Soup Kitchen with
FOOD PRESERVATION

Providing food security and reducing food wastage while distributing nutritious food to those in
need and offering job opportunities to homelessness
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Problem statement - Homelessnhess

Homeless can be found roaming around the site area, they do not have a stable place to live and are reside on pathways or in other places not
intended for human habitation, that is under the trees or at the back alleys. Homelessness can be a complex issue that is associated with various
challenges, including unemployment, low income, debt, and chronic illness. When individuals or families experience homelessness, they may face
significant difficulties in meeting their basic needs, which can lead to increased vulnerability and potential risks. Factors such as poverty, lack of
social support, and limited access to resources can contribute to an increased risk of criminal behavior among some individuals experiencing

homelessness.

1 |

Family breakdown, domestic

Mental health service

unemployment, low violence

wages, poverty

Economic factors Personal circumstances System issues

/ﬂ\/@ % ............. ¥

limited access to affordable

Financial hardships to maintain healheare
stable housing Eviction Substance abuse

problem statement/



Issue at Chow Kit - Homelessness

A study found that unemployment, low-income and old age without a living
family were the top three causes of homelessness - making up 75% of all
respondents. The challenges of securing a job and keeping it is weighty.
Other factors such as the lack of education, persistent poverty and the
lack of support adds weight to the struggle

Causes of Homelessness in Chow Kit area
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Unemployed

Although the number of homeless in KL has reduced significantly due to various shelter homes
operated by the government, it is still quite common to run into needy and homeless people when
walking around Chow Kit.

If you take a stroll around the district between 5.30pm and 6.30pm, you will notice long lines of the
needy receiving a free meal from various non-governmental organisations (NGO) such as Pertubuhan
Kesihatan Dan Kebajikan Umum Malaysia (PPKUM) and Kechara Soup Kitchen (Kechara).

PKEUM has been distributing free breakfast, lunch and dinner to 120 people since the first MCO came
into effect in March 2020.

According to him, the number of homeless in KL has reduced significantly due to the shelter homes,
especially during the Covid-19 pandemic.

But, he said some of the homeless still preferred to live on the street as going into shelter homes made
them feel like they have lost their freedom.
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Personal Social
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Cheap rental Concentration of peers

"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."

"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."

(Syamir/ The Royal Malaysia Police) (Mirzan/ Department of Social Welfare, Malaysia)
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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)

DOMNATE

volunteering donate

support local
food bank

problem statement/

Causes of individuals being homeless in Chow Kit area

e—?

Economic

Job opportunities

"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)

job training

&

L — g

Service

o

Accessibility to food aid

"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)

How to help (in general)

raise awareness



problem statement/

Why Soup Kitchen Food aids nearby

1 Inability to afford a meal

3 out of 10

Malaysians feel that they do not have
enough money to buy food. nutritious well-balanced meals are the problems faced by

poor families with low income jobs. Single mothers living in
Kuala Lumpur struggle on a daily basisi to put meals on the

The uncertainty of the next meal and the inability to have

Pertiwi Volunteer Organization

table, let alone nutritious meals; hungry university students
who have moved from their villages to study in cities going
hungry and hungry children in rural areas waiting for the
next good meal.

2 Food waste

Every day, Malaysians
throw away

PERTIWI Soup Kitchen

Out of the total food waste, 3000 tonnes was still edible
16r688 That food waste weighs more than food and if rationed well and properly channeled, it is A C()”]”lunflty OUI)“E’H('h [:ffnrt
83 blue whales put together! believed that it could feed 2 million people, 3 meals a day
tonnes
p h 1 established and managed by PERTIWI
[ ]

"PERTIWI Soup Kitchen project was established to provide regular

meals at various locations around Kuala Lumpur on a regular basis."

3 Begging for food
Aim and objectives:

Homeless people find it challengin
Finding food was a challenge. Sometimes he would wander into restaurants, begging peop 9ing

for scraps and leftovers from other people. Nowadays, there are organisations which

e To distribute basic pre-packaged healthy meals and clean water 4 nights a week in inner-
city neighbourhoods where various recipient groups are located.

to look for food when there is no
NGOs distributing free meals for

distribute food — all around Chow Kit and Masjid Jamek alone, there are groups
those who needed.

e To raise awareness of the number of hard-core poor in our city.
which distribute food to the homeless. But during Adni's time, he could only relv on . . o .
e To encourage corporate and media sponsorship, and regular volunteer participation to feed

the hungry.
e To operate the programme in a sustainable manner that will enable it to serve an increasing

number of people.

individuals who would reach out from their cars to give him food.

