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Soup Kitchen with

Providing food secur i ty  and reducing food wastage whi le d istr ibut ing nutr i t ious food to those in

need and offer ing job opportunit ies to homelessness
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Homeless can be found roaming around the s i te area,  they do not  have a stable place to l ive and are res ide on pathways or  in  other  places not

intended for  human habitat ion,  that  is  under  the t rees or  at  the back al leys.  Homelessness can be a complex issue that  is  associated with var ious

chal lenges,  including unemployment ,  low income,  debt ,  and chronic i l lness.  When indiv iduals or  fami l ies exper ience homelessness,  they may face

signi f icant  d i f f icul t ies in  meet ing thei r  basic needs,  which can lead to increased vulnerabi l i ty  and potent ia l  r isks .  Factors such as poverty ,  lack of

social  support ,  and l imited access to resources can contr ibute to an increased r isk of  cr iminal  behavior  among some indiv iduals exper iencing

homelessness.  

P r o b l e m  s t a t e m e n t  -  H o m e l e s s n e s s  

unemployment ,  low

wages,  poverty

Financia l  hardships to mainta in

stable housing

Economic factors

Fami ly  breakdown,  domest ic

v iolence

Evict ion Substance abuse

Personal  c i rcumstances 

Mental  health  serv ice

l imited access to affordable

healthcare

System issues 

problem statement/
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Causes of  Homelessness in  Chow Kit  area

A study found that  unemployment ,  low- income and old age without  a  l iv ing

fami ly  were the top three causes of  homelessness –  making up 75% of  a l l

respondents .  The chal lenges of  secur ing a job and keeping i t  is  weighty .

Other  factors such as the lack of  educat ion,  pers istent  poverty  and the

lack of  support  adds weight  to the struggle

Issue at  Chow Kit  -  Homelessness

Personal 

Cheap rental

Social Economic Service 

"Because some budget hotels are very cheap. Some
hotels offer rooms at RM15, RM 20 or RM50 per day. This
is why they love to come and stay here."

(Syamir/ The Royal Malaysia Police)

Not being accepted by families

"Ah the acceptance of family is still low; this family still has
feelings of shame or fear. So there are times when this
family takes a certain period to accept members again. It
may be the family's problem as there is no understanding."

(Hilman/ National Welfare Foundation)

Concentration of peers

"They are so interested in being here because of the
concentration of friends around Chow Kit Road. They feel
happy being around their friends who are also
concentrated in Chow Kit Road."

(Mirzan/ Department of Social Welfare, Malaysia)

Job opportunities Accessibility to food aid

"It's easy to find a job on Chow Kit Road. People in Chow Kit
Road always sat that there are many job opportunities near
the market. They can easily get a job at the market."

(Iskandar/ Department of Social Welfare, Malaysia)

"They come to Chow Kit Road due to the food aid that is
easily available and provided by NGOs/ There are many
NGOs around the city that provide a lot of food aid until
late in the afternoon."

(Syamir/ The Royal Malaysia Police)

Causes of  indiv iduals being homeless in  Chow Kit  area

How to help ( in  general )

volunteer ing donate support  local

food bank

job t ra in ing ra ise awareness

problem statement/



Inabi l i ty  to afford a meal

Why Soup Kitchen

Food waste

Out of  the total  food waste,  3000 tonnes was st i l l  edible

food and i f  rat ioned wel l  and proper ly  channeled,  i t  is

bel ieved that  i t  could feed 2 mi l l ion people,  3 meals a  day

The uncerta inty  of  the next  meal  and the inabi l i ty  to have

nutr i t ious wel l -balanced meals are the problems faced by

poor fami l ies with  low income jobs.  S ingle mothers l iv ing in

Kuala Lumpur struggle on a dai ly  basis i  to put  meals on the

table,  let  a lone nutr i t ious meals;  hungry un ivers i ty  students

who have moved f rom thei r  v i l lages to study in  c i t ies going

hungry and hungry ch i ldren in  rural  areas wait ing for  the

next  good meal .  

Begging for  food

Homeless people f ind i t  chal lenging

to look for  food when there is  no

NGOs distr ibut ing f ree meals for

those who needed.

