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Welcome to the spring 2022 issue of The Living Pantry, where we 
feature life with the Rise Garden. With warmer weather finally here, 
we’re excited to get outdoors again. We’re starting to gather with 
our friends and family for spring holidays, beginning to make our 
summer plans, growing seedlings for our outdoor gardens, and 
doing a little spring cleaning. Life is busy as it returns to our new 
normal. 

This issue, we are amping up our nutrition with plant-foward meals, 
drinking teas based on our astrological sign, taking Instagram-
worthy pictures with the help of our Rise Garden, and getting our 
kids involved in gardening. 

We also head to Angelo’s Gardening Center for some tips on 
preventing and treating pests, discovering which Rise Garden is 
right for your family,  and some crop planning based on family size. 

We hope you love this issue as much as we do. Happy Growing. 

Living  Pantry!
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Why Subscribe?

You can easily customize the perfect nutrients subscription 
plan for your Garden needs. Let us take care of restocking 

so you get more time to enjoy gardening.

For a limited time only, get the first month of your nutrient subscription for free!

Save up 
to 30% off 
monthly

It’s easy Personalized to 
your needs 

 Free shipping You can skip a month 
if you are all set

Cancel any time
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Alexa is here
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Learn more at risegardens.com/alexa

Garden smarter with Alexa

Get the Rise Gardens Alexa skill to run care, turn 
lights on/ off, and much, much, more!
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Seasonal Recipes
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RiseGarden

from the 

 Kitchen
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1 slice of toasted sourdough bread
Cream cheese 
Avocado, lightly smashed
Everything But the Bagel Seasoning
1 tsp chives, chopped
Pinch of salt

Superfood Avocado Toast

Everything Bagel Cream 
Cheese Avocado Toast

1 slice of toasted sourdough bread
Avocado, lightly smashed
1 soft boiled egg, halved 
Pinch of red chili pepper flakes
Pinch of salt and pepper
1 pod of broccoli microgreens

Spicy Egg and Avocado Toast

1 slice of toasted sourdough bread
Avocado, lightly smashed
4 cherry tomatoes, halved
2 basil leaves, chiffonaded 
Pinch of salt and pepper

Tomato Basil Avocado Toast

1 slice of toasted sourdough bread
Avocado, lightly smashed
Marinated feta
1 pod of basil lemon microgreens

Feta Avocado Toast

1 slice of toasted sourdough bread
Avocado, lightly smashed
1 hard-boiled egg, sliced
1 pod of kohlrabi purple microgreens
Pinch of salt and pepper

Optional: Pinch of red chili pepper flakes

Egg and Avocado Toast

5x!
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      In a small bowl, whisk together olive oil, 
lemon juice, salt and pepper. Drizzle over 
salad.

      Sprinkle feta and sunflower seeds on 
top. Top with fresh cilantro and serve!

      Pre-heat the oven to 400 degrees. 

      Scrub beets and seal in foil. Roast on a 
baking sheet for about 1 hr 15 mins or until 
tender. Remove and let cool. 

      Rub beets with towel to remove skins 
and then thinly slice and add to platter or 
bowl.

      Halve cherry tomatoes and add to the 
platter.

Beet, Tomato and Cilantro Salad

Ingredients

3 small roasted chioggia and/or golden 
beets
1.5 cups cherry tomatoes, halved
1/4 cup feta, crumbled
1/4 cup fresh cilantro, rough chopped

Instructions

1/4 cup sunflower seeds
2 tbsp olive oil
2 tbsp fresh lemon juice
1/4 tsp sea salt
1/4 tsp freshly ground black pepper

Serves: 4-6
Prep Time: 10 mins

Cook Time: 1 hr. 15 mins

1

2

3

4

5

6
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Caprese Egg Bites with Bacon

Ingredients

6 slices of thick-cut bacon, halved
10 eggs
2 garlic cloves, grated with a microplane
1/2 cup milk (unsweetened almond or cow 
milk)
1/2 tsp salt

      Pre-heat oven to 350 degrees F. Spray 
a muffin pan (12-count) with non-stick 
cooking spray to coat each well.

      In a large bowl, combine eggs, milk, 
salt, pepper, and garlic.

      Add 1/2 slice of bacon to each well and 
then pour in the egg mixture, filling it half 
way. 

      Add a tablespoon each of cherry 
tomatoes and mozzarella. 

      
      Bake for 20-22 minutes until egg bites 
are fully cooked.

      Harvest microgreens and/ or basil 
leaves top each muffin, and serve.

Note: Egg bites are great for meal prep and 
can last in the refrigerator for up to 4 days 
in a sealed container. If meal prepping, skip 
the microgreens and harvest them daily to 
ensure they do not wilt. 

Instructions

1/4 tsp course black pepper
3/4 cup cherry tomatoes, halved
4 oz mozzarella balls, halved
2-3 large basil leaves, chiffonaded
Options: 3 oz microgreens

Serves: 6
Prep Time: 5 mins

Cook Time: 20 mins

1

2

3

4

 5

6
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      Add stock, star anise, and soy sauce 
to the pot and simmer for 10 minutes, 
covered. 

      Remove lid and remove the star anise, 
discard. Add noodle, bok choy, peas, and 
tofu. Simmer for 5 minutes or until the bok 
choy is tender. 

      Remove from heat. Serve with toppings.

      Harvest your veggies and herbs from 
your Rise Garden and prep your veggies. 
Spiralize zucchinis for noodles.

      In a medium pot over medium-heat, 
add olive oil and let it heat for 2 minutes. 

      Add shallots and cook for 5 minutes 
or until they are translucent and starting 
to soften, stirring often. Add garlic, ginger, 
and jalapeños. Cook for 2 additional 
minutes, stirring occasionally, until 
fragrant. 

