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Introduction 
 
Students studying at the Royal Botanic Gardens, Kew are encouraged to apply for what is 
known as a travel scholarship. If approved, Kew grants 2 weeks paid leave which can be used 
for anything from study trips to other gardens, to work experience placements, to observing 
plants in the wild. 
 
Undertaking the Kew Specialist Certificate in Kitchen Garden Production, I felt that I should 
use this unique opportunity to explore some aspect of food production which would 
supplement the experience I was gaining at Kew. The kitchen garden at Kew is not primarily a 
productive site. Being modelled on a Georgian kitchen garden, it is partially a historical 
exercise, as seen in the heritage varieties and traditional technique used. Itʼs main purpose 
however is to demonstrate and educate visitors to the garden. The actual output of produce is 
a secondary concern. As such, I felt that exploring food production in a different context ‒ one 
where the produce really matters, and where novel approaches and new crop varieties were 
being trialled ‒ would be the most beneficial. To fulfil this aim, I organised to undertake a week 
of volunteering at the Stone Barns Center for Food and Agriculture in upstate New York. 
 
A second area that I was interested to explore was the ever-growing field of urban growing. As 
metropolitan living has become the norm, food has become increasingly far removed from 
where many of us live. This has implications not only for the environment, but also for choice 
of fresh produce, and even security of availability. In contrast to this trend however, people are 
finding ways to grow good commercially in cities, using novel techniques to bring crops into 
vacant parking lots and warehouses, and up onto rooftops. New York seemed an ideal place to 
explore this. Not only is it the most densely populated urban centre in the United States thus 
embodying many of the problems, but it is also a city renowned for its love of food and its 
ingenuity, so it is no surprise that many food growing operations exist within the city limits. I 
planned to visit four sites during the second week of my trip.   
 
Unfortunately, these plans were slightly disrupted. Swale ‒ a hauling barge which has been 
converted into a floating forest garden aiming to highlight issues surrounding food deserts and 
the decline in commons foraging rights ‒ was not moored at its advertised address. Because it 
is only open one day a week, I was therefore unable to visit. My tour of the Gotham Greens 
glasshouse (again, only offered once a week) was cancelled last minute due to poor weather. I 
still managed to visit Brooklyn Grange (a rooftop farm) and OKO Farms (an aquaponics 
facility), but my experience of urban agriculture was therefore not as extensive as I had hoped.  
 
Luckily with the help of Charles Yurgalevitch - head of the School of Professional Horticulture 
at NYBG - I was able to attend a number of very interesting tours which rounded out the 
schedule in my second week. Working and studying at Kew has given me a new appreciation 
for the work of public gardens - botanic gardens in particular ‒ so in any case I had wanted to 
use the opportunity of being in another global city to explore its horticultural attractions.  I 
ended up visiting the New York Botanic Garden, and Brooklyn Botanic Garden, as well as 



 

several high-profile public amenity spaces. I was able to meet with staff at many of these 
institutions and parks, but for others I simply went as a visitor. In both cases, I got a lot out of 
my visits. 
 
In the writing of this report ‒ particularly when writing about my experience at Stone Barns ‒ 
I have grouped themes together, rather than write a purely chronological account. I have 
included an itinerary, and site visits themselves are chronological, but I feel that pulling ideas 
together like this has allowed me to make more sense of my experience both for myself and the 
reader. 
 
All images are my own. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  



 

Objectives 
 
My main aims for this trip could be summed up as follows: 
 
By undertaking work experience at the Stone Barns Center: 

 
1. Gain insight into a working a ʻfield-to-forkʼ farm, focusing on: 

• How approaches and practises change when produce is vital 
• The dynamic between grower and customer 

 
2. Examine approaches to new crop varieties, including: 

• Understanding Stone Barns role in trials 
• Exploring crop breeding on site 
• See the cultivation of unusual crops such as celtuce 

 
3. Examine sustainability in commercial food production, learning about the innovative 

ways in which Stone Barns is working to make food production more sustainable.  
 
By touring a variety of urban farms: 

 
4. Gain an understanding of the novel techniques being used to bring food production 

into urban areas, exploring:  
• Hydroponics/aquaponics at OKO Farms 
• Urban Community Support Agriculture (CSA) schemes and rooftop growing at 

Brooklyn Grange 
• Urban glasshouse production and production/retail relations at Gotham Greens 
• Permaculture, commons access and food deserts at Swale 

 
By visiting botanic institutions: 

 
5. Expand my knowledge of Botanic Gardens, and understand different approaches to 

living collection management, education and conservation. 
 
By visiting public gardens and parks: 
 

6. Explore different approaches to amenity space, looking particularly public 
engagement, and sense of purpose. 

 
 
 
 
  



 

Itinerary 
 
08.06.19 Fly London ‒ NYC 
   
09.06.19 Train NYC ‒ Tarrytown 
  Rest day 
 
10.06.19 
to  Work experience: Stone Barns Center for Food and Agriculture 
14.06.19 
 
15.06.19 Travel Tarrytown ‒ NYC 
  Rest day 
 
16.06.19 Visit:  Domino Park 
  Visit:  Brooklyn Bridge Park 
 
17.06.19 Visit: The Highline 
 
18.06.19 Tour: The Battery City Parks 
  Tour: The Battery 
  Tour: Governorʼs Island 
 
19.06.19 Tour: Brooklyn Grange Rooftop Farm 
  Visit:  OKO Farms 
  Visit: Brooklyn Botanic Garden 
 
20.06.19 Tour: New York Botanical Gardens 
 
21.06.19 Visit: Central Park 
 
22.06.19 Fly NYC ‒ London 
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Stone Barns Center for Food and Agriculture 
 
A particular aim on my trip was to gain an understanding of how productive horticulture 
functions in different contexts. In the Kitchen Garden at Kew the production of usable 
vegetables and fruits is a secondary concern ‒ the main aim is display and education. Stone 
Barns, on the other hand, is a functioning productive site where the produce is sold for profit 
‒ a leading player in the ʻfield-to-forkʼ movement, a main destination is the onsite restaurant 
ʻBlue Hills at Stone Barnsʼ but they also run a Community Supported Agriculture scheme 
(CSA). Simultaneously it is a hub for innovative approaches to sustainability in food growing, 
trialling new techniques, tools and crops to try and find ways to lessen the impact of the food 
we eat. While Stone Barns is a mixed agriculture operation (it has chickens, pigs, and cows). I 
was based solely in the glasshouse and in the field, working with a variety of vegetable crops. 
 
I started my week working with the Greenhouse team. Stone Barns has approximately half an 
acre of soil-based growing space under glass. It is minimally heated; heaters are only intended 
to keep the temperature above freezing, meaning that all crops grown are hardy varieties. There 
are no grow lights, but drip and overhead watering systems deliver controlled irrigation.  
 

