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1 Introduction 
In September 2012, the City of Cape Town Parks Department entered into a Co-operative Agreement 
with the Oranjezicht City Farm (OZCF) for the use of the disused bowling green near the corner of 
Upper Orange Street and Sidmouth Avenue (a portion of Erf 858) to establish a community 
vegetable garden.  

The goals of the project include the following: 

• Serve as an educational resource on small scale organic food production for City Bowl area 
residents 

• Increase access to nutritious fresh vegetables for the community 

• Increase the number of organic gardeners in the City Bowl, leading to more outdoor 
activities and healthier lifestyles 

• Build capacity and skills of youth and adults seeking work in urban food production 

• Promote connections and foster relationships between and among individuals, garden 
communities, and NPOs 

• Improve unused or under-utilised public green space in the City Bowl, preserving and 
protecting undeveloped land 

As part of the Co-operative Agreement, OZCF prepares annually a report on “details of the 
contribution of the project towards education, the upkeep of Homestead Park, employment, 
distribution of vegetables and any other information that the City may require.” This document has 
been prepared to fulfil this obligation. 

 

Photo: Coco van Oppens  
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2 About OZCF 
The Oranjezicht City Farm is a neighbourhood non-profit Cape Town farm project celebrating local 
food, culture and community through urban agriculture.   

The OZCF vision statement: 

We love to farm and are enlivened by the process of growing food within a supportive community in 
the heart of Cape Town. We see the abundance of vacant land in our neighbourhoods. We notice 
that many of the people, especially young folks, who live in 
communities throughout our city, are attracted to dangerous and 
harmful endeavours for lack of more productive, fulfilling things to do. 

We think it makes sense to grow our most perishable, vitamin-rich 
foods close to where we live. It also makes sense to use those vacant 
plots for something productive. Growing food is also a great way to 
educate anyone who’s walking by and wants to learn. We like to 
educate our neighbours about how food is grown, to reconnect people 
with their food. 

For us, farming is a political act. We have a vision for a more self-reliant economy in which we rely on 
the power of community and our own two hands, rather than entrusting our livelihood to 
complicated, profit-driven corporations.  Every day, we wake up and work toward a society that is 
less sick and more well, less subdued and more empowered, capable, awake, and alive.  

Little steps, every day. 

Urban agriculture is as much about people as 
it is planet – given it takes place in their midst. 
And one of the roles for our farm is to inspire 
people to make changes in their lives, improve 
their health and well-being, and adopt 
sustainable lifestyles. 

We are encouraged when teenagers stop and 
ask the identity of certain plants.  We are 
humbled when people come from far away to 
see what we are doing.   

We want to develop a farm business that 
produces high-quality, affordable food while also paying its employees a liveable wage, improves the 
ecological landscape of the land and engages our surrounding community in on-farm education.  We 
strive for our farm to confront surrounding environmental and societal issues, especially in regard to 
urban sprawl, economic inequality and food justice. 

We are excited by the potential of our farm to work with other farmers and sustainable agricultural 
organisations to create a more just and secure local food economy. 
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2.1 Overview 
The site is located next to the corner of Sidmouth Avenue 
and Upper Orange Street, Oranjezicht, adjacent to 
Homestead Park (Erf 858). Previously a bowling green 
constructed in the 1950s and unused for decades, this 
site comprises part of the original farm, ‘Oranje Zigt’, 
established in 1709, and which became the largest farm 
in the Upper Table Valley in the 19th century. Fed by a 
cluster of springs that provided perennial fresh water to 
Khoekhoen pastoralists as well as to sailors and the 
Company’s Gardens from the 17th century, this farm grew 

vegetables and fruit that fed the growing settlement and colony 
and supplied passing ships with essential produce to the turn of 
the 20th century. Swallowed by urban expansion, the productive 
farmlands were converted to a housing syndicate in 1901 and 
the original homestead standing on the site was demolished in 
1957 to construct a bowling green, which fell into disuse and 
neglect in recent decades. 

2.2 Living heritage, lasting impact 
OZCF seeks to re-connect the Oranjezicht neighbourhood and the rest of Cape Town to this 
neglected piece of heritage through design, gardening activity and outreach, and to use it as a 
catalyst to build social cohesion across communities, to develop skills among the unemployed, to 
educate residents and their children and others about food, environmental and related issues, to 
beautify public space and to champion unused or under-utilised green spaces in the City Bowl. 

2.3 Mission 
The Oranjezicht City Farm is a community of adults and younger folk working together to engage in 
small-scale food production in the City Bowl of Cape Town. 

2.4 Vision 
To improve under-utilised public green spaces by creating demonstration gardens for hands-on 
community-wide food gardening education, thereby increasing access to fresh vegetables. 

2.5 The team  
OZCF was founded by a small group of volunteers and is managed by a larger group of committed 
volunteers. 

Founding volunteers: 

• Sheryl Ozinsky 

• Mario Graziani 

• Kurt Ackermann 

• Tanya de Villiers 

• Mark Stead  
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Core volunteers (in addition to founding volunteers): 

Current 

• Simon Barnett (website) 

• Josephine Fitzmaurice (farming) 

• Janine Gad (children’s activities) 

• Miles Gad (finance) 

• Erin Katzeff  

• Matthew Koehorst (education) 

• Colleen Kirk-Cohen (education) 

• Maya Marshak  

• Tania Miglietta (finance) 

• Meshak Mochele  

• Nicola Rabkin (volunteer co-ordinator) 

• Serai Ogle 

• Loubie Rusch – Indigenous edibles  

• Yvonne Sumter (OZCF nursery) 

• Thomas Leach - Architecture and creative input 

• Kimberly Brennan – fundraising 

• Fiona Macpherson, Coco Van Oppens – Photography and videography 

• Catherine Nicks 
 

Former 

• Lizza Littleworth 

• Edith Viljoen 

Volunteer advisors 

• Nicholas Baumann – Heritage 

Employees 

• Cecil Rossouw 

• Mark Harding 

• Nyatsa Masalesa 

• Japie Moos 

• Elmarie Kellerman-Rosochacki  

 

2.6 Governance 
OZCF began under the wing of the Oranjezicht-Higgovale Neighbourhood Watch, which established a 
separate bank account for the Farm and has provided administrative and governance support.  
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A Non-Profit Company is in the process of being established through the pro bono contributions of 
attorney Cormac Cullinan (Cullinan & Associates Inc.). The Memorandum of Incorporation has been 
drafted and paperwork is on track to be filed in December 2013. The incorporators (founding 
directors) will be the following: 

• Sheryl Ozinsky 

• Kurt Ackermann 

• Miles Gad 

• Tania Miglietta 

 

 

Original design for OZCF by Tanya de Villiers  
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3 Educational Resource 

3.1 Schools outreach 
In its first year, OZCF has worked with dozens of schools in various capacities, from teacher liaison 
and support, to extra mural activities and specialised programmes and tours. 

