
Local initiatives are transforming underutilised urban spaces into wholesome oases of greenery  
and produce by bringing agriculture to the heart of our cities. By growing what we need where we 
need it, we decrease food miles, and communities are able to access the freshest produce money 

can buy. And best of all, these urban farms, whether on a rooftop or windowsill, are turning the 
concrete jungle into a lush landscape for urbanites to enjoy.

By Simone Borcherding and Misi Overturf • Photographs: Francois Oberholster and supplied • Illustrations: Audrey Botha
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Concrete gardeners
An urban farm can start in your own 
backyard or even the front garden and, for 
those who have the right space, on a rooftop 
as well. If you don’t have a growing space 
of your own, and want to get your fingers 
dirty in the garden, then look around your 
community and at suppliers who can help 
green the environment. The beauty of this 
concept is that you don’t need to rent land, 
but you can make arrangements with a 
property owner to create gardens in their 
yards or suitable spaces in exchange for a 
share in the harvest. We’re back to trading 
like it used to be in the good old days!

1. Offices
High up above the busy Bree Street life in 
Cape Town lies a garden filled with plants 
that not only provides lunch for its office 
workers but also a place where they can 
rejuvenate away from their work pressures. 
Terri Carter (Senior Project Manager at Cape 
Town Partnership) explains that the garden 
installed in February 2013 was in response 
to their recent office redevelopment which 
eliminated individual offices in favour of 
open-plan spaces. ‘We felt we needed to 
install a special “chill area”, a space for 
employees to relax. We’re a partnership-
based organisation, so we felt that creating 
a living environment within our workplace 
would create an opportunity for all staff 
members to participate collectively in a 
shared activity.’

Tarryn Rice and Mike Bird of OwnGrown 
were called in to tackle the project, 
keeping in mind the strong winds that blow 
through the balcony. Tarryn explains how 
they wanted to create a garden that was 
functional and not just aesthetic, so they 
went for food plants that don’t necessarily 
need to be cooked, such as lettuce that can 
simply be picked and used in a salad. They 
also incorporated medicinal plants and used 
the principles of permaculture, going as far 
as possible to use organic soil, compost, 
seeds, and ecofriendly ProNature sealants 
on the wooden crates. 

‘Initially, we had to prevent loss of soil by 
laying down extra mulch and compost. We 
also put taller plants to the back, closest 
to the balcony edge, to protect the shorter, 
more vulnerable ones,’ explains Terri, 
adding that they also staked plants early  
on to help them grow. 

‘Permaculture gains its name from the dream of a permanent, sustainable agriculture and 
culture. Permaculture expands edible landscaping to consider all of the elements that are 
part of a natural self-sustaining landscape. Taking inspiration from Aikido, permaculture 
works with natural forces to create productive landscapes, rather than forcing production 
with inputs of energy and chemicals. The elements, the earth, plants and animals are 
woven into a complex, balanced landscape providing food, shelter, energy and more. 
A permaculture can be created in a backyard or with many acres; it can range from a 
minimum maintenance condominium planting to a productive farm. A carefully created 
permacultural landscape requires no more intervention to be healthy and productive 
than a mountain meadow needs weeding or watering.’ – Alison Peck of High Altitude 
Permaculture (from permaculture.net)

What is permaculture? 

Tarryn Rice from OwnGrown was 
called in to install the garden.

The garden on 
the 10th floor has 

amazing views 
over the city and 

has made the 
balcony that much 

more inviting.

2. Rooftop beehives
‘There are numerous international examples of inner 
city bee support, from the Paris Opera House and 
the Louvre to Buckingham Palace,’ explain Derek 
and Marine Williams (pictured below), who found 
inspiration in these initiatives when they started their 
own personally funded rooftop beehive in Cape Town’s 
East City Precinct in February 2012. LibraVision kindly 
allowed them to utilise the dead space on their rooftop 
and gave them access to water and electricity. It was 
a barren concrete and stone chip scenario, with no 
permanent access, so they built a staircase, and began 
the process of creating a container garden that would 
provide sanctuary for the bees that they wanted to 
reintroduce to the city centre. 

