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1. Introduction                                    
Who We Are
The Concordia Greenhouse Project is a collectively run, 
consensus-based, non-profit organization. It uses the 
Henry H. Hall Building rooftop greenhouse as an all-
organic space geared towards sustainable horticulture, 
community engagement, and education. The Green-
house is a perennial green space that hosts workshops, 
projects, and events that raise awareness around food 
related issues and alternatives to mainstream consumer-
ism. 

Our Mission
We aspire to strengthen the urban agriculture movement 
at Concordia University and in Montreal by employing 
ecologically sustainable practices to grow local produce, 
providing experiential learning opportunities through 
volunteering, internships and jobs, and networking with 
other like-minded individuals and organizations.

Our Collective
The Concordia Greenhouse Project’s staff operates as a 
consensus-based collective that is responsible for day-to-
day operations, programming, outreach, finances, policy 
development, and strategic planning for the organiza-
tion, among other items. This year we had a total of sev-
en staff members: Jackie Martin, our City Farm School 
Coordinator/Greenhouse Projects Coordinator; Johanna 
McConnell, our Four Seasons Microgreens Coordinator; 
Sheena Swirlz, our Media and Outreach Coordinator; 
Stefanie Dimitrovas, our Internal Coordinator; Christine 
Sayegh, our Social Events coordinator; Jessica Charest, 
our Finance Coordinator; and Lee Mundy, our Green-
house Farm Coordinator. 

Our Board
The Concordia Greenhouse board of directors consists 
of five to nine unpaid volunteers, more than one half 
of which are undergraduate students. As representatives 
of the Concordia Greenhouse, the board of directors’ 
responsibilities and duties include: setting policy and 
procedures; facilitating mediation and professional devel-
opment opportunities for the collective; ensuring finan-
cial viability, legal and fiscal integrity of the organization; 
managing discretionary funds; and ensuring the consti-
tution and organization’s mandate are followed. 

In the 2014 year, the Board initially consisted of seven 
members, five of which were undergraduate students: 

Vincenzo Corelli (President; undergraduate, resigned), 
Elie Jalbert (Vice President; undergraduate), Angisel 
Kiermaier (Secretary; undergraduate), Olga Perju (Trea-
surer; Concordia alumni, former staff), David Symon 
(undergraduate), Wayne Radford (undergraduate), 
Bradly Snow (Concordia alumni, resigned), and Lau-
rence Fauteux (former staff, resigned). 
Meeting on a monthly basis, the Board’s main objectives 
were to organize, fund and facilitate the Annual General 
Meeting, advise the collective in making meaningful 
financial decisions (and provide additional funding, as 
needed), review the proposed budget, fund and attend 
an intensive organizational visioning workshop, facilitate 
collective member performance reviews, and maintain 
meaningful connections with like-minded organizations, 
both in and around Concordia. 

Our History
The Henry F. Hall Building officially opened in October 
1966, and included a greenhouse on the 13th floor. The 
greenhouse was originally part of the Biology depart-
ment, and the compartments included specialized equip-
ment for heat control, automatic watering, and latticed 
blinds for sunlight control.

In 1974 Loyola College and Sir George Williams Uni-
versity merged to create Concordia University, and 
the two biology departments combined at the Loyola 
Campus to form a single entity. In 2002, construc-
tion of the Richard J. Renaud Science Complex on the 
Loyola Campus was well underway; this state-of-the-art 
teaching and research facility would house the physical 
sciences under one roof, and include a new greenhouse 
for the Biology department. As a result, Concordia an-
nounced that the Hall building greenhouse would soon 
be dismantled. By 2003 the greenhouse was vacant, 
except for clandestine vegetable sprouting by the People’s 
Potato.

In September 2004 the Sustainability Coordinator and 
a Sustainable Concordia student coordinator opened 
dialogue with Concordia administration about the 
greenhouse. They proposed that Concordia halt plans 
for demolition and suggested instead that the university 
rejuvenate and repurpose the greenhouse. After lengthy 
discussions and negotiations, Concordia agreed to fund 
pesticide decontamination, asbestos removal, and an 
architectural assessment of the facilities. Consequently, 

3



the Concordia Greenhouse Project was formed under the 
umbrella of Sustainable Concordia.

In November 2006, after two years of planning and 
structural work, there was a formal launch of the re-
vitalized greenhouse, an organic space for education, 
sustainable horticulture and community building. In 
November 2007, the greenhouse inaugurated a new 
community space to be open for public use and events. 
In Spring 2011 the City Farm School, an initiative to 
develop urban agriculture partnerships and expertise on 
the island of Montreal, was launched.

2013-14 at a Glance
The year 2013-14 has been pivotal for the Concordia 
Greenhouse Project. Formerly a working group of Sus-
tainable Concordia, the Greenhouse decided to reestab-
lish as an independent organization, and incorporated 
in March 2013. At the same time, the Greenhouse asked 
undergraduate students for support through a 12 cent-
per-credit fee in order to continue its operations, and 
students voted yes! We would like to thank the under-
graduates of Concordia for their generous support in 
contributing to the survival and growth of our organiza-
tion.

