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What's Included?

Garlic Chives

Celery

Carrot

Oregano

Cinnamon Basil

Leek

Grow Matts (x 12)

Sweet & Garlicy Bright & Grassy Sweet & Spicy

Intense Celery Aromatic & Pungent Rich & Oniony



Planting Guide

Garlic Chives

Celery

Carrot

Oregano

Cinnamon Basil

Lemon Balm

Pre-soak seeds? Time to harvest

No 14 - 21 days

No 15 - 25 days

No 12 - 16 days

No 21 - 30 days

No 16  - 22 days

No 10 - 12 days



Garlic Chives

Garlic chives are known by the scientific name Allium tuberosum and
are also referred to as Asian chives, Chinese chives, Chinese leek or

Oriental garlic. 
 

The origins of garlic chives date back 5,000 years ago to China, where
they are native to the province of Shanxi. They have also been grown in

Japan for centuries and are naturalised across Asia and many other
parts of the world.

 
When allowed to grow to maturity, Ttey are a clump-forming perennial

plant that grows from a tough, fibrous, inedible bulb. The leaves are the
most-used part of the plant alongside the flowers - so we just jump right

to that with microgreens!
 

The flavor profile of garlic chives is considerably milder than onion and
is more akin to garlic without the harshness. The chives can evoke a

tingly sensation on the palate.
 

Popular uses include jiaozi, chive and kimchi pancakes, stir fries, gyoza
and miso soup. They’re also served with gukbap; a Korean hot soup with
rice. In north-eastern India, garlic chives are often substituted for garlic

or onion. The chives can be consumed fresh, cooked or pickled.
 



Crack 1 egg into a medium bowl. Add 1 Tbsp. kimchi brine, 1 Tbsp.
soy sauce, and ¼ cup water and whisk to combine.
Whisk in ¾ cup plus 1 Tbsp. flour.
Coarsely chop 1½ cups kimchi, add to bowl, and stir to combine.
Chop garlic chive microgreens on a diagonal. Add half to batter;
reserve remaining scallions for serving.
Heat 1 Tbsp. oil in a medium nonstick skillet over medium-high. Drop
¼-cupfulls of batter onto opposite sides of skillet (pancakes should
be about 4" in diameter, so you’ll probably only be able to cook 2 at a
time).
Cook pancakes until golden brown on first side, 2–3 minutes, then
flip and cook until browned on second side, 2–3 minutes longer.
Transfer to a wire rack and let cool. Repeat process in batches with
remaining batter and oil; you should have 8 pancakes.
Combine 3 Tbsp. vinegar and remaining 3 Tbsp. soy sauce in a small
bowl.
Transfer pancakes to a platter. Top with reserved Garlic Chive
microgreens and serve with dipping sauce alongside.

Recepie Adaped from bonappetit.com

Ingredients

Steps
1.

2.
3.
4.

5.

6.

7.

8.

Kimchi Pancakes with 
Garlic Chive Microgreens

1 Large egg
1 Tbsp. kimchi brine from jar 
¼ cup soy sauce, divided
¾ cup plus 1 Tbsp.  flour

1½ cups kimchi
4 Tbsp. grapeseed or other neutral oil
3 Tbsp.  rice vinegar
1 Tray Garlic Chive microgreens



Carrot

The rabbits are onto something – carrot tops taste amazing! Well, at
least carrot microgreens do. These young greens, fresh from the seed,
have a mild carrot taste and delicate texture that you’ll love. They’ll add

flavor to your plate and green to your garden!
 

Carrot microgreens are one of the slowest microgreens you can grow.
Depending on the variety, it’s usually 15-25 days until harvest. However,
that’s still under a month of growing, which is a great deal shorter than
waiting for a mature vegetable plant. Plus, the unique taste and texture

make this microgreen worth the wait.
 

Carrots possibly came from Persia, however, there are also
domesticated varieties of the wild carrot (Daucus carota) indigenous to

Europe and southwestern Asia. 
 

Tastes great in salads or anywhere carrots are used.



