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Dear Plant Doct.or

Send your gardening questions to our
ewpert by filling in the FALS form at
questions eatsshootsandroots.com,

€288 yois plise tell me b 10 gt rid af

1| HAVE saveral ehili plants in 'I\i
OMMNWM o

ta & hice nulum.l
roweish with a fungus-
rotting. b5 i dus to the sed
s tha problem? s thare any romedy?

Ready, set, / COOkIng frESh

STOW.

JEFF Ramsoy is the chef and coowner ol a
restaurant called Babe in Kuala Lumpur,
which serves progressive modernist cuisine
and ks lnewn for its [apaness-accented (s
for ais” s Ramsey calls them),

The 41-year-old Japanese-American chel
has warked with the whe's who of haute
culsine globally, earning o Michelin star in
2009 when be was executive chel of Tapas
Malecular Bar at the Mandarin cnmum?
Tokyo hotel

In 2015, he and business partiers st up
Babe where, he says, “we're fortunate
enough to have a space on the rooftop that's
perfect for

Hamsey then warked with Eats, Shoots &
Roots, the social enterprise that champlans
urban edible gardening, on setting up his
herh and vegetable garden,

He and his restaurant crew play the pan of
gardeners, tending 1o their fresh greens six
days a week

Eartier this month, Babe emerged from a
revamp with its interfor as well as menu
refreshed - and its green top growing as
hushly as ever.

mmmmmmm What inspired you to start this garden?
Il flowsers to abortion, of no Hewen, It I's a chef’s dream. Simply put. having a
garden ensures that you have the freshest
e possibile produce. So when you eat it irs just
th pure natural goodisess.
v o ure this by not using any artificial
b Gonorally, pesticides, herbicides or fertilisors, When its

But you should onky water when the sol =

the sl
ln:l-ustﬂ. You are not watenng
susface tn see how much water thore & 1 the

pot Very atten, the scl surface may ook very
iry, But stick o finges intn the soil. and you wil

that fresh and natumal, of course the favours
are going to be pure. The quality of food can
aiily be as good as the ingredients you stan
with.

‘What was the main objective of having a
garden?

Initially we wanted to have a garden full of
Japanise plants and vegetables that werent
available in Malaysia, 10 really have our
menu stand out from any other retaurants
in KL While we are still experimenting with
Japanese seeds, it has proven to be a long.
arduous road to get there. The plants need &

LWOURD o ke o 0
despite putting manurs and

posting.

Lo troes swquern high N Inetrogen) and P
Wum:nmm
rch in thone slements.

fow 1o arkapt to the climate and
soil here, and a fesw mare 1o really thrive.

In the mean time, we have been tras
planting wild indigenous plants o our
garden and cultivating them. Plants e
Exvender sorrel, a herh that has sour, tender
beaves and beawiiful aromatic flawers:
letumpang air (pepper elder), which grows
well in shade and has such o unique soft per
furme to it; and kai Lan (Chinese kalel, which
M harvested when still tiny. has a pronounced
mustardy bise to it. The advantages of grow-
ing these varieties are that they are well suit
ed to grow in the climate here.

Tell us a little bit about your gardening

a M:.M:‘Mmm Chetk the o
fure o work ot watereg
fo watenng I the leaves start b tal, £ means
‘o roe 10 wiater mone frequentiy,.

Ot
ll-l furm yediow and growth s

e of the abvious s of nematede.
mbection . awdesd keetted roots of des-
toeted buties.

T get rid of this infection, you need ta til
e v your garden often bo expase the
nefpatodes. AMer tlng, cover the deea with
‘black plastx: 2o hisat up the sod undineath. Do
thes -&Wtﬂmﬂuﬂ you sew the nema-

l Ipulim short term crog e ege-
tabies. s recommended that after every har-
vest, e remous the whels plant, inchiding the

ooty
Crop rokation fwhera you plart détorent crops.
thicughous the yeur] s especialyeffective i

h::’ and ety
1Dmat0es. and potalors s
Tesistant o nematodes.

O purpose was to huve the freshest liv-
Eng greens for our restaurant and we hadn

liL ]

This month's gardening column shares the green
journey of a restaurateur who is determined to cook
with the freshest ingredients possible.

Babe's roaftop space with its Geow Tong containers full of lush edible plants

anticipated too much else. But, now, | strong.
Iy recommend every cook, professional or
oL, 1o tend 10 a grden. Becatse we've ex)
rienced so much mare of a connection 1o
food compared to before, You really leam 1o
appreciate the effort it takes to grow food
and take that feeling back into the kitchen. It
hias irpited s b create low-waste prepars
tions of ways 1o use kitchen lefrovers 1o cre-
ate NEW TeCipes.

