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INTRODUCTION
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Welcome to your tiny kitchen garden! Here at tiny-kitchen-garden HQ, we know that gardens come in all shapes and sizes. There are balcony gardens and countertop gardens, gardens that grow up and gardens that grow down. Some gardens grow outside and some grow inside! Sure, some gardens stretch as far as the eye can see, but not all – and when limited space meets the desire to garden, creativity grows.

As William Shakespeare once said about your tiny kitchen garden, “Though she be but little, she is fierce”. Little gardens can pack big flavour punches. The secret is simply picking the right plants for your allocated area. This book will guide you through growing to suit your space and your taste. The tips will help get you started and assist those who have mastered the basics but want to learn the next steps.

Most importantly, this book will cover the most enjoyable aspects of kitchen gardening: growing creatively and nourishing your soul while you nourish your body.



GREEN IS GOOD

Why garden? It’s hard to describe the joy – and peace – to be found in eating home-grown produce. Does it come from seeing something flourish under your care? Is it from the mix of precision and creativity required for a successful garden? Is it from living more slowly, reducing your carbon footprint? Perhaps it’s based in the drive to eat more healthily, and the fact that fruit and vegetables grown by your own fair hand are altogether more palatable. All we know is… green is good!



 

 

 

 

HOME-GROWN IS HEALTHY

Some prospective tiny kitchen gardeners may already love fruits and vegetables – so they’ll be pleased to know that the produce grown in their own gardens will surpass the mouth-watering goods they already enjoy.

However, some may feel more sceptical about the merits of home-grown fruit and vegetables over their shop-bought counterparts. Good news! Home-grown produce tastes better than shop-bought and many find that it is more fun to cook with. One US study found that households that grow their own consume 40 per cent more fruit and vegetables than those that do not. This could be because there is a real satisfaction in cooking and eating goods that you’ve grown from seed – completing the life cycle you started. It could also be because, when you’ve put all that effort into growing, you want to create the best dishes possible to show off the textures and flavours.

Whatever the reason, it’s possible to grow your way into healthier habits through your tiny kitchen garden.

 

 

 

 

GARDENING FOR THE MIND

Although you may not feel soothed when the pests have nibbled your seedlings, gardening is a proven way to reduce stress and improve your mood, as it’s a mindful activity. It’s slow and purposeful – you can’t rush a seedling or force fruit to ripen. Instead, you have to engage with the world in front of you, just as it is. You must use all your senses – feel the cool soil under your fingertips, smell the fragrance of the tomato plant after you pinch off a shoot, taste the sweet-sour berry bursting on your tongue, listen to the fall of water from the watering can and look upon the bounty you have grown.

Studies show that it only takes a few plants for humans to feel the stress-reduction effects, so you don’t need a forest to lift your spirits. A very tiny garden will do the trick… 
a very tiny kitchen garden perhaps.

 

 

 

 

GARDENING FOR THE PLANET

If you’re seeking a sustainable life, growing your own may just be one way to do it. Fresh fruit and vegetables – perfectly shaped and sized – are highly accessible, and many previously seasonal crops are now available year-round. But abundance has a high price tag. Many of the crops we find on the shelves have been grown abroad and flown or shipped to their locations, and this process generates a large amount of greenhouse gases. By growing your own food, even if it only forms a small portion of your diet, you reduce your personal carbon footprint.

Growing your own is also a great way to learn to love the imperfect fruit and veg in your life. Around a third of all food grown globally goes on to be wasted – never reaching tables or plates. Once you start producing your own mini harvests, you’ll realize that ugly food is still full of flavour and love.
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READY, SET, GROW

This chapter will help you equip yourself with the essentials for indoor and outdoor gardening – and show you how to source most items cheaply or for free. It will also tell you everything you need to know about assessing your space and optimizing it for your future plants.



 

 

 

 

THE GARDENING ESSENTIALS

If you don’t have a lot of growing space, chances are you may not have a lot of storage for equipment. That’s just fine. All you need to get started is a pot, some soil and seeds. And sometimes not even that – one plant in this book requires only a jar! Here are some essentials that can be bought or crafted:

Plant pots

Pots with drainage at the bottom can be picked up cheaply or for free on local community sites. If you’re growing inside you’ll need something underneath your pots to catch any water leakage or stray soil, so acquire a tray – old crockery will do – or indoor plant pots.

Seedling trays

Segmented seedling trays with clear coverings are great for nourishing young plant life. Many items can be recycled into seedling trays, including cardboard egg cartons and toilet-roll tubes. Plastic bags or wrap can be used in place of the coverings.

Small trowel

Hand trowels come in a variety of sizes, right down to the charmingly tiny. Small-plot holders and container gardeners will likely need at least a standard-sized trowel and fork (unless you subscribe to the no-dig method – a theory that soil quality is improved by not digging or turning the earth). Indoor gardeners who aren’t afraid to get their hands dirty might be satisfied using only their fingers.