Carrot Microgreen Pesto

2 trays Carrot microgreens
¼ cup Pine nuts
1 tsp Lemon juice
2 tbsp Olive oil extra virgin
1 clove Garlic
1 tbsp Nutritional yeast optional
Black pepper to taste
Salt to taste

Carrot microgreens should be harvested and thoroughly washed
under running water.
In a food processor or blender, combine all the ingredients and mix
until completely smooth. If more oil is needed, add it.
Before transferring to a glass jar, check the seasoning. You can
keep this pesto in the fridge for two to three days.

Recipe from floristkid.com

Ingredients

Steps
1.

2.

3.



Cinnamon Basil

The travel history of cinnamon basil is incredible.... After first making its
way to Europe from India, cinnamon basil would reach Mexico via the

Spaniards. It thrived in Mexico due to the warm climate and the fact that
the herb is easy to grow. Cinnamon basil has even been grown in space.

It was aboard the Space Shuttle Endeavor and was also used on the
International Space Station... aand now, your home!

 
Cinnamon basil does not have much of the licorice and anise flavor that

you might expect from sweet basil; instead, it contains the compound
methyl cinnamate. Methyl cinnamate gives it the distinctive warm

cinnamon flavor that many find pleasant.
 

The unique flavor of cinnamon basil makes it particularly versatile.
Common uses include as a tea herb. You can also use it in desserts and

add to fresh fruit the way you might add chopped mint; it serves as both
a flavoring and a garnish.

 
 
 



1 tray of cinnamon basil
2 cups sugar
1 cup water
3 sprigs of fresh spearmint or mint
2 cups fresh raspberries or blackberries
1 cup fresh blueberries
2 medium apples, sliced

In a small saucepan, bring the sugar and water to a boil. Remove
from the heat. Stir in the microgreens and spearmint. Cover and
refrigerate overnight.
Discard the herbs from the syrup. In a serving bowl, combine the
fruit. Drizzle with syrup; gently toss to coat. Cover and refrigerate
until chilled. Serve with a slotted spoon.

Recipe adapted from tasteofhome.com

Ingredients

Steps
1.

2.

Cinnamon-Basil Fruit Salad



Celery

 
Wild celery is native to the Mediterranean area though archaeological

remains from Switzerland have suggested that humans were
transporting celery seeds as early as 4,000 B.C. Another variety of

celery called "smallage" was present in China as early as the 5th
century.

 
People in Egypt, Rome and China used the wild plant medicinally for a

slew of ailments, but "usually for hangovers or as aphrodisiacs." (Lonely
hearts beware: There's no medical proof that celery helps with either.)

 
 The Greeks and Romans favored wild celery's leaves to weave victory

crowns for athletes, Quiros says, as did the Egyptians. In fact,
archaeologists discovered a celery wreath in Tutankhamun's tomb.

 
....so how to use your microgreens today?!

 
It's got an intense celery flavor without the tough strings, so is actually

quite useful. We like to add chopped celery microgreens to stuffing
(dressing), chicken and vegetable soup, and casseroles after cooking.

 
 



Potato Salad with Pickled Onions
and Celery Microgreens

 

 Place potatoes in a medium saucepan and cover with one inch of
water. Bring to a boil and cook for about 15 minutes, or until the tip of
a knife easily pierces through a potato. 
Drain the potatoes and let them cool until they’re almost room
temperature. You can speed this up by covering them with cold water,
and replacing the water a few times as it warms up.
Roll up your chard leaves and chiffonade, or chop finely, and set aside,
Chop potatoes into medium-sized chunks and add them to the bowl.
Cut the radishes as thinly as possible.
When you’re ready to serve the salad, or an hour or two in advance,
whisk the dressing ingredients and toss it with the vegetables, to
taste. (You may find you don’t want to use all of it.) 
Season with salt and freshly ground black pepper to taste and gently
toss in celery microgreens, reserving a small amount to garnish the
top.

Recipe from littlewildthingsfarm.com

Ingredients

Instructions:
1.

2.

3.
4.
5.
6.

7.

