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Foreword


I still remember, as a child in our family kitchen, watching potatoes sprout eyes and green shoots emerge from forgotten onions on the kitchen counter. These curious memories all came rushing back when I read this delightful book, and I was reminded of the magic that hides in a fruit bowl or vegetable drawer.

Authors Deborah Peterson and Millicent Selsam show us, in an easy-to-follow format, how to recycle kitchen scraps into thriving plants. All you need is curiosity and a willingness to see your food waste as a future treasure trove of homegrown marvels.

With 68 different plants from around the world and instructions for how to propagate each one—without any expensive equipment or special soil—this book is truly accessible for the beginning gardener. But don’t be fooled—Peterson and Selsam’s clear and concise instructions, along with full-color illustrations, embrace all levels of gardeners and will take you on an important journey of sustainability as you reduce food waste in an eco-friendly way.

The simple act of watching new sprouts on a carrot top or an avocado pit growing into a tree in your own home is nothing short of awe-inspiring. As the cycle of life plays out in our kitchens, we are reminded how the ancient wisdom of our food and ancestors connects us to the greater world of gardening.

Byron and I invite you to look with fresh eyes at your fruits, herbs, and vegetables and cherish the pits, seeds, and cuttings you might otherwise have thrown away. They hold the blueprint for new plants and remind us why we garden in the first place and of the interconnectedness of life itself.

Laurelynn Martin & Byron Martin authors of Edible Houseplants and owners of Logee’s Plants for Home and Garden









Preface


Some thirty years ago, I gave a talk at the Indoor Light Gardening Society of New York, with the title “Eat the Fruit and Plant the Seed.” After the talk, a diminutive redheaded lady came up to me and said, “I want to write a book with you.” I thought she was probably daft, but I took her card and checked her out. Milly Selsam was not daft, nor was she an inexperienced writer. She was a well-known author of award-winning children’s science books.

I said yes to Milly, and so began our horticultural adventure. We were fearless New Yorkers scouring the streets of our city in search of fruits and vegetables yet unknown to us. Our modus operandi was quite simple: We would choose a particular ethnic neighborhood and search the markets there for an unusual fruit or vegetable. From the Latin American markets on the West Side and in the Bronx to the Indian groceries on Lexington Avenue, the markets in Chinatown and Little Italy, and the Mediterranean markets in Queens, we covered a lot of territory.

We almost always found something new and different. We would each buy two items: one to eat and one to grow. After that, we’d have lunch in a local restaurant. On our “pit stop” adventures, Milly would pick up each item and carefully scrutinize it for telltale roots, soft spots, budding eyes, or firm flesh. Needless to say, this did not thrill the grocers.

Years ago, I went on a field trip with one of my children and spied a box of the most unusual tubers I had ever seen: oval, black, and firm as a potato. Following the agreed method of purchase, I bought two for myself and two for Milly. I left the shop to the usual cries of, “It won’t grow, lady.” (I must know that expression in six languages.) Undaunted, I dropped the beautiful tubers off at Milly’s office. Later that evening Milly called, giggling, and said, “You bought preserved goose eggs, you silly.” But some of our most marvelous plants started after a visit to an Asian market; they are well worth a little egg on the kitchen floor.

We continued to meet after the book was published, sharing our love of plants, food, and people until Milly’s death in 1987. When revising information on pits for this book, Milly’s voice was always in my head.

Much has changed since this book was originally published. Plants that Milly and I considered unusual, such as kiwi, mango, and papaya, are now sold year-round in most supermarkets. The ’80s and ’90s saw an influx of diverse fruits and vegetables: the powerfully scented durian from Thailand, the phallic fruit of the cutleaf philodendron, and the sea-anemone-lookalike rambutan. This was a wonderful time for a “pit grower”—until a family ate imported strawberries from Guatemala and became dreadfully ill. The US government’s response was to irradiate all imported fruits and vegetables. Irradiation changes the plant’s DNA and kills the seeds. We have managed to grow an occasional imported mango or papaya, but it is now best to grow only those fruits and vegetables grown in the lower 48 US states, so that you avoid fruits that have been irradiated and are therefore sterile and won’t grow.

When I give a pit talk, I always bring a large bowl of mixed fruits and vegetables. I tell the audience that within the bowl there are annuals, perennials, trees, shrubs, and vines that will all grow! There are wonderful surprises in store for you as you use this book. Grab a friend and make a “pit stop”! But remember: Always buy two of each—one to grow and one to eat.








Chapter 1 Nitty-Gritty Growing Techniques



Join me on a journey both horticultural and gastronomic. This book will show you how to grow plants from the seeds, pits, and roots that you might otherwise discard. I also hope that the book will inspire you to seek out more unusual fruits and vegetables for planting. Explore the diversity of local markets that are available to you. I give some direction as to where and when to find some of these unusual plants. If I haven’t mentioned availability, you can find the herb, fruit, or vegetable year-round in most supermarkets.

