
 
 

Marigold Protects from Predators  
 

1. Check out all the things in the bag – you can carefully cut the top of the bag off so it is easier to see the plants. 
Some of the transplants are in soil blocks instead of plastic containers, which makes them a little more 
fragile…try to scoop them up from underneath as you lift them out of the bag. Until you plant the transplants, 
keep them moist by watering lightly twice a day. 
 

Squash – Butternut 
24”-36” of space  
Vines will ramble over a 
large area. Harvest flowers 
anytime, harvest squash 
before frost 

Kale – Red Russian  
12”-18” of space 
Harvest a few leaves at a 
time with scissors 

Cilantro – Santo 
8” of space 
Harvest a few leaves at a 
time with scissors or after 
flowering, use seeds as the 
spice coriander 

Marigold – Queen City 
Sow seeds by sprinkling on 
ground and raking a small 
amount of dirt over and 
watering well 
Harvest flowers only  

 
2. Choose a sunny spot for planting either in containers or in the ground – these plants are all “companions,” so 

they can be planted near one another, maybe in a group in a garden bed. Here’s a diagram of one planting idea: 
 

3. Tend your garden – water it daily if it is hot and sunny, pull up weeds that will 
compete with your plants for water and nutrients, and provide a stick or cage to 
prop up the tomato plant. Using fish emulsion, worm castings, or other fertilizer 
according to directions can improve yields. 

 
4. Harvest and cook with what you’ve grown – the recipes included in this kit are 

a great place to start. Make sure to wash produce before eating to remove dust, 
dirt, and debris that can splash up onto produce from rain and watering.  
 

5. Share your progress – post photos of your garden progress and find out about others in your 
class who are growing Veggie Garden Kits on social media using the hashtag #startseedssaveseeds – ask 
questions, check out how-to videos about cooking and gardening…have fun documenting your veggie garden kit. 
Resources are also available at https://www.msunorthfarm.org/start-seedssave-seeds-for-school-gardens.html 
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https://www.msunorthfarm.org/start-seedssave-seeds-for-school-gardens.html


New to gardening?  
 

Check out resources from MSU Extension’s SMART Gardening series: 
https://www.canr.msu.edu/resources/planting_a_smart_vegetable_garden 
 
Want to buy some more transplants? Check out nearby farmers markets for locally-raised plant starts – here is a link to 
order online at the Marquette Farmers Market:  
https://www.mqtfarmersmarket.com/ 

What is “Companion Planting”? 

The plants in your kit were chosen to go together because they are “companions.” But how do plants help one another 
out? Plants can improve the soil for others (like carrots and radishes punch through hard layers of soil, making nutrients 
from deeper soil layers available to other plants) or be a scaffold for another plant to grow on (like pole beans will climb 
corn). Flowers like calendula attract insects that visit the vegetable plants in flower, which means more cucumbers 
because of better pollination. Marigold, which smells spicy when the leaves are crushed, repels some insects and 
animals, discouraging them from hanging around the garden and eating what you planted for yourself to eat. The 
beneficial relationships between plants are something gardeners and farmers from cultures all over the world have been 
experimenting with based on their observations for thousands of years, and there is science to support these companion 
planting combinations: “Plants might be able to eavesdrop on their neighbors and use the sounds they ‘hear’ to guide 
their own growth, according to a study that suggest that plants use acoustic signaling to communicate with one 
another,” says a National Geographic article called “Plants ‘Listen’ to the Good Vibes from Other Plants” from 2013. In 
this way, basil “sings” to other plants. 
 
Interested in learning more about companion planting? Check out these suggestions for further reading: 
 
“The Three Sisters,” an essay by Robin Wall Kimmerer in Braiding Sweetgrass: Indigenous Wisdom, Scientific Knowledge, 
and the Teachings of Plants 
 
Carrots Love Tomatoes by Louise Riotte 
 
“Plants ‘Listen’ to the Good Vibes from Other Plants,” National Geographic 
https://www.nationalgeographic.com/news/2013/5/130507-talking-chili-plant-communication-science/#close 
 
 
 

 

https://www.canr.msu.edu/resources/planting_a_smart_vegetable_garden
https://www.mqtfarmersmarket.com/
https://www.nationalgeographic.com/news/2013/5/130507-talking-chili-plant-communication-science/#close


Seed Saving Tips for Easy-to-Save Plants in Your Kit 
 
MARIGOLD - Tagetes tenufolia 
PLANT: Plant 8”apart. The flowers are normally cross-pollinated and should be isolated by about ¼ mile 
between varieties of the same species. There is little or no cross-pollination between different species of 
marigold. Asteraceae, sunflower family. 
 
FLOWER: Flowers are perfect and cross-pollinated by insects. The double-flower form dominates over the 
single. 
 
HARVEST: The fruits are club-shaped, elongated achenes. Pull the plants when they stop flowering. 
 
PROCESS: Place the plants on a screen to dry, then flail or tumble to extract the seeds. 
 
CILANTRO/CORIANDER – Coriandrum sativum 
PLANT: Considered a cool climate crop, Cilantro is planted early in the spring or late summer to mature in cool 
weather. It prefers rainfall of 15-31 cm (6-12 in). Plant seeds in the spot where they will be grown for the 
season, 15-20 cm (8-9 in) apart, in full sun or partial shade. The plants go to seed quickly and have to be 
replanted often. Though principally a temperate climate plant, it is cultivated worldwide in areas with daytime 
temperatures of 80° F) and nights above 60° F. The seeds of Cilantro, called Coriander, have a much different 
taste than the leaves. Umbelliferae, carrot family.  
 
FLOWER: Flowers are cross-pollinated by insects.  
 
HARVEST: Seeds are produced in 90–105 days after sowing and if ripened on the plant may tend to break out 
of the pods and be lost. It is better to pull the plant and hang it by its roots once the seeds are fully formed. 
 
PROCESS: Place the plants on a screen to dry, then flail or tumble to extract the seeds. 
 
 

 

 

Uses 
This plant is valued for the seeds (Coriander) and its leaves (Cilantro or Chinese Parsley). Coriander seeds are 
used whole or ground in breads, cheeses, curry, sausages, and soups. Fresh Cilantro leaves are used in soups, 
stews, salads, stir-fry dishes and dips. The essential oils are used in perfumes, soaps and cosmetics. Cilantro has 
been used as a medicinal plant for over 5000 years in ancient Egypt, Rome and Greece. 

Cultivation 
Harvesting and Seed Production 
Young Cilantro leaves may be harvested at any time. If the stem is also cut back more leaves will form. Hot days 
plus hot nights make the plant set seeds earlier. Seeds are produced in 90–105 days after sowing and if ripened on 
the plant may tend to break out of the pods and be lost. It is better to pull the plant and hang it by its roots once the 
seeds are fully formed. 

 


	Uses
	Cultivation
	Harvesting and Seed Production