 
Figure 1 - Inside the Stone Barns Glasshouse 

 
The glass house is used largely as a season extender, generally bringing crops to harvest 
approximately a month earlier than the field. Interestingly, long season crops such as tomatoes 
do grow larger than their field-raised counterparts, but do not fruit any better or earlier.  
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Crop approaches 
 
I was visiting Stone Barns in the middle of trellising 
season ‒ the tomatoes and cucumbers were needing 
to be tied in and side-shooted up to 3 times per 
week. The aim at this stage was still to concentrate 
the plants into vegetative growth at the apical point 
by taking out all side-shoots, and all fruits below 
50cm above the ground. In order to prevent the 
plants from aborting the fruit later in the season we 
also removed all fruit and flowers at every other 
node. Once the plants have reached the top, 2 or 3 
side shoots will be allowed to develop and trail 
down to the ground. For the cucumbers in the 
glasshouse, a gridded netting is used to train the 
plants. Jack Algiere, the farm manager, told me that 
they had trialled a number of ways of growing 
cucumbers in the glasshouse, but this method was 
their favoured approach, allowing them to use the 
limited space more effectively by giving more 
flexibility where they were tying in the slightly 
unruly plants.   
 
For other crops, in other situations, alternative methods are used. Tomatoes outside for 
instance need only a piece of string on a spool. This epitomises Stone Barns approach to crop 
care; tailoring the approach to suit the requirements of the crop and the situation. There is 
never a one-size-fits-all approach.  
 
There is, however, a certain degree working practise that has been dictated by necessity. For 
instance, there is a particular problem in North East America with Downy Mildew on Basil. 
Although breeding programmes at Vitalis, Cornell University, and Wisconsin University are 
trying to breed a resistant variety through a cross with Thai Basil (Ocimum basilicum var 
thyrsiflora, which is thought to be less susceptible because it has flatter leaves and therefore 
produces less humid conditions under the leaf for the disease to grow), no reliable products are 
yet available. Rather than giving up, Stone Barns has simply adapted the way they grow Basil, 
treating it as a cut and come again when it is very young, which enables them to produce a Basil 
harvest before the disease takes hold.  
 
  

Figure 2 - Trellised cucumbers 
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Efficient Systems 
 
Every task at Stone Barns is thought 
through and made into the most efficient 
way of doing that particular job. If a tool 
doesnʼt exist commercially to get a job done 
efficiently, generally it has been created by 
the team. As an example, marking out beds 
to ensure correct spacing is done quickly 
and accurately by using rakes (which are the 
exact width of the bed), to which are 
attached PVC tubes at the desired spacing 
for the crop being planted or sown. In fact, 
the center runs a workshop called the Slow 
Tools Project which aims to design tools 
specifically to be used on small plots. I saw 
several of these in action during my time 
there (see next section), and they would be 
equally useful in horticultural contexts. 
 
The teams also use a ʻfactory lineʼ approach to many tasks ‒ several people will be on one job, 
but each taking a very specific compartmentalised aspect. For example, on my second day at 
the farm, three of us worked on transplanting seedlings; one person marking the beds, another 
behind dibbing planting holes, another popping seedlings out of modules onto trays which are 
then laid into the planting holes before finally being firmed in. This approach was much more 
efficient, and the job consequently got done extremely quickly meaning that a workday can be 
much more varied and engaging for everyone involved. 
 
It helps that there is little need for aesthetic considerations in how the farm is run; although it 
is open to the public and smartly dressed dinner guests walk around the fields and glasshouses, 
it is accepted that it is a working farm. As such, they can get away with efficiencies such as 
pulling crops out by the roots to let them go brittle before trying to extricate them from 
trellising. Nevertheless, the results generally looked extremely neat. 
 
  

Figure 3 - Marking out crop spacings 
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Soil Care & Ecology 
 
Stone Barns works to reduce the amount of cultivation it subjects its fields to. Soil disturbance 
is minimal. Prepping a bed in the glasshouse consists of going down its length with a broadfork 
for aeration, but only lifting the soil, not turning it. With this tool a 100ft long bed should be 
cultivated in less than 10 minutes and when I got the chance to use it, it was significantly more 
efficient than a fork. The team then add a standard nutrient cocktail in the glasshouse ‒ 2 quarts 
of kelp powder (a micronutrient boost), and 1 quart of crushed crab (additive calcium and 
nitrogen) for an area of roughly 250 square foot. Interestingly, organic matter is not added to 
the soil every year as the team feels that too much can have negative effects. Particularly in the 
glasshouse, an excess of organic matter has previously lead to moss growth and mildews (a 
particular problem in basil crops in North East America), so addition of compost is factored 
into the rotation system; only long season crops - i.e tomatoes, cucumbers, ginger - have 
compost added when their beds are prepared. For all other crops, as the Glasshouse manager 
Daniel Bartush suggested to me, “All the nutrients are there, they just need to be unlocked”. 
Stone Barnsʼ approach to this is to add compost teas and worm teas to inoculate the soil, thus 
making the nutrients readily available to the plants. Once the amended bed is raked level, the 
pathways are flicked up and finally the surface ʻtilthedʼ. Both of these final steps are achieved 
using adapted tools running off a handheld power drill, products of the slow tools project. The 
resulting beds are perfect for transplanting or seed sowing, with minimal effort required. 
 

The farm is obviously also concerned with its impact on the environment in other ways. Where 
possible drip tape is used for irrigation, even outside, to reduce run-off and therefore water 
usage. They are experimenting with bioswale and silvopasture systems of poplars and 
mulberries to act as a filter system and ensure that run off from their compost heaps is 
minimised. They have a number of interns every year whose projects all address the ecological 
impact of the systems that Stone Barns uses; for instance, monitoring the insect populations in 
the pastures, and their roles in a healthy pasture system. 
  

Figure 4 - 'Slow tools' - from left to right: broadfork, tilther, digging out the pathways 
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Crop Varieties, Trials and Breeding 
 
Choice of crops and cultivars is dictated by two main factors. Firstly, by the requirements of 
the growers (i.e. cucumbers need to have some resistance to bacterial wilt, which the team have 
had problems with in the past, they need to be appropriate for growing in the glasshouse by 
being parthanocarpic, for instance). Secondly, the requirements and desires of the customers 
who buy the produce, most specifically Blue Hills Kitchen. This particular relationship 
sometimes manifests in some surprising ways. When thinning out the cucumbers early in the 
season, the farm team offered the removed fruit to the restaurant. These became such an 
important part of one of the restaurants signature dishes, that they requested more small 
cucumbers so now the farm grows some cucumber varieties such as ʻYildoʼ, ʻPicolinoʼ, and 
particularly ̒ Quirkʼ, which produce a lot of small fruit very quickly, specifically for that purpose. 
Summer squash are used in the same way, harvested just as the flowers begin to turn yellow, 
and the fruit are still very small. 
 
