How to Grow Nasturtiums

Tips from Head Gardener Stanley Kozak, 1sabella Stewart Gardner Museum, Boston

Tips

We tend our nasturtium vines throughout the winter in
the Gardner Museum greenhouses. By late March, the
vines have grown to lengths of 15 to 20 feet, and are
ready to be installed from the indoor courtyard balconies
of the museum as the centerpiece of the annual Hanging
Nasturtiums display.

Nasturtiums are also a great plant for the home gardener,
though, since they are relatively simple to grow and
provide colorful, edible flowers throughout the spring
and summer.

Seeds can be planted directly in soil outside after the risk
of frost has passed (but before it gets too warm), spaced
about 8 to 12 inches apart in asunny location. Water to
keep seedlings moist. Within about six weeks, plants
will begin to sprout, and can bloom all summer and into
fall with minimal care.

Head Gardener Stan Kozak has grown and tended the
courtyard displays and gardens at the Isabella Stewart
Gardner Museum for 40 years.

Kozak heads up a team of gardeners at the museumwho are
dedicated to maintaining the institution’s “ living collection” of
plants, some of which have been part of the seasonal courtyard
displays for over 30 years.

Nasturtium plants will produce the most flowers if planted in a sunny spot in lean soil that is not too rich or
overly fertilized. If planted in a shady area, or if treated to more fertilizer, the plants will produce lush growth but
fewer flowers. Once nasturtiums are established they need little care.

Plant your nasturtiums alongside fruit and vegetables. They will deter some of the pests that plague tomatoes,

cucumbers, squashes, cabbage and even fruit trees.

The flavor of the nasturtium’s edible flowers is affected by the weather outside. In warmer, sunnier weather, the
blossoms get more peppery. In milder weather, they’ll have a more subtle flavor.

In colder climates, you can start your nasturtiums indoors in peat potsin early spring and then plant the pots

outside once frost has passed.
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