
Bucket Garden 
Ten good categories of vegetables to eat and grow

Vegetables are good for you. The challenge is to eat enough 
of them.  Every day adults should eat 3 cups of vegetables and 2 
cups of fruit. Keiki eat smaller amounts, but half of everyone’s 
diet should be fresh vegetables and fruit.

Fresh fruits and vegetables are high in vitamins and minerals 
and low in calories. Fresh vegetables raw or lightly cooked offer 
the best nutritional value.  

Using your Bucket Garden, you can easily grow many 
different vegetables.  These planting suggestions will help you 
successfully grow food in buckets.  Be sure to read the growing 
instructions on the outside of the seed packet too.

How to set up a Bucket Garden
1. After painting your bucket, let it completely dry for 24 – 48 

hours before planting.
2. Optional: place a few rocks or gravel in the bottom of your 

bucket to aid drainage.
3. Fill the bucket ¾ of the way full with potting soil or any mix 

of dirt appropriate for planting. Adding compost will aerate 
the soil. Be sure the soil is mixed well and “fluffy”.  Do not 
pack it down.

4. Plant seeds or starts (small plants, usually around 4-6 inches tall).
5. Keep the soil moist.  Water daily, especially after planting 

seeds and when plants are very small.
For more information about gardening in buckets, including how 
to construct a self watering bucket garden, go to:  
www.globalbuckets.org or http://tinyurl.com/BucketGardens 

How to plant seeds in a Bucket Garden
Basically, there are two kinds of seeds: large seeds, such as bean 
seeds and small seeds like lettuce seeds.
- Large seeds  

Using your index finger, make 3 or 4 holes in the soil about 
1.5" deep.  The holes should be about 3 inches apart and 2 inches 
from the side of your bucket.  Put a seed in each hole and gently 
cover with dirt.  Water gently.  If you displace the soil and expose 
the seed when you water, replant the seed and water again.
-Small seeds 

After preparing and fluffing your soil, remove a an inch of dirt 
from the top of your bucket.  You can do this either by taking 
the soil out of the bucket or pushing the soil to the edges of your 
bucket.  Gently sprinkle about 15 seeds onto the soil in your 
bucket.  Be sure to space the seeds out and don’t sprinkle seeds 
too close to the edge of the bucket.  Then gently cover the seeds 
with the ½ inch of soil you removed.  DO NOT PACK THE SOIL 
DOWN.  Gently water the seeds being careful not to displace the 
soil when you water.

When you plant seeds, think of  tucking  your children into bed.  
You want them to be snug and warm, but not weighted down by 
too many blankets or wrapped too tightly.

Helpful hint: If your seeds do not 
sprout in a week’s time, plant again.

How to plant starts in a bucket
-Make a hole in the center of your bucket wide enough 
and deep enough to fit the root ball of the plant you are 
transplanting.
-Remove the plant from the container when the soil is dry or 
damp.
-If the plant has a large tangle of roots, trim off the tips of 
some of the excess roots.
-Gently place the root ball in the hole and back fill with dirt.  
The top of the root ball should be level with the dirt, not 
sticking up above the dirt and not placed too deeply in the 
soil, covering too much of the plant’s stem.
- Gently water plant.
To find out more about Bucket Gardens, Google:  
Bucket Gardens Hawaii.
For more information about gardening contact: University of 
Hawaii Master Gardener  453-6065; M – F; 9 am to 12 noon
oahumg@ctahr.hawaii.edu       www.ctahr.hawaii.edu/uhmg 



Dark Leafy Greens grow easily in a bucket and mature in 
about 2 months. These plants have little seeds.  
When seedlings are 
about an inch 
high; thin to 6 
to 8 plants per 
bucket.  Plant 
the left over 
seedlings in 
another container.* 
Harvesting tip: 
pick the outer leaves 
of the plant first. As the plant begins to grow taller, harvest the 
center leaves to prevent flowering and prolong the “leafy” stage. 
Arugula • Kale • Spinach • Swiss chard • Collard greens  
• Parsley • Red and Green lettuce

*Planting tip
When transplanting seedlings, use a table spoon and gently 
scoop the seedlings and soil around the roots, from the dirt 
of one container and transfer to the well prepared, soft soil of 
another container.  Gently separate the little seedlings and press 
their roots into the soil.  Gently cover the roots with soil.  They 
will look droopy for a bit, but perk up in a day or so.  Water 
immediately after transplanting and keep moist.

