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Food Architecture Textbook

food architecture is an innovative and captivating discipline that blends culinary arts with design,
engineering, and aesthetics. It involves the creative arrangement and presentation of food to elevate
not only the visual appeal but also the overall dining experience. As a burgeoning field, food
architecture has transformed how chefs, designers, and consumers perceive the act of
eating?turning a simple meal into an immersive artistic expression. From intricate plating techniques
to edible installations and multi-sensory presentations, food architecture pushes the boundaries of
traditional gastronomy, making it a vital aspect of modern culinary culture.

The Evolution of Food Architecture
Origins and Historical Context

While the concept of beautifully presented dishes has existed for centuries, the term food
architecture as a formal discipline is relatively new. Historically, aristocratic and royal courts
showcased their wealth and sophistication through elaborate banquets featuring ornate
arrangements of food. These displays were designed not only to impress guests but also to
demonstrate artistic prowess.

In the 20th century, as culinary arts evolved, chefs began exploring more innovative presentation
styles. The advent of modernism in art and design influenced chefs to craft dishes that resemble
sculptures or architectural forms. The rise of haute cuisine further emphasized artistry and technical
skill, laying the groundwork for contemporary food architecture practices.

Modern Developments and Influences

Today, food architecture is influenced by various fields including architecture, visual arts,
sustainability, and technology. The movement towards sustainable and locally sourced ingredients
has also impacted how food is designed and presented, encouraging eco-friendly practices and
innovative use of materials.

The digital age has introduced new tools such as 3D printing, augmented reality, and digital
modeling, allowing chefs and designers to experiment with complex forms and textures that were
once impossible to achieve by hand. These technological advancements have expanded the scope
and scale of what food architecture can accomplish.

Key Elements of Food Architecture
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Visual Aesthetics

At its core, food architecture is about visual storytelling. The arrangement, color palette, symmetry,
and scale all contribute to the dish?s visual impact. A well-designed plate guides the diner?s eye
and creates a sense of harmony.

Texture and Composition

Beyond appearance, texture plays a crucial role in food architecture. Combining contrasting
textures?crisp, creamy, chewy?enhances sensory engagement. Composition involves balancing
elements such as height, weight, and focal points to create a dynamic yet cohesive presentation.

Functionality and Practicality

While aesthetics are paramount, food architecture must also consider practicality. Dishes should be
enjoyable to eat, with arrangements that facilitate ease of consumption and maintain their integrity
over time.

Techniques and Styles in Food Architecture

Plating and Presentation

- Minimalist Style: Focuses on simplicity and elegance, using clean lines and negative space to
highlight the main ingredient.

- Deconstructed Dishes: Breaks down traditional recipes into their constituent elements, artfully
arranged to showcase each component.

- Layering and Height: Uses stacking or vertical arrangements to add dimension and visual
interest.

Edible Sculptures and Installations

Creating sculptures from ingredients like vegetables, fruits, or dough requires skill and an artistic
eye. These installations often serve as centerpiece decorations or experiential elements during
events.

Use of Modern Technology

- 3D Printing: Allows for precise creation of intricate shapes and custom molds, expanding
creative possibilities.
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- Augmented Reality (AR): Enhances dining experiences by overlaying digital visuals on physical
dishes.

- Molecular Gastronomy: Uses scientific techniques to transform ingredients into unexpected
textures and forms.
Prominent Figures in Food Architecture

Ferran Adria

A pioneer of molecular gastronomy, Ferran Adria revolutionized food presentation with innovative
techniques and conceptual dishes that challenge perceptions.

Neri Oxman

An architect and designer, Oxman's work integrates biology, technology, and design, inspiring edible
and non-edible architectural food concepts.

Homaro Cantu

Known for his experimental approach, Cantu explored the boundaries between science and culinary
arts through edible displays and futuristic presentations.

Applications of Food Architecture
Fine Dining and Haute Cuisine

High-end restaurants utilize food architecture to provide immersive experiences, often collaborating
with designers and artists to craft memorable presentations.

Culinary Events and Competitions

Food architecture plays a central role in competitions like the World Food Art Competition or
Cupcake Wars, showcasing creativity and technical skill.

Food Retail and Branding

Brands leverage food architecture for marketing, creating visually striking displays that attract
consumers and reinforce brand identity.

