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If | was to change this life | lead,

I'd be Johnny Tomato Seed.

‘Cause | know what this country needs:
homegrown tomatoes in every yard you see.

— Guy Clark
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Welcome!

In the early 1980s, my family lived in a small gray house on what |
now realize was a half-acre backyard homestead situated on a quiet,
tree-lined street in Nampa, Idaho. | was just a small child then, but |
still remember the vegetable garden my parents planted each year,
tucked away in the far corner of our backyard. There must have
been tomatoes and lettuce and squash, along with the other usual
vegetable garden suspects, but | paid more attention to the pink
raspberries that scrambled along the back fence. They were sun-
warmed and sweet, and whenever | snatched a fistful of ripe berries
and hid from my sister in the evergreens along the back property
line, | felt that | had the makings of my own kingdom, or a fort of self-
sufficiency.

In the spring, my mother and | walked the abandoned railroad
tracks, collecting wild asparagus (Euell Gibbons would have been
proud). My father caught trout from the Snake River and smoked
them, and the lingering aroma of the steel smoker inhabited the
garage the rest of the year. With some women from our church, my
mother started a gleaning group that collected imperfect vegetables
and fruit from local farmers, canned them, and donated the goods to
feed the needy in our town. She canned for us, too, and a whole
room in our basement was filled with sparkling jars of cherries,
peaches, tomatoes, and green beans. And, of course, there were her
home-baked pita bread, granola, soups, casseroles, and pies. There
was always something cooking.

A whole room in our basement was filled with
sparkling jars of cherries, peaches, tomatoes, and
green beans.

In 1983, Storey Publishing printed its first catalog of books, many
of which would have appealed to my parents and other self-
sufficiency enthusiasts of the early 1980s. The books included Sweet
and Hard Cider (by the then less-than-famous Annie Proulx);



Keeping the Harvest; Home Sausage Making;, The Zucchini
Cookbook; Woodstove Cookery; The Canning, Freezing, Curing, and
Smoking of Meat, Fish, and Game,; Carrots Love Tomatoes; Fruits
and Berries for the Home Garden; The Family Cow; and, of course,
the classic The Have-More Plan. (For a list of the other Storey titles
you’ll enjoy, see page 345.)

That all of these books are still in print after so many years is a
testament to the timeless practicality of their content. Today, they are
being rediscovered by a whole new generation of readers who —
whether or not they were raised by parents who went “back to the
land” — want to learn what it takes to provide their own food. They
aren’t farmers, but they have a little bit of yard (or maybe even none
at all yet) and a whole lot of passion. Maybe you're one of those
people.

It's about loving the process of creating something
delicious and the joy of sharing my creations with
people | care about.

If so, The Backyard Homestead is for you. It's an introduction to
the best of Storey’s information about food production. | hope it'll
inspire you and give you a starting point, a foothold to learn a few
practical skills. Whether it's canning tomatoes from your own garden
or making fresh chévre from a goat you milked yourself, this book
will show you the way forward. Maybe you don’t have a garden or a
goat, and you’ll be canning tomatoes from a nearby farm and making
cheese with milk from a local dairy. It's a good start. It's also a way to
pass along to your own children skills for self-sufficiency and to
create in their minds the memory of time spent doing something
practical and fun with the people they love.

It's amazing to me that | can still remember so much of my food
life from when | was a child. Something from those days must have
stuck with me, because I've become a person who gardens, forages,
bakes, makes cheese, and puts up fruits and vegetables, much like
my parents did. Through the summer, | harvest fresh vegetables
from my garden (though most of my produce comes from a local



farm), forage for wild mushrooms, freeze blueberries and cherries,
and can apple-sauce, tomatoes, and peaches. On weekends during
the winter, there’s almost always a pot of soup on the stove and a
loaf of bread or a batch of biscuits in the oven. And as long as my
local dairy farmers are milking their herd of grass-fed Canadiennes,
I'll be making my own mozzarella and cottage cheese.

But to me, it's not about food production, which sounds like an
industrial term better suited to a factory farm than to my tiny kitchen.
It's about loving the process of creating something delicious and the
joy of sharing my creations with people | care about.

| hope that, after reading this book, you'll discover these joys for
yourself!

Carleen Madigan



Start Your Own Backyard Homestead

Whether you're starting off with an acre or two or just an apartment
with a small patio, there’s something you can do to provide some of
your own food.

Who knew, for instance, that an ordinary front yard can be planted
to wheat, which you can harvest and grind for flour? Or that you can
grow as many as 15 pounds of tomatoes from just one self-watering
container on the back patio? Or that you can keep as many as a
dozen chickens on a quarter-acre lot and still have space for
vegetables, fruit trees, herbs, and even pigs? How exciting is that!

But before you pile the kids into the old minivan and head out in
search of dairy goats and hazelnut trees, take some time to consider
the logistics of what you're about to embark on.

Step into the Yard

The first step is simply to step outside. Take a look around and
evaluate your landscape. How much space do you have to work
with? Does your yard get enough sun to support a garden? (Most
vegetables and fruits need six to eight hours a day in order to thrive.)
How much rain does your region normally receive, and at what times
during the year? Will you need to irrigate frequently? Do you live in a
place that freezes solid during the winter, or will you be able to grow
a few hardy greens through the colder months?