What did he do with his clothes? Inevitably, he had to sell them for his money ran out
as quickly as he earned it. All he had left was the clothes he wore for the four months
that he was homeless and his mother’s batik and scarf inner to remind him of her and

— Delivery location and frequency:

e The areas served are Chow Kit, Kota Raya and Masjid India on Sundays, Mondays,

As for the other homeless people, they would sometimes scavenge through the Wednesdays and Fridayirs. Between 550-750 packets of food are served each night at

rubbish looking for items thrown out by wholesalers. Items such as shoes, decorations . . .
i i i 6.30pm (for about an hour while finish serving).
and ornaments were good enough to be sold at a much lower price around Petaling

Street — enough to earn a few dollars to buy some food. The money could also be used



Program- Soup Kitchen with Food Preservation

Soup Kitchens a non-profit organization or a charitable institution that collects and distributes food and other essential items to individuals or families

in need. The primary goal of a soup kitchen is to combat hunger and food insecurity within a community. It operates by gathering donated food from

various sources such as farmers, manufacturers, retailers, and individual donors. Partner agencies distribute the food to people facing food insecurity,

ensuring they have access to nutritious meals. In addition to providing immediate food assistance, many soup kitchens

services to promote long-term food security, such as nutrition education and job training.

Aim

Program
advantages

Program
outline

to alleviate hunger and food insecurity within a community
to gather a diverse range of nutritious food items to address the immediate needs of those experiencing food insecurity

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

also offer programs and

to educate the public, policymakers, and the community about the realities of hunger, the factors that contribute to it, and the importance of

addressing the root causes of food insecurity

to provide job opportunities to the people who needed

reduce food provide nutritious
insecurity and food
hunger

Food distributing

Distributing local Malaysian food
while providing enough nutrition
to those who needed

Food trading

Exchanging surplus fresh and
cooked food items to optimize
the distribution of resources,
reduce food waste via food
preservation

minimize food
waste

@5

Food preserving program

Preserving the nutritional
value of local foods and
providing extra food aids to
the target users

acting as learning
platform

E)

Preserved food selling

Selling their own goods after

the food preserving program,

allowing an income for other
essential items

providing job
opportunities

Food nutrition exhibition

Providing educational and
interactive opportunities on
nutrition and preservation

program/



Main Program- food preservation

program/

Food preservation refers to the techniques and processes used to extend the shelf life of food by preventing spoilage, inhibiting the growth of harmful microorganisms,
and maintaining the nutritional quality of the food. It helps to ensure food safety, reduce food waste, and provide access to a variety of foods throughout the year. It is
an important approach to addressing homelessness and food insecurity due to various benefits food preservation has for homeless people.

Examples of food preservation methods:

Freezing Dehyration

Findings:

Natural preservation: Food waste
reduction and shelf life extension

Food waste elimination
Meanwhile, Kerry has made food waste ellmination a top focus and Is empowered to do so by Investing In its
food protection and preservation pertfolio

Lamers says that waste elimination alse has an important role
In cost reduction, further driving the interest in shelf life
protection and extension.

To support the Industry In seeing the impact they can have by
extending the shelf life of food with a deeper dive into meat
and bakery products, Kerry launched its Food Waste Estimator
last year, which, Lamers says, has led to some “great lightbulb
moments in the industry that support the return on investmeant
In refarmulation,”

Lamers bserves that natural products without presenvative
ingredients or processes can create a lot of unintended food
waste, "As an industry, we have a rode to help consumers

prioritize their neads in a sustainable way far them and the
planet.” averall food expenience for cansumers.

Maturall preservation solutions can maamize the

Why preserving food:

()
N

reduce food

minimize food waste
insecurity and hunger

Fermentation Salting Smoking

Could frozen foods help reduce food waste?