With the help of contributors, they now have four 
hives on the roof. ‘Three were relocated from the 
suburbs from homeowners who were anxious about 
them, and one arrived spontaneously from some tree 
in the city, we assume,’ smiles Derek, adding that ‘the 
bees are happy by the looks of it, and have answered 
some of our initial concerns about wind and foraging.’ 

Marine and Derek gladly welcome any funding  
or involvement and you can get in touch with them on  
pepperring@worldonline.co.za.

‘Bees always need to be treated with respect, whether stationary or moving,’ warn Derek 
and Marine. Here are some tips on how to keep everyone involved safe and happy:
• Consider your surroundings, ensuring that you’re not near a high traffic area such as a 
school, sidewalk or park. 
• It’s best to keep the hive in a corner enclosed by a high fence.
• Provide access to water and plants so the bees can refuel without having to travel far 
and disturb neighbours. Suitable plants include citrus, aloe, fynbos, granadilla, garlic, 
cucumber, zinnia, and convolvulus, to name a few.
• Be sure to wear the correct protective clothing when handling bees. A veil and gloves 
are necessities; it also helps to avoid wearing strong perfume. 
• If you are severely allergic, wear a medic alert tag and keep an Epipen close at hand.
• Join a local beekeeping community or organisation for support. 

BEEware!

Not keen on  

a whole beehive? 
Why not create a simple little 

enclosed bee house with a 

bowl of sugar water inside and 

surrounded by flowering plants 

where solitary bees can go to 

rest and refuel. 

Find out more about beekeeping and buy 
supplies at beekeepers.co.za and beeware.co.za.

‘Bees are vital, period! The increased use of pesticides has 
resulted in the decimation of many bee colonies, yet their 

pollination is so important in the food chain.’

Terri’s tips for a 
communal office food 
garden are simple: do 
your research, reach 
consensus, and utilise 
experts to install it. 
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3. Harvest in a box
Marianna Furman, owner of Klooftique, was inspired by 
the fabulous veranda and rooftop gardens in Italy. She 
noticed how Italians cleverly utilise every possible space, 
and decided that the shop had a wonderful roof deck that 
could be changed into a green space where she could 
grow and harvest her own veggies. 

During spring 2012, Urban Harvest brought the first 
container boxes with veggies that are checked monthly.  
It also maintains the boxes, no toxic sprays or pesticides 
are used and Marianna harvests daily.

Urban Harvest helps you set up a home or business 
vegetable garden. It does the installation and maintenance, 
and offers courses and training to help you run your 
garden. Call Urban Harvest on 021 300 1766 or go to 
urbanharvest.co.za.

It’s the best way to get your dose 
of seasonal vegetables!  

– Marianna Furman

GOOd TO kNOw! 

The Lucky Lucy Foundation makes and sells 
wooden planter crates starting from R200 to raise 
funds for two animal welfare organisations and 
help create jobs. Email contact@luckylucy.org.

Planter bed with 
edible plants

Compost

Aged manure

Straw

Aged manure

Straw

Organic matter

Newspaper or cardboard

Wooden planter crates

4. From plant to plate 
Starke Ayres Restaurant 
Starke Ayres nursery in Sunningdale offers customers the chance to see edible plants 
growing and experience how they are incorporated into the nursery’s restaurant dishes. 
Manager of the nursery Martin Neethling is keen on teaching his customers this cyclic 
process by showing them how plants are used from plant to plate. ‘It gives people ideas 
when they sit in the restaurant or peruse the nursery to see well-planted, pretty, seasonal 
vegetable boxes,’ he says. 

Sunningdale is a fairly new neighbourhood in the greater City of Cape Town and this 
idea of ‘plant to plate’ speaks directly to the new homeowner – it doesn’t matter how big or 
small a property is, it is about using what you have, utilising the space and ‘greening’ it. 

