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INTRODUCTION

The Schoolhouse at Mutianyu Great Wall has been focused on creating sustainable tourism fi
start. The big part of sustainability here is social and our main sociaterseiods areployment and
training to people in our local commsuppyrt other local businesses and promote handicrafts. Socia
sustainability, however, is not the only aspect of sustainability we are aiming at here, but we are tryi
sustainablin every way possible for ugprédere food locally or gramurselves to a great extent, and
this is which leads us to our sustainable food program. When | came here in March to do my internshi
main task | was assigned to create anddoansalstainable food project in The Schoolhouse, and it has
been my pleasure to work with this subject. This documentt ai nabl e food prog!
document | wrote about this project and it is supposed to work as a framewylafat icoptowng
this program in the future.

This documerstarts wita general insight to sustainability ansugtaiable principles are
practiced in The Schoolhouse, because to onderstand wihyis program is undertakesryone must
knowwnhat is sustainability and that it is one of tipeimegyters dire Schoolhouse. Theihgourse, there
is a sectioabout what sistainable foods as a condéyit is really interesting for me, because it was a
fairly new concept for me whend tam e , and | believe itbés an
still. Thesecond padf the documeistabout this sustainable food program, starting with an overview ar
continuing with describing the aims, goals and advantages as well asstghjpugechtboswhat and
what will it all cogthe second part also includes procedures how to keep the program organized and h
keep thetaff educated and lagd.

Thencomeghesections about tmapr objectives of this proggamdening prognacomposting
program and program for wsumgfruit and nut trees. Fangtip about the gardBmere isin overvie of
it, after which can be falldifferent kinds of procedures needed to make the gardening program work. -
includeghe planngy planting, harvesting and maintaining the garden. The dodhénlgoarhent is
about composting. There is a cladgmer what is composting, why it should be done and what should
composted. Thiessential, because for a composting progeaeffitdent people involved needs to know
we it is daally being done. Then can bedtiuhd procedures relavecbmpostinmcluding procedures
for waste collection antlial composting as well as winter composting and using the compbst product
fifth pamdfthe sustainable food program document is about ouaoevndtuiteésone of the major
objectives of this program is to formalize the harvest and useadfithemto procedureldoresting,
using and storiagr food npduce, thiection includes the fruit and nut tree inventory and all the

estimeedyields and harvest times.
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The sixtpart is about incorporatimgown food produceegtaurant operations, which is arguably
the most interestpayt of this projedhis section includ@®rmation about where our edibles have been
used and planned to used in the, fatuseell athe procedures fiocorporating agarden andete
praluce to menu planning. Also, there are procedures and ideas for stayingrarebetibles and
fruits. The procedures / ideas are separately for each plant, or for each kind of plant, and they are rat
and short in details, for the reason that there are so many of different plants and it is quite hard
informatim They can always be expanded and updated by the sustainable food manager, when new
are learned. The sbeiation will also contain some information about our futuresplaliarfarsiop.

The last two parts of dilisument are about ntargethe program and about other goals that
should be achieved in the future in relation to sustaindhlevitazts wob&on schedule while I'm here
working with the proj@ttese includes for exampledde products, rain water collectiswighithg to
more local suppliei$e biggest part of the riagkés the web page® Wiant this sustainable food
program to be very real, not fake, and we will surely use it as a majoraplegting.o8ustainability
could be seen as a core etamge of this company.

Enjoy reading this document and try to make the most out of it. This is aimed to show what he
done and give instructions for the future, but it is never finished or done. Feel free to update any pe

document, or charigcorrect information.
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1.Sustainability in general

1.1What is sustainability?

In recent years sustainability has become a trendy wartagasihgdysed in variety of places
for a number of reasodswever, it is oftendusathout really thinkamgl understandingpat is
actually meansvhich should be the first gig@ards sustainability. There are plenty of different
definitionwhat sustainabilitylst the basic idea of sustainability is that we adid nad$® without
compromising the ability of future generationghteirfuiv sustainability is to do things without
harminghe envionment, cultures or commuriit@s the contrary, if possible, to enhance them.
Sustainability in general is abouhgegétys of providing food, water and energy thatastendépng
and have less of an impact on the envirdimngsstshould we viewed as a long continuum instead of
focusing only on our lifefithe.planet should be left for the future generagiguodhcondition we
got it from the generation before us.

As we are doing business in a small village, a concept of sustainable community should be rise
well. A sustainable community can be seen as a safe, inghlsivesdaetid welh pce where
people want to live and work now and in the future. This is an important concept here, becau
School house surely has | mp a cconanuroth rural lcoenmenidys t a |
is not sustainable if it keeps losing @eofalst 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 ecor
sustainabilitfEnvironmental susabilitywhich is the most widely discussed sustainability, is about
proteehg the natural environmeningldhings withoutvimg the environment. Social sustainability
focuses oguality of life in forms of providing employment, safety, helattthearsecaml benefits to
local communities, and, especially when it comes to rural communities, keeping the communiti
fading awajyeconomisustainability, simply put, requires that economic benefits exceed or at le
balance costs, in other svasdabout maintaining or gaining cApitaic o mpany canodt
sustainabl e i f Howevegconensicngbowth is anly sustainakile if @ simultameously
improves our quality of life andntfieonment, and this is which linke agects of sustainability
toget her . I n order for something to be Asust
T environmental, economic and social sustainability.

