
 

Melothria scabra 

Growing Cucamelons:  

Growing cucamelons is no hassle at all. Simply start them indoors the same time 

you would begin seedlings for cucumbers, and plant them outdoors at exactly 

the same time. In fact, cucamelons are a little more cool-weather tolerant than 

most cucumbers, which is an added bonus should you get a late cold spell. The 

plants are also fairly drought-resistant, more so than cucumbers, they don’t 

need the cover of a greenhouse, fancy pruning or training techniques and 

suffer from very few pests. 

The plants make pretty, high-yielding vines that can be planted really close 

together to get the most out of a small space, as little as 15cm (6in) between 

plants around a trellis.  

Cucamelons are also fine to grow indoors as long as they get enough light and 

heat, for example in a conservatory or by a bright windowsill in a warm living 

room.  

Place seeds on end, blunted end pointing downwards in compost and simply 

push into compost out of sight. Water thoroughly and germinate at a 

temperature of around 24°C . When two or three seed leaves have developed, 

reduce the temperature to around 18 to 21°C . 

Cucamelons, unlike most cucurbits (squash, courgettes, pumpkins, etc), take a 

while to germinate, up to four weeks. The key factor to speeding this up is 

giving them enough heat. Usually a sunny windowsill is perfect, but under very 

cold conditions they can be popped into a heated propagator. 

 

Cultivation: 



Plant out early in spring in a heated greenhouse or late spring in an unheated 

greenhouse, or later if growing outside. Plant two plants per growbag or one 

per large pot. Keep the compost moist, always water around the plant, not the 

foliage.  

The vines are delicate to begin with but soon begin to fill out. Letting them run 

over the ground is not the best way to cultivate the fruit because this invites 

slug damage. Support the plants with canes, or a simple bamboo wigwam / 

frame just like sweet peas, then simply let them ramble and scramble skyward.  

Harvest them when they are the size of a grape, but still nice and firm. The best 

for salads are the tender ones less than 2.5cm (1in) in length that have not 

developed many seeds. You can tell whether they are tender by simply 

squeezing them. If they are an inch long and feel hard, they are probably best 

saved for pickling. 
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