Martin also wants to encourage his clients to even use flowerbeds for veggies, fruits and 
herbs. The companion planting system creates a wonderful array of textures and colours, 
and this can be seen in the beautiful troughs around the restaurant which the nursery 
replants every season. The edible flowers add colour to the veggies chosen for the season. 
The troughs are filled with globe artichokes, marigolds, pansies, lavender, marjoram, 
chives, coriander, lobelia, and angelica.  >>

The restaurant stoep overlooks the 
beautifully planted troughs which inspire 
customers to plant at home – this can  
be done on any scale that is workable  
for the gardener. Stare Ayres offers 
workshops to teach new gardeners that 
planting and eating from your garden is  
an enjoyable experience.

Marian Siebrits from Starke Ayres in 
Rondebosch and a helper plant up 
new seasonal troughs.

52 home September 2013 September 2013 home 53

urbanagriculture

http://urbanharvest.co.za/
mailto:contact@luckylucy.org


2. The water passes through a 
biofilter where microbes and 

worms convert the waste and the 
ammonia created by the fish into 
nitrate-rich fertiliser for plants.

3. The plants take up the 
nitrates and clean the water 
that then returns to the fish. 

Moyo restaurant
The desire to grow its own produce for the 
restaurant and African street food market 
prompted the team at Moyo V&A Waterfront 
to install a dramatic vertical aquaponics 
system. They partnered with ‘entrepre-boer’ 
Jaco Visser and Estelle Kempen from the 
University of Stellenbosch to create a system 
that’s not only a green and environmental 
solution that tackles the challenges of the 
site but also creates a calm oasis in an 
industrial setting. 

‘For me it is the fact that we are using 
not just fresh but living lettuce and herbs 
in our food. Whether we go and pick some 
celery and spinach for a green juice, some 
fresh mint for a Moyo mojito, or lettuce for 
a salad, it comes alive from our garden. It 
is not a packet from a cold room via a cold 
chain from a farm far away and long ago, 
but picked by a staff member a few metres 
away while you watch,’ says Jason Snell, the 
man behind the urban farm at Moyo.

Vertical farming promotes rapid plant growth. It’s estimated to be 40 times more 
productive than conventional farming. The whole system is designed to recycle water and 
nutrients. ‘We use piped water, but since we circulate the water through the system it uses 
about 90% less water than conventional farming,’ explains Jason.
• It has a low land cost and can be used on unproductive land.
• It is estimated to be 70% more energy efficient than conventional farming and can be 
100% powered by renewable energy.
• Aquaponics uses natural fish waste to fertilise plants and the plants to clean the water 
for the fish.
• Because there are no soil-based pests, there’s no water pollution through pesticide use.
• No erosion or loss of topsoil.
• Does not require expensive irrigation, tractors, ploughs, weeding machinery, sheds  
and diesel.
• No packaging and transport is required, so this lowers the carbon footprint.
• Requires very little maintenance and there’s no need for back-breaking weeding, thus 
saving on time and labour.

 Benefits of aquaponics:

1. Fish produce waste and 
ammonia in the water.

what is aquaponics?
‘Aquaponics is about using three 
kingdoms – animal, plant and bacteria 
– to create a harmonious system that 
works with nature’s natural processes 
but in a confined environment and is 
designed to produce an abundance of 
produce,’ explains Jason. >>

We are losing our connection with our food. 
Getting back in touch with how food is grown 
and actually growing it ourselves enlivens our 
spirit as we engage with the natural world in 

our very own homes. – Jason Snell

Jason Snell
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5. A border of food
Behind the cast iron railings of Central Methodist Mission  
in the historic Greenmarket Square in Cape Town you will  
find a free-for-all veggie garden created out of hessian-lined 
milk crates. 

Adrienne van der Merwe (creative co-ordinator, Central 
Methodist Mission) and Alan Storey (project initiator and 
resident minister and pastor of Central Methodist Mission) 
took inspiration for the garden from Leviticus 19: 9-10: 
‘When you reap the harvest of your land, you shall not reap 
to the very edges of your field, or gather the gleanings of your 
harvest. You shall not strip your vineyard bare, or gather the 
fallen grapes of your vineyard; you shall leave them for the 
poor and the foreigner: I am the Lord your God.’

