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Your Greenhouse
Is Your Kitchen
Is Your Living Room

A Spatial Manifestation of Food, 

Civic Farming, 

And Engaged Domesticity

Leyuan Li
University of Colorado Denver
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Faculty Lead

Leyuan Li

Collaborator

JXY Studio assisted with the technical develop-

ment and the construction process of the project.

Design Team

Leyuan Li, Jiaxun Xu, Yue Xu, Brandonw Wunder, 

Xinyu Li, Shan Jiang, Efklides Tzimapitis, Ignis 

Zhang, Yuhan Chen

Project Year

2024

Funding

Design Trust Seed Grant

Project Description

Your Greenhouse Is Your Kitchen Is Your Living Room is a pavilion that 
amalgamates the roles of a greenhouse, an outdoor kitchen, and a living room, 
it speculates on the medium of food as a catalyst for social engagement, 
proposing new forms of domesticity and collectivity that reframe the intricate 
relationship between the body, land, and city. 

Engaged Domesticity
The pavilion is composed of modular elements, primarily constructed 
from angle steel and polycarbonate sheets. Adjustable cables stabilize 
the panels at varied heights, allowing the structure to modulate between 
openness and enclosure. In its flexibility and indeterminacy, the structure 
enables various reconfigurations to accommodate different social activities 
through the interplay of movable and operable furniture, animating the site 
with vegetable-growing racks, kitchen counters, and folding tables. When 
enclosed, it serves as a greenhouse that nurtures crops; when unfolded, it 
becomes an outdoor kitchen and living room, hosting activities of reciprocal 
care such as pot exchanges, weekend cooking, and communal dining.

Microclimate of Care
In addition, the pavilion cultivates a microclimate of care for both plants and 
humans. It supports the remediation of contaminated soil sourced from a 
nearby urban farm, stored in portable planters that encourage agricultural 
cultivation and exchange among community members. Rainwater, harvested 
and filtered through an overhead metal reservoir, circulates through the 
pavilion for gardening and cooking activities. Owing to spatial tactics 
that mitigate the challenges of subtropical weather—such as panel gaps 
to enhance passive cooling—the structure provides adequate airflow and 
sunlight, fostering a conducive environment for plants while providing visitors 
with balanced, comfortable conditions to cohabit with plants and other 
species. 

Device for Civic Farming
Your Greenhouse Is Your Kitchen Is Your Living Room emerges as a spatial 
manifestation of food that proposes new sets of social norms and spatial 
politics. By facilitating the interplay between producing and consuming food, 
and between farming and sharing food, the pavilion presents a civic forum 
of farming that solidi�es bonds of local identity and solidarity, providing local 
communities with the fertile ground to nurture cultural and social forms of 
interdependence.

Student Engagement

Two undergraduate students worked 20 hours 

per week for four weeks at a rate of $20 per 

hour.

As an educator and designer, I am committed 

to creating a supportive learning environment 

while engaging students in my creative research. 

Over the course of three months, students 

actively participated in design and curatorial 

discussions with the host gallery and the 

communities involved in this project. They were 

also trained in digital software and fabrication 

tools to prepare models and drawings for the 

project.

When enclosed, the pavilion operates as a greenhouse. Photo by Leyuan Li.
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When opened, it transforms into an outdoor living space. Photo by Leyuan Li.
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Contribution to Design

The project seeks to address the urgency of the food 
crisis in in urban milieu, seculating on the tools and 
spaces of food production and consumption to promote 
food security and community engagement. By proposing 
a new spatial typology that intersects the functions of 
a greenhouse, a kitchen, and a living room, the project 
provides a civic forum that intersects agricultural and 
social activities in the neighborhood, materializing the 
medium of food in an adaptable built form to promote 
new modes of domesticity and collectivity. 

In addition, unlike mainstream architecture, which 
prioritizes the static, external properties of buildings, 
this project centers on an area of the discipline often 
relegated to the margins: the dynamic and adaptable 
qualities of small-scale installations. It foregrounds 
an emerging disciplinary shift that instrumentalizes 
temporary, tactical "micro-architecture" to address the 
evolving social, political, and environmental issues we 
face today.

