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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.

OEBPS/images/cover.jpg
FELICITY HART

MY TINY
KITCHEN
GARDEN

L o






OEBPS/images/title.jpg
MY TINY
KITCHEN
GARDEN

A FELICITY HART
ZaN|






OEBPS/images/p4-1.jpg





OEBPS/images/p9-1.jpg
v (Il





