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xam: to forget, to remember,
memory, soul, house, home
tap: world, earth, ground

(Garcia, 2023)

Source: South Texas Plains. (z.d.). https://www.texasbeyondhistory.
net/st-plains/peoples/coahuiltecans.html

2/101



Table of content.

Introduction

Research approach

Research for design

Research by design

Research through design

Overview

3101



Table of content.

Introduction interests + site-visit
problemstatement <——

baised on

Research approach toolbox —

Research for design

Research by design

Research through design

Overview

4/101



Table of content.

Introduction interests + site-visit
problemstatement <——

baised on

Research approach toolbox

in order for proper adaptation

Research for design -historical- analysis ——

Research by design

Research through design

Overview

5/101



Table of content.

Introduction interests + site-visit

problemstatement <——

baised on
Research approach toolbox
in order for proper adaptation
Research for design -historical- analysis <
applied on

Research by design regional design RN

zoom-in foodscape 1 r-

redeveloped toolbox J' reflected
Research through design foodscape 2

foodscape 3

Overview

6/101



Table of content.

Introduction interests + site-visit

problemstatement <——

baised on
Research approach toolbox
in order for proper adaptation
Research for design -historical- analysis <
applied on

Research by design regional design RN

zoom-in foodscape 1 r-

——  redeveloped toolbox J' reflected
applied on

Research through design —  foodscape 2

— 7 foodscape 3

Overview

7/101



Table of content.

Introduction interests + site-visit

problemstatement <——

baised on
Research approach toolbox
in order for proper adaptation
Research for design -historical- analysis <
applied on

Research by design regional design RN

zoom-in foodscape 1 r-

——  redeveloped toolbox J' reflected
applied on

Research through design —  foodscape 2

foodscape 3

reflected

Overview —> conclusion

8/101 questions / discussions



Introduction.

NATITONAL: BESTSELLER

A hymn of love to the world.

—ELIZABETH GILBERT

BRAIDING

SWEETGRASS

Indigenous Wisdom, Scientific Knowledge,

and the Teachings of Plants

ROBIN WALL KIMMERER
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Introduction.

Regenerative Regions International Symposium
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Introduction.

| ocal resources

‘f’}?

Vulnerable landscape
and communities

Native species
Rapid urbanization

I TR

Ecosystem services
. . C:I \w/ “{ll“._____ \."\L'_
Current challenges / problematique - -

Resilience
Environmental and social
Resulting design aims
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Introduction.
Problem statement
201950 - 2015
Population from 375.000
to 4.437.643 inhabitants

Urbanized area from 4.032 ha
to 75.424 ha

From 93 p/hato 53 p/ha

1990 - 2019
28.393 ha of vegetation was removed

with potential absorption of 373.900 T CO2/year

Current 3,9 urban green space/inhabitant
Goal WHO 9,0 urban green space/inhabitant

93 p/hato b9 p/ha
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5 C warmer compared to rural areas
g Will be 10 C warmer by 2050

1.8 bilion dollar of labor productivity loss/

year

Will be >4 bilion dollar/year by 2050
without adaptation
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Analysis.

-

Picture of Rio Santa Catarina
during site visit Feb 2024

Video of Rio Santa Catarina
during storm June 2024
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Analysis.

FLOODS POLLUTION OBESITY

DROUGHTS VEGETATION LOSS
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Research approach.
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Industrial : .
ulture Nature-inclusive
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Research approach.

Local heritage
Small scale

Industrial : .
Ul Nature-inclusive
agricuiture .
J agriculture
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Research approach.

Industrial

LTI Soilmoistur Give 10% back to nature/landscape

Crop rotation -E!i
Educatlo' _ Groundwater storage
‘
\i!

Improve waterquality \

Natural pest management
O rganize workshops

Rewards and recognition

Goverment involvement

agriculture

FLOODS
DROUGHTS
HEATS

POLLUTION
VEGETATION LOSS

OBESITY

Nature-inclusive
agriculture

External influences



Research approach.

Toolbox

& frontiers | frontiers in ORIGINAL RESEARCH

Natuurinclusieve landbouw

in de praktijk 2

Comparing Wild and Cultivated Food
Plant Richness Between the Arid
American and the Mesoamerican
Centers of Diversity, as Means to
Advance Indigenous Food
Sovereignty in the Face of Climate
Change

OPEN ACCESS , Tocson AZ Unied Stte,*Reied,
[y

ter storage

aterq

jement

Climate change s aggravating agricuttural crop failures, and the paucity of wid food
harvests for Indigenous desert dwellers in Mexico and the U.S. This food production
crisis challenges ongoing efforts by Indigenous communities in obtaining greater food
security, prompting them to reconsider the value of traditional Indigenous food systems
id America, two adjacent centers of crop diversity. While food

the Western However, a higher percentage
of plants in Arid America have adapted to water scarcity, heat, and damaging radiation.
The phytochemical and physiological adaptations of the food plants to abiotic stresses
in arid environments offer a modicum of resiience in the face of aggravated cimate
uncertainties. By comparing food plant genera comprising Western Mesoamerican and
Avid American diets, we detected a higher ratio of CAM succulents in the wid and
domesticated food plant species in the Arid American food system. We conclude that
food plant diversity in the ancestral diets of both centers can provide much of the
resilience needed to advance Indigenous food sovereignty and assure food security as
ciimate change advances.

Natuurinclusieve Utilizing compost

landbouw

traditionsl food systems, contors of blocultural diversity

INTRODUCTION Rewards and recoghition
"I)'h(lre:& rhe\&m(V(‘nr(f:;:lg‘:;lzxéhe dry air: A re(cnl;n‘?\yi\sls‘unynnnxmg the U. sb‘s;:;;,:;::,;:ﬂ G overme nt | nvo Ive me nt
induced s om pip——

. nada
2018 Nuchatell, 2019).

L s - — — — — — > FLOODS ¢
Holzer’s, — — — — — - DROUGHTS ¢

— — — — — — > |HEATS

- - - POLLUTION
- - VEGETATION LOSS «

OBESITY «

18/101



19/101

Research approach.

Implement nature-inclusive agriculture practices

Nature-inclusive agriculture corridors

"Between urban, peri-urban, and rural areas, to connect ecosy-
stems and create migration routes for wild animals. The
corridors support food production and nature conservation.
This will lead to greater resilience for the ecosystems.

~Z- Urban farms

- Agricultural enterprise situated within a city environment,
. primarily dedicated to cultivating crops and raising livestock
for the purpose of supplying fresh food to local communities

Community gardens

On unused urban spaces with suitable soil, community gardens
can be established. These gardens not only provide food but
also create a network, raise awareness, and foster a connecti-
on between local residents and the food system.

Green roofs and facades

Transform existing urban spaces for agriculture while enhan-
cing biodiversity. This includes green roofs, rooftop gardens,
and living walls, which provide food, habitat, and aesthetic
benefits in cities.
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Research approach.

Implement nature-inclusive agriculture practices

Nature-inclusive agriculture corridors

"Between urban, peri-urban, and rural areas, to connect ecosy-
stems and create migration routes for wild animals. The
corridors support food production and nature conservation.
This will lead to greater resilience for the ecosystems.

Urban farms

Agricultural enterprise situated within a city environment,
primarily dedicated to cultivating crops and raising livestock
for the purpose of supplying fresh food to local communities

Community gardens

On unused urban spaces with suitable soil, community gardens
can be established. These gardens not only provide food but
also create a network, raise awareness, and foster a connecti-
on between local residents and the food system.

Green roofs and facades

Transform existing urban spaces for agriculture while enhan-
cing biodiversity. This includes green roofs, rooftop gardens,
and living walls, which provide food, habitat, and aesthetic
benefits in cities.

Ecology Increase organic matter

Natural pest management

Promoting practices such as minimal tillage, cover cropping,
and the use of organic fertilizers, which enhance soil health
and encourage the accumulation of organic matter through the
decomposition of plant residues and organic amendments

Crop rotation

Enhancing soil structure, nutrient availability, and microbial
diversity, while also reducing soil erosion and pest pressure.

Utilizing compost

Adding organic material to the soil, which increases soil carbon
content and promotes microbial activity. As compost decom-
poses, it releases nutrients and organic matter into the soil,
improving soil structure, water retention, and nutrient availabi-

lity.

Give 10% back to nature/landscape

There will be a reduction of soil disturbance, and the vegetati-
on grrowth is promoted. This will attract different species, like
insects, and this will boost the natural ecosystem which is
needed for cultivation.

Landscape adaptation

Encouraging ground cover with indigious species, minimizing
soil disturbance, and enhancing biodiversity. Retaining water
and promoting soil moisture contribute to slowing organic
decay and enhancing soil organism activity.
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Research approach.

Implement nature-inclusive agriculture practices

Nature-inclusive agriculture corridors

"Between urban, peri-urban, and rural areas, to connect ecosy-
stems and create migration routes for wild animals. The
corridors support food production and nature conservation.
This will lead to greater resilience for the ecosystems.

Urban farms

Agricultural enterprise situated within a city environment,
primarily dedicated to cultivating crops and raising livestock
for the purpose of supplying fresh food to local communities

Community gardens

On unused urban spaces with suitable soil, community gardens
can be established. These gardens not only provide food but
also create a network, raise awareness, and foster a connecti-
on between local residents and the food system.

Green roofs and facades

Transform existing urban spaces for agriculture while enhan-
cing biodiversity. This includes green roofs, rooftop gardens,
and living walls, which provide food, habitat, and aesthetic
benefits in cities.

Water Retain fresh water

Soil moisture

By utilizing indigenous species that are well-suited to the sail,
water infiltration can be enhanced. Additionally, planting trees
or other vegetation aids in water retention. Therefore, it is
crucial to preserve crop cover to maintain these benefits.

Groundwater storage

Groundwater can be captured in various ways, such as rainwa-
ter harvesting and improved infiltration through suitable crops.
Circular thinking can enhance the system.

Surface storage

Surface water can be stored through the use of water reser-
voirs, minimal soil tillage, and vegetation buffer zones along
waterways.

Improve waterquality

No pesticides, and the creation of vegetative buffer zones
along waterways to filter sediment and nutrients from runoff.
Through terracing and contour planting, soil erosion is redu-
ced.
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Research approach.

Implement nature-inclusive agriculture practices

Nature-inclusive agriculture corridors

"Between urban, peri-urban, and rural areas, to connect ecosy-
stems and create migration routes for wild animals. The
corridors support food production and nature conservation.
This will lead to greater resilience for the ecosystems.

