






















The depots serve as a hinge between the site and the city; creating

a social hub and entry point to the site. At the depot the workers can

collect their share of the harvest. To benefit the surrounding

neighbourhoods it is possible to buy food directly from the storage

unit.

The Depot in Affoltern: a Zoom-In

Present: Tent renting storage building (outside)

Future: Depot Affoltern

Present: Tent renting storage building (inside)

Future: Depot Affoltern

The Affoltern depot is situated at Mühlackerstrasse 120, easily

reachable by bike and bus. This repurposed building now functions as

a storage unit for a tent rental service. Positioned between the

professional kitchen and the storage unit, it forms a border to the

outside, providing insulation to shield the greenhouse from the cold.

Additionally, surplus heat from the kitchen is channeled into the

greenhouse.

The open space adjacent to the depot serves as a welcoming square

for the public before entering the site. The neighboring buildings

consist of student residential units managed by WOKO. These

students enjoy the benefits of stock sales at the depot. A cargo bike

station is also available for bike repairs and storage, ensuring
a functional distribution system.
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Floor plan of the Depot in Affoltern.

Farm Shops

Frei Farm shop
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Tempelhof Farm shop Waidhof Farm shop

The remaining 5 % of the harvest goes to the farm shops, a system

that currently functions effectively. The only change is that, presently,

farmers import products due to the limited diversity of their harvest—

including only a handful of different items. With the introduction of

new crop cultivation, each farm now produces a more extensive

range of products, enhancing the selection available to Agritopian

customers. The ultimate aim is for every farm to exclusively sell what

it has harvested, eliminating the need for imports.

Due to the anticipated population growth on site, the farm shops

retain their significance. Various types of farm shops will continue to

be offered, including the traditional farm shop, the automated system,

and the local restaurant-style farm shop. Scattered throughout the

site, they form a network easily accessible to the public. These

diverse farm shops serve as a valuable addition to the food system,

contributing to the site’s unique culinary landscape.

Traditional Farmshop Restaurant at Seeholzfarm
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24/7 Automat
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Learning About Food: The
Katzenrüti Education Centre

To make sure that children build a healthy relationship

with food, an education centre is built. It is located in

a reused barn in the centre of the hamlet Katzenrüti.
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The centre features a student learning kitchen where students can

prepare nutritious meals using locally sourced produce under the

supervision of professionals. Additionally, there is a communal

canteen where both children and local workers/farmers dine together.

The same meals are prepared by a professional cooking team

situated in an adjacent building. This intentional mixing of children,

workers, and farmers fosters the exchange of knowledge and

experiences.

In the evenings, a section of the canteen transforms into a local pub

for the residents of Katzenrüti. Serving as a social hub, it provides

a space for people to gather, unwind, and discuss the events of the

day.

Building an Education Hub:

Reusing a Former Barn

Present: Cow barn at the Katzenrüti (outside)
Future: Education Centre Katzenrüti

Present: Cow barn at the Katzenrüti (inside)
Future: Education Centre Katzenrüti
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Section Model of the Reused Barn as Education Centre.

Floor plan of the Katzenrüti Education Centre.
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The Teaching Plan

The goal is to create an understanding for the principles of

sustainable agriculture, grasp the concept of how food is grown

sustainably, gain knowledge about preserving food to reduce food

waste, comprehend the importance of consuming food in sync with

the seasons and learn how to maintain a healthy and balanced diet.

To provide said knowledge different specialists would come in and

work together with the students. If their interests spark further they

have the chance to engage in conversation with the workers during

lunch.

CURRICULUM

Sustainable Agriculture

Crop Growth and Harvesting Techniques

Food Preservation Methods

Seasonal Eating Benefits
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Students talking.

Students talking.

"Today I harvested my first ever aubergine. Later
that day together with some herbs from the herb
garden at the Katzenrüti Kitchen we cooked up
an aubergine piccata with lentils. We ate outside

and watched the cargo bikes drive by and talked
about our ideas for food preservation methods.
After lunch we started preserving some of the
tomatoes. I never knew that it was so easy to

make sun dried tomatoes and ketchup!"

"Do you know if we are eating at the Katzenrüti
Mensa tomorrow? I really like the dessert that is

on the menu; it's rhubarb cake!"
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"My favourite part of the program for today is the
fermenting of the fresh picked berries. The sirup

turns out so fragrant! I prefer it over the method
where you cook the berries with the sugar.

However it takes a week to see some results with
the fermenting process but think it's worth it."

"I'd rather eat the berries fresh. On top of the
yoghurt we made yesterday would be even better.

However I get that we need to learn about
preserving our fresh food so that we can enjoy a

bigger variety of food during winter."

Following a Meal
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The stuffed butternut squash is a representative dish for seasonal

eating during the autumn months. There is commitment to sourcing

each component from various patches across the site. Notably, the

only imported elements are salt and pepper, emphasising the

dedication to local and on-site cultivation. The herbs are grown in the

greenhouses at the depots the vegetables in the shade of the trees at

the bocage. Seasonal eating is not dull; it is an opportunity to savour

the freshest flavours.

Students would learn what it takes to grow these vegetables, herbs

and fruits, talk to the people providing them with said food items and

harvest some themselves in their school garden at the Katzenrüti.
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Hyperlocal Food Culture

The proposed distribution system for locally

produced food could extend beyond Zürich Nord.

Maintaining the link between the city and the

agricultural areas on the outskirts will be crucial.
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The Agritopian embraces a diet consisting of locally sourced,

seasonal food, free from chemical treatment. They have reconnected

with their food, cultivating an appreciation for the labor involved in

bringing it to the table. Animal products will be a byproduct of

landscape maintenance. This represents the evolved food culture of

2070—a commitment to a healthy, balanced diet in harmony with the

seasons and nature.

Visions for Zurich and Winterthur

Urban fabric

Forest

Lake of Zurich

Potential Foodtopia

City border of Zürich

Border of our site
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The proposed distribution system for locally produced food could

extend beyond Zürich Nord; it could prove successful in various

regions. Preserving the connection between the city and the

agricultural land at its edge will be crucial. Collaboration between

these entities will ensure the continued significance of these areas to

the city, mitigating the risk of urban encroachment. Such zones will

potentially not be scarce but rather common. The map illustrates

potential areas for implementing our system, emphasising the

symbiotic relationship between the city edge and urban centres.

These areas contribute to the city’s sustenance through short supply

chains, fostering a deep connection and a healthy food culture. With

those areas it would be possible to feed 235,133 people in Zurich

which is about half its population. In Winterthur 257,487 people could

be fed which even surpasses its population.

Urban fabric

Forest

Potential for Foodtopia

City border of Winterthur
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