs (Fridge) Measuring Cups (Dry) Hands Plastic Storage Container

Vanilla (Pantry) Measuring Spoons Oven

Chocolate Chips (Pantry) Whisk Oven Mittens
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place on cookie sheet, shaping into a large mound 

using fi ngers, repeat until sheet is full

•	 Place cookie sheet in oven on middle rack and set 

timer for 11 minutes

•	 Pull out cookie sheet and place on cooling rack, let 

cool two minutes then remove cookies from sheet and 

let cool an additional 10 minutes, and serve

•	 Place extra cookies in plastic storage container

Figure B.3.1 – Movement Diagram in Kitchen Part 1 of making Chocolate 
Chip Cookies. Image by Author.

Figure B.3.2 – Movement Diagram in Kitchen Part 2 of making Chocolate 
Chip Cookies. Image by Author.
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B.4 Steamed Vegetables

Process:

•	 Pull out asparagus from fridge and wash under lukewarm 

water

•	 Snap off fi brous ends and place in steamer basket, cover 

with lid

•	 Fill small pot with water, place in steamer basket and put 

on stove top set to high heat

•	 Let water come to boil and cook asparagus for six minutes, 

or until fork tender

•	 Remove from heat and serve

Recipe by Author

Ingredients: Equipment/Tools:

Asparagus (Fridge) Sink

Water (Faucet) Small Pot

Steaming Basket and Lid

Compost

Stove Top

Hands

Fridge

Utensil: Fork

Figure B.4 – Movement Diagram in Kitchen to prepare Steamed Vegetables. 
Image by Author.
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B.5 Basmati Rice

Process:

•	 Pull out basmati rice and measure one cup

•	 Pour rice into mesh sieve and run under cold water to 

remove excess starch

•	 Place rice into pot

•	 Measure one and a half cups of water and pour over 

rice and stir

•	 Place pot on stove top and set heat to high

•	 Bring water to boil and turn down heat to low and 

cover with lid

•	 Cook for 15 minutes and remove from heat

•	 Let stand fi ve minutes, remove lid and fl uff rice with 

fork and serve

Recipe by Author

Ingredients: Equipment/Tools:

Basmati Rice (Pantry) Sink

Water (Faucet) Mesh Sieve

Measuring Cup (Dry)

Measuring Cup (Liquid)

Medium Pot and Lid

Wooden Spoon

Utensil: Fork

Figure B.5 – Movement Diagram in Kitchen to prepare Basmati Rice. Image by 
Author.
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B.6 Breakfast Burritos

Process:

•	 Pull out vegetables and butter from fridge

•	 Wash vegetables

•	 Chop vegetables

•	 Place one tablespoon of butter in frying pan and place 

on stove top

•	 Turn stove top on to medium heat

•	 Add vegetables and sauté

•	 Plug in panini grill

•	 Crack eggs into small bowl

•	 Add spices to eggs and whisk together

•	 Pour eggs over vegetables in frying pan and stir to 

make scrambled eggs

•	 Once cooked pull frying pan off heat

•	 Grate a half cup of cheese and place aside

•	 Place tortilla on clean countertop and add some of 

egg mixture along center

•	 Sprinkle cheese onto eggs and add a dollop of salsa 

and spread

•	 Fold up tortilla and place on panini grill to seal shut, 

three to five minutes

•	 Remove from grill and serve

•	 Repeat with remaining egg mixture cheese and salsa

Recipe by Author

Ingredients: Equipment/Tools:

Butter (Fridge) Salsa (Fridge) Frying Pan Recycling

Onions (Fridge) Cheddar Cheese (Fridge) Spatula Utensil: Spoon

Mushrooms (Fridge) Whole Wheat Tortillas (Pantry) Sharp Knife

Green Pepper (Fridge) Cutting Board

Yellow Pepper (Fridge) Cheese Grater

Eggs (Fridge) Panini Grill

Cumin (Pantry) Small Bowl

Cayenne Pepper (Pantry) Whisk

Chili Powder (Pantry) Compost
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Figure B.6 – Movement Diagram in Kitchen to prepare Breakfast Burritos. Image by Author.
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B.7 Spiced Madagascar Tart

Process:

•	 Fill medium pot with water and place on stove top set 

to low heat

•	 Place metal bowl overtop

•	 Take chocolate bar and break into pieces and place 

into metal bowl

•	 Cut butter into small chunks and add to chocolate

•	 Stir chocolate and butter together until melted

•	 Measure out spices into small bowl and set aside

•	 Separate egg yolks from egg whites

•	 Place egg yolks into small mixing bowl

•	 Place egg whites into the bowl of a stand mixer

•	 Add sugar to egg yolks and whisk

•	 When chocolate and butter is melted remove from 

heat and let cool

•	 Mix spices into chocolate mixture

•	 Beat egg whites using stand mixer, gradually adding 

remaining sugar until firm

•	 Add melted chocolate mixture to egg yolks and whisk

•	 Butter bottom and edges of tart pan

•	 Fold melted chocolate mixture into egg whites

•	 Pour batter into tart pan

•	 Place on baking sheet and put into oven heated to 

350°F

•	 Set timer and remove from oven after 35 minutes, test 

doneness with toothpick

•	 Remove from tart pan and serve

Recipe from: Chocoladefabriken Lindt & Sprüngli. (2007). Lindt chocolate passion: Lindt’s maîtres chocolatiers share their recipes 
and techniques (pp. 176). Portsmouth, NH: Sanger Communications.

Ingredients: Equipment/Tools:

Lindt Madagascar Chocolate (Pantry) Recipe Measuring Spoons Oven

Butter (Fridge) Medium Pot Small Bowl Tooth Pick

Cinnamon (Pantry) Medium Metal Mixing Bowl Stand Mixer Cooling Rack

Coriander (Pantry) Hands Measuring Cups (Dry) Recycling

Eggs (Fridge) Spatula Whisk Compost

Sugar (Pantry) Cutting Board Tart Pan

Knife Baking Sheet
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Process of Baking Spiced Madagascar Tart

Figure B.7.1 - Time laps of Kitchen Processes to make Madagascar Tart – Part 1. Image by Author.
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Figure B.7.2 - Time laps of Kitchen Processes to make Madagascar Tart – Part 2. Image by Author.
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B.8 Mocha Walnut Cookies

Process:

•	 Set oven to 350°F

•	 Pull butter out of fridge, and cut off desired amount. 

Place into liquid measuring cup and microwave in ten 

second intervals to soften butter. Once soft place into 

stand mixer bowl

•	 Pull out cookie sheets and cut parchment paper to fit

•	 Pull out measuring cups, measuring spoons, and dry 

ingredients

•	 Measure both sugars, add to butter, and turn on mixer 

to blend

•	 Run tap water until hot and measure out one 

tablespoon. Pour instant coffee into water to dissolve

•	 Pour coffee, vanilla and egg into small bowl and whisk 

together until blended

•	 Scrape down sides of the stand mixer bowl, add coffee 

mixture, and turn on mixer to blend

•	 Add flour, baking powder, and baking soda to butter 

and coffee mixture while mixer is on. Once blended, 

stop machine and scrape down sides

•	 Measure out the chocolate chips and walnuts and add 

to mixture

Recipe from: Love Food. (2007). 100 best delicious chocolate (pp. 117). Bath, UK: Parragon Books Ltd.

Ingredients: Equipment/Tools:

Butter (Fridge) Recipe Compost

Brown Sugar (Pantry) Cutting Board Cookie Sheets

White Sugar (Pantry) Sharp Knife Parchment Paper

Instant Coffee (Pantry) Measuring Cup (Liquid) Utensil: Spoon

Hot Water (Sink) Microwave Sink

Egg (Fridge) Stand Mixer Oven

Flour (Pantry) Measuring Cups (Dry) Cooling Racks

Baking Powder (Pantry) Measuring Spoons Timer

Baking Soda (Pantry) Spatula Oven Mittens

Chocolate Chips (Pantry) Small Bowl Plastic Container

Chopped Walnuts (Pantry) Whisk
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•	 Once blended stop machine, scrape off paddle 

attachment and the side of the bowl

•	 With a large spoon scoop out some dough and place 

on cookie sheet forming into mounds with fingers. 

Repeat until sheet is full

Figure B.8.1 - Time laps of Kitchen Processes to make Mocha Walnut Cookies – Part 1. Image by Author.

