Durango,
COIo.

By Lisa Bertagnoli
| ver the years, Fort Lewis College
-/ expanded its student union to help
- meet the needs of a growing student
@ population. The piecemeal expansion,
though resulted in an awkward flow.

“You couldn’t get from one level to another
without going outside, or to the kitchen,” says
Al Moller, principal at Ricca Newmark Design,
Denver. “It needed major renovation.”

Fort Lewis administrators wanted to demolish
the old union and build a new one. When that
proved financially unfeasible, the school decided to
renovate the existing union and add a new servery.
The college enlisted Ricca Newmark to oversee the
project.

The result: A contemporary servery offering deli
sandwiches, salads, pizza and pasta, a late-night
grill, coffee bar and smoothie bar, and even an in-
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ternational kitchen where student groups can make
their own meals. At most stations, cooks prepare
and serve meals to order; the back of the house and
a full lower-level bakery support the cooked-to-
order premise a floor up.

The three-year project handed Moller and his
team more than a few challenges. In addition to
offering Fort Lewis’ 3,685 students a fresh new
place to eat, the union had to handle both board-
plan and commuter students who use the facility
differently and who use different means to pay.

Students on the board plan, he explains, swipe a
dining debit card, then help themselves to all they
care to eat at the servery’s various stations. Com-
muter students buy grab-and-go retail items and
pay with cash. “The point-of-sale areas go away
when it’s all you care to eat,” Moller says. “We had
to figure out how to do that changeover every day.”

The design team accomplished that goal with
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moveable POS stations and retail areas that can be
closed off during board-plan meal times. Wood
paneling closes off the retail area without making
it look industrial—or imprisoned.

The facility also had to achieve LEED Gold
certification because an environmentally friendly
atmosphere is a priority for the Rocky Mountains-
nestled school. Foodservice and interior design im-
pacted LEED Gold certification. Michelle Maestas,
interior designer, drew inspiration from the moun-
tains surrounding the school. Hardwood panels
and other natural finishes help create an “under-
stated and minimalist” design in keeping with the
school’s bucolic setting.

To meet LEED standards for locally produced,

/ ' A starburst sculpture hovering over the salad and
deli bar and below a skylight serves as the union's
design focal point (left). A Wood Stone pizza oven
is the heart of the Hearth, which also serves
pastas with sauces around the corner (top right).
Grab-and-go items at Animas Perks serve commuter
students, who pay with cash and aren't on the
board plan (above). Foodservices, including servery,
kitchen, bakery, pub, grill, and C-store, take up
\, 13575sq.ft.
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pasta section, The two pieces share a feature:
“They have a lot of flame, and that adds
interest,” Moller says. “If you want to see
action, you have to have fire.” At other
stations, workhorse pieces, such as a
Rational combi oven, help cooks turn out

of 2010. Moller offers anecdotal evidence
about the success of the design: His daughter
is a student at Fort Lewis. “She transferred
from a school where she hated the food,

and now she loves it!” he says. The staff is
equipped to cook at Fort Lewis. ¥
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PARKER ADVENTIST

By Lisa Bertagnoli
arely does a five-year-old hospital
cafeteria need a renovation. But
that was the case with Parker
Adventist Hospital’s
Peakview Café.

When Parker Adventist opened in 2004, its
40-seat cafeteria could handle the traffic hospital
administrators expected. However, as the hospital
grew busier, cafeteria business exceeded the capac-
ity of those 40 seats.

Administrators at Parker Adventist called on
Ricca Newmark Design, Denver, to renovate and
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expand the servery to 200
seats, add more stations to
the current grill, deli and
pizza/pasta station, improve
traffic flow, and create a restaurant-like place for
guests to eat and linger.

“The goal was to create an empowering and
restorative environment,” says Fred Kugeler, project
manager. “They wanted to use art and music and
nutritious and delicious food to create a calming,
welcoming place for patrons.”

And welcoming it is. The new Peakview offers
180-degree views of the Rocky Mountain Front
Range. Customers choose their meals from a vari-
ety of stations offering everything from upscale
vegetable dishes to fresh salmon and house-cut
New York Strip steaks. In good weather, guests can

Photos by Joel Eden
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dine on a patio complete with a fireplace and wa-
terfall and enjoy the view—perhaps even take in a
mountain sunset.

However, Peakview Café was no cookie-cutter
project. To start, the hospital mandated that the ex-
isting floor, an intricate swirling pattern fashioned
from terrazzo marble, remain intact. The designers
also could not remove existing warewashing or a
large pizza oven in the current servery.

In addition, the designers had to expand the
servery and kitchen using space in an existing wing,
which held a few patient rooms, conference space
and a banquet room. The hospital mandated that
the wing and main building flow as a cohesive unit,
similar in look and feel.