Urban farms

Agricultural enterprise situated within a city environment,
primarily dedicated to cultivating crops and raising livestock
for the purpose of supplying fresh food to local communities

Community gardens

On unused urban spaces with suitable soil, community gardens
can be established. These gardens not only provide food but
also create a network, raise awareness, and foster a connecti-
on between local residents and the food system.

Green roofs and facades

Transform existing urban spaces for agriculture while enhan-
cing biodiversity. This includes green roofs, rooftop gardens,
and living walls, which provide food, habitat, and aesthetic
benefits in cities.

R
e

Bl

Social Align stakeholders

Organize workshops + (network) events
Fostering collaboration, knowledge exchange, and innovation
among farmers, researchers, and policymakers, promoting
nature-inclusive farming practices.

Access to market

Providing farmers with opportunities to sell their products(on
local markets) encouraging sustainable land management and
biodiversity conservation.

Education

Involve educational insitutes and other community initiatives
wll raise awareness, providing training, and fostering collabora-
tion among farmers, researchers, and policymakers.

Goverment involvement

Financial support and policies by the goverment incentivize
and regulate nature-inclusive farming practices, promoting
sustainability and biodiversity conservation in agriculture.

Rewards and recognition

It encourages widespread adoption of nature-inclusive farming
practices, leading to improved ecosystem health and resilience
in agricultural landscapes.



Research approach.

How can the integration of nature-inclusive agriculture
in the Monterrey Metropolitan Area contribute to the de-
velopment of health-promoted foodscapes?

SRO 1

What specific nature-inclusive agricultural practices can be implemented in order to to enhance
biodiversity and ecosystem services in and around urban environments?

RESEARCH FOR DESIGN r— — 2

SRQ 2
How can nature-inclusive agricultural interventions be spatially implemented within the Monterrey

|
|
|
RESEARCH BY DESIGN |
| Metropolitan Area to contribute to the development of health-promoted foodscapes?
|
|
|

- What are the historical and current spatial characteristics and land use patterns within the
Monterrey Metropolitan Area, and how do they impact the feasibility and implementation of nature-inclusive
agricultural interventions?

RESEARCH THROUGH DESIGN

L - — - — - - To what extent does the methodological design shape the investigation and
outcomes of the research question?
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Research for design.

Arido-America
Term of the American anthropologist
Gary Paul Nabhan in 1954

Understanding history and pre-Columbi-
an people

Characteristics
> Ecological region
> Semi arid climate
>Nomadic cultures
> Bison hunting
> Various tribes
> Along riverbanks for cultivation
> 1569 start Spanish invation

. LEGEND
A

I Vonterrey boundary
Nuevo Léon boundary
[ ] Mexico boundary

Aridoamerica boundary

Basemap GoogleEarth

0 150.00(300.00850.00800.000 m
LOCATION — e A

1500 1600 1700 1800 1900 2000 2100
24/101



Research for design.

Historical background

Amaranthus cruentus C.mixta
Edible l=afs and seeds Edible pumpkin
SPRING I ! w1
A hypochondriacus C. moschata
Edible leafs and seeds Edible pumpkin
- 4
N / '\Eanmliaewsifonnis C. pepo
Snakes Edible beans Edible pumpkin
S
Prairie dog-=>>
. et
Aguamieiz | &‘
Capsicum annuum Gossypium hirsutum
Edible pepper Edible seeds
Acorn
Chachalaca
Rodents
? Tule roots Pecari ) - .
- . . Chenopodium berlandieri Helianthus annuus
e S0 Pinenuts Deer Edible leafs and seeds Edible seeds
\{: 7 Quelite W
: - 5 ; (Bison) meat Maguey quiote =
g N | . Salt-ceniza e :
) Aguamiel 2
1 \ \ } C Grass seeds Land turtle
y Cucurbita ficifolia Indigofera suffruticosa
A , AUTUMN Tlacuache Edible seeds, fruits, and greens Non-edible, used for colouring
Chachalaca
Maguey roots
o Wateroress FOOD PROVISION TROUGH THE YEAR
-
¥
v\\ ~
A
«w

Lagenaria siceraria
Edible fruits

Micotiana rustica

2 MNon-edible, used for smoking

»

M. tabacum

Panicum sonorum
Edible seeds

235

Phaseolus acutifolius
Edible beans

==

F. coccineus
Edible beans and flowers

2000

Non-edible, used for smoking

b
!
H
Al
L

P. lunatus
Edible beans
#
-

e

P. polyanthus
Mon-edible

F. vulgaris

Edible beans and leafs

Physalis philadelphica
Edible fruits

Proboscidea parviflora
Edible fruits

Zea mays
Edible corn

2100
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Research for design.

Milpa system of ‘The Three Sisters'
4 stages (20 years):

Forest patch located

> stage 2
Forest burned

Maize, beans and squash planted 20 years

>stage
Fruittrees mature again and transit
the crops out

> stage 4
Reforest

3TAGE3

1500 1600 1700 1800 1900 2000 2100
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Research for design

Foodcatalogue

XAM TAP

THE UNVEGETABLES

OF
ARIDO AMERICA

PERENNIAL VE

Perennail vegetation

Annual vegetaion

ANNUAL V

TATION
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CATEGORIE
Mushrooms

SEASON
Harvest
June to September

PRODUCT
The

ite
g *a playtul ref-

XOCONOSTLE

Scientific name Opuntia chavena

CATEGORIE
Fruit, nuts and fruit

preserves

SEASON

Flowering " Harvest

March to June August to October

PRODUCT

ta cactus, aidilo,
Chaveria, and cascaron. The cacti reach heights of 15 to 5 meters, with flowering occurring
from Horch 1 Juneand ut roduction spanning Auust t Otober.Fecognzale by el

BIZNAGA OF TEHUACAN

Scientific name Ferocactus recurvus

CATEGORIE
Spices, wild herbs and
condiments

Flowering ———" Harvest
Spring, summer June to late July

wshraom gradually adopts a sightlygray-
ish hueas it matures.

Rich in iron. protein, and calcium, this
mushroom s a low-calorie, low-carbohy-
e andlow ety apn. o

rmption e beenlmed st
evepagert

CULINARY USE
St bost presrves s Toaul Vol

Blse musvoor i ol i s
iy anjopedinsaiad.teve, a0 82058
by the local mmmumly Drying them on
focks in the sun allows for extended stor
—cevuithibe mosrooms ey revpiroted
for caoking even ayear ater harvest.

Harvested from July to August during the
tainy season on the volcano slpes, these
blue mushrooms are  sought-after sea-
sonal dalight. Growing interest,

mycotourism, has helghtened apprecia-
tion forthe reglonand ts ecological knowl-
edge. In Tequila, skiled mycologists now
collsborate with communities to pass on
traditionalcollection techniques, once ex-

HISTORY
In the Valles region of Jalsco, the mush
o ingredient

g ko oowisise ana
il

TequilVoicanoblue mushronm - Arca delGus-
1o+ Siow Food Foundation. (2021, October 11
Slow Fond Foundation. Nips: /v fondaz-

primarily by women.

DISCRIPTION
Sodamic to Mo socomate s
in regions with stony, volcanic sol,

ity hndon n souther Guerearo
and Guanajuato. The fruits are cultivated
both on plantations and in famiy gardens

Bue-mushroom-from-tequia-woicanal

CULINARY USE

Prsseng st s of ot impr
acidic frut derived from

chaven, bo: iy
Varietes: il Chovae nd coscaron
!

st consumad ocaly and aalable o sale
Inmaers Desie s eioalpopulry
xoconostle s not produced in large quar
tiies.

DISCRIPTION
The biznaga serves s 3 versatle ingredi-
ent, with its pulp, known as citron, being
predominantly utiized in confectionery
This citron product takes the form of a fi-

5t05 meters
with flowering occurting from March to
June and fruit production spanning Au
qust to October. Recognizable by thelr

contalning seeds at the center, measuring

PRODUCT

ve honey added. While some communities.

cooking, the beverage Is allowed to cool

for an hour, and pulue (agave jicel s in

hua and Otomi indigenous communites, Sende exists in various versions, refiecting the ol-
versiy of communities and regions. It halds a sgnifcant prosence in the castern region of

Michoacan,

Alsat, Zirahuato, Curungueo, Aporo) and the Zitacuaro Mazahua region (San Juan Zitacuaro,
dal

Gresconcio Morales, Boca de a Canadal

»

PECAN

Scientific name Carya linoinensis

CATEGORIE
Fruit, nuts and fruit
preserves
SEASON

Flowering

April - May

PRODUCT

Harvest
Oktober - November

indiameter.

Endemic to Mexico, xoconostle thrives.
in regions with stony. volcanic o, par-
ticularly abundant in southern Queretaro
and Guanajuato. The fruts are cultivated
both on plantations and in famiy gardens.
thraughout the egion, constitutinga prod

xoconostle i not produced in large quan
tities.

In Mexican culsine, xoconasle plays a cr
cial role, primariy utilz

its cuturalan
its contribution to various industi
products that enrich Mexican traditions.

Yoconostle-Arca delGusto -SlowFood Foun-
daton. (201, December 15) Sow Food Foun-
dation. iups:fwww fondazioneslowtons
com/en/ark-of-taste-siow-fo0d/0conos-
e/ .

HISTORY
especialy for indus-

esteemed in traditional Mexican cuisine.
To create this delcacy, smallpieces of the.
cacts e flesh or bofed i vatorwih
substantial amounts of sugar.

g, ey uderg sy o iete
sugar erystalization, resulting in visually
appening candis. Athough hese Do

il pupose, and s o

5

that traitionally harvested it on a smal

Rl S o v ot et e pecan s oo i remilelios

producing a significant crop once every two:

Like wal

preparation of Sende.

DISCRIPTION
Thahisanyofpecans dates acktotheth
ry. B major trae nut natv

i rign tering broady
s e s o

oriinaly found i contal and castern
America, a5 wellas n river valleys

compared 1o other North American nuts,
anditheir delcious flavor.

to the abundance of wild pecans,

pecans werousod o crutaa emented
drink known as Powcaicora,” which influ-
enced th rnof tho werd Nk Ad-

raly Natie

WILD DESERT OREGANO

Scientific name Lippia palmeri or Lippia origanoides.