This year also saw a significant increase in production. 
Our Four Seasons Microgreens coordinator tripled 
production while increasing clientele, and, with the help 
of our Farm coordinator, our greens project increased 
production as well. Our plant sales were hugely popular, 
selling nearly twice as many houseplants as the previous 
year. 

The workshop and events series was also very successful. 
Our Media and Outreach and Social Events Coordina-
tors collaborated to offer 20 educational workshops 
covering popular topics in urban agriculture, 16 creative 
workshops working with natural and sustainable materi-
als, and 15 community-building events such as talking 
circles, film screenings, and parties. In total, over 450 
people, half of whom were Concordia students, attended 
our events. 

Thanks to our Media and Outreach Coordinator, we 
have increased the promotion of our programs and 
services, as well our presence at Concordia and beyond. 
Our Facebook following has tripled since 2013-14, with 
over 3,000 subscribers, and our weekly blog has boosted 
the popularity of our website, quadrupling our website 
page views to 100 daily. We have also had an increase of 
1,000 newsletter subscribers this year, and are currently 
reaching 2,396 viewers. 

We have been able to offer more tours of the Green-
house to a variety of student and community groups, 
and have had an increased presence at events such as 
the Graduate Orientation, the Sustainability Food Fair, 
QPIRG Concordia’s Dis-Orientation, the Cote St-Luc 
Farmer`s market, Transitions Concordia conference, and 
the Building Partnerships for Biodiversity conference. 
We have also been able to organize with other fee-levy 
groups to increase awareness on our valuable and enrich-
ing presence on campus. 

We would like to thank the supporting organizations 
that granted funds this year to some of our projects. The 
Aquaponics and the City Farm School projects received 
support from the Concordia Council for Student Life, 
and The City Farm School received grants from the Sus-
tainability Action Fund, as well as from the department 
of Environmental Health and Safety.
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2. Programming
The Tea Atrium Lounge
Public Space and Garden
The Tea Atrium Lounge is a seating area open to the 
public during school semesters. It is features desks for 
studying, and is surrounded by tropical plants. The space 
was kept open from Monday to Friday between 11am-
5pm throughout the fall and winter school semesters. It 
was available to students and community members, who  
used the space to study, sunbathe, relax, and socialize. 
Approximately 40 students and community members 
passed through the space daily. 

We offered, by-donation, 1.2 kg of herbal teas in the 
adjacent communal kitchen. These teas were grown on 
site in the atrium garden planters, and harvested during 
our tea atrium garden volunteer sessions. With the help 
of interns, our internal coordinator, held a total of 26 
volunteer sessions from September to May, with 46 new 
and returning volunteers that contributed nearly 130 
hours of help. At these sessions, our volunteers learned 
about and performed basic gardening tasks such as 
planting, harvesting, watering, pruning, pest control and 
fertilizing. 

Events Booking
Our Social Events Coordinator ran the 5 à 7 service 
offered in the Tea Atrium Lounge, whereby the space 
could be booked for private or public events weekday 
from 5-7pm. This service was free for students, and 
available at an affordable rate of $30 for private commu-
nity events. The response was extremely positive and we 
were able to book, mainly with students and faculty, a 
variety of events such as annual general meetings, group 
meetings, workshops, presentations, discussions, and 
photo and video projects.

Four Seasons Growing
The Four Seasons Growing Project, which began in 
2010, has grown substantially over the past year. This 
year, the project generated 545 kg of Micro-greens, near-
ly triple our production from 2012-13. Approximately 
75 kg of our harvest was donated to interns, volunteers, 
staff, and the People’s Potato. Over the summer, the 
project also piloted a new growing system for tomatoes 
and peppers. The project hosted seven internships: six 
student internships from both the Sustainability minor 
with the Loyola College for Diversity and Sustainability 
and from the Department of Geography, Planning and 

Environment, and 1 Eco-stage internship through the 
Katimavik program. The project coordinator hosted two 
DIY sprouting and micro-greens workshops as part of 
the Concordia Greenhouse Hot Topics workshop series. 

In the coming year, the project aims to diversify its food 
crops (herbs, salad greens, and tomatoes), which will be 
available at multiple locations on campus. The Project 
also seeks to form new partnerships with The People’s 
Potato and the HIVE, as well as strengthen relationships 
with current local partners: Le Frigo Vert, Cafe X, Kafein 
and Burritoville, in an attempt to provide healthier, lo-
cally-grown food year round to students and the greater 
Concordia community.

