Five on Five

Five foodservice designers discuss five trends and
“movements” making waves this year.

By Amelia Levin, Sr. Associate Editor -- Foodservie Equipment and
Supplies, 7/1/2008

Ask any designer about the top “trends” in foodeervdesign and the words
“sustainability” and “green” almost always cometogay. For the purpose of this feature
article we asked a group of five industry designerggo beyond the standard green
rhetoric when discussing emerging design trends randived some refreshingly new
ideas taking shape in the last year.

These “evolutions” in the foodservice design wodxdtend one step beyond simply
switching to energy-efficient lightbulbs or filtetéap water from bottled, although those
are very important steps for operators to takeehts these mini evolutions extend into
the realm of holistic and efficient design, wastenagement, sophisticated dining spaces,
and the effect that incorporating more naturalaldoods into menus has on kitchen
design and equipment.

LEED Building Design Emerges

“LEED is definitely not a trend,” says Ray Soucm@incipal of RSA Foodservice
Consulting in Portland, Ore., who obtained accettih as a LEED-certified foodservice
consultant. “LEED is here to stay and it's becomnmmage and more widespread across the
country.”

For a quick recap, LEED stands for The Leaderghipriergy and Environmental Design
(LEED), a rating system developed by the U.S. Grgeiiding Council to “encourage
and accelerate global adoption of sustainable gbedding and development practices
through the creation and implementation of uniMérsanderstood and accepted tools
and performance criteria.”

While LEED has been around for the last decadepit dias really picked up speed in
the last year, beyond California and the Pacifictheest, who have been influential on
that front. Now, cities in the Central, Southernd aiastern regions of the country
continue to show more interest in the program. &osind Washington, D.C., for
example, have zoning ordinances that mandate soe®n dguilding practices for new
construction, according to Soucie.

“Lately, there seems to be a global contest foeito be recognized as the LEED design
center of the world,” Soucie says. “That has inetidPortland and Seattle and also
Europe and China are spending a lot of developnmobhey to convert to more



sustainable design. In fact, Portland is in thecess of building a sustainable design
center to open in the next two or three years.”

The trend manifests itself by virtue of the fadttfoodservice consultants, architects and
other related players are “designing buildings malkstically, in terms of working more
as a team and considering both foodservice- andfomiservice-related aspects of the
building construction, Soucie says. “The thougldcpss driving this is the time is now
and we need to start designing for the future newsabse if we don't we'll run out of
what we need.”

Soucie's last words basically define the concemustainability, the idea that as we use
the resources of our communities and planet, wet find ways to replenish those

resources so they're not lost. LEED building desiberefore, emphasizes the use of
recycled and recyclable construction materials, eadainly, the purchase of energy-
efficient and water-saving products and systemsaldb involves specifying products

manufactured within 500 miles from the orderingrpdo offset carbon footprints and

save on gas, an especially growing concern agioggcontinue to climb.

While Soucie is one of only a handful of Foodsesvi@onsultants Society International
(FCSI) members with LEED credentials, that numbantioues to grow. “It would be
great to someday start a meeting with certain ghedgout LEED already understood by
everyone, so there are no educational processbardies to overcome,” he says. “As
LEED grows, we as consultants need to take a steb &nd revise our specifications in
order to ‘walk the green talk." As we move forwtre bar gets raised a little higher.”

As the group of LEED-focused foodservice industrgnmbers grows, the opportunities
for LEED involvement continue to increase. The W8een Building Council, according
to Soucie, continues to feverishly work to pinposdme confusing aspects of the
program, such as the types of LEED -certificatiomsmvhich organizations apply. The
Council plans to expand the program to include nigpes of foodservice operations.

“Foodservice falls under a lot of different catdger — there's LEED for new
construction, LEED for remodels, or LEED for intes and LEED for retail,” Soucie
says. Colleges and hospitals with multiple foodserpoints, including cafeterias, retail
outlets and catering programs, need to determiriehatlype of LEED to apply for, and
the Council has been working to improve those negn8oucie says.



Natural, Healthier Foods and Mass Production

It may sound a little hokey, but all of a sudderseems
people are a little more spiritual, becoming md
connected with the environment, its effect on fo
production, cooking and the food we eat, which &y
overdue, says Howard Stanford, principal of KamageS
& Associates in Indianapolis. “Everyone's talkingoat
'going green,' but beyond that, we seem to be auppt
more holistic approach toward preparing food, amat's
what we should have been doing in the first place.”