Daniel and Jason also told me that an important aspect of their crop output is as high a diversity 
of crops as is practical. This way any pest or disease outbreaks are isolated by a lack of hosts. 
This is part of the reason that they grow some more unusual crops such as turmeric, which is 
very long season. Cut flower beds are also important in this respect, providing several 
taxonomic families that are not represented in the vegetable world, thus increasing diversity, 
particularly in the glasshouse. Every crop still pays its way however, and the cut flowers are sold 
to the restaurant for decoration, as well as forming a very successful part of the CSA scheme.   
 
In terms of varieties and cultivars, Stone Barns is driven by curiosity. The team does do a 
certain amount of seed saving/crop breeding, but if they can buy characteristics that they want 
from seed breeders they will, particularly in order to provide continued support to those 
businesses.1 In particular, they have a close relationship with Row 7 Seeds which was co-
founded by Dan Barber , the head chef and owner of Blue Hills. Row 7 has a unique seed model, 
wherein its varieties are bred for flavour and usefulness in the kitchen. However, they are also 
non-patented hybrids, so encourage seed saving and experimental breeding in their customers. 
Stone Barns helped to trial many of the varieties, including successes such as ʻBadger Flameʼ 
Beetroot, and ʻHabanedaʼ Chilli Pepper.  
 

 
1 Important seed companies for Stone Barns include Wild Boar, Johnnyʼs, Vitalis, Bayou, and Row 7, 
giving an idea of the diversity of places the Stone Barns looks for interesting varieties.  
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Stone Barns is often asked to help trial varieties, as 
it has the unique ability to channel the input of both 
expert growers and world-class chefs. During my 
time there they were in the middle of two 
comparison trials, one of sprouting broccoli, and 
one of kohl rabi. The farm team was leading the 
trial, looking at ease of growth, harvest period, 
disease resistance etc. but when harvesting we kept 
the different varieties separate and labelled, and 
the chefs were also feeding back on aspects like 
flavour and ease of use in the kitchen.    
 

 
But if they want something particular that breeders are not providing, they do have a breeding 
programme. This also functions as a way to teach the farm apprentices about hand pollination, 
and crop breeding. The aim this year was an attempt to breed a pea combining the flavour of a 
variety called ʻMegaʼ with the purple colouring of ʻDavidʼs Pocantico Purpleʼ. These crosses 
are carried out in the glasshouse and are marked by flags next to the rows to give a rough 
location, with a ribbon tied to the crossed pod ‒ a system I saw up close while picking peas for 
the CSA harvest. 
 

The combined work of the farm and the kitchen does have ʻreal worldʼ effects ‒ whereas when 
they first started growing celtuce there was only one variety that was widely available (ʻSpring 
Towerʼ), there are now many more for them to choose from. 
 
 

Figure 5 - Comparing sprouting broccoli 

Figure 6 - Pea cultivars at Stone Barns including 'Mega' (far left), and 'David's Pocantico Purple' (one 
from left) 
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Produce outlets ‒ farm/restaurant dynamic 
 
The farm is a for-profit operation, selling its vegetables through two main outlets. There is the 
Community Supported Agriculture (CSA) scheme, of which there are approximately 130 
members, all of whom must be members of Stone Barns, and who must pay a sum in advance. 
In return, they are given a weekly box of vegetables through the main growing season and 
advice on what to do with their produce, particularly the more unusual items. 
 
The 2nd CSA delivery of the year was happening during my visit, so much of my time on 
Wednesday and Thursday was spent harvesting. Particularly interesting in this process was the 
preparation that all of the produce has to go through; the weighing, washing and sorting process 
was an aspect of food growing that I have not had to deal with before, so to take part in that 
(and to see how efficiently the Stone Barns team work) was extremely interesting.  
 
Sales to Blue Hills at Stone Barns (the associated restaurant which is located centrally at the 
farm) make up most of the rest of the sales. The farm delivers between 2-3 orders of produce 
to the restaurant each week, in a flexible arrangement where the restaurant will submit an 
order, but the farm will offer to sell them extra produce if things are cropping heavily or looking 
particularly good.  
 
I was given the opportunity on Thursday to attend the weekly ̒ Chefʼs Meetingʼ ‒ a forum where 
the entire kitchen staff meet to be updated on produce coming out from the farms, and to be 
updated on the particular focus of the kitchen that week. It was particularly interesting to hear 
a discussion on how important it was to show diners the merits of a pea cultivar by Row 7 called 
ʻBeauregardeʼ. It retains itʼs purple colouring (and therefore itʼs anthocyanin content) when 
cooked ‒ unique amongst purple vegetables. Making people understand how revolutionary this 
concept was, was a key thing that Dan Barber wanted to push that week. He was especially 
worried about larger seed companies working out the parent plants and making their own 
version. 2 
 
 
  

 
2 https://www.nytimes.com/interactive/2019/06/07/opinion/sunday/dan-barber-
seed-companies.html 
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Alternative and new foods 
 
On the Friday I was introduced to Laura who looks after the wider landscape of the farm, 
including the more high-maintenance horticultural areas such as the courtyard gardens, and 
the fruit trees. She is also responsible for forage ingredients used by the chefs and mixologists 
at Blue Hills. I spent the afternoon helping to collect seasonal ingredients for use mainly as 
decoration including rose petals (Rosa spp.), elder flowers (Sambucus nigra), and linden 
flowers (Tilia spp.). This approach to managed foraging seemed a very innovative way of using 
ʻwildʼ ingredients in a sustainable way, and also seemed to nicely tie aspects of the restaurant 
experience to the surrounding landscape. 
 

 
The farm also thinks innovatively (with input from the restaurant) about ways to use what 
might become by-product in other operations. For instance, when the field team cut the flower 
stems off garlic in order to direct growth into the bulb below ground, they keep the offcuts 
(scapes) to use in the kitchen and include in the CSA scheme. When harvesting onions, the 
roots are cut off, but kept to be fried.  
  

Figure 7 - Foraged ingredients including linden flowers (centre), rose petals and elder flowers 
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Urban growing in New York City 
 
Another strand of modern food production is the increasing use of novel techniques to grow 
in alternative spaces in the city. I wanted to visit some of these sites to gain some 
understanding of the workings of these novel techniques, and to understand how and what 
crops could be grown. I was able to visit Brooklyn Grange Navy Yard, and OKO Farms  - both 
in Brooklyn.  
 
