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Introduction
Remember that feeling? You’re sitting at a café, maybe down by
the Viaduct soaking up some harbour sun or tucked away in a

cozy Ponsonby spot, tucking into a salad that tastes… well,
‘alive’. Crisp, peppery rocket, buttery soft lettuce leaves, maybe a

sprinkle of fresh chives snipped straight from the pot. That
incredible burst of flavour that just ‘doesn’t’ come from a

plastic bag that’s been sitting in the supermarket chiller for a
week.

That’s the magic of ‘proper fresh’. And here’s the best bit: You
don’t need a quarter-acre dream section out in Titirangi, or

even a dedicated vege patch, to taste it every single day.
Seriously. Forget wrestling with heavy clay or endless weeding
under the midday summer sun (though absolute respect if that’s

your jam!).



This guide is all about growing your own delicious, vibrant
salad greens ‘right where you are, easy as’. Stuck in a city

apartment with just a sunny windowsill? Got a tiny balcony
squeezed between the BBQ and the chilly bin? Renting a place
where digging up the lawn is definitely ‘not on the tenancy

agreement? Sweet as, no worries! We have you covered!

We’re talking ‘pots’. Simple, forgiving, utterly brilliant pots.
Upcycle an old bucket (give it a good scrub!), grab a cheap

planter from Bunnings or your local garden centre, or even
repurpose that quirky wooden crate or drawer you found at

the Takapuna markets. It’s about getting that incredible
freshness, the quiet satisfaction of growing something yourself

(“I made this!”), and yes, a seriously tasty salad – all without
needing to get proper soil under your nails (unless you fancy it,

of course!).

Think of it as your shortcut to café-quality greens, grown with
Kiwi ingenuity and a relaxed attitude. Less hassle, more harvest.

So, put the kettle on, rest your feet up for a moment, and let’s get
growing. Your taste buds (and maybe your wallet) will be stoked.

Ready? Let’s get started.

Salad Without Soil
Under Your Nails



01 Why Grow Salad in
Pots? The No-Fuss,
No-Fuss Kiwi Way

Okay, so why pots? Why not just throw some seeds in the ground? Well, if
you’ve got the space and the soil, go for it! But for most of us – especially

here in New Zealand where sections can be compact and rentals are
common – pots aren’t just ‘an’ option, they’re often the ‘best’ option.

 Here’s why:

1. Space? Yeah, Nah, No Problem.

Auckland Apartments, We See You: Got a sunny windowsill? A wee balcony? A
concrete step out the back? That’s all you need. Pots turn dead space into

delicious space. Perfect for squeezing life into shoebox courtyards or
making the most of a rented deck.

Portable Feasts: Live in a flat? Moving house soon? Pots are your mates. Pick
’em up and shift them to catch the sun, dodge that sudden Southerly

squall, or take them with you when you go. Try doing ‘that’ with a garden
bed!

2. Sweet As Simplicity (Way Easier Than You Think).

Skip the Hard Work. No digging, no double-digging, no wrestling
with weeds that seem to grow faster than your actual salad. Fill the

pot. Plant seeds/seedlings. Water. Done. It’s gardening stripped back to
the easy bits.Faster Feeds: That black plastic warms up quicker than the ground in spring.

Seeds germinate faster, seedlings grow quicker. You’ll be snipping your first
leaves weeks sooner than if you’d waited for the garden soil to warm up

properly. Quick wins!
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Control Freak’s Dream: Heavy clay out West? Sandy soil up North? Doesn’t
matter one bit. You control the soil in the pot – nice, light, free-draining mix

perfect for salad greens. You control the water. You control the sun by
moving it. Total boss move.

3. Better on the Budget, Too.

Cheaper Than Countdown (Especially for the Good Stuff): Those bags of
fancy mesclun or organic rocket add up. A packet of seeds costs peanuts

and gives you harvests for months. Even buying a punnet of seedlings gives
you way more bang for your buck than a single bag of leaves.

Upcycle Champion: Pots don’t need to be fancy. Old ice cream containers
(poke holes!), sturdy buckets, wooden crates, even those big plastic storage
tubs (the Warehouse special!) – get creative! Save your dollars for the good

potting mix and seeds.