According to Alan, farmers and business people of old  
were instructed to leave a border of food for the most 
vulnerable people in society – the widow, the orphan and the 
foreigner – thus making the vulnerable of society legitimate 
shareholders in businesses. ‘As a church, we desire to 
honour this call by planting fruit-bearing plants which can be 
harvested by anyone who is hungry and these are usually the 
most marginalised,’ says Alan.

Adrienne believes that utilising the small area between 
the church railing and the wall behind as a food garden 
shows that any space has the potential to grow a garden of 
some kind. ‘People living in apartments could grow their own 
vegetables on their balconies or even windowsills, for that 
matter,’ she says. 

They hope to build the community, bring life to the city, 
instil a reconnection with the earth, and encourage businesses 
and individuals to grow food for their fellow citizens and also 
themselves. ‘It reminds us that we need one another, that we 
can help prevent hunger and that what we have needs to be 
shared with the wider community,’ say Alan and Adrienne.

Alan Storey and Adrienne van der Merwe of Central 
Methodist Mission in Cape Town.
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6. Living pantries
Green Shack
Inadequate, and downright dangerous, low-cost housing sparked a 
design intervention by designer Stephen Lamb of Touching the Earth 
Lightly and artist Andrew Lord that not only provides shelter but also 
food and fire prevention for residents of informal settlements. 

The main feature of Green Shack incorporates what is essentially a 
living pantry on the north-facing side of the structure. The organic plants 
are irrigated using a combination of rainwater harvested from the roof, 
and a gravity-powered drip system that uses pipes made from recycled 
tyres. Plants are protected from wind and prying hands with lockable 
doors made of clear corrugated plastic sheeting that allows the light in.

Behind the vertical garden is fireproof boarding, which insulates the 
home while reducing the fire risks associated with more commonly used 
insulation materials such as cardboard and newspaper.

AFHCO rooftop vegetable garden in Johannesburg 
The concept behind the design of the 217m2 rooftop farm in central 
Johannesburg was to create a sustainable garden constructed solely 
from recycled material. Old tyres were turned into planter pots, wooden 
pallets were reworked into platforms on which the planters stand so as to 
facilitate drainage, and old CDs have been made into pseudo scarecrows.

‘We started this project as an experiment to investigate the cost-effective 
usage of rooftop spaces,’ explains Lebo Mashego, Urban Development 
Manager for AFHCO (Affordable Housing Company), who was part of the 
team that approached the Johannesburg Development Agency (JDA) to 
partner in establishing this pilot rooftop vegetable garden. Not only does 
it help ‘green’ the Johannesburg skyline, but it also aids in job creation, 
addresses the need for healthy, locally grown vegetables, and for bringing 
more sustainable development projects into the city. 

‘One day all AFHCO buildings will have rooftop gardens,’ enthuses 
Lebo, who believes lessons learned from this pilot 
project will help future gardens to be implemented 
and reach sustainable levels more quickly.

The garden is run by a group of women who 
plant, harvest and sell the vegetables to AFHCO 
tenants, local restaurants and informal traders.  
‘The project isn’t about creating jobs, instead it 
allows people to work for themselves and make 
money that way,’ explains Lebo. The ladies also 
produce creams and lotions from the herbs and sell 
surplus seedlings. ‘Our reward is that we like what 
we’re doing and we can take the harvest home,’ 
says Doreen Khumalo, a beneficiary. To donate to 
the rooftop garden, call 087 075 0840. >>

Before

After

Tyres, tyres and 
more tyres make 

up the bulk of 
the planter pots 

and can easily be 
moved around.

