
 

 1 

MARCH 2018 

©Jon Last    

GROWING EDIBLES IN CONTAINERS 

Dale Odorizzi 
Master Gardener of Lanark County 

 
You want to grow edibles but you do not have any yard in which to grow them.  Are you 
doomed to just getting your fresh vegetables from the road side stands or farmers markets?  
While these are both wonderful alternatives, the answer is you can grow your own vegeta-
bles in containers on your patio or balcony.  In our February 2018 issue of the Edible Garden 
we discussed the importance of pot size and soil types necessary to grow plants in contain-
ers.  In this issue, we finally talk about the plants. 
 
When you grow ornamentals in containers, you likely use the principal of having “Thrillers, 
Fillers and Spillers” to create an eye-pleasing vision.  Apply the same principal to your pots 
with edible plants.  Good “thrillers” are large statured plants such as tomatoes, peppers, 
eggplant or an obelisk covered in pole beans or cucumbers.  Around your “thriller” plant the 
“fillers” basil, lettuce, chard or root vegetables such as carrots or beets.  Fill the outer edge 
of your container with “spillers” such as thymes, strawberries or sweet potatoes. 
 
Vegetables need good air circulation to prevent fungal diseases and maximize growth.  
When planting ornamentals, we typically load our containers with lots of plants to maximize 
their beauty.  With Edibles, cramming a large plant or too many plants into your container 
will lead to disappointing results.  Breeders of edible plants have been creating smaller vari-
eties of the plants we all love, such as bush cucumbers and winter and summer squash.  
There are dwarf and mini varieties of lettuce, pint-sized cabbage, kale and beets. 
 
Positioning your containers of edibles 
is extremely important.  If your patio 
or balcony is in direct sunlight all day, 
many of your cool season plants will 
not succeed.  It you have too much 
shade, others will grow too leggy to 
produce.  Remember, too, that con-
tainers dry out quickly so water often 
and they require frequent fertilizing 
or lots of compost. 
 
In addition to the vegetables listed 
(table page 2), most herbs happily 
grow in containers.  Even Fennel that 
grows up to 2 metres high will pro-
duce provided it is grown in a large 
enough pot.  Herbs also grow happily 
without as much sun as many of our 
favorite vegetables. 
 
If you do not get full sun for 6-8 
hours, you can still grow vegetables in containers.  Focus on the plants that are listed as 
liking it cool.  But if it is tomatoes you really want, give it a try.  One of my neighbouring 
Condo dwellers “bragged” to me last year about all the tomatoes he was eating from his 
plant from a balcony on the North Side of our building.  Give it a try! 
 

Beets—2018 Vegetable of 
the Year  

Helen Halpenny  
Master Gardener o Lanark Countyf 

 
The “Vegetable of the Year” for 2018 is 
Beets (Beta vulgaris), and no wonder!  It is 
a powerhouse of nutrients.  Although it has 
more sugar than any other vegetable, it is 
high in fiber, vitamins and minerals.  Beets 
are loaded with potassium, manganese and 
vitamin C.  Experts say beets will help to 
lower blood pressure, fight cancer and in-
flammation, boost your stamina and sup-
port detoxification.  Both the leaves and 
the root are delicious.  The leafy tops are 
higher in iron than spinach and are used 
like Swiss Chard.  The root is very versatile- 
grated raw in salads, canned, pickled, 
juiced or used in soup- a favourite being 
borscht. 
 
Beets get their lovely rich colour from pig-
ments called anthocyanins.  The particular 
anthocyanin of beets is beta cyanine.  This 
pigment is water soluble and is destroyed 
by heat, so when beets are cooked, the 
beta cyanine leaks into the water and 
stains it red.  Golden beets lack this pig-
ment, so another pigment present in all 
beets- beta xanthine- shines through to 
give the roots a beautiful golden colour. 
Yellow beets do not stain the cooking wa-
ter the way red ones do.  
 
Beets grew naturally along the coast in 
North Africa, Asia and Europe.  Originally it 
was the beet greens that were consumed 
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Lettuce  in container 
Judith Cox 



 

 2 

This is not an exclusive list of vegetables that will grow in containers.  All varieties are availa-
ble from Stokes, Vesey’s or Burpee’s Seed Catalogue. 

but as far back in history as ancient Rome, 
the beetroot was also part of the diet.  By 
the 19th century, beets were recognized 
for their sugar content.  In Napoleon times, 
beets were a primary source of sugar. 
 