4. Less Hassle, More Happy.

Weed Warfare? Minimal. Because
you’re using fresh potting mix,

weeds are way less likely to invade
your pot paradise than your

garden bed. More time enjoying,
less time plucking.

Pest Patrol Easier: Spot a slug
making a beeline for your butter

lettuce? Easier to spot ’em and
flick ’em when your greens are up
on a bench or balcony. Plus, you
can just shift the pot away from

trouble.



The “I Can Actually Do This” Factor: Pots make

success feel achievable. You see results quickly.

It feels manageable. Perfect for beginners, busy

folks, or anyone who just wants fresh salad

without turning it into a major project.

Basically, pots are the ultimate low-

commitment, high-reward way to grow your

own food. They fit the Kiwi lifestyle – adaptable,

practical, and dead easy. If you can keep a pot

plant alive (mostly!), you can grow salad.

Promise.

02
What do you need?. The best thing about pot gardening? You don’t need a
fancy shed full of tools or a trip to the garden centre that costs more
than your weekly shop. We’re keeping it lean, mean, and green. Here’s the

absolute essentials:

What You’ll Need
(Keep it Simple, Eh?)



Forget Fancy (Unless You Want To): You absolutely

‘do not’ need expensive ceramic pots (though they do

look nice!). Embrace the Kiwi art of upcycling!

What Works a Treat:

* Old Buckets: The classic. Give it a scrub, drill holes –

boom, perfect. (Think: Paint buckets, old compost

buckets).

* Plastic Storage Tubs: The Warehouse special! Choose

sturdy ones, *not* the super flimsy ones. Depth is key

(see below).

* Styrofoam Boxes: The ones fish come in? Gold! (Give

them a *very* good clean). Great depth for roots.

* Wooden Crates/Drawers: Found one at the Takapuna

Markets? Line it with some weed mat or old fabric

first to stop soil falling out. Adds character!

* Actual Garden Pots: Sure, if you have them or see a

cheap one at Bunnings/Mitre 10. Plastic is light and

practical.

* Even... Colanders? Yep, if they're sturdy! Naturally

holey. Great for herbs mixed in.

* The Golden Rule: DRAINAGE HOLES! This is non-

negotiable, mate. Salad greens hate wet feet (soggy

roots = sad, dead plants). If your chosen container

doesn’t have holes in the bottom…

* Grab a Drill: Make 5-10 decent-sized holes (about 5mm

or pencil-width). Easy as.

* No Drill? Get creative: Heat a nail or screwdriver

(carefully!) and poke holes. Or use a hammer and nail

(works on thinner plastic).

* Size Matters (A Bit):

1. The Container: Your Salad’s New
Bach (Keep it Casual!)



* Size Matters (A Bit):
* Depth: Aim for at least 15-20cm deep for most salad greens. Lettuce,

rocket, spinach – they need room for their roots to stretch out, like a
good comfy jandal. Herbs like chives or parsley can get away with a bit

less (10-15cm).
* Width: The wider the pot, the more plants you can fit! A standard bucket

(about 25-30cm wide) is brilliant. A long planter box is awesome for a
salad mix.

* One Last Thing: If using something *really* deep (like a big storage tub),
you don't need to fill it *all* the way with expensive mix. Put some

broken up polystyrene, gravel, or even old plastic bottles in the bottom
third first. Saves mix, improves drainage!

2. The Soil: Don’t Skimp Here.

* Potting Mix is Your Best Mate: This is the one thing worth spending a few
extra dollars on. Why? Garden soil or dirt from the section is usually

too heavy, compacts in pots, and doesn’t drain. Potting mix is specifically
designed to be light, fluffy, hold moisture *but* drain well, and have air

pockets for roots. Crucial!
* Look for a basic, good quality ‘Potting Mix’ (not "garden soil" or

"topsoil") from Bunnings, Mitre 10, or your local garden centre. A 25L bag
will hold several pots.

* Compost: The Secret Sprinkle (Optional Turbo Boost): Think of compost
(or worm castings – magic stuff!) like a vitamin boost. It’s not the main

meal (potting mix is!), but mixing in ‘a handful or two per pot’ gives your
plants extra nutrients to grow lush and tasty. Got a home compost bin?