Urban agriculture 
offers an opportunity 
to re-use dead urban 
space to soften the 

urban jungle. – 
Thanduxolo Mendrew (acting  

CEO of JDA)
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Ubuntu garden
A partnership between landscaping architect Bruce Beyer and the 
Alpha School for Autism created a greener area for city dwellers to 
enjoy in Woodstock, Cape Town. The Woodstock Peace Garden is 
run by Bruce and his amazing support team, plus local Woodstock 
community members. It utilises the land with an Ubuntu community 
component, with allotment food gardens, recycling and education 
opportunities. The school benefits greatly from the greener area 
and the children have a play area and can walk the labyrinth. There 
are various experts that share their skills and it is open for the 
community to learn about aquaponics, food gardening, composting, 
recycling, urban regeneration, symbiosis and living closer to nature.

7. Transforming spaces
Inner city alley
Thinking differently about urban spaces is a trend sweeping the globe, and 
this has driven the SPAZA urban innovation festival concept, a venture to 
green the City of Cape Town in the  build-up to Cape Town World Design 
Capital 2014. These space interventions are all independent collaborations 
by designers and students. The East City Alley, which started as Harrington 
Hollow, was a creative collaboration by three inspired Capetonians who 
transformed an isolated, dingy alley in The Fringe into a welcoming green 
space for the people in the area to enjoy. The aim of the installation is to 
expose the potential of a previously unutilised space and create an attractive, 
user-friendly area. The transformation of the space is self-funded and relies 
on partner support, re-using waste and on-site materials. Prototype pieces 
from a Western Cape Furniture Initiative (WCFI) competition were also used, 
and the competition stipulated that designers use alien invasive wood to 
create durable street furniture.  

At the Woodstock Peace Garden, the rainwater from 
the office roof gets collected in an underground tank 
from where it flows into the fishpond. Old tyres are 
used as planters and mini composting containers 
on the small allotments. Pallets and scrap pieces 
of wood are used for vertical garden containers, 
and can also be chipped and used as mulch. Oil 
drums and large containers are used for planters 
and composting containers. All of these items are 
donated by the community and businesses in the 
area. Visit the garden on the corner of Palmerstone 
and Mountain Road, Woodstock, Cape Town.

Waste not...

Easy organic compost 
Local restaurants and the community use the Woodstock Peace Garden 
as a waste drop-off for material such as branches for chipping and kitchen 
waste for composting. 
1 Normal compost Normal compost is made using the ‘lasagne method’ 
and consists of layering green and brown plant waste. 
2 Bokashi and horse manure Adding these to the ‘normal’ composting 
method speeds up the process significantly and this is an effective way to 
get workable waste quicker for the garden and community who can buy 
compost on Saturdays from the Woodstock Peace Garden.
3 worms A worm farm on the lot offers worm tea and is set up in a very 
effective and easy manner: a large tub is layered with waste that worms 
enjoy eating and the tea drips into a bucket.
BEwARE Don’t give worms the following: citrus, onions, chilli, garlic, meat.
4 Black soldier fly These little creatures live in a large plastic holder 
which contains all the material that the worms don’t like. The flies lay their 
eggs and the maggots crawl into a pipe as they grow bigger to find other 
food, and the pipe leads into the fishpond. This cyclic process feeds the 
aquaponics system at the Woodstock Peace Garden.  >>

Rooftop garden
The Priority Zone rooftop garden is a gem in the Durban 
city centre, growing indigenous succulents, fruit, 
vegetables and herbs. Established under Ethekwini 
Municipality’s Department of Architecture, the PZ rooftop 
garden pilot project was started as a means of creating a 
sustainable project to help ensure food security, as well as 
contribute to community development.

Recycled goods were used wherever possible, including 
used tyres from around the inner city which were 
repurposed into vegetables beds, while used drums were 
cut in half, drilled for drainage and used as planters. 
Pallets were collected, fixed up and turned into walkways, 
and benches and tables were made from recycled plastic. 

Run-off rainwater that is collected from six JoJo tanks 
is heated in two solar water heaters and is used to irrigate 
the garden, and is also outsourced to service providers for 
bathing, reducing the cost of municipal water. 

