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Abstract:                 Interiors do not endure time. They last a few years before a new owner rips out 

existing materials to create a new environment. Our Interior Design industry 
earns money by this constant turnover, particularly in the hospitality world…but is 
this legacy what we want to leave – fast fashion? Can we not create an attitude 
in our industry to cherish the endurance of good design; prizes for saving the 
existing; can we create a City Harvest for the Interior Design industry? Can we 
design reusable systems for interior surfaces – design the “take-down” – plan a 
purposeful disposal at the outset? Can we please stop the waste? We live in an 
age of disposable consumer items. The more money one has, the more one is 
expected to throw away objects of daily use and buy new ones to replace them. 
This applies to a wide range of items including clothing, mobile phones, 
household appliances, automobiles, and INTERIOR DESIGN…no longer an 
“heirloom” to be treasured from one generation to the other. • Dismantling 
techniques that don’t destroy the material • Reusable surfaces for walls, floors, 
and ceilings • Panelized systems • Enduring materials that defy the need to toss • 
Reexamine prefab ideas (Gropius) for the interior…packaged rooms already 
exist – take this on as a serious topic • Build with obsolescence in mind • Resist 
Fads • Embrace authenticity • Strive for Timelessness • Pursue Mandatory 
Recycling in all US cities 

  
Learning Objectives: Students learn: Design should be human-centered. Design can be wasteful, 

but there are ways to mitigate this and to teach others about it. Design should be 
making a statement about our future. Materials specified and used should ALL be 
sustainable. Authentic materials have longevity. Will learn about the Circular 
Economy. Will learn about sustainability in another discipline – the food world. A 
large part of doing Interior Design happens in existing buildings. 

 
Criteria:  The scope of the four-semester projects is attached in the Course description 

below. 
 
Process: Design Studio III will focus on Hospitality Design and Adaptive Reuse with a 

focus on “EATING.” There will be several projects, each increasing in size and 
complexity. Students will learn about the food and restaurant culture in New York 
City - which is also undergoing a renaissance in the need for sustainable food 
practices, recycling, circular economy, gardening/composting, urban farming, 
farm to table - that go hand-in-hand with learning about ways to save our existing 



building fabric. Reusing the existing, reusing debris, building systems inside that 
can be reused, etc. are all studied. We study composting as a metaphor for 
designing an interior. We use actual building sites for all of our projects (done 
virtually in 2020). We are developing the "making" of interior reusable systems 
for our fall 2021 class for the September module, now that students can be in 
person. The third project in project examples shows a repetitive block-screen that 
can be reused as one example. 

 
Presentation Method:  

 The major project of the semester will take place in an existing building in 
order to learn about adaptive reuse. The major project of the semester 
will have a basement, two floors, two stairs, an elevator, and a roof. The 
course will also cover the realities of structural engineering, mechanical, 
electrical, plumbing, and fire safety systems. Lighting will be a special 
focus throughout the semester. Issues of building codes, occupancy, life 
safety, and ADA compliance are addressed as part of the design process. 
At each stage, the students will present on ZOOM in front of a jury of 
professionals in the hospitality industry. All projects will require hand 
sketches, computerized plans, sections (emphasis), interior elevations, 
and reflected ceiling plans among other drawings; as well as material 
boards (or an inventive reinterpretation of a material board). All materials 
suggested for your projects must be sustainable. Rendered perspectives 
and a final model will be required. 

 
Evaluation: Course Requirements Students are expected to attend every scheduled class 

meeting and to participate fully in class discussions. Students’ final grade will be 
based on class participation, attendance, project deliverables, effort, oral & 
graphic presentation, and knowledge of distributed reading material. Students 
must be present in the ZOOM meeting for all juried critiques and be present for 
their classmates’ presentations. 

