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Executive Summary

Kearns Mancini (KMA) is a leading architecture firm in the provision of planning, design and project management
services to Culinary Arts Schools across Canada, drawing upon years of experience on successful projects. KMA
designs for student success with a full service team to take each project from concept to construction completion.
While some Culinary Arts education content continues to be delivered in classroom settings, we appreciate the way
effective learning is bound to the kitchen and how experiential learning takes place within the kitchen. With this
in mind, we tune our designs to enhance and reflect the colorful acts of creativity that take place in kitchen labs
when Culinary Arts students are at their best. This means designing toward experiential and interactive learning
environments, where students can learn by doing - not only listening. This approach is especially enhanced by the
inclusion of video screens and windows surrounding kitchen labs, as a way of engaging students, faculty and the
public beyond the formal learning environment.
KMA is positioned at the convergence of workspace with hospitality & culinary arts and education. Education
workspace and workspaces in general have many similarities deriving from drivers such as private work,
collaboration, innovation and technology. The freedom and mobility provided by technology has enabled students
to study or work almost anywhere, opening the door to the socialization of the study space and workspace.
That socialization is supported and strengthened by hospitality facilities and zones which engender interaction,
innovation and creativity. Harnessing these energies with properly-designed environments is what we strive to
achieve. Our experience and deep understanding of each of these space types enables us to ‘hew’ out the right
solution.
Our team is qualified to deliver the most energy efficient buildings that are setting new standards for indoor air
quality and draft free comfort while also reducing thermal energy costs by as much as 90%. For renovations of
Culinary Arts and Hospitality facilities, using our laser-scanning technology, we do not require 'as built' drawings; we
can, within days, build our own three dimensional Revit drawing model with absolute precision.
Culinary Arts + Hospitality schools designed for student success need to empower students' natural curiosities, build
motivation, inspire learning and give educators the opportunity to coach and guide. We are excellent communicators
and interpreters of the needs and interests of a school's population and community. Listening to stakeholders
informs an approach to school design that enables students and teachers to achieve their best through the inclusion
of collaborative spaces, access to natural light, and the creation of opportunities for adjacencies in program that can
enhance student interaction.
Working together, we can ensure that a Culinary Arts facility is well-designed tool for learning.
Please contact:
Jonathan Kearns, Principal
jonathankearns@kmai.com
Office tel. 416 536-5666 Ext 266
Mobile. 647 274-1616
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Empowering Architecture

We are Architects and Interior
Designers. We bring our experience,
design skills and technical expertise
to create spaces that delight and
transform work environments.
Our carefully crafted, signature
environments support the needs
of individuals and transform their
lives. We create inspired, iconic
architectural visions by clearly
identifying our clients’ needs and
aspirations, as well as their cultural
and market values.
At Kearns Mancini, passion motivates
our work. We seek out and drive the
innate transformative qualities of
architecture in a way that will inspire
and empower our clients and their
communities.
KEARNS MANCINI ARCHITECTS
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Designing for Delight

A Perfect Blend
Kearns Mancini is positioned at the convergence of workspace
with hospitality & culinary arts and education. Education
workspace and workspaces in general have many similarities
deriving from drivers such as private work, collaboration,
innovation and technology. The freedom and mobility of
technology has enabled students to study or work almost
anywhere, opening the door to the socialization of the study
space and workspace. That socialization is supported and
strengthened by hospitality facility and zones which engender
interaction, innovation and creativity. Harnessing these
energies with properly-designed environment is what we strive
to achieve. Our experience and deep understanding of each of
these space types enables us to ‘hew’ out the right solution.
Concurrent with these driving factors in the design of
hospitality and culinary arts environments are emerging
trends in sustainability that further inform our designs.

