LIVING
CAMPUS

Welcome to Living Campus

WHAT IS LIVING CAMPUS?

The Living Campus is the first of its kind in Australasia and involves turning Otago Polytechnic’s
existing Dunedin campus into an open-air interactive museum experience, vibrant community garden and sustainable model of urban
agriculture. Through Living Campus, we hope to raise awareness and change attitudes towards how we use land by creating a visionary hub and
offering educational tours and workshops to inform people about how this can be done.

YOUR PICK
Visit the edible gardens around campus and pick fresh greens to subsidise that grocery bill. Living Campus uses permaculture principles to grow
all of its fresh produce. Not sure what to pick? Ask our friendly Living Campus staff or watch for our ‘Pick Me’ signs to guide you.

ADOPT A GARDEN
Don’t have space at home for veggies? The Living Campus team have created allotments for you to grow your own. Tools, seedlings and advice
are available on Monday and Thursday over lunchtime. You can also propagate your own seedlings in the nursery area on Friday afternoons.

PIZZA OVEN & HANGI PIT

Want to throw a pizza party or host your own hangi from the lovely courtyard outside Technique - Otago Polytechnic’s premier training
restaurant? Contact Hospitality on 479 6172 to talk about hiring these facilities or book a table at the restaurant and sample beautiful food made
with produce from local suppliers and the Living Campus gardens.

PERMACULTURE SHORT COURSE
If the permaculture gardens on campus inspire you, then enrol in our Permaculture Design course. All participants learn how to create a plan for
a selected site of your choice and skills for implementing that plan.

HORT TALKS

If you are interested in all topics related to our natural environment then join us at the Dunedin Botanic Garden Information Centre for free
lectures on the first Friday of every month between the months of March and November. The most popular talks are on sustainability, self-
sufficiency and working with nature.

BOOK A TOUR AND FIND OUT MORE!
To take a tour and explore the vibrant Living Campus, or to arrange a custom workshop for your group, contact Lisa Burton on 03 479 3839. We
are happy to share some hands-on learning about sustainable practice at Otago Polytechnic.
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For more information, please contact:
Sustainability Practice Advisor

jen.rodgers@op.ac.nz
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Living campus staff
Jen Rodgers Kim Thomas
kim.thomas@op.ac.nz
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1 Student Allotments

2 Food Bank Vegetables

3 Permaculture Terraces

4 Fruit Garden

5 Raised Food Garden

6 Hazel Havens & Berry Fruit
7 Hazel Havens

8 Square Food Beds

¢ Native Plant Garden
10Quad Beds

LIVING CAMPUS
GARDENS & GREEN SPACE

11 Memarial Garden
12 Food Forest

13 Manaaki Kitchen Garden
14 Food Gardens
15 Compost Corner
16 Therapeutic Gardens

17 Fibre & Pigment Plantings
18 Polygrow MNursery
19 Permagrow Garden & Chicken Coup
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CARPARKS

OTAGO POLYTECHNIC & OTAGO
UNIVERSITY CAMPUS BUILDINGS

CAMPUS
WALKWAYS

SEATING

STAIRS

Lisa Burton
lisa.burton@op.ac.nz

Hospitality — Technique training restaurant
Tony Heptinstall
tony.hepinstall@op.ac.nz
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