COOKING/
EATINGFARMING

COMMUNAL INDIVIDUAL

Eating
Architecture

case study of alternatives 
to models of production 
and consumption in urban 
agriculture

As the immediacy of the food crisis becomes 
more apparent, so does the urgency to unravel 
food systems and the environment that supports 
them. Over the past decades, the acceleration of 
urbanization and soil degradation has raised seri-
ous concerns about the decrease in farmland. 

As a recent study reveals, the world has lost 
one-third of its arable land due to erosion and 
pollution. With intensive agricultural practices, 
including the continual plowing of �elds and the 
heavy use of fertilizers, the quality of land and the 
food it yields continues to decrease, which limits 
access to nutrition and thus impairs public food 
security. This escalating concern around food 

production has spurred two areas of inquiry in architectural exhibitions: on 
the one hand, it explores the architecture’s role in the politics and logistics in-
volved in food transportation, distribution, labor, and maintenance. It delves 
into the ecology of food materialized in farmhouses, food factories, and su-
permarkets, which is epitomized at the Tallinn Architecture Biennale 2022, 
titled EDIBLE; Or, The Architecture of Metabolism. On the other hand, it ex-
amines the emergence of farming practices, such as urban farms, communi-
ty gardens, and domestic gardens, which are encapsulated in the Landgrab 
City and Value Farm at the Bi-City Biennale of Urbanism and Architecture 
2013. These exhibitions aim to explore food not only as a source of nutrition 
but also as a means to enrich community engagement. By involving commu-
nities in the process of knowing, growing, and sharing food, these exhibitions 
aim to reveal a world of nutrition that necessitates collective e�orts to sus-
tain its fragile ecosystem, rede�ning the agency of mutual care through the 
medium of food.

<

"Eating Architecture"  Re-

search Booklet (excerpted), a 

case study of alternatives to 

models of production and con-

sumption in urban agriculture, 

2025.

>

1:5 Study model of the proj-

ect. Fabricated by JXY Studio, 

2025.

1:5 Study model. Photo by Jiaxun Xu.
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>

<

Plan of the pavilion when enclosed.

Elevation of the pavilion showing the farming infrastructure.

Isometric render of the pavilion.

>
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>

<

Plan of the pavilion when opened and activated.

Elevation of the pavilion showing different farming and social activities. 

Isometric render of the pavilion.

>
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Axonometric drawing showing the multitude of activities.

Photo of the pavilion.>

< >

Soil Remediation Pot Exchange Education Workshop

Farmer's Market Cooking and DiningFarming

A series of events unfolded 
around the installation, trans-
forming it into an active social 
hub. Among them was a pot 
exchange, where residents 
were invited to take home a 
plant-�lled pot and, in return, 
replace it with a new one 
planted with seeds and soil 
remediated from the adjacent 
farm. This simple ritual en-
couraged cycles of care and 
renewal, extending the life of 
the installation into the daily 
routine of the community. On 
weekends, the site came alive 
as a gathering place for cook-
ing and dining, where shared 
meals cultivated moments of 
connection.

View of the pavilion. Photo by Leyuan Li.
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View of the pavilion. Photo by Leyuan Li.
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The pavilion is charac-
terized by an assembly 
of modular elements, 
constructed primarily 
with angle steel and en-
cased in polycarbonate 
sheets. The openness 
of the pavilion is moder-
ated through adjustable 
cables that stabilize the 
panels at varied heights. 

Tectonic drawing.

<

Photo showing the construc-

tions details. Photo by Leyuan 

Li.

>

View of the pavilion. Photo by 

Leyuan Li.

<

Outdoor Dining
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Tectonic drawing.

<

The photo displays the con-

struction details and the over-

head water reservoirs.

>

View of the pavilion. Photo by 

Leyuan Li.

<

In its �exibility and inde-
terminacy, this tempo-
rary structure allows for 
recon�guration through 
its movable and opera-
ble furniture, animating 
the surroundings with 
vegetable growing racks, 
kitchen counters, and 
folding tables—all built 
from the same material 
palette. 
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It supports the remediation of contaminated soil sourced 
from a nearby urban farm, stored in portable planters that 
encourage agricultural cultivation and exchange among 
community members. 

    < >

photos of the planter shelf. 

The portable pots are color-

coded if they are "claimed" 

by a community member. All 

photos by Leyuan Li.