Field to Table: A Legacy of the Culinary Arts
Culinary Arts schools have often proven to be invaluable assets
to the institutions and communities that they serve, having a
history of creating generations of chefs that have changed how
we value extraordinary and everyday food. A well-designed
Culinary Arts facility can bring attention to the vital role that
the culinary arts play in the food economy of the future.
As the importance of food security becomes increasingly
paramount to the well-being of cities, much focus is being
placed on how Culinary Arts facilities are addressing issues of
food sourcing through local food initiatives, and collaborations
with community organizations. This often involves designing
a facility with programmes that tie a building back to its
community and to the environment from which it sources
its sustenance. With an increasing focus on ecological
footprints and on sustainability, these facilities must be
designed to respect the resources one which they rely. To this
end, Kearns Mancini designs sustainable Culinary Arts and
Hospitality facilities that delight with natural light, colour,
and transparency, effectively engaging both students and the
public, while representing a strong brand-statement for our
clients.
6
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Classroom to Community: The Impact of the
Culinary Arts
The Culinary Arts community has recently embraced a “field
to fork” philosophy, which embodies the current locavore
movement, promoting a diet based on locally-raised fruit,
vegetables and animal products. Sympathetic with its intent
of promoting the locally-available food, this movement has
informed Culinary Arts facility design with the intent of making
visible the entire food-cycle process.
Kearns Mancini takes opportunities to design buildings that
promote their function to the public, through the design of
classrooms that are open to the academic community and to
the public beyond, often through the use of highly transparent
envelopes, to showcase culinary programs. We design culinary
arts environments in collaboration with faculty, reflecting
the most advanced educational and professional practices,
making a profound impact on the quality of education
that students receive in Culinary Arts schools. We design
classrooms and corridors to allow prospective students and
visitors to observe hands-on learning.

Creative Approaches to Culinary Arts Design
The redesigned George Brown College Centre for Hospitality
and Culinary Arts & the Chefs’ House Restaurant demonstrate
Kearns Mancini Architects’ ability to deliver buildings

George Brown Cooking Studios
Fully-equipped training studios prioritize hands-on learning.

We understand that quality
architecture starts with respect and
builds on trust. In working with various
clients, we have come to understand
the attendant needs and requirements
at the heart of hospitality and culinary
arts environments.
that delight with natural light, colour, and transparency,
representing a brand-statement for our clients. Kearns Mancini
is committed to a collaborative process that empowers our
clients. To achieve this, all phases of the project are based on a
clearly structured, interactive process that fosters consensusbuilding and rational, sequential, decision-making.
The College approached the project with an intent to redefine their Culinary Arts School, aligning the building with a

“When you look at the set-up here, I
wish I were a student. Honestly, when
I went to college, we had nowhere
near the kind of set-up they’ve got
here at The Chefs’ House. I’m blown
away with the standards that are
produced here.”
-Chef Gordon Ramsay, celebrity chef

refreshed brand identity. At the time, George Brown College
stood as a major urban educational institution without
a proper public face. The project that resulted from this
collaboration dramatically opens and transforms a dated
building into a showcase for innovation in culinary education,
enabling the college to expand its food and hospitality
programs by as much as 50%, to attract and retain the best
faculty and students, while augmenting the school’s presence
within the city by developing a recognizable campus landmark.
The addition re-houses kitchens, classrooms and ancillary
spaces. George Brown’s student chefs are visible in a culinary
performance through a two-storey-high glass façade that
exposes four kitchen labs to the street, which provide the
ultimate branding tool for the college. Meanwhile, horizontal
strips of coloured glass ensure that the façade provides an
interesting counterpoint to the austere visual landscape of
predominantly historic masonry buildings along Adelaide

Street. Placing the chefs along the streetscape - effectively
putting the School into the public arena - was the result of
a collaborative design process built on consensus. The two
buildings’ use of transparency effectively invites the public
to engage as an audience to the cookery taking place directly
beyond the streetscape.
Meanwhile, the Chefs’ House Restaurant acts as a beacon
for the culinary theatre taking place within the building.
Like the exterior, the interiors of the restaurant offer a fresh
interpretation through the melding of old and new. Dark
wood floors continue the tradition of lush, rich tones found
throughout historical buildings in this area. By contrast, the
use of state of the art mechanical systems, with a vibrant
material palette showcases an efficient, durable and
sustainable design.
The main floor was lowered two feet to grade level, facilitating
a direct connection with the streetscape beyond. Reflecting
new philosophies within the culinary profession, a large,
open-concept kitchen is located at the front of the restaurant.
The ceiling was designed to ensure that students would be
showcased in their element, improving sightlines across the
restaurant, through the inclusion of a custom high-mount
ventilated ceiling. The kitchen is fully visible from the exterior
through new, 15 foot high windows and the prep counters
are abut against these windows. With this method, as the
chef’s work, they subsequently animate the public facade and
become the restaurant’s most effective advertisement.
While these contextual strategies are well suited to their urban
context, Kearns Mancini understands the unique needs of
every client, and that quality architecture starts with respect
and builds on trust. In working with various clients, we have
come to understand the attendant needs and requirements at
the heart of hospitality and culinary arts environments.
KEARNS MANCINI ARCHITECTS
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Chef's House Restaurant
George Brown College, Toronto