OZCF also worked in support of existing schools 
programmes, including the following: 

• In February and March 2013, OZCF 
piloted a 6-week programme for the nearby 
St Cyprians School, working with their 
Environment Club on the full cycle of organic 
gardening, including planting seeds, tending 
seedlings, feeding the soil from converted 
waste, transplanting/planting, composting 
and using Bokashi micro-organisms for soil 

health. Activities were held at the school and at OZCF. Evaluations of this programme 
indicated that hour-long activities once a week with teens at multiple sites is not a 
particularly effective way for OZCF to use its volunteer resources or for learners to get the 
greatest benefit. More time-intensive engagements were seen to be valuable to the 
learners, but the demand required of volunteers to deliver on this has been too high to date 
and schools approached have been unable to pay for professional support for such a 
programme, so no further development in this direction has been undertaken as yet. Grant 
funding has been identified as a possible way to re-open a programme of this sort in the 
future. 

• The City of Cape Town’s Human Impact On The Environment programme for Grade 11 
learners. On 22 October 2013, OZCF volunteers provided a full day’s activities in support of 
90 students as selected by the programme coordinator, Lindie Buirskie of the City of Cape 
Town’s Environmental Resource Management Department. The programme brought 
together the focal areas of the Human Impact On the Environment Programme (energy and 
climate change, water, waste, biodiversity and food security) in a cohesive, informative, fun 
and rewarding series of activities that emphasised teamwork and communication above and 
beyond the subject matter of each session. 

3.2 Youth leadership development programmes 
OZCF piloted a workshop addressing the top environmental concerns – food, water and energy - 
which was specifically geared to developing youth leadership to engage with these issues. Titled 
Leaders Of The Future, the workshop was a three day investigation into the future of our society and 
what young leaders can do to influence it.  

Through the workshop, a group of 15 teens (age 15-18) from diverse schools and backgrounds were 
tasked to investigate some of the biggest challenges and opportunities facing humankind today and 
consider how the young leaders of tomorrow can rise to face these challenges, now and into the 
future. By sharpening participant’s interrogative and problem solving skills in a fun and experiential 
way, this workshop helped equip the group with the ability to tackle both forecast and unforeseen 
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challenges of their generation. Of the 15 spaces, 5 were provided as bursaries to disadvantaged 
teens, while the others each paid R900 to participate. 

The event was run at the end of the June-July school holidays and consisted of a variety of 
entertaining and insightful activities, with a strong focus on hands-on learning, solutions based 
systems thinking, and fun. Participants took a guided journey through three of society’s top 
environmental concerns – food, water and energy – from a local context and explored how these 
concerns stand to affect the way society and the planet’s ecology functions. By drawing on current 
academic and political discourse, and locating it within entertaining and engaging activities, the 
workshop integrated novel, relevant and valuable information with practical experiences and the 
opportunity to learn and grow outside of the classroom and away from the computer.  

Each day of the workshop focussed on a different element of the food-water-energy nexus and 
explored the implications of ever increasing rates of change on these elements via practical 
activities, group sessions, investigations and fieldtrips. Developed and led by OZCF volunteer and 
experienced environmental educator (and qualified teacher), Matthew Koehorst, the workshops ran 
from 9am until 4pm on the first two days, while the final day included a film screening, group 
discussions and closing ceremony that concluded at 8.30pm. Lunch, snacks and necessary equipment 
and supplies were provided. Evaluations were received from the students and relevant feedback will 
be incorporated into the next offering of the programme, anticipated in 2014. 

3.3 Hosting site visits 
OZCF has a dedicated volunteer who co-ordinates visits to the Farm (reachable at visit@ozcf.co.za). 
The Farm is typically kept open to the public from 08h00 to 16h00 Monday to Saturday and for 
several hours on Sundays (usually mornings), with some variation due to seasonality, weather, and 
volunteer activity.  

With no shelter available at the Farm it is not possible at present to maintain a roster of volunteer 
site hosts, so visitors who wish to have a tour or other structured interaction with the Farm must 
make a plan in advance. For a period, scheduled hourly guided tours were offered on Saturdays, but 
the uptake on this was  slim and the challenge of scheduling volunteers has been a limiting factor. 
We hope to be a  ble to implement something of this nature again in the coming year. 

No fee is charged for entry to the Farm. For organised visits that involve a guided tour, lecture or 
hands-on activity, a small donation (R30 for learners/R50 for adults) is typically requested but is not 
mandatory and is not requested from groups or individuals from disadvantaged areas. A liability 
waiver form is sent in advance to all groups and must be signed before OZCF will host them. 

School groups 

During the first year, more than 30 groups from 
high, primary and pre-primary schools were hosted, 
comprising an estimated 600 learners.  

Garden and environmental clubs, horticultural 
societies and other groups  

During the first year, more than 15 groups from 

mailto:visit@ozcf.co.za
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private garden and environmental clubs and horticultural societies and other groups were hosted, 
comprising an estimated 150 individuals.  

Private tour operators, media tours and World Design Capital 2014 tours 

During the first year, a number of cultural tour operators in Cape Town have expressed interest in 
including OZCF on tour itineraries. One operator, Coffeebeans Routes, has brought six different tours 
to OZCF during this period. Other tours have come to OZCF, including media tours hosted by Cape 
Town Tourism of international media brought to South Africa by South African Tourism, and tours by 
media and by the primary sponsors of the World Design Capital 2014 in Cape Town. 

3.4 Supporting other community urban farm projects 
OZCF has assisted the following communities who have plans for similar projects: 

Cape Town 

• Claremont 

• Mowbray 

• Muizenberg  

• Rosebank 

• Tamboerskloof/Bo Kaap (Erf 81) 

Western Cape 

• Tulbagh 

South Africa 

• Durban: Jameson Community Gardens proposal review and advice. Shared gardening 
agreement. 

3.5 Volunteer training 
Two orientation and induction training sessions were held for individuals requesting to participate 
more regularly as volunteers at OZCF. The focus was on the history and heritage of the site and on 
the origins, activities and goals of OZCF. This training was provided to approximately 50 people in 
total. One of the goals for our volunteer coordinator for the coming year is to establish a more 
regular programme of this nature (e.g., monthly). 

In terms of gardening and farming-related training, 
volunteers are provided hands-on mentoring by OZCF 
farmers and more experienced volunteers. Those 
wishing to learn more intensively have organised with 
OZCF farmers to spend more time at the Farm and to 
work on specific tasks or skills. While this has worked to 
present, it is not a sustainable model and a more 
structure programme of training for volunteers in 
farming and gardening-related skills is planned for 
development in the coming year. 
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Those volunteers seeking robust training are directed to partner organisations specialising in various 
educational areas, including SEED (www.seed.org.za), Soil for Life (www.soilforlife.co.za) and Berg-
en-Dal  (www.berg-en-dal.co.za). Current OZCF volunteers have completed training at each of these 
organisations. 