A common theme that emerged from both sites (aside from the technical knowledge required 
to run such operations) was the need for a diversified income. Produce sales alone were not 
enough to sustain a farming business in the city, and both depended on other revenue 
streams to make their businesses profitable. 
 
Brooklyn Grange 
 
Brooklyn Grange is perhaps one of the best-known urban farm organisations in the world. It 
not only operates commercial food production out of three sites - itʼs original Long Island City 
location, Brooklyn Navy Yard, and a new site in Sunset Park- it also touches on consultancy, 
education and events as well. I visited the Brooklyn Navy Yards farm and was given a tour by 
Tracy. 
 

 
Figure 8 - Manhattan seen from the Brooklyn Navy Yard roof 

 
We were told about the economics of the business. Particularly interesting to hear was the 
division of profit that the farm brings in. Although produce sales provide the largest revenue 
stream, most profit actually comes from the events and consultancy arms of the organisation. 
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Also interesting was the claim that it operates on a triple bottom line principle ‒ any decisions 
made must consider at least two of profit, planet or people. 
 
We were also told about the technical workings of the farm. The requirements for a suitable 
roof included at least an acre for practical profitability, a strong structure, and a long lease to 
ensure that profit could be balanced across harvests. Tracy also had an example of roof 
construction, including a barrier to prevent leaks and root damage to the building structure, a 
felt filtration system and a pocketing system to retain water. Brooklyn Grange is therefore for 
all intents and purposes one very large container, and the media used for growing is a very light 
mixture called ʻroofliteʼ. This base is supplemented by mulching using by-products of nearby 
industries including cacao beans and spent mushroom compost.  
 
In terms of the produce grown (which, at Brooklyn Navy Yards totals approximately 80,000lbs 
per year), sales and harvest data are particularly important to ensure that growing is efficient 
and profitable. Because space is limited, long season, large and hungry crops like brassicas or 
tomatoes are not so viable as things like leafy salad greens, flowers and herbs. These can be 
sold wholesale to restaurants and chefs and are also sold at farmers markets in the city. A CSA 
programme is particularly important because it provides guaranteed, upfront income to the 
farm, but having a membership programme does mean that the farm must mix up the varieties 
it grows to keep returning customers interested. 

Figure 9 - The variety of salad greens grown at Brooklyn Grange 

A final topic covered was the environmental contribution made by rooftop farms such as 
Brooklyn Grange. An important aspect of the advantages of rooftop installations is the 
contribution they make to reducing burden on the cityʼs water system. By absorbing rather 
than contributing to rainwater run-off, greened roofs such as Brooklyn Grange can help to 
alleviate combined sewer overflow. This is an important issue in New York, whereby heavy 
rains can cause sewer waste pipes to overflow into the ground waters. 
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OKO Farms 
 
An aquaponics education centre in Brooklyn, OKO Farms is a non-profit organisation which 
has existed since 2013, and which aims to increase awareness of this sustainable farming 
technique by making a working example accessible to a wider audience. It is freely open to the 
public and I visited the facility and spoke with co-founder Yemi Amu.  
 
Aquaponics is a sustainable method of farming which uses a closed loop system of fish and 
crops to cycle water. Waste produced by the fish provides nutrients to the plants, which ‒ by 
using the nutrients ‒ filter the water to be delivered clean back to the fish tanks.  
 
Crops are seeded in a coir and perlite mixture which Yemi reuses throughout the season before 
composting and buying in a new batch. Once at a transplantable size the seedlings are 
transferred to Grow Grips which are placed in baskets sitting in boards which float on top of 
the water which circulates through the fish tank system. As well as deep water culture beds, 
there are two gravel beds which are used for larger crops which would tip over in the floating 
board system.  
 

 Figure 10 - Seedling in a grow grip 
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In terms of crops grown, OKO Farms is like 
a demonstration Kitchen Garden. Small 
amounts of differing crops are grown, from 
herbs and cucurbits, to fruits like 
strawberries and melons, to more unusual 
crops to see in a small-scale operation such 
as rice (Oryza sativa) to okra (Abelmoschus 
esculentus).  
 
The system currently contains 
approximately 200 fish. For hungrier crops 
such as tomatoes and corn, Yemi estimated 
that a number nearer to 400 would be 
required. Unfortunately sales of edible fish 
are difficult because negotiating health 
regulations with regards to preparation is 
difficult, but some of the fish are sold as 
ornamental pets. 
 
 
 
OKO Farms does not have the space or the set-up to depend on produce sales for its income. 
Out of necessity, Yemi also depends on consulting and events to break even. In a way that fits 
with Yemiʼs vision for the farm: she views it largely as an educative experiment, demonstrating 
what is possible with aquaponics. For her, the history of Green Space in New York is one of 
activism; greening communities and providing open space or food where it didnʼt exist before. 
She strives to make aquaponics accessible, not only by providing a space where anyone can 
walk in and witness the workings of an aquaponics operation. 
  

Figure 11 - OKO Farms 
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Botanical Institutions in New York City 
 
New York Botanical Garden 
This world-famous botanic garden in the Bronx is the largest botanical garden in any city in 
the United States, with several important collections particularly of trees, including N.A. 
native old-growth forest and a large conifer collection. From the Liriodendron tulipifera that 
line the entrance to the museum, to the buildings themselves, there is a sense of grandiose 
history here and, indeed, that was the aim in building the garden. At a time when America 
was establishing itself as a global power it wanted to rival the institutions of the great 
European cities ‒ including their botanical gardens - and the New York Botanic Garden was 
established specifically to rival places like the Royal Botanic Gardens, Kew.  
 
The site is particularly interesting because the Bronx river runs straight through the middle of 
the gardens, surrounded by a 50-acre tract of original, old-growth New York forest (including 
species of Betula, Prunus, Liriodendron, and Fraxinus) which has never been logged, lending 
parts of the site a unique wild feel. We were told that this area has recently started to be 
managed in a way that will ensure it remains populated by these native species. 
 
We first visited the Edible Academy, NYBGʼs new education centre. We met with its director 
Annie Novak (who also founded Eagle Street rooftop farm) to discuss the development 
process, and the aims of the garden. A huge and long-term planning operation has ensured a 
fantastic resource for children, adults and their teachers and it was hugely exciting to see 
what a well-planned and focused vision can achieve. 
 

 
 

Figure 12 - NYBG's Edible Academy 
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The garden and its programming exists primarily to teach children about the natural world 
and horticulture, and visiting schools are given the opportunity to sow seed, transplant 
seedlings, and care for a plot of vegetables and companion plants while also learning about 
topics such as sustainability, ethnobotany, pollinators and many other topics which are all tied 
into modern gardening. But the academy also aims to develop teachers and show how 
gardens can be used as outside teaching spaces for ideas separate to the natural world and 
horticulture, offering ideas for teaching subjects as diverse as economics, shapes, history and 
counting through horticulture.  
 
