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SPRING
Sunday afternoon
typical community use

•	 activity is primarily inside, especially at 
community kitchens and baking volume, 
and in sun-exposed outdoor spaces

•	 use of flex market is limited due to most 
fresh produce being out of season

•	 barrel vault brick oven is being used in the 
sun

•	 most wheat fields are bare, some have 
small growth of winter wheat planted the 
previous fall

SAMPLE OF MICROCLIMATE CONVERGENCE
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fig. 5.30	 Winter – seasonal use of site and experience of microclimates.

INTENSITY OF MICROCLIMATES ALONG PATH

USE OF SITE AND POSSIBLE PATH OF EXPERIENCE
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WINTER
Saturday noon
cold-weather use

•	 activity is focused inside due to cold 
outside temperatures

•	 flex market used to sell products from 
kitchen incubators

•	 tandoor oven is in use due to large heat 
gradient, shorter firing/cooking times

•	 barrel vault brick oven is in use due to 
thermal mass and sun exposure

•	 wheat fields are covered in snow, some 
have small growth underneath from 
planted winter wheatSAMPLE OF MICROCLIMATE CONVERGENCE
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fig. 5.31	 Approaching the site, walking east.
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CONCLUSION

The design proposal could have focused on any one of  the 
individual pieces that make up the project that is ultimately presented 
in this thesis; the urban mill, the market and bakery, the community 
kitchens, the event kitchen, or simply an oven in a park with a workspace, 
could be successful and impactful in the diverse and growing city that is 
Calgary. The choice to create a project that encompasses each of  these 
components stems from an understanding that the broader proposal 
is an anomaly in the context of  industrial food production. Thus, by 
creating a microcosm of  bread-related programmes in a dense, visible, 
and accessible part of  the city, the site demonstrates how these pieces 
can work together at the urban scale and support greater changes to 
existing food systems.

The Centre City Bakehouse and Mill seems far-removed from the 
small community-initiated oven-in-a-park model in Toronto that was 
one of  the initial inspirations for the research. A project of  this scale 
would likely require some support (financial and operational) from 
the City of  Calgary, but by putting the benefits and potentials of  the 
site on display, the project can act as a seed and connection point for 
future interventions that enrich urban life as a whole. The dispersal and 
multiplication of  certain programmes – especially the communal ovens 
– throughout the city allows for the creation of  spaces that address the 
needs of  specific communities.

Further development of  the thesis work would turn its attention 
towards these smaller-scale projects that form a part of  the network laid 
out by the initial site. Within these community-specific projects lies the 
opportunity to emphasize particular design considerations: innovations in 
brick detailing and patterning, communal or modular construction that 
fits within lower budgets, or formal decisions that create recognizable 
landmarks for a neighbourhood can be explored in greater depth and 
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with input from the communities they intend to serve. Integration into 
existing community centres, religious buildings, schools, and parks 
presents another way in which the communal ovens can generate unique 
social forms and spaces.

Additional questions remain: What does the urban network 
of  bread require in places that do not or cannot grow wheat in their 
surrounding regions? What components or experiences are emphasized 
instead, and how is information about agricultural systems presented? 
How does the design change in warmer climates, where the heat from 
the ovens may be seen as a detriment to the experience of  exterior 
space rather than a benefit? How do the sites and networks evolve with 
changes to bread-making or agricultural and food science? Can the heat 
generated by the communal ovens be captured more completely and be 
directed for specific uses? For a project that branches into many fields 
of  research and involves many different groups of  people, the list of  
possible questions and future explorations is seemingly endless.

This thesis set out to use bread as a medium for generating and 
empowering alternative ways of  relating to and interacting with one 
another. Rather than suggest that the design proposal be the definitive 
solution for Calgary or any other city, it illustrates the varied concerns 
and multitude of  approaches that can go into the making of  urban 
public space. The project aspires to transform an entire system of  
food production on the one hand, but, importantly, is grounded in the 
increasingly critical need to provide inclusive social and cultural spaces 
in cities on the other. For me, it is also an example of  the innumerable 
design opportunities and distinct magic that can arise from a thorough 
and expansive analysis of  often pragmatic processes – in this case, the 
growth of  wheat and the making of  bread – through the recognition 
of  their value and place amongst the people that work together to bring 
them to life.
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APPENDIX

fig. 6.1	 Sectional communal oven models.

Initial research about oven types led to the discovery of geothermal ovens (far right), which have the 
potential to be used in a communal setting. Dough is placed in a pot with a lid, wrapped to create a 
sealed environment, and then buried in the ground to “bake” for 24 hours using naturally-occuring 
geothermal energy. These ovens are only in use in Iceland, however, and so were excluded from the 
thesis.
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fig. 6.2	 Barrel vault brick oven sectional and simplified model.
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fig. 6.3	 Cob dome oven sectional and simplified model.
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fig. 6.4	 Tandoor oven sectional and simplified model.
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fig. 6.5	 Experimental oven type models.

Early thesis work included a re-imagining of the three main oven types. I posed the question, “What 
could the ovens look like if thermal efficiency was not the primary priority?”. The ovens above explore 
the possibilities of baking at different temperatures within the same oven, baking multiple bread 
types at once, and allowing for many bakers and observers to use the space of the oven at the same 
time – all goals centred on communal use and experience.
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fig. 6.6	 Site model, looking west.
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fig. 6.7	 Site model, looking north-west.
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fig. 6.8	 Site model – central brick plaza.
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fig. 6.9	 Site model, looking east at railway overpass.

fig. 6.10	 Site model – loading area and +15 connection bridge.


