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FAMILY 

As far as our knowledge takes us, human 
beings have lived in families. We know of no 
period when this was not so. We know of no 
people who have succeeded for long in dissolv
ing the family or displacing it. Instead, 
men have exercised their imagination in the 
elaboration of different styles of family 
living and different ways of relating the 
family to the larger community. 

A family may consist only of parents and 
children, and its fragile stability may rest 
on the simple personal choice of a man and a 
woman to stay together. Or a family may ex
tend in time through all the remembered gen
erations of children to come. Each family 
may see itself as a small independent unit, 
set apart and living in privacy behind closed 
doors. Or a sense of family may permeate a 
whole community, all of whose members count 
themselves kin. Or through a far scattered 
kindred the sense of family may extend through 
out a country, so that a man can travel hun
dreds or thousands of miles, always with the 
expectation of arriving at a home ana finding 
people to whom he feels related. 

Mead, Family, p. 77 



PREFACE 

Families are the nucleus of our society. The 

spirit of the family revolves around shared rituals. 

The purpose of my thesis is to investigate the no

tion of family through the vehicle of a restaurant 

design. In today's society, the restaurant can be

come involved with a family by emulating some of 

its shared rituals: the preparation and serving 

of food and drink, and creating an atmosphere con

ducive to dining and conversation. The restaurant 

goes on to become a surrogate family to the commun

ity by catering to human beings' gregarious nature. 

In addition, it is a viable commercial venture worthy 

of investment consideration. 

Personal interest in cooking, entertaining, and 

the restaurant business initiated choosing a restau

rant as my thesis project. I was raised in a house

hold of eight members. With no emphasis on the other 

daily meals, dinner was mandatory. A few of us would 

assist my mother preparing the food; rarely was there 

an empty seat at the table. This daily ritual, cen

tered around food and drink, was consistently alive 

with conversation. Neighborhood children or repair

men, who just happened to be around the house, would 



inevitably stay for dinner; a place would be set 

for them at the table before they knew it. It was 

not uncommon for whole families of relatives or 

friends to join us, unannounced, to be fed by what 

was already on the table. Home life was always gre

garious. 

During weekends and holidays, we entertained 

regularly around the dinner table. These meals 

were elaborate, multi-course affairs with more food 

and drink than could possibly be consumed. People 

came and went from the table throught the meal and 

into the evening. They would clear one course and 

bring the next, make coffee and bring dessert, or 

run for more wine. By the time dessert was served, 

the kitchen was clean and the tables cleared, allow

ing more people to join us. One of these social 

events involved a large house filled with people for 

a day and a half. My family life influences the way 

I interrelate with people and is a natural foundation 

for working in the service aspects of restaurants 

(see resume). 

In Bozeman, where half of the population is in 

2 the 20-35 year old age group, the large genetic fam

ily is almost non-existent. Instead, groups of 

friends made of housemates, classmates, and fellow 



employees form an extended family. Gatherings often 

take place at local restaurants and bars; however, 

potluck dinner parties, as the preferred social ac

tivity, reinforces the feeling of family. 

There is need to.re-evaluate the concept of 

family in present society. People are transient, 

living in smaller households, with others unrelated 

to them or alone, in increasing numbers. This phe

nomenon is especially prevalent in Bozeman, Montana, 

where the restaurant is intended. 

Changes in social relationships call for a co

existing, non-genetic family. Robert Nisbet in his 

book, The Quest For Community, discusses a basic 

change of thought between this century and the last. 

He cites this difference in thought pattern as a 

cause for changes in social relationships. 

In every age there are certain key words 
which by their repetitive use and re
definition mark the distinctive channels 
of faith and thought... 

In the nineteenth century, the age of in
dividualism and rationalism, such words 
as "individual," "change," "progress", 
"reason," and "freedom" were notable not 
merely for their wide use as linguistic 
tools in books, essays, and lectures, but 
for their symbolic value in the convic
tions of immense numbers of men... 

Today a different set of words and symbols, 
dominates the intellectual and moral scene. 



It is impossible to overlook, in 
modern lexicons, the importance of 
such words as "disorganization," 
"disintegration," "decline," "break
down," "instability," and the like. 

