
The Union Bank Tower was built in 1903 in Winnipeg 
and at the time was the tallest building in the Dominion. 
It stood empty for many years, but in 2010 Red River 
College commissioned Prairie Architects Inc to transform  
the heritage building into a mixed-use complex. The 
major renovation project integrated a new 40,000 square 
foot building to the existing heritage structure.

The basement and first three floors became home to 
RRC’s relocated School of Hospitality and Culinary Arts, 
now spread over 50,000 square feet including six new 
teaching kitchens, eight classrooms, a new commercial 
restaurant (Jane’s)  in the grand banking hall, and an open 
atrium with views onto the adjacent park. Relocating the 
program offered the opportunity to expose their function 
to the world and showcase the art of cooking. The 
labs on all levels are full of natural light and offer both 
views from the labs to the city, and from the streets of 
the Exchange District into the classrooms. The Tower’s 
upper seven storys were converted into student housing. 
Students now have their choice of single bedroom or two 
bedroom units, both of which have their own washrooms. 
The original marble corridors were restored and each 
suite has refinished hardwood floors. A fourth floor roof 
garden provides amenity space and a breathtaking view 
of downtown. 

Extensive modifications were made to upgrade the 
interior in terms of exiting, circulation, and life safety, 
via a new design that integrated technology and energy 
performance with a historically important building. The 
exterior wall system was upgraded with metal studs and 
foam insulation. This wall type is designed to allow the 
wall to breath and allow enough passage of air and heat 
to dry the existing brick and prevent spalling in freezing 
temperatures. 

The Paterson GlobalFoods Institute can now promote the 
skills of the many students training in the facility, while 
adding life to Winnipeg’s exciting downtown.
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The following is a summary of the health, performance and environmental features of the 
building based on the LEED® (Leadership in Energy and Environmental Design) criteria: 

Sustainable Sites

The culinary institute and student residence 
was a major renovation of an existing, 
heritage building coupled with a new 
addition. The site is located in downtown 
Winnipeg near fifteen major bus routes 
and includes interior/exterior bike racks 
and showers, encouraging alternative 
transportation methods for students 
and staff. The building is connected with 
multiple, walk-able community services 
because of its urban location. 

The heat island effect was mitigated 
on the site by selecting light-coloured 
hardscape materials, while incorporating 
pavers salvaged from the site prior to 
construction. 

Materials & Resources

In operation, PGI has a very comprehensive 
waste management system that includes 
composting and a recycling program with 
material tracking. During construction, 
virgin materials were conserved, as the 
design team was able to reuse 95% of 
structural elements and 59% of non-
shell elements. Furthermore, 77.5% of 
construction wastes were diverted from 
the landfill and were either recycled or 
salvaged. Over 13% of new materials, 
including carpet, concrete and steel, 
contain recycled content and 15% of new 
building materials used were extracted 
and manufactured within an 800-km 
radius of the project site or transported by 
rail within a 2,400-km radius.

Energy & Atmosphere

Elements of the building’s HVAC design 
were selected to maximize functionality in 
the commercial kitchens and residences 
while minimizing energy consumption. 
The historical nature of the existing 
masonry walls provided an opportunity 
and challenge to the design team. 
Modern simulation tools and insulation 
techniques were used to optimize the 
thermal performance of the existing 
building envelope without compromising 
the integrity of the masonry. The building 
envelope was further upgraded through 
the use of thermally resistant wall 
assemblies in areas of new construction 
as well as high performance glazing 
throughout. The diverse functions of 
such a large institutional building (culinary, 
residential, educational) lent itself to the 
use of a distributed heat pump system 
capable of moving excess heat from 
one area of the building to another. The 
building achieved energy cost savings 
of 49% compared to a baseline building 
designed with the Model National Energy 
Code for Building standards. Some 
energy efficiency features include: 

• Innovative heat recovery from  
 kitchen exhaust
• Enthalpy recovery wheels on  
 fresh air systems
• Distributed heat pump system
•  Energy efficient lighting   
 strategies and reduced lighting  
 power density
• Low flow water fixtures result  
 in greatly reduced demand for  
 hot water
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Water Efficiency

The building maximizes water efficiency 
by the use of aerator faucets, dual flush 
toilets, and low flow urinals. These 
measures contribute to a total water use 
reduction of 44%. There is no permanent 
irrigation equipment needed for the site’s 
planted areas in Bijou Park and on the 
fourth floor roof terrace, as they have been 
designed with native, drought-tolerant 
species that will not require irrigation once 
established.

Innovation & Design Process

RRC demonstrates excellence in Waste 
Management and Recycling practices. 
The College implements an extensive 
waste management system that goes 
far beyond typical waste pick-up at 
commercial buildings. Features of their 
program are:

• Diversion rate of 83% by using  
 a combination of programs and  
 practices
• A clear and consistent visual  
 identity has been created for  
      the College’s waste and recycling  
 programs to increase familiarity  
 and heighten compliance
• Mini-bin program for minimizing  
 desk-side waste generation 
•  E-waste collection and recycling
•  Pre- and post-consumer food  
 composting

RRC is committed to communicating the 
importance of sustainable building and 
sharing the lessons it has learned with 
its staff, students and members of the 
community. The College offers tours of the 
building and distributes a brochure as part 
of their environmental education program. 

Indoor Environmental Quality

Paterson GlobalFoods Institute is a non-
smoking building and has been designed 
with optimal ventilation that includes a 
100% fresh air ventilation system, to 
provide excellent indoor air quality for 
staff, students, residents and visitors. 
All carpet, adhesives, sealants, paints 
and coatings used in the building were 
specifically chosen to have a low level of 
Volatile Organic Compounds (VOC). All 
composite wood used, including plywood, 
MDF and particleboard, contains no 
added urea-formaldehyde.

An Indoor Air Quality Management 
Plan was in effect during construction, 
including measures such as covering 
openings in ductwork, keeping a clean 
worksite, and scheduling, to protect the 
indoor air quality of the building. A building 
flush was also completed to minimize 
indoor air quality problems resulting from 
the construction/renovation process.

This building gives occupants and 
residents controllability of their spaces 
by providing operable windows and 
temperature controls. Over 75% of 
regularly occupied spaces receive natural 
daylight. 



This project achieved LEED 
Gold Ceritification 

in 2017.

The Paterson GlobalFoods Institute
504 Main Street
Winnipeg, Manitoba R3B 1B8
Phone: 204 632.3960
www.rrc.ca
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