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Pick and preserve fresh organic food 
from your own garden 

Broccoli, Sprouting 

Vegetable

Cut or snap off heads (‘spears’) when 10-20cm long, before 

flowers open. Start with the central spear to encourage 

branching. Cut regularly for 6-8 weeks

Water in prolonged dry weather. Mulch to conserve 

moisture. Plants are top-heavy so stake and pull soil around 

stems (‘earth-up’)

Growing guide

Average time to harvest

From 35 weeks

Equipment needed

Stakes, twine

Germination time

7-12 days

Average plant size

90cm tall, 60cm wide

Family group to grow with

Brassica: cabbage, turnip

Seed saving group

4 - Biennial, needs isolation

Key nutritional content

Folate, vitamin C, calcium

Vegetable

Broccoli, Sprouting Suggested varieties:  Purple Sprouting Early, Rudolph 

 Sow indoors 
Sow outdoors 

Plant out/transplant 
Harvest 

Use cloche

2.5cm = 1 inch   30 cm = 1 foot

Sow seed 0.5cm deep in pots or seedbed. Transplant 

45x60cm apart in fertile soil when 10cm tall. Plant so the 

bottom leaves touch the soil, firming well
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 Give it a go… 

Spring Term
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Autumn/Winter Term

J
F

M
A

M
J

J
A

S
O

N
D

www.gardenorganic.org.uk

Harvesting & storing

Harvesting essentials 
•	Grow crops that mature at 

different times

•	Protect and advance growth  
with cloches

Storing essentials 
•	Only store produce in good 

condition

•	Check often and remove 
anything rotten

Storing essentials 

Cut cabbages when the heart 
is firm. Store red and white 
cabbages on slatted shelves  
at 1-4 oC

Dig up early 
potatoes from 
June. Harvest 
maincrop 
potatoes from 
September 
and store in 
thick paper 
sacks at 
5-10oC

Pick young herb 
shoots from strong 
growing plants. 
Flavour is best 
before they flower. 
Dry or freeze to 
preserve

Pick soft fruit 
when fully 

coloured. They’ll 
last a few days in 

the refrigerator

Lift onions when leaves have 
died down. Dry in the sun 

until skins are papery. Store 
in airy light place at 2 -4 oC

Pick apples when they 
break away easily from 

the branch. Store in 
shallow boxes at 2 -4 oC

Snap off  pea and bean pods 
when tender or wait for pods 
to swell for seeds. Use fresh 

or freeze or dry to store

Pick edible flowers,  
eg nasturtium, when  

just open. Use fresh or  
freeze in ice cubes

Pick salad leaves 
any time. Use 

fresh. They’ll last 
a few days in the 

refrigerator

Illustrations: Verity Thompson

Harvesting essentials 