CATEGORIE
Spices, wild herbs and
condiments

PRODUCT

Desert 0reqano thrives n the Sonoran and Chihuahuan deserts of North America, where It
has long served bath cullnary and medicinal purposes. Traditonally wtilized to season fish

Amercavawerehe it tocuthate pecan
oo ot oo ).

DISCRIPTION

Fortunately. the Ser ndians play a crucial
olein preservingthesweel herbalessence
a

process, rendering Desert Oregano a truly
sustainable crop.

cuuwnwvusz
The n a5 Camesac, have &
o adiion of oling avsers aregio,
Historically, it served as a clinary hard to
for

Souson fishand

The
@ Otomies

nderspecilzedomestiocandidons, -

ke rosca de reyes”and ‘il an nogada.

CULINARY USE

Evidence of biznaga use dates back to
6500 years BC, discovered n the Tehua-

in cmm Vit Sening 5 ot oed
and forage. In Tamaulipas, its ste

it v Seidred .y 8 o

cialole during droughts by roviding water

and foed fo lvestock, particularly goats

Despite the illegal harvesting ban, there.

unlawfully harvested and transported for
decorative purposes, negatively mpacting
native populations. These circumstances.
pose a severe threat of extinction instead

PRODUCT
o Wznammnsw\mcmh!sund!pm . con-
The term Biznag specitical- = gl
in do-
ulipas, San

e an!l O, o g, I N 1 caled Mt mesningsosied

7 the Spanieh dunng the coona era
transformed biznaga pulpinto adistinctive

ing forconsumption shauld ony occur after this period.

\jo
Scientific nome Alium sativum

Barlcis one of the most prevalent flavors in Mexi-
cancuisine. s valleble fresh,injars, or s pow-
der and is 3 staple In numerous dishes. Recipes
such as salsa, taco seasoning, Sparish rice, var-
ps. and stews frequently festure:
Garlc s a Key ngredient (Restaurant, 2021)

Harvest oy dune

Cebolla Blanca
Scientific nome Allium cepa

In many dishes, onions are a staple seasoning,
prepared in various ways like boling, baking, sau-
ting, o grling. They re essential n Mexican cui- Y
i, paticulalynbroths for dishes ke moles and

stews called guisados (Tony, 2020).

Wariest Horeh il Moy F oo

Tomates
Scfentific name Solanum lycopersicum

Tomataes are essentialin Mexican cooking, hs-
torically Known 25 “tomat” to indigenous people.
Introduced to Europe by Christopher Columbus,
theyre o vl woredrom e, Ussd i

and desserts,five main va-
Ttesdomaie o e Nares Pt 201

[ r—

idly geined widespread appreciation, be-
coming a staple in Mexican cooking, bak-
ing, and pastry making.

Zanahorias
Scientific name Daucus carota

458 qais, il aratsar koo

monlyfound in Mexican soups and stews Vasquez,
2023

Harvest una - Novermoer

Patatas
Scientific nome Solanum tuberosum

Potatoes feature In various Mexican dishes, from
bar snacks o fillags or tacos and taquitos. Their
mild taste pairs well with bold flavors ke chilies
and chorizo, while their smaoth texture comple-
ments straet snacks ke steamed tacos and crispy
malotes elrestaurante.com, 2019).

[ ——

Pimenton
Scientific name Capsicum annuum
Bell pappers play  fundamental ale in Mexican
cuisine, enhancing th flavor of dishes suchasrice,
stew, and meat. They are prominently featured in
dishes ke ajtas as well(Rd, 2024)

Harvsst June- Duober

Biznaga of Tehuscan - arca del Gusto - Sow

Hanaga-de-tenuacamcactus!

JACUBO

‘Scientific name Acanthocereus tetragonus

Jalapefio pepers
Scienifcname Capsicum annuum .
Saopenosrescommen oidantorican -
el et o s e
i more, Withamediuh spicnes, ey
Kl and poplar o aiing 268 1 vriousroipes
(Digital, 2021).

Harvsst June- e

Chile chipotle
‘Scientific name Capsicum annuum

Figelapetos e smoked snd e orate i

poties smoky taste s sometimas likenod to bacon
(aban, 2023).
[ —

Serrano
Scientific name Capsicum annuum

Seanapeppers smlerendspcerthnispeos
comeimarossclorsandareusedinsda

. and sa ntedcan .ty
Canie oten rov. icked, of caoked (ban. 20251

Harvsst sy September

desert oregano.
i estoamed as ane of the most abundant
Sources of antoxdants i th plant King-
dom,

DISCRIPTION
The delectable fruit borne

Soastssewaot v ond lacay rorened
038 pitaya. This nomenclature oraws par-

HISTORY
Distinguished by its unique flavor, desert
oregano deviates from com

sustaabl mannar, adgsan xr e of
appre

Wid Desert Oregano - Arca del Gusto - Sow
Food Foundation. (201, Deceber 13) Sow
Food | Foundation. _ itps: v fondaz
oneslonfood com/enark-of taste soufoocl

desert oregano/

CULINARY USE

CATEGORIE
Milk and milk products

PRODUCT
Preserving Cotfa cheese i crucial as t is a distinctive raw cow milk cheese produced se-

DISCRIPTION

adc communites.Tresocommu-

nities, managing smal plots fo corn c
iaton roversed te fegon. h-nemnm}
from a mild climate and seasonal rains

ombining zebu and brown Swiss cows.

is istorical and familial approach
eheese production highights the enduring
Te ish colonial Il n

the regiris agricultural ractices.

102003, acadermics and producers collabo-
rated o establish a D

it flovor 1o th chasse. ingto i rocucton. Hov

The historical production area spans San- n Inteliectual Property Institute

ta Maria del 0ro ang Tocumbo in Jalisco, eeetodine aplcton optmatesesaor

a “This trade-

indatsco o Hichoacn showcesing e mark protected the name Queso Cotja e
tich heritage X

Cotij for certain producers.
IS Regrettably, producers beyond the tra-

The production of Cotia cheese begins.
with manual milking of cows, folowed by
poolingand skimming of the milk. Coaguia-
tion s achieved using animal rennet, ead-

itonal region have enfered the market
Ieatingtounfair competitionand the emer-

gence of substandard cheeses labeled a5
Co or Cotija-type. Ths influx treatens.
the exstence of artisanal Cotia produc-

curd is mixed with rock salt, molded into

issue, there s dearth of younger individ-

ath

pressed for 24
the ital 16 days, each cheese mold un-
dergoes cleaning and turning. Afer devel-

this cheese. p preserva-
tion of this raditonal practice.

tinuation of Cotfas distinct culnary herltage.

MAGUEY

Scientific name Agave americana

CATEGORIE
Vegetables

SEASON
Flowering

Harvest
May - August () Through the whole year

o
before earning the ‘Cotja de a Region de.

duction method ensures the distinctive

Cotja - Food Four-
dation. (2022, January 31l Siow Food

2Dy shatpar 20020020

DISCRIPTION
The member of the Agavaceae
{armi, ypiealy tlowers oy once in s
Iifetime before dying. Th

long, herd leaves forming a rosete with

PRODUCT Hlattened spines. They thrive inarid, semi-

The agave, also k rgintes rom Mo innasus. ) imaes with waldaning, ly rich
T3 raring g =

trious” or “admirable I Mexico, ts known by various names such as "uad: e s oty o8 0 10

Zpotee,and ey Purzv:cha e pones neart e ueed 1o e el rdtons
it Tl eemic o tre

fsco(Yoridie, 20221

GARAMBULLO

Scientific nome Myrtillocactus geometrizans

CATEGORIE
Frit, nuts and fruit
preserves

SEASON
Flowering
Spring

PRODUCT

Harvesting Garambullo seeds involves alowing the fruit to ipen until i naturaly opens, ena-

of ten months. Although this plant thrives In several regions, its consumption s @ seasonal

cactl belonging to the genera Hylocereus

tiveupright cactus, contrbuting o therich
tapesiry offlorain s hatitat.

ebollino
Scientific name Alium fistulosum

Griled cebolitas are a must-have for outdoor grl-

el o comel seesane it e s, o,
o adash of oy auce o theprtct iddishor
snack (Dweck,

p

Limon

Scientific name Citrus aurantiifolia

Lime juice s a vita ngredient in Mexican cuisine,
found in beverages, caviche dressings, soups,sal-
ads, fult and vegetable dishes, meats, desserts,
and more. Lime zest also adds I unique lavor to
many Mexican recipes (Hornandez, 2017)

Harvest Hay-Septomer

Aguacate
Scientficnome Persea americana

Mosea s s enowned for s dveriy of -

gredients and lvor

e sre el soesan vescon i

e Avacadon orclr i dspenable o pre-
ing a quintessential Mexican dish: quacamole

Gntormatce 2011

Harvest Noverer- Harch

gl

CULINARY UsE
e s o i sty dting bac to

. They used agave to create a varety of
products such as sacks. rugs, and fish-
ing nets. The quiotes (flowering stalks)
e 4 25 beams or fences. and

the thorns served as nails and needles

romains  high-
¥ s "R daes sslations

gav s used i the praducion of ko

iy Dracnces

o o vt onah. o
nal

i 032 e ot Aftrtowringand
Tuing. he plant di.and the quide 1
edin Mewcan cuiine(furidia 2029

DISCRIPTION
Saamulo Myrlocactus_ geomet-

ations whileoffering sustenance and shal-
tertolocal widife.