WWith more than one Billion tonnes of food wasted every year and a
growing global population. devising ways to combot food waste is of the
utmost important. Darcy Simonis. Food ond Beverage Segment Network
Leader at ABB, believes frozen foods hald the answer

learn about local

preservation method

Benefits of preserved food for homeless people:

Longer shelf life

3 ¢ makes food more suitablefor storage and distribution to
homeless people
L p .P .
e reduces the risk of food spoilage
Pickling

Nutritional value

e provide essential vitamins, minerals and protein, helping to
meet the dietary needs and contributing to overall health

Convenience and portability

e Pre-packaged allows a quick and convenient source of
nourishment

\\Ji e easy to carry and consume when they do not have immediate

access to cooking facilities

Food security

e Ensure a stable supply of food that helps address hunger and
provides a reliable source of sustenance at all time

Local Malaysian preservation method:

LS Sun drying —\ Pickling
: '_ Food items are spread out on mats or ' Preserving food in a solution of salt,
o 'S trays and exposed to direct sunlight until L y vinegar, or brine to impart unique flavors
fa they lose their moisture. and textures to the preserved food.
Y i Fermentation
: : Mold fermentation
\\'/ ’/1\\ Specific strains of molds are used to A natural process where bacteria or
P - N transform food substrates. yeast, break down sugars or
1N

carbohydrates in food without using
oxygen.



Local Malaysian preserved food:

Tempeh is a staple in Malaysian cuisine and is made from fermented
soybeans. The soybeans are cooked, inoculated with the mold Rhizopus
oligosporus, and allowed to ferment, resulting in a firm and cake-like
product. Tempeh is a versatile ingredient used in various dishes, such as
stir-fries, curries, and as a meat substitute.

Tapai pulut is a traditional Malaysian dessert made from glutinous rice. The
rice is soaked, cooked, and then mixed with a starter culture that contains
molds, yeasts, and bacteria. The mixture is allowed to ferment, resulting in
a sweet and slightly alcoholic dessert. Tapai pulut is often enjoyed on its
own or used as an ingredient in other desserts.

Various fruits are dried in Malaysia to preserve their natural sweetness and
flavors. Dried fruits like mango, pineapple, banana, and jackfruit are
popular snacks and ingredients used in Malaysian desserts and cooking.

Pickled vegetable or fruit is a food item that has been preserved by
immersing it in a solution of vinegar, water, salt, and often other
seasonings or spices to extend the shelf life of the food while imparting a
unique flavor and texture.

Fermented sauces are integral to Malaysian cuisine, adding complexity and
unique flavors to dishes. They are often used as condiments, dipping
sauces, or as key ingredients in various recipes, showcasing the diverse
and rich culinary heritage of Malaysia.

What is special about the program

e Individuals are able to earn money from selling goods

e Individuals are able to gain knowledge and raise awareness

[

Acting as

Preserve

)
o

a reduce food insecurity

learning platform

e Individuals are offered with job opportunities and positions

Food collection
and distribution

Food nutrition
exhibition

Food preserving
program

=l .

loading goods

information desk

assistant/
preparation team

and hunger

U2

help with food
inspection

exhibition setup

o
[\

packaging and
labelling team

Sell

A=

oy

L

o2 D¢

minimize food waste

=

food distribution

Is

tour guide/ assistant

program/



How to make tempeh:

3. Add in rhizopus mold when
beans are cooled to about 35

1. Soak the beans for overnight
and rinse off a couple of times

with fresh water SRR LR L

6. Cut into slices and can be stored in the freezer

for more than 6 months

Required machines:

4. Get the desired size of the
banana leaf and place the beans
in the middle and shape them to a
rectangle by folding and securing
with toothpicks

5. Place the wrapped beans into
an incubator overnight/ for 12
hours. The mold should be

2. Cook and cover the beans on

medium heat. Add in four o
generating its own heat by then.

Keep the beans in a warm place
for the rest of the fermentation
(36-48 hours)

tablespoons of vinegar and return
the beans onto the heat

program/

How to make tapai:

Cut the cassava into
smaller pieces

2. Boil them in water until
they are fork tender but not
mushy. Drain off boiling
water after

3. Transfer them on a clean
tray to cool for 1 hour.
Transfer them into a large
mixing bowl

% DRIED YEAST
by =
WL 4oz T
_\'1; doz(THEh)

pmmaoR. i
TUT KNG FUNE TRADING CO. =
NGK.

4. Use a blender/ mortar
and pestle to grind the rice
yeast ball into fine powder

5. Sprinkle the powdered
yeast all over the cooked
cassava. Make sure every
piece is coated with it.

6. Line them in a banana
leaf and fold over to cover
them. Banana leaves help
speed up the fermentation
process

8. The tapai should taste
sweet and soft. Simply
store them in the fridge.




SDG/

SDG/ sustainable approach

END POVERTY IN ALL ITS FORMS EVERYWHERE

Hunger is the leading cause of death in the world. Our planet has provided us with tremendous resources, but
unequal access and inefficient handling leaves millions of people malnourished. If we promote sustainable

WORKING POVERTY agriculture with modern technologies and fair distribution systems, we can sustain the whole world’s population
MORE THAN RATE ROSE FOR THE FIRST and make sure that nobody will ever suffer from hunger again.