2 pounds small new potatoes
1 bunch rainbow chard
4 small-to-medium radishes
Celery microgreens
1 cup pickeled onions

1/4 cup olive oil
2 tablespoons whole grain mustard 
2 teaspoons smooth Dijon mustard
2 tablespoons white wine vinegar
Salt and black pepper to taste

Mustard Vinagrette



Oregano is a peculiar herb. It has an earthy, pungent flavor that’s only
paired with certain foods. This herb also takes 3-4 weeks just to form

microgreens, so needs some patience. The unique flavor helps oregano
fill a very specific niche: Mediterranean food!

 
Their unique, spicy flavor is hard to replace with other herbs,  and if you

like to cook tomato-based soups and dishes, particularly Italian and
Greek cuisine, oregano microgreens need a place in your garden.

 
Plus, oregano grown as microgreens is more sweet in flavor than

mature oregano.
 

Historically,  Oregano was popular in ancient Egypt, Greece, and Rome
as a flavoring for vegetables, wines, meats, and fish. According to

Greek mythology, the goddess Aphrodite created oregano as a symbol
of happiness. The Greeks employed oregano in marriage ceremonies to

provide joy and in funeral services to provide peace to the departed. 
 
 
 

Oregano

https://www.epicgardening.com/growing-oregano/


1 tablespoon unsalted butter or margarine
1 tablespoon olive oil
1 onion, thinly sliced
2 large garlic cloves, peeled and crushed
2 (28 ounce) cans whole peeled tomatoes
1 cup water
1 tablespoon sugar
¼ teaspoon celery seed
¼ teaspoon dried oregano
1 pinch red pepper flakes
salt and ground black pepper to taste
1 pinch oregano microgreens per tray

Heat butter and olive oil in a large saucepan over medium-low heat.
Cook onion and garlic until onion is soft and translucent, about 5
minutes. Add tomatoes, water, sugar, celery seed, oregano, red
pepper flakes, salt, and pepper. Bring to a boil. Reduce heat, cover,
and simmer for 15 minutes. 
Remove from heat and puree with an immersion blender. Reheat
soup until warm and season with salt, pepper and microgreens

Recipe from allrecepies.com

Ingredients

Instructions
1.

2.

Tomato Soup with Oregano 



Oniony Leek

Leeks are alliums, so they’re related to garlic, chives, shallots, and
onions. Tasting them, you can tell. They have a sweet, oniony flavor that

adds depth to soups, stews, pastas, and more!
 

Need some dinner conversation? Leeks have a peculiar history in Wales:
 

A celtic monk named David persuaded the Welsh army to distinguish
themselves from their Saxon enemies by wearing a leek in their

helmets. The army went on to win the battle and David the monk became
St David, or Dewi Sant as he is known in Wales. Henceforth, the Welsh

have been proudly wearing leeks on St David's Day.
 

As microgreens they are much faster (~10 days) than similarly flavored
onions (~20 days). They do exceelent where every onion flavor works -

salads, proteins, and soups. 

http://www.historic-uk.com/HistoryUK/Wales-History/TheLeek.htm


3 tablespoons unsalted butter
4 large leeks, white and light green parts only,
3 cloves garlic, peeled and smashed
2 pounds Yukon Gold potatoes (chopped into ½-inch pieces)
7 cups vegetable broth
2 bay leaves
3 sprigs fresh thyme
1 teaspoon salt
¼ teaspoon ground black pepper
1 cup heavy cream
Leek Microgreens, for serving

Melt the butter over medium heat in a large soup pot. Add the leeks
and garlic and cook, stirring regularly, until soft and wilted, about 10
minutes. Adjust the heat as necessary so as not to brown.
Add the potatoes, broth, bay leaves, thyme, salt and pepper to pot
and bring to a boil. Cover and turn the heat down to low. Simmer for
15 minutes, or until the potatoes are very soft.
Fish out the thyme sprig and bay leaves, then purée the soup with a
hand-held immersion blender until smooth. (Alternatively, use a
standard blender to purée the soup in batches; see note.) Add the
heavy cream and bring to a simmer. Taste and adjust seasoning with
salt and pepper. If soup is too thin, simmer until thickened. If it's too
thick, add water or stock to thin it out. Garnish with fresh herbs if
desired.

Recipe from geturbanleaf.com

Ingredients

Instructions
1.

2.

3.

Potato Leek (x2!) Soup