1

2

3

Food aids nearby

establ ished and managed by

"PERTIWI Soup Kitchen project  was establ ished  to  provide  regular

meals at  var ious locat ions around Kuala Lumpur on a regular  basis . "

Aim and object ives:

 

To d istr ibute basic pre-packaged healthy meals and clean water  4 n ights a  week in  inner-

c i ty  neighbourhoods where var ious recip ient  groups are located.  

To ra ise awareness of  the number of  hard-core poor in  our  c i ty .

To encourage corporate and media sponsorship,  and regular  volunteer  part ic ipat ion to feed

the hungry .

To operate the programme in  a  susta inable manner  that  wi l l  enable i t  to serve an increasing

number of  people.

The areas  served are Chow  K i t ,  Kota  Raya and Masj id  Ind ia  on Sundays,  Mondays,

Wednesdays and Fr iday i rs .  Between 550-750 packets of  food are served each n ight  at

6.30pm ( for  about  an hour  whi le  f in ish serv ing) .

Del ivery locat ion and frequency:

Pertiwi Volunteer Organization

problem statement/



P r o g r a m -  S o u p  K i t c h e n  w i t h  F o o d  P r e s e r v a t i o n

Soup Ki tchens a non-prof i t  organizat ion or  a  char i table inst i tut ion that  col lects and d istr ibutes food and other  essent ia l  i tems to indiv iduals or  fami l ies

in   need.  The pr imary goal  of  a  soup k i tchen is  to combat hunger and food insecur i ty  with in  a  community .  I t  operates by gather ing donated food f rom

var ious sources such as farmers,  manufacturers,  reta i lers ,  and indiv idual  donors .  Partner  agencies d istr ibute the food to people facing food insecur i ty ,

ensur ing they have access to nutr i t ious meals .  In  addit ion to prov id ing immediate food assistance,  many soup k i tchens  a lso offer  programs and

serv ices to promote long-term food secur i ty ,  such as nutr i t ion educat ion and job t ra in ing.

Aim

to a l lev iate hunger and food insecur i ty  with in  a  community

to gather  a  d iverse range of  nutr i t ious food i tems to address the immediate needs of  those exper iencing food insecur i ty

to reduce food waste by rescuing surplus or  unsold food that  would otherwise be d iscarded

to educate the publ ic ,  pol icymakers,  and the community  about  the real i t ies of  hunger ,  the factors that  contr ibute to i t ,  and the importance of

addressing the root  causes of  food insecur i ty

to prov ide job opportun i t ies to the people who needed

Program

advantages
reduce food

insecur i ty  and

hunger

prov ide nutr i t ious

food

min imize food

waste

act ing as learn ing

platform

provid ing job

opportuni t ies

Program

outl ine Food trading

Exchanging surplus f resh and

cooked food i tems to opt imize

the d istr ibut ion of  resources,

reduce food waste v ia  food

preservat ion

Food preserv ing program

Preserv ing the nutr i t ional

value of  local  foods and

provid ing extra food a ids to

the target  users

Preserved food sel l ing

Sel l ing thei r  own goods after

the food preserv ing program,

al lowing an income for  other

essent ia l  i tems

Food nutr i t ion exhibi t ion

Provid ing educat ional  and

interact ive opportun i t ies on

nutr i t ion and preservat ion

Food distr ibut ing

Distr ibut ing local  Malaysian food

whi le prov id ing enough nutr i t ion

to those who needed

program/



M a i n  P r o g r a m -  f o o d  p r e s e r v a t i o n  

Longer shelf  l i fe

makes food more su i tablefor  storage and d istr ibut ion to

homeless people 

reduces the r isk of  food spoi lage

Nutr i t ional  value 

prov ide essent ia l  v i tamins,  minerals  and protein ,  help ing to

meet the d ietary needs and contr ibut ing to overal l  health

Convenience and portabi l i ty  

Pre-packaged al lows a quick and convenient  source of

nour ishment  

easy to carry  and consume when they do not  have immediate

access to cooking faci l i t ies 

Food secur i ty  

Ensure a stable supply of  food that  helps address hunger and

provides a rel iable source of  sustenance at  a l l  t ime 

Benef i ts  of  preserved food for  homeless people:

F indings:

Food preservat ion refers to the techniques and processes used to extend the shelf  l i fe  of  food by prevent ing spoi lage,  inh ib i t ing the growth of  harmful  microorganisms,

and mainta in ing the nutr i t ional  qual i ty  of  the food.  I t  helps to ensure food safety,  reduce food waste,  and prov ide access to a var iety of  foods throughout  the year .  I t  is

an important  approach to addressing homelessness and food insecur i ty  due to var ious benef i ts  food preservat ion has for  homeless people.

Examples of  food preservat ion methods:

Canning Freezing Dehyrat ion Fermentat ion Salt ing Smoking Pickl ing

Why preserv ing food:

reduce food

insecur i ty  and hunger
min imize food waste learn about  local

preservat ion method

Local  Malaysian preservat ion method:

Food i tems are spread out  on mats or

t rays and exposed to d i rect  sunl ight  unt i l

they lose thei r  moisture.

Sun dry ing

Specif ic  stra ins of  molds are used to

transform food substrates.

Mold fermentat ion

Preserv ing food in  a  solut ion of  sal t ,

v inegar ,  or  br ine to impart  un ique f lavors

and textures to the preserved food.

P ickl ing 

A natural  process where  bacter ia  or

yeast ,  break down sugars or

carbohydrates in  food without  us ing

oxygen.  

Fermentat ion

program/



Local  Malaysian preserved food:

Tempeh is  a  staple in  Malaysian cuis ine and is  made f rom fermented

soybeans.  The soybeans are cooked,  inoculated with  the mold Rhizopus

ol igosporus,  and al lowed to ferment ,  result ing in  a  f i rm and cake- l ike

product .  Tempeh is  a  versat i le  ingredient  used in  var ious d ishes,  such as

st i r - f r ies,  curr ies,  and as a meat  subst i tute .

Tapai  pulut  is  a  t radi t ional  Malaysian dessert  made f rom glut inous r ice.  The

r ice is  soaked,  cooked,  and then mixed with  a  starter  cul ture that  conta ins

molds,  yeasts,  and bacter ia .  The mixture is  a l lowed to ferment ,  result ing in

a sweet and sl ight ly  a lcohol ic  dessert .  Tapai  pulut  is  often enjoyed on i ts

own or  used as an ingredient  in  other  desserts .

Var ious f ru i ts  are dr ied in  Malaysia  to preserve thei r  natural  sweetness and

f lavors .  Dr ied f ru i ts  l ike mango,  p ineapple,  banana,  and jackfru i t  are

popular  snacks and ingredients used in  Malaysian desserts and cooking.

P ickled vegetable or  f ru i t  is  a  food i tem that  has been preserved by

immersing i t  in  a  solut ion of  v inegar ,  water ,  sal t ,  and often other

seasonings or  spices to extend the shelf  l i fe  of  the food whi le impart ing a

unique f lavor  and texture.

Fermented sauces are integral  to Malaysian cuis ine,  adding complexi ty  and

unique f lavors to d ishes.  They are often used as condiments,  d ipping

sauces,  or  as key ingredients in  var ious recipes,  showcasing the d iverse

and r ich cul inary her i tage of  Malaysia .

What is  special  about  the program

Ind iv iduals  are able to earn money f rom sel l ing goods

Trade Preserve Sel l

Ind iv iduals  are able to gain  knowledge and ra ise awareness 

Act ing as a

learn ing platform 

min imize food wastereduce food insecur i ty

and hunger

Indiv iduals  are offered with  job opportun i t ies and posi t ions

Food col lect ion

and d istr ibut ion

loading goods help with  food

inspect ion

food distr ibut ion

Food nutr i t ion

exhib i t ion

informat ion desk exhib i t ion setup tour  guide/ ass istant

Food preserv ing

program

assistant/

preparat ion team

packaging and

label l ing team

program/



How to make tempeh:

 Soak the beans for  overn ight

and r inse off  a  couple of  t imes

with f resh water

1 .

