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For a Slow Food restaurant in
San Francisco, Cass Calder

Smith deploy:

materials for

s recycled
durahility with

a popular appeal.
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Strips af hickory reclaimed from

a bam in fllinals lime the cedling
and walts of Lettds. in San Fran-
cisco’s Marina district [bebaw].
Amy Fritz designed the wall-
mounted manus, a5 well as the
logs displayed on the storetrent’s
canvas awning [opposite].
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ASKING THE RIGHT QUESTIONS

Paladino: We always ask the questian, How green
can we make the project within the current bud-
get and schadule? We don't spend a lot of time
and energy on trying to answer, How much extra
maney will it cost? We spand the time and energy
on, How green can we get it given the rules

of the project as they're stated by the owner?



Below: Chairs by Denver-based
Shafer Commercial Seating, bench : not strong
seats by West Coast Industries, © And sine
and strips inserted into the walls affordable, the budge

Lewi

" he says. “Most sustainable materials
h for the impact and friction of heavy
and Guelke wanted to keep their food
was limited, In fact their first design
to serve as bench backs are all decision was o choose an existing space that had bee

uphaolstered with woal fabric from
Maharam. Tabletops by Lawrence
Gandsey use the same hickory

as the walls and ceilings. Right:
While the ingredients for Lettis's
dishes are almost all locally
sourced, that is not the case with
many of the materials used

for the interior.

French hakery before and keep the kitchen intact, As Smith
points out, this is recycling on a grand seale, and in some

ways il's greener and less wasteful than doing all new con-
struction with sustainable materials.

Instead of searching high and low for a broad palette of green
materials, Smith chose one wood for almost everything: walls,
W
doing organic food, 1 think a wooden background is as
important as the plate,” Smith says. “It creates this feeling

tabletops, shelving—even the bathroom counter. ]
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that's warm and familiar—its kind of domes-
tie.” Obwiously the lumber could not be freshly
harvested from an endangered [orest. Instead
Smith chose hickory reclaimed from a, 186-vear-
old bam in Gilson, Winois and acquired by
“Hickory is a really beauti-

i's even better when

Restoration Timbe

[ul wood.™ he says,
it's this recycled version-
as grain and color and r
To reflect the Slow
tention to where food comes [rom, Lewis and
Guelke wanted natural fabrics and a stone-
like floor. CCS chose wool upholstery from

maore alive as far

il movement's al-

Maharam in a mossy green. The [abric is 100
percent natural and will not off-g,
icals into the air—an enviroumental com-
plement to Weiss's organie food. The Hoor is
covered with all-natural tiles from Royal
Mosa, a company that recaplures and recy-

oxic chem-

cles all of its waste, from pigments to gas
particulates, The 1
clable and do not emit toxins,

Lettiis opened in December 2005, and if the
s any indication, San

rs themselves are recy-

Y5 ocurrenl Success
Franciscans may he seeing more locations in
the future. The recipe of affordable organic
food in % nvironmeni may

ged the way some locals eat,

a place w

even hav
“We wanie people could eat
—and its worked,”

sesturing toward a customer

Guelke  says

retiding the paper over a late lunch.
wornan over there has been in twice today.”
“We like to think of sur customers as re-
newable and sustainable.” Lewis quips. “We
wanl 1o keep them coming back.”
Owww.metropolismag.com ©

THE FOOD

Chef Sascha Weiss estimates
‘that 88 percent of his ingredients
are orgaréc, and most of his fresh
fondstutts come from nearby
farms and ranches. He builds his
‘menu around seasonable produce
available locally. When he can't

are prepared In house.

THE WODO

THE PACKAGING

Many Luttas customers order take-
out meals, or select prapackaged
itema fram a refrigerated display.
Mindful of waste, owners Mark
Lewmis and Matthew Goslke chose
‘compostable containers made
from Nebraska-grown com, snd
cutlery fashioned fram potatoes.
The “grab and go” clamshalls.
bicdegrade in 45 days, and the
ta-go cutlery decomposes in

two months.

THE FLOORS

Aimast all of the wood used in the
design is hickory from @ baem built
in 1820. Rectaiming lumber allows
arehitncts ta gt the ook of wocd
without the quilt of sdding to
deforestation. But barns rarely

ol dawen in @ comvenient zip coda,

The hickary, acquired by San
Francisca's Restaration Timber,
had ta travel fram Gilsen, llinals.

Tha floor is covered in tiles from
Foyal Mosa, & company that
claims oo waste. Ay broken
tiles are geound up and retumed

herlands. sa ustil
acturers adopt the

THE KITCHEN

To keep thelr budget down, Lewls
and Gualke hung Lenis's shingle
in a formes French bakery and

groen, but they're notin &
tandfill sither.

company’s methads, American
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