
FAQs about Bubbly Dynamics 
Bubbly Dynamics, LLC 
Bubbly Dynamics is a social enterprise dedicated to incubating small businesses in formerly vacant, 
industrial buildings located in disinvested communities, while exploring new approaches to resource 
efficiencies and reuse. 

Bubbly Dynamics is the owner/operator and design/construction team behind The Plant and the 
Chicago Sustainable Manufacturing Center. 

Bubbly Dynamics’ first building, the Chicago Sustainable Manufacturing Center (1048 W. 37th St., 
founded in 2002), was renovated using a slow-money model including reuse of waste-stream 
recycled materials to the extent possible and implementation of low-cost, high-return energy 
efficiency strategies. It is home to fabricators, furniture makers, bicycle frame builders, artists, and 
other light industrial uses.  

Bubbly’s second project, The Plant, is a 95,000 sq. ft. former meatpacking facility that is being 
repurposed as a collaborative community of food businesses committed to material reuse and 
closed-loop systems. The Plant houses over twenty small businesses, all focused on growing, 
producing, and/or sourcing a variety of food products. With the goals of closing waste, resource, 
and energy loops, The Plant is working to show what truly sustainable food production and 
economic development looks like. 

John Edel is the Founder and Director of Bubbly Dynamics. As a licensed general contractor, he 
coordinates all aspects of design and construction, and he drives the research agenda behind 
Bubbly’s projects.  

Web + Social Media + Contact Info 
www.bubblydynamics.com; includes current list of 
businesses operating at The Plant 

Important: if googling “The Plant”, also include “Bubbly” as a 
search term; otherwise, search results will point you to a tenant in 
the building with a similar name. The web presence for The Plant 
is hosted on Bubbly’s website. The logo for the building is shown 
on the following page. 

Facebook: www.tinyurl.com/followtheplant 
Instagram: @insidetheplant / also see #madeattheplant 
LinkedIn:  www.tinyurl.com/linkedinsidetheplant 

For more information: 
Carolee Kokola, Director of Enterprise Operations   
carolee@bubblydynamics.com 
312/666-7965 
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FAQs about The Plant  

● What was The Plant originally?  
Built in 1925, the building now known as The Plant functioned as a pork-processing facility for 
almost 85 years until Peer Foods moved out, leaving many of the functional basics behind. In 
2010, Bubbly Dynamics purchased the facility and began building it out as a center for local 
food production, to maximize the benefit of the existing infrastructure and food-grade 
surfaces.  

To the extent possible, features of the original meatpacking facility were preserved, in 
accordance with Bubbly’s philosophy of reimagining waste and abandoned resources as 
assets. In the build-out, waste-stream recycled materials are used to the extent possible, and 
celebrated.  

● What’s the status of the anaerobic digester?  
The anaerobic digester is not processing any food waste yet. While the digester project has 
been on hold due to a financing gap, we made progress on sitework in 2018 and are aiming 
to recommence installation of equipment in 2019. 

● Is The Plant a net-zero energy facility? 
No. The initial plan was to generate electricity with a combined heat & power system fueled by 
biogas produced by the digester. The current, more straightforward, and most cost-effective 
path is to use the biogas that will be produced by the digester for specific uses at The Plant 
(providing process heat for the digester, as well as fueling boilers, chillers, roasters, and similar 
equipment), without the legal, regulatory, and financial constraints that electricity generation 
would create. 

• What’s this about a Packingtown Museum? What’s the status, and what can we expect to 
see?  
Bubbly Dynamics is dedicating space on the second floor of The Plant to the Packingtown 
Museum. Bubbly is coordinating this project in collaboration with a committee that includes 
historian Dominic Pacyga, author of Slaughterhouse and several other books on Chicago 
history, and other history, preservation, and museum advocates.  

This effort has been under development since the build-out of the space was completed in 
2017. In late 2018, Bubbly held a successful crowdfunding campaign to enhance presentation 
of the content, which will include audio/video equipment to present film documentation and 
StoryCorps interviews, large-format maps and graphics, and a mural. We are planning to hold 
a soft launch that incorporates this expanded scope in mid 2019. 
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