3.6 Internships 
OZCF hosted an international intern from the University of North Carolina Study Abroad Honours 
Program from August to December 2013. In addition to acquiring skills through working on site at 
the Farm and assisting at a number of Market Days, she worked with the OZCF Volunteer 
Coordinator to draft a volunteer handbook for the organisation. 

OZCF will be hosting an intern from Mangosuthu University of Technology who is in the agricultural 
extension programme. He will be completing a month of in-service training at OZCF from mid-
December 2013 to mid-January 2014. 

3.7 Communications programme 
OZCF has a mailing list that has grown organically to nearly 1500 email subscribers and 24 
newsletters have been sent out during this period. The specific content varies for each newsletter, 
but typically includes mention of past and upcoming events and activities, any assistance that might 
be needed, and references to further learning that might be of interest to subscribers. 

The www.ozcf.co.za website has had more than 13 000 unique visitors viewing an average of 2.73 
pages and staying on the site for an average of 3 minutes, 42 seconds.  

OZCF also has an active group on Facebook (Facebook.com/OZCFarm) with more than 4 100 
subscribers (‘likes’) at present. Subscribers are free to post questions, interact with one another and 
stay up-to-date on the activities of the organisation. OZCF posts links to topics of interest, creates 
event reminders, asks questions, and post images of what’s happening on the Farm often 
accompanied by explanations of what the photo contains (e.g., about globe artichokes or white 
radishes or worm farms). In the last quarter of the year (only period for which such detailed statistics 
are provided) this group had a cumulative reach of 240 000 and generated 607 000 impressions from 
OZCF posts. Annualised this would be a reach of nearly 1 million and nearly 2.5 million impressions. 

OZCF started recently (10 October) to use its Twitter account, and currently has over 400 followers.  

3.8 Events 
OZCF participated in the annual Heritage Day event held by the Oranjezicht-Higgovale 
Neighbourhood Watch in Homestead Park on 24 September. This event drew an estimated 5 000 
people into the Park, of which the majority visited the Farm. Scheduled tours were offered on the 
hour and volunteers manned a desk at the Farm entrance gate to speak with visitors and address 
questions. 

Open Gardens in Oranjezicht and Higgovale was hosted on 5 October with 10 private gardens open 
to the public for the very first time, including OZCF. The event was a fundraiser for OZCF and drew 
627 people who paid between R50-R60.  It is planned as an annual event with new gardens open 
every year.  

http://www.seed.org.za/
http://www.soilforlife.co.za/
http://www.berg-en-dal.co.za/
http://www.ozcf.co.za/
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Kids Market where kids make everything and sell the items 
for R10 or less. Two such markets were hosted and attracted 
wide participation from kids and attending adults.  

Mother’s Day with Cape Talk. OZCF hosted a special Mother’s 
Day planting event as a prize for winners of a Cape Talk radio 
competition.  

What’s the best gift for Mom? Celebrating Mom with Mother 
Nature. What’s as nurturing as mothers love?  If you ask us, 
it’s celebrating Mother Nature with your Mom and cultivating 
seeds that grow into healthy veggies that nourish Mom and 
family. 

Madiba’s Birthday 67 minutes (or more) spent working on 
the farm. Thanks to Oh Lief Natural Products, EF Cape Town Language School, Environmental 
Management Department of the City of Cape Town and the team from Absa Cape Epic for choosing 
to spend their 67 minutes at OZCF helping to plant and harvest. 

First Birthday of OZCF on 2 November 2013. 
Premier Helen Zille was the guest of honour and 
cut the incredible birthday cake made by Charly’s 
Bakery in the shape of the farm, complete with all 
the veggies, wheelbarrows and farmers. The cake 
fed 250 people. Premier Zille has since made 
contact with OZCF and requested a proposal for 
two more such projects for which the PGWC 
would budget. Since the visit of the Premier, the 
Mayor of Cape Town, Patricia de Lille, has also 
requested a visit.  

3.9 Heritage signage 
Photos and information on the historic context of the site have 
been placed around the farm and are read by shoppers during 
market day.  Informational banners are on the fence and there 
are plans for more signage once funds are raised.  

3.10 Public lectures 
Cultivating Tastes series of public talks are planned, to be launched in early 2014. A 10-part series on 
growing and eating food for those keen to learn about urban farming in Cape Town 

Talks will be every Monday evening for two hours from 6.30 – 8.30pm in the barn at the Farm. An 
example of one of the talks is below: 

The invisible crisis: 12 million go to bed hungry in SA 

Though this country produces sufficient food for its population, skyrocketing prices prevent the 
poor - most of them urban households - from getting adequate nutrition.  A five-year study by 
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the University of Cape Town’s African Food Security Unit Network has exposed a food crisis that 
constitutes a “death sentence” for many and which the government has labeled as “serious.” 

According to Dr Jane Battersby-Lennard, a total of 80% of households in Cape Town are food 
insecure and only 5% of them produce their own food.  

Addressing food insecurity in Cape Town is essential, not simply because access to food is a 
constitutional right but also because access to adequate, nutritious, hygienic and culturally 
important food can assist the City’s developmental aims.  

Dr Jane Battersby-Lennard is a lecturer in the Environmental and Geographical Science Dept of 
the University of Cape Town. She is an urban social and cultural geographer with ongoing 
research interests in Urban Food Security.  

3.11 Book 
A book, currently being written and researched by Patricia Davison and Adrienne Folb is underway, 
to be published in September 2014.   Here is the summary: 

In one year the Oranjezicht City Farm has captured the imagination of the local community. 
Designed to promote awareness of local food production and organic gardening, it has attracted 
scores of volunteers and goes from strength to strength. While contemporary and forward-
looking in spirit, the project also seeks to reconnect Oranjezicht with its past.  Bounded by Upper 
Orange Street and Sidmouth Ave, the site was once part of the largest cultivated estate in Table 
Valley. Traces of that past are still present.     

The story of Oranjezicht is inseparable from its place in the landscape – the backdrop of Table 
Mountain, known as Hoerikwaggo to local Khoekhoen herders, the water courses and springs 
that were essential not only for the Company’s Garden and the early farms in Table Valley but 
also for and the provision of fresh water to the settlement and the sailors who anchored at the 
Cape en route to the East. 

In 1709 the first farm on the site of Oranjezicht was granted by the Dutch East India Company 
and from 1731 onwards, under the ownership of the Van Breda family for seven generations, the 
farm grew to cover an area of about 182 hectares. By the early 1800s the buildings on the farm 
included a double-storey home, barns and slave quarters. Terraced gardens, orchards and 
vineyards, fed by natural springs, were cultivated by slaves. The legendary hospitality of the Van 
Breda family was enhanced by slave musicians who entertained their guests.   

