Planting: Seedlings
Seedling planting is an important activity through the whole of the garden calendar. It marks the point when
your lovingly grown seeds have become sturdy young plants and are ready to go out into the garden beds.
You may need to harden your seedlings off before they reach the garden beds, particularly in cold or temperate
climates in the cooler months. Sometimes the shock of going from a nice warm greenhouse out into the open
can be too much for a young plant, so hardening off involves moving them outside into a sheltered position,
such as a cold frame, for a week or two while they get used to being outside.
Things you need to be aware of when you plant your seedlings:

•
•
•

The name of the plant
How far apart you should plant the seedlings
Whether they will also need a protective or climbing structure to grow against.

Equipment:

•
•
•
•
•
•
•

Garden gloves
Rake
Seedlings in pots or trays
Old teaspoon
Trowels
Watering can
Labels

What to do:
1. Check your garden bed. It should already be prepared, but you may
need to rake it over to ensure the surface is even.
2. Work out what distance your seedlings will be planted at – you might
use a ruler, hand-widths or some other way of measuring the correct
spacing.
3. Remove your seedlings from the container – if they are in soft plastic
punnets then gently squeeze the bottoms to pop the seedlings out.
If they are in trays you will need to carefully scoop them out – an
old teaspoon is a great tool for this job. Always be very careful not to
damage their roots.
4. Sometimes more than one seedling will grow in a space, and their
roots become entwined. Gently separate the seedlings by pulling
them apart, trying to make sure you don’t damage any part of the
plant.
5. Using a trowel, or a dibber for small seedlings, create a hole large
enough for the seedling.
6. Place the seedling in the hole, roots down, and gently backfill with
soil. The plant should be planted so that it sits at the same depth as it
was in its original pot.
7. Gently press the soil down around the seedling, but not so much that
it becomes compacted. You simply want to ensure that there are no
air gaps in the hole you have just filled.
8. Using a watering can with a watering rose or a hose with a fine spray,
water the seedlings in well.
9. Mark the seedlings with a sign that states what they are.
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Seasonal Garden Salad

Season: All
Serves: 30 tastes in the
classroom or 6 at home

Fresh from the garden: edible flowers, garlic, salad leaves, soft-leaved herbs
This recipe should be one of your basic recipes for frequent use. Vary the ingredients according to
the seasons, including leaves and herbs of different shapes and colours, both bitter and sweet. You
can add croutons and seeds, and edible flowers such as borage, nasturtium or even young chive
flowers. Make sure you wash and dry the salad leaves very gently, without bruising them.

Equipment:

Ingredients:

metric measuring cups and
spoons
clean tea towel
chopping board
cook’s knife
large bowl
scissors
mortar and pestle
citrus juicer
mixing spoon
whisk
tongs
serving bowls or platters

For the salad:
2 large handfuls of mixed salad leaves (whatever is ready for
harvesting from the garden)
1 large handful of mixed small leaves and soft-leaved herbs
(such as rocket, beetroot leaves, baby spinach, sorrel,
mizuna, parsley)
Any seasonal ingredients that can be eaten raw:
• In winter/spring try beetroot, broccoli, carrot, fennel,
peas, snow peas
• In summer/autumn try basil, beans, capsicum, cucumber,
tomato
For the classic vinaigrette dressing:
1 garlic clove, peeled and finely chopped
salt, to taste
juice of a lemon, or 3 tbsp red-wine vinegar
cup extra-virgin olive oil
freshly ground black pepper, to taste

What to do:
1. Prepare all of the ingredients based on the instructions in the ingredients list.
2. Tear the stems away from any large spinach leaves, and tear any very
large leaves into smaller pieces.
3. Place the garlic in the mortar with a pinch of salt, then pound it with
the pestle until it becomes a paste.
4. Add the lemon juice to the mortar, then stir in the olive oil and add some pepper,
then whisk lightly to combine.
5. Tip the salad leaves into the bowl with the dressing, then gently turn
them in the dressing with tongs or your hands.
6. Serve on platters and scatter with seeds, croutons or flower garnishes (if using).
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Season: All