Sustainable tourism is tourism that aims to minimise éamvaodneeiiural damage, optimise
visitor satisfaction, and maxionggerm economic growatid social benefits the regiomn d i t 6 ¢
peoplelt is way of obtaining arfz@ldetween the groefttourism and the conservation needs of the
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environmerdnd local communities and cultSussainable tourism, in a way, tries to reconcile the
tension between host areas and their people, and the tourists, Kaeepttigg¢ptals and the tourist
satisfieédnd the natural environment unharforedilaareas 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 ¢

and thatés why we have to be careful when de

1.2The $hoolhouse and sustainability

The Schoolhouse is devoted to act on sustainable principles and is a sustainable tourism com
is easy to say something like that, but here sustainability is more thamadGzheahtribas
already been aweddfourGreen Stars from EcoHotels of the World, which is a comprehensiy
independent guide to the greenest hotels and lodges on the planet. This tells something about tl
here.The fourth esbar was achieved on late August 2009, thanks tousthitfabikty efforts
consistently done here. This sustainable food program surely played an important role in getting tt
ecastar.The Schoolhouserycles alkibottles and papers, and, ast@fthis program, compasts it
nonmeat nodiaryorganic wast€hemical cleaning pices are avoided, as ar@rajpackaged
amenities in the houses, unless separately asked. Solid toilet waste is collected in septic tanks
recycledand now most of the lights in the houses are goingged®daranronmentally friendly led
lightslt the restaurants we serve cleanegtapinstead of bottled walterse are all environmentally
sustainable practises, tbuthe Schoolhouse a big part of sustainability is social and it tries to of
empoyment to local people to the greatest extent possimiain social missions are to provide
employment and training to people in their local community, support other local businesses, f
handicrafts, and procure food locally or grow it oWedtees.are preferentially hired from local
villagesThe comparngyinterested in development that preserves the sense of the vernacular commu
and its history. Basic idea here is thascaieallievelopment provides better opportunities for rural
neghbors than largeale projects, which tend to displace people and make them strangers in their
land.

The Schoolhouse uses local products in its restaurants, and in the future the goal is that all tt
here is either grown by ourselves orgearéttan local villagers. This contributes to social as well as
environmental sustainability, because when all the food is local, the need for transportation is mini
that reduces the pollution lekgdart of this program is our Roadhouse gyaddea,already get lots
of eatables there and serve them in our ressirat@lsoimplemented a regular program to train
and rerain staff regarding how to operate consistent with basic environmemigugmg iges, i

recyclingconsenion and compostingysed sheets and towels are first used for cleaning in our
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businesses and theassed on to a local recycler, for exaragtition, the rental houses are built into
existing rudown peasant houses and as much old as possibén lmesbeved. Reusing old
buildings is a key concept of sustainability in building, and that concept has been followed perfectly
As can be seen, The Schoolhouse really tries to be as sugtassble. asowever, there are
always alsthingsd be improved and when it comes to sustainability, no company can be perfect.
Scholhouse tries to be as gootd asé a n, a n dreundergay this sustdingablevioed project
in addition to other efforts relating to this subject. ThgeatsddtigfutureandThe Schoolhouse
aims to be someday a 5star credited eco hotel. It is great to do business and do good things doin
t hat i's exactly whatodés happening heartefithisThe
compny, and it surely gives us competitive advatagemany companies in China are devoted to
these things.

1.3What is sustainable food

In order to create a sustainable food program, it is naturally essential to first understand what
is meant bgustainable food and what sitmgic aspects. Sustainability irsfmodssue for anything
from food production and transportation to its disposal. It is not just one project, but a long lasting
doing things. There is no legal definitibasibatly sustainable food should be produced, processed
and traded in ways that it contributes to thriving local economies and sustainable livelihoods anc
damaging natural resources and contributing to climafehaha&ge. easy way to pétrguably
sustainable food should @iswidesocial benefits, such as good quality food, safe and healthy product
and educational opportunithsen growing foodsdam, food costs should also get reduced and
composting providiese fertilizer aretluces waste costs in many cases. Sustainable food can also giv
kick to the business. So, as mentioned earlier, in order for something to be sustainable, it should 1
consideration all aspects of sustaifiadslioan be seen, sustainable fadcancept covers all the

aspects.

Sustainable food should be produced close to home to a greatest possible extent, so that it i
and seasonal and also supports local economies. In addition, when food is produced locally, the |
transportaticand energy use in food production is minimal, and thus pollution and contributing to ¢
change is minimised. Being as local as possible makes also good business sense, as consum
more and more aware of environmental issues and wantdlyopgoagidoed sustainable food, to feel
better. So, when restaur ant uses l ocally P
economically sustaindhtesupports local economies, minimises negative impacts on the environme

and gets cqmditive advantage in business.
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However, being | ocal i snot the only aspec
importanin addition to being local, sustainable food should also l6@rgaganis. better than its
alternative becauserdfrains from the use of petrddesed chemical fertilizers and pesticides,
reducing not only the energy needed to grow the garden and trees but also the load of toxics shc
by the environment. Composting is a way The Schoolhouse is ghingvediel=it00% organic
gardening. There is still more to sustainable foods, hdiveveablé below is seven principles of
sustainable foodhich | find rather usefotl a brief look into how The Schoolhouse follows these

principleat the moment

SUSTAINABLE FOOD AT THE SCHOOLHOUSE

Food should be locally produced in o Roadhouse Kitchen Garden, own fruit

minimise energy production trees, local suppliers

Food should be from farming systen Goa is that eventually all the food ir

minimises harm to the environment Schoolhouse is organically produce
local Composting on process.

