GROWER'S FACTS
W.H.PERRON

arjoram Sweet

PLANTATION: Indoor: sown in April in a tray. Cover the seeds with a
thin layer of vermiculite. They need heat to germinate so keep the soil
temperature around 18 °C to 20 °C. Germination takes 14 to 20 days.
As it develops, thin out to keep only the strongest seedlings, then
transplant them into pots when they have at least four true leaves.
Outdoor: planting in place will be done in the spring when the risk of
frost has been eliminated. Sow them 1 cm deep, directly in place in
pockets of four or five seeds distributed every 15 cm. When emerging,
thin out to keep only the strongest plant at every 30 cm.

SOIL: Indoor: A well-drained, porous seedling soil is ideal for
preventing overwatering.

Outdoor: Marjoram is grown in well drained, light, dry and fertile soil.
You can mix sand with earth. It supports calcareous soils, pebbles and
drought. She needs a warm, sunny and frost-free location.

SPACING: 30 cm in the row and 30 cm between the rows.

CULTURAL PRACTICES: Protect the base of the plant with a mulch.
Pinch off the ends of the stems to promote plant growth and slow
down the flowering. To keep the foot from one year to the next, plant
the marjoram in a pot that you will overwinter in a frost-free
environment. Marjoram in pots and in the garden hates overwatering
that causes its leaves to turn yellow. Water your plant immediately
after planting and then only when the soil is too dry.
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HARVEST: Three months after sowing, you can start harvesting the stems as well as the leaves as they form, before flowering,
preferably in the morning before the hot weather. They can be eaten fresh, but can also be stored in olive oil, either dried or
frozen. To dry, lay the stems and leaves in the shade. When drying, or freezing on trays, the leaves are kept attached to the stems.
They are stored in this way until consumption.