It was Michiel van Breda’s intention that the estate should remain undivided and in the family 
line in perpetuity but this was not to be. The need for water by the growing population of Cape 
Town led to the passing of an Act which allowed the Municipality to purchase land for reservoirs 
and to appropriate water from the springs on the farm. Without water, farming declined and 
eventually the Oranjezicht estate was sold to a syndicate and subdivided into residential plots. 
The historic Van Breda home became part of Erf 858. 

From 1907 to 1947 the homestead was owned by Fred Stephens. After his death it was 
purchased by the Cape Town Municipality and the contents of the home sold at public auction. 
There was talk of creating a museum but the cost of restoration weighed against this.  In 1955 a 
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decision was taken to demolish the historic home in favour of creating public amenities, including 
a bowling green which subsequently fell into disuse and neglect. From 2009 civil society 
organisations started to take an interest in rehabilitating the site for public use. This culminated 
in the formation of the Oranjezicht City Farm and the turning of the bowling green into an 
organic vegetable garden, motivated by a vision of cultivating environmental awareness and 
inspiring similar initiatives in other under-utilized public spaces. 

This book celebrates the making of the Oranjezicht City Farm and invites readers to listen to the 
echoes from the past.        

3.12 Education committee 
An education subcommittee has been established, led by volunteer qualified teachers and other 
experienced educators. This committee works to coordinate and provide the educational activities of 
OZCF and as a resource for volunteers interested in helping.  

 

Photo: Fiona MacPherson  
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4 Sustainable Development 
OZCF works in several ways to promote sustainable development on site, within the local community 
and more widely. 

4.1 At the Farm 
The promotion of sustainable development happens in a number of ways at the Farm site itself. 
These include the following: 

• Up-cycling: Up-cycling of materials found on-site, including 
the cement paving around the old bowling green. This was 
broken into pieces and re-laid on pathways for the Farm. 

• Seedling cultivation: Development of a nursery (including a 
small greenhouse) to cultivate seedlings from seed in order to 
supply the Farm with plants. This reduces reliance on 
seedlings from more remote sources, and thereby the cost 
and energy use (as well as pollution and carbon footprint). 

• Indigenous plants: Cultivation of indigenous culinary plants, which require less irrigation and 
fertiliser and which are more resistant to weather conditions and pests. This decreases the 
inputs required to harvest and increases the resilience of the Farm overall. 

• Solar power and natural pest control: A solar panel was installed to power a pump 
circulating water from the pond (which attracts lizards and insects that prey on pests, all 
part of the organic cultivation approach). The solar panel is located where visitors can see 

and touch it, thereby helping familiarise 
others with photovoltaic panel 
technology which might be appropriate 
for their own homes and elsewhere, 
particularly in times of rapidly rising 
electricity costs and supply constraints 
nationally. 

• Permaculture principles: Permaculture principles are used in making decisions about design 
and infrastructure additions to help ensure the greatest value and relevance as well as the 
contextual fit. Each item added must perform multiple functions, and must not degrade or 
interfere substantially with other items or systems already part of the Farm. These and other 
permaculture principles, through shaping the discussions and decision making at OZCF, are 
becoming familiar to volunteers and others who can carry them into their own lives, 
companies and organisations as well. 

• Heritage ethos: OZCF consults frequently with senior heritage consultants who volunteer to 
assist with crafting of plans and proposals, helping the Farm find a suitable balance between 
conservation of heritage and the contemporary use of facilities and spaces. This helps 
ensure an enduring yet relevant heritage legacy. 

4.2 Within the community 
The promotion of sustainable development by OZCF happens in a number of ways within the 
surrounding community. These include the following: 
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• Bokashi Brigade: The OZCF Bokashi programme engages local residents 
and a limited number of area restaurants to separate their 
compostable kitchen waste. This is a catalyst for these members of the 
community to change their thinking about resource use and waste 
generation more broadly, and helps divert waste from landfill. This 
programme is described in greater detail in Section 8.6 below on the 
OZCF Bokashi Brigade. 

• Seeds and seedlings: OZCF sources organic seeds and cultivates 
seedlings appropriate for local climate conditions and soils and sells 
them for a small fee to local residents and others, in accordance with the seasons and 
planting cycles. This helps get food plants into local gardens and raises awareness of the 
seasonality of natural food production. 

• Compost materials: Residents are encouraged to bring their grass clippings and dry leaves to 
OZCF for use in composting at the Farm. This diverts the waste from landfill.  

 

4.3 Wider impacts 
The promotion of sustainable development by OZCF has had some wider impacts. These include the 
following: 

• World Design Capital 2014: OZCF has been 
recognised as an official World Design Capital 
2014 Project (#591), and is participating in the 
Food theme of WDC projects. OZCF will be 
visited by tourists and events delegates during 
the WDC2014, looked at for case studies, and as 
an example of a community-driven, bottom-up 
sustainable development project. 

• Strengthening the Local Food System: through 
OZCF’s weekly Market Day, local organic 
farmers and food producers are brought 
together and encouraged to work together to 
support one another and to develop practical, commercial, technical and personal 
relationships. In time, the intention is to help fast-track new farmers and producers into this 
system to grow and strengthen it as well as help with employment and support 
entrepreneurs working in local food. 

• Cape Town Partnership Green Clusters: OZCF added its voice to policy development and 
implementation conversations in Cape Town by participating in a Cape Town Partnership 
Green Clusters workshop on urban agriculture on 30 August 2013. A report is available from 
CTP. The hope is for these engagements to continue and to become more relevant to the 
needs and issues of urban agriculture.  

  



 From Bowling Green to Bowl of Greens: October 2012 – December 2013 
 

Oranjezicht City Farm – Annual Review to the City of Cape Town 17 
 

5 Non-profit community food garden 
In some respects, the food growing and harvesting component of the Oranjezicht City Farm has 
taken the longest to develop. This is because the former bowling green had to be converted to a 
suitable state for growing food, the heritage-based design had to be substantially installed, the poor 
soil quality had to be addressed in order to get productive yields up, and adjustments had to be 
made to mitigate crop losses from pests and weather once encountered. Each of these has been 
addressed or is being actively managed, and over the course of the coming cycle of seasons the 
productivity of the Farm should start to approach its potential. 

5.1 Conversion from bowling green 
The work of converting the bowling green was 
done by volunteers, by hired labourers sourced 
through the NGO, Straatwerk, and through the 
generous donation of earth-moving equipment 
by Lema Civils. 

From October 2012 until March 2013 the bowling 
green was stripped of its kikuyu grass, the top 
500mm of soil sifted to remove root segments of 
grass and rubbish, and the cement paving around 
the green broken up and removed. 

The paths were marked out and laid, the pond excavated and lined and the lei water channel 
constructed, with the solar panel installed to power the water pump. 

More than 100 tonnes of organic fertiliser was brought in and added to the soil, donated by Reliance 
Organic. 

Beds were laid out and planting began. 

A water point was provided by the City and the irrigation 
system was designed, commissioned and installed. 