Food of animal origin should be l@msi We have manygetarian options, and n

livestock farming is one of the most sig is coming. However, various meat disl

contributors to the climate change. our trademark dishes and this pe
sustainabl e foods
priorities.

Fi sh species i den Wealyserve troutand tuna which are 1

Conservation Society should beexclud t h e f at Troutiis koin alnbgs
village.

For imported drinks and food Free Project already starteantive towards F

certified products should be chosen Trade certified products

Bottled watehsuld be avoided No bottled watservedin the restauran
We have talked also about replacing
bottles in rental houses with water cont

Health and wlking should be promote All the food is homemade from scratch

cooking with generous portions of vege artificial additives are added.

fruits andtarchy staples like wholegr

cutting down on salt, fats and oils, and

out artificial additives
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2. The Sustainable Food Project (SFP) at The Schoohouse

2.10verviewd what is the mject

The Schoolhouse has uallen a sustainable food prajetthe goal is to be as sustainable as
possible in food production and waste management, according to principles discussed above, and tc
this organizemhd formakd as grogram. Thimcument contaimstually all about the project amd it
meant to aes a framework for The Sclmwelhs e 6s sustainable food proc
document, the so called manual, is actually never ready,dibé insktfidd in time. The person named
to be Asustainable food project mahisappedrinei s r
has been tmake the prograstartedand get it goingnake it reah u t I tds onlys a sn
pamed f or t he ¢ hha wlrattnafgden/lmsprojécpwitiodear bdgioning and end, but a
an ongoing developing prosssh is an indistinguishable part of The SchoolhouseTcongpang s wh
often in this document | chooketotwor d fApr ogramo i nstead of Apr .
what we are doing here.

As can be seen from the table of contents of this docomaetitisf project has been consisting of four
major part, which are:

1. Creating the Roadhofset c hen gar den an d madainiag and egpoiting | a

formalized

2. Creating a composting program and make it formalized

3. Formalizing tlhise of our own fruit andreast

4. Linking these things together and marketing the program

In addion, there are various other things to be achieved when this things are accomplished. As se
is not something to be started and finished, but something where we can improve cisistarndly.
that in the future there will be a trained pegexl as a sustainable food manager who is working with
sustainable fooflill time.The aim is that in the future all the food served in our restauragrsns home
or produced in the village. This project is to get the whole sustainabhe $textiepram make it real,
but it doesndét stop there. However, the goal s
to be too perfect too soon, there really is a risk of failure.

When creating a program like this, therevakew $6=pto do before it can start. Onw lnave
a clear vision before things can get.staded 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 stepas been taken, the actual implementation can start. It is important that each year
early sustainable food meeting, these steps are taken once again, so that surely knows where we

what we are doing.

2.2What are the aims and advantages

Asdescribes before, the aim is to be completely sustainable in food production in the future. The g
get 100% local and orgaviig.goals for the program during the internship are basically listed in tl
Afoverviewo sect iheamsobthistprograenragawhade: a | i st about

1. Get a garden that can provide our restaurants with almost all the vegetables, herbs and straw
that we need. This requires more land that we have know.

Change all the suppliers to local villagers.

Compost all orgamvaste and use all the compost proddettdzer. (100% organicegang)

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

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

Recycle all restgble material

Get staff aware about sustainability and i

Get a small farm shop where own produce are sold

© © N o g bk~ w0 DN

Switch to fairade produce in coffee, chocolate etc.

10. Get fourth and eventually fifth ecostar from Hechatetd 08/2009)
Thee are many reasons for a restaurant and tourism company to have a sustainable food progran
advantages, in addition to the fact that it is a right thing to do given the current condition of our worlc
all, various surveys show that thatiswgtomers increasingly wants today, people want to feel good abo
themselves and are really paying attention to these things. Being able to tell customers an engagi
about where the ingredients come from can give a restaurant a contpgeteedt@mattract new
customers to the business, and keep them coming back. Incorporating local and seasonal produce
menu, perhaps in the form of daily or weekly specials, or seasonal variations to standard menu ite
liven up the menudateep customers coming back forRecsent studies has shown that over 50% of
consumers (in USA) would like to buy sustainably produced products, but do not buy them due to p
barriers of lack of availability, inconvenience and price. Herestei@t have a great possibility to
offer conveniently customers what they realhAls@ntvhen buying food locally, or growing yourself,
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means fresher and better quality product. One can also develop closer relationship with local produce
eventually can mean better and more reliable service.

Isn't it great thadwadays one can do a good thing and make g@irdfitott good concience?
As said above, consuraeesmore and more environmentally aware andiseaptdduc{sr goto
restaurantsyhich thenow to be environmentally responsible. It actually makes business sen
tobe"sustainable" in addition to it being the right thing to do. | don't think this fes tezadss ago.