¥hat were your challenges?

Gardening takes time, a lot of time! When
we first started we had already decided 1o do
all the tending to the garden surselves, with
out the help of a fulkime gardener. We
weren't fully cognizant of the amount of time
and energy required to run a successful
ganden.

1t really helps that the entire kitchen has
embraced working in the garden, and the
results speak for themsetves - the whole
thiryg Is really blossoming!

How often are you in the garden?

The eam ks up there six days a week 1
this point. They spend abowt 30 minutes up
there tending, and a sharter time if they're
Just g up 1o harvest same leaves.

Why do you think growing your own
foud In the clty ks impomant?

1 think this country ks not focused enough
on produce. We're focused on the dishes and
foced bt not necessarily on the produce or
sanirce of the food, which people have truly
embraced in other places. The whole “loca-
vore” scene exploded around the world but |

the other end of the rooftop space; these are &

dant think it's fully made its way to
Maksysia. | think we've skipped over
Iocavore and gone stragght to the new rend,
hich i “Insta-genic” food
1 hear this fram a Jot of chefs - they can't
get great produce and have to import it from
Australia or Japan. It's the consumer
demand. If the consumer demard is there,
then 'l come, But, obviously, we have limi-
tatbors here in terms af the ringgit being
what it ks and the whaole culnere of eating
cheaply

o can get cheap food really easily but, of
«course, it comes at a cost that you don't con-
sidder in terms of the carban footpring and all
that stufl. Hopefully, that will change and in
a few years' time we can Jook back and say
“remeniber back whven we didn't luve ary
local l\mdurrr'

¥'d kike 1o see more and more local
produce, and urban gardening b good way
1o kickstart it. Others can be inspéred by all of
this and try it themselves.

.'\n:dam« for anyone that's just getting

Have courage! When 1 first started having
plants ki my home, T killed so many of them.
Tweas living in Japan and was seeing all these
plants growing in the hallways of subways
with no exposure to surdight ar all, and they
woere thriving? But every time I'd get a plang
and put it on the window sill, it would pust
die.

Sull, you have to have the courage - even
i the face of al that adversity — to step up
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and try again. Eventually, you'll figare It out,
and youTl be really happy with i

Any other mdvice?

I you are not in a tall building like us, it
doesnT have to be on a roofiop. There's a lot
of logistics involved and the cost to build a
garden on a roaftop is much higher. If you're
o1 the ground, You can just put some com-
past in the ground, throw same soll in i, and
|usa start with some custings of the plants
that you'd like to graw - stick them in the
soil, adel water, and magic can happen, s
that easy 1o get started. Or just g0 to the nurs-
ery and s with potted plants.

Once you've started using these things in
your coaking, it becomes addictive. You'll
want more, and Ir7] just grow naturally, Or
not, But just try it I'm sure youll have a ot
of fun - and Irs asry!

Eats, Shoots 8 Aoots is & social enterprise that
champicns urban edible gardening. For mare
0 om or
facabook.com/satsshootsandroots or e-mall
hallo@eatsshootsandroots.com.

n spinach flowers

Daun kadok, or
semi-shaded areas
like Miang Kham.

Surinam spinach of g
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enig Jara Flowsers.

ILeft) Yr-e space he had to work with

Count five nodules
stem, and then make a cut

Snip off all of its leaves
This i to enure the plant
focuses on growing mots

wel e tocted, and you can then trarrp
stem into the ground or a pot with sod. Cha v'y,elr\e
water daily to avoid it getting murky. Uise this
method fer soft herbacecus cuttings b basd,
k. e Sweet potato keal

i ¥ou com phoce o &0 thiew cuttings fogeth,
st mke sure I spoce them chout tw inches gport

WATER

e

Planting, option B

Plant the stem in a hale in sl
heast two nodubes ane covened by ol
bud abave the node Pa
10 5ecUrw 1t UEnEhE. Keop wedl wa
start to Foot after ore to twa weeks, Use this
method for hartwood cuttings lise mulbeery.

POTTING SOIL

‘. The final result after one to twa monttes
thes

Plants that oee easy 1o propagate with utngs
Dieun adok, daun kesom, holy basd, Indian
barage, laksa keal, mint, maringa, rmuberry
sweet basil, sweet potato lead, Thai basil, water
sgerach
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