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Statement:

Grow Teach Give

Design:

By nourishing the body, mind and community we can create a
better life for everyone around us. An outdoor dining area will
seamlessly flow indoors into an open concept kitchen in which
the chefs can educate guests about their meals. The teaching
area will flow outdoors to the rooftop garden to allow for a true
Tfarm to table’ learning experience. Bright open windows will
be combined with natural materials and warm colors for an
experience to nourish the soul.
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Problem Statements

Form:
The restaurant will seamiessly flowfromone area to the nextto create an

efficient and effective layout. Bifold doars wil allow seating to flow fromthe
outdoors in, straight to the open chefs seating, which will allow for client in-
teraction. The seatingwill be Ightweight and movable to be arranged
araund the kitchen at times of non-business hour classes. The kitchen
area will be situated near the stairs to alloweasy access to the rooftop
garden, which will include an enclosed space large enough to accommodate
a kitchen and tahles for demonstrations and business hour classes.,

Function:

The gardenwill allow for the easiest farmto table transiion. Classes will
nat anby be taught to the local public, but also to the homeless and previ-
ously incarcerated as part of a work initiative program within the restau-
rant itseff.

Economy:
Lacal materials will be sourced, and every effortwill be made to use up

cycled iterms that can be repurposed in both the restaurant design and con
struction of garden beds. Participationin California Restaurant Meals Pro-
gramwdll allovwwhomeless, disabled and elderly recipients to purchase low cost
meals. Inaddition to the Calfornia Restaurant Program, a portion of the
unused preped food will be donatedto local faod kitchens at the end of the

night.

Time:
By growing food in house, training future staff in house and working the

government homeless incertive programs will ensure continued success,
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Farm to Table Concept

Squeaky Bean

02 case study

The first restaurant | looked at is one of my local favorites in
Denver, the Squeaky Bean is located in the historic Sad-
dlery Building in LoDo (Lower Downtown). Prior to my re-
search, | knew that their menu was created based on locally

sourced foods, but had no idea how similar their situation is
to our client.

The restaurant opened in 2009 with the idea of using

local, home grown foods,and so leased out a nearby lot

to plant greens in 6 raised beds. This worked for a

while, however as the restaurant grew in both size and

A popularity they needed to increase grow production. In

‘ 2011 they added the Bean Farms, a local 3 acre farm

with two 6000 sq ft year-round greenhouses! Squeaky
Bean co-owner Joshua Olsen manages the farm aspect
of the business and says they are able to source most
of their own organic ingredients right on their own
farms. Executive chef Chris MacGillivray works closely
with the farm to stay on top of what produce will be
available in order to create an ever-changing menu
based on this availability. The restaurant also features
an 8-seat chef's open counter where patrons can sit
across from the open kitchen and converse with the
chefs, who are more than happy to teach you about
what they're creating, how they created their food com-
binations and anything else you'd like to know about
what they're making!
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Squeaky Bean cont'd

In addition to the restaurant and farm, Squeaky Bean
also helps educate students on the process of trans-
forming food from garden to the plate. They teach pro-
grams including: Soil Composition, Seeding, Up-plant-
ing, Sustainable Irrigation Practices, Season Extension,
Market Farming, Propagation and many more.

While the Squeaky Bean does not currently have a
meal donation program such as that featured in our
client's concept, they have recently began hosting a
Thanksgiving dinner for the homeless. In 2015,
they feed 3,000 people and have hopes of increas-
ing this number to 6,000 within the next few years.
In addition, they also participate in quite a few vari-

ous fund raising events throughout the year to help
feed the homeless!

10




Farm to Table Concept

02 case study

Fruition

My second case study is Fruition, a restaurant rated
number one in Denver for many years! They have a
changing menu based on availability as well, making each
visit different!

Opened in 2007, chef and owner Alex Seidel set out to
create up-scale comfort food paired with great food. Soon
after in 2009, he decided to find a way to create his menus
using locally sourced food and bought a local 10-acre farm
in nearby Larkspur. While Seidel does not like to use the
label 'farm to table' because it has become so0 mainstream
and has lost a lot of it's original meaning and values, most
of restaurant's produce, cheese and meet products are
grown, made and raised on their farm.
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Since purchasing the farm, Seidel devoted much of his time
to learning more about food and where it actually comes
from. Along with Seidel, his sous chef Jimmy Warren
began to learn more about not only farming but also the
process of cheese making - he is now one of the head
cheese makers on the farm.

11




Farm to Table Concept

Fruition cont’'d
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Fruition Farms has since evolved into Fruition Farms
Dairy and Creamery. By 2010 they had 40 milking ewes
and began producing 3 of Colorado's best goat cheeses.
in 2011 they acquired their first bee colony, which now
hot only pollinate the plants and flowers on the farm but
also produces all of the honey used in the restaurant. In
addition, they raise their own hogs for meat consumption

in the restaurant. Cheeses can be purchased in various
locations throughout the area.




Community Gardening

02 case study

Gardens for Growing Healthy Communities

The first case study is that of Gardens for Growing
Healthy Communities, based in Denver, CO. This local
group is a coalition comprised of Denver-based commu-
nity organizations, the University of Colorado and com-
munity residents. Denver is a rapidly growing city, with
little space to grow into - this means the hardest hit areas
are those of the inner city that can't afford to grow in
wealth as the city expands and in turn becomes more
and more marginalized. Denver has over 70 gar-
dens/garden parks in 30 of 77 neighborhoods, Gardens
for Growing Healthy Communities has been working hard
to continue to drastically increase these numbers to in-

1" crease positive change in areas where it's needed the
most.

This is group is taking litter strewn vacant lots and trans-
forming them into community gardens in many inner-city
communities. Not only have these neighborhood gardens
been shown to foster community ties, they also promote
physical, social and mental well-being. 'By providing
access to fresh organic produce, opportunities for physical
activity, contact with nature, and neighborhood meeting
places, these gardens promote physical and mental health
in communities with diverse residents.' (2016. www.design-

inghealthycommunities.com). -




Community Gardening

02 case study

Gardens for Growing Healthy Communities

In addition to opening the space to all who wish to partici-
pate in the community garden, they also offer training and
education about herbs, composting, tractors, food preser-
vation, water conservation, and other gardening skills.
Central to the sustainability of local gardens is the
group’s commitment to leadership training and community
empowerment to maintain, promote, and nurture gardens.
The gardens are not only community initiated but also
completely ran and maintained the by gardeners in their
neighborhood. Growing their own food offers a sense of
pride in cultivating their own food, while also allowing
local community members the opportunity to make an
actual difference in their own neighborhood.

In addition to promoting healthy communities, the
Denver gardening collaborative is also being used as a
study group to document significant health impacts (if
any) the gardens have on local community health.
Health impacts such as increasing physical activity,
stress relief and an increase in a consumption of healthy
foods has already been documented, the findings in turn
are used as evidence to assist in curating donor funding
to increase this and other projects like this.

14



Community Gardening
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GROW

The second case study based in Seattle, WA is GROW, a
land conservancy that can own property, which ensures
community gardens can be maintained in perpetuity. They
presently own a total of 89 P-Patches, 6 by GROW and the
others are on public property, which can be re-purposed for
other uses as urban density increases.) GROW works on
an ongoing basis to identify and facilitate the development
of additional sites for community gardens. Their mission
includes advocating for, managing and funding gardens
and orchards. They also work to find and acquire new
land and provide education to local communities in in-
ner-city neighborhoods.

The Power of Gardening '\

GRO

The way GROW works is that each plot comes at a very
low rate to inner city community members in the area, as
well as organic non-GMO seeds and tool rental. Seeing as
residents in this area typically can't afford the plot them-
selves, GROW holds regular fundraising events in which a
large portion of the profits are used to supplement the rental
fee for local residents that apply for plots. GROW asks in
return, that community members receiving aid for their plot
rental and supplies plant a row to donate to local food kitch-
ens in return. This is a win-win situation, offering those in
need to not only help themselves in growing healthy food
but a sense of pride in being able to help the community as
well when it feels as though they have nothing to offer. 15




Food Inequalities

Poverty and food insecurity are not one and the same. In
fact, povenrty is only one of many contributing factors
towards food insecurity. In addition, lower household
assets, cerain demographic characteristics and higher
unemployment also contribute. Sadly, 15.3 million
children in the United States currently live in food insecuri-
ty. While this tragedy occurs in every single county in the
country, southern states experience this issue the most
(Mississippi, Arkansas and Louisiana being the top three).
Food insecurity means that because people can't afford
nutritious food, they're often left with mass produced,
nutrient devoid options which in turn leads to obesity.

02 case study
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The best solution that offers the most help to these families
are charitable and federal food assistance programs.

ed in at least one of the three major federal food assistance
programs —Supplemental Nutrition Assistance Program
(SNAP-formerly Food Stamp Program), The National School
Lunch Program {(NSLP), and the Special Supplemental Nu-
trition Program for Women, Infants, and Children (WIC) -- in
the prior month.[viii]

\
' “In 2014, 61 percent of food-insecure households paricipat-

*Feeding America provides food assistance to an estimated
46.5 million people annually, including 12 million children
and 7 million seniors. Based on annual income, 72 percent
of all Feeding America client households live at or below
100 percent of the federal poverty level.[ix] (2016. www.-
feedingamerica.com) 16




Food Inequalities cont'd
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Being in the restaurant industry allows the opportunity to
offer those less fortunate the most, at very little cost to
the business. One solution to help resolve the hunger
issue is to donate unused food from the kitchen. Be-
cause it will not be known until the end of the evening
what food will be unused, Food Runners will be used to
transport donated foods to Walden House - a pantry that
accepts fresh food late at night when most kitchens or
donations sites are already closed. By donating fresh
grown food, those that typically don't have the opportuni-
ty to eat healthy meals can do so at no cost.

A second solution is through sustainable agriculture.
While this is a task that needs to be taken on nationally,
there are things that can be done within the restaurant
industry to help attain this goal as well. By purchasing
local, organic produce we can increase sustainable farm-
ers profit, thus allowing them to continue/increase their
own sustainable farming of using non-GMO seeds, little/no
chemicals and in turn increase yields. In addition, we can
decrease the reliance on industrial agriculture by growing
as much as possible in house. |




Circulation Study

02 case study

Green Pavilion Restaurant

The first case study is of the Green Pavilion Restaurant in
Croatia. This building has a self-serve restaurant on the
ground level and a greenhouse / garden on the second
level interspersed with 2 bedroom apantments. The
restaurant was built on a city park, and was designed
around the trees already growing on the plot of land rather
than removing them to build over the land.

