Program: Garden
(Nursery)/Restaurant

-I-ne goal of this project is to create
more public and open areas in the
inner city, even if the space is re-
ally privately owned. We re-examine the
building’s relationship with the urban
cityscape. It challenges the way we view
our lives as being set in a metropolitan
area, yet within the context of nature. The
only requirement was to have two coex -
isting programs in this building. A gar -
den (nursery) and restaurant are pro-
posed for this site. Ultimately, the res-
taurant and garden will interlock and ex -
ist together symbiotically , but as two dis-
tinct individuals.

EAT ANYWHERE
Site: Los Angeles

The site is located in the city of Los
Angeles, 6 miles west of downtown,
on the corner of Pico Blvd. and Edris
Drive. This strip of Pico is mainly com-
mercial. The building is a 1960s mod-
ern design, with all 4 floors occupied
by different firms. It has a brick and
concrete exterior and window-walls.
The fourth floor offers a skylight. The
service areas of the building, such as
emergency exits, elevators, rest-
rooms, etc. are on the east side of
t he

build-

ing.

Origi-

nally,

each

floor has the same overall floor plan,
except the first floor, of which 2/3 of
the space is reserved for parking.

IT COULD HAPPEN HERE @

Concept: Symbiotic
Existance

Symbiosis , connection , and discord
were selected as the themes to guide
the basic frame for this project. Itis a
combination of different things into a
third element, with the strong traits of
the two original objects clearly evident.
Throughout man'’s existence, food, be-
ing one of the necessities of life, was
obtained wherever it could be found.
The later invention of the garden was
used for both pleasure and sustinance.
Such places reach
high up on the roof of
skyscrapers, deep in
the woods, on ships,
and just about any-
where. This process involved investi-
gation into the characteristics of the
two programs and how the combina-
tion would work in a building.
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PLAY WITH YOUR FOOD!

Design Process

Gardening techniques for both indoors and outdoors were studied to determine the best options that would fit this site, and maximize use of the
varying degrees of daily sunlight. W orld cuisines were also investigated, but due to the overwhelming varieties, one of the simplist forms of food,
bread, was chosen to be examined. Bread was played with, arranged, destroyed, and eaten during this discovery process. The building site was
then sliced into different increments, shapes and lengths, and studied graphically . Using the information provided by the sun chart, the orientation of
the garden strips was decided. The lowest strips were placed on the south end of the building, with the beds becoming more shallow toward the
north. The front facade is replaced with glass, to allow more sunlight to penetrate. In this process, the garden strips, supported by slanted column
supports, are made parallel to the floor plates and accessed from the second, third, fourth floors and roof . The mission of this garden nursery is to
supply the restaurant with fresh food that it needs and provides a new open (private) space in this community . A new front facade emerged in back

of the building of this harmonious environment.



Final Design

The final design has a simplified garden
strip system with fewer strips, with only one
supporting column, instead of the previ-
ous design, and using only the roof
through third floors for access. The pro-
grams now stay within these floors. The
onced U-shaped strips with only the bot -
toms usable are now replaced by the new
slanting strips that contain step garden
trays, reminiscent of ancient step rice pat -
ties in remote Chinese mountainsides. The
lowest strips are on the south side, and
gradually ascend in height to the back, with

a total of 9 strips. The lowest is 13 feet
deep, while the shallowest is 3 feet from
the floor plate of the roof. There are 3 small
sunken gardens on the roof, and 3 small
wall gardens on the west wall to mark the
spots where “double stips” are placed.

The service area for the garden is on the
east side of the building as originally
planned, but expanded as a vertical ser-
vice strip which cuts through the building.

Rooftop circulation is used by the garden-
ers to access the strips. They walk down
on them as they plant, tend, and harvest
the crops. All produce will be washed and

cleaned in the service area before being
sent to the restaurant below. Restaurant
patrons will have a clear view of the strip
gardens from any of the dining room

tables, which are arranged around the
strips, and their circulation is on the fourth

floor only. However this arrangement will
collapse on days the glass windows are
opened, bringing the diners even closer

to nature, gardeners and their food source.

The interior of the restaurant is visible from
the rear of the building, as its entire wall is
constructed of clear glass. The front and
west facades are not altered.



Details

Two strips in the center of the
building were chosen to be de-
tailed. The garden trays are en-
cased with glass, so part of the
roots would be clearly exposed to
further engage the diners and visi-
tors. This system is now extended
with additional programs. F or ex-
ample, strip bottoms are trans-
formed into buffet tables, and the
tops are dirt holders for the
sunken garden. Restaurant
menus are found on both sides of
the supporting structures con-
nected to the strips. All vegetables
used in the dishes prepared will
be grown on the corresponding
strip. The third floor, which offers
skylights made by the unique gar -
den strips above, will be leased
out as offices or a nightclub . The
service area of the building is
slanted, with two different ceiling
heights, which mark the collision
of the storage/office and stair/el-
@[OI=MUIOER  evator/restroom areas.
. buffet and dining tables, garden steps . rooftop sunken gardens .strips orientation, floor openings ‘unken garden(bottom), west facade planter .ervice area, ceiling changes




