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INTRODUCTION 
 

The Schoolhouse at Mutianyu Great Wall has been focused on creating sustainable tourism from the 

start. The big part of sustainability here is social and our main social missions are to provide employment and 

training to people in our local community, support other local businesses and promote handicrafts. Social 

sustainability, however, is not the only aspect of sustainability we are aiming at here, but we are trying to be 

sustainable in every way possible for us. We procure food locally or grow it ourselves to a great extent, and 

this is which leads us to our sustainable food program. When I came here in March to do my internship, for my 

main task I was assigned to create and formalize a sustainable food project in The Schoolhouse, and it has 

been my pleasure to work with this subject. This document, ñsustainable food program manualò, is the main 

document I wrote about this project and it is supposed to work as a framework for continuing and improving 

this program in the future.  

This document starts with a general insight to sustainability and how sustainable principles are 

practiced in The Schoolhouse, because in order to understand why  this program is undertaken everyone must 

know what is sustainability and that it is one of the major principles of The Schoolhouse. Then, of course, there 

is a section about what is sustainable foods as a concept. That is really interesting for me, because it was a 

fairly new concept for me when I came here, and I believe itôs an unfamiliar concept to most people 

still. The second part of the document is about this sustainable food program, starting with an overview and 

continuing with describing the aims, goals and advantages as well as telling who is supposed to do what and 

what will it all cost. The second part also includes procedures how to keep the program organized and how to 

keep the staff educated and involved. 

Then comes the sections about the major objectives of this program -gardening program, composting 

program and program for using own fruit and nut trees. First part is about the garden. There is an overview of 

it, after which can be found all different kinds of procedures needed to make the gardening program work. This 

includes the planning, planting, harvesting and maintaining the garden. The fourth part of the document is 

about composting. There is a chapter about what is composting, why it should be done and what should be 

composted. This is essential, because for a composting program to be efficient people involved needs to know 

we it is actually being done. Then can be found all the procedures related to composting, including procedures 

for waste collection and actual composting as well as winter composting and using the compost product. The 

fifth part of the sustainable food program document is about our own fruit and nut trees ï one of the major 

objectives of this program is to formalize the harvest and use of them. In addition to procedures for harvesting, 

using and storing our food produce, this section includes the fruit and nut tree inventory and all the 

estimated yields and harvest times.  
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The sixth part is about incorporating our own food produce to restaurant operations, which is arguably 

the most interesting part of this project. This section includes information about where our edibles have been 

used and planned to used in the future, as well as the procedures for incorporating our garden and tree 

produce to menu planning. Also, there are procedures and ideas for storing and using our vegetables and 

fruits. The procedures / ideas are separately for each plant, or for each kind of plant, and they are rather short 

and short in details, for the reason that there are so many of different plants and it is quite hard to find 

information. They can always be expanded and updated by the sustainable food manager, when new things 

are learned. The sixth section will also contain some information about our future plans for a small farm shop.  

The last two parts of this document are about marketing the program and about other goals that 

should be achieved in the future in relation to sustainable foods, but which won't be on schedule while I'm here 

working with the project. These includes for example fair trade products, rain water collection and switching to 

more local suppliers. The biggest part of the marketing is the web pages. We want this sustainable food 

program to be very real, not fake, and we will surely use it as a major part of our marketing. Sustainability 

could be seen as a core competence of this company.  

Enjoy reading this document and try to make the most out of it. This is aimed to show what has been 

done and give instructions for the future, but it is never finished or done. Feel free to update any part of the 

document, or change incorrect information.  
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1. Sustainability in general 

 

1.1 What is sustainability? 

 

In recent years sustainability has become a trendy word and it is increasingly used in variety of places 

for a number of reasons. However, it is often used without really thinking and understanding what is 

actually means, which should be the first step towards sustainability. There are plenty of different 

definitions what sustainability is, but the basic idea of sustainability is that we fulfil our basic needs without 

compromising the ability of future generations to fulfil theirs. So sustainability is to do things without 

harming the environment, cultures or communities ï on the contrary, if possible, to enhance them. 

Sustainability in general is about seeking ways of providing food, water and energy that are long-lasting 

and have less of an impact on the environment. Things should we viewed as a long continuum instead of 

focusing only on our lifetime. The planet should be left for the future generations in as good condition we 

got it from the generation before us.    

As we are doing business in a small village, a concept of sustainable community should be risen up as 

well. A sustainable community can be seen as a safe, inclusive, well-planned and well-run place where 

people want to live and work now and in the future. This is an important concept here, because The 

Schoolhouse surely has impacts on the sustainability of Mutianyu Villageôs community. A rural community 

is not sustainable if it keeps losing people as fast as many of them do today, and this is where various 

companies can step in and help sustaining the village life.  

Sustainability as a concept can be divided to three aspects: environmental, social and economical 

sustainability. Environmental sustainability, which is the most widely discussed sustainability, is about 

protecting the natural environment, doing things without having the environment. Social sustainability 

focuses on quality of life in forms of providing employment, safety, healthcare and other social benefits to 

local communities, and, especially when it comes to rural communities, keeping the communities from 

fading away. Economic sustainability, simply put, requires that economic benefits exceed or at least 

balance costs, in other words is about maintaining or gaining capital. A company canôt be really 

sustainable if it doesnôt cover it costs. However, economic growth is only sustainable if it simultaneously 

improves our quality of life and the environment, and this is which links all the aspects of sustainability 

together. In order for something to be ñsustainableò, all of these aspects should be taken into consideration 

ï environmental, economic and social sustainability.  

Sustainable tourism is tourism that aims to minimise environmental and cultural damage, optimise 

visitor satisfaction, and maximise long-term economic growth and social benefits for the region and itôs 

people. It is way of obtaining a balance between the growth of tourism and the conservation needs of the 
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environment and local communities and cultures. Sustainable tourism, in a way, tries to reconcile the 

tension between host areas and their people, and the tourists, thus trying to keep the locals and the tourist 

satisfied and the natural environment unharmed. For rural areas like Mutianyu, tourism can act as a tool 

for conserving the village life but rural environments are also really fragile when it comes to rapid changes, 

and thatôs why we have to be careful when developing tourism in order to be sustainable.  

