AN IMMOVABLE FEAST

The architecture of a sustainable foodscape

Image cover and right: Wigglesworth, S. (2022). “The Disorder of the Dining Table” UOU P5 presentation 2024/06/28

scientific journal #04, 122-127. Bart Claver | 4804112
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Milking facility in Navarre by Pedro Pegenaute for Spanish Pavilion at 2023 Venice Biennale

Current foodscape
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La Linda Bakery, Carrasco | photograph by Pedro Livni

Relationship between food & consumer



View of the Real Alcézar and the Segovia bridge, 1753

Historic diversity & identity



Views of the west bank of the Manzanares River around 1900

Historic diversity & identity
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Royal garden: El retiro, 1636 Private estate: Finca de Vista Alegre, 1950 Public garden: El Calderon, 1950

Historic diversity & identity
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B Horticulture

. Pastures

Categorized green 1875
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B Horticulture

Pastures

Categorized green 2016
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Sites of investigation
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Selected site
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Torre Arias Palace front entrance in 2022

Site



Site
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La Merienda by Luis Egidio Meléndez, 1772

Historic diversity & identity
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By eating we digest territories

Quote from the Spanish pavilion at the Venice Biennale 2023



18

Precedents
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1: Crop rotation

2: Cover cropping

3: Conservation tillage

4: Integrated Pest Man-

agement

5: Water management

6: Soil management

7: Agroforestry

8: Livestock and Pasture

Management

9: Organic Practices

10: Diversification

Best practices

11: Community Engage-
ment and Education

12: Renewable Energy

13: No-waste

14: Localized Process-
ing & Production

15: Learning and Adap-
tions
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10: Diversification
Diversity in crops helps veduce visks of nutvient depletion and
pests as well as increasing biodiversity and sustainability

Best practices
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13: No-waste
Considering nothing a waste optimizes the use of resources of
the farm and reduces the negative output.

Best practices
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14: Localized Processing & Production
Processing and producing as much as possible on the local
level reduces the impact of transportation and promotes local
expertise and economics

Best practices



23

15: Learning and Adaptions
Continues learning of new techniques, species and technology
allows for adaptions to changing climate conditions

Best practices
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Selected site
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— Reclaimed water network

B sSite
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B sSite

— Reclaimed water network
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B sSite

— Reclaimed water network
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B sSite

— Reclaimed water network
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The Torre Arias estate
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Site, current stream bed
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Intervention

Site, revitilization of the stream

33



Current

Site, existing unused cisterns
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Site, low difersity in lower fields
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Site, increase in biodiversity

Intervention



Current

Site, abandoned olive grove
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Site, reintroduced of original olive grove

Intervention



Current

Site, current barrier to the neighbourhood
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Site, empty existing building
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Site, reuse of existing building
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Starter

Pa amb tomaquet

Toasted sourdough bread with
fermented honey garlic, fermented tomato paste
and fresh basil

Desert

Breakfast Yoghurt

Yoghurt with fermented blueberries and honey

Drink paiving

Beet Kvass
Fermented red beets with sumac and ginger

Ginger beer
Naturally fermented ginger beer

Ingredient list
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Fermentation

Fermentation
18-22°C
40-50%

Brining

Cutting & slicing
Room °C
30-50%

Cleaning
Room °C
30-50%

Fruit storage

0-12°C
80-95%
T ' T

Harvesting

Processes and required climate conditions
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Processes and required climate conditions
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Cellar of Torre Arias estate

Processes and required conditions
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Introduction of the vault system
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Introduction of the vault system
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Courtyards added for light and acces
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Courtyards closed off by greenhouses
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Courtyards as a climate device, during mid seasons
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Courtyards as a climate device, during mid seasons
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Artificial lighting by both linear LED and spots
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Mechanical ventilation system through ceiling system
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Lighting wells throughout the building
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Various shading systems at work
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Starter

Pa amb tomaquet

Toasted sourdough bread with
fermented honey garlic, fermented tomato paste
and fresh basil

Desert

Breakfast Yoghurt

Yoghurt with fermented blueberries and honey

Drink paiving

Beet Kvass
Fermented red beets with sumac and ginger

Ginger beer
Naturally fermented ginger beer

Menu
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Back courtyard
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Back courtyard
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Kitchen courtyard & greenhouse
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Front gallery & market courtyard
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Main restaurant
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Fermentation bar




Fermentation bar



77

South facade & existing palace
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South facade & existing palace
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La Merienda by Luis Egidio Meléndez
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Future foodscape
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