CULINARY USE
The flowers and it of the Garambullo are
both referec Same name. The

earlampsor o

Garambullo-rca el Gusto-Slaw Food Foun-

itswild Sow Food Foun-
i el dton 20, Dcemoor 3 Saw o
with nutitional and benaficial properties -
ain 10 the well-«nown nopal (Opuntia fi- o2l
Oueret

L
i lats re carely tando, it

reji

Scientifc ame Petroselinum crispum
Thie bt oy okt oy ot 1 e,
oot ond tokure st 1 oprt, K. it o ret
Sadton o Mokt ausie, copocly n sectod
e e T e toic enmonces vy e
{Raur 2000

Horvest g -June

Laurel
Sclentific name Laurus nobilis
Bayleaves are valued forthel aromatic, sublybit-
tor taste and are frequently included in Mexican
Soups and stews. They r Infused during cooking

serving(Traditional Favoring Ingredients o Mexi-
can Cuisine | €1 Rincon Mexican Kitchen & Tequla
Hariest Septamber-November

Epazote
Scientifoname Dysohenia ambrosiodes

Epazote, technically an herb, s often used a5 a
spice when dried. Originating from

 black b
isocnnances soucesRestauton 202

Harvest - Soptember

imin
Scientific nome Cuminum cyminum

This lant belongs to the Apiaceae family and arig-
Ite rma ron et sane e il Eot o
Indis. I possesses a robus

ermuances, complamentnggoiconddriedciles
effectvely. In Mexico, it is commonly incorporated
into sauces and stews. (Restaurant, 2071,

Harvest ay une
Menta
Scientific name Mentha

Mint awel-knownherb, s used inchewinggums for

tails,often used as a decorative touch R

Horvest Hay-August

Tomillo
Scientific nome Thymus vulgaris

This plant belongs tothe Apiaceae family and arig-
inates from a region that spans the Middle Eost to
I posssses  roust, arthy tsto i i
ternuances, complementing garicand dried chiles
fectely. Inexio. s commonty mcorperoted
into sauces and stews. (Restaurant, 2021,

[I—

fovorou hrsputic puposes beefi-
ing from fts medicinal properties (Yuridia,
2]

GUAMUCHIL

Scientific nome Pithecellobium duice

CATEGORIE
Fruit, nuts and fruit
preserves.

Flowering —————— Harvest
Spring May to August
PRODUCT
Vucatan. Thriving in tropi

Vucatin

in tropical and subtropical zones. GuamGchi, an evergreen tree-bearing fuit, maintains its
s gree eave all yeo Tourd. Wt & towerng el rongiofrom 1510 20 mters and
Belong-

BISON

B.bison

CATEGORIE
Meat

PRODUCT
Native American Indians displayed exceptional skl and creativty n utiizing bison, one of

Bson were contsl ‘o the Ives of many trbes, partiodary those on the
plins, where their existence _revolved _around The bi-
o v waed o e e, bt v Tranaing ocal compost and. ez

SERIROASTED MESQUITE

Scientific name Prosopis glandulosa

CATEGORIE
Cereals and flours

SEASON
Flowering
Spring, summer

Harvest
June tolate July

DISCRIPTION

Apatambai
cal communi

urban expansion
regarding their
pori the continu
able resoures

DISCRIPTION AN

. serving :
The Indians ey
o cook and pre

DISCRIPTION
The
forthe arvestn

water o milk.

I recent years,
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Perennail vegetation

Annual vegetaion

CATEGORIE
Mushrooms

SEASON
Harvest
June to September

PRUDUCY

e he o loding avecau. s ol ore de n\\ercouxm anﬂmm S

playul rof-

e jeans.

blue milk

XOCONOSTLE

Scientific name Opuntia chavena

CATEGORIE
Fruit, nuts and fruit
reserves

Flowering Harvest

March to June August to October
PRODUCT
ta cactus,
Chavera, and The cacti 15 t0 5 meters, with

o Octaber.
=
BIZNAGA OF TEHUACAN
Scientific name Ferocactus recurvus

CATEGORIE

Spices, wild herbs and

condiments

SEASON

Flowering Harvest

Spring, summer

PRODUCT

The term Biznaga"typically referstoal cacti with aspherical r cylincricalshape. It specifical-

June tolate July

by thorns.

P s found ind-
Sertregions of ceniraland northern Mexico, incluging Coahuli, Nuvo Lean, Tamaulipas, San
Luis Potosi, Querétaro, and Hidalgo. In Nahual, its called Hultznahua, meaning "surrounded

presenting a distinct dark blue color, the.
mushroom oradually adoptsa sightlygray-
ish hu as it matures.

Rich in iron. prtein, and calcium, this

ushioom s s l-calotie ow-carbohy
race, anlow o ety opton daon-
ally,consumption has been linked to sight
laxative properties

CULINARY USE
Sti-fying best preserves the Tequla Vol-

o bug mushrooms ivd color, but it is
mainly enjoyed in salads, stews, and soups.
by the local community. Drying them on
focks in the sun allows for extended sor-
age,with the mushrooms casiy rehyorated
for cooking even a year fter harvest.

Harvested from July to August during the.
rainy season on the volcano siopes, these.
blue mushrooms are a sought-after sea-
sonal delight. Growing interest, driven by
mycotourism, has height

tion orthe reglon andits ecological knowl-
edge. In Tequil, skilled mycologists now
collaborate with communitis to pass on
traditionsl collection techniques, once ex-

HISTORY
In the Valle region of Jalisco, the mush-

quarding invaluable knowedge and cull-
nary kil
Teutavoarobemuro.rcadious

- Slow Food Foundation (2021, Otober 13}
S Fou Fodaton. ips o onias

primrily by women.

DISCRIPTION
Endemic to Mexico, xoconostle thives
In reglons wih sty volcaric sol, par-
teularly abundant in sout

and Cunnaiato The s are cuvated

blue-mushroom-from-tequila-volcano/

uetconsumed ocally and available for sale
in markets. Despite it regional populariy,
xoconostle is not produced n large quan-
it

DISCRIPTION
The biznaga serves s a versatle ingredi-

dating back to the introduction of dishes.
ke rosoa de reyes” and ‘il en nogada.

CULINARY USE
Evidence of biznaga use dates back (o
5,500 years BC, discovered i the Tehua-
can caves of Pusbla, Before the Spanish
Conguest, he rand bianages hold sacred

iutg o saues bears,

PRODUCT

i pre-Spanish times, crafted

hua and Dtomi indigenous communites, Sende exits in various versions, fefictin

o oi-
versity of communities and regions. It holds a significant presance n the easten region of

Michoacan, particularly

Otom region with

‘municipalty of Zitacuaro (San Felpe

Aisat,Zirahuato, Curunguso. Aporal and the Zitacuaro Mazahua region (San Juan Ztacuaro,

Crescencio Morales, Boca de a Canadal

PECAN

Scientific name Caryalinoinensis

Oktober - November

Mexico, wher it i thelargest

uth Afica

cATEGORIE
CULINARY USE Fruit, nuts and fruit
Prsning st st
tance as it is an acidic. rived from o
1 Opontia cactu, speclaby Opuntia
chéens, bassting three commronly koown SEASON
e Flowsring Harvest
510 S etere] April- May
i fiowerng sccurig fom Marc 1o
Jine ans 0 roducton spaning
4 1o Octobar, Recognzabi by the
e 1 s, he e e 3 ik
Thom-sovaredcrus s st Pty Pl
containing seeds at the center, measuring. Pener
et i 5o
St e T o o ko s T et 5
Endemlc sconoste tvives roduinga annantrop e ovry o e

in regions with stony, volcanic soi, par-

icularly abundant in southern Queretaro

0 Guangjsto, oo e e clited
ih o plantations and in family gardens

s areon ensgapron

uet consumed locally a

nmarkets.

xoconostle is not produced n large quan-

tites

I Mexican culsine, xoconostle plays  cru-
cial role, primariy utlzed to flavor meat
broths and i the production of wines and
spiit. Beyond culinary applications, xo-
Gonostles find thei way into a mytiad of
products such as compotes, elis, pick-
les,and syrus. Horeover, he versatity of
xoconostles extends tonon

soap
ca

its cuturaland culinary relevance but aso
its contribution to various industries and
products that enrich Mexican traditions.

Xoconaste-Arca delGusto-Sow Food Foun-
dation (2018, Decermb

dation. g
comien/ark-of taste.
e

HISTORY
Due o s populary,aspcilyforindus-
trial purposes, and its re
bnsgn b Tohuacdn b became 8 i
Iy endangre spcis Recent eglaon
Jing the cactos harvost Hogalhas
ersly impacied inigenou aputons
that traditionally harvested it on 2 smll

Like walnuts,
rovealing the brown shellwithin (Pecan Nuts - D NotenBeurs, 2023).

WILD DESERT OREGANO

Scientific name Lippia palmeri or Lippia origanoides

CATEGORIE
Spices, wild herbs and
condiments

PRODUCT

Desert Oregano thrives n the Sonoran and Chihuahuan deserts of North America, where it

as fong served ot culnary nd mediivlpurpo

se, Tradionaly ulized 0 sesson fsh

e plat worid enes sources of sl donts, s dserinative et st oxeptiona

actus is 3 vitl resource for the Otomies
in Crdonal Hidago.sorving a both oo
and forage. In Tamaulipas, ts stem a

frult are considered edibl, playing
il ole during droughts by providing water
and feed for vestock, particuarly goats.

Despite the illegal harvesting ban, there
persists a significant it trade of citron
cactus pulpin Mexico,hindering therecov-

ery of biznaga populations. Although only
the harvest is technicaly ilegal, not the
saleof biznaga products or deivatives, the

decorative purposes, negativelyimpacting
rative popsions. Theso lcumitan
e threat of extinction instead

O encouraging culivatonto presorve -

y the Sparish during the colonial era
ensiomed bisnoga pupinto s distincthe

slow- 4y 5
ing for cansumption shauld ony occur afer this priod,

Sclentific name Allium sativum

Gart s aneof hemost rvalnt o
cancuisin. s avallablo frosh, njars, or a3 a pow
dorand s 3 muw numorous dishes. Recipes
suchas sl 1o seasong,Spanieh o
lous meate, Soups, and stows ety esure
i 5 Ky nrodlnt Restourant, 2031

Cebolla Blanca
Scientific nome Allium cepa

In many dishes, onlons are a staple seasoning,
propred in vorious ways ik boling, baking, sou-
t6ing, o griling. They ro essential in Mexican cui

thsfor dishs like moles and
stows caled guisados (Tony, 2020),

Tomates
Scientific name Solanum ycopersicum

Tomatoes ar assential in
torically knov

Inroduced o
thoyarsnowwide Iy vt om Hado.Usedin
sauces, salsas, saads, and d ive main va
Teio dominate ocatcusna(Naturds o, 200

Moxican cooking, his

3
)

thick thorns. This

sweet,
idly geined widespread sppreciation, be-
coming a staple in Mexican cooking, bak-
ing. and pastry making,

Zanahorias
Selentific name Daucus carota

B i, lked cartsare bown a8 ane
hois 1o b, i indtan

led carrots’. Theye usually picklod with mm
oot gani, o vnega,and spice. Apr o
Zanahorias on escabeche’, carrots are also com
monly found In Mexican soups and stows (Vasquez,
2023

Patatas
Scientific nome Solanum tuberosum

Potatoes feature In various Mexican dishes, from
arsmacks o fliga o taco nd i, Thei
il taste pairs well

and choizo whl thie smooth txture comple
ments stroet snacks ke steamed tacos and crispy
malotes olrestaurante com, 2019