Hospitality Design that engages Landscape
and Culture
With continued focus on sustainable food sourcing has come
renewed attention to the deleterious effects of mass food
production and a reconsideration of the way in which land is
used. This effort is reflected in the tendency for agricultural
programs to blend landscape infrastructure with architecture
lending to the creation of a brand statement that speaks to
where and how food is sourced – a trend most recently echoed
in the hospitality sector, including a growing wine-production
sector.
Wine production and wine-related tourism have exponentially
increased in the last decade, grown alongside an
aforementioned desire to express a design that is informed
by its context. This is an approach that speaks to the various
appellations created by vintners, as consumers continue to
seek a greater authenticity and quality that speaks to their
values. As a result, the design of wineries must be evocative
of the special factors associated with each product release,
and must therefore encompass both the production and
presentation of the product in order to tell the product’s story.
With respect to this narrative, production facilities are
technical in their design–based upon fruit throughput
and processing requirements as set forth by the owner
and winemaker. Specification of materials and systems,
organization of the adjacencies within the facility, design
capacity of the facility, and overall usability of the winery as
crucial factors in a well-designed facility, as are worker health
and safety, product movement, energy costs, construction
costs, quality controls, and specific winemaking processes.
Within the grander narrative of wine-making, wine tasting
and hospitality functions have become an important part of
bringing the finished consumable product to market. Just as
every bottle of wine is unique, the consumer expects the story
behind the product to be unique. To this end, Kearns Mancini
specializes in designing facilities that integrate production
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processes with the overall brand identity, creating a user
experience that is representative of the product, its creator,
founding brand principles, and the legacy of the brand.

Building a Sustainable Future
Kearns Mancini is committed to designing progressive
hospitality and culinary arts environments which satisfy
the needs of educators, clients and students alike. Kearns
Mancini’s experience in Culinary Arts school design is
extensive, and the firm’s LEED-accredited designers are
qualified to design projects to meet sustainable standards
throughout the life-cycle of a building. The collective skills
and qualifications of the firm enable Kearns Mancini to design
learning environments that are supportive of students’ health
and motivation.
Our firm focuses on several aspects of design, such as the
quality of air, light, sound, temperature, materiality, scale, and
local context, which make a significant contribution to the
quality of learning in Culinary Arts Institutions and the wellbeing of those that occupy them.
With these qualities in mind, Kearns Mancini’s LEED accredited
staff work toward sustainable design by focusing on simplicity
in order to save money immediately:
- By using exterior sunshades to reduce summer cooling
loads and to create a more comfortable ambient temperatures
in learning spaces, while allowing generous direct sunlight in
the winter months, thereby reducing winter heating;
- By employing displacement ventilation (the secondary
function of atria), which reduces the necessity for fan power
and helps to avoid air conditioning systems for supplemental
cooling
- Reduce the use of electricity in lights and appliances, in
some cases by using occupancy sensors;
- By using natural ventilation and night cooling whenever
possible.

Our Experience

We are a full-service architectural
practice that can bring a wealth
of experience in Culinary Arts and
Hospitality design to your project;
from strategic planning and early
visioning to building design and
construction.
KMA has the staff and expertise to deliver thoughtful solutions for
Culinary Arts and Hospitality clients. In addition to KMA's qualified team of
Architects, Interior Designers, Heritage Architects and Planners we excel
at crafting and leading a team of specialist consultants to meet the needs
of each project.

KEARNS MANCINI ARCHITECTS
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Jonathan Kearns, Principal
B. ARCH., AIBC, A ANB, A A A, OA A, FR AIC, RIBA, FRIAI

Jonathan M. Kearns is the Director of Kearns Mancini Architects
Inc., having founded the firm in 1984. Born in Dublin, Ireland,
Jonathan graduated from the National University School of
Architecture in 1974, with a controversial environmental thesis
project on the subject of architectural and planning controls
and incentives in a West of Ireland Gaeltacht. Jonathan
emigrated to Canada in 1975.
In the service of Kearns Mancini’s Canadian and international
client base, Jonathan has used his vision, strong leadership
and motivational skills to drive integrated design projects in
Canada, Great Britain, Ireland, West Africa, Brazil, Malaysia,
and Taiwan. He has led all major institutional and community
projects, including Kearns Mancini’s award winning postsecondary educational projects, in addition to the five most
recent LEED Gold projects.
Jonathan is a professional with a creative and holistic vision,
that embraces social, cultural, contextual, functional,
economic and political realities and delivers the results in an
enlightened architectural format with great attention to detail.
As a design architect, Jonathan likes to approach each design
task from first principles and apply his imagination to finding
innovative and effective solutions to specific design problems.
Jonathan is also deeply interested in passive energy design, as
well as architecture that integrates with nature and landscape.

