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AT HOME WITH JENNIFER BENINGFIELD IN AFRICA

WELL HOME MAGAZINE

wellhomeglobal.com

The first global consumer magazine for home wellness


http://wellhomeglobal.com

It’s important for
people to be rooted
in place. This is a
very special house,
with powerful
connections
to nature

SOLAR
SYSTEM

Most people scour real
estate websites in search
of the perfect property, but
Jennifer Beningfield has
designed and built her own
piece of paradise. She talks to
Well Home editor, Liz Terry
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Jannifor Baningfakd and her

family at the Swartberg Housa,

Groat Karco, Scuth Africa.

graphod by Tat)
for Wall Home, August 2018




Jason McLennan Is an
environmentalist with
a lifelong commitment
to wall buliding dasign

A e ——

As a leading figure in the green

building movement, Jason McLennan
was determined to create the most
sustainable home possible. He tells Tom
Walker about the unexpected wellness
benefits of his nature-inspired home

Heron Housa, near
Soattle meets the
requiremants of tha
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Living Buikling Challenge t . \ A Tha double haight Iving and
dining rcom provides a space
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Sangha encompassas a
range of homes as wall
as aretraat, a boutiqua
hotel and karning spaces

When guests check into the hotel,
they’re given a medical exam and
greeted by a personal wellness coach

Calvin Tza0 (left) and Zack MoKown launched Tsao & McKown n 1883

e iR

WELLNESS RESORT

The next project from Octave Living, which opened last
year, is much larger and more ambitious. Sangha is a
wellness resort locared in Suzhou, a city west of Shanghai
famous for its classical Chinese gardens.

Rising over one million square feet on the shores of
Yangcheng Lake, the complex includes an event space, a
chapel, educarional facilities, a 75-room hotel, a spa, and
awellness centre with meditation rooms and a clinic that
integrates Chinese and Western medicine. It’s a space not
s0 much for a holiday asfor a period of self-improvement.
‘When guests check into the hotel, they're given a medical
exam and greeted by a personal wellness coach.

LIVING THE EXPERIENCE
Iv's an experience that some will enjoy full-time. Sangha
includes 109 single-family houses and 89 flats, whose
tion were required by the local g Tsao
says he and his brother neverwanted o include free-standing
houses, since they find them unsustainable by narure, but
they soon realisad that the profits from selling the residential
unitswould help fund the rest of Sangha’s programme.
And it’s the programme thar led the design, not the other
way around. “Living Room and Sangha have different
proportions of programmes* says Tsao. “But the gist of it
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The developers dreamed of a home to support a healthy lifestyle
and TF Architecture have delivered this home in West London
with beautifully integrated health and wellness features

The gym sits on a glass flcor
over thelap pac, gving great
viaws whik working out
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Which elements bring the home
in line with Vastu principles?

at least the 6th century and iz deeply
rooted in the physical and spiritual fabric

Vastu principles are models for the of Hindu society, where temples, gardens,
onganisaticn of form and space, sacred houses, villages and towns have been laid
gecmetry, symmetry and directional out in accordance with the principles.

They al: tagr

m‘t’uuu\d the five elements: earth, wind, How did you work with the

the home according
to Vastu principles

fire, water and air/light with the body.
Architecturally, we always consider

the form, how space and ight can instill

personal security and wellbeing, regardess

of function and changes in aesthatic.

Do you include any other

wellness elements?

When it comas to the provision of facilities,
oursis a spiritual and helistic approach and

About HBA Residential

HBA Residential is an indepandant
divizsicn of Hirsch Bedner
Associates, which specialisas in

thiz takes prionity over the =

e, interior design and

client on these projects?
The homeowner is highly interested and
involved, which means the style of the
home is being designed to respond not
only to the site’s conditions and haritags,
but alzo to his and three gensrations’
personalities and prefarences.

In this home, all aspects of the lives
of tha family, including religicn, culture
and art, have been carefully considered
and distilled into scmething which

of things like pools, spas and gyms. FF&E (furniture, fctures, and iz distinct yet alzo harmornised.
We balieve that correctly proportionad equipment) for luxury private villas, Thiz home will be an important
and naturally lit spaces can, in themsalves, penthcuszas and homeas. farnily heirloom, a place that needs

promote wellbaing and that the spiritual
dimensions are also very powerful.

Is your choice of materials
dictated by Vastu?

Colour and material languages in the
home have been subtly develcped in line
with the Vastu directional chakara.

Brown is a must-have color in the
master bedroom, as it represents comfort
and stakility, for example, while green is
an auspicious color for the study rcom

Do you see a trend in India towards
dopting Vastu principles?

In additicn to the house in Mumbai,

we're also designing a further two

rezidences in India that subscribe to

the tensts of Vastu, and have designad

several others over the past decade.
However, Vastu is far from a trend - the

opposite in fact. It can be dated back to

to accommedate large functicns and
also ba a private, secure residence to
be enjoyed by all the generations.