 

1.2 The Schoolhouse and sustainability 

 

The Schoolhouse is devoted to act on sustainable principles and is a sustainable tourism company. It 

is easy to say something like that, but here sustainability is more than a buzz word. The Schoolhouse has 

already been awarded four Green Stars from EcoHotels of the World, which is a comprehensive 

independent guide to the greenest hotels and lodges on the planet. This tells something about the work 

here. The fourth eco-star was achieved on late August 2009, thanks to all the sustainability efforts 

consistently done here. This sustainable food program surely played an important role in getting the fourth 

eco-star. The Schoolhouse recycles all its bottles and papers, and, as a part of this program, composts its 

non-meat non-diary organic waste. Chemical cleaning produces are avoided, as are all pre-packaged 

amenities in the houses, unless separately asked. Solid toilet waste is collected in septic tanks and is 

recycled, and now most of the lights in the houses are going to be changed to environmentally friendly led-

lights. It the restaurants we serve cleaned tap-water instead of bottled water. These are all environmentally 

sustainable practises, but to The Schoolhouse a big part of sustainability is social and it tries to offer 

employment to local people to the greatest extent possible. The main social missions are to provide 

employment and training to people in their local community, support other local businesses, promote 

handicrafts, and procure food locally or grow it ourselves. Workers are preferentially hired from local 

villages. The company is interested in development that preserves the sense of the vernacular community 

and its history. Basic idea here is that small-scale development provides better opportunities for rural 

neighbors than large-scale projects, which tend to displace people and make them strangers in their own 

land.  

The Schoolhouse uses local products in its restaurants, and in the future the goal is that all the food 

here is either grown by ourselves or purchased from local villagers. This contributes to social as well as 

environmental sustainability, because when all the food is local, the need for transportation is minimal and 

that reduces the pollution levels. A part of this program is our Roadhouse garden, and we already get lots 

of eatables there and serve them in our restaurant. We have also implemented a regular program to train 

and re-train staff regarding how to operate consistent with basic environmental principles including re-use, 

recycling, conservation and composting. Used sheets and towels are first used for cleaning in our 
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businesses and then passed on to a local recycler, for example. In addition, the rental houses are built into 

existing run-down peasant houses and as much old as possible has been preserved. Reusing old 

buildings is a key concept of sustainability in building, and that concept has been followed perfectly here.  

 As can be seen, The Schoolhouse really tries to be as sustainable as possible. However, there are 

always also things to be improved and when it comes to sustainability, no company can be perfect. The 

Schoolhouse tries to be as good as it can, and thatôs why we are undergoing this sustainable food project, 

in addition to other efforts relating to this subject. There are big goals for the future and The Schoolhouse 

aims to be someday a 5star credited eco hotel. It is great to do business and do good things doing it, and 

that is exactly whatôs happening here. The sustainability has become an undistinguishable part of this 

company, and it surely gives us competitive advantage ï not so many companies in China are devoted to 

these things. 

 

1.3 What is sustainable food 

In order to create a sustainable food program, it is naturally essential to first understand what actually 

is meant by sustainable food and what are its basic aspects. Sustainability in food is an issue for anything 

from food production and transportation to its disposal. It is not just one project, but a long lasting way of 

doing things. There is no legal definition, but basically sustainable food should be produced, processed 

and traded in ways that it contributes to thriving local economies and sustainable livelihoods and avoids 

damaging natural resources and contributing to climate change. That is an easy way to put it. Arguably 

sustainable food should also provide social benefits, such as good quality food, safe and healthy products, 

and educational opportunities. When growing food on-site, food costs should also get reduced and 

composting provides free fertilizer and reduces waste costs in many cases. Sustainable food can also give 

kick to the business. So, as mentioned earlier, in order for something to be sustainable, it should take into 

consideration all aspects of sustainability ï as can be seen, sustainable food as a concept covers all the 

aspects.  

Sustainable food should be produced close to home to a greatest possible extent, so that it is fresh 

and seasonal and also supports local economies. In addition, when food is produced locally, the need for 

transportation and energy use in food production is minimal, and thus pollution and contributing to climate 

change is minimised. Being as local as possible makes also good business sense, as consumers are 

more and more aware of environmental issues and wants to buy locally produced sustainable food, to feel 

better. So, when restaurant uses locally produced food, thatôs arguably socially, ecologically and 

economically sustainable ï it supports local economies, minimises negative impacts on the environment, 

and gets competitive advantage in business.  
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However, being local isnôt the only aspect of sustainable food, although itôs probably the most 

important. In addition to being local, sustainable food should also be organic. Organic is better than its 

alternative because it refrains from the use of petroleum-based chemical fertilizers and pesticides, 

reducing not only the energy needed to grow the garden and trees but also the load of toxics shouldered 

by the environment. Composting is a way The Schoolhouse is going effectively towards 100% organic 

gardening. There is still more to sustainable foods, however. In the table below is seven principles of 

sustainable food, which I find rather useful, and a brief look into how The Schoolhouse follows these 

principles at the moment.  

SUSTAINABLE FOOD AT THE SCHOOLHOUSE 

Food should be locally produced in order to 

minimise energy production 

Roadhouse Kitchen Garden, own fruit and nut 

trees, local suppliers 

Food should be from farming systems that 

minimises harm to the environment 

Goal is that eventually all the food in The 

Schoolhouse is organically produced and 

local. Composting on process. 

Food of animal origin should be limited as 

livestock farming is one of the most significant 

contributors to the climate change. 

 

We have many vegetarian options, and more 

is coming. However, various meat dishes are 

our trademark dishes and this part of 

sustainable foods wonôt be high in our 

priorities.  

Fish species identified as ñat riskò by Marine 

Conservation Society should be excluded 

We only serve trout and tuna which are not on 

the ñat riskò list. Trout is from a near-by 

village.  

For imported drinks and food Free Trade 

certified products should be chosen 

Project already started to move towards Fair 

Trade certified products 

Bottled water should be avoided No bottled water served in the restaurants. 

We have talked also about replacing water 

bottles in rental houses with water containers.   

Health and well-being should be promoted by 

cooking with generous portions of vegetables, 

fruits and starchy staples like wholegrains, 

cutting down on salt, fats and oils, and cutting 

out artificial additives. 

All the food is homemade from scratch and no 

artificial additives are added.  
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2. The Sustainable Food Project (SFP) at The Schoohouse 
 
 
2.1 Overview ð what is the project 

 
 

The Schoolhouse has undertaken a sustainable food project and the goal is to be as sustainable as 

possible in food production and waste management, according to principles discussed above, and to have all 

this organized and formalized as a program. This document contains virtually all about the project and it is 

meant to act as a framework for The Schoolhouseôs sustainable food program, now and in the future. This 

document, the so called manual, is actually never ready, and it should be modified in time. The person named 

to be ñsustainable food project managerò is responsible for keeping this document updated. This project for me 

has been to make the program started and get it going, make it real, but itôs only a small part of what is 

planned for the future. This ñprojectò shouldnôt be actually seen as project with clear beginning and end, but as 

an ongoing developing process which is an indistinguishable part of The Schoolhouse company. Thatôs why 

often in this document I choose to the word ñprogramò instead of ñprojectò as that describes better the nature of 

what we are doing here. 