Professional Affiliations
Member, Ontario Association of Architects
Member, Architectural Institute of British Columbia
Member, Alberta Association of Architects
Member, Architecture Association of New Brunswick
Fellow, Royal Architecture Institute of Canada
Fellow, Royal Institute of Architects in Ireland
Member, Royal Institute of British Architects

Kearns Mancini Architects
One Atlantic Avenue, Suite 104
Toronto, ON M6K 3E7
jonathankearns@kmai.com
416 536 5666 × 266

Selected Projects (Principal in Charge)
›› Canadian Canoe Museum
80,000 SQ. FT. New Building | Peterborough, ON
›› Royal Bank of Canada - Waterpark Place
560,064 SQ. FT. Tenant Fit-Out | Toronto, ON
›› George Brown College, Business Accelerator
Entrepeneurship Centre, Phase 2
12,500 SQ. FT. addition | Toronto, ON
›› Deloitte Offices
120,000 SQ. FT. Tenant Fit-Out | Toronto, ON
›› University of Waterloo Health Services Building
28,000 SQ. FT. Renovation & Addition | Waterloo, ON
›› Fort York National Historic Site Visitor Centre
22,000 SQ. FT. New Building | Toronto, ON
• Canadian Architect Award of Design Excellence
›› University of Toronto, UTIAS, Microsatellite Science &
Technology Centre
14,000 SQ. FT. Free-Standing Addition | Toronto, ON
›› University of Toronto, Mississauga Campus Gateways
Mississauga, ON
›› University of Toronto, Mississauga, W.G. Davis Building,
Phase 1
Department of Geography & Sociology | 35,300 SQ. FT.
LEED Gold Renovation | Mississauga, ON
• Award of Honour, Best of Year Interior Design Award
›› George Brown College - Centre for Hospitality and
Culinary Arts & The Chefs' House Restaurant
24,000 SQ. FT. Addition & Restoration | Toronto, ON
• OAA Award of Excellence, 2009
›› CAMH Masterplan
A 27-acre institution replanned as 9 new city blocks, with
streets, parks and gardens (with C3) | Toronto, ON
›› CAMH Phase 1B
Co-Managing principal of PDC team for $300M, 3 building,
I.O.-managed phase of development (with C3) | Toronto, ON
›› George Brown College Centre for Arts&Design + ESL
89,629 SQ. FT. | Toronto, ON
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Kearns Mancini Architects
One Atlantic Avenue, Suite 104
Toronto, ON M6K 3E7
donnadolan@kmai.com
416 536 5666 × 227

Donna Dolan, Director of
Interior Architecture
B. ARCH, MR AIC, IDC, ARIDO, LEED AP

Donna Dolan recently joined Kearns Mancini, after over 16
years at Diamond Schmitt Architects Incorporated, bringing
a wealth of knowledge and experience in architecture and
interior design to the firm. Over her career, she has worked
in a variety of offices collecting expertise in the educational,
residential, industrial, and commercial sectors.
Mrs. Dolan excels at working with stakeholder groups refining
their needs, translating the outcomes to practical space
requirements and implementing the final designs. Her
commitment to understanding client requirements, working
within budget constraints and developing creative solutions
has resulted in highly successful project outcomes.
Most recently, Mrs. Dolan worked with the Literature, Sciences
and the Arts Faculty at the University of Michigan on the
renovation of an existing 10 storey academic building. Working
with over 20 diverse graduate student centers who are to be
relocated from various spaces across their downtown Ann
Arbor campus, the aim is to create an 'academic building of the
future,' to foster collaboration and innovation.
Donna's responsibilities at Kearns Mancini include conceptual
design, design development, design execution, liaising with
project stakeholders at all stages of project development,
coordinating drawings and project documentation, selection
of materials and contract administration.
Professional Affiliations
Member, Interior Designers of Canada
Member, Association of Registered Interior Designers of Ontario
Member, Royal Architectural Association of Architects
LEED Accredited Professional