Substantial portions of the grass covering the 
embankment on the Sidmouth Road side of the Farm were 
removed with a total of 40 citrus trees (lemons and limes) 
planted to date. Stone cladding and earthen swales were 
added to reduce the risk of erosion and hold water in the 

soil longer. 

5.2 Planting, growing and harvesting 
Planting is done with a combination of seeds and seedlings, depending on the season, the crop and 
availability. With a small greenhouse shelter for seedlings and a volunteer focus on the nursery, the 
proportion of own-grown seedlings being planted is growing. 

An overview of the farming methods is provided in section 8 below.  
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Every week new beds are prepared, and seeds and seedlings planted according to the schedule 
developed by the farmer. Crops are irrigated, protected, and thinned as they grow by assistant 
farmers and trained volunteers. 

Crops are harvested by trained 
volunteers according to direction by 
the farmer. The harvests are typically 
on Friday afternoons and Saturday 
mornings in preparation for the OZCF 
Market Day on Saturday mornings. 
Some harvesting is being done mid-
week for a limited number of 
restaurants. Ad hoc harvesting for 
families and projects has been done 
but this is not a viable approach and 
will not be continued. 

5.3 Distribution of food 
Nearly all of the food grown and harvested at OZCF is sold to generate income to pay for the 
operations of the Farm and to support its educational activities. Thankfully, in the Oranjezicht 
community, hunger and food security are not significant day-to-day concerns for most residents, and 
most people are able to pay for the food they need and want. The food harvests are distributed in 
three main ways: 

• Market Day: Our Market Day is held on Saturday mornings between 9am – 2pm in adjacent 
Homestead Park. It is a community farmers-style market where we aspire to reduce the gap 

between the farmer and the consumer. We 
focus on selling fresh organically grown 
produce that is cultivated locally.  Catering for 
vegans and vegetarians, raw foodies, and 
customers who want wheat, gluten, sugar and 
dairy-free alternatives is important to us. We 
also sell indigenous and other plants, 
heirloom and organic seed and gardening 
products. The farm is financed primarily 
through the funds we make at the Market. 
See section 5.4 below for more information 

on Market Day. 

• Restaurants: During periods of high yield, we have been harvesting for a small number of 
local area restaurants mid-week. This is primarily to prevent losing or wasting food that 
cannot be held back for Market Day or is in excess of what can be sold at Market Day, 
however we see a range of important benefits that come from working closely with 
restaurants and are happy that this opportunity is being realised. Because of the relatively 
small yields from our small farm and the lower wholesale prices paid by restaurants for 
produce there are currently structural limits to our ability to increase what we can supply to 
restaurants. We hope to find ways to expand this important relationship with local 
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restaurants in the coming year by working with other urban farms and local producers and 
by finding additional sites on which we can grow food. 

• Hotels: The Cape Sun/Tsoga Sun has been buying 
regularly from OZCF. Their sous chef, PJ Lackay is seen 
below with Cecil Rossouw and Japie Moos.  

• Donations: From time to time OZCF has made 
donations of food to NGOs on an ad hoc basis.  

5.4 Market Day 
OZCF’s Market Day grew organically out of demand from volunteers to have access to fresh local 
produce. Initially      

we brought in a few boxes of fruit and veg from local area organic farms and sold them ad hoc. Some 
volunteers became ‘regulars’, and we then added coffee, a cool drink and snack. As demand grew 
and we were able to add our own herbs, vegetables and fruit the market this became a regular and 
reliable source of income for the Farm. 

Today, OZCF Market Day is held every Saturday in 
Homestead Park adjacent to the Farm, and is a 
community farmers-style market for independent local 
farmers and artisanal food producers. At the OZCF 
Market locals from the neighbourhood and others 
coming from farther afield can do weekly food 
shopping (veg, fruit, bread, organic dairy, free-range 
eggs, honey, muesli etc), try out some delicious cooked 
and raw foods and be inspired about helping to build 
an alternative food system. Additionally, they can buy 

edible plants and seedlings, compost and gardening supplies. 

Traders at the OZCF Market Day, are carefully screened and vetted. Those accepted are supported in 
becoming part of a movement of people: producers, staff, volunteers and community members who 
are working toward building a more sustainable local food system. Market Day not only provides a 
platform for them to sell food and plants, but also has a focus on encouraging people to try out new 
foods, eat healthier and participate in building an alternative food system. The educational and 
experiential aspect of the Market has been kept central, 
with information boards and signage provided by traders 
and OZCF throughout. 

A Trader’s Handbook has been developed for all approved 
traders at the market and each must sign an agreement 
with code of conduct and principles to which them must 
adhere.  

Traders pay a minimum fee for a table or a percentage of 
turnover, whichever is greater. New traders can come into 
the market more gradually if they are emerging 
entrepreneurs and they get support in terms of product 
display and market presence. As part of the table fee, 
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traders are also levied a conservation fee, which goes into the City’s fund to support and conserve 
Homestead Park (for more detail on this, see section 9 below). 

The Market has been developed and managed entirely by volunteers, and in December a 
professional Market Manager was hired to ensure the logistics, content and operations are 
maintained at a high standard, and that traders have a professional interface for their businesses. 

The Market Day is also used to help draw a wider range of locals into the park and to get them out 
and active in their local neighbourhood. Not everyone is drawn to organic vegetables or wants to get 
their hands dirty volunteering. In order to expand the breadth of appeal, the Market Day includes 
communal tables for seating with free jugs of water and cups, free wi-fi for use during market hours, 
and many of the major newspapers and a selection of magazines free for all to read. Cushions, 
chairs, benches and bales are also provided to encourage people to spend longer amounts of time in 
the Park. 

5.5 Gardening challenges 
In establishing the Farm as a site for food gardening, a number of challenges have been faced and 
are ongoing. While steps have been taken to mitigate these risks, at present they remain challenges 
for the Farm into the future. 

• Pests: Crop destruction by squirrels, geese, guinea fowl and porcupines 

• Wind damage: Urgently need to erect wind breaks 

• No storage: Some theft of implements and fittings has been experienced 

• Work environment: Workers change into their work clothes in the open, and they and 
volunteers have no respite from sun, wind or rain due to lack of sheltering structures on the 
site 

Photo: Coco van Oppens  
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6 Skills Development 
OZCF provides a practical, hands-on opportunity for a range of people to acquire a range of skills.  

6.1 Employees 
OZCF currently employs 7 people; 3 full-time and 4 part-time in the following positions: 

• Assistant Farmers: 3 full-time, 3 part-time 

• Market Manager: 1 part-time 

Employment of Assistant Farmers has been in partnership with the NGO Straatwerk, which helps 
homeless residents of the City Bowl get back on their feet and into stable work opportunities, in 
addition to providing other psycho-social 
support services. OZCF works with 
Straatwerk to address other ad hoc 
labour needs. 

