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Academia Barilla’s sagship restaveant
in New York City showcases the food maker's Italian d .
8 cuisine via a fast-casual displaycooking ling, well : , ?1 .
e stocked retall area and gencrowsly sined commissary %
hitchen designed for growth,
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Academia Barilla Restaurant is a Mew
York love lelter to Ialian pasta, To step from tho sidewalks
of Midtown Manhattan’s bustling Avenuo of the Americas
and through the restaurant doors is to enter the artisanal
world of an Italian marketplace and pasta cmporiam, Natu-
rial wood boards and panels are used for the loors, walls,
tabletops and ceiling. Herbs thrive in wooden packing
cases suspended vertically (o maks a living wall. Culinary
action runs practically nonstop aleng the restaurant’s
display-cooking lineg,

Acidemia Barilla. oponed in December 2003 by Italian
pasta maker Barilla (which also produces the ubigquitons
blue pastn boxes on supermarkel sholves), serves as the
Parma. Daly-based food manufacturer’s first loray into
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‘field-to-fork” legacy of Barilla,” says CEQ Stefano Albano.
*Academia Barilla was bom in Parma to safoguard, develop
and promote Italian gastronomic culture throughout the
worbd.”

As Barilla’s Nagship catery. the restaurant covers about
3,000 gq. 1. with seating for 75. Al the entrance, a small
retail area—the Mercato—offors Barilla gourmel dried
pasta, jarred sproads, ofls and vinegars, The restaurant’s
manu centors on pasia, porsonal pizsas, pranings, salsds and
dissorts, which patrons ordar ot the counter. The meals ara
aszembled to order in the apen kitchen then delivered (o
tables. Behind the scones is a gonerously sized production
kitchen that will serve as both test kitchen and commissary
for future Academia Barilla locations in the city,

Mearly o year into operations, the restaurant is holding




DESIGN

i1s own nicely. Check averages hover at about $13.50 and
covers por day range from G00-G30, s owners ane poised
io open Academia Barilla’s second outls! in New York's
Bryant Park neighborhood. A thied location is in the works
for e city’s Herald Square,

Academia Barilla's layoul, look and feel were created by
architect Miccold Valerio, Prosident of Valerio Architecture

T peaslin S1otons oy on
miph-bech noodhs Cookers
& Lrio ol induction

s Tor apdady Service.,

and Interiors, Los Angeles. Valerlo in turn tappad Frank
Muller, FCSI, Principal of Muller Design, Minden, Nev., o
oversss kitchen deaign.

“In the restaurant area, we used warm materials: wood,
butcher-block tabletops, a handmade chandelier that
appears o be made from seeds and & communal table,”
Valerio savs. “We wanted to communicate the dopth of the
pasta culture that makes up Ialy’s horitage.”
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Display Kitchen Flow

Efficiency and speed were top goals for both front- and
back-of-house cooklines, Togeiher, the kitchens 1ake up just
over hall of the restaurant’s tolal footprint with 550 sq. i
fior the display kitchien and 1,100 sq, i for the commissary.

“The equipment we selected had 1o meet two criteria,”
Albano notes. “First, it had to be capable of producing
high-quality preduct in reduced cooking times. And sec.
o, in I'.I‘H‘.'ph'lg with Barilla's 'mmﬂ for VoL, El;u;u;t for the
planet” way of doing businoess, we wanted squipment that
wauld have a lower carbon footprint by using less energy,
wiaker and gas,”

The starting point of the kot counter of Academia
Barilla's display kitchen is st the POS statlon, whene cus-
tomers place ooders aided by colorful meau photos sliding
past on fat-zcreen monitors mounted on the soffil above.

The action-point of the front counler can be found at
ihe two mirmor-image pasta sathons, whers oquipment was
doubled to keep up with demand during poak times. The
stations rely on & pair of smart pasta cookers equipped with
timers that automatically 1ift baskets according 1o pasta
type. They are engineorod to use the outgoing hot pasta
water to proheat incoming fresh water, Just-cooked pasta is
finished 1o order using throe industion cosktops per side.
Pasta-dish ingredionts aro held in refrigorated rails above
and cold drawers below the induction cooktops.

The pizza-prep table and stono-hearth pizza oven sit im-
mediately behind the pasta stations, against the back wall.
“Druring less busy poeriods. one person can work both the
pasia and pizea stations.™ Muller savs of the adjaconcy.

Next Lo the pasta stalions on the front counter, a heated
shell holds pizza slioes. Last along the front line are two
additional cold display cases holding prepared sandwiches
and salads and a sandwich-salad-prep 1ahle.

