
Welcome
Welcome to Urban Leaf! We empower people just 
like you to experience the joy and satisfaction of 
growing your own food, regardless of how much 

experience or space you have.

This guide supplements our physical product, which 
you recently purchased off Amazon, and is intended 

to answer any and all questions that may arise 
during the use of our product. 

If you think something is missing from this guide, we 
want to know about it! Feel free to email us at 

help@geturbanleaf.com

Many thanks, Nate & Rob (Co-Founders)

mailto:help@geturbanleaf.com


Green Thumb 
Guarantee
We’re Here To Help

We offer a Green Thumb Guarantee on our 
products, even if you bought them off Amazon. If 
you are not entirely satisfied with our product, we 
want to make it right by you - and will replace or 

refund your purchase

Simply contact us via help@geturbanleaf.com. 
More than anything else, we want to make a

gardener out of you! 

mailto:help@geturbanleaf.com


All plants need light. Fast growing edible plants like
herbs need more of it than most. One of the follow
must be present to successfully grow herbs indoors:

1) At least 6 hrs a day of direct sunlight. Note that a 
bright room or window sill is not the same as 
direct sunlight.  This must be unobstructed light 
falling directly on the plants leaves. This is 
usually only possible in a south facing window, 
although east/west may be ok when the days are 
longer (i.e. not winter)

2) We understand natural light isn’t always an 
option. If this is the case, then you will need to 
invest in a grow light. These are available 
separately on Amazon. Grow lights should be 
placed close (within a few inches) of your plants 
for 12-16 hrs / day. 

Energy Efficient LED Grow Light
• Uses less than $5 / year electricity
• Costs $6 – 30 on Amazon
• Screws into a regular light socket 

(E27 fitting)

Video Guide: http://bit.ly/ULgrowlight

Before You Start
Let’s Throw Some Light On This

http://bit.ly/ULgrowlight


Bottles
5 Tips For Picking The Right Bottle

The main criteria for selecting bottles are:

1) Color: should be dark green or brown. Do not 
use clear bottles. They let in red/blue light which 
encourages algae growth in the water (yuk!)

2) Size: we recommend 
500ml – 1L. A wine 
bottle (750ml) is 
perfect. Remember 
the smaller the bottle 
the more often you’ll 
have to water it.

3) Material: glass is better 
than plastic. It’s more 
durable, doesn’t leach 
anything into the 
water, and blocks 
more light

4) Contents: Beverage bottles are best. If you’re 
going to use something like an olive oil bottle 
then make sure it’s very well rinsed with no 
residue (as this makes the water go funky)

5) Shape: something with a wide shoulder is great 
(like a kombucha bottle). Avoid very tall thin 
necked bottles

Learn More Here: http://bit.ly/ULbottles

http://bit.ly/ULbottles


Fill your bottle to the very top with 
room temperature tap water. If it is 
heavily chlorinated, consider 
leaving it in an open bowl for 24 
hrs first

Add one of the inserts into the 
bottle. This is best done over a sink, 
as some water is likely to spill. It will 
take ~ 30 seconds for the smart soil 
to hydrate, after that it will sit 
nicely in the bottle

Place 3-5 seeds in the palm of your 
hand. Follow the instructions on the 
back of the seed pack for 
placement. Most get sprinkle, some 
need to be ‘inserted’

Apply one clear germination sticker 
to the top of each bottle. Then 
place your garden in a warm sunny 
place. 

Watch The Video: http://bit.ly/ULsetup

Setup
It only takes a minute

http://bit.ly/ULsetup


Your First Week
Removing the Germination Sticker

Check your garden daily during its 
first week. Within 2-10 days your 
seeds should sprout. 

Remove the germination sticker 
before the seedlings hit the 
underside. It simply peels off.

Over the next days – weeks, you 
should have 3-5 little seedlings 
growing from your garden. Don’t 
worry if you have a few more / less.  



Your Second Week
Culling your garden

Once your little sprouts are 
growing from the top of the bottle, 
we recommend ‘culling’ your 
garden to leave only the largest 1-2 
plants

Carefully pull the smaller sprouts 
out by hand

As you go, enjoy your first (mini)
harvest of microgreens! These guys 
are packed with nutrients 

Keep going until the least 1-2 plants 
remain. With less competition for 
space and nutrients, these plants 
will be much healthier

Watch The Video: http://bit.ly/ULcull

http://bit.ly/ULcull


One Month In
Watering your garden

When the water level is down to 
~25% it’s time to water your 
garden. This usually takes about a 
month initially. To water, carefully 
remove the insert from bottle

Either under a faucet or with a 
container, top up with room 
temperature tap water

Keep going until the bottle is 80-
90% full. You want to leave a little 
space in the bottle for air

Gently re-insert the garden, being 
careful not to break the roots. 
Return to your sunny window sill or 
grow light

Watch The Video: http://bit.ly/ULwatering

http://bit.ly/ULwatering


Harvesting
From 6 weeks on

Under optimal conditions, after 
about 6 weeks your plant should 
be large enough to start harvesting 
it

Remember to harvest no more than 
one third of the plant at a time

Gently hold the stem with two 
fingers

Using some scissors or gardening 
clippers, cut the stem – bringing 
with it the leaves you wish to
harvest. Enjoy!

Watch The Video: http://bit.ly/ULharvesting

http://bit.ly/ULharvesting


End of Life
Don’t Throw It Away!

We’ve even got a video to show you how: 
http://bit.ly/ULsmartsoil

Our green inserts are made of biodegradable 
plastic, do if they do end up in land fill at least 

they’re not going to be there forever

Even better than throwing them away though 
would be to re-use them. We do offer replacement 
inserts for $8 per kit on our website – which means 
you can ‘grow again’ (get it? ;) for less than $3 per 

plant

http://bit.ly/ULsmartsoil


Enjoy
Using your Herbs In Cooking

Fresh herbs are a great way to elevate your 
cooking, cocktails, teas and even desserts. Not only 
do they taste waaaay better, but they’re also more 
nutritious. But what’s most important is that you 

grew them yourself! !

Our website has plenty of herb-based recipes that 
offer a range of ways to showcase your harvest. 

We’re adding new ones every couple of weeks, so 
please check back soon or if there’s something 

specific you’re looking for please do let us know!

Recipes: http://bit.ly/ULrecipes

http://bit.ly/ULrecipes

