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Restaurant Patrons Toast

CHALLENGE: Patrons of the Durango, Calo. Mahogany
Grille appreciated the view, but not the drafty takbles by
the restaurant's windows.,

CRITERLA: The frant windows of the establishrment pro-
videan excellent view of the city's scenic downiown
Unfortunately, they also created problems when itcame
down to keeping the restaurant warm and comfortable,
gspecially inwinter. Customers would regularly request a
takle away [rom thewindows, despite the wiew. Even 50,
cold air from the windows would often find them, “we had
a real problerm with drafts,” admitwed Rod Barker, owner
of the Strater Hotel and Mahogany Gritle.

INFLUENCES: Since the Grille |s in an histaric building,
ariginally buils in 1887, a retrofit project could notalter the
authentic pariod appearance of the window or building.
Adding fans, motors or ductwork was notan option

SOLUTION: Thermique heated glass was thi
U t-approved technology that could meet the assthet-
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ce requirement. There was absalutely no change in the
appearance of the building

Operating the heated windows % a one-51ep process.
wihen employess turn on the lights to the restaurant,
tney alsa flip on the heated glass with an ordinary wall
switch, Inaddition to the on/off switch, there |s a control-
ar concealed behind a small wall panel, Floor managers
can use the controller Lo raise or lower the temperature of
the glass as desired. Based on the controller setting, glass
ternperaturescan range from yo*F to1os°F

The heated glass eliminated chilly sir and cold drafts
caused by theold, lzaky windows. Barker was skeptical,
but soon realized his new windows were a complets suc
cats "If we didn't have heated windows, we'd have Lo twrn
up the heat to the entire restaurant,” Barker noted. Twelve
morthsafter the installation, Barkarsays it was a wise
imvestrent for the restaurant. Eliminacing the uncomfort-
ably cold area near the windows has increased the floor
space available to custamers for dining
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Thermigue hieated

355 s 2 Ul-apgroved 12chnalogy that
the rastaurant’s aeschetic requirements

In addition to keeping customers warm, the glass offers
the added benefit of condensatien canteol, The Crille's front
wirdows will never fog up or frost while the beat 15 o, 50
guestswill always have a clearvisw through the glass

Al camplaints—about the draft, anyway—have disag-
peared, and patrons na longer shy 2way from the restau-
rant’s front windaws. The staff even takes pride in showing
off the windows to new Customers, and they are now the
most requestad saats inthe house. “We've Laken a negatie
and turned it into a positive,” sald Barker.

WMahogany Crillewas the first restaurant in Morth America
ta adopt heated glass technology for windows. installation
was complete in a single merning before the restaurant
ppened so the project did not have any effect an normal
pusiness hours, According to Barker, heated glass tachnak
agy has performed exactly as promised. The glass hasbess
perfect” he said. "Ary new restaurant in s cold climate
would be crazy not o plan for itand get it done” WSt
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