[

Pimenton
Scientific name Capsicum annuum
Sl pappers ly  fundamanal o i Hosican
cusine enhancing o flavoral dishes such scice,
s, and meat. They aro prominently featured in

s he tas 2 wa (2000

Biznaga of Tehuacin
Food Fondatan. (203 ]>r:mh=r W Sow

Foundation.  itps./fwwwfondsz
Cneslowfood camientrk o aste- sl fond
inaga-de- tehuacamcactus

JACUBO

‘Scientific name Acanthocereus tetragonus

Jalapefio pepers
Sclantifc name Capsicum annuum

alapenos aro  common addition to Maxican dish-
s, londingheat and flavor o sauces, salsas, meats,
and more. With a medium spiciness, they e versa-
tile and popular for adding zest 1o various racipes
(Digtal 2021

Chile chipotle
Scientific name Capsicum annuum

Ripe alapefiosare smoked and dried o create i
potie peppers. They can be ground into powder,
used whole, o preserved i adobo sauce, Chipotie
in adobo i & popular condiment,adding rch flavor
tosoups,dressings, and gravies. Interestingly, chi-
poties smoky tasteis sometimes fikened to bacon
(1ban, 207

Serrano
Scientific name Capsicum annuum
Soranopapprs smaleranspichanjapeos
comeinvarlous coors andare used insaisa, o

ol and saucs. oputn Hoancuisne ey
b ateraw. e, of cooked (Aban. 20231

ve honey added. While some communities

incorporate graund black itis not
consicered an essential ingredient. After
cooking, the beverage is allowed to cao

for an hour, and pulque (agave jicel s in
troduced forfermentation, completing the
preparation o Sende.

DISCRIPTION

The istory of pecans datesbacktathe th

“pecan’ orlginates from aNative American
verdof Agonan o, trrngroady
tonuts thatrequire  stone tocrack.

Driginally found in central and eastern

o i, as well s in river valleys
dco, pecans were widely utized by
indigenaus papulations before Europ
colonization. They were prized forthei ac
cessibilty near waterways, easier sheling

compared to other North American nuts,
andithelr delcious flavor.

Due to the sbundance of wid pecans

diionaly here s speuation ha e
ericans were the first to culivate pecan
ety o the Pecan )

DISCRIPTION
Fortunatel, the Seri ndians play a crucia
olen preservingtho sweet herbalessence
of Desert Dregana for the marke, n align
ment with thei hunter-gatherer traditian

v promaiing e plans by
o regenerate more folage.

approach essentially becomes a pruning
process, rendering Desert 0regano a tuly
sustainable rop.

CULINARY USE
Tow S, oo knounasComckac hve o
ton of utilzing desert oregan.

oty servedasa culnay st
season fsh and venison, a romedy for diz
Ziness, and a vermifuge o expel head lce
In contemporary contexts, desert oregano.
Is vstoemed as one of the mast abundant
ources of antioxidants in the plant king

DISCRIPTION
The delectale frut borne by Jacubo
boastsa sweet flavorandis ocally referred
toas s, Tis nomenciatur draws .

HISTORY
isinguisted by s iy flovar, dosert
s fro

m. processed by hand in an anciont
Sontinable manne, a4ds o e ayer o
appreciation.

esort 0rogano - o dol Gusto
Food Fountlon. (20, Becomber 91
Food Foundation.  heps:/iwww.
onontuod comenrct e sow bt

CULINARY USE

CATEGORIE
Milk and milk products

PRODUCT

Preseing Gt chose s cruil . disincive aw cow ik chose producedse-

uring the rainy

Se0s0m fom iy 1 Ocaber, e ehesen g fr o et oo ot nCo homeasing

tinuatian of Cotjas distinct culinary heritage.

MAGUEY

Sclentific name Agave americana

CATEGORIE
Vegetables

SEASON
Flowering
May - August (1x)

PRODUCT

Harvest
Through the whole year

Tho agot, oo roun e maqoy arfinte rom oo, Sweish el Cor Limaous

intraduced the genus to Europe in 753, naming it Agave”

DISCRIPTION

For around 400 years, Cotija cheese has
been crafted in the Sierra

Catija in Michoacan, and various locations
in Jalisca and Michaacn. showcasing the.

the regions agriculural practices.

3, academics and producers calabo-
ated o establish a Denomination af rigin

ing o rd its producti
the Mexican Intalectual Property Istitute
rejected the application,opting nstead for

mari protected the name “Queso Cotija o
n el

CULINARY USE
The f Gotila choese begins.
with manual milking of cows, followed by
poolingand skimming of the milk. Coagula-
tion s achieved using animal rennet, ead-

Catiia for certain producers.

Regrettably, producers beyond the tra-

Cotij or Cotia-type. This influx treatens.
iho ostenc f arisoal Gt prduc-

The
curd is mixed with rock salt, molded into

Origen’ label. Tha seasoning pracess can
year. This met
Gucton method. s he istincive

Issue,there \sadea'mn/ younger ndiv-

tion ofthis raditonal practice.

Cotja - Arca dol Gusta - Slow Food Four-
dation. (2022, January 31 Slow F

foad comlen/ark-of-taste-slow-food/coti-
v 20ing 20

DISCRIPTION
The maguey, a member of the Agavaceae
famiy. typically flowers only once in its
lifetime before dying. These plants have
long, hard leaves forming a rosette with
flattened spines. They thrive inard, semi

Jimates with well-draining, ciy-rich

iiousor‘aniablen Hoico & inown by s namossuh s odé'n o soba’
Zap

i’ in Purépecha. The

e plan

sed to make mezcal. a traditional

a mm boveage Horc is hamo (920 autof 273 sqove spcio, i andemic o

ittt

0. and -

GARAMBULLO

Scientific nome Myrtilocactus geometrizans

CATEGORIE
Frait, nuts and fruit
preserves

SEASON

Flowering

Spring

PRODUCT

Harvosting Garambullo soads involves allowing the fruftto ripen unil i naturaly opens, ena-

of ton months. Although this plant thrives In several aglons, ts consumption as a seasona
it ppeors revalon i saes o Oertar, gt ndpart of g, poay e

munities ke Vils

alls with 1
cact boln cing o th genera yocerous
tenocereus, underscoring the stri-

ontributing to the rich
tapestry offlorain tshabitat.

Cebollino
Selentific name Allium fistulosum

Griled cabolitas are a must-have for outdoor grl-
Ingor taco nights!Similar o chiles toreados, these
Hexican graen onions are best enjoyed hot from
the grill o comal, seasoned with lime juico, sat
anda das o so saucefor th pafuctsda cishor
snack (Dwack, 2024

Limén
Scientific name Citrus aurantiifolia

Lime juice s a vita Ingrediont in Mexican cuisine,
found in boverags, covche dressings, soups, sa

many Mexican recipos (Hornandez, 2017

Haresst Moy - September

Aguacate
Scientfic nome Persea americana

e i s enowned o s dherty of -
gredients and lavors. Corn, boans, and,of course
ocadoar essantial staple nany Mexican Kch-
on Avocado,inpaticulr, s ndispensabl o pre
ing a quintessential Mexican dish: guacamole
Gntormatic, 2011

e to1ts wild

uey plants grow slow;

fruiting, the plant dies, and the quiote is
wsed in Mexican cuisine Yoridia, 2022),

DISCRIPTION
Garambullo  (Myrtfocactus geometri
ans) stands as an arborescent or bushy
succulent flourishing in 12 distinc states.
throughout Central Mexico, thriving at el
evations between 2300 and 2700 met
Rangingfrom twoto eight meters i height
this plant i adorned with gray spines. B
yond its omamental value, Garambulo
Gacti play crucil role insoi erosion con
trol and rainwater filtration, showcasing a
remarkable adaptabilty to weather fluctu
ations whileoffeing sustenance and shel
tertolocal wildife.

CULINARY USE
T fovers nd e of o Garambuloro
both refered t0 by the same name. The

po versatlefruit finds applcation
in various forme, such as flavored wat
liquor, jams, marmalade, and ice cres

for livestock. Interestingly, hollow dried
cactus logs are ropurposed for crafting
olectric lamps or flashiights.

Garambulo A
aaion. (201, Dcmber

sG-S o o
o0d Four

9 dolPr o
with nutitional and benaficial properties P Despite Goram- comfeniarhorastecaiontoodigarambut
akin 10 the well-nown nopal (Opuntia fi- bula fr o

o Joroffeings.

cus-indical. Beyond its nutritonal value
Jacubo bears inesistbly sweet

tractive fruits. In backyard orchards, the
wild plants are carefully tended, with new

Pereji
Scientficname Petroselinum crspum

This harb may look like clantro, but it flavor,
scent, and toxture sot it agart. Stil, ts  great
addition to Mexican cuisine, especiallyin seafood
dishes, whra s unique taste enhances evary bite
(Raul, 2021

Laurel
Scientific name Laurus nobilis

Sy leaves are e fortheiraramatc, bty i

ter taste and are frequently ncluded in Mexican

soups and ste infused during cooking

o hance flavor sndar ysicaly remaved befors
nal Favoring Ingredients of Mesx

Rincon Mexican Kitchen & Tequila

Epazote
Scientific name Dysphania ambrosioides

Epazote, tachnically an herb dasa
spice when dried. Ori qummu . Mtx\w and
Contral America, I offers a unique flavo with ints
o anse,aragano, e, and it o primarly
sed to flavor biack beans in Mexican cuisine but
also enhances sauces (Restaurant, 2021

i

Cumin
Scelentific name Cuminum cyminum

This plantbeongs o the Apaceas famiyandorig-

commanly incorporated
into sauces and stows. (Restaurant, 2021,

Menta
Scientific name Mentha

Mint, awell-known herb. isused inchewinggums for
reshnes and aroma. b Hesiancisin sty
ofoundin
itbeverages.salads cakescocroams.andcocic
i, often used as adecorative touch (Raul, 2021)

Tomillo
Sclentific name Thymus vulgaris

This plant belongs to the Apiaceas family and orig-
Inates froma region that spans the Middie East to
India. I possesses a robust, earthy taste with bit-
tornuances, complementing garic anddred chiles
effectively. in Mexico, it is commonly incorporated
Into sauces and stews. (Restaurant, 2021

CULINARY USE
Agav has 8 rih Nty datig bk (o
pre-Columbian  times indige-
hows poopls discowered. it versati-

ts The quites (overing salks)
were employed as beams or fences, and
e thohs sorved 3 nals and needies
Today  agave remains high-
Iy valued for its diverse applications:
Agave s used in the production of alco-

manufacturing, contributing to the crea-
tion of durable garments and other textile

o from it medtcinlpropertes ot
2)

DISCRIPTION
Thriving in div
michil prospers

GUAMUCHIL

Selentific name Pithecellobium dulce

ndtarang

use

Apartfrom being
lacal commun

— of rabust. thorn
impenetrable b
Frit, nuts and fruit torliestock. Ad
preserves tal food saurce
the ecological b
SEASON - N
Flowering ——————————— Harvest o
Spring May to August
PRODUCT
machil ecelobium dul
of s
il find the 1 machi,

o ropica 2 subiopica zanes. Guamiard, m evegreen roe vearing mahvams its
1ush green leaves allyear round. With a towsring height ranging from 15 to 20 met

pto20cmand o 15 mm. The pods showcase.

specirumoth
E Tneresouce.

