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Introduction
We are very excited to present the first edition 
of The Journal, in which we want to give 
you a glimpse of some recent projects, our 
collaborative research, events and podcasts, 
as well as sharing our thoughts on what we 
can do in troubling times such as during (and 
after) a global pandemic.

Ever since we started out in 2014, we aim to 
create with purpose. It is our responsibility 
as designers to not just design for the sake 
of it, but to create sustainable, inclusive 
and future-forward urban environments 
and experiences. Through our collaborative 
research international projects and diverse 
backgrounds, we aim to create concepts that 
address current and future environmental, 
social and urban problems.

As there is no solution to any problem without 
educating the end user, we decided to open 
our internal research process - The Future Of 
X,Y,Z, - to the public in 2017 through the event 
series What’s Wrong With? What’s Wrong 
With (www/) is a diagnostic discussion series 
where progress makers, boundary pushers and 
creative leaders diagnose and discuss problems 
in various fields, with the goal of creating 
a research base for potential sustainable 
solutions applicable today and tomorrow. In 
the past year, we have organized ww/Food and 
www/Design in NYC, and welcomed students 
and people from related disciplines as well as 
other curious audience members.

We additionally launched What’s Wrong With: 
The Podcast in November 2019, in which we 
interview experts from all over the world, to 
scale our research presence and efforts to 
engage the public. 

The conversations and discussions from www/ 
have become integrated into our internal 
design research process, which we structure 
as follows:

DISCOVER. Start research. Explore and learn 
about the problems in our world.
CONNECT: Search for experts, progress 
makers, and boundary pushers from all around 
the world. 
DIAGNOSE: Curate panel discussions and 
podcast episodes to diagnose and discuss the 
problems in various fields.
SHARE: Create an open-source research 
base using publicly available data, our internal 
research
DESIGN: In light of our insights from above, we 
ideate, design, prototype and repeat.

While working on projects of various typologies 
and scale, we always iterate these five steps. 
Therefore we see our projects always as a 
prototype iteration, where we continue to 
explore further solutions or improve existing 
conditions, responding to different times 
and needs. We hope you enjoy a look into 
our research, collaborations, insights, and 
prototypes.

Team at SOUR



02 03

w
w

w
/F

oo
d Our current food landscape can be very 

tricky to navigate. From fast food at every 
corner and processed food that is cheaper, 
more accessible, and more convenient for the 
consumer to food insecurity, unsustainable 
practices along the supply chain, to lack 
of education and understanding about the 
food we put into our bodies every day. 

Food is something every human being on 
this earth shares. It has the power to bring 
people together and to create communities. 
Food makes our bodies work, grow and 
repair themselves. The kinds of food you eat 
will affect the efficiency of those processes. 
Body functions and the food that sustains it 
make an infinitely complex system. 

Therefore, when food is grown and processed 
in less toxic ways and consumed closer to 
the source of production, there will be less 
damage done to the environment. This 
also makes us less dependent on subsidies 
from our governments or imports from 
other countries; domestic food systems 
will be more secure and stable. Access 
to nutritious, wholesome food will feed a 
healthier, happier, and more productive 
population.

Recent research and studies Recent research and studies
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Jordyn Lexton is the 
Co-Founder and Executive 
Director of Drive Change, 
a social enterprise in the 
food truck industry that 
hires, trains and empow-
ers formerly incarcerat-
ed youth, from the ages 
of sixteen through twen-
ty-five. Jordyn came up 
with the concept of Drive 
Change after teaching 
English on Riker’s Island 
for three years and wit-
nessing the traumatic ef-
fects of adult jail on youth. 

During the panel session, 
Jordyn talked about three 
powerful interventions 
that could change the lives 
of previously incarcerated 
youth; teaching transfer-
able skills that will broad-
en future opportunities, 
providing quality employ-
ment that create careers 
not just jobs, and using 
shared meals as a tool to 
connect with communities 
and raise awareness about 
the injustices of the crimi-
nal justice system.

Alexander Gillett is the 
Co-Founder and CEO of 
HowGood, a data compa-
ny with the world’s largest 
product sustainability da-
tabase for the food and 
personal care industries. 
Since 2007, Alexander has 
guided HowGood’s busi-
ness trajectory, driving in-
novative partnerships with 
like-minded companies 
and organizations. Under 
Alexander’s leadership, 
HowGood has provided 
critical data and insights 
into the quickly-shifting 
world of sustainability for 
retailers, consumers, and 
CPGs, while maintain-
ing its mission to increase 
transparency and reduce 
the impact of food and 
consumer goods on our 
world.

During the panel session, 
Alexander talked about 
using data to help peo-
ple create educated pur-
chasing decisions within 
the food system. He dis-
cussed the importance of 
information about product 
health and sustainabil-
ity and transparency of 
product ingredients at the 
point of purchase.

Dan Beckmann is a New 
Media entrepreneur and 
award-winning journal-
ist with a career spanning 
over a decade, who found-
ed IB5k, a civically-minded 
digital agency born out of 
Obama’s 2008 campaign, 
Programming Corporation 
of America (PCA) rebuild-
ing local programming 
across American, Cor-
relate.io a data analytics 
platform & Schmooru, a 
worldwide network of the 
best creatives in a gen-
eration. He is the CEO of 
Foodshed, a mobile app 
that functions as a mar-
keting and distribution 
platform that aims to re-
duce inefficiencies in the 
food distribution system.

Jenna Liut is an exter-
nal affairs and marketing 
specialist with extensive 
food industry experience in 
both the public and private 
sectors. She is currently 
the Head of Community 
Marketing and Commu-
nications at OurHarvest, 
an online farmers market 
that allows customers to 
shop for products from the 
region’s best small family 
farmers and artisanal pro-
ducers. 

Jenna also hosts and pro-
duces Eating Matters, 
a weekly food systems 
&amp; policy podcast 
broadcasting on Heritage 
Radio Network, where she 
interviews experts and 
journalists about today’s 
most pressing food issues. 
Prior to this, she was a 
consultant to food start-
ups, nonprofits, and CPG 
companies on a variety of 
communications, policy, 
and marketing initiatives.

The Panelists

Jon Schmitz is the VP Busi-
ness Development at for-
mer Agrilyst, now Artemis. 
Founded in 2015, Agrilyst 
is the market leading culti-
vation management soft-
ware platform for green-
houses and indoor growers, 
managing production and 
incorporating additional 
operational data to pro-
vide a holistic understand-
ing of the growing oper-
ation. Jon oversees sales 
and partnerships, helping 
growers find solutions to 
their production issues, in-
cluding bringing together 
stakeholders from across 
the industry to best serve 
growing operations.

Bertha Jimenez is the 
CEO of Rise Products and 
is principally responsible 
for the development of its 
patent-pending upcycling 
process. She oversees the 
strategy of the company, 
and manages new initia-
tives. Bertha previously 
worked in environmental 
consulting and construc-
tion management. She 
holds a PhD in technology 
management from NYU 
and an undergraduate de-
gree in mechanical engi-
neering.