The Houseplant Collection
The Concordia Greenhouse grows a variety of indoor 
houseplants, ranging from majestic birds of paradise to 
adorable succulents. This collection both beautifies our 
public areas, and is used for our houseplant propagation 

program. The propagation program has been a great way 
to introduce students and community members to the 
basics of plant care. Volunteers and interns can learn 
about various vegetative propagation methods on an as-
sortment of plant species. The plants are then sold at our 
semesterly plant sales (with discounted rates for Concor-
dia undergrads), and proceeds funnel directly back into 
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the greenhouse.

This year, we nearly doubled the diversity of our house-
plant collection, up from 42 species to 78. We hosted 
15 volunteers who contributed 66 hours of assistance, as 
well as 120 hours from three student interns. Our house-
plant sales reached over 200 people, and we sold more 
than 900 plants, raising over $3,800.

Workshops and Events
Hot Topics in Urban Agriculture Workshop Series
Our Outreach and Media Coordinator organized our 
educational workshop series this year. We offered for 
free, except for occasional supply costs, two-hours-long 
workshops between one and three times monthly. Some 
workshops were facilitated by our staff, and others were 
facilitated by members of the community. These work-
shops included:

Mushroom cultivation•	
Vermi-composting•	
Aquaponics•	
Culinary Herbs•	
Winter Indoor Farming•	
Micro-greens and Sprouts•	
Seed starting•	
Soil•	
Fermentation•	
Urban Homesteading•	
Window Farming•	
Houseplant propagation•	

Art in Agriculture Series:
Hosted by Sheena Swirlz and later by Kirya Marchand, 
our Art in Agriculture Series workshops occurred one 
to three times monthly, mainly for free, but sometimes 

included a nominal materials fee. These workshops   
included:

Living Plant Terrarium Necklaces•	
Sustainable Street Art•	
Natural Fabric Dyeing•	
Recycled Candle Making•	
Yarn Spiderweb weaving•	
Wood-burning•	
Recycled Plush Makin•	
Zine Making•	
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Aquaponics
The Concordia Greenhouse has hosted a demonstra-
tive aquaponics system since spring 2010. Aquaponics 
is an innovative gardening technique designed to pro-
duce both vegetables and fish protein as yields through 
an interdependent relationship: the fish waste provides 
nutrients for the plants, while the plants filter the water 
for the fish. The project offers free information sessions 
twice per year, while a few private tours and consulta-
tions per semester are available by request. Jonathan 
Douaire, the project’s technical coordinator, and Stefanie 
Dimitrovas, who coordinates aquaponics workshops and 
communications, oversee this project.

This year, the project underwent a major transforma-
tion, with the help of our fall ecostage intern and several 
volunteers. We chose to improve the system design with 
better filtration and more shade for the fish, while simul-
taneously bringing the system out into the public area 
of the greenhouse by placing it in the tea atrium lounge. 
We housed 13 goldfish that have produced crops includ-
ing papayas, figs, watercress, and Malabar spinach.

City Farm School
The City Farm School (CFS) is an initiative to develop 
partnerships and expertise in urban agriculture on the 
island of Montréal. Our aim is to promote a cultural 
shift towards more resilient communities able to meet 
the challenges posed by climate change by focusing on 
local food autonomy. With the support of Concordia 
University, CFS offers seminars, discussions, internship 
placements, and volunteer opportunities. Additionally, 
CFS provides popular education style teach-ins on per-
maculture, organic crop planning, seedling production, 
mushroom cultivation, composting, pest management, 
organic plant nutrition, rain water harvesting, and other 

topics of great public interest that promote experiential 
learning and the cultivation of a can-do spirit.

A major component of CFS’s program is an eight-month 
urban agriculture training program designed to prepare 
participants to become leaders in the emerging urban 
agriculture movement.  To achieve this, the school will 
address three main areas:

Organic food growing – learning how to grow food I. 
in the city
Food Politics – understanding and addressing food II. 
security and food sovereignty 
Creating sustainable communities and engaging the III. 
community

City Farm School Launch Event and Workshops
The City Farm School Launch Event took place over 
two days at Concordia University. On March 6th we 
held our annual mini-conference followed by an Urban 
Farmer Mixer. On Sunday, March 9th we held a special 
training event for aspiring micro-greens farmers.
At the mini-conference, we presented the 2014 Pro-
gram for City Farmer School. Here, coordinator Jackie 
Martin explained the details of the two eight-months-
long training programs to be offered this year (market 
gardening and schoolyard gardening), and outlined the 
new directions for the 2014 season. Highlights of this 
year’s offerings include the announcement of three mini-
internships to be offered: Medicinal Plants, Beekeeping 
and a Permaculture workshop series. 

Following the launch event we were honored to host 
Jean-Martin Fortier of Les Jardins de la Grelinette and 
the Montreal debut of his new book The Market Gar-
dener: A Successful Grower’s Handbook for Small-Scale 
Organic Farming, an essential read for anyone inter-
ested in learning about low-tech, low-carbon, high-yield 
organic production.  Over 80 students, staff and com-
munity members attended this portion of the evening. 
This offered attendees an opportunity to learn about the 
ways they can get involved in City Farm School during 
the 2014 season, and a chance to interact with one of 
Canada’s top small-scale farmers. 