•	 Place onto centre rack of oven and set timer for 12 

minutes. Once complete pull out cookie sheets and 

place on cooling racks until cooled, and serve

•	 Repeat with remaining batter, and store extra cookies 

in plastic container

Process of Baking Mocha Walnut Cookies
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Figure B.8.2 - Time laps of Kitchen Processes to make Mocha Walnut Cookies – Part 2. Image by Author.
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Figure B.8.3 - Time laps of Kitchen Processes to make Mocha Walnut Cookies – Part 3. Image by Author.
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Figure B.8.4 - Time laps of Kitchen Processes to make Mocha Walnut Cookies – Part 4. Image by Author.
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B.9 Coconut Curry with Vegetables

Process:

Prepping the Vegetables:

•	 Pull red pepper, carrots, zucchini, and snap peas out of 

fridge and wash

•	 Peel skins off carrots and grate using cheese grater, 

slice zucchini into thin strips using mandolin, and cut 

red pepper into strips using cutting board and knife

•	 In a ceramic baking dish vegetables with oil

 Making Curry Sauce:

•	 Pull out green onions, tomatoes, and garlic out of 

fridge and wash

•	 Chop the green onions and garlic into small pieces

•	 Take small sauce pan and coat bottom with olive oil

•	 Add green onions and garlic and turn stove top on to 

medium heat. Cook for a few minutes to soften the 

onions

•	 While cooking onions and garlic chop tomatoes into 

small pieces

•	 Add curry paste to onions and garlic and stir, then add 

chopped tomatoes. Continue to cook on medium heat 

until tomatoes have broken down and thickened

•	 Take pan off of heat and stir in coconut milk and fish 

sauce until well blended

Variation on Recipe Salmon Coconut Curry with Vegetables from: David, L. (2014). The family cooks (pp. 179). New York, NY: Rodale.

Ingredients: Equipment/Tools:

Red Pepper (Fridge) Coconut Milk (Pantry) Ceramic Baking Dish Wooden Spoon

Zucchini (Fridge) Fish Sauce (Pantry) Mandolin Measuring Cups (Liquid)

Carrots (Fridge) Red Curry Paste (Fridge) Cutting Board Can Opener

String-less Sugar Snap Peas (Fridge) Sharp Knife Measuring Spoon

Olive Oil (Pantry) Cheese Grater Whisk

Green Onions (Fridge) Potato Peeler Stove top

Tomatoes (Fridge) Sink Oven

Garlic (Fridge) Small Pot
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Cooking Curry Vegetables:

•	 Heat oven to 450°F

•	 Pour curry sauce over vegetables in ceramic dish and 

mix together to coat

Figure B.9.1 – Movement Diagram in Kitchen to prepare Vegetables. 
Image by Author.

Figure B.9.2 – Movement Diagram in Kitchen to prepare Curry Sauce. 
Image by Author.

•	 Place dish in center of oven and bake

•	 Once cooked serve over basmati rice (see C.5 Basmati 

Rice)
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Appendix C – Example Scenarios for Student Users

The following section takes a look at some of the possible 

scenarios that are expected to take place in the Culinary 

Learning Centre. Through the lens of three different primary 

student user groups, I explore the possible learning and social 

opportunities that can occur during the cooking processes of 

the possible classes that are offered. Each scenario looks at 

a different type of user group (families with children, friends 

learning to cook, or outreach programs to local school classes) 

and the appropriate Kitchen Studio assigned to the course to 

meet the user group’s specific needs. The purpose of these 

scenarios are to articulate a few of the possible ways that the 

students can engage with the learning medium, the teachers, 

as well as with one another (student-student interactions) 

within the learning space. The Culinary Learning Centre has 

been designed and programmed to be a space that is dynamic 

and continually encourages students to engaging with their 

surrounding environment and their peers in order to create a 

comprehensive and holistic learning space dedicated to the 

knowledge and traditions pertaining to food. It is important to 

note that the following scenarios only illustrate a handful of the 

learning opportunities the Centre provides, the intention is to 

accommodate a number of different types of user groups, as 

well as offer a variety of classes to appeal to a greater number 

of potential students.
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C.1 Scenario One

Family comprised of two adults and two young children attend 

their first Saturday afternoon class of ‘Cooking with Kids under 

Ten’.