Jeffrey Landau is the Di-
rector of Business Devel-
opment at Agritecture. His 
expertise is in the project 
management of Agritec-
ture’s wide range of client 
engagements. From orga-
nizing the AgLanta Con-
ference to executing on cli-
ent projects, Jeffrey works 
with Agritecture’s clients 
to achieve the objectives 
of their agriculture busi-
ness. Prior to joining the 
Agritecture team, Jeffrey 
worked for Delta Air Lines 
in their Liaison Engineer-
ing group. He obtained his 
BSc in Mechanical Engi-
neering from the Georgia 
Institute of Technology.

Nicole Baum is the Director 
of Marketing & Partner-
ships at Gotham Greens, 
a global pioneer in urban 
greenhouse agriculture 
and a leading consumer 
brand of premium-quali-
ty local produce and fresh 
food products. The Brook-
lyn, NY based company 
owns and operates over 
170,000 square feet of 
greenhouse across four 
facilities in New York and 
Chicago and currently has 
500,000 square feet of 
greenhouse under devel-
opment in five US states. 
Gotham Greens was 
founded in 2009 in Brook-
lyn, New York and was 
named one of the ‘Coolest 
Businesses in America’ by 
Business Insider.

During the panel session, 
Nicole talked about dis-
rupting the food supply 
chain using urban farming 
technologies. She empha-
sized the importance of 
Gotham Green’s hyper-lo-
cal business model that 
allows them to grow pre-
mium quality produce, hy-
droponically, in high-tech 
temperature controlled 
greenhouses right in the 
city. Their ability to grow, 
harvest, and package ev-
erything on site ensures 
the quality and freshness 
is always there.

Clare Hyre us the Senior 
Program Manager at New 
York City’s Teens for Food 
Justice. She graduated 
from Guilford College with 
a double major in Peace 
and Conflict Studies and 
Religious Studies in 2008. 
After graduating and prior 
to joining Teens for Food 
Justice, Clare apprenticed 
on several small-scale CSA 
farms, as well as managed 
several farm education 
programs and farmers’ 
markets. In 2016 Clare 
graduated from New York 
University’s Food Studies 
Master’s Program, where 
she studied the intersec-
tion of food systems and 
social justice.

Andrew Carter is 
Co-Founder and CEO of 
Smallhold, a commercial 
mushroom farm in Brook-
lyn that leverages technol-
ogy to distribute its grow-
ing footprint into retail, 
grocery and hospitality 
settings. Smallhold is the 
first Distributed Farming 
pioneer, placing connect-
ed, autonomous Minifarms 
throughout the North-
east--each capable of 
growing between 30 and 
120 pounds of produce 
a week in a footprint the 
size of a refrigerator. They 
focus on organic mush-
room production, growing 
hyperlocal food in grocery 
stores, produce aisles and 
restaurant dining rooms. 

Recent research and studiesRecent research and studies

“There is nothing 
that brings people 
together like food...
and it’s remarkable 
to witness how 
much pride 
these previously 
incarcerated young 
people feel when 
they are able to 
share the food they 
made with their 
communities.”
-Jordyn Lexton

“HowGood 
gives shoppers 
information they can 
engage with and 
can’t find elsewhere 
to help them buy 
products that are 
the best for their 
health, society and 
the environment.”
-Alexander Gillett

“Our model disrupts 
the conventional 
supply chain and 
ensures retailers 
and consumers 
have access to 
fresh, traceable and 
sustainably grown 
produce year round” 
-Nicole Baum
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C. Mike Lindsey is the 
Co-Founder and Biologist 
& Urban Ag Specialist at 
NexLoop. His multidisci-
plinary background spans 
neurobiology, animal be-
havior, linguistics, public 
radio, veterinary medicine, 
the restaurant industry, 
and urban agriculture. 
His systems-thinking ap-
proach, meticulous prepa-
ration, and swift problem 
solving, honed as a sur-
gical nurse and line cook, 
are now applied to even 
greater challenges in sus-
tainability. 

He currently tends to two of 
his own solutions-stacked 
business sprouts, each 
aiming to build restor-
ative infrastructure in the 
urban ecosystem: Nex-
Loop, which implements 
biomimicry to harvest and 
integrate freely available 
water into urban agricul-
ture and FeedForward, a 
platform for independent 
chefs to make sustainable 
food more accessible while 
training formerly incar-
cerated individuals to help 
them find meaningful work 
in the food industry.

Sarah Munger is the Direc-
tor of Operation at Rethink 
Food NYC, a non-profit 
organization that rescues 
excess food from restau-
rants and farms to pre-
pare them into new meals 
for those in need. With a 
strong passion for food 
justice, nutrition, and re-
ducing food excess, Sar-
ah focuses her efforts on 
collaboration and part-
nership to reimagine and 
implement a more sustain-
able and accessible food 
system for all.

Mario A. Rodriguez is the 
founder of Bootleg 
Avocado LLC, an opera-
tions strategy and consult-
ing practice that believes in 
a culinary-first approach 
to creating sociably re-
sponsible and sustainable 
food concepts.  With more 
than 15 years of experi-
ence in creating value to 
startup companies that 
span many industries, Ma-
rio has shifted his portfolio 
into the plant-based sec-
tor including egg and dairy 
alternatives, meat ana-
logs, and cannabis-infused 
products.  Bootleg Avo-
cado provides services to 
its clients to validate their 
value chain, recipe devel-
opment, R&D, and trans-
lation from food science 
to actual cooking appli-
cations and products.  All 
this, in efforts to lead col-
laboration, support, and 
global innovation in Food 
& Beverage and Cannabis.  

Ethan Frisch is an entre-
preneur, chef, and the 
Co-Founder of Burlap & 
Barrel - the only compre-
hensive single origin spice 
company in the United 
States. Burlap & Barrel is 
using beautiful spices to 
rebuild international food 
supply chains and advo-
cate for equitable sourc-
ing practices, and has 
been featured in Epicuri-
ous, Bon Appetit, Saveur, 
Bloomberg, Fast Com-
pany, Popular Mechanics 
and the New York Times, 
as well as in the kitch-
ens of Michelin-starred 
restaurants including Elev-
en Madison Park, Blue Hill 
Momofuku Ko and Chez 
Panisse. 

Alexina Cather, MPH, is 
the Deputy Director at 
the Hunter College New 
York City Food Policy Cen-
ter. She previously worked 
as a project manager at 
the Center for Behavior-
al Cardiovascular Health 
at Columbia University 
Medical Center, as a fam-
ily resource coordinator at 
UCSF Benioff Children’s 
Hospital Oakland, and as 
a contributing writer for 
Food Tank. Additionally, 
Alexina has a background 
in working with low- in-
come families to gain 
access to nutritious, af-
fordable food and other 
resources, and research 
surrounding the power of 
our food choices.

