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DESIGNING URBAN FARMING
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urban
farming to
another
level

Michelin star restaurants are rare.
Hydroponic urban, vertical farms

growing more than 500 different

varieties of rare produce year-long for

top chefs in New York City is even more

rare, unless you are Farm.One.



Farm.One, located in Manhattan's Tribeca
neighborhood, is less than half an hour away by bike or
subway from most of the restaurants it supplies. With that
prime location, though, comes space pressure. Every
square inch is precious in Manhattan, and the farm's
leadership team needed to figure out how to make the
best use of their limited space in order to create a viable

business model.

As part of making all of this possible, Modern Office
Systems, had the opportunity to partner with Farm.One
and CEO Robert Laing to help maximize the space and
the operations. Laing sought a way to eliminate unused
or wasted space to really maximize the grow space of all
the varieties of produce he wanted to produce. By using
Spacesaver's heavy-duty mobile shelving systems they
were able to eliminate empty aisle space and increase
the number of carriages that could hold the hydroponic
grow systems and ultimately increase Farm.One's yield.
“It gave us about 30 percent more space in the room,
which is obviously a really big deal for us,” Laing said.

“It's a beautiful piece of engineering.”

DESIGNING URBAN FARMING
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