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Eating local is all the rage these days—and with good 
reason! From reducing food waste to improving nutrient 
profiles and supporting local economies, minimizing the 
distance that our food travels has a myriad of benefits. 
One Brooklyn-based company, Gotham Greens, has 
turned itself into a major player in the local food 
movement since its 2009 launch.
 
The rooftop greenhouse in Gowanus, Brooklyn sits atop a 
Whole Foods Market and literally turns “food miles into 
food footsteps”—the produce is harvested every morning 
and taken downstairs to Whole Food’s produce 
department. The Gowanus location was born when Whole 
Foods approached Gotham Greens about building a 
greenhouse on the rooftop of their flagship Brooklyn 
store. The farm opened in December of 2013 and 
provides 20,000 square feet for growing. It was built with 
the intention to supply the Whole Foods’ NYC stores, 
however demand for the products quickly outgrew 
capacity and the company has since built more farms. The 
company currently operates 3 rooftop greenhouses in 
NYC and recently expanded to Chicago.
 
Nicole Baum, Marketing & Partnerships Manager for the 
company, hosted a group of RDs-to-be for one of Gotham 
Greens’ inaugural farm tours on the rooftop observation 
deck in early June. Eleven master’s students from 
Teachers College Columbia University and two food 
policy interns with the Laurie M. Tisch Center for Food, 

Education & Policy at Teachers College were eager to 
learn about the company’s sustainable agricultural 
practices.
 
The greenhouse is exceptionally efficient: the mere half-
acre farm produces the equivalent of 10 acres of greens 
grown with hydroponics! The greenhouse utilizes sensors 
to detect temperature, humidity, light levels and CO2. All 
of this information is fed to a computer control system 
which turns equipment—moving windows, fans, shade 
curtains, misting systems, etc.—on and off to maintain a 
consistent, year-round growing environment of about 75 
degrees Fahrenheit and 70 percent humidity. While it may 
sound energy intensive, the automation actually helps 
reduce energy usage and relies on the sun as the primary 
source of heat and energy. The company uses renewable 
electricity in all of its greenhouses. At the Gowanus 
location, there are solar panels, wind turbines and even an 
electric car charging station all in the parking lot. The 
company’s patented growing methods are water savvy as 
well, using only one-tenth the amount used in traditional 
soil growing methods while producing 20-30 times the 
yield. Finally, the company is 100 percent pesticide free, 
relying instead on beneficial bugs to eliminate pests that 
negatively affect the plants.
 
The highlight of the tour was when Ms. Baum offered 
some of the company’s produce for sampling. Containers 
of Queens Crisp, Endless Summer Mix, Arugula, and 
Greenpoint Oak Leaf made the rounds as everyone 
described taste and texture. To top it all off, some 
delicious basil—which was basically grown 10 feet in 
front of us instead of flown in from Israel, where much of 
grocery store basil originates—was sampled and more 
than one person mentioned what a delicious pesto it could 
make.
 
Gotham Greens is a for-profit company that focuses on 
providing year-round fresh produce that is pesticide-free 
and sustainably grown. This summer marks the kick-off 
of the public tours, which are held on Fridays from 
4-4:30pm on the observation deck on top of Whole Foods 
(located at 214 3rd Street in Brooklyn.) Make sure to 
arrive early—at least by 3:45pm—as space is limited and 
tours are first-come, first-serve. And speaking from 
experience, it is definitely worth the trip!

Giddy for local greens! Our host Nicole Baum snapped 
a group picture with us after the tour. 
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