Do you recycle your vegetable waste?
Well here is an idea of regrowing your vegetable waste rather than them going in the bin.
Many of the vegetables that we buy from the supermarket can be regrown and reused at
home. Below are a few of the common ones that are easy to start with.
Celery can be regrown to produce a new plant.

Cut off the bottom part of the celery about 5cm should be fine.
Place this in a glass of water for 4 – 5 days until new roots have started to grow. It can then
be planted in to the garden or a pot and grown on outside.

Leeks can be regrown in a similar way.

Cut off 3 – 4 cm from the bottom of the Leek and place them in a glass of water, you will
notice the next day that they have started to regrow, When new roots start to appear they
can be planted out.

Spring onions
Using the same method as the leeks. Be careful not to damage the new roots as you pot
them up.
Onions can be regrown. Use the same method as Leeks and spring onions cutting 2cm off
the bottom, and plant in to soil when the roots start to show.

Garlic can be planted directly in to soil. In this case straight in to a pot.
Make sure the pointy end goes upwards. And plant about 2 times the depth of the clove.

Make sure they are covered with a thin layer of compost.

Tomatoes
Tomatoes are a vine crop, this means they grown on very tall plants and when grown
commercially they are layered as the plant grows taller.

It is possible to get bush varieties so I would normally recommend these for growing in
small gardens or in containers.
I used cherry tomatoes so cut them in half. You can us larger salad or beefsteak varieties
and I would recommend using just a slice from the middle of the tomato that contains
plenty of seeds.

When planted cover with a thin layer of compost.
As they grow the seeds can be separated and planted out individually.
Carrot tops can also be regrown.
With root vegetables care must be taken
DO NOT TRY PARSNIP. It can be caustic and burn your skin.
Carrots, beetroots and swedes can be used using this method.
Here you are re-growing the tops only. They can be used in salads, stews or cooked as a
vegetable. Carrot top pesto is also very nice.

Cut off 1 – 2 cm from the top of the Carrot or Beetroot etc.
Place them in a saucer of water for a few days until the leaves start to regrow.
At this point they can be planted in to the garden or pot. The new tops can be cut when
needed.
Leave them in place and they will continue to grow.
Lettuce is another salad crop that can be regrown. Using the same method as the leeks and
onions. Cut off 3 – 4 cm from the bottom of the plant place this in water for a few days
until it starts to regrow and then plant in to place. The flavour is likely to be a bit stronger
than the shop bought lettuce was originally.

So there is really no need to throw away any leftover vegetables – make the
most of your food leftovers and watch them grow!

