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S03 Concept design 
– how it works.

S10 New! This is where  
Tommy Myllymäki is 
opening a new restaurant.

S24 Top-end restaurant 
with no waste.



1.  Tell us about Plats! 
Julia: Plats! is a strategic design agency based 
in Gothenburg and run by myself, Julia Lorenz 
and Johanna Astrén. Our main goal is to help 
our customers with design solutions that are 
commercially beneficial for their businesses. 
With design as a tool, we boost our customers’ 
most important asset: their brand. 

2. Describe a typical assignment for 
your agency. 
Johanna: Some assignments involve limited 
work on design, where we produce a concept 
for interior design or a graphic profile. On 
other assignments, we are involved from the 
very start, helping our customers produce a 
comprehensive concept. In such cases, our 
work covers everything from target group 
analysis and choice of name, to selection of 
furniture and designing menus and signs. 

3. What are the important issues 
to consider when developing 
a new restaurant? 
Julia: We strive to develop a strategy for the  
kind of restaurant the customer wants, where  

it is clear what customers they target and how 
to relate to other businesses on the market. 
Our goal is for the restaurant to be an 
experience and something you will remember, 
that you want to return to and talk about to 
others. We use design as our tool to create the 
right feeling. And, of course, it’s important to 
make sure everything in the restaurant works in 
practice – workflow, acoustics, environmental 
and health-related requirements. 

4. What current trends have you noticed? 
Joanna: We receive numerous enquiries about 
recycling furniture, restoring and reusing them 
as new. And we are seeing less and less of  
the grandiose, seasoned concepts that were 
popular several years ago. Right now, the trend 
is leaning towards the genuine, modest and 
relaxing, where the food can take centre stage.

5. What would be a dream assignment  
for you? 
Johanna: We started out with a dream of 
designing the perfect concept for a falafel 
spot or a place that serves pizzas with unusual 
toppings, ha ha. We haven’t given up on that 
dream yet! 

FIVE QUICK QUESTIONS  
WITH JOHANNA ASTRÉN AND 
JULIA LORENZ AT PLATS!

Mia Kinn / Marketing Manager at Segers

What are the benefits of having 
a concept? This is a question for 
the relatively new Plats! design 
agency. In this edition of Segers 
Magazine, we also meet two chefs 
who have opposing views on the  
issue of concepts. Douglas McMaster 
has left no stone unturned when 
making Silo the world’s first  
zero-waste restaurant. And when  
we ask Tommy Myllymäki about  
the concept behind his recently 
opened Aira, he shrugs his shoulders 
and answers that all he wants, is to 
make really good food that will  
make customers come back, again 
and again. 

There are several answers to a 
question, and this is why Segers 
is always ready to listen to our 
customers about what they need. 
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1501 262 015 – BLACK  
CHEF’S SHIRT IN STRETCH FABRIC  

- GOOD CHOICE FOR THE  
ENVIRONMENT UNISEX – XXS – 3XL 

Also available in white

8619 293 024 – SAND  
MEN'S TROUSERS IN STRETCH  

FABRIC C44 – 60, C146 – 154 
Also available for women (8618 293)  

and in several colours

8301 262 015 – BLACK  
TROUSERS IN STRETCH FABRIC  

– GOOD CHOICE FOR THE  
ENVIRONMENT UNISEX – XXS – 3XL 

For more colours or information –  
go to segers.com

DESIGN / CONCEPTDESIGN / CONCEPT
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1079 282 015 – BLACK  
 JACKET IN CANVAS, UNISEX – XXS – 3XL 

Also available in dark olive. 

4061 282 086 – DARK OLIVE 
WAIST APRON IN CANVAS, 75 X 56 CM 

Available in several colours. 

1501 262 015 – BLACK  
CHEF’S SHIRT IN STRETCH FABRIC – GOOD CHOICE  

FOR THE ENVIRONMENT UNISEX – XXS – 3XL 
Also available in white. 

