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The eastern slope of the Sint Pietersberg in Maastricht has been used for the cultivation of vegetables for centuries. The ‘Garden of Sint Pieter’ seamlessly connects to this tradition. In 2008 Stefan Muijtjens and Elis Slenter took the initiative to establish a fully organic urban farm here, cultivating some 70 types of herbs and vegetables. Harvested in the morning, on your plate by dinnertime.

Fresh, healthy, and of top quality: such were the products of the Tuin van Sint Pieter. They were meant for people that enjoy cooking with superior ingredients, both at home and in the city’s and regional restaurants. The garden satisfied the growing demand for sustainable regional produce. It moreover contributed to protecting nature on Sint Pietersberg. Yet the Tuin van Sint Pieter itself proved unsustainable in the end: the revenue did not weigh up against the operational costs. The ground has now been sold to a property developer. 
In the Sustainable Summer School organised by REcentre the Tuin van Sint Pieter and how the concept can be revived, was researched as one of the case studies.