Worm tea collected from the worm farm serves as 
garden fertiliser, keeping the vegetation organic. One of 
the many challenges was drainage, so KAY-TECH Solutions 
provided Zip Core mesh which absorbs any form of 
soil erosion or large amounts of water. To cope with the 
climate the tunnels, which consist of either shade cloth or 
greenhouse sheeting, are closed during winter and opened 
for ventilation during the hot summer months.

Fresh produce can be purchased from the rooftop 
garden at 77 Monty Naicker Road, Durban. Contact  
031 368 2599 for an appointment.
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Oranjezicht City Farm – a perfect example!
what Oranjezicht City Farm (OZCF) is a 
ground-breaking neighbourhood non-profit 
project celebrating local food, culture and 
community. Adults and children are rolling 
up their sleeves and working together to 
engage in small-scale food production in 
Cape Town’s city bowl. OZCF seeks to re-
connect the Oranjezicht neighbourhood 
and the rest of Cape Town to this neglected 
piece of heritage through design, gardening 
activity and outreach. 
where The site is located next to the corner 
of Sidmouth Avenue and Upper Orange 
Street in Oranjezicht, Cape Town.
History The property was a bowling green 
constructed in the 1950s that was unused 
for decades, and comprises part of the 
farm ‘Oranje Zigt’ established in 1709. The 
original farm was the largest in the Upper 
Table Valley in the 19th century. Fed by a 
cluster of springs, vegetables and fruit were 
grown to feed the expanding settlement 
and supplied passing ships with essential 
produce until the turn of the 20th century.
when The first soil was turned in October 
2012 and the official opening took place in 
May 2013. Every Saturday, a market is held 
at which you can find organic produce, local 
food and drink, and related ‘farm basics’.
why ‘It’s crazy that we have to go to a 
supermarket to get our food; we should 
be growing it ourselves locally,’ urges 
Sheryl Ozinsky (OZCF Project Manager), 
who noticed the underutilised site while 
establishing the neighbourhood watch and 
realised what an amazing asset it was with 

its original 200-year-old oak and pear trees 
and heritage barn. 

‘When an idea’s time has come, 
everything works out,’ says Sheryl about 
how the farm came about. The aim is to 
use the OZCF as a catalyst to build social 
cohesion across communities, to develop 
skills among the unemployed and those 
seeking work in urban food production, 
to educate residents and their children 
and others about food, environmental and 
related issues, and to champion unused 
or underutilised green spaces in the city 
bowl. With this comes increased access 
to nutritious fresh vegetables for the 
community and it encourages more outdoor 
activities and healthier lifestyles. 

‘Food should be grown in the heart of the 
city, not on the outskirts,’ stresses Sheryl. 
The idea is to convert disused bowling 
greens into farms and get communities 
involved – understanding, learning, growing 
and enjoying locally grown and harvested 
food. The slogan ‘From bowling green to 
bowl of greens’ sums it up perfectly.
who The farming is taking place under 
the guidance of experienced organic 
farmer Mario Graziani, with much of the 
labour provided through an agreement 
with the NGO Straatwerk, which employs 
unemployed people in the city bowl. Sheryl 
Ozinsky and Kurk Ackerman are behind the 
business and strategy side of things, having 
been involved in forming key partnerships 
with a number of departments in the City of 
Cape Town. OZCF is generously supported 
by a number of companies providing  

We’ve gotten the lowdown from passionate pioneers in 
South African urban farming on how you can start your 

own urban farm or get involved. They did it, so can you…

Farm assistant 
Cecil Rossouw .
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pro bono services, including Derrick Design 
Agency, CNdV Africa Planning and Design, 
David Hellig & Abrahamse Land Surveyors, 
and others. The start-up costs for OZCF 
have been covered by way of a generous 
contribution from the Madame Zingara 
group of restaurants which have agreed to 
purchase all available produce grown by 
OZCF at market value. Additional donations 
have been made by individuals, in support 
of OZCF.
Challenges The team underestimated the 
amount of work that needed to be done.  
‘We thought it would take a month to clear 
the site, but after six weeks we realised 
that it would take much longer,’ explains 
Sheryl. The big slabs of concrete 
on the site were difficult to get out 
manually, but thankfully Lema Civils 
got involved by bringing in a digger, 
loader, compactor, and manpower 
to clear up the site and mark it out 
according to the design drawings. 