Chloe Vichot gained two di-
plomas in French and Ital-
ian Culinary Techniques, 
a Culinary Management 
Degree, and worked at 
Michelin-starred Elev-
en Madison Park before 
opening Ancolie in 2016. 
Chloe finds her inspira-
tion in the simplicity and 
beauty of nature: Ancolie 
is a wildflower from the 
French Alps. Her dream 
was to provide wholesome 
and delicious home cooked 
meals that were conve-
nient, and sustainable for 
the planet.

Daniel Litwin is the Direc-
tor of Farm Relationships 
at Misfits Market. Daniel 
started his food journey 
working as the produce 
manager for a large su-
permarket in Brooklyn. It 
was there that he learned 
the ins and out of New 
York City’s produce indus-
try while also beginning to 
notice its issues. Daniel’s 
many subsequent roles in 
the industry have includ-
ed apprenticing for a local 
butcher shop in Chelsea, 
lead purchasing for three 
Jean-Georges restau-
rants, and working in farm 
relations and sourcing for 
a source-transparent local 
food distributor. Having 
seen more than his share 
of perfectly good food 
go to waste, Daniel now 
brings his skills and expe-
rience to the Misfits Mar-
ket team to help tackle 
the growing crisis of food 
waste in our country.

During the panel session, 
Daniel talked about food 
supply logistics and how 
inefficient and old-school 
it is. He explained the large 
amount of human error in-
volved in the process that 
causes food to perish and 
be thrown away. Daniel 
talked about how the jour-
ney of food is largely hid-
den from the consumer’s 
view and lack of transpar-
ency that is a big part of 
the food waste problem. 

Susan Bratton is the 
Founder and CEO of Sa-
vor Health, an enterprise 
SaaS nutrition technology 
platform supporting the 
nutritional needs of people 
with chronic medical con-
ditions in order to improve 
adherence and clinical 
outcomes, reduce health-
care costs, enhance the 
patient journey and gath-
er meaningful data in-
sights. Susan works closely 
with pharmaceutical, pay-
or and hospital company 
management and clinical 
leadership to leverage Sa-
vor Health’s proprietary 
software to meet their ob-
jectives.

Frank Mentesana is the 
founding Director of Eco-
Spaces Education, a pro-
gram created at Philip’s 
Academy Charter School 
in Newark, NJ. Frank has 
over 20 years of experi-
ence in foodservice, 10 of 
which were spent as the 
owner of Once Upon A 
Tart in Manhattan. Look-
ing to give balance to his 
career as a food consul-
tant, stylist, writer, pho-
tographer and culinary 
teacher, he developed and 
now directs EcoSpaces 
Education, a comprehen-
sive program that teach-
es children about the in-
terconnectedness of food, 
health and the environ-
ment. 

During the panel session, 
Frank discussed the im-
portance of food litera-
cy education for kids and 
families. He emphasized 
the need to create a bet-
ter future for children by 
equipping them with skills 
and tools to understand 
where food comes from, 
how it nourishes us, and 
how it shapes our relation-
ships ultimately allowing 
them to lead a healthier 
lifestyle.

Laurel Garnet is the 
Sourcing Manager at The 
Bushwick Food Co-op, a 
community-owned coop-
erative grocery store that 
works to increase access 
to affordable, healthy, 
and responsibly-produced 
food in the neighborhood 
of Bushwick, Brooklyn. As 
a socially and environmen-
tally-responsible organi-
zation, they strive to work 
with farms and businesses 
that are local, sustainable, 
fair-trade, organic and 
ethical, and to minimize 
the amount of waste we 
create by recycling and 
using products made from 
recycled materials.

Recent research and studiesRecent research and studies

“The program we 
designed is about 
connecting children 
with food on every 
level. We want 
kids to make the 
right choices when 
it comes to food. 
Students will take 
home what they 
learn in school and 
we’re exposing 
them to options and 
choices...you don’t 
know it’s an option 
until you know it’s an 
option.”
-Frank Mentesana

“The way the food 
industry’s supply 
chain is structured, 
most food passes 
through many hands 
before they make 
it to your home. 
Fresh produce isn’t 
really fresh because 
food producers 
need their product 
to have multiple 
months of life on 
it before it leaves 
their warehouse. 
Our model allows 
us to work directly 
with the grower or 
the producer and 
get it to customers 
in a short period of 
time”-Daniel Litwin
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Bees and other pollinators play 
an integral role in biodiversity 
and growing flora and agricul-
ture worldwide. 75% of crops 
that produce fruit and seeds, 
which includes the top 87 lead-
ing food crops, rely on these tiny 
titans. They increase crop yield, 
productivity, and the overall 
quality and nutritional value of 
the produce we consume. (FAO, 
2019)  Unfortunately, intensive 
agricultural practices, monocul-
ture, dangerous pesticide use 
and climate change are leading 
to the global decimation of our 
bee populations. Our food secu-
rity and the health of our eco-
systems depends on them, and if 
they vanish, there will be severe 
implications for all life up and 
down the food chain, according 
to Hannah Baek
 
Hannah Baek is the Vice Presi-
dent of the New York City Bee-
keepers Association (NYCBA).  
She started beekeeping as a 
college student in 2014, and has 
worked with beekeepers across 
the world, including France, Rus-

“One of the biggest things we can 
do to help honeybees and other 
pollinators in the world is through 
policy. When the general populous 
feels very passionately about the 
plight of honeybees and other 
pollinators—that’s where policy 
and different companies get 
pushed more.”
-Hannah Baek

W
hat w

ould a grocery store look like w
ithout bees?

A
 conversation w

ith H
annah B

aek
sia, Finland, and South Korea.
 
The mission of the NYCBA is to 
provide its members with a me-
dium for sharing knowledge and 
mutual interest in beekeeping, 
while also  promoting the bene-
fits of beekeeping to the world.  
(rewrote a bit so it’s not a copy 
paste from their website)

The NYCBA is raising aware-
ness of the importance of bees 
in urban environments by hosting 
classes and events to help teach 
people how to start their own 
beehives and understand the im-
pact that they have on the food 
we eat every day. 
 
Check out their website for more 
information: www.bees.nyc

Food security and sustainable 
development are two vital issues 
we’ll be facing in the coming de-
cades. Urban farming is one way 
to ensure that our food needs 
will be met, and also reduces the 
need for transportation costs as 
more people move to urban cen-
ters. However, there are numer-
ous complications when it comes 
to urban farm development.

That’s where Henry Gor-
don-Smith and Agritecture Con-
sulting come in.  Founded in 2014, 
the firm now consults on over 
100 different urban agriculture 
projects in over 20 countries.

