
Bay leaves
Bay leaves, scientifically known as Laurus nobilis, are an
essential ingredient in Indian cooking. These leaves are used
to add a distinct flavor to soups, stews, and other savory
dishes. Growing bay leaves in your Indian kitchen garden is
easy and can provide a constant supply of fresh leaves for
your  culinary  needs.  In  this  article,  we  will  guide  you
through  the  process  of  growing  bay  leaves  in  your  Indian
kitchen garden.

Characteristics Description

Name Bay leaves

Scientific name Laurus nobilis

Nutrition

Bay leaves are a rich source of vitamins
A and C, calcium, and iron. They also
contain essential oils that have anti-
inflammatory and antifungal properties.

Months/Season it’s
grown

Bay leaf plants can be grown in India
throughout the year, but the best time
to plant is during the monsoon season,

between June and September.

Weeks it takes to
grow

Bay leaf plants take around 12-16 weeks
to grow, depending on growing

conditions.

Harvest per plant in
kgs

A well-maintained bay leaf plant can
yield up to 500-600 leaves per year,
which weigh around 100-150 grams in

total.

Varieties  that  can  be  grown  in
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India 
Bay leaf plants are native to the Mediterranean, but they can
grow in tropical and subtropical climates. In India, you can
grow two main varieties of bay leaves – Laurus nobilis, which
is the most common type, and Indian bay leaf or Tej Patta,
which has a more pungent aroma.

Season/Months to Grow Bay Leaves in
India
Bay leaf plants thrive in warm weather and can be grown in
India throughout the year. However, the best time to plant bay
leaves  is  during  the  monsoon  season,  between  June  and
September. This is because the increased humidity and rainfall
create optimal growing conditions.

Soil  Conditions  and  Temperature
Needed 
Bay leaves prefer well-draining, nutrient-rich soil with a pH
range between 6.0 and 7.5. These plants also require full
sunlight or partial shade and thrive in temperatures between
15°C to 25°C. It is important to protect the plants from cold
drafts and frost during the winter months.

Caring  for  Bay  Leaf  Plants  in
Different Weeks 
Week 1-4: After planting, water the bay leaf plants regularly,
keeping the soil moist but not waterlogged. Apply a balanced
fertilizer every two weeks to promote healthy growth. 

Week 5-8: By this time, the plants should have established a
strong root system. Mulch around the base of the plants to



retain moisture and prevent weed growth. Continue to fertilize
every two weeks. 

Week 9-12: Bay leaf plants require little maintenance during
this stage. However, it is important to keep an eye out for
pests and diseases. Water the plants deeply once a week, and
continue to fertilize every two weeks.

Harvest Time
Bay leaves can be harvested when the leaves turn a dark green
color and are fully mature. The best time to harvest is in the
early morning when the leaves are most flavorful. Pick the
leaves individually, taking care not to damage the stem or
nearby leaves.

Nutrition in Bay Leaves 
Bay leaves are a rich source of vitamins A and C, calcium, and
iron.  They  also  contain  essential  oils  that  have  anti-
inflammatory and antifungal properties.

How  much  can  one  harvest  from  a
small kitchen garden? 
Bay leaf plants can grow up to 15-20 feet tall in their
natural habitat, but they can be pruned to a smaller size for
kitchen gardens. A well-maintained bay leaf plant can yield up
to 500-600 leaves per year, providing a plentiful supply for
all your culinary needs.

Conclusion 
Growing  bay  leaves  in  your  Indian  kitchen  garden  is  a
rewarding experience that can provide a constant supply of
fresh  leaves  for  your  cooking.  With  the  right  soil,



temperature, and care, your bay leaf plants can thrive and
yield a bountiful harvest. So, go ahead and plant your own bay
leaf plant today and enjoy the delicious flavor it adds to
your favorite dishes.