BISON

B.bison

DISCRIPTION AN

CATEGORIE
Meat

PRODUCT
Natie American ndias diplayad exceptional skl and creativiy i utlizng bisan, one of

Sson were conts o he s of mary trbes, partedary those on- the
plins, where their existence revolved around  the hont. T
o o e usnd o s mast ot s for ouleing Kool compost and roig

SERIROASTED MESQUITE

Scientific name Prosopis glandulosa

DISCRIPTION

CATEGORIE
Cereals and flours

SEASON
Flowering —— Harvest
Spring, summer June to late July

I recent years,




Research for design.
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Research by design.

Nure—inclusive agriculture corridors

Food provision

Ly

£

Natural pest management

Landscape adaptation

Water provision

Soil moisture

“

g

Groundwater storage

G

Surface storage

§

Improve waterquality

Social provision

Rewards and recognition



Research by design.

Regional vision
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Research by design.

Regional vision
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Research by design.

Regional vision
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Research by design.

Disturbance to ecosystem

0 10 20 30 40km
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Research by design.

Disturbance to ecosystem

Agricultural lands
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Research by design.

Regional vision

Transformed

Agricultural lands

Cultivated grasslands
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Research by design.

Regional vision

Organize workshops

S

<z

Soil moisture

Landscape adaptation Groundwater storage  Rewards and recognition

Transformed

Agricultural lands

Cultivated grasslands
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Research by design.

Regional vision

Transformed

Agricultural lands

Cultivated grasslands

Blue / green corridors e T & | & o » 0 10 20 30 40km




Research by design.

Regional vision

Transformed

Agricultural lands

Cultivated grasslands

Blue / green corridors e T & | & o » 0 10 20 30 40km




417101

Research by design.

Implement buffelgrass (Cenchrus ciliaris)in com-
bination with Maguey (Agave Asparagaceae).

Characteristics
> No irrigation needed
> Retains water in the soil

> Helps the other plants to sprout and grow.

> Buffelgrass is nutritious food for cattle

Benefits Maguey
> Sponge function for soil moisture
> Agave juice
> (C02 capture
> Increases microorganisms in the soil
> Attracts the grasses

> Brushes
Emilio Arizpe, Villa de Patos (2024)

Before




Research by design.

Source: Google Maps.

L2

Soil moisture

e

4RdA@4cape adaptation Groundwater storage  Rewards and recognition
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Research by design.

Waterreservoirs

Water Management
> Retain water during heavy rainfall
> Steady water supply for both
drinking water and irrigation

Energy Generation:
> Hydroelectic power generation

Positioning
Efficient and minimal disruption of
the ecosystem

1. Utilize natural height differences in the

natural areas (big elevations) for siting the
reservoirs

2. Along existing streams and rivers to uti-
lize and improve the existing river system
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Research by design.

Before

e e

Source: Google Mas. '

Surface storage
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Research by design.

Urban farms

Food provision

Ly

£

Natural pest management

Landscape adaptation

Water provision

Soil moisture

“

g

Groundwater storage

G

Surface storage

§

Improve waterquality

Social provision

Rewards and recognition



Research by design.

Foodscape 1

Design of three foodscapes along the
three different rivers

Connect communities with the produc-
tion of food.

Use the current watersystem.

> Rio Pesquaria

> Rio Santa Catarina

> Rio Arroyo Seco(La Silla)

46/101



N
tSFoodscape 1 Rio Pesqueria
Close the neighborhood loop

Research by design.

£ Rio Pesqﬁeria ‘4'

Design of three foodscapes along the
three different rivers

Connect communities with the produc-
tion of food.

Use the current watersystem.

> Rio Pesquaria

> Rio Santa Catarina

> Rio Arroyo Seco(La Silla)
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Research by design

Foodscape 1

Rio Pesqueria

1. Wateraccess

2. High social backwardness

3. Height differences

4. Surrounded landuse

5. Suitable soil

6. Low ecological value

7. Transportation
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L ocal water resources

Research by design.

Foodscape 1 Ep

Industry Water contaminated with chemical waste

Rio Pesqueria

8,

Rio Pesqueria : 5 Agriculture
q Import of processed food I_‘/
Y\ Highwater demand __ Irrigated lands
The States Infrastructure — Residential area SN NN

- e SEE P NG Cattle

Water treatmen
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Research by design.

~ [ |

Transform riverbanks 5~

tegrate and transform current agri-

-
"

: ’iﬁ/ cultural practices
s . % Z /////
R - n: ecrease erosion
Aatetetet ~ : B . /
e ey
- Increase water )

amount downstream

reen space o
- arket

ter storage

R B

Natural pest management Groundwater storage  Workshops + {network) events

ess water runoff
with vegetation

se local waterresources

A

Connect reserve S
o local system

Lz

\ Give 10% back to nature/landscape Soil moisture

o

-
i <
= (&)
g o
= %)

Rewards and recognition

Landscape adaptation
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Research by design.
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Minimum of 9,6 hectares is needed for
250 gram vegetables / day for the whole
designed area

~ 5000m2
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N ’ Y
/)]
[ - Onalarger scale, 29 hectares at the
— | edges of the neighborhood are available
~— forcrop cultivation.
B \““‘ ’/"“ / | | T—d | | / / I

| 90— ~N \
\households

3 During periods of intense precipitation,
. theaccumulation of up to 280 mm of ra-
~ infall within a day has been documented

Total amount of inhabitants:
3370 x 3,5 =11.795 people

N I 1]

~ Minimum of 11.7 hectares is needed to :

_ — store the upstream runoff from precipi-
€ 300 .
E . tation. .
=
S 250 7 |
2 Gilbert
g 200 i - Onalargerscale, 15,5 hectares at the
& - edges of the neighborhood is available
~ . tostore water during heavy rainfalls.
100 .
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Research by design.

' Main structure is based on
Ag Following current forms

*(); Connecting surrounding infrastructure
'l

,}\ Analysis of existing informal routes
S

f'() Sunlight study for optimal amount of light

’_/j Differences in elevation in the landscape

_(_L mPaths oriented towards residential areas
[ ]
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Research by design. P
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Pithocellobium dulce Carya illinoinensis  Prosopis juriflora Agave americana
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Research by design.

pathway |




Research by design.

Before

VIR ke
Recreational route

Iay |

% Source: Google Maps.
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Research by design.

Before

18 15 130 10

12

iflora  Pithocellobium dulce Caryaillinoinensis Myrtillocactus geometrizans
Acanthocereus tetragonus
Agave americana

Parkinsonia aculeata Prosopis jur
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Research by design.

Construction of additional waterway to
provide area with a stable water supply
> without pumping
Use of natural elevation
Upstream storage

>drip irrigation on site
Water conservation
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Research by design.
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Research by design.

Before

After

Waterlevel
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Research by design.

WILD DESERT OREGANO

Scientific nome Lippia palmeri or Lippia origanoides

CATEGORIE

Spices, wild herbs and
condiments

PRODUCT

Desert Oregano thrives in the Sonoran and Chihuahuan deserts of North America, where it
has long served both culinary and medicinal purposes. Traditionally utilized to season fish
and meats, it also i
the plant worlds richest sources of antioxidants, this desert-native herb exhibits exceptional
drought resil 1 t

GARAMBULLO

Scientific name Myrtillocactus geometrizans

CATEGORIE
Fruit, nuts and fruit
preserves

SEASON
Flowering
Spring

PRODUCT

Harvesting Garambullo seeds involves allowing the fruit to ripen until it naturally opens, ena-
bling seed extraction through shaking. At room temperature, the seeds maintain a storage life
of ten months. Although this plant thrives in several regions, its consumption as a seasonal
fruit appears prevalent in states like Queretaro, Guanajuato, and parts of Hidalgo, possibly re-
i d i i Villa

JACUBO

Scientific name Acanthocereus tetragonus

CATEGORIE
Fruit, nuts and fruit
preserves

SEASON
Flowering ———— Harvest
Summer Year round

PRODUCT

Jacubo, scientifically identified as Acanthocereus tetragonus, is an erect cactus character-
ized by three to five longitudinal ribs. Its geographical distribution spans from northern South
America to the southern regions of the United States, thriving in diverse forest environments.

es have constrained its commercial availabilty.

del P ith typical-
Iy aligning with the seasonal harvest for personal use. Despite its cultural significance, Garam-
bullo fruit sees limited trade in traditional markets like the Cruz market or Escobedo market in
Queretaro, where street vendors deal in small quantities alongside their regular offerings.

Recognized by multiple names such as jacube, cruzeta, and nopal de cruz, this cactus is a no-

BIZNAGA OF TEHUACAN

Scientific name Ferocactus recurvus

CATEGORIE
Spices, wild herbs and
condiments

SEASON
Flowering — Harvest
Spring, summer June to late July

PRODUCT

The term “Biznaga’ typi i i It specifical-
Iy denotes the Echinocactus platyacanthus species, an endemic Mexican cactus found in de-
sert regions of central and northern Mexico, including Coahuila, Nuevo Leon, Tamaulipas, San
Luis Potosi, Querétaro, and Hidalgo. In Nahuatl, it called Huitznahuac, meaning "surrounded
by thorns.” Also known as the Giant Biznaga, it can grow up to two meters in height and reach a
diameter of 40 to 80 cm. The green stems vertical ribs are adorned with hard, thick thorns. This
slow-growing variety takes nearly 50 years to mature and reach reproductive age, so harvest-
ing for consumption should only occur after this period.