•	 The Family arrives at The Forks using private 

transportation, they park in the parkade and entre The 

Forks Market Building.

•	 The Family enters the Centre and is greeted at 

Reception. After they check in they are directed to 

the Dinning and Herb Garden Area, where they are 

greeted by the Teacher and Teaching Assistant of the 

course ‘Cooking with Kids under Ten’1.

•	 The Family sits down at one of the tables and waits for 

the remainder of the students to arrive (a total of four 

family groups of four members each).

•	 The Teachers introduce themselves to the class, and 

have each of the students introduce themselves as 

well.

•	 The Teachers hand out outlines for the four week 

program and discuss the overall goal of each of the 

classes; what skills they will be teaching; the menu 

for each class; and finally, the importance of parents 

and children working together. The outcome of 

this program is for younger children to develop an 

interest in participating in home cooking, resulting in 

becoming more involved in family meals.

•	 The students are asked if there are any questions and 

then are led to the Family Kitchen Studio where the 

demonstrations and cooking will take place.

•	 The Family enters the Family Kitchen Studio and are 

shown where the lockers and personal storage areas 

are for their personal belongings including: jackets, 

cell phones, bags, purses, and winter boots. The 

Family selects two lockers for all their belongings.

•	 All the families are then asked to select one of the four 

identical kitchen workstations provided, and given a 

few minutes to become familiar with the equipment, 

and where the tools and ingredients are.

•	 The demonstration begins, and all students gather 

around the primary Teacher’s demonstrative 

workspace. The Teacher discusses and shows the class 

what ingredients are needed and where everything 

can be found within the room.

•	 After this introductory demonstration the students 

return to their workstations and have the opportunity 

to read through the menu, assign tasks to each 

family member, and begin collecting the necessary 

ingredients and tools for today’s class. 

•	 As the class progresses the Teacher and Teaching 

1 Cooking with Kids under Ten is an example of one of the courses that could be provided for families with younger children.
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Assistant go through each of the preparation and 

cooking processes on the menu and provide insight 

on skills that are needed. The Teachers advise the 

parents on what children from the ages of fi ve to ten 

can do safely to participate and be more active in the 

cooking process. In addition, the Teachers go over 

safe food practices and behaviour in the kitchen with 

the children, advising them of the more dangerous 

equipment found in the kitchen environment (stove 

and oven). 

•	 The Family is working together to prepare the meal, 

Homemade Pizza, (refer to Appendix B, Section B.2). 

One parent and one child are working together to 

wash, chop, and prepare the different toppings for the 

Figure C.1.1 – Teacher and Student Placement in Family Kitchen Studio. Image by Author.
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pizzas at the adjustable workstation. Meanwhile the 

second parent and child are working together at the 

island workspace to make quick rise pizza dough and 

homemade pizza sauce. 

•	 Once both tasks are complete all members of The 

Family gather together around the island workspace 

to assemble their own personal pizza. At this moment 

children are encouraged to roll out the dough and 

put toppings on their personalized pizzas with help 

from their parents only as required. This creates an 

opportunity for The Family to talk and watch each 

other work to assemble their own personal pizza. 

Thereby, allowing younger children to learn through 

their personalized experience of refl ective observation 

and active experimentation (Kolb, 1984). 

•	 The pizzas are then cooked in the oven and while 

The Family waits, they are engaged in conversation 

with the Teacher/Teacher’s Assistant, as well as the 

adjoining family group. This allows the different family 

groups to become more familiar with one another as 

well as the teachers.

•	 After the pizzas are cooked, each family group plates 

their meals and return to the Dining and Herb Garden 

Area where they are able to enjoy and share in their 

accomplishments. Here students and teachers eat 

what they have made and are encouraged to talk 

with one another beyond the family unit. Children are 

asked to share their favourite toppings in an effort to 

create a comparative discussion amongst the younger 

students in order to establish a dialogue that allows 

them to become more acquainted, thereby easing 

interactions in future classes.

Figure C.1.2 – Close up of Student and Teacher Interactions. Image by Author.
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•	 Once the meal is complete all family groups return 

to their workspace and clean up their work area by 

placing dirty dishes in the dishwasher, returning 

ingredients and tools to their proper place, and wiping 

down all work surfaces. During this time the students 

are encouraged to ask any final questions.