If you’re thinking about keeping animals, there’s a lot to mull over,
but you can start with the space they’ll require. Chickens and rabbits
can be kept in fairly small quarters. Pigs need a surprisingly small
amount of space, too (see page 286). You really shouldn’t think
about keeping larger animals like goats, sheep, and cows, though,
unless you've got at least a quarter acre to devote to pasture.

Consider Your Preferences

What kinds of food do you eat the most? Zucchini is one of the
easiest and most productive vegetable garden plants you can grow,



but if you don'’t really like zucchini, there’s no sense in planting it. A
good plan is to make a list of the foods you and your family eat on a
daily basis and start with that. You can always add a few fun things,
too, but better to have your plot stuffed with carrots and tomatoes
you know you’ll eat than with ground cherries and exotic peppers
you've never tried before.

Another preference to consider is how much work you really want
to do. Although the idea of making your own cheese from fresh milk
may be wildly appealing to you, the thought of being tied to milking a
cow or goat twice a day, every day for 10 months straight (never
mind feeding and watering it twice a day for all 12 months), may not
be. Even a vegetable garden can become overwhelming if you try to
make it too large. So start simple and start small.

Follow the Law and Make Nice with the
Neighbors

Before you begin, be sure to check in with the folks at Town Hall to
make sure you won’t be violating any local ordinances. For instance,
each town has its own regulations about what kinds of animals you
can keep in your backyard (see page 349 for an overview of different
city regulations regarding backyard chickens). Some neighborhoods
and planned communities have bylaws to keep up appearances, and
might not like it if you suddenly decide to plant a wheat field in your
front yard.

Hopefully, your amber waves of Pleasantville grain won’t do more
than raise an eyebrow among the neighbors. However, if they've
gotten only two hours of sleep because your rooster has been
crowing through the night, they may be a tad on the twitchy side and
less than sympathetic to the goals of your mini-farm. It might be
worth a quick meeting with the abutters if you're hoping to keep
animals that will be crowing, bleating, mooing, and emitting odors not
normally found in a suburban neighborhood. Even something as
simple as the considerate placement of a compost pile (e.g., not over
the fence from Mr. Wilson’s barbecue) will be appreciated.



You can grow as many as 15 pounds of tomatoes
from just one self-watering container on the back
patio.

Preserve Your Harvest

Reading through The Backyard Homestead, you'll see that each
chapter includes not only information on growing plants and raising
animals, but also tips on how to use and preserve the food you've
produced. After all, in most areas of the country, there are only so
many growing months in the year. Preserving food — which includes
canning, freezing, drying, and root cellaring — makes it possible for
you to eat from your own backyard year-round. And even if you don’t
currently have a garden or animals, you can try out many of the
techniques in this book, using vegetables, fruit, meat, and milk from
local farms.

What to Grow, Meal by Meal

One way to start figuring out what to grow is to think about what
you actually eat. Try tracking what you eat during an average
day and break each meal into its components. You might be
surprised at how much of it you can grow yourself! For example,
if your family eats a lot of pasta sauce, you'll want to start your
vegetable garden with plenty of tomatoes, onions, peppers, and
garlic. Your herb garden should have oregano, thyme, rosemary,
and perhaps a bay tree (which can be brought indoors for the
winter). When harvest time rolls around, you can make a few
batches of sauce and can it for the winter.

How Much Food Can You Produce?

The following illustrations show some of the possibilities for the
amount of food that can be produced in an average yard. A
quarter-acre lot, planned out well and cultivated intensively, can
produce most of the food for a small family. Adding another
quarter acre of pasture enables the family to keep a couple of



milking goats or to raise steers for beef. These are just
examples of what can be done in this amount of space, allowing
for a fair amount of diversity. You may decide to forgo the fruit
trees and vegetables and just fill the yard with oats. Or you
might want simply a flock of chickens and nothing else.

A Homestead on One-Tenth of an Acre

£ Vegetables 8 beds, each 4=8 feat

Frnits and nuts various fruit trees, grapevines and berry canes, strawberry beds,
£ ¥

and espaliered fruit along the fence line

Herbz tea herbs like bergamaot, anise, lavender, and catmint
¥
Girains ot enough space 1o produce a reasonable guantity
14 [ J
8O Poultry 6 chickens
& Meat or dairy animals rabbits; not enough space to keep large animals

€ Wild foods 2 beehives



A Homestead on a Quarter Acre . . .

€ Vegetables

& Fruits and nuts

© Herbs

O Grains

© Poultry

@ Meat or dairy animals

€ Wild foods

12 beds, each 4=3 feet

various fruit trees, grapevines and berry canes, strawberry beds,
and a kiwi arbor

culinary herbs like thyme, tarragon, chives, and sage
25x50-foot patch of a single grain, like wheat or oats
12 chickens

Z pigs, rabbits; not enough space to keep large animals

2 beehives

... or Half an Acre



By adding a quarter acre of pasture, you’d be able to keep two or
three goats for milk or a beef steer to grow through the summer.

