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1. Does the tree block sunlight to get to the 
other side of the tree?

2. If the tree had no bark, would it die faster?
3. Do different plants grow better in the 

Shade?
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Do vegetable scraps regrow better in water or 
soil?

      Don’t Blow it, Regrow it!
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gardentech.com

 Growing healthy produce from kitchen scraps is a great idea. It can 
teach us how to save money and not waste food. Celery, potatoes, 
and onions are just a few vegetables that can be regrown from 
scraps that would just be thrown away.

     Some vegetables can be started from saving the seeds, and 
others from growing roots. Vegetables that grow in heads, such as 
celery, romaine lettuce and green onion, are some of the easiest 
scraps to grow. Just cut off the plant's base, which is the part you 
don’t eat, so you have a piece about 1 inch tall. Place it cut side up 
in a shallow dish, and then add water. Make sure you keep the 
water clean and check it often.

     Make sure your plants have plenty of sunlight.  You can put them 
in your windowsill any time of the year. You can also transplant 
them from water into soil as soon as they show roots. Use a 
container filled with soil or plant directly into warm garden soil. Plant 
your scrap so that soil covers the roots and base, but the top of the 
rooted scrap stays exposed. Then wait for it to grow!
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     allrecipes.com
a

Have you ever wanted to grow your own food?  You 
can start with an everyday kitchen scrap.  It might be 
easier than you think!  
     Slice about 2 inches off the root of a bunch of 
celery.  Set it into a shallow glass bowl where it can get 
plenty of light.  Change water often, but make sure the 
root is always under water. A few days later, check to 
see if there are any small leaves coming from the 
center of the top.
     About a week later, you should see tiny roots, 
stalks, and leaves around the bottom of the bowl.  
When the roots are about an inch long, you can replant 
the celery.  You can put it in your garden or in a pot 
with plenty of soil. Be sure to water it regularly.
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    exploratorium.edu

    How do you bring food scraps back to life?  Some vegetables 
can start growing again if left for too long in your pantry or fridge. 
You can experiment with different vegetables to see which ones 
will regrow the best.
     A few veggies to try would be lettuce, green onion, and whole 
potatoes. For the lettuce, you would cut the top off and submerge 
the bottom of the head in water.  The green onion would be cut 
down to the bulb and you would put the bulb in the water.  
     For the potatoes, you can cut them into a few pieces with the 
“eyes” left on and put them into a dry bowl.  They have enough 
water inside the potato so you don’t need any extra water. Keep 
your veggies in water for at least a week and check them on a 
regular basis.  You should start to see some roots!  
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My Research from my fourth
 source

          Washingtonpost.com

   A lot of people started experimenting with growing their 
own fruits and vegetables while stuck at home during 
Covid-19.  Grocery stores were not keeping items in stock 
and people wanted to find a way to be self sustainable. 
     Growing things from scraps is a good way to teach 
your children about science and saving money at the 
same time. Not everything you try to regrow will have 
good results, but some veggies are easier than others.  
Celery and green onions are a popular choice.
     While this experiment may be successful, it probably 
won’t keep you from having to go to the grocery store. It is 
fun to learn how to “recycle” everyday kitchen scraps that 
would otherwise be trash.
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Trying to find an easy way to make vegetables 
grow can be tough. There are ways to make 
gardening easier if you save your vegetable scraps. 
This is a way you can cut down food waste, save 
money, and recycle. The purpose of this project is 
finding out if vegetable scraps regrow better in 
water or soil. This is a great way that you can 
garden without buying new seeds or wasting what 
you have already used. 
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If  vegetable scraps are 

regrown in water and soil, 

Then the scraps grown in soil 

will grow better and faster. 

Because, the soil has more 

nutrients than water
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1. 2 stalks of celery
2. 2 bunches of green onions
3. 2 shallow dishes
4. Water
5. Potting soil
6. 2 small pots
7. Windowsill with good light
8. Camera
9. Ruler

10. Notebook
11. pencil
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1. Cut tops off of celery and green onions about two inches 
away from the base.