Cruciferous Vegetables grow from little seeds and take 
about 3 months to mature. Thin one inch 
seedlings to 3 or 4 plants per bucket.  
Cabbages and Kailaan can be harvested 
like lettuce, picking the outer leaves first.
Broccoli • Cauliflower  
• Kailaan (Chinese Broccoli)  
• Cabbages including Pak Choy • Baby 
Pak Choy • Choy Sum • Watercress

Carrots can be grown in a bucket and 
grow from little seeds.  

Larger carrots require more room than baby 
carrots. Carrots can be grown quite densely with 

only an inch diameter around each carrot.  
Thin the seedlings as soon as they are an 

inch high.

Tomatoes & Eggplant do well in buckets.   
Use a large bucket: a 5 gallon 
bucket or larger.  
Tomatoes and 
eggplants can be 
grown from 
seeds or from 
starts.  Starts 
will yield 
vegetables within 
a month or so.  Seeds 
will take 3 months to begin producing 
food.  Thin the seeds to one healthy plant per bucket.
Tomato and eggplants often need support.  
Surround the bucket with a circle of coated chicken wire or wire 
fencing at least 3 feet high to provide support for the growing 
plant.

Leeks and Onions need a larger bucket (5 
gallon) to grow in.  Three to four large onions or 
leeks will fit in a 5 gallon bucket.  If you are going 
to store your onions, dry them for 2-3 
weeks first in a well ventilated, warm place.

Chives, Green Onions and Garlic can be grown 
in a gallon size bucket.  Chives and garlic grow in a 
clump and need not be thinned (unless you want to thin 
them).

Beans and Peas can 
be grown in a bucket. 
Use the large seed 
method for planting 
these seeds.  
Bush beans will not 
require support.  
Pole beans and peas will 
need something to grow 
on.  
You can place your bucket next to a fence and provide wire or 
string for the plants to climb on from the bucket to the fence.  
Or you can surround your bucket with a circle of wire fencing 
that is 5 feet or higher.  
Green beans (bush or pole beans) • Peas • Soy beans

Ten Good Categories of Vegetables to Eat & Grow



Bell peppers can be grown in a bucket.  
One pepper plant per bucket is recommended.  

Pepper starts 
will get you 
results faster 

than seeds.
Green • Red   
• Orange  
• Yellow  

• Chili peppers

Papayas take about a year to produce fruit. 
Use a 5 gallon bucket or larger 
and one papaya tree per 
bucket, please.  
When the tree is about 
2 feet tall, choose 
a spot to make a 
permanent home for 
your papaya tree.  
Dig a hole half as deep as 
the height of your bucket and 
little bigger than the diameter of your bucket.  
Set the bucket down into the hole and secure the bucket by filling 
in the space around the bucket with dirt.  
Your tree will send its roots down into the soil through the 
drainage holes in the bucket.  Be sure to water your tree by 
putting water in the bucket and the surrounding soil. 

Benefits of growing in 
Buckets:

• Plants are 
moveable and 
take up very 
little space. 

• Soil will not be 
washed away by 
rain and will keep 
nutrients longer.  

• Your hand painted 
bucket is an 
expression of your 
“inner gardener”.

Ten Good Categories of Vegetables to Eat & Grow
Sweet potatoes and yams will grow in a large bucket, 5 
gallons or more.  Plants grow from seeds, or you can plant the 
sprouted part of a sweet potato or yam.
Cut off the part of the 
potato that has leaves 
forming.  Push it down 
into the dirt with the 
leaves sticking out.  
Water often and watch 
the leaves branch out 
and grow.  
Sweet potatoes and 
yams send out runners 
and these will form roots and continue growing where ever the 
runners meet soil.  
You can trim the leaves to prevent this from happening, or you 
can place other buckets around your first bucket and let the 
runners establish new plants and grow more potatoes in the 
surrounding buckets. It takes about 4-5 months from planting to 
harvest.

Squashes (like sweet potatoes and yams) will grow well 
beyond your bucket as their vines are quite long.  Unlike the 
sweet potatoes and 
yams, the vines will 
not establish 
new plants 
whenever 
they 
touch the 
ground.  
Squash 
vines can 
grow on wire 
fences like pole 
beans and peas, or 
on large wire supports, like a circle 
of wire fencing surrounding your 
bucket.
Winter Squash: including kabocha • acorn squash
Summer Squash: including zucchini • zepher • yellow scallop



Twenty gallon, plas-
tic garbage cans make 
an ideal composting bin.   
Drill 5/8 “ aeration holes 
around the sides and bot-
tom of the can.   