2.3Who are involvediresponsibility &ts

It goes without sayithgt sustainable food program is a kind of thing where the whole staff of 1
company is involved, in one way or another. To make it work, everybody should know about the prog
act responsibly. For example for waste mamaged especially composting, every single person is
responsible for himself every time he throws something away. Everyone should be completely familia
basics of this program so that we can make it work. However, for each aspecis tiett@sapgogra
procedures and people who are responsible for making thingsshapgpemant to make it clear who
should do and what, because otherwise all the different parts of this program might fall apart. So her
responsibility lists fas grogram:

Person Responsibfer Remarks
Sustainable food program Creating, maintaining One person In t
manageri Pietari Audrey monitoring the program  management teashould b

Chefi Randhir

Li Haixin

Designing program webps
Chairing weekly meetings
Updating this manual

Farmer/gardeneLi Planting Roadhouse Garc Li Fangquen is the owne
Fangquen Taking care of the garden the company T
Transporting compost bir Schoolhouse has outsou|
compost piles it os gar den

Turning compost piles twi
week

Taking care of ourees
around properties
Informing when vegetat
fruits and nuts are ready t
harvested

Harvesting fruit and nut tri
Using our own food proc
in our restaurants
Incorporating food produc
to menu planning

Malkng the maps for spri

given this title, until a pe
is hired solely for this job

He is responsible that
staff des what his comps
is paid to do.

Inform all involved in g
time when ingredients
running otitnew plantings
good time

Maps are done by a pe
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summer and autumn gard who does computer draw
of Jimbés bul

Kitchen Staff Harvesting Roadhot The chef should be infor
garden everytime  something
harvested
Gardening Staff Takng care of the garden Garden Staff are membe
Watering the garden Li Fangquens company,

Collecting dry leaves .Li FRngquen is respons
making them ready to that they do their |
added to compost piles  correctly.
Informing Li Fangquen
something is wront with
garden or the compost pils
Company managedim
Guest relations manager Translating document relz

Michelle to sustainable food prog
into Chinese

Accountant manager Paying salary to staff indo

Zhang Yuijie in the program
Keeping track of progi
costs

Albert Creating web pages

ALL STAFF Responsible  for  wa Responsible for taking w
separation and sustaini things away from comj
practises in their part bins when noticed

The sustainable foodhnager is the one who is responsible for supervising that the program
implemented, for improving and updating the program constantly and for updating the documents re

example this document. A decision was made in early Septemb&su2@P@thetio, an intern at The

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

November.

The three persons mainly operating this program are the sustainable food manager, the farmer
chef. Thee are the persons who hold the program tdgethete of the restaurant manager is still
uncertain as we just recently gofbeeSFP manager creates the program, makes the procedures an
oversees that everything is going as planned. He ide¢spotistprogram actually works. The farmer is
responsible for gardening and composting, and he is the person mainly handling the physical wor
program. Without him nothing actually happens, so he is no doubt qrerswrtled #ey progrdine
chef by his part is responsible together witht
and that the use is planned beforehand. He is also responsible for letting others involved know what
be planted and when. He alae@starthe garden yields through his kitchen staff. These three people &
together responsible of the operational success of sustainable food program, with the help of the wh

of course.
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2.4 Costs of the program

Nothing is free in this world, arttlis sustainable food program has certain costs. It must be saic
however, that in a long run it is almost certain that the advantages will overrun the costs. As mentione
this is just a start of our program and the quantity of the foisdstilergtatively small and the land area
for it rather limited. However, the aims are much higher and in the future when we will have more a
own food produce, and the cost of growing ourselves will be lower than cost would bepmfagy. Still, eac
has costand it is extremely important to keep track of the costs and keep the money flow organized.
one of the key points of every formal pemeds & tablforthe costs of this program, and it should be
updated on a regular b&istainable food program manager is responsible for finding out the costs
updating this table each month

What How much Paid to
Transportation of {100 Rmb /week Li Fangquen
compost bins

Roadhouse twice a we
turning the compost p
Fixed costs twice a week, chew
that there are no wrg
material

Gardening
Intern acting as proj 1500 Rmb/ month
manager
Seeds* 200 Rmb / month Li Fangquen or Randh

Construction of comyg
piles

Construction of garg
Other costs walkways

Garden shades

Bins 330 Rmb (30 Rmb * 1
Checken manure fertil 280 Rmb Li Fangquen
(10bags)

* This is a rather small but regular cost and there is money gomqgtéoaseedduring almost
the whole seed. Thus, it hasdeaded that Li Fnaguen (or someone else who purchases the seeds) wri
the seed costs down everytime seeds are being purchased, and brings the paper to the weekly |
meeting. Sustainable food program manager then keeps track of the septmoatriikas the

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

There is a sustainafided program meeting every Monday at 3 pm. These meetings are crucial
keeping informatigoing and keeping everyone involved in the program informed about what is happ
regarding sustainable foods. Sustainable food program meetings also play major role in decision
this prograrihe starting point is that everything doneicgraeeraustainable foods (harvesting, planting,
menu planning, planning) should be consulted in the meetings, or at least informed. Otherwise, in a
company, things might fall apart and get unoriy@tiads should be attended by sustaiondble fo
program manager, executive chef, Li Haixin, Li Fangquen, guest relations malmageiuturd, Jim.
should considerer that a member of kitchen staff working in The Roadhouse shouldAiketiesolved toc
costs of the program should be gonghtimahis meeting as wébr example, Li Fangquen or Randhir
should tell every week how much money was spent on seeds etc. This will be added to google exel d
by sustainable food program mawadigereach meeting, there should be a fqrmhiidleccan be seen
below. This form tells the minutes of the meeting, and is filled each Monday right after the m

Procedures:

Fill in the form each Monday after the meeting

Send to Michelle, Li Haixin or someone else capable of transtaisigtexibe t
When translation is done, send to everyone involved via email

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

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

o gk~ w DN PE

SFP manager is responsible of reminding stafbraposting every now and then in the staff
meetings. He should also monitor the staff involvement on a regular basis (waste separated cc

own food served in the restaurgnt etc
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SUSTAINABLE FOOD PROJECT MEETING
'}

Date and time:

Attendants:

Actions taker
during
previous week

Things  that
need to be
achieved.

