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Co-ChairǎΩ Report 
 

!ŦǘŜǊ ǊŜǇƻǊǘƛƴƎ ŀ ŎƘŀƭƭŜƴƎƛƴƎ ǘƛƳŜ ƭŀǎǘ ȅŜŀǊΣ LΩƳ ŘŜƭƛƎƘǘŜŘ ǘƻ ǊŜǇƻǊǘ 
ǘƘŀǘ ǿŜΩǊŜ ƛƴ ŀ ƳǳŎƘ ōŜǘǘŜǊ Ǉƻǎƛǘƛƻƴ ǘƘƛǎ ȅŜŀǊΦ ¢Ƙƛǎ ƛǎ Řƻǿƴ ǘƻ ǘƘŜ 
hard work and determination of Louise and her team and they fully 
deserve their success.  
 
In particular, we have secured five years funding for our Volunteer 
Manager. This is a huge part of the work that we do at Calthorpe 
with older people and people with physical and mental disabilities. 
The reports that we receive of people growing in confidence as they 
learn new skills and meet new friends is very satisfying. 
 
We also secured five years funding for our team of three weekend 
play staff which will enable us to provide even more fun activities for 
local children at the weekends. You can see the huge range of 
activities that we get up to on our Facebook and Instagram accounts.  
 
The final successful funding application was for our older ǇŜƻǇƭŜΩǎ 
ǎŜǊǾƛŎŜǎ ŀƴŘ ǿŜΩǊŜ ǇƭŜŀǎŜŘ ǘƻ ōŜ ŀōƭŜ ǘƻ ŜȄǇŀƴŘ ƻǳǊ ŀŎǘƛǾƛǘƛŜǎ ƛƴ ǘƘƛǎ 
area and we encourage local people to come and visit us to see the 
many activities that we provide. 
  

I talked last year about out café and how we had to support it 
financially which we knew was unsustainable. The café is at the heart 
of the garden and brings in many new people which we want to 
encourage, so we were determined to make the café work. 
 

 
 

 

 

 
LΩƳ ƘŀǇǇȅ ǘƻ ǊŜǇƻǊǘ ǘƘŀǘ ǘƘŜ ŎŀŦŞ ƛǎ ƴƻǿ ǇŀȅƛƴƎ ŦƻǊ ƛǘǎŜƭŦ ŀƴŘ ƛƴŘŜŜŘ 
has started to make a small profit thanks to the changes we have 
ƳŀŘŜ ŀƴŘ ǘƘŜ ƘŀǊŘ ǿƻǊƪ ƻŦ aƛƭŀ ŀƴŘ ǘƘŜ ǘŜŀƳΦ ²ŜΩǾŜ ƘŀŘ Ƴŀƴȅ 
events and parties and are really building up the catering side of the 
café as well. 
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Community  voice 

 

Our football pitch has been supporting us for many years and 
once ŀƎŀƛƴ ǿƛǘƘ ŎƘƛƭŘǊŜƴΩǎ ŦƻƻǘōŀƭƭΣ ƭǳƴŎƘǘƛƳŜ ƭŜŀƎǳŜǎ ŦƻǊ ǘƘŜ 
ŀŘǳƭǘǎ ŀƴŘ ǿƻƳŜƴΩǎ ŦƻƻǘōŀƭƭΣ wŀȅ ŀƴŘ Ƙƛǎ ǾƻƭǳƴǘŜŜǊǎ ŎƻƴǘƛƴǳŜ ǘƻ 
work hard to maximise the use of the football pitch. 
 
Trustees have begun to meet with UCL Estates and their 
consultants over the redeǾŜƭƻǇƳŜƴǘ ƻŦ 9ŀǎǘƳŀƴΩǎ 5Ŝƴǘŀƭ IƻǎǇƛǘŀƭ 
into a centre of excellence for dementia and neurology. The 
development will have major implications for the garden as we 
share a boundary wall that is due to be demolished early 2020 
following the granting of conditional planning permission.  Or aim 
is to ensure the garden remains open delivering all our regular 
programmes throughout the three to five year construction. The 
development will present both challenges and opportunities and 
we are working to ensure a sustainable future for our 
garden and added value to the proposed Dementia Research 
Institute.  

