AVELLINO FARMS / FREE GUIDE

GROW FOOD
WHERE YOU LIVE

THE APARTMENT & PATIO GUIDE

No yard required.

Balconies, patios, windows, shared complexes and indoor shelves can all grow something useful.
The trick is designing for the space you actually have.

START WITH LIGHT. THEN CHOOSE THE CROP.
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Stop waiting for ayard.

A growing space is any place where light, water, roots and access can work together.

A balcony does not need to imitate a backyard. A windowsill does not need to produce a year's worth
of tomatoes. The goal is to use the square footage you control for crops that make sense there.

e A sunny balcony can support containers of tomatoes, peppers, herbs, greens and climbing crops.
* A shaded patio can still produce leafy greens, herbs and some roots.

* A bright window can handle certain herbs and seedlings, but many fruiting crops need more light
than glass provides.

« A small indoor shelf with proper grow lights can become a reliable place for herbs, greens, starts
and microgreens.

» A shared courtyard or complex garden can expand your options if management permits it.

THINK IN HARVESTS, NOT ACREAGE

A pot of basil you cut every week, salad greens outside your door, or strawberries the kids pick on the

way inside all count. A useful garden does not need to be large.

PUT THIS INTO PRACTICE
LIST EVERY POSSIBLE GROWING SURFACE

Write down balconies, stoops, patios, railings, windows, shelves, stair landings, community plots and any shared
outdoor areas you are actually allowed to use. Then cross out the spaces that block exits or create safety problems.
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02 Do alight audit first.

The crop list should come after you know how much direct sun actually reaches the space.

Apartment light can be deceptive. Buildings, railings, neighboring balconies, trees and seasonal sun
angles can turn a 'bright' space into a very different growing environment.

Track direct sun at 9 AM, noon, 3 PM and early evening for several days.
Repeat the observation in a different season if you plan to grow year-round.
Do not count bright shade as direct sun.

South- and west-facing spaces often get stronger sun, but nearby buildings can completely
change that.

Watch reflected heat from brick, glass, concrete and metal - it can make a small balcony much
hotter than the weather forecast suggests.

PUT THIS INTO PRACTICE

MAKE A THREE-ZONE LIGHT MAP

Label your space FULL SUN, PART SUN, and BRIGHT SHADE based on what you actually observe. Put containers
on the map before you buy plants. This prevents the common mistake of asking a crop to perform in the wrong light.
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Match root volumeto the crop.

Container gardening gets easier when the pot is sized for the mature plant, not the seedling.

Small containers dry faster, heat faster and give roots less room to buffer mistakes. Bigger is not
always possible, but undersized containers turn watering and fertility into a constant emergency.

» Herbs and leafy greens can often use shallower containers than large fruiting crops.

* Tomatoes, cucumbers, peppers and eggplants generally perform better with generous root
volume.

» Root crops need enough depth for the edible root plus drainage below it.

e Use containers with drainage holes. Decorative pots without drainage can become root rot
machines.

» Grow bags are light and breathable but may require more frequent watering in heat and wind.

WEIGHT MATTERS

Wet potting mix, water, containers and plants can become very heavy. On balconies or elevated

structures, follow building rules and confirm that the space is appropriate for the load you plan to add.

PUT THIS INTO PRACTICE
GIVE THE HUNGRIEST CROP THE BIGGEST POT

If your space or budget limits container size, reserve the largest containers for long-season fruiting crops. Put quick
greens, herbs and radishes into the smaller spaces.
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04 Use potting mix, not yard soil.

Containers need a root zone that drains, holds moisture and stays aerated.

Soil dug from the ground often becomes too dense in containers. A quality potting mix is engineered to
balance water retention with air space. Over time, organic components break down and the mix
settles, so containers need maintenance.

» Start with a container mix intended for pots or raised planters.
» Do not add rocks to the bottom as a substitute for drainage holes.
* Top-dress with compost when appropriate rather than replacing every container each season.

» Refresh tired mix with new potting mix and targeted amendments instead of blindly adding
fertilizer.

» If you reuse mix, remove diseased roots and avoid carrying obvious pest or disease problems into
the next crop.

