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FORGOTTEN FARBEN (food must be colorful )

HOW CAN WE DESIGN A POTATO CONCEPT STORE IMMERSED IN URBAN CITIES, TO PROMOTE BIODIVERSITY IN TRADITIONAL
MEALS, WHILE CONNECT REGIONAL AND LOCAL FARMS WITH COMMUNITIES?
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How much varieties of Tomato exist in your favorite supermarket? Have you ever eat a yellow oy 3 ﬂ@ﬁ B
Abstract carrot? Will you cook purple potato soup? ﬂ‘:{ g.;'mg
Forgotten Farben is an Interactive Potato concept store, collaborating with local farms which E; oty a%ﬁm@? ~EoN ! R
Ve . o s . . b > . = L] B Tal s 5—-\.’
grow ‘forgotten varieties” of vegetables to diversify the food system. e ¢ %Eﬁyﬁa %ﬁiﬁ&ﬁglmﬁ ‘%ﬂﬁfﬁ, E@@@ﬁ; P’E}\- i e o 8
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How: Our Potato store will showcase a selecti- biodiversity for a sustainable food system : : : o
Where: We are nomads, we seasonaly change location to bring our diverse potatoes in city.
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“The State of the World’s Biodiversity for Food and Agriculture” From
FAO.Varieties of Potatoes growing in Germany.
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Digital Lifestyle
New eaters behavior
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/ BENEFITS OF BIODIVERSITY \

Resilience: a deeper gene pool makes our food resilent to pest and diseases
Nutrition: there are many untapped food with superior nutrients
Sustainability: Plantong a wider variety season to season can rebuild the
soil health

Flavor: Introducing more varieties ans spicies to our diets from around the
world can bring value to eaters looking for new flavors and experiences - _
Food Security: biodiverse agricultural system can better adaot to climate ~—\ CONSUMPTION _—
change g
Culture: biodiversity help to preserve cultural traditions, local farming, and
flavor
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Our store is nomad, and move around the city of Kéln,
bringing more than 100 species of potatoe to all the
potato lovers. In out store the users could learn about
Potato biodiversity and try traditional colorful meals (and
not traditional)

We recolect them and bring them to our concept Potato
Store

U se r sto ry We contact the farmers who grows biodiversity potatoes

and buy their products for fair price

Our shells are interactive, and we have a potato cloud, our
users could interact, read about the benefits of the potatoes,

am interested in
where the food

scan some recipies, find the farmers
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And, if they are not conviced to buy, we have the Experi-
mental Kitchen, where they can eat a meal different every
day.
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Our chef choose the recipie acording to season and
availability, we have no Menu, we will show you in a
screen the potatoes we use to cook on this day
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Our users could buy in the store M \ O 61 O
and Pay in our kiosks. E x 1 A\_

) PE R | M EN When they try the food they will want to buy
We also delivery to home, they and cook it later, they just need to scan the
could order also in our Kiosk K \ T L ﬁ E N recipie and buy the potaoes in the store.
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Forgotten Farben

COULD WE FACED THE BROKEN FOOD SYSTEM JUST REDESIGNING TRADITIONAL MEALS WITH COLORS, WHILE KEEP FLAVOR AND NUTRI-
MENTS OF OLD GROWN SPECIES?

The Farms

The experiments

The Platform The package
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