‘In six days they did what would 
have taken our small team one year 
to do,’ says Sheryl. Soil, too, was an 
issue – they needed 10 truckloads 
of compost due to the scale of the 
site, and luck was on their side 
again when Reliance donated all 
the organic compost they needed 
plus transport and a machine to 
spread it around and dig it in. ‘Every 
single person who we’ve asked for 
assistance has been unbelievably 
generous,’ says Sheryl gratefully.

The original farm ‘Oranje Zigt’ 
was the largest farm in the Upper 

Table Valley in the 19th century.

Sandstone boulders from the area were used to 
create rustic, low maintenance paths that are 

fragrant as feet move over the pennyroyal herb.

water in the central pond is kept moving by a solar-
powered pump. Paths radiate out from the pond, inviting 
visitors to explore the tranquil space.

Food should be grown in  
the heart of the city, not on  

the outskirts.  
– Sheryl Ozinsky, OZCF Project Manager

1 If you don’t have your own private garden, 
you’re going to have to think out the box. 
Why not use vacant neglected land such as 
a servitude, the rooftop in your apartment 
block, or an area in your child’s school? Get 
the community involved. Make sure you ask 
for permission, and you may even need to 
get a permit, so do your homework.
2 Determine where you’re going to break 
ground, considering elements such as 
sunlight, wind shelter, drainage and access 
to water.
3 Consider whether you’re going to plant in 
the ground, in containers, hydroponically, 
or use a combination, and then get all the 
necessary equipment, trying to rework 
items you may have lying around such as 
worn tyres, disused pallets, old paint tins, or 

building rubble as drainage chips.
4 A vegetable garden doesn’t have to be 
expensive or take up a lot of space, you can 
plant in window boxes or hanging baskets.
5 Good soil equals healthy plants. Get the 
soil right first by using organic compost 
free of pesticides (try Reliance Compost, 
reliance.co.za).
6 Plan what you’re going to plant where, 
trying to incorporate companion gardening 
methods.
7 Worm tea is a great method of fertilisation, 
so it’s worth investing in a worm farm or 
making your own.
8 If you have more fruit and vegetables than 
you can consume, share with friends and 
family or give to the needy.
9 Get your kids involved so everyone can 

learn, have fun and enjoy the bounty.
10 Consider sharing tools among 
neighbours to save on costs and storage 
space. Sharing is caring, after all.
11 Steer clear of commercial, genetically 
modified seeds. Rather opt for heirloom 
seeds or harvest your own seeds from plants 
that go into flower. Try thegravelgarden.com 
or livingseeds.co.za.
12 Remember, pesticides are killing our 
bee population so use organic pesticides 
wherever possible, or create your own 
homemade ones.
13 Get your hands on books specifically 
about the subject and do some research  
on the internet, educating yourself as  
much as you can.
14 Have fun!  >>

Grow where you are! 
Interested in breaking ground on your very own backyard urban farm? Check out these tips from expert 
inner city farmers, and you’ll be on the way to a bumper harvest in no time!

Get involved Volunteers play a major role in farming, 
education, communications and administration, and 
dozens of volunteers have already signed up to give 
some of their time and energy to making OZCF a reality. 
Members of the public can buy a membership, which 
provides them with the opportunity to work in the garden, 
receive discounts on vegetable boxes and be the first 
to know about upcoming workshops and talks. The 
community is also encouraged to donate the produce 
from their bokashi bins to OZCF which is then buried 
underground to create compost. OZCF is also always 
on the lookout for grant and donor funds to support 
various projects to expand OZCF’s educational and skills 
development capacity.
Contact Sheryl Ozinsky 083 628 3426, ozcf.co.za