The latest new words and symbols tend to 

alienate a person from society's relationships and 

moral values. It becomes increasingly difficult to 

hold on to beliefs when every aspect of thought and 

action is over-analyzed by words with too many nega

tive connotations. The rationalists, as products 

of modern machine age consciousness, believed when 

there was a disruption of family ties, the displace

ment of craftsmen, or alienation among neighbors, it 

was the necessity of progress. But, progress should 

not preclude an individual's values in personal rela

tionships. 

The trend that disrupted family ties has offered 

new ideas of family, caused people to "...exercise 

their imagination..." (as Mead said), in their social 

relationships. Nisbet, who wrote in'.the early fifties, 

could not have foreseen the resulting flexibility of 

what he believed was the start of a new "Age of Pes-

4 . simism." Through the sixties and seventies, American 

society has developed a whole new array of ways to 

live and interrelate. 



...by the time of the socially unruly 
sixties, just about everyone had be
come acquianted with the notion that 
different "cultures" and "lifestyles" 
(new coinages, both) could coexist 
on equal terms and that life might ^ 
be richer for the resulting diversity. 

Erratic population growth and migration has 

added to the diversity in society. The recent na

tional census did much to document these changes 

and the increase of alternate lifestyles. 

The baby-boom generation, like a pig 
swallowed by a python, has created a 
demographic bulge that effects every
thing. from the housing market to so
cial security payments. And, it is 
not conformning to recent patterns 
of American life: baby-boomers are 
marrying later (and divorcing more 
frequently), post-poning childbirth ^ 
and setting up smaller households. 

As a result of that era, the number of persons 

who live alone rose 75% between 1970 and 1982, and 

persons of the opposite sex living together became 

7 three percent of the total. The above cultural 

trends in family lifestyles are magnified in the 

Bozeman Area, where migration has caused a population 

growth at a faster rate than the State of Montana, or 

the United States. And, projections say this growth 

g 
will continue. The influx of people has caused an 

acute shortage of housing and services. At present, 

living quarters, available and under construction, 



provide a minimum of living space, which is even 

worse strained for the itinerate and those on a 

fixed income. Group housing—Montana State Univer

sity dormitories and married student housing, the 

Greek houses, and the nursing and retirement homes— 

represent 24 percent of the available living quar

ters in Bozeman. Many of the larger homes have been 

subdivided into apartments. And, since the begin

ning of 1979, multi-family units have dominated the 

9 housing unit starts (80.4% of the total). 

As has been pointed out, 50% of the population 

of the Bozeman Area is between 20 and 35, most of whom 

represent those with changing family styles and are 

itinerate. Flexible housing and domestic services 

are desperately needed. Laundries, bars, fast-food 

restaurants, and theaters do not satisfy the need for 

family. In the existing local restaurants, waiting 

lines form on a regular basis; the shortage of seat

ing for service mirrors the lack of living space. 

Through improved transportation systems and an 

increase in advertising, more visitors have also 

been attracted to the area. Many travel with groups 

and require a large space in which to gather. Large 

space is also in demand by the many groups and organ

izations among the "locals" and the University, which 

now enrolls over 11,000 students. 



Human beings are gregarious by nature; they 

desire to gather, to create community. Through 

local experience and research, I have encountered 

the yet unfulfilled needs and desires of the Boze-

man Restaurant Clientele, which is composed princi

pally of the "locals," Montana State University, 

and visitors to the area. The proposed restaurant 

will accommodate the community by creating a built 

environment that will facilitate the need for family. 

The word 'family' is referred to throughout this -

thesis. The definition has been broadened to in

clude any group of interdependent persons, and the 

restaurant and its clientele. Metaphorically, the 

restaurant becomes an extended family dinner table. 

With this project, I intend to provide diverse pub

lic spaces and and supporting facilities to cater 

to the "deuce" (party of two) and the dinner party, 

as well as the banquet of 300. 



To those who resent the architect's 
imposition of his own imagery upon the user, 
I would say that it reflects a tendency 
never to to entirely overcome, even by the 
"service only" architects who offer a neu
tral aesthetic and endeavor to supply only 
objective, technological knowledge. Even 
the so-called neutral aesthetic is often 
coded and bound up in strategies that auto
matically result in rectangles or other 
stereotypes of architecture; these also can 
be considered impositions. However, if a 
meaningful solution to the major functional 
and aesthetic demands of the users is pro
vided, the user becomes sympathetic toward 
the architect's imagery and participates 
in it with their own experience.... 