Spring Bok Choy Ginger Tofu Zoodle Soup

Instructions

Serves: 4
Prep Time: 15 mins

Cook Time: 25 mins

1

2

3

4

5

Ingredients

1 tbsp olive oil
2 shallots, diced
1 garlic clove, minced
1 tbsp fresh ginger, minced
2 whole star anise
1 jalapeño, thinly sliced (seeds removed)
1/2 cup sugar snap peas, thinly sliced with 
a diagonal cut
1/2 cup mushrooms
6 cups vegetable broth (low-sodium, 
preferred) 
2 tbsp soy sauce

2 small zucchinis, spiraled
1 head a bok choy, roughly chopped
1 package extra-firm tofu, drained and cut 
into bite-size cubes

1 tsp white or black sesame seeds
1/4 tsp red pepper flakes
2 tbsp fresh cilantro, roughly chopped
1/2 cup chives, chopped

Swiss Chard Wraps

Toppings

6
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Fresh-Herbed Marinated Feta

Ingredients

1 block of feta
1/2 cup olive oil
1 jalapeño, thinly sliced
2 garlic gloves

      Cut feta into thick cubes and place 
them in a sealable jar.

      In a small bowl, combine olive oil, 
jalapeños, fresh herbs, red pepper flakes, 
garlic and lemon zest. 

      Pour the mixture over the feta. Add 
extra olive oil if the mixture doesn’t cover 
the feta. 

      Secure lid and store in the fridge for 
24 hours. Let sit on the counter for 30 
minutes before serving.

Instructions

1 tsp fresh oregano, chopped
2.5 tbsp fresh parsley, chopped
1/4 tsp red pepper flake
Zest of a lemon

Prep Time: 5 mins Marinating Time: 24 hours

1

2

3

4
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California Cobb Salad 

Ingredients

2 medium chicken breasts
Salt + pepper

1 small shallot, thinly sliced into rings
3 tablespoons red-wine vinegar
1 tablespoon whole-grain or Dijon mustard
3 tablespoons olive oil, plus more as 
needed
Kosher salt and ground pepper

      Heat oven to 350 degrees. Place 
chicken breasts on a rimmed, greased 
baking sheet. Cook the chicken for 
approximately 20 minutes. Let rest for 5 
minutes before slicing.

      For the vinaigrette, add all the 
ingredients to a bowl and whisk while the 
chicken is baking. Let it rest for at least 
10-15 minutes to ensure the flavor has 
infused.

      While the vinaigrette is resting and 

chicken is baking, chop and prep the rest 
of your ingredients. Cook bacon in a large 
skillet over medium heat until crispy on 
both sides.

      To assemble the salad, place a bed 
of lettuce and microgreens in each bowl, 
add the chives, strawberries, avocado, 
eggs, and bacon on top. Once rested, add 
the sliced chicken to the salad. Whisk the 
vinaigrette one last time before adding to 
the salad.

Instructions

4 large eggs, hard boiled
8 strips of thick-cut bacon, cooked
2 heads of Paris Cos or mixed greens from 
your Rise Garden, chopped
1 avocado, thinly sliced
4 oz goat cheese, crumbled
8 medium strawberries, quartered
3 tbsp finely chopped chives
3 oz microgreens

Serves: 4
Prep Time: 20 mins

Cook Time: 40 mins

Chicken Salad

Vinaigrette

1

2

3

4
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Simple Lemon Parmesan Arugula Side Salad 

Ingredients

2 cups arugula
2 oz shaved parmesan
1 oz sliced almonds
Juice from 1 lemon

      Whisk together lemon juice, honey, olive 
oil, salt, and pepper. Set aside. 

      In a medium bowl, toss the arugula and 
the lemon vinaigrette until the arugula is 
lightly covered. 

Instructions

Serves: 4
Prep Time: 20 mins

Cook Time: 40 mins

1/4 cup olive oil
1/4 tsp kosher salt
1/8 tsp pepper

      Add half of the arugula to each plate 
and top with the parmesan and almonds.

1

2

3
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Kid-Friendly

 Snack Corner
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Everything Bagel Stuffed Snackable 
Peppers + Celery

Ingredients

4 red and orange snackable peppers, halved
4 celery, halved
4 oz cream cheese, at room temp

      Harvest peppers and celery from your 
Rise Garden and halve them. Place on a 
plate. 

      Fill each pepper and celery with cream 
cheese. 

Instructions

Serves: 1-2 Prep Time: 5 mins

Everything but the Bagel seasoning

      Top with everything seasoning. 

Enjoy!

1

2

3
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Cinco de Mayo
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Shrimp Tacos with Pineapple Salsa and 
Cabbage Slaw

Ingredients

      Toss the shrimp in lime zest and juice, 
chili powder, and salt.

      Heat 1 tbsp oil over high heat and add 
the shrimp. 

      Cook for 2 minutes on each side, until 
shrimp is pink throughout and seared on 
the outside.
Set aside. 

For fresh tortillas, you will need cornflour! 
Simply follow the instructions on the bag. 
It’s easier than you think! 

If using store-bought corn tortillas, heat 
the tortillas in the oven at 350F for 3-4 
minutes until soft. Transfer to a plate and 
cover with a kitchen towel to prevent the 
tortillas from turning crispy. 

      First, add some cabbage slaw to the 
tortilla shell. Next, add the pineapple salsa 
and 3-4 shrimp.

      Top with avocado crema and enjoy!

Instructions

Serves: 4
Prep Time: 30 mins

Cook Time: 10 mins

Pineapple Salsa
½ red onion, finely chopped
½ pineapple, cut in ½” cubes
½ jalapeno, finely chopped
2 tbsp roughly chopped cilantro
Juice of ½ lime
½ tsp salt

Combine all ingredients in a bowl and set 
aside. 

Cabbage Slaw
¼ head of cabbage, finely shredded (I 
recommend using a mandolin! You want 
these to be as thin as possible.)
Juice of ½ lime
1 tbsp mayonnaise
½ tsp salt

Combine all ingredients in a bowl and set 
aside. 

Avocado Cream
2 avocados
Juice of ½ lime
½ tsp salt
⅛ cup water

Add all ingredients to a blender and 
process until creamy and no chunks 
remain. Set aside.

Chili-Lime Shrimp
36 jumbo shrimp or prawns, deveined and 
tails removed
Zest and juice of 1 lime

1 tsp chili powder
1 tsp salt
1 tbsp avocado oil (or other high smoke-
point oil, do not use olive oil)

Tacos

1

2

3

Build Your Tacos!
1

2

Recipe by: Kelsey Steeves
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DIY Bagel Board

Board Ingredients

2-3 Bagel Varieties (plain or savory flavors)
Chive + Garden Veggie Cream Cheeses 
(following)
Plain Cream Cheese
Prosciutto or Smoke Salmon
Onions

      Harvest chives, cherry tomatoes, mini 
peppers, and microgreens (approx 2 pods). 
Set aside.