Estimating Harvest

It's difficult to say exactly how much food you’ll be able to
produce from vyour backyard homestead, since so much
depends on the kinds of vegetables, fruits, and animals you
select, what the weather is like, how long your growing season
is, and how intensively you're planting. But to give you a general
idea of just how much it's possible to produce, given the quarter-
acre layout on page 14, here are some ballpark numbers:

» 50 pounds of wheat
280 pounds of pork

» 120 cartons of eggs

* 100 pounds of honey

» 25 to 75 pounds of nuts

* 600 pounds of fruit



» 2,000+ pounds of vegetables






CHAPTER 1
The Home Vegetable Garden

Your first vegetable garden doesn’t have to be an experience like
that of The $64 Tomato author, William Alexander, whose first step
was to hire a landscape architect to design his garden. (No wonder
that tomato cost $64!) Gardening can be as simple or as complicated
(feel free to substitute “inexpensive or costly” there) as you want to
make it. The simplest version, assuming you have no land and very
little money? Buy a bag of compost and two tomato plants, slice two
Xs into the bag, and plant the tomatoes directly into the compost.
Voila! An instant garden that can be set out in any sunny spot.

The next steps up from there, of course, are planting containers
(self-watering containers — see page 28 — are an especially good
method) or digging in with an all-out in-ground garden. As you gain
experience, you might eventually want to try growing most or all of
your own vegetables. It's surprising just how many pounds of food
can be produced from a small plot, with the right planning and
careful attention paid to soil preparation, watering, weeding, and
succession planting. Crop yields will vary quite a lot, depending on
which cultivars you choose to plant (cherry tomatoes or plum
tomatoes?), weather conditions, and soil fertility, but it's possible to
get at least a general idea of how much you can produce (see page
15). Keep in mind, though, that this kind of undertaking is a lot of
work. Start off small, maybe with just a few plants, so you don’t get
overloaded.

Chances are, if you’re gardening for quantity, you'll want to
preserve some of your harvest for the off-season. Even just a couple
of tomato plants may produce more than you can eat off the vine.
There are several ways to “put food by,” including root cellaring,
freezing, drying, and canning (see pages 56, 78, 79, and 80), to
ensure that you have plenty of food to last once the growing season
is over.

Starting Off Right



Starting a vegetable garden is exciting, but it can
be a little intimidating, too. Every gardener
dreams of a bumper harvest, but it's hard to know
how to manage the details of planting and caring
for so many different crops. Following are some
basic principles to keep in mind.

Keep it simple and start small. Don’t try to grow everything!
Plant just a few easy-to-grow crops.

Start composting. Once you’ve used compost, you'll realize
you can never have too much!

Mulch. To control weeds and retain soil moisture, cover garden
beds with a thick layer of organic mulch.

Visit your garden often. Pull weeds as soon as you see them,
add mulch where it’s thin, water plants that are dry, redirect
wayward stems, look for signs of pests and diseases, and check
for produce that’s ready to harvest.

Take notes. Start a journal to record spring weather, what and
when you planted and transplanted, when certain pests
emerged, and how much you harvested.

Grow what you can’t buy. Concentrate on crops that you can’t
find at your local supermarket and ones that offer unusual color
or taste.

Plant crops you love. If you adore tomatoes or peppers, grow
several cultivars. Try to avoid growing the same selections
offered in the grocery store.

Try crops your neighbors swear by. It helps to know what
crops are easy to grow in your area — and when they’re easiest
to grow. Ask your neighbors, along with experts at garden
centers, garden clubs, or the local Cooperative Extension
Service.

Be adventurous. Experimentation is one of the most enjoyable
aspects of having a garden. Try growing some unusual edibles



just for fun — purple-fleshed potatoes, white pumpkins, or
kohlrabi, for example.

Easy Veggie Picks

While the list of easiest crops varies from region to region, there
are a few super-simple standouts. Radishes and green beans
top most gardeners’ “no-fail” lists. Other easy crops include
cucumbers, summer squash, zucchini, garlic, leaf lettuce, snap
peas, Swiss chard, and kale. Tomatoes are a bit more difficult
but not by much. The newer compact hybrid tomatoes
developed for patio culture are especially easy.

Start small
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Carefully managed, even a small plot will produce quite a bit of food
and will leave you time to learn about and enjoy caring for a
vegetable garden. If you have lots of space and want to try a larger
garden, make it no more than 10 feet by 20 feet. Keep in mind that
the ideal size for your garden depends on the crops you want to
plant, too. Crops like bush beans, lettuce, spinach, peppers, and
carrots are perfect for a small garden, since the plants are small
enough to allow you to fit a variety of crops into the available space.
However, if pumpkins and winter squash are high up on your
planting list, you’ll need to prepare a bigger garden, as just one of
these plants can cover half of the bed pictured above.



Getting More from the Garden

If you're hoping to make the most of a small
space, you should do some advance planning.
Learning about site preparation, intensive
gardening  practices, crop rotation, and
succession planting can help you increase yields
considerably.

Start your vegetable garden with a plan, just as if you were designing
a flower bed. Lay it out on paper, using tracing pads or graph paper.
You'll have a choice of several grid sizes; four squares to the inch is
most practical for laying out a garden to scale.

Tracing paper allows you to overlay this year’s garden plan on last
year’s (and even that of two years ago) to plan crop rotations easily.
Note each vegetable variety in the layout and, after you plant, the
date of planting. It's important to ensure proper spacing so you can
calculate how much seed to purchase.

To get maximum sun, plant the tallest crops on the garden’s north
side so they won’t shade shorter ones, or run your rows north and
south. Plant vegetable families together so you can plan the rotation
of crops in subsequent years.

Know Your Vegetable Groups!

