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For more information 
and support go to: 

www.owngreens.com

@owngreens
@owngreensoffi  cial
support@owngreens.com

DEAR 
OWN 
GREENER,

Thank you for purchasing the Own Greens 
PlantHome, from now on you will be able to start 
growing your own fresh veggies and herbs at home.
In this manual we will give you the required 
information to successfully grow your greens. With 
the PlantHome, cultivation becomes very easy and 
enables you to start making your own pesto, mint 
tea or fresh salad. 
Visit our website for the latest news, new varieties 
and recipes. On behalf of Own Greens we wish you 
a lot fun cultivating!
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LET’S GET 

When the plants have been in the 
sprouting bowl for the prescribed 
amount of time they can be transferred 
to another bowl. Don’t forget to also 
add water and minerals to this new bowl 
(see step 1).

In the PlantHome, turn the 
light on, in the 20hour setting. 
You can adjust the light 
settings by pressing multiple 
times on the on/off button.

BASILICUM

Fill the bowls with water 
till 0,5 cm below the edge. 
Subsequently add the content of 
1 sachet containing the minerals

1

BASILICUM

Place the chosen plant cups in 
the lid with 9 slots and place 
the lid on the bowl.

2 

5

9x

STARTED

Regularly control the water level 
after transferring the plant to the 
new bowls (approximately every 4 
days) After the plants are fully grown 
they are ready to be harvested.

BASILICUM

Place the transparent 
cover over the plant cups 
to protect them during the 
sprouting.

4

BASI
LICU

M

Remove the stickers 
from the plant cups.

3

6 7
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THE BASICS
minerals cultivation time

lightingwater

Besides water and light a plant also 
needs minerals to grow. We have 
compressed all the minerals a plant 
needs into two small tablets. This 
amount is enough for a bowl of 
plants to fully grow. Add the tablets 
before placing the lid with the plant 
cups on the bowl. These tablets 
are always packaged as a pair and 
are delivered together with every 
new order of plant cups. Open the 
sachet, add the tablets to the bowl 
and grow your own greens!

Not all plants grow equally 
fast. This is something you will 
immediately notice when the seeds 
start sprouting. For each crop you 
will fi nd the sprouting and growth 
time on the corresponding fl yer. A 
good rule of thumb is that the roots 
need to be visible at the bottom of 
the plant cup before transferring 
the cups to a separate bowl. If 
your plants grow slower or faster 
than indicated, you don’t have 
to worry. This is not a problem. 
These timelines can vary due to 
the room temperature or other 
circumstances. We recommend 
a room temperature between 18-
22°C for optimal growth.

Your PlantHome has 3 different 
light settings which can be altered 
using the on/off button. The optimal 
growth is achieved by 20 hours of 
light, this is also the brightest light. 
The PlantHome has a built in timer. 
When set on 20 hours, the plant will 
get 4 hours of ‘sleep’. If you fi nd the 
light too bright, you can choose for 
the 12 hour setting. The growth of 
the plant will take longer in that 
case. The 8 hour setting can be 
used for microgreens, which will be 
available soon in the Own greens 
shop.

All of our plants grow in water, you 
can use regular tap water. At the 
beginning the plants barely need 
any water for growth, however 
near the end of the growth cycle 
the plants consume a lot more. So 
keep an eye on the water level and 
fi ll the containers to 0,5 cm below 
the edge.

PLANT CUPS
BASILICUM

open

colours
The stickers of the plant cups can 
have two different colours. A green 
sticker indicates that these crops 
(after sprouting) are suited to be 
placed with multiple in one bowl. A 
pink sticker indicates that only one 
plant should be placed per bowl.

Remove the sticker from the plant 
cup and place the cup in the lid. 
On the sticker you can write down 
the starting date of the growth as a 
reminder. The box with the remaining 
cups can be kept in a dry space at 
room temperature.
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SPROUTING
the sprouting planning

My plant doesn’t sprout, what do I do?

