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x4l \/cgetables

If you like the idea of gardening
but aren’t sure how to start,
try this step-by-step plan.

By Sandi Schwartz

ver thought of getting
back to the basics and
planting your own
vegetable garden?
Growing vegetables at
ng fresher, more

unting task, so we ot
t down into manageable
steps for you to follow. With the right
Preparation, tools, and knowledge, you
am.i your family can create a beautiful,
thriving Vvegetable garden so you'll i
ave fresh produce at your fingertips.
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p:~perly care for
yo it garden,

Consistent care is essential for
a thriving vegetable garden,
While it can seem overwhelming
when starting out, there are Jots of
resources to refer to for help, from
books and articles to online classes
and YouTube videos.

Spoonemore has a few basic tips:

Water deeply
and regularly,
especially during
dry spells, to keep
the soil moist but
not waterlogged.

Mulch around
plants to help retain
moisture, suppress
weeds, and regulate
soil temperature.

Regularly check
plants for pests or
diseases, addressing
issues early to
prevent spread

and to maintain
plant health.

Fertilize plants to
keep them healthy,
using safe organic
fertilizer or compost.

Prune plants.
Remove dead,
dying, and diseased
vegetation right
away. And pull
weeds before they
go to seed.
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Enjoy the harvest.

You’ve made it to the best part, and now you
can enjoy all your hard work. Harvest vegetables
at their peak for the best flavor and nutrient content,
says Spoonemore. “Check recommended harvest
times for each type,” she advises. Some vegetables,
such as tomatoes and cucumbers, should be picked
when they are fully ripe, while others, such as lettuce
and herbs, can be harvested continuously.

Finally, proper storage helps extend freshness and
flavor, allowing you to enjoy your harvest longer, says
Spoonemore. Potatoes and onions, for example, do
best in cool, dark places, while leafy greens should

be refrigerated. v

sandi Schwartz is an award-winning author and freelance journalist who has

xtensively about gardening, nature, and wellness.
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