Brassicas
cabbage, kale, broccoli, collards, cauliflower, kohlrabi, Brussels
sprouts
Leafy Greens
spinach, chard, lettuce

Legumes
peas, beans, limas
Nightshades
peppers, tomatoes, potatoes, eggplants



Root Vegetables
beets, carrots, turnips, salsify, parsnips, radishes, rutabagas, onions,
garlic, leeks
Vine Crops
cucumbers, melons, squash

A Sun-Blocker Rotation
Trellised tomatoes, beans, peas, and cucumbers, along with corn,
can grow 8 to 10 feet tall. To avoid these taller plantings casting

shade on other crops, keep these in one rotation on the northeastern
side of the garden.

Garden Planning Chart



Vegetable Seeds or Plants  Distance between Rows  Amount Spacing between

for a 80" Row per Person Plants
Beans, dry 4 0r. seeds 18" 20=-30" ol row 6-8"
_Beane, shell 4 o seeds 18" 30" of row 8=10"
Beans, snap 4 e seeds 18" 30 of row 2-4"
Beets Y2 oz seeds 12" 10-15" ol row 2-4"
Braccoli 25 planis 24 § plants 12-24"
Brussels sprouts 25 plants 248 B plants 12-24"
Cabbage 25 pla nts. 4 10 planits 12-18"
Carrots .'.-_'c -:1: seeds 1.-! g WY of row 1-3°
Cauhiflower 25 plants 47 5 plants 1a=24
Corn 10z seeds 24 25 of row 9-15"
Cucumbsers Y oz seeds 48" 10=15" ol row 2
Egaplants 25 plants 24 5 plants 1B-36°
Endive 15 oz teads 18" 10" ol row 812"
Kale Yorseeds 18" Lo 12 olrow 18-24"
.Kl:.:-i'-llrabl ] -:l.! .5;1.'-.|:|:5. 18" HEI' ol -n:m _"l:- &"
Leeks Y oz, seeds 6" 10-20" of row 6"
Lettuce, head Yo OF. seeds 157 =10 of row 12-15
Lettuce, leaf Ye 0z, seeds 2 5-10° of row 10-127
Muskmelgns 12 planis 48" 3 planis 12"
Cnion sets 11b. sets 127 10=-20" of row 2-4"
Parsnips L5 oz seeds 18" 5-10 of row 3-8
Peas 8 oz sends 4 50-100'afrew  1-3°
Peppers 33 plants 18" 5 plants 12-24"
E-I;EQQ'E i3 planis 0 50" of row Q-12"
Pumpkins Y5 oz, seeds &0~ T hill Je-60°
Radishes ¥ oz, seeds 12 5 af row 1-2"
Salsity Ve oz, seads 18" 5 af row 2-4"
_Spinach ¥i 0. seads B 20" of row -6"
Squash, summer Y 0. sepds &0 1 hil 24-48"
Squash, winter 'S oL seeds &0° 3=5 hills 24-40"
Swiss chard %% oz seeds 18" 5" ol row 3-6"
Tomatoes 12-15 plants 30° 5 plants 12-24°
Turnips L5 oz, seads 15 10" ol row 2-8"
W.a‘lerﬁ'lr_'scn _'J-_I:I plants T 2 or 3 hills ??-F{a'
Zucchini_ Wozseeds 60" U _thil_ _24-a8

Raised Beds: Easier Gardening, Healthier Crops

A raised bed is a mound of loose, well-prepared soil, 6 to 8 inches
high. The beds can be permanent, with edgings of stone, blocks,
timbers, or railway ties, or they can be re-formed each time the
garden is planted.

Raised beds are particularly helpful if you are working with heavy
soils that drain poorly. In the long run, easy maintenance and the use



of hand tools make this method extremely appropriate for the home
garden.

What are some other benefits? First, no one actually steps into the
raised beds, so the soil always stays porous and loose and never
compacts. This loose soil provides good drainage, enabling water,
air, and fertilizer to penetrate easily to the roots of your plants.

If you make permanent raised beds, the garden path next to a
raised bed is never used for growing vegetables. Because it is
constantly being walked on and packed down, it stays dry, clean,
and relatively weed-free.

Because the beds are isolated by the paths between them, you
can rotate the varieties of vegetables you plant in each bed each
year. This allows you to keep one particular family of vegetables
from consuming all the same kind of soil nutrients. It also
discourages insect pests and pathogens from remaining in the
garden soil over the winter and infecting the next season’s crop.

Finally, the raised-bed gardening system makes a beautiful garden
that is always orderly and organized because it is so easy to
maintain. You can reach into every corner to cultivate the beds and
to pull young weeds as they appear. Succession planting will keep
the garden constantly filled with vegetables and pleasing to the eye.
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Raised beds can be supported with boards (as shown above) or
other materials, or they can simply be raked into hills (as shown on



the facing page).
Getting Started with Raised Beds

1. To make a raised bed, mark the area with stakes and strings.
Sixteen inches is a good width, but some gardeners prefer beds
3 to 4 feet wide. Make your bed any convenient length.

Walkways can be up to 20 inches wide.

2. Using a rake, pull the soil from the walkway to the top of the
bed. Stand in one walkway and draw soil toward you from the
opposite walkway. Do the same on the other side.




3. Enrich the bed with compost, manure, or other organic
materials. Then level the top of the bed with the back of the
rake. The sides should slope at a 45-degree angle. A lip of soil
around the top edge of a new bed helps reduce erosion.