Layer yard waste and 
kitchen waste, alternately 
until the garbage can is 
full (no meat, dairy or pet 
waste).  For faster results, 

keep the compost damp as you are collecting it.  You can cover the top 
of the compost with a piece of wet burlap or old towel, to help retain 
moisture.  Always keep the lid on the garbage can.  When the can is full, 
set it aside and let the decomposition process take place.  Keep the mix-
ture damp by watering as needed.  To turn the compost, run a bungie 
cord across the top of the garbage can and secure to the handles on 
either side of the garbage can.  Lay the garbage can on its side and roll it 
back and forth.  This will turn the compost and aerate it.  If the mixture 
begins to smell, there is too much kitchen waste and not enough yard 
waste.   Add more yard waste and roll the garbage can to mix in the ad-
dition yard waste. 

It is helpful to have 3 garbage cans: one to collect the yard waste (car-
bon) material in, one that is full of yard waste and kitchen waste and is in 
the process of composting and one that is presently collecting layers of 
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Composting in Garbage Cans

Steps to a Healthier You
- Whenever you eat, be sure to eat a vegetable or fruit 
too.  Having a sandwich? Stick some lettuce, sprouts or 
tomatoes in between the bread.  Eating a muffin? Have an 
apple or some carrot sticks too.
- Snack on fruit and raw vegetables instead of chips or 
candy.
- Add veggies to the mix.  Having mac and cheese?  Mix in 
some frozen peas or edamame.   Having pizza?  Add some 
kale or peppers on top.
- Having a salad?  Challenge yourself to add as many 
raw veggies as you can. Don’t stop with lettuce.  How 
about some chopped cabbage, shredded carrots and beets, 
sprouts, shredded zucchini, kale and arugula?  And go easy 
on the salad dressing; a simple oil and vinegar dressing is 
best, or you can drizzle a little olive oil over your salad 
and sprinkle on a pinch of salt and freshly ground pepper.  
Use flax seed oil on your salad and sprinkle with nutritional 
yeast for great flavor and lots of vitamins. 
- Have a meat free meal or a meat free day.  Once a week 
try eating only fruits, vegetables and legumes (beans) that 
day.  Have a lunch and dinner that don’t have any meat.  
Use a vegetable source for the protein like legumes (beans), 
soy beans, tofu or nuts.

- Drink water instead of soda or juice.  Fruit juice, even 
juice that doesn’t have sugar added to it, is still mostly con-
centrated sugar.  A piece of fruit contains fiber, vitamins, 
minerals, and other healthy things, naturally. Eat the fruit.  
Skip the juice.  An exception is FRESHLY squeezed “green 
juice” (like fresh kale juice or fresh wheat grass juice). 
Vegetable juices have lots of nutrients without all the sugar 
found in most fruit juices. Make sure to drink them right 
away!

How To Steam Vegetables
Steam vegetables over boiling water. 
For this method, you will need a steamer basket  or a double 
boiler with holes in it. The idea is to  hold the vegetables 
above the boiling water. 
	Pour about 2 inches of water in a pan, insert steamer basket.
	When the water has achieved a fast, bubbly boil, dump the cut 

up vegetables into the steamer tray and put the lid on the pot.  
	Cook for a few minutes until the veggies are bright green and 

tender (not more than 5 minutes in most cases). 
	You will know when the vegetables are done when they are 

“fork tender” (tender when you poke them). 
	Take vegetables out of the steamer so that the steam in the 

pan doesn’t keep cooking them. 
	Eat right away!

For healthy recipes and more information about living healthy visit:  
http://eaiponokakou.org and http://www.healthyhawaii.com

kitchen and yard waste.  When the composting garbage can is done com-
posting, it can be emptied and cycled back into the composting cycle.

This method of composting is ideal for the urban setting as it is self 
contained and doesn’t take up much room.   It’s a good method for folks 
who may not have time to be absolutely meticulous about their com-
posting.   If conditions are optimum, (i.e. if the compost is always wet 
and turned (rolled) once a week), the compost should be ready in about 
2 months time.  If the compost is not watered or turned, the composting 
process will continue at a slower rate and will speed up again as soon as 
optimum conditions are applied.

This method of composting is the decomposition method.  It is na-
ture breaking down organic matter.  Some of the critters helpful to this 
method happen to be bugs; beetles, earwigs, and yes the ever popular 
cockroach.  Here in Hawaii where the outdoor temperature is warm, ex-
treme heat is not necessary to induce the breaking down of organic mat-
ter.  Microorganisms are happy enough to do their work with the simple 
components of water, air and time. 


