
How  to  grow  Chayote  squash
from Seed at Home
This  vibrant  green  fruit,  characterized  by  its  wrinkled
appearance, belongs to the gourd family and is esteemed for
its gentle flavor and versatile culinary applications.

Climatic Conditions
Thriving  primarily  in  subtropical  and  tropical  climates,
chayote  demands  well-drained  soil  enriched  with  organic
matter. The optimal pH range for cultivating chayote falls
between  6.0  and  6.8.  Propagation  of  chayote  is  typically
achieved through its single large seed, usually nestled within
the fruit’s core. These seeds can be directly sown into the
soil or containers to kick-start growth.

Alternatively, mature chayote fruits can be directly planted
into the ground. Adequate spacing is crucial for these plants,
which often sprawl, though vertical cultivation on trellises
or along fences can optimize space and simplify harvesting.

Water and Fertilization
Watering, fertilization, and the harvest process are vital
stages in chayote cultivation. Consistent moisture is pivotal
for chayote plants, necessitating regular watering, especially
during dry spells. Over-watering should be avoided to prevent
root  damage.  Employing  balanced  fertilizer,  enriched  with
nitrogen, phosphorus, and potassium, supports robust growth.
Introducing organic compost further enhances soil fertility.

Harvesting
Harvesting chayote squash is an art; the fruits should be
gathered while young and tender, typically within 6 to 8 weeks
of  planting.  They  should  be  harvested  before  reaching
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excessive size and hardness. After harvest, chayote can be
stored  in  a  cool,  dry  place  for  several  weeks  without
compromising  quality.