In the second half of the evening, we moved the event 
to the Concordia Greenhouse for an informal mixer. 
The Greenhouse Collective catered the mixer, and CJLO 
(Concordia’s campus radio station) provided the music. 

3. Projects
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We were happy to host representatives from two local 
farms (Les Jardins de la Resistance & Les Champs qui 
Chantent), community farming leaders Santropol Rou-
lant and Action Communiterre, and three Concordia 
student-led urban agriculture businesses, Greenthumbs, 
VerAvenir, and Installation Vivante as well as representa-
tives from other on-campus food security organizations 
(People’s Potato, Le Frigo Vert, and Concordia Food Co-
alition). This event provided an opportunity for students 
to connect with and learn about what all of these orga-
nizations have to offer, learn how they can get involved, 
and share their own project ideas with like minded 
individuals. This event was very successful, as many at-
tendees have remained in touch with one another and 
are now proceeding with their own projects, or have 
become involved with existing projects. Approximately 
100 people attended this portion of the event.
     
On the second day of events, the Greenhouse hosted a 
full-day micro-greens workshop hosted by Curtis Stone 
of Green City Acres,  Canada’s most successful micro-
farmer. To a keen audience of 15, Curtis explained how 
one could set up her very own micro-farming venture. 

The City Farm School’s launch events were publicized 
via all on-campus media websites, as well as an interview 
featured on McGill Campus Radio, CKUT. All in atten-
dance considered the events, which provided opportuni-
ties for Concordia students to connect with and learn 
from experienced local farmers and food-security advo-
cates, successful. This has led to further student involve-
ment with urban agriculture initiatives on campus.

Internships
Market Gardener Program
The Market Gardener Program is designed to promote 
aspiring urban farmers who are interested in taking their 
produce to market, while also working collectively to de-
sign and manage a typical-scale community garden plot.  
Beginning in early March, students will embark on a full 
season of running a small-scale urban garden market, 
from seedlings to garden to market to preservation, end-
ing in late October, bringing the farm internship to the 
city. This program is ideal for someone who is thinking 
about applying for an actual farm internship in the near 
future, but would like to sample the experience while 
remaining in the city. 

This internship aims to facilitate participants’ learn-
ing throughout the entire growing season by combin-

ing hands-on experiential learning sessions coupled 
with theoretically based bi-weekly lectures.  Beginning 
in March 2014, the 16 selected students began with 
weekly hands-on sessions at the Concordia Greenhouse, 
where they successfully grew over 10,000 herb, flower 
and vegetable seedlings for the Vert-ta-Ville project.  In 
May, we then moved outdoors to the City Farm School 
gardens on the Loyola campus.  Here students tended 
to their four-person collective plots as well as the market 
plots.  By the first week of June we were already start-
ing our market!  Here students got to see first hand how 
gardens can bring out the best in communities.  We are 
very fortunate to have been so faithfully supported by so 
many Concordia staff and campus neighbors.  As of the 
time of writing, the season is still ongoing, so finally tal-
lies of produce and sales are not yet available. However, 
an updated version of this report will be produced once 
the season has ended.

Schoolyard Gardens Partnership
Schoolyard gardens are a growing innovation in alterna-
tive education spaces. Gardens offer kids the chance to 
take ownership and feel proud of the way in which their 
school grounds look. Not only this, but we see immense 
opportunities for offering regular curriculum classes in 
the garden, especially on topics such as science, art, and 
health. Now entering its second season of partnership, 
City Farm School is proud to continue its collabora-
tion with the English Montreal School Board’s B.A.S.E. 
(Before and After School Enriched) program by offer-
ing eight internship placements at four selected schools 
across the island of Montreal. Some schools already have 
gardens established, while others are looking to start 
new ones. Our 2014 Schoolyard Internship will improve 
upon the 2013 version, as we develop an entire seven-
months long workshop guide based around schoolyard 
gardens that all of our interns will follow and help 
improve upon.

Intro to Medicinal Plants
Learn how to grow, use, and transform a few common 
medicinal plants of North America over this 11-class 
introduction to herbal medicine.  Taking place at both 
Loyola City Farm School Herbal Medicine Garden as 
well as the Concordia Greenhouse over the course of six 
months, students will learn the basics of how to grow, 
harvest, preserve, transform, and apply some common 
herbs such as Yarrow, Raspberry Leaf, Lemon Balm, 
Marshmallow, Lavender, St-Johns Wort, Comfrey, and 
more. Participants will also learn how to make, salves, 
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balms, tinctures, throat lozenges, syrups and supposito-
ries too. This course is intended for newcomers to the 
study of herbal medicine, as the classes are designed to 
start with the basics and build on that knowledge. If you 
already have spent a good deal of time learning about 
medicinal plants and have practiced transformations 
previously, then this course may not be ideal for you.  
But if you are interested in learning the basics of herbal 
gardening, and want to become more autonomous in 
transforming medicinal plants, then this course will be a 
great stepping stone towards those goals. 