This large space is approximately 5200 sq fi, which in-
cludes not only the structure but the grounds surrounding
it. While the self serve restaurant is open to the public, it
was originally designed as a sustainable unit where the
garden produces the food (and surplus) on the rooftop
garden which feeds the small apartments rather than each
one having their own cooking space. The restaurant has
'l taken off as a center destination where people come to
ehjoy a relaxing meal centered in the trees and vegetation.

The center of the restaurant is the open center eating area
that is in the outdoor atrium. Additional indoor tables have a
wide open circular pattern, which makes this restaurant very
easy to navigate through. In addition, the walls are all glass
windows s0 one can easily find their own way around the
structure. The structure is quite large, so the kitchen area is
not close to the main dining area, which may be inconvenient
for the staff but most likely not to the patrons. 18




Circulation Study cont'd

Pt
g
= |
ot
11
a1
1f1
LRV
L
ol
Lalle

Green Pavilion Restaurant

There are several arrival spaces, which combined with
the glass walls, makes it easy to navigate through the
large main pathways around the restaurant to find your
own table. There are no main nodes as designed by the
team, however the trees become natural nodes that
many are drawn to on their own. Because of the flow of
the design, there are very few boundaries. There is a
large event room in a far corner, however the size makes
it easy enough to spot and avoid.

- _[Eﬁf*: A

While this isn't a typical fine dining style restaurant with
servers and hosts, | think the design makes circulation
rather easy for customers. The use of primarily large pane
glass allows people to easily view and navigate around the
building without needing the help of an employee who is
familiar with the layout. They have also designed the
restaurant large enough that the path ways are extra large
making it easy for people to walk around on their own if
needing to find their own seating and serve themselves.

19



Circulation Study cont'd

02 case study

The Grey Plume

The Grey Plume, located in Omaha, Mebraska, is the coun-
tries first 4-star rated restaurant by the Green Restaurant
Association. Not only does the restaurant feature a menu
full of seasonal, locally-grown produce and farm-to-table
meats and dairy products; it has also incorporated highly
efficient appliances, solar-powered hand sinks, LED light-
ing, recycling and composting programs, non-toxic cleaning
materials and eco friendly to-go products. All wood used to
build The Grey Plume is FSC-Cenrified, and many of the
other materials were recycled or sustainably sourced.

Although | was not able to find a floor plan for The Grey
Plume, based on the images | have seen it appears as
though the restaurant is primarily long and rectangular with
it's center focus being the open bar / kitchen. There is a
main path on both parameter sides, with secondary paths
winding through the tables to get to centrally located seat-
ing. The natural boundaries consist of the four walls, with
very little obstruction. The design is overall very simple,
with the focus being on the sustainability of the restaurant
rather than decor / design details. The arrival area is at the
front of the restaurant, with a host station immediately upon
entering.

L

20




Circulation Study cont'd

02 case study

The Grey Plume

Due to the simplicity of the circulation pattern, | feel it is
quite successful in helping patrons feel at ease when dining
at this restaurant. The intention was not to call attention to

the design but what the restaurant stands for, and the
simple table pattern combined with a very open concept
makes it easy for customers to get around this space.




Lighting Study
Ciao Baby!

My first case study is of the restaurant Ciao Baby!, located
in Barrington, ll. This family style restaurant went through a
relaunch, and decided it was necessary to update their
space, which was over 100 years old. The electrical
system was not capable of handling a professional kitchen,
along with the lighting needed to effectively meet the needs
of customers in the dining space. They wanted to find a
solution that was not only efficient but was also more green
approach to a lighting system for both the kitchen and
dining areas.
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The owner and executive chef worked with a lighting de-
signer to find the best solution to their outdated system.
Although | could not find the square footage of the restau-
rant, the space looks to be a medium sized restaurant with
a small wine bar area. Working with Seesmart lighting de-
signer, beautiful new lighting for the Kitchen, dining room,
bathrooms and storefront was specified and installed. Each
original fluorescent andincandescent bulb was replaced
with an LED product. In the dining room and along the
storefront, warn white LED table pendants were used. Dec-
orative blue pendant lights hanging above tables were ret-
rofitted with LED candelabras to bring out the warmth of the
dining experience. Inside and out, the new lighting brought
beauty to Ciao Baby!, significant cost savings and even

freed up electrical system for additional use. 55




Lighting Study cont'd
Ciao Baby!

02 case study

While this restaurant is less formal then the one | will be de-
signing, | found it a useful case study because they sought
to find design solutions that didn't just work for the restau-
rant but were environmentally friendly as well. Ciao Baby!
has been able to bring together the old charm of their vin-
tage building and the latest LED technology needed to sup-
port a more sustainable, responsible business. Best yet, the
change yielded over 70% energy savings vs. traditional, old
technology lighting. The lighting works well throughout,
mixing an element of design with functionality.




Lighting Study cont'd

Pio Pio Restaurant
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This amazing restaurant was designed by Sebastian
Marcel Studio but the lighting was designed by Cooley
Monato Studio. It is built in New York, and created primarily
of cement and reclaimed wood with marble features. The
restaurant is created after a wooden box set into an exist-
ing building on 10th Ave. It is immediately defines the initial
intentions of this design: mystery, discovery and contradic-
tion. The guest of this restaurant is enters this rustic
wooden box and it is removed from the noisy Manhattan
streets. Which is enclosed in reclaimed wood, an exquisite
cement host-table uses lighting to give the illusion of float-
ing within the space.

While | was able to find the lower level floor plan, | was not
able to find the exact square footage for this restaurant
either. The large bar is lit with various lighting sources, with
provide both illumination and subtle ambiance. Pendant
lighting combined with subtle table candles effectively light
the main areas of the restaurant, while spot lighting adds to
highlight various features of the design.

24



02 case study

Lighting Study cont'd

Pio Pio Restaurant

With the cave-like design, the lighting does a great job of
adding to the intriguing ambiance of the atmosphere of Poi
Poi. The lighting also adds as pathway guides as you
nhavigate through the aisles, amid the large concrete blocks.
The overall design works very well in combining the design
with lighting to offer a very unigue dining experience!

25



Materials and Special Finishes Study
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Bang

My first case study is on Bang, a restaurant located at the
base of the old banking hall of Penny Savings Bank, in an
early 20th century building abandoned for years in Boston.
This space has been renovated in a very interesting way:
the wall and ceilings were decorate using wave element
made from pieces of three-quaner-inch birch plywood ad-
hered together in a scene similar to that of a puzzle. The
columns and the wine storage, in the middle of the restau-
rant hold the pieces up, and appear to be suspended from
the ceiling. Cenrtain areas of the ceiling “drip” and “slump”,
allowing places to locate the exit signs, lighting features,
and other details.

Because the restaurant focuses on the wave elements, the
remaining design is left rather simple with a mix of hard-
wood and concrete flooring, and all seating in a dark wood.
There are a few green wall treatments found throughout
the space that add a little pop of color, which really adds to
the overall organic feel of the restaurant. This was a great
case study for my design in particular, as it uses a lot of
color and materials | am thinking of incorporating!

26



Materials and Special Finishes Study

IKibana
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My second case study is the Ikibana restaurant located in
Barcelona, Spain and it was designed by the architectural
firm El Equipo Creativo. The restaurant is Brazil and Japa-
hese fusion, and because the two cultures seem quite dif-
ferent at first glance, the designers found their first chal-
lenge when trying to identify the elements that the two have
in common. Their find was concerning the landscape,
something that both cultures treasure and this became the
central theme of the project.
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Materials and Special Finishes Study
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IKibana

The interior was created as an artificial landscape which is
a portrayal of the lush landscape of Brazil and it is decorat-
ed with Japanese paintings and arts representing their sur-

roundings. Ikebana flower arrangements are also present
all over to emphasize the focus on the natural. The bars
and kitchens are spread around the restaurant rather than
being centralized and the guest seats are designed in the
shape of colorful bowls. There are a lot of natural colors,
with wood predominating, and the ceiling features an inter-
twining of branches that gives the whole interior an organic
design. Tear-drop shaped tables add color as well as
functionality as they are able to be taken apart or moved
together depending on the needs of the guests.

A trip to this restaurant would be amazing even without the
food, just to view the creative talent that went into creating
such a work of art! All of the materials work so well togeth-
er to create a serene oasis in the middle of a busy metro-
politan city. The glass, wood, flowers and light combine
elements of nature that show us what can be created
based on our life around us! g




Demonstration Kitchen and Class-
room Study

Pt
g
—
=
1
€
if
LV
£
(|
—

Inspiration Kitchen

My first case study is from a company called Inspiration
Kitchen, located in Chicago, IL. Inspiration Kitchen provides
essential social services to Chicagoans hardest hit by home-
lessness and povery, inspiring their participants to take
action to improve their own lives. Te help individuals gain
valuable skKills and experience that lead to employment in the
food service industry. They have two locations, each with a
teaching kitchen that prepares and cooks food for a small
attached order-counter restaurant. This style teaching kitch-
en not only provides an education and valuable experience
for the homeless and/or poverty-stricken residents of the
local community, but it allows them the chance to get back
on their feet using their own learned sKills to succeed finding
employment once they have successfully completed the
training program.

