
LELAS’ COOKING PROJECT
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Introduction
 Riche proudlydesigned and implemented the lighting

and spatial identityfor Lela’s Cooking — a grill house
that brings authentic flavors to life in a modern take-
away experience. This project celebrates simplicity,
speed, and authenticity, creating a space that is
practical, inviting, and memorable for every visitor.
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RICHE’S ROLE &
EXPERTISE

 Withexpertise inhospitality andretaillighting, Riche
translated the livelyspirit of a grill house into a
welcoming take-away environment. Our goal was to
design a space where the food is the protagonist:
lighting that enhances freshness, architecture that
supports flow, and an atmosphere that turns a quick
stop into a warm impression.
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The design embraces the honesty of cooking — natural
finishes, raw textures, and warm accents evoke the grill’s
character. Instead of luxury exclusivity, the focus is on
accessibility and authenticity: a space that feels both
familiar and thoughtfully designed. The layout ensures
clear visibility of the cooking area, smooth movement for
customers, and efficient service.

DESIGN CONCEPT &
AESTHETIC APPROACH
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Lighting was designed to highlight the preparation
process, showcase textures of food, and create a
warm, appetizing glow. Functional brightness
supports staff efficiency, while atmospheric touches
add character, making the space inviting even for
those just passing by. The balance of direct and
indirect light ensures both clarity and atmosphere.

LIGHTING DESIGN
STRATEGY





Wood, stone, and metal define the material palette —
durable, practical, and connected to the culinary story of
fire and grill. The finishes reflect a casual street-food
spirit, while maintaining a clean, modern aesthetic that
enhances the brand identity of Lela’s Cooking.

MATERIAL & FINISHES
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The flow of the space was designed with speed and
clarity in mind: clear order points, easy waiting zones,
and a natural transition toward take-away service. Every
design choice ensures efficiency for staff and comfort for
customers, avoiding clutter and confusion.

SPATIAL FLOW &
FUNCTIONALITY
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Modern lighting systems ensure energy efficiency and
consistency, while acoustic and ergonomic
considerations make the environment pleasant for staff
who work in a fast-paced rhythm. Technology discreetly
supports both functionality and brand experience.

TECHNOLOGY &
INNOVATION IN DESIGN
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LET’S CREATE
TOGETHER.

I n t e r i o r  D e s i g n :  M a r k o s  V o u z o u n e r a k i s
L i g h t i n g  D e s i g n :  R I C H E
A r c h i t e c t :  E l e n i  P a p a s t a m a t i o u
P h o t o g r a p h e r :  S p y r o s  H o u n d  p h o t o g r a p h y
P r o j e c t :  L E L A ’ S  C O O K I N G  
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