
EX. #5

1
Design a meal for a part of your building. Eat it, then, begin 

the drawing.
2

On a sheet of 29 x 17” 
Recto: you will look at the notion of the RAW and the Recto: you will look at the notion of the RAW and the 

COOKED in order to think how this part of the building (any 
you want) is BUILD. You will draw with great detail all the 

elements that make such element, eg. a wall, possible 
(scaffolding, formwork, stacking elements, etc)

3
The section of the construction process should be drawn The section of the construction process should be drawn 
considering all the parts that are involved in the making 

(builders, architects, materials, tools, and so on…)
4

Verso: On the other side of the sheet of paper, you will draw Verso: On the other side of the sheet of paper, you will draw 
the cooked section of your building, this time exploring the 

notions of INGESTION and DIGESTION in terms of the 
experience of the inhabitants. Special focus to how the room 

is ingested (entered, etc…) and digested (experienced, 
meditated, etc…) will be explored in this last drawing of the 

Material Imagination course.
55

You are required to use at least one of the cooking 
ingredients that you used to prepare your dish in the 

architectural drawing. 

a drawing in five courses
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feast time: thursday, april 24, 4.15 pm







mallory estopinal

Concrete Cheesecake Recipe

NEED
1/3-cup cement

4 pkg. sand
1 cup broken glass

1 tsp.
4 cups water

HEAT oven
MIX dry ingredients. Add water and beat until blended and consistent.

POUR into formwork.
BAKE 7-12 hours, or until center is set. Remove from oven, and let sit for an additional 24 hours to cool and create

even rigidity throughout.

KITCHEN TIPS
-Make formwork out of different woods for a different finish and texture. We recommend oak, as wine matures

properly in oak, to maximize the flavors of the dessert paired with a fine wine.
-Lower temperature and longer bake time results in a stronger dessert. An all day process is suggested, starting with
the raw wood formwork during sunrise, pouring the mixture at sunset, and then letting it bake on low throughout the

night to get the perfect consistency.
-The wine wall behind gets stronger with time. As the wine is exposed to oxygen, it ferments and strengthens, like the

corten steel wall does with exposure to air and water.

INGESTING
While the smell of fresh concrete cheesecake will be making you hungry for a story, your hunger will soon be satisfied when you enter the space. The wood door you 
enter in points to straight to another door, although this one doesn’t look so traditional. It is angled, leading you into the large storytelling room for the late-night story, 
movie, performance, or whatever else you might be going see. Take a seat, and fill up with the words you hear. Experience is enhanced if you notice the formwork 
imprints on the entrance wall connected to the center structure versus the main room concrete. Let the natural north light adjust your eyes as you take in the story 
of the night. While exiting the theater, full and content, push the large wooden angled panel to reveal the outside air. Leave the space after completely digesting the 

information, where you can go fertilize the world with the wealth new story you heard!







morgan solorio

Finally you reach the reception desk in the center of the mezzanine. You ask where to find the baking section of the archives. The receptionist kindly informs you that 
what you are looking for could be on the third floor or the sixth floor. Humored by your puzzlement, she then proceeds to explain the nature of the archives. 

The archives are based off the muses of inspiration found in Greek mythology, so baking could appear in multiple floors depending on the context.
She reassures you before you continue up the grand spiral staircase that the process of searching is just as rewarding as when you actually discover what you are 

looking for.







michael travis

 I love breakfast and I love waffles. Waffles are much like concrete, there is even a form of concrete slab called ‘waffle slab’. Concrete much like waffles is 
made from liquid that is a mix of material and set into formwork to become whole.

 The way you make waffles is first by making batter, which consists of eggs, flour, milk, oil, sugar, salt and baking soda; ingredients edible by people. Concrete 
mix is very much made the same way it is made of aggregate, cement and water; ingredients edible by site.

 The waffle is made on a waffle iron creating the unique waffle shape. 
Concrete is made with formwork and the shape of formwork inside will dictate what the surface will be. 

