PAUL POTATO

Alles rund um deinen
neuen Kartoffelturm

Wie der Aufbau, das Anpflanzen
und die laufende Pflege bei
PAUL POTATO funktionieren.
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Everything about your
new potato tower

How to set up and plant your
PAUL POTATO and tips
for the ongoing care.
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Entdecke die Welt
von Gusta Garden

Wer wir sind, was wir machen
und warum wir es machen. Urban
Gardening auf héchstem Niveau.
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Discover the world
of Gusta Garden

Who we are, what we do and
why we do it. Level up your
urban gardening.
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a U F B a U www.gustagarden.com/paul-potato-anleitung/
Unsere Videoanleitung findest du unter dem ELNF -
obenstehenden Link oder dem QR Code: -

You can find our video tutorial under
the link above or the QR code:
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Etagen Pflanzkartoffel Erde
levels potato seedlings soil
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Befulle die Etage etwa bis zur Halfte mit A

Stelle eine Etage




KARTOFFEL
POTATO

mme de terre, patata, burgonya, potet, Erdapfel genannt, stammt aus der Familie
gewdchse. Damit ist sie eng mit Paprika, Tomaten und Auberginen verwandt.

yomme de terre, papata, burgonya, potet, Erdapfel belongs to the family of
So it is closely related to peppers, tomatoes and eggplants.

4
INTERESTING FACTS

tsche & osterreichische Birger  Did you know that every German & Austrian eats an
toffeln isst? Dass die dltesten  average of 55 kg potatoes per year? That the oldest
findings of a potato plant are about 13,000 years old?
Or that there exist not only the classical yellow potatoes,

but also red, pink and purple ones?

When the potato found its way to Europe in the middle
of the 16" century, the Incas have already cultivated
potatoes for a long time as a staple food in the Andean
highlands. Sailors brought the first ones from South
America to Europe and therefore also to Germany and
Austria. At the time of the introduction of this vegetable
in Europe, not many people knew that their green plants

d eicl';t giftig
Joch sind Kartof-

are inedible and mildly toxic, but their underground tubers
are enjoyable. Ever since the 18 century however, potato-
es have become indispensable in both the fine and plain
cuisine.

The potato is not only one of the most important food
staples in Europe, but also a healthy supplier of carbohy-
drates. In the last few years carbohydrates have become
discredited more and more. However, it is certain that
r schlechte Ruf
aststoffen und Potatoes are rich of dietary fibers and satisfy for quite

the nutritious potato is definitely not the one to blame.