I reiterate the opinion that an architect 
is obligated to omit images that he knows^ 
will irritate the user. 

Green, Mind & Image, p. 141. 



PROGRAM 

Introduction. 

The imagery of the proposed restaurant was 

developed with the Bozeman Restaurant Clientele, 

the users, as the presiding concern. Catering to 

their needs and desires was my service to the com

munity. I perceived a void in Bozeman that the 

Bogert Park Restaurant seeks to fill. The success 

of this project would rest on the numbers of people 

who make use of the restaurant on a regular basis. 

The program describes the site, order, form, ma

terials, and functions of the public spaces and 

supporting facilities of the proposed Bogert Park 

Restaurant. 

Site. -

The chosen site is in a pleasant neighborhood 

near the center of town. It is located three blocks 

from, and within view of, Main Street. It borders 

Bogert Park and Bozeman Creek on the south and west, 

and East Olive Street and South Church Avenue on the 

north and east. Like the Bozeman and Baxter Hotels, 

which took their places on the most important 



intersections on Main Street to attract business, 

the restaurant takes its place on the edge of the 

most centralized and best-equipped Bozeman city 

park. The park is also the restaurant's namesake. 

Bogert Park features a large pavilion, band stand, 

swimming pools, basketball court, and tennis courts. 

The outdoor activities of the park will be comple

mented by the food, drink and interior spaces of 

the restaurant. The dynamic quality of running 

water is an invaluable asset to built form; there

fore, Bozeman Creek is a major consideration in the 

site selection. The neighborhood surrounding the 

park and site consists of single family residences 

and larger homes which have been subdivided into 

apartments. The restaurant makes its home among 

the homes of the families it emulates. 

Order. 

The site was first divided lengthwise, into two 

equal parts. The promenade runs along the dividing 

line, serving as public circulation for the building 

and acting as the transition between Bogert Park and 

the rest of the community. Within the limits of the 

site, the north side is devoted to vehicular storage 

its facade invites passage into the realm of the 



restaurant and the park beyond. To the south, 

five squares, 75 feet on a side, align themselves 

between the promenade and the park. Each square 

creates its own personality and, together with 

the promenade, create a community within the com

munity of Bozeman. The character of each square 

is described below. 

1. Creek Square 

The two outer squares address themselves to -

their environment by relating to the neighborhood 

and the creek. The creek square allows the creek 

to enter the site in the form of the creek pool. 

The built form actually does enter the creek—a 

tenuous linkage between nature and man. The creek 

square acts as a visual link to the center of town, 

and as a reminder to the community of the presence 

of the restaurant and Bogert Park. This square is 

also a pedestrian gateway to the park and a casual 

entrance into the restaurant. 

2. Neighborhood Square 

At the opposing end of the promenade, the neigh

borhood square addresses South Church Street. The 

scale (distance from the street, trees and lawn, and 

porch of this end of the building) reflects the atti

tude of the homes lining the street. The service 



entrance is perceived as the restaurant's version 

of the domestic driveway. Through the porch, as 

a means to end the building, the neighborhood square 

mimics the other built forms on Church Street in an 

attempt to find refuge among them. 

3. Center Square 

The physical center of the building is the center 

square. The two main entrances to the building open 

into this square, one on either side of the promenade. 

The major vertical circulation is located between 

these entrances. Being at the center of the building, 

this square acts as the orienting point with the prom

enade leading off in either direction and leaving the 

vertical circulation directly accessible. 

4. Fire Square 

The fire square is the spiritual square of the 

building, surrounding a large hearth and evoking deep-

rooted communal emotions. Traditionally, the fire 

has been the center of home life. The hearth is a 

natural gathering place in the home and will also 

serve as that gathering place in this building. The 

fire square picks up the line of the pavilion and con

cludes it; it is located between the center and creek, 

squares of the restaurant. 



5. Functional Square 

The functional square is backstage to the other 

squares. It houses the functional essence of the 

restaurant, that which produces the goods and ser

vices that fill the obvious needs of its users. 

Within this square, the kitchen and bakery serve the 

dining rooms and lounges of the rest of the building. 

The kitchen square is the functional motive behind 

this restaurant proposal. 

