GROWER'S FACTS
W.H.PERRON

PLANTATION: Indoor: eight to ten weeks before the last frosts. Use
small individual containers, as they do not support transplantation. For
container culture, sow seedlings in 3 to 5 seed pockets directly into

30 cm containers in March and expose them to sun and heat. In May,
we take out the pots to air them.

Outdoor: Sow at the end of May.

SOIL: Indoor: a well-drained, porous sowing media is best to prevent
overwatering.

Outdoor: the soil is well drained, light and rich in humus. You can also
sow in a pot on your patio as long as the soil is well drained.

SPACING: space the plants 20 cm to 30 cm in all directions.

CULTURAL PRACTICES: cumin likes heat and full sun exposure.
Incorporate potting soil or well-rotted compost or any other
amendment into your soil. Weed and hoe regularly. Be sure to water
wells, the soil should stay a little wet. We advise you to mulch the feet
so that the soil does not dry out in the sun.

HARVEST: 3—4 months after sowing it is time to harvest the cumin

67-1912-01N seeds. When the seeds turn from green to grey brown, they are ripe.
Cut the flower stalks off at ground level and hang them in a dry, well-
ventilated place. Place a container or clothes underneath. The stem
will dry out and release the seeds that will fall into the container; this is
a very easy way to collect them. After a few days, beat the stems on
the cloth or in the container to collect the last seeds. Once properly
dried, the seeds will keep in airtight boxes or paper bags for many
months.



