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INTRODUCTION
Throughout the world, there is a long tradition of farming 
within and at the edge of cities; ancient civilizations and 
modern day cities alike have incorporated urban agri-
culture into their food systems (Smit et al., 1996).  Urban 
agriculture can be defined as the various ways of grow-
ing plants and raising animals “for food and other uses 
within and around  cities and towns” and the related 
activities such as processing, marketing, and distribution 
(Van Veenhuzen, 2007). The Industrial Revolution and the 
urbanization of the world’s cities marked a move away 
from urban agriculture and a shift towards a separated 
system in which food is produced in the countryside and 
industrial goods are manufactured in the city. This shift 
was particularly evident in North America and Europe 
where urban agriculture began a decline in the late 19th 
century that accelerated after World War II (Smit et al., 
1996).  As this dichotomy became more pronounced food 
systems in North America and Europe became increas-
ingly reliant on large agribusiness, the automobile, and 
the highway system. Movements supporting resurgence 
of urban agriculture in the United States began surfac-
ing in the 1960s and 70s in urban areas where residents 
began reclaiming abandoned housing sites and turning 
them into community gardens for pleasure and food 
production (Flisram, 2009).  Many of these gardens were 
opened in New York City during the early 1970s, with the 
City supporting more than 1,000 gardens and 18 farm-
ers markets (Smit et al., 1996).  Farmers’ markets and 
community gardens are becoming more popular (and 
rather hip) throughout New York City, but food produc-
tion outside of recreational gardening is still rare.  
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The locations on the tour illustrate different aspects of a 
sustainable food system that is based around food pro-
duction within the city.  I will guide you on a journey from 
Red Hook Community Farm in south Brooklyn to Eagle 
Street Rooftop Farms in north Brooklyn with several 
stops along the way that tie these forms of urban food 
production to the greater local food system. The tour 
will focus on five sites near the G subway line. The entire 
tour can be completed on foot except for one leg of the 
journey, which requires a short ride on the subway from 
south to north Brooklyn.  
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        THE GOOD FORK
 391 Van Brunt Street 

Our tour begins at a small neighborhood restaurant 
located on the vibrant Van Brunt Street in Red Hook.  Red 
Hook is a peninsula in the Gowanus Bay that was once 
known for the industry along its shipyards and docks, but 
is quickly becoming what the New York Times calls “a 
magnet for artists looking for cheap space, homestead-
ers longing for views of the Statue of Liberty and foodies 
craving organic vegetables grown in the neighborhood” 
(Berger, 2009). 

Opened in March 2006, The Good Fork boasts an all-
seasonal menu that incorporates as much local produce 
as it can.  And by local, the restaurant means that it 
purchases many of its vegetables and greens from just 
around the corner at the Red Hook Community Farm.  

The farm is literally a five-to-ten minute walk from The 
Good Fork. Restaurant manager and part owner Ben 
Schneider remarked on the freshness of the goods from 
Red Hook Community Farm, and estimates that the res-
taurant gets 40- 60% of its produce from the farm during 
the peak growing season. The restaurant hopes to begin 
donating some of its food scraps to the farm for com-
posting, but at the moment the Red Hook Community 
Farm composting initiative is unable to take the restau-
rant’s organic waste because it is operating at capacity 
and may not be able to handle the scraps because they 
contain meat and other substances from the cooking 
process that may contaminate the compost. 
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       THE GOOD FORK

Dubbeling and Santandreau (2003) note that efforts from 
regional planners to update and create “standards for 
fostering and regulating recycling” would aid in creating 
“closed-loop systems, in which wastes and resources are 
one and the same,” where waste is “regarded not as a 
problem to be disposed of, but as a resource for sustain-
able development” (Smit et al., 1996).  This is a key step 
in creating a more sustainable environment in Red Hook 
and other urban areas.     
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From The Good Fork, head east on Coffey Street 2.5 
blocks to Ostego Street and you will arrive at the north-
western corner of the Red Hook Community Farm. 
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        RED HOOK COMMUNITY FARM
 580 Columbia Street 

Red Hook Community Farm was founded and is currently 
run by the non-profit organization Added Value.  Added 
Value was formed in April 2000 to address the “lack of 
meaningful educational activities and employment op-
portunities for Red Hook teenagers” (added-value.org, 
2009). 

The organization began as a youth empowerment and 
community building organization but quickly morphed 
into the coordinator (and creator) of the Red Hook Farm-
ers’ Market. The market was created in April 2001 in re-
sponse to the closing of “The Big R,” the only full service 
grocery store in Red Hook. In August 2003, the organi-
zation partnered with the New York City Department of 
Parks and Recreation (NYCDPR) and Cornell University 
to convert a run-down, asphalt sports field into a 2.75 
acre urban farm (added-value.org, 2009).  