PUT THIS INTO PRACTICE
LEAVE ROOM TO WATER

Do not fill containers to the rim. Leave enough headspace that water can soak into the mix rather than immediately
running over the edge and onto the balcony below.
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05 Water isthe hardest part.

Containers live at the mercy of heat, wind, root volume and your schedule.

A pot can go from comfortably moist to dangerously dry much faster than an in-ground bed. The
solution is not a rigid watering calendar. It is checking the root zone and designing containers that can
buffer a missed hour.

» Push a finger into the mix or lift smaller pots to learn their weight when wet and dry.
e Water until the root zone is thoroughly moistened and excess can drain.

» Morning watering is convenient in hot weather, but the plant's actual moisture level matters more
than the clock.

» Mulch larger containers to slow evaporation.
» Self-watering planters, ollas or reservoirs can make patios easier to manage when used correctly.

» Group thirsty containers where watering is simple rather than scattering them around the building.

PUT THIS INTO PRACTICE
DESIGN THE WATERING ROUTE

Before planting, carry a full watering can from your sink or hose to the farthest container. If the route already feels
annoying, redesign it now. Convenience is part of irrigation.




AVELLINO FARMS

Choose cropsfor the space you have.

The best apartment crop is the one that gives you a useful harvest without demanding impossible
conditions.

Small-space productivity comes from choosing crops with high value, repeated harvests, compact
habits or vertical growth. A giant sprawling plant that produces one thing you barely eat is expensive
real estate.

» High return: herbs, lettuce, arugula, kale, chard, green onions, strawberries and
cut-and-come-again greens.

» Compact fruiting crops: patio tomatoes, peppers, eggplants and bush beans where light is strong.
» Vertical crops: cucumbers, pole beans and peas when you can provide safe support.
e Fast crops: radishes, baby greens and herbs that can be replanted repeatedly.

» Skip crops that require huge root zones or sprawling vines unless you genuinely have the room.

GROW WHAT YOU ACTUALLY EAT

The most productive container is not the one with the highest theoretical yield. It is the one that

replaces something you would otherwise buy.

PUT THIS INTO PRACTICE
MAKE A TOP-FIVE CROP LIST

Choose five foods you buy often, can grow in your light, and would be excited to harvest. Start there. Do not let a seed
catalog turn a six-container patio into a 47-crop identity crisis.
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O/ Usethewalls, railsand air.

Vertical growing creates new square footage, but it has to be renter-friendly and safe.

A trellis can turn a narrow patio into a much more productive space. But apartment structures are not
yours to drill into without permission, and tall systems can become sails in strong wind.

Use freestanding trellises, cages and container-supported arches when permanent attachments
are not allowed.

Keep vines away from doors, exits and shared walkways.
Secure tall supports so wind cannot topple them.

Use railing planters only when the hardware is designed for the railing and the building permits
them.

Train crops upward early rather than trying to untangle mature vines later.

PUT THIS INTO PRACTICE

DESIGN FOR RETRIEVAL

Before a vine reaches six feet, ask how you will harvest it, prune it, remove it at the end of the season, and keep it
from reaching a neighbor's space. Vertical growing should make the garden easier, not create a ladder problem.
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08 Respect the building.

A good renter garden should not create a safety, drainage or neighbor problem.

Every building has different rules. Before adding heavy planters or trellises, check your lease,
property-management policies, HOA rules where applicable, and any restrictions on common areas.

» Keep all exits, stairs, fire escapes and required access routes completely clear.

» Do not attach structures to railings, walls or roofs unless you have permission and the attachment
is appropriate.

» Use saucers or drainage trays where runoff could damage surfaces or drip onto neighbors.
» Avoid creating standing water that can attract mosquitoes or damage the building.
e Consider wind: loose pots, tools and trellises can become hazards.

» If you are unsure whether a balcony can safely hold the weight of large wet planters, ask the
property owner or a qualified professional rather than guessing.

PUT THIS INTO PRACTICE
ASK BEFORE YOU BUILD

Send management a simple plan: container locations, approximate size, watering method, and whether anything
attaches to the structure. A clear plan is easier to approve than a surprise jungle.
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09 Indoor growing needsreal light.

A sunny-looking room is not automatically enough for food crops.

Window light drops quickly with distance and changes through the year. Fruiting crops such as
tomatoes usually demand far more light than most indoor windows provide. Herbs, greens and
seedlings are much more realistic indoors, especially with a proper grow light.