Increasing numbers of operators across all sedoes
incorporating more all-natural, wholesome foods /and
locally sourced foods into their menus, such améals
market quality produce, free-range chicken and eg@svard Stanford, Principal,
grass-fed beef and leaner meat products that mqﬁﬁmau Sage & Associates,
shorter cooking times due to their lower fat cohten ndianapolis

“Rather than pre-cooked, more operators are ofting la minute' cooking, or as close
to cooking to order as possible,” Stanford sayts thore than a perception of freshness,
it is a means to preserve the healthiness of folmd®r to their original state.

“It's always been about not overcooking the foothe Tquality of the food we eat
maintains our health and well being. With thatlas wltimate goal it just makes sense to
adjust our preparation and cooking techniques basedhat we know is the solution.

“The task is how to cook more and maintain consistan flavor and taste. Of course
that's nothing new, but try it with, for examplelNative American menu, which is much
more than food-driven, it's meant to be a spiriteigberience for the chef and client.
Creating that for 1,000 people takes a little howwa

Stanford is referring to a conversation he had Witlef Walter Whitewater who won the
2008 Black Culinary Alliance James Lewis Award. Ché&hitewater's cooking
philosophy stays true to his roots as a Native Agaer focusing on holistic, natural
cooking like that discussed earlier.

Therein lies the design challenge: How do you feedses of people in huge buildings
like hospitals where they really need this heaitliemd? How do you prepare large
amounts of food while maintaining all the nutrietitat you really need? The fear among
many non-commercial foodservice operators that oslypre-cooked, rethermed meals
for high-volume service is how to maintain this guotion level using more fresh

product and a la minute cooking instead.

Stanford poses three possible solutions: 1) tryoiavince the masses that less is better;
2) create a menu with smaller, healthier-sizedipost that will still satisfy customers;
and 3) create design solutions to provide the tgbib feed this group of healthier-



focused consumers. The biggest challenge is howcias the change be done at a
facility, such as a hospital, without skipping atk

“Within the last years there have been so many egupment and design developments
to cook high volumes of food, the challenge nowfigairing out how to use this
equipment for an even more natural/healthy stylecobking for the masses, or
developing specific equipment to do this,” Stanfeags.

This “trend,” Stanford says, also relates direttlya lifestyle that increasing numbers of
Americans have adapted in light of overwhelmingagsh showing we're the most obese
country on the planet. “Considering the explodingpydation and diminishing food
supply, we have no choice but to change how we ,coblt we eat, how we eat and the
size of our meals in order to be healthier as airgyi Stanford says.

Waste Management/Composting

“Composting never used to ever come up but nowavast
companies offer it,” says Tony Clevenger, president
Clevenger Associates in Puyallup, Wash. “More
communities are composting and even so much asngomi
out with equipment that will perform accelerated
composting on-site. Whereas with traditional conipgs
waste takes weeks if not months to break down; tiih
equipment, companies can break down waste in Hours.

The concepts of composting and recycling have geeer
more buzz in the last year or so as companies Sbeatm
reduce their carbon footprints and the amount o$teva
they dump into landfills, especially in the foodsee
Tony Clevenger, President, industry, which goes through massive amounts oftavas
Clevenger Associates, each day. Colleges and universities seem to b&eduers
Puyallup, Wash. on this front, including University of Californiadvis,

University of New Hampshire, and Kendall College in
Chicago. Organizations such as these have impletie@@mposting programs and even
use the compost material to fertilize soil for ampus or off-campus gardens. Food
that's grown in these gardens is then used in teumproduced for the students and
staff, even further completing the sustainableeycl

Clevenger says the accelerated composting equipimestill in the beta-testing stage;
however, a number of his clients have already esga@ great excitement about the
product. In addition to breaking down waste maétefaster speeds, the equipment can
also break down proteins and meat.

Switching from styrene to more natural biodegradallisposable products and
serviceware has also been high on operators' rablarsy have switched to corn-based
plastics for disposables, paper towels and napkiade from recycled materials, and
other biodegradables. “We do a lot of work with Merosoft campus and they've now



switched from a styrene product to a compostalddymt for serviceware in their cafés,”
Clevenger says. “They have also begun working wifirm in Redmond, Wash., that's
going to pick up all compostable products.”

The popularity of composting continues to build tire greater Seattle area, but for
smaller operators in other parts of the countryrdtparty composting service is not
always available, which facilitates the need ton@rithis function in-house. “The
composting process is just embryonic in my expegerand to see how it plays out is
going to be interesting to watch,” Clevenger sdifs not widespread right now, but it's
being driven by both a desire for profitability aaddesire to do good. Our client base
includes many B&Il operators and since employeesasteng their companies about
recycling and composting, they're motivated by dude pressures to do the right thing.”

In addition to B&l, Clevenger says that he's talkath a number of hotels interested in
implementing composting/recycling programs. He ases fast-food chains, which go
through tons of disposable products each yearngavihuge opportunity in that market.