29



Demonstration Kitchen and Class-
room Study
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Inspiration Kitchen

Students receive hands-on instruction, kitchen demonstra-
tions, classroom culinary instruction, nutrition education, em-
ployment and life skKills classes, and learn about food service
sanitation, after which all participants test to receive food
handlers cenificates). Food service Training students also
complete Inspiration Corporation's Employment Preparation
Training course, gaining the same foundational skills as em-
ployment services participants. The four-week, 60-hour train-
ing suppors panicipants’ efforts to make changes that have
prevented them from becoming employed in the past.

| chose to research this style of teaching kitchen not for the
design or layout of the facilities, but to better understand how
the company runs in terms of teaching the public whom they
hire as staff. As part of my project, | will be incorporating this
style of community outreach program and need to know if
there are special considerations to be made as far as the
design. One item | found essential to this program is being
able to continue teaching during cooking hours, which means
we will need to have accommodations in multiple areas of the
restaurant. The Inspiration Kitchen continues to thrive as a
successful business model, running a profitable restaurant

while aiding those most in need.
30




Demonstration Kitchen and Class-
room Study
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COQOK

My second case study is COOK in Philadelphia, PA. COOK
is a state-of-the-art, fully equipped, sixteen-seat kitch-
en-classroom where guests come to enjoy chef tastings,
culinary demonstrations and cooking classes in an intimate
setting. They provide a platform for learning, experimenta-
tion, menu tastings and private dining events focused on
celebrating the craft of cooking, drinking and gathering at
the table. In addition to classes, they also have a bookstore,
boutique, kitchen, and expert staff — a space where every-
one from the novice chef to the most decorated master can
come to share their love and knowledge of food and drink.

31




Demonstration Kitchen and Class-
room Study

Py
E
—
!
il
€
i)
X
L
|
(ol

COQOK

While this facility doesn't offer much in terms of a sit-down
restaurant, they do create a learning atmosphere within a
professional kitchen space with trained chefs and local
garden ingredients. COOK offers classes in cocktails,
cheese, vegetarian cooking, knife skKills, local farmer series,
Kids classes, and nutrition, to name just a few. Lnlike many
of the hands on teaching kitchens, most classes are primari-
Iy all demonstration style meaning the guest chef does the
cooking. The guests are there to learn but also to sit back
and watch as a skilled professional walks them through how
to prepare a meal. Hands-on classes are noted as such but
guests are always encouraged to engage and interact with
the chef at all classes.

| think this functions as a great example of one of the many
ways a teaching kitchen can work. Not everyone wants to
do the cooking themselves when attending a cooking
demonstration, and this style chef-lead demonstration is
another method that still teaches but allows guests to learn
through observation, and would be a great idea to incorpo-
rate into event packages where the chef can demo some of
the menu items but then break down the demo kitchen and
turn the space into a more social event.

32
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Demographics and Climate Study

Mission Bay District, San Francisco CA

The Mission Bay district in San Francisco, CAis a 303-acre
neighborhood made up primarily of commercial, restaurant
and multi-story residential buildings. It's boarders include
Townsend St on the north, Third 5t and San Francisco Bay
on the east, Mariposa St on the south, and 7th St and Inter-
state 280 on the west.

03 project development

The land was originally an inhabitable salt marshland that
was filled with local wildlife. Many attempts were made to
stabilize the land and use this area for industry in the
mid-1800's, however all attempts failed due to the soft wet-
lands. After the 1906 eanthquake, this site was used as a
dump land for rubble from destroyed buildings which in turn
stabilized the land. It was initially used as an industrial site,

d primarily for shipbuilding and repair, butchery and fishing. In
1998 it was decided to become a redevelopment project and
subtracted out parcel by parcel to various developers,

‘ making it the wealthy neighborhood it is today.

"\
As of 2013, the Mission Bay district was comprised of about

’ double males to females with a total population of 6,727 .
The median household income is $108,000, and is com-
prised primarily of single people in their mid-30's. The race
composition is primarily white and black, with an additional
one quarter Hispanic and the remainder a mix of Asian,
mixed race and other races. Only 33% of households were
containing families, among these 30% were married and
among the married 33% had children.

34




Demographics and Climate Study

Mission Bay District, San Francisco CA

The city is laid out in a grid over some 40 hills, reaching
heights of nearly 1,000 feet; this sometimes causes wide
variations in temperature and sky conditions in different
areas of town. The Pacific air keeps the temperatures
generally moderate, rarely ranging above 75 degrees or
below 45 degrees, leading San Francisco to be called
“the air-conditioned city." The climate is very similar o
coastal areas on the Mediterranean.

03 project development

Although temperatures remain relatively constant, there
are two definite seasons—wet and dry—with more than
80 percent of annual precipitation taking place hetween
'k November and March. Perhaps the most distinctive fea-
ture of the local climate is the banks of fog that can roll
in off the ocean, quickly covering various areas of the

- city, and then disappear just as quickly. The fog is most
l' common on summer mornings, coming off the cooler
‘ ocean and backing up against the hills, but it also comes

from the colder inland areas during the winter. The fog
affects different elevations in varying amounts, covering
the city in complex patterns of fog and sunshine.

39




Branding
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Bubble Diagrams

03 project development
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Shed
\ ffice
Kitchen -
N
s-tarrnm/ “"'F "'"I

Criteria Matrix

Adiacencies | Dadighting | Acsustic Priacy WVikws Ph‘ﬂhhdﬂph:nal Considerabons
Entry g ¥ N N N
Kilchen 411,12 H H i YiMear slars foe easy access o ooficp
Slorage 3 N H N IMear back entry for delvenes
Dining 163,13 ¥ Y Y N
Bar 55 i Y Y ¥l
Dema Kitchen 389 i i ¥ Yilema Kibchen combined
Ewent Room 169 Y Y Y Iwith Event Room, can open to public
Public Rastmoms 5RTE M H 1 i
Staff Restroom 3 M H N hi
| Staf Storage 3 H H Ii W
Office 18 7] ¥ N N
FOS Stations 5.6 M H H |
Rooftop Garden 15,16 WA WA WA Y]
Greenhouss 14,16 A WA ) b i
Tool Siorage 15,15 A WA HIA ||
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Administrative Flow Chart
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Ciwenar
Gaiveral
ST
nnnnn e
Cheat Aunbitant
Harsgs
Soumm Tl n
Mair Plls e Host
Fry Chad s Pyt e e
S ommealbar
Pastry Grill Chat s
€ il
Frap Bartendar
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Block Diagrams
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Hoos Tation ©YAsbreg Area
425 fq ®

Cirang A — B -
2E1E w A CrifalERan Spaces

e S BN

Cnilviens Dafa Aneh
S50 w3 N

Hilcire
1S en

Hra m—

1

e S A e — i

Skl § Dy Shornge Aavs
So4) £ B
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Block Diagrams
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Garden ClEssroom
1860 =g ft

Garden
4345 =0 fi

Grresnhouse
2430 5o

Tool Shed
477 sq tt
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AEIRE R

46




Progress Sketches

03 project development




Progress Sketches

swdgsasp osloid gn



!
=
L1
£
o

A
1
-
€

g

s
1 b

B =
O
-
o

£

2

ADA / Codes Checklist

s O THECODES GUIDEBOOK FOR INTERIORS

hmhlﬁw?ﬁﬂﬂhﬂﬁl{]
Projct Mars LOCA % e e Bpacac

o 20|10

dckng Dabarming Fire and Smoke Detecton Syslems
# Erargy Code _/ Determine Required Alarn Systems
i Fing Codi "/ Desprming Typas of Exfinguishing Systems énd Poesiog
Lites Safety Codé Sprnkier Trace=CHs
wharrnance Cood v Compars Cooe and Accessiniity Reguinamants
./‘;sr-u ranity CooeStantad o Coondinate wan Enginter (38 required)

1/ Cther Code Putiicatons | 7 PLUMBING REQUIREMENTS (Chagter T)

il 'L_-_:-..a ..-r.nl:r: A C:'..... RS “_,J:ﬂ,_____md_ﬂz_ Tyt o Fotunas Fsaguines
Govarmmant Reguisions | A raleudate Numbes of Each Fodung Regusned
Saandards and Tests { Cratnring Requinsd Tolet/Bathing Faciities

2 OCCUPANCY REQUIREMENTS (Chapter 2 o« Fiangw o Finishes, ACCossones, and Sighage

/- Deaprming Bulding Typesis) ¢ Compans Code and Accessibity Recsnemints

Datarmine Cooupandy Classhication|s) o Puiniess Wialer Consanation Requirsmants

o Cadcuians Oooupant Loads | o Coandinabe with Enginesr (33 regquinsd

¢ Adgustmants 10 Oocupant Loadis) [

v Punissy Specific Qocupancy Requinsrmilsnis [ 2 ':';‘Gm‘“lml; “!T‘"HEHE"T'EHT;

_ Compare Code and Accesaindity Requingrmenis | = erhing Typa of Arr LesirDution <y

i IEFTEH‘HIHE WHICH CODES ARE REQUIRED (Chapter 1) | & F'IFE-PHQTECTIM REQUIREMENTS [Chapter &
4 E

-

v Diefgnming Rems Affecting Coobng L

3 MIMIMUM TYPES OF CONSTRUCTION [Chapter 3 = Detprming Access and CIaansnss Hequenkméns
< Datenmine Congtruction Typs « Figure Zoning and ThenmoStal LoCaions

. Dstermine Ratngs of Bulding Blarmants | Campans Cooe and Accessitility Requiremonts

4 Caloyiats Maamum Floor Area (a5 reguanid| | & Pundew Enangy and Waler EMcency Compaanca
/ Calculate Buiding Hesght (s required) + Coordinate with Engineer (a5 redquired)

o Funsesw Construcson Type Limitasons | 8 ELECTRICAL REQUIREMENTS (Chapter B

4 MEANS OF EGRESS REQUIREMENTS (Chapier 4) | & Detarmina Typea/Locatons of Cutiats, Sf--‘.ms. Fh
# Doserrring Duanity and Types of Means of Egress __ Baterrring Emangandy Fiowes and LG Seguingme
2 Caterans Waramun, Widths __ Compans Code and Accassiniity Requiremants
y Dotorming Arargamant of Exits  Faiow Enargy Efficiency Compliance

¢ Cascutate Traneel Disiancs __ Coornane with Enginss (35 redquansd

" Diasbaemmiruy Piscyire Sagnaga

i i~ S | 10 COMMUNICATION REQUIREMENTS (Chapter 8

" Cornpans Cood and Accessinity Fegunemants 7 Daterrrine Sysiems vect by Clart

w Flreir Emergency LIgNting Redquarsments A ol Meeds versus Cooe/Standing Heq
& EIRE AND SMOKE RESISTANCE REQUIREMENTS A Tnack for Acopsshdity Gompiiance and Sustainabiiy
(Chppter 5 | Pl ements

o Diatermina Usa of Fre Walls | JWQ-& wiith EnganessCorsuitant (88 reouned)

f{.“f';;__ sola Ekeyiars/Pariions mnc PO | 11 FINISH AND FURNITURE REGUIREMENTS |

i | _#'Review Tosts and Types of Ratings Raquind

..u""-.___q._i:.,eq-\.-r_(. Srrckn BETers ard T o ] -,."'-E:llﬂl'!f"l'-l'-‘:" = i 'l"li.' Pl irerrerts

< Datnrrring Location of Opening Probectives ~/Detsermine :"‘:'“_n_ i sk

u Doterrving Location :: Tamsg-Pansk el Proiscies |  Compars Code and Accassitilly Fequrmmnts

o P Types of Firg Tests and Ratings Mequinec |~ Eaview Sustanatiity A ants

o/ Doterming Sustanabsity Requirements | o EH“FE'E' = !__’:%u" G SalectianV3

-'5;5“*-% Raequiremants During Assemiply Sobdaficaton I _-’m&m racHEﬂB s

Flesssrs Fpquersd SIANIANS | R

HOTE: Ba sure to roview 8l codes and standards required in he jursdiction a5 well as requined federal reguiabans.
Consult a local code offica’'official 81 any shep i questions anse.

