
Design Proposal >
110 Oldham Road
Ancoats, Manchester 

“THE BRICKHOUSE BAKERY”
CONCEPT_ Encapsulating the design concept around the rich history of 
Ancoats seeks to create a space in which the historic and the contemporary 
are fused together harmoniously whilst remaining sensitive to the origins of 
the site.

Looking to the historic flour dealers of the area as inspiration, the 
project seeks to uncover the diversity of this staple ingredient, exploring 
it in all its forms and uses. 

The concept will be realised in the form of a bakery and grounded in a 
1950’s factory warehouse situated on Oldham Road, in an area where a number 
of flour dealers and bakers once resided.  
 

A. Main Entrance
B. Side Entrance Open for Morning Rush
C. Bakery Stalls 
D. Wood Ovens
E. Tills and Drinks
F. Seating
G. Toilets
H. ‘The Bread Bin'
I. Flour Milling
J. Deliveries Load/Unload

K. Separate Restaurant entrance and stairs
L. Staff Stairs 
N. Service Lift
O. Lift
P. Emergancy Exit
Q. Staff Toilets
R. Office
S. Dough Kitchen
T. Packaging/Export

Ground Floor

A. Restaurant
B. Cloakroom
C. Bar Area
D. Toilets 
E. Restaurant Kitchen
F. Wood Oven
G. Restaurant Utility - ie pot washing
H. Staff Stairs 
I. Staff Lift 
J. Stairs

First Floor

K. Lift
L. Emergency Exit
M. Grain Hopper

NOT TO SCALENOT TO SCALE



‘ THE RESIDENTS ’

‘ THE HUNGRY ’

PROTAGONIST 
SURVEYING LOCAL DEMOGRAPHIC

‘ THE HOMESICK ’

‘ TH
E B

R
EA

K
FA

S
TER

S
 ’

Mixed race : 4.7%

Asian : 17.1% 

Black : 8.6%

Arab : 1.9%

Other Ethnicity : 1.2% 

MANCHESTER ETHNICITY
STATISTICS

Greater Manchester Population [2021] - 2,750,120

White : 66.7% 

The City of Manchester has the highest divercity of 
any district in Greater Manchester. The 2011 census 

found the racial and ethnic composition of
 Manchester was:

83.4% are English-speaking

2.7% converse via Urdu language
1.5% exchange dialogues through Arabic
1.3% speak Polish 
1.2% communicate through varied Chinese languages
1.0% are Punjabi speakers, 
0.6% are Bengali speakers
0.6% are Somali speakers
0.6% are Persian speakers
0.5% speak French

Manchester is a diverse metropolitan city made up of 
a vast range of cultures, languages and backgrounds. 
The diverse ethnicity of the city allows for the 
understanding, education and appreciation of other 
cultures and their cuisines. From districts such as 
china town to the ‘curry mile, locals and visitors 
alike get to experience flavours of the world, within 

the setting of Manchester.

‘CROSS- CULTURAL’ 
MANCHESTERS RICH AND DIVERSE DEMOGRAPHIC BREAK 

THE 
BREAD
> By taking inspiration from the Industrial 
Revolution, immigration and the flour trade 
that historically occurred in Ancoats, the 
exploration of flour is used to present a 
narrative to customers, allowing them to  
experience the site in a tactile and 
submissive environment, lead by the scenes. 

The site will follow the lifecycle and 
production of flour and its cultural 
significance to us. Using flour as a narrative 
opens the discussion to what unites us 
individually, despite politically dividing 
times, we celebrate our diversity through the 
things that unite us... Bread.’

Flour based produce can be found in most 
cultures around the world, in one form or 
another. Regardless of wealth, race and 
religion, bread-based goods form a crucial 
part of our staple diet. They can form 
the hallmark of special occasions, such 
as celebrating a birthday or have a more 
religious significance such as representing 
the body of Christ in Christianity, or used in 
the Jewish ritual on the eve of Shabbat, to 
mark the breaking of fast with the  ‘Challah’ 
bread,  or simply to feed us. The raw material 
of flour is at the epicentre of our lives.  
From sweet pastries shared with friends 
to more savoury mains shared together by 
families, baked goods signify more than just 
flour, water and salt, they are at the heart 
and stomach of bringing people together. 

Source 1:

Source 2:



CONCEPT MODELS

Customers follow the lifecycle of 
flour, from harvest and milling to the 

final production of bread.

* Inspired by the mill chimneys of the Industrial Revolution, playing with scale will create 
elements of drama and atmosphere. Each stack being a wood fire oven, various bakers would be able 

to produce flour-based cuisines, central to their and their customers’ cultures.  

FOLLOWING THE NARRATIVE OF FLOUR PRODUCTION

CONCEPT MODELS
BAKER’S CHIMNEY DESIGN



CONCEPT MODELS
BAKER’S CHIMNEY DESIGN



TECHNICAL DRAWING 
BAKERY MILLING EQUIPMENT

MATERIALITYTECHNICAL DRAWING 
BAKERY CHIMNEY STACK
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