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Concept is inspired by the history of the site: Menier 
Chocolate factory.

Menier Chocolate factory visualisation

BEAN TO BAR
C H R I S T I N E  B I N L A Y O

concept collage

concept visual of Exhibition 

concept visual of Library

Menier was found-
ed by Jean Antoine 
Brutus Menier 
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Firmin Buisset in 1892 created 
a poster that would leave its 
mark on the history of advertis-
ing.
     

Menier then became the first company 
to introduce blocks of chocolate in 1836 
which were wrapped in a yellow paper. 
Menier was an entrepreneur and inno-
vator, pioneering the conching process 
that enabled the mass production of 
premium chocolate.
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Winner of 7 gold medals
 in the World’s Fair in Par-
is for excellence of their 
products and the way in 
which they looked after the 
welfare of their employees.
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A fatory in London was 
purchased which became 
known as the Menier 
Chocolate factory

2004
The Menier Chocolate 
Factory in London reo-
pened to public as a the-
atre with café, bar and art 
space.
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Menier built a factory in Noisiel. 
to accommodate an expansion 
in the company which in 1830 
became the first mechanized 
mass production factory for co-
coa powder in France.

BEAN TO BAR questions our relat ionship with chocolate product ion and 

retail , by proposing a new t ype of  sustainable chocolate factory  in the location 

of the former Menier Chocolate Factory in Bankside, London. The project ’s aim 

is to educate the communit y  about the process of making a chocolate bar from 

beans, highlight ing the hard work  that  comes with mak ing the chocolate 

bar  as  well  as  the social  and his tor ical  issues connected with chocolate 

product ion.  

The chocolate factory becomes a per formance , weaving through the building 

and around the other functions and spaces.

The building programme includes a l ibrar y  on each floor and an archive on the 

third floor with books about the building’s past as a chocolate factory, as well 

as books and mater ial  about  sustainabili t y  and fair  t rade culture,  cacao 

and herbs growing and the his tor y of  s lavery and the modern s lavery that 

farmers in developing countr ies  are s t il l  facing today. 

The central  feature is  a circular  glass house s tructure r is ing through four 

s toreys ,  which contains cacao trees and other  plants  used for  f lavouring 

the chocolate. 

The general public can access the building and engage with all the programme. 

They can explore the librar y throughout  the f loors  whils t  learning as they 

journey  up alongside the central  cacao chute , exhibit ion and the cacao farm 

and herbs plat form . The public can also just stop by the chocolate café bar 

where they can enjoy a chocolate shot and continue their journey to the shop .
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FRUIT AND VEGETABLES WASTE

Cacao husk 
Beans packaging

Product packaging
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IMPORTED FAIR-TRADE
CACAO BEANS 

Cacao pod

Chocolate factory 
wrapped around the 
farm

Cacao 
grinder and 
processor

Steam

Cacao bean storage

cacao husk tea
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Cacao bean is l i fted 
f loor to f loor using the 
ex ist ing hoist .

Cicular economy of cacao f i ts within the whole c ircular economy of the programme

Cacao to chocolate bar process is the fundamental studies that helped situate the processor throughout the building. 

Renewed materials 
and water

cacao process

Biomass materials
Renewed energy
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1. shop
2. exhibition
3. cacao farm
4. chocolate cafe
5. cold storage
6. packaging
7. cacao bean storage

cacao chute
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GF  1: 100

GF platform development
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conceptual visualisation showing the platform on 
groundfloor

cafe

view of the cacao farm and herb’s platform
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1. library
2. shared study space
3. exhibition
4. herbs platform
5. live-in staff home
6. winnowing machine
7. storage
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1. quiet study cubicle
2. archive
3. herbs platform
4. exhibition
5. roasting machine
6. storage
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1. workshop
2. office
3. herbs platform
4. live-in staff home
5. locker
6. ready to process bean storage
7. storage

3

3F  1 : 100 4F 1: 100

2F  1 : 100

1

2

3

3

7
6

5

4

1. library
2. shared study space
3. exhibition
4. class room/ conference room
5. grinding machine
6. storage
7. office

1F  1 : 100

cacao chute

cacao chute

cacao chute

cacao chute
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Physical model

View from 3F platform looking up

3rd floor view of exhibiton and archive

1st f loor view of exhibiton and library



MATERIAL AND 
SUSTAINABLITY
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1. perforated steel 2. blackened finish steel  3. expanded 
steel mesh 4. corse cork 5. arcylic glass 6. ornamentre:a 
sustainable wall cladding made of recycled cardboard and 
paper 7. existing oak flooring

7

MDF wall panel (18mm)

MDF wall panel
(10mm)

ornamentrē panel
 (100x100x10mm)

Timber stud structure
(50x80mm)

1.  l ive-in staff  accomodation 2 .  workshop 3.  exhibit ion 4.  archive 5.  l ive-in staff  accomodation 6.  l ibrary 7.  classroom/conference room 8.  l ibrary
9.chocolate cafe 10.  cacao farm 11.  shop 12 .  herb’s platform                          13.  ready to process cacao bean storage 14.  roasting machine 
15.  winnowing machine 16.  grinding machine 17.  conching machine

cacao chute

D1: Ornamentre technical drawing

The making of ornamentre

press

wall

base
3D mould 3F view of herbs platform and the view of f loors continuity 

Physical model showing the construction element of 
steel platform and steel frame around the cacao farm
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