Figure 10.3 Summary interior project chiecklist.
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ADA / Codes Checklist

or Codes and Standards Checklist
et Pl _L - _.- T_"_ L | """'E"'__._

ABOUT THE CODES ]

T P -:I I|I -.-d-:l ) M}'_ 3
seace: 125 honnel

TIONS REQUIRED

YEAR | YEAROF
OF AMENDMENT | RESEARCH

EDITION | ([if reguired) DATE

and Regulationa
MG CDDE — Cargle ofu
Rieiural Erginigr Ragured?
FORMAMGE CODE
CODE = Circla orig: IFG
SAFETY CODE (NFFR T
BING CODE-C
g ENgQineer Faguangd
BCHAMICAL CODE -
pharecal Enginges Foguined |
ECTRICAL £ = Cinchis o
Btrical Engindas Reguangs
ERGY CODRSTAMDAR
i -\T IECCAERA, SO0 T
¢ AGHFAE 90.1 OTHER
ESIDENTIAL
EETING BUIL
BTARARILITY D00

BCESSIEILITY Falal b,
B, s
A117.1 Acopssly

20 1%

.r'l-\.. I."E'
2%
..-';'_..,Ll.:-"
Flelt.

L
“F o
-~
r )

50



\

03 project development

ADA Review

QUESTIONS POSSIBLE SOLUTIONS

Priority
1 Accessible Approach/Entrance

People with disabilities should be able to
arrive oo the sebe, .spprn.u_'h. the baild inﬁ.
and enter as fnh_‘-]:l.' A% CVETVONE s, At li=gsd
ane roate of travel should be safe and
accessible for evervone, including people
with disabilities,

Route of Travel [ADAAG 4.3 4.4, 4.5 4.7)
Is there a route of travel that does not reguire
the wse of stairs?

,:E:E‘ Is the route at leask 36 inches wide?
‘e

Cam all |1hi|:'r'|i. e wiruad inﬂ intoy thie carculabon
paths be detected by a person with o viswal
dizability using a cane?

Im order to be detected using a cane, an
object must be within 27 inches of the
pround. Objects hanging or mounted
overhead must be I1:|!1_I.1.-:':r than 8 inchies
41 prm'iq,:h' Cliear hiead roomm, T 15 miok
marcessary o remove objects that protrude
less than 4 inches from the wall,

& O

o0
mO
-

diskanie
{escom e al LA
Feiciing

Add a ramp if the route of
travel is interrupled by stairs.
Add an alternative route on
level grownd.

Flepair uneven paving,

Fill srmall 'I_'ll,lrnp'\.' and brieaks
with beveled patches,
Replace gravel with hard top.

Change or move landscaping.
furnishings, or other features
that marraw the route of travel,
Widen route,

Move or remove protruding
objects.

Add a cane-detectable base that
extends to the ground,

Place a cane-detectable object on
th j;n::-und undemath a2 a
Wit ng barrser,

Ramps (ADAAG 4.8) MIA

'{& Are the slopes of ramps no greater than 1:127

Slope is given as a ratio of the height to
the length. 1:12 means for every 12 inches
'-"I"“H the base of the ramypr, the ]'rui}:,hl!
inereases one inch. For a 1212 maximum
H]IIFE'_. At least ome foot of ramp h'n._!.';rh i%
needed for each inch of height.

Install curb cut.
Add small ramp up o curb.

Lengthen ramp to decrease

"\-I'iill.lt'.

Bl e ramp.

If available Space 1% limited,
reconfigune: ramp to inclade
switchbacks,
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ADA Review

QUESTIONS

Ramps, confinued T
L all rilmps I|.r|||;|.-r thisn & heet have r.iil:lru.:.w.
on both sides?

Are railings sturdy, and between 24 and 349
& inches high?

2y B the width bebwern railings or curbs at least
& Winches?

A FAM |:u1|1--.'|:p-’

I therre a B-toot-long, bevel landing at every
Tkttt haovrizontal !._'-r.g:h af ramp, at thix top
and bottom of ramps and at switchbacks?

o Dhowzs Ehae ramp rize no more than 30 inches
-;__._.-"".. Bixbvwesen ].||1|,|i|1;'.15':"

POSSIBELE SOLUTIONS

O Add railings

Addjust height of railing if not
botween 30 and 38 inches.
(! Secure handrails in bixchares,

Relocate the railings.

O Wacken thae ramp.

0 Agdd n-:'-|1-:~]|p surface material.

O Kemohel or relocate: A,

O Bemode] or relocate Ay,

Parking and Drop-0ff Areas (ADAAG 4.6)
Are an adequate number of accessible parking

L spraces available (8 feet wide for car |_1]|,| % S=fircit
apeess aisle)? For guidance in determining the
appropriate mumbser to designate, the tabde
below gives the ADAAG requirerments for new
conslruction and alterations (for lods with more
than 100 spaces, refer o ADAAG):

Acoessible
1 A
2 gpaces

Total spaces
1 o 25

26 b 50

3l b 75

76 b T

3 spaces
4 spades

ﬁ(}. Are B-foot-wide spaces, with minimum 8-foot-

“

wride aocess 4 i.*-|.|.-.-... and 98 inches of vertical
clearance, available for lift-equipped vans?

At beast one of every 8 acoessible spaces
must be van-acoessible (with a minimum

of one van-acoessible space in all cases),

T i PTG il
sccwnni hle
B
i woiid Ehia
i i shme
wrusible
RO

wiikl Ehy
wirttical
clearande

Resonfigure a reasonable number
o Spaces b r:'r.-\,1:i|1lin|,'I '\.'.:rip'-t..

1 I-'!m_'nnl'il;l_l:n' b -|1nn'.'i.|_1-.'
van=aocessib e space(s),
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ADA Review

QUESTIONS POSSIBLE SOLUTIONS

Parking and Crop-0f Areas, cortinued
Aure thie acoess aisles part of the acoessible
rosate b0 thie wcoessible entranoe?

Are the accessible spaces closest to the
acoessible entrance?

Are accessible spaces marked with the Interna-
tional Symbol of Acoessibility? Are there signs
reading “Van Accessible” at van spaces?

Yes No

OO
] )
OO

Add curb ramps,
Keconstruct sidewalk.,

Reconfigure spaces.

Add signs, placed so that they
are mod obstructed by cars,

Entrance [ADAAG 4.13, 4.14, 4.5)

It thvere are stairs at the main entranoe, is there
also a ramp or lift, or is there an albermative
accessible entramoe?

Do not use a service entrance as the
accessible entrance unless there is no
ather agition.

[ all imaccessible entrances have signs
indicating the location of the mearest accessible
entrance?

Can the alternate accessible entrance be used
inde pendently?

Do the entrance door have at least 32 inches
rl.,'.lrnp:'ninr'_"n:h':r a double door, at beast one
J2-inch lizat)?

Is there at least 18 inches of clear wall space on

~ the pull side of the door, next to the handle?

A person using a wheelchair or crutches
needs this space to get close enough o
open the door,

0d

oo

Che TN

chear ipicw

If it is mot possible bo make the
main entrance acoessible, creabe
a dignified allernate accessible
enfrance. If parking is provided,
make sure there 15 acoessible
31..|r]-:iu1; moirar all acceszible
Erirancoes,

Imstall .*-i;..u'm bafore inaccessible
entrances so that people do not
have to retrace the approach.

Eliminate as much as possible
the neved for asstestmoe — bo answer
a doorbell, to operate a life, or to
put dovwn a tlemporary ramp, for
cxamplie,

Widen the doar b0 32 inches clear
If techmically infeasible, widen to
31-38 inches minimom.

Install offset (swing-clear) hinges.

Remove or relocate furnishings,
partitions, or other abstructions.
wlove door.

Agld }'HI!'-'I,"F-..,1:IJE:I'E|;|,'{‘| o Al
matic door opener,
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ADA Review

QUESTIONS POSSIBLE SOLUTIONS

Entrance, continued
,.5"?“ Is the threshold edge 184-inch high or less, ar
F . ya ¥
w0 bevebed edge, no more than 3M-inch high?

@‘? If provided, are carpeting or mats a maximum
< of 1/2-inch high? M

-, . '
,Q:t; Is the door handle ao higher than 48 inches
*"  and operable with a closed fist?

The “closed fist* test for handles and
conbrols: 'Ir:..' Opening the door or operat-
g ther controd using only one hand, haeld
v a Fist, I you cam doit, soocan a prson
w ey bas limited use of his or her hands

O
O

O

IF thireisa sing lestep witha riscof
i inchees or less, add a shaort Farmp.
It there is a threshold greater
than 34-inch high, remove it or
miodify it to be a ramp

Feplace or remove mats,

Lower handle,

[{u.'p].hw inaccessible knob with
i bisvier o ]n.h.:-'|_1 hamid le.

Eetrafit with an add-on lever
exfension,
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ADA Review

Priacity

2

Access to Goods and Services

Idizally, ihe lavout of the bulding should alloss
people wath dessbilites to oblain materials or
SOTVIETS without assislande.