Grow More in Less Space with Less Work

Wide, deep, raised-bed planting has many practical advantages in
addition to offering a better growing environment. Because of the
high ratio of bed space to walking space, you can grow substantially
more vegetables in substantially less space. Switching from
“‘gardener-centered” to “plant-centered” spacing results in dramatic
savings. Raised beds are also less work, because they’re easier to
weed, water, and fertilize. And after the first year, weeding is almost
a thing of the past.

Paths are narrower in a bed-based garden because they are used
just for walking, not for wide cultivating machines. There are also
fewer paths, because they do not occur between every row. In a
traditional garden, the recommended spacing between rows is
determined more by the needs of the cultivator than by the needs of
the cultivar. In beds, most vegetables can be grown much closer
together, resulting in a further saving of space.
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Each of these beds takes up 4 square feet of garden space. But
planted in a row, beets yield only about a dozen plants in this amount



of space, whereas a staggered, wide-bed planting scheme yields
more than three times that many.

Successful Crop-Rotation Practices

FPlant Follow with Do not follow with
Beans cauliflower, carrots, brocceoli, cabbage, com anions, garlic
Bepts spinach -
Carrots lettuce, tomatoes dil
Cole crops beans, onions tomatoes
Cucumbers peas, radishes potatoes
Kale beans, peas brassicas
Lettuce carrots, r;uwrnh ers, ragishes =
Onions radishes, lettuce, cole crops beans
Pe cole crops, carrots, beans, corn -
Potato beans, cabbage, corn, turnips tomatoes, squash, pumpkins
Radishes beans brassicas
Tomatoes carrots, anions brassicas

Succession Planting

1. Harvest your early crop and then turn over the soil, incorporating
any remaining plant material. Add a little fertilizer, such as
dehydrated manure, to the row.
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2. Level off the soil, pulling your garden rake straight down the row.

Wi
| e
< \)"""

3. Sprinkle the seeds in the row and then pat down the soil by hand.
Bury the seeds with about four times their diameter of soil, then pat it
down again.




4. Water the seeds and watch how quickly they come up during the
warm summer months. Weed frequently to eliminate competition for
the young plants.

Stagger Plantings for Better Control

Even in the smallest garden, an important technique for keeping
the work manageable is to plant in dribs and drabs: Plant a little
lettuce seed now and a little more two weeks later. Though you'll
want to plant some crops all at one time — like peppers or
tomatoes — planting small batches of many crops is a good
garden habit to cultivate. Whatever size garden you tend, you'll
find that staggering the planting spreads out the harvest, and
much of the attention that plants need in between, too. Instead
of having a 20-foot-long row of lettuce or beets to thin on a given
day, you'll have only a foot or two of seedlings to thin. Cover
with plastic soil that’s not yet planted to help it warm up, or cover
it with grass clippings to keep it moist and suppress weeds. Or
let the weeds germinate as a short-term cover crop and then
slice them off before you plant your seeds.

Making a Garden Plan

A garden plan doesn’t have to be complex. In fact, it probably
shouldn’t be, or it won't get done in the first place. These drawings
show a kitchen garden, first in early summer and then later when the
fast-growing crops are replaced by succession plantings. Each plant
is identified by a number.

Early Summer



Late Summer



3 3
1 2 1 4
B
7 7
B
LBt B
2 2
mn
L
mn
10 1o
13
11
1233 2
n 13
15
e 14
16 7 ia 4 14
15 15
n
%
12
T T
23
24 X 32
4 4
4
24 24
34 25 5
4 24
5 7
a4

Key to Plants
1. Beets
2. Bush beans
3. Carrots and radishes

4. Oregano



5. Carrots

6. Pak choi

7. Lettuce

8. Chives

9. Summer squash
10. Swiss chard
11. Broccoli

12. Onions

13. Savoy cabbage
14. Peppers

15. Parsley

16. Spinach

17. Arugula

18. Red orach

19. Cucumbers
20. Dill

21. Tomatoes

22. Basil

23. Marigolds

24 . Potatoes



25. Peas

26. New Zealand spinach
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Key to Plants
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. Spinach
Beets
Lettuce
Radishes
Celery
Garlic
Leeks

. Parsley
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. Marigolds
10. Nasturtiums
11. Tomatoes

12. Peppers

10



13. Basil

14. Kale

A Small Garden, Through the Seasons

Whether your garden is large or small, a garden plan is important to
its success. With succession planting, it can provide a steady supply
of great-tasting vegetables from spring through late fall, with a few
ornamental herbs and flowers adding good looks, too. The plans
shown here are just a starting point; you can adapt them to grow the
vegetables you and your family like most.

A New Way to Grow Vegetables

Many vegetable gardeners grow food for their
families in the good soil of their backyards. But
what if you don’t have a backyard? How can you
keep the kitchen stocked with ripe tomatoes or
fresh greens if all you've got is a patio, deck, or
balcony?

What about a garden of containers? Gardeners have, after all, been
growing flowers, herbs, and ornamental plants that way for ages. If
you can grow pansies or petunias in a pot, why not peppers, peas, or
pak choi? In some ways, gardening in containers is easier than
gardening in the earth — the garden plots are small and simple to
manage, plants are less likely to be bothered by diseases or pests,
and there are almost no weeds. That’'s the good news.