4 YEARS OF PROGRESS TIME IN TWO DECADES
— AGAINSTPOVERTY — @& @&
HAS BEEN ERASED

BY COVID-19 o

END HUNGER, ACHIEVE FOOD SECURITY AND IMPROVED

NUTRITION AND PROMOTE SUSTAINABLE AGRICULTURE

g

PUSHING AN ADDITIONAL
8 MILLION momis CONFLICT, COVID-19, CLIMATE CHANGE SOARING FOOD PRICES (CC
o poveny " i1 GROWING INEQUALITIES FAFFEBTE" ®
RISING INFLATION AND IMPACTS OF WAR POVERTY A\
IN UKRAINE FURTHER DERAIL PROGRESS — FOOD SECURITY WORLDWIDE ar%

[ ] e @ [ ]
) [ ]
DURING THE PANDEMIC (2020) fnd
NUMBER OF PEOPLE LIVING IN EXTREME POVERTY IN 2022

HIGH-INCOME LOW-INCOME

EIIUN:TKI[S EDUM:TRIES
657-676 i \
e \ O\ N
@ %?52.2% \\\\M& Eradicating poverty is not a task of
W

UNIVERSAL ACCESS T0 SAFE ANDNUTRITIOUS FOOD |
By 2030, end hunger and ensure access by all people,

in particular the poor and people in vulnerable
situations, including infants, to safe, nutritious and
sufficient food all year round.

OF COUNTRIES IN 2020
{UP FROM 16% IN 2019)

"2~ ENDALLFORMS OF MALNUTRITION

ABOUT 1IN 10 PEOPLE 149.2 MILLION e —
X harity, it’ n t of justi nd th i ({3 By 2030, end all forms of malnutrition, ingluding
P':,E,];fggmc Pﬁg??c[%n \ charity, it's a_ act of justice and the WORLDWIDE ARE ii ; CHILDREN w achieving, by 2025, the internationally agreed targets
key to ‘unlock.mg an enormous human SUFFERING FROM HUNGER UNDER AGE § hé“ an stunting and wasting in children under 5 years of
potentlal. Sti I, nearly half of the B2 12 I STUNTING age, and address the nutritional needs of adolescent
e s . . . . girls, pregnant and lactating women and older
_a,_ DISASTER-RELATED DEATHS ROSE SIXFOLD ir2020 world’s population lives in poverty, ARy persons.
AL and lack of food and clean water is NEARLY 1IN 3 PEOPLE
& ‘ TO REDUCE STUNTING IN
- . [ 7 SUSTAINABLE FOOD PRODUCTION AND RESILIENT
= LARGELY AS A RESULT OF THE PANDEMIC killing thousands every single day of LACK REGULAR AGGESS - CHILDREN BY 50% BY 2030, AGRICULTURAL PRACTICES
the year. Together, we can feed the T0 ADEQUATE FOOD (2020) ANNUAL RATE OF DECLINE g ‘ ’ By 2030, ensure sustainable food production systems
. . . and implement resilient agricultural practices that
ERADICATE EXTREME POVERTY REDUCE POVERTY BY AT LEAST 50% hungry, W'.pe out disease and give MUST DOUBLE @O iccase productivity and production, that help
By 2030, eradicate extreme poverty for all peaple —-sl By 2030, reduce at least by half the proportion of everyone in the world a chance to (FROM 2.1 70 3.9% PER YEAR) maintain ecosystems, that strengthen capacity for
everywhere, currently measured as people living an = men, wamen and children of all ages living in paverty f . ' adaptation to climate change, extreme weather,
less than $1.25 a day. rﬂ‘if in all its dimensians according to national definitions. prosper an d live a pro ductive and drought, floeding and other disasters and that

rich life. progressively improve land and seil quality,



Target users

Homeless Disabled

Unemployed

Low-income Elderly

1.Homeless individuals: People living on the streets or in temporary shelters who lack stable housing.
.Low-income individuals and families: Those who are struggling to make ends meet and may not have enough
money to consistently purchase food.