Form. 

The form is drawn from larger domestic structures 

of the Arts and Crafts Movement and early Modern Style. 

The forms these homes took vary and seem as a series 

of colliding geometric shapes. The restaurant has 

a playful intermingling of architectural forms, such 

as a wind vane at a peak in the roof and a bridge to 

a tower. It is almost a community unto itself, en

compassing and reflecting the community around it. It 

gains prominence in its familiarity of forms and its 

physical size. The roof is a unifying element and 

is a symbol of shelter and domesticity. The large 

overhangs and hip roofs reinforce the idea that this 

building shelters a large community of people. The 



playful attitude of the building is condusive to 

the formation of social gatherings and interrela

tionships so necessary to human beings. 

Materials. 

the application of familiar domestic materials 

reinforces the building's place in the community. 

The rich mix of materials: wood, cut stone, and 

metals, draw strongly from the Bungalow and Crafts

man style houses common to the Bozeman area. The 

use of each material, quality, and craftsmanship 

are described below. 

Wood. 

The exterior of the first level of the building 

is clapboard; the second level and roof are sheathed 

in shingles. Thus, wood is the most prominant mater

ial used and that which is most common in the town's 

structures. These different surface treatments allow 

the user to differentiate one level from the next on 

the exterior of the building. Cedar is used and al

lowed to age gracefully to add to the feeling of the 

building's permanence and place in the community. 

Cedar is also low maintenance. Finer wood craftsman

ship is used in the interior to support the atmospheres 

of the various public spaces within. 



Stone. 

The structure's sense of permanence is further 

reinforced by a cut stone foundation and hearths which 

root it to the ground. The stonework of the building 

directly relates to the geology and connects the res

taurant with the earth in the participant's mind. Dry-

laid stone is also used along water to secure the bank 

along the creek and pool. 

Metal. 

The metalwork of the Bogert Park Restaurant acts 

to garnish the built environment. Metal is used on 

the exterior of the building in the form of red metal 

flashing, emphasizing the roof forms and defining the 

two levels of the building.(between the clapboards and 

shingles). The flashing is like a red ribbon that 

binds the building's forms together and creates a feel

ing of gaiety and celebration. Other metalworks in 

the building are concerned with aesthetic excellence, 

locally commissioned, and are prominently placed. 

These pieces are unique and designed for mass appeal, 

not from mass appeal. 

Quality. 

Materials have meaning and evoke strong memories. 

The materials used must be of high quality, have in

trinsic value, and evoke a personal response from the 



user. The order must be clean, distinct, and under

standable. The form, drawing from familiar domestic 

structures, helps the user experience a deep-felt 

connection with the building. Quality as a whole 

is sought through quality of detail. The quality of 

the parts, united in color, texture, and materials, 

will support the quality of the whole. The virtue 

of the environment will support the virtue of the 

interrelationships of the users. 

Craftsmen. 

Another connection with the community of Bozeman 

is the involvement of local craftsmen and artisans in 

the creation of the restaurant. Historically, worker 

involvement in architecture found its greatest advo

cate in John Ruskin in the mid-19th century. The hands 

of the craftsmen create a personal environment of and 

relating to human skill, scale, and form. Since this 

area is blessed with an abundance of talented crafts

men and artisans, it would be a shame not to utilize 

this resource. Utilizing local craftsmen will also 

serve to tie the building tighter to the community by 

involving them in its creation. Beyond the basic con

struction of the building, there are a number of com

missioned projects drawing upon these talented resources. 

Commissioned projects for the building include: 



** fire hearths--bar, dining room, ballroom 
(stone, metal, and ceramic) 

** grand stair and lift (wood and metal) 

** windsculpture (metal)'"and Itower flags 
(fiber) 

** chimney pots (ceramic) 

** table ware (ceramic and fiber) 

A list of local artisans and craftsmen is included 

in the Appendix of this thesis. In addition to the 

commissioned projects, the workers will be encouraged 

to be creative. A row of carved shingles will allow 

the workers to "signature" the building. 