Educational and Therapeutic Uses
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In culinary education, food architecture helps students develop creativity and technical skills.
Therapeutically, arranging food aesthetically can enhance well-being and promote mindful eating.

Challenges and Future Directions
Sustainability Concerns

As environmental awareness grows, food architects must balance creativity with sustainable
practices?using eco-friendly materials, minimizing waste, and sourcing responsibly.

Accessibility and Inclusivity

Designs should consider dietary restrictions and cultural sensitivities, ensuring that food architecture
is inclusive and accessible to diverse audiences.

Innovation and Technology Integration

The future of food architecture will likely involve more sophisticated technology, such as Al-driven
design tools, virtual reality experiences, and sustainable bio-fabrication methods.

Conclusion

Food architecture is a dynamic and multidisciplinary field that elevates eating from a basic necessity
to an art form. By combining aesthetics, functionality, and innovation, it challenges traditional
perceptions of cuisine and creates memorable sensory experiences. As technology advances and
sustainability becomes a priority, the future of food architecture promises even more exciting
developments?transforming how we see, taste, and interact with food. Whether in haute cuisine,
culinary events, or everyday dining, food architecture continues to inspire creativity and redefine the
boundaries of culinary arts.

Food Architecture: The Art and Science of Designing Edible Masterpieces
Introduction

Food architecture is an innovative and interdisciplinary field that combines principles from culinary
arts, design, engineering, and psychology to craft visually stunning, functional, and memorable
edible creations. While traditionally associated with the presentation and plating of dishes, food
architecture has evolved into a sophisticated discipline that considers not only aesthetics but also
structure, texture, sustainability, and sensory experience. As chefs, designers, and scientists
collaborate more deeply, food architecture is transforming how we perceive, experience, and
interact with food?turning meals into edible sculptures and functional designs that delight both the
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eye and the palate.
What Is Food Architecture?
Defining Food Architecture

At its core, food architecture involves the deliberate design of food structures that serve specific
purposes?be it visual impact, texture, or practicality. It extends beyond mere decoration,
emphasizing the structural integrity and compositional harmony of complex edible forms. Think of a
towering cake with intricate sugar sculptures, a meticulously layered salad with geometric precision,
or a minimalist dish that relies on shape and form to communicate flavor.

Historical Roots and Modern Evolution

Historically, culinary presentation has always played a role in dining experiences?think of ornate
banquets in royal courts or elaborate pastry displays in patisseries. However, modern food
architecture emerged as a formal discipline in the late 20th and early 21st centuries, fueled by
advancements in culinary techniques, new materials, and a desire to push creative boundaries.
Chefs like Ferran Adria and Grant Achatz pioneered molecular gastronomy and innovative plating,
elevating the role of structure in gastronomy.

Today, food architecture is influenced by contemporary issues such as sustainability, health, and
cultural expression. It has expanded into fields like edible design for events, food packaging, and
even urban food systems, demonstrating its versatility and relevance.

The Principles of Food Architecture
Structural Integrity and Functionality

A fundamental principle of food architecture is ensuring that the edible structure is stable and
functional. Whether it's a multi-tiered wedding cake or a layered parfait, the design must withstand
handling and consumption without collapsing or becoming unappetizing.

Key considerations include:

- Material properties: Understanding how ingredients behave?gelatin's firmness, chocolate's
tempering, or bread's elasticity.

- Balance and weight distribution: Ensuring the structure remains upright and intact.

- Compatibility of elements: Combining ingredients that complement each other structurally and
flavor-wise.
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Aesthetic Appeal and Visual Harmony

Aesthetics are central to food architecture. The visual impact of a dish can evoke emotions,
stimulate appetite, and create a memorable experience.

Design elements include:

- Color: Contrasting or harmonious palettes.

- Shape and symmetry: Geometric forms, organic curves, or asymmetry for dynamic visual
interest.

- Texture: Combining smooth, rough, crunchy, or velvety surfaces.
Sensory Engagement
Effective food architecture appeals to multiple senses?sight, smell, taste, touch, and even sound.
Strategies involve:

- Layering flavors and textures to surprise and delight.

- Using aroma to enhance visual elements.

- Incorporating interactive elements that encourage tactile engagement.
Sustainability and Ethical Considerations
Modern food architects are increasingly mindful of environmental impact and ethical sourcing.
Principles include:

- Utilizing local and seasonal ingredients.