®

SERIROASTED MESQUITE

Scientific name Prosopis glandulosa

CATEGORIE
Cereals and flours

SEASON

Flowering —Harvest

Spring, summer June to late July
PRODUCT

Inthe past, famil where 3
toast them over burning coals, and grind them into a fine flour using a stick. However, recent
times have brought about two small technological enhancements to Seri villages: a roasting
machine (a cylinder with holes rotated over a gas fire with a handle) and a mill designed for
grinding the pods. These straightforward devices have replaced the laborious use of burning
coals, a particularly strenuous process given that the pods are collected in July when temper-
atures rarely dip below 40°C

"
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Research by design.
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cal water resources

Research by design.

Foodscape 1

Rio Pesqueria

,__._—..-«\//’ « Agriculture

The States. "= PO SS="—"Local markets >

Cattle

] Ecological Food systems
B Water systems

I Social systems
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Research by design.

Less water run-off

= .
Foodscape 1 Adaptable to heavy rain Steady water supply  ——

) ) N Local composting
Rio Pesqueria \“"

~ Less poluted water
) > Local and healthy produ\c\ts\y i _ —==__ (attle food

. : Steady water supply e 7 5 ___.
Independent of external suppliers S s Education & TR

o More water available

Encouraged ecotourism
T e = b

More water downstream
- i

Ecological Food systems

Water systems

Social systems
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Research by design.

DESIGN INTERVENTIONS

Crop rotation

Utilizing compost

What needs to be done?
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

54
¥
Wi e 00

Natural pest management

Give 10% back to nature/landscape

Landscape adaptation
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Research by design.

DESIGN INTERVENTIONS

What needs to be done?
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

Landscape adaptation

?ﬁ< =

Improve waterquality Natural pest management &———wy_

Surface storage



Research by design.

DESIGN INTERVENTIONS

What needs to be done?

Landscape adaptation
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

Rewards and recognition

G OTS

- T

Natural pest management &———wy_

Surface storage
~

Goverment involvement @ : Education

Access to market
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EEEEEPLEEEEEPPPEEEEE > Food supply calculations

Water storage calculations

Research by design.

Demographical calculations

DESIGN INTERVENTIONS

What needs to be done?

Landscape adaptation
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

Rewards and recognition

’//j(f/
Natural pest management '

Surface storage
~

A
2
44
aQ
n

Goverment involvement @ : Education

Access to market
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Research by design.

Food supply calculations

Water storage calculations

Demographical calculations

DESIGN INTERVENTIONS

WHAT IS NEEDED FOR THIS?

Diversified Planting Schemes

Establishment of native floral borders

Protect natural reserves

Establishment of buffer zones

Implementing polycultures

Drip irrigation

Utilize worm hotels

Goverment involvement

Create different microclimates

What needs to be done?
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

Create different microclimates

Give 10% back to nature/landscape

Integration of Livestock

Grassland management

Leverage Interactions Between Organisms

Rewards and recognition

Use of local resources

Dls=>
Natural pest management
Surface storage
~

Implementation of agroforestry

Education

Access to market
Collection points for organic materials

Implement native species



..................... > Food supply calculations

Water storage calculations

Research by design.

Demographical calculations INFLUENCE ON SYSTEMS

DESIGN INTERVENTIONS

WHAT IS NEEDED FOR THIS?

Diversified Planting Schemes Create different microclimates

Crop rotation Give 10% back to nature/landscape

Establishment of native floral borders . / . Integration of Livestock
Better consumption Nutrient cycling

Ecosystem services Increasement/f (bio)diversity
Groundwater storage
Protect natural reserves Grassland management
Independence Habitat guatity
S
\

. What needs to be done?
Utilizing compost
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

Establishment of buffer zones Landscape adaptation e Leverage Interactions Between Organisms

Rewards and recognition

Use of local resources

Implementing polycultures

O
Natural pest management \
Surface storage
~

Drip irrigation Implementation of agroforestry

Goverment involvement

Education

Access to market
Utilize worm hotels Collection points for organic materials

Create different microclimates Implement native species

717101
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Research by design.

Demographical calculations

Food supply calculations

Water storage calculations

INFLUENCE ON SYSTEMS /
/

DESIGN INTERVENTIONS /

WHAT IS NEEDED FOR THIS?

Diversified Planting Schemes

Establishment of native floral borders

Protect natural reserves

Establishment of buffer zones

Implementing polycultures

Drip irrigation

Utilize worm hotels

/
/
|

| Accessible healthy food

Crop rotation \

7

\

Better consumption

Groundwater storage

%

Y

2=
\
Utilizing compost

Goverment involvement

Create different microclimates

N

Less droughts

Ecosystem services

~
~ -

Independence

What needs to be done?
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

BIGGER SCALE REGUALTIONS
IMPACT

Flood-Resistant

Create different microclimates

/ Give 10% back to nature/landscape
Cooling down the city //
7/

< Integration of Livestock

< Air purification it EyEling

S —— -

Vegetation growth Increasement-of (bio)diversity

Grassland management

Habitat guatity

Landscape adaptation Leverage Interactions Between Organisms

Rewards and recognition

Use of local resources

O
Natural pest management \
Surface storage
~

Implementation of agroforestry

Education

Access to market
Collection points for organic materials

Implement native species
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Research by design.

Demographical calculations

Food supply calculations

Water storage calculations

INFLUENCE ON SYSTEMS /
/

DESIGN INTERVENTIONS /

WHAT IS NEEDED FOR THIS?

Diversified Planting Schemes

Establishment of native floral borders

Protect natural reserves

Establishment of buffer zones

Implementing polycultures

Drip irrigation

Utilize worm hotels

/
/
|

| Accessible healthy food

Crop rotation \

7

\

Better consumption

Groundwater storage

B

Y

=
\
Utilizing compost

Goverment involvement

Create different microclimates

N

Less droughts

Ecosystem services

~
~ -

Independence

What needs to be done?
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

END GOAL

RESILIENCE

BIGGER SCALE REGUALTIONS
IMPACT

Flood-Resistant

Create different microclimates

/ Give 10% back to nature/landscape
Cooling down the city //
7/

< Integration of Livestock

< Air purification it EyEling

S —— -

Vegetation growth Increasement-of (bio)diversity

Grassland management

Habitat guatity

Landscape adaptation Leverage Interactions Between Organisms

Rewards and recognition

Use of local resources

O
Natural pest management \
Surface storage
~

Implementation of agroforestry

Education

Access to market
Collection points for organic materials

Implement native species



Research through design.

Design of three foodscapes along the
three different rivers

Connect communities with the produc- q
tion of food. Foodscape 2 Rio Santa Catarina
Use the current watersystem. { Local culture cultivation

-

> Rio Pesquaria

> Rio Santa Catarina

> Rio Arroyo Seco(La Silla)
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Research through design.

Source: Own pictures. Available selling points Santa Catarina Cultural institutes Design location
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Research through design.

Foodscape 2

Rio Santa CatarinaZo 7 eies /o == ==

Pl A 1 o o e \. ¥ ‘_
Rainwater collection ““Sessss & N T
Local food productio i 3
. forrestaurants
T Urban green space
| =" Rio Santa Catarina
__ -
- = A o’
SN
| 2 g e
\

( Jom the culture centre

Rio Santa Catarlna

reen/food route

W Jon- . -_. o Y3 1'1. 3

reate micro- Cllmates K
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ol /1)

Tomatoes and lettuce supply for 100

: middle-sized traditional restaurants in
ResearCh through dES|gn. \ 5500 m2 in vertical gardens

Main structure is based on
Following current forms

Connecting surrounding infrastructure

Improve existing walking routes

Sunlight study for optimal amount of light

Herbs: oregano, cumin, coriander, chili

Soil cultivation in community gardens
Utilize the surrounding built-up area and land use 1600 m2

%//

Protect residential area from highway
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Research through design.

Community involement
S ‘:8":‘ I et ) 3

'u r 2 e 9%, SrFS S o Uea
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Source: Géog\e Maps.
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Research through design.

Foodscape 2

Rio Santa Catarina

)

s

f ~ External food supply

\

ourism

V
'
N

rban Vertical Farm

ative Food Forest

N
. — U
Cultural institutes o —/—x=

frastructure
- ’I’ I

<SS
io Santa Catarina

[ | Ecological Food systems
I Wwatersystems

P  Social systems
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Rio Santa Catarina

Community gardens

Implement native species

Implementation of agroforestry

Collection points for organic materials

Diversified Planting Schemes

Establishment of native floral borders

Use of local resources

Establishment of buffer zones

Create different microclimates

Implementing polycultures

Utilize worm hotels

Drip irrigation

Research through design.

Foodscape 2

X
Processed food supply

Roofwater supply) Enrichment of the cultural sector
== Education

FbdD Bcy i

Repurpose functions

Local food supply
/

Barrier breaker

— Better consumption

Visitors supply i %

Soil moisture .
— Ecosystem services

— Habitat quality
— Independence

— Increasement of (bio)diversity

— Nutrient cycling

[ | Ecological Food systems
I Wwatersystems

I  Social systems



Research through design.

Design of three foodscapes along the
three different rivers

Connect communities with the produc-
tion of food.

Use the current watersystem.

> Rio Pesquaria

> Rio Santa Catarina

> Rio Arroyo Seco (La Silla)

Rio La Silla
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Research through design.

Source: Own pictures. Available selling points Arroyo Seco School institutes Design location

(LA * PATOg.
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Research through design.

Foodscape 3
Rio Arroyo Seco

— - LH)

Integrate educational centre

- ’, !
e e WA R
. -4’\?\"'-)——_—_—.-::7' My mOreenhouse with classroom
- ‘r[‘/f\/ NG ﬁ .
N. Flood garden 8 i \q\
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7 rban green spaces
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Green roofs
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Research through de .‘ ‘

Foodscape 3

Rio Arroyo Seco

Main structure is based on

u"J Following current forms >

m Connecting surrounding infrastructure

3 ,}: Improve existing walking routes
o

@' Sunlight study for optimal amount of light y

\
]

% Floodzones vs. higher drylands
'! ! Intergration of surrounded landuse

Food Markets

N
@
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Research through design.

Before

After
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Research through design.

Before

After T T

. 1A

Playful elements

Diversified Planting Schemes Establishment of native floral borders

Implementation of community gardens

Implement native species

Create different microclimates

Implementing polycultures
87/101

Establishment of buffer zones

Utilize worm hotels

Collection points for organic materials

Lecture places




Research through design.