Even aside from the well thought out edible plantings, enormous thought has gone into the 
contextual planting. Natives such as milkweed and shadbush educate about native plants and 
the Lenape tribe who once lived in the area, a sensory wall near the entrance to focus groups 
as they come in, and shade tolerant plants such as fiddlehead ferns (Matteuccia 
struthiopteris) fill the areas where more regular crops will not grow. 
 
Not only is the garden well set up however, but the classrooms are also bespoke. Annie and 
her team have not restricted themselves to education through horticulture, understanding 
that eating and food are just as engaging a part of edibles as the growing. One of the 
classrooms is therefore equipped with a fully functioning demonstration kitchen which can be 
opened to the garden. 
 
The Edible Academy is not only for school children. It aims to engage a vast demographic of 
people from the visiting public, to war veterans. A strong example of this was the Global 
Kitchen Garden, in which crops associated with different population groups in New York are 
grown. The academy is also set up so that every visitor who wants to can sow a seed. 
 

  

Figure 13 - The Global Kitchen Garden 
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Immediately after the Edible Academy we visited the Nolen Glasshouse, the behind the 
scenes space where the scientific collections are housed, but also where display plants for 
festivals, exhibitions and bedding displays are grown. The team were in the midst of 
preparations for a Kiku (or Japanese Chrysanthemum) festival which required training 
Chrysanthemum spp. into a huge variety of complex shape, which was hugely impressive to 
see being done in house. 
 
Equally impressive were the plant collections, with different climactic zones including arid, 
rainforest and cloud forest, all packed completely full of plants. Unfortunately there was 
insufficient time to properly explore the collections, partly because our main focus was the 
outside areas. 
 

 
We then saw a temporary display for an exhibition about the Brazilian landscape designer 
Roberto Burle Marxe. In front of the main glasshouse, what had been simply turf earlier in 
the year had been transformed into what can only be described as a large-scale show garden. 
We were told that while the hard-landscaping had been done by an external company, all of 
the horticultural work had been done in-house. The garden emulated Burle Marxʼ stylistic 
tendencies towards bands of colour, using a range of vivid plants, the most striking of which 
was a bed of orange Solonostemon ʻEl Brightoʼ with Alcanterea imperialis used as spot plants 
throughout. Larger speciemens such as the triangle palms (Dipsis decaryi) had been brought 
in on loan. The sheer scale of what had been achieved for a temporary exhibition was 
incredible. 
 

Figure 14 - Inside the Nolen Glasshouse 
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Figure 15 - Roberto Burle Marx exhibition garden 

 
In the afternoon we met with Michael Hagen, curator of the Native Plants and Rock Gardens. 
Michael was extremely generous with his time, walking us through the two gardens and 
discussing their history, design and management approaches at length.   
 

 
 

Figure 16 - The Native Plant Garden at NYBG 
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The native plant garden is relatively new, having been built in 2013 with the aim of 
showcasing the aesthetic potential of native North American plants. Michael was at pains to 
point out that this was a garden, not a conservation area, and he himself defined his curatorial 
role as being concerned with keeping the design principles intact ‒ which might mean 
removing native species if they were taking over. Particularly interesting in this respect was 
their approach to the meadow. The grasses are not establishing as well as they might, so they 
practise a cutting regime developed by Larry Weaner (a naturalistic design specialist working 
in the U.S.) whereby the meadow is cut several times in the early months of the year, thereby 
knocking back early establishing non-native grasses and forbs, before stopping the cut in 
early summer to allow the native grasses (such as Sporobolus heterolepsis) to establish. 
Michael also spoke about the difficulty of sourcing species native plants, and the need to work 
on propagation from plant hunting trips as nurseries and commercial sources cannot be relied 
upon. 
 
The Rock Garden, which adjoins the Native Plant Garden, is the oldest distinct garden at 
NYBG, still retaining the original 1930ʼs design drawn up by the first director of NYBG, T. S. 
Everett. It was originally designed with novel plants at itʼs heart, but a combination of factors 
has meant that numerous species have been lost over the years; the New York climate is 
unideal for alpines ‒ it misses the hot summer bake needed for Eastern alpines, it rains too 
much for xeric mountain species, and ground squirrels have meant that geophytic species 
have disappeared. As such, it has gradually evolved into more of what Michael called a ʻJewel 
boxʼ of attractive plants. His aim now is to reduce the colour palette slightly, concentrating on 
yellows and purples. 
 

 
Figure 17 - The Rock Garden at NYBG 
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Brooklyn Botanic Garden 
 
I had only a few hours at Brooklyn Botanic, but it is a much smaller garden than NYBG, being 
only 52 acres in total. The large native plant garden was also closed for renovation during my 
visit so I was able to see most of the garden. 
 
Their approach to interpretation and labelling was particularly impressive. In the visitors centre 
next to the entrance most space was devoted to explanations on the information that could be 
gleaned from a plant label, and pointers on ways to explore the garden (through visual, scent, 
audiological) ‒ essentially a guide on how to get the most out of oneʼs visit both from an 
enjoyment and an education point of view.  
 
In the gardens, there were several highlight areas. I began in the Japanese garden, which had a 
very authentic feel, completed by a torii gate set in the middle of the lake, and a Shinto shrine. 
Plantings including appropriate Japanese species such as Acer palmatum, and Iris ensata. 

 
There is also a particularly impressive Rose Garden (one of the largest in N. America). Some 
stand cultivars included ʻMozartʼ, and ʻGolden Gateʼ. Inter-plantings were also extremely 
effective here, showing that a rose garden does not just have to contain roses ‒ Nepeta spp.  
planted around the edges of the beds was especially striking. 
 
  

Figure 18 ‒ A cascade in the Japanese Garden 
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The Herb garden (essentially a Kitchen Garden, with 
a variety of useful plants and food crops), was 
particularly interesting to see. It is densely planted in 
clumps and groupings self-evidently meant for visual 
effect rather than ease of harvest or maintenance. 
There were more unusual crops being grown too, 
such as Teff (Eragrostis tef), evidently aiming to 
show the diversity of edibles rather than standard 
allotment plants. 
 
Throughout the gardens sustainability and the 
mechanics of gardening were also well represented. 
The newly opened Water Garden is a stunning frame 
for interesting riparian plantings of Carex 
vulpinoides, Carex pensylvanica and Filipendula 
rubra but its main purpose is to act as a water soak, 
ensuring that run-off and overflow are minimised. 
There was also a small exhibition on composting. 
 