Horizontal Circulation (ADAAG 4.3)
Do the acoessible entrance provide direct
EooesA bothe madn hsor, ‘.u-l'lb-:n.'_ i il e !

Ane all public spaces on an accessible route
o tranel?

¥ Is thee acoessable rowte bo all FIL||'I||.,' LA

a1 Weast 3 irschess wii et

Is there a 5-foot cirdle of o T-shaped space lor a
person usng a whovkchain to reverse direction?

Yes No

O Add ramps or lifts
O Make another entrance sooesible,

L Prowvide acocss to all public spaoes
aloryz an socvsadlbe poute of lravel.

0 Wlivee rl,:n1||-.h|n|,1~. such as tablis,
chairs, display racks, vending
machdnes, and counters B0 meake

FAHE T,

F..-.'.lrr.u'g:*- Iu||1|~."!:nﬂ~.. |.I:|=|1I.|'-. %,
and equl penend.
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ADA Review

QUESTIONS POSSIBLE SOLUTIONS

Rooms and Spaces [(ADAAG 4.2, 4.4, 4.5)
Are all aisles and pathways to materials and 0 Rearrange furmnishings and
services at least 35 inches wide? fixtures to clear aisles,

Is there a 5-foot circle of T-shaped space for | Rearrange furnishings bo clear
turning a wheelchair completelv? . MAIFE FOCET.

Is r.,':l.'l;n'lil'ulrl !:11'.'-pi!|,=_. I;i.l,:hl'l:l.' wonven, and n Secure Lﬂ:;.;-,-. on all sides.,
securely attached along edges?  NIA ] Replace carpeting,

In circulation paths through public areas, are Remove obstacles.

all obstacles cane-detectable (located within 27 0 Install furnishings, planters, or
inches of the fleor or higher than 80 inches, or - other cane-detectable barriers
pnl‘.:rl_uiinz; less than 4 imches from thae wall}? L andermeath

Emergency Egress [ADAAG 4.28)
If emergency systems are provided, do they 0 Imstall visible and awdiblealarms
have btk £l .hhin': ]iﬂhh and audible signals? O Provide ]'mrl.ql:l'.‘:: devices

Signage for Goods and Services (ADAAG 4.30)

Ditterent n'|,|nin.-|1'u'nh ,13'11]:.' toy different types

ot ?-:F:_l'l"-h

[ F:-rm'i;lql-.i. v mipns and room numbsers des- B D O Mrowide hit-.n.h thivt Fave raised
ignating permanent rooms and SPACES W Tyirin letbers, Grade 11 Braille, and
goods and services are provided comply that rmcet all other reguire-
srith the appropriate requirements for such mvenls [of permanent Foom of
signage? space signage, (See ADAAG
o 4.1.30016) and 4.30.)
. !_'ii.gnp mounted with centerline 2 ]
i) inches from Flosor,

e hfounbed on wall adjacent to latch E0O
side of door, or as close as possible.

* Raised characters, sized between 5/8 g
and 2 inches high, with high contrasl et

heigght
(For roorm mumbsers, rest noams, exits].

= Brailled text of the same information.
e |f pictogram is used, it must be

accormpanied by raised characters
and braille,
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ADA Review

QUESTIONS POSSIELE SOLUTIONS

Directional and Informational Signage
T Bodlowangs queestions apply bo direchonal and
imformational signs that fall under Prority 2.
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If mounted above 80 inches, do !|:|-='_1.' have D | LT T requirements and re-
-.z"f Lefters at least 3 inches high, with high con- place <igns as needed, meeting

trast, and aon-glare finish? the requirements for character
sixe, contrast, and finishe

Do directional and informational signs comply E D ) Review requirements and
with legibility requirements? (Bullding direc- replace slgns as needed.
tories or lemporary signs need not comply.)

Controls [ADdaG 4.27)
g Are all controds that are availabbe tor use I.'.-_'.' D Fadocate controls,
{_59 the E'\ll,lhh:l,' |::|n-\;||:||,|i:|'|g electrical, mechanical,
cabiniet, game, andd =elb-service combrols) lo- m

cated at an accessible h.'-i!"_hr':‘

Reach TS This maamum I':-l_'i|;_]'||: for a
side reach is 34 imches; tor a forvward
reach, 48 imckaes, The mimimom reachable
height is 15 inches for a front approach
and % inches for a side approach,

Are they operable with a closed fist? E D Replace controls

Seats, Tables, and Courrters (ADAAG 4.2, 4.32,7.2)
Are the aiskes betwoeen fioed seating (other than D Rearrange chairs or tables to

."f’f assembly arca seating) at least 36 inches wide? provide 36-inch aisles.
1 MM

Are the spaces for wheelchair seating D Rearrange tables to allow room
distributed throwghont? tor wheelchairs in seating areas
throughout the area,

Bemove some fixed seating,

Are the tops of tables or counters betwesn

X
2 and M inches high? D
| e

Lovwer partor all of hi]:h surface,
Provide auxiliary tableoroounter,

o

ﬁ_,.- Are knee spaces at accessible tables H Beplace or raise tables

at least 27 inches high, inchies wide
.llm.-l_ |n-.hu~h|_4..h ) inches wide,
and 19 imches |,|-|_‘|.'F:l:'

WL

el thy
depeiln
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ADA Review

QUESTIONS POSSIBLE SOLUTIONS

Yes Mo
Seate, Vel afd Coenfieds, Gt

AT iy Py o Carellr OOUNBET, iS5 Bhere 2 D D

oo Oof TN STunin QO HEanl i ma fEEY

s W ke B :ql_h" E

NA = BCVOASHIER OO "'..I[:!:."H

i-'..'n'l-.'J-lnlrh.l'u-rl Fososd -0 Fum e cosui s [:] D "_J
. L
thal is red meoee than 6 wuchees Bogh, OF I8 0O
there spacr al Uhee sicde [or passarg ibemems bo m
5

curomer s wiho Bave diliscalty reachimg over

) g counter NIA MO FOOD ORDERING COUNTERS

Prowde & lower susiiiam
COUIMBET oF Ifaings shsl
"'|.1i|'|-||_||'_'|' i R LSS AT |
sarronareling furmindergs (0
Civale b ypade I Fuirel atieems
sk s fouwrhy

Lovniid S0 o OOl
AT e e OO ad
sasrromariding Furrmdhasgs 1o
crvalbe & spade Lo pass S

Vertical Circulstion [ADAAG 4.1 55 4.3)

Are there ramps, bifts, or elevators o all E]

b ]
Pk Y bl

el el W Ehaere e sdadirs Betwoen thee D

erlrange arallon clevalior and essemitial el
pFeas, % BFwere 20 sovrsesd e A rnafe foule?

Bl PR s o1 lifes. Mosdefs &
sy b e o, Bl ..l-'-.'.l'l-.nnl-
O e e B ."-'-q_'h"r\.l."-'la." 3 My

Posd Choar sl difedting poopss
] |-\.-l'-.|'I i aoor sl rowbe B

urTig, lifks, o elevators

Stairs (ADAAG 4 %)
Thee il Kormiing oaasbiions apply 8o sbairs
porunectingg bevels ol serviond Dy am el oo,

FAET, O |afp

Ui ] s haree & nasn hll|=-uut1u'" D D

L mBamrs vy cveSrasonns raels oo Busth sadkes, woith D D

rubrrmacrs Bayorad Bhae & T arsd bottom stpin?

Adhd mweslip sarfaae b ineads

Ahd o peplasde handesads if pos
sibile within existing toor plan

Elovators [ADAAE 4.10)
Ay Therne Bty wisdbebe gl verbald oo el dhle
ol o ket and Bowed indiCators

SR T = =5, Fa Bivla=s = |=.|l|.~,n||'

Mne e Call Barttans i Ene Rallway nd hilgher
than 4 s

Uhin e CowlE s il (e 0 Pl Fliisad i

o b T ol bipung

sl vissbde anad vertal oo
i sanals

Loweer call bulions
Prowkle & pllﬂ'.-rm*r‘.‘. S P!
Foi o stech,

Ifenlil] Fabsrd DefBidiig: il
e e marsl s Peuif Piwiied
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ADA Review

QUESTIONS POSSIELE SOLUTIONS
Yes Mo

Seats, Tables, and Counfers, continued

QA(:Ss/r".rq'-ml'u type of cazhier counder, is there a D D Provide a lower auxiliary

portion of the main counter that is no mone m counter or folding shelt,
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thaam 36 mches |1i.g|:|? .-".n.ln;.;-.- thar counber and
N/A - NO CASHIER COUNTERS i
creabe a space to hand items
back amd forth.

= 15 there a portion of food-ordering counters D D ) Lower section of counter.

2 that 1s no more than 36 inches high, or is O Arrange the counter and
there space at the side for passing items to m surrounding furnishings to
customers who have difficulty reaching over m create 3 space b pass hems.

147 5 v .
e N/A - NO FOOD ORDERING COUNTERS

Vertical Circulation [AaDass 4.1.3(5), 4.3)

Are Hhaere ramps, ik, or elevators to all D Install Tl s OF lifts, h—'ludi::,-' a

public levels? servicoe elevator. Relocale goods
or services bo an acoessible area

Post clear signs directing people
O each lewvel, B there are stairs bebween the D along an acoessible route bo
entrance andfor elevator and essential public ramps, lifts, or elevators.
areas, is there an accessible alternate roule?

Stairs [ADAAG 4.9)

The following questions apply to stairs
connecting levels not serviced by an elevator,
FAnp, OF lafe.

Doy treads have a non-slip surface? D D Add mon-slip surface o treads.

Dovstairs have continous railson both sides, with D D Add or replace handradls if pos-
extensions bevond the top and bottom stairs? sible within existing flocr plan,

Elevators (ADAAG 4.10)

Are thene boath visible and verbal or audible Imstall vigible and verbal or
door u]'h_lninl;"-:h::u.inl; and foor indicators .1|,|L!:I:l!|,~4.ij;|1.aln..

(oo bone = up, bwo bones = diwn)?

<2 Are the call buttons in the hallway no higher Lower call buttons,
2 than 42 inches? Provide a permanently attached
reach stick.

Dwa the controls inside the cab have raised and Install raised leltering amd
braille lellerimg? braille next to bullons.
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ADA Review

QUESTIONS

Doorways and Passages. continued

Are pictograms o symbols used o identify
rest rooms, and, If used, are ralsed characters
and braille included below them?