Perfect! Otherwise, grab a small bag.
* The Simple Recipe: Fill your pot about 3/4 full with ‘Potting Mix’. Mix in ‘a
good handful of Compost or Worm Castings’. Give it a gentle mix. Done!

Don’t overcomplicate it.



Choose a topic that interests you. It can be anything from fashion and
beauty to travel and the news.

Subheadings break the monotony of long articles 

3. The Seeds or Seedlings:
Pick Your Greens!

* The Easy-As Salad All-Stars (Perfect for Pots & Beginners): Stick to these
reliable performers to start:

* Lettuce: So many types! Loose-leaf varieties (like 'Salad Bowl', 'Oakleaf',
'Lollo Rossa') are best – you can keep snipping leaves. Avoid giant icebergs

for pots.
* Rocket/Arugula: Peppery punch! Grows fast from seed. Loves a pot.

* Spinach (Baby Leaf): Pick young leaves for salads. Grows well in cooler
spots too.

* Mesclun Mixes: These are pre-mixed packets of different lettuce, rocket,
mustard, endive etc. seeds. Fantastic value, fun variety, and you get a

proper cafe-style salad mix from one sowing! ‘Turbo's Top Pick for instant
satisfaction.’

* Herbs (The Salad Enhancers): Chives (snip the green stems), Parsley (flat-
leaf is flavourful), Basil (needs warmth/sun, buy seedlings!), Coriander

(can be fussy, try seeds or seedlings).
* Where to Buy:

* Seeds: Supermarkets (check dates!), Bunnings, Mitre 10, Kings Seeds, Egmont
Seeds, or your local garden centre. Look for varieties marked "baby leaf,"

"cut-and-come-again," or "suitable for containers."
* Seedlings (Punnets): Garden centres, Bunnings, Mitre 10, even some

supermarkets. Look for healthy-looking little plants (not yellow or
wilted). Rocket, Lettuce, Spinach, and Herb punnets are common. ‘Perfect if

you want greens FAST!’

A good masthead captures the essence of your magazine, so it needs
to be flexible, meaningful, and consistent enough for future issues.

Once you have your overall theme, you can start brainstorming the
content. Just starting? Design a memorable masthead with an equally
memorable name.

‘The Bare Bones Recap:’
If you only grab THREE things tomorrow, make it:

1. ‘A Container’ (Bucket + Drill = Sorted)
2. ‘A Bag of Potting Mix’

3. ‘A Packet of Mesclun Seeds OR a Punnet of Lettuce/Rocket Seedlings’
That’s genuinely all you ‘need’ to get started on your potted salad

adventure. Simple as. Next up: Getting those seeds or seedlings into the
dirt! (Don’t worry, it’s easier than assembling flat-pack furniture).



03Common Mistakes
(And How to Laugh

Through Them)
Gardening, even the easy-peasy pot kind, isn’t always smooth sailing. Stuff

happens! Plants can be fussy divas sometimes, or life gets busy, or that
Auckland weather does its unpredictable thing. The key? Don’t stress!
Every mistake is just a lesson wearing a bit of dirt. Here’s the common

hiccups and how to bounce back, easy as:

2. The Pale & Leggy Look (Not
Enough Sun)

* The Crime: Your rocket’s
stretching like it’s trying to escape

the pot, leaves are small and pale
green (or even yellow). It’s

desperate for more rays!
* The Fix:’ ‘Follow the sun!’ Move
that pot to a brighter spot – a

sunnier windowsill, a different
part of the balcony. Aim for at

least 4 good hours. If you’re truly
sun-starved, stick to spinach or
loose-leaf lettuce; they're more

shade-tolerant than sun-
worshippers like rocket.

* ‘Laugh It Off: “Thought I was
growing salad, turns out it’s

auditioning for a role in ‘Jack and
the Beanstalk’!” 

1. The Great Drowning
(Overwatering)

* ‘The Crime:’ Loving your plants a
bit ‘too’ much with the watering
can. Soggy soil, yellowing leaves,
limp stems, maybe even a whiff of
something funky. Roots need air

too!
* ‘The Fix: ‘Finger Test is your

lifesaver!’ Stick it in – if damp, ‘walk
away. Only water when dry
knuckle-deep. Ensure those

drainage holes aren’t blocked. If
it’s a swamp, gently tip the pot

sideways to drain excess water,
and maybe ease up for a week.