<
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View of the pavilion. Photo by Leyuan Li.
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Rainwater, harvested and filtered through an overhead metal reservoir, 
circulates through the pavilion for gardening and cooking activities. 

Views of the pavilion. Photo by Leyuan Li.
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The pavilion is a place for social gathering, providing local communities the 
fertile ground to nuture cultural and social forms of interdependence.

Views of the pavilion. Photo by Leyuan Li.
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The pavilion is a place for social gathering and food education, providing 
local communities the fertile ground to nuture cultural and social forms of 
interdependence.

A series of events was hosted at the pavilion, in-

cluding an educational workshop that introduced 

practices of civic farming (Figures 1-3) and a har-

vest party that invited residents in the neighbor-

hood to participate (Figures 4-5). Photos by Leyu-

an Li and Jiaxun Xu.

01

02

03

04

05



2
0

2
6

 A
C

S
A

 F
A

C
U

L
T

Y
 D

E
S

IG
N

 A
W

A
R

D
Y

O
U

R
 G

R
E

E
N

H
O

U
S

E
 IS

 Y
O

U
R

 K
IT

C
H

E
N

 IS
 Y

O
U

R
 L

IV
IN

G
 R

O
O

M

TomatoTomato  Even though my parents   Even though my parents 

no longer have that maple table or a no longer have that maple table or a 

screened-in porch, the tomatoes still  screened-in porch, the tomatoes still  

return to our kitchen table each summer. return to our kitchen table each summer. 

In the spring, my dad tills the soil and In the spring, my dad tills the soil and 

prepares his garden in our backyard. prepares his garden in our backyard. 

Some years, my sisters and I would Some years, my sisters and I would 

help him plant, and later, pick tomatoes, help him plant, and later, pick tomatoes, 

squash, zucchini, and corn, though squash, zucchini, and corn, though 

raccoons and deer would often destroy raccoons and deer would often destroy 

the corn stalks before we could harvest the corn stalks before we could harvest 

any for ourselves.any for ourselves.

My grandparents were also avid gar-My grandparents were also avid gar-

deners. They grew the sweetest “peach-deners. They grew the sweetest “peach-

es and cream” corn and flavor-dense es and cream” corn and flavor-dense 

green beans that were a staple at every green beans that were a staple at every 

meal we ate at their house. They would meal we ate at their house. They would 

also recruit my sisters and I to help them also recruit my sisters and I to help them 

shell peas and shuck corn in the sum-shell peas and shuck corn in the sum-

mers. My access to fresh vegetables mers. My access to fresh vegetables 

has spoiled me my whole life and is the has spoiled me my whole life and is the 

reason I have a deep appreciation for reason I have a deep appreciation for 

fresh produce and farmers’ markets fresh produce and farmers’ markets 

But it’s tomatoes that always remind me But it’s tomatoes that always remind me 

of home.of home.

For over a decade, my dad has host-For over a decade, my dad has host-

ed an annual “BLT Day” at TLM Associ-ed an annual “BLT Day” at TLM Associ-

ates, Inc., an architecture firm in Jack-ates, Inc., an architecture firm in Jack-

son, Tennessee where he worked for son, Tennessee where he worked for 

40 years before retiring in 2023. Still, 40 years before retiring in 2023. Still, 

today, the BLT Day tradition continues.today, the BLT Day tradition continues.

BLT Day, usually scheduled in early  BLT Day, usually scheduled in early  

August, invites the local business com-August, invites the local business com-

munity to stop by the firm over the munity to stop by the firm over the 

lunch hour to enjoy a classic bacon, let-lunch hour to enjoy a classic bacon, let-

tuce, and tomato (BLT) sandwich (and tuce, and tomato (BLT) sandwich (and 

many other rich and delicious potluck many other rich and delicious potluck 

dishes made by the employees of the dishes made by the employees of the 

firm). His garden has grown to include firm). His garden has grown to include 

more tomato plants each year. In prepa-more tomato plants each year. In prepa-

ration for the 2024 BLT Day (and even ration for the 2024 BLT Day (and even 

more so for my family’s enjoyment), he more so for my family’s enjoyment), he 

planted 50 “better boy” tomato plants.planted 50 “better boy” tomato plants.