CƛƴŀƭƭȅΣ LΩŘ ƭƛƪŜ ǘƻ ǘƘŀƴƪ ŀƭƭ ƻǳǊ ŦǳƴŘŜǊǎ ŀƴŘ ǿƛǘƘout them we 
ŎƻǳƭŘƴΩǘ ŎƻƴǘƛƴǳŜ ƻǳǊ ǿƻǊƪΦ ²Ŝ ǊŜŎŜƴǘƭȅ ƘŀŘ ǎƻƳŜ ŦŜŜŘōŀŎƪ ŦǊƻƳ 
local people letting us know how important Calthorpe is in their 
Řŀƛƭȅ ƭƛǾŜǎ ŀƴŘ Ƙƻǿ ǘƘŜȅ ŎƻǳƭŘƴΩǘ ƛƳŀƎƛƴŜ ƭƛŦŜ ǿƛǘƘƻǳǘ ƛǘΦ ²ŜΩǊŜ 
proud of the work that we do and the great team that we have 
and look forward to serving the community for many years to 
come. 
 
Lynne Gray and Marina Chang, Co-Chair 
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Why did you visit Calthorpe?
(people gave more than 1 reason for visiting)

To attend events

To tend my allotment

To volunteer

To take part in a regular activity

To attend Early Years activities

To bring my child/ren to
Weekend/Holiday play
To play football

To visit the café

To relax
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How have you or your child benefited from the 
Garden?

(people described more than 1 benefit)
Increased physical activity

Learned about healthy eating

Gained a sense of belonging

Engaged more with the community

Learned about nature and
sustainability



Calthorpe Living Lab & Closed Loop Food Cycle PAGE 3/19 

 
The Calthorpe Living Lab, our experimental urban growing programme, expanded in all directions this year.  Our original research  raised our 
profile in the global academic community. Our innovative closed loop food cycle ensured that no food waste leaves the site.  This is only 
possible by bringing together our garden and cooking volunteers and staff  at the Café and our wider community to share the health and 
learning benefits of the natural world together. 
 
The trials using our liquid fertiliser produced from food waste continued and proved very successful.  We added more elements to our closed 
loop and are now growing and collecting our own organic seeds, helped by 25 loop volunteers, offering more training to the general public in 
urban food growing, including hydroponics and composting. 
 
We delivered over 40 workshops for both specialist and general interest in urban growing.  Our 
hydroponics workshop [R] showed attendees how to create their own system for growing plants in 
nutrient-enriched water, vertically, using recycled materials. This reduces the space and soil needed 
for growing - ideal for city gardeners with limited space. 
 
 ά²Ŝ ǿŜǊŜ ŀōƭŜ ǘƻ ŦƻǊƎŜ ƻǳǊ ŦƛǊǎǘ ǎƻƭƛŘ ŎƭƛŜƴǘ ǊŜƭŀǘƛƻƴǎƘƛǇǎ ŀƴŘ ƳŀƪŜ ŀƴ ƛƳǇŀŎǘΦέ Mabbast Merzaai,  
 Bloomsbury Beginnings delivered 30 enterprise workshops inspiring over 40 social entrepreneurs. 
 
We both conduct our own research and provide data about our closed-loop waste management system (see below) to the International 
Food, Water and Energy Project, FEW, led by the University of Kent.  The project calculates the costs and benefits of this system.   
Our own compost trial has revealed that when we mix our digestate (liquid fertiliser) with garden waste we can create compost in six weeks 
instead of six months.  This work attempts to determine the optimum composition of growing media to increase crop yield and is shared with  
UCL. 
ά¢Ƙƛǎ ƛǎ ǘƘŜ ƻƴƭȅ ǇƭŀŎŜ L ŎƻǳƭŘ ŦƛƴŘ ƛƴ [ƻƴŘƻƴ ǘƻ ǎŜŜ ƘȅŘǊƻǇƻƴƛŎǎΦ LǘΩǎ ŀ ƎǊŜŀǘ ƻǇǇƻǊǘǳƴƛǘȅ ŦƻǊ ƳŜ ǘƻ ǎŜŜ ǎǳǎǘŀƛƴŀōƭŜ ŦƻƻŘ ǇǊƻŘǳŎǘƛƻƴΦέ  Year 9 
student 
We hosted site visits most weeks and over 15 academic institutions were keen to see  our work including the Slade School of Fine Art, 
Westminster University, the University of Louisiana and DIS Stockholm.  
 