The design team emptied the servery of all but
warewashing and the pizza oven, and then com-

Designers couldn't relocate the existing

pizza oven, so they built the servery with

it as a focal point. It's now Pizzazz, a pizza-

and-pasta station (far left). A Jade wok range

is the heart of the Asian-specialty World Fu-

sion station. Across from it is the Garden Patch

salad bar (left). Interior designer Eduardo Cruz
| specified special seating to accommodate

overweight patrons; bariatric surgery is one

of Parker Adventist's specialties (below).

mandeered some empty office space to build a tem-
porary cafeteria so employees wouldn’t go hungry
(or spend their money elsewhere) during the two-
year construction process.

The team let the immovable pizza oven and ter-
razzo floor guide the servery renovation, using both
as literal centerpieces. The new servery holds multi-
ple stations: Pizzazz, built around the pizza oven;
World Fusion, offering Asian-influenced foods; a
giant salad bar, Garden Patch, featuring platters
of freshly made vegetable dishes (important for
Seventh-Day Adventists as many are vegetarians);
Grillworks grill; the Cutting Board deli; and In-
dulge dessert station offering house-made gelato.
In addition, a station called On The Fly serves pick-
me-ups and offers to-go retail items, while Splash
supplies beverages (including fountain beverages
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Key Equipment

World Fusion
Jade wok range, range
Hatco heated deck & hot well

Grillworks
Jade range, charbroiler, griddle
Frymaster fryer

Cutting Board
MVP panini grill
New Age bun pan rack

Indulge
Excellence Comm. Prods.
ice cream case
Taylor gelato/ice cream maker

On The Fly
Structural Concepts
display case

Splash

Structural Concepts
display case

Taylor batch freezer, ice cream,
yogurt

San Jamar cup & lid dispenser

Garden Patch
Wells hot & cold welis
Omni Metal Prod-

project showcase

and tea from vendor-supplied dispensers).

Specialty pieces include a Jade range for
World Fusion, a Structural Concepts display
case for grab-and-go items, and a Taylor
gelato maker for the dessert station. The
gelato maker doubles as an ice-cream maker.
“If gelato falls out of fashion, they can
switch,” Kugeler says.

To marry the wing to the main hospital,
interior designer Eduardo Cruz chose paint
and finishes from the same neutral palette.
He chose accents of green and brown, simi-
Iar but not identical to those used in the
main building. For seating, he specified
chairs and tables comfortable for overweight
patrons, an important detail because
bariatric surgery is one of Parker Adventist’s
specialties.

Cruz also added acoustical material and
new lighting to a large cloud-shaped soffit
hanging over the servery. The acoustical ma-
terial makes the cafeteria quieter, and the

new lighting improves the ambience, he says.

Ricca Newmark’s job didn’t end with the
servery. The team also redesigned the room-
service kitchen to a straight-line production

Muted colors and finishes help tie the new
servery to the existing main hospital.
Peakview Perks coffee bar serves up baked
goods throughout the day.

system, from a more serpentine layout. The
efficient traffic flow—tray makeup, hot food,
then cold food, then beverage—lets kitchen
staff easily handle orders from the hospital’s
200-plus rooms. So do specialty pieces of
equipment, such as an Alto-Shaam blast-
chiller system, an Alto-Shaam combi oven
and a pair of Turbochefs to fast-cook a wide
assortment of foods.

The team also found a way to work
around the warewashing system, which,
while up to capacity and in great working
order, creates a divide that patrons had to
navigate to reach the tray drop. Busing sta-
tions scattered strategically around the din-
ing area now enable guests and staff to

ucts drop-in
hand sink

Pizzazz

Pizza oven
(existing)

Hatco heated
decks

Peakview Perks
Rancilio North
America espresso
machines
Structural
Concepts
display case
Federal Industries
display case
Vita-Mix blender

Throughout

BSI food shields

Greenheck hood
system
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drop trays without having to

take a hike.

l In other flow-improving

| moves, the team specified cus-
tom mobile tray and utensil

[ holders, which staff can move

; around as traffic patterns dic-

' tate. “Traffic will flow differ-

ently based on the specials of
the day,” Kugeler notes. “You're
not going to have 70% grill

(sales) every day.” Staffers, he
adds, use the units to direct
traffic flow and control cus-
tomer queuing,.

The new Peakview provides

50% more space and sales in-
creased 66% during the first
three months of operation,
even with a menu-price cut in
deference to the sagging econ-

|| omy. Customer satisfaction is

| high, and residents of Parker
consider Peakview one of the
town’s best restaurants. L