2 .   Cook and cover  the beans on

medium heat .  Add in  four

tablespoons of  v inegar  and return

the beans onto the heat

3.  Add in  rh izopus mold when

beans are cooled to about  35

Celc ius .  Mix  wel l

4 .  Get  the desi red s ize of  the

banana leaf  and place the beans

in  the middle and shape them to a

rectangle by fold ing and secur ing

with toothpicks

5.  Place the wrapped beans into

an incubator  overn ight/  for  12

hours .  The mold should be

generat ing i ts  own heat  by then.

Keep the beans in  a  warm place

for  the rest  of  the fermentat ion

(36-48 hours)

6.  Cut  into s l ices and can be stored in  the f reezer

for  more than 6 months

Cut  the cassava into

smal ler  p ieces

2.  Boi l  them in  water  unt i l

they are fork tender  but  not

mushy.  Dra in  off  boi l ing

water  after

3.  Transfer  them on  a  c lean

tray to cool  for  1  hour .

Transfer  them into a large

mix ing bowl

4.  Use a blender/  mortar

and pest le to gr ind the r ice

yeast  bal l  into f ine powder

5.  Spr inkle the powdered

yeast  a l l  over  the cooked

cassava.  Make sure every

piece is  coated with  i t .

6 .  L ine them in  a  banana

leaf  and fold over  to cover

them.  Banana leaves help

speed up the fermentat ion

process

8.  The tapai  should taste

sweet and soft .  S imply

store them in  the f r idge.

How to make tapai :

Required machines :

program/



S D G /  s u s t a i n a b l e  a p p r o a c h

Hunger is  the leading cause of  death in  the world .  Our  planet  has prov ided us with  t remendous resources,  but

unequal  access and ineff ic ient  handl ing leaves mi l l ions of  people malnour ished.  I f  we promote susta inable

agr icul ture with  modern technologies and fa i r  d istr ibut ion systems,  we can susta in  the whole world’s  populat ion

and make sure that  nobody wi l l  ever  suffer  f rom hunger again .

Eradicat ing poverty  is  not  a  task of

char i ty ,  i t ’s  an act  of  just ice and the

key to unlocking an enormous human

potent ia l .  St i l l ,  near ly  hal f  of  the

world’s  populat ion l ives in  poverty ,

and lack of  food and clean water  is

k i l l ing thousands every s ingle day of

the year .  Together ,  we can feed the

hungry,  wipe out  d isease and g ive

everyone in  the world a  chance to

prosper and l ive a product ive and

r ich l i fe .

SDG/



Chow Kit  market

Homeless Unemployed Disabled

Low-income Elderly

Homeless indiv iduals :  People l iv ing on the streets or  in  temporary shelters who lack stable housing.

Low- income indiv iduals  and fami l ies :  Those who are struggl ing to make ends meet and may not  have enough

money to consistent ly  purchase food.

Unemployed indiv iduals :  People who are out  of  work and may be exper iencing f inancia l  hardship .L  

Elder ly  ind iv iduals :  Senior  c i t izens who may be l iv ing on a f ixed income or  fac ing chal lenges in  meet ing thei r

basic :  needs.

Indiv iduals  with  d isabi l i t ies :  People with  physical  or  mental  d isabi l i t ies who may face d i f f icul t ies in

accessing regular  meals or  prepar ing food.

1 .

2 .

3 .

4 .

5 .

KPJ Senior  L iv ing Care (Nursing

Home)

Pusat  Jagaan Oku Nur  T i t iwangsa

Within 5KM

Dr.  Teo Keng Huat  Home

Care (Nursing Home)

kampung baru jamek mosque

Petronas twin towers

N e i g h b o r h o o d  c o n t e x t

T a r g e t  u s e r s

target users/



Serve the homeless and

marginal ised communit ies of  a l l

races and rel ig ions in  Malaysia  in

var ious ways.

Give dry prov is ions and reduce

food wastage by redi rect ing

surplus food f rom landf i l ls  to those

we serve

Equip the urban poor with  sk i l ls

which promote self - rel iance and

f inancia l  independence.

