
B U S I N E S S  C A S E

O N E - PA G E R

T H E  S A V I N G S  M O D E L

What changes when the produce grows on the property
An Urban Ponics food ecosystem grows the herbs, leaves, edible flowers and specialty vegetables a property pays

most for and waits longest on — harvested minutes before service, all year. 95% of the water recirculates; about 5

litres per plant instead of 100–150 in soil.

W H AT  C H A N G E S TO D AY  ( B O U G H T  I N ) O N - S I T E  ( U R B A N  P O N I C S )

What you buy in Herbs, leaves, edible flowers and specialty

vegetables ordered from importers

A share of that list is grown on the property and

leaves the purchase order

What you throw away Spoilage in transit, rejected deliveries, stock that

wilts before service

Cut to order, minutes before service, so produce

is not stored to be lost

What you can actually get The kitchen serves what the importer has in

stock that week

The crop plan is set by your kitchen, and the same

varieties are available all year

How it is grown Variable quality, several days old on arrival,

grown to someone else’s standard

Harvested the same day and grown without

pesticides on NACAR

WHAT THIS CLAIMS This is the mechanism, not a quotation — it describes where the money moves, not how much · The size of the saving

depends on what you pay for produce today, which is why every project gets its own case.

W H Y  P R O P E R T I E S  D O  T H I S

No more importing

Herbs, leaves and specialty produce

grown steps from the kitchen. No air

freight, no customs, no “out of

stock” on a Friday.

Sustainable, visibly

95% of the water recirculates. No

soil, no run-off, no pesticides. A

sustainability story your guests can

walk through.

Taste chefs notice

NACAR, our natural plant nutrition,

grows produce with the flavour and

shelf life of a good garden —

without pesticides.

It changes what you buy

Purchase price, freight and spoilage

come off the order for the produce

you grow yourself. We build the

figures on your own invoices.

It grows what you want

The crop plan is built from the

chef’s menu, not from a standard

list. We confirm the assortment

before we build.

Assistance, permanently

We train your team, monitor

remotely and stay on call. You never

operate a farm alone.

Turnkey. We design, build, operate and train the team. One offer. Everything arrives in a box, ready to assemble — no

import problems.

P R E PA R E D  FO R

Resort · contact · date

Urban Ponics B.V. · Rosmalen, The Netherlands

urbanponics.nl · +31 6 17698335

2026-09-28. This page describes the mechanism, not a quotation —

send us your produce invoices and we build the figures for your

property.