Compared to an earth garden, though, a traditional container
garden requires frequent watering. Because vegetables tend to be
larger plants that grow quickly, they need a lot of water and they
need it all the time. The constant watering also creates another
problem: All that water coursing through the container takes with it



some of the soil’'s water-soluble nutrients. As a result, container
gardeners need to fertilize regularly.

Self-watering containers draw water up from below, which avoids the
loss of nutrients traditional pots experience. The reservoir also
supplies plants with consistent moisture; as long as the reservoir is
kept full, the plants will have as much water as they need.

One solution is the self-watering container, which is different from
a traditional one in that it doesn’t have a hole in the bottom. Instead,
it has a reservoir for water and a wicking system to make that water
available to plants on demand. The result is a constant supply of
water for plants and no nutrient leaching. An additional benefit for
cold-climate gardeners is that, because the soil in containers warms
up quickly in the spring, heat-loving plants get off to an earlier start
and grow more rapidly in self-watering containers than they do in the
ground.

What to Grow?

Now, what to grow? And what size container to grow it in? Much of
this will depend on the varieties of plants you choose. For instance,
you can grow miniature ‘Micro Tom’ tomatoes in a window box or



hanging planter, but you'll need a large self-watering container with
lots of soil capacity to grow a full-size ‘Brandywine’. Another
consideration is how many containers you’ll be gardening in this
season. If you're starting with just one, you'll be better off with a
container with lots of soil space, so that you have room to grow a few
different kinds of plants if you choose to.

Best of the Bunch

Conventional gardening wisdom tells us that although you can
grow vegetables in containers, they won’t grow nearly as well as
they would if they were in the ground. This conventional wisdom
is not always true. In fact, many vegetables actually grow better
in self-watering containers than they do in the ground. Often
these are vegetables that, in addition to thriving on the
consistent moisture a self-watering container offers, grow better
in the warmer soil of a container or enjoy the lack of competition
from weeds and other plants.

basil
broccoli
Brussels sprouts
bush beans
cabbage
cauliflower
chard
eggplant
lettuces
onions

pak choi

peppers
tomatoes

Incredible Edible Flowers



What would a garden be without flowers? Well, if you're planting a
food garden, you'll probably want flowers you can eat! Edible flowers
bring a spot of color and spice to the menu, in addition to dressing
up the garden.

Bachelor’s button (Centaurea cyanus)

Also known as cornflower, and sometimes listed in catalogs under its
botanical name, bachelor’s button has flowers that are often used as
a garnish in salads and desserts. Butterflies and many pollinating
insects are attracted to them. Deadhead regularly to keep the plant
producing.

Calendula (Calendula officinalis)

This large, daisylike flower adds a boost of color to any container
combination. It also provides tasty petals for a garnish in salads or
with cooked vegetables.

Dianthus (Dianthus barbatus)

Sometimes known as sweet William, sometimes as “pinks” (though
its flowers come in many other colors, too), dianthus provides
colorful and spicy petals whose scent and taste are somewhat
clovelike.

Marigold (Tagetes tenuifolia)

Not all marigolds are meant to be eaten. The ones you want in your
dinner are called gem marigolds or signet marigolds. The other
varieties are edible but don’t taste good.

Nasturtium (Tropaeolum majus)
Like any other edible flower, the fragrant blossoms of nasturtium can
be added to salads or used as a garnish. That's easy enough. They
also make a tasty appetizer when stuffed with cream cheese (this is
also a good way to eat squash blossoms, by the way). Most
vegetable gardeners know that the leaves are a special, spicy
addition to mesclun mixes, especially when harvested on the small
side (silver-dollar size).

But wait! There’s more. The seeds are edible. Don’t rush out and
start opening seed packets for dinner, though. What you’re after are



fresh, green nasturtium seeds, harvested right from the plant. Wait
until the blooms have faded, then harvest the fruit that remains
behind. The fruit is made up of three compartments, each of which
contains a seed; separate the compartments as you harvest them.
To pickle the seeds, bring them to a boil in vinegar with salt,
peppercorns, and a bay leaf and then store them (after cooling) in a
clean jar in the refrigerator. Use the pickled seeds in place of capers.

Sunflower (Helianthus annuus)

This is edible at several stages. The immature buds are edible
steamed or sautéed. If you eat the buds, though, you don’t get the
flowers, the petals of which add a tangy taste to salads, soups, and
cooked summer vegetables. If you eat the flowers, you don'’t get the
seeds, which are a well-known and well-liked snack.

Harvest buds before the flowers start to open. Harvest petals by
pulling them from the flowers. If you don’t want to share the seeds
with birds and squirrels, cover the flowers with paper bags until the
seeds are plump and move a bit when you wiggle them.

Violas (Viola spp.)

This is a catchall name for a whole bunch of related flowers: pansies,
horned violets, tufted pansies, and Johnny-jump-ups. There’s not a
flower in the garden that is more likely to put a smile on your face.

Cool- and Warm-Season Vegetables

Vegetables need a certain range of temperatures
in order to grow well. Peas and spinach thrive in
the cool days of early spring. Tomatoes and
peppers, on the other hand, resent cool
temperatures and simply won’t grow until summer
days begin to heat up.

Cool-Season Vegetables



The cool season is that time of year when night temperatures stay
above about 25°F (-4°C) and below 60°F (16°C). The length of time
cool weather lingers differs every year, but a typical cool season
ranges from less than 60 days in the far North and Deep South to
more than 100 days elsewhere.