 
Credits: N/A 
 
References: Corky Binggeli, “Hospitality Spaces,” Interior Graphic Standards, John Wiley and 

Sons, 2012, p. 388-401. 
https://www.moma.org/interactives/exhibitions/2010/counter_space/the_frankfurt
_kitchen/ John L. Walters, “Design for eating: Milton Glaser,” July 15, 2014 
Nicholas, “in the Bauhaus kitchen,” 
http://www.nicholasfoxweber.com/redesign/wp content/uploads/2016/04/Barbica
n-Bauhaus-Kitchen-2012.pdf Bentel, Carol et al., Nourishing the Senses: 
Restaurant Architecture of Bentel & Bentel, “Introduction and Place-Making” p. 9-
14. Mariani, John. The Four Seasons. Crown, 1994. Meyer, Danny. Setting the 
Table. Harper Perennial, 2008. Montanari, Massimo. The Culture of Food Pollan, 
Michael. The Omnivore’s Dilemma Solomon, Micah. The Heart of Hospitality 
Spang, Rebecca. The Invention of the Restaurant Sturman, Michael C. and Jack 
B. Corgel, and Rohit Verma. The Cornell School of Hotel Administration on 
Hospitality. John Wiley & Sons, Inc. 2011 

 
Documentation: Attached 
 



Course Description:  
The Study of Environments for “Eating”and Adaptive Reuse Transformations 

 
Design Studio III will focus on Hospitality Design a n d  Ad a p t i v e  R e u s e  with a focus on 
“EATING.”   There will be several projects, each increasing in size and complexity.  Students will 
learn about the food and restaurant culture in New York City and will “virtually meet” kitchen 
consultants, restaurateurs, managers, Front & Back- of-House staff, and chefs.  Virtual field trips 
are incorporated into the course to learn from actual construction sites and completed restaurant 
environments.  Current trends and experimental work will also be covered in the course to mirror 
what is happening in the hospitality design industry today. We will also study changes in the 
industry due to COVID-19. A precedent/research analysis and product design project will be 
included. 

 
The major project of the semester will take place in an existing building in order to learn about 
adaptive reuse. The major project of the semester will have a basement, two floors, two stairs, an 
elevator, and a roof. The course will also cover the realities of structural engineering, mechanical, 
electrical, plumbing and fire safety systems. Lighting will be a special focus throughout the 
semester.  Issues of building codes, occupancy, life safety and ADA compliance are addressed 
as part of the design process. At each stage the students will present on  ZOOM in front of 
a jury of professionals in the hospitality industry.  All projects will require hand sketches, 
computerized plans, sections (emphasis), interior elevations, and reflected ceiling plans among 
other drawings; as well as material boards (or an inventive reinterpretation of a material board). 
All materials suggested for your projects must be sustainable. Rendered perspectives and a final 
model will be required for project 3 & 4. Study models and keeping a sketchbook for daily 
design notes are strongly suggested.   Art (digital, 2D, and 3D), furniture, millwork and product 
design will be incorporated into each project, with a focus on how these items can be 
manufactured. These items are part of interior design and should never be thought of as extra, or 
in someone else’s scope. Space planning, programming, and way-finding are covered. There will 
be short lectures/movies, virtual tours every week, and several required reading assignments. We 
will try to stick to a weekly cadence with TOPICS (Wednesdays) at the start of the class followed 
by individual desk crits and with TOURS (Fridays) of amazing bars/restaurants/cafes around the 
globe at the start of the class followed by individual desk crits. 
 
Eating and Adaptive Reuse  
 

Project 1: The Art of “Eating” and the Double Use of a Small Space (4 Classes) 

During the pandemic, we all learned to work out of our homes.  Many things, that were formerly 

separated, were happening at the same time: parents working, young children playing, students 

studying, dogs barking, food cooking, etc. It reminded me of a time during a job visit in Dallas, when 

my husband and I (both partners in an architecture firm) were staying in a hotel room.  We both needed 

to work for several hours, but there was only one desk. I organized the lower bathroom cabinet to act 

as an additional desk and got an extra chair from the hotel.  I would like us to solve a similar problem. 