H

Actions for
coming weel
(decisions)
1

KFA

Issues

Other remark
/ comments

>

(T H

In addition tosminable food program meetings, staff must be regularly reminded about composting
other things related to this program in mornings staff meetings. Also, after the spring holiday, there n
meeting devoted to sustainable foods which is attémeledhble staff. In this meeting the program is
explained to the staff and all the procedures should be gore tndeugio. make everything more
efficient and the staff more aware, the curriculums made by Audrey Gueho should be tesa®ed to the s

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

As for every program, for sustainable foachpragicrucially importakésép it organized. It is easy
to do things once, but to keep them going continuously is moreetitiicedt arghinizing and monitoring.
To make the program organized, there are several kinds of procedures which can all be found
document. There are procedures for:

- Composting separation in The Schoolhouse

- Composting separation in The Roadhouse

- Conposting 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 procetuare rather detailed to give clear instructions what to do in practice. They
both in Chinese and Englisby will be handed in paper to persons involved, and they can also be fol
online as a part of this document. Composting separations paockdwaiso found laminated in the wall
in the kitchens and in the dishwashing rooms. SFP manager is supposed to check that the proced
followed on a weekly basis. If procedures are not followed, this should be pointed out in daily staff r
and weekly sustainable food program meetings.

Weekly sustainable food program meetings are means of keeping the program organized. Ir
meeting decisions are made and progress is monitored. After each meeting, there will be meeting
written den and sent via email to everyone involved as well as put to display in the display window
Schoolhouse. Each week there are decisions made for actions during that week, and each week aft
meeting it is checked if these actions were don€his is a good way to keep thing going and to monitor
the progress. Each weekOd0s meeting minutes are
there if needed.

What is important in every kind of project is also to keep tratk afdhieeepsthe money flow
organized. For this, please see the section a
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3.The Roadhouse Kitchen Garden

3.1 Information about the gardasverview

One of the major parts of this program has been creating a &itdbgor@ade hog@wn herbs
and vegetables to our restaurants. The garden was basically created during the spring of 2009, althot
spring onions weplanted as early as fall 2008, as well agheigarden is situated right next to the
Roadhowsrestaurardyound 2km from The Schoolhoffiseng customers something to see as well when
eating in the restaurant. The main reason for the garden is naturally pgyedmgrgame food, but
there is another side of it as well which & txtofity to customers and at the same time give them
something tangible to see what we are doing here in order to be mor& custamdipie.the basic
garden map below this section. The garden has two direct lines and two inclineahsadgysn fioetnicg
square reminding more of a triangle. The direct line from south to north is 15,82m and the direct line f
to west is 19,82m. The inclined line from east to west is 13,13m and the indirect line from south to
24,03m, making tbae the longest side of the gartlergarden is about 313m2, which is large enough to
begin with. I n the future, however, there ar
provide our restaurants all vegetable needs, whiehtheoelcebhtual goal of this program.

Because the garden is alsoutomers and for marketing reasons, we have built walkways out of r
brick to the garden. The location of the walkways can be seen from theTbartergesapvalkway
goes alongemortksouth inclined side being 24,03m long. In addition, there is one walkwagsgoing east
and two others going from south to north. So basically there are four walkways. Walkways provide
way for people to go through the garden and segravatg theirevithout having their feet dintyse
walkways should be strengthened each year in late March by our constructor. This will be assi
sustainable food meeting in early March.

The garden has signs to show which herb or wiabke veggbwing in each spot. The signs are
written by computer in English and in Chinese, printed out and laminated with the laminating machit
office. Each sign should be about half A4 of size. The signs are stored in the office, and they sh
changed three times a year approximately to indicate the tighénglaars different plants in spring
garden, summer garden and autumn garden, ek tie¢si in the garden planting and maintaining

procedures in chapter 3.4.
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3.2. 2009 Pl&angsd how did it go

In spring 2009 we started our garden by planting radishes and spring onions, mints were there b
abundance. Pumpkins were also planted early. We continued by planting lettuce, rucola, basil, orega
parsley, flat parg] thyme, rosemand strawberrid@adishes and spring onions grew really well and we
got plenty of those to be served at the restaurant. Those are easy to growcaadstiseirslii d n 6 t
surprise, which is a good reason to include thenareteetizeygardeRucola came out okay, but lettuce
didnodot , only a few | eaves rose from the gar de
turned out to be successful. Thyme, rogemnaryl, y par sl ey an dwhile flaepgraleyo d |
and dill produced a few single leaves but in so small quantity and size that theActeadyiseless.
August the parsley plants were quite big alre
use.After this aedision was madéierbs should be planted from young plants, not from seeds. Youn

plants can be bought from Jenny Louds.