Watering can and mister

Watering is quite a delicate art. Some plants are very thirsty and others are very particular about when and where they receive their water. A standard watering can with a rose head is a gardening stalwart. However, you may also require a thin-necked can or mister for precision watering. It’s the capacity of watering cans that make them such a benefit – gardeners who don’t fear repeat trips to the water source can simply, but carefully, use a glass.
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TOP TIPS FOR INDOOR GARDENING
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Many plants can thrive indoors, under the right conditions. In fact, depending on your climate, some plants may prefer it. A sunny spot under a lot of glass may suit “hothouse” plants, such as chillies, better than a temperate, blustery or cool climate. The key is knowing your space. Before you choose a plant, set up a thermometer and record the temperature at different times of day, including at night, so you know the average conditions in your chosen area. Well-prepared gardeners may also like to photograph the room throughout the day in order to get a good idea of light levels.

Sunshine

Sunshine is necessary food to a plant. A successful growing space needs to have some natural light. The longer and more directly the sun shines on your growing space, the warmer the space will be. This suits some plants but not all – assess your space to learn which plants will thrive there.


	Partial sun, medium warmth: “Room temperature” ranges from 22˚C (72˚F) to 24˚C (74˚F). This is the temperature that most humans feel comfortable at (experiences may vary – we see you, oh permanently frozen or overheated ones). This is also, generally, the temperature that most indoor plants are happy with.

	Sunny and hot: Some plants, such as chillies and peppers, prefer hotter environments. Well-insulated conservatories or lean-tos, with a sunny aspect, can be a happy home for your sun-loving plants.

	Cool and shady: Is there any hope for would-be gardeners with plenty of growing space in cooler rooms? There sure is! Some plants have delicate leaves and need to be shielded from direct sunlight.



Eco Pots

The more you experiment, the more pots you’ll need. This is the perfect opportunity to repurpose some would-be waste and save money at the same time.

If you have spare newspaper, roll or fold a double layer into a small seedling pot shape.

Cardboard egg cartons are another classic alternative to seedling trays, which are used to germinate seeds before you plant them. As they are already segmented, you don’t even have to transfer the seedlings once they have sprouted. Simply plant the carton segment in the pot, plot or bed. The carton will decompose and your plant will grow.

One item you’re almost guaranteed to have a regular supply of is cardboard toilet-roll centres. Pack them closely together in a tray and fill with soil, or tape a paper base to them to create free-standing pots.

 

 

 

 

TOP TIPS FOR  OUTDOOR GARDENING

There’s plenty to take into consideration when growing outside. But don’t feel overwhelmed – a little bit of research and some careful observation will set you on the road to success.

Direction

The direction of your outdoor space makes a big difference to the amount of sun your plants will receive. Some plants require a certain amount of direct sunlight in order to flourish, so it’s important to know what to plant where. South-facing gardens will get the most sunlight throughout the day, while east-facing gardens will get mostly morning sun, and west-facing gardens mostly afternoon sun. North-facing gardens tend to be quite shady. Photograph your garden throughout the day to learn where the sunlight falls and when.

Soil

Investigate the soil local to the area if you want to plant directly into the ground. Plants react differently to different soil types. Sandy soil warms up quickly, which is good for planting, but dries out quickly, which is bad for plants. Meanwhile, clay soil is high in nutrients but, challengingly, gets waterlogged in winter and dry in summer. Every soil has its advantages and disadvantages.

Think local

Learn about the kinds of crops and plants that flourish in your local area. This will give you a head start on finding the right plants for your space.

Stay sheltered

Construct windbreaks for outdoor spaces prone to high winds; these could be in coastal areas, on hilltops or exposed balconies. High winds can break fragile young stems and cause fruit to tumble to the ground.

Symbiotic plants

Not every plant grown in a kitchen garden must end up on your table. Planting flowers, such as local wildflowers, can attract bees and butterflies to your garden, who will then pollinate your fruit and veg and increase your crop. Other plants, such as French marigolds, are good “sacrificial” plants. Plant these to lure pests such as snails away from your harvest.
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Bountiful but not overburdened

Be careful of overloading structures






















	Caned/staked: Caning or staking a plant is to tie it to a support structure, usually a bamboo cane.

	Container gardening: You may know containers as plant pots. Containers can also be tubs, buckets and trenches. Container gardening is the perfect way to introduce fertile ground to areas such as balconies or paved gardens.

	Cut-and-come-again: A “cut-and-come-again” plant is a plant that will continue producing leaves as long as you harvest cautiously, such as chives or rocket. Cut the outside leaves, close to the base, and only take one or two at a time, giving the plant time to recuperate.





	Direct sow: Sowing seeds directly into the soil where you intend the plant to grow.

	Net: Covering a plant or tree in a fine net, secured at the sides. Sunlight and water can penetrate the net but pests – including birds – can’t.

	Propagation: Growing seeds to seedlings in trays or pots.

	Raised bed: A raised bed is a small, self-contained plot created by filling a wooden box (usually a square or rectangle) with soil. As with containers, they are a great way to introduce fertile ground into limited and inhospitable space.

	Repeat sow: Sowing a couple of seeds every few weeks to stagger your crop. This is a good approach for tiny kitchen gardens that are feeding one person or small families.

	Vertical gardening: Growing upwards or downwards instead of horizontally. Floor space fills quickly with pots and plants, so savvy space-conscious gardeners take advantage of climbing or trailing plants.
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