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CONCEPT ARTICULATION

Sugarbeet is a modern, casual dining restaurant and cooking school that trains
low-income persons in the community who are interested in pursuing a career
in cooking. Its mission is to foster a community that supports a passionate and
unpretentious love for all things food through dining and education.

The restaurant is located in an old brick building in Detroit, Michigan, right next
to the Redford Theater on Lahser Rd. The upstairs serves as a prep kitchen and
hosts the Sugarbeet Cooking School, while the downstairs area hosts a central
bar and contains small table seating. Sugarbeet serves New American cuisine,
meaning it assimilates flavors from the melting pot of traditional American
cooking techniques and mixes it with foreign components. The food is always
fresh, sustainable, and ensures a minimum of 60% of the menu to be sourced
locally. Sugarbeet encourage these standards to their guests and students through
their cook book and cooking classes.

The Sugarbeet Cooking School provides professional, high-end chef training to
low-income persons in the Detroit community who are interested in pursuing a
career in cooking . The head chef Lars Fillmore and sous chef Brione Johnson
volunteer their time and expertise to lead hands-on courses that train students on
how to detect the best qualities in fresh ingredients and speak the language of the
high-end cooking world. Sugarbeet believes this knowledge can make a world of
difference in students’ lives by providing them with the opportunity to cultivate a
healthier community and envision a brighter future.

Pulling inspiration from Detroit music history, the Jazz and Bebop age of the
1940s, 50s, and 60s stood out as a clear design concept for the branding of
Sugarbeet. Artists like Aretha Franklin, Miles Davis, Yusef Lateef, The Supremes,
Thad Jones, The Shirelles, and Milt Jackson inspire the theme of the branding
and identity. The artists themselves represent more than their hit songs, rather
they embody the concept of the cooking school itself. Each artist symbolizes a
break from tradition and the cultural norms of the time, they each did something
out of the ordinary and became successful through hard work and perseverance.
Typefaces reflect the era and the beats, with old newspaper headlines and jazz
flyers inspiring headers and alignment, while funky typefaces, old photographic
treatment and symbols are incorporated to pull out noteworthy details.

Staying true to its roots, Sugarbeet is named after the crop, Michigan being one
of the largest harvesters of sugar beets in the country, and additionally becomes a
subtle nod to 'beats' in music.

Inspiration for print collateral, motion and photography is pulled from old jazz
flyers, pocket books, 1940s-60s cars, music pages, roughed-up yellowing books,
leather, brass trumpets and instruments, newspapers, cars, train stations, and of
course, the Jazz and Bebop genres.
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MIND MAP

Aretha Franklin,
Miles Davis,
Yusef Lateef,
The Supremes,
Thad Jones,

The Shirelles,
Milt Jackson,
Quincy Jones,
Hank Crawford,
Dizzie Gillespie,
Mark Murphy,
The Coasters,
Fats Domino,
John Lee Hooker,
James Brown,

Slim Gaillard

no sugarbeets

jazzy nightclubs

GEORGIA®

.
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already a sugarbeet bakery

Detroit?

MICHIGAN
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COLEORADO

.
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308, 40, 508! ceceeecnee bebop .......... JAZZ ceeecenncinniinit
: CATS ceveerenne Americana «.ceeeeee. Beat generation? .......... e Kerouac, Ginsberg .-........ cliche
old photographs farming «ceececeecacenindl o On the Road, etc.
old books
old cars sugarbeets! muted colors
urban transportation paperbacks
. denim

soda fountain

: gay men
sockhops chrysler Greyhounds
The Depression tram transporation
WWII thunderbird leather

) dirty
old uniforms planes :
typewriters

soldiers trains Denver
old portraits automobiles

mad men/ ad agency

lucky strikes

canned pineapple

train stations
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MENU ROUNDS

MIDDLES

COUNTRY PASTA
braised grass

e, ted wine, parmesan
"