- Reducing waste through innovative reuse of materials.

- Designing edible structures that are biodegradable or compostable.

Techniques and Materials in Food Architecture

Structural Techniques

- Layering and Stacking: Building height and complexity through successive layers?common in
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parfaits, terrines, or layered cakes.
- Sculpting and Carving: Shaping ingredients like fruits, vegetables, or bread into artistic forms.
- Gelification: Using gelling agents (agar, gelatin) to create firm, transparent, or colorful shapes.
- Sous-vide and Precision Cooking: Achieving precise textures and shapes through
temperature-controlled cooking.

Materials Used

- Edible Ingredients: Fruits, vegetables, grains, proteins, dairy, confections.

- Confectionery: Sugar, chocolate, fondant, and marzipan for structural elements.

- Gels and Foams: Using molecular gastronomy techniques to create airy or firm structures.

- Non-Edible Supports: Sometimes, food is supported by edible or decorative non-food elements
like edible paper or thin wafers.

Innovative Technologies

- 3D Printing: Enables the creation of complex, detailed edible structures impossible by hand.

- Molecular Gastronomy: Techniques like spherification, foaming, and emulsification generate
novel textures and forms.

- Laser Cutting and CNC Milling: Precision shaping of ingredients or edible materials.
Applications of Food Architecture
Gastronomic Art and Fine Dining
Top-tier restaurants have embraced food architecture as a core element, elevating plating from
mere presentation to storytelling. Chefs design dishes that resemble sculptures, architectural
models, or abstract art, creating immersive dining experiences.
Event and Wedding Cakes
Cakes have long been a canvas for elaborate architectural designs?think of multi-tiered structures
with sugar spires, intricate piping, or themed motifs. These edible landmarks often reflect personal
stories or thematic concepts.

Food Packaging and Branding

Designers are exploring edible packaging and branding elements, integrating logos or artistic motifs
directly into the food's structure, reducing waste and enhancing consumer engagement.
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Urban Food Design and Sustainability

Innovative projects incorporate food architecture into urban environments?like edible parks, floating
gardens, or vertical farms?blurring the lines between design, architecture, and agriculture.

Educational and Therapeutic Uses

Food architecture is used in education to teach about structural engineering, chemistry, and art. It
also plays a role in therapy, encouraging creativity and fine motor skills through edible sculpting.

The Future of Food Architecture

Integrating Technology

Advances in 3D printing and digital design will enable more personalized, complex, and sustainable
edible structures. Imagine customized nutrient-rich snacks tailored to individual health needs,
designed and printed in minutes.

Focus on Sustainability

Future food architecture will prioritize eco-friendly materials, local sourcing, and waste
reduction?creating structures that are both beautiful and environmentally responsible.

Cross-Disciplinary Collaboration

The merging of culinary arts, architecture, engineering, and psychology will foster new innovations,
pushing the boundaries of what edible design can achieve.

Interactive and Immersive Experiences

As sensory technology advances, food architecture will incorporate interactive elements?illuminated,
scented, or sound-enabled structures?that transform dining into multisensory experiences.

Challenges and Considerations
While food architecture offers exciting possibilities, it also faces challenges:
- Perishability: Edible structures are often fragile and short-lived.

- Cost and Accessibility: High-tech tools and rare ingredients can be expensive.
- Skill and Expertise: Requires specialized knowledge across multiple disciplines.
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- Sustainability: Balancing artistic vision with ecological responsibility.
Addressing these challenges will be crucial for broader adoption and innovation.
Conclusion

Food architecture stands at the crossroads of art, science, and culture. It transforms our approach to
eating?from simple nourishment to a multisensory, aesthetic, and intellectual experience. As
technology advances and sustainability becomes a central concern, the possibilities for edible
design are virtually limitless. Whether as a form of culinary expression, a tool for education, or a
means to promote sustainability, food architecture is redefining what it means to dine and creating a
future where food is as much about storytelling and innovation as it is about sustenance. As we
continue to explore this fascinating discipline, one thing remains clear: the future of food is not just in
the flavor but in the form?beautiful, functional, and inspired by human creativity.