As can be seen from the table of contents of this document, for me, this project has been consisting of four 

major part, which are: 

1. Creating the Roadhouse Kitchen garden and make itôs planning, planting, maintaining and exploiting 

formalized 

2. Creating a composting program and make it formalized 

3. Formalizing the use of our own fruit and nut trees 

4. Linking these things together and marketing the program  

 In addition, there are various other things to be achieved when this things are accomplished. As said, this 

is not something to be started and finished, but something where we can improve constantly.  The vision is 

that in the future there will be a trained person hired as a sustainable food manager who is working with 

sustainable foods full time.  The aim is that in the future all the food served in our restaurants is home-grown 

or produced in the village. This project is to get the whole sustainable food program started and make it real, 

but it doesnôt stop there. However, the goals are reached step by step and this shouldnôt be rushed. If one tries 

to be too perfect too soon, there really is a risk of failure.  

 When creating a program like this, there are a few key steps to do before it can start. One has to have 

a clear vision before things can get started. These steps could be identified as follows: 

1. Decide to start 

2. Identify participants 

3. Identify expectations  
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4. Clarify objectives 

5. Make a calendar 

When these steps has been taken, the actual implementation can start. It is important that each year in an 

early sustainable food meeting, these steps are taken once again, so that surely knows where we are and 

what we are doing.    

 

2.2 What are the aims and advantages 

 

As describes before, the aim is to be completely sustainable in food production in the future. The goal is to 

get 100% local and organic. My goals for the program during the internship are basically listed in the 

ñoverviewò section, but here is a list about the aims of this program as a whole: 

1. Get a garden that can provide our restaurants with almost all the vegetables, herbs and strawberries 

that we need. This requires more land that we have know. 

2. Change all the suppliers to local villagers. 

3. Compost all organic waste and use all the compost product as a fertilizer. (100% organic gardening) 

4. Teach local people to compost, buy only from villagers who practises organic gardening  

5. Use all the fruits and nuts growing in our trees, make it formalized 

6. Recycle all recyclable material 

7. Get staff aware about sustainability and itôs importance 

8. Get a small farm shop where own produce are sold  

9. Switch to fair-trade produce in coffee, chocolate etc. 

10. Get fourth and eventually fifth ecostar from Ecohotels (achieved 08/2009) 

There are many reasons for a restaurant and tourism company to have a sustainable food program, many 

advantages, in addition to the fact that it is a right thing to do given the current condition of our world. First of 

all, various surveys show that that is what customers increasingly wants today, people want to feel good about 

themselves and are really paying attention to these things. Being able to tell customers an engaging story 

about where the ingredients come from can give a restaurant a competitive advantage, help to attract new 

customers to the business, and keep them coming back. Incorporating local and seasonal produce into the 

menu, perhaps in the form of daily or weekly specials, or seasonal variations to standard menu items, can 

liven up the menu and keep customers coming back for more. Recent studies has shown that over 50% of 

consumers (in USA) would like to buy sustainably produced products, but do not buy them due to perceived 

barriers of lack of availability, inconvenience and price. Here we as a restaurant have a great possibility to 

offer conveniently customers what they really want.  Also, when buying food locally, or growing yourself, 
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means fresher and better quality product. One can also develop closer relationship with local producers which 

eventually can mean better and more reliable service.  

  Isn't it great that nowadays one can do a good thing and make profit out of it, with good concience? 

As said above, consumers are more and more environmentally aware and want to use products (or go to 

restaurants) which they know to be environmentally responsible. It actually makes business sense 

to be "sustainable" in addition to it being the right thing to do. I don't think this was the case a few decades ago.

   

2.3 Who are involved ð responsibility lists 

 

It goes without saying that sustainable food program is a kind of thing where the whole staff of the 

company is involved, in one way or another. To make it work, everybody should know about the program and 

act responsibly. For example for waste management and especially composting, every single person is 

responsible for himself every time he throws something away. Everyone should be completely familiar with the 

basics of this program so that we can make it work. However, for each aspects of this program there are 

procedures and people who are responsible for making things happen. It is important to make it clear who 

should do and what, because otherwise all the different parts of this program might fall apart. So here are the 

responsibility lists for this program: 

     

Person Responsible for Remarks 

Sustainable food program 
manager ï Pietari / Audrey 

Creating, maintaining and 
monitoring the program. 
Designing program webpages 
Chairing weekly meetings 
Updating this manual 

One person in the 
management team should be 
given this title, until a person 
is hired solely for this job 

Farmer/gardener - Li 
Fangquen 

Planting Roadhouse Garden 
Taking care of the garden 
Transporting compost bins to 
compost piles 
Turning compost piles twice a 
week 
Taking care of our trees 
around properties  
Informing when vegetables, 
fruits and nuts are ready to be 
harvested 
Harvesting fruit and nut trees 

Li Fangquen is the owner of 
the company The 
Schoolhouse has outsourced 
itôs gardening and farming. 
He is responsible that his 
staff does what his company 
is paid to do. 

Chef ï Randhir  Using our own food produce 
in our restaurants 
Incorporating food production 
to menu planning 
 

Inform all involved in good 
time when ingredients are 
running out ï new plantings in 
good time 

Li Haixin Making the maps for spring, Maps are done by a person 



SFP Manual ï V2 ï December 2009 

 

Pietari Sajaniemi / Audrey Gueho 

13 

summer and autumn gardens  who does computer drawings 
of Jimôs bulding projects. 

Kitchen Staff Harvesting Roadhouse 
garden 

The chef should be informed 
everytime something is 
harvested 

Gardening Staff Taking care of the garden 
Watering the garden 
Collecting dry leaves and 
making them ready to be 
added to compost piles 
Informing Li Fangquen if 
something is wront with the 
garden or the compost piles 

Garden Staff are members of 
Li Fangquens company, thus 
Li Fangquen is responsible 
that they do their job 
correctly.  

Company manager - Jim   
Guest relations manager ï 
Michelle 

Translating document relating 
to sustainable food program 
into Chinese  

 

Accountant manager -
Zhang Yuijie 

Paying salary to staff involved 
in the program 
Keeping track of program 
costs 

 

Albert Creating web pages   
ALL STAFF Responsible for waste 

separation and sustainable 
practises in their part 

Responsible for taking wrong 
things away from compost 
bins when noticed 

 
The sustainable food manager is the one who is responsible for supervising that the program is 

implemented, for improving and updating the program constantly and for updating the documents related, for 

example this document. A decision was made in early September 2009 that Audrey Gueho, an intern at The 

Schoolhouse, will be the program manager until December. Her follower should be decided before the end of 

November.  