      Slice bagels and add to board.

      Make two cream cheese recipes and 
add to mini bowls. Add plain cream cheese 
to mini bowl. Position on the board in three 
different corners.

      Slice veggies and chives, and position 
them on the board. Add microgreens and 
chives to small ramekins and add to board.

      Harvest flowers and/or herbs to place 
around the board to style. 

      Serve and enjoy!

Instructions

1

2

3

4

Tomatoes
Cucumbers
Microgreens
Chives
Flowers and herbs for styling

6

5
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Homemade Chives Cream Cheese

Ingredients

8 oz cream cheese
2 tbsp chives, finely chopped
1/2 tsp onion powder 

      In a stand mixing bowl, beat cream 
cheese until smooth and creamy. Add in 
chives and onion powder. Scrape the sides 
to fully incorporate ingredients. Place in a 
small bowl and enjoy. 

Instructions

1

Note: It can last in the fridge for up to 1 
week in an airtight container.

Homemade Veggie Cream Cheese
Ingredients

8 oz cream cheese
1/4 cup red and orange snackable peppers, 
finely diced
1/8 cup red onion, finely diced
4  cherry tomatoes, diced
1 garlic clove, minced
1/2 tsp garlic powder
1/2 tsp sea salt
1/4 tsp pepper

      Dice veggies and set aside. In a stand 
mixing bowl, beat cream cheese until 
smooth and creamy. Add garlic powder, 
salt, and pepper and mix. Add vegetables 
and mix. Scrape the sides to fully 
incorporate ingredients. Place in a small 
bowl and enjoy. 

Instructions

1

Note: It can last in the fridge for up to 1 
week in an airtight container.
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Sugar Snap Peas and Cantaloupe Salad

Ingredients

1/2 small cantaloupe
2 cups sugar snap peas
1 tbsp olive oil
1 tbsp honey

      Harvest sugar snap peas and slice 
them in half diagonally. Place in serving 
bowl or platter.

      Harvest chives, finely chop, and set 
aside momentarily.

      Cut the cantaloupe in half and scoop 
out the seeds. Place the melon cut side 
down on a cutting board and slice along 
the curve of the melon to remove the rind. 
Once the rind is removed, cut the melon 

in half and then use a vegetable peeler to 
make thin ribbons. Add to the bowl.

      In a small bowl, whisk together olive oil, 
honey, lemon juice, salt, and chili flakes. 
Drizzle over snap peas and cantaloupe.
 
      Top with chives. Add extra chili flakes, 
if desired.

      Serve. 

Instructions

1

2

3

4

1 tbsp lemon juice
1/2 tsp chili flakes
1/2 tsp sea salt (preferably, coarse)
2 tbsp chives, finely chopped

6

5

Serves: 4 - 6 Prep Time: 15 mins
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      Decide which herbs you want to add 
to the herb garden. Consider what the 
recipient uses most. If they drink a lot 
of tea, consider a tea garden. If they 
love Mexican food, fill it up with cilantro, 
Mexican tarragon, and thyme. If you don’t 
know what they would prefer, grow a 
starter variety: lime basil, cilantro, parsley, 
dill, and chives. 

      Start your plants in the nursery and 
follow the growing process by adding them 
to your Garden. Let them grow for ideally 
2-3 weeks before transferring them out of 
the Garden.

      Buy or find a pot large enough to hold 
4-5 herbs. If it’s a used pot, consider 
painting and personalizing it! Don’t forget 
the potting soil. 

      Carefully remove your seedlings from 
the Garden and plant them in the pot. Water 
your plants ensuring the soil is adequately 
wet. For the first few days, continue water 
your plants as they transition to their new 
environment. 

       Add a bow and gift it! 

Gifting a Mini Herb Garden
Gifting herbs is always a good idea. One easy way to do that is 
start an herb garden for your loved one. This will be one gift we 
know she’ll use for months ahead. 

1

2

3

4

5
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Lavender Bath Bombs
A lavender bath bomb is a great gift for moms, sisters, aunts, and 
grandmothers. It’s fun DIY project kids can help with. Lavender 
not only smells good but it promotes relaxation and has plenty of 
health benefits to keep mom healthy and happy.

Credit: Kathryn Mc Millan

Serves: Aproximatley 6 bath 
bombs
Prep Time: 5 mins

Cook Time: 15 mins
Total Time: 20 mins

Equipment Needed

Bowl
Any shaped mold, even plastic Easter eggs
Small spray bottle

      Sprinkle the decorative lavender buds 
and stems into the bottom of each cavity 
of the mold. Less is more.

       Place all the ingredients except the 
witch hazel and second lot of lavender 
buds in a bowl. Use your finger tips to mix 
thoroughly, breaking up any lumps and 
fully incorporating the essential oil and 
liquid oil into the dry ingredients.

      Spray with a few mists of witch hazel 
and continue mixing with your hand. Add a 
few more sprays and mix. Keep repeating 
until you can squeeze a handful of the 
mixture and it holds its form. You do not 
want the mix to be sopping wet so spray 
just a little at a time.

      Pack the bath bomb mixture into each 
of the cavities of the mold. Press down 
firmly and leave them to harden overnight.

      Push the now hardened bath bombs 
out of each of the cavities. You can use 
them right away or they will keep for at 
least six months if stored in an air-tight 
container.

Instructions

1

2 cups Baking soda (also called bicarbonate 
of soda) (556 g)
1 cup Citric acid (235 g)
1 Tbsp Melted coconut oil
25 drops Lavender essential oil 1/4 tsp
1/2 tsp Lavender buds
witch hazel in the small spray bottle

Lavender buds and/or stems

Ingredients

For the bath bomb mix:

For decoration:

2

3

4

5
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Memorial Day
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      While the grill heats up, assemble 
skewers. Add 4-5 shrimp per skewer and 
a variety of vegetables in varied order. 
You can get creative and try different 
combinations. Leave about ½ inch of 
space on the ends. Place skewers on a 
baking sheet or plate. 

