
Coloca un tutor junto a cada planta y ata el 
tallo a él para estimular su crecimiento. 

Indian 
spinach

Tips 

Description 

Raw or cooked, indian spinach leaves are 
an excellent addition to our diet. Cultivated 

all year round, indian spinach is 
eaten like spinach.  

This leafy vegetable can grow up to 5m 
tall, climate permitting, so be careful 

where you sow it.

Semis
1
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Semer en terrine ou en godet, 
au soleil. Déposer quelques 

graines en les espaçant bien. 
Recouvrir de terreau. 
Arroser en fine pluie. 

Dès que les plants ont 5-6 
feuilles, les repiquer en terre 
ou dans un contenant plus 
grand. Arroser en fine pluie.
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Sow in pots in the sun. Place 
a few seeds, spacing them 

well apart. Cover with potting 
soil. Water in fine rain.

As soon as the plants have 5-6 
leaves, transplant them into 
the ground or into a larger 

container. Water in fine rain.

Entretien 
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Enlever le feuillage qui touche le sol afin 
d’éviter les maladies, que les feuilles 
jaunissent ou qu’elles ne s’abîment.

Ébourgeonner : supprimer 
les nouvelles branches qui 
apparaissent à la base des 

feuilles. Dès l’apparition de 2 
fleurs sur la tige principale, 
couper la tige au-dessus de 

la deuxième fleur. 

Around 2 months after sowing, 
leaves can be harvested 

for 4 to 5 months.

Don’t wait for the plants to flower, 
as this makes the leaves bitter. 

Maintenance 
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After transplanting, keep only 
only the most vigorous plants, 

spacing them 40 cm apart. 

Place a stake next to each plant and tie 
the stem to it, to encourage growth.

Watering 

Water regularly to 
keep the soil moist. 

Indian spinach can be prone to disease and 
pests, notably snails and slugs, as well as 
aphids that attack the leaves. To limit this, 

natural solutions can be implemented, 
such as installing a net over the plantation. 
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