(9 15 the doorwiy af least 32 inches cleard

Are doors equi pped with accessible hardles
[|.||.'~|.'r.1|'.'lll.' with a closed Hist), 438 inches hgh
al § :|-|.‘"\-|-~|7

Can doors be opened easily (5 b6 mascimum
foure |.":|J"'

& Diowes |'I'u~4~n'.|:,' |.'n|1|ir_||r.1ri.n|1 proy idis .1|_11~|,|_|1.|h,'-
maneuvenng space for a person using a
wheelchair?

A person in a wheelchair needs 36 inches
o clear width For forward masverment, and a
Sefost diameter or T-shaped clear space to
make turms, A minimom distance of 458

inches chear of the deor swing is moeded be-
tween the bwo doors of an entry vestibule,

{5} Is there a 36-inch-wide Fh.'l!h to all fixiures?

POSSIBLE SOLUTIONS

I sy mbols are used, add
supplementary verbal signage
with raised characters and
braalle bekow pectogram syribal.

Install offset (swing-clear) hinges.
Widen the doorway.

Lower handles.

Beplace knobs or lakchis with
lewer or boop handles

Add lever extensions.

Imstall P er-assisted or
automatic door openers.

Adijust or replace closers,
Install lighter doors
skl F.h,,:-w-,'r-..,hwi:-uh_'-;,! 0T
automatee door OIS

'I-'!‘--.'irr.ml.-.r- fuermi -.I11'r1|p.-, ssch as
chairs amd trash cans.

Remaove inmer dosor i there is a
vestibule with two doors.
Mo oF remove ul--lrurhnt;
part 1hioms,

Femove obstructions.

Stalls [ADAAG 4.17)
Is the stall door operable with a closed fist,
Ersdele and out?

Is there a wheelchair-accessible stall that has

& an area of at heast 5 feel by 5 feel, clear of the
door swing, OR is there a stall that is less ac-
cessible but that provides greater access than a
tvpical stall (either 36 by 69 inches or 48 by 69
inchies)?

Beplaoe inaccissible knaobs
with lever o Iq'-np handli=
Add lever extensions.

Move or remove partitions.
Eeverse the door swing il it is
safe o do so.
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ADA Review

QUESTIONS

Stalle, continued
Ity the acoessible stall, are there 5r.'||::l bars bue-
hirnd amd on the side wall mearest o the toilet?

03 project development

ﬁfﬁ the toilet seat 17 to 19 inches high?

POSSIBELE SOLUTIONS

Add Er.'ll" bars.

Add raised seat

Lavatories (ADAAG 4.19, 4.24)

Lhowes i I.Il.'.lllll.':l.' have a M-inch-wide l'-_'.'
H-inch-deep clear space in front?

A maximum of 19 inches of the requined
depth may be under the lavatory.

&[5 the lavatory rim no higher than 3 inches?

Is there at least 29 inches from the floor to
]1 the bottom of the lavatory aprom (excluding

plpes)?

Can the fanoet be operatod with one closed hist?
Are hl.h.'ll'.'l .I.I'IIJ. l.:'”'IL'I: I.I.I:"\-P'L'TL"H.'.I'!'\. ..'Illd I'I..‘II:I.d dr}'-
ers within reach ranges (see page 7) and us-

able with one closed fist?

Is the mirror mounbed with the bollom edge of
thie reflecting surface 40 inches high or bower?

h'.q'._:rnml.:‘;.' furn i\l:iin:..;h..
H.:']'|I.1n|= |:|1.'.11|::-r_l.'.

Femove or alter cabinetry to
provide space underneath,
Make sure hot pipes are
covered.,

Mowe a partition or wall,

Adjust or replace lavatory.

Adjust or replace lavatory.

Beplace with paddle handles.

I AFWET I.I I"'\-Ft'l 15T .
Replace with or provide addi-
tional accessible dispensers.

Lower orf Lill down the mirror.
Add a larger mirror anywhere

ir the rostm,

Priorit
4 Additional Access
Wobe that Ehis priority is for items not required for
pasic acoess im the first three priocities.
W her amenities such as I.!l.'il'l.k.i[l_!_: femandains amd
public telephones are provided, they should
also be accessible to people with disabilities,

Drinking Fountaing [ADAAG 4.15)
&H there at least one fountain with clear foor
space of at least 30 by 48 indhes in front?
MNiA

-
D :..Ii"h.'lil' THWIEE® TSI I:".' il r]'-!l'li.'l'

ing or removing turmishings,
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ADA Review

QUESTIONS POSSIELE SOLUTIONS

mﬂklﬁﬂ Fourtains, contireed
&. Is there one fountain with its spout no higher O Provide cup dispensers for
than 36 inches from the ground, and another fountains with spouts that

with a standard height spout (or a single m are oo high,
“hi=lo™ fountaing? . (] Prowvide secessible cooler,

Are controls mounted on the front or on the side D D 0O Feplace the controls
mear the front edge, and operable with one
closed fis1?
0O Mace a planter or other cane-

& 1% each waber lountain came-detectable [located D D detectable barrier on each

within 27 inches of the Bloor or protrading into the sidie ab foor level,

arculation Spac b Ehan 4 inschess Brom Bhe wall? @

prodras e
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COMMERCIAL CODE REVIEW CHECKLIST

Decupancy:

Y N

Has the occupancy load been calculated for the entire space? Are individual spaces calculated cormectly
such as assembly spaces like conference rooms, ball rooms and training room's elcelera.
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Qccupant Load = Floor area / Load Factor

Means of Egress:

Y N
[]
ExitExits? Over 49 occupanis total? There will be two exits opening in the path of egress nol closer

together than half of the longest diagonal of the space. This is true for the tolal space and spaces within
that require multiple exits.

Clarification: The requirament for tao doors (o swing in the direction of egress travel apples not only to
et doors on a bulkding, but also 16 intencr doors for individual spaces. Unless the door i5 sening less
than 49 occupants; then it can swing in.

Doorway and Door Size

Y N
[

Do this doors mest thass cntena?

Doors in the means of egress (such as a comidor) cannot be less than B0 inches high.

The door must provide 32 inches of clear wadth swhich is typically a 36 in door,

Doors opening in the palh of egress cannot reduce the stair landing for comidar width by 7 inches
when the door is fully open.

Doors used in the means of egress cannod require the user to have “special knowledge™ to open
the door such as a sliding door or one that has a thumb turn lack on it

Clarification: The “32 inch clear” language comes from ADA, The IBC requires 36" doors for egress
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Codes Review

Exit Stairs

]

|i|

Do the exil stairs meet these criteria?

Minimurn tréad depth is 11 inches,

Riser height wilh a range of 4 to T inches,

Stair width is & minimum of 44 inches. If the occupancy is less than 50 it can be 38" If there is an
area of refuge the width must be 48°

The [BC determings the reguired width of a stainway 1o be caleulated by muliplying the occupant
lead by 3 inches,

Dioes the hand rail exiend a tread depth at the base of the stairs?

Does the hand rail exdend 127 at the top of the stairs?

Cormidors

]

]

Do the corridars meet these critéria?y

As a part of 3 means of egress, a corridor |s required to be enclosed. Typlcally these corridors
are 1-hour rated construction; but not always. It is based on the type of building and wiether or
not it is & sprinkled building.
Al of thess width considerations ane based on the building type, Building height and occupant
load of each floor of the building.
o 44 inch minmum
35 inch if the occupant load is wnder S0
= Bl inch minemum width in high rise buildings (taller than 73 feet) 1 allow for bwo wheel
chairg (30 x 48 inches) passing at the same ime,
The [BC determines the requined width of a comidor to be calculated by multiphdng the cocupant
load by .2 inches, The IBC applies the 2% mulliplier *only if* that would result in @ higher number
than the provided minimums. (This rule may apply to auditoriums etcatera).

Adjoining or lntervaning rocms

]

&

Are there any adpoining or intervening codé complianss isswes?

-

Exit access should be &3 direct as possible, Some projecls may réquire an attess path through
an adjsining room such a5 5 patient exiting through the waling roam in the doctors office ar the
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Codes Review

recaption room in an office. Occupants cannot exit through storage rooms, restrooms, closets
and other similar spaces subject to kocking.

Clarification: Enclosed intervening rooms along the exit access are NOT ALLOWED. Such as egressing
an occupant through a storage room, conference room to get to the exit. Excaption: ONE intervening
room is allowed IF i is & waiting room, reception room, or foyer.
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Building space exits

¥ N

Do the exit access doorway(s) meel these critena?

TAELE 1015.1 SPACES WITH ONE EXIT OR EXIT ACCESS DDORWAY

Clarification: If the occupancy loads on that chart are exceeded, then the project MUST have at least

TWO exits.

Exit Access Travel Distance

¥ N

MAXIMUM OCCUPANT
OCCUPANCY LOAD
A, B,E F, MU 49
H-1, H-2, H-3 3
H-4, H-5, [-15,11-1, I-3, 14, 5
5 29

Do the travel distances meet these criteria?
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Codes Review
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Travel Distance within a single Space
¥ M

EInmnn
Do the travel distances meet ihese crera?

= [t is the measurement of the distance bebween the most remote, cctupable point of an area,
roofm of space 1o the exit that il serves, Travel dislance s especially important when the
oocupant ioad delermines that a single exit is required, Typscally if ihe travel distance exceeds 75
feet, then and additional exit is necessary even if the occupant load does not require i

Dead-End Comidors
¥ N
x

Are there dead end corridors? If wes suggest & design solution for itthem as this is poor design. if dead-
end corridors are unavaidable do the mest these criteria?

+ It s measured from ané fool from the end of a corridar, fﬂllﬂwil‘lﬂ the natural path of fravel, 1o the
cantérling of the corridor that provides the chaice of bwvo means of egress. In a non-sprinkled
building the length cannot exceed 20 feat,
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Codes Review

» When the building has an automatic sprinkler system the dead-end comidor length can be
extended. In a Business, Factory, Storage and some Educational, Institutional, Mercantile,
Residential occupancies is allowed to be up to 50 feel in length.

Corridor Fire-Resistance Rating
Y N

X L

Does the drawing indicate fwe rated partilions as needed?