6.2 Mentoring 
Assistant Farmers are mentored and 
managed by the OZCF Farmer, Mario 
Graziani, in organic food cultivation 
techniques and learn the practical 
operations of a working organic farm.  

Volunteers active on the Farm are typically paired with more experienced volunteers for mentoring 
in the techniques used and for guidance in their activities. See section 3.5 above for more 
information.  

6.3 Training programmes 
Assistant Farmers have been given training in worm farming techniques by the NGO Full Cycle 

A volunteer training programme is currently in development. Plans are to provide more structured 
training for those volunteers who wish to be involved more regularly and intensively in the food 
gardening activities of the Farm.  

6.4 Visiting sites of best practice 
Site visits to leading organisations for educational talks and mentoring, including Abalimi Bezekhaya, 
Solms-Delta (Dik Delta indigenous culinary garden), Babylonstoren, Earth Artist Jenny Louw, SEED, 
Soil for Life, Stellenberg Gardens. 
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7 Partnerships 
Effective, long-term and trusted partnerships are essential. Most of what OZCF does it achieves 
through partnerships of various types. In most instances these partners are providing assistance on a 
pro bono or greatly discounted basis. In the future, OZCF would like to be in a position to support 
other partners in a similar manner.  

7.1 Other local NPOs 
OZCF enjoys the formal support of a number of partner organisations, including the Oranjezicht 
Heritage Society, Cape Town Heritage Trust, City Bowl Ratepayers & Residents Association (CIBRA) 
and the Oranjezicht-Higgovale Neighbourhood Watch.   

OZCF also has relationships with the following NPOs:  

• Straatwerk 

• Stepping Stones Montessori Pre-
Primary School 

• Abalimi Bezekhaya 

• SEED 

• Cape Town Partnership  

• Erf 81 Project 

• Greenpop 

• Greenpeace 

• Nonkuleleko Community Garden in 
Gugulethu 

7.2 Trade partners 
OZCF also is generously supported by a number of companies providing pro bono services, including 
Derrick Integrated Communications, CNdV Africa Planning and Design, David Hellig & Abrahamse 
Land Surveyors, and others.  

7.3 Sponsors 
Start-up funding was generously provided by the Madame Zingara group of restaurants to help cover 
essential costs for the conversion of the bowling green.  Other companies have made substantial in-
kind contributions, including MH&A Consulting Engineers, Lema Civils Plant Hire, Reliance Compost, 
Michells Wholesale Nursery and others. 

7.4 Local, provincial and national government 
Key partnerships have been formed with a number of departments in the City of Cape Town, 
including Environmental and Heritage Management, City Parks, Property Management, and others, 
and the project has the full support of the City Bowl 
Ward Councillor (Ward 77), Dave Bryant. 

Premier Zille officiated at the OZCF first birthday party 
on 02 November 2013 and requested a proposal from 
OZCF that would see the rolling out two more similar 
projects in other communities for which WCG would 
budget.  

Mayor De Lille heard from Premier Zille about OZCF and 
wants to come and visit soon. 

National Department of Public Works came to visit recently with a view to rolling out similar projects 
on disused public works owned land.  
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8 Farming practices  
Farming methods follow strict organic guidelines and adhere to permaculture principles to the 
extent the heritage status of the site permits (e.g., with formal layout of beds and atypical 
constraints to excavation and construction on a farm). 

Once the grass was removed from the site and sieved, composted organic material (40 tonnes) was 
dug in to a depth of approximately 200mm in trenches and covered with the soil removed from the 
same trench. 

Additional composting has been done by surface feeding (laying compost on the surface to be later 
drawn down by earthworms, by feeding the soil through the drip irrigation system and by simply 
planting in the top compost layers. The area has been composted extensively so the soil becomes 
less compacted, allowing better drainage with much higher humus content. 

Cultivation is done according to the “no till” method without any rotavators or other mechanical 
ploughs used to turn over the soil. Planting, harvesting and weeding are all be done by hand using 
hand implements such as hoes and rakes and other hand tools. 

8.1 Soil analysis 
A soil analysis was completed by an independent lab in July 2013. These results have formed the 
basis of the Farm’s steps to strengthen the quality of the soil, combined with the practical results on 
a bed-by-bed and season-by-season basis. We expect to undertake another soil analysis in the year 
ahead to gauge changes and assess progress in technical terms. 

8.2 Irrigation 
A drip irrigation system was commissioned for the Farm and was in use by March 2013. This was 
connected to a 40mm water point provided by the City from the Sidmouth Avenue side. All drip 
irrigation piping was laid upon the surface with main feeder pipes (40mm) lying just under the 
surface of the paths. A maximum depth of 100 mm was reached in installing the system. Irrigation is 
done primarily through automation, with additional manual irrigation (diffuse sprinklers) mainly for 
seedling beds. 

A request was made to the City to connect to one of the nearby springs so as to avoid using potable 
water for irrigation and to align more closely with the heritage of the site. An agreement in principle 
has been given by the City, but the technical and administrative processes are still underway. 

8.3 Compost making 
The north-eastern corner of the 
Farm contains a series of six 
compost piles of approximately 2m x 
2m x 2m, which have been built up 
using alternate layers of dry material 
(20 to 30 cm) and green material 
sourced from residents and 
landscaping companies active in the 
neighbourhood. An organic compost 
activator is spread over each layer 
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very lightly, and each heap is watered lightly to get the composting react  ion activated. The heaps 
are turned regularly for aeration. 

Material is screened to minimise (and ideally eliminate) any attraction for vermin or flies in the 
compost heaps. No incidents of vermin have been identified, and two occasions of flies (and smell) 
were dealt with promptly by removing the material that had inadvertently been added to a heap. 

The compost, once ready, is used on the beds of the Farm. There is insufficient space on the Farm to 
produce compost in the volumes required by the Farm, so compost must be brought in on occasion 
to supplement. To date this has been donated by Reliance Organic Compost. 

8.4 External products 
No chemical pesticides or fertilisers whatsoever are used at OZCF. Test beds have been planted and 
harvested using a number of leading third-party soil conditioners and fertilisers donated from 
Talborne, Neutrog and Reliance. The results have varied, but the combination of Reliance and 
Talborne currently appears to be the most suitable for 
OZCF, and further testing and monitoring is being 
conducted.  

8.5 Worm farming 
OZCF commissioned an earthworm farm from Full 
Cycle, which was installed in June 2013.  The worm 
farm has a processing capacity of 200kgs a day, 
producing 400 litres of vermitea a week and 100kgs of 
vermicompost a month.  

There were some initial challenges with proper care 
and feeding of the worms, as well as some illicit dumping of inappropriate organic waste into the 
worm farm. These have been addressed with additional support and monitoring from Full Cycle, 
training for the farm workers, and increased security for the worm farm itself.  

Vermitea has been produced for use on the Farm, with a small amount of excess bottled and sold. 