Later, in the beginning of sunvimen it was time for summer gasgeplanted cucumber, tomatoes,
eggplanand green beans, amhttued plang lettuce and rucola. Rucola and lettuce started to grow
rather well during the summer, and we succeeded to get some Kihd afezycdeto plant lettuce and
rucola regularly throughout the warm season to ensure continuotisoseppdgeifibles. Eggplant,
cucumber and green beans were really successful and in July and August we got all the eggpl:
cucumber we needed in the restaurants from th8agsitdgew out wall through the whole summer, and
there were altogetherrather big basil bushes providing us freshVbaglanted a few bushes of
tomatoes and those grew up really welloatsdoes were an experiinéirgt we decided not to plant
them, but then we decided to give it a try, just to see whetheit we reatn Toey were successful, so
they should be part of the summer garden each year. The good thing about them is that they take 1
little spacé&Ve bought young plants of rosemary and thyme and put them to grow Tihéyevwgaelen.
planted n parti al shadow, i n wher e t hangstalteddongiotv s u

rather well. However, one thyme bush had alreBkig ésegbod to keep in mind everytime planting herbs

except parsléyhey need full sun.

Thereis a strawberry way in the garden as well, and there were strawberries planted in early su
However, despite of producing a few berries, they all died or dried out in the strong sun of Chinese
There were communication problems and thiomeasebstarted 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 san
will produce berries in 2010 and in later years.

At the end of the summer, when turning imio 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 frorn
SFP Manual V21 December 2009 18

Pietari Sajaniemi / Audrey Gueho



decreased substantially. At the end of the summer, the goal of getting lots of letivae @oderoco
less achieved. Eggplant continued to grew successfully well into September. At the end of August th
cilantro, spinach and cabbage planted. They seem to be growing well.

The atumn garden has been maintained until Thanksgivengl aff tievember. A cover has been
set up in the central plot of the garden si@eeainét until the end of November in order to grow lettuces,
spinaches and pink radishes. The tfesptdnts (outside the cover) were pink radishes, spinaghes, lettuc
pumpkins, cilantro, Chinese cabbages, daikons, fennelsettythiiog) grew well except the fennel that
maybe has been planted too late in the season (?). The herbs (basil, thyme mozedusemary)
OctoberThey should have been transglanpots since the beginning of October, displayed outside durin

daytime but kept inside during night. The parsley has been put@cimitanand kept under the cover.

3.3 What to take into consideration when planning the garden
% b [

Before planning The Roadhouse kitchen garden, there are some things that are good to tal
consideration. There is an exel sheet telling more in detail about different plants, but here are son

things good to remember:

K V[ ® W A
Needs full sun Basil, oregano, thyme, rosemary,
H @ eggplant, cucumber+ ~ - -
Prefers partial shadow Rucola, parsley, lettuce, ruswkayberry
No *
Needs lots of water Lettuce basil, dill, parsley, rucola, cuct

Prefers bit drier conditions W Oregano, thyme, rosemary
Grows highest Cucumber, tomato, dill, rosemary
Grows lowest v Thyme, parsley, basil - M
Develops nice flogsver Rosemary, thyme
Needs especially well dug soil Basil, dill
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Needs warm conditions Cucumber, eggplant, basil, parsley, tor

v

! st
Prefers cool conditions Lettuce, rucola, radish, spinach,ros
7 thyme LV
Take into consideration [

1. Remember to take into consideration the needs of the kitchen. Oregano, thyme, rosemary and
not needed as much as for example rucolaclettece, mb e r raddi sh etc.
spots. Plant what you need, not what you have.

[ A A v v W v - -
A b W A | b -
A

2. Before growing anything, wetbéeesure that the risk ot isogone. That should be around Qing

Ming festival. Otherwise, the chances of survival are minimal.
Y I FA e A

3. Different plants nedifferent kinds of temperature conditions spring, summer and autumn
gardens. Radish, spinachlettace like cool conditions, while cucumber, eggplant and basil real
like it hot. Same spot can be for differerit i@dists in spring, zucchini in summer, for example.

b b p I ) " Ny A v
’ v 1 A Y b R
v A

4. The lettuce, rucola and parsley can be partly in the shadow of the building on site, while othe
should have growing locations providing full sun. During spring, virtually all plants like full sun, \
summer some of theeeds shadow.

- Y Ne mo gy ®»H A M
H W’ v R 4 WA
5. Cucumber, tomato, dill and rosemary are clearly the tallest plants according to the estimation

has to be taken i nt o tleothes plahts,foa ¢example basillwhith ist |
relativelyshort and needs warmth and full sunlight. Cucumbers, for example, can be used

shadowmaker for lettuce (plaminaaf cucumber in the middle of lettuce field)
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6. If possible, rosemary and thyme should be at most visible location as they will provide flowers
look at. Zucchini and eggplant also grows rather nice flowers.

- ~ y " Y ? L

>

3

p> )

7. Tomatoes thrive when planted with basil, while for example cabbages thrive when planted witl
suchas dill, mint, rosemary and thliyateice grows well in the foot of tomatoes and cucumbers,
while cucuper likes to grow next to lettuce, eggplant or cabbage.

1 ] W

€l

W 3y A . b

<l

8. Strawberries shoul dnot be planted whaer e e
Eggpl ant and tomatoes shouldndét be planted

close to cucumber.

