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Edible Roof Tops

This is a strategy for those who can grow their produce on their roof: think
of the amount of space freed up on the ground. Senga describes the
experience of building her rooftop garden.
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Loading soil on
the green roof,

transport vehicles from hundreds and
even thousands of miles away.

Z. Enjoying produce that was organi-
cally grown. {Assuming you don’t want
all that nasty pesticide and fertiliser in
your diet!)

3. A controlled and sanitary environ-
ment that means less disease and pest
iSsues.

4, Less chance of marauders (such as
rabbits and for us: bears!) raiding the
garden.

5. Less weeding as weed seeds find
their way 1o soil that is three metres up
i The anr

6. Freeing up valuable limited outdoor
real estate on the ground by moving
edible gardens to the unused roof

7. Holding your water soil holds
water which means less storm water
loading city sewers. For a truly effi-
attach rain barrels to
your drains below to capture rainwater
and reuse Lo water your garden

8. An excellent source of pollen and
nectar for butterflies and bees

#. Oxygenation — growing plants add
oxygen to and absorb carbon dioxide
from the air

cient system

Step-by step instructions for

creating an edible green roof

* Prepare your roof. Ensure your
structure meets building, safety
and structural requirements for a
green roof. Also make sure your
reof membrane can support walk
ing and planters you don't want
to risk a leak! Flat roofs are the
best,

* Build structure to hold soil.
We used 2x4 inch [50x100 mm]
sleepers (two tiers + sleepers
10 inches [25 cm) of soil). Gravel
on the roof provides positive drain
age :_]r:-nfl |,|r._1|||.:q|;' % a must
Check yvour roof drains and ensure
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they drain properly!

Line your boxes. Use recycled
content weed block to hold soil and
still allow drainage.

Add green roof soil. Special
green roof soil is placed in raised
planters (soil weight = 75 pounds
per square foot [366 kg/m?]). This
mix is great as it starts owt with no
weed seads

Plant vegetables, herbs and fruit.
Swiss chard, watermelon, iceberg
and assorted leaf lettuce, vine and
cherry tomatoes, Fucchim, cudum-
bers, peppers and ever-bearing
strawberries,

Add bees for a finishing touch!

Twio beehives provide approximately
20 Ib [41 ka] each of honey,

Costs associated with
building the edible roof
(Canadian dollars)
Timber, filter cloth and hardware
1500
Green roof soil: 8 yd3 [6 m'] @
$65.00/yd’ — 3520 (reqular garden
soil 15 less than half the price)
Seed (varies but for our roof) —
$100 (but we have enowgh seed for
the next 5+ years!)
Labour — free (also good source of
exercise!)
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