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REMEMBERING ROB HAMMELL, FAIA

In an old issue of the Harvard Business Journal I once read that
monetary compensation is not the primary driver in job satisfac-
tion. As a micro-employer I found that a relief to read because we
could not pay our employees or ourselves very much. The key to
happiness, said the Journal, was to
work with people we enjoyed. So,
along with my paychecks over the
last fifteen years or so, came bo-
nuses that were the times I spent
with Rob Hammell.

Each of us is a work of art that we
self-create whether consciously or
subconsciously. With Rob, I am
pretty sure that it was conscious and methodical. We enthusiasti-
cally discussed theories on everything from diets to astrophysics
and theology; and of course I was always updated on the goings-
on with his children, Hillary and Davis. Rob knew so much about
everything, and he loved to share his ideas and knowledge with
me. How I wish I had kept the many sketches he made to explain
his ideas visually.

I learned so much from Rob that at this point it's impossible to
know how I would be me had we never befriended each other.
But of all that Rob taught me I don’t think anything was as
poignant as his sudden parting act. For in that he passed away
without warning or goodbyes, he said, “Cherish life. Don’t leave
good intentions undone. Be ready to disappear.” And since
then, I imagine he has said to me, “Even if you don’t see me, try
to hear me.” I hope I will, but I'm not sure I can. Rob, you are
missed; you always were a great fellow. +

Quoting You

Richard:
T wanted to let you know how much I appreciated your participation
at the project meeting. I could tell by your comments and suggestions
that you focus on all the right things and have the best interest of the
client in mind. I look forward to working with your firm on other
projects.

Christopher Budd, Principal STUDIOS architecture 12/08

Care and Use of Air cont’d.

of art and not a heavy, wordy object, then its dainty carbon
footprint leaves more room for fresh air and green fields. I am
rambling on about Amazon’s Kindle ™ and other similar new
devices. If you are not aware, please go directly to your computer
after reading this article to learn more.

What does all of this have to do with food service or even build-
ing design? Kindle hands us a thin, pamphlet-sized object in
which volumes of words can be kept, notated, and continuously
added to. Won't such a thing be useful for meetings, site inspec-
tions, and punch lists? Kindle is an innovation that makes now
better.

The Air of Food Service

Air can be either useful or dangerous. To keep air more useful
than destructive, it is vital to know how to care for and manage
it. Food service offers us two major improvements.

1) Exhaust. Sending conditioned air out through exhaust
systems is as bad as keeping a window wide open in
winter for no reason at all. Now more responsive code
officials and improvements in testing procedures have
led to significantly improved designs that result in up to
50% less expelled air. This saves on capital cost, electric-
ity, heating and air conditioning. Hopkins has developed
several custom enhancements for our projects that
reduce exhaust requirements even more. Although most
manufacturers have made significant improvements, the
leader depends on the specific conditions of the project.
Basic improvements are variable speed fans, energy
management controllers, end panels, improved filtra-
tion, and reduced water consumption for water-wash
hoods. Let’s specify wisely.

2) New environmental management systems for sur-

face and air sanitation continuously reduce bacteria,
molds, and viruses throughout food service areas, on
all surfaces in production areas, and even in walk-in
refrigerators. These machines, installed in mechanical
systems and mounted on the walls of walk-ins produce
hydroxyl radicals, which are injected into the air and
circulated throughout the unit. These radicals oxidize
mold, mildew, bacteria, viruses, and even ethylene gas
given off by aging produce. Cleaner air pathogens can-
not contaminate surfaces and products. In addition to
improved sanitation, air treated this way keeps foods
fresher longer hence clean air, less illness, less waste.

Less paper, less exhaust, and less disease: The best care and use
of air ushers us towards a happier and healthier future.

Skip Walker, Southern Family Portrat, 1990-1996
Skip Walker, American Family Portrat, 1990-1996