Keep lights close enough to the canopy to be useful without overheating plants.

Use a timer so the light schedule is consistent.

Raise lights as plants grow rather than letting seedlings stretch toward them.

Provide gentle air movement to reduce stagnant conditions and strengthen seedlings.
Use trays to protect floors and shelves from water.

Start with herbs, microgreens, lettuce or seedlings before attempting a full indoor tomato farm.

PUT THIS INTO PRACTICE

BUILD ONE SHELF, NOT A LABORATORY

One inexpensive shelf with a reliable light, timer and waterproof tray can grow a surprising amount of greens and
seedlings. Prove the system works before filling an entire room with equipment.
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Pollination and pests still matter.

Balconies and indoor shelves are not automatically isolated from the rest of nature.

Outdoor containers can attract bees, flies, butterflies, aphids, mites and other insects. Indoors, pest
populations can become obvious quickly because there may be fewer predators.

» Flowering herbs and compact flowers can provide nectar and make a balcony more useful to
pollinators.

« Do not spray flowering containers casually; even organic pesticides can harm non-target insects.
* Inspect new indoor plants before placing them beside established ones.
» Check leaf undersides regularly for aphids, mites and whiteflies.

e Some indoor fruiting plants may need hand pollination or gentle shaking if insects and airflow are
absent.

SMALL SPACE MAKES OBSERVATION EASIER

A six-container garden lets you inspect every plant in minutes. Use that advantage. Catch problems

early instead of treating the entire patio preemptively.

PUT THIS INTO PRACTICE
DO A SUNDAY LEAF CHECK

Once a week, look under five leaves on every crop. Check new growth, stems and soil surface. You will learn what
normal looks like before something becomes a real problem.

11
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11 Succession planting matters even more.

When square footage is limited, an empty pot is wasted opportunity.

A container does not have to hold one crop for the entire year. Quick crops can move through the
same pot before, between and after longer-season plants.

Start with cool-season greens, radishes or peas before summer heat.

Move into tomatoes, peppers, beans, basil or cucumbers during the warm season.
Return to lettuce, arugula, kale, cilantro or other cool-season crops as temperatures fall.
Use nursery starts when timing matters and seed when you have enough season left.

Keep a few backup seedlings so a failed container does not sit empty for six weeks.

PUT THIS INTO PRACTICE

GIVE EVERY CONTAINER A NEXT CROP

Write the current crop and the next crop on a plant tag. When the first one finishes, you already know what belongs
there instead of staring at an empty pot until next spring.

12
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Threesmple setups.

You do not need to copy these exactly. Use them to think in systems.

2 large fruiting-crop containers, 2 herb/green boxes, 1 vertical cucumber or
SUNNY BALCONY pole bean, 1 strawberry planter. Keep the heaviest pots nearest appropriate
structural support and confirm building rules.

Leaf lettuce, kale/chard, parsley, cilantro, green onions, mint in its own pot,
PART-SUN PATIO radishes and other crops that tolerate less direct sun. Expect slower growth
than full sun.

One shelving unit, waterproof trays, timer, grow lights, herbs, salad greens,
INDOOR SHELF microgreens and seedlings for outdoor containers. Keep the system small
enough that watering stays easy.

PUT THIS INTO PRACTICE
DESIGN FOR THE LIFE YOU HAVE

The perfect apartment garden is the one you can water before work, harvest while cooking dinner, and leave for a
weekend without panic. Convenience is not cheating. It is good design.
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YOU DO NOT NEED
A YARD TO BEGIN.

YOUR FIRST 30 DAYS:

»  Week 1: map your light and check building rules.

» Week 1: choose three to five crops you actually eat.

» Week 2: buy containers with drainage and a quality potting mix.

* Week 2: set up the watering route before planting.

» Week 3: plant one fruiting crop, one herb and one quick green if your light supports them.
* Week 3: add safe, freestanding vertical support only where it helps.

» Week 4: inspect leaves, adjust watering and note which part of the space performs best.

* Then repeat what worked instead of expanding just because there is an empty corner.

The point is not to reproduce a farm on a balcony. It is to begin where you are and make that space feed
you something.

BE KIND. GROW YOUR OWN FOQOD.



