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This is a story we need to know. Industrial transformation 
turned out to be a bubble of promise followed by lost liveli-
hoods and changed landscapes. And yet: such documents 
are not enough if we end the story with decay, we abandon 
all hope - or turn our attention to other sites of promise 
and ruin, promise and ruin.

Excerpt from the book ”Mushroom at the End of the Wor-
ld: On the Possibility of Life in the Capitalist Ruin” by 
Anna Tsing.

This is a story that we know. It is the story of pioneers, 
progress and the transformation of ”empty” spaces into 
industrial resource fields.
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What

For my diploma project I am looking into the possibilities of adaptive reuse of 
a post-industrial site. Through transforming the defunct smoked herring factory 
into a sustainable food facility, living by and off the ocean manifests a restorative 
approach to food production and architecture. 

By reprogramming the site and developing an already exisiting local buisness, this 
project seeks to weave together local natural and cultural resources to reinvigorate 
the area. 
 
 

Where

The district Sunnmøre at the west coast of Norway is an area with long traditions 
of living by and off the sea. The name Sunnmøre comes from Norse language; 
”Sunn-Mœri,” where ”møre” comes from the Norse word ”marr” “ocean, sea” 
and can be interpreted as “the land by the sea”. The tradition of herring fisheries 
in Sunnmøre dates back to Norse times, and has been one of the most important  
food and income sources for people in the area. In the early 20th century, the fis-
hing was industrialized, seeing the rise of large fish processing facilities all along 
the west coast. 

The factory at Hesthomen island in the municipality of Herøy, Sunnmøre, was 
closed down 20 years ago due to the collapse of the local herring stocks, after 
being in operation since 1932. This site is interesting because of its position at the 
edge between land and sea, its food-related history and its proximity to the shift 
happening in the seafood indusrty in Herøy, a municipality heavily reliant on un-
sustainable fishing industry. 

As a part of the maritim klynge (maritime cluster) in Sunnmøre, Herøy is working on making 
their maritime industry more sustainable. One prominent company that is already ahead of this 
developement is TANGO Seaweed. Since 2016 they have been cultivating seaweeds according to 
nature’s principles at their sea farm not far from Hestholmen island. 

By relocating TANGO Seaweed to the buildings of the factory, they can be a part of redefining 
what it means to live off and by the sea in the future. Their knowledge becomes available to new 
groups of people.

How

The existing buildings are transformed in three steps:

The program is designed as an ecosystem in a feedback chain of exchanges, pro-
viding through architecture, a common ground that responds to the alienation 
between people and their food provisions. The program facilitates for mixed-use 
in accordance with the annual cycles of growth and harvest.

By reprogramming the site and developing an already exisiting local buisness, this 
project seeks to weave together local natural and cultural resources to reinvigorate 
the area. 

Why

The defunct smoked herring factory provides a physical link to the past and evi-
dence of the desire for progression in modern society. The systematic overfishing 
of herring can be read as a general expression of industrialization and modernity; 
the human being and human wants and needs are put first. Predation on nature 
can be said to be the dark side of industrialism and the belief in constant progress. 
The challenge today and in the future will be to conserve natural resources for 
future generations while improving resilience and adaptive capacity within the 
built landscape. 

By taking care of nature and the species in it, we also protect the livelihoods and 
food security along the coast. A paradigm shift is needed - ecology is shaped by 
human interference and we as humans need to take other beings into the equati-
on when operating in multi-species landscapes. As Eduardo Kohn writes on “the 
anthropology of life”, this is a mode of thinking that exceeds a singular focus on 
human life, instead concerning itself “with the effects of our entanglements with 
other kinds of living selves” (2007, p. 4). 

1 The parts that are too neglected to be saved, and the parts  
 that don’t fit into the new programme are removed.

2 The remaining  buildings are restored and adapted to new  
 uses while retaining their historic features.

3 Three new structures are added to weawe together the new  
 programme.
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Entangled Species

Notes on traditional sourdough methods, 2022

Coexisting means ”to exist together or at 
the same time.” It can also mean ”to live 
in peace with each other especially as a 
matter of policy.”
 
