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PREFACE

There is a huge interest in growing vegetables and food. A recent survey suggested that five million people wanted to ‘live the good life’ and keep chickens, grow some of their own food and somehow achieve a level of self-sufficiency.

But many of us believe the idea of getting anywhere near self sufficient can only be a distant dream because we live in the city. We have a balcony thrusting into the sky from a city centre flat, a ‘back yard’ as we say in the north, or a terraced house of the tiniest patio area there is. This belief is erroneous. Grow Your Own Vegetables in Pots and Containers aims to show the reader in simple, practical terms just how much is possible in the smallest space.

If you have access to sunlight, you can grow at least some of your own food, and in this world of globalisation, where our produce is flown in from the far corners of the earth, growing your own has some amazing consequences.

Firstly, you are helping to save the planet. Even in a small way the journey from your patio or balcony or the path to your door to your plate is metres and not hundreds of kilometres. That has to have an environmental payoff.

Secondly, you can grow without chemicals, and in this book we make the point that using chemicals on the patio might bring problems not thought of compared to wider use in the garden and on a farm. You can be completely sure the food you grow is healthy, fresh food.

The food you grow in pots, containers, bags and grow bags can be the best food ever. I remain convinced that potatoes taken from their compost, cooked and consumed within minutes of them being in the ground and growing, have a flavour no gourmet, no chef, no restaurant can beat.

More than any of these reasons for growing your own, regardless of what space you have, no way of life is healthier for anyone than to get compost under your fingernails and see green things growing. Don’t sit frustrated at the space you have; don’t give up before you even start. Get out there and grow something.

This book is meant to be handled, scribbled on, tried out, watered by accident and generally dirtied by grubby fingers. It is a book to be dipped into when you need information and read whole when you need a little inspiration. I have grown all of the plants and produce over the years in the tiniest of situations and I can say they really do work – even in the north of England where I live.

Paul Peacock
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