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All the seeds in this starter pack will be ready to pick this summer, Cucumber m@:_.ﬂ rmmmrow cold m:m%ammzo Hmmmmaosm.
. . o . .. . L. wing: ,
and in the right conditions will fruit in good time for the (outdoor varieties) owing: Fant Sorme seects now outdoots, an
Start these seeds in small pots on a sunny continue sowing fortnightly for a regular yield
Waltham Forest Summer Produce Show on 18th July. - dowsill N throughout the summer. Radishes like to be
\ . . windowsill in March, 8 seeds at 2ecm lanted <t fertile soil devth of
Don’t forget to share your seeds, tools and experiences with depth per pot. Thin to one plant, m mam into moist, ferti nmme ata ME o
neighbours and friends. Learn how to get started at Julian Beere’s and in 8-4 weeks plant this out- %Mr mmmﬁw %wmw%woww momW _Mom_wm HMH:Q
) e in moist sofl bags, ,
ﬁm(;f HU%@U@ESW the Ground on mﬁzﬁﬁ% 22nd g«:.nru 2.30pm _w 1e T oISt so n waos\m a8e they enjoy the shade of other larger plants.
Walthamstow Central Library. Pick up strawberry plants at the MMWMQMH Mmﬂ%ﬂﬁé Care: Water regularly when weather is dry.
. . . , . b ’ feed Kl Other perks of the radish - seedling leaves
same time, or during our children’s workshop Strawberry Stories, cucumbers start to grow feed weekly "
are tasty additions to salads.

with tomato fertilizer to maximise yield. o . ) j
Conditions: Fertile moist soil,

fruit on branch stems. can moﬂowmﬁm shade. b
Harvest: relish your cucumbers from Sowing: From March to Sep-

Growing guidelines July to September tember sow 2.5em deep, 10¢m

apart for large plants, or scatter in

Tuesday 24th March, 3:30-5:30pm Wood St Library.

Pinch main shoots at 5-6 leaves to encourage

Beetroot a wide drill for cut and come again
Tomatoes builder buckets with drainage holes drilled in). Conditions: Sunny. salad leaves. . .
(outdoor varieties) Sow: late April and May 5cm deep and 20cm Site: well drained soil; if in Care: water fortnightly in dry m@o_.ﬂmv m:m
Plant now and you could be apart. (For a head start, sow into small pots pots, have minimum 20cm mulch mwos.:m. large plants to retain moisture.
showing your first fruits at the and transplant in the warmer weather). soil depth. Harvest: within 12 weeks for large leaves,
Summer Produce Show. Typically Care: As your beanstalks grow, tie them Sowing: Step 1: Soak seeds sooner for mm_w@ leaves. Cut large leaves
tomato plants take 16-20 weeks from onto zwm wo_mm\wﬁowm \Md_:m ﬁm Emﬁ”ﬁ them overnight. from the outside of the plant.
seed to first fruits. unwinding in the wind. Pinch out the top Step 2: Sow direct into ground from sprin .
Site: Sunny. shoots when ?a.mm ammnﬁ the .ﬁow o.*. the to m—“:d:ﬁ.. e.g. Sow mEmw: quantities e Hv@ﬂ..ﬂ@gm;.mfﬂﬁwmvﬂr
Sowing and planting on: support. Beans E& their moist soil but loath fortnightly - sow outside 2.5cm deep. Conditions: Fertile moist soil, prefers
Step 1: sow 3 seeds in small pots indoors. puddles, .ﬁJ\ adding a Bc_om layer ma.o::m Step 3: Seedlings appear within 10-14 days. some shade m.oﬂ. Summer crop.
Ideally keep somewhere warm and dark the b lant’s base to help retain the soil Step 4: Thin to 10cm apart. mai:.ﬁ" April to June
until first leaves appear. moisture once m_msﬁm. mature. Care: Water thoroughly every 10-14 days. m@ﬁEﬁ&% for summer crop.
Step 2: move to a warm sunny windowsill. Harvest: first beans in July, and keep Harvest: 90 days from planting when the Sow thinly to 2.5cm depth.

Step 3: when 15-20cm, plant outside into picking until September. size of a golf ball, or tennis ball at the largest. ME. large plants thin seed-
lings when leaves 1cm long,

growbags, large plant pots or large windowbox Eat: www.lovebeetroot.co.uk for limitless

filled with rich compost.
Care: water daily and use tomato
food regularly.

Harvest: first fruits in 16-20 weeks, enjoy sun QS_M:& soil. These are quick growers, average 20-30
Sowing: runners and small potted plants days to mature in spring and summer.
in spring, plant with care in sheltered sites

35cm apart, in pots or hanging baskets.
Care: feed regularly with liquid tomato
feed, water regularly at base of the plant.
Tuck straw or fibre matting under plants

no thinning required for

Strawberries

Conditions: Sunny and
sheltered, fertile well

recipe suggestions to enjoy this superfood!
salad leaves.

