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“A new architectural approach where a building or space is intentionally
designed to bring together diverse groups of people, programs,
and activities, fostering social interaction, cultural exchange.”

Public Condenser



Could the Act of Cooking Transform How We Gather, Connect,
and Exchange ldeas in Public Spaces?

Public Condenser: KOKKEN +



Urban Data

Feellesspisning, Folkekgkkener
Communal Dining, Community Kitchens

Kokken +

Haraldsgade-kvarteret

e Ngrrebrohallen

® Kapelvej 44
® KU.BE

® Folkehuset Absalon

® (raftWerket

Copenhagen, Denmark



Urban Data

Haraldsgade-kvarteret




Urban Data

Close-up to site

Photo Lab & TV Production
Design Office Kindergarden Residential Area

Government Office, Dansk IT

Kindergarden R

Kbh + Cafe
18+ Club

Girl's Club
Youth Work
The Dormitory Model



Urban Data

Generations in Haraldsgade-kvarteret

‘ 1. Total population, 2024, kk.statistikbank.dk
Z 2. Physical exercise consumption, 2022, statbank.dk
e 3. Physical activity, 2023, Danish health authority, sst.dk
% 4. Highest education completed, 2023, kk.statistikbank.dk
% 5. Population, 2024, kk.statistikbank.dk
3 6. Healthy diet habits, 2020, stt.dk

Photo lab/tv
production

Recycle
point

Aktivitetshuset

Design /9
offides L

Kindergarten

Techni

Osramhuset

Kindergarten

Kinder-

Sport facilities

Kindergarten

al

Education

Sport facilities
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LR

University

University

/-

Conference
center

Yoga studio
‘

i Dormitory
1

Women
Art helter
gallery
University

Sport facilities

Bar




Urban Data
The City of Copenhagen Food Strategy

. \/ Food Urban Policy

Food Council

Sustainable diets and nutrition

Food Supply and Distribution

FOOD2030
PRIORITIES

Social and economic equity City Networks Working on Food

https://foodtrails.milanurbanfoodpolicypact.org/location-map/copenaghen/



Urban Data
EAT - Shifting Urban Diets

2-0 2.0 -

o 58% reduction in CPH
s foodprint from shift to

N EAT-Lancet
*~ _ planetary health diet
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S CcOo2

0.85

Methane,
Nitrous Oxide

SBT: 74% reduction
to 0.52 tCO2eq per

tCO2eq/capita/year
o

0.5 resident by 2050
(equal/capita allocation
of EAT-Lancet
planetary boundary)

0.0

EAT-Lancet
planetary health diet

Current

Current and potential tonnes of CO? equivalent per Copenha-
gen resident per year from food consumption

Beef & Mutton

Dairy

Fish & Marine Animals
Pork

Cereals

Poultry

Alcoholic Beverages
Sugars & Sweeteners
Eggs

Vegetables

Animal Fats & Offal
Fruits

Stimulants & Spices
Potatoes

Vegetable Fats
Legumes, Nuts & Seeds

. Animal-based
B Plant-based

o
o
o
hN]
o
~
o
»

Greenhouse gas emissions
(tonnes of CO2-equivalents per Copenhagen resident per year)

GHG emissions in tonnes of CO? equivalents per Copenhagen
resident per year by food group

https://eatforum.org/content/uploads/2022/04/EAT_Shifting-Urban-Diets_Project_Report.pdf



Public Condenser: Kokken +
New Food Strategy

& Qf

Health Promotion CO? Reduction Waste Management
Low energy food Plant-based diet Composting



Historical Data

Kitchens in Domestic Use

Kitchens 100 years ago
Danish Housing, 1898

—

CAlfan

FAMMER OPHOLDSSTUE

= : 1

Modern Kitchens
Classens Garden, Edward Heiberg, Denmark, 1925

Shared Kitchens
Tingbjerg, Steen Eiler Rasmussen, 1960s - 1970s

Stueplan + Carpen § Wdhus
TBELD frv* = B8 1yt

Collectivity in Kitchens
Typical Danish detached housing, 2011

1890s 1920s 1950s 1970s 2010s
[ I [ [ [
! ! ! ! !

Cold War

2007-2008 Economic Crisis



A New Way of Thinking

Kitchens in Public Use
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Public Kitchens Multifunctionality Kitchen Shared Kitchens Collectivity

Visible Kitchen + Activities Exterior - Interior Relations Food Waste Management Activities



Conclusion

Domestic to Public

DOMESTIC SPACE

Living Sleeping KITCHEN Storage Home Industry Hygiene

KITCHEN

COOKING Dishing up Dining Washing up Drying

. PUBLIC DOMAIN

Public Condenser: KOKKEN +

+ Meeting
+ Workmg. C02 L]
+ Performing
+ Listening m
+ Displaying c >
+ Healing
Cooking + Activities Health Promotion CO? Reduction Waste Management

Diverse gatherings Low energy food Plant-based diet Composting



Impression




Occupants

Human
PROVIDE? NEED OF SPACE?