[“Coexist.” Merriam-Webster.com Dictionary, 
Merriam-Webster]. 
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Orthophoto (1965)

Concept: weaving together the land and the sea
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Summer solstice
June 21st

Winter solstice
December 22nd  

Equinox
March 20th/

September 23rd

51.18°

27.60°

4.46°

Cultivation methods and seasons

Indoor mushroom farm

Seaweed farm at sea 

Outdoor roof farm
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Axonometric drawing of original and new buildings
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Norwegian spring-spawning herring

Feeding area

Growing up area

Spawning area
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Scale 1 : 65 000
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For hundreds of years, herring have been 
an essential part of the Norwegian diet: 
the remains of this fish have been found 
all over Norway in archeological sites 
dating back as far as 600 BC. As early 
as the 13th century, the country was al-
ready enforcing laws regulating herring 
fisheries, describing the tools used and 
establishing punishment for offenders. 

In the 19th century, herring were salted 
in wooden barrels in salting houses, 
which numbered nearly 1,000 along co-
astal Norway. At the beginning of the 
1900, the Norwegian marked for cured 
and smoked herring was mainly desti-
ned for export. 

The situation has changed dramatically 
since the golden age of herring fishing, 
which lasted from 1946 to 1968. In that 
period the region of Sunnmøre boasted 
35 companies that produced smoked her-
ring. The last significant stock of herring 
reached Norwegian waters in the 1950’s, 
supplying the fishermen with plenty of 
fish for about twenty years. 

However, in 1970 almost the whole 
stock of herring was gone from the Nor-
wegian coast, and this year also marked 
the last year of free fishing. From 1971 
to 1983 the herring fishery was strictly 
regulated. After a series of of unfavora-
ble fishing seasons, all the processing 
companies were compelled - one after 
the other - to shut down.

Ytre (outer) Sunnmøre has been characterized by fisheries (espe-
cially ocean-going vessels) and the shipyard/workshop industry, 
among other things related to fishing activities. The rise of Åle-
sund and Fosnavåg as trading centers and cities was particularly 
based on the rich coastal and fjord fishing. The fisheries gave rise 
to processing industries (such as cod and herring oil factories) 
and the production of fishing equipment.

Herring fishing and processing  
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Two field trips have been made to the smoked 
herring factory as part of this diploma. First 
was in the end of July 2022, the second one in 
late February 2023. 

Registrations from these trips were used to draw 
up the plans for the factory, as they did not exist 
prior, or I was at least not able to accsess them.

The buildings of the smoked herring factory
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The smoked herring factory seen from the island across
June 2022

The smoked herring factory seen from the air
March 2023
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Explorations in Ocean Space III 
A choreography for Norskehavet / 
the Norwegian Ocean

Teachers in charge:
Nancy Couling (APP) and Vibeke Jensen (DAV), 
with marine biolog Marianna Anichini

Sonic Reflections 

A project in collaboration with Sofia Korte

As the concern for the decreasing wildlife grows, 
the focus of this project derives from the aware-
ness of the reduction in seabird populations aro-
und the Norwegian Sea. Through listening as a 
phenomenological approach, this project seeks 
to create a connection between humans and sea-
birds in their natural soundscape.

In an attempt to reflect upon and to work with 
nature and its soundscape(s) and the human 
awareness, this project investigates geophoni-
es and biophonies. The proposal is an acoustic 
space that corresponds with the soundscape as 
a mediator that amplifies the state of the natural 
habitat. A place for nature to tell and humans to 
listen.

The location is on Runde, an island in the south 
of the Norwegian Sea, a changing land- and so-
undscape shaped by wind, water and seabirds 
throughout the seasons. It is characterized by 
its important cultural and biological history. The 
acoustic space is situated inside the remains of 
an old lighthouse, on the northern part of the is-
land.
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Mapping of the soundscape at Runde fyr.
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Explorations in Ocean Space III 
A choreography for Norskehavet / 
the Norwegian Ocean

Teachers in charge:
Nancy Couling (APP) and Vibeke Jensen (DAV), 
with marine biolog Marianna Anichini

Coastal Interference
Lisbon Triennale 2022

A project in collaboration with Atso Airola, Jo-
nas Høiness, Kripa Jain, Sofia Korte, Changkun 
Ma, Sonya Markova, Luna Scéau, and Sashant 
Tiwari

This project won the 2022 Lisbon Triennale Mil-
lennium bcp Universities Award in the Master 
category.