HERBY BARLEY SALAD
buterbast b

e

SLOW-COOKED LAMB ROTI
habanero

I

LENTIL SALAD
posched egg,cucumbers and collards

BISON MEATBALLS
yogur, pork a,zaatar spice

MIDDLES

STUFFED CHERRYSTONE CLAMS
brea garlc, parsey

SLOW-COOKED LAMB ROTI
habanero peppers, farmer’ checse, cilantro

BISON MEATBALLS

MAINS

ROASTED YARDBIRD
orange zes,chons chow, potato puree

8

RAINBOW TROUT
arred orange,bay leaf

GRILLED EGGPLANT

fresh hotsa

g, fresno peppers

FISHERMAN'S STEW

tomato,saffron, ga

SEARED DUCK BREAST

verjus, oasted tuenips, muscadine grapes

3

SIDES TO SHARE

BUTTERNUT SQUASH
sorghum,cayenne, butter

s

SAUTEED MUSTARD GREENS
garlic, red pepper flakesoliv

LENTILS

green tomato, zatziki, aatar

N1 JACK KING'S

STARTERS

BENNE SEED AVOCADO
anch chil,date,orange blossor waer

s

POMEGRANATE CLEMENTINE SALAD
beef broth, dates, walnuts

SWEET POTATO KIMCHI PANCAKES
soy viners cppe

CRUDIT[ & LETTUCES
aulilon

FRIED MULLI

LOAN

|
535 OFFICE 535 }

BEFORE

SIDES

TO SHARE

N\ B!RDS EYE VIEW—SHOWING ABOUT THREE MILES SQUARE — OF THE CENTRAL PORTION OF THE CITY OF DETROIT. MICHIGAN.

AFTER
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COCKTAIL LIST ROUNDS

COCKTAILS

CONTEMPORARY

1115113] 1D VA/AYE Geriaoonaa00000000000: - - 1000000000000 D)
Absinthe and champagne, go.

TSI ITIITID) TENEN B aa0006000000000000080000000000 0060 9

wheatley vodka,house-limoncello, lemon juice,
demerara, pickled strawberries

I FALL IN LOVE TOO EASILY .............. 8
gin lane, pur elderflower, liqueur, fresh raspberry

IBYIENT 160)1713] 6000086000600000000060060050066500000300 9

haymans royal dock gin, cocchi de torino, barspoon
maraschino, angostura orange bitters

AR T 12/ T RS a06000a00000000000000000 0000000 11

noble dame calvados, genepy des alpes, lemon juice,
clement creole shrubb

BEFORE

=

CLASSICS

SVAA TN G oooaoo60000600000000005600000000000000000 144

rittenhouse rye, peychauds bitters, herbsaint

IATAIRAMENI HIA 00 080006000006000090000033600666000000 9

haymans royal dock gin, cocchi de torino,
barspoon maraschino, angostura orange bitters

HOUSE NEGRONTI ....ccovvvvvvniiennneennnnans Jlil
oxley gin, bruto americano, cocchi americano

(045 B) 1 VNP 2 8 {01 B 56560 00000000600000066600000000 13

rittenhouse rye, angostura bitters, sugar cube,
orange peel, luxardo cherry

IVIRIHINTO T 75 a0 Sm0000000000660000000000005066000000 7
few breakfast gin, chamomile bitters, lemon juice, jcb brut

.

i

“ 8

bt

THE DIZZY | 10
Absinthe and champagne, go

BLUEBIRD INN | 9

wheatley vodka,house-limoncello, lemon juice,
demerara, pickled strawberries

I FALL IN LOVE TOO EASILY | 8
gin lane, pur elderflower, liqueur, fresh raspberry

BABY LOVE | 9

haymans royal dock gin, cocchi de torino,
barspoon maraschino, angostura orange bitters

AHYHOJdINILNOD

APRIL IN PARIS | 11

noble dame calvados, genepy des alpes,
lemon juice, clement creole shrubb

AFTER

SAZERAC | 14
rittenhouse rye, peychauds bitters, herbsaint

MARTINEZ | 9

haymans royal dock gin, cocchi de torino,
barspoon maraschino, angostura orange bitters

HOUSE NEGRONI | 11
oxley gin, bruto americano, cocchi americano

OLD FASHIONED | 13

rittenhouse rye, angostura bitters,
sugar cube, orange peel, luxardo cherry

FRENCH 75 | 7

few breakfast gin, chamomile bitters,
lemon juice, jcb brut

L5

SDOISSYTD
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COOKBOOK ROUNDS
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GRILLED
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With Fresh Hot Sauce And Crispy Eggs WITH FRESH HOT SATCE & CRISPY EGG
IR

A favorite Barese recipe (often named for < I Say m Litile Prage by drehe Frasklin
San Nicola, the guardian saint of sailors),
these little packets seal in the fish and
vegetable juices, with the potato slices
insulating the fish from the heat of

the oven and the olives and lemon slices
emphasizing its bright flavors.