.Unemployed individuals: People who are out of work and may be experiencing financial hardship.L

.Elderly individuals: Senior citizens who may be living on a fixed income or facing challenges in meeting their
basic: needs.

.Individuals with disabilities: People with physical or mental disabilities who may face difficulties in
accessing regular meals or preparing food.

Pusat Jagaan Oku Nur Titiwangsa

Home)

KPJ Senior Living Care (Nursing f
[ e

] k baru jamek
Dr. Teo Keng Huat Home cfaRupg paru Jamek mosque

Care (Nursing Home)

Chow Kit market Petronas twin towers

Within 5KM

Neighborhood context

target users/



Client profile

é
KECHARA

KSK (Kechara Soup Kitchen) has been serving marginalised communities in Malaysia for over 15 years; these
include the homeless, urban poor and Orang Asli populations. Towards this end, they run their Soup Kitchen, Food
Bank and Empowerment programmes to help these vulnerable demographies. They are non-religious and do not
discriminate in the help they give. Kechara Soup Kitchen strives to reduce homelessness, hunger, poverty, food

wastage and work towards a better quality of life for the underprivileged in Malaysia.

Mission:

Serve the homeless and
marginalised communities of all
races and religions in Malaysia in
various ways.

Give dry provisions and reduce
food wastage by redirecting
surplus food from landfills to those
we serve

Equip the urban poor with skills
which promote self-reliance and
financial independence.

Philosophy:

Target root issues of homelessness
and poverty such as inequality,
food insecurity and unemployment.

Vision:

Towards a nation of less
homelessness, hunger, poverty, food
wastage and a better quality of life.

These 3 programmes aim to provide assistance to the most vulnerable people in our community.

@0

SOUP KITCHEN

provides basic sustenance,
medical care and welfare aid to
those who are homeless or in
need.

2

e

FOOD BANK

focuses on helping the poor and
the marginalised who are at-risk of
becoming homeless.

&

EMPOWERMENT

to foster financial independence in
individuals in need, we teach them
skillsets such as sewing and
baking.

client/

e
H#Sh ,
Collaboration with Giv_gfﬂet%:k
W Shopes

shopee supermarket s gy mermarket

#5hopeeGivesBack and Shopee Supermarket
are teaming up again to help out the
underprivileged families by donating to
Kechara Seup Kitchen (K5K) Food Bank Program.

Wae are inviting all Malaysians to
come together to help those in need.

#ShopeeGivesBack is running a campaign to aid the underprivileged and vulnerable
communities via partnership with Islamic Relief Malaysia, The Lost Food Project,
Kechara Soup Kitchen - Food Bank and Ukhwah For Ummah.

It is a Malaysian aid program that is providing support to vulnerable communilties.
Over 37,000 hardcore poor families will benefit from the program this year. Shopee
is supporting this initiative by offering their version whereby the public can donate
by purchasing it and Shopee will deliver the items to the KSK Soup Kitchen - Food
Bank.

Step 1: Head over to Shopee Supermarket's store and choose from curated bundle
items

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

Step 3: A Push Notification will be sent to you indicating the order is completed.
Step 4: Shopee Supermarket will send the purchased items to KSK Food Bank.

m =

STER 1 GED E=D €D
Tag o the "Buepaid, Bills & T ——— i e amoumi you wiah 1o Select “Prrsoal” o Business” Encute hat your detads e
Tickets" cieche on the s o he man Prepaid, '«Smm.m |n'::nam b el eeeect and lip Pay How'.
s Mo Homapess. Dty & Ticksts page. ‘ceganaticn ha you wish 1o 4 oyt oo It Pt
donate to and tap F. charty cygariasien ind



case studies/

Case Studies

Ballard Food Bank

Starring: Graham Baba Architects
Photographer: Lara Swimmer

City: Seattle, USA

Section: Health & Wellness

Spatial requirement

Fundamental to the organization’s mission is the market, which is designed as a large
supermarket style space. Design cues are taken from other markets in the community to create
a dignified and normalized shopping experience for people who need assistance. An enlarged
and efficient warehouse and outdoor storage yard serves the market and the Food Bank’s
delivery programs, while a new office space offers staff a safe and attractive place to work.

