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          Whipped Stream is the proposal that will take both visitors and 
professional chefs on a vertical journey through the art of food and 
educate them in the creative process of cooking. The narrative of the 
building is a linear story through three important stages in the process 
of cooking; Imagination, Practice and Result.

First stage, Imagination:
The first stage shall stimulate and inspire the senses. Here one is able to 
to taste, smell, feel and understand the ingredients, the ingredients that 
dictates what we can cook. Through a deeper understanding of how 
the ingredients works one can start to provide an image and an idea of 
what can be achieved.  

Second stage, Practice:
In the second stage when the ideas are is set you start to plan, create 
and refine the ideas into a physical dish. In this phase other artist can 
also give their input and influence others. Through focus, hard work and 

patience one may finally end up with a unique gastronomic product 
that can be shared in the final stage.    

Third stage, Result:
The third and last stage is where you present the product, this is where 
you perform and share your work with others. 

     These stages creates the basis for the organization and aligns the 
program along straight linear walkpaths, one for the visitors and one for 
the professional chefs. Since the site is limited and situated in an urban 
context the two paths is shared on the same track and whipped into a 
vertical walk path, a spiral. 
      The public walk path provides numerous of activities for the visitors 
while the other is a closed and intimate path only for the chefs where 
they can focus on their work and specific parts of their program. In be-
tween these two spaces an interaction emerges where fruitful relation-
ships between visitors and chefs can appear both visually or physically. 
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INSPIRATION AREA

PRACTICE AREA

GREEN GARDEN
The public path ends with the 
green garden where visitors will 
get a magnificent lookout over 
Ixelles neighborhood and the 
chefs can enter their private 
accommodations.

PRIVATE AREA
20. Chef: Dining Hall

21. Gym/Sauna/Relax

22. Common Garden

23. Accomodation, 9 Rooms

RESULT AREA
15. Press Room

16. Chef: Conference/Auditorium

17. Public: Conference/Auditorium

18. Restaurant

19. Kitchen

7. Library

8. Exhibition Area 

9. Kitchen Practise

10-11. Adm. Area + Office

12. Public Classrooms/Training

13. Research/Lab

14. Chef Classroom

1. Reception   

2. Street Food               

3. Market      

4. Green Market   

5. Green House/Green Garden

6. Raw food/Veggie Food

LOADING DOCK/
CARPARK/STORAGE

SOLAR PANELS ON THE ROOF

SNOW AND RAINWATER

SNOW AND RAINWATER WILL BE 
REUSED AND FILTRATED FOR 
IRRIGATION AND VENTILATION
PURPOSES.

HEATED AIR COOLS DOWN 
INSIDE THE ATRIUM AND COOL 
AIR VENTILATES THE BUILDING

GREEN GARDEN

GREEN HOUSE

SHAPING THE SPIRAL

CLIMATE

PATH OF THE CHEF

KITCHEN PRACTICE
In the common kitchens, 
visitors have the possibilities to 
practice cooking together with 
professional chefs or let the 
chefs perform and share their 
latest knowledge in front of an 
audience.

MICHELIN RESTAURANT

The final stage of the walk path is 
the restaurant. Here, visitors will 
get a taste of unique gastronom-
ic cuisine and experience a taste 
sensation that will stick with 
them for the rest of their lives. 

CONFERENCE/
AUDITORIUM
Famous chefs and keynote 
speakers can have open 
lectures and seminars for the 
public.

LIBRARY
The practice stage starts with 
the library. Here both visitors 
and chefs can read cookbooks, 
magazines, watch digital media 
or study methods of cooking 
and exhibit the latest trends in 
the world of gastronomy.

SHAPING THE PROGRAM

GARDENS

IMAGINATION PRACTICE RESULT

MA R KE T MA R KE T LIBRARY LIBRARY CLASSROOMS RESTAURANT
LOCAL FARMERS/LOCAL PRODUCTS

GARDENS/GREENHOUSES

CUSINE FROM ALL OVER THE WORLD
STREET FOOD

KITCHENS/PANTRIES
M A R KE T

HERBS, FRUIT, VEGETABLES

LEARN ABOUT DIF. SEASONS

SLAUGHTERHOUSE
GREEN FOOD

LEARN ABOUT ABOUT AGRICULTURE

HISTORY OF FOOD MAKING

GASTRONOMIC CUSINE
KITCHENS/PANTRIES

THE NEW TRENDS IN COOKING
OPEN YOUR OWN RESTAURANT

AUDITORIUM/

CONSERVATION METHODS

PUBLIC PATH:

CHEF PATH:

LABORATORIES RESEARCH

GARDENS

DINING HALL RECREATION

GARDENS

ACCOMODATIONCLASSROOMSLIBRARY KITCHENS/PANTRIES

ADM. AREAS / PRESS ROOMGARDENS GREENHOUSE

CONFERENCE

SHAPING THE SITE

FOOD MARKET

The first stage of the walk path allows the visitors to be 
inspired, simmering hot pots and the smell of freshly 
caught fish evokes a memory of an urban street-market 
somewhere in Japan. In here, the senses will guide the 
visitors through the colorful palette of cooking reaching 
from the best wine and cheese to the greenest vegetables 
inside the green houses that´s located on the second floor. 

RESEARCH/LAB
Sometimes the interaction 
between visitors and chefs 
appears only visually, like 
in the research-lab or in the 
kitchen. 

LEGEND

The site Movement through site Highlighting the new area by lifting it up.

Movement through the new center and its 
surrounding.

An urban park surroundes the new Food Center 
where people can sit in the sun and enjoy their 
meals over a nice picnicks.

People access the new Food Center from street 
level while cars and trucks enter the parking 
garage and loading docks underneath the Food 
Center.  The new plaza creates an extension to the 
existing outdoor market with a continous  market 
hall.

MARKET

Public 
path

Interaction 
space

Chefs 
path

Public

Interaction spaceInteraction space
chefs

PUBLIC PATH

PUBLIC CLASSROOM
Inside the public classroom 
people can reach a deeper 
knowledge of cooking and 
take cooking classes.