Spaces. v 

The diverse public spaces and supporting facil

ities of the restaurant at Bogert Park were developed 

to provide for the needs and desires of the Bozeman 

Restaurant Clientele. The environments are tailored 

to allow the individual to find his/her own special 

niche. The restaurant fulfills the needs of the com

munity through the duality of formal and informal at

mospheres within. The diversity of the various public 

spaces is illustrated by contrasting each formal space 

with its casual counterpart: 



FORMAL CASUAL 

1. Portecochere: street 
entry 

2. Grandstair & Lift: 
center vertical 
circulation 

3. Upper Promenade & 
Bridge: slower 

4. Dining Room: white 
linen & crystal 

5. Upper Bar: secluded 
& lofty 

6. Ballroom: largest, 
most active 

7. Porch: practical, 
addresses street 

8. Windsculpture: crafted 

Garden Court: park entry 

Towers: vertical circu
lation 

Lower Promenade & Towerwalk: 
more active 

Solarium: vegetation & 
daylight 

Lower Bar: accessible (fire 
hearth) 

Island: smallest, most 
intimate 

Path: romanticism, addresses 
creek 

Tower Flags: wind-formed 

1. Portecochere & Garden Court 

Both spaces are major entrances and located in 

the center square, the physical center of the building. 

The portecochere acts as a centering device for the 

north (street) facade. The covered area for the auto

mobile encourages a formal arrival by the guests. The 

portecochere also divides the otherwise rather exten

sive parking lot into two sections, providing visual 

relief. To the south, the garden court acts as a 

casual entrance from the park. This garden is an ex

terior space nestled within the building. Its free-

flowing arrangement allows the individual to wander 



to an exterior table on the court for refreshments 

or find his way into the restaurant. Sheltered from 

the wind, the garden court opens to the south, allow

ing sunshine in and a restful view into the open 

space of the park. 

2. Grandstair & Lift and Towers 

Under the three highest points of the building, 

the grandstair and lift and the two towers are verti

cal circulation and give the building its playful 

demeanor. Upon entering from the portecochere, the 

grand stair and lift appear directly in front, with 

the promenade running to both sides. A functional 

sculpture, the grandstair and lift allow for formal 

access to the second level. The suspended stair and 

caged lift allow visual freedom into the solarium. 

Defining the ends of the promenade are the stair 

towers. These picturesque, rather romantic towers 

act as northern cornerposts to the park. They each 

are three stories high, the highest one given over to 

a tree-top panoramic view. The west tower stands in 

the creek, pinning the building to the water and allow

ing visual access from downtown Main Street. The east 

tower emerges from the porch and addresses the neigh

borhood. These towers become visual landmarks and 

part of Bozeman's townscape. 



3. Upper and Lower Promenades 

The promenades run east-west from tower to 

tower are public circulation. The upper promenade 

is a quiet place to stroll. The public spaces that 

it serves (the upper bar, music room and ballroom) 

are more formal. In the case that the ballroom is 

given over to a single function, such as a banquet 

or wedding reception, the upper promenade can become 

an extension of that space. The upper promenade ex

tends as a covered bridge to the creek tower, encour

aging romantic wanderings to the exterior. The lower 

promenade is the busiest part of the building. Serving 

the dining room, lower bar and solarium, the lower 

promenade is a high traffic public circulation. It 

also provides access to the bakery for take-home, over-

the-counter service. The lower promenade is connected 

to the creek tower by the tower walk which acts as 

the threshold to the park. The promenades are the 

transition from the community into the realms of the 

restaurant and the park beyond. 

4. Dining Room and Solarium 

The dining room and solarium flank the kitchen, 

allowing for easy and efficient service to each. The 

dining room is inwardly-oriented, with its views to 

the outside framed by windows on the promenade and 



the porch. The directed view through the porch is 

to the quiet neighborhood of Church Street while 

high windows to the north give view to a tree-top 

and mountain peak landscape. The subdued decor and 

dim lighting of this room is contrasted by the white 

linen and crystal, focusing one's attention to the 

table and one's dinner companions. The feeling of 

'family' is very strong in the dining room. The 

solarium is an active, busy space with visual access 

to the promenade, portecochere, grand stair and lift, 

garden court, and the park. With service from the 

flanking bar and kitchen, the solarium offers enter

tainment and refreshments. The first room open in 

the morning, the solarium is a nice place to stop in 

for an early morning roll and coffee. It has a living 

decor of vegetation and is generously daylit. As 

opposed to the dining room, the solarium is outwardly-

oriented and takes advantage of the immediate view of 

the park—a luxury of open space. The solarium is in 

the center of the semi-transparent center of the build

ing, from the park to the parking lots. The dining 

room and the solarium are the two spaces in which most 

routine food and beverage service is provided. 