QuestionAnswer What is food architecture and how does it influence culinary presentation? Food
architecture refers to the art and science of designing and arranging food in visually captivating and
innovative ways. It influences culinary presentation by emphasizing structure, balance, and
aesthetics, enhancing the dining experience and showcasing creativity. How are modern techniques
like 3D printing impacting food architecture? 3D printing allows chefs and designers to create
intricate, precise, and unconventional food structures that were previously impossible, enabling the
development of complex textures and shapes, and pushing the boundaries of traditional food
presentation. What role does sustainability play in contemporary food architecture? Sustainable food
architecture focuses on using eco-friendly ingredients, minimizing waste, and employing sustainable
practices in design and presentation, aiming to create visually stunning dishes that are
environmentally responsible. Can food architecture contribute to better nutrition and healthier eating
habits? Yes, by creatively arranging nutritious ingredients and emphasizing visual appeal, food
architecture can encourage healthier choices, make nutritious foods more attractive, and enhance
overall dining satisfaction. Who are some influential chefs or designers leading innovations in food
architecture? Innovators like Neri Oxman, Chef Massimo Bottura, and Andoni Luis Aduriz are
prominent figures pushing the boundaries of food architecture through innovative techniques, artistic
presentations, and interdisciplinary approaches. What are some common tools and materials used
in food architecture? Tools include molding and shaping equipment, edible adhesives, and
specialized utensils, while materials range from various edible ingredients like gels, foams, and
powders to non-edible supports used temporarily during construction. How is technology shaping
the future of food architecture? Technology such as augmented reality, virtual design tools, and
advanced food fabrication methods are enabling more complex, personalized, and interactive food
experiences, opening new horizons for creative expression in food architecture.

Related keywords: culinary design, edible art, gastronomic structure, food presentation, restaurant
interior, edible architecture, food styling, culinary innovation, gastronomic engineering, edible
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installation

architecture a very short introduction very short

architecture a very short introduction very short is a concise way to understand the fundamental
principles and significance of architecture as an art and science of designing spaces. Architecture
shapes our environment, influences our daily lives, and reflects cultural identities across history. In
this article, we will explore the key aspects of architecture, its history, types, elements, and its
impact on society.

Understanding Architecture: A Brief Overview

What Is Architecture?

Architecture is the art and science of designing and constructing buildings and other physical
structures. It combines creativity, technical skill, and practical considerations to create functional,
safe, and aesthetically pleasing environments. Architecture is not only about shelter but also about
creating spaces that inspire, communicate cultural values, and improve quality of life.

The Importance of Architecture

Architectural designs influence how people interact with their surroundings. Well-designed

architecture enhances safety, efficiency, and comfort while also serving as a cultural expression.
Iconic structures often become symbols of identity and pride for communities and nations.

The History of Architecture

Ancient Civilizations

Early architecture dates back to ancient civilizations such as Egypt, Mesopotamia, Greece, and
Rome. These societies developed foundational structures like pyramids, temples, aqueducts, and
amphitheaters, showcasing technological innovation and cultural priorities.

Medieval Architecture

Medieval architecture features castles, cathedrals, and monasteries characterized by Gothic and

Romanesque styles. These structures emphasized grandeur, religious symbolism, and defensive
features.
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Renaissance and Modern Periods

The Renaissance revived classical principles, emphasizing symmetry, proportion, and harmony. The
modern era introduced new materials like steel and concrete, leading to innovative designs such as
skyscrapers and contemporary architecture.

Contemporary Architecture

Today?s architecture incorporates sustainable practices, smart technology, and minimalist
aesthetics. It aims to balance environmental responsibility with functionality and aesthetic appeal.

Types of Architecture
Residential Architecture

Focuses on designing homes, apartments, and housing communities. Priorities include comfort,
privacy, and functionality.

Commercial Architecture

Covers office buildings, shopping malls, hotels, and other business-related structures. These
designs often emphasize accessibility, branding, and efficiency.

Industrial Architecture

Designs factories, warehouses, and plants. These structures prioritize durability, safety, and
operational flow.

Institutional and Public Architecture

Includes schools, hospitals, government buildings, and cultural centers. The focus is on capacity,
safety, and community service.

Landscape Architecture

Involves designing outdoor spaces such as parks, gardens, and urban plazas, integrating natural
elements with built environments.

Key Elements of Architectural Design

Form and Function
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The fundamental principle that architecture should be both aesthetically pleasing (form) and serve
its intended purpose (function).