4078 282 015 – BLACK   
BIB APRON IN CANVAS, 75 X 90 CM 

Elastic braces 0568 for sale separately. Available in several colours  

0568 499 015 – BLACK  
ADJUSTABLE ELASTIC BRACES FOR APRON 4078 S/M, L/XL 

Available in several colours. 
 

For more colours or information – go to segers.com

Create a modern, timeless feeling 
with muted, earthy colours. 
This combination works just as 
good for men and women. 

DESIGN / CONCEPTDESIGN / CONCEPT
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1271 321 076 – DARK BLUE / 007 – DENIM BLUE
MEN’S SHIRT WITH ATTRACTIVE DETAILS, XS – 3XL 

Also available for women (1274 and 1272) and in several colours/patterns

4061 282 022 – NOUGAT
WAIST APRON IN CANVAS, 75 X 56 CM 

Available in several colours

1272 639 076 – DARK BLUE FLOWER
WOMEN’S SHIRT 3/4-LENGTH SLEEVE  

WITH ATTRACTIVE DETAILS, XS – 3XL 
Also available with long sleeve (1274) and in several colours/patterns 

6014 282 022 – NOUGAT
WOMEN’S VEST IN CANVAS, XS – 3XL 

Also available for men (6013) and in black and dark olive

For more colours or information – go to segers.com

DESIGN / CONCEPT DESIGN / CONCEPT
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TOMMY MYLLYMÄKI IS 
OPENING THE DOORS  
TO HIS NEW, UNIQUE 

RESTAURANT 

Aira opened its doors on the 20th of March, and 
is situated on Biskopsudden, in the Djurgården 
neighbourhood of Stockholm. How would you 
describe the restaurant? 
Aira is a modern fine dining restaurant with a focus on Nordic 
produce. The fact that we had the opportunity to build the 
restaurant from its very foundations makes it extra special. 
In many ways, it is a unique building. Jonas Bolin, the 
architect and interior designer, has definitely made his mark 
on the restaurant. It has a modern and artistic feel, and Jonas 
has worked hard to make sure all the materials blend together 
naturally. The nuts and bolts may be standard, but the rest of 
the building has been specially designed for the restaurant.

What were your thoughts about the concept  
for the restaurant? 
Aira is a normal restaurant, without any kind of concept really, 
but where we have a very clear idea about the kind of food 
we want to make. And that is having Nordic produce, but 
using techniques and flavours from all over the world. We 
don’t want to be limited by any kind of box or label – the food 
at Aira will be changeable. In the spring, we’ll serve fish and 
early crops, while the autumn will feature game, mushrooms 
and shellfish. I believe that people want to go to restaurants 
to eat good food, and that if you like what you get, you will 
return. That’s why we’ve decided to offer a tasting menu 
and a longer à la carte menu.

How will this provide your guests with added value?
It allows our guests to decide how much time they spend 
on their meal. As a result, the guest has the opportunity to 
assemble their own menu and choose whether they want to 
spend one and a half to two hours on their meal, or four hours 
on a tasting menu. What’s more, guests will see what other 
guests are eating and this will make them want to come back.

Can you describe a typical dish you will be serving 
at Aira?
A typical dish would be a ceviche of Norwegian halibut, 
with chilli and coriander, dressed with fermented 
gooseberries. This dish has two typical Scandinavian 
ingredients prepared with a special technique from Peru. 
The whole team in the kitchen is forward-looking and keen 
to make sure that the menu is changeable.  

You have said previously that you are attempting 
to become one of the best restaurants in the world. 
How do you plan to achieve this? 
For me, the most important thing has been to assemble 
a team of people who are curious and thirsty for new 
knowledge. We have really concentrated on developing a 
strong culture in which everyone wants to contribute and 
nobody settles. When you enter the doors of Aira, you should 
feel that you are in a top-end restaurant. Our goal is to attract 
visitors from all over the world who come here not only to 
dine, but also to work. This won’t happen tomorrow or this 
year, but that is our goal – we aim to be one of the best 
restaurants in the world. 