 

Under glass, there were four main zones. An introductory ʻEvolution of plantsʼ display led via 
underground link to three separate ʻbubblesʼ. Numerous cultivars and species of Anthurium, 
Spathyphyllum, and Tradescantia packed the tropical zone, while Camelia spp. and Salvia ʻHot 
Lipsʼ gave the temperate zone, with some interesting fern plantings of Arachnoides simplicior 
in an artificial cave . In the arid zone, a strange form of the African Milk Tree (Euphorbia 
trigona f. cristata ) was particularly interesting to see.  

 

Figure 19 - The herb garden at Brooklyn 
Botanic 

Figure 20 - Inside the glasshouse 



 

 20 

Elements of the design under glass were very clever. A separate tender aquatic display was 
paired with orchids, the humid environment evidently making for very happy epiphytic plants; 
certainly the largest specimen of Grammatophyllum speciosum that I have ever seen, and a 
huge number of Vanda spp. in flower. Also impressive here was a huge specimen of 
Montrichardia arborescens; a new species to me, and an impressively atmospheric plant to see 
indoors.   

Figure 21 - Montrichardia arborescens 
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Amenity Horticulture in New York City 
 
Before this trip, I was unfamiliar with the term ʻconservancyʼ used in regard to public space 
management. In New York however, the influence of this kind of organisation is hard to ignore. 
Every public space that I visited was run by some variant of the conservancy model which - 
although the definition is relatively loose - means roughly that private, non-profit organisations 
are responsible for the maintenance, development and advocacy of these spaces. Although this 
is a controversial topic (the rise of the conservancy being seen by some as an excuse for 
government to recuse themselves from their responsibilities in the realm of public green space) 
there is no arguing that it has produced some truly incredible public spaces. 
 
Repurposing space 
 
The High Line 
 
No discussion of New York green space 
would be complete without mention of 
the High Line. An elevated freight 
railway, the structure has existed since 
the 1800s, but had fallen into disuse 
thanks to a rise in trucking. Destined for 
demolition as recently as 1999, a 
concerted campaign by local residents 
saved what had become a thriving 
community of wild plants and organised 
its transformation into what is now 
perhaps one of the best known 
horticultural destinations in the world, 
and a prime example of how space can 
be effectively repurposed. 
 
A colleague from Kew was in New York 
at the same time as me, undertaking 
work experience on the High Line, and 
she agreed to walk its length with me to 
give some insight into the working 
practises and particular highlights of the 
space. 
 
The park is 1.45miles long and is split into distinct sections each with their own character 
evoked both through hard landscaping and planting. For me, particularly highlights included: 
  

Figure 22 - The Highline 
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The ʻInterim Walkwayʼ; an impressive example of ʻhands-offʼ design. The plants that had self-
seeded ‒ notably including prairie threeawn (Aristida oligantha), and black cherry (Prunus 
serotina) - have been left but given structure through the construction of a pathway and 
railings.  
  

Figure 23 - The High Line's Interim Walkway 
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The Falcone Flyover: a platform raised above the original structure of the railway providing a 
canopy view, particularly effective with striking trees such as Magnolia macrophylla, The shade 
cast by the trees and the protection offered by the surrounding warehouses also provides ideal 
conditions for a thick array of shade-loving ground cover plants including Heuchera ʻAutumn 
Brideʼ,, Pachysandra procumbens and Polystichum polyblepharum. 
 
  

Figure 24 - Below the Falcone Flyover 
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The Northern Spur Preserve: A top town view from the structure above this branch of the old 
railway gave a fantastic view of the dense planting. The variety in structure and form was 
incredibly effective, with an array of Gillenia trifoliatus, Anenome cylindrica, Heuchera spp. 
and Chasmanthium latifolium to name but a few. 
 
  

Figure 25 - The Northern Spur Preserve 
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A particularly interesting insight regarding working practises was about the disposal of green 
waste. Being space-limited, all waste material from the gardens used to be driven off site to be 
composted. As part of efforts to be more sustainable, they bought a machine called the Rocket 
by Tidy Planet, a mechanical composter. Feeding it a ratio of 2 parts dry waste from the 
gardens, to 2 parts wet waste (which they source in the form of coffee waste from the nearby 
High Line Hotel) it turns usable compost around in 4 weeks. 
 
It was also interesting to hear about the problems caused on the line by visitors. The large 
number of visitors causes problems with beds and plants being trampled; especially noticeable 
in areas with good views. In many ways the High Line is a victim of its own success, having also 
made the area surrounding it a much more appealing development opportunity, the 
surrounding buildings are in an almost constant state of improvement, requiring scaffolding to 
go up on the line. This not only restricts access (apparently certain areas had been inaccessible 
for over a year), but also shades out plants.  
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Governorʼs Island 
 
With a storied history as the United States very first army base, a coastguard operation centre 
and - most recently - surely the cheapest island ever bought (the City of New York bought it 
from the Federal government for a token $1), Governorʼs Island is now a hugely ambitious 
renovation project. It has been rethought as a public space focused on sustainability, climate 
resilience, and wildlife with vast re-landscaping and planting works done over the last decade. 
We were given an introduction to the project and a short tour by the new Director of 
Horticulture Andi Pettis (formally of The High Line). It was an extremely wet day so I was 
unable to take many pictures, but the tour was nevertheless very interesting, prompted me to 
about the history and plans for the Island on my return. 
 

The island can be split into two 
halves, roughly separated by the 
former barracks building, Liggett 
Hall. The huge passage through the 
building is now dominated by an art 
installation by Jacob Hashimoto 
called ʻNever Comes Tomorrowʼ. 
 
 The North part of the Island, 
totalling approximately 70 acres, is 
the historical part of the Island. Andi 
told us briefly about the idiosyncratic 
variety of plantings, where Army 
families lived they planted their 
gardens as they wanted, resulting in 
a huge variety of garden plants, 
including ʻsurprise bulbsʼ. 
 
The aim in the North side is to 
maintain the historical character, 
while introducing more native 
plants. 
 

The south end of the Island, approximately 100 acres, is an entirely different beast, being newly 
constructed using waste rubble from the construction of the 456 Lexington Subway line and 
designed as a public space by West-8.  Phase 1, completed in 2014, has a play lawn, and a 6-
acre plaza with seasonal plantings, a hedge maze and amenity services. But the highlight here 
is the Hammock Grove. Strung with 50 hammocks, the true purpose of this area was to try and 
reintroduce the historical ecology of oaks (Quercus), hickories (Carya) and chestnuts 
(Castanea) to the Island. Unfortunately a period of deferred maintenance (for several years 
after building there was no funding for any full-time horticultural staff) has meant that there is 
now a problem with invasive Phragmites australis spp. australis for which they are having to 

Figure 26 - Never Comes Tomorrow - Jacob Hashimoto 
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think of control methods, one of which might include using tethered goats to eat the invading 
plant.  
 