•	 The Family returns to the locker area to retrieve their 

personal belongings and now leave the Centre to carry 

on with their Saturday evening.

C.2 Scenario Two

Two Friends registered in a course focused on educating 

students in traditional and cultural foods of different ethnic 

backgrounds. They are attending their fifth course out of eight, 

‘Traditional Ukrainian Cooking’.

•	 The Two Friends arrive at the Centre and check in with 

the Receptionist. They have arrived early for their class 

and the Teachers are still preparing the Kitchen Studio 

for today’s class, they have been asked to wait, in 

either the front Waiting Area, or the Dining and Herb 

Garden Area.

•	 Other students have arrived early, and join the Two 

Friends in the Dining and Herb Garden Area. The 

Two Friends engage the other students in pleasant 

conversation, talking about their past week and 

interest in today’s class.

•	 The Kitchen Studio is now ready and the Two Friends 

and other students that have arrived are asked by the 

receptionist to proceed to their class.

•	 The Two Friends select lockers adjacent one another 

to store their personal belongings during the class. 

One of them has brought a change of shoes and 

stores her winter boots in the shoe cubby provided.

•	 The Two Friends each proceed to an individual Kitchen 

Workstation adjacent to one another, and adjusts the 
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height of their workstation accordingly; re-positions 

the iPad display for ease of visibility; puts on their 

aprons; and rolls out their utility cart in preparation for 

the class to start (Refer to Figure D.1.10 in Appendix D 

for details of Cart).

•	 Once all the students have arrived the Teacher calls 

the students over to the demonstration table. The 

Teacher outlines the meals that will be made in today’s 

class, similar to the preceding class, there are four 

different traditional Ukrainian dishes that the class 

Figure C.2.1 – Teachers and Student Placement in Kitchen Studio. Image by Author.
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will be making. The students are divided into groups 

of two, who will work together to make one of the 

outlined dishes and will share their creation with the 

rest of the class at meal time.

•	 The Teacher quickly discusses each of the recipes, 

the scope of work involved, and some of the key skills 

that will be developed or honed with each recipe. 

The students are then asked to divide the four recipes 

amongst the groups (each recipe will be made by 

more than one group).

•	 Once the recipes have been distributed to the 

different groups, the Teacher identifies the key 

demonstrations that they (Teacher and Teacher’s 

Assistant) will be doing during the course of the class. 

This is to ensure that the more complex tasks of each 

recipe are addressed, and each student group has 

the opportunity to observe the Teacher more closely 

and ask specific questions relating to the cooking 

processes.

•	 The Two Friends return to their respective workstations 

to read over the recipe, identifying the ingredients and 

specialized tools that are needed.

•	 The Two Friends each layout their measuring tools 

and bowls on their respective utility cart and move to 

the nearest Storage Millwork (refer to Appendix E for 

details) to measure out and collect all the ingredients 

they will need for their recipe (cabbage rolls) and any 

special tools or equipment (casserole dish).

•	 Once they have collected the items that they need 

they return to their workstations to read over the 

recipe again and decide how to divide the initial tasks 

between themselves.

•	 Each Friend begins chopping, mixing, and cooking 

as required and working together to prepare the 

separate elements that go into the meal at their own 

workstations.

•	 As they are undertaking their respective tasks the 

Two Friends are talking to one another across 

their workspaces. As questions arise each friend 

moves between each other’s workstation to assist, 

demonstrate, and work together. 

•	 Mid-way through the class the Teacher begins the 

demonstration on how to assemble the filling and 

cabbage leaves into a completed cabbage roll.

•	 The Two Friends and the other group making cabbage 

rolls place some of their ingredients on one utility 

cart and moves to the Teacher’s demonstration work 

area to watch and listen while the Teacher explains 
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and shows the students the process of wrapping 

a cabbage roll. The Teacher demonstrates a few 

different techniques used to assemble cabbage rolls, 

and then watches as the students each try to construct 

their own cabbage rolls. This creates a one on one 

opportunity between the Teacher and each of the 

students, allowing direct feedback and suggestions on 

how to proceed with the skill being taught. 

