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How to Grow
Your stevia plant comes pre-planted with our custom soil mix and in one of our premium self-watering planters. Simply
keep your plant well watered and you'll be able to grow your own delicious stevia leaves.
For best results, remove the drain plug from the bottom of the planter and place outdoors in a sunny location. Water
regularly for the first month directly onto the soil. After a month of watering, you can alternate watering using the water
supply shaft and watering from above.
The exact amount of water your plant will need will be determined by the outdoor temperatures, the amount of sun
your plant gets, as well as environmental factors like wind and rain. Avoid overwatering and having the roots be waterlogged in your planter.
It shouldn’t be necessary, but you may choose to use a liquid fertilizer (like compost tea or a commercial variety) on
your plant. Avoid fertilizers with a high nitrogen content and select one with additional boron for best results.
By the end of the season, your stevia plant should reach to about 24" or about 60cm in height.

How to Harvest

In general, the time to harvest stevia is in the early fall just as the flowers start to appear. For Southern Ontario, this
typically occurs in late September. Do not let the plant develop too many flowers or the leaves may start to have more
of a bitter taste.
Cut the entire plant at the base and hang upside down in a warm, dry, dark, and drafty place. Once the leaves are dry,
remove any small branches and grind the leaves into a powder. A dehydrator on the lowest setting, as well as leaving
the leaves in the sun for up to 12 hours can also be used to dry the leaves.
Individual leaves can also be harvested right off the plant and put as a sweetener in tea.

How to Use

Stevia leaves can be used fresh or dried. Because it is heat (and cold) stable, you
can use it for baking and cooking, as well as directly in hot drinks.
When baking with stevia, the following are general conversion rules. Experiment as
your results may differ.
•
•

1 tsp of powdered stevia = 1 cup sugar
1/4 teaspoon powdered stevia = 1 tablespoon sugar

Too much stevia can impart a bitter flavour. For baking recipes, keep in mind you may
need to add in a bulk material to substitute for the consistency sugar will have. This
can include applesauce, fruit juice, yogurt, or any other material that will fit the taste of
your baked goods

About Stevia
Stevia is a popular culinary herb that is native to tropical and
subtropical regions in the Americas and has been used by the indigenous people for hundreds of years. It is grown primarily for its sweet
leaves as a sweetener and sugar substitute.
Stevia leaves are 30-45 times sweeter than regular sugar (sucrose), with the steviol compound
within the leaves 250-300 times sweeter than sugar. It has a negligible effect on blood glucose
levels, is heat and pH stable, and is popular as an alternative to artificial sweeteners.

About the Planter
Your Classico self-watering planter incorporates both design and functionality into its list of features. Designed and
manufactured in Germany under the highest production standards, each planter is made from UV-stabilized, food-grade
plastic. It is frost-proof and shatter-proof and will retain its appearance for many years. It has won numerous international
awards for its design and ease of use and we believe you will love these planters as much as we do.

About Alma Natural Spa
Alma Natural Spa provides an urban oasis to enhance the natural beauty of women inside and out. Alma uses safe, nontoxic ingredients, which improves your overall health and well-being, your self-confidence, and empowering you to make
healthier decisions for you and your family. Alma’s treatments are all under an hour, allowing you to recharge, relax, and
fit it in your busy schedule.

About Mum’s Original Coconut Sugar
Mum’s Original Organic Culinary Coconut Sugar tastes great (similar to brown sugar), and is packed with nutrients.
Mum’s Original coconuts are grown at their co-op in the Philippines without the use of any pesticides, fertilizers or herbicides. It’s not often when you think of sweeteners that you think of good nutrition. This sugar is a rich source of potassium, magnesium, zinc, and iron. It contains 16 of 20 essential amino acids, Vitamin C, potassium, magnesium, zinc,
iron, and vitamins B1, B2, B3 and B6. It is kosher, gluten-free, vegan, and low on the glycemic index. We're sure you
and your mom will love it!

About Young Urban Farmers
Young Urban Farmers™ helps people grow their own fresh, delicious food in the city. Founded in 2009, we share our
passion for local organic produce by making gardening simple, fun, and rewarding for people across the GTA, Ontario
and beyond. Our specialty lies in edible vegetable gardens, whether it is in your backyard, front yard, patio, balcony or
rooftop using a combination of self-watering containers, raised beds, in-ground plots and elegant accessories. We
believe in local, organic, and sustainably-grown food you can feel proud of eating and sharing with your friends and
family. Food and eating unite us all. We hope you will join us on our gardening and eating adventure this summer.

Contact Us
Please contact us if you have any questions about your planter. You can email us at info@youngurbanfarmers.com,
call us at 416-238-5715. Our mailing address is 5863 Leslie St., Suite 616, Toronto, ON, M2H 1J8. Happy growing!

