
Momo Middleton

Shoreditch high 
street station

Site

Holywell Lane, Shoreditch, East London
The Industrial Warehouse

Features:
• Exposed steel 

structure
• Brickwork
• Structural columns
• Arches
• Roof lights - only 

natural light source

3 minute walk

Site

Teaching sustainability1
Closed loop food production process2
Transparency3
On site composter4

Emphasises the 
local food system 
and seasonal food, 
which is sustainable 
and can be more 
nutritious

Reducing food 
miles of where it is 

produced to where 
it is consumed 
- connecting 

consumers to 
producers

Seed

Soil

Water

Light

Harvest

Prepare & 
consume

Seed to table 
concept

Silo is a zero waste restaurant located in London 
and is known for their ‘not having a bin’ concept. 
This project evolves around Silo’s brand values 
and focusses on the customers journey of 
their dining experience. It offers a sustainable 
approach to dining experience through teachings 
and information about food waste.

The ground floor is raised to make way to the 
growing plants beds that are situated below 
the path. the ground floor purposely holds the 
dining area on the same level as the biodigester 
so the customers are eating at eye-level with the 
industrial machine that turns food waste into 
compost. This compost is used for those plants 
below as well as for the potting at the end.

The mezzanine level is the kitchen alone with the 
biodigester directly underneath. The industrial 
materials heavily contrast Silo’s eco-style 
interior which is used for the majority of the site.

VIDEO LINK
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1. LIGHTING - ROOTFULL - HANGING PODLIGHT LARGE

2. tabletop - smile plastics - heron

3. table legs - clayworks - rammed earth

4. dining chair - materials assemble - bespoke 
mycelium

5. flooring - clayworks - tamped earth

Using sustainable materials inspired by silo’s 
brand values.

planting area  using compost from biodigester customers can take home and discuss values learnt

Entrance

Food waste 
& exit

Kitchen cooking 
class

Eat & 
Discussion

Circular journey through space mirroring 
circular food process

Climate activists 
and those 

wanting to live   
sustainably

Younger 
generations

London 
tourists

Foodies

Those 
attracted 
to 
shoreditch 
social 
scenes

Users

Due to gentrification, the Shoreditch population 
are mostly middle aged to teenagers. Shoreditch 
has now established social scenes of food, 
drink, music and entertainment as well as having 
an independent and artistic scenes. The street 
art here, marks it as one of London’s cultural 
hotspots.

This background can bring a good balance of 
work and play into this space and could attract 
lots of people into this space.
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Ground floor

1. Entrance
2. Cloakroom
3. Waiting area
4. Plant hall 
5. Biodigester
6. Dining
7. Bar
8. Potting room
9. Compost 
storage
10. Exit
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dining areaENTRANCE MIRRORED HALLWAY BIODIGESTER KITCHEN

dining area where customers share what they have 
cooked

planting area  using compost from biodigester 
customers can take home and discuss values learnt

view of central kitchen and biodigester below



Momo Middleton

1 2

3

4
5 6

1 2 3 4

5 6

Customer journey

Customers enter through front door. 
introduced with silo branding.

Customers continue in and walk through 
arches of growth. 

enters the waiting area and can put 
coats and bags into the cloakroom. 
customers wait until their session 
starts.

member of staff calls them through 
and customers walk through mirrored 
hallway.

first view of the space framed by plants. customers reach the end of hallway 
and are met with central open kitchen. 
led upstairs ready to start cooking 
class.
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customers take part in the cooking 
class and taught ways to cook with less 
food waste and sustainably at home.

Their food is taken to the dining table 
via the lift and they share the meal 
together. any food waste is put into the 
biodigester below the kitchen. 

drinks bar is available and included once finished eating, they go into the 
potting room and pot a plant using the 
compost produced by the biodigester 
and discuss values they have learnt. 

compost is available to buy after. 12 customers take plant home with them 
and leave by collecting their belongings 
and exit the same way as they came in.
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