Katalin Patonay, Living Lab Manager 
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Our closed loop uses an anaerobic digester ǘƻ ǘǳǊƴ ǘƘŜ /ŀŦŞΩǎ organic waste into biogas for cooking, heating and fertiliser to grow more food.  

1. 
 
 
 
 
 
 

2. 3. 

Lettuce seeds were collected and plants were tended by volunteers and staff.  All produce was weighed to provide data for Kent 
¦ƴƛǾŜǊǎƛǘȅΩǎ ƛƴǘŜǊƴŀǘƛƻƴŀƭ ǳrban growing study.  From April 2018-March 2019 we produced four times more vegetables than in 2017/18. 

4. 
 
 
 
 
 

5. 
 
 
 
 
 
 
 

6. 

Our award winning vegetarian Café serves food fresh from the Garden and waste is fed into the digester to produce biogas and fertiliser. 

7. 
 
 
 
 
 
 

8. 9.  
 
 

The liquid fertiliser (digestate) is mixed with organic matter to create a rich compost.  Biogas heats the polytunnels where we are trialling 
different soil, compost and water combinations providing data for University College London. 
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hǳǊ ŎŀŦŞ ƛǎ ŀƴ ƛƴǘŜƎǊŀƭ ǇŀǊǘ ƻŦ ǘƘŜ DŀǊŘŜƴΩǎ volunteering, gardening and sustainability programmes, providing data about our closed loop 
system, acting as an ecological learning resource, bringing individuals, groups and organisations together and providing healthy, high quality 
and affordable meals grown and cooked by staff and volunteers. 
 
ά Lǘ gave us the energy to think creatively to be in the setting which grew the vegetables for our 
ǎǳǇŜǊō ƭǳƴŎƘΦέ !ƭȊƘŜƛƳŜǊΩǎ {ƻŎƛŜǘȅ Team Day 
In addition to providing nutritious, sustainably grown meals and vegan options at the Café we have 
also increased the catering which we offer to groups.  Together with our alcohol license we were 
able to attract more evening, fundraising, festival and corporate events.  We want to increase the 
catering which we supply to local organisations to support the local economy and reduce 
reduces carbon emissions.   
 
ά¸ƻǳ Ŏŀƴ ŦƛƴŘ ŀƴ ƻŦŦƛŎŜ ǿƻǊƪŜǊ,  parent with children, freelance working on a laptop, resident 
ŀǿŀƛǘƛƴƎ /ƻǳƴŎƛƭƭƻǊ {ƛƳǇǎƻƴΩǎ ǎǳǊƎŜǊȅΣ ǾƻƭǳƴǘŜŜǊ ŀƴŘ ǎǘǳŘŜƴǘ ŀƭƭ ǎƛǘǘƛƴƎ ŀǘ ǘƘŜ ǎŀƳŜ ǘŀōƭŜΦέ  
 
We are a community hub where people can meet up and discover our programmes and 
volunteering.  This year we provided 35 volunteer spaces and 12 employment or training 
opportunities, many people both gardening and cooking with us.  Our volunteers helped to harvest 
150 kg of fruit and vegetables, reducing our carbon footprint significantly in an area of high 
pollution. 
 
We encouraged healthy eating and sustainability  through nearly 40 workshops.  Our beehives 
provided learning about the importance of bee-friendly planting as 80% of food production relies 
on these busy insects.  As well as bottling honey [R] we also led workshops in creating beeswax 
food wraps to replace clingfilm, fermenting, herbal health and simple ayuveda remedies to 
maintain and improve wellbeing.    
 