It seems like you’ve got it all thought out.  
How did you decide on your choice of uniform? 
Our focus is on sustainability and have therefore gone with 
Segers as our supplier. We have worked with them for a 
long time and know what to expect. The style we’ve decided 
on is classic, with white jackets and navy blue aprons. They 
give a professional feeling, and are used for hygenic purposes 
as well. When every member of the team has the same 
uniform, we are all equals. When you see us together, you see 
a bunch of chefs. 

He is the former winner 
of Chef of the Year 
and has a silver medal 
from Bocuse d’Or. 
Tommy Myllymäki has 
plenty of impressive 
qualifications in his resumé. 
As the creative director 
for some of Sweden’s 
finest restaurants, he has 
now taken on his greatest 
challenge to date – to create 
the world’s best restaurant. 
Aira in Djurgården, 
Stockholm has barely opened 
but is already fully booked 
two months in advance. 

INTERVIEW / MYLLYMÄKIINTERVIEW / MYLLYMÄKI
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Right now, Aira has 15 dishes on their menu. 

They have chosen to compile a long à la carte 

menu to allow their guests the opportunity to 

decide how many courses they want – something 

relatively unique for a fine dining restaurant. 

15

Artist Sebastian Schildt looked out from the windows 

of Aira one clear, starry night. He randomly picked 

out a few stars to feature in the restaurant. These star 

formations are no longer only found in the skies – 

they also feature in the form of bowls in silver, copper 

and the embedded brass details in the restaurant’s bar. 

20
The restaurant, with both indoors and  

outdoors design by Jonas Bolin, had its official 

opening on 20 March 2020. Jonas Bolin  

worked exclusively with Swedish materials 

for the design. Several Swedish artists have 

contributed, leaving their mark on the project  

in the fittings, light installations, etc.

The restaurant will also have its own kitchen 

garden, where the chefs will be able to pick 

fresh vegetables and herbs – all year round. 

BRIEF INFORMATION 
ON AIRA 

DISHES

MARCH

INTERVIEW / MYLLYMÄKIINTERVIEW / MYLLYMÄKI

SEGERS MAGAZINE    1312   SEGERS MAGAZINE SEGERS MAGAZINE    1312   SEGERS MAGAZINE



1079 282 015 – BLACK
JACKET IN CANVAS, UNISEX – XXS – 3XL 

Also available in dark olive 

4065 282 015 – BLACK/NOUGAT
TWO-COLOUR BIB APRON, 90 X 95 CM 

Also available in dark olive/nougat 

0564 282 015 – BLACK
CAP IN CANVAS, S/M, L/XL 
Available in several colours  

4065 282 086 – DARK OLIVE/NOUGAT
TWO-COLOUR BIB APRON, 90 X 95 CM 
Also available in black/nougat 

For more colours or information – go to segers.com

DESIGN / CONCEPTDESIGN / CONCEPT
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When customers are allowed to be involved 
in designing their own unique collection, 
they achieve increased emotional sustainability, 
and are most likely to want to use the garment 
for much longer. At the same time, the principles 
behind our business are in line with slow fashion 
– in other words, timeless design and high 
quality. This combination is a winning concept 
for garments to be sustainable over time. Our 
process starts with us listening to, and seeking to 
understand our customers’ needs. We assemble 
the many building blocks we have so that we can 
create a unique collection together, which is tailor 
made to their preferences.

Our warehouses and archives have a huge 
number of models to inspire us. We have the full 
range, from chef’s trousers with a cow pattern 
and colourful dresses with thickly embroidered 
flowers to more subtle designs in different 
models and materials. Julia, our technical 
product manager, explains how assignments 
received from our customers all differ in 
some way. 