5. Upper and Lower Bars 

The upper and lower bar rooms share the same 

fire hearth through railed wells in the upper bar's 

floor. The bar itself in the upper room has its 

back to the promenade at the center of the wall, 

leaving a formal spaciousness for seating. Tables 

are dispersed throughout the room, near wells open 

to the room below, giving a lofty view to the fire 

hearth and grounds. The window band along the three 

outer sides of the room provides a panoramic view of 

the neighborhood. The wells along the three exterior 

walls are accented by a vertical arrangement of win

dows which allows a deep penetration of natural light. 

Located between the grand stair and the upper bar, 

the music room contains a baby grand piano and com

pletes the formal character upstairs. Downstairs, 

the bar itself and the fire hearth are located back-

to-back in the center of the lower bar. The bar faces 

the promenade, a friendly greeting to the guests as 

they arrive. The fire hearth acts as a spiritual 

center of the restaurant with comfortable seating ar

ranged concentrically. The vertical bands of windows 

give a view of the creek pool on the west side, the 

garden court and solarium to the east, and the pavil

ion stretching to the south. The warmth and security 

of the fire can be seen from the pavilion and will lure 



its users to it. The upper and lower bars contrast 

and compare to the elaborate children's play-sculpture 

at the opposite end of the pavilion, creating a bal

ance of play among all ages. 

6. Ballroom and Island 

The ballroom and the island represent the two 

most diverse spaces of the Bogert Park Restaurant. 

The ballroom is a large, flexible, active space. It 

is skylit with a stage and dance floor and its own 

kitchen and bar. It is designed to cater to large 

groups and special activities. The formality of the 

space is inherent in the size of the groups it caters 

to. This room will seat up to four hundred people 

comfortably, a desperately needed facility for the 

active city of Bozeman. In stark contrast to the ball

room, the island is a small, intimate space on the 

opposite end of the site. The island is isolated from 

the rest of the restaurant and encourages a feeling 

of one-with-nature. The island's location was deter

mined by an existing blue spruce tree and the planned 

construction of a pool on the site. The pool's calm 

water to the east contrasts with the running creek to 

the west. The bridge to the island connects with the 

park, reinforcing its casualness. While the ballroom 

is a place to commune with large numbers of people, the 

island is a place for solitude and intimacy. 



7. Porch and Path 

The porch and path are strictly pedestrian en

trances into the restaurant. The porch gains its 

formality from the dining room inside and its reflec

tion of the row of porches lining the opposite side 

of the street. The porch helps to end the building 

in a scale familiar to the neighborhood, surrounded 

by lawn and trees. It is flanked by the east stair 

tower and the service entrance. The porch is an ex

terior space where people can relax in their finery 

and enjoy an after-dinner drink or dessert. The path 

is the threshold of the park, open to anyone, even the 

rag-tag dog. It meanders along the creek edge, then 

rises to meet the tower walk under the covered bridge, 

drops off the south side to the creek pool, and then 

on into the park. The path's randomly-laid walking 

stones add to its romantic flavor. Because many peo

ple in Bozeman walk, not drive, to their destinations, 

the porch and path will be important pedestrian en

trances . 

8. Windsculpture and Tower Flags 

The windsculpture and the two tower flags are at 

the highest points of the promenade (on pinnacles) . 

The windsculpture is located above the grandstair and 

lift at the center of the building. It will be formed 



of rigid metal, pivoting on one axis to show the 

direction of the wind. The tower flags are located 

at either end of the promenade. Their form is wind-

crafted, subject to the destructive whims of nature. 

Both the windsculpture and tower flags add to the 

sense of celebration, fun and playfulness of the 

building as ornament (dare I say ornament?). 

Supporting Facilities. 

The supporting facilities are backstage to the 

public spaces, providing work area for the employees 

and internal operations of the restaurant. The main 

kitchen, bakery, service entrance, offices, and rest-

rooms and coat rooms are discussed below. 

Kitchens and Bakery. 

The main kitchen prepares most of the food served. 