It’s a truly perscnal response that
fits with the physicality and cityscape
of Mumbai, while being attuned to
the mosaic of religion and family

When will the building

be completed?

It's currently on site and is schaduled
for completicn in summer 2012 ®
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A curving siide offors an
altarnative way for the
children to gat downstairs

PLAYFUL

LIVING

With seven children, architect Alex Michaelis and his partner
knew they wanted their home to be as playful as possible.

A slide, swimming pool, cinema room and firefighter’s pole help
to keep the family active, connected and happy, as he explains

The outdocr lap pocl Is A
haated and used by the
family throughout the yaar

20 Well Home s
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Yoga at tha stablcs:
cxsrclsa and outdoor
living are at tha hoart of
the Seranbe philosophy

0I5 O M 551 SALONS

n =
A MODERN-DAY UTOPIA

The community of Serenbe, just outside Atlanta, is home to around 700 people who have
chosen to put wellbeing at the centre of their lives. Jane Kitchen visits to find out more

s the plane descends into Atlanra, the city
strewches out beneath me in ripples of
modern-day sprawl- highways clgged with
cars inching along ar a snail’s pace, taking
their cocupants to strip mallswhere you can
buy anything you wanr, anytime youwantit. This is the
America I moved away from - this endless march towards
overconsumption - the land of McMansions, 24-hour drive-
thrus and endless on congested highways.

And if any city exemplifies the high cost of urban sprawl
and overpopulation, it's Atlanta; home to the world's bu siest
airport. Georgia’s capiral also consistently ranks in the top
worst cities in the world for traffic, as anyone who's spent
time trapped on the endless loop of Interstare 285 can attest.

So I find it mind-blowing thar in just a 30-minute Lyft
ride from the airport, 'm whisked to a new housing
development filled with rolling hills, quiec birdsong, and
neighbourly nirvana, otherwise known as Serenbe.

Home to around 700 people who've decided they wantto
live somewhere different, Serenbe is a place where people
and planet come before cars and commerce.

Iv's one of a grow ing number of “wellness communities®

which are being built around the world and nowhere are Residents share stories with me of how
there more in development than the US. With a growing Serenbe has changed their lives for the
obesity problem, car-centred culture, and a failing health )
“ : - insurance induswy, it’s no wonder many Americans are better and they are healthier and happier
-\.. looking at new ways to bringwellness into their lives.
Stave Nygren

Tha Seranba community . “The US has been the epi ofterrible car-depend

Iz achse-knit one, whers suburban sprawl for the last 75- plus years, and especially

peopla ind thelr tribe of inthe last 20 to 30 years” say s Katherine Johnston, senior

Tollow wellnass lovers

Well Home 47

VWellness communities



Well Home AWAY FROM HOME

Tha spa has silent

spaces for rest
and contemplation.

Japanese and Scandinavian
hospitality combine at
Yasuragi near Stockholm

winner in the 2012 World Luxury Spa Awards,

the Yasuragi spa near Stockholm blends the
tranquillity of Scandinavian minimalizsm and Ryckan
traditionalism to create a truly relaxing retreat.

The spa, which overlocks the Stockholm
Archipelago, is sarious in its approach to wellness,
offering a range of activities including yoga, Zen
meditation and Qi Gong. On arrival guests are
encouraged to take part in the spa introduction,
which involves bathing in traditional Japanese style.

The hotel which has 191 nooms, is also dedicated to
sustainability, and heolds a number of erwironmental
certifications. In 2015, it became the first hotel in
Scandinavia to receive certification from the Marine
Stewanrdship Council and Aquaculture Stewardship
Councils for sustainable wild harvested and cultivated fizh.

The hotefs entire energy use iz fossil fusl free
and food waste is collected to make bio gas.

Warm bathing lics
at tha heart of the
Yasurag spa axparience

Apartments

The spa was dasigned
by Stockhalmrbasad
architectural practice
DAP. Tha tranquil
styling continues into
the bedrooms and
Public spaces.
ThereIs a vegan and
raw food restaurant
and a tappanyakl
restaurant, as well as
cooktall and sake bars




AREAS OF INNOVATION

CONVENTIONAL VS

Grocerkas are packaged I varous

WELLNESS

Converience Is kay. Fresh food Is

paper, aluminium, and plastic products. l harvasted from indoor gardens
Toxins leach into your foods and or purchased from local farmers”
beverages from these matarials - DELWERY markets; organic homa delivery
furthar adutarating edibie goods servicas are automated onling
alnaady ladan With prescrvatives and bulk gocds are a staple.
and synthetic colourants.
Food storage Is limited and althar o Varbus tamperature and humidity
at or near freading tempanaturas, 2 controlled ervirenmants ensuna frash
or rcom temparature; al of which food s stored proparty. Cupboards
Is bahind closad doors, allowing s‘mmE ©oma complate with running water and

focd to be easily forgottan about
for waaks or @van years.

ass dsplay doors or collar-like bins.