      Place the skewers on the grill in a 
single layer and without touching. Cover 
the grill and cook for 3 minutes or until 
grill marks appear on the skewers. Flip the 
skewers and cook for another 1-2 minutes 
or until the shrimp are firm. 

      Remove skewers from the grill and 
add them to a serving dish along with the 
chimichurri sauce in a bowl. Drizzle some 
of the sauce over the skewers for table 
presentation. 

      Serve immediately. 

Grilled Shrimp and Veggie Skewers 
with Chimichurri 

Ingredients

1lb extra-large uncooked shrimp, peeled and 
cleaned 
12 skewers (wooden skewers should be 
soaked in water for 20 minutes before use)
2 small zucchinis, sliced
12 snackable peppers
1/2 cherry tomatoes
1 red onion, chopped into 1in segments
1/2 tsp sea salt

      Add all ingredients except olive oil to a 
food processor or high-powered blender. 
Pulse 2-3 times or until ingredients are 
chopped. 

      Slowly stream the olive oil while pulsing 
the ingredients 3-4 times or until olive 
oil is incorporated. Make sure to scrape 
the sides to ensure all ingredients are 
combined. 

      Make the chimichurri sauce and set 
aside in a small bowl.

      Place the shrimp and the 1/2 tsp sea 
salt in a large bowl and toss to combine. 
Set aside for 15 minutes.

      Fire up the grill on high. 

Instructions

1 1/2 cups packed fresh parsley leaves
2 tbsp fresh oregano leaves, chopped
1 shallot, roughly chopped
2 cloves garlic
1/2 cup olive oil
2 tbsp lemon juice
1 tbsp red wine vinegar
1/2 tsp sea salt
1/4 tsp black pepper
1/2 tsp red pepper flakes

Serves: 4
Prep Time: 15 mins

Cook Time: 5 mins

Skewers Chimichurri Sauce

1

2

1

Chimichurri instructions

Shrimp skewer instructions

2

4

5

7

6

8
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Father’s Day
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Beer Can Chicken

Ingredients

2-3 lbs whole chicken
2 tbsp olive oil
1 sprig of rosemary, very finely chopped 
(about 1 tbsp)
1 sprig of rosemary, whole

      Massage ¼ cup kosher salt into the 
raw chicken and let it rest for at least 30 
minutes. This will tenderize the meat and 
get it extra juicy!

      Rinse the salt off the chicken under 
cold water and pat dry.

      Next, fire up the grill! Turn the burners 
on high on one half of the barbeque. We’re 
doing this so we can grill the chicken in 
indirect heat.

      While the grill heats up, combine 
chopped rosemary, 1 tbsp salt, pepper, and 
the lemon zest in a bowl. 

      Rub the herb mix all over the chicken, 
then rub in the olive oil. Make sure to get in 
all of the crevices. 

      Place the sprig of rosemary in the half-
drunk can of beer and lower the chicken 
onto the can. 

      Place the chicken on the indirect heat 
side of the grill and ensure it’s stable. You 

can make a tripod with the legs and the 
beer can! 

      Close the top of the barbeque and walk 
away.

      After an hour, check the temperature 
by piercing a meat thermometer into the 
thickest part of the breast. Your chicken 
will be ready once it reaches 165F. Check 
the temperature every 10 minutes until it’s 
done. 

      Transfer the chicken to a tray and let it 
rest for 10 minutes. Then, carefully remove 
the can of beer with tongs and discard. Be 
very careful, it’s hot!

      Butcher the chicken and enjoy with your 
favorite barbeque sides! 

Instructions

1 12oz can of beer, half full (Let Dad drink 
the first half! He deserves it!)
¼ cup + 1 tbsp kosher salt
1 tbsp freshly cracked pepper
Zest of 2 lemons

Serves: 4-6
Prep Time: 40 mins (10 active mins)

Cook Time: 60-80 mins

1

2

3

4

5

6

7

8

9

10

11
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How to Build a Salad

Leafy Greens: Choose 1-2

Parris Cos 
Lettuce

Proteins: Choose 1

Other Veggies: Choose 2-3

Kale Swiss Chard Mixed Greens Arugula

Cabbage Red-Veined
Sorrel

Red-Streak
Mizuna

Amaranth

Snackable 
Peppers

Cucumbers Cherry 
Tomatoes

Sugar Snap 
Peas

Broccolini Cauliflower Celery Corn

Beans Chicken / 
Turkey

Beef Fish / 
Shellfish

Tofu Hard-Boiled
Eggs
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Herbs and Microgreens: Choose 2-3

Healthy Fats: Choose 1

Extras: Choose 2-3

Dressing: Choose 1

Microgreens Cilantro Chives Parsley Mint Basil

Avocado Nuts Seeds

Cheese Grains Hot Peppers Dried Fruits Olives

Balsamic
Vinaigrette

Herby Lemon
Vinaigrette

Caesar 
Dressing

Ranch 
Dressing

Raspberry
Vinaigrette
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Tea Blends

Astrological Sign

for every

A black tea blend with 
notes of rosemary and 

lemongrass to compliment 
this flery sign.

A white tea blend with 
notes of Thai basil, stevia 

and peppermint to embrace 
the multi-dimensional side 

of this sign.

A oolong tea blend with 
notes of lavender and 

lemon balm to highlight the 
earthy nature of this sign.
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A green tea blend with 
notes of lemongrass and 
rosemary to accent this 

sensitive and intuitive sign.

A Yerba mate blend 
with notes of stevia and 

rosemary for the sign that 
loves to be the center 

of attention.

A oolong tea blend with 
notes of Thai basil, 

sage and rosemary for 
this humble sign that 

exercises due diligence.

A withe tea blend with 
notes of chamomile and 

lavender of this warm and 
charming sign.

A black tea blend with 
notes of holy basil and 

rosemary for a sign that 
doesn’t play by the rules.

A Yerba mate blend with 
notes of peppermint 

and lemon grass for this 
adventurous and free-

spirited sign.

A black tea blend with 
notes of rosemary and 

chamomile for a sign who 
is edgy yet soft.

A Yerba mate blend with 
notes of holy basil and 

lavender to showcase the 
uniqueness of this sign.