They provide data, tools, tech-
nical knowledge and support for 
entrepreneurs looking to start 
urban farms.  They also design 
their own rooftop, hydroponic 
and amenity agriculture solu-
tions for urban areas.  The de-
mand for urban farm solutions 
is certainly increasing as space 
is decreasing, and Agritecture 
Consulting is helping find viable 
and creative ways to implement 

“The Ellen MacArthur Foundation 
estimates that by 2050, 80% of our global 
food supply will be consumed by urban 
dwellers. So we have this problem now 
where agriculture, through the Green 
Revolution, was pushed away from the 
cities and into more centralized, efficient, 
intensive types of agriculture. But that 
has disconnected the talent from the 
agricultural system. The investment, the 
innovation, all these things that happen 
in the city are now disconnected from 
this critical resource we need to survive…
urban agriculture creates a gateway 
for new talent to get involved in the 
agricultural system.”
-Henry Gordon-Smith

H
ow

 can w
e bring agriculture back to the city?

A
 conversation w

ith H
enry G

ordon-Sm
ith

vertical farms, as well as aqua-
ponic farms, rooftop greenhous-
es and various other solutions to 
growing crops in urban areas.

Agritecture is a company com-
prised of people with diverse 
backgrounds in horticulture, en-
gineering, architecture, infra-
structure, design, sustainability 
and business development in or-
der to ensure all aspects of an 
urban farm system are taken 
into account.  Their commitment 
to ensuring food security around 
the globe by helping entrepre-
neurs and businesses implement 
sustainable urban farms of all 
types and at different scales is 
impressive, and it’s a commit-
ment that must be echoed and 
elaborated on worldwide.

Recent research and studiesRecent research and studies
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About 120 of the 370 urban farmers polled stated that the urban farm they operated was their so
le source of income.
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During the great depression, over $1 million dollars worth of produce 

was grown on urban farming plots ($15.7 million adjusted for inflation).

Research from UC Davis suggests that the average urban garden 

will produce approximately $200-400 worth of produce per year.
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It’s 
been demonstra

ted that urban residents w
ho cultivate city farming projects c

onsume 40% more fre
sh produce

 than the average citizen.

By th
e ye

ar 2
050, approximately 80% of th

e world
's p

opulatio
n is 

projected to
 liv

e in urban or su
burban areas.

On average, crops farmed in vertical farming indoor in urban areas will yield 400%-600% 

of traditional seasonal agricultural yield.

One 30 story building covering one city block devoted entirely to indoor vertical farming could produce the same food output 

as 2400 acres of traditional farming.
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$1 invested into an urban vegetable grow
ing project can yield 

up to $6 dollars of vegetable output in lifetim
e value.

Incre
ased urban agric

ultu
re and green ro

of s
pace has b

een lin
ked to

 decre
ased ra

tes o
f a

sth
ma in

 th
e su

rro
unding urban populatio

n.

In response to 2002 food shortages, over 30,000 acres of urban garden space 

m
eant for local agricultural production was installed in Havana, Cuba.

In the last decade, over 90% of Havana's produce has been grown within 

the greater Havana metropolitan area.

Over a quarter million Cuban's are employed by Havana's massive urban agriculture economy.

Conventional farming practices often have detrimental effects on natural wildlife ecosystems.

Urban and peri-urban farms provide foodstuffs for about 700 million people today in some capacity.

20% of all undernourished people in the world reside in urban areas.

In the United States, 50 million Americans are food-insecure. In Europe, there are approximately 30 million people.

Over 60% of Shanghai”s vegetables are farmed locally and the urban farming sector

 accounts for nearly 1 million local jobs.

There is a proven link between the cultivation of urban farming and agriculture and increased levels of mental health.

The concept of stackable shipping containers for vertical farming with LED lights was first pioneered by Freight Farms,

 a local-grown agriculture company based out of Boston, MA.

The development of urban farming near schools could have indirect positive impacts on education outcomes for students.

The city of Detroit, MI has over 1300 registered community gardens used for growing fresh produce and herbs.
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Urban farming can also help facilitate the breeding of animal sources of food, most commonly fish and poultry.

There are methods for taking the by-products of vertical farming operations and generating bio-gas 

which can be burned to create electricity.
Urban farming projects have been shown to positively correlate to increased real-estate value.

According to the FAO, urban agriculture can generate one job for every 100 square meters of farm space.

81%
 of com

m
ercial aquaponic urban farm

ing operations are 

located in the United States.

First adapted in the US on vacant lots in D
etroit in 1893.

The first com
m

erical rooftop garden opened in N
YC

 in 2010.

The earliest large scale urban rooftop greenhouses w
ere built in 

N
ew

 York C
ity in 20

11.

The fi
rst com

m
ercial scale vertical farm

, called P
lantagon, 

w
as built in Sw

eden.
Sky G

reens Farm
s, the w

orld's fi
rst com

m
ercial vertical farm

ing 

operation opened in 2
0

12
 in Singapore.

Types of Urban 
Agriculture Production 

Efficiency

Economic 
Benefits

Environmental 
Benefits

Community / 
Health Benefits

Progress in 
Cities

Recent research and studiesRecent research and studies
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Fuelled by the different panel discussions during www/Food, 
podcast interviews and our continuing research, we are reassured 
that farming has to become an integral part of our built environment. 
By reintroducing farming back into dense urban areas, such as 
Istanbul, we as architects, designers and inventors can contribute 
to a solution to the growing environmental problem of food supply, 
as well as contributing to social and sustainable topics.

Our dependence in dense urban areas on external (and often 
international) food production is greater than ever. Caused by a 
need for urban construction and smooth - yet highly polluting - 
transporting systems, rural areas are pushed further away, with 
an ever growing demand of producing more and faster for the 
growing population in cities. By reserving a place for urban farming 
in both new constructions and redevelopment projects, adapting to 
local needs and climate, we can create a network of local suppliers 
in our future cities. 

Also, when food is grown and processed in less toxic ways and 
consumed closer to the source of production, there will be less 
damage done to the environment. This also makes us less dependent 
on subsidies from our governments or imports from other countries; 
domestic food systems will be more secure and stable. Access to 
nutritious, wholesome food will feed a healthier, happier, and more 
productive population. 

People who live in sustainable environments tend to act more 
sustainably. In growing food in our backyard, the food production 
process becomes a transparent and honest one, and has the 
potential of raising awareness on environmental issues, as well as 
bringing back green into our built environment and reestablishing 
urban biodiversity. 

And so we continue our thought process on how to incorporate 
urban farming into our projects, also based on our first two 
prototypes: Urban Rural V1 and Urban Rural V2, two high rise mixed 
use projects in Istanbul and Izmir, Turkey. While we implemented 
personal balcony gardens and aquaponics in the projects above, 
we left to explore more ways of vertical farming. Can we create a 
universal urban farming concept, adaptable to different climates 
and ultimately part of a circular economy on micro level? Should 
we prepare guidelines and possible ways of implementing farming 
into a local network? 