 Waffle by it self is very delicious but it also comes with waffle holes because of the framework to allow you to add other ingredients like syrup, ice-cream or 
fruit.

 The framework of my wall design intended to do just that. It is pleasing to see without any add-on things but when it comes to the delicious special space you 
have the opportunity to add things to the wall like lights and delicious wood panels.







katrina nguyen

I then drew a short section through the main entrance and primary reading room.  I overlaid onto the drawings, using charcoal, turmeric spice, watercolor and pen.
The pylons supporting the slabs at the ground are clad in corten steel, which ages beautifully through corrosion, a “bitter” process.  “Paper” is shown through collaging 

of text to show the book shelves and their relationship to exterior walls and structure.







gabriela bustos

...the third slice is placed in the stair case located at the end of the room that goes through the 4 levels of the building, and is representing the throat of the storyteller 
that is swallowing us to end in the stomach, which actually is the large storytelling room placed in the underground level of the building. The throat I wanted to be 
made of concrete, following the idea of the skull, and the storytelling room fully made of wood like the tongue, to absorb all the sound and create a proper acoustic 

for the performances.







ashley kennedy

I’ve been thinking about the process of crafting beer helping to organize the building, a procession. More importantly, at the end of this procession is where the beer 
is tasted – so those who reach deepest point of the horizontal procession through the building discover the taste of the beer.







david tarr

I thought about taste in terms of the cooking of material and assemblage into the meal of the building. In order for the building to be cooked, a vessel is required.
I approached the sequencing of spaces as a series of vessels in which the material of surfaces, the tactile experience of moving through the building, is prepared. The 
vessel must not only support the activity of cooking the meal, but is a spatial condition before and after cooking has taken place. The vessel must first be cooked to 
contain space before it can be used to prepare the meal. There is a mark left on the vessel by each meal and a quality of the vessel imparted on each meal prepared 

in it. 
The vessel is seasoned by each touch of the hand, food, air, and water. 

I began with the building section. The foundation for a good meal is Kairos, taking the time for the pleasure necessary in eating. Chefs and diners enter the building 
together just as raw ingredients enter for processing and transformation into a meal through cooking. This break from the speed of the everyday and initial entry into 
the vessel of the building is the first step toward pleasure. In the gathering area of the building chefs are separated from diners, and their paths diverge. The diner 
proceeds to the meal, while pausing along the way to reflect on the cooking by chefs and the transformation from raw to cooked, both materially in the building and 
in the food itself. The dining room is slowly cooked, a concrete wall with the mark of its vessel – a slip form. The slip form is composed of a smooth steel panel on the 
exterior of the wall and a wooden board form on the interior of the wall. The board form is moved and reused along the wall, while the steel panel is mounted into a 
framework which screens the front of the western façade of the building – the city threshold. The corten steel formwork is seasoned through the touch of the hand 
and weather just as the touch of the meal seasons the pan. Dining itself takes place where the form and pour meet – a concrete poured with an admixture of oxidized 
steel. Here, the separation of making and performing is frozen in a pause, a loss of Chronos for the Kairos of pleasure – the meal. In the drawing, “inks” were treated 
as building materials. Plaster was applied to a stamp and set to create slip form walls. The wine used to render steel panels – the ink of the vessel – was mixed with 

plaster and applied in a continuous pour, consistent in color and material to create eating “towers.”







azar shayanfar

… I can taste the walnut, which is rapped around the soft black date, just like a dead body rapped around a soft white shroud… 

… I can touch the dates and feel their texture by stacking them on top of each other, just like stacking the bricks on top of one another….

… I can smell the flour, which is poured on top of the dates just like the dirt, which is poured on top of the dead body… 

… I can feel the powdery texture of the flour in my mouth, just like feeling the powdery texture of the dirt in my hands… 

… I can hear the flour being poured and poured and … poured … until the dates are completely buried by it… just like the dead body is buried completely by the dirt… 
but its sound is nothing compared to all these crying… 