Since moving from Tennessee to Since moving from Tennessee to 

Denver, Colorado, I’ve been fortunate Denver, Colorado, I’ve been fortunate 

enough to travel back home just in time enough to travel back home just in time 

to snack on at least one ripe tomato. In to snack on at least one ripe tomato. In 

the years when I was not able to visit the years when I was not able to visit 

during tomato season, my dad gently during tomato season, my dad gently 

and securely boxed up several toma-and securely boxed up several toma-

toes and shipped them to me overnight toes and shipped them to me overnight 

so that I was guaranteed at least one so that I was guaranteed at least one 

out-of-this-world tomato that year.out-of-this-world tomato that year.

As much as I would love to grow my As much as I would love to grow my 

own “better bown “better b

Denver, we lDenver, we l

humid summhumid summ

South. So, tSouth. So, t

plan summeplan summe

throes of ththroes of th

heat all for thheat all for th

tomato. tomato. CarCar

NoodlesNoodles    

away, have naway, have n

home (home (出门饺子进门面出门饺子进门面
this is a custhis is a cus

China in genChina in gen

followed thifollowed thi

making noomaking noo

from mixing thfrom mixing th

noodles and fnoodles and f

ing room, a ling room, a l

İğİğ

İğİğ

İğİğ

y (and even y (and even 

oyment), he oyment), he 

mato plants.mato plants.

essee to essee to 

n fortunate n fortunate 

e just in time e just in time 

e tomato. In e tomato. In 

ble to visit ble to visit 

y dad gently y dad gently 

eral toma-eral toma-

e overnight e overnight 

t least one t least one 

at year.at year.

e to grow my e to grow my 

plan summer visits with my family in the plan summer visits with my family in the 

throes of the intense southern, summer throes of the intense southern, summer 

heat all for the pursuit of the perfect heat all for the pursuit of the perfect 

tomato. tomato. Carmen NewCarmen New (See CN p. 5) (See CN p. 5)

NoodlesNoodles  “Eat dumplings when going   “Eat dumplings when going 

away, have noodles when returning away, have noodles when returning 

home (home (出门饺子进门面出门饺子进门面).” I’m not sure if ).” I’m not sure if 

this is a custom of Beijing or Northern this is a custom of Beijing or Northern 

China in general. Our family has always China in general. Our family has always 

followed this tradition. In the north, followed this tradition. In the north, 

making noodles is a detailed process, making noodles is a detailed process, 

from mixing the dough, to cooking the from mixing the dough, to cooking the 

noodles and finally serving it. In the din-noodles and finally serving it. In the din-

ing room, a large table is usually needed ing room, a large table is usually needed 

Then, the dough is placed in a bowl aThen, the dough is placed in a bowl a

covered with a damp cloth, a procescovered with a damp cloth, a proces

called “waking the dough.” This allowcalled “waking the dough.” This allow

the yeast inside to react fully at the rthe yeast inside to react fully at the r

temperature. If dumplings are to betemperature. If dumplings are to be

made, this space and the table are amade, this space and the table are a

used for that. As a result, the kitchenused for that. As a result, the kitchen

closed space (to prevent cooking smclosed space (to prevent cooking sm

from spreading throughout the aparfrom spreading throughout the apar

ment) becomes less useful, only usement) becomes less useful, only use

the beginning to fetch dough and wathe beginning to fetch dough and wa

Noodles are interesting. If left ouNoodles are interesting. If left ou

too long, they get soggy; if cooked totoo long, they get soggy; if cooked to

long, they fall apart. So the cooking tilong, they fall apart. So the cooking ti

and dining time must be precise. Onand dining time must be precise. On

the noodles are made, the elders withe noodles are made, the elders wi

immediately send them to the kitcheimmediately send them to the kitche

be cooked, and bring back batches obe cooked, and bring back batches o

dumplings or noodles from the kitchdumplings or noodles from the kitch

to be served on the dining table. Anto be served on the dining table. An

this process repeats. My memories othis process repeats. My memories o

Beijing start and end with the repeaBeijing start and end with the repea

opening and closing of the kitchen dopening and closing of the kitchen d

Time and space in my apartment maTime and space in my apartment ma

the time and space I leave or rejoin mthe time and space I leave or rejoin m

family. The micro is the macro. family. The micro is the macro. Nero HNero H

BeijingerBeijinger (See CN p. 6) (See CN p. 6)