2. Put water in two shallow dishes.
3. Put the base of celery and green onion bulb in the 

dishes with a half cup of water.
4. Put them in a windowsill with plenty of light.
5. Change water every other day.
6. Check growth daily, take pictures and write down 

observations after two weeks.
7. Leave celery in water until it starts to grow roots and is 

ready to plant in soil.
8. After the celery starts to grow roots, plant both the celery 

and a fresh bunch of green onions (green onions 
already have roots) in a small pot with moist potting soil.

9. Put both pots on the windowsill with plenty of sunlight.
10. Water soil daily with a half a cup of water and take 

pictures of growth.
11. Observe your results after 2 weeks.
12. Write down observations and your conclusion comparing 

the growth of the veggies in water and in soil.
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I put the green onions and celery bulbs in water on Oct. 16. After three days, the 
green onion grew about 1 inch and the celery barely started to sprout leaves. I left the 
celery in water for two weeks (14 days exactly) so that they could sprout roots and be 
planted in the soil. The onions grow way faster than the celery,  and I found out that 
the green onions don’t need to be in water two weeks before planting in soil. 

By that time, they are already full grown. You can take green onions directly out 
of the fridge, and plant it in the soil. That is what I ended up doing. 

The Celery took longer than expected to grow roots. On Oct. 30th I planted the 
celery that had been in the water and a new bunch of green onions in the pots. ¾  of 
the pot was filled with soil. I watered down the soil with ½ cup of water and let it sit for 
a few min. Now the veggies were ready to plant. 

Every day, I watered each plant a ½ cup of water and took pictures. The green 
onions grew 1 ½ inches four days after planting. The celery stayed the same.  After 
one week, the green onions in the soil grew ¼ of an inch more than the water.  The 
celery grew ½ inch less in the soil than in the water. 
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What do you do when you are done with your veggie scraps? You 
probably throw them away. Do you want to save money, recycle, and 
cut down food waste?  If you are interested in saving then this project 
might be one you should read. Do vegetable scraps regrow better in 
water or soil? If  vegetable scraps are regrown in water and soil, then 
the scraps grown in soil will grow better and faster.

Trying to find an easy way to make vegetables grow can be 
tough. There are ways to make gardening easier if you save your 
vegetable scraps. This is a way you can cut down food waste, save 
money, and recycle. The purpose of this project is finding out if 
vegetable scraps regrow better in water or soil. This is a great way 
that you can garden without buying new seeds or wasting what you 
have already used. 

Regrowing vegetables is a great way to reuse plants without 
throwing them away. During Covid-19 the shelves were empty, and 
people had to get what they needed by improvising. While in 
Quarantine, people tried this out and found it successful.“It’s a way to 
connect with people doing other interesting stay-at-home things,” 
Koentz says. 

Believe it or not, most plants can regrow until they die. It is not 
only green onions and celery that can do this: carrot tops, sweet 
potatoes, garlic, lettuce, and so on. “Unlike people, plants have a 
special ability to grow continuously throughout their lives. Most will 
continue making new roots, stems, and leaves until they die,” 
Vegetable Revival.
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First, gather your materials. Cut the celery about 2 inches away 
from the bottom.  Next, cut the green onion 2 inches from the bottom 
and put both in a shallow dish with 1/2 cup water. After 7 days, observe 
the growth of the plants. Keep the celery in the water for an extra 7 
days to grow roots. The celery is in the water for 7 days to compare 
growth with the green onion, and then another 7 days to grow roots to 
plant in the soil. For the soil experiment, cut off the green onions 2 in. 
away from the root. Since they already have roots, you can plant it 
directly in the soil. Put ½ cup of water in each of the two pots that have 
soil in them. Wait a minute for the water to soak into the soil. Now plant 
the vegetables. After 7 days, observe the growth of the plants. 

The celery did not want to grow. It took a lot more time to grow 
than I had to do my experiment. It never did finish growing, but the 
green onion grew fully in both experiments. The celery needed more 
time to grow roots. The onions grow 
way faster than the celery,  and I found out that the green onions don’t 
need to be in water two weeks before planting in soil.