REEEEN \.5]-/_[

Shopping experience Warehouse and outdoor storage Staff working space
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Waiting area Kitchen

Clients will enter through the front door which, while visible from Leary Ave, is set back
along a side street to provide a more private and welcoming entrance to the building.
Directly inside, a waiting area serves as a center point for the community. The kitchen
is also a community café and allows the Food Bank to upcycle donated commodity food
items into nutritious meals. The Hub will host a variety of partner organizations
providing mail delivery, medical services, counseling, financial and housing assistance,
veterans’ services, and case management. All of these spaces are designed to feel
comfortable and warm.

case studies/

"The intention behind the building is to create a space of belonging, where
everyone feels valued, this is a building for our community."

Graham Baba Architects’ new Ballard Food Bank also relates to its
urban surroundings with a newly built streetscape, gardens, urban
vegetable plots and seating areas around the building. The
sustainability strategy reduces operating costs for the food bank while
offering a healthier environment for the community it serves.




case studies/

About the program

Three weeks of workshops and conversations with chefs and personalities from the world of design, music and culture. Casually sitting a round a table
chatting and preparing preserved fruits and jams in the Valcucine’s temporary kitchen at Expo Gate in Milan.

The concept was born from the traditional communal ritual of sitting around a table at the end of summer, chatting while peeling and preparing summer
fruits for the winter preserve.

The design studio, specialised in creating innovative culinary products and experiences, will involve the participants in a cooperative production
process which, using only seasonal and organic oranges and lemons, will produce a variety of preserves in glass jars: marmalades, jellies, chutneys,
lemons preserved in salt, candied peel, schnapps and flavoured salt. Between each phase of the preparation process, personalities of the design and
cultural world will entertain visitors with stories of their real-life and culinary experiences.

Design considerations

Ventilation and lighting

Large windows and doors can provide natural ventilation by allowing fresh air to enter
the workshop. This can help control odors, remove excess heat, and improve air
circulation. They also allow ample natural light to enter the workshop, which can
improve visibility and often preferred in food processing areas as it provides a more
accurate representation of colors and enhances visual inspection

Zoning

Zoning the workshop based on workflow allows for a streamlined and efficient
process. It ensures that raw materials, processing equipment, packaging materials,
and finished products are arranged logically, minimizing unnecessary movement and
improving productivity.

Jam Sessions

Client: Valcucine Flooring choice

Project team: Team TDFK Studio Materials for the flooring and surfaces are easy to clean, non-porous, and resistant
to stains and microbial growth- concrete flooring. Smooth and durable surfaces such

City: Expo Gate, Milan as epoxy or stainless steel are often recommended for food preservation workshops.

Section: Workshop




Laizhou Bar

Architects: RooMoo Design Studio
Area: 200 m?

City: Shanghai, China
Section: Bar

Introducing natural element

"born from nature, walking with nature"

At present, as China's most extensive whiskey distillery, it
has become the first group company in China to practice the
green concept of net zero emissions and take carbon
neutrality as its long-term goal. Therefore, the beauty of
production naturally became the design inspiration for their
first flagship whiskey bar in Shanghai.

The design is amplifying the factory's production process
and importing the details of the materials used in the
production process into the space design.

6,000 pieces of discarded wooden barrels dismantled from
the whiskey barrels of the distillery to assemble the long
site from the outside to the indoor entrance tasting area until
the bar area in the back area to form a coherent flow spatial
visual experience.

case studies/




Design Concept

Traditional elements
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Design considerations

High ceilings

Large glass windows and doors

Exhaust systems

Adequate space and lighting

Geometric patterns- symmetrical, diamonds
Floral motifs- hibiscus, reflecting the natural beauty and cultural
significance of local flowers

Batik art- reflecting the diversity of Malaysian heritage

Woven textiles- songket, sarong

Carvings wood panels, screens, furniture

Concept:
Embracing
Malaysian Culture

7
3

Colour palette

e earthy tones- brown, terracotta, deep reds
e reflecting natural landscape and cultural heritage

rich and warm

Natural elements

e natural materials- wood, stone, rattan
e natural light- big windows, doors

e greenscape

design concept/



design concept/

Single mass Subtracting and Playing with composition Variation in space Adding and subtracting to
splitting to emphasize volumes to create highlight roof design
the spaces ambience

Sketches Reference pictures




Design requirement and consideration for food
preservation workshop

Adequate space

Ensure that the workshop has enough space to accommodate all the necessary
equipment, workstations, storage areas, and movement of personnel. Plan for clear
pathways and sufficient working space to prevent congestion and facilitate efficient
workflow.

D. Zoning and segregation

It's essential to separate different areas within the workshop based on their specific
functions. For example, allocate separate zones for food preparation, processing,
packaging, storage, and cleaning. This helps prevent cross-contamination and
maintain hygienic conditions.