Radishes Care: water regularly to avoid plants
going to seed.

Harvest: salad leaves when a few cms long
cutting with scissors to allow new shoots,

warmed tomatoes right through to autumn.

So we recommend you start planning your
harvest mature leaves at 8-12weeks.

radish recipes as you plant - www.loveradish.

French beans
Plant seeds from April and
watch your beanstalks creep
skywards up bean poles,

fencing, or trellis. wwaéa ?m: Sﬂam on _wvw soil. . For more detailed growing tips see the Royal Horticultural
Conditions: Sunny. Moist fertile rotect crop from hungry birds with netting. . 5 _ . .
my. : Harvest: From midsummer depending Society’s A-Z of growing your own fruit and vegetables.
open ground or in compost in large ) .
on variety. www.rhs.org.uk/advice/grow-your-own

containers (12” pots recommended or larger



The Cultivate Grow Your Own Challenge
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Get ready to grow

Pick up tips, seeds, seedlings and sourdough starter kits

at Cultivate Festival events, workshops and open days.
Within three weeks you could be eating your own radishes.
By summer your entire lunch could be homegrown.

You can download the programme online or pick up

a copy in Waltham Forest Libraries.

Sign up for occasional Cultivate Waltham Forest
newsletters at festival events or www.cultivatewf.org

0

Preparing to sow

Clean pots and containers for this season's crops.

oo
Collect containers for indoor seed sowing.

Decide what tools you need, share and borrow with
neighbours and friends - and sign them up to the
challenge too! Stock up on potting compost and

grow bags. Fertilise vegetable plots ready for new plants.

s W

Starting to sow

Plan your spring-summer planting calendar, be prepared
to adapt plans in case of last frost. Plant seeds and young
plants according to the instructions overleaf. Everyone has
a task - kids can sow seeds and parents can write labels

so you don't forget what you've planted!

Help your plants grow

Follow advice about feeding and watering plants,

and protecting plants from intense heat or wind,

or garden pests. Rumour has it that plants love a little
bit of conversation, even a song. Tell us your tricks for
bringing a lustre to the leaves with a tweet to @ Cultivate WF

18th July

Reap what you sow

Enjoy the distinctive flavour of your fresh home grown
produce throughout summer, freeze and preserve excess
for winter feasts. Keep picking fruits, beans and salad
leaves regularly, it encourages more to grow.

For more info on how to grow and recipes for preserves,
and to share your growing stories and photographs
look at our resources page on www.cultivatewf.org
or send a tweet to (@ Cultivate WF

Waltham Forest

Summer Produce Show

Walthamstow Garden Party, Lloyd Park, Forest Road.

Find us at Appetite Market Place, Artillery Island.

Show your summer crop successes and surprises in these
three categories:

1. Fresh produce: a selection of what you are eating fresh from
your plants.

2. Preserved produce: pesto, jam, jelly, chutney, pickles and
sourdough bread.

3. Ingenious planters: entries by photo showing the most ingenious
solutions to maximise growing space in small areas.

Don’t forget to register to take part in the Summer Produce
Show at www.cultivatewf.org by Sunday 12th July. Or
simply come along and see other people’s prize crops at the
Garden and see the judges' favourites on 18th July.

Ingenious Planters!

Urban food growing often calls for ingenious
solutions to make the most of the space available
for plants. What have you transformed into a
productive food growing container? Send us
photos of your inventions to be entered into

this category of the Waltham Forest Summer
Produce Show. For more information

see www.cultivatewf.org

Preserves and picnics fn

We hope all our growers enjoy abundant
crops this summer. What do you do when
there is more fruit and vegetables than
you can possibly need in a week? Do you
have a neighbourhood picnic? Or do you
settle in for a session of slicing, chopping,
pickling, and preserving? Post stories of
your picnics at CultivateWF.org. And let
us marvel at your delicious preserves at
the Waltham Forest Summer Produce Show
- register to enter at www.cultivatewf.org

Sourdough Bread

What better way to enjoy preserves than on a piece of
freshly-baked bread? We want to see your home baked
sourdough bread at the Produce Show. Sourdough makes
deliciously tasty bread - it’s made by a long fermentation
of dough which needs weekly feeding. Pick up a sourdough
starter portion from The Fermentarium at Blackhorse
Workshop. Can you keep it alive long enough to bake a loaf
for the Produce Show? Get information, advice and recipes
from www.cultivatewf.org

Pee