Bee collective
New to City Farm School in 2014, this project saw the 
first honeybee hives installed at Concordia.   This task 
was achieved by a small group of students, staff, faculty, 
and community members who came together to the in-
stall three hives on the rooftop of the SP Building.  Start-
ing from scratch, we followed the bees throughout the 
entire season.  In early spring, we built and assembled 
the hives, then introduced our bees to their new home.  
Throughout the season we watched as they gathered pol-
len, grew in numbers and produced honey.  Our reward 
for these efforts was 55 lbs. of honey,  A great success for 
the first year.  The honey is available for sale on campus, 
including at Concordia Greenhouse, and the proceeds 
will be used to purchase new equipment for the project’s 
continuation.

This project would not have been possible without the 
generous support of our bee keeping mentor, Alain Peri-
card.  Alain guided our first year beekeeping team with 
bi-weekly hive visits, fielding countless questions, and 
patiently demonstrating proper techniques that helped 
us gain the confidence and knowledge needed to keep 
our hives healthy and thriving in our inaugural season.  
Alain and his partner, Daniele Blain, own and maintain 
Rucher Apis, a certified organic apiary in Richmond, 
Quebec. With more than 30 years experience in organic 
beekeeping, and having already mentored many other 
urban beekeeping collectives in Montreal (including 
Santropol Roulant, Cegep St.Laurent and the UQAM 
beekeeping collective) we could not have asked for a bet-
ter mentor!  Thank you Alain and Daniele!

Workshop Series
Free workshops were offered to the public, highlighting 
the learning that occurred at CFS throughout the sum-
mer. Workshops that took place in 2014, which were 
offered by both CFS staff and interns, included:

Lactofermentation: How to make easy, probiotic •	
pickles with salt!
Sprouts: High in nutrition, low in cost!•	
365 days of herbs: Grow and use herbs•	
Love potions and aphrodisiacs•	
Skin Care alternatives•	
Mushroom growing for beginners•	
Intro to microgreens•	
GMOs: What are they? Where are they? And how •	
you can fight them
Observe & Interact: Patterns and the first principle •	
of Permaculture
Fruits but no labour: Solutions for fruit picking in •	
the city

Permaculture Workshop Series
Another new offering for 2014 was our Permaculture 
Workshop Series (Fruit Tree and Shrub propagation, 
Forest Gardening (food forest) intensive, and Mushroom 
Cultivation intensive).  Taught by long-term friend of 
the project, and permaculture enthusiast, Jonah Neu-
mark.  The addition of these workshops allowed us to di-
versify our offerings while simultaneously increasing the 
biodiversity of our garden site. Each of these workshops 
allowed our members gain hands on experience with 
fruit trees, shrubs, perennial vegetables, mushrooms, and 
many ecologically supportive plants, while also building 
biodiversity at our garden site.  These workshops were 
well attended and well received by our members, and 
will surely be continued in 2015.

Vert-Ta-Ville
Vert-ta-Ville works to build a network of urban agricul-
ture organizations on the Island of Montreal through 
skill sharing and resource trading. For the past four 
years, Vert-ta-Ville has succeeded in producing over 
10,000 seedlings each spring, supplying more than 40 
gardens throughout the city.

In the last two years, this project has been integrated 
with the City Farm School so that students are actively 
engaged in supporting the community, while also learn-
ing essential greenhouse growing skills. There is no 
better way to get heirloom variety seedlings than those 
produced naturally and locally in the Concordia Green-
house this spring.  This year there were over 100 varieties 
of heirloom veggie, herb and flower seedlings, all pro-
duced naturally and locally in the Concordia Green-
house by City Farm School Interns.
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Visiting projects
Pro-Vert
Pro-Vert is a nonprofit organization that aims to encour-
age a high quality of life for Montreal citizens by beauti-
fying neighborhoods, creating better waste management 
methods and promoting environmental health. Al-
though the organization mostly operates in southwestern 
Montreal and the West Island, it also spends a portion of 
its time working in the Concordia Greenhouse. During 
the winter, the organization runs a youth training pro-
gram that also works to produce seedlings for its summer 
gardens. 

For more information on this project visit www.provert.
org
    
Innovations Jeunes
Innovation Jeunes is a Montreal-based organization 
geared towards helping youth (ages 12-24) thrive in their 
academic, family, and social communities by creating 
pathways that allow students to be better educated and 
more confident in their well being. They offer programs 
that promote academic achievement, expression through 
art, physical well being and food safety,, and the develop-
ment of harmonious relations in the lives of adolescents. 
Part of this programming is offered year-round on the 
Concordia campus, operating in the Concordia Green-
house during the winter, and outdoors at the Concordia 
Visual Arts building gardens during the summer. This 
program allows youth to learn how to grow their own 
food year round, creating a better relationship between 
students, their food, and their environment. 