Phase 2, which was completed in 2016 and has been titled ʻThe Hillsʼ is the most impressive 
part of the project, comprising 4 man-made hills, the highest of which (ʻOutlook Hillʼ) rises 
70ft above sea level. This design was intended not only to provide incredible views of the 
surrounding harbour, but also to make the park resilient to any future sea level change.  
 

 
Figure 27 - The Hills at Governorʼs Island 

 
The native tree plantings continue here, with groves of accent trees (Betula, Pinus, Sassafras 
spp.) added for foliar colour interest. There are also grass pitches, and Andi spoke about the 
importance of a specialist turf expert with a background in professional sports pitches, whose 
work was evident in the incredible state of the grass. We finished our tour at the top of Outlook 
Hill with the view back to Manhattan, and views of the harbour surrounding us. It was a difficult 
thing to imagine that it had once been a flat field with a high-rise blocking the view. 
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Public parks 
 
Central Park 
 
Central Park is undoubtedly the best known of New Yorkʼs public spaces. Covering 843 acres 
right in the middle of New York, it is much needed green space in the bustle of the city. It is a 
far bigger space than one visit could do justice to, and it was difficult to focus a visit without 
guidance. 
 
The majority of the park is given over to woodland. I spent time walking through ʻThe Rambleʼ 
which is a wooded area with a very wild feel. It was historically planted with a variety of native 
trees including varieties of oak, hackberry and liriodendron the mixed plantings of which 
produce the classic autumn colour so well associated with Central Park. Key to the unique feel 
of Central Park is its topography, with large rock formations and artificially landscaped hills 
throughout. This gave a very different feel to the urban public parks in London, much wilder 
and more secluded.   
 

 
Figure 28 - Rock formation in Central Park 

 
I also visited the Shakespeare Garden near the public theatre, an example of a particularly 
North American style of garden which bases its choice of plants on those mentioned in the 
works of Shakespeare. A profusion of herbaceous perennials including Nepeta, Crocosmia and 
Rosa spp.  give a distinctly cottage garden atmosphere. 
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Battery City Parks 
 
Built on reclaimed land, Battery City spans the lower West side of Manhattan. Largely a 
residential area, housing development has gone hand in hand with the provision of new public 
spaces and these numerous parks and gardens make up the Battery City Parks. Many of these 
have their own very distinctive character, and we were given a whistle stop tour through some 
key areas - from Rockefeller Park at the North End, to the Irish Famine Memorial, and Wagner 
Park - by the Director of Horticulture, Ann OʼNeill. 
 

Rockefeller Park is a 9 acre area of mixed 
amenity garden. Herbaceous beds, swathes of 
lawn, and specimen trees are all immaculately 
kept. A particular item of interest here was an 
ornamental lily pond with cultivars of 
Nymphaea, Nelumbo and Iris. Ann told us 
contained several tender species which were 
overwintered in a converted garden shed. 
 
Ann and her team are working to increase the 
representation of native plants being used 
throughout the parks for sustainability, 
conservation and for wildlife. They aim to 
keep the design intent of the original 
plantings, while replacing the plants with 
native species. Annʼs aim is to achieve 85% 
native species plants throughout the gardens, 
but she recognises the need for aesthetic 
beauty through carefully chosen non-Natives 
in order to engage people with the ecological 
message of native plantings. Native plants 
being used include species of Amsonia, 
Heuchera, Juniperus, as well as Cornus kousa, 
Deschampia flexiosa, Carex pensylvanica, 
Calaroei, and Ablunia amifusa.  
 Figure 29- Lily Pond in Rockefeller Park 
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One place where native American plants are 
not necessarily desirable, however, is The Irish 
Hunger Memorial, designed by Brian Toole. It 
is particularly impressive for its taught sense of 
place and atmosphere, evoking a sense of rural 
Ireland despite the skyscrapers of Manhattan 
rising around it through both thoughtful hard-
landscaping (stone walls, and a ruined cottage) 
and plantings (numerous cultivars of Calluna 
vulgaris  and Erica spp., as well as Irish native 
species such as Papaver rhoeas, Sedum 
reflexum, Trifolium repens, and Prunus 
spinosa). Small details also add to the effect; 
the surface of the meadow undulates in rows, 
intended to imply the drills of an abandoned 
potato field.  The field is cut three times a year, 
with some plants (Papaver spp. and Viola spp.) 
seeded in. 
 
We ended our tour in the Robert Wagner Jr 
Park, a highly ornamental area with a historical 
focus on colour designs. Densely planted 
herbaceous beds were evidently designed for 
high impact ‒ in the ʻhotʼ beds for instance 
striking red Rosa ʻTrumpeterʼ was contrasted 
with the yellow of Chamaecyparis pisifera 
'Golden Mop', and Alchemilla mollis. 
 
 
  

Figure 30 - The Irish Hunger Memorial 

Figure 31 - The 'hot' beds in Wagner Park 
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The Battery  
 
The Battery is perhaps most famous as one of Piet Oudulfʼs early designs, but it is most 
interesting as an example of what a public park can become when emphasis is placed on the 
plants. In the 1990s, it was still an uninspiring concrete park but the Battery Conservancy has 
placed an emphasis on plants to revitalise the site. Now, with an extensive redesign and 
renovation the gardens are planted with over 250 different species, and are an amazing 
perennial public garden. We were given a tour by Gabriela Marin, Chief Horticulturist, who 
pointed out particularly interesting features and plants. She focused particularly on three main 
horticultural areas; the Bosque, the Gardens of Remembrance, and the Urban Farm.  
 
The Bosque is a woodland garden in the centre of the Battery. The 140 plane trees (Platanus 
x hispanica) which form the canopy already existed, and the redesign took the form of 22 new 
beds which separate flowing paths through the garden. Plants have to cope with the shady 
conditions created by the trees, with Astilbe chinensis ʻVisions in Redʼ, Hosta ʻBlue Angelʼ 
looking particularly good when I visited. Even though not in flower, the foliage of plants such 
as Hakonechloa macra, and Persicaria virginia ʻLance Corporalʼ was also extremely effective. 
 

 
In contrast, the Remembrance Garden ‒ defined by itʼs designer Piet Oudolf as an example of 
New Wave design -  has striking drifts of plants of drought tolerant species which do well in 
the full sun close to the shoreline including Crambe maritima, Agastache foeniculum x rugosa 
ʻBlue Fortuneʼ, and Monarda didyma. 
 