ThaBLd ia B COPRRE [0, F ol ikl ] A A T

RECHUIRED § IRE - RUSESTARGE RATING (howrs)
AN CY CHOCIIFANT | Dkl SEEST Y OOk I0E Withoui
| speinker system | W Spriskier systest |
=1, W=l W0 Al HeE Pt bisd 1
HA, W5 Graabe than 30 Hat Permaf bl 1
A B EF M5 U Graabe Lha 30 i ]
.| Lraibad i 10 | HEE Pl i .
I3, -4 ol Wl Pael Lind 1]
I=1, I=3 ~l | Kt Pl bisd | 1=

3, For rpqurymerty o gooupancess o Group 130 e Sechons 4572 and 407.1,
B For 3 e mon i Sne-PEEEanol FI0y fF OO CLPNCHES i Ghop I3, sl Saopon 4088,
o, (ko equpped thraughast weth am smmehc geondier syeiem m eooartbnce with Sechon 310 L E o 500,77, F wiere alioesd

¥ Diagonal Rule
Y N

O

Do the exits meet these requirements?

When two or more exils are required, at least two of the exits must be at least one-half of the longest
diagonal within the building or space the exits are serving. The exits CAN NOT be closer than one-half
the longest diagonal,

Clarification: Some codes and jurisdictions allow the minimum distance to be 1/3 the overall diagonal in
lieu of ¥4 if the building has an automatic sprinkler system.
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Codes Review

Does the space or building require an area(s) of refuge?

A space or area providing protection from fire and/or smoke where persons who are unable to use a
stairway (or elevator) can remain temporarily to await instructions or assistance during and emergency
evacuation.

Clarification: Areas of refuge are not required at stairways in buildings equipped throughout by an
automatic sprinkber system. Areas of refuge are not required at stainways serving open parking garages
and are not required in Group R-2 occupancies.

Every required area of refuge shall be accessible from the space it serves by an accessible means of
egress. The maximum travel distance from any accessible space to an area of refuge shall not exceed
the travel distance permitted for the occupancy in accordance with Section 1016,1, Every required area of
refuge shall have direct access to a stainway complying with Sections 10073 or an elevator complying
with Seclion 1007.4. Where an elevator lobby is used as an area of refuge. the shaft and lobby shall
comply with Saction 1022.10 for smokeproof enclosures except where the elevalors are in an area of
refuge formed by a horizontal exif or smoke barrier.

Dwelling Unit Clarifications

1) Dwelling wnits -
By code, every living room and every bedroom must have a window facing a street or courtyard.

2] Windows
Windows cannot be immediately on a property ine. The required separation from the property line vanes,
but begins at 3 fest.

3] Exits
Bath required fire exits must provide safe access fo the sireef or sidewalk.
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Plumbing Fixtures
Y N
Are the plumbing fitures for men and women calculatzd comectly? Are there encugh ADA compliant

stalls and or urinals? If used unisex restrooms must be code compliant. In some jurisdiclions and
occupancies they are not permitied o be the only restroom.

03 project development

Plumbing Fixures
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LIFE SAFETY COMPOMNENTS

ollie

Do all spaces have complete coverage?
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sprinklers;: @

1 for avery 225 sq. ft. or

15" on canter (farthest avay from the wall can be 7.5" and the clesest o the wall is 2 feel)
1 sprinkler for eveary room

Y N
K1
Do all required spaces have coverage?

Fire Exling uisham

Break rooms, computer rooms. Mo occupant can be more than 76" away from extinguisher when
required

Y N
Are there axit signs present and placed properly?

Exit Signs: &

Numinaies axit access doors. Reguired when a floor space has 2 of mone exits. The genaral rube i 1o
use 8 regular exit sign at an exit or exit access door and directional exit signs at all ather locations (i.e.
cormidor, open areas). Al Ao point within the exit access can be mare than 100 feet from nearest visual
sign.

NEM.' The axif ign above iz a direclanal symbal: the solid shaded sides ane the In side of the axit sign
and the amows indicate direchion.

¥ N
Enl
Are there amengency light fotures present?

Emergency Lighting: EI

HNuminates the path of egress. Must be connected to a back up system in case of power failure
(emergency generator, battery packs typ.) during and emergency. Generally, the codes reguire
emergency lighting to be provided at all exits, and any asbes, comidors, halbvays, passageways, ramps
and labhies leading o an aexit,
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Y N
el

Are there strobes present and placed in appropriate locations?
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Strobes: @
Must be provided in at least each restroom, hallways, lobbies, other common use areas such as megting
rooms, break rooms, examination rooms and classrooms. One is required within 15 feet of both ends of
Every comidor.

Y
X

Are there smoke detectors present and placed properly?

Smoke detectors: @

The general rule is to use a smoke detector at all locafions (1.e. comdor, open areas)

(Open areas:

Space 30 feet apart to protect 900 sq. ft. where clgs. are smooth, with no obstructions. The edge of a
ceiling mounted detector needs o be at least 4 inches from a wall and not located directly adjacent to an
air supply or retum vent; wall-mounted detectors must be between 4 and 12 inches from the top of the

unit to the cly.
T ———————
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OCCUPANCY CALCULATIONS

ROOM SQFT
BAR 756 sf
HOSTESS / WAITING 254 sf
MENS RESTROOM 266 sf
WOMENS RESTROOM 264 sf
OFFICE 144 sf
STAFF LOCKERS 69 sf
STAFF RESTROOM 72 sf
DINING AREA 1974 sf
KITCHEN 772 sf
STORAGE 241 sf
CLASSROOM |688 sf
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ADA and Codes Floor Plan
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Design Narrative

Growth. Ewvery day on this earth ushers in growth within ol of us. Roof and Vieg asimi to incnea s
positive grovwth within both the body and mind of gur community 1o créate a better Bfe for eweryone
around us. Through use of in-house grown herbs and wegetables, to community classes and food
donation programs; Root and ine truly aims to make a positive impact on the lives of thase around us.

The design concept was based on restaurateur Tony Rewiera®s vision to ‘widen his reach of empact by
emmbracing the community through his restaurant’ His goaks included, an education com panent,
sustasnable urban garden and will be addresiing the gver increazing food intqualities in urban kbcations.”
[Modube 1, Section 4). Located in the heart of the bustling Mision Bay district of San Francisco, this
lecation will provide amgle access to various secters of the public in order to utlize commaunity
participation with healthy, educational access to those that need it the mast.

Rieoat and Wine will not only grow produce for in-house use via the rooftep garden and greenhouse, but is
abso designed with ample restaurant planters to provide year-round access to fresh grown herbs. The
restaurant will alio feature, not one but bwe educational facilities to offer ol mes 1o the public in heathy
coakdng but also educational classes on how to grow the food we eat as well. Keeping in ling with
Riviera’s vision to offer aid to the commaunity in need, Root and Vine will partner with Food Runners to
donate excess food to local food pantries & welll as work with local government programs that offer
discountid programs (o those of ithe o no income. Classes will a0 be taught to homeless and
recently incarcerated persons a6 part of @ work study program that will alow them in-house
employment to get back on their feet and hawve apromising @reer potential,

Centered around the key apects gutlined above, Root and Vine was designed around the ideal of
‘Growth®, Central to this theme, the design follows the crganic nature of the vine - with organic
mowement inchuded in every aspect of the restaurant, from the hanging plant pendant lights to the vine-
like planters that double a3 bench seating. Anopen concept kitchen allows far bar seating for patrens to
interact with the chefs, and learn not only how their meal war created but aboutthe nutrients and
growth we benefit from, coming out of what we eat,

Materials of Root and Vine begin with a 12" dropped slat-beam ceiling, utikzing sustainable bamboo
throughout the first floor. & low VOC paint in light, refreshing yellows will be combined with floor to
ceiling barmnbos trees throughout the entry and dining areas, while the bar area will indede a sustainable
widvin wall eovining to add textune, brightress and Iife 1o an area of the restaurant that often features
dim lighting for an appropriate ambiance. 4" organically shaped, vine-form planters will be utilied
througheut the bar and dining area to not only create mevement theoughout the space, but to also
utilize grow space for herb gardens and offer bench seating to guests. The planters and floorng will be
kept in & simple grey cement sTain 1o juxtapose with the warmth of the browns and yellows found on
the walls and ceiling, For a truly natural accent color, various greens will be found everpwhere & a key
design element featuring plants and trees throughout,

The lighting of Root and Vine will utilize the enormous floor to ceiling windows sumrounding the dining
and bar areas, allowing for natural light to shene through and light the area as much as possible. With
the evening brings dim-capable pendant lights theoughowt the bar, dining and hostess anea, keeping
Roat and Vine 100% compliant with Califarnia’s Title 24 regulations. In addition to dimmer switches, all
lighting utilizes LED bulbs keeping wattage use at a minimum. The hostess/entry area will highlight
crystal pendant down lights that twinkle to a gold hue to create balance with the up-growth of the
bamboo trees. The bar and kitchen/dining counters feature planter pendant lights that actually work as
groww lights for the plants within, adding visual intenest 1o areas that will see the most interactions
between staff and clientele!