Volunteer Yvonne Sumter checks 
the plants in the garden. 
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Useful contacts: 
• AFHCO rooftop vegetable garden  
087 075 0840, afhco.co.za
• Bee ware 082 359 8787,  
beeware.co.za
• Central Methodist Mission, Cape Town 
021 422 2744, cmm.org.za
• CNdV Africa Planning and design  
021 424 5022, cndv.co.za
• david Hellig & Abrahamse Land 
Surveyors 021 426 2613, dhale.co.za
• derrick design Agency 021 447 3768, 
derrickcapetown.com
• Greenpop 021 461 9265, greenpop.org
• JoJo Tanks 013 262 3021,  
jojotanks.co.za
• kAY-TECH Solutions 031 717 2300, 
kaytech.co.za
• klooftique 021 424 9458,  
klooftique.com
• Lema Civils 021 8555134,  
lemacivils.co.za
• Marine and derek’s rooftop beehives 
pepperring@worldonline.co.za
• Moyo Restaurant 087 351 1121,  
moyo.co.za
• Oranjezicht City Farm 083 628 3426, 
ozcf.co.za
• OwnGrown 084 812 8382,  
owngrown.co.za
• Priority Zone Rooftop Garden  
031 368 2599, priorityzonedbn.co.za
• ProNature 0860 105 299,  
pronature.co.za
• Reliance Compost 0861 888 784, 
reliance.co.za
• Spaza Living Lab  
thefringe.org.za/spaza-festival/
• Southern Beekeeping Association  
074 038 3315, beekeepers.co.za
• Stark Ayres Sunningdale  
021 554 8450, starkeayresgc.co.za
• Straatwerk 021 930 8055,  
straatwerk.org.za
• The Lucky Lucy Foundation 
0739286236, luckylucy.org
• Touching the Earth Lightly  
021 788 4183
• Urban Harvest 021 300 1766, 
urbanharvest.co.za
• wCFI capefurniture.za.org
• woodstock Peace Garden  
083 556 3143

It’s not impossible to keep a chicken or two on your property – 
as long as you have enough space, choose the right chickens, 
have the right number of roosters in ratio to the hens and their 

coop and clucking doesn’t bother the neighbours. 

The great advantage of chickens 
wandering around freely is that they 
get rid of slugs, grasshoppers and 

other (possibly harmful) insects in your 
garden. But chickens that dig up the lawn or 
newly-seeded beds can also be a major pain 
for any gardener.  

According to Willie Schmidt, chicken 
lover and owner of Aspidistra Nursery, 
Bantam chickens are a good choice. They 
are smaller and easier to handle than larger 
breeds. Especially the Pekin Bantam, 
which will does less damage to your garden 
and lawn. If you want your hens to breed, 
one rooster is enough for two to five hens 
(especially at five o’clock in the morning!). 
Maybe put him in a coop in the garage at 
night if he bothers the neighbours early in 
the morning. If you’re just after eggs for 
breakfast, a rooster is not necessary. 

Tips
• Chickens like to eat mealies, grass, 
leaves, weeds, insects and vegetable skins.
• Buy your chickens egg-laying pellets from 
the co-op if you want them to lay enough 
eggs to make an omelette. 
 

• Put a stick across your coop as 
scaffolding so they can fly up at night to sit 
and sleep on it.
• Clean the chicken coop once a week and 
make sure there’s clean straw.
• Sprinkle Karbachick in the coop to curb 
chicken fleas and lice.
• deworm your chickens once a year.
• Buy your chickens from a poultry breeder 
or people who own chickens and look after 
them well. 
• Chickens can become very tame quickly. 
Feed them at roughly the same time every 
day and sit with them when you feed them. 
They’ll be eating from your hand in no time. 
• And yes, a rooster can be more aggressive 
and kick, so be careful if you have small 
children, but mostly a rooster will react 
when they feel threatened or teased. 

what the law says:

Rules and regulations vary from place to 
place; therefore it’s important to first make 
sure what your local municipality stipulates. 
Your coop must also meet certain standards. 
Google ‘South Africa’s by-laws on keeping 
poultry’ before you get your chickens.  

Don’t be chicken!

Th
in

ks
to

ck
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