Ventilation

¥

Proper ventilation is crucial to control odors, remove excess heat, and maintain
suitable humidity levels. Incorporate ventilation systems such as exhaust fans or air
conditioning to ensure fresh air circulation and minimize the risk of spoilage or
microbial growth.

‘@’_ Lighting

l\‘

Adequate lighting is necessary for tasks that require precision and attention to
detail. Install ample lighting fixtures, including both natural and artificial lighting
sources, to ensure clear visibility throughout the workshop.

design concept/

Design strategy

Food preservation
workshops and
showroom,

*

e introduce big screen doors; cut out
panels

« allowing maximum sunlight into the Rooftop lookout point
building for food drying process

e preventing smell and odors to other

Glass door Glass door & window

—

FAAE 1 - Bt Space

MNatural Lighting

*  Noxwmize the use of gloss pone! doors ond

wi an all kewels

i 1 .
. .
s Skybgint above courtyord e @

& Open plon minimise Gght olbsiocies .
= - Glass window Glass door Open plan Glass doar



Spatial requirement

Space listing:

Visitor Area

Staff Area
Information desk/ waiting area
Food preservation workshop Office
Food preservation showroom Storages
Staffroom

Food trading area

Food nutrition exhibition

Food distributing area with dining
Lookout point

Public WC

Kitchen + loading bay

Space connectivity

lookout
SRR point

Food
preservation
workshop and
workshop

Storage

Kitchen

Food
distribution
area with

dining

Food
nutrition
exhibition

Information
desk/ waiting
area

Food trading
area

Space percentage

Information desk/ Food preservation Office Storages
waiting area workshop Staffroom Public WC
Food trading area Food preservation Kitchen Electrical room

Food nutrition showroom

exhibition
Food distributing area
with dining

Lookout point

Schedule of Accommodation (SOA)

spatial requirement/

Space zoning

Public Area

Information desk/ waiting
area
Food preservation workshop|
Food preservation showroo
Food trading area

Food nutrition exhibition
Food distributing area wit
dining
Lookout point
Public WC

Private Area

Office
Storages
Staffroom
Kitchen + loading
bay

AREA AREA
TOTAL TOTAL
LIST OF SPACE PAX P/PAX LIST OF SPACE PAX P/PAX
AREA (m2) AREA (m2)
(m2) (m2)
Information desk 15 2 30 Office 8 1.5 12
Food distributing area + dining 25 1.6 40 Kitchen + loading bay 10 1.6 16
Food trading area 20 1.6 32 Storage 8 1 8
Food nutrition exhibition 20 1 20
Public WC 5 2 10
Food preservation workshop 15 1 15
Food preservation showroom 15 1 15
Visitor traffic Rooftop lookout point 20 1 20

Staff traffic



Space approach

For visitor

|.r_L|O O
i@J ¢ Information desk/ waiting area

Preview

Food distribution area with dining
Food trading area

Food preservation workshop
Food nutrition exhibition
Lookout point

Food selling stall

b-.'ff‘ reduce food insecurity and
9" hunger

= provide nutritious food
£

000,
46/& promote inclusivity

Connect -
rr‘ minimize food waste
I

e Food distribution area with dining
e Food trading area

Soup kitchen provides a communal dining setting where people can sit
together and share a meal. This creates an opportunity for individuals
experiencing homelessness to engage in conversations, exchange
stories, and build connections with others in similar situations.
Homeless people can connect with each other through food trading as a
means of sharing resources and meeting their immediate needs.

minimize food waste

‘“—91‘ reduce food insecurity and
‘7.. hunger

m act as a learning platform

Learn
gﬂ % promote inclusivity

e Food preservation workshop
e Food nutrition exhibition
e Lookout point

Food preservation workshop provides a dynamic and immersive learning
experience. By actively participating, engaging in practical exercises,
participants can acquire new skills that will benefit them in many ways.
Attending a food nutrition exhibition provides an opportunity to explore,
individuals can acquire valuable knowledge about the importance of
taking sufficient nutritious food in their daily lives.

spatial requirement/

For staff

% ¢ Information desk/ waiting area
w e Kitchen

Service

v

[
-/ o office
| | « Storage

Work

o
=

Service

Team giving out services that fulfil and satisfy the
visitors, making sure their needs are met in a manner that
reflects positively on the soup kitchen program. Goal is
to provide visitors an inclusive and interactive
experience while providing food security and minimising
food waste.