The three persons mainly operating this program are the sustainable food manager, the farmer and the 

chef. These are the persons who hold the program together. The role of the restaurant manager is still 

uncertain as we just recently got one. The SFP manager creates the program, makes the procedures and 

oversees that everything is going as planned. He is responsible that the program actually works. The farmer is 

responsible for gardening and composting, and he is the person mainly handling the physical work of the 

program. Without him nothing actually happens, so he is no doubt one of the key person of the program. The 

chef by his part is responsible together with SFP manager that the restaurant uses all itôs own food produce 

and that the use is planned beforehand. He is also responsible for letting others involved know what needs to 

be planted and when. He also harvests the garden yields through his kitchen staff. These three people are 

together responsible of the operational success of sustainable food program, with the help of the whole staff, 

of course.  
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2.4 Costs of the program 

 

Nothing is free in this world, and so this sustainable food program has certain costs. It must be said, 

however, that in a long run it is almost certain that the advantages will overrun the costs. As mentioned earlier, 

this is just a start of our program and the quantity of the food we grow is still relatively small and the land area 

for it rather limited. However, the aims are much higher and in the future when we will have more and more 

own food produce, and the cost of growing ourselves will be lower than cost would be to buy. Still, each project 

has costs and it is extremely important to keep track of the costs and keep the money flow organized. That is 

one of the key points of every formal project. Here is a table for the costs of this program, and it should be 

updated on a regular basis. Sustainable food program manager is responsible for finding out the costs and 

updating this table each month:  

 

Fixed costs 
 

What How much Paid to 

Transportation of the 
compost bins to 
Roadhouse twice a week, 
turning the compost piles 
twice a week, checking 
that there are no wrong 
material 

100 Rmb / week Li Fangquen 

Gardening   

Intern acting as project 
manager 

1500 Rmb /  month   

Seeds* 200 Rmb / month  Li Fangquen or Randhir  

 

Other costs 
 

Construction of compost 
piles 

  

Construction of garden 
walkways 

  

Garden shades   

Bins 330 Rmb (30 Rmb * 11)   

Checken manure fertilizer 
(10bags) 

280 Rmb Li Fangquen 

 
 * This is a rather small but regular cost and there is money going to seeds quite often during almost 

the whole seed. Thus, it has been decided that Li Fnaguen (or someone else who purchases the seeds) writes 

the seed costs down everytime seeds are being purchased, and brings the paper to the weekly program 

meeting. Sustainable food program manager then keeps track of the seed costs. This manual only has the 

average monthly costs. Should be updated on a monthly basis.  
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2.5 Procedures for keeping the staff educated and involved 
 

There is a sustainable food program meeting every Monday at 3 pm. These meetings are crucial for 

keeping information going and keeping everyone involved in the program informed about what is happening 

regarding sustainable foods. Sustainable food program meetings also play major role in decision making in 

this program. The starting point is that everything done concerning our sustainable foods (harvesting, planting, 

menu planning, planning) should be consulted in the meetings, or at least informed. Otherwise, in a growing 

company, things might fall apart and get unorganized. Meetings should be attended by sustainable food 

program manager, executive chef, Li Haixin, Li Fangquen, guest relations manager and Jim. In a future, it 

should considerer that a member of kitchen staff working in The Roadhouse should be involved too. All the 

costs of the program should be gone through in this meeting as well ï for example, Li Fangquen or Randhir 

should tell every week how much money was spent on seeds etc. This will be added to google exel document 

by sustainable food program manager. After each meeting, there should be a form filled, which can be seen 

below. This form tells the minutes of the meeting, and is filled each Monday right after the meeting. 

Procedures: 

 

1. Fill in the form each Monday after the meeting 

2. Send to Michelle, Li Haixin or someone else capable of translating to be translated 

3. When translation is done, send to everyone involved via email 

4. Print out and put on display on display board in the courtyard 

5. During the next meeting, go through the form and do a reality check  

6. SFP manager is responsible of reminding staff about composting every now and then in the staff 

meetings. He should also monitor the staff involvement on a regular basis (waste separated correctly, 

own food served in the restaurant etc.) 
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SUSTAINABLE FOOD PROJECT MEETING 
ᴪ  

Date and time:  
Attendants: 
 

Actions taken 
during 
previous week. 
҉  

    

Things that 
need to be 
achieved.  

Ԋ  

    

Actions for 
coming week 
(decisions). 
Ҋ

ᴋⱵȂ 

 

    

Issues 
 

    

Other remarks 
/ comments 
ῒזԊ  

    

 
 

In addition to sustainable food program meetings, staff must be regularly reminded about composting and 

other things related to this program in mornings staff meetings. Also, after the spring holiday, there must be a 

meeting devoted to sustainable foods which is attended by the whole staff. In this meeting the program is 

explained to the staff and all the procedures should be gone through. In order to make everything more 

efficient and the staff more aware, the curriculums made by Audrey Gueho should be teached to the staff once 

or twice a year. 
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2.6 Monitoring and keeping the program organized 

 

As for every program, for sustainable food program it is crucially important to keep it organized. It is easy 

to do things once, but to keep them going continuously is more difficult and requires organizing and monitoring. 

To make the program organized, there are several kinds of procedures which can all be found in this 

document. There are procedures for: 

- Composting separation in The Schoolhouse 

- Composting separation in The Roadhouse 

- Composting in practice 

- Winter composting 

- Planning the Roadhouse Garden 

- Planting and maintaining the Roadhouse garden  

- Harvesting our fruits and nuts (separate procedures for many species) 

- Storing our food products (several procedures)    

Each of these procedures are rather detailed to give clear instructions what to do in practice. They are 

both in Chinese and English. They will be handed in paper to persons involved, and they can also be found 

online as a part of this document. Composting separation procedures can be also found laminated in the wall 

in the kitchens and in the dishwashing rooms. SFP manager is supposed to check that the procedures are 

followed on a weekly basis. If procedures are not followed, this should be pointed out in daily staff meetings 

and weekly sustainable food program meetings.  

 Weekly sustainable food program meetings are means of keeping the program organized. In these 

meeting decisions are made and progress is monitored. After each meeting, there will be meeting minutes 

written down and sent via email to everyone involved as well as put to display in the display window in The 

Schoolhouse. Each week there are decisions made for actions during that week, and each week after in the 

meeting it is checked if these actions were done or not. This is a good way to keep thing going and to monitor 

the progress. Each weekôs meeting minutes are filed in the computer of SFP manager and can be found from 

there if needed. 