The results of this experiment is that the hypothesis was incorrect, 
and the green onions grew faster in the soil, but the celery grew faster 
in the water. I estimated that both plants would grow better in the soil, 
but only the green onions did.   

The limitations of this project was the time I had, lack of 
knowledge, and there may have been slight changes in weather. I used 
3-4 weeks for my project. I needed more time because the celery 
needed additional time than expected to grow its roots. I did not know 
the celery would take this long, and the celery never fully grew. 
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The green onion did what was expected. It actually grew a little 
faster than was expected of it. If I had done more research on each 
plant, I would have started a few weeks earlier.  Due to these 
limitations the  outcomes of this project may be slightly different than if 
done with more time.

In conclusion, I found that Celery grows faster in water, but green 
onions grow faster in soil.  It took 2 days before the celery even 
started to grow and it only took 1 day for the green onions in both 
water and soil.  After the celery started to sprout leaves, it seemed to 
grow faster every day. The green onions grew fast from the start. My 
hypothesis was partially correct, because I guessed that both would 
grow better in the soil, but only the green onion did. If I could redo my 
experiment, I would test the green onions and a different vegetable 
other than celery. The celery needed to be in water for two weeks, or 
more before planting in the soil, which made it difficult to test.



17

The limitations of this project was the time I had, 
lack of knowledge, and there may have been slight 
changes in weather. I used 3-4 weeks for my project. 
I needed more time because the celery needed 
additional time than expected to grow its roots. I did 
not know the celery would take this long, and the 
celery never fully grew. The green onion did what 
was expected. It actually grew a little faster than was 
expected of it. I would have started a few weeks 
earlier.  Due to these limitations the outcomes of this 
project may be slightly different than if done with 
more time.
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In conclusion, I found that Celery grows faster in water, but green onions 
grow faster in soil.  It took 2 days before the celery even started to grow 

and it only took 1 day for the green onions in both water and soil.  After the 
celery started to sprout leaves, it seemed to grow faster every day. The 

green onions grew fast from the start. My hypothesis was partially correct, 
because I guessed that both would grow better in the soil, but only the 
green onion did. If I could redo my experiment, I would test the green 

onions and a different vegetable other than celery. The celery needed to be 
in water for two weeks, or more before planting in the soil, which made it 

difficult to test.
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If I could redo my experiment, I would test the green 
onions and a different vegetable other than celery. 
The celery needed to be in water for two weeks, or 

more before planting in the soil, which made it difficult 
to test.
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My mom : She helped me with my project 
and is the person that helped me the most.

Mrs. Webster : She helped me come up with 
a topic, and the whole middle school 
couldn’t have done it without her.

My sister: Taylor helped me water my plants 
when I couldn’t

My dad : helped me with the measurements
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If you are interested in cutting down food waste and saving money, this 
project is one you should read. Do vegetable scraps regrow better in water or 
soil? If vegetable scraps are regrown in water and soil, then the scraps grown 
in soil will grow better and faster. The purpose of this project is to discover if 
vegetable scraps regrow better in water or soil. 

After gathering materials, cut the celery and onion about 2 inches away 
from the bottom and place in 1/2 cup water. Observe the growth every 7 days. 
For the soil experiment, cut the green onions 2 in. away from the root. Since 
they already have roots, you can plant it directly in the soil. Put ½ cup of 
water in each of the two pots that have soil and plant the vegetables. Observe 
the growth of the plants every 7 days.

The results of this experiment is that the green onions grew better in soil, 
but the celery grew better in water. The celery roots grew slower than 
expected. The estimation was that both plants would grow better in soil.  

In conclusion, it was found that celery grows better in water, but green 
onions grow faster in soil. My hypothesis was partially correct. If this project 
was redone, this student would test the onions and a different vegetable other 
than celery. The celery requires being in water for two weeks or more before 
planting in the soil, which made it difficult to test.
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Extra  Photos From my project
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