C l i e n t  p r o f i l e

KSK (Kechara Soup K i tchen)  has been serv ing marginal ised communit ies in  Malaysia  for  over  15 years;  these

include the homeless,  urban poor and Orang Asl i  populat ions.  Towards th is  end,  they run thei r  Soup K i tchen,  Food

Bank and Empowerment programmes to help these vulnerable demographies.  They are non-rel ig ious and do not

discr iminate in  the help they g ive.  Kechara Soup K i tchen str ives to reduce homelessness,  hunger ,  poverty ,  food

wastage and work towards a better  qual i ty  of  l i fe  for  the underpr iv i leged in  Malaysia .

Mission: Phi losophy:

Target  root  issues of  homelessness

and poverty  such as inequal i ty ,

food insecur i ty  and unemployment .  

Vision:

Towards a nat ion of  less

homelessness,  hunger ,  poverty ,  food

wastage and a better  qual i ty  of  l i fe .

1

2

3

These 3 programmes a im to prov ide assistance to the most  vulnerable people in  our  community .

prov ides basic sustenance,

medical  care and welfare a id to

those who are homeless or  in

need.

focuses on help ing the poor and

the marginal ised who are at- r isk of

becoming homeless.

to foster  f inancia l  independence in

indiv iduals  in  need,  we teach them

ski l lsets such as sewing and

baking.

1 2 3

Step 1 :  Head over  to Shopee Supermarket 's  store and choose f rom curated bundle

i tems

Step 2 :  Make payment for  the i tem(s)  selected to be donated.

Step 3 :  A Push Not i f icat ion wi l l  be sent  to you indicat ing the order  is  completed.

Step 4 :  Shopee Supermarket  wi l l  send the purchased i tems to KSK Food Bank.

#ShopeeGivesBack is  running a campaign to a id the underpr iv i leged and vulnerable

communit ies v ia  partnership with  Is lamic Rel ief  Malaysia ,  The Lost  Food Project ,

Kechara Soup K i tchen -  Food Bank and Ukhwah For  Ummah.  

I t  is  a  Malaysian a id program that  is  prov id ing support  to vulnerable communi I t ies .

Over  37,000 hardcore poor fami l ies wi l l  benef i t  f rom the program th is  year .  Shopee

is support ing th is  in i t iat ive by offer ing thei r  vers ion whereby the publ ic  can donate

by purchasing i t  and Shopee wi l l  del iver  the i tems to the KSK Soup K i tchen -  Food

Bank.

Collaborat ion with

shopee supermarket

client/



Spat ial  requirement

Fundamental  to the organizat ion’s  miss ion is  the market ,  which is  designed as a large

supermarket  sty le space.  Design cues are taken f rom other  markets in  the community  to create

a d igni f ied and normal ized shopping exper ience for  people who need assistance.  An enlarged

and eff ic ient  warehouse and outdoor storage yard serves the market  and the Food Bank’s

del ivery programs,  whi le  a  new off ice space offers staff  a  safe and att ract ive place to work .

Shopping exper ience Warehouse and outdoor storage Staff  working space

Graham Baba Architects

Lara Swimmer

Seatt le,  USA

Health & Wellness

Bal lard Food Bank

Starr ing:  

Photographer :  

City :  

Sect ion:

C a s e  S t u d i e s

case studies/



Cl ients wi l l  enter  through the f ront  door  which,  whi le  v is ib le f rom Leary Ave,  is  set  back

along a s ide street  to prov ide a more pr ivate and welcoming entrance to the bui ld ing.

Di rect ly  ins ide,  a  wait ing area serves as a center  point  for  the community .  The k i tchen

is  a lso a community  café and al lows the Food Bank to upcycle donated commodity  food

items into nutr i t ious meals .  The Hub wi l l  host  a  var iety  of  partner  organizat ions

prov id ing mai l  del ivery ,  medical  serv ices,  counsel ing,  f inancia l  and housing assistance,

veterans’  serv ices,  and case management .  Al l  of  these spaces are designed to feel

comfortable and warm.   