“Sometimes, for example, we start 
out with a classic shirt then play 
around with materials and colours 
or details such as buttons and 
seams. But we don’t only focus on 
the aesthetic features. We also receive 
requests from customers who want an 
environmentally sustainable version of an older 
collection. This allows them to phase in new 
clothing without having to break away from their 
existing collection. 

One trend that is particularly popular right now 
is sporty garments that are comfortable and 
functional. For this type of collection, we use 
stretch fabrics that breathe. At Segers, there are 
no limits to what you can achieve with a needle 
and thread and a dash of imagination. 

Buttons can be used to change 
both appearance and function. 
The buttons in the photograph 
are classic press studs, allowing 
the shirt to be removed quickly  
in case of an accident.

Segers takes a number of different measures to fulfil our customers’ 
requirements, which is why we always offer them the opportunity 

to customise their workwear. Regardless of whether you purchase a 
specially designed product or choose from our standard range, all of 

our products are produced, tested for cleaning and chemicals, and are 
reasonably priced – at every part of the process. 

DESIGNED  
TO LAST 

In principle, you can have long or 
short sleeves on all our jackets and 
shirts. The Atacac 1501 chef’s shirt 
has 3/4 length sleeves so that it can 
be worn by both men and women. 

You can have invisible seams 
or play around with details.  
A number of different looks can  
be created just with where you 
place the seam. 

Different materials feel different 
against the skin, just as different 
materials can withstand a different 
number of washes. Once the choice 
of material has been made, all that’s 
left is to let your creativity roam free. 
How about a pink fabric with green 
elephants, or classic white? 

DESIGN / SUSTAINABILITYDESIGN / SUSTAINABILITY
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With our wide product range, we have every opportunity to 
customise future collections to your preferences. Using colour 

and details, for example, one shirt can have both a natural 
and a marine look. In the dining room, the staff uniforms are  
the cherry on the icing and bring the entire design together.

MIXING AND MATCHING 
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1. 0564 282 022 – NOUGAT
CAP, S/M – L/XL 
Available in several models and colours/patterns
 

2. 4078 282 086 – NOUGAT 
BIB APRON IN CANVAS, 75 X 90 CM 
Elastic braces 0568 for sale separately Available in several colours
 

3. 0568 499 028 – BROWN 
ADJUSTABLE ELASTIC BRACES  
FOR APRON 4078 S/M, L/XL 
Available in several colours
 

4. 1019 201 086 – OLIVE GREEN
CHEF’S SHIRT – C44 – C60 
Available in several models and colours

5. 4062 771 023 – BEIGE 
WAIST APRON IN COTTON/LINEN, 75 X 56 CM 
Available in several colours

6. 0565 890 028 – BROWN
SET OF LEATHER DETAILS, S/M – L/XL

For more colours or information – go to segers.com

1. 1101 999 106 – GOLD
SHOULDER STRAPS 
Available in several colours
 

2. 4067 613 008 – NAVY BLUE/WHITE STRIPE  
BIB APRON – CROSS BACK STRAPS  
IN COTTON, 75 X 90 CM 

3. 0564 628 076 – DARK BLUE
DENIM CAP, S/M – L/XL 
Available in several models and colours/patterns
 

4. 1079 282 086 – NAVY BLUE/WHITE STRIPE
JACKET IN COTTON, UNISEX – XXS – 3XL 
Available in several colours 

5. 0573 999 023 – BROWN/BEIGE
BELT, BRAIDED ELASTIC APPROX. 105 CM

6. 0568 499 008 – NAVY BLUE/WHITE STRIPE 
ADJUSTABLE ELASTIC BRACES  
FOR APRON 4078, S/M, L/XL 
Available in several colours

 
7. 1800 699 068 – BLUE STRIPE 
COTTON TOWEL APPROX. 50 X 70CM 
6-pack

For more colours or information – go to  
segers.com

DESIGN / CONCEPTDESIGN / CONCEPT
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Discover our new canvas collection, 
which can be varied using simple methods. 
Replace the cap – and the summer version 
becomes a winter collection. We are currently 
working on finding a vegan alternative to 
the leather details. 