Our HC bathroom at school is our location. We are going to design this space to continue to serve as 

a bathroom, but also serve a second function relative to a food topic.  You may remove everything from 

the bathroom, except the toilet and the sink, including the window and the door, but must keep the size 

of the openings. One person will run a mini snack bar out of this space from 6 am to 6 pm. This person 

is your size and will be “feeding” our students from the door area and a feeding a live being (butterfly, 

bee, or quail bird) from the window side – two entirely different types of clients! 

Project 2: Transformative Product Design with new material (4 Classes) 
(Individual 3-day project + class critique) 
 
NOT-Portable, but MOVABLE (to use sink and toilet) Drink/Food Preparation Worktable/door & window 



 
Design your own movable table.  Materials are only glass (any color, type), plexiglass, stainless steel 
(brushed or polished), and metal screens/racks (any size grid or color) 
 
The final project: a plan, two elevations, 3D representation -perspective or axonometric, reflected ceiling 
plan (RCP) – presented in PowerPoint   

 
Small Project: The Kitchen Triangle:  Where is ref/stove/sink? 
Draw a plan of your kitchen in AutoCAD at ½” = 1’-0” 
Draw the sink(s), oven, stove, refrigerator, trash location, entry door for grocery arrival, cutting board 
location, tables and chair (note the height of the each) 
Study the path for 7 days that you or family members take while: 
Getting groceries, Preparing, Cooking, Eating, Cleaning/Trash/Dishwashing (you should have 5 
overlapping diagrams)/Count the footsteps and path for each of these activities 
Reading:  https://www.moma.org/interactives/exhibitions/2010/counter_space/the_frankfurt_kitchen/ 

 

Project 3: Designing a Wellness Bar/Café and Adaptive Reuse (7 Classes) 
 
It is 2030. There are many abandoned firehouses since methods for fires have improved.  Rather than 
tearing historic buildings down, some with great architectural features, it is best to find a new use for 
them.  Your client, a sommelier, wants to open a healthful bar/café with a healthful aerobic activity 
(climbing, running, cycling, etc.). You must study your sommelier’s favorite drinks (organic) and attitude 
toward health to assist you in your design. You must save and reuse unique aspects of the firehouse 
including at least one fire pole.  Most importantly, you must subtract 25% of the existing square footage. 
If needed, you can add 10% of the square footage to the outside of the building. You will need to add 
a vestibule, two fire stairs, and an elevator. All exit doors must swing out.  
 
Project 4: “Future” Restaurant in 2030 - Adaptive Reuse (10 Classes) 
 
It is 2030 and there are no cars. Buildings are only built with non-flammable material so there are many 
abandoned firehouses.  Everyone grows their own food so hydroponic urban farms are common, rooftop 
use is needed for solar energy gain and exercise. You must save and reuse unique aspects of the 
firehouse including at least one fire pole.  Most importantly, you must subtract 25% of the existing square 
footage. If needed, you can add 10% of the square footage to the outside of the building. You will need 
to add a vestibule, two fire stairs, and an elevator. All exit doors must swing out.  
 
(Building Site: Two floors, basement, roof) 

 

 



































































































Projects and Grade Points 

 

Class Participation          5  

Project 1: Food/Drink Prep Table (2 days with partner)     5 

Article: Sizes/scales- “Hospitality Spaces” 

 

Project 2: Food/Drink Prep Table in alternative material (4 days)           15 

Articles: Milton Glaser/ Frankfurt Kitchen 

Small assignment: Kitchen triangle       5 

 

Project 3: Small building to be a Wellness Bar (7 days)            25 

Article: Bauhaus 

Small assignment: Drink Menu        5 

 

Project 4: Larger building to be a Restaurant (10 days)            30 

Article: Bentel 

Small Assignment 4.1: Precedent’s study    5 

Small Assignment 4.2: Product Design       5 

 

 


