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Bakery and catfe 86

concept:

Circle of Warmth blends the charm of old-world bakeries with modern elegance, creating a
space centered on comfort, connection, and memorable experiences. Engaging all five
senses, it reveals the craft of baking through sight, scent, sound, touch, and taste. Inspired by
the organic forms of bread and pastries, curved and circular geometries express unity and
warmth. A palette of bread, cream, and cinnamon tones—paired with terracotta, wood, and
plaster—evokes timeless craftsmanship refined by a contemporary touch, inviting guests to
slow down, connect, and savor the moment.

Branding :

The branding process began with a simple question: What do | want this place to stand for?
What purpose does it have ?The answer was clear - quality over waste

| thought the type of bakery, sweets and coffee offered were unique and high quality, so |
thought | would choose a unique and at the same time simple and short name for the project.

While searching for food and hospitality culture, | came across the term 86 and decided to
choose the name (Bakery and Cafe)

meaning of number 86 :

Welcome to Bakery 86 , where “sold out” is our favorite phrase.

Through studying the culture of food and hospitality, the term 86 became preferable to all
the names | had chosen

which is commonly used to indicate a salable item, reflecting freshness, delicacy and high
demand.

The number 86 in the field of food and beverages means (sold out), which means that the
bakery makes food and beverages so tasty and quality soon disappears, or the department
(front of house) that serves and displays food and beverages.

When an item is marked “86,” the staff knows not to continue preparing or selling that item.
This prevents commercial production of more than it can sell while ingredients and products
are still fresh and waste is reduced



Bakery and cafe in both senses, proves the strength of the quality and taste of its products,
but here we mean more the taste of the products !!

Logo:

| wanted the logo to reflect the concept and name of the bakery. As | mentioned in the
branding, | wanted it to be simple and attractive, but at the same time use a beautiful, soft
movement and flexible .

Dumbwaiter ( food elevator):

Including a food elevator in the bakery and café enhances both efficiency and
customer experience. By vertically connecting the kitchen, preparation areas,
and service floors, the elevator reduces unnecessary staff circulation and
minimizes traffic in busy zones. This allows employees to stay focused on their
tasks without constantly moving between levels, improving workflow and safety.
As a result, orders reach the service area more quickly and consistently,
ensuring faster delivery to customers and a smoother overall operation.

Foot Rail :



A foot rail (or footrest) is a horizontal bar, often metal, installed at the base of a bar or
counter for people to rest their feet, providing comfort, defining personal space, and and it
protects the bar by preventing shoes from scuffing or damaging its surface, and giving and
aesthetic appeal