>

9. Remember that plants should be planted in a little bit differemt plgoesitus year, as that

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

5 R~ B A Y

Ap G

>

10.Details fdrasli (big leaves)
- life_cycleannuail sow in April drMai (when there are no risk it freeze anymore)irblassom
and July (pinthe floweras soon athey arrive)
- proportion®0 to 80 cm high, 20 to 40 cm wide
- cultivation tipsunny locatidrightrich ananoissoil, protected from wirdl @id wintérbasil
and thyme or basil and tomatoes are good combinations
In order to have some plants in winter, sew some grains in pblaikesguiregto drain excess
water in the pot and place the pots in sunny area.
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11. Details forlantra
- life cycleannual first sow in spring and then all along the year, blossom in early summer, han
all year long
- proportion§0 cm high

- cultivation tipshady to sunny locatiomoist and rich soil

12. Details fdil:
- life cycleannual sow in spring, blossom and harvest in summer
- proportion§0 to 150 cm high
- cultivation tipshady or light sunny locétimit and rather dry Bbiétter to protect from wind

13. Details forint
- life cycleperennial sow in spring, dosn in spring summer, harvest all year long
- proportion80 to 60 cm high, 30 cm wide
- cultivation tipshady or light sunny locétfoesh, rich and moist soil

14: Details foregano:
- life cycleannual sow in spring, harvest in summer
- propetions80 cm high
- cultivation tipsunny locatidright, dry and rich sdieep protected from cold humidity

15 Details fqrarsley
- life cycle: sesmnnual sow in spring to harvest in summer andummigr to harvest in winter
and spring
- proportions: 60 cm high, 30 cm wide
- cultivation tips: shady or light sunny lbcatpriresh and deepisaged water especially when
growing or dry weather
Parsley and tomatoes is a good combination, whereas parsleyisuacbiattwossiaition.

16 Details fososemary:
- life_cyclehardy perenniakvergreein blossonfrom February to April, aod prunen spring,
plant or take cutting from in sufalinearvest from April to June

- proportion®.8 to 2 m high, 0.8 to 2 m wide
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- cultivation tipsimilar to thyrmelried and sunny locatlht sqiprotected 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 litt
of dirt (about 30 cm) and plant the rosemary in the top in order to keep its roots in a draining s

can also add sand or pebbles to the dirt).

17. Details f@mage
- life_cyclehardly perennialevergreeii sow and prune in spring, blosssommer, harvest
before blossom in spring or in winter
- proportion8080 cm high, 8®0 cm wide
- cultivation tipsunny location, lightd poosoil(not too much fertilizer in the soil to keep the sage
taste)

18 Details fahyme
- life cyclehardly perenniaévergreen 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 suoogtion and dry, light, stonynsoileed to water during summer, plant
in a place where water can drain away, e.g. raised the height oRrateatgubtjom 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 w
from the books and different sources. Thus, when noticing something worth taking into consideratit
working with the garden, it should be addedttatibed| 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. B
vegetables are broken down into basic family groups which should be rotatétyogsehsoibam
similar ways and share similar pests. So, when deciding where to plant each plant each year, one v
shoul dndét be placed to a spot where a vegetat
Here you can find a talblihe vegetable families, in alphabetidal order

! 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 vegetsbl
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Vegetable family Includes We grow / plan to grow

Alliums Onion, garlic, scallion, shi Onion, leek
leek
Brassicas Broccoli, cauliflow Cabbage

cabbage, sprouts, kale

Crucifers Turnip, kish, rutabag Radish, turnip
collard
Cucurbits Cucumber, squash (fi Cucumber, zucchini, pum

zucchini to pumpkin), mel:

Legumes Peas, beans Green beans
Mescluns Rucola, lettuce (most ki Rucola, lettuce

of)
Solanaceae Tomatoes, eggpt, peppers Tomatoes, eggplant

3.4 Procedures for planning and preparing the garden
78

Each year in early spring the Roadhouse Kitchen Garden needs to be planned. This docume
give guidance how to do the planning efficiently andrehiethididfs need to be dibsemething turns
out to be better done otherwise, feel free to update the procedures and let the staff know about it.
R~ Ay n v 75 b b
b ¥ A

1. In a sustainable food meeting at the endiafyFebthe beginning of March, the attendants decide
what to plant that year and determine how much space iaiaddlplethis might vary from
year to yearThe decision is made between the chef and the management. The names of the
decidd to plant are written down and made available online in a form of google exel document.

~

H 2 A v 3t by _ . H “ya A

A LT A¥FA K hW - [ google p: A
2. Take a piece of paper and plan where each plant should be planted (spring garden, summer
autumn garden). The maps of previous year should be usatbfanbelpneeds to be changed
necessatrily.
{ ) T % @ . Bk Afw Y
G 1 a 0 wu b i A
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3. Once the de@siwhat to plant is made, mafden maps for the garden and make them available
online. Make three different ihape for sprg garden (before June), one for summer garden
(JuneAugust) and one for autumn garden (after August). This should be done before March

Haixin, SFP manager and Chef are responsible for making the maps, and coordinating ther

Fangquen.
woo_ H e - [ "~ google AW " Arae 0Wa
CE YT Ve S E 8ff T W @ "R Yy “A
3 7 y[A A A Co v
b A

4. Purchase the seeds for the spring garden beforetNtaotlyetSthe herbs, they are not grown
from seed). Chef and higgaen are responsible for buying theSssdisare widely available in
the streets of Huairou, for example.