In a future mixed-use development in the Seattle area, we will 
continue to update the Urban Rural prototype through extensive 
collaborations and continuous research.

Recent research and studiesRecent research and studies
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In light of our research on incorporating urban farming in the built environment, we have created a mix-
use proposal for Astera Property Group’s 10,000 sqm site in Mountlake Terrace, Seattle, that is steps away 
from the newly proposed Mountlake Terrace Station. “Urban Rural v.3” will be the first project in the greater 
Seattle area to incorporate vertical farming practices in a mixed residential, office and retail use building 
that aims to collaborate with local farmers and food organizations in doing so. 

Design Proposal

Mountlake Terrace is built on the traditional homelands of the Snohomish people, a native American tribe 
that came to the area in the summer to hunt, dig roots, and gather berries. After growing dominance of 
European immigrants on the West Coast and the treaty of Point Elliott in 1855, the various tribes merged 
into the Tulalip Tribes, and the land started to be logged off by big new American enterprises. The empty 
land gave rise to farmer settlements, especially chicken and mink farmers, in the beginning of the 20th 
century, who slowly became connected to the growing urban areas of the Seattle Metropolitan Area.

Our design approach respects and highlights the connection between the native community and settlers 
with the nutritious land of Mountlake Terrace, through incorporating terraces for farming and gardening. 
With the aim to revive the collaborative relationship with nature and built environment, our proposal places 
a porous and open structure on a large lot, enabling spacious common lands visible and accessible to its 
community. The pockets of gardens we create for farming, on ground and on terraces, will be set up to grow 
native plants in addition to rich crops, which can contribute to local food supply. The roof will be covered 
with solar panels to generate nearly half of the energy needs of the development. 

Recent research and studiesRecent research and studies

We integrate farming and gardening practices to allow the connection with nature, while also giving purpose to community 
members if they choose to participate, taking into account that sense of purpose is a key element of eudaimonic happiness. 
As numerous studies have shown that social exclusion and isolation can cause loneliness and depression, our design enables 
many intersections and common areas for social interaction, both indoors and outdoors. By instilling purpose, encouraging 
social interaction, connecting to land and taking sustainable measures within Urban Rural v.3, we aim to cultivate a happy, 
healthy and sustainable community that is in touch with nature and that can work, play and socialize on site.

Creating environments to activate and foster such communities is crucial for future societal well-being, and built environments 
play an important role in enabling it. With such a notion, our concept aims to be accessible to all (regardless of age, gender 
and physical abilities) and considerate of differing needs, to allow true diversity and inclusion. The spaces will have a high level 
of wellness not only through applying the principles of universal design, but also by being mindful of environmental psychology, 
and promoting the use of natural materials, access to sunlight, green views, and both private and shared outdoor spaces. 

Set to commence in 2023, the project will aim to show how sustainable development can positively impact a community and 
serve as a model for how mixed-use sites can foster a healthy relationship between people and the environment. We will continue 
our research and concept development on the importance of architectural and environmental psychology in human well-being, 
as well as seeking partnerships with local farming experts to create sustainable programming and community development 
within the site, implementing anti-microbial interiors promoting health, identifying local biodegradable construction materials, 
and localising both agro waste and construction waste that could be utilised in the construction and stimulate the transition 
of a linear to a circular economy.
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n We live in a world of skyrocketing population, 
strained resources, and compromised 
ecosystems. The problems we have 
accumulated over the last few centuries is 
now necessitating a flood of novel ideas that 
will help push us forward into a future we 
can look forward to instead of dread. Design 
—of systems, of technologies, of everyday 
products, of buildings and public spaces—
will play an integral role in determining this 
future landscape. And in order to make the 
most positive contributions to the world, 
the design sector will have to make a push 
towards more diverse, interdisciplinary 
collaboration when addressing new 
design challenges, with the  emphasis on 
sustainability, resiliency and inclusion. 
 
In her opening speech for our What’s Wrong 
With Design? panel discussion on November 
8, 2019, Jane Pirone, Dean of Parsons’ 
School of Design Strategies , eloquently 
noted that “What’s wrong with design is a 
reflection of what’s wrong with us”. 
 
So, what’s wrong with us? A historical lack 
of diversity in the workplace, for one. The 
question of who gets to choose what is 
designed or for whom it is designed has 
usually been answered by a common group 
of people, a group being predominantly 
white men.  More diverse perspectives in 
the field will lead not only to more creative 
and flexible solutions to problems, but also 
to a more representative cross-section of 
the end user base, which will lead to designs 
that work for everyone rather than just a 
specific demographic.
 
What else is wrong? Tribalism and an inability 
to collaborate effectively. Collaboration in 
design will be key because the problems 
we face today are increasingly complex 
and will require reaching across disciplines 
to find creative solutions. This is changing 
the job description of future designers. A 
“hybrid style of thinker —people who are 
trained across more than one discipline”, 
says Theodore Ullrich, Partner of Tomorrow 
Lab, “are really becoming more important, 
because it’s not about expertise in one 
domain, it’s about creating connections”. 
(www/Design Panel Discussion, 2019)

Tribalism and ineffective communication 
usually stem from a desire to keep 
information, ideas or resources so that they 
can be used for personal gain, or used for 
the benefit of a single entity to the detriment 
of society as a whole— yet another aspect 
of what’s wrong. The open-sourcing of 
design ideas and research findings will make 
collaboration within the field all the more 
effective. Companies like Tomorrow Lab 
and Open Source Design are taking steps to 
ensure that there will be platforms through 
which to share ideas, as well as forums for 
education about design so more people can 
contribute and innovate.
 
Lastly, modern humans have had a bad 
track record in how the environment is 
treated. Design solutions that pad bottom 
lines and increase productivity growth at 
the expense of our planet lack foresight 
and contribute to a precarious future of 
environmental degradation and volatility.  
Design innovation in this regard is therefore 
incredibly vital.  As Tiffany Threadgould, 
Chief Design Junkie at TerraCycle puts 
it, “How do you eliminate waste before it 
becomes waste?” (www/Design Panel 
Discussion, 2019) Designs that can eliminate 
hazardous materials, upcycle waste and 
promote long-term use will play leading 
roles in the future to make this question a 
reality.
 
Ultimately, design is a tool. Effective design 
means holding a mirror up to the world 
and looking at it honestly and earnestly. It 
means understanding the problems with us, 
and then synthesizing those problems into a 
solution that we can implement as a society.  
If we can work together, the solutions are 
infinite.

