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Oditorcs words HEWE

The oven of former bakery often directly faces to the street,
and you stand a good chance to run into the baker who was
carrying a bake tray. Then you bought bread while making way
for the baker. This suddenness might bring you constraint feel-
ing, instead of the joy of tasting. At that time, the bakery had its
own advantage for providing delicious food and paid no atten-

tion to the design of the bakery itself.

However, we are now living in an age that pursues full-senso-
ry experience. The bakery operators begin to lay the same em-
phasis on the general design of space as on the flavour of the
baked products, from creating a specific atmosphere to a de-
tailed furnishing, from visual enjoyment to smelling and taste.
Bakery is no longer a place to step in for a piece of bread and
then leave in hurry; it is an attracting space for you to pick out
delicious food and then enjoy. It is warm, romantic, and sweet;
it can showcase the history of bread or the spirit of baker; it can

share with you the story of the delicious bread.

Designers often take the colour and flavour of bread into ac-
count when designing a bakery and transfer them into visual
elements. It is important to create a space that can attract cus-
tomers when they first step in and can evoke their desire to
buy. That is what designers and the bakery operators should

consider.
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