Wait ing area Kitchen

Graham Baba Archi tects’  new Bal lard Food Bank also relates to i ts

urban surroundings with  a  newly bui l t  st reetscape,  gardens,  urban

vegetable plots and seat ing areas around the bui ld ing.  The

susta inabi l i ty  strategy reduces operat ing costs for  the food bank whi le

offer ing a health ier  env i ronment for  the community  i t  serves.  

"The intention behind the bui lding is  to create a space of  belonging,  where

everyone feels valued,  this  is  a  bui lding for  our  community . "

case studies/



Three weeks of  workshops and conversat ions with  chefs and personal i t ies f rom the world of  design,  music and culture .  Casual ly  s i t t ing a round a table

chatt ing and prepar ing preserved f ru i ts  and jams in  the Valcucine’s temporary k i tchen at  Expo Gate in  Mi lan .  

The concept was born f rom the t radi t ional  communal  r i tual  of  s i t t ing around a table at  the end of  summer,  chatt ing whi le  peel ing and prepar ing summer

fru i ts  for  the winter  preserve.

The design studio,  special ised in  creat ing innovat ive cul inary products and exper iences,  wi l l  involve the part ic ipants in  a  cooperat ive product ion

process which,  us ing only  seasonal  and organic oranges and lemons,  wi l l  produce a var iety  of  preserves in  glass jars :  marmalades,  je l l ies,  chutneys,

lemons preserved in  sal t ,  candied peel ,  schnapps and f lavoured salt .  Between each phase of  the preparat ion process,  personal i t ies of  the design and

cultural  wor ld wi l l  enterta in  v is i tors with  stor ies of  thei r  real - l i fe  and cul inary exper iences.

About the program

Valcucine

Team TDFK Studio

Expo Gate,  Mi lan

Workshop

Jam Sessions  

Client :  

Project  team:

City :  

Sect ion:

Mater ia ls  for  the f loor ing and surfaces  are easy to clean,  non-porous,  and res istant

to sta ins and microbial  growth-  concrete f loor ing.  Smooth and durable surfaces such

as epoxy or  sta in less steel  are often recommended for  food preservat ion workshops.

Floor ing choice

Zoning the workshop based on workf low al lows for  a  streaml ined and eff ic ient

process.  I t  ensures that  raw mater ia ls ,  processing equipment ,  packaging mater ia ls ,

and f in ished products are arranged logical ly ,  min imiz ing unnecessary movement and

improving product iv i ty .

Zoning

Large windows and doors can prov ide natural  vent i lat ion by al lowing f resh a i r  to enter

the workshop.  Th is  can help control  odors,  remove excess heat ,  and improve a i r

c i rculat ion.  They  a lso al low ample natural  l ight  to enter  the workshop,  which can

improve v is ib i l i ty  and often preferred in  food processing areas as i t  prov ides a more

accurate representat ion of  colors and enhances v isual  inspect ion

Vent i lat ion and l ight ing 

Design considerat ions 

case studies/



Introducing natural  element

"born from nature,  walk ing with nature"  

At present ,  as China 's  most  extensive whiskey d ist i l lery ,  i t

has become the f i rst  group company in  China to pract ice the

green concept of  net  zero emiss ions and take carbon

neutral i ty  as i ts  long-term goal .  Therefore,  the beauty of

product ion natural ly  became the design inspi rat ion for  thei r

f i rst  f lagship whiskey bar  in  Shanghai .

The design is  ampl i fy ing the factory 's  product ion process

and import ing the deta i ls  of  the mater ia ls  used in  the

product ion process into the space design.

6,000 pieces of  d iscarded wooden barrels  d ismant led f rom

the whiskey barrels  of  the d ist i l lery  to assemble the long

si te f rom the outs ide to the indoor entrance tast ing area unt i l

the bar  area in  the back area to form a coherent  f low spat ia l

v isual  exper ience.  