8.6 Bokashi programme 
From March 2013, OZCF has been running a ‘Bokashi Brigade’, encouraging residents to compost 
their kitchen waste using a Bokashi system and bringing it to the Farm. The programme operates on 
an exchange basis, with residents bringing a full bucket to the Farm and receiving a clean empty one 

in return. 

Bokashi composting uses a selected group 
of micro-organisms to anaerobically 
ferment organic waste. The micro-
organisms are applied using wheat bran as 
an impregnation carrier. The fermentation 
process breaks the organic matter down in 
a process that is odour free. Unlike more 
conventional composting systems, Bokashi 
systems break down heavier items like 
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meat, fish and cheese. The process is very fast and usually takes less than two weeks. The finished 
product has a sweet, pickled odour. Once the fermentation has completed the kitchen waste is 
buried directly in the soil as new beds are prepared for planting. This takes up to a month to 
integrate into the soil but will speed up once the microbial count increases in the soil. 

Bokashi composting has proven to be a safe, convenient, and quick way to compost food. Since the 
process is done in a sealed system concerns about insects and smells are eliminated, making it ideal 
for our urban setting.  

The Farm sells 20 litre tight sealing plastic buckets with labels that have detailed instructions on 
them, along with 1kg bags of Bokashi carrier (from Probio). To date, more than 100 households in 
the neighbourhood are part of the Bokashi Brigade. 

The Bokashi programme has been effective in getting households involved with the Farm that might 
not be interested in or able to participate in hands-on farming or gardening. It also provides a 
mechanism for ensuring return visits to the Farm (to exchange a full bucket). Finally, it has an effect 
in getting participating households to think about the waste they generate and how to channel and 
dispose of it, and makes them conscious of the volume of waste their household generates. This 
raised consciousness can have a knock-on benefit of motivating recycling, waste reduction and 
reduced use of resources by those households. 

8.7 Swales for water capture  
To demonstrate permaculture principles, to reduce the risk of erosion, to reduce water use, and for 
aesthetic reasons, swales were constructed on the lower edges of the Sidmouth Road embankment 
amid the citrus orchard also planted there. The swales, planted with moreas, retain irrigation and 
rain water and slow its drainage allowing for lower frequency of irrigation in the orchard. The 
moreas are indigenous flowering plants that add to the aesthetics as well as the drought tolerance of 
the Farm, and their roots form a dense mesh that strengthens the earthen swales.  

8.8 Organic and heirloom seed 
Great care has been taken in the sourcing and selection of seeds used at OZCF. All the seed is organic 
in origin, as well as being open pollinating varieties. No genetically modified (GM) seed is used at 
OZCF. The primary sources of this seed have been from the Gravel Garden in Somerset West (which 
they produce organically themselves), Living Seeds as well as Farmer Mario bringing in heirloom 
seed from Italy.  Neighbours and other organic farmers have also contributed seed. 

Where available, the seeds of heirloom 
varieties of vegetables are used. These are less 
common varieties that have their origins in 
older, non-industrial agricultural practices that 
favoured flavour and aroma over 
transportability, ease of cultivation or disease 
resistance. In some instances they also offer 
alternative colour varieties (e.g., golden 
beetroot, purple carrots) to the conventionally 
available ones.  
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Each of these attributes increases awareness among visitors and volunteers of the natural diversity 
of vegetables, broadens their expectations of the range of choices that should be available to them, 
educates them about food origins and agricultural practices, and deepens the intellectual and 
aesthetic content associated with farming and food gardening. 

8.9 Indigenous culinary plants 
In addition to the traditional Cape market farm vegetables, herbs and fruits that are typically familiar 
to locals, OZCF has included indigenous culinary herbs and food plants. These include, for example, 

spekboom, wild rosemary, wild garlic (tulbaghia), three 
varieties of culinary buchu, Carissa macrocarpa trees 
(Num Num), Artemesia afra, and others.  

As indigenous plants, they are less vulnerable to wind, 
rain, heat and pests. Additionally, they are an 
important educational component that broadens the 
range of food plants and flavours that people are aware 
of, re-connects them to local pre-colonial heritage of 
the Khoekhoen and San, and deepens understanding of 
our local fynbos. 

Some of these plants are harvested and used for 
demonstration cooking and in prepared food offered at Market Day, helping local residents become 
familiar with the entire ‘plant to plate’ process and reducing the barriers to cooking with and eating 
these plants. 

The OZCF Nursery plans to increase its supply of indigenous culinary seedlings and plants for locals 
to purchase and plant in their own gardens. 

OZCF has made site visits and held discussions with the Dik Delta gardeners at the Solms-Delta wine 
estate in Franschhoek. They have over 400 species of indigenous culinary plants under cultivation 
and have been growing them for the past five years. Plans are to work with Dik Delta in the coming 
year to expand the variety of indigenous culinary plants grown at OZCF. 
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9 Fund raising efforts  

9.1 In-kind and cash contributions made to date 
Start-up funding of R100k from the Madame Zingara Group was secured to cover capital costs and 
labour for the initial conversion of the bowling green into a viable farm for planting.  

OZCF is also kindly supported by a number of companies providing pro-bono services, including 
CNdV Africa Planning and Design, MH&A Consulting Engineers, Lema Civils Plant Hire, Derrick, David 
Hellig & Abrahamse Land Surveyors,  and Reliance Compost. 

Michells Wholesale Nursery has provided OZCF with seedlings to plant and to sell. 

Prins and Prins Jewellers support one of our farm workers on an ongoing weekly basis. 

The Market Day held every Saturday also brings in funds and these funds are currently supporting 
the Farm. See attached Traders Handbook. 

OZCF raised R30 000 on a crowdfunding platform 
called Thundafund, which paid for the custom made 
Earthworm Farm. 

Almost R30 000 was also raised during the Open 
Gardens event. 

A small amount of funds are also raised from group 
tours of OZCF and visits by learners. 

Benches specially designed by Liam Mooney for OZCF were sponsored by residents in return for a 
plaque commemorating a loved one or a muse. 

OZCF needs R30k a month to operate. This covers labour (4 farm assistants who work 6 days a 
week), a market co-ordinator and basic equipment, such as installing the espalier system of fruit 
trees, growing seedlings and marketing costs. 

9.2 Funds spent to date 
Total of in-kind contributions to date, including professional fees, are estimated to total close to 
R1m. Some residents have made cash contributions and have donated trees to plant. 

9.3 Funds raised for Homestead Park 
OZCF will donate R5 000 of its own income from the Market Day towards the restoration of 
Homestead Park. This will be channelled via the Cape Town Heritage Trust.  