Classroom greenhou

P

IR

T

Google Maps.
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Research through design.
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Research through design.

Native Experience Garden

DIY Garden

-.'44

it~ Floating Greenhouse

\

o Arroyo Seco

Nature reserves Water buffer zone

Ecological Food systems

P Wwater systems

I Social systems
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Research through design.

Diversified Planting Schemes

}

Home-applicable knowledge

Establishment of native floral borders

Protect natural reserves

Establishment of buffer zones

Reduced processed food

Implementation of community gardens

¥ A
Implementing polycultures !
: d UL : — Better consumption
; ; Water experience
Utilize worm hotels ECOIOQIC’GI SteppIn,g stone : : P : — Ecosystem services
Water supply : | ; ! — Habitat quality
Local selling point ; : : — Independence
— Increasement of (bio)diversity
Implement native species — Nutrient cycling
Collection points for organic materials
Ecological Food systems
Leverage Interactions Between Organisms g Y
P Wwater systems
Use of local resources B Social systems
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Overview.

WHAT IS NEEDED FOR THIS?

Diversified Planting Schemes
Establishment of native floral borders
Protect natural reserves
Establishment of buffer zanes
Implementing polycultures

Drip irrigation

END GOAL

RESILIENCE
BIGGER SCALE REGUALTIONS
IMPACT
INFLUENCE ONSYSTEMS i~

DESIGN INTERVENTIONS i

~ Cooling down the city B

Crop rotation S o
Better consumption

~

Less droughts  ~~ . _ Pk

Ecosystem services Vagelation growth

Groundwater storage

Independence Habitat quality

P s pEs: What needs to be done?
9 P INTEGRAL, NATURE-INCLUSIVE TOOLBOX

n

(Y

il |
-_r""-—-/

Organize workshops + (network)

Q

Improve waterquality

o

Trrrrrr],

Goverment involvement

Access to market

Utilize worm hotels

Create different microclimates

Local selling point

Adr purification

ncreasement-of (bio)diversity

Natural pest management

Lecture places

Playful elements

Implementation of community gardens

Give 10% back to nature

; p . q Integration of Livestock
Nutrient cyclinowith native species g

Grassland management

Landscape adaptation Leverage Interactions Between Organisms

Rewards and recognition

Use of local resources

=

Surface storage

e

\

=
= &7
o .

Implementation of agroforestry

Education

Collection points for organic materials

Implement native species



END GOAL

Overview. RESILIENCE

Lecture places

BIGGER SCALE REGUALTIONS
Conclusion PAET :
INFLUENCE ON SYSTEMS et 0=
ACHIEVEMENTS \‘ b R
DESIGN I ONS . g i ayful elements
Toolbox 0 _, ; S
WHAT IS NEEDED FOR THIS? 7 A :
COMPONENTS i { ; |
i | Acc hy food Fli nt ;
] |
Diversified Planting Schemes : I| I' : - Implementation of community gardens
i i 1
1 o ’ i f
' \ 'l | 5 E !
T 3 \\ / .lf i
\\\ Co e city B [
) : Crop rotation '\ e 2 | Give 10% back to nature : )
Establishment ef native floral borders P S - : . Implement native species
Better consumption 5 Swme_ et n Nutrient cycling
. J :
L . . “Ecosystem services wih Increasement-of (bio)diversity
Groundwater storage e P
Protect natural reserves N g

o

- Soil moisture Grassland management

- - Independence Habita_t__qua{ﬂy:

What needs to be done?

B e I e 60 b Sar s Utilizing compost INTEGRAL, NATURE-INCLUSIVE TOOLBOX Landscape adaptation Leverage Interactions Between Organisms

e

e

Natural pest management

s and recognition
Implementing polycultures ‘ Use of local resources
wvaterquality

Drip irrigation Implementation of agroforestry

Education

Utilize warm hotels Collection points for organic materials

Create different microclimates Integration of Livestock

Local selling point
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Overview.

Conclusion

Toolbox

END GOAL
RESILIENCE
BIGGER SCALE REGUALTIONS
IMPACT
INFLUENCE ONSYSTEMS -~ ™
ACHIEVEMENTS % :
DESIGN INTERVENTIONS . / \ =
! ) \ 3
! ! \ j
II I‘ ll |I
| Acc hy food Fli nt !

Crop rotation '\

Better consugnption
A

Groundwater storage

=

Goverment involvement

1

1
| Give 10% back
Nut_v';ent cycling ;

2
r

hY s
\Ec\osystem services wih Increaseme r}l/n/f (bio)diversity i
4

S e

* - JIndependence Habila_t_gua{ﬂy’

What needs to be done?
INTEGRAL, NATURE-INCLUSIVE TOOLBOX

Educatiol]."

Access to market

U . .
7 / Soil moisture

.
[y

'-‘10 nature

]
t
[
1
i
]
'
1
1
1
1
'
1
1
1
1
1
'
1
1
'
1
]
'
1



0 ve rvi ew. RESILIENCE

BIGGER SCALE REGUALTIONS
. IMPACT
Conclusion INFLUENCE ONSYSTEMS -~ N
ACHIEVEMENTS R
TOOlbOX DESIGN INTERVENTIONS . 5l \ s
I. : Acc hy food Fl I\ |

] ko rot “ Implement native species
Better consumption - - Nutefent cyeling - - - - -~ - -~ -~ - -~ P P
Ay I

~

“Ecosystem services
<
a

1
1
1
1
|
3

—

Landscape adaptation

Rewards and recognition

Surface sto

rage
~

23
o

Goverment involvement Education

Access to market

95/101



86/101

Overview.

The implementation of
upstream water reservoirs

High
Ecological value of the river
Erosion, Biodiversity,
Waterquality, Hydrology Low [
Connected to an :
existing water flow
Flood risk — .
High !

(Very) polluted

Not connected to

L Low

an existing water
flow

Support of native crops

Revegated riverbanks

Implementation of terraces

Waterbuffer zone

Establishment of a
new channel

1.

System adjustments



87/101

Overview.

The implementation of
upstream water reservoirs

High
Denuned banks ——
Ecological value of the river
Erosion, Biodiversity, q .
High erosion ——
Waterquality, Hydrology Low I 9
Connected to an :
existing water flow
Flood risk — .
H@%!

(Very) polluted

M low

Not connected to
an existing water
flow

1. System adjustments

Support of native crops

Revegated riverbanks

Implementation of terraces

Waterbuffer zone

Dripirrigation
Establishmentofa - — — — — — . — =
new channel

Regional policies

Kastanozem ~|:: Irrigated farming
Grazing
Litosol Irrigated farming e
I:: Foresty
Peri-urban located ——» Suitable soil types Phaezem ~|:: Farming

Forestry

Fluvisols Farming
E Waterbodies
Grazing

2. Farming typologies



1. System adjustments

High Support of native crops

Denuned banks —— Revegated riverbanks
Ecological value of the river

o
Erosion, Biodiversity, High erosion —— Implementation of terraces
o Constant water supply Waterquality, Hydrology Low F

The implementation of I > Connected to an
upstream water reservoirs existing water flow

Flood risk —
‘ High I Waterbuffer zone

(Very) polluted

M low

Dripirrigation

— st cpn_rlected © Establishmentofa - — — — — -
an existing water new channel
flow

2. Farming typologies

Regional policies

Kastanozem Irrigated farming
Grazing
Litosol Irrigated farming e

Foresty

Forestry

Fluvisols Farming
Waterbodies

Grazing

Peri-urban located ——» Suitable soil types Phaezem ﬁ Farming

3. Objectives

Support of community

Central urbanlocated ———» Available open > 2ha ——» Foodforest ——  Perennial native crops 1
urban spaces

05-2ha ——> Communitygarden ——>  Annual local crops 2
<0,5ha — > Verticalgardens = —  High-demand crops 3
Suitalbe typolgy
— Residential _— Integration, experience, co-creation 1.2
—* Commercial ——* Food traceabilty, experience, amusement 12,3
— Industrial = Low involvement, ecological 1

Surrounded land use  —

— Recreational ——» Experience, amusement, connection 2,3
—— Institutional —— Education, experience, knowledge acquisition 1,2
—> Natrualareas —— Protection, ecosystem services 1
—* Agricultural Compost, ecosystem services 1
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Overview.

Conclusion

Toolbox

>30% of the Earth's surface is covered by arid and semi-arid regions.
> Climate patterns and their variability will exert a significant influence
on these areas(Huang et al., 2008).

ENDGOAL

...................... Demographical calculations RESILIENCE

H v

H BIGGER SCALE REGUALTIONS

{--- Waler storage calculations IMPACT

i .
INFLUENCEONSYSTEMS N

Food supply calculations ACHIEVEMENTS .
DESIGN INTERVENTIONS d

/
/ .

/
WHAT IS NEEDED FOR THIS? ‘ J !
COMPONENTS | I i
| 1 Acc hy food FL nt ‘|

;
Diversified Planting Schemes } |I I|
' \
.

'
'

Establishment of native floral borders

L&

s

Lecture places

Playful elements

] . Implementation of community gardens

\ ’ .
N /
v N ’
s Col e city s )
. . .
Crop rotation AN - . Give 10% back to nature )
So = . Implement native species
Better constmption e ~e_ _o? n Nutrient cycling

“Ecosystem services Ve wih Increasement-of (bio)diversity -
Groundwater storage S 7
Protect natural reserves S 7 Soil moisture Grassland management

_Independence Habitat quatify

.
Organize workshops + (netwark) ';g 32

§

o What needs to be done? :
; Landscape adaptation
Establishment of buffer zones @ Utilizing compost |- o 1 ATURE-INCLUSIVE TOOLBOX P P

Leverage Interactions Between Organisms

Rewards and recognition

Implementing polycultures ) Use of local resources.
Improve waterquality Natural pest management -\/

Surface storage
~

7

. ¥

=
Drip irrigation <

S
Y
1)

nd Implementation of agroforestry

Goverment involvement % Education

Access to market
Utilize worm hotels

Create different microclimates Integration of Livestock

Local selling point

0 Arid
Bl  semi-Arid

Arid and semi-arid regions according to the
Koppen-Geiger Climate Classification

Collection points for organic materials



in the Monterrey Metropolitan Area contribute to the de-
velopment of health-promoted foodscapes?
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Thank you.
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