 Almost every unprocessed fruit or vegetable can be grown into a decorative houseplant. Some are perennials (those that repeat their growth cycle year after year); others are annuals (plants that complete their growth cycle in one season) or biennials (those that complete the cycle in two years). You will be amazed as you discover how these beautiful plants develop.




What Plants Need to Grow

There is no such thing as a “green thumb.” Plants will grow well if you learn the conditions they require and if you provide the correct light, water, fertilizer, and containers filled with a growing medium, such as water, soil, or peat. The secret to successful gardening is mimicking the natural growing conditions of your plant’s native habitat.

Some plants, such as mango and almond, will germinate and flourish only under a particular set of environmental conditions. When the mango seed drops to the ground, it lands on warm, moist soil. As soon as the flesh around it rots away, it germinates. The mango plant needs a warm, humid, sunny environment and lots of water year-round to grow. An almond tree drops its leaves in the fall, signaling a period of dormancy, and needs three to four months of temperatures 42°F/6°C and below. The almond nut also falls to the ground in autumn, just before a harsh, cold winter. It must stay in its protective shell until spring, when growing conditions are favorable. To successfully grow your mango and almond plants, you must be aware of their natural environments and what that tells you about their requirements.

If you’ve never grown plants before or need to catch up on some basics, here are some fundamental facts about their growth requirements.


Getting the Light Right

Plants have an incredible ability to manufacture their own food. They do this through a process called photosynthesis, whereby the plant cells combine the energy of sunlight, naturally occurring carbon dioxide from the air, and water to form sugars and starches. Consider the beet root. It is full of starch, water, and sugar—all of the food necessary for its growth. With the help of sunlight and air, the plant uses these sugars and starches to grow. It is quite miraculous.

Plants differ in their light requirements. If your plant turns pale green and its stems become very long, giving the plant a leggy appearance, it needs more light. If your plant is getting too much light, the leaves may become scorched or pale yellow in color, even though the plant’s food is adequate. For most plants, too much light indoors is rare. Assess your home’s sun exposures. Eastern light begins with sunrise and is cool. A southern exposure offers the most hours of sun but it can get too hot. Western light has the slanted sun of the late afternoon and is not as intense. Northern light, so treasured by artists for its steadiness, is the lowest light intensity of the exposures. Each of these exposures is just right for one or more kinds of plants.
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In cities, many windows are obstructed by tall buildings that block some or all of the sunlight. Milly and I both lived in New York City when we first met, and we grew plants indoors under lights. Many garden centers and magazines advertise commercial light units. These comprise two to four fluorescent tubes that mimic the ultraviolet rays found in sunlight. These commercial lights can be expensive, but you can build your own light units from fluorescent tubes and fixtures available in any hardware store. Use a combination of cool and warm white lights. We’ve installed these light units in empty shelves in bookcases and cupboards and found them to be just as effective as the commercial units.

Watering Wisdom

Without water, a plant becomes limp and wilts. With too much water, the roots are deprived of the air that they need to keep from rotting. The trick is to keep the soil moist but not too wet. It is impossible to give general rules for all plants, but you can start by watering your plants when the surface of the soil feels dry or has changed from dark and moist to a lighter color, indicating dryness. Do not sprinkle a little water on top and leave it at that. Water thoroughly: Add water until it seeps out through the hole in the bottom of the pot or container. Then don’t water until the surface of the soil feels dry again. It is best to use water that is slightly warm.

Water enters the roots and goes up through the stems into leaves; then, it evaporates through pores in the leaves. It is this transpiration that causes the plant to pull more water up from the roots. The amount of water a plant transpires depends on the thickness of its leaves. Plants with feathery, thin leaves, such as tamarind, lose water rapidly; their soil should be carefully monitored. Plants with thicker leaves, such as avocados, lose much less water through transpiration.

A couple of basics: Plants kept in a cool, moist place dry out more slowly than plants kept in a warm, dry place. Plants in small pots dry out faster than those in large containers.
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To combat dry inside air, you can do several things. You can mist the leaves of your plants with a spray bottle, or you can also group your plants on shallow trays filled with pebbles. Add water up to the top layer of pebbles and keep the water at that level at all times. The evaporation of the water in the tray will add moisture to the air because of the extent of the tray’s surface area.

Notice your plant’s stage of growth. If a plant is actively growing and putting out new leaves and stems or flowers, it needs more water than a plant that appears to have stopped growing. Many plants go through a rest period in winter, at which time they need much less water than they do in the spring, when active growth begins. Of course, checking the soil moisture on a regular basis is one of the secrets to success.