In the fi rst phase of the cultivation 
the plant cups need to be placed in 
the lid with nine slots. Subsequently 
add the mineral tablets and the 
water to the bowl, fi ll the bowl 
till 0,5 cm below the edge. In the 
sprouting bowl you can place 
different sorts of plants next to 
each other. During this whole phase 
the bowl needs to be covered by 
the transparent cover. The average 
growth time for each crop is shown 
in the graph on the next page.

Growing times can vary per crop. 
The indoor climate can infl uence 
the growth, for example: the plants 
will grow more slowly at a lower 
temperature. It is not a problem if 
the growing times vary from the 
estimated growing times. Just 
make sure that there are always 
enough plants in the sprouting bowl 
to use the PlantHome as effi cient as 
possible.

‘‘Even though we do everything we 
can to guarantee success, sometimes things 
don’t work out. First check if all the above 

mention steps have been followed correctly. 
If this is the case, contact us and you will 

receive new plant cups.’’

Cultivation time

Sprouting

Week 2

Week 4

Week 3

Week 1

Week 6

Week 5

Growth Phase

Lettuce

Basil

Sage

Mint

Tarragon

Rocket
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FULL GROWTH   
& HARVEST

transfer
As a rule of thumb, the plants are 
ready to be transferred from the 
sprouting bowl when roots start 
growing out of the cups. The plants 
can be transferred per three to the 
new bowls and don’t need to be 
covered with the transparent cover 
anymore. The plant cups with the 
lettuce varieties, recognisable by 
the pink sticker, need to be placed 
alone in a bowl. The other varieties 
can be placed per three.

Don’t forget to add the two new 
mineral tablets and the water in the 
new bowl. From now on the plants 
will start consuming more water.

water refill
Check the water level every four 
days, add more water when the 
level drops below a third of the 
maximum. When refi lling it is only 
necessary to add water. There is no 
need to add new mineral tablets. 
The sprouting bowl doesn’t need 
to be refi lled, the plants will only 
start consuming more water once 
they have roots coming out of the 
cups (thus the moment they are 
transferred to the other bowls). In 
any case, make sure that the roots 
will be in contact with water at all 
times.

harvest
In the graph (page 11) you can 
fi nd after how many weeks, on 
average, the plants are ready to be 
harvested. You can start earlier or 
later, choose whether you want to 
crop the whole plant at once or just 
use a few leaves at a time. If you 
want to use the PlantHome even 
more effi ciently you can choose 
to place the ‘harvest ready’ plants 
on top of the PlantHome. This way 
they will grow slower but you will 
have a more effi cient setup as 
these plant will continue to grow. 
With the freed slots you can start 
growing new plants.

Algae growth, what do I do?

‘‘It is possible that sometimes 
algae start to grow in the bowls. These 
algae are not harmful to the quality of 
growth of the plant. To minimize algae 

growth, make sure you always clean 
the bowls properly after usage.’’
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AND 
THEN?

new cups

after use

cleaning
When using a new bowl, always 
make sure to properly clean the 
bowls and lids. These can be 
washed by hand with water and 
soap but can also be washed in the 
dishwasher.

The plant cups are bio degradable, 
however these should not be 
disposed of with the organic waste. 
The plants can be thrown away 
with the organic waste. The sticker 
and sachet should be thrown away 
with the plastic waste while the 
cardboard box for the cups can be 
recycled with the old paper.

New plant cups can be ordered on 
our website. The plant cups have a 
shelf life of at least 6 months, when 
kept in a dry space inside the box. In 
a box with plant cups, you will also 
always fi nd the necessary minerals. 

BASILICUM

BASILICUM

BASILICUM

Below you can fi nd an overview of our 
favourite varieties. For a complete overview, 
recipes or inspiration visit owngreens.com

ALSO 
NICE…

Basil
for strong 

tasting pesto

tasteful with 
chicken and beef

for Mediterranean pasta
Sage

Mint
for incredibly 
fresh mint tea 

Tarragon

Thai Basil
for spicy chicken 

meals

Lemon Basil
makes surprisingly fresh 

tea
Butterhead Lettuce

has a nice soft 
taste

Rocket
delicious on 

your sandwich

Friseé Lettuce
delicious for a 

spicy salad

Lemon Basil

your sandwichyour sandwich

Thai Basil



ENJOY!