1272 639 076 – DARK BLUE FLOWER
WOMEN’S SHIRT WITH 3/4-LENGTH SLEEVES  
AND ATTRACTIVE DETAILS, XS – 3XL 
Available in several models and colours/patterns

6014 282 022 – NOUGAT
WOMEN’S VEST IN CANVAS, XS – 3XL 
Also available for men (6013) and in black and dark olive

4078 282 086 – DARK OLIVE 
BIB APRON IN CANVAS, 75 X 90 CM 
Elastic braces 0568 for sale separately. Available in several colours 

0568 499 028 – BROWN 
ADJUSTABLE ELASTIC BRACES FOR APRON 4078, S/M, L/XL 
Available in several colours

0564 282 022 – NOUGAT
CAP IN CANVAS, UNISEX – S/M, L/XL 
Available in several colours

1079 282 086 – DARK OLIVE
CANVAS JACKET, UNISEX – XXS – 3XL 
Also available in dark olive

For more colours or information – go to segers.com

DESIGN / CONCEPTDESIGN / CONCEPT
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Choose sustainability and go for 
unisex garments. Try our new 
Atacac 1501 chef’s shirt, sewn using 
a unique technique that provides 
STRETCH but can withstand as 
many washes as our bestsellers. 4067 613 008 – NAVY BLUE/WHITE

BIB APRON WITH CROSS BACK STRAPS, 85 X 90 CM

1501 201 000 – WHITE
CHEF’S SHIRT IN STRETCH FABRIC, UNISEX – XXS – 3XL 

Also available in black

DESIGN / CONCEPT DESIGN / CONCEPT

SEGERS MAGAZINE    2322   SEGERS MAGAZINE



Douglas McMaster goes on to tell us that: “Waste is merely 
the end product of a lack of imagination.” He has attracted 

worldwide attention for his fervent commitment to sustainability. 
Having worked for Michelin star restaurants such as Noma,  
The Fat Duck and St. John, he went on to open the world’s 

first and only waste-free restaurant, Silo. As such, he has laid 
down the gauntlet for the global food industry, and is showing 

how a sustainable business can also be lucrative. 

TOP-END RESTAURANT  
WITHOUT RUBBISH BINS 

You are one of the foremost businesses worldwide 
within zero waste. How did it all start?
Having worked for so many different restaurants, I realised 

that something had to be done to reduce the volume of waste 

being disposed of for the sake of fine dining. This realisation 

resulted in a concept that developed into the Wasted pop-up 

shop in Sydney. This was so successful that I moved back to 

London to open a restaurant focusing on serving great food 

without producing any waste. I named the restaurant Silo. 

What is it that motivates you?
I’m motivated by consistently creating good food without 

generating waste. Our philosophy at Silo is sustainability and 

trying to raise the bar when it comes to ‘upcycling’ and zero 

waste. I genuinely want to help address the industrialisation 

of food, which has such a major impact on the environment, 

our economy and our resources. 

How do you plan to do that? 
In our minds, it was important to create a solid ecosystem 

within the restaurant, which breeds creativity and eliminates 

the risk of waste. We obviously strive to use every part 

of each ingredient, and any food waste generated by the 

restaurant goes into our super compost machine, Berta. 

PHOTO: MATT RUSSELL

Douglas McMaster is the man behind the popular zero-waste restaurant, Silo.
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“Our philosophy 
at Silo is 
sustainability 
and trying to 
raise the bar 
when it comes 
to ‘upcycling’ 
and zero waste.”

INTERVIEW / SILOINTERVIEW / SILO
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“Everyone said that we’d close 
within six months. But during 
the years we’ve been open, 
we’ve been named Britain’s most 
ethical restaurant and one of 
the top 100 restaurants in the 
UK, and we’ve gained recognition 
in the Michelin Guide.” 