Space and Volume

The arrangement of interior and exterior spaces to facilitate movement, interaction, and comfort.
Materials and Construction

Choice of building materials influences durability, appearance, and sustainability.

Lighting and Ventilation

Designing for natural and artificial lighting, along with proper airflow, to enhance comfort and energy
efficiency.

Structural Integrity

Ensuring safety and stability through sound engineering principles.

Architectural Styles and Movements

Classical Architecture

Features symmetry, columns, and elaborate ornamentation inspired by Greek and Roman designs.
Gothic Architecture

Known for pointed arches, ribbed vaults, flying buttresses, and stained glass windows.
Modernism

Emphasizes minimalism, functionalism, and the use of modern materials like steel and glass.
Postmodernism

Combines traditional elements with contemporary design, often with playful or ironic touches.
Sustainable Architecture

Focuses on environmentally friendly design practices, energy efficiency, and use of renewable
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materials.

The Role of Technology in Modern Architecture

Building Information Modeling (BIM)

A digital process that improves accuracy and collaboration during design and construction.
Parametric Design

Uses algorithms to generate complex forms and optimize performance.

Smart Buildings

Incorporate sensors, automation, and IoT technology to improve energy efficiency and user
experience.

Green Building Materials

Use of eco-friendly, recycled, or low-impact materials to reduce environmental footprint.
The Impact of Architecture on Society

Economic Impact

Architectural projects generate jobs, attract tourism, and contribute to local economies.
Cultural Significance

Buildings often reflect cultural values, history, and identity, fostering community pride.
Environmental Responsibility

Sustainable architecture helps mitigate climate change through energy efficiency and green
practices.

Urban Development and Planning
Good architecture promotes organized, accessible, and vibrant urban environments.

Challenges and Future Trends in Architecture



Food Architecture Textbook Vol. 2022, Issue 1

Climate Change and Sustainability
Architects are increasingly adopting eco-friendly designs to combat global warming.
Technological Integration

Advances in digital fabrication, Al, and robotics are transforming how structures are conceived and
built.

Adaptive and Resilient Design
Creating buildings that can withstand natural disasters and adapt to changing conditions.
Inclusive Architecture

Designing spaces that are accessible and welcoming to all individuals, regardless of ability or
background.

Conclusion

Architecture, though briefly introduced here, is a vital discipline that combines artistry, science, and
social responsibility. It influences our surroundings profoundly, from iconic monuments to everyday
homes. As technology advances and societal needs evolve, architecture continues to innovate,
striving for sustainability, resilience, and inclusiveness. Understanding its principles and history
enriches our appreciation for the built environment and inspires future generations to design
thoughtful, impactful spaces.

Architecture: A Very Short Introduction

Architecture is often regarded as both an art and a science?an essential discipline that shapes the
spaces where we live, work, and interact. It influences our environment, reflects cultural values, and
showcases technological innovation. Despite its significance, many people seek a concise
understanding of what architecture truly entails. This guide offers a very short introduction to
architecture, exploring its fundamental concepts, history, key elements, and contemporary trends.

What is Architecture?

At its core, architecture is the practice of designing and constructing buildings and other physical
structures. It goes beyond mere construction; it embodies creativity, functionality, cultural
expression, and technical expertise. Architecture is about solving spatial problems?creating
environments that are safe, comfortable, and inspiring.
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The Dual Nature of Architecture

- Artistic Aspect: Architecture expresses aesthetic values, cultural identity, and artistic vision. It
can evoke emotion, symbolize power, or reflect traditions.

- Technical Aspect: It involves engineering principles, material science, environmental
considerations, and sustainability. Architects must ensure their designs are structurally sound and
functional.

A Brief History of Architecture
Understanding architecture's evolution helps clarify its significance and the forces shaping it today.
Ancient Beginnings

- Prehistoric Structures: Early humans built shelters from natural materials like caves and simple
huts.

- Ancient Civilizations: The Egyptians, Greeks, and Romans developed monumental
architecture?pyramids, temples, aqueducts?demonstrating technological innovation and cultural
values.

Medieval to Renaissance Era

- Gothic Cathedrals: Characterized by verticality, stained glass, and intricate stonework.

- Renaissance: Revival of classical ideals?symmetry, proportion, harmony?leading to iconic
structures like Brunelleschi?s Dome.