•	 Once the Teacher is fi nished with the demonstration 

and the students feel confi dent in their skills they 

return to their respective workspaces.

•	 The Two Friends continue working on rolling their 

Figure C.2.2 – Close Up of the Two Friends’ Workstation. Image by Author. Figure C.2.3 – Two Friends Participating in One on One Demonstration. 
Image by Author.
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cabbage rolls, while talking and helping each 

other throughout the process. In addition to their 

own discussions they have been talking with a 

neighbouring group about the recipe they are 

making, asking questions and participating in friendly 

discourse.

•	 While the cabbage rolls are baking, the Two Friends 

have the opportunity to clean up their workspace and 

set out dinner ware in the Dining and Herb Garden 

Area for the dinner.

•	 Once all the foods have been complete, each group 

takes their dish out the Dining and Herb Garden Area 

in order to share in one larger meal.

•	 The students gather around the tables and each group 

has the opportunity to explain what dish they made, 

and any improvising they may have done to the recipe 

in order to try and create something new and unique2.

•	 The students sit down and now have the opportunity 

to pass around each dish and sample what each group 

has made. This is the moment where the Two Friends 

are able to pause and relax, enjoying their efforts as 

well as everyone else’s, while spending time enjoying 

the company and conversation with new friends they 

have made during the course of the classes they have 

attended.

•	 Once dinner is complete all the students begin the 

cleaning up process. Dishes are gathered and placed 

in the dishwasher, and the Two Friends return to 

their workspaces to finish cleaning up, putting away 

ingredients and tools, and wiping down their work 

area.

•	 The Two Friends go to the lockers to retrieve their 

personal items and bid their classmates goodbye, 

leaving the Centre for the evening.

2 The students are encouraged by the Teachers at the beginning of the class to try suggested variations to the menu, or to come up with ones of their own. 
This is to encourage the students to become creative in the kitchen environment and allows them the opportunity for greater flexibility in their learning 
outcomes.
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C.3 Scenario Three

Morning field trip for a Grade Seven class of 16 students 

to encourage youth awareness on healthy eating, and 

recommended daily portions of the four main food groups.

•	 Grade Seven Class arrives at the Centre, the Instructor 

of the student group checks in at Reception.

•	 The Family Kitchen Studio is ready, and the Grade 

Seven Class is directed to the space where they 

are greeted by their cooking Teacher and Teacher’s 

Assistant for the duration of the class.

•	 The students are asked to place their jackets and 

personal belongings in the provided lockers and 

break up into four groups of four students and select a 

cooking space.

•	 Once the groups have been selected all the students 

gather around the primary Teacher’s workstation. The 

Teachers now introduce themselves; the goals of the 

class; the importance of eating healthy; the four main 

food groups; and finally what foods the students will 

have the opportunity to cook during the class.

•	 After the introduction the four student groups 

return to their kitchens and have the opportunity to 

familiarize themselves with the menu, the ingredients, 

and the tools they will need.

•	 The organization of this class has the primary Teacher 

doing the demonstrations, while the Teacher’s 

Assistant is moving through the studio to each group 

throughout the duration of the class to provide 

students with any assistance they need, such as 

answering questions, and showing specific skills in 

a one on one manner. The Instructor of the Grade 

Seven Class is also encourage to participate in the 

cooking process and has been assigned the second 

demonstrative workspace in which to participate in the 

cooking process alongside her students. 

•	 The students are asked to make two separate main 

dishes, and are encouraged to divide the work and 

tasks evenly between each student. Both dishes 

provide similar opportunities to learn similar skills and 

this approach ensures that each student has an equal 

opportunity to learn the same skills sets by alternating 

tasks between the first dish and the second dish being 

made.

•	 The Teacher begins the demonstration for the first dish 

the students will be making. Showing the students 

techniques on how to chop, measure, and mix 

different ingredients together.

•	 Once the first dish has been prepared by each group, 

the Teacher moves onto explaining and demonstrating 



255

Appendix C – Example Scenarios

the second dish the class will be making. Throughout 

the cooking process the students are encouraged to 

ask questions of the Teachers and peers. 

•	 Working together the two Teachers of the cooking 

class provide students with the opportunity to listen 

and watch them manipulate the learning material 

and then endeavour to replicate it through the active 

experimentation learning process in order to acquire 

new knowledge and skills (Jarvis, 2010; Kolb, 1894).