For more information on this organization visit www.
innovationjeunes.com

Concordia Window Farm Project
The Concordia Window Farm Project is a legacy project 
that is currently being maintained and upgraded within 
the Concordia Greenhouse Tea Atrium. In using the 
north face of the greenhouse, it is a working example of 
how to convert marginal indoor spaces into creative and 
productive green spaces. 

The intention of this project is to inspire others to search 
for further creative solutions that address food insecurity. 
Following the blueprint established by the global widow 
farm community, the project uses sustainable and re-

cycled materials to produce a cost-effective system that is 
simple enough to be replicated by anyone. A key benefit 
to window farming is that in any well-lit window one 
can produce a variety of herbs, vegetables, and fruits year 
‘round—even during a harsh Montreal winter. To date, 
the project has successfully grown strawberries, parsley, 
spinach, dill, garlic chives, bok choi, and an assortment 
of lettuce. 

The Concordia Window Farm Project is currently run 
by Concordia undergrads Wayne Radford and J. Aaron 
Tyree. Volunteers are welcome.

For further information please visit www.concordiawin-
dowfarm.info

Internships
Concordia Student Internships
Over the past year the Concordia Greenhouse has hosted 
seven interns enrolled in the Sustainability Minor in 
the Loyola Department of Diversity and Sustainability 
(internship course code LOYC 398). Students were 
expected to complete 120 hours over a 13-week semes-
ter, and were given three credits upon completion of the 

internship. Five of these interns were involved with the 
Four Seasons Growing Project, where they learned how 
to produce micro-greens from their homes year-round in 
greenhouse. The additional two interns worked with the 
Tea Atrium plants and Greenhouse House Plant Project, 
where they learned several techniques for managing and 
propagating the resident plants. 

This past summer there had been one intern from the 

4. Partnerships and Collaborations
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department of Geography, Planning and Environment 
(course code GEOG 490). This internship offers three 
credits for 120 hours of work over a 13-week period. The 
intern in this roll worked closely with the Four Seasons 
Growing Project, learning how to grow a variety of food 
crops, such as tomatoes, peppers, herbs, and micro-
greens, in a greenhouse during the summer. This intern 
also supported the Concordia Greenhouse Farm Coor-
dinator in general greenhouse maintenance and repairs, 
which provided training in the operations needed to run 
a rooftop greenhouse. 

Katimavik Eco-stage
Katimavik is a not-for-profit organization that encour-
ages youth to become responsible citizens who make 
positive changes in their lives and communities. The 
organization does this by providing intensive stipend 
internships that allow young adults (ages 18-35) to de-
velop valuable, transferable job skills. These internships 
focus development on lifelong personal, professional and 
social competencies in the areas of civic engagement, 
autonomous living, healthy lifestyle, and environmental 
stewardship. Over the past year the Concordia Green-
house has hosted two Katimavic Eco-internships who 
each worked in the Greenhouse for 30 hours a week over 
a three-month period. An additional 10-15 hours a week 
went towards implementing a collective environmental 
community project. One intern worked closely with 
the Four Seasons Growing Project and piloted a greens 
and herbs project, which subsequently, has been taken 
on by the Greenhouse Farm coordinator. That intern 
also hosted volunteer sessions, and learned about the 
challenges of growing food in a greenhouse during the 
winter. The second intern, based at the Loyola City Farm 
School, helped with graphics and media for the project, 
as well as with ongoing maintenance of the urban farm. 

For more on Katimavik visit: www.katimavik.org

Class Collaborations
ANTH/SOCI 398J - Political Economy of Food 
Under the direction of Prof. Satoshi Ikeda, students 
learned about growing mushrooms, created and installed 
a window farm using eaves-troughs at Coop Le Milieu 
www.lemilieu.ca, and consulted with the Concordia 
Greenhouse staff regarding their own rooftop garden 
project.

GEOG 373 - Plant Community Ecology
This course examines the dynamics of plant communi-

ties as a consequence of population dynamics of the con-
stituent plant species. The role of natural disturbances 
(such as hurricanes, ice storms, and fires) in plant com-
munity dynamics is stressed, particularly the effect these 
disturbances have on forests. Applied issues such as veg-
etation mapping, prescribed burning in national parks, 
and species’ responses to climate change are explored in 
depth. There is a mandatory one-day field trip as well 
as a lab component. Student projects, satisfying the lab 
component of this course, took place in the Greenhouse. 
An example of the type of projects students undertook 
includes growing lettuce in trays, with varying amounts 
of seeds, then monitoring growth between the trays. 

