All Saints
Academy

BY: HANNAH-MARIE TURNER

Mission Statement

The All Saints Academy project
reimagines a historic landmark as a
multi-use destination rooted in the
culinary and creative heritage of
Tennessee. By preserving the
architectural integrity of the original
structure while introducing
adaptable, community-driven
programming, the design seeks to
foster inclusivity, wellness, and
connection. This project aims to
create a restorative environment
where food, art, and storytelling
intersect...welcoming people of all
backgrounds to gather, engage, and
find belonging within the walls of All
Saints once again.

Video Walk Through - QR Code
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Project Location: 310 E 8'" St,
Chattanooga TN, 37415
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Basement Level:

Whiskey tasting lounge with locally distilled selections,
supported by receiving and product storage for the entire
facility.

Ground Level:

Boutique food market featuring local produce that
supplies the upstairs restaurant, with an entry lobby,
office, and food storage.

Level 1:
Bakery, coffee shop, and farm-to-table restaurant
that sources ingredients directly from the market
below; includes employee back-of-house.

Level 2:

Garden lounge, event space, and
juice bar focused on wellness,
completing the building’s closed-
loop food ecosystem.
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