
The FASTEST Way to Grow Your Own Food in Times 
of Economic Crisis and Public Health Uncertainty



FREE GIVEAWAY

FREE!
GIVEAWAY AT  

THE END OF CLASS



➤ Our #1 natural organic fertilizer 
mix to grow beautiful plants that 
thrive 

➤ Our favorite quick action liquid 
fertilizer for a fast immune boost 

➤ The hidden all-natural fertilizer 
hardly anyone is using that has 
over 90+ trace minerals for 
optimum health and incredible 
flavor

FREE GIVEAWAY



WHAT’S HAPPENING RIGHT NOW
1. Abrupt change in the economy 
2. Store shelves are empty 
3. People losing their jobs.  
4. Public health crisis all around us 
5. There’s LOTS of interest in gardening!  
6. No better time than now to garden









OUR PROMISE:
1. We promise to share actionable information you can 

put to use right away 
2. We promise that this isn’t a fear based class - we 

understand the world is going crazy right now 
3. We promise to be honest and authentic and not play 

on your fears or worries 
4. Now is the time to be reasonable and take thoughtful 

actions. We are here to serve you.



OVERVIEW:
1. SESSION 1: The #1 FASTEST way to grow your own 

food right now 
2. SESSION 2: How to prepare your garden now for a 

bumper spring season 
3. SESSION 3: How to use our "Perpetual Harvest Hack" 

to easily grow fresh food all year round (it's easier 
than you think)



SILENCE 
DISTRACTIONS



OUR STORY



OUR STORY



































OVERVIEW:
Events or companies Born to Grow has been featured in:



There was a very noticeable 
difference in the amount of 
fruitage this year compared to 
last year… I really got to give 
credit where credit is due, so I 
thank God and thank you for 
sharing the knowledge and 
wisdom to the masses." 

Roy Kim - New York USA



"I just wanted to tell you Paul thank 
you… for making my gardening 
experience such a joy!… My 2 
eggplants were dropping 
blossoms, and flea beetles 
chewing holes in leaves. Within a 
few days after side dressing, they 
have put on many blossoms, 
hardly any flea beetles, and many 
healthy leaves - looking good." 

Jennifer Lingerfelt - Illinois USA



The FASTEST Way to Grow Your Own Food in Times 
of Economic Crisis and Public Health Uncertainty



The #1 FASTEST way to grow and harvest your 
first fresh veggies in just 14 days or less



IMAGINE:
1. It’s so easy your 6 year old can do it 
2. It only takes a few minutes a day 
3. You can start for only $20 or less 
4. You can eat your first harvest in only 14 days  
5. You’re growing food with up to 40x the nutrients of regular 

veggies including nutrients extremely important for skin, eyes, 
and fighting cancer… 

6. You don’t have to deal with weeds 
7. You can grow this all year round - anywhere



IMAGINE:
In fact, the researchers that were studying this 
said it “totally knocked me over” was “quite 
astonishing” and “when we first got the results 
we had to rush to double and triple check 
them”



GROWING  
MICROGREENS



MICROGREENS are 
the rage!









GAME PLAN:
1. Gathering your materials 
2. Seed starting 
3. Caring for your microgreens 
4. Fertilizer mix 
5. Lighting 
6. Harvesting! 
7. BONUS: Autopilot tray system



1. GATHERING YOUR MATERIALS



YOUR MATERIAL LIST
➤ What you need 

➤ Trays 
➤ Growing medium 
➤ Seeds 
➤ Fertilizer 
➤ Light (optional)



YOUR MATERIAL LIST
➤ Purchase on your own 
➤ OR 
➤ Get a microgreens growing 

kit to start 
➤ 2 trays 
➤ 1 coconut coir brick 
➤ 2 seed packets 
➤ BONUS: fertilizer bottle 
➤ Instruction sheet



