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Surf-ing at Bottle Tree

GREEN THUMBS UP
The joy — and toil — of farming has 
caught on in at least one company here. 
The Four Seasons Hotel Singapore has 
cleared part of its manicured gardens to 
make way for a vegetable patch as part 
of its Green Thumb Project.

Eleven varieties of plants including 
pandan, chilli, bananas, lemongrass and 
turmeric have been planted on a 300-
square-foot area at the back of the hotel,  
in a tree-lined alleyway leading from 
Orchard Boulevard to Cuscaden Road. 

The project kicked off on Monday and 
the hotel hopes to grow the patch to 
about three times its current size. 

“We wanted a fun communal project, 
so we thought, why not clear some land 

and plant some plants that we can harvest 
for use in our kitchens?” said Ms Adeline 
Toh, Four Seasons’ public relations direc-
tor. The hotel’s previous “green” efforts 
were of the recycling and water conser-
vation kind, and its planning committee 
wanted to “re-energise” the initiative. 

Besides growing some of its own pro-
duce, the hotel will also compost food 
waste from its kitchens and restaurants, 
to fertilise the patch.

The staff hope to harvest some of the 
produce in two to three months’ time. 
For now, each division is in charge of one 
row of plants: The executive commit-
tee, for example, is tending to the curry 
plants, while the marketing team is nur-
turing the pandan.

Ground-Up Initiative volunteers and Surf project leader Andy Tay 
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