 What is important in every kind of project is also to keep track of the costs and keep the money flow 

organized. For this, please see the section above ñcosts of the programò.  
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 3. The Roadhouse Kitchen Garden 

 

3.1 Information about the garden ð overview 

 

One of the major parts of this program has been creating a kitchen garden to provide home-grown herbs 

and vegetables to our restaurants. The garden was basically created during the spring of 2009, although some 

spring onions were planted as early as fall 2008, as well as mint. The garden is situated right next to the 

Roadhouse restaurant, around 2km from The Schoolhouse, offering customers something to see as well when 

eating in the restaurant. The main reason for the garden is naturally providing home-grown organic food, but 

there is another side of it as well which is to offer activity to customers and at the same time give them 

something tangible to see what we are doing here in order to be more sustainable. You can find the basic 

garden map below this section. The garden has two direct lines and two inclined sides, forming an asymmetric 

square reminding more of a triangle. The direct line from south to north is 15,82m and the direct line from east 

to west is 19,82m. The inclined line from east to west is 13,13m and the indirect line from south to north is 

24,03m, making that one the longest side of the garden. The garden is about 313m2, which is large enough to 

begin with. In the future, however, there are plans to get more land, because this sized garden surely canôt 

provide our restaurants all vegetable needs, which would be the eventual goal of this program.  

Because the garden is also for customers and for marketing reasons, we have built walkways out of red 

brick to the garden. The location of the walkways can be seen from the garden map. The longest walkway 

goes along the north-south inclined side being 24,03m long. In addition, there is one walkway going east-west 

and  two others going from south to north. So basically there are four walkways. Walkways provide an easy 

way for people to go through the garden and see what is growing there ï without having their feet dirty. These 

walkways  should be strengthened each year in late March by our constructor. This will be assigned is 

sustainable food meeting in early March.  

The garden has signs to show which herb or which vegetable is growing in each spot. The signs are 

written by computer in English and in Chinese, printed out and laminated with the laminating machine in the 

office. Each sign should be about half A4 of size. The signs are stored in the office, and they should be 

changed three times a year approximately to indicate the right plants ï there are different plants in spring 

garden, summer garden and autumn garden, see detailed times in the garden planting and maintaining 

procedures in chapter 3.4.  
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3.2. 2009 Plantings ð how did it go  

 

In spring 2009 we started our garden by planting radishes and spring onions, mints were there before in 

abundance. Pumpkins were also planted early. We continued by planting lettuce, rucola, basil, oregano, curly 

parsley, flat parsley, thyme, rosemary and strawberries. Radishes and spring onions grew really well and we 

got plenty of those to be served at the restaurant. Those are easy to grow and their success didnôt come as a 

surprise, which is a good reason to include them every year to the garden. Rucola came out okay, but lettuce 

didnôt, only a few leaves rose from the garden. At first, all the herbs seemed to have failed, but in time basil 

turned out to be successful. Thyme, rosemary, curly parsley and oregano didnôt grow at all, while flat parsley 

and dill produced a few single leaves but in so small quantity and size that they were useless. Actually, in 

August the parsley plants were quite big already, but there were so few of them that they werenôt much of a 

use. After this a decision was made ï herbs should be planted from young plants, not from seeds. Young 

plants can be bought from Jenny Louôs.  

Later, in the beginning of summer when it was time for summer garden, we planted cucumber, tomatoes, 

eggplant and green beans, and continued planting lettuce and rucola. Rucola and lettuce started to grow 

rather well during the summer, and we succeeded to get some kind of cycle. The idea is to plant lettuce and 

rucola regularly throughout the warm season to ensure continuous supply of those vegetables. Eggplant, 

cucumber and green beans were really successful and in July and August we got all the eggplant and 

cucumber we needed in the restaurants from the garden. Basil grew out wall through the whole summer, and 

there were altogether 17 rather big basil bushes providing us fresh basil. We planted a few bushes of 

tomatoes and those grew up really well also. Tomatoes were an experiment ï first we decided not to plant 

them, but then we decided to give it a try, just to see whether we can do it or not. They were successful, so 

they should be part of the summer garden each year. The good thing about them is that they take relatively 

little space. We bought young plants of rosemary and thyme and put them to grow in the garden. They were 

planted in partial shadow, in where they didnôt succeed. Later they were moved to full sun and started to grow 

rather well. However, one thyme bush had already died. This is good to keep in mind everytime planting herbs, 

except parsley ï they need full sun. 

There is a strawberry way in the garden as well, and there were strawberries planted in early summer. 

However, despite of producing a few berries, they all died or dried out in the strong sun of Chinese summer. 

There were communication problems and this was before we started to have the weekly meetings, so we 

never managed to get a shade to cover them. Thus, there were no strawberries in 2009, but the same plants 

will produce berries in 2010 and in later years.    

At the end of the summer, when turning into autumn garden, lettuce and rucola were doing really well. 

They grew out really good and tasty, and rather plentiful, and the amount we had to buy those from outside 
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decreased substantially. At the end of the summer, the goal of getting lots of lettuce and rucola was more or 

less achieved. Eggplant continued to grew successfully well into September. At the end of August there were 

cilantro, spinach and cabbage planted. They seem to be growing well.  

The autumn garden has been maintained until Thanksgiving at the end of November. A cover has been 

set up in the central plot of the garden since mid-October until the end of November in order to grow lettuces, 

spinaches and pink radishes. The rest of the plants (outside the cover) were pink radishes, spinaches, lettuces, 

pumpkins, cilantro, Chinese cabbages, daikons, fennels, turnips. Everything grew well except the fennel that 

maybe has been planted too late in the season (?). The herbs (basil, thyme and rosemary) froze during 

October. They should have been transplanted in pots since the beginning of October, displayed outside during 

daytime but kept inside during night. The parsley has been put in pot in mid-October and kept under the cover. 

 

3.3 What to take into consideration when planning the garden  

‰ ᵬñ ⌠  

 

Before planning The Roadhouse kitchen garden, there are some things that are good to take into 

consideration. There is an exel sheet telling more in detail about different plants, but here are some basic 

things good to remember: 

қ ̆╠ץ ᾢ ѿ֓ Ȃ 

 

Needs full sun 

ᾟ ᾣ  

Basil, oregano, thyme, rosemary, dill, 

eggplant, cucumber̆ ̆יּ ̆ ̆

̆ ̆ ̆  

Prefers partial shadow  

№ ‴  

Rucola, parsley, lettuce, rucola, strawberry 

, , ,  

Needs lots of water  

 

Lettuce, basil, dill, parsley, rucola, cucumber

, ,יּ , , ,  

Prefers bit drier conditions ѿ

 

Oregano, thyme, rosemary 

̆ ̆  

Grows highest  Cucumber, tomato, dill, rosemary 

̆ ̆ ̆  

Grows lowest ᵞ  Thyme, parsley, basil ̆ ̆  יּ

Develops nice flowers 

֦  

Rosemary, thyme 

̆  

Needs especially well dug soil Basil, dill 
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̆יּ   

Needs warm conditions 

Ҋ  

Cucumber, eggplant, basil, parsley, tomato

, , ,יּ ,  

Prefers cool conditions 

‴ Ҋ  

Lettuce, rucola, radish, spinach,rosemary, 

thyme , , , , ,  

 

Take into consideration ⌠ : 

1. Remember to take into consideration the needs of the kitchen. Oregano, thyme, rosemary and dill are 

not needed as much as for example rucola, lettuce, cucumber, raddish etc. The herbs donôt need big 

spots. Plant what you need, not what you have. 