3 15 v vy neb’ Tow y A
v n * A

5. Separate each garden spot by strings and label by name before TWaschpROalso Li

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

Fangguem. he actual work should be done by The
3 20 v [ W@ MNe A 37y v @
A R ) ynA

6. Clean the garden for planting by Mérdblesh up such things as dead growth, broken branches
and other debris left behind from the winter months

3 23 vy | A R S I 7 rA
7. Prepare the garden for planting by Marthiicdes mulching, watering, adding compost and

seeing that everything is corredt i Fanggu eesporsiblgfar daihg this. st af f i
3 25 v |t F % ©bA A - T s T Gue
A vn KFA

8. March 28: SFP manager and Chef to thoroughly chedjatiten with Li Fangquérofficial
start of the gardening season.
3 26 : A vyn % b A
9. By May 1% buy the seeds for summer garden.
5 15 vk oy A
10By the end of May, purchase the young herb
1 |- Jennyau ¥ A
11.By the end of May, change the sign in the garden to indicate summer garden.
7 [k Y A
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12.By August T5buy the seeds for autumn garden

8 15 v ¥ A
13.By the end of August, change the signs in the garden to indicate autumn garden
A 4 A
14.All of these actions are informed and coordinated in weekly SFP meetings, chaired by the

named to be SFP manager.

~

h L oy T

>

I 4 -

Action o

Deciding what torgl
- .BH
Deciding where

plant.

Garden maps

Seeds bought
spring garden

y
Plots separated

signs Ne
Garden cleaned

Garden grou
prepared for plant
%o

Garden check a
opening of garden
season

Seeds bought
summer garden

y
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30" May Herb plants purchas Li Haixin, Chef
5 30 Signs changed 1 T
summer garden
% A
18h August Seeds bought { Chef, Li Haixin
8 15 autumnayden A )
y
30N August Signs changed 1 Li Haixin
8 30 autumn garden
30hOctober Prepare the garden Li Fangquen
winter rest
5" November Garden check a SFP Manager, Chef
closing of gardeni Fangquen
season

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 ga
order to have continuous flow of own food produce from the gardemgnsih@verjse planted at the
same time and here are guidelines how to plant different plants in diffeseistdimeesf the key points
of the sustainable food prdpanting will be done every second week, starting from first week of Ap
Thee are altogether 14 stages of planting, starting from the beginning of April and ending at the begi
October. Plants mentioned in this procedure are examples, the final decision of what to plant will k

each year separately.

% % bBA T W VAu = W S0 Ne
b Alg v b b At W @ - W
W Ac AfM T 9" lde Ay 1 [ Cbuwa A
W b A
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PLANT

Radish, first third of thets
MW" a 13 M
Spring onion
Spinach, half of the spot
g 12 A
Strawberries (renovation)
) ~ A
Radish, second third of the spot
M- a s 13 v A
Lettuce and uRola, fisrt quarter

each lettuce spot

p>2)

T a 14
Spinach, half of the spot
“a s 12 A
Radish, third third of the spot
MW" a v 13 M A
Lettuce and Rucola, second qu
each lettuce spot

T a e 1/4

Roemary and thyme plants

Lettuce and Rucola, third qua
each lettuce spot
T a rae 1/4

Other herb plaints
Cucumber
Eggplant

Basil (from seed)" -

Lettuce and Rucola, fourth qua
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each lettuce spot

a e 1/4
Green Beans
Tomatoes

Zucchini

Rucola

Rucola

New lettuce and rucola, , fisrt q
of each lettuce spot
T a Wa 1/4
Chinese cabbage, half of the plot
New lettuce and rucola, second
of each lettuce spot
T a e 1/4

Radish, first third of the spot
M~ a Wa 1/3 i
Chinese cabbadwlf of the plot
New lettuce and rucola, third qu
each lettuce spot
T a rae 1/4

Spinach, half of the spot
T a 12
Radish, second third of the spot
M™ a e 1/3 v
New lettuce and rucola, fourtteq
of each lettuce spot
T a e 1/4

Spinach, half of the spot
“a Y12
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Radish, third third of the spot
- 2@ 1/3 V|
1stweek of Octob Spring onion 2

M W @

Gardening procedures for The Schoolhouse:
1. On AprMolnidsa yféisr sstust ai nabl e food program, goc

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

e W w o B v - A
2. After the meeting, write down to exel google sheet what is gdamgetb that pveek and
estimated harvest times.
v ( COF T F A
3.l n every Mondayod6s meeting, go through what
doing.
W o3 “ " A
4. Follow the planting plan aba@mkthing is better planted at other times, update the plan.

Gardening procedures for Li Fangquens people:
yn.
1.1l n Mondayb6s sustainable food program meet.i

order to follow the gardenimg pla

W WOt oy 7% ynN . B
. Ty A
2. Pick the day for planting the seed and inform the day in the meeting
_ v v T A
3.1l n Mondayds meetings tell what seeds and h
w7 S VAN 2t v, H Ta v A

4. Before planting, doutileck that you are going to plant to the right spot.
Y |Fv P i r B A
5. Dotheplantiigise t he help of i nstructions writter

ask themdm SFP manager.

3 ) A D" o A

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
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