YIELD: 8 PREPF: 4o BTN
Faput ot e b 1oy prasdeizali,
llhu‘ gt b
o whlmipa s obveall, dhided
Fieskly good el Bk prapra
racaliani iy alliel
o it bt wichy s v adetvs, Svkdmd

INGREDIENTS >>

© % CUP CRACKED OR UNCRACKED FREEKEH
 KOSHER SALT

© 1 POUND HARICOTS VERTS, TRIMMED

1 SMALL GARLIC CLOVE, FINELY GRATED

e s PREPARATION »> Yy g P : ey Sy 0o

ACTIVE TIME: 1 HOUR

>>>>>>>>> TOTAL TIME: 1 HOUR

TABLESPOONS TAHINT Cook freekeh in a large saucepan of salted simmering water

TEASPOON DRIED MINT ' until al dente, 12-15 minutes for cracked and 30-35 for
uncracked. Drain and rinse under cold water; set aside.

Meanuwhile, cook haricots verts in a small pot of boiling salted
water until crisp-tender, about 4 minutes. Drain and transfer
to a large bowl of ice water; let cool. Drain, then pat dry.

2
5

% TEASPOON PURE MAPLE SYAUP

% CUP CORRSELY CHOPPED WALNUTS
%

CUP FRESH CILANTAO LEAVES WITH
TeNoeR STEMS
Whisk garlic, lemon juice, oil, tahini, mint, maple syrup,

ORIGT2 (L GG £ 00 3 and I teaspoon water in a large bowl; season with salt. Add
© % CUP FRESH FLAT-LEAF PAASLEY LEAVES [freekeh and haricots verts and toss gently to coat; season
WITH TENDER STEMS with salt. L Ay v kel ave .;\uu .-l:dl’-.w adas gad
. :E;s:z::z: :t::: PEPPER OR CRUSHED Serve freekeh and haricots verts topped with walnuts, ey Llr.,.'t |LthIi-I.rl| nw :L-.r 2w Fip .:u..nl' udlll'.ll.l,lllm o,
cilantro, dill, parsley, and Aleppo pepper. ek 13

&y

BEFORE AFTER

ayidds IAdIdIA



pr
COOKBOOK ROUNDS
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Meet the Chef

MEET THE HEAD CHEF

LARS FILLMORE

RENEE

BLACKMAN

Born and raised in Barbados, Renee Blackman has always had a passion for food
and culture. Growing up she has always been inspired by her mother Colleen
and Grandmother Hazel's cooking. During this time she became fascinated with
food and decided at an early age to become a chef. She absorbed the taste and
bold flavor to create deeply satisfying dishes. At the age of 16, she attended an
early culinary program where she excelled quickly. Exhibiting extreme interest
in technique and presentation, she was deemed the lead chef amongst her peers
After discovering her niche was combining food and art, Chef Renee began
creating elaborate dishes for friends and family members. Chef Renee believes
in using the freshest ingredients and constantly seeks out the best ingredients.

Driven by passion and success, she joined the ranks of many working in the
energetic and fast paced world of restaurants such as Tommy Bahama and the
Union Square Hospitality Group. In 2013, she joined the Delta Sky Club as a
Sous Chef and worked with some of the most talented corporate chefs. She also
works as an assistant Chef for Creative Edge Parties, one of New York City’s most
prestigious catering companies.

A seasoned talent with experience in the culinary industry, Chef Renee is committed
to delivering an intimate experience with great dishes and service to her clients

B Aprid im Ferim by P Oulec

BEFORE AFTER

JIHD IHL LIIN
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TYPE STUDIES

SWEET POTATO
& KIMCHI PANCAKES

In Korean kitchens, spicy kimchi (fermented cabbage) is used in all sorts
of things, including savory pancakes. Frying tempers its garlicky heat
with mellow sweet potatoes—-—a culinary icon in many parts of Asia, as
well as in the American South in this beautiful balancing act.