A green tea blend with 
notes of lemon grass, 

lemon balm and lavender 
to create a complex blend 

just like this sign.
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From garden 
to table…



43

From garden 
to table…

Children are 5x more likely to eat vegetables 
when they have grown it themselves!
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Gardening Center 

Angelo’s
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Angelo’s
This is Lamija. 
She’s the newest 
member of the plant 
science team.
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Our smallest garden, called the Personal Rise 
Garden, has enough room for 8 plants. However, 
at a tabletop size, you will be unable to grow larger 
plants like Swiss chard or our big Sweet Red 
Mamba peppers.

At this size, the Garden is great for the occasional 
salad for one person, or can be used as an herb 
garden for a family of 4, assuming you want to 
make a home-made herb blend for pizza night 
once a week, or need extra flavor for your meals 
every night. 

However, if you are looking to do a salad for more 
than one person, or you want a continual harvest 
of herbs and spices, you will need to upgrade to 
the Family Rise Garden.

Choosing the Right Size Smart Garden
Whether you’re unsure of what size garden to purchase for your family, or are wondering 
if you need to upgrade, here at Rise Gardens we have you covered. While it really depends 
on your lifestyle and how much of your grocery list you want to replace with Rise produce, 
there are some general guidelines you can follow to fit your needs. 

Let’s introduce the Rise Garden Collection and explain the differences between what they 
can each grow.

This is our core garden model with all the space to 
start significantly replacing your grocery bill. If you 
have a Personal Garden, your nursery, tray lid, and 
everything else will also fit into this Garden, so it’s 
easy to upgrade! 

This Garden can hold up to 12 large plants, 24 
medium sized plants, or 36 small plants. With its 
tall height, it is perfect for growing larger plants like 
tomatoes, peppers, eggplants, and cucumbers. But, 
you can also grow shorter plants like herbs and 
greens. 

With this Garden, you can grow enough food for a 
salad for one person once a week, with four heads 
of greens continually grown and harvested, and 

The Personal Garden

Single Family Garden
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Now you’re getting serious. This garden has our 
Single Family Garden as its base and then an 
additional level, closer to the lights, for super fast 
herbs and greens. The best way to use this Garden 
is to only grow your fruiting and vining plants in 
the bottom level and have a full rotation of greens, 
herbs, and rooted plants above. 

With this Garden, you can grow a perfect single 
serve salad every single day with room for added 
herbs for your dressing and tomatoes, peppers, 
and added super greens like kale or collards. This 
size Garden will also allow you to make a good-
sized salad for a family of 4 once or twice a week 
and have enough herbs and spices for dinner every 
night.

This Garden is perfect for a family looking to make 
an impact on their diet and lifestyle in a significant 
way. You get the capacity of our Double Family 
Garden, plus an additional level to try something 
new every month! 

With this full sized Garden, you can make a salad 
every day for 3-4 people, make dinner for one 
person once a week, and have enough herbs and 
spices to start your own tea garden for a family 
of 4. This Garden size also allows you to grow the 
most beans and peas possible by trellising your 
plants from the bottom level to the top! 

If you have picky eaters, you can make an entire 
level of your garden devoted to trying a new plant 
every month, and you now also have more light 
for your houseplants to snuggle up against your 
Garden.

Double Family Garden

Triple Family Garden

3-4 fruiting plants like tomatoes or peppers. Or, 
you can supply endless herbs for a family of 4 with 
room for pesto production, chamomile tea, and 
salsa.
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Pest Control: How to Prevent Pests in Your Garden
Wondering how you can keep the most pest-free Garden possible? Read on 
to understand where your pests come from and how you can keep a pest-free 
environment for your Indoor Garden.

Keep Other Plants Away

The best way to stop pests from ever 
entering your garden in the first place 
is to keep your Rise Garden away from 
outdoor plants, potted plants, or anything 
else in soil. Most of the time, pests enter 
your house through other plants, be that 
houseplants, potted plants waiting to be 
transplanted outside, or even produce from 
the grocery store. You can prevent any 
and all pests by ensuring that your Garden 
does not have soil plants close by. 

Interacting with the Outdoors

After a long day out shopping at the 
grocery store, or heading to your backyard 
to check on your non-hydroponic plants, 
you should stay clear of your Garden 
until you can wash your hands. Do not 
put anything like stones or freshly potted 
plants under your Garden’s lights. Pests 
can travel far distances on your clothes 
or on your hands so be sure to keep your 
distance after being in nature as this could 
lead to pests in your garden. 

It’s also a good idea to keep your Garden 
far away from a door or a constantly open 
window. This area is constantly interacting 
with pests and is impossible to keep 100% 
pest free. 

Clean your Garden

Your app will tell you when it’s time to deep 
clean your Garden. This ensures that you 
do not have a buildup of micronutrients in 
your water and that your water stays fresh 
and free of algae and bacteria. Another 
important cleaning habit is to remove any 
fallen leaves, trim yellowing branches, 
and to remove older plants that are past 
their prime. Pests are naturally drawn to 
drying plants and dead leaves. Removing 
them will ensure you have a clean and tidy 
garden free of pests.

Airflow

One great prevention tip that will also 
keep your plants well-regulated is to add a 
small fan to your Garden so that it’s hard 
for flying pests to land on your plants and 
reproduce. The constantly moving air will 
also strengthen the stems of your plants 
and provide a crunchier veggie.
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Tips for Removing Pests
If prevention didn’t work and you happen to get pests, the best thing you can do 
is to act fast and be diligent.

Aphids

Aphids are possibly the worst pest you 
can get in your Garden and will require a 
lot of attention. Aphids are small green 
(sometimes brown) insects that love to eat 
the sap from new growth of your plants. 
You could find them anywhere a new leaf 
is growing and they are more attracted 
to the brassica family of plants (broccoli, 
cabbage, arugula, etc.).

Once you spot an aphid, it is time to act! 
If you only spot them on one plant, start 
by removing that specific plant from your 
Garden. The cleanest way to do so is to 
place a bag over the plant first before 
pulling out the Netcup so that any aphids 
on your leaves fall into the bag, not back 
into your Garden. Next, you should make 
a 50% rubbing alcohol 50% water mixture 
and wipe down the area where your plant 
was, removing any debris left by the plant 
you removed. You can spray your current 

plants with Insecticidal Soap which is an 
organic treatment, safe for indoor usage. 
Watch your Garden for any signs of more 
aphids and hopefully they are gone!