Recent research and studiesRecent research and studies
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“As a profession 
that manifests, the 
values, priorities, 
decisions and 
imaginations of 
our society, what’s 
wrong with design 
is a reflection of 
what’s wrong with 
us.”
-Jane Pirone

“I was designing 
advertising and 
products that 
were excluding me 
and 1/5th of the 
world that has a 
disability.”
-Christina Mallon

“One of the biggest 
challenges we face 
is the disconnect 
between the 
different parts of 
the design process.”  
-Ezra Ardolino

“How are products 
made? If there is 
one step forward 
in understanding 
how it works, it 
might be a stepping 
stone of creating 
interest and getting 
involved.”
-Theodore Ullrich

“A big part of what’s 
wrong with design 
is the convenience 
factor and how we 
embraced it and 
approached it”
-Tiffany 
Threadgould

“The world we live 
in today, is not the 
world we live in 
tomorrow.”
-Felipe Castañeda

The Panelists

Christina Mallon leads In-
clusive Design at Wunder-
man Thompson, where she 
consults brands on how to 
implement inclusive de-
sign practices into their 
business strategies. At the 
start of Christina’s pro-
fessional career, her arms 
slowly became paralyzed. 
The transition to “disabled” 
was challenging but has 
never slowed her down for 
a second. 

During the panel session 
of www/Design, Christina 
points out that for many 
businesses, inclusivity is 
not currently part of the 
thought process. Through 
open sourcing and shar-
ing our knowledge, both to 
the end user and within a 
company to its employees, 
we have to make sure de-
sign is not excluding any-
one in the future.

Ezra Ardolino is the found-
er of Timbur LLC, an ex-
perienced digital fab-
rication company that 
uses advanced robotic 
and CNC manufacturing 
methods to create un-
common and distinctive 
projects for global brands, 
major retailers and the ar-
chitecture, art and design 
industries. Educated as an 
architect and experienced 
as a designer and educa-
tor Ezra has spent most of 
his life exploring, express-
ing and communicating 
the intersection of design 
and making, and with an 
eye for the aesthetics of 
form, an enhanced sense 
of materiality and an ex-
tensive knowledge of the 
latest advances in com-
puter-aided design and 
manufacturing technolo-
gy.

The evening of www/De-
sign was opened by Jane 
Pirone, an Associate Pro-
fessor of Design Ecologies 
and Dean of the School of 
Design Strategies at Par-
sons School of Design. Her 
research focuses on meth-
ods of interdisciplinary, 
participatory and collab-
orative practice through 
projects that leverage the 
creative and critical use of 
new technologies, design, 
media, strategy and en-
trepreneurial approaches, 
while prioritizing advoca-
cy, activism, and social and 
environmental justice.

In her opening speech for 
the www/Design, Jane 
challenges us to look at de-
sign as the broadest em-
bodiment and manifesta-
tion of our entanglements 
in our complex world. She 
describes the giant gap 
between what we think we 
know and what we actual-
ly know - the gap between 
how we think we act and 
how we actually act - as 
the big LACUNA, a form 
of self-deception where 
we use words like ‘sustain-
able’ and ‘diverse’ without 
really understanding what 
they mean in the big-pic-
ture. It’s up to designers in 
particular to mind the gap, 
and to think of long-term 
solutions that will outlive 
ourselves and future gen-
erations.

Tiffany Threadgould is 
the head of Design and 
Engineering at TerraCy-
cle, a company that is on 
a mission to eliminate the 
idea of waste. Her team’s 
work ranges from creat-
ing upcycled products out 
of hard-to-recycle mate-
rials, gamified recycling 
systems, and now durable 
packaging that can be re-
used 100 times or more. 

Tiffany, a ‘recycling cheer-
leader’, is on a mission 
to empower people in a 
positive way by asking 
the question: how can we 
eliminate waste before it 
even becomes waste? By 
engaging with designers 
and companies and having 
them think about material 
usage and challenges, we 
can create opportunities.

Felipe Castañeda is an in-
dustrial designer and Se-
nior Creative Manager at 
MakerBot, where he leads 
the creative team. Felipe 
has extensive knowledge 
of 3D printing technolo-
gies, digital prototyping, 
and emerging trends in 
3D design and materials 
science, and frequently 
speaks at industry events 
on these topics. He is Mak-
erBot’s lead researcher 
studying the relationship 
between designers and 
their tools, and is part of 
the team that designs and 
tests MakerBot’s 3D print-
ers. 

Design is just a tool, so 
what is wrong with design-
ers? According to Felipe, it 
is in the hands of designers 
to make changes and put 
new ideas into the market, 
which is hard. We have to 
constantly think about the 
questions we ask ourselves, 
and why we need to create 
a product. And ultimately, 
convince others that this 
new product works!

Theodore Ullrich is the 
Founding Partner of To-
morrow Lab®, an inter-
nationally recognized 
product design and en-
gineering studio based in 
NYC which develops inno-
vative hardware products 
for their clients, and was 
recognized on the cover of 
Entrepreneur Magazine in 
2014 as Top Tech Innova-
tors.

Design is able to solve 
problems. Theodore ex-
plains that through com-
bining science and design 
we should create new 
products. The traditional 
role of the designer be-
comes a “hybrid style of 
thinker —people who are 
trained across more than 
one discipline”, says The-
odore, who “are really be-
coming more important, 
because it’s not about ex-
pertise in one domain, it’s 
about creating connec-
tions”. By showing why and 
how products are made, 
design studios can func-
tion as educational hubs 
that create interest and 
involvement among its 
customers.

Recent research and studiesRecent research and studies
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The issues we face in the 21st 
Century are becoming increas-
ingly complex.  Problems like cli-
mate change and disaster relief, 
as well as design strategies and 
planning with regard to sustain-
ability within our built environ-
ment, will require people working 
together across disciplines and in 
coordinated groups in order to 
create viable solutions.
 
Evren Uzer is a NYC-based ed-
ucator, urban planner and com-
munity practitioner working on 
civic engagement in planning 
and design. Her current research 
focuses on activism, critical heri-
tage studies and feminist special 
practices. She has a background 
working on disaster relief ef-
forts after earthquakes in Tur-
key, where she became aware 
of how certain design solutions 
work well in some cultures but 
not so well in others.
 
Her work now champions a 
cross-disciplinary approach to 
design within our built environ-
ment, and she leads a Commu-

“Our education needs to be re-
thought. Specialization pushed 
us into disciplinary silos, but the 
issues at-hand are fairly complex…
it requires a transdisciplinary 
approach and collective work 
and collaboration that requires 
different types of skills. We can 
start this by making horizontal 
connections within the existing 
education system and creating 
instances for collaboration.”
-Evren Uzer

W
hy m

ust w
e learn to w

ork in com
plex groups?

A
 conversation w

ith Evren U
zer

nity Engagement project which 
explores ethical engagement and 
partnerships between communi-
ty organizations and individuals 
and higher education. With this, 
she hopes to cultivate an inter-
active collaboration between 
actual communities and the de-
signers, planners and other ac-
ademics so that both sides can 
develop a real-world awareness 
of the problems and solutions 
within these communities.

