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About the Book

There’s nothing better than the taste of fruit and vegetables that you’ve grown yourself. It has flavour and freshness that no supermarket produce could ever hope to beat. Whether you’ve grown your own all your life or are just getting into gardening, 101 Grow to Eat Ideas is packed with inspiration. You don’t even need a garden to enjoy our planting recipes for pots, as they’ll do equally well on a windowsill or a patio. You’ll never eat tasteless fruit and veg again.

Gardeners’ World Magazine is Britain’s biggest-selling gardening magazine, providing fresh ideas and clear advice every month. Find out more at www.gardenersworld.com.


About the Editor

After falling in love with gardening as a little girl, Ceri has been lucky enough to pursue her passion as a career. She studied horticulture at the University of Reading and the Royal Horticultural Society’s garden in Wisley, Surrey before joining Practical Gardening magazine as a garden writer. This led her to work as a writer at Gardeners’ World Magazine and as an editor at bbc.co.uk/gardening and Easy Gardening magazine.
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Introduction

There are few things as satisfying as eating delicious fruit and veg you’ve grown yourself. You’ll never have tasted anything as fresh and full of flavour, and you’ll find it impossible to go back to ‘cotton wool’ tomatoes and limp lettuce.

This improved taste is all down to how little time home-grown produce spends journeying between the ground and your plate; there’s no chance of it losing its juicy freshness or for its sugars to be converted into dull-tasting starch. How can something that’s flown half-way across the world to get to a supermarket compare with veg that has only travelled ten yards to your cooking pot?

Growing your own produce also allows you to control its cultivation. If you don’t want to eat chemical residues, then this is your opportunity to avoid them. You can also experiment with delicious and unusual varieties that would never be found in a supermarket.

We at Gardeners’ World Magazine have picked 101 of our favourite tips to help you get more from growing fruit and veg, whether you’ve been doing it for years or whether it’s the first time you’ve tried. And you don’t need a large garden or allotment to put these ideas into practise, because there are also suggestions for getting great crops in containers.

So, read on and you’ll never eat a bland-tasting fruit or veg again.

Ceri Thomas

Gardeners’ World Magazine
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Containers



Grow spuds in a pot Time to plant: March/April




If you don’t have much open ground in your garden you can still grow potatoes; simply put them in a container and enjoy fresh young spuds that little bit earlier.




Grow your potatoes in a container measuring a minimum of 30cm (1ft) deep and wide, but if it is a bit bigger, so much the better. A 45cm (18in) pot will hold three tubers of a single variety.

Fill the pot to halfway with multi-purpose compost, or an equal parts mix of this and a John Innes loam-based compost. Good drainage is essential, so put a few pieces of broken pot at the bottom of the container first. Gently nestle each tuber into the compost with the shoots (known as eyes) uppermost, and cover them with a few inches of compost.

Keep the compost just moist and wait for those shoots to appear. As the shoots form, earth up around them by adding more compost. The potates will be ready to harvest once the flowers start to open.

TIP

Fast-growing early potato varieties are among the most rewarding to grow. Planted in March, you’ll enjoy delicious new potatoes in June and July.
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Autumn fire Time to plant: late May




This fruitful gathering has great autumnal appeal, coming into its own in the latter half of the summer when many other containers are looking tired.




The centrepiece of this container, the chilli ‘Apache’ grows to only 45cm (18in) high but produces lots of small, medium-hot chillies that are highly ornamental and really spice up a meal. A colourful alternative is ‘Fiesta’, with fruits that vary from yellow and purple to orange-red.

The copper-brown grass, Carex comans here creates a feathery backdrop, while the contrasting steel-blue leaves of Koeleria glauca and bronze uncinia fill out the front of the container. Any combination of dwarf grasses would work equally well – try yellow-leaved Acorus gramineus ‘Hakuronishiki’ and blue fescue.

Position a Lotus studded with orange-red blooms – to echo the chilli fruits – at the edge of the pot where its sea-green, needle-like leaves can cascade freely.

Plant up in late May when the danger of frost has passed, or any time during the summer. Plant the tallest grass at the back and the chilli in the centre, allowing it plenty of room to develop.

Place the container in a warm, sheltered spot to encourage the chillies to ripen.

TIP

Start feeding chillies with a high-potash liquid feed as soon as the first flowers appear.
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Tomato basket Time to plant: May




Tumbling tomatoes produce a mass of stems that drip with cherry-sized fruits. Given the chance, a single plant will fill a hanging basket on its own, but here it is accompanied by curly leaved parsley and trailing black-eyed Susan (Thunbergia alata).




Yellow, orange and cream-coloured blooms of thunbergia will set off brightly coloured tomatoes to perfection. Its twining stems will also hide the basket chains and trail over the sides as it scrambles haphazardly through the tomato plant.

Parsley, the perfect herb for garnishing salads and all manner of other dishes, contributes a pool of fresh green leaves that should be picked young for the best flavour.