If this method does not work, it is time to 
say farewell to your current plants as it is 
best to start fresh after a full infestation. 
Harvest what you can, then shut down your 
Garden by removing all plants, performing 
a deep clean, and letting your Garden 
sit without any water for 48 hours. This 
disrupts the growth cycle of the aphids and 
ensures they stay gone. If you start new 
plants during this process, be sure to move 
the Nursery far away from your Garden or 
you risk infecting your baby plants.

Angelo Fun Fact:
Aphids can be born pregnant and 
multiply fast.
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Spider Mites

Spider mites are another nasty pest that 
can persist if not taken care of quickly. 
While aphids can lead to significant 
damage to your crops, spider mites are just 
kind of gross. They have very little impact 
on your plant’s health unless left to get out 
of control. Spider mites are tiny insects that 
weave shiny webs across the tips of your 
plant’s leaves. You will most likely be able 
to spot the little webs forming and they can 
grow very quickly.

To get rid of them, start by cutting off the 
main infected areas of the plants. The best 
way to do this is to hold the part you are 
cutting off with a bag so no spider mites 
fall back into the Garden as you cut. Next, 
mix a 25% rubbing alcohol, 75% water 
mixture and spray down the leaves of 
your plants as well as the tray lids of your 
Garden and the wood as spider mites are 
able to survive on non-living tissue for up to 
one week!

If your Garden gets too many and no 
matter how hard you try you cannot get rid 
of them, it is time to say farewell to your 
plants, perform one last harvest, and clear 
out your Garden. Remove all of your plants 
and deep clean your Garden. Be sure to 
wipe down the entire Garden with a rubbing 
alcohol solution to prevent any spider mites 
from coming back. Leave your Garden dry 
for 48 hours before starting new plants. 
It is best to introduce a test plant first to 
confirm your spider mites are really gone 
before getting back to full-scale growing. 

Try planting a basil, arugula, or other fast 
growing plant and put one where you saw 
the most spider mites. If this plant is able 
to grow for 2-3 weeks with no pests you 
are in the clear! Otherwise, you may need to 
wipe down your Garden again and double 
check the pest prevention tips to be sure 
you are not reintroducing them somehow 
before you start growing again.
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Amaranth 1 2 3
Arrugula 2 4 8
Basil 1 2 2
Been 1 2 4
Beet 2 4 4
Borage 1 1 1
Cabbage 1 2 3
Cantnip 1 1 1
Cauliflower 1 1 2
Celert 1 2 3
Chamomile 1 2 2
Chimese broccoli 2 3 4
Chives 1 2 4
Cilantro 1 2 3
Collards 1 2 3
Cucumber 1 2 2
Dandelion 2 3 3
Dill 1 2 2
Drangon’s Tongue Bean 1 2 2
Eggplant 2 3 3
Endive 2 4 4
Fennel 1 2 2
Fenugneek 1 2 2
Green Beans 2 4 6
Kale 2 4 5
Lavander 2 4 4
Lemon Balm 1 2 2
Lemongrass 4 6 8
Lettuce 2 4 8
Marigold 1 2 2
Marjoram 1 2 2
Microgreens 4 8 12
Mint 1 1 1
Mustars 2 4 6
Oregano 1 2 2
Pac Choi 2 4 5
Parsley 1 2 3
Pea 2 4 6
Pepper 1 2 3
Radicchio 1 2 4
Radish 2 4 8
Rosemary 1 2 2
Sage 1 1 1
Shiso 2 4 6
Sorrel 2 3 4
Stevia 1 2 3
Sunflower 1 1 1
Swiss Chad 1 2 3
Tarragon 1 2 2
Tatsoi 1 2 4
Thyme 1 2 2
Tomato 2 3 4
Turnip 2 4 5
Watercress 1 2 4

Plant food, skip the grocery store
For an in depth breakdown of food per person, we’ve outlined a detailed planting guide to fit your family. This 
information is based on how much you can harvest from a single plant and what you would most likely use the 
plant for. For instance, chives you need about 1 plant per person because you really only use a little at a time, while 
lemongrass, if made into a tea, would need four pods to get enough for a good blend. 

If you are only using lemongrass for recipes, you’ll want to only grow 1-2 pods. With a little trial and error, you can 
find what works best for your family!

Crop 2 4 
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Start Your Outdoor Garden Indoors
It’s almost spring and we’re all (hopefully) enjoying the winter thaw. The slightly 
warmer weather has many of you thinking about starting your summer outdoor 
gardens indoors. With that in mind, we pulled together a guide to help you start 
your garden indoors with your Rise Garden.

Why would you want to start planning your summer outdoor 
garden inside?
There are a few reasons why you should start your summer garden indoors, including: to 
get a jump start on plants you want to grow from seed, have access to plant varieties not 
available at a local nursery, and source high-quality, organic, GMO-free seeds.

Starting your summer garden with your Rise Garden in the spring will actually accomplish 
all of these goals! Seed starting in your Rise Garden will even save you money. For 
example, a tomato plant might cost $5-$7 each at a nursery or big box store while one 
box of 4 Little Bing Tomatoes seed pods cost $12.49. Our seedless pods also allow you 
to grow exotic and hard to find plants from seeds. Since you are only starting your plants 
in the Rise Garden, your outdoor varieties can be heirloom and/or larger in size than what 
you typically grow in your smart garden.

Step 1: Plan your Garden

The first question to answer is a super fun 
one: what do you want to grow?

To answer that, you should take inventory 
of the food you and your family like 
and even a few you want to try! Popular 
summer garden plant varieties include: 
tomatoes, peppers, jalapeño peppers, 
cucumbers, zucchini, peas, eggplant, basil, 
cilantro, parsley, leafy salad greens, and 
summer thyme. Another item to consider 
is what type of native plants can you add 
to your garden. Adding a few native plant 
species to your garden will help birds, 
insects, and pollinators.
Once you have your list compiled, it’s time 
to get your supplies together.