SWELET POTATO
& KIMCHI PANCAKES

In Korean kitchens, spicy kimchi (fermented cabbage) is
used in all sorts of things, including savory pancakes.
Frying tempers 14ts garlicky heat with mellow sweet
potatoes——a culinary icon in many parts of Asia, as well
as in the American South in this beauttiful balancing act.

SWEET POTATO
& KIMCHI PANCAKES

In Korean kitchens, spicy kimchi (fermented cabbage) is used
in all sorts of things, including savory pancakes. Frying tempers
its garlicky heat with mellow sweet potatoes——a culinary icon
in many parts of Asia, as well as in the American South in this
beautiful balancing act.

CSWEET POTATO

& KIMCHI PANCAKES

In Korean kitchens, spicy kimchi (fermented cabbage) is used
in all sorts of things, including savory pancakes. Frying
tempers its garlicky heat with mellow sweet potatoes—-a
culinary icon in many parts of Asia, as well as in the
American South in this beautiful balancing act.

In Korean kitchens, spicy kimchi (fermented cabbage)
is used in all sorts of things, including savory pancakes.
Frying tempers its garlicky heat with mellow sweet

potatoes—a culinary icon in many parts of Asia, as well

& KIM C HI PA NC AKE S asin the American South in this beautiful balancing act.

SWEET POTATO
& KIMCHI PANCAKES

In Korean kitchens, spicy kimchi (fermented cabbage) is used in all sorts of things, including savory
pancakes. Frying tempers its garlicky heat with mellow sweet potatoes—a culinary icon in many
parts of Asia, as well as in the American South in this beautiful balancing act.

SWEET POTATO
& KIMCHI PANCAKES

In Korean kitchens, spicy kimchi (fermented cabbage) is
used in all sorts of things, including savory pancakes.
Frying tempers its garlicky heat with mellow sweet
potatoes--a culinary icon in many parts of Astia, as well
as in the American South in this beautful balancing act.

SWEET POTATO
& KIMCHI PANCAKES

In Korean kitchens, spicy kimchi (fermented cabbage) is used in all sorts of things, including savory
pancakes. Frying tempers its garlicky heat with mellow sweet potatoes—a culinary icon in many

parts of Asia, as well as in the American South in this beautiful balancing act.

SNOILJINDS3IA ® IdID3Y™
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TYPE STUDIES

mmmmm ¢ I pound sweet potatoes

i cup packed kimchi (7 ounces), very thinly sliced
Ca'® - 1large egg, lightly beaten

=had - 3/4 cup all-purpose flour

¥ . 1% teaspoons finely chopped garlic

&=J .02 tablespoons chopped fresh serrano chiles (includ-

mmm— ing seeds; amount depends on heat of kimchi)

« 1 cup thinly sliced scallions
(from about 2 bunches)

« 1 teaspoon kosher salt

SIN]

« about ¥2 cup corn oil or lard

« 1 pound sweet potatoes

» 1 cup packed kimchi (7 ounces), very thinly sliced
» 1 large egg, lightly beaten

* 3/4 cup all-purpose flour

« 1¥2 teaspoons finely chopped garlic

« 1to 2 tablespoons chopped fresh serrano chiles (includ-
ing seeds; amount depends on heat of kimchi)

« 1 cup thinly sliced scallions
(from about 2 bunches)

« 1 teaspoon kosher salt

SIN2/A2dIN/

« about ¥2 cup corn oil or lard

« 1 pound sweet potatoes

« 1 cup packed kimchi (7 ounces), very thinly sliced
« 1 large egg, lightly beaten

* 3/4 cup all-purpose flour

« 12 teaspoons finely chopped garlic

« 1to 2 tablespoons chopped fresh serrano chiles (includ-
ing seeds; amount depends on heat of kimchi)

« 1 cup thinly sliced scallions
(from about 2 bunches)

« 1 teaspoon kosher salt

SINAITAAAONI

« about ¥z cup corn oil or lard

PREPARATION

1. Peel sweet potatoes and julienne using slicer (about 6 cups).

2. Stir potato together with remaining ingredients except oil.
Let mixture stand at room temperature until wilted and
moist, about 5 minutes, then stir again.