GradProSkills
Our outreach and media coordinator worked with the 
GradProSkills program to connect graduate students 
with learning opportunities. These learning opportuni-
ties can be cited on resumes and funding applications. 
For each workshop (totaling 10 events) we included 
5-10 members of the program. The total number of 
participants was 55.
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5. Finances
Page 1

Projet Serre Concordia
Balance Sheet As at 08/31/2014

ASSET

Current Assets
Cash to be deposited 0.00
Cash Draws 0.00
Paypal 4,527.26
Petty Cash 84.90
BMO 61,749.00
AG1086 30,539.22
BT0052 0.00
BT0108 286.00
T22091 0.00
Total Cash 97,186.38
Investments 0.00
Accounts Receivable 201.09
Allowance for Doubtful Accounts 0.00
Advances & Loans 0.00
Total Receivable 201.09
Grant Receivable 0.00
SAF Grant Receivable 0.00
Prepaid Expenses 613.13

Total Current Assets 98,000.60

Inventory Assets
City farm School Tuition -19.00
Inventory B 0.00
Inventory C 0.00

Total Inventory Assets -19.00

Capital Assets
Leasehold Improvements 0.00
Office Furniture & Equipment 0.00
Accum. Amort. -Furn. & Equip. 0.00
Net - Furniture & Equipment 0.00
Computer 515.08
Accum. Amort. -Computer 0.00
Net - Vehicle 515.08
Building 0.00
Accum. Amort. -Building 0.00
Net - Building 0.00
Land 0.00

Total Capital Assets 515.08

Other Non-Current Assets
Computer Software 0.00
Goodwill 0.00
Incorporation Cost 0.00

Total Other Non-Current Assets 0.00

TOTAL ASSET 98,496.68

LIABILITY

Current Liabilities
Accounts Payable 0.00
Other Payables 0.00
Bank Loan - Current Portion 0.00
Bank Advances 0.00
Corporate Taxes payable 0.00
Vacation payable 0.00
Salary Payable 0.00
EI Payable 0.00
CPP Payable 0.00

Printed On: 10/03/2014 12



Page 1

Projet Serre Concordia
Income Statement 09/01/2013 to 08/31/2014

REVENUE

Greenhouse Revenue
Student Fee Levy 85,302.43
Donations 8,077.06
Aquaponics 40.00
Atrium Space Rental 280.00
Atrium Tea Kitchen Donations 233.05
Workshop Revenue 117.55
Fundraising Events 375.05
Houseplants 3,865.16
Resource Library 36.00
Total Greenhouse Activities 4,906.81

Greenhouse Revenue Total 98,326.30

Projects
Four Seasons Project 13,962.40
City Farm School Project 17,278.71
Vert ta Ville Project 25,018.41

Total Project Revenue 56,259.52

Grant Revenue
AQPERE 3,000.00
CCSL 2,775.97
Equiterre 0.00
Sustainable Concordia 0.00
Fullbright 0.00
Sustainability Action Fund 22,500.00
Concordia University 0.00
Other Grant Revenue 3,900.00

Total Grant Revenu 32,175.97

Other Revenue
Downtown Garden Management 3,500.00
Compartment Contracts 4,265.00
Other Revenue 345.57

Total Other Revenue 8,110.57

TOTAL REVENUE 194,872.36

EXPENSE

Greenhouse Projects and Acti...
Atrium 21.17
Aquaponics 1,086.55
Houseplants 1,066.89
Outreach and Media 276.31
Social Events 288.29
City Farm School 11,978.58
Vert ta Ville 4,224.65
Four Seasons 5,269.70
Resource Library 0.00
Honorariums 0.00
--- 0.00
--- 0.00
---- 0.00
Honorarium Total 0.00
BOD Expenses 941.72
Discretionary Fund 0.00

Total Cost of Goods Sold 25,153.86

Payroll Expenses
Project Coordinator 0.00

Printed On: 10/03/2014
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Atrium 2013-2014

Atrium Revenue
Space Rental 280.00
Tea Kitchen Donations 233.05
Atrium Total Revenue 513.05

Atrium Expenses
Salaries
Expenses 21.17
Atrium Total Expenses 21.17

Total Project Surplus/Deficit 491.88

Aquaponics 2013-2014

Aquaponics Revenue
Donations 40.00
CCSL Grant 920.4
EH&S Grant 559.13
Aquaponics Total Revenue 1519.53

Aquaponics Expenses
Salaries 0.00
Expenses 1086.55
Aquaponics Total Expenses 1086.55

Total Project Surplus/Deficit 432.98

Media and Outreach 2013-2014

Media and Outreach Revenue
Workshop Revenue 117.55
Grants 0.00
Media and Outreach Total Revenue 117.55

Media and Outreach Expenses
Salaries 16726.1
Expenses 276.31
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Media and Outreach Total Expenses 17002.41