Step 2: Garther supplies

To start your garden indoors with the Rise 
Garden, we’ve compiled an easy list of 
recommended supplies:

      8 and 12 pod trays (2-3 total)
      Rise Gardens seed pods
      Rise Gardens seedless pods
      Vegetable, flower, and herb seeds

1
2
3
4

Step 3: Start Gardening
This part is already familiar to most of you 
(unless you’re new—welcome!): starting 
your seed pods in your nursery. Just as you 
do when you garden year-round, start your 
seed pods in their nursery and follow your 
app instructions. We recommend starting 
your seeds in the nursery instead of the 
Rise Gardens because it will increase the 
size of the plant and its productivity. Also, 
don’t forget that your seeds aren’t strong 
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Step 4: Transplant your 
garden outside
      Remove your plant from its tray by 
carefully untangling the roots from close-
by plants. This can be tedious so be careful 
to break as few roots as possible.

An important step in separating roots is to 
identify the Tap root which is the main root 
coming down from your plant. It will be 
thicker than all other roots and is vital to 
the plant’s water uptake.

The other roots surrounding the tap root is 
the fine root mass. You can break 20% of 
your fine root mass and your plant will be 
perfectly healthy, however, breaking your 
tap root can cause plant health issues.

      Once your plant is safely removed from 
the tray, you can make a decision about 
your net cup: Do I leave it on the plant and 
dig it up later? Do I cut it off the plant?

   Why should you burry your net cup?
You plant roots have grown around your 
net cup.

1

2

You will remember to dig up and re-use 
your net cup after its been planted.

   Why should you cut your net cup?
You are unable to pull your roots through 
the cup holes and you don’t want to dig up 
your net cup.

enough for nutrients right away so if you 
have plants already in your Rise Garden 
receiving nutrients, placing the seed pods 
directly into the garden will decrease the 
germination rate.
Following the app instructions, once 
your seeds have sprouted and have the 
appropriate number of leaves, it’s time to 
transfer the seed pods to the Rise Garden 
and let them grow for anywhere to 4-6 
weeks. Once you transfer the seed pods 
from the nursery, you may need to repeat 
the process depending on the number of 
plants you are starting.
Side note: you may be growing these 
plants outdoors but you still want to use 
your Rise Gardens app to ensure you 
remember what they are when it’s time to 
transplant them outdoors.

A note on burying plastic:
Our net cup is made from ABS plastic and 
therefore not biodegradable, so if  you 
plant your net cup into your garden, you 
must pull it out when you harvest your 
plant.

Abs will not de-stabilize and leach 
chemicals into soil and would require 
heating to 400 ° C in order to do so.

In order to keep your plant from 
experiencing shock upon transplanting 
outside,you must Harden Off your plant. 
This means putting yout plant into an 
enviroment that is at a half-way point 
in temperature / humidity between your 
house and your garden.

The best way to harden off a plant is to 
place it in a pot with soil and leave iy in 
a sunny area like a pporch, or a shaded 
spot outside for at least 2 days. This wil 
acclimate the plant to a soil enviroment 
and you can control the moisture level 
better. It is important to water the plant 
immediatly upon transplanting to keep the 
roots alive as the plant has not developed 
its water root system due to being in a 
hydroponic enviroment.

It is perfectly natural for your plant to flop 
during this process as a  result of moving 
and killing root mass. Make sure to water 
your plant if you see this happening.

Once your plant has acclimated to soil can 
keep it growing in its pot outside.
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Sustainability Snapshot
Our current food supply chain is broken. Food travels long distances from 
conventional farms that use pesticides, fertilizers, and traditional watering 

practices. We’re bringing garden to table to homes across the U.S. and Canada—
and helping the environment along the way. 

Fresh produce travels an average of 1,500 miles 
from farm to plate. The long distances food travels 
consumes a sizable amount of fossil fuels. The Rise 
Gardens community has reduced our collective carbon 
footprint and saved enough food miles through indoor 
hydroponic gardening to travel to the moon and back, 
several times. In fact, we’ve saved 1.16M food miles 
compared to conventional food travel.Food miles saved

Industrial agriculture often produces nutrient 
runoff that drains into waterways and produces 
negative effects to the environment such as algae 
blooms, causing marine life die-off. Using an indoor 
hydroponic garden avoids nutrients runoff altogether 
by separating the nutrient sources from waterways. 

Hydroponic gardening also uses less water than 
conventional agriculture. Our community has already 
saved 2.38M gallons of water by gardening with our 
smart Gardens. 

Total gallons saved

Indoor gardeners have complete control of what goes 
in and on their food. There’s no need for pesticides in 
a Rise Garden. Our health-conscious customers can 
rest assured they’re gardening the healthiest food 
experience possible. 

Pounds harvested

116,616,617

81,314

2,381,248

Cleaner food and water saved

Food miles and carbon footprint

No pesticides
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Making impact
plant by plant
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5 Ways to Add More Nutrients to your Plate
We’re all about more nutrition on our plates. In fact, growing your own veggies 
already makes your plate more nutritious since grocery store produce has lost 
up to 50% of their nutrients in as little as one week. 

Little swaps and small additions add up to a major impact. Use these 5 tips to 
jump start your nutrition game. 

We’ve all heard this one before but it 
doesn’t have to be challenging. This 
simply means diversify your vegetables 
and fruits. Eat a wide range of colors 
throughout the week. Orange peppers, 
Purple Basil, Cherry Tomatoes, 
Rainbow Swiss chard all have different 
nutritional benefits. When you diversify, 
you’re more likely to achieve your daily 
nutrition values without a lot of extra 
work. 

Eat the rainbow

Have you ever tried Red Cloud Tatsoi or 
Bok Choy? They are both super deli-
cious and can be cooked many diffe-
rent ways. We offer 70+ seed varieties 
all year long and many of our varieties 
can’t be found in your local grocery sto-
re. Make eating healthier an adventure 
and you’ll see the benefits in no time.

Try something new



59

Microgreens pack a huge nutritional 
punch. These tiny little greens are mini 
versions of the larger varieties but with 
6x the nutrients as mature plants. They 
have a high concentration of vitamins 
and carotenoids. They are the perfect 
addition to salads, sandwiches, soups, 
eggs, and more. 