Kearns Mancini Architects
›› La Tour Deloitte - Deloitte Headquarters
420,000 SQ. FT. Tenant Fit-Out | Montreal, QC
›› Deloitte Offices
120,000 SQ. FT. Tenant Fit-Out | Toronto, ON
›› Humber College Infill F
Toronto, ON
Diamond Schmitt Architects Inc. | 1999 - 2015
›› Weiser Hall, University of Michigan
Ann Arbor, Michigan | Project Manager | $30M US | 106,000
SQ. FT. 10 storey renovation
›› Global Innovation Exchange
Wilfrid Laurier University, Waterloo, Ontario | Interior Lead |
$76M | 215,000 SQ. FT. 4 storey new School of Business
›› Energy Research Center
University of Ontario Institute of Technology, Oshawa,
Ontario | Project Manager | $35M
›› Women’s College Hospital
Toronto, Ontario - PSOS Documentation
›› Cambridge Civic Administration Building
Cambridge, Ontario
›› Science Research Building
University of Ontario Institute of Technology, Oshawa
›› Classroom Building
University of Ontario Institute of Technology, Oshawa
›› Thayer Building
University of Michigan, Ann Arbor, Michigan
›› Residences and Conference Center
Queen’s University, Kingston, Ontario
›› Detroit Symphony Orchestra
Detroit, Michigan
›› Cardinal Carter Wing Addition
St. Michael’s Hospital, Toronto

KEARNS MANCINI ARCHITECTS
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The Team
Support Team
Alice Gibson
B. ARCH, B.SC (ARCH)

Thomas Nemeskeri
OA A, M. ARCH., B. ARCH.S,
CAGBC, MR AIC

Mae Shaban
OA A, M. ARCH., M.SC., B.SC.

Heather Button

Peter Ng

Keith Button

B. ARCH., OA A

M. ARCH., B.E.S., DIPL. ARCH.TECH

Peter has been with Kearns Mancini
Architects Inc. (KMA) for over 20 years.
He joined Kearns Mancini in 1987 after
graduating from the University of Toronto,
advancing to the position of Associate of
the firm in 1993.

Keith’s considerable experience in project
management and BIM has made his
expertise highly sought after by Kearns
Mancini’s clients. Keith specializes in
post-secondary projects, having worked
on the award winning addition to George
Brown College’s Centre of Hospitality and
Culinary Arts and the UTIAS, Microsatel-

Associate
20 Years of Experience

Peter thrives on developing creative
and innovative ways to resolve client
programming needs and requirements
through unique architectural expressions
in the form of material selection, spatial
design, and building system integration.
His disciplined and realistic approach
to detailing has enabled him to deliver
projects within budgetary and schedule
constraints without compromising design
intent or the programmatic needs of the
end users.
PRECEDENT PROJECTS

Waterpark Place III
560,064 SQ. FT. Tenant Fit-Out | Toronto
University of Toronto Mississauga, W.G.
Davis Building, Phase 1 Renovation
12,000 SQ. FT. Renovation | Mississauga
University of Toronto, ITIAS
Microsatellite Science & Technology
Centre
14,000 SQ. FT. Addition | Toronto, ON
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Senior Intern Architect
15 Years of Experience

lite and Technology Centre.
Currently, Keith focuses on the detail
and functional aspects of projects to
maintain design intent through-out.
His interest is in maintaining open
lines of communications with clients,
consultants, and team members
throughout the architectural process.
As a project manager, Keith is fair when
working with the client and general
contractor, to ensure the success of every
project.

OA A, M. ARCH., B.E.S., LEED AP
BD+C

Zhivka Hristova
OA A, M. ARCH., B. ARCH.SC.

Gabriel Didiano
M.ARCH., B.A.(HONS)

Aaron Nelson
M.ARCH, B.A.S.

Deborah Byrne
CENG, B.ENG, MIEI, CPHD, LEEP AP

Sonja Tijanic
M. ARCH., B. A. (HONS)

Viorel Iosif
B.TECH, LEED AP BD + C

Carmine Rotundo
M. ARCH., B. ARCH.

Tan Duong

PRECEDENT PROJECTS

OA A, B. ARCH.