Fashion design has historical-
ly excluded our elders and peo-
ple with disabilities. There has 
been little to no conversation in 
the industry about designs that 
can serve those who need partial 
or full assistance putting on and 
taking off clothes. Clothing that 
can serve not only functionally, 
but also as a means of self-ex-
pression for people who haven’t 
had many options in this regard, 
is a huge blind spot. Inclusivity 
and accessibility are basic social 
issues that should be applied in 
all areas, fashion included. 
 
Grace Jun, Assistant Professor 
of Fashion at Parsons School of 
Design and CEO of Open Style 
Lab, is trying to change this. As 
a designer, professor, and so-
cial entrepreneur, she focuses on 
building educational programs, 
investigating applied technol-
ogy for wearable integration, 
and practices research focused 
on inclusive design. Open Style 
Lab (OSL) is an award-winning 
non-profit dedicated to making 
style accessible to people of all 

“We team designers, engineers, 
and occupational therapists to 
conceive and build accessible 
wearables that address the needs 
with and for people with disabilities. 
Our mission is for all people to 
have access to style, regardless of 
cognitive and physical ability.”
-Grace Jun

W
hy is inclusion crucial for the sustainability of businesses?

A
 conversation w

ith G
race Jun

abilities. They are committed to 
raise awareness through edu-
cational programming, research 
and product development. 

Recent research and studiesRecent research and studies
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One important recurring theme in our interviews, discussions and 
secondary research were lack of inclusion and diversity in design, 
especially when it comes to disability and aging. Not only is this 
socially wrong, but also it is economically not viable for businesses. 
Ignoring such population groups will hurt designers and businesses 
more than it ever did. According to the UN, people with disabilities 
constitute about 15% of the global population, making PWD the 
largest minority in the world. AARP data shows by 2030, first 
boomers, first Gen Xers and first Millenials will all be above 50 
in the US. Similar data exists for many European countries. And 
on top of all, we are expected to have extended life longevity, if 
we keep healthy. So ignoring PWD and elderly is not only socially 
irresponsible, but its also not smart for businesses.

Second, with no surprise, is the need for sustainability. Today we 
have more of a collective understanding of climate change, but not 
enough action. We simply no longer have the luxury to not respond. 
We need to make use of what is considered to be waste, eliminate 
the idea of waste by introducing natural materials and longevity 
into our designs. To engage our users and educate further we 
need to introduce transparency into our processes and products: 
in what are our clothes, televisions, houses and shampoos made of, 
where the materials come from and how they are made.

So we started to question: How do we incorporate these insights, 
while raising awareness for the public audience? How could we 
have inclusive communication within built environments? Which 
physical use needs an intervention desperately in inclusion and 
representation? Where would we raise the most awareness?  How 
could we incorporate sustainable standards into conservative 
spaces? Regardless of a business having interest in profits or social 
justice, how could the design proposal appeal to all? 

We decided to ideate with Open Style Lab, to create a prototype 
that was sustainably inclusive and representative of people of all 
abilities and ages.
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ry We teamed up with Open Style Lab, a non profit organisation leading 
an inclusive design incubator with the mission of democratising 
style, to launch ADA: the first prototype of an adaptive, sustainable, 
gender- and race-neutral body form. ADA is created as a call to 
action for the fashion industry, to make retail more inclusive of 
differently-abled individuals.

“One in five people in the world identifies as having a disability,” 
says Christina Mallon-Michalove, board member and CMO of Open 
Style Lab. “Most businesses largely overlook this untapped market—
particularly the fashion industry, as there are more clothing lines 
for dogs than there are for people with disabilities.”

The first life-size prototype of ADA molds into different postures and 
movements that mimic wheelchair users, arm and leg amputees, 
and individuals with curvature in their upper back that’s typically 
due to aging, injury or illness. Creating different body types with 
flexible motion and assembly was key for practical implementation 
in stores and exhibitions. It was also important for us to assemble 
ADA utilizing scrap or reclaimed wood, in order to highlight the 
fashion industry’s need to become more sustainable.

Future iterations of ADA will strive to include a wider range of 
positions and motions. OSL and E/C are currently seeking partners 
that can enable large-scale implementation and will support 
their efforts for further inclusion and sustainability in the fashion 
industry.

Recent research and studiesRecent research and studies
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How does 
the evolution 
of function 
shape real 
estate?

“Now, one of 
the challenges 
is of course, the 
layout in the city 
requires that in 
order to have a 
legal bedroom, it 
needs to be eight 
feet by eight feet 
and have legal 
light and air. 
Okay, that’s fine. 
But why?”
-Aaron Feldman
Co-Founder and 
Managing Member 
of Benchmark Real 
Estate Group in 
New York City.

How can we 
eliminate 
innovation 
deserts?

“Everything is 
centered around 
making sure that 
the communities 
that we serve 
are valued within 
the innovation 
economy. And 
then equipping 
them with 
the tools, the 
resources, the 
training, the 
policy, the spaces 
and the support, 
so that they 
can continue to 
add value into 
the innovation 
economy.”
-Felecia Hatcher
Co-Founder of 
Code Fever, Black 
Tech Week & A 
Space Called Tribe 
in Miami.

A quiet, 
data-
powered 
future of 
mobility.

“The overarching 
challenge of 
mobility is 
basically how 
to improve 
our social and 
environmental 
life. [...] Our 
cities are 
growing, which 
means more and 
more people own 
a car in a city. 
But we have the 
problem that 
we cannot just 
increase the 
infrastructure 
within the city.”
-Florian Grüning
Founder and CEO 
of Powerplace.
io based in Berlin, 
Germany.

How did our 
intercon-
nectivity 
help spread 
Covid-19?

“Unfortunately, 
people forget 
things very 
quickly. So as for 
politicians, their 
interests are 
more towards a 
next election, but 
some people will 
just have to invest 
in preparedness.”
-Dr. Nahoko 
Shindo
Influenza and 
Respiratory Disease 
Team at the WHO 
in Geneva.

Air pollution, 
what’s the 
solution?

“How do we 
create cities 
that people are 
actually happy 
and enjoying? We 
just focused on 
what we
can do, which is 
around this air 
quality issue, 
but it would be 
great if that 
conversation - 
that smart
city conversation 
- was more 
focusing on what 
is the happiness 
index when we 
change things 
around you.”
-Dan Bowden
Co-Founder and 
CEO of AO AIR 
Facewear in NYC.

What are the 
implications 
of our aging 
population?

“We shouldn’t 
be talking about 
older adults, 
we should be 
talking about an 
age integrated 
society… we 
should be looking 
at individual 
needs and 
enabling us to live 
healthy, active 
lives for as long 
as possible.”
-Sarah Harper
Professor of 
Gerontology at 
the University of 
Oxford.

Will 
shareholder 
profit stay 
the panacea?

