
En vinagretas, como guarnición, en quiches, 
en ensaladas... ¡los puerros son el corazón 

de nuestros platos! 

Esta hortaliza de hoja verde, consumida como 
tubérculo, puede disfrutarse todo el año por 

sus beneficios antioxidantes y su alto 
contenido en potasio. 

Desherbar y escardar con regularidad para 
limitar las malas hierbas.

El uso del mantillo reducirá la 
frecuencia de riego.

Leek
Description 

In vinaigrettes, as a side dish, in quiche, in 
salads... leeks are at the heart of our dishes! 

This leafy vegetable, enjoyed as a root 
vegetable, is eaten all year round for its 

antioxidant benefits and high 
potassium content. 

Semis
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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 rows: dig furrows 1 to 
2 cm deep, 30 cm apart. 
Place seeds and cover 

with soil. Water in fine rain.

As soon as 3-4 leaves 
appear, keep only the 
most vigorous plants.

Entretien 
3

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. 

Watering 

Water regularly during 
germination, then only 

during hot spells. 

Harvest 

Sowing

A number of plants can be combined with 
leeks to protect them from pests and 

ensure their growth: aromatics with dill, as 
well as tomatoes, carrots, onions and celery.

Harvesting takes place around 3 
to 4 months after sowing, 

as and when required. 

Tips 

Maintenance 

Weeding and hoe regularly to limit weeds. 

If the presence of snails or slugs is 
too great, a net can be installed. 

 Mulching will reduce the frequency of watering.

Companion plants To avoid