Many cool-season crops are planted in staggered sowings to
ensure a constant supply of vegetables. A safe general rule is to
plant seeds every 10 to 14 days. This rule doesn’t always work,
however, because conditions in the garden change over the course
of the season. As temperatures warm or cool and moisture
concentrations change, the growth rates of the plants increase or
decrease.

A typical cool season ranges from less than 60 days
in the far North and Deep South to more than 100
days elsewhere.

To time your staggered crops more exactly, sow the second
plantings of root crops and greens, such as radishes and spinach,
when the first seedlings show their first set of true leaves. For crops
such as peas, make successive plantings when the seedlings are as
tall as your index finger.

Cool-Season Crops

arugula, roquette
beets

broad beans
broccoli

broccoli raab
Brussels sprouts
cabbage
cauliflower
Chinese cabbage
collards

corn salad



endive
Florence fennel
kale
kohlrabi
lettuce
parsley
parsnips
peas
radicchio
radishes
red mustard
spinach
turnips

Warm-Season Vegetables

Planting the warm-season vegetable garden marks the end of the
long transition between winter and summer and from indoor to
outdoor gardening. The soil is warm enough to foster the growth of
tender seeds, and the corn, tomato, and pepper plants explode with
life.

Some of the plants of the warm-season garden are hold-overs
from spring. Carrots, potatoes, and Swiss chard can all stand cool
weather, but unlike other cool-season plants, they can also tolerate
or even thrive in the warm days of summer. Other warm-season
crops, such as tomatoes, corn, and snap beans, evolved in the
semitropical regions of the world, where cool nights alternate with
warm days for most of the year. This is still the best environment for
their cultivated relatives; the best crops are grown where the
summer nights are at least 15 degrees cooler than the days.

Keeping so many plants with such different likes and dislikes
happy in one garden is a bit of a challenge, but it doesn’t have to be
a daunting one. Even though these plants are a varied group, they
still have much in common. All of them thrive in evenly moist soil rich
in organic matter and bathed in sunshine. There are some subtleties
to master, but they make the resulting accomplishments that much
sweeter.



Plant seeds of cucumbers and beans when apple
blossoms fall.

Warm-Season Crops

artichokes
asparagus

bush beans
carrots

celery

corn (sweet and pop)
cucumbers
eggplants

garlic

leeks
muskmelons
okra

onions (bulb)
peanuts
peppers (sweet)
pole beans
potatoes
pumpkins
rhubarb

squash (summer and winter)
sweet potatoes
Swiss chard
tomatoes
watermelons

Planting Phenology

Phenology is the science of using indicator plants to determine when
certain weather conditions will prevail and certain insect pests will be
active. Here’s how you might use phenology to guide your plantings:e



Plant Swiss chard, spinach, beets, and onions when the daffodils
bloom.

Plant peas when the maple trees flower.

Plant potatoes when the leaves of white oaks are the size of a
cat’s ear.

Sow bush beans, pole beans, and cucumbers when apple trees
drop their petals.

Transplant tomatoes, melons, and eggplants when black locust
trees and peony bushes flower.

Transplant just before it rains, so the new transplants get well
watered. Watch for swallows swooping close to the ground over
fields. The insects they eat fly closer to the ground before it
rains.

Extending the Season

Season extenders help you get more from the
growing season in two ways: by protecting tender
crops from the ravages of a late-spring frost and
by helping the soil heat up quickly for warm-
season crops.

Plant Protectors: Extending Your Growing
Season

In some respects, the term “extenders” is a misnomer. More than
adding a few weeks to the start or end of a season, extenders
actually modify the climate. They protect from not just frost but also
wind, pests, rain, and snow. Low-cost, old-fashioned season
extenders that remain popular include cold frames, plastic cones, hot
caps, plastic milk jugs with bottoms cut away, hay bales, newspaper,



blankets, plastic-wrapped wire frames, and even grocery bags with
their edges turned down and weighted with soil. All work well in
certain situations. We'll examine a few in some detail.

Row Covers

Row covers are extenders that protect your plants. There are two
main kinds: floating and plastic.

Floating row covers are soft, white “garden blankets” made of
lightweight, permeable material. They require no supports and are
available in numerous weights, sizes, and thicknesses. The lighter
they are, the more light transmission they allow, but the lighter ones
also offer less frost protection. The thicker they are, the more frost
protection they provide. But the thicker covers also generate more
heat — something to watch for when the sun intensifies.

Use floating row covers immediately after transplanting tomatoes,
eggplants, broccoli, melons, cucumbers, peppers, strawberries, and
other heat-loving plants. Remove them when blossoms are ready for
pollination or temperatures exceed 85°F (29°C). In the fall, keep
covers on longer to maintain soil heat on cool evenings.
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Floating fabric row covers offer protection from frost and from pests.

Plastic row covers are often perforated or slit to let rain or moisture
through. They protect plants from pests, but they do not keep out all
insects. The covers are laid in the form of a tunnel supported by wire
hoops. Most offer only a few degrees of frost protection, significantly
less than the thicker fabric row covers. They also tend to generate



more heat than floating row covers, making them well suited for
heat-loving plants such as cucumbers and melons.

Install plastic row covers as soon as the soil can be worked in the
spring. They can increase vegetable germination and yields by as
much as three weeks and 50 percent, especially in regions that
experience a long, cold spring.