The farm is still owned by the NYCDPR, and in fact it 
must keep its gates open to all members of the com-
munity during park hours.  Added Value uses the farm 
to employ low-income youth from the surrounding 
neighborhood, educate school kids on sustainable food-
growing practices, and produce food (Jill Slater, 2005).  
The Red Hook Community Farm serves as an example of 
how urban agriculture can be used to positively affect the 
economic, social, and ecological aspects of a given place.
The farm’s many initiatives include its community com-
posting project, farmed based learning programs, 
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      RED HOOK COMMUNITY FARM

restaurant partnerships, and a Community Supported 
Agriculture (CSA) program in which families or indi-
viduals purchase a “share” of the harvest delivered as 
a monthly assortment of goods from the farm (added-
value.org, 2009). 

Added Value’s work may increase support for urban 
agriculture by urban planners and other city officials by 
demonstrating that food production can positively affect 
areas with poverty and food insecurity (such as the Red 
Hook neighborhood), potentially increasing the amount 
of land dedicated to urban food production.  Public-
private partnerships like the Red Hook Community Farm 
can serve as a model for other urban agriculture initia-
tives (Drescher, 2006).    
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        Smith-9th Street Station
 to Nassau Avenue Station
 
From Red Hook Community Farm walk east on Sigour-
ney Street one block, turn left on Columbia Street,  walk 
north one block to Bay Street and turn right.  Pass the 
public pool on your left and the sporting fields on your 
right.  At the end of Bay Street take a left onto Smith 
Street and take it north five blocks to West 9th Street 
to Smith-9th Street Subway Station.  Take the Queens 
bound G train to North Brooklyn.  The subway ride con-
sists of 11 stops and will take approximately 30 minutes.  
Your final destination is Nassau Avenue G train station; 
when you exit the subway station you will be at the inter-
section of Nassau and Manhattan Avenues in Greenpoint.   
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We continue our tour of urban food production in North 
Brooklyn. To reach our first destination in this part of the 
borough, walk east on Nassau Avenue six blocks so that 
you are between Jewel Street and Diamond Street. The 
walk will take approximately 10 minutes; you will pass 
a major four-lane street, McGuiness Boulevard, on your 
way. 
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 THE BROOKLYN STANDARD DELI 
 188 Nassau Avenue

The Brooklyn Standard Deli opened in April 2009, mar-
keting itself as “The New Bodega,” the new standard 
for the New York City corner-store that carries all the 
bodega essentials, such as toilet paper, batteries, play-
ing cards, toiletries, snack foods, and other convenience 
items, but with an environmentally conscious twist.  
Along with all of these standard corner-store items, 
which the Standard attempts to select with concern for 
the environment (e.g., the toothbrushes are made of bio-
degradable plastic), the bodega carries a large assort-
ment of seasonal vegetables and organic products.  

The Standard gets all of its dairy and meats from farms 
in upstate New York, and most of its produce from Long 
Island or upstate New York. Owner and founder Cody 
Utzman hopes to bring these seemingly upscale goods 
within reach of the average consumer.  Utzman notes 
that “the prices of these things usually exclude a whole 
class of people who can’t afford to use them, but by 
preparing everything in house, we can charge a lot less” 
(Brooklyn Paper, 2009).  

The Standard sports an in-house bakery and classic 
bodega deli counter where you can get an egg sandwich 
with an organic egg from a farm upstate for $2.50, and a 
$1.00 cup of coffee from beans roasted in Stumptown’s 
new Red Hook roasting facility.  The bakery/kitchen 
prepares healthy snacks (many of which are vegan) and a 
buffet style hot food counter.  To recycle its food 
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 THE BROOKLYN STANDARD DELI 

waste, the Standard has a compost pile in the back com-
plete with worms.  Though the Standard does not carry 
any food produced in Greenpoint proper (except for a bit 
of honey gathered by a beekeeper in the area), the space 
has the potential to be an important part of the urban 
food system in Brooklyn.  In commenting on New York’s 
bodega culture, Utzman adds that “bodegas are things 
that are so close to Brooklyn’s heart – they are places 
where Brooklynites go two or three times a day for soda, 
cigarettes, tampons, or an egg sandwich.  We’re going to 
have all of that stuff, but our spin is that we’re going to 
be stocking local products, and everything will be made 
in-house” (New York Press, March 2009).  