RooMoo Design Studio

200 m ²

Shanghai ,  China

Bar

Laizhou Bar

Architects :  

Area:  

City :  

Sect ion:

case studies/



Concept:

Embracing

Malaysian Culture

Tradit ional  elements

Geometr ic  patterns-  symmetr ical ,  d iamonds

Floral  mot i fs-  h ib iscus,  ref lect ing the natural  beauty and cultural

s ign i f icance of  local  f lowers 

Bat ik  art -  ref lect ing the d ivers i ty  of  Malaysian her i tage

Woven text i les-  songket ,  sarong

Carv ings wood panels,  screens,  furn i ture

Natural  elements

natural  mater ia ls-  wood,  stone,  rattan

natural  l ight-  b ig windows,  doors

greenscape

Colour  palette

r ich and warm 

earthy tones-  brown,  terracotta,  deep reds

ref lect ing natural  landscape and cultural  her i tage

Design considerat ions

High cei l ings

Large glass windows and doors

Exhaust  systems

Adequate space and l ight ing

D e s i g n  C o n c e p t

design concept/



Reference pictures

Design development 

Single mass Subtract ing and

spl i t t ing to emphasize

the spaces

Playing with composit ion Var iat ion in  space

volumes to create

ambience

Adding and subtract ing to

highl ight  roof  design

Sketches

design concept/



Design requirement and considerat ion for  food

preservat ion workshop 

Ensure that  the workshop has enough space to accommodate al l  the necessary

equipment ,  workstat ions,  storage areas,  and movement of  personnel .  P lan for  c lear

pathways and suff ic ient  work ing space to prevent  congest ion and faci l i tate eff ic ient

workf low.

Adequate space 

I t 's  essent ia l  to separate d i f ferent  areas with in  the workshop based on thei r  speci f ic

funct ions.  For  example,  a l locate separate zones for  food preparat ion,  processing,

packaging,  storage,  and cleaning.  Th is  helps prevent  cross-contaminat ion and

mainta in  hygienic condit ions.

Zoning and segregat ion 

Proper vent i lat ion is  crucia l  to control  odors,  remove excess heat ,  and mainta in

sui table humidi ty  levels .  Incorporate vent i lat ion systems such as exhaust  fans or  a i r

condit ion ing to ensure f resh a i r  c i rculat ion and min imize the r isk of  spoi lage or

microbial  growth.

Vent i lat ion 

Adequate l ight ing is  necessary for  tasks that  requi re precis ion and attent ion to

deta i l .  Instal l  ample l ight ing f ixtures,  including both natural  and art i f ic ia l  l ight ing

sources,  to ensure clear  v is ib i l i ty  throughout  the workshop.

Light ing

Design strategy

Food preservat ion

workshops and

showroom

introduce b ig screen doors;  cut  out

panels

al lowing maximum sunl ight  into the

bui ld ing for  food dry ing process

prevent ing smel l  and odors to other

areas

Rooftop lookout  point

design concept/



Storage Office

Food preservat ion

workshop

Food preservat ion

showroom

Lookout  point

Off ice 

Staff room

Kitchen

Storages

Publ ic  WC

Electr ical  room

 

Informat ion desk/ wait ing area

Food preservat ion workshop

Food preservat ion showroom

Food trading area

Food nutr i t ion exhib i t ion

Food distr ibut ing area with  d in ing

Lookout  point

Publ ic  WC

S p a t i a l  r e q u i r e m e n t

Space l ist ing :

Off ice

Storages

Staff room

Kitchen + loading bay

Vis i tor  Area
Staff  Area

Space percentage

45% 30% 15% 10%

Informat ion desk/

wait ing area

Food trading area

Food nutr i t ion

exhib i t ion

Food distr ibut ing area

with d in ing

 

 

Public Area

Private Area

Off ice

Storages

Staff room

Kitchen + loading

bay

Space zoning

Information
desk/ waiting

area

Food
preservation

workshop and
workshop

Food
nutrition

exhibition

Food
distribution
area with

dining

Food trading
area

Public
WC

Kitchen
Staff
room

Visitor traffic

Staff traffic

Space connect iv i ty

lookout
point

Informat ion desk/ wait ing

area

Food preservat ion workshop

Food preservat ion showroom

Food trading area

Food nutr i t ion exhib i t ion

Food distr ibut ing area with

din ing

Lookout  point

Publ ic  WC

Schedule of  Accommodat ion (SOA)

