
Radical Gardening:
Edible Estates by Fritz Haeg



What is an edible estate?


 The Edible Estates project proposes the 
replacement of the domestic front lawn with a 
highly 
productive edible landscape. 

Baltimore, MD



“The front lawn was born out of vanity and decadence, under the 
assumption that fertile land was infinite.”

-Fritz Haeg 





Fritz Haeg: Born 1969 in Saint Cloud, Minnesota; lives in 
Los Angeles, California
He has taught in architecture design, and fine art 
programs at CalArts, Art Center for College of Design, 
Parsons, and the University of Southern California.
Other projects: Animal Estates, garden lab, Sundown 
Salon Schoolhouse, and other projects

The first edition of Edible Estates project 
was established symbolically over the 

Fourth of July weekend in 2005, in Salina, 
Kansas.  Its geographic is on the center of 

the United States. 



Edible Estates Regional Prototype Gardens:

#1 - Salina, Kansas, 2005 / commissioned by the Salina Art Center
#2 - Lakewood California, 2006 / exhibited at Machine Project, 
produced for Fair Exchange at Millard Sheets

#3 - Maplewood, New Jersey, 2007 / sponsored by Garden Supply
#4 - London, England, 2007 / commissioned by Tate Modern and 
exhibited in the Turbine Hall for Global Cities

#5 - Austin, Texas, 2008 / commissioned by Arthouse for the exhibit 
Fritz Haeg: Attack on the Front Lawn

#6 - Baltimore, Maryland, 2008 / commissioned by Contemporary 
Museum Baltimore for Cottage Industry Descano Public 

Demonstration Garden, 2008 / at Descanso Gardens, La Canada - 
Flintridge, California

http://www.fritzhaeg.com/garden/initiatives/edibleestates/salina.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/salina.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/losangeles.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/losangeles.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/nyc-suburbs.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/nyc-suburbs.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/london.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/london.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/austin.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/austin.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/baltimore.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/baltimore.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/descanso.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/descanso.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/descanso.html
http://www.fritzhaeg.com/garden/initiatives/edibleestates/descanso.html


What is expected of the home 
owner?

super enthusiastic about the project.
committed and willing to continue the Edible Estate prototype as long as they live 
in the house.

avid and knowledgeable gardeners.

potential spokespeople, willing to engage others in conversation about the project.
agree to document the project with writing and regular digital photos of the 
progress and development of the garden throughout the seasons for the first 
year.We would particularly like to do the Edible Estate prototype on a street where 
the interuption of the endless lawn would be dramatic and controversial. A 
monotonous housing development of identical homes and front lawns would be 
ideal! (but not a requirement).
Work in collaboration to create the layout, design and plant specifications with the 
team. Install the landscape and all costs associated with establishing the garden for 
the first season will be covered.



What you need to create your own Edible estate

Things you may need:

Sod-cutter, rototiler, a truckload of 
compost (enough to cover your 
estate), shovels hand trowels, and 
rakes, friends and neighbors to 
help, an irrigation system, stakes 
and string, fencing material, a 
composing system, mulch material, 
selected vegetables, herbs, and 
fruits as seeds, starts or trees for 
your region

Baltimore, MD

Estate owners: Clarence & Rudine 
Ridgley 
(Clarence Ridgely's blog)

plan for garden

http://oliver103.wordpress.com/
http://oliver103.wordpress.com/


Questions to Consider:

How is my soil?
Where is south? Shady, sunny 
areas?
Permanent structure: where 
should tall trees go? Views?
How do you want to move 
through the garden? Where 
should paths go?
What kind of mulch?
Is there an area for people?
What do you want to eat from 
your estate? What can’t you get at 
the grocery store?



Basic Steps

1. Do a soil test to see what sort of 
amendments it might need, or if it has 
traces of lawn chemicals.

2. Use a sod-cutter to remove the lawn.  
Roll it up, give it away or find a new 
use for it.

3. Use a rototiller to loosen the compacted 
soil.

4. Spread around two to six inches of 
compost, earthworm castings, 
mushroom soil, and any combo of 
amendments that you may need.  Till 
the soil again to mix in the new 
compost.

5. Mark out the  plan for your edible estate 
with  stakes and tape.



6. Experiment with plant as much as 
possible the first season.  Plant 
whatever edibles you can find, a little 
bit of everything.  You will learn what 
works for your yard.

7. Water plants thoroughly and install 
soaker hoses or drip lines necessary 
for irrigation.
8. Install fencing as needed to deter 
local animal visitors.



Edible plants include: Apples, Green Beans, Beets, Blueberries, Red Cabbage, Calendula, 
Cherries, Broccoli, Fennel, Figs, Grapes, Mustard Greens, Mint, Red Lettuce, Nasturtiums, 
Onions, Oregano, Parsley, Pears, Peppermint, Green Peppers, Plums, Rosemary, Thyme, 
Tomatoes, Raspberries, Spinach, Squash, and Strawberries.

Commissioned by 
the The 
Contemporary 
Museum Baltimore 
for the exhibit 
Cottage Industry. 
Planted April 11th 
- 13th, 2008.

Baltimore, MD 
Estate

http://www.contemporary.org/
http://www.contemporary.org/
http://www.contemporary.org/
http://www.contemporary.org/
http://www.contemporary.org/
http://www.contemporary.org/
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