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01.00 Design brief
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The design of the Vegetarian Society space within Jacksons Warehouse must be sympathetic to the building's Grade 2*
listed status. This means that the existing brickwork walls and beamed ceilings should be retained wherever possible. The
new layout should also respect the building's original features and character.

The new layout of the Vegetarian Society space should create separate areas for different activities, such as cooking
classes, dining, and socializing. However, these areas should be designed to flow together seamlessly, creating an overall
sense of openness and relaxation.

The cooking school area of the Vegetarian Society space must have hygenic and easily cleanable surfaces. This is
essential for food safety and to ensure that the space can be kept clean and tidy. The layout of the cooking school area
should also allow all students to easily view the tutor from any cooking station.

The overall design of the Vegetarian Society space should be light and airy, with a focus on natural materials such as wood
and brick. The space should also be welcoming and inclusive, reflecting the values of the Vegetarian Society.
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02.00 Process
02.01 Zones
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Zone 1
Zone 1 to include cooking school, informal

seating area, Disabled toilet, Laundry and
existing toilets / services area.

Zone 2

Zone 2 to include new offices, staff area, sound
proof pod, staff kitchen and toilets.

Zone 3

Zone 3 to include prep kitchen including walk in
fridge, wash up areas and ambient food
storage.

Zone 4

Zone 4 to include reception area, communal
dining and board room.
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02.00 Process

02.02 General arrangement
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02.03 External areas
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02.00 Process

02.04 Cooking School
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02.00 Process
02.04 Food preparation

FOOD PREPARATION
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Thank you
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