Comfort Dining

“Exhibition cooking is no longer a trend, it's a=
expectation,” says Jim Webb, principal of Webb Qesn
Tustin, Calif. “What we're seeing is a communityda
socialization eating around food.” Webb points ¢t ¥
Whole Foods, Eatzi's and other grocery stores paked {
up on the trend. “People want to interact with d$snehd "m
flavors, but they also want to be comfortable.” :

In other words, operators are looking to createindin 5 —
spaces that not only showcase kitchens, but whish
represent virtual extensions of peoples' own dinamgl
living spaces at home. “Whereas comfort food hasnlze \
trend in the last few years, now the new trendoisfort

dining,” Webb says. What comes to mind for WebbiJism  webb, Principal,
people hanging around on couches, drinking cofieg #ebb Design, Tustin, Calif.
reading magazines in front of fireplaces, and watghhe

news in front of flatscreen TVs. Many B&Il and cgée and university operators have
created lounge-like spaces in their dining areasdate this sort of “coffeehouse culture”
of comfort that's joined forces with the “foodidilture.

For example, Olive & Ivy Restaurant & MarketplaoeScottsdale, Ariz., has a wine and
coffee shop at the front entrance with a sophisttgrab 'n go, convenience area, and in
the back, a sophisticated, $40-check-average, séunlice restaurant with lots of
exhibition cooking. And, some colleges and universifavor dining spaces with various
“mircroenvironments,” Webb says.

In an 800-square-foot space a college foodservimabor might position the servery,
with multiple, upscale food stations and exhibitmwoking, as the “spine” of the design



that's adjacent to a quieter dining areas with keschbooths, lower ceilings and softer
lighting like a living room. Next to that, Webb sayustomers might find a more social
area near a cooking station, with louder soundgpgiand communal tables, bright
lighting. And another space might include a coltatiof two-tops for romantic diners or

friends looking to reconnect.

Some operators also feature chef's tables, whahlseto 15 people in an area located in
or attached to the kitchen that allows a view @& thefs at work. “Again, there's that

desire to link people with the food they eat,” Wedays. “Often, people who eat in the
same servery or cafeteria day-in and day-out caergence food or menu fatigue, but it's
also possible to experience dining fatigue. Thd got give people more opportunities

to have fun connecting with food and people, anddlect dining spaces that fit with

their mood day by day or week by week.”

This is an especially important concept now givd®e tsophisticated tastes and
preferences of younger generations, who, accordinggebb, go out to eat at restaurants
perhaps more than other age groups. “We're hawnigén up in some of our more
institutional facilities, not make them feel so iragnted,to keep up with the demand,”
Webb says.

Efficient Remodeling

“There's been a huge emphasis these days on effestd
efficient remodeling, more than rebuilding,” saysard
Godward, president of Strategic Restaurant Engimgén
Miami. “There are still some efforts to design new
prototypes and the next generation of buildings, ibu
these slower economic times, many operators atdngo
for ways to retrofit existing kitchens rather thimeus on
new building.”

Operators seek more ways to make their environments
more appealing and to drive sales into additioagl parts,

1 Godward says. This may include trying new or more
o contemporary products and design aspects, and makin
Mark Godward, Principal, changes to menus like adding pizzas to a menu gnen
SRE, Miami case of McDonald's, adding espresso drinks.

“There is a lot of emphasis on spending capitalladslon facilities that are already doing

relatively well to spruce them up a bit or speedsepvice,” Godward says. “Many are

taking these slower times to think about their f@ydl processes, how they make the
food, where they make it and when they make it.”

And, as steady labor becomes more difficult to cdapjecompanies look to enhance the
efficiency of their processes to do more with lesspurchase equipment that requires
less manpower and training.



“It's a good time to regroup and think through eatroperations and make things that
work well even better,” Godward says. “Companiastcaford too many risks right now
and are looking to invest in things that will preéujuick returns.”

Of course, the “green” concept finds its way inkistconversation. “In these times,
though, companies are looking not just to be nmgmeen,’ but also to be 'green and lean,”
Godward says. “It's difficult for many companies itovest in green initiatives that
increase their costs. But there are a lot of ittés that can be undertaken that are also
lean.” For example, he says, an operator might looke closely at the amount of frying
they do in a day, and maybe eliminate the needfoadditional fryer, thereby saving
energy. Maybe the same goes for a grill, two-tiaroor even refrigerators.

“Do you really need all that space and equipmentcan you do without it and still
function at high-volume levels?” Godward says. @dleexamining all the factors of an
operation, reducing temptation to expand or overlaung tightening up processes and
budgets help operators become more efficient ingdesperations, and even in the
“green” sense of the word that's been one of tpe dagoing trends in the design and
operations world.