⌠ Ȃ ̆ ̆ ̆ ̆ ̆

Ȃ ̆Ҍ ѿ Ȃ ױ ̆ Ҍ ױ

Ȃ 

 

2. Before growing anything, we have to be sure that the risk of frost is gone. That should be around Qing 

Ming festival. Otherwise, the chances of survival are minimal. 

̆╠ץ ╠ Ȃ ↕̆ Ȃ 

 

3. Different plants need different kinds of temperature conditions ï thus spring, summer and autumn 

gardens. Radish, spinach and lettuce like cool conditions, while cucumber, eggplant and basil really 

like it hot. Same spot can be for different plants ï radish in spring, zucchini in summer, for example. 

Ҍ Ҍ ᴆҊ ð ԅ ̆ Ȃ ̆

‴ ̕ ̆ יּ Ȃ ץ Ҍ ðɒ :

̆ Ȃ 

 

4. The lettuce, rucola and parsley can be partly in the shadow of the building on site, while other herbs 

should have growing locations providing full sun. During spring, virtually all plants like full sun, while on 

summer some of them needs shadow.   

̆ ץ № ‴ ̆ ῒז ᾣᾟ Ȃ ̆₃Ӎ

ᾟ ᾣ̕ ̆ ̆ ֓ ѿ֓ ‴Ȃ 

 

5. Cucumber, tomato, dill and rosemary are clearly the tallest plants according to the estimations, so it 

has to be taken into consideration that they donôt block the other plants, for example basil which is 

relatively short and needs warmth and full sunlight. Cucumbers, for example, can be used as a 

shadow-maker for lettuce (plant a row of cucumber in the middle of lettuce field).  
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ᵀ ̆ ̆ ̆ Ȃ ̆ ⌠Ҍ ױ ⌠ῒ

ז Ȃᶛ יּ : ᵞ̆ᵖ ᾣᾟ Ҋ Ȃ ̆

ץ ð Ҭ ҉ѿ Ȃ 

 

6. If possible, rosemary and thyme should be at most visible location as they will provide flowers nice to 

look at. Zucchini and eggplant also grows rather nice flowers.  

̆ ̆ ҹ ױ ץ ₮ ᶫ Ȃ

Ӟ ֦Ȃ 

 

7. Tomatoes thrive when planted with basil, while for example cabbages thrive when planted with herbs 

such as dill, mint, rosemary and thyme. Lettuce grows well in the foot of tomatoes and cucumbers, 

while cucumber likes to grow next to lettuce, eggplant or cabbage.   

יּ ѿ ̆ ᴪ ̆ ̆ ѿ֓ ̂

̆ ̆ ̃ ѿ ̆ Ӟᴪ Ȃ ҍ ѿ ̆

↕ ̆ ѿ Ȃ 

 

8. Strawberries shouldnôt be planted where eggplant or tomatoes have been growing in recent years. 

Eggplant and tomatoes shouldnôt be planted next to each other, and zucchini shouldnôt be grown too 

close to cucumber. 

̆ Ҍ ̕ Ҍ ѿ Ȃ Ҍ

Ȃ  

 

9. Remember that plants should be planted in a little bit different places than in previous year, as that 

helps keeping most of the diseases away. Keep the basic structure the same, however. * 

ᵟ Ṝ̆ ꜚᵝ Ȃ ץ

Ȃᵖ Ḡ Ȃ 

 

10. Details for basil (big leaves):  

- life cycle: annual ï sow in April and Mai (when there are no risk it freeze anymore), blossom in June 

and July (pinch the flowers as soon as they arrive) 

 - proportions: 20 to 80 cm high, 20 to 40 cm wide 

- cultivation tips: sunny location ï light, rich and moist soil, protected from wind and cold winter ï basil 

and thyme or basil and tomatoes are good combinations 

In order to have some plants in winter, sew some grains in pot in spring. Make sure to drain excess 

water in the pot and place the pots in sunny area. 
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11. Details for cilantro: 

- life cycle: annual ï first sow in spring and then all along the year, blossom in early summer, harvest 

all year long 

- proportions: 50 cm high 

- cultivation tips: shady to sunny location ï moist and rich soil 

 

12. Details for dill:  

- life cycle: annual ï sow in spring, blossom and harvest in summer 

- proportions: 60 to 150 cm high  

- cultivation tips: shady or light sunny location ï light and rather dry soil ï better to protect from wind 

 

13. Details for mint: 

- life cycle: perennial -  sow in spring, blossom in spring summer, harvest all year long 

- proportions: 30 to 60 cm high, 30 cm wide 

- cultivation tips: shady or light sunny location ï fresh, rich and moist soil 

 

14: Details for oregano: 

- life cycle: annual ï sow in spring, harvest in summer 

- proportions: 80 cm high 

- cultivation tips: sunny location ï light, dry and rich soil ï keep protected from cold humidity 

 
15. Details for parsley: 

- life cycle: semi-annual ï sow in  spring to harvest in summer and in mid-summer to harvest in winter 

and spring 

- proportions: 60 cm high, 30 cm wide 

- cultivation tips: shady or light sunny location ï rich, fresh and deep soil ï need water especially when 

growing or dry weather 

Parsley and tomatoes is a good combination, whereas parsley and lettuces is a bad combination. 

 

16. Details for rosemary: 

 - life cycle: hardy perennial ï evergreen ï blossom from February to April, sow and prune in spring, 

plant or take cutting from in summer/fall, harvest from April to June 

 - proportions: 0.8 to 2 m high, 0.8 to 2 m wide 
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 - cultivation tips: similar to thyme ï dried and sunny location, light soil, protected from wind and from 

freezing winter (keep cover esp. young plants) 

If the rosemary becomes yellow, that means the roots are asphyxiating.  In that case make little piles 

of dirt (about 30 cm) and plant the rosemary in the top in order to keep its roots in a draining soil (you 

can also add sand or pebbles to the dirt). 

 

17. Details for sage: 

 - life cycle: hardly perennial ï evergreen ï sow and prune in spring, blossom in summer, harvest 

before blossom in spring or in winter 

 - proportions: 30-80 cm high, 50-100 cm wide 

 - cultivation tips: sunny location, light and poor soil (not too much fertilizer in the soil to keep the sage 

taste) 

 

18. Details for thyme: 

- life cycle: hardly perennial ï evergreen ï plant and prune (half of the branches) in spring, blossom in 

Mai and June, harvest all year long but leaves are tastier during the blossom time 

 - proportions: 5 to 30 cm high, 30 to 40 cm wide 

- cultivation tips: very sunny location and dry, light, stony soil (no need to water during summer, plant 

in a place where water can drain away, e.g. raised the height of,  or in pot). Protected from wind and 

cold winter (planted near a wall and can be covered with dirt in winter) 

 

 Practise and actual experience gives us always a better view into everything than the things we read 

from the books and different sources. Thus, when noticing something worth taking into consideration when 

working with the garden, it should be added to the list above, to keep the knowledge we gain for the years to 

come.   

