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When Hemel Hempstead based
Oojam asked Space to work
with its designers to help create
its striking, glass-

fronted kitchen, the team knew
they had to deliver something
with a real wow factor for diners

enjoying the mouth-watering,
Anglo-Indian cuisine. Little did
they know it would soon win
‘Best Designed Kitchen Space’
at the 2009 Restaurant and Bar
Design Awards.
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layout, letting the team see what the end result
would look like before work began.

Space specified two Charvet 900 ranges, one solely
for wok cooking and one with an oven, making them
the stars of the kitchen. Together they make a
powerful and practical combination for the chefs to
create their Indian dishes with a twist, whilst diners
enjoy the thrilling spectacle of flame-powered
cooking.

Space also helped create two state-of-the-art
solutions for front of house displays. The team built
the carcass and provided the refrigeration for a large
chilled breakfast goods display. This gleaming white
larder style unit is simply pulled out and stocked up
when needed, gliding effortlessly away after use.

Under the counters meanwhile Space created and
fitted six stylish wine and drinks coolers fronted in a
warm raspberry coloured veneer, the perfect foil for
the crisp white casing and walls.

“Space’s enthusiasm for the project was fitting given
Oojam means just that in Hindi,” says Michael
Beard, Director of Operations, Oojam. “This,
combined with their great technical and design
knowledge, were key reasons we worked with them.
They delivered a scheme that met the design brief
effectively, that looked the part and that really works,
whilst supporting us brilliantly all the way through.
It’s a great partnership and one we’re sure will
continue.”




