· SUPPLIES YOU’LL NEED
· Shallow tray or container with drainage holes
· Potting mix or coconut coir
· Spray bottle for misting
· Seeds (untreated, food-grade)
· Sunny windowsill or balcony
· 1. PREPARE THE TRAY
· Fill the tray with 1–2 inches of potting mix. Level the surface and moisten lightly.
· 2. SOW THE SEEDS
· Scatter seeds evenly across the surface. Press gently into the soil but don’t bury deeply.
· 3. COVER AND GERMINATE
· Cover the tray with a lid or another tray to create darkness. Mist daily until sprouts appear.
· 4. MOVE TO LIGHT
· Once sprouts emerge, place the tray on a sunny windowsill. Rotate daily for even growth.
· 5. WATER CAREFULLY
· Mist soil to keep it moist but not soggy. Avoid overwatering, which causes mold.
· 6. HARVEST
· Cut microgreens just above the soil line when the first true leaves appear. Rinse gently and enjoy
· STORAGE:
· Storing microgreens properly helps keep them fresh, crisp, and nutrient-dense for as long as possible. Here's the best way to do it:
· Harvest Without Washing
· Cut your microgreens just above the soil line.
· Avoid washing them before storage; excess moisture causes wilting and faster spoilage (You can rinse right before using.)
· Gently Dry if Needed
· If any moisture is present, pat the microgreens dry with a clean towel.
· They should be completely dry before storing.
· Use an Airtight Container
· Line a glass or plastic airtight container with a dry paper towel.
· Add the microgreens in a loose layer, then place another paper towel on top to absorb humidity. Replace the paper towels every couple of days. 
· Refrigerate Properly
· Store the container in the crisper drawer or a colder area of your fridge.
· This slows moisture buildup and is a great way to keep greens crisp.
· Shelf Life
· Homegrown microgreens typically stay fresh for 5-7 days, depending on the variety.
· Hardier greens like broccoli or radish often last the longest.
· Refresh Before Eating
· Right before serving, rinse gently with cold water and pat dry.
· This revives their texture and makes them taste freshly harvested, perfectly for

