SCGP...

Pretty much anything can be
grown but, as space is limited, it is
best to grow more delicate crops

is a community led project, created
by local people from a derelict
piece of land in the heart of
Shettleston. Opened in January

Where local people of all
ages and abilities learn
how to grow organic
fruit and vegetables in
raised beds.

The beneﬁts of raised bed
vegetable gardening include:

2011 it provides opportunities for

easier access

learning how to grow organic fruit

less backache

and vegetables, personal

better soil drainage

development and community

better plant rooting,

involvement. The project aims to
promote healthy living and a
better understanding of how to
reduce your carbon footprint.

Top Tips:

❶ Keep a diary to note your successes and failures.

growth and higher yield

like tomatoes, cucumbers and
peppers in the greenhouse.
Potatoes, courgettes and pumpkins can be grown in bags and

t:
e:

0141 763 0511
marion.bate@shettleston.co.uk

pots, leaving your raised bed for
other crops such as: Beetroot,
Brussel Sprouts, Broccoli, Broad
Beans, Carrot, Cabbage,
Cauliﬂower, French Beans, Garlic,

no heavy digging as soil

Leek, Lettuce, Onion, Parsnip,

is not walked on

Radish, Shallots, Spring Onion,
Squash, Sweetcorn, Turnip.

❷ Use cloches for early growing outside.

For more information contact
Marion Bate, Project Co-ordinator:

❸ Grow what you like to eat ‒ but donʼt be afraid to try something new.

building communities building futures
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food, meat or ﬁsh. For more
information read our leaﬂet ‒ “A
Step by Step Guide to Easy
Composting”.
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as an old ice cream tub available

“Did you know, composting
at home for just one year can
save global warming gases
equivalent to all the CO2 your
kettle produces annually, or
your washing machine
produces in three months.”

and ﬁll it with vegetable and fruit

Top Tips: ❹ Save money by swapping or sharing seeds and plants. ❺ Donʼt be afraid to ask for advice or assistance. ❻ Add to the community compost bin. ❼ Avoid using pesticides. ❽ Plan to eat 5 a day. ❾ Label as you go.

Source: www.recyclenow.com
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Enjoy your produce!