3. Heat 2 tablespoon oil in a 12-inch heavy skillet over medium-
high heat until it shimmers. Filling a % cup with potato
mixture for each pancake and working in batches of 5 or 6,
tap out into oil, gently flattening pancakes with a spatula to
about 1/4 inch thick.

X PREPARATION X

1. Peel sweet potatoes and julienne using slicer (about 6 cups).

2. Stir potato together with remaining ingredients except oil.
Let mixture stand at room temperature until wilted and
moist, about 5 minutes, then stir again.

3. Heat 2 tablespoon oil in a 12-inch heavy skillet over medium-
high heat until it shimmers. Filling a % cup with potato
mixture for each pancake and working in batches of 5 or 6,
tap out into oil, gently flattening pancakes with a spatula to
about 1/4 inch thick.

PREPARATION

1. Peel sweet potatoes and julienne using slicer (about 6 cups).

2. Stir potato together with remaining ingredients except oil.
Let mixture stand at room temperature until wilted and
moist, about 5 minutes, then stir again.

3. Heat 2 tablespoon oil in a 12-inch heavy skillet over medium-
high heat until it shimmers. Filling a % cup with potato
mixture for each pancake and working in batches of 5 or 6,
tap out into oil, gently flattening pancakes with a spatula to
about 1/4 inch thick.

d3Idd »® SLNIIGIUINI
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COLOR STUDIES
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LOGO & VARIATIONS
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SUGARBEET

Detroit, MI

AdYINIYN

SUGARBEET
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TYPE & COLOR GUIDE

N ........................................................................................................... Damask Dings1

------- #000000, 3pt, Thin-Thin stroke

#e3edeb

& CLEMENTINE SALAD ------- Clarendon Text Pro Bold

#caad2c #ffffff

J) The Groove Merchant by Thad Jomes e Latin Modern Mono 10 Italic

YIELD: 4 PREP: 30 MIN TOTAL: 30 MIN ~ -eeeeme Athelas Bold

#000000

Firm and slightly bitter red cabbage pairs beautifully with the tender butter lettuce
leaves, and this duo serves as a wonderful bed for ruby-hued pomegranate seeds and
juicy clementines. An easy, vibrant salad that always looks fresh.

... Athelas Bold Italic

INGREDIENTS PREPARATION - Rockwell Extra Bold Regular
SALAD SALAD ...................................................... League Gothic

1 head radicchio 1 Core the radicchio and roughly chop it; place it in a large
) salad bowl, Tear the pieces of butier lettuce inio bite-size.  sasssss Athelas Italic
1 head Boston Bibb

pieces and toss it with the radicchio.
1 pomegranate

1 . 2 To seed the pomegranate, cut it into quarters. One quarter
4 clementines at a time, submerge them in a bowl of warm water and start
releasing the seeds with your fingertips (the warm water helps
the pith to loosen the seeds). As you do this, the seeds will fall

to the bottom of the bowl of water, and the white membrane
v I N A I G R ETT E will float to the top (skim and discard as you go).

oo Bl a- g 3 Peel the clementines and thinly slice them crosswise to create
S alsamic vinegar . . .
BERSE g little wheels and sprinkle the lottuce with the pomegranate

1/4 tsp Dijon mustard I seedsand clementines and lightly toss.

-Sutro Shaded Fill

1/2 cup extra-virgin olive oil

Kosher salt and pepper VINAIGRETTE

S In a medium bowl, whisk together the balsamic vinegar and the
; Dijon. Whisk in the olive oil in a slow and steady stream. Season
H to taste with salt and pepper. Either serve alongside the salad or
H toss with the salad right before serving.

ettt e et et et e a et e st et bt e Rt e a e e R e a e e Rt e Rt e st e et e st e e e Rt et e st e a st st et e eat e s e eateneeneenneeneene Athelas Regular
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PHOTOGRAPHY & ILLUSTRATION GUIDE

SANYd IAdIDIN™U
S3A9%Yd LAdIDINOD

black plates for main dish

super-imposed vectors from color palette

gray scale

A - 1930s, 40s, & 50s Detroit photography multiplied I ——— 19308, 40s, & 50s Detroit photography multiplied
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FOOD & CHEF PHOTOSHOOT
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FINAL PRINTS
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