 

* This is called rotating. This is easy but requires some advanced planning and knowledge. Basically, 

vegetables are broken down into basic family groups which should be rotated together as they use soil in 

similar ways and share similar pests. So, when deciding where to plant each plant each year, one vegetable 

shouldnôt be placed to a spot where a vegetable belonging to the same family was growing the year before. 

Here you can find a table of the vegetable families, in alphabetical order1: 

      

                                                 
1
 We mostly have just one or two plants from the same family, but this is good for the future when we obtain more land 

for gardening and thus plant more different vegetables. 
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Vegetable family Includes We grow / plan to grow 

Alliums  Onion, garlic, scallion, shallot, 

leek 

Onion, leek 

Brassicas  Broccoli, cauliflower, 

cabbage, sprouts, kale 

Cabbage  

Crucifers  Turnip, radish, rutabaga, 

collard  

Radish, turnip 

Cucurbits  Cucumber, squash (from 

zucchini to pumpkin), melons 

Cucumber, zucchini, pumpkin 

Legumes  Peas, beans  Green beans  

Mescluns  Rucola, lettuce (most kinds 

of) 

Rucola, lettuce  

Solanaceae  Tomatoes, eggplant, peppers  Tomatoes, eggplant  

 

3.4 Procedures for planning and preparing the garden 

⅞ 

 

Each year in early spring the Roadhouse Kitchen Garden needs to be planned. This document is to 

give guidance how to do the planning efficiently and when different things need to be done. If something turns 

out to be better done otherwise, feel free to update the procedures and let the staff know about it.  

Ṝ̆ ȂץҊ ᵥ ⅞ Ҍ Ҍ

ᵬ₮ Ȃ 

 

1. In a sustainable food meeting at the end of February or the beginning of March, the attendants decide 

what to plant that year and determine how much space is available (naturally, this might vary from 

year to year). The decision is made between the chef and the management. The names of the plants 

decided to plant are written down and made available online in a form of google exel document.  

   ԋ ҈ ∆ ᴪ ҉̆ҍᴪ ‗ ָӇ ᶏץ Ȃ ‗

ֲ ῍ Ạ₮Ȃ қ Ҋ ̆ ⌠ google ᴆ҉Ȃ 

2. Take a piece of paper and plan where each plant should be planted (spring garden, summer garden, 

autumn garden). The maps of previous year should be used for help ï not much needs to be changed 

necessarily. 

ױ ̆ ̆ ⅞ ҩ ָӇқ Ȃ╠ѿ ץ

Ḡ Ҋ ᶏ ð ҹ ᵬ ꜚȂ 
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3. Once the decision what to plant is made, make garden maps for the garden and make them available 

online. Make three different maps ï one for spring garden (before June), one for summer garden 

(June-August) and one for autumn garden (after August). This should be done before March 7. Li 

Haixin, SFP manager and Chef are responsible for making the maps, and coordinating them to Li 

Fangquen.  

ѿ ‗ ָӇ̆ ѿҩ ̆ ⌠ ҉̂googlẽ Ȃѿ῍ Ạ҈ҩ ðѿҩ

̂Έ ѿҩ̆̃╠ץ ̂Έ ðῇ ̃̆ ѿҩ ̂ῇ ץ ̃Ȃ

3 7 Ạ╠ץ Ȃ ̆ ֓ ̆ үῃ

ᵬȂ 

4. Purchase the seeds for the spring garden before March 15th (not yet the herbs, they are not grown 

from seed). Chef and Li Fangquen are responsible for buying the seeds. Seeds are widely available in 

the streets of Huairou, for example. 

3 15 ╠ץ ӯ ῃ̆(ᵖҌ ̆ ҹ ױ )̆

үῃ ֓ Ȃ  

5. Separate each garden spot by strings and label by name before March 20th. This helps also Li 

Fangquen to plant right things in the right place. Responsible are SFP manager, Li Haixin and Li 

Fangquen. The actual work should be done by The Schoolhouseôs engineering team.  

3 20 ╠ץ ѿҩ № Ȃ Ӟ ץ үῃ ҩ

Ȃ Ԋ ֲ ̆ үῃȂ 

6. Clean the garden for planting by March 23th. Clean up such things as dead growth, broken branches 

and other debris left behind from the winter months. 

3 23 ╠ץ ‪Ȃ ̆ ץ ╠ѿ ‏ Ҋ ‪Ȃ 

7. Prepare the garden for planting by March 25th. This includes mulching, watering, adding compost and 

seeing that everything is correct. Li Fangquenôs garden staff is responsible for doing this. 

3 25 ╠ץ ╠ ‰ ᵬẠ Ȃ ̆ ̆ ҉ ̆ Ḡѿ℗

Ȃ үῃ ᴋⱵȂ 

8. March 26th: SFP manager and Chef to thoroughly check the garden with Li Fangquen ð official 

start of the gardening season. 

3 26 : үῃ ‰ ᵬñ Ȃ 

9. By May 15th, buy the seeds for summer garden.  

5 15 ̆╠ץ ӯ Ȃ 

10. By the end of May, purchase the young herb plants from Jenny Louôs. 

ԓ ╠̆ Jenny Lou ӯ Ȃ 

11. By the end of May, change the sign in the garden to indicate summer garden. 

ԓ ╠̆ ҹ Ȃ 
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12. By August 15th, buy the seeds for autumn garden 

8 15 ̆╠ץ ӯ Ȃ 

13. By the end of August, change the signs in the garden to indicate autumn garden.  

ῇ ╠̆ ҹ Ȃ 

14. All of these actions are informed and coordinated in weekly SFP meetings, chaired by the person 

named to be SFP manager.  