Pick the tomatoes as they ripen to encourage the plant to produce more fruit. Over the summer, gently train the shoots of the thunbergia in the direction you wish them to grow and trim away any leaves that shade the ripening tomatoes.

Fully laden with fruit, the tomato plant will be quite heavy, so make sure the basket is hung from a strong bracket.

Water daily, or twice a day if the weather is very hot or windy, and feed with tomato food once a week.

TIP

Tomatoes and parsley are thirsty plants, so add a few water-retaining crystals to the compost when planting to reduce your watering chores.
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Lavender and thyme basket Time to plant: April/May




The beautiful herbs in this hanging basket will delight the eye all summer and are a treat both for the taste buds and nose.




Choose a dwarf lavender such as the compact-growing ‘Bella Series’, which is available in a range of colours including white, pink and mauve-blue. Use several different varieties of thyme for a good mix of colour and flavour.

Lavender and thyme are both drought-tolerant, however, you will need to water the basket regularly, so add water-retaining crystals to the compost when planting and mix in slow-release fertilizer to keep them nourished. Remove faded blooms to encourage more flowers.

Position the basket in a sheltered spot, preferably where you can take a reviving sniff every time you pass by. At the end of the summer, plant out the thymes and lavender into a sunny, well-drained spot where they can give you years of pleasure.

TIP

The chopped leaves and flowers of lavender can be added to biscuit mixtures to give them a distinctive taste and aroma, while thymes are excellent for bringing flavour to both meat and fish dishes, or in stuffing mixes.
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Herb pyramid Time to plant: April/May




Herbs are the perfect plant for growing by the back door, then within seconds of harvesting they are in the kitchen, ensuring their freshest flavours.




To make the pot pyramid, start off with a wide container and fill it halfway with John Innes No 3 compost. Adding extra grit to the compost gives the herbs the good drainage they enjoy.

Choose a second pot that, when placed inside the first one, will leave a band around the rim large enough to plant in. Fill in around the second pot with more compost, then repeat the process with a smaller, third pot.

Once you have your pyramid of pots, plant it up with your favourite herbs and put it in a sunny spot. Turn the pot regularly to give all the plants equal sunlight. Keep it well watered and it should provide regular harvests of fresh herbs all summer long.

TIP

A pyramid pot creates a simple feature for a sunny site, but do plant it up in situ, as the completed display will be very heavy to move.
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Super scents Time to plant: March/May




Get the most from this container and put it near a path or on your patio. Every time you brush past, this highly aromatic collection of herbs will release their delicious perfumes.




Most herbs originate in hot, dry climates and dislike British cold, wet winters. So growing such herbs in pots is the perfect solution, as they can easily be brought indoors for the winter.

Serrated-leaved Lavandula x christiana makes an attractive alternative to ordinary lavender. It’s on the tender side, but if you bring it indoors when the weather turns cold it will get it through the winter unscathed. Woolly thyme (Thymus pseudolanuginosus) also benefits from winter protection as it hates wet ground. This thyme has wonderful tactile leaves, which are topped by pretty pinky-mauve flowers which cover the plant all summer.

Many herbs have colourful foliage, and sages offer some of the widest varieties. In this pot we’ve used golden-leaved sage (Salvia officinalis ‘Icterina’), but you’ll also find purple and tricolour types on offer. All sages produce purple-blue flowers in summer and are delicious in cooking.

A prostrate rosemary placed at the front of this pot helps soften its edges. There are a number of varieties which have this unusual habit, such as Rosmarinus officinalis Prostratus Group, and they make a useful alternative to the more commonly-seen upright sorts. They’re just as tasty in cooking and are covered in flowers from spring onwards.

TIP

Herbs love sunshine, so put them in the sunniest spot you can. A south-facing spot is ideal as they can bake in the sun all day.
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Magic carpet Time to plant: March/May




Recycled containers add an individual touch to your displays. The only limit to what you can use is your imagination.




Indulge in a scented carpet of colourful leaves with this display of different types of thyme. Most garden centres will have a reasonable selection of varieties on offer, but to get the widest choice, buy your plants from a specialist herb nursery.

This display uses no less than six varieties of thyme: broad-leaved (Thymus pulegioides), lemon-scented (T. x citriodorus), golden (T. pulegioides ‘Aureus’), variegated (T. citriodorus ‘Golden Queen’), silvery (T. vulgaris ‘Silver Posie’), and common thyme (T. vulgaris). All these herbs enjoy a sunny spot and well-drained compost – use a loam-based John Innes compost with extra grit added to improve the drainage.

As an evergreen herb, thyme can be picked for the kitchen at any time of year, and any leaves you can’t use straightaway can be dried for use later on. They don’t need much maintenance either. Just give the plants a quick trim if they start to become unruly.

TIP

Make sure your container drains freely by filling the base with gravel or broken up chunks from polystyrene trays before adding compost.
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Purple magic 
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