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Americans consume an average of 980 million cups of coffee per day. Producing
this liquid gold generates coffee grounds as waste in the process. A recent
trendy phenomenon has sent gardeners flocking to coffee shops requesting to
use the waste in their gardens as fertilizer, pest control, compost and mulch, but
what does the science say about the use of these sweet smelling grounds?

According to Washington State University Extension (WSU EXT), if the coffee
grounds are allowed to decompose outdoors over the course of several months,
bacteria and fungi will help nitrogen-rich compounds like proteins and caffeine
break down quickly, releasing plant-available nutrients like nitrogen,
phosphorus, iron and zinc into the soil especially in alkaline soils. Our Lubbock
soils are always in need of nitrogen and are very alkaline! WSU EXT also notes
that larger bioconsumers, like earthworms, can use coffee grounds as a food
source and help improve soil structure. 

Coffee grounds used as mulches or soil amendments can help moderate soil
temperature and retain soil moisture like any other good mulch material. The
grounds also bind pesticide residues and toxic heavy materials, preventing their
movement into the surrounding environment. 

Unfortunately, there is no published evidence that coffee grounds repel or kill
any garden pests like slugs, cats or invasive weeds. In my personal life, I have a
cat that will drink my husband's coffee if he leaves it unattended for very long- i
know that rumor is just a myth. 

Action Items for Gardeners Using Coffee Grounds:

- Use no more than 20% by volume of coffee grounds in a compost pile.
Excessive use in compost can be phytotoxic.
continued on page 2
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- Don't assume coffee grounds will make an acidic
compost; pH levels will change over time.

- Always work with cooled coffee grounds; heat can kill
beneficial microbes and burn your fingers- ouch!

- Avoid adding coffee grounds to vermicomposting
bins; they can injure or kill earthworms in confined
areas.

- Be sure to have a soil test to determine if your soil
requires any additional nutrients or organic material.
Excessive nutrients can be harmful to plants and soil
health.

- Coffee grounds shouldn't be worked into the soil, but
laid on top as a thin mulch layer (1/2") for natural
incorporation. Then add a thick layer (4") layer of
wood chips or other mulch material on top of the
coffee grounds to avoid compaction issues.
 

 

G A R D E N I N G  W I T H  C O F F E E  

Above: An example of used coffee grounds being offered for free to the

community.

Below: The Winterhur Museum, Delaware dried flowers Christmas tree.
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PLANT SOON FOR SPRING HARVESTVegetables
What You Need To Know:
We are in gardening region II in Texas. USDA
hardiness zone 7 with an average minimum
temperature of 0-10 degrees Fahrenheit. Find
this info virtually here: https://aggie-
horticulture.tamu.edu/archives/parsons/earthki
nd/ekgarden14.html
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If you are

using

large

spinach

leaves, cut

away and

discard

the base

stems.

Wash the

leaves

carefully

under

cold

water.

Slice the

leaves into

thin, 1/2

inch long

slices, and

give each

student 1

or 2 strips.

Large

spinach

leaves will

be

prepared

following

same steps

as the leaf

lettuce.

SPINACH
V E G G I E  P R E P A R A T I O N S

T I P S  O N  P R O P E R L Y  W A S H I N G ,  H A N D L I N G ,  C U T T I N G  A N D
P R E P A R I N G  V E G G I E S  

2 Fun to make with children!