•	 Within each of the kitchen workspaces the four 

students are learning to work together to navigate 

their new environment in order to manipulate the 

learning material to create two distinctive and healthy 

dishes that they will then be able to make at home, 

Figure C.3.1 - Teachers and Grade Seven Students Placement in Kitchen Studio. Image by Author.
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with their parents, or siblings.

•	 Once the cooking processes are complete the 

students and their Instructor plate their food and 

join the Teachers in sharing their meal in the Dining 

and Herb Garden Area. The meal is not rushed and 

students are encourage to discuss the new skills and 

knowledge they have learned; what elements they 

enjoyed of the cooking process; and even items that 

they may have found difficult or unnecessary. The 

Grade Seven Student’s Instructor acts as a facilitator to 

the discussion by mediating between the students and 

the Teachers to encouraging discussion by prompting 

questions from the students.

•	 Once the meal is complete all students return to the 

Family Kitchen Studio to clean up their workspace, 

return tools and ingredients to their proper place, and 

retrieve their personal belongings.

•	 The field trip has come to an end and the Grade Seven 

Students leave the Centre with new knowledge, two 

new recipes, and hopefully a positive perspective on 

food.
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Appendix D – Construction Drawings

The following section is comprised of the construction 

drawings for the Culinary Learning Centre. The purpose of 

these drawings are to get a more detailed look at the overall 

site of The Forks, the relationship between the Forks Market 

Building in relation to its surroundings, and construction of the 

interior space.

The drawing set includes the following:

•	 Site Plan

•	 Exterior Elevations

•	 Construction Plan

•	 Reflected Ceiling Plan

•	 Millwork Elevations

•	 Millwork Details
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Figure D.1.1 – Site Plan. Image by Author.
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Figure D.1.2 – Exterior Elevations. Image by Author.
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Figure D.1.3 – Exterior Elevations. Image by Author.
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Figure D.1.4 – Culinary Learning Centre Floor Plan. Image by Author.



262

Culinary Learning Centre









































































































































































































































































































 





Figure D.1.5 – Culinary Learning Centre Reflected Ceiling Plan. Image by Author.
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Figure D.1.6 – Interior Details. Image by Author.
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Figure D.1.7 – Interior Details. Image by Author.
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Figure D.1.8 – Interior Details. Image by Author.
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Figure D.1.9 – iPad Mount Details. Image by Author. 
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Figure D.1.10 – Storage Cart Details. Image by Author.
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Figure D.1.11 – Storage Cart Details. Image by Author.
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Appendix E – Kitchen Studio Storage Study

Appendix E – Kitchen Studio Storage Study

The Kitchen Studio would be equipped with four storage 

areas, each one serving four students. The purpose of the 

storage areas is to provide a centralized area where students 

are able to grab the ingredients and specialized tools that 

they will need for the class. The teachers, prior to class, will 

bring in the food products, and any specific tools that are not 

otherwise stored in the storage area necessary for the lesson. 

The following photo study shows that the area provided is 

sufficient to store the necessary tools used on a daily basis. 

Figure E.1.2 represents the ingredients and tools that are 

necessary to back Chocolate Chip Cookies (refer to Appendix 

B.3), as well as a multitude of other basic cookies and cakes. 

These products would be placed on the countertop surface as 

it is the most accessible. Figure E.1.3 is another representation 

of what could be placed on the countertop, this is an example 

of the ingredients needed for Sweet Potato Bean Burgers 

(refer to Appendix B.1). Finally, Figure E.1.5 and Figure 

E.1.6 represent the middle and bottom shelf of the storage 

shelving and the types of tools and equipment that would be 

available to the students on a daily basis. These include pots, 

pans, bakeware, and serving dishes that are necessary to the 

different cooking processes taking place.
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Figure E.1.1 - Storage Millwork Plan. 
Image by Author.

Figure E.1.2 - Countertop Example 1. Image by Author.

Figure E.1.3 - Countertop Example 2. Image by Author.
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Figure E.1.4 - Storage Millwork Elevation. 
Image by Author.

Figure E.1.5 - Middle Shelf. Image by Author.

Figure E.1.6 - Bottom Shelf. Image by Author.