Fra-made, pre-mixad, and ‘haper' P Fresh food maeans Iittle packaging and
U in packaging ‘; hands-on prep work. The Island i=
and require littk to no preparaticn, re-dasigned to accommoedata multipie

theraby nagatively Impacting PREPARATION work stations and a central trough
haalth and famiy colaboration. arain dlowing for casy clean up.
Since the dawn of the TV drner, Divarse cooking sourcas (range, cven,
microwaves have becoms a stapia -'- open firg, atc) provide a wiie ranga of
to not only rehaat, but akso P while ¥
The wellnass kitchan thaw and cock main dishes. COOKING offaring new ways to maintain
Is da to bo nutrients, anhance natural flavours,
o.pa\.'g::bh lp:: and broaden culnary Influsnces.
Formal dning traditions dasigned o Tha kitchan Is the true haart of
tha kitchen for women or the " tha homa Designing this space
halp to prapare focd In isolation to comfortably gather, entertain,
've used my own et s g SEBL Il werkatatlons and sesing
life as a livi ng lab to collactiva relationzhip with focd. ACTN"Y m';np;‘mn Ol:‘ r:hl:’o:;m;x
with others and wi 3
4 study the hurdles
from a busy career Fast, unconsclous aating habits Digastion tegins with tha ayas,
R E P 1 a G r I E D = Z Icad to an Increase in tha () 0 visibke food I3 prominent.
| I mom'’s perspective proportion of focd that lack Transparant food storage tempts
ot imsisnt L LA e
shelflife are readily consumad. us to harness mara ancrgy from
ARCHITECT VERONICA SCHREIBEIS SMITH HAS DESIGNED THE KITCHEN OF our food and regulate porticns.
THE FUTURE, BY PRIORITISING THE HEALTH OF HERSELF AND HER FAMILY G et weut Mo Unpackagad fresh food and
arc put In tha trash and sant 7 ra-usabla containces keap trash to a
ta landfil. Only soma packaging while comp
= a buzy mom and founding industry, and secondly, the majerity of on - the underlying premise was that the or wasteful will be replaced. Cupboards, materials are recyciad. DISPOSAL I= mada easy, allowing all ceganic

principal of a boutique architecture  time-saving aelements in kitchans are there closer tha food is to its natural state, and pantrias, and refrigerators as we know mattar to go back Into the scil.

firm, | found myself without time
or energy to feed myself lat alore
nourish mysalf and my family with
healthy, rutrient-rich meals.
Lic= mary of us over recent years,
I'd becorme acutdy aware of the role

to service diets that consist of eating

preservative-laden, highly processad food.
So the kitchen had to be re-magined

to make it more convenient to eata

iving. vegetable-based diet, while daily

rituals had to be both a realisticand an

utrition plays in empowering 3
longawity, and performance - not to
mention the preventicn of dizease,
illness, and premature aging.

My desparation to makes healthy
eating a reality for my family and my
frustration with the challenge fuelled the
inspiration for the Welln=ss Kitchan

| had realised two things: firstly, kitchens
have changed little over the last 70
years, despita massive shifts in the food

66 Well Home

ot repriave from the frenetic pace
of everyday life in the information era.

New focus
The project began by re-imagining all
aspects of how we consume food at home;
from the dalivery, storage, preparation,
cocking, and consumpticn of food, all
the way through to its disposal.

Rather than prescribing any particular
diet ortrend - vegan, paleo, and so

the less adulterated it and its packaging
is, the batter itis for you and the planat.

| balieve future food delivery services
and apps will have the ability to plan
meals which are tailored to your family’s
health needs (ie pre-natal, flu-seascn),
and selact recipes arcund your cooking
style and ability preferences.

Thes= apps will have the ablity to
inform an automated home-delivery
systemn to supply your household with
dormant and raw bulk goods, whie
hydroponic refrigeration appliances.
will facilitate the n-home growing
of fving vegetables and herbs.

In the future, plastics, coated metals,
and other packaging that can be toxic

Inspirat

themn wil become a thing of the past, and
in their place wil be tamperature- and
humidity-controlled storage, with

glazs fronts, kesping food alive and
fresh, while visually tempting us to
consume produce before it goes bad.

Frozen waste

One of the most exciting innovations in
this feld is the FroPost™, an appliance
which is designed to conveniently freaze
and compact cubes of compost.