Risotto of the Imagination

Serves: 30 tastes in the
classroom or 6 at home

Fresh from the garden: Whatever is available in your garden!
This base recipe can be used at any time of the year. Classic combinations include tomato & basil, pumpkin
& silverbeet, peas & feta, cauliflower & parmesan, broccoli & lemon.
Suggestions by season:
• Spring: asparagus, brassicas, broad beans, peas, spinach
• Summer: capsicum, eggplant, tomato
• Autumn: capsicum, eggplant, pumpkin
• Winter: broccoli, cauliflower, peas, silverbeet

Equipment:

Ingredients:

metric measuring scales,
jug and spoon
medium saucepan
clean tea towel
chopping board
cook’s knife
grater
large pot
wooden spoon
ladle

1.5 L Chicken Stock (page 133) or Vegetable Stock (page 171)
3 tbsp extra-virgin olive oil
1 large onion, peeled and finely chopped
2 garlic cloves, peeled and finely chopped
3 stalks of celery, finely chopped
400 g risotto rice
seasonal ingredients chopped into 1 cm pieces
½ tsp salt
½ tsp black pepper
1 tsp of butter
1 small handful of parsley, finely chopped
50 g parmesan, freshly grated

What to do:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.

Heat the stock in the medium saucepan.
Prepare all of the ingredients based on the instructions in the ingredients list.
Heat the olive oil in the large pot, add the onion, garlic and celery, and cook slowly for 10 minutes.
Add the rice and turn up the heat, keep stirring it. After a minute it will look slightly translucent.
Add your first ladle of hot stock and stir.
Lower the heat and continue adding stock, stirring and allowing each ladle to be fully absorbed.
Add your seasonal ingredients and cook until tender.
Test the rice; is should be soft but with a slight bite.
Remove from the heat and add the salt, pepper, butter, parsley and parmesan.
Taste and adjust seasoning as necessary.
Cover and rest for 2 minutes before serving.
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Baked Ricotta
& Spinach Gnocchi

Season: All
Serves: 30 tastes in the
classroom or 6 at home

Fresh from the garden: basil, garlic, mint, onion, parsley, spinach
This is a simple recipe that you can have a lot of fun with, especially when rolling out the gnocchi.
Students can also decide which herbs to add based on their own taste preferences. Hopefully your
pantry will already be stocked with lots of school-made passata! Serve with a salad and some crusty
bread to mop up the tomato sauce.

Equipment:

Ingredients:

medium saucepan
metric measuring scales, jug
and cups
clean tea towel
chopping board
cook’s knife
grater
strainer
large heavy-based saucepan
wooden spoon
large bowl
mixing spoon
small spoon
oven-proof dish

For the sauce:
1 tbsp olive oil
1 onion, peeled and finely chopped
2 garlic cloves, peeled and finely chopped
½ cup parsley, finely chopped
750 ml tomato passata
salt and pepper, to taste
For the gnocchi:
300 g spinach, chopped
80 g pecorino cheese, grated
80 g mozzarella, grated
large handfuls of parsley, mint and/or basil
(enough to make ½ cup when chopped)
500 g fresh ricotta
½ cup plain flour
salt and pepper, to taste
olive oil, to grease the baking dish

What to do:
1.
2.
3.
4.

Preheat the oven to 200°C.
Fill the medium saucepan with water and put it on to boil.
Prepare all of the ingredients based on the instructions in the ingredients list.
Blanch the spinach for about 30 seconds in the boiling water, then drain quickly
using the strainer and rinse in cool water to stop the cooking process.
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Baked Ricotta & Spinach Gnocchi continued

To make the sauce:
1. Heat the olive oil in the saucepan, then add the onion, garlic and parsley.
Cook on a medium heat for 1–2 minutes or until onion is translucent.
2. Add the passata, season to taste, then stir to combine.
3. Cook on low heat for about 30 minutes.
To make the gnocchi:
1. Mix together all of the gnocchi ingredients, except the mozzarella and the olive
oil, in the large bowl.
2. Form balls about 3 cm round using a small spoon.
3. Grease the oven-proof dish with oil and arrange the gnocchi in the dish.
To cook the gnocchi:
1. Drizzle the cooked tomato sauce over the top of the gnocchi, scatter over the
grated mozzarella and bake in the oven for 15–20 minutes, until the cheese has
baked to a beautiful golden brown.
2. Serve hot.
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