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Brooklyn Culinary Terminal

School, Market, Farm for One and All
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SITE ANALYSIS
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a. vertical farming (led, control environment)

b. vertical farming and container farming on bridges
c. raised beds

d. outdoor vertical farming

e. container farming

f. urban/landscape farming and container farming

FARMING METHODS

community
(soup kitchens, pop-ups, etc)

herbs
lettuce
kale
spinach

community
(soup kitchens, pop-ups, etc)
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collection
center

farming

processing +manufacturing restaurants
cafes

culinary school

peppers herbs
arugula lettuce
tomatoes arugula
microgreens kale

SHALLOW
6-12" soil

chards
mushrooms
collard greens
microgreens

MEDIUM
12-18” soil

processing +manufacturing restaurants

culinary school

cafes

circular
economy
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conservation
methods

outdoor indoor
shops + market shops + market

lettuce  carrots
kale  onions
chards  tomatoes
spinach strawberries
peppers  cucumbers

DEEP
18-24" soil

PRODUCE + FOOD CYCLE
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MAIN ENTRY TO BCT (BLDG B) CULINARY SCHOOL FOR ONE AND ALL

SHOPS AND RESTAURANTS IN ATRIUM (BLDG B) | MAIN ENTRY TO BCT (BLDG B)
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recovered goods sent to
restaurants and culinary schools
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process flowers, leaves, and
herbs for dry spices and teas
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sell “imperfect produce”
for less $$S.
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donate produce to
community (soup kitchens, etc.)
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recovered goods sent to compost
processing centers
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FOOD PATH @ MARKETPLACE