Why compact trash to send more
wasts to a landfil, when we can
replenish the Earth's topsail with
leftover nutrients in the stems and
by-products of a bicdynamic diet?

on

Moreover, why send precious crganic
matter to the landfill cnly to then
fartilise zoil with synthetic i ?

behaviour pattern - from budgeting for
highquality food to sesing a more playful

Living lab

I've usad my own life as a living lab to study

the hurdles of reality from a busy career-

mom's parspactive - one who doesn't

take naturally to planning or cocking

meals, and who even saw such tasksas a

R, i g oty
Fve noted my struggles, and how and

where nudge peychology and design

can help alter my preconceptions and

and meditative side of food preparaticn,
turning daily habits into joyful rituals.
Our goal at Viera locnica Kitchan is to
bolster healthy movernents in the focd
industry with designs and expariences
that empower and inspire holistic, and
realistic, sating habits. We want to hesar
from you, and share success stories and
real-world examples, from the tiniest
behaviour change to full-blown kitchen
remodels. Together, we can nourish our
families while erhancing planetary health.

Well Home
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“We love being surrounded by people who teach us and make
us better. Serenbe has also really enhanced our thinking
about the value of nature and being outside on a daily basis”

X - The Bacots moved
- to Serenbe In 2014,
— attractad by the

N Sansa of community

. T
S

of The Organic South, who lives at

Serenbe with her husband Benton and
their two children, William and Emmeline

When did your interest in health and wellness start?
My passion for wellness really started ac & child,

whenlb fagcinated with the i rking

of the human body and all itz complexities end

cystems - it really blew my mind how detailed end
parfect the human bedy iz 8z en orgenism. When

you love anetomy and physiclogy, a natural peth iz to
pursUe a career in healthcare, and | wound up with
Measters degrees in both nursing end criticel care.

42 Well Home

iliness, but | scon realised how many of my petients
in ICU wers zick with praventable illnesses.
In 2008, | startad investigating our food syztem,
learning about nutrition, ez well as pesticides, genetic
dificetion of food, p d food and the dangerz
of sugar, end | soon begen to change my own lifestyle.

How did you come to live at Serenbe?

When | wes pregnant with my first child, | started
thinking about toxic products and chemicals in my

own home, and begen incorporating essential oils for
wellness end cleaning. | started my blog, The Orgenic
South, in 2012, and my first piece wes going to be about
the orgenic farm st Serenbe. After spending e Sundey
aftarnoon hers, we fell in love with the comeunity,

and within six weeks we had & contract on & home.

What's your favourite thing about living at Serenbe?
It hes truly taught me ebout the pillar of wellness

that | wes mizsing in my life: community.

Community end zocialisetion ers such vital

perts of wellness, and it opened me Up to those

velues zo | cen now translate thet to others.

How has the community helped you?

We love being surrounded by people who teach Uz end
make Uz better. We find co meny varying ideels from
different people here, but we respect and learn from
each other. We find that & community like thiz ofers

the opportunity to have many friends from ell different

gatharinga - it's Just an opportunity to keep learning.

What is it like to raise children at Serenbe?
Thiz ia the best part. My kids heve such
Unique opportunity to continually view the
outdoors ac Just e part of their deily life.

We walk often and dizcuss the beauty of our sur-
roundings. They get to cultivate reletionships with the
friends they play with and alzo have the opportunity
to go to schoc! within their neighbourhood. | get the
opportunity for other parenta to know my children well
end also have other adults in their lives.

We believe thet growing Up in Serenbe will cultivets

walkz of life, with diff iewpoints end even diff
life stages. it enriches our ife and really fitz & growth
mindget to be sUrrounded by thet kind of diversity.

Personal stories

&n sppraciation in them for wholesome focd, the
= and greet relationzhipa. | hope they will leam
to value thoze simple, butimportant things in life. ®

In 2016, | left my Job as & nurse practitioner - | How have you incorporated wellness into Sorenbe offars a varied
heted watching people die in the hospital; insteed, your life since living at Serenbe? fitnoss programma
| wanted to help them learn how to stay out of the Seranbe hes really enhenced our thinking about the that Inchidas group
ICU to begin with. | love thet my background gives value of nature and being oUtside on & deily bagiz. And
4 - yOoga. A growing body of
me the tools to help people be well and thet | heve there are so meany educetional opportunities to leam rescarch suggests that
We catch up with Eliza Bacot, | worked in intencive care, with & goel of learning been able to pivot into such an amazing space. 50Ut other facets of wellness: mindfuiness clesces, axarcising cutdoars
how end fix th bl of criticel i 2 ind meditation classes, i
nutritionist, wellness coach and founder 0 ritors e problems of crit T o JOOn SN Moc Foron £ oo ComMINY” - isbottarmr youthan

working out indocrs
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DISTRIBUTION
1O CONSUMERS, VIA SPAS, HOTELS & RESORTS
TALK TO US ABOUT BECOMING A

DISTRIBUTION PARTNER, IN' EXCHANGE FOR
MARKETING.

LET’S BUILD THIS TOGETHER