2. SEED STARTING



STARTING YOUR SEEDS

➤ Soak and spread coconut coir 
➤ Moist like a wrung out 

sponge 
➤ About 1/2 inch deep 
➤ Gently pat down 
➤ Spread seeds about 10-12 

per square inch 
➤ Helpful to dry them off if 

soaked beforehand



STARTING YOUR SEEDS
➤ Do not cover the seeds unless 

they are large seeds 
➤ Sunflowers 
➤ Peas 

➤ Set aside in a warm place to 
sprout 

➤ Cover the tray with a plastic 
bag to keep humidity up 

➤ Keep covered until 
germinated



3. CARING FOR YOUR MICROGREENS



CARING FOR YOUR MICROGREENS
➤ Once germinated remove 

the plastic cover 
➤ Keep your soil moist 

➤ Mist it with water bottle 
➤ Dip tray in water 

➤ Place in a place with bright 
light 
➤ Window with good sunlight 
➤ Use a grow light



CARING FOR YOUR MICROGREENS

➤ Do not let your soil dry out 
➤ Water once or twice a day 

as needed 
➤ Or set up with our 

AUTOPILOT tray system!



WHAT ABOUT DISEASE?

➤ Mold or fungus problems 
➤ Make sure trays are clean 
➤ Increase air circulation  
➤ Seed less densely  
➤ Grapefruit seed extract 

mixed with water?



4. FERTILIZER MIX



FERTILIZER MIX

➤ Use Down to Earth Vegan 
Mix 

➤ Sea 90



5. LIGHTING



LIGHTING

➤ Grow in partial to full sunlight 
➤ On a sunny window sill  
➤ Use a grow light 

➤ Very inexpensive at Lowes, 
Home Depot, or Amazon 

➤ Keep light 2-4 inches from 
plants



6. HARVESTING!



HARVESTING

➤ Ready to harvest when 
second set of leaves appear  

➤ Gently hold with fingers and 
snip just above the coir  

➤ Use sharp scissors or a knife  
➤ Best value: harvest just 

before eating!



HARVESTING

➤ Microgreens are great to 
eat! 
➤ Salads  
➤ Sandwiches  
➤ Juicing  
➤ Garnish 
➤ Soup



6. BONUS: AUTOPILOT TRAY SYSTEM



GROWING ON AUTOPILOT

➤ Use tray without holes for 
reservoir  

➤ Create platform  
➤ Use second tray 
➤ Create from signboard 

➤ Use polyester cloth 
➤ Paper towel may work 



GROWING ON AUTOPILOT

➤ Wet cloth and coco coir 
➤ Spread and seed the coir 
➤ Keep moist while sprouting  
➤ Set it. Forget it. Come back 

and harvest 14 days later!













OTHER OPTIONS:
1. Growing baby greens - a little longer than 

microgreens but more volume (30 days) 
2. Patio gardening in containers  
3. Growing in a tower garden 
4. Backyard gardening/garden landscaping





FOOD FREEDOM PACKAGE

Get the Tools and Training 
You Need to Grow an 

Abundance of Fresh Food 
- ALL Year Round 



5 MINUTE Click ’N Drop 
GARDENING CALENDARS













“I tried implementing what I learned through the school this 
summer from seed to harvest and we had some good success, 
which really made me like a happy kid again. It was a small 
garden space, about 20’ x 12’, but we this year harvested a 
good amount of cherry tomatoes, medium size tomatoes, 
cucumbers, bell peppers, Korean hot peppers, Russian kale, 
Swiss chard, lettuce, green beans, dill, eggplant, and other 
plants I don’t know the English name for. There was a very 
noticeable difference in the amount of fruitage this year 
compared to last year…. I really got to give credit where 
credit is due, so I thank God and thank you for sharing the 
knowledge and wisdom to the masses.” 

Roy Kim - New York USA 



FREE GIVEAWAY

FREE!
GIVEAWAY AT  

THE END OF CLASS


