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A project by Elisa Nazira

Bread is a universal food, yet today it is
often treated as disposable through
systems of overproduction and waste.
BRED re-imagines surplus bread as a
material, cultural and social resource.

Set within Norman House, the project

transforms the ruin into a place of
exchange, making, learning and
gathering. Through internal insertions

and a seasonal canopy extensions,
BRED connects the historic value of
bread with its contemporary waste issue,
creating a public space where bread is
collected, transformed, shared and
revalue.
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A Material Strategy

Bread acts as a catalyst for the material
strategy, informing atmosphere, function and
identity rather than becoming a literal finish.
Porous bread studies shape the project’s
tactile language, while plywood, stainless
steel, translucent polycarbonate and orange
rubber flooring provide durable surfaces for
making, exchange and learning. Warmer
finishes support gathering, memory and
collective use.

Raw & Surplus

Conceptual Material Studies
Porous | Organic | Textured

Transformation & Making

Durable Production Surfaces
Plywood | Stainless Steel | Polycarbonate | Orange Flooring

Gathering & Memory

Tactile Communal Atmosphere
Warmth | Display | Collective Use

A Circular Cycle
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Transformation

WORKSHOP NOOK
Admin | Co-working |
Learning
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LOAF STUDIO
Experiment | Craft |
Make
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REDISTRIBUTION
STORAGE

BREAD EXCHANGE
Collect | Sort | Redistribute

Making restores

Bread becomes C U L

BAKERY

KITCHEN
Cook | Bake |
Transform

COLLECTIVE YARD
Collective | Orientation |
Composting
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ENTRANCE

GROUND FLOOR PLAN
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A User Journey From Surplus to Shared Value
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Sort & Store
Surplus bread is received, weighed
and stored for redistribution, reuse
or composting.

Redistribute
Usable bread is directed to the
Bread Exchange, workshops,
kitchen or compost cycle.

Host & Share
Community sessions activate the Daily logistics manage bread intake,

Loaf Studio through learning,
exchange and shared
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Select
Bread is selected for reuse,
testing and creative material
experimentation.

Prepare
Different bread types are weighed,
categorised and prepared for
cooking, making or material trials.
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Collaborate
Practitioners exchange techniques
through shared making, workshops

and public demonstrations.

F[C] VISITORS & PUBLIC [ [B] CREATIVE PRACTITIONER [[A] COMMUNITY CONTRIBUTOR [

Visitors enter BRED and
encounter the project’s bread

The open threshold reveals activity
across the ruin, inviting visitors to
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Visitors witness sorting, making,
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The Shift

Revaluation
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Collection Valué

BREAD HALL
Archive | Display | Reflect
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Coordinate

contributor partnerships, event
schedules and redistribution routes.
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Surplus bread is reworked into
food, artefacts, installations and

material studies.
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N PUBLIC WC

MARKETPLACE
Seasonal Events | Public
Exchange

Visitors move through the Bread Hall,

exchange and gathering as visible archive, kitchen and canopy MarketPlace

to understand bread’s renewed value.

cycle. choose their route. public processes.
New lightweight insertion sits within
the historic ruin, allowing the original
structure to remain visible.
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5 Loaf Studio 6 Bread Hall
— 3 Workshop Nook
Redistribution

Storage 2 Bread Exchange

1 Collective Yard

4 Bakery Kitchen

WEEKEND

Seasonal Bread Market &
Communal Gathering

On weekends and during
seasonal events, the canopy
hosts markets, workshops and
shared meals, extending
BRED'’s cycle of exchange into
the public realm.
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Donation Intake Baking/Reuse Workshop Gathering Market  Community Return

Seasonal canopy
activated during
workshops, market and
public events.

Public

7 Marketplace WC