Potting Up Plants

Garden centers and supermarkets offer a wide variety of potting mixes to suit the growing requirements of particular plants. For the plants featured in this book, however, you should simply select a high-quality, all-purpose potting mix. Most bagged mixes are sterile—that is, free of weed seeds and disease organisms.

When plants are growing in the ground, in rich soil that’s full of organic matter, they are able to make their own food from carbon dioxide, water, sunlight, and certain chemical elements that naturally occur in soil. The most important of these elements are nitrogen, phosphorus, and potassium. Nitrogen makes leaves and stems grow and stay green. Phosphorus encourages the growth of flowers, fruits, and seeds. Potassium stiffens stems and promotes sturdy, compact growth.

Plants grown in containers, however, need help acquiring these elements. Peat-and-perlite mixes have a very low nutrient content, so you’ll need to fertilize your plants in order to supply them with the nutrients they need to grow. You may select a potting mix with a slow-release fertilizer or one that is enriched with compost and organic amendments. In both of these cases, the plant will eventually deplete the supply of nutrients and need to be repotted with fresh mix. A third option is to fertilize regularly with a liquid fertilizer, following the directions on the label.

If you choose a liquid fertilizer, don’t get carried away! You can easily burn both the roots and the leaves, and kill a plant by overfertilizing. This is especially true in the winter, when many plants are not in active growth and do not need to be fertilized. In these cases, it’s best to hold the fertilizer until you see signs of new growth in the spring. For plants that are actively growing, it’s best to fertilize only lightly at first, then increase the amount as necessary.


Getting Plants Started

You can start new plants by using various parts of a parent plant, such as roots, tubers, bulbs, seeds, or cuttings. Different parts of the plant require different growing methods. Start large tubers or seeds and bulbs in water, over pebbles, in soil, or in a sphagnum bag. Small seeds require just one method: soil or peat. In many cases, after you have started your plants, you will transfer the sprouted plants to containers with soil. Some plants, however, are best left in pebbles with water.

In the “How to Grow It” section of each plant entry, you may be referred back to instructions in this section.


Starting Plants in Water

Large tubers, pits, or roots, such as sweet potatoes, daikon, arrowhead, and water chestnuts, can be started in water. Suspend the tuber, pit, or root in water by piercing the flesh or pit with bamboo skewers. (Toothpicks are too weak to hold these plants as they start to grow.) Plants started in water should be transplanted to soil when they have 4 inches of roots. The roots are quite brittle and should be handled with care.


[image: A sweet potato hanging in a glass of water, with roots emerging at the bottom and green shoots from the top]


Arrowhead and water chestnuts can be floated in bowls of water until they develop roots that are 4 inches long. Be sure to add activated charcoal to their water. Use one part activated charcoal to four parts water. This helps to keep the water sweet. The charcoal can be purchased in garden or pet centers.




The Secret of the Sphagnum Bag


When Milly and I wanted to start mango from its large seed or taro from its root, we had no idea which end was up and which end was down. We also wanted to create a warm, moist environment, similar to its natural sprouting environment. Our answer was to create a sphagnum bag. This bag can be used for tubers such as malanga, large seeds such as genip, and roots such as taro.

Fill a quart-size, sealable plastic bag with barely moist, long-grained sphagnum moss. The moss should have the consistency of a good unbaked piecrust and should not drip when squeezed. (Long-grained moss is available at most garden centers; if you can’t find any, use regular peat moss.) Place the seed in the bag, making sure it is completely surrounded with the moss. Seal the bag and place it in a warm, dark spot. Check the bag several times a week to make sure there are no soft spots on the tuber or root, or mold on the seed. If it is too dry, add water; if it is too wet, leave the bag open for a day. Seeds or tubers raised in the sphagnum bag will have to be hardened off (see Easing New Plants into the Wider World) when transplanted.
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Starting Plants in Pebbles

Use this easy method for growing root vegetables such as carrots, tubers such as arrowhead, or bulbs such as garlic. Select a watertight container large enough to hold the vegetable or group of vegetables you wish to plant. Fill two-thirds of the container with rinsed pebbles (these are available in garden centers). Place the roots on top of the pebbles and fill in around them with more pebbles. Allow one-third of the plant part to show above the pebbles. Add water to the level of the pebbles and maintain this level at all times.
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Starting Plants in Soil

Most root vegetables can be started in potting soil. Buy firm, fresh vegetables and remove all of the leaves from the root, taking care not to nick the flesh. Find a container that is large enough to hold the root (or roots) you are starting and fill it two-thirds full of moist potting soil. Place the roots on top and fill in around them with more potting soil. Allow one-third of the root to show above the soil. Water thoroughly when the surface of the soil feels dry (see Watering Wisdom).
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Starting Plants from Seed

To plant small seeds, fill a container (see here) to within an inch of the top with moist potting soil. Then scatter seeds on the surface and cover with more potting soil. Usually, you should cover the seed with twice as much soil as the seed is thick: A 1⁄4-inch seed should be covered with 1⁄2 inch of soil. Press tiny, dustlike seeds into the soil with your fingers. Slip a plastic bag over the seed container and put it in a warm place until the seeds germinate. (Most seeds do not need light to germinate.)