George Brown College BAEC Phase 2
12,500 SQ. FT. Addition | Toronto

Barbara Corej

University of Waterloo, Health Services
Building
31,647 sq. ft. / Renovation & Addition

Anne McGetrick

University of Toronto, Microsatellite
Science & Technology Centre
14,000 SQ. FT. Addition | Toronto, ON

M. ARCH, B. ARCH.SCI.

B. ARCH., BSC. ARCH

Evelyn Lo
B.E.S., LEED AP

Selected Projects

KEARNS MANCINI ARCHITECTS
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George Brown College
The Chefs' House
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George Brown College
The Chefs' House
The Chefs' House was established by the Centre for Hospitality
and Culinary Arts (CHCA) as the place to demonstrate the
results of our high quality, innovation and a connection to
the city. Kearns Mancini had originally renovated the former
industrial building into a restaurant, culinary labs and
classroom space in 2009. In 2015, the firm was approached to
realize the new vision for the upper floors of the Chefs' House.
This renovation aimed to broaden the focus to reflect the
entire CHCA, including front-of-house hospitality, world-class
events and wine, beer and beverage service, and eventually
research and product development.
The intent for this project was to provide the CHCA with a
world-class destination food and beverage research hub,
with renovations and improvements to existing spaces on all
floors of the building to support this objective. The building
is to serve as a “meeting place” among and between local
and international Chefs, leaders from the wine, craft beer and
spirits industry; food and beverage researchers; and those
engaged within the food industry.
The Chef’s House Restaurant, the anchor of the building
that was designed to place chef's and their work on display,
received a second focal entry point with feature lighting and
wine display at the south stair, linking it to - and providing
a separate access to - the renovated research & innovation
spaces above. Facilitating the Restaurant, the basement
now houses operations support and a private dining area.
Meanwhile, the renovated Industry Engagement & Interaction
Facility on the second floor serves as an academic learning
space and an event space, which can be connected to the
Chefs' House, or operated independently. On the third floor,
a new Wine Lab facility for two classes of 24 or one class of
48, has been provided, with a wine display wall and customdesigned wine testing stations, with individual sinks and
lightboxes. The wine lab needed to convey the high-end
positioning of the learning environment, to which George
Brown College aspired. It was anticipated that the Lab would
be fully leveraged for daytime or Con-Ed wine classes, or as
rentable space by industry for events or product training.
Location
Toronto, Ontario

Client
George Brown College

Project Value
$4.59 Million

Project Team
Jonathan Kearns, Peter Ng, Keith
Button, Anne Mc Getrick

Gross Floor Area
9,151 sq. ft .
Completion Date
2015

Opposite: View of the wine lab
Top: 215 King St. E. exterior
Middle: Wine lab
Bottom left: Restaurant
Bottom right: Simulation Lab

Reference
Ian Hamilton, Director of Facilities
Management, 416 415 5000 x 4301
ihamilton@georgebrown.ca

Scope of Work
New culinary and research labs

KEARNS MANCINI ARCHITECTS

15

The Terrace
First Canadian Place Food Court
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The Terrace
First Canadian Place Food Court
Brookfield Off ice Properties came to Kearns Mancini to devise
a new strategic direction for the development and expansion
of one of their marquee buildings, First Canadian Place's food
court "The Terrace". With an average 83,000 daily visitors
and in dire need of renovations, this project presented the
opportunity to revitalize an important part of Toronto's
downtown core. By increasing the total seat count to 899
interior marquee seating and 48 exterior patio seating, our
project team breathed new life into one of the most visible and
highly traff icked destinations in the city.
A complete aesthetic refresh of the food court was the main
scope of this project, including new selections of materials,
finishes and circulation strategy. The end result is a totally
re-imagined and unique dining experience, extending the
amenities of the space by appealing to Toronto's growing
downtown population in addition to regular business lunch
clientele.
Patrons are drawn into the dining space by an LED media wall
awash with color and images that shines over First Canadian
Place's parquette, conjuring up images of shopping and food
enticing the senses. Inside the building, the ceiling plane of
the main walkway is designed with expanses of wooden slats,
meant to evoke the widespread Canadian landscape. The use
of wood offsets the crisp, pristine lines of the white marble
columns found throughout the existing lobby colonnade.
The ceiling flows and meanders suggesting slower speeds of
movement at its edges, while through its centre, faster traff ic is
directed with a cascade of natural light.
Location
Toronto, Ontario

Client
Brookfield Properties

Project Value
$5.7 Million

Project Team
Jonathan Kearns
Peter Ng
Tan Duong
Alice Gibson
Anne McGetrick
(in association with TJBC Architects)