In addition, OZCF has already contributed R5000 for the restoration of 
the cobble stones in the Park.  The Farm has paid R2000 for two 
additional orange trees to be planted alongside those purchased by the 
City.  OZCF (together with OH Watch) has also contributed over R75 000 
for the unblocking of the drains, the maintenance of the toilet in the 
barn, the installation of a new electrical system in the barn and the 
erection of a fencing system around the perimeter of Homestead Park. 
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10 Media coverage and publicity 
OZCF has been fortunate to enjoy substantial media coverage to date. This has included television 
(Kwela), radio (Cape Talk), major daily newspapers and community press, national glossy print 
lifestyle magazines, and numerous online publications, websites and blogs. Highlights from this 
coverage include a full article in Woolworths Taste Magazine (Dec 2013). 

A Google search for “Oranjezicht City Farm” currently yields more than 90 000 results.  

The OZCF Facebook page has over 4000 likes. 

 

Part of a spread in Woolworths Taste Magazine  
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11 Future plans 
OZCF has many plans for future programmes and developments. 

Beyond gardening 

OZCF has not only preserved open space and offered a respite from the quick tempo of urban life, 
but has also reached past the vegetable plots and flower borders to the larger community.  It has 
been a gathering place to bring people together, strengthening relationships.   Ultimately, the farm 
is a catalyst for change, improving the quality of life and even reducing crime. 

Knowledge sharing 

Urban farming is just beginning to gain traction in South Africa and OZCF is in the vanguard of small-
scale community-based farms. There are hundreds of unused and under-utilised public green spaces 
that have the potential to serve our communities as places that beautify, educate, feed and 
strengthen residents.  

Interpretive Signage  

We would like to work with the City to install interpretive signage 
at the Farm and in Homestead Park.  

The Conservation Management Framework (CMF) 

The City of Cape Town Heritage Department has recently gone to tender for the development a 
heritage master plan for the Farm and the surrounding precinct that will guide future changes and 
growth in a sensible way and we have begun discussions with the City in this regard. This will mean 
that there is a framework plan for the entire precinct, including Homestead Park, the Field of 
Springs, Stepping Stones Montessori Pre Primary School and OZCF. OZCF has been challenged by not 
having a basic tool shed and storage facilities and we would like to work with the City in getting this 
designed and approved according to the CMF.   We would also like to tap into the spring water and 
install water storage tanks.  

What does OZCF need in future? 

• We need to develop the skills of our farm workers, with some practical, hands-on experience 
for our team at places like Babylonstoren, Solms-Delta, etc 

• The initial sketches of an OZCF educational programme have been developed, and we can 
see the benefits of links with schools and other groups on issues of environment, food, 
waste, water and energy, to extend our impact. 

• We dream of a heritage museum/cookery school in the old barn (c1790) adjacent to the 
farm and need partners to work with as we engage with the City and other stakeholders on 
unlocking this possibility.  

• We need to develop the Farm Market Day (held every Saturday) with respect to own 
product development that promotes the planting and cooking of indigenous foods and 
seeing the range of marvellous things that can be made with lekker local kos. 
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What does the OZCF offer the City? 

Having navigated the complex and daunting bureaucratic, legal, horticultural, financial and other 
practical obstacles to get OZCF started on public land with volunteer labour and minimal funding, we 
can provide mentoring, administrative support, education and additional resources to help catalyse, 
inspire and strengthen other groups keen to do something similar in their community. 

The opportunity to improve under-utilised public green spaces and build social cohesion by creating 
demonstration gardens for hands-on community-wide food gardening education, thereby increasing 
community resilience and health.  

Increased awareness and contributions to positive behaviour change regarding resource use and 
waste production and disposal. Serve as an educational resource on small scale organic food 
production for City Bowl residents. 

Able to re-connect historically separated communities in the city to build social cohesion. 

Build capacity and skills of youth and adults seeking work in urban food production. 

Questions that we are asking ourselves 

As the tomato flowers quickly set to fruit, the December sun desiccates our soils, and we run around 
tending to endless tasks, it can be difficult for us at the Oranjezicht City Farm to see the “radishes for 
the rocket”.  The immediacy of washing salad mix or catching a few hours of sleep before the Market 
Day on Saturdays outweigh the deeper, probing issues that our farm confronts.  Questions such as:  
Why are we doing this?  What will the farm look like next year? In five years?  Are we accomplishing 
the goals we set out to achieve in starting this farm?   

While these questions will continue to evolve and change, we thought that we would attempt to 
give some answers.  

Why are we doing this?   

By growing food where we live, we are greatly reducing our impact on the Earth, while empowering 
our community to take control of their food supply. We remain committed to developing a farm that 
challenges much of the status quo in regards to food 
production in our city.  We want to develop a farm that 
produces high-quality, affordable food, improves the ecological 
landscape of the land, and engages our surrounding community 
in education.   

Most of all, we love to farm and are encouraged when 
teenagers, out on a stroll, stop and ask the identity of certain 
plants.  We are humbled when our neighbours stop to critique 
our growing methods. We want the farm to draw people in, 
have them walk the rows of beets and kale and change their 
ideas about how a city feels and what is possible in an urban 
environment.   
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We are excited by the potential of our farm to work with other farmers, sustainable agricultural 
organisations and advocates, to create a more just and more secure local food economy. 

The community aspect 

We’ve been reflecting a lot about the community 
aspect of the OZCF. We see regular customers face to 
face each week and truly enjoy our conversations 
and the chance to watch the neighbourhood kids 
grow up.  But OZCF is more than just a way for us to 
feel good about the customers, and vice versa.  We 
do hope that we’re building something more lasting 
by giving people a chance to interact and talk about 
their food.  We do hope that our tiniest visitors 
remember running up and down the rows of broad 
beans, reaching out for the pods or munching on the 
freshest of peas. We hope that we can continue to 
provide a space to support other small, local 
producers, by hosting our weekly Market Day.  

A multitude of small urban farms  

We also hope is that one day our farm and a 
multitude of other urban farms will meld into the fabric of Cape Town, the presence of our work 
becoming as regular as the downtown investment bankers, teachers, the road repair crews and 
others.   

Farmers, working on nearby plots, could share information, tools, and take midday breaks together.  
Collaboration would lead to improved vegetable varieties, wiser growing techniques, and innovative 
strategies.  Small-scale agricultural production and the beauty associated with it would become an 
intrinsic part of Cape Town’s identity. 

Parting thoughts: 

An undertaking like the creation of the Oranjezicht City Farm takes a lot of effort, and it’s only 
possible when many people get involved in ways big and small. Only through the support and sweat 
of volunteers, community members and kindred spirits has this been possible and we are grateful 
from the bottoms of our dirty boots to the tips of our green thumbs. 

We are still in the earliest stages - so let us not get ahead of ourselves: there is a long, long road 
ahead. We will continue our work planting, harvesting, collecting seeds and running our Market 
Days.  We will also begin planning for next year letting our imaginations and daydreams launch into 
the many possibilities of the Oranjezicht City Farm and beyond.   

 

See us at www.ozcf.co.za and join/observe/check in on the Facebook conversations at 
facebook.com/OZCFarm 

 

http://www.ozcf.co.za/
http://facebook.com/OZCFarm
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