Cleaning Seeds

The seeds of some fruits and vegetables such as papaya, pomegranate, and bitter melon are surrounded by a fleshy sac called an aril. This must be removed before the seeds are sown or stored. (If left on, the rotting aril could attract bugs or fungus.) To do this, take a tablespoon of seeds and scatter them on a double layer of paper towels. Gently flatten the arils. When the seeds pop out, move them to a clean towel to dry. Seeds may be sown immediately or dried and stored in an airtight container.

Some seeds, because of their small size or their sticky flesh, are difficult to clean on a paper towel; tamarillo, fig, and guava are examples. These seeds must be cleaned by fermenting. Scoop out the seeds and remove as much flesh as you can. Put the seeds into a small container of water and soak them for a couple of days. The remaining flesh will rise to the top. Drain the seeds and rub on a paper towel. These seeds can be sown immediately or dried and stored in an airtight jar for several months.

The seeds of citrus, cherimoya, and loquat just need a gentle wash when taken from the fruit. Some must be sown immediately; others can be dried and stored in airtight jars.



Containers. Delicatessens are my favorite “pot shops.” They have containers of all sizes for soups, sandwiches, salads, and in our case, sphagnum bags and seed flats. My favorite flat is the clear plastic container with a snap lid. The lid ensures humidity for seedlings and can be slowly lifted to harden them off (see Easing New Plants into the Wider World) as they grow.
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Peat pellets. You can also start small seeds in round disks called peat pellets. Available at most garden centers, peat pellets are flat, 2-inch round disks filled with compressed peat and surrounded by netting. They combine the function of a pot and potting soil. When the pellets are dry they look like cookies, but if you wet them, they expand into 2-inch-tall pots. Place each pellet in 1⁄4 cup of water and wait five minutes for it to expand. Peat pellets are especially useful for growing plants with tender tap roots, such as papayas and dates.
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To sow seeds in the pellets, remove a small amount of peat from the top, insert the seed or seeds, and cover with the peat you removed. Put the sown pellets in a flat or tray that is just big enough to hold several of them. Add water when they seem dry. Cover the flat or tray with a plastic bag to ensure humidity and place it in bright light, but not direct sun.




When “Cold” is a Good Thing

Seeds from fruits of northern and temperate climates require a cold period before they can germinate. Among seeds that benefit from this cold treatment are chestnuts, almonds, and kiwi. The process of exposing the seeds to cold is called stratification, which mimics winter in the plants’ original habitats and breaks the seeds’ dormancy.

To stratify, fill half a plastic container with moistened peat moss, scatter the seeds on the moss, cover with a plastic bag, and place it in the refrigerator. Check weekly to be sure the peat is still moist. After six to eight weeks, remove the container and place it in a warm spot in the house. Keep the plastic bag over it. Expect germination within three weeks.





Caring for New Plants

You must know how best to care for your plants, so that they will flourish. You should know how to provide your tropical plants with heat from the bottom, harden off all of your plants to ease their transition into the outside environment, and transplant to pots once your plants are established.


Bottom Heat

Many seeds, tubers, and roots, such as dates, papaya, and pomegranate, come from tropical countries. They will sprout faster if they are supplied with bottom heat. Garden centers sell heating mats that can be placed on a surface, such as a tray or watertight pan, to aid germination, as well as mini-greenhouses that come with a heated base. Follow the manufacturer’s instructions for using these. You want the soil to be 70 to 80°F (21 to 27°C). You can also use a food-warming tray set on low, but be careful as these can get too hot. The top of a grow light unit gives off just the right amount of heat.


Easing New Plants into the Wider World

As seedlings grow in their container or flat, you will have to remove the plastic bag covering them, but you must do it slowly. This process is called hardening off. The air inside the bag is much more humid than the desert-like conditions in most homes, so to ease the transition, punch holes in the bag and leave it on for about a week before taking it off.


Transplanting

Once your seedlings have two sets of leaves, they are ready to be transplanted to individual small pots or containers. You can use short plastic cups for containers, but before you plant, you must make drainage holes in these cups. To do this, heat a small skewer in a gas flame or on the heating coil of an electric stove until it is hot, then carefully push it through the bottom of the cup. Make several holes in each cup.
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