Beetroot will thrive in all parts of North 
America.  Pests and diseases are not major 
concerns.  It is easy to grow in most soils, 
doing best in rich, sandy loam with a pH of 
6.5.  Beets can be cropped in succession 
every two weeks from mid spring to mid-
summer.  Beets planted in the heat of sum-
mer may become tough and stringy.  Most 
seed will germinate in 5-10 days.  Unsettled 
weather conditions and checks in growth 
will often cause ‘white rings’.  Beet seeds 
should be planted 1 cm deep and 5 cm 
apart.  When plants are 5-10 cm tall, thin 
them to stand 10-15 cm apart.  They can be 
harvested when their size suits you.  When 
harvesting, remove the tops leaving about 
2.5 cm attached to the root.  Beets are 
more tender when they are small.  A fifty-
foot row will probably yield fifty pounds. 
 
To some people a beet is a beet is a beet, 
but to gardeners in the know, different 
beet varieties are suited to different pur-
poses.  If you want to store your beets to 
have them on hand for winter use, try vari-
eties such as ‘Detroit Dark Red’ type or 
’Carillon’, which is a cylindrical shape.  
‘Tausus’ is touted as being best for pickling, 
and ‘Chiogga’ is a flat globe beet with con-
trasting purple and white interiors.  
’Touchstone Gold’ is bright gold in colour 
and does not bleed interior colour.  ‘Eagle’, 
a baby beet, has delicious medium green 
tops and is excellent for canning.  
‘Avalanche’ is a new white flesh variety 
with good disease resistance.  How inter-
esting they would be when combined with 
other red and golden beets.  ‘Red Ace’ is a 
favourite multi-purpose beet. There are 
many choices, both hybrid and open polli-
nated.   
 
With beets you get two veggies from one. 
Do plant some in 2018. 

VEGETABLE 
COOL OR 
WARM 

VARIETIES FOR CONTAINERS & COMMENTS  

Beans Warm Provider, Gold Rush, Blue Lake 
Any grow well.  Pole beans will too but grow large 
and need strong trellis. 

Beets Both Babybeat, Robin--Baby types stay small 

Broccoli Cool Small Miracle or try Broccolini--Full sized need large 
pots 

Carrots Cool Round and short varieties--Thin seedlings after they 
develop first true leaves 

Cucumbers Warm Patio Snacker—Look for Bush Varieties 

Kale Cool Dwarf Green Curled--Any type grows well 

Lettuce Cool Mini lettuce Little Gem, Red Cash--All varieties 
grow well 

Peas Cool Full sized need sturdy trellis 

Peppers Warm Both Hot and Sweet Peppers do great but mini vari-
eties do not require staking. 

Radish Cool Radish are very fast growing making them a great 
companion to Kale, Broccoli, Tomatoes and Carrots 

Summer Squash Warm Patio Star—Grows best from Seed 

Winter Squash Warm Sugar Bush, Butter Bush—Full sized squash vines 
can grow 6 Metres 

Swiss Chard Both Any Variety 

Tomatoes—Full 
Sized 

Warm Determinate Types—Bush Big Boy, Bush Steak Pa-
tio Princess—Each Plant needs a stake or cage.  
Choose deep, large containers.  Water often 

Tomatoes—
Cherry sized 

Warm Although Cherry Tomatoes are small, some varie-
ties can grow quite large.  Sweetheart of the Patio. 

“Funny Little Cabbages”   
Grow Them. Eat Them  

Edythe Falconer 
Master Gardener of Ottawa Carleton 

 
Funny little cabbages were not available in Saskatchewan – at least not where I lived.  Only 
when I moved to Ontario was I introduced to Brussels Sprouts, most frequently by persons 
of British background, including my future husband, brought up to love these miniature 
members of the Brassica family – preferably buttered and accompanied with a fine beef 
roast or roast turkey.  Today they are gaining in popularity and not just because they are 
“good for us”. We’re past the days of only boiling and over boiling them. We roast, broil, 
bake, and eat them raw in salads.  They’re good in soups too.  
 
A few years ago I decided to eat one raw.  It was tasty indeed - quartered and without salad 
dressing.  A sprout or two makes a great snack in place of the salt, sugar and fat combos 
present in so many of our commercial snack foods.  
 
Are Brussels sprouts hard to grow?  No.  They can be started indoors, or even directly sown 
outside in late April.  While I prefer buying established seedlings at retail outlets, doing this 
may restrict choice of cultivars and may not provide important information - such as days 
to maturity.  A random browse through this year’s seed catalogues provides a wealth of 
information on particular cultivars.  Here are a few: ‘Jade Cross’ 95 – 100 days, ‘Marte’105 
– 110 days, ‘Nautic Organic’ – 115 days, ‘Gustus’ 117 days, ‘Hestia’ 100 days, ‘Igor’ 115 
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healthy-red-1368370/ 
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days, ‘Roodnerf’ 100 days, ‘Red Ball’- 120 days.  Planting more than one kind lets you har-
vest over a longer period of time.  Incidentally, ‘Red Ball’ produces red sprouts!  At 120 days 
to maturity there is still lots of time for it to grow and produce.  
 