Total Project Surplus/Deficit -16884.86

Social Events 2013-2014

Social Events Revenue
Fundraising Events 375.05
Grants 0.00
Social Events Total Revenue 375.05

Social Events Expenses
Salaries 5072.14
Expenses 288.29
Social Events Total Expenses 5360.43

Total Project Surplus/Deficit -4985.38

Houseplants 2013-2014

Houseplants Revenue
Houseplant Sales 3865.16
Grants 0.00
Houseplants Total Revenue 3865.16

Houseplants Expenses
Salaries
Expenses 1066.89
Houseplants Total Expenses 1066.89

Total Project Surplus/Deficit 2798.27

CFS/VTV 2013-2014

CFS Revenue
Income 17278.71
EH&S Grant 3340.87
AQPERE Grant 3000.00
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CCSL Grant 707.47
CFS Total Revenue 24327.05

CFS Expenses
Salaries 32442.38
Expenses 11978.58
CFS Total Expenses 44420.96

Total Project Surplus/Deficit -20093.91

VTV Revenue
Income 25018.41
EH&S Grant 0.00
AQPERE Grant 0.00
CCSL Grant 0.00
VTV Total Revenue 25018.41

VTV Expenses
Salaries 5222.00
Expenses 4224.65
VTV Total Expenses 9446.65

Total Project Surplus/Deficit 15571.76

Four Seasons 2013-2014

Four Seasons Revenue
Donations 13962.40
CCSL Grant 342.48
Four Seasons Total Revenue 14304.88

Four Seasons Expenses
Salaries 9187.9
Expenses 5269.7
Four Seasons Total Expenses 14457.6

Total Project Surplus/Deficit -152.72
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6. Appendix
Complete List of Funders
Sustainable Action Fund
CCSL
CFS
Equiterre
Aqperre
Fulbright Eco-leaders Canada
SAF
Concordia’s Environmental Health and Safety Department

Full Calendar of Events        
SEPTEMBER
Open House - September 9th, 2013
Art and Agriculture: Living Plant Necklaces - September 11th, 2013
Platonic Speed Dating - September 12th, 2013
Sustainable Street Art - September 25th, 2013
Houseplant propagation workshop - September 26th, 2013

OCTOBER
Talking Circle: Food Forests - October 9th, 2013
Jam Night - October 10, 2013
Art in the Atrium: Natural Fabric Dyeing - October 16th, 2013
Art in the Atrium: Zine Fair - October 17th, 2013
Hot Topics: Mushroom Growing - October 24th, 2013
Social party - October 31st, 2013

NOVEMBER
Solar cell phone charger workshop - November 7th, 2013
Mushroom growing info session, November 12, 2013
Hot Topics: Vermi-composting - November 13, 2013
Hot Topics: Aquaponics workshop - November 14th, 2013
Film screening: Know Your Mushroom - November 21st, 2013
Hot Topics: Sprouts and Micro-greens workshop - November 27th, 2013

DECEMBER
Art and Agriculture - December 5th, 2013
Holiday potluck - December 12th, 2013
Hot Topics: Vermicomposting - December 19th, 2013

JANUARY
Tours of the Greenhouse - January 9th, 2014
Art and Agriculture - January 14th, 2014
Hot Topics: Fermentation workshop - January 16th, 2014
Art and Agriculture: Wood Burning - January 21st, 2014
House Plant Sale - January 22nd, 2014
Art and Agriculture: Living Plant Necklaces - January 23, 2014
Art and Agriculture - January 29th, 2014
Qi Gong Class - January 29th, 2014
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Hot Topics: Kombucha workshop - January 30th, 2014

FEBRUARY
City Farm School launch party - February 6th, 2014
Spin Farming Workshop - February 9th, 2014
Art and Agriculture - February 11th, 2014
Film Screening: END: CIV - February 13th, 2014
Qi Gong Class - February 14th, 2014
Talking Circle - February 17th, 2014
Hot Topics: Year-round Indoor farming - February 20th, 2014
Hot Topics: Vermi-composting - February 27thy, 2014

MARCH
Hot Topics: Start Your Garden - March 6, 2014
Talking Circle - Mourning our climate - March 10th, 2014
Art and Agriculture: Spider Web Weaving - March 11th, 2014
Hot Topics: Sprouts and Micro-greens - March 13th, 2014
Hot Topics: Aquaponics Info Session - March 20th, 2014
Art and Agriculture: Recycled Candles - March 25th, 2014
Finance 101 workshop - March 26th, 2014
Spring party - March 27th, 2014

APRIL
Art and Agriculture - April 1st, 2014
Economics Discussion group - April 3rd, 2014
Hot Topics: Soil 101 - April 10th, 2014
Hot Topics: Window Farms - April 11th, 2014
Year-end potluck - April 16th, 2014
Fruit tree propagation - April 19th, 2014
Beekeeping group - April 22nd, 2014            

Annual Report editing and document design/layout:
J. Aaron Tyree
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