
It's so easy to grow your own
salad leaves, even those exotic
ones you see in the
supermarket. Salad leaves are
cut-and-come-again crops, as
you constantly cut immature
leaves, more re-grow. The
most common crop is lettuce,
but there are a host of other
salad leaves: chicory, endive,
sorrel, spinach, mizuna,
mibuna, rocket and mustard.

Grow salad leaves in full sun, making sure the soil is well-drained.

They are particularly well suited to growing in containers, growbags or
even in salad bowls. Just make sure whatever you use has drainage
holes. You can also sow salad leaves in the garden.

Sow indoors from February. Sow outdoors from mid-spring to late
summer, putting individual types of salad seed in rows, thinly at 1cm
(½in) deep. Alternatively one of the easiest ways of sowing salad leaves
is to simply sprinkle a mixture of seed (most garden centres will sell
packets of salad leaf mixes) lightly on the top of soil surface, then cover
with about 1cm (½in) of compost.

As the seed grows, thin out some seedlings by removing with your thumb
and forefinger. This gives more room for plants to develop. You can use
the thinned seedlings in salads.
You will usually be able to cut the salad leaves three or four times, so the
secret to having salad leaves all summer is to sow several times, about a
fortnight apart. So once you finish with one crop, you can start
the next.



Water when the soil is dry, preferably in the early morning.

Start cutting the salad leaves when the plants reach about 10cm (4in)
high. Clip the leaves with scissors, and the plants will re-grow and can be
trimmed several times.

Harvest leaves just before you want to eat them, or store in the fridge in
a polythene bag for a couple of days.

Information courtesy of RHS website:

https://www.rhs.org.uk/advice/grow-your-own/vegetables