Muller developed a panini statlon to supply the restau-
rant’s sandwich needs: i1 located on the lick eounter. The
station’s three high-speed panini presses turm out perfectly
browned sandwiches in less than 60 seconds thanks to s
heating system that comblnaes contact plates, infrared heat
and microwaves to simultaneously toast and heat from the
inside out. With microwaves, even paninis with thicker
ingredients get warmed through.

The beverage anca, whoro sorvers sccess beer, wine, soft
drinks and coffes. incorpomates & oool, space-saving fow of
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115 owrn. The holkiest
pris—heer kegs and

Guests can watch
culingry acTion &t
collve hrowors—are
stogiel out of sight
13 b cximpnissary, a

a lang table facing
tha coakline o
ghare gpacs at the
wall’s digtance away. aammunal tahle.

“We ran heer lings
thirough the wall,” BMullor says, “It's a short
distimiz, so il saves on cosls nFm‘mntnl'_-'
locnted kegs. I also frees up cooler space in
Iront for specialty drinks,”

Counter stafl powr coffes from insulated
airpots wp fromt, which also take wp less
space than brewing aquipment. Wine lrom
cholee ialian vinevards and an sreay of
cannad and bottled beverages also are om
display.

Kitchen And Commissary

Acadermin Barilla’s back-of-house was erastod to sorve as
“Poth commissary and test kitchen, so at 1,104 8g. f., it
covars more space than would normally be needed in this
almn restanrant,”™ buller says.

Currenily anclhoring the commissary cookling are twi
steam-jacketbe] kaltlas, o fourburner rangefoven, a braising
pein, & h'l.'vn-hl.l.ru:u'._*:r{)l'_'kpl:ll Tange and e ctenbi ovens, A
blast chiller enabiles cook-chill produciion of ssuces and
other food items mquired by Academia Barilla's current
it and fubwre satollite Locations,

The prap amva features & muoltilevel islond counger that
makes full wse of vertical storage. Overhead racks hold pots
and whensils within COSY reach, while (:uﬂjng hmards ara
stormd in slots Balow,

Extra storage can be found just under the top cvershelf
thanks to a saries of welded L-brackats, "The cdaes of
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daep 1/6- and 1r#-size pans allde right fnlo
tha hrackets, so they'ra lika little drawers,”
Muller says, “Cooks wse them 1o hold spiees,
tools and ac o
Cin i secomd peep dzland, Muller desiganed
iu&f‘uﬂimlr bin= below and
roam for mixers an the
surfape, Elecirle ouilets asa
lmet 1t fite beth island wark:
stations for handy acass.
Miin starage :|]-:_|:||,3
thie back wall of this test
kitchen includes walk-in
coclers and a freezer, which
are dedicated 1o proteins,
producs: and frozen food,

Clean Up Time
The kitchen's cleanup
areas—the dishroom and
mop sink—share a fas
interesting design fealuras
of their awn.

Warewashing s compact
but “super functional,”
Muller savs. An upright
dighmachine handles polds, Natware and melamine dishes.
A geparatn undercownter high-temperature glass washer is
srrven] Bor wine and boor glagses. “The wail deos a moee
efficient job of getting Lipstick off glasses.” Mullor nodes,
To spaed glass-washing urnaround times. leam memiaers
empy plasses of lelever drinks and gamishes into o small
oitch basket next e the glass washer bafore sloning them
intn rocks.

Sami= elements sliay ol ol .-1i:q|'|1 when npt in e, such
a5 the mop sink. Eoticely howsed inits own cabinet, the
ucLit, madse by Eaxglo, holds a sel-contaimed janiiors sink
behind double doors, “Think o & metal locker with a Fally
plumbad mop sink inside.” Muollar says. The sink sits on
thr: floor, making it sasy 1o clean mop hesds and oliminat-
ing the need to lift heavy buckets. The doors close it off
fram the kitchen completely during the day. “And since it's
u self-contained unit, we didn't have the axtra expense of
building walls around the mop sink and slomge area,”  for



SPECS

MENU /SEGMENT: Fast-casual

COMPANY: Academia Barlla Restauranis
LOCATION: New York

UMNITS: 1

PLANS: 3-4 openings in 2015

SIZE: 3,000 sq. fi.

SEATING: 75

HOURS: 8 a.m.-2 pamn. daily

KITCHEN DESIGN: Frank Muller, FCSI, Principal,
Muller Design, Minden, Ney.

ARCHITECT: MNiccold Valerio, President,
Valerio Architecture and Inteniors, Los Angeles
WEB: barillarestawants.com
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