“There has been 
phenomenal 
progress in this 
field. But what 
we have to do is 
we have to get 
more women 
starting and 
growing because 
each primary 
issue that exists 
not only just here 
in Europe, but 
also in the US, 
is the fact that 
those women 
aren’t growing 
at the same rate 
as their male 
counterparts.”
-Maggie 
O’Carroll
Founder of 
The Women’s 
Organization in 
Liverpool.

Rethinking 
the 
healthcare 
supply chain.

“[America] is a 
startup that does 
not manage its 
supply chain!”
-Courtney 
Williamson
Founder & CEO 
of AbiliLife in 
Pittsburgh, PA.

How can 
architecture 
promote 
better 
mental 
health and 
well-being?

“What we need 
is a sense of 
being away, a 
sense of escape, 
and the natural 
environment or 
natural elements 
are really good 
at that. Because 
they are very 
different, very 
conceptually 
different from 
the place that we 
work in.” 
-Birgitta 
Gatersleben
Director of the 
Environmental 
Psychology 
Research Group, 
University of Surrey

Where 
fashion and 
science come 
together.

“And then also 
last year we 
made a plant 
based T- shirt, 
which was made 
to last quite a 
long time, and
when you bury it 
in the ground, it 
disappears.”
-Nick Tidball
Co-founder of 
Vollebak in London.

Why should 
you offset 
your carbon 
footprint?

“The idea is that 
carbon offsets 
are not a silver 
bullet at all. They 
are not the whole 
story by any 
stretch of
the imagination, 
we like to call 
silver buckshot, 
[...] it’s just a 
tiny, tiny part. 
So it means that 
everybody has
to do what 
they can first 
before they even 
consider buying a 
carbon credit.”
-Dee Lawrence
Founder of Cool 
Effect in Marin 
County, California.

The steep 
price of 
conditional 
parenting.

“The fact is 
that [during 
COVID-19] 
we are under 
pressure and 
maybe feeling 
more anxious and 
irritable and sad 
and depressed. 
And that creates 
a challenge for us 
to be self aware, 
so that we’re able 
to overcome that 
and not make 
our children 
suffer for what 
is not their fault 
in the situation 
by lashing out 
at them, or 
being even 
more controlling 
than we may 
otherwise be.”
-Alfie Kohn
Author and Speaker 
on Education, 
Parenting, and 
Human Behavior

How a 
chatbot 
is solving 
the college 
dropout 
problem.

“We’re using 
a chat bot, 
basically a 
conversational AI 
to streamline the 
whole diagnosis 
part where we 
figured out who 
might struggle 
with what, so 
that we can then 
connect each 
student to the 
best resource for 
them.”
-Carolina & 
Claudia Recchi
Sisters and 
Founders of 
EdSights in NYC.

The electric 
aviation 
revolution is 
upon us.

“The beauty of an 
electric aircraft 
- you can go 
to all the small 
towns, small 
cities, regional 
airports, rural 
airports, connect 
communities and 
do it profitably.”
-Roei Ganzarski
CEO of magniX in 
Redmond, WA.

Other Interview HighlightsOther Interview Highlights
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What’s Next?

damn flour and the return of the virus. You enter 
the building, your temperature gets checked, they 
take away your gloves, apply hand sanitizer, spray 
you and have you sign a waiver because there are 
cameras in the building that monitor the proximity 
between people and track body temperatures, so 
your images might be disclosed in case of emergency 
or legal needs. You want to ask whether you are 
going to have to sign that waiver every time you 
come into the building, but you can barely hear 
the security because of the double mask and the 
face shield. Why bother, you think, you’ll just end 
up being more frustrated. You head to the elevator 
and wait for your turn, there are 8 people in front 
of you so it’s not that bad. You get to your floor 
and walk through the translucent shielded hallway. 
You can see some of your colleagues are in their 
cubicles and decide to just shout out “hey, let’s catch 
up later”. You rush to your cubicle to get work done 
quickly. You want to find a bike available this time 
and get home to allow your partner to get some 
work done. And maybe, you think, you can get 
that flour on your way home. The narrative above 
is a deeper look into our near future, assuming 
a user journey of various design proposals that 
were brought up during the pandemic. These 
rapid solutions that aim to help people feel safe 
- or to make quick money by taking advantage of 

You are in your bathroom. Not to do the deed, but to 
get a conference call done while distancing yourself 
from your children who have occupied the living 
room to take their classes; the same room that was 
supposed to be your new office. After realizing you 
have to get more work done you decide to stop by 
the office briefly to be more efficient, leaving your 
partner at home with the kids. You decide biking 
would be faster than walking because you are not 
sure how crowded the train is and don’t want to risk 
it. You never know, better safe than sorry. When 
you approach the bike-share docks you see there 
are none left and wish you had bought that red 
bike a month ago when they were much cheaper. 
So you walk. You think it’s not that bad because 
the skies are clear, and the trees are beautiful with 
orange and red leaves, so you decide to soak it in. 

people’s anxieties - present an alarming future, 
where our daily lives are full of moments of fear, 
anxiety, worry, reluctance and isolation. In such a 
scenario, we see ourselves far from being present 
in the moment and much detached from social 
life. So while we already see so many health 
and safety promoting designs being rushed out, 
we believe that instead of helping us, most of 
these designs will create more psychological and 
societal issues in the long run. There certainly are 
learning lessons from this pandemic and to derive 
accurate conclusions we need to observe, engage, 
analyze, process, and discuss before rushing into 
poorly executed temporary or permanent design 
decisions. We, architects and designers, take the 
responsibility and ask the questions that allow us 
to seek answers that are sustainable, inclusive 
and adaptive. How do we make our surroundings 
more responsive? How can our homes, offices and 
urban spaces promote well-being? How do we 
make sure we don’t force people to be anti-social 
or push cities to lose their urban fabric? How do 
we understand and learn from nature? Some of 
our projects today are looking into these questions 
with people from diverse professions, backgrounds 
and abilities and we look forward to updating you 
on our initial prototypes. We’ll see you at the new 
normal!

You think you may have seen your neighbor but you 
are unsure because he was wearing a hoodie and 
a mask, so really it could have been anyone. What-
ever, you haven’t seen him in months anyway. You 
think you might stop at the supermarket on your 
way to the office to get more flour if there is any 
left. You have to make that banana bread every-
one has been trying on Instagram. When you see 
the line in front of the supermarket you change 
your mind, again, and decide you should just start 
grocery shopping online like everyone else. It is 
safer anyway, you think, even though you do car-
ry hand sanitizers, wear a mask and gloves there 
is still some scary news about “the comeback of 
COVID-19”. You get to the office, realizing that you 
didn’t actually pay attention to the leaves or the 
sky, thinking about that damn flour and the return 

“How can you be an artist and NOT reflect the times? That to me is the definition of an artist.” -Nina Simone
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