Plants are tougher than they
look.

* ‘Laugh It Off:’ “Oops, gave it the
pool treatment! Taking a

watering can on holiday now.”



3. The Winter Warrior Fail (Wrong Plant, Wrong Time)
* The Crime: Trying to grow capsicums, tomatoes, or basil in the middle of

a chilly Auckland winter. They’ll just sit there shivering, looking
miserable, or keel over.

* ‘The Fix: ‘Stick to the season!’ Salad greens (lettuce, rocket, spinach,
mesclun) and herbs like parsley, coriander, and chives are ‘cool-season
champs’. They thrive in autumn, winter, and spring. Save the summer sun-

lovers for, well, summer! Check seed packets or seedling labels for
planting times.

* Laugh It Off: “My capsicum thought it was moving to the Gold Coast.
Auckland winter had other ideas!” (Then grab a mesclun seed packet!)

4. The Jungle Jam (Overcrowding)
* The Crime: Got overexcited with the seed packet and sprinkled like it was

fairy dust. Now you have a dense forest of tiny, struggling seedlings
fighting for light and food.

* The Fix: ‘Be brave, thin them out!’ Use small scissors to snip off the weakest
seedlings at soil level, leaving the strongest ones spaced properly (5-10cm
for cut-and-come-again, more for heading lettuces). It feels ruthless, but

the remaining plants will thank you with BIG, juicy leaves. Bonus: Those
thinnings are tasty microgreens!

* Laugh It Off: “Wanted a salad bar, ended up with a seedling mosh pit! Time
for some crowd control.”

5. The Forgetful Farmer (Underwatering/Neglect)
* The Crime: Life got busy (work, kids, that epic surf session). Came back to
find your pot drier than a Canterbury nor'wester, leaves wilting sadly.

* The Fix: ‘Give it a good, deep soak ASAP!’ Often, they’ll perk up surprisingly
well. Try making a quick “pot check” part of your routine – morning coffee,

after work, whenever suits. Group pots together so they’re easier to spot.
* Laugh It Off: “My salad decided to go on a hunger strike! Negotiations

(with the watering can) are underway.” 

Remember: Every gardener, even the pros, kills a plant now and then. It’s not failure,
it’s feedback! Learn the lesson, chuckle, grab another seed or seedling, and try again.

Your pot won’t hold a grudge.



04 Harvest Time! -
 Snip & Sip!

This is it! The moment you’ve been waiting for – turning your little potted
paradise into actual, delicious food. Harvesting is simple, satisfying, and
the key to keeping your plants producing for weeks or even months. Get

those scissors ready

When to Snip:

* The "Cut-and-Come-Again" Magic: This is the secret sauce for potted
salads! Don’t pull the whole plant. Instead, ‘snip off the outer, older

leaves’ when they’re a good size (usually 5-10cm 
long, depending on the variety). Leave the small inner leaves and the

growing point (the centre) untouched.
* ‘How it Works: The plant keeps growing new leaves from the centre. Snip

outer leaves the plant makes more. It’s the gift that keeps on giving!
* Timing: Start harvesting when plants have several true leaves (not just
the first baby ones). For mesclun mixes, you can start snipping baby leaves
when they’re just a few cm tall for a tender mix. Rocket and spinach are

usually ready in 4-6 weeks from seed, faster from seedlings.
* Don't Wait Too Long: If leaves get big and tough, or if the weather heats
up, plants might "bolt" (send up a flower stalk). Bolted leaves often turn

bitter. Snip regularly to delay bolting! If it bolts, let it flower – bees love
it – then pull it and replant.



 1. Grab Clean Scissors: Kitchen shears or sharp scissors are perfect. Clean is

good (a quick wipe).

2. Choose Your Victims (Leaves): Target the largest, outer leaves.

3. Snip Smart: Cut the leaf stem ‘about 2-3cm (an inch) above the base’ of the

plant. Don’t cut right into the crown (the central growing point).

4. Be Selective: Take a few leaves from each plant, rather than stripping

one bare.