On a daily basis, Berta transforms up to 60 kg of food 

waste into compost. We are trying all the time to move the 

boundaries for what is possible, and to keep our eye on the 

big picture. At Silo, absolutely everything – from the furniture 

to fittings – is produced using materials that would normally 

have been thrown away. One example is our chinaware, 

made from ground down wine bottles.

It does seem that you’ve thought about everything.  
Where do you get your new ideas?
When it comes to new dishes, they are the result of a lot 

of testing. Joost Bakker, the artist, was well known for 

making waste materials into art, and he really inspired me. 

Sometimes, however, I take things too far and have created 

dishes that were a bit too abstract. One example is when 

we served raw jellyfish, which definitely has potential but 

doesn’t taste that great. You live and learn.

So, which one of your dishes are you most proud of? 
I’m proud of a number of our dishes, but if I had to 

choose one, it would be the broccoli and seaweed dish. 

We deconstruct broccoli with surgical precision then 

compose the dish using all the different parts in the best 

way possible. We remove the tips and serve them raw. 

We create a puree from the soft branches under the tips 

together with the peel from the stem. We steam the soft 

stem and serve it with the thick puree, flavoured with a garlic 

confit and topped with the raw broccoli tips. To finish, we 

pour over a maize and seaweed dashi flavoured with our 

own homemade miso. This is a dish using only a few humble 

ingredients, but which has both deep and complex flavours 

with no animal products – and is absolutely delicious. It is a 

wonderful example of a holistic dish in which we maximise 

our resources – and it is the ultimate dish in terms of carbon 

footprint and sustainability. 

What are your thoughts when you look at what 
you’ve created? 
The first thing that comes to mind is how long the restaurant 

has been open. Everyone said that we’d close within six 

months. But during the years we’ve been open, we’ve been 

named Britain’s most ethical restaurant and one of the top 

100 restaurants in the UK, and we’ve gained recognition in 

the Michelin Guide. At the same time, the concept of zero 

waste has exploded around the world in recent years. I like 

to think that we have played a small part in this, and I’m 

very proud of that. 

Silo turns all food waste into compost 

using their impressive compost machine, 

Berta. Every day, Berta turns up to 

60 kg of organic material into compost. 

They have also allowed a design student 

to make plates out of old plastic bags. 

60 kg
COMPOST

Take inspiration from Silo, where they  

grind their own flour, churn their own butter,  

brew vinegar, make their own yoghurt and  

grow oyster mushrooms in coffee grounds.  

They have a direct supply chain of 99% 

99 %
SUPPLY CHAIN

PHOTO: MATT RUSSELL

INTERVIEW / SILOINTERVIEW / SILO
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0563 262 015 – BLACK
HAT WITH HOLE FOR TASSEL, S/M, L/XL  
– GOOD CHOICE FOR THE ENVIRONMENT 
Also available in white

DESIGN / CONCEPTDESIGN / CONCEPT
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6013 282 015 – BLACK
MEN’S VEST IN CANVAS, XS – 3XL 

Also available for women (6014) and in nougat and dark olive

8619 293 024 – SAND 
MEN'S TROUSERS IN STRETCH FABRIC C44 – 60, C146 – 154 
Also available for women (8618 293) and in black and midnight blue

1079 282 015 – BLACK
CANVAS JACKET, UNISEX – XXS – 3XL 

Also available in dark olive

4061 282 086 – DARK OLIVE
WAIST APRON IN CANVAS, 75 X 56 CM 

Available in several colours

For more colours or information – go to segers.com

DESIGN / CONCEPT DESIGN / CONCEPT
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SEGERS FABRIKER AB
Företagsgatan 30, 504 64 Borås

Tel. +46 (0)33 23 10 00 / www.segers.com / info@segers.com
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