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ABSTRACT

The Three Sisters is a Native American
agriculture practice that dates back to the
indigenous times of America. This agriculture
practice includes three vegetables: corn,
beans, and squash. These three vegetables
are grown together because they naturally
support themselves. Corn provides the
structure for the beans to grow on, squash
prevents weeds, and the beans give specific
nutrients to the soil required for a bountiful
harvest. This system is naturally self-sufficient,
and it works. The idea behind The Three
Sisters restaurant is to create a system that
is self-suffictent on a multidimensional level.
The concept of becoming self-sustaining from
an architectural perspective allows us to look
into so many levels of the design from a new
perspective.




THE THREE SISTERS IS A SYMBIOTIC
AGRICULTURAL RELATIONSHIP. HOW
CAN THE SAME NOTION OF THAT
RELATIONSHIP BE REFLECTED IN
ARCHITECTURE?
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RESEARCH

Food deserves a platform that is more
significant than its current place in society.
Today we are known to be in a “fast-food
culture.” Fast food doesn't just mean fast-food
restaurants; it also is regarding our need for
instant gratification. We live in a world now
where you can get your groceries delivered
to your door, enjoy chef-inspired meals in just
90 seconds, and an entire meal comes to you
in the form of a drink. People have entirely
forgotten where their food comes from and
how it is grown. The degree of separation from
the earth to the food on your plate is the largest
it has ever been. One of the fascinating things
discovered in my research is the percentage
of the variety of food we sell in stores. In
everyday grocery stores, we only see about 11
percent of the array of products that exists in
the world. For example, if | were to ask you to
picture a piece of corn, you would imagine the
conventional yellow corn possibly even still tn
its green husk. Yet that is just one strain of corn,
while there are hundreds of different varieties
of corn ranging from all different colors and
flavors. The further the degree of separation
from soll to plate also decreases the variety of
fruit and vegetable produce.
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WHERE FOOD MEETS
ARCHITECTURE

The Three Sisters restaurant aims to decrease
the decree of separation of soil to plate by using
a symbiotic relationship of architecture, chefs,
and agricultural education. Space is designed
to heighten the senses and show the process
of seed, product, to plate. The consistent
theme of threes can be seen in the three main
buildings based on the three main programs
growing, cooking, and eating. The material
selection has three primary materials that are
constant throughout the entire project; glass,
corten steel, and Texas limestone.
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PRODUCE AGRICULTURE

ANIMAL AGRICULTURE

SITE LOCATION

BRAZOS COUNTY

BRYAN COLLEGE STATION BORDER
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GROWING COOKING EATING

25,000 sqft 5,000 sqft 10,000 sqgft

< TRANSFORM

PUSH & PUNCTURE
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MATERIALS
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WALL AXONOMETRIC
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EXPLODED AXONOMETRIC
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MATERIALS

Texas Limestone, Glass, and Corten steel are
the three primary materials that are consistent
throughout the project. Each element repre-
sents one of The Three Sisters. The limestone
is the structure or the corn of the project al-
lowing the glass and corten steel are the beans
and squash that complete the symbiotic rela-
tionship. The glass supports the building with
natural light. While the Corten steel panels
balance out the materials with its vibrant red
earth like tones.
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FIRST FLOOR

SECOND FLOOR
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CLOSING REMARKS

The greatest thing an architect can do when
amongst designing is to become the user
and experience the space before it is even
imagined. This project was my reality for
almost a year, but it took a lifetime to create.
| drew inspiration from my experiences while
combining it with the research | found and was
passionate about throughout graduate school.
| don't know if my project solves the overall
issue of educating the public about food. | do,
however, think it sets up the questions that
need to be asked about food, food culture, and
the aspects of good farming practices. Wes
Jackson states, “If you are thinking about an
idea that you can solve in your lifetime, you're
thinking too small.” Architecture is not about
solving the problems of today but setting up
the space to allow the questions of tomorrow.
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