5. Rinse & Enjoy! Give them a quick, gentle rinse in cool water. Spin or pat

dry if you like, but fresh is best!

Turbo’s “Snip & Sip” Salad Suggestion: The Ultimate Reward!
 This is the moment of pure, fresh magic. Do this:

 1. Grab a Bowl: Take it outside to your pots.

 2. Snip a Handful: Mix it up! A few leaves of butter lettuce, a couple of

peppery rocket leaves, maybe a baby spinach leaf or two. Fancy? Snip a tiny

bit of chive or parsley.

 3. Minimal Rinse (Optional): If needed, a super quick splash under the tap.

Shake off excess.

 4. The Dressing: Keep it simple to taste the freshness! Drizzle with:

 * A squeeze of fresh lemon juice (the zing!)

 * A glug of good quality olive oil

 * A tiny pinch of flaky sea salt (optional)

 * A crack of black pepper (optional)

 5. Toss Gently: Just enough to coat.

 6. EAT IMMEDIATELY. Seriously, stand there by your pots and taste the

difference. That vibrant, alive flavour? That’s your win. ‘Yum!’

05How to Harvest 
(Be Gentle!)



Storing Leftovers (If You Must!):
* Sometimes you snip more than you need. No worries!

* Pop the unwashed leaves in a container or plastic bag lined with a
‘slightly damp paper towel’.

* Seal it and store it in the fridge crisper drawer.
* Best eaten within ‘1-2 days’. But honestly? Fresh is unbeatable. Try to snip

just what you need!

That first ‘Snip & Sip’ moment? Pure gold. Savour it! You grew that!

06 Bonus Round! 
Beyond Basic Salad  

Ready to Level Up?  
So you’ve nailed the salad greens – easy as! Feeling adventurous? Pots are
way more versatile than you’d think. Here’s how to turn your balcony or

windowsill into a mini produce section (minus the queues):  
 

Quick-Grow Picks for Pots:  
Radishes: ‘Fast & fun!’ Ready in 3-4 weeks. Plant seeds shallowly, thin ’em

early. Crunchy bonus: their peppery leaves go great in salads too!  
Dwarf Beans: Look for ‘bush’ varieties (no stakes needed!). Sunny spot + deep

pot = crunchy green beans in 8 weeks. Pro tip: Pick often to keep ’em
producing!  

Baby Carrots: Choose short varieties like ‘Paris Market’. Loose, stone-free
mix is key! Thin seedlings ruthlessly – your patience rewards you with

sweet, thumb-sized treats.  
Herbs Galore:  

Basil: Summer superstar! Pinch off flowers to keep it leafy.  
Mint: ‘Warning: Plant solo! It’s a deliciously invasive little legend.  

Chives/Spring Onions: Snip ’n’ regrow forever. Even works from
supermarket scraps!  



Companion Planting Cheat Sheet:  

Got a big pot? Pair up friendly plants!  
Lettuce + Radishes: Radishes break up soil; lettuce shades their roots.  

Tomatoes + Basil: Flavour BFFs! Basil repels pests too (needs big pot + sun).  
Carrots + Chives: Oniony scent confuses carrot fly.  

Beans + Spinach: Beans feed the soil; spinach loves the boost!  
  

‘Turbo’s Rule:’ Match plants with similar needs (sun/water). No cramming –
give ’em breathing room!  

Conclusion & Your Next Step 
 

You Did It – Easy As!  
Look at you – salad snipper, pot whisperer, balcony farmer extraordinaire! 

Remember:  

Start small: One pot of mesclun is a win.  
Embrace the oops: Drowned a plant? Burnt a basil? We’ve all been there!  

Taste the victory: That ‘Snip & Sip moment? Pure gold.  
  

Keep Growing With Us:  

This is just the beginning! 
For seasonal tips, troubleshooting, and community support: 

Got questions or garden wins to share?
 Send us a quack at: A.J.T.Books01@gmail.com

Happy growing, my friend. You’re a blooming legend! 

Visit my website: alexthomas.online  

mailto:A.J.T.Books01@gmail.com
mailto:A.J.T.Books01@gmail.com
http://alexthomas.online/
http://alexthomas.online/
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