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There are three different types
of ‘waste’ processing within the
canteen system. Raw food scraps
from preparation go directly into a
traditional compositing system to be
used as fertile soil for the gardens.

A fermentation ‘bokashi’ system is
usedtop waste,
which is t ed to the compost.
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Where’s the
energy from?

25% of a commercial restaurants
energy bill goes on the heating

and cooling of spaces. Having the
canteen situated in the greenhouse
and the storage underground will
mean a lot of the heating and cooling
can be achieved passively.

Methane produced from the waste
water filtration process is used as
cooking gas. Solar panels are used
as water heating.

Although additional water heating
and gas may be needed a clever
menu will also try to reduce this.
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What’s on
the Menu?

The menu will reflect the seasonally
grown food and act as an educational
tool in itself. Soup is always on the
menu as a completed meal that can
easily use supermarket surplus.

Simple nutritional meals are prepared
that need minimal cooking processes
to minimise excessive use of energy.
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The Ugly
Kitchen

Today'’s kitchen is an ugly place, they
are the waste production centres of
the modern home and institution. The
KABK canteen is a prime example of
a wasteful system that is sustainable
only in economical terms. What would
a waste-free canteen look like?

Is it possible?

‘The Ugly Kitchen’ explores the
outcome of a canteen design that
closes the loop on waste and focuses
on the social and educational benefits
of growing and cooking food.

This project is part of a 4day ‘Flows’ workshop
run by Jillian Chen (SUPERUSE STUDIOS)
for INSIDE the MA Interior Architecture,
Royal Academy of the Arts, The Hague.