Growing Tips - Can be started indoors in late March or early April.  Germination takes from 
7-10 days.  Can be planted outdoors in late April and early May.  Locate in full sun or light 
shade.  Separate plants from each other by 60cm.  Water daily until seedlings are estab-
lished.  After that, water deeply once a week.  Do not fertilize after the end of June.  Plants 
in containers need extra fertilizing and watering.  Containers need a depth of at least 30cm 
of average soil.  A layer of compost and/or mulch will not only fertilize but will also preserve 
moisture and stifle weeds. 
 
Harvesting Tips - Sprouts need not be picked all at once.  Do serial harvesting.  Remove a 
few bottom leaves.  If they’re in good condition use in soups and stir fries.  Some growers 
recommend removing the top cluster of leaves in mid-season to direct more energy to the 
sprouts.  If you do this don’t toss that cluster.  Chop, cook just barely, butter, salt and enjoy. 
 
Cabbage Butterflies lay eggs on the bottoms of 
leaves.  If noticed on time they can be “knocked 
off”.  Row covers , carefully anchored, can keep 
them out completely.  Planting herbs close to Brus-
sels sprouts may help deter pests in general.  Try 
any combination of onion, garlic, sage, tansy, mint, 
nasturtium, hyssop and rosemary.  Even if they 
don’t deter, the herbs are useful in themselves. 
 
Brussels Sprouts plants can be quite ornamental.  
Their gentle green, the circular arrangement of 
their leaves, their imposing height can be quite 
arresting.  Planted in among other attractive vege-
tables – many kinds of Swiss Chard for example – 
they become the focus of a pleasing mini land-
scape.  Or use annual flowers as the “surround”. 
They are active for the entire growing season just 
as are the “Sprouts”.  

RECIPE 
VEGAN CARROT GINGER 

SOUP 
Judith Cox 

Master Gardener of Ottawa Carleton 
Ingredients 
1 tablespoon olive oil 
1 onion (or leek) chopped 
2 cloves garlic, minced 
2 tablespoons ginger, finely chopped 
5 cups carrots, peeled and chopped 
1 stalk celery 
900 ml vegetable broth 
¾ teaspoon salt 
½ teaspoon pepper 
1 teaspoon thyme (optional) 
1 can, 400 ml, coconut milk 
Juice of ½ lime (optional  
 
Directions 
1. Cook onion or leek I olive oil over medi-

um heat for 5 minutes 
2. Add the garlic and ginger and cook 2 

more minutes 
3. Add carrots, stock, celery, salt, pepper 

and combine. Cook for 20 to 30 minutes 
until the carrots are soft 

4. Cool a bit then blend with immersion 
blender or food processor 

5. Stir in the coconut milk and lime juice 
and enjoy 

Watch for Trowel Talk the Master Gardeners of Ottawa Carleton electronic monthly gardening newsletter available 
on the 15th at http://mgottawa.ca/ 
 
Visit the Almonte online community newspaper ‘The Millstone’ - http://millstonenews.com/ -for a column by David 
Hinks of the Lanark County Master Gardeners; under the Gardening tab. 
 
Master Gardeners of Ottawa-Carleton and Master Gardeners of Lanark County are member groups of Master 
Gardeners of Ontario Inc., a registered charity with the mission of providing gardening advice to homeowners. 
The Edible Garden logo was created by Jon Last (jonlast13@rogers.com). 

MUSEUM OF NATURE 
BUTTERFLIES IN FLIGHT 

Dec 16 –April 2nd 
Exhibit open 10AM - 5PM. Thursday until 
7PM.  Mondays closed. The last entry to 
the butterfly house is 45 minutes before 
the museum closes for the day  
 
The butterfly experience has timed entry.  
Book your visit time online in advance to 
make sure you don’t miss the butterflies!  

Museum of Nature—Butterflies  
Museum entry fee + $5.00 

 

Vegan, Carrot, Ginger Soup 
Judith Cox 

I WANT MY DOLLY 
Edythe Falconer 

Master Gardener of Ottawa Carleton 
 

I want my dolly!  This was generally true when I was a toddler and re-
mains true in my senior years.  I no longer have my battered cloth dolly 
with the plaster head.  Now I have three dollies – small, medium and 
large none of them as fragile as Minnie.  These dollies are garden help-
ers.  They are also efficient back savers helping me to preserve an aging 
spine while still enjoying a garden to the fullest.  Dollies enable me to 
move rocks, potted plants, bags of soil and compost with ease and some-
times a bungie cord or two.  Working in the garden lets me to stay 
strong.  Strong muscles help to support spines.  If you don’t already have 
a dolly, consider getting one.  They store easily in the upright position so 
space should not be a problem. 

 

Brussel sprout plants 
Edythe Falconer 

http://www.nature.ca/butterfliesatthemuseum/?gclid=EAIaIQobChMIgYDp8uag2QIVmbjACh2FiAA-EAAYASAAEgJ5wfD_BwE