Gross Floor Area
39,000 sq. ft .
Completion Date
2014
Scope of Work
Interior Renovation

Reference
John Shelemay
Project Manager
416-369-2309

Opposite: View of seating area
Top: View of circulation axis
Middle: View of Terrace seating
Bottom: Views of booth and informal seating

KEARNS MANCINI ARCHITECTS
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Centennial College Food Court
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Centennial College Food Court
Under tight budget considerations and a significant need to
revitalize their aging campus cafeteria, Centennial College
retained Kearns Mancini to renovate the existing cafeteria
and design an addition. Kearns Mancini developed a material
palette, furniture selection, flooring and lighting strategy that
would maximize the client's budget and bring the existing
space into the 21st century.
A pressing concern for the phase 1 design of the cafeteria was
the lack of coherent circulation and way-finding through the
space, resulting in congested circulation. In response, Kearns
Mancini developed a phased vision for the revitalization of
the cafeteria that would simplify circulation, beginning with
the immediate interior renovation and reorganization of the
existing space. Phase 2 is the addition that takes full advantage
of the southern exposure and natural landscape beyond, as
well as providing for additional informal seating for students,
while increasing the functionality of the space.
Phase 1 of the renovation, which was completed in September
2013, has introduced colourful banquettes and bar seating, to
increase the capacity of the space and to encourage informal
student interaction. The furniture was carefully chosen and
laid out to have the dual purposes of seating and spacemaking, creating varied dining options and defining the new
circulation routes. The colour scheme and material palette
of the furnishings serve as punctuation against the austere
concrete of the original building.
Both phases of the project were managed to be constructed
when student impacts are its lowest, during the summer
months. Additionally, Kearns Mancini sought to keep the
University abreast of each landmark on the project, from
Design Development through to Post-Occupancy, by meeting
at regular intervals. During these meetings, feedback from
the client was used to steer the project toward the client's
expectations.
Location
939 Progress Av., Toronto, Ontario
Project Value
$385,500 renovation
$1,875,000 addition
Gross Floor Area
7,613 sq. ft . renovation
4,122 sq. ft . addition
Completion Date
2013 renovation
2016 addition

Scope of Work
Renovation and addition in two
phase project

Opposite: View of lower cafeteria with movable seating/Event space
Top: Exterior view of addition
Middle: View of lower cafeteria with movable seating/Event space
Bottom: Views from cafeteria/event space

Client
Cenntenial College
Project Team
Jonathan Kearns, Alice Gibson
Peter Ng, Tan Duong, Deborah Byrne
Reference
Mark Simpson, Facilities and Services
Manager
Centennial College
416.289.5000 x7021

KEARNS MANCINI ARCHITECTS

19

George Brown College
Bake Lab Renovation
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George Brown College
Bake Lab Renovation
The renovation of the Baking Labs at George Brown Chef School’s
St. James campus has dramatically transformed the tired old
basement facility into a showcase for innovation in culinary education. This project has allowed the college to update and expand
its baking programs with state of the art teaching facilities and has
further allowed it to attract and retain some of the best faculty and
students in North America. This project brings the bake labs into
line with the leading edge standards established in the rest of the
School of Culinary Arts which has recently undergone a $20 million
award-winning transformation designed by KMA.
Since the creation of the original labs more than 20 years ago
significant changes in academic programs and teaching methods
along with the advancement of kitchen and baking technology
necessitated a complete rework of the space. This had to be
accommodated within the existing structure and had to preserve
and connect to existing mechanical systems outside of the baking
labs precinct.
The primary design motivation for this project was to establish
a bright inspiring space that was highly organized, functional,
and that accommodated the needs of faculty and students while
reflecting the particularities of the art of baking.
Extremely tight timelines required that the multidisciplinary
design team, lead by KMA, quickly organize and deliver a highly
complex, fully functional laboratory oriented facility in only 4
months from project inception.
College requirements were that, the Adelaide St. building should
continue to function throughout the construction. Due to the
time constraints of the school year, and funding deadlines George
Brown also requested a rapid design and construction period.
Only 4 weeks were allowed for project design and documentation
prior to releasing the project for construction. KMA’s design and
project management skills ensured the building was complete for
the opening term of September 2009.
Location
Toronto, Ontario

Client
George Brown College

Project Value
$1.9Million

Project Team
Jonathan Kearns
Peter Ng
Keith Button

Gross Floor Area
5,000 sq. ft .
Completion Date
2009
Scope of Work
Renovation of three existing bake
Labs at Adelaide Street