MintMint  On the Black Sea coast of    On the Black Sea coast of  

Turki sh Thrace is a town calledTurki sh Thrace is a town called  İğİğnneaea

where I spent the summers of my chwhere I spent the summers of my ch

hood. My maternal grandparents owhood. My maternal grandparents ow

a small house in the village, only a fea small house in the village, only a fe

İğİğ

İğİğ

出门饺子进门面出门饺子进门面

İğİğ

İğİğ

İğİğ

d d 

  

d d 

  

r r 

e e 

--

We’re having… cooorn choowwder!”  We’re having… cooorn choowwder!”  

I howled at the neighbors across the I howled at the neighbors across the 

street before galloping up the porch street before galloping up the porch 

steps at my parents’ house in Ithaca, steps at my parents’ house in Ithaca, 

NY, and slamming the screen door in NY, and slamming the screen door in 

a grainy snippet of home video from a a grainy snippet of home video from a 

humid summer evening circa 1998. The humid summer evening circa 1998. The 

soup, consisting of potatoes, onion, of-soup, consisting of potatoes, onion, of-

ten bacon, celery, and, inevitably, corn, ten bacon, celery, and, inevitably, corn, 

sauteed and simmered in milk, was a sauteed and simmered in milk, was a 

summer tradition on both sides of my summer tradition on both sides of my 

family and presented us with an oppor-family and presented us with an oppor-

tunity to chat informally while keeping tunity to chat informally while keeping 

our hands busy, nosh on not-too-sweet our hands busy, nosh on not-too-sweet 

kernels, and partake proudly in our kernels, and partake proudly in our 

American heritage.American heritage.

Shucking is a messy business, with Shucking is a messy business, with 

husks and silk flying about and catch-husks and silk flying about and catch-

ing even the smallest breeze, so this ing even the smallest breeze, so this 

activity was to be conducted outside activity was to be conducted outside 

in a place that offered some shelter in a place that offered some shelter 

from the wind. At my parents’ turn-of-from the wind. At my parents’ turn-of-

the-century American Four Square, this the-century American Four Square, this 

meant in the front, on the porch (a mo-meant in the front, on the porch (a mo-

dest, open colonnade lined structure set dest, open colonnade lined structure set 

a few feet back from the sidewalk) or in a few feet back from the sidewalk) or in 

the back, on the deck, underneath an the back, on the deck, underneath an 

umbrella at a table beside the pergola umbrella at a table beside the pergola 

covered in climbing hops in later years, covered in climbing hops in later years, 

Associated Program

In addition to the installation, Your Greenhouse Is Your Kitchen Is Your Living Room includes a 
storytelling brochure that gathers food stories along with their spatial contexts. All stories were 
collected through an open call, which solicited answers to three questions proposed by the 
curatorial team. They were showcased in the exhibition in various formats and compiled into a 
food newspaper disseminated in the local communities.

Q1: Please describe a food that has a special 
connection to you, your family, or friends, 
and share the associated story. Describe the 
space, scene, season, or context in which you 
or your family/friends typically prepare and 
share this particular food, and elucidate the 
characteristics that de�ne these spaces.

Q2:  Please describe your experience with 
home/community gardening. What motivated 
you to start gardening? Where do you garden 
in your community/home? What vegetables 
and plants do you grow? Please describe the 
gardening process, including the cycle, costs, 
and key considerations.

Q3: Please describe the uses of the plants/veg-
etables you grow. Do you give them to family, 
friends, or neighbors? If used as ingredients, 
what culinary creations do you prepare with 
them? Do you make it with friends/family? 
Please brie�y describe the culinary process.

Below are some of the food stories we have 
collected.
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The project was shortlisted for numerous design awards, including the Dezeen Awards 2025. 

The design team was invited for a workshop at the Texas A&M University under the same theme, "Your 

Greenhouse Is Your Kitchen Is Your Living Room," in March 2025. 

The project has been showcased on numerous design platforms and has been selected through an 

international open call to be included in the 14th International Architecture Biennial of São Paulo.

<

Project Impact

<

<

>
<
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View of the pavilion. Photo by Leyuan Li.
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View of the pavilion. Photo by Leyuan Li.