It consists of two dishwashing areas, a prep area, and 

the line. The dishwashing areas are directly accessi

ble to both the waiting staff and the kitchen staff. 

The prep area partially constructs meals and is sup

ported by storage areas and coolers. The line is the 

division between the kitchen and dining room and is 

the interface between kitchen staff and dining room 

staff. Final meal preparations are completed on the 

line, the heart of the restaurant where timing is cru

cial. The line, as interface between dining and cooking, 



is the functional essence of the building. The ball

room kitchen is an extension of the main kitchen, con

nected by a lift. The bakery supports the food prepar

ation of the main kitchen and also provides retail 

sales over-the-counter to the public from the promenade. 

An equipment list for the kitchens and bakery is pro

vided in the Appendix. 

Service Entrance. 

The service entrance is the restaurant's functional 

umbilical cord with the outside world. Between the 

chain link fence of the tennis courts and the dining 

room, the service entrance serves to connect the kitchen 

to the street. A storage space for mechanical equipment, 

the dumpsters, and a staff locker room and shower are 

located adjacent to this entrance. By locating the ser

vice entrance underneath the ballroom, its presence is 

shrouded and its activities discrete. 

Offices. 

The offices are centrally located, but are upstairs 

away from the public space. This space houses the op

erating staff, managerial staff, the bookkeeper, and 

the restaurant's secretary. Activities performed in 

this space include: scheduling, menu design, ordering, 

personnel, catering services, and financial activities. 



While the offices are tucked away from most public 

view, this space is the organizaing heart of the 

restaurant. 

Restrooms and Coatrooms. 

The restrooms and coatrooms {both functional 

spaces) are located on the north side of the promen

ade. They are directly related and accessible to the 

rooms they service. Two pair of restrooms and one 

coat room are planned for each level. 



PROCESS 

I saw a need in Bozeman for family-type re

lationships and more restaurant services which, 

together, could enhance an already strong com

munity spirit. The project was begun with the 

idea of the 'family1 restaurant and the site at 

Bogert Park. I took an intuitive approach with 

the first design proposal because I am comfortable 

and literate in a graphic language. To confirm 

my initial understanding of the need for such a 

project, I subsequently researched local documents, 

local restaurants, and secondary sources of infor

mation. 

The first design proposal, realized during 

winter quarter, saw the development of site cir

culation, form investigations, and restaurant 

features. Site circulation was planned to pro

vide public access to restaurant spaces, crossing 

pedestrian access to Bogert Park, and service en

trance to the kitchen. Through the form investi

gations, I attempted to define and develop the 

north end of Bogert Park. Other considerations of 



form during this phase were the traditions in 

housing in the area, creation of a visible lo

cation of the restaurant in relation to the 

rest of the town, and with a whimsical playful

ness to encourage celebration. The restaurant 

features born during this time were: grand 

stair, towers, portecochere, porch, and fire 

hearth. 

The first quarter thesis jury proved very 

helpful in the realization of my goals of the 

proposed restaurant. Increasing the site to the 

east allowed a better opportunity to relate to 

Bogert Park and more creative freedom with the 

building. The north side of the site was then 

given over to parking and public vehicle circu

lation. The west end allowed pedestrian access 

to the creek and park. The east end developed 

a good form relationship with the neighborhood. 

Isolating the creek tower developed a rapport 

between the water and built form. Elongating 

the public circulation to the new site length 

simplified the order of the interior spaces. 

The second, and final, design proposal was quickly 

actualized in the parti dated 3/83. The parti 

encompassed all the above improvements on the 

proposed Bogert Park Restaurant. 



The simpler order of the second restaurant 

proposal allowed the features a better place in 

the project. This new, clear placement of crea

tive endeavors involves the user in a whimsical 

playfulness of the building inside and out. In

volvement of the users in the building forms de-

velopes strong memories, reinforcing the restau

rant's part in their families. 

The involvement of family in the conceptuali

zation of the thesis provided a vehicle to research 

and develop tranditions in the architecture of the 

Arts and Crafts and Early Modern Movements. Living 

and working in Bozeman allowed me a real understand' 

ing of the community's needs and desires. And, the 

study of architecture gave me the means to satisfy 

these needs. The proposed Bogert Park Restaurant 

is an architectural solution to re-defining tradi

tional values, the relation of family and community 

and the elaboration of different styles of family. 