Average corner-stores, which tend to carry little to no 
produce, are a big part of the food system in New York 
City, especially in areas that lack large grocery stores or 
green markets. Businesses like the Brooklyn Standard 
could be very powerful in transforming the food systems 
of some of the food deserts throughout New York City.  
Reimagining the bodega could open up the possibility of 
connecting urban food producers to people who are in 
need of a healthier, and possibly cheaper, source of food. 
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Begin walking back the way you arrived. Continue west 
five blocks until you reach Manhattan Avenue (you should 
be at the same location where you exited the G Train).  
Turn right and start heading north up Manhattan Avenue.  
The northbound B61 bus runs up Manhattan Avenue 
quite frequently. Take the bus for the last leg of the 
journey . At the intersection of Manhattan Avenue and 
Huron Street, turn left and head west on Huron towards 
the water.  The next north/south street will be Franklin 
Avenue; turn right at Franklin and head one block north 
to Anella Restaurant.  
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 ANELLA’S RESTAURANT
 222 Franklin Street

Anella is a small homey restaurant that features a full 
service bar, an open kitchen, and garden dining (weather 
permitting).  The restaurant opened in May 2009, around 
the same time as the nearby Eagle Street Rooftop Farm, 
and maintains a very active relationship with the farm.  
The cooks enjoy using the fresh produce from the rooftop 
farm as it is often harvested the day it arrives at the res-
taurant (it was cycled to the restaurant by then-rooftop 
farmer and co-founder Ben Flanner, until he opened up 
a new rooftop farm, Brooklyn Grange).  The restaurant 
also has a large garden surrounding its outdoor seat-
ing a large garden surrounding its outdoor seating that 
is the source of the many vegetables, herbs and spices 
used by the chefs. Though Anella has a similar atmo-
sphere as the Good Fork in Red Hook, the main differ-
ence between the two is that the former sends most of 
its food scraps to the compost at Eagle Street Rooftop 
Farm, completing a closed cycle waste system. Before 
modern sanitation systems developed in the latter part 
of the 19th century, urban agriculture was the main 
treatment and disposal method for urban wastes.  Ef-
forts like Anella’s represent a shift towards a system in 
which waste is regarded not as something to be discard-
ed, but as a source for sustainable urban development 
(Smit et. al, 1996).   

To see where Anella gets much of its produce and sends 
most of its organic waste, the walking tour heads to the 
final site. 
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Walk three blocks north on Franklin Street and make 
a left onto Eagle Street.  Walk west towards the water 
and you will find a large warehouse on your left with a 
door labeled 44 Eagle Street.  Enter the warehouse and 
ascend two flights of stairs to the Rooftop Farm head-
quarters.  The headquarters serve as a sort of storage 
spot for miscellaneous tools and merchandise related 
to the farm.  Exit this room and step onto a shorter roof 
that connects to the roof where the farm resides.  Cross 
this shorter roof and climb a steep set of iron stairs that 
lead to the rooftop oasis.   
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 EAGLE STREET ROOFTOP FARM
 44 Eagle Street

The Eagle Street Rooftop Farm is home to a 6,000 square 
foot vegetable garden that has produced 30 different 
types of vegetables. The plans for the farm began form-
ing in December 2008, when Gina Argento, owner of 
several warehouses in North Brooklyn and Queens that 
are used for her filming company, Broadway Stages, 
agreed to fund and house the rooftop farm atop one of 
her warehouses.  With the help of Lisa and Chris Goode, 
founders of the green roof design and installation com-
pany Good Greene, the roof was covered with 300,000 lbs 
of light weight roof soil and retrofitted with all the needs 
of a rooftop farm including an on site compost system 
and several apiaries (Goodman, 2009).  The farm was 
opened in March and produced goods for restaurants in 
the neighborhood (Marlow & Sons, and Anella on Frank-
lin Street) all throughout the summer and fall.  The farm 
is currently operated by the New York Botanical Garden’s 
Children’s Gardening Educator Annie Novak along with 
many volunteers from the community that have ex-
pressed much support for the farm (including by donat-
ing their food scraps). 

The Eagle Street Rooftop Farm is one of the most excit-
ing sites on this walking tour, and is a promising design 
for urban food production in dense cities like New York.  
Though the quantity of produce grown at Rooftop Farm is 
not nearly big enough to support large portions of the lo-
cal population, it serves as a prototype for other rooftop 
farming ventures. Now, let’s check out that view! 



1a walking tour of
FOOD SYSTEMS
in Brooklyn