Throughout the Battery Gabriela was at pains to point out where horticultural best practise 
was observed. All turf areas are closed in rainy weather for instance. They know which species 

Figure 32 - The Bosque at the Battery 
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of grass should be present in the turf, and evidently take the maintenance very seriously. In 
terms of care for the perennial plantings, weeding is minimised thanks to the dense design, 
with the largest job being the annual cut down. They use only the shredded arisings as a mulch, 
purposefully keeping the soil lean to reduce pruning requirements. 
 
Finally, we visited the small farm which occupies the Eastern edge of the park. It offers local 
school children the opportunity to learn food growing, and 5000 students a year go through its 
various education programmes. It contains a mix of production rows for individual crops - from 
kale, to radishes, to leafy salad greens - as well as a section where schools can care for their own 
plot. All the produce is either taken home by the schools or distributed to various homelessness 
charities. 
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New Developments 
 
Brooklyn Bridge Park 
 

Brooklyn Bridge Park runs from 
DUMBO to Pier Six along the north 
edge of Brooklyn. It utilises the extra 
space on the riverfront offered by old 
piers, some being given over to 
functional sports pitches ‒ football, 
basketball ‒ and some planted green 
space.  
 
Of the horticultural spaces, Pier 6 was 
perhaps the most striking. Woodchip 
paths joined patches of rough lawn 
between mixed shrub beds. The 
middle of the pier meanwhile was 
filled with a mixed flower field 
including species of Asclepias and 
Eutrochium, amidst grasses. The 
design is such that although the 
skyscrapers of Manhattan are visible 
through the shrubs, it feels a very 
separate place to the city.  
 
Throughout the rest of the park, I 
particularly noticed the tendency to 
plant trees close together near to 
paths. Mixed species of Quercus, 
Gleditsia, Aesculus and Ilex are all 
intermingled, not more than 3 metres 
apart. This approach created lovely 
shaded walkways and was a 
noticeably different approach to tree 
avenues than in the U.K. which feel 
far more formal. 

Figure 33 - Pier 6 Flower Field 
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Figure 34 - Brooklyn Bridge from the park 
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Domino Park 
 
An old industrial site on the upper-West side of Brooklyn, the Domino Sugar Factory once 
dominated this area, but it has been completely redeveloped as a public space. This is a park 
designed for use, whether by dog walkers (there is an enclosed dog run), children (a huge 
adventure playground), sports enthusiasts (a volleyball court, and bocce pitches), or social-
media users (a fog bridge over an open section of river seems designed purely for Instagram). 
Another impressive design element is the use of ʻartifactsʼ from the old sugar factor; mooring 
bollards, gantry cranes, syrup tanks, and sugar stirrers all dot the park as sculptures. 
 
Horticulturally, much of the design is very 
functional; in the main lawn area, turf 
gives way to artificial grass. The 
numerous Honey Locust trees 
throughout the park are all of the 
spineless variety (Gleditsia triacanthos f. 
inermis), presumably to avoid people 
hurting themselves.  
 
But there is eye-catching planting design 
here too. The use of Eryngium and 
Veronica spp. as spot plants at the edge 
of swathes of ornamental grasses was very 
effective. Likewise, bright and contrasted 
carpets of clump forming ground cover 
plants were a much more interesting 
underplanting than much of what is seen 
in parks in the U.K. Many of the 
specimen trees are even labelled, 
especially in the Japanese style pinetum, 
which was particularly interesting to see 
in what was primarily a recreational park 
landscape. 
 
 
 
 
 
  

Figure 35 - Ground cover at Domino Park 
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Figure 36 - Syrup tanks at Domino Park 
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Conclusions and future plans 
 
My experience at Stone Barns was more insightful than I could have imagined. Not only for 
what I learnt about crops and growing, but also about work and management practises. Their 
mission is an educative one, so I feel that there would be opportunities to expand on my 
experience there ‒ possibly to attend one of their Young Farmers Conferences which, 
although aimed at prospective agriculturalists, potentially has a lot to offer the horticultural 
grower as well. 
 
Equally, this trip reinforced the value of visiting other gardens. I was lucky enough to take part 
in several insightful tours, but even those garden visits I conducted myself were of immense 
value. Seeing other botanic collections, and the different approaches to conservation, display 
and interpretation was a particularly valuable exercise. 
 
My explorations of public amenity space were also interesting for the insight I gained into what 
public space can be. A properly focused study might be a worthwhile project, particularly in 
respect of the difference between management of public space in America and in the U.K. or 
how parks can be recreational while still having a horticultural purpose ‒ for instance in looking 
in more detail at the conservation value of native plantings of  places such as The Battery City 
Parks, or the educative farm of the Battery.  
 
As mentioned, I had also planned to visit two other food growing operations while in New York 
which unfortunately I was unable to do. Both of these sites would be interesting to see, and 
they or similar operations could still prove an interesting viewpoint. During my visits several 
other food growing organisations were also mentioned as interesting examples of their type: 
Farm 1, Eagle Street Rooftop Farm, and Square Roots.  
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Costs 
 

All costs are given in GBP ‒ I used a prepaid card while in America which gives conversion 
rates at time of purchase. 

 
RHS Bursary Awarded 1000 
Merlin Trust Bursary Awarded 284 
Personal contribution 150 
  
Travel Return airfare London ‒ New York 375.22 
 Airport transfers (Newark ‒ NYC, NYC ‒ JFK) 21.66 
 Return train to Tarrytown 17.72 
 Daily travel to Stone Barns (Week 1) 52.05 
 Metro fares 28.35 
Accommodation Hostel Night 1 69.17 
 Air BNB Week 1 274.30 
 Hostel Week 2 459.11 
Other costs Brooklyn Grange Tour 14.18 
 Brooklyn Botanic Entrance Fee 6.30 
Subsistence  116.30 
   
 Total 1434.36 
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Websites: 
 
Many websites for public gardens in New York are invaluable resources, with plant and bloom 
lists, histories and development plans. This report would not be the same without access to 
the following:  
 
Stone Barns Center: https://www.stonebarnscenter.org/ 
 
Brooklyn Grange: https://www.brooklyngrangefarm.com/ 
OKO Farms: http://www.okofarms.com/ 
 
New York Botanic Garden: https://www.nybg.org/ 
Brooklyn Botanic Garden: https://www.bbg.org/ 
 
High Line: https://www.thehighline.org/ 
Governorʼs Island: https://govisland.com/ 
 
Central Park: http://www.centralparknyc.org/ 
Battery City Parks: https://bpcparks.org/ 
The Battery: http://thebattery.org/ 
 
Brooklyn Bridge Park: https://www.brooklynbridgepark.org/ 
Domino Park: https://www.dominopark.com/ 
 
 
 
 
 


