
 

 

 

Where to find more information … 

A blog feature & survey of what people 
grow successfully on their windowsills: 
www.yougrowgirl.com/2010/03/10/wha
ts-on-your-windowsill/  

A nice guide to choosing the right crops: 
http://harvesttotable.com/2010/01/wind
owsill_gardening_growing_v/  

Indoor container growing of ginger root: 
www.gardenwiseonline.ca/gw/containe
r-gardening/2009/11/09/ginger-snap  
and windowsill tomatoes: 
www.gardenwiseonline.ca/gw/sustaina
ble-gardening/2009/03/10/how-grow-
tomatoes-your-apartment  
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WINDOWSILL 
FARMING 
Getting started … 
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WHAT CAN I GROW? 
You can grow anything from seed on your 
windowsill. This is useful to get plants started 
early for planting outdoors later (garden/ 
allotment/balcony/window-box). Each species 
has their own needs; some, like broccoli, need 
very low temperatures to crop successfully and 
are best grown to maturity outdoors.  

 Plants for indoor harvest include: 

Average to cool rooms: 
 Herbs (basil, parsley, sage, chives, 

thyme, mint etc.) grow from seed or get 
a quicker harvest by buying in pots from 
the supermarket, split up the plants at 
the roots and replant in compost giving 
them more space – share with friends! 

 Salad crops that you harvest by cutting 
leaves before the plants mature (e.g. 
mustard & cress 1x cut only; ‘leaf’ 
lettuce, beetroot & chard etc. regrows so 
you can keep harvesting) 

 Fruits like strawberries and cucumbers 
 
Average to very warm rooms: 
 Bell (sweet) pepper/ Hot Pepper 
 Tomatoes/aubergines 
 Exotic fruits and vegetables: 

lemon trees, root ginger, peanuts;  
sweet potatoes (grow like a vine but 
need a big pot); what about a coffee 
plant if you have the space?! 
 

 
WHAT YOU WILL NEED 
 Seeds/ cuttings/ young plants 
 Bag of compost: seed compost (good 

drainage but no nutrient); compost for 
houseplants; garden compost – share a 
cheap 20/40litre bag of from a DIY store 
with friends (this can be mixed with sand 
or watered less for seed sowing). Avoid 

peat-based products, it is not sustainable 
and has destroyed wetlands in Europe.  

 Home-made compost: take the top off 
mole hills, remove bugs, take home and 
place on a baking tray, cover with foil, 
put in a preheated oven: 90º C for 30 
minutes (stir the soil a few times). 

 Seed trays or pots: you can re-use all 
kinds of plastic packaging for this – 
plastic trays from meats, vegetables or 
pre-prepared salads; clear plastic 
containers from grapes/other soft fruits 
(often with a lid making a perfect mini-
greenhouse); yoghurt pots, milk cartons, 
toilet rolls etc. Make drainage holes! 

 
HOW TO SOW SEEDS 
1. Fill-up your seed tray/pot evenly with 

compost (break-up any clumps). 
2. Add seeds then cover with an extra 

sprinkling of compost (if your seeds need 
light to germinate leave uncovered) 

3. Press down firmly and evenly with hand 
or another flat object ; the container 
should be about ¾ full. 

4. Water carefully, preferably with a 
‘rosette’ end on a watering can so that 
you don’t disturb the seeds.   

5. Don’t forget to write a label. 
 
CARING FOR YOUR PLANTS 
Light: most plants need a  lot. For even growth 
turn all your windowsill plant-pots 180º daily. 
You can position plants near lamps for extra 
light, but best results come from ‘full spectrum’ 
light bulbs/ LED grow lamps. You can  place 
plants outside for some of the day (not in the 
winter) and then bring them in before nightfall. 

Water: keep germinating seeds moist; but be 
sparing when watering seedlings. Never leave 
a plant waterlogged – always use planting pots 
that allow drainage away from the roots (make 

drainage holes, and place on dishes or in a 
second pot so you can remove excess water. 
Correct watering minimises pests & disease. 

Nutrition: some quick-harvest plants get 
enough food from their compost, others need 
more. You can buy liquid or pellet plant-food 
or make your own organic fertiliser.            
Nettle Tea: collect nettles and soak them in 
water in a covered container outdoors for 3 
weeks. Dilute small amounts of this smelly but 
nutritious liquid in water.                   
Liquid Gold: collect your own urine and dilute 
1 part to 10 parts clean tap/rain water. Urine 
contains a concoction of elements plants need 
in a form which is immediately accessible to 
them. Use your common sense: this is not 
advisable if you are ill/ on medication, and avoid 
splashing on leaves or fruit (since viruses survive 
in urine). Crushed eggshells leach calcium into 
the soil, and BBQ ashes benefit fruiting plants. 

Root Space: Some plants will need to be moved 
into bigger pots as they grow; use a pencil to 
help lift delicate seedling out and into new 
pots. Or give seedlings in trays more space by 
removing some (called ‘thinning out’). 

Pests & Diseases: Discoloured leaves can be 
caused by viruses. Try removing affected parts 
of the plant, isolating the plant from others, 
feeding, and paying attention to correct 
watering. If there is no improvement you will 
have to throw the plant away. Pests include 
green or whitefly, spidermites (webs on the 
leaves), thrips (small flies that breed in very 
wet compost). Greenfly, white fly, and spider 
mite can be removed by washing off under a 
tap or spraying with washing-up liquid in water 
(or liquid from a bar of soap soaked in a jar of 
water for a few days). Allow plants to dry away 
from direct sunlight. Repeat soap treatment 
weekly until the infestation is gone. 