The word ‘growth” fueled the design of the Reot and Vine project, and can be seen at every 1bep of the
way., From growth of the community 1o growth of gur body and mind, the réstaurant was designed to
create a central growth that will bring people back time and time agadn!
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Concept:

Growth

Statement:

Grow Teach Give

Design:

By nourishing the body, mind and COmMmuniy we Can ohease a
bietter |ife for euenone around v, An putdoor gining area will
seamlessly fow indoors into an open conoept BEC e in which
e Chefs Can educabe guests aDOUL eir meaais . The beaching
area will Niow outcinors o the: roofiop ganden to alkow for a trues
‘Tarm b3 Cabie” leaming eapenence. Bright open windows will
1 ool 0o D Pl W BTN 30U AN maDei At AW A Coldrs Tof an

EXDENENCE [0 noursn Te soul

Form:

The restaurart vl saamiessly fiowfromone area to the nexd o oeate an effcient and efectroe
lergoul. AN open bar SEating ared wil be added o sl Pilersoben S bebagen hefs and guests
The seatng will be bghtweight and movalble to be arranged angund the latchen at time s of

nin- bussness hour classes. The kiochen wil be sbusted near the stars to alloweasy sccess o
the rocftop garden, whach wil include an endosed space large enaugh o aotommodate a kichen
and tables for demonsrations and busness hour dasses

Function:

The garder will allow for an gasy 13 00 table transtion. Classes il nol onby B2 taught o the
pubkc, but also to the homeless and previousty incarcerabed as part of 2 work initiative program
within the restaurant £2ef offerng work to those e stfully cormpleting the kitcheén's programs

Economy:

Leeal ratensls will be sourced, snd &very &8ort will be made 89 use ppopdad teme that can be
ngpu rposed in both the nestaurant deagn and oonstruchon of ganden beds FParticipabon in Cali-
forria Restaurant Meals programedl allows hormeless, disabled and elderdy recipents o purchiase
Iored Cocst rreals. In addiion 1o the Calionea Restaurand Frogram, 3 pomon of the upusad prepped
focd wil be donated 1o local food kitchens vwia Food Runrérs, at the gnd af he évenng

Time;

By grossang fopd o hogse, raming ubse St o howese and working wath the gosem ment hiome-
less incente programs, conbnued Sccest i ensured
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Specification Sheets

R-532 WAC LIGHTING

5" Line Voltage Downlight Trim Responsible Lighting®
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Fixtune Types
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Catalog Number:

Frojeci:
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PRODULCT DESCRIFTION SPECIFICATIONS
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Specification Sheets

InvisiLED® Daylight to Sunset
24V Color Changing LED Tape Light

———

FRODUCT DESCRIPTION
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Specification Sheets

ALPA - model: G246 WAC LIGHTING

Artisan Collection Glass Pendant Responsible Lighting®

0G specification sheets

Fichure Type:

Catalog Number:
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PROGUCT DESCRIPTEON
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The padend perding Chack Adjust™ Canopsy Bore an adjuciable cabie thal =jores For use o 13N Track, Sodorall™. Duoeadl™
Frepboe: Bl oy aduing Mol a5y in- Rekd hedghe d atments. arvdl Flesrad 17 wich proper Db Connex ™ sdapter (eokd separatiyh

Fabd 0F & COMpieTe LT wDY o singie Order Mumber i adasnens needd . 3o e uned on sy Chick Lonnect™ Canopy (e separaieiy)
) e apieT noocked

Thstaded Make Canmsoios oasiy ol winall
Duibel Covisat ™ Aap i dind Camae.

For Lamg FpeclBcations and Ovdesing Infeamad bon ses et pugs,

WAL Lighting Haadgpoaiter v Eailirn Dhitribution Ciles Waklirn Divlsibulion Cester
wenwvadkghting.com &l Hartwwr Park Driwe « Port Weashingion, WY 11460 W750 Archibald Awendse « Ontario, T8 51760
P (OO0 S04 158 « Fad [RO0) 5304 1585 P {518 5155000 « Fax (S96) 5155050 Phors (A00) 530 P58 « Fas (800 5362545

W it B rig 0 Esochly M dieiion of oor okt of cry ooy dl o of s cormyndnel covitinuacsl briprowemeend o MY X004
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Specification Sheets

ROCKET - model: PD-51712 WAC LIGHTING

dwelLED™ LED Pendants Responsible Lighting™®

f% .. r , * Ficbune Type

Catalog Mumber:

Project:

Lacation:

- D2c

IR

|l| I | ! |
PRODUCT DESCRIPTHIN
A high perieemands LED dowalight in 5 retre ifple matal pendant svailsble in Bnes beitraus plated metal Brdibhe

FEATLARES
Fartro syl spum meetal housing
L ad i skl il rewilal Pt
Inbegral swiewl For dogpeed celings
Thiresz: 12 indch credl forez & ety poed s e lieched Gachditionad estanedhoen roeds dvillabee]
St vt 10 Pl Sl wre
Wasety 7007 Caliomis Title 24 EfSciency
Loty anvd Contvasis ELY disrming
LTL & el T el bed afann bk
Dot bincated b thee 1o
b} 0] i ratied Ik
o
W CR
I avalaliy (ipadial oader

SPECIFICATIONS
Con struC b Spdin Aluminum

ORDERING HUMBER Addidenal Rad

Podcln Wan LEDLisesid Delieened Lumens  Feish edeln
BH

P-5AFIR CH
BR

RPL: A0 M S
RAL-ROD-IN12

lpD-51712 | - |

Fenrmgde FO-51T13-CH
Foar 37N add an F° beloee the Cnids PR-S1T12F-CH

wiailayhbinguom Ha sdbapoasiter s Ea siivn DHstribubion Cenmle Contial Dis brdee bows Denbar Wi bere Duiie ibwrtloon Cennar
Poworar | B0 550, FhEE 4 Harbaos Fark Crieg 1600 L i st 1 1750 Fechbuld Bevpraag
Faoni  (EaD0R 5362535 Port Wasbingiom, NY 11050 Lithids Sgeings, GA 30022 Dervianio, Ch R TS0

WAL Lighiting aefaing the gt ho madify the diiiign of our prodiuc®i oF diry Beaw i S of B cosspan il e iasoo inpréwimant progeas, FEE 2005
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Specification Sheets

GIA - model: G542 SWAC LIGHTING

Eternity Jewelry Collection Glass Pendant Responsible Lighting®

Fimtuns Type:

Catalog Mumber:

Project:

Lescation:

D2d

PRODART DESCRIPTHIN

Hrirag the clegane e of crpsial dismond jewepley do yous ghfing doevugn. The Gia pondank, sh balluan] yporkle, wall ban oveny hoosd that vl by
Ak soamee Hollpwoend Mt 50 wodl upsdabe e space with the dacce of diamonds

FEATURES
v ILEC¥ o Liowvs vadiaeger Halogyon: Reenpineg
o i b et oo coapies, all QUICK Connecr™ systomd and line woltage il and radk fviiend
+ Al sociorl wets include T2 wire that may be ouf in the feld
o Boyead WO Lighting prododl wmaimanty
UL & LN Likibed

COMITRUCTION

v Supidl Ciamand Crytal v Ridapbers - Salarnll™, Dapaal™ 1 Copped
¢ LED or Low Valtage Socket Set: Nachnod Alarisuam & Adapberi - 1208 Track, Flacrail ; Polycarbonats
» MIP Caetgpryt Slioe

COMPATIBLE SYSTERS
Canopy [MF) Duich Connect ™ |OF)
LED & L \ialeage Halagen Lamp LEDY ¢ Lo Woltaage Hakodgen L

e P ngludes

v e = hatda

v Dk Ad st ™ Canopy [$hosmd + Theeaded Mabke Connecion [Uhown)
« Skt Set = Sochet St

= LT = LT

T pabervt paering Cruick A jurst™ Canogry has an adjustabde calble thal shores o e o | 20 Trac, Soborall™, Duceal™,
Iorth b By A Potacrl el B0 ey I Baded Bt Bl TiafiEd. ndvl Pl all D™ vt g Qi Conec ™ sidpnes (sl separalilvi

Sabd ai & comphite unl! with o Weghs Crdér Mumbeey, B0 adaghin nnidhid, Can w50 b uied on wty Dukd Connedt™ Canopy 1okl separatdy)
=zl sty napedipc,

Fhreaded Malke Connedfar sauly foles with.all
Quick Connect™ Adopten and Canoapie.

Few Lamg SpacificaBoni sad Ordering Informaticn v sexl page.

WAL Lighairey Hoe rdkzpaaiters’ Easler i D4 stribubeen Cemie Whrtern Duatiibution Ceser
Wy s g Hmgucom 44 Harbaor Fark Dt - Port Washington, MY 11050 1750 Mg il Feornase - Dirflarin, CA 31760
Plrvorei: (000 526 I5ES « Fax (300 518 2535 Prasne (5160 5155000 Fax [516] 5155083 Plrezisi (EOM)) 556 FSES « Fan (B00) 528 2555

WA Ligpibinng sy D aighhil i ey L clridon of g oo Iy o iy Pivmd @ per ] o [ evrpeiny s son linuewn improwimnaenl program. BT 2014
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Specification Sheets

TAO - model: W5-W53 WAC LIGHTING

dwelLED™ LED Qutdoor Responsible Lighting®
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Fistuarne Type:

Catalog Mumber: |

Project:

Location;

AT e T R

PRODART DESCRIPTHON

Architechurally hammonious fem gravdly cadf from aluminus loe dnactural desablity, The archd ecfural desbgn Seabures 3 diwer window of gl
with i DEtacal pattern ol wite imienest. EMectise down Bghiing integraied for Blumdnating pathwayg

Weet ooy Hened sl WDV Cowsyodian Nof sbod Bo o Sabisrbod il sbairis.

FEATUARES

o IPHS, ETL & CETL weet) honldit b it

= ey Sl Emareem Iru:u'rg
Possdder coal bndihes
Dravilighit sdah funciional paes Bgiieg
Pattormeed cryslad glass imaert sday il inferest
AL Corngdiant
Meeti 7110 Caldomia IEe M | Meidrsy
iy vt oF Iraniioaer nescked
Semeas® and conilitnasis ELV Sereing
Lopboer T BOO0K
ORl:
200 awalabie Mpacial cadesd

SPECIFICATIONG
= iConvtruction: Stundy giavily Cail slusmifm

CHRDHE RN HUMBER

Mgsdeln Lensgth Natl LED Lismens  Dwdivesid Lmeins.  Finkh

B2 soore (I
GH Grophns I

Wi-winz oF aiw Ly bl
Wi-WEITE L LEd el

Daampte: WEWSH8-GH
Fowr I7 T add ain F " befiore the Diedshe W5-\W53 1 8F -GH

wisClighting.oom HeadquarieraEstem Distribat ioe Center Ceniral Distribution Cente Whe s b7y Ds ooy Cenber
Pivor | 000 526,588 &4 Marbor Pack Drive B0 Dstribution £ 17490 Archibald Avenue
Faog RO 56 J5E5 Pt Washington, MY 1 1050 Limria Springre, G& 200112 Oetarkn, C&RITED

WA L Pabivgy it Ei rigahi ' B3 ey th dipiir of sor gradcdhl af gty Bimd ail el ol I comipany i danlinudunl imgngwiment prageam. AL X115
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