
Tipsy Pots

These aptly titled Tipsy Pots are a great use of vertical space and perfect for apart-
ment balconies or a convenient way to have fresh herbs right outside your kitchen 
door.

Tools and Supplies:

3 to 4 foot length of 3/8” diameter rebar (5 to 7 foot length if inserting into ground)
Terra Cotta pots
Three 6” diameter, 5” tall.  (One of these is the ‘weight’ pot that will be filled with 
cement.  The others will be the top two on the stack.)
One 10” – 11” diameter, 9” tall.  Bottom pot.
Two 8” diameter, 7” tall pots.
Quick set cement
Water
Mixing bucket and trowel for cement
Soil
Plants
Soil trowel
Gardening gloves

When choosing pots, make sure the rebar you choose is thin enough to fit through 
the hole in the bottom of the pots.  

If you’re putting your Tipsy in the earth, pound the rebar at least 2 feet into the 
ground.  Be sure to avoid plumbing and electrical lines, and leave 3 to 5 feet of rebar 
above ground.  

For a balcony or porch you’ll have to weight the bottom so the tipsy pot doesn’t tipsy 
over.  I recommend using cement.  First put a piece of foil in the bottom of the small-
est pot, to prevent the cement from spilling out before it dries.  Follow the directions 
on the bag and mix enough to fill the pot.  Place the 3 to 4 foot long rebar in the 
center, secure and set aside to harden.  I like to place the cement-filled pot on the 
ground near a table, and secure to the table edge using duct tape until the cement 
had cured.
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Once the cement is hardened, it’s time to assemble.  Grab your largest pot and fill 
with about 2 to 3 inches of soil, so that the cemented pot won’t block the drain hole in 
the bottom of the large pot.  Place the cemented pot on top of the soil, then fill the 
pot with soil.  

Next thread a medium-sized pot onto the rebar down to the soil in the bottom pot 
and tip it so it rest its top edge against the rebar.  Fill with soil.  Repeat the process 
until all the pots are threaded, alternating which direction they tilt.  

Next, fill pots with plants… and you’ve just made a Tipsy Pot Herb Garden.

These are great for containing herbs that can take over a yard, like rosemary and 
mint.  It’s a beautiful housewarming gift for a cook, and you can even made a tiny 
version for the kitchen window or centerpiece.  Try using plaster of Paris for the 
weighted pot on the small version.   

Of course you don’t have to plant just herbs, flowers are nice, say daffodils… which 
are MY favorite….  Just sayin’.  

Recommended plants:
Because you’ll be eating them, I do recommend organically grown herbs, if you can 
find them. When choosing plants, be sure to choose ones that have similar light and 
water requirements, so they can live harmoniously together.  If you have questions, 
ask for help at your local nursery.  

Commonly used herbs – rosemary, mint, basil, thyme, sage.
Decorative cabbage or kale (even though they are pretty, they’re definitely edible!  
And have you seen the Twist on Cruciferously Crunchy Kale?  Yuuummmmm!)
Nasturtiums – a pretty flower that is edible, as are the leaves!  Peppery, pretty, per-
fect!  (I love putting them in salads.)  
Pansies (also edible.) 
Parsley
Chives – also has a lovely edible flower.
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