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FIELDS FUNCTIONNING
How does the permacultur work ?

As our urban farm aim is to recreate a connection
between former agricultural fields and the current
Mnichovo Hradiste inhabitants, our project is
based on the contemporary concept of
permacultur based on the ecosystems
functionning. Thus, our permacultur farm
creates differents zones working
together in symbiosis to increase plants
productivity without any biocide using
and any industrial machine.

ZONE 4

ZONE 3 BARN

URBAN FARM
How to apply permacultur principles in Mnichovo Hradiste ?

Zone 4 : Apple tree, pear tree and plum tree...

Zone 3 : Tomatoes, cauliflower, squash, peas, new potatoes...

CONNECTING AN URBAN FARM WITH EDUCATION
MNICHOVO HRADISTE - VILLAGE CENTER REGENERATION

MNICHOVO HRADISTE REGION - NORTH BOHEMIA

FIELDS PRODUCTION
According to the year

In order to understand the needs of our food production and storage, it
was important to modelize the fields productivity all along the year.
Based on the experience of Julien Leray, a french civil engineer who
launched a crowdfounded project in 2018 to design a permacultur
project with his scientific backgroung, we finally determined that our
food production should reach 6,5 tons a year.

DESIGN STUDIO EFLER
DEPARTMENT OF ARCHITECTURAL CONSERVATION

FACULTY OF ARCHITECTURE, CTU IN PRAGUE

STORAGE FUNCTIONNING

600 How to design food storage ?
As our urban farm will produce tons of vegetables a year,
it was necessary to design a storage system which fits
500 perfectly with the farm production. Our researchs
drove us to imagine three differents storage spaces in the
café basement.
400
STORAGE SPACE N°1 | 14-18°C
300 Tomato : 280 kg
200 ° o
STORAGE SPACE N°2 | 8-13°C
100 Beans, raspberry : 280 kg
Cucumber, guerkin, and zucchini : 30 kg
0 kg

Week 7

Zone 2 : Raddish, beans, new potatoes, carrots, beet, onion...
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Zone 1 : salad, spinach, mesclun, lamb’s lettuce, zucchini, onion...

Week 9
Week 10
Week 11

Week 12

Week 13

Week 14

Week 15

Week 16

Week 17

Week 18

Week 19

Week 20

Week 21

Melon : 820 kg

Week 22

Peas : 50 kg
Radish : 170 kg

Salad, Lamb’s lettruce, mesclun, and spinach : 550 kg
Shallot and onion : 1400 kg

Squash : 790 kg

STORAGE SPACEN°3 | 0-7°C

Apple : 180 kg
Beet and carrot : 600 kg
Cauliflower and cabbage : 420 kg

Pear : 120 kg
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MASTER PLAN | 1:130 SN
L CARE SIDE OF THE PROJECT

PEDAGOGICAL GREENHOUSE
Classroom for mediation
Children adapted greenhouse

AFTER SCHOOL CARE
Accomodations for farm volunteers
Kitchen workshops for children
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AFTER SCHOOL CARE
Classrooms and computer rooms
Projection rooms

ELEVATION NORTH

Plum : 120 kg

New potato : 310 kg
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'FORMER STONE WALLS
NE RETE/BRICKAVALLS
TIMBER CONSTRUCTION WALLS
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hand-broken bricks
air chamber
thermal insulation
brick wall

white plaster finish

WALL CONSTRUCTION

WALL CONSTRUCTION

2 layers solid wood panel
air chamber
thermal insulation

concrete wall
g white plaster finish
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