Coastal Interference: Aquaculture, shipping la-
nes, oil fields, military installations, birds, spa-
wning fish, trawlers, kelp, cold-water corals, 
dreams, myths and multiple marine species, all 
inhabit the Norskehavet coastal zone, here de-
fined by depth from shore to the continental 
shelf. This highly productive area, propelled by 
the warm Gulf Stream, is fully urbanised and 
characterised by instable conditions. The project 
articulates human interference throughout the 
zone from the perspectives of a salmon, cold-wa-
ter corals, seabirds and both lost and resurgent 
mythologies. The interdisciplinary work aims 
to illuminate tensions, potentials and promote 
future action. Case-studies highlight four selec-
ted sites; Runde, Rost, Andoya and Trondheim.
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SITE PLAN 1:1000
HAUS DER STATISTIK
Experimental haus, BAS
Olivia Nilsson & Helene Millan Eide

Berlin Mitte

Haus der 
Statistik

Experimentierhaus A

Original site plan of
Haus der Statistik, built 
1970’s

New site plan of 
Haus der Statistik 
by Teleinternetcafe

Alexanderplatz

Experimental House 
Haus der Statistik 

Teachers in charge:
Jan Liesegang (APP), Cecilie Anderson (APP) 
and Hector Pinas (APP), with Alberto Altés (KFT)

House for Food, by Food 

A project in collaboration with Olivia Nilsson

Urbanization and the vast global import threa-
tens the knowledge growing, preserv- ing and 
composting food in cities (Berlin). As a result of 
climatic changes and the ever changing geopoli-
tical conditions, food scarcity is becoming more 
threatening to populations across the globe. As 
people are moving away from the countryside 
and the long traditions of farming and into big 
cities, a lot of knowledge around food culture 
and cultivation is lost in the transition.

As cities need to become more self-sufficient in 
the near future, A House for Food, by Food pro-
poses a urban food forest infrastructure that de-
als with composting, collecting rainwater, utili-
zation of surplus heat and gas from the compost. 
Most importantly, the house becomes a place 
for passing on knowledge of where food comes 
from, through urban farming and collective coo-
king and dining. A house of food, for food.

Situation plan Haus der Statistik
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HOUSE FOR FOOD, BY FOOD

Perspective section 
Scale 1:33
Experimental haus, BAS 
Olivia Nilsson & Helene Millan Eide

Spring 2022 Berlin, Germany

Section scale 1:33
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Diagram of programs
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Complex Context 
Haus der Statistik 

Teachers in charge:
André Fontes (APP), Tom Chamberlain (DAV), 
Hedvig Skjerdingstad (APP/DAV),
with anthropologist Frode Fadnes

Eldstaden 
urban space as social production

A project in collaboration with Olivia Nilsson

Eldstaden is a project about re-starting the fire in 
Odda, and giving Smelteverket back to the people. 
We are proposing a living heritage approach, that 
would showcase the importance Smelteverket had 
as a social gathering place in the town, as well as the 
important role in the second industrial revolution in 
Norway. 

Our idea is starting out in a thought of how to work with 
existing industrial buildings. Odda Smelteverk is a cen-
tral part of Oddas history but as well the future for this 
place. How can a place like Odda Smelteverk become a 
living heritage? Preserving and creating a new direction? 
Starting in the strong presence of the labour movement in 
Odda, we want to investigate how the community can get 
new types of social arenas in the village. Since the buil-
ding scales is large, too large for a town like Odda to fill 
with programmes, we will instead treat the large buildings 
as urban space instead of enclosured buildings with a fi-
xed programme. Investigating how we through a kind of 
architectural accupuncture can generate change through 
small, but precise, interventions. Adressing the buildings 
different elements relating to the history of the buildings, 
is our strategy to develop new activities in Odda. Urban 
space as social production.

Exploded axonometric of Ovn III

Model of structure and interior
1:100
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Landscape model of Odda Smelteverk and surroundings  
Scale 1 : 500 

Axonometric of possible sites, Cyanamiden, 
Ovn III and Skalltaket

Diagram of different approaches; Earth, Fire or Water

EARTH

FIRE

WIND

WATER

dry

co
ld

hot

wet

Fire represent things 
that destroy.

Water represent things 
that are liquid.

Wind represent things 
that move.

Earth represent things 
that are solid.
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