Modern Architecture

- Industrial Revolution: New materials (steel, glass) and technologies revolutionized design
possibilities.

- 20th Century: Movements like Modernism and Postmodernism challenged traditional aesthetics,

emphasizing function, minimalism, and diversity.

Contemporary Trends

- Emphasis on sustainability, smart buildings, and adaptive reuse.
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- Integration of digital tools like Building Information Modeling (BIM).
Key Elements of Architecture
Understanding architecture involves recognizing its core components:
Form and Space

- Form: The shape and configuration of a building.

- Space: The interior and exterior environments designed for human activity.
Function
Designs are driven by their purpose?residential, commercial, cultural, or recreational.
Materials

Choices range from traditional (stone, wood) to modern (concrete, steel, glass), affecting aesthetics,
durability, and sustainability.

Light and Color

Lighting influences mood, functionality, and perception of space. Color adds emotional and visual
impact.

Structural Systems

Frameworks that support buildings include:
- Load-bearing walls
- Framing systems (steel, timber)
- Innovative solutions (tensile structures)

Context and Environment

Designs respond to their surroundings?climate, landscape, urban fabric?blending or contrasting with
existing environments.

The Role of an Architect
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An architect is a professional responsible for the conception, design, and oversight of building
projects. Their role includes:

- Understanding client needs and site conditions

- Developing design concepts

- Creating detailed drawings and models

- Coordinating with engineers, contractors, and stakeholders
- Ensuring compliance with regulations and standards

Modern Architectural Movements and Styles
While architecture is diverse, some notable styles include:
- Modernism: Emphasizes simplicity, functionality, and the absence of ornament.
- Postmodernism: Reacts against modernism, embracing eclecticism and symbolism.
- Brutalism: Features raw concrete and bold, geometric forms.
- Deconstructivism: Disrupts traditional forms to create fragmented and dynamic structures.
- Sustainable Architecture: Focuses on eco-friendly practices, energy efficiency, and materials.
Contemporary Topics in Architecture
Sustainability and Green Building
- Use of renewable energy sources
- Incorporation of green roofs and walls
- Passive design strategies for energy conservation
Smart Buildings and Technology
- Integration of 10T devices for automation
- Building management systems for efficiency

- Use of digital modeling and visualization tools

Urban Design and Public Spaces

- Creating inclusive, accessible urban environments
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- Revitalization of neighborhoods and public parks
- Addressing urban challenges like congestion and pollution

The Impact of Architecture on Society

Architecture shapes societal values and behaviors. Well-designed spaces promote health,
community, and cultural identity. Conversely, poorly planned structures can lead to social issues and
environmental degradation.

Cultural Reflection

Buildings often symbolize cultural identity, history, and aspirations.

Economic Influence

Architectural innovation can boost tourism, property values, and local economies.
Environmental Responsibility

Sustainable design reduces carbon footprint and conserves resources.

Final Thoughts

While this very short introduction touches on the essentials, architecture is a vast field that
intertwines creativity, science, and societal values. Every structure tells a story?about its creators, its
users, and the times it was built in. Whether ancient or modern, architecture remains a vital part of
our human experience, shaping the world around us in profound ways.

Remember: architecture is not just about buildings; it?s about creating environments that inspire,
protect, and serve humanity?an ongoing dialogue between form, function, and environment.

QuestionAnswer What is the main focus of 'Architecture: A Very Short Introduction'? It provides a
concise overview of architecture's history, principles, and significance in society. Who is the author
of 'Architecture: A Very Short Introduction? The book is authored by Andrew Ballantyne. Why is
'Architecture: A Very Short Introduction’ considered a good starting point? Because it offers a brief
yet comprehensive overview suitable for beginners and those interested in architecture. What topics
are covered in this book? It covers architectural history, design principles, urban planning, and the
cultural impact of architecture. Is 'Architecture: A Very Short Introduction’ suitable for non-experts?
Yes, it is written in an accessible manner, making complex concepts understandable for general
readers. How does the book address modern architectural trends? It discusses contemporary styles,
innovations, and the evolving role of architecture in society. Can this book help someone pursuing a
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career in architecture? Yes, it provides foundational knowledge that can enhance understanding and
inspire further study in the field.

Related keywords: architecture, introduction, brief, overview, design, structure, building, urban
planning, history, fundamentals

Read the full article online: architecture a very short introduction very short
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