Һ ᴪ ̆ ҉ץ ꜚȂ 

 

Deadline  Action ꜚ Responsible person 

ֲ 

1st March 3 1  Deciding what to plant

‗ ָӇ 

Chef, Jim, 

̆  

5th March 3 5  Deciding where to 

plant ‗  

Chef, Jim, SFP 

Manager ̆

̆  

7th March 3 7  Garden maps 

 

Li Haixin  

15th March 3 15  Seeds bought for 

spring garden 

ӯ  

Li Haixin, Chef 

̆  

20th March 3 20  

 

Plots separated with 

signs №  

Li Haixin 

 

23th March3 23  Garden cleaned 

 

Li Fangquenүῃ 

25th March 

3 25  

Garden ground 

prepared for planting

‰  

Li Fangquenүῃ 

26th March 

3 26  

Garden check and 

opening of gardening 

season  

‰ ᵬ̆

Ȃ 

SFP Manager, Chef 

̆  

15th May 

5 15  

Seeds bought for 

summer garden 

ӯ  

Chef, Li Haixin  
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30th May 

5 30  

Herb plants purchased 

Signs changed for 

summer garden 

ӯ Ȃ

 

Li Haixin, Chef 

̆  

15th August 

8 15  

Seeds bought for 

autumn garden 

ӯ  

Chef, Li Haixin 

̆  

30th August 

8 30  

Signs changed for 

autumn garden 

 

Li Haixin  

30th October Prepare the garden for 

winter rest 

Li Fangquen 

5th November Garden check and 

closing of gardening 

season 

SFP Manager, Chef, Li 

Fangquen 

 

3.5    Procedures for planting and maintaining the garden 
 

 

When the planning and preparations have been made, the next step is to start planting the garden. In 

order to have continuous flow of own food produce from the garden, not everything should be planted at the 

same time and here are guidelines how to plant different plants in different times. This is one of the key points 

of the sustainable food project. Planting will be done every second week, starting from first week of April. 

There are altogether 14 stages of planting, starting from the beginning of April and ending at the beginning of 

October. Plants mentioned in this procedure are examples, the final decision of what to plant will be made 

each year separately.   

⅞ ‰ ᵬẠ ̆Ҋѿ ԅȂҹԅ ױ ѿ ̆ ױ №

Ҍ ȂҊ ᵥ Ҍ Ҍ Ȃ׆ ѿҩ ̆ ѿ

ѿ Ȃ׆ ∆⌠ ̆ѿ῍ 14ҩ ȂץҊ ⌠ ֽᵬҹ Ȃ

ѿ Ҍ ’ Ȃ 
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WEEK  PLANT  OTHER ACTION 

ῒז ꜚ 

1st week of April 

ѿҩ  

Radish, first third of the spot 

̆ᶏ 1/3  

Spring onion  

Start of spring garden  

 

3rd week of April 

҈ҩ  

Spinach, half of the spot 

̆ᶏ 1/2 Ȃ 

Strawberries (renovation)  

̂ ̃Ȃ 

Radish, second third of the spot 

̆ᶏ 1/3 Ȃ 

 

1st week of May 

ԓ ѿҩ  

Lettuce and Rucola, fisrt quarter of 

each lettuce spot 

̆ᶏ 1/4 Ȃ 

Spinach, half of the spot  

̆ᶏ 1/2 Ȃ 

Radish, third third of the spot 

̆ᶏ ▼Ҋ 1/3 Ȃ 

 

3rd week of May 

ԓ ҈ҩ  

Lettuce and Rucola, second quater of 

each lettuce spot 

̆ᶏ ԋҩ 1/4

 

Rosemary and thyme plants 

 

 

5th week of May 

ԓ ԓҩ  

Lettuce and Rucola, third quater of 

each lettuce spot 

̆ᶏ ҈ҩ 1/4

 

Other herb plantsῒז  

Cucumber  

Eggplant  

Basil (from seed)ּ̂י ̃ 

Start of summer garden 

 

Shade for rucola, lettuce 

and strawberries 

̆

Ȃ 

Signs changed for summer 

garden 

 

2nd week of June 

Έ ԋҩ  

Lettuce and Rucola, fourth quater of  
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each lettuce spot 

,ᶏ ҩ 1/4  

Green Beans  

Tomatoes  

4th week of June 

Έ ҩ  

Zucchini   

2nd week of July 

҂ ԋҩ  

Rucola   

4th week of July 

҂ ҩ  

Rucola  Take the shades away 

2nd week of August 

ῇ ԋҩ  

New lettuce and rucola, , fisrt quarter 

of each lettuce spot

̆ᶏ ѿҩ 1/4  

Chinese cabbage, half of the plot 

 

4th week of August 

ῇ ҩ  

New lettuce and rucola, second quater 

of each lettuce spot 

̆ᶏ ԋҩ 1/4

 

Radish, first third of the spot 

̆ᶏ ѿҩ 1/3  

Chinese cabbage, half of the plot 

Start of autumn garden 

 

Signs changed for autumn 

garden 

 

1st week of 

September 

Ӝ ѿҩ  

New lettuce and rucola, third quater of 

each lettuce spot 

̆ᶏ ҈ҩ 1/4

 

Spinach, half of the spot 

̆ᶏ 1/2  

Radish, second third of the spot 

̆ᶏ ԋҩ 1/3  

 

3rd week of 

September 

Ӝ ҈ҩ  

New lettuce and rucola, fourth quarter 

of each lettuce spot 

̆ᶏ ҩ 1/4

 

Spinach, half of the spot 

̆ᶏ ▼Ҋ 1/2  
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Radish, third third of the spot 

̆ᶏ ҈ҩ 1/3  

1st week of October 

ѿҩ  

Spring onion 2  

 

Gardening procedures for The Schoolhouse:  

1. On Aprilôs first Mondayôs sustainable food program, go through the spring garden map and go through 

what is going to be planted and pick a day for planting. 

ѿҩ ѿ ᴪ ҉̆ ̆ ָӇ ̆ ‗ Ȃ 

2. After the meeting, write down to exel google sheet what is going to be planted that week and 

estimated harvest times.   

ᴪ ̆ ⌠ ̆ ғᵀ ₮ Ȃ 

3. In every Mondayôs meeting, go through what is going to be planted and how the planted plants are 

doing.  

ѿ ᴪ ҉̆ ’Ȃ 

4. Follow the planting plan above. If something is better planted at other times, update the plan. 

 

Gardening procedures for Li Fangquens people: 

үῃֲ  

1. In Mondayôs sustainable food program meetings tell what seeds you have and what seeds you need in 

order to follow the gardening plan 

ѿ ᴪ ҉̆ҹԅ ⅞̆ үῃ ָӇ

̆ ָӇ Ȃ 

2. Pick the day for planting the seed and inform the day in the meeting 

‗ ̆ ᴪ Ҭ Ȃ 

3. In Mondayôs meetings tell what seeds and how much has been used during previous planting week 

ѿ ᴪ ҉̆ үῃ ҉ ԅָӇ ̆ᶏ ԅ Ȃ 

4. Before planting, double-check that you are going to plant to the right spot.  

̆╠ץ Ῥ ΐᵣᵝ Ȃ 

5. Do the planting ï use the help of instructions written for most plants. If you donôt have the instructions, 

ask them from SFP manager. 

ð ᴆ Ȃ ᴆ̆ Ȃ 

6. Make sure that the garden gets watered every day, if there is no rain  

                                                 
2
 Planted in late autumn to be ready in early spring  