LIST OF SPACE PAX

AREA

P/PAX

(m2)

TOTAL

AREA (m2)

Informat ion desk 15 2 30

Food distr ibut ing area + d in ing 25 1 .6 40

Food trading area 20 1.6 32

Food nutr i t ion exhibi t ion 20 1 20

Publ ic  WC 5 2 10

Food preservat ion workshop 15 1 15

Food preservat ion showroom 15 1 15

Rooftop lookout  point  20 1 20

LIST OF SPACE PAX

AREA

P/PAX

(m2)

TOTAL

AREA (m2)

Off ice 8 1.5 12

Kitchen + loading bay 10 1 .6 16

Storage 8 1 8

spatial requirement/



Learn

Soup k i tchen prov ides a communal  d in ing sett ing where people can s i t

together  and share a meal .  Th is  creates an opportun i ty  for  ind iv iduals

exper iencing homelessness to engage in  conversat ions,  exchange

stor ies,  and bui ld  connect ions with  others in  s imi lar  s i tuat ions.

Homeless people can connect  with  each other  through food t rading as a

means of  shar ing resources and meet ing thei r  immediate needs.

Space approach

For v is i tor

Informat ion desk/ wait ing area

Prev iew

Connect

Food distr ibut ion area with  d in ing

Food trading area

Learn

Food preservat ion workshop

Food nutr i t ion exhib i t ion

Lookout  point

Sel l

Food sel l ing stal l

Connect

Food distr ibut ion area with  d in ing 

Food trading area 

Food preservat ion workshop

Food nutr i t ion exhib i t ion

Lookout  point

Food preservat ion workshop prov ides a dynamic and immersive learn ing

exper ience.  By act ively  part ic ipat ing,  engaging in  pract ical  exerc ises,

part ic ipants can acquire new sk i l ls  that  wi l l  benef i t  them in  many ways.

Attending a food nutr i t ion exhib i t ion prov ides an opportun i ty  to explore,

indiv iduals  can acquire valuable knowledge about  the importance of

tak ing  suff ic ient  nutr i t ious food in  thei r  da i ly  l ives.

reduce food insecur i ty  and

hunger

prov ide nutr i t ious food

promote inclus iv i ty

min imize food waste

min imize food waste

reduce food insecur i ty  and

hunger

act  as a learn ing platform

promote inclus iv i ty

For  staff

Informat ion desk/ wait ing area

Kitchen

Service

Work

off ice

Storage

Service

Team giv ing out  serv ices that  fu l f i l  and sat isfy  the

v is i tors ,  making sure thei r  needs are met in  a  manner  that

ref lects posi t ively  on the soup k i tchen program.  Goal  is

to prov ide v is i tors an inclus ive and interact ive

exper ience whi le prov id ing food secur i ty  and min imis ing

food waste.

spatial requirement/



I n i t i a l  s p a c e  p l a n n i n g  a n d  s k e t c h e s

initial space planning and sketches/



F i n a l  l a y o u t  p l a n

final/



F i n a l  R C P  

final/



F i n a l  S e c t i o n s

final/



S p a c e  S t y l i n g

final/



D e t a i l  1 -  G r e e n  R o o f t o p

final/



D e t a i l  2 -  G l a s s  R o o f D e t a i l  3 -  F a b r i c  h a n g i n g  M e c h a n i s m

final/



F i n a l  A x o n o m e t r i c  a n d  F a c a d e

final/



F i n a l  p e r s p e c t i v e  v i e w s

l o b b y

F o o d  n u t r i t i o n  e x h i b i t i o n S o u p  k i t c h e n  w i t h  d i n i n g

final/



S o u p  k i t c h e n  w i t h  d i n i n g S t a f f  f o o d  p r e s e r v a t i o n  a r e a

F o o d  p r e s e r v a t i o n  w o r k s h o p O u t d o o r  f o o d  t r a d i n g  a n d  m e r c h a n d i s e  

final/
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