Add Microgreens

Herbs are also very nutritious. Sneak 
in a few sprigs of parsley into your 
morning smoothie. Add in some herbs 
to your salads, sandwiches, and wraps. 
Top your soup with fresh herbs. Eat 
chives with your eggs every morning. 

Boost your meals with herbs

It’s no secret that we could all eat a 
little more fiber in our diet but you 
don’t have to eat grains to hit your 
fiber goals. Veggies will do just fine! 
Spinach, beet and radish greens, Swiss 
chard, collard greens, mustard greens, 
peas, Brussels sprouts, broccolini and 
beets are all high-fiber veggies!

Look for veggies high in fiber
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Bring nature indoors
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Family Rise Garden

The Family Rise Garden comes in three different sizes: Single, Double, and Triple to make 
sure that the smart hydroponic garden you choose fits your space and your lifestyle. If you 
move and your spaces change, our Gardens are modular so you can add or remove levels 
as you please.
 
We’ve seen so many beautiful setups but here are our top 10 favorite places to put a 
Family Rise Garden:

      Replace your entryway table with a Single Family Garden
      Anywhere a bookcase fits, a Double or Triple Family Garden can fit right in
      Add a Rise Garden to your pantry
      Use two Double or Triple Family             
      Gardens to break up spaces in an open floor plan 
      A Single Family Garden makes a great console or even a side table
      Grab two Single Family Gardens and make a sofa table
      The lobby in your office
      By your desk in your home office
      Skip the dining buffet and put a Rise Garden in your dining room
      Kids playroom or a rec room

The Best Place to put your Rise Garden
The Rise Garden was designed with home decor and functionality in mind. 
Hydroponics is notorious for set-ups that are eyesores and kept hidden away 
in a spare room or the basement. Here at Rise Gardens, we wanted to design a 
smart garden that’s part of your life. We want to be making dinner and walk to 
our Garden to get the herbs or greens we need for dinner. We want our kids to 
reach for a pepper or some tomatoes instead of snack food. 

Have you ever put all your veggies in the bottom drawer and forgotten them? 
You don’t want to do that with your Garden. We recommend finding a place that 
makes sense with your home or office decor–and where you can have easy 
access to care for and harvest your plants. 

We often get asked where is the best place to put your Garden so we’ve rounded 
up some of our favorite ideas. 
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     Outside, even if it’s covered. The Rise Garden wasn’t built for outside and it could ruin 
the Garden’s electrical if it gets wet (hey, sideways rain is a thing). 

      The bathroom. The close space of a smaller room could increase the temperature of 
the water in your Garden, which could stunt the growth of your plants. 

      The garage. Unless your garage is temperature-controlled, we do not recommend 
placing your Garden in your garage. The wide range of temperatures could be detrimental 
to your plants. 

The tote bag-sized smart garden is perfectly situated to go just about anywhere. It can be 
in your home, apartment, office, school, etc. The possibilities truly are endless.

Our top 10 favorite places to put a Personal Rise Garden:

      Kitchen counter  
      Bar cart
      Entryway table
      Top of a bookcase
      Desk at work or in your home office
      Dining credenza
      Side table next to your couch
      Desk at school 
      A shelf in your built-in cabinets 
      A centerpiece to your dining room table

Personal Rise Garden

Where Not to Put your Rise Garden
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How to use your Rise Garden to take Instagram 
Worthy Photos

As a food photographer and stylist, I use a lot of tips and tricks to make those 
recipe images drool-worthy. My Rise Gardens are a huge help since I have herbs, 
flowers, and vegetables growing all year long. Now, I want to show you how to 
do it too! 

Salad Greens

I love using different types of salad 
greens in my photos for a pop of color 
and interesting texture. My favorites are 
arugula, antonet lettuce, and red-veined 
sorrel. I often mix them together in a single 
photo for a more dynamic look. I love how 
the different shades of green complement 
each other, the red and purple make the 
photo pop, and the different textures add 
interest. Mix up the greens you use from 
time to time to keep your photos looking 
fresh!

Author: Kelsey Steeves

Herbs

If you’re looking for a way to add a little 
something extra to your food photography, 
consider using herbs as props. Fresh herbs 
can add color, texture, and flavor to your 
images, and they’re surprisingly easy to 
work with. Simply stand a few sprigs of 
parsley or oregano in a vase or mason jar, 
lay a sprig of rosemary along the edge of 
your plate, or tuck a few leaves of basil into 
a napkin. You can also use herbs to create 
unique backgrounds and foregrounds 
for your shots. Just arrange a few sprigs 
on a cutting board or place them on a 
windowsill behind your subject.

Herb Flowers

When it comes to herbs, I let them go wild 
(after I’ve done a couple of harvests!). I 
love watching them grow and seeing how 
they change over time. I especially enjoy it 
when they start to flower. The flowers are 
so delicate and beautiful, and they make 
such a nice garnish and add an extra pop 
of color to your food shots! Arugula flowers 
are a beautiful, bright yellow with a spicy 
taste (check out our compound butter 
recipe here using arugula flowers!), and 
basil flowers are a gorgeous purple!

One of my favorite things about my Rise 
Garden is how it allows me to grow fresh, 
healthy food right in my kitchen. My second 
favorite thing about my Rise Garden is 
taking photos of my meal next to it (or 
in it!). The garden provides a beautiful 
backdrop with all of its lush greens and 
pops of colors!

Just… use the Rise Garden!
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Let’s Color! We know getting your kids involved in gardening is super important 
to their health so we are having a coloring contest. 

Kids activity

What vegetables can you see?
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How to Enter:

Print the coloring page. Engage your kids to color it and iden-
tify at least 5 veggies they see in the picture.

Tag us on Instagram or TikTok at @risegardens with a photo 
or video of the page or your kids working on the project. 

Contest Details:
Each entry will be entered in to win 5 boxes of seed pods of 
their choice. Two (2) winners will be randomly chosen. Enter 
by May 31, 2022 at 11:59 p.m. PST. No purchase necessary. 

Images and videos may be used for marketing purposes. 
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Rise Gardens
community

The
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For you, powered by you
#RiseGardens
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Contact Us

Follow Us on Social Media

www.risegardens.com

support@risegardens.com

Join the Rise Gardeners Facebook 
Community Group.