Workshop Space
Copenhagen Food House Changing eating culture W—

Proffessional Kitchen

independent, non-commercial foundation,
collabrates with proffessional kitchen Collaboration

Consultancy

Education

Use of organic food product

Learning spaces

KBH +: The Dormitory Model Social Support —
individual support, young people in vulnerable Activity spaces
position, Stable housing

Community integration

Educational opportunities

Easy access to the street

GRONNE BONNER

. o Organic Food Market Flexibility Movable
non-profit organization

p . — Radio Space
Morning Radio

CPH Musical Theater Co.

combine musical performances Experience Flexibility Movable Open space
with social dining experience

Ishtar Diverse Food Culture ibili : :
social economic enterprise Flexibility Unproffessional Kitchen
Guests

anyone would like to use the kitchen Diversity Flexibility Unproffessional Kitchen

to rent it out for an event

i Efficient storage
Local Food Suppliers Organic Food g

Easy accessibility

Indoor Plants Care Team

Indoor edible green Work space




Occupants

Non-Human

Microbes : SEEEEE et Ventilation
to provide an environment in the kitchen spaces | Natural composting , Materiality ————

_____________

Indoor and outdoor plants Air purification Adequate light
Ingredient Height for growing

Benefical Insects — _ Suitable habitats

to be existence in indoor greenery Pollination for indoor p.

inside the walls Access to plants&water

Natural pest control




Occupants

Post-Human

Ventilation

Power supply

Kitchen equipment & appliances
cooking capabilities

Food preparation

) e EEEEEEE LR R Space for equipment
Composting Systems Compost ' Agriculture — Hot water —
food waste managements S Access for maintenance




Building Design Strategy

S Scale M Scale L Scale XL Scale
Building Central Spine Surfaces Attaching Building Scale Exterior Surroundings



Building Design Strategy

Circulation Food Lift + Composting Machine Furniture + Storage

Edible Greenery

S Scale: Building Central Spine



Building Design Strategy

Biodiversity

Basil

t:‘&.\

Oregano

Spinach Chard

S Scale: Building Central Spine
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Building Design Strategy

Structure

4th Floorplate

3rd Floorplate

2nd Floorplate

Beam Grid

Columns Grid

M Scale: Surfaces attaching



L Scale: Building scale




Building Design Strategy

Focus areas

Main axis

Entrances

Soft scape Hard scape

Sun accessibility

ings

Exterior surroundi

XL Scale



Site Plan




Building Design

I
B

Ground Floor Plan (+0.00)

h-site food production

Breakout Space

Kithcen terrace

8 Workshop space

9 Multifunctional event space

10 Bar

11 Seasonal street market

12 Seasonal street market extension
13 Exhibition space

14 Central building spine

O




Seasonal -Open Air- Kitchen



Organic Food Market and Urban Green Square



Building Design Strategy

Biodiversity

Trees: Shade | Structure | Biodiversity Flowering Shrubs: Long flowering | pollinator-friendly

Lime Trees Mountain Ash Cherry Laurel Hydrangea Butterfly Bush Lilacs

(Tilia spp.) (Sorbus spp.) (Prunus (Buddleja) (Syringa spp.)
laurocerasus)

Perennials & Groundcovers: Color | Texture | Low maintenance Herbs & Grasses: Aromatic | Drought-tolerant | Wildlife
Campanula Heathers Ferns Lavender Sage Ornamental
(Bellflower) (Calluna, Erica) (tea) Grasses

Edible Plants : Seasonal yield | Urban agriculture Native Wildflowers : Supports pollinators and resilience
Raspberries Strawberries Blackberries Wood Common Creeping
Anemone Yarrow Thyme

L Scale: Building scale
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2 | Copenhagen Food House Kitchen




Building Design
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Building Design
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Climate Design Strategy

Food Waste Management




Climate Design Strategy

Kitchen
sink

o mm—

Kitchen

.
o

I
I Conjpasting
o o \ 4} systé ms 1
| ]
| |
| — |
Grey Water
- — — I Treatment F— — I

Heat Pump

Aquifer Thermal
’I Energy Stroage L — — —
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Building Design
1 Central building spine

Floor Plan (+19.20)
2 Solar Panels



Facade Fragment

Detail 1

Detail 2

Detail 3
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Thank you!

Public Condenser: KOKKEN +
Ezgi Uziimcii

P5 Presentation

Antonio Cantero, Ger Warries, Sang Lee
Public Building AR3AP100 | TU Delft
June 19th, 2025