APPENDIX 



RESUME* Jack Raniari 
302 l/2 N. Bozaman 
Bozeman, MT 59715 
^06—586—Jf888 
Jan. 1983 

BORN; May 7, 1957* Oneonta, NY. 

EDUCATIONj 

Oneonta Senior High School; graduated Jan. 1975* 

Montana State University, School of Architecture 
Bozeman, MT (plan to graduate June 1933» with a Bacholars of Art in 

Architecture) 

EMPLOYMENT EXPERIENCE; 

Rocky Mountain Pasta Co. 
Main St. 
Bozeman, MT 

Union Hall Restaurant 
Main St. 
Bozeman, MT 

St. Bernard Restaurant 
Bridger Bowl Ski Area 
Bozeman, MT 

'What's Your Beef?* 
Wast End 
Oneonta, NY 

Syracuse School of Forestry 
Biological Station 
Cranberry Lake, NY 

Brook's House of Bar-B-Q 
Oneonta, NY 

1979-prasent, part-time? Line Cook, 
Prep Cook. 

Summer 1982; Line Cook, Prep Cook, 
Waiter, Bar Tender. 

Summer 1981; Kitchen Manager, Line 
Cook. 

Summer 19795 Back Host. 

Summer 197^* Cook. 

1973; Back Host, 



LOCAL CRAFTSMEN 

Woodworkers: 
Steve Gray 
Bill Klinton 
Ken Riser 
Frosty Tate 
Pete Stein 
Craig Zakovi 
Steve Voorhies 

(Missoula) 

Metalsmiths: 
Micheal Sedlock 
Rich Helzer 

(blacksmiths) 
Freeman Butts 

(castings) 

Ceramics: 
Frank Whitney 
Brian Pershar 
Rick Pope 
Chanson Ching 

Fibers: 
Tracy Penfield 
Kerry Olson 
Cindy Owings 

Stained Glass: 
David Fjeld 

* Source: Artifacts 
Gallery 



EQUIPMENT LIST 

for 

Kitchens and Bakery 

Ovens 

9 - gas fired: 32" x 42" inside, 6-7" and 
3-16V high compartments. 

4 - roasting: under ranges. 
2 - forced convection gas. 
1 - microwave: "zapper" 
3 - broilers: "salamander," ':jet." 

Cooking Surfaces: 

4 - ranges: 1-6 burner, 1-hot top, 2-4 burner. 
1 - grill: 30" x 36". 

Other Cooking Equipment: 

1 - steam kettle: 40 gallon. 
2 - deep-fat fryers: 2 large baskets each. 
1 - steam pressure cooker. 
assorted pots and pans. 
steam tables. 

4 - food processors: 1-slicer, 1-ditto brand, 
2-"cuisinart" types. 

2 - floor mixers: 1-60 quart, 1-40 quart. 
2 - poofers: bakery rising cabinets. 
2 - vegetable sinks. 
cutting tables: 30 linear feet, 32" wide, 
assorted hand-held utensils and knives. 

Coolers: 

3 - walk-ins: 10' x 14', 1-freezer. 
2 - large reach-ins. 
3 - under the counter. 

Dishwashing: 

Prep 

1 - 2  r a c k  c a p a c i t y ,  w /  a c c e s s o r i e s .  
2 - deep sinks. 



FOOTNOTES 

Mead, Margaret and Heyman, Ken. Family. New 
York: MacMillan, 1965, pg. 77. 

2 Bozeman City-County Planning Board. Master Plan. 
1982, pg. 26. 

3 . Nisbet, Robert. The Quest For Community. New 
York: Oxford, 1953 , pgs. 3, 4, & 7 (his 
italics). 

^Ibid., pg. 19. 

^Cambell, Robert. "Sheltering the Arts, or the Rise 
of the Culturebox,11 CRIT 11. Spring, 1982, 
pg. 6. 

g 
Newsweek. "A Portrait of America: Who We Are and 

How We Are Changing." January 17, 19 83, pgs. 
20-21. 

^Ibid., pg. 29. 

g 
Bozeman City-County Planning Board, op. cit. , 

pg. 25. 

^Ibid., pg. 26. 

^Green, Herb. Mind and Image. Granada, 1963, 
pg. 141. 
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