Reference
Ian Hamilton, Director of
Facilities Managment
ihamilton@georgebrown.ca
416 415 5000 x4301

Opposite: View of main entrance
Top: View of the exterior stairway
Middle: View of Gallery and multi-purpose area
Bottom: Views of the Corten 'shields'
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George Brown College
Centre for Hospitality and Culinary Arts

“The project was developed knowing the
challenges that the site constraints would
provide [...] Your firm allocated the necessary
resources to ensure quality and quantity
was not impacted negatively throughout the
project. Your firm’s professional approach
to attention for detail and expectation of
quality of workmanship made the project an
architectural spectacle.”
— Robert Balicsak, PMP, LEED AP
MHPM Project Managers Inc
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George Brown College
Centre for Hospitality and Culinary Arts
OAA | Award of Design Excellence | 2009
Design Exchange Award | Commercial Architecture | 2009
ARIDO | Award of Merit | 2009
Top 5 Buildings Built this Century | Toronto Star | 2011
The George Brown College Centre for Hospitality and Culinary
Arts & the Chefs’ House Restaurant demonstrate Kearns
Mancini Architects’ ability to deliver buildings that delight
with natural light, colour, and transparency, representing a
brand-statement for our clients. Placing the Chefs along the
streetscape - effectively putting the School into the public
arena - was the result of a collaborative design process built on
consensus. The two buildings’ use of transparency effectively
invites the public to engage as an audience to the cookery
taking place directly beyond the streetscape.
The College approached the project with an intent to redefine their Culinary Arts School, aligning the building with a
refreshed brand identity. At the time, George Brown College
stood as a major urban educational institution without a
proper public face. Kearns Mancini responded to George Brown
College’s call through the inclusion of natural light, colour and
transparency throughout the building, effectively aligning the
building with a new brand identity.
The CHCA is a three storey, in-fill addition and interior
renovation of the George Brown Chefs’ School on Adelaide
Street East. It dramatically opens and transforms a dated
building into a showcase for innovation in culinary education.
The project enables the college to expand its food and
hospitality programs by as much as 50%, to attract and retain
the best faculty and students, while augmenting the school’s
presence within the city by developing a recognizable campus
landmark.
Location
Toronto, Ontario

Client
George Brown College

Project Value
$23.16 Million

Project Team
Jonathan Kearns
Peter Ng
Erika Zaphiratos
Keith Button
Kitchen Culinary Labs:
Gow Hastings Architects

Gross Floor Area
90,000 sq. ft .
Completion Date
2008/9
Scope of Work
Additions, renovations and
restorations

Opposite: View of central atrium
Top: Exterior View from Street
Middle: Views of cooking labs
Bottom: View from sidewalk

Reference
Ian Hamilton, Director of Facilities
Management, 416 415 5000 x 4301
ihamilton@georgebrown.ca
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Awards
Fort York National Historic Site Visitor’s
Centre, Toronto

LIVE

›› Toronto Urban Design
Awards | Award of
Excellence | 2015
›› OAA Awards | Honorable
Mention | 2015
›› Canadian Architect |
Award of Excellence | 2011
›› National Design
Competition Winner | 2009

LIVE

Don Mount Court /
Rivertown: The
Regeneration of a
Community, Toronto
›› Toronto Home Builder
Award | Best Low-Rise
Project of the Year | 2007

CARE

Centre for Addiction &
Mental Health,
Phase 1A + 1B
›› Toronto Urban Design
Awards | Honorable
Mention | 2005
›› International Healthcare
Academy Award | 2009
›› Behavioural Healthcare,
Design Showcase | Award
of Merit | 2014

24

KEARNS MANCINI ARCHITECTS

LEARN

University of Toronto
Mississauga, W.G.
Davis Building, Phase 1
Renovation
›› Interior Design
Best of Year Award | Award
of Honor | 2011

LEARN

George Brown College CHCA
+ Chefs' House, Toronto
›› OAA Awards | Award of
Design Excellence | 2009
›› Best of Canada Interiors |
Institutional Architecture
Award | 2009
›› Design Exchange Awards |
Commercial Architecture
Award | 2009
›› Workd Architecture
Awards | Short-List | 2009

Letters of Reference

Our clients can attest to the
positive outcomes of our working
relationships that we build and
maintain throughout the life of a
project.
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