Initial space planning and sketches
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Final layout plan
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Final RCP

'RCP, GROUND FLOOR PLAN
1.200

R ! i
|
7 TS +--f
. * *
*
' * ®
e sl ]
s O] ©
= —r— I
@]
* ® '
4 ?
e .
Annin| L on
= | B! .
’ \ * *
. . 7 /, o
——+ . *
[#] Em "
1 1. it

'RCP, FIRST FLOOR PLAN
300 /

* l

?

- ]
HTTITHI

LIGHT FITTINGS KEY LEGEND |
’ e 6D

Oe

=

final/



final/

Final Sections ‘ v
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Space

LesBy

Black cased ceiling
maunted dewnlight

Rattan pendant light

Beige concrete wall
and fioor finishes

Pattern tiles
Green terrazzo table
Rattan furniture

Styling

SOUP KITCHEN AREA

Black cased ceiling
mounted downlight
Rattan pendant light
Beige concrete wall

Beige concrete flooring

Stainless steel kitchenware
Rattan furniture
Floral wallpaper

Pattern tiles

PUBLICWC

Rattan pendant ight
Beige concrete wall
and floor finishes

Pattern ties
Wood furniture

Concrete tiles

FOOD PRESERVATION WORKSHGP

Black eased eeiling
mounted downlight

Hanging lights.

Terrazzowall and floor
finishes

Wenden wall cladding
Wooden furniture.
Stainless steel kitchenware
Patterntiles

FOOD NUTRITION EXHIBITION
Black cased track
spotlights

Grey marble floor
and wall finishes.

Batik fabrics

STAFF WORKING AREA

ed ceiling
downlight

tera cotta bricks

Terrazzo wall fi
Weaden wal
Wesden fur

Beige concrete finish
Pattern tiles

SOUP KITCHEN STORAGE AND OFFICE

Black cased ceiling
mounted downlight

Strut system

Concrete wall
and floor finishes

Wooden pattern flooring
Vinyl flooring
Stainless steel kitchenware

Upholstery fabric cushion

FOOD PRESERVING AREA

Black cased ceiling
mounted downlight

Strut system
Wooden fleer finish
Beige paint wall finish
Stainles steel kitchenware

Wooden cabinets

74..'7

LOUNGE AREA

Black cased celling
mounted downlight

Rattan pendant
Paterned bricks.
Pattern tiles

Wooden furniture
Beige concrate finish

final/

STAFF OFFICE

Black cased ceiling
mounted dewnlight

Pattern tiles

White wall finish
Weoden wall finish
Weoden furniture
Upholstery fabric cushion
Marble furniture

PUBLIC WC

Rottan pendant light
Beige conerete wall
and ficar finishes
Patten tiles

Wood furniture
Concrete ties
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Detail 1- Green Rooftop
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Detail 2- Glass Roof Detail 3- Fabric hanging Mechanism

BSW 21/4" screw
n steinleas steal or gatvanized

Straight end cap
Exterigr . biteos bk i,
weath tri Straight end cap Special glasses from 6 to 24mm ‘Weather silicone seal and
polyethylene foam backing cord 'WOOD BLOCKING

777z ”71}/,/;” T BY OTHERS
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1 1 BYDFB
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L

Rlb and crosebar 125mm ]
wchannel for condenaation water

| 7
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Speclal glasses from 6 to 24mm E Anchor bolt

Thick interior weather
stripping, in P.V.C. filexible

MANUAL RIPPLEFOLD
DRAPERY BY DFB

/~ O\ FABRIC HANGING MECHANISM - DETAIL [~ FABRIC HANGING MECHANISM - BLOWUP
v SCALE 130 U SCALE120
Rib and crosspiece 1256mm
w/channel for condensation water ) . V
/~ "\ SKYLIGHT - DETAIL
USCALE'I:SO B e T % % %3 % % % %% 3 %9 5% . s s s i m— ™
/]
/]
/1
| X
L1 | L [I | |

/—\ FABRIC HANGING MECHANISM - FRONT

SCALE 150

/~ "\ SKYLIGHT - SECTION

U SCALE 1:50

'
!

e
]
]
]
I
]

_..___?______---i.‘




final/

Final A xonometric and Facade
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Final perspective views

Food nutrition exhibition Soup kitchen with dining



final/

Soup kitchen with dining Staff food preservation area

Food preservation workshop Outdoor food trading and merchandise
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