Plastic row covers supported by hoops generate more heat than
floating row covers do. They’re best used for heat-loving crops like
melons and eggplants.

Mulches, Cool and Warm

Cool mulches control weeds by blocking visible light from reaching
the soil. Many differ from warming mulches in that they reflect most
of the sun’s energy instead of absorbing it. Cooling mulches include
straw, pine needles, and black-and-white newspaper. As they inhibit
weeds, they allow water to penetrate readily. The mulch then acts as
a water conservator, allowing moisture to percolate down through the
soil but inhibiting evaporation. Temperatures beneath a cooling
mulch can be several degrees lower than the ambient air
temperature.

Starting a Hot Bed

The old-fashioned hot bed is a wonderful invention that can
keep fresh lettuce on the table just about all winter long. To build
a hot bed, simply remove all the soil to a depth of 2 feet inside a
cold frame. Line the earthen sides with 1- to 2-inch-thick panels
of Styrofoam insulation. Add a wooden frame around the
insulation to brace it, if desired. Add an 18-inch layer of fresh



horse manure and firm well. Spread 6 inches of sand on top of
the manure. Use a soil thermometer to track the temperature of
the sand. As the manure composts, it will heat the sand to over
100°F (38°C). Place flats and pots of plants in the hot bed when
the sand temperature drops below 90°F (32°C). The manure will
heat the bed for many weeks. When the manure is composted,
the hot bed can be used as a cold frame.

Black polyethylene mulch helps the soil warm up in spring. Seedlings
can be planted directly into the plastic sheet.



There are three types of warm mulches. Black polyethylene
mulch is made of 1.25-mil black plastic sheeting. It has been used
for decades, but it has some disadvantages. It is not biodegradable
and is often difficult to remove from the garden. Black landscape
fabric works similarly. It does not warm the soil as efficiently as black
poly, but the difference is slight. Unlike black poly, landscape fabric
allows water to seep into the soil. IRT-100 is a dark-colored plastic
that allows a good deal of energy from the sun to warm the soil
directly. It then helps retain the accumulated warmth. It is the most
effective soil-warming mulch to date, but it is not biodegradable.

Hot Caps

Hot caps are simple devices to protect individual small plants from
frost. One option is the plastic milk container. Simply cut the bottom
from a 1-gallon container and set it over the plant. Leave off the cap
for ventilation. Seedlings can be protected by setting paper cups
over individual plants.

The best device for frost protection is the Wall-O-Water hot cap,
which consists of several plastic cylinders joined into the shape of a
tepee. When you place it around the plant, fill the cylinders with
water. In tests among paper cups, milk jugs, row covers, and Wall-O-
Water tepees, the tepees were most effective in providing frost
protection.

Homemade hot cap



Wall-O-Water hot cap

The cold frame is a boon to gardeners who wish to
grow cool-season crops such as lettuce into the
winter.

Hot caps give plants a head start on growth. However, if plants are
not weaned from them by blossom time, yields will be smaller than
those gathered from plants grown without the caps.

Cold Frames

The cold frame is a small, easily built structure used to lengthen the
growing season. Traditional cold frames are most often made of
wood such as redwood, white cedar, or cypress. The head-board is
about 18 inches high and the footboard is about 12 inches tall.
Sloping boards connect the two and serve as support structures for
the window sash used as glazing. The entire structure is then set so
the foot-board faces south.

The cold frame becomes a small greenhouse, letting solar energy
pass through to warm the soil, then trapping the heat that radiates
back. This contraption is a boon to northern gardeners who wish to
grow cool-season crops such as lettuce into the winter. For
maximum heat retention, line the floor with black plastic. A
thermometer in the frame helps you gauge when it's warm enough in
spring to plant or hot enough to ventilate.

Cold Frame Styles



Cold frame with stone sides

You can also purchase precut cold frames made with tubular
polycarbonate sheets and aluminum joiners. This kind of glazing is
almost as clear as glass.

Planting Dates in Relation to Frost

Hardy
Plant as soon as ground can be prepared:
asparagus



beets
broccoli
cabbage
carrots
chard
kale
lettuce
onions
parsnip
peas
radishes
spinach
turnips

Semi-Hardy

Plant one to two weeks before average date of last frost:
cauliflower

potatoes

Tender

Plant on or just after average date of last frost:
New

Zealand

spinach

snap beans

sweet corn

tomatoes

Very Tender

Plant two weeks after average date of last frost:
cucumbers

eggplants

lima beans

muskmelons

peppers

pumpkins

squash



watermelon

AVERAGE DATES OF FIRST FROST

- September 1-Saptamber 30 - Movember T-Noverbear 30
 October 1-October 31 B pecembor 1-December 31

AVERAGE DATES OF LAST FROST

Juty T-Juty 31 [ Aprilt-apri 30
i Jume 1-June 30 . March 1-March 31
| Mayi-May 3 B Fetruary 1-February 28

I:l January 1-January 31

Growing from Seed



If you're trying to get the most vegetables for the
least amount of money, starting plants from seed
is the way to go. It takes more advance
preparation but is well worth the extra effort.

Starting Your Own Plants from Seeds

You'll need seeds, of course, but you'll also need a few more
supplies to be successful at starting plants from seeds.

Containers

Basically, anything that can hold a germinating medium and is the
right size will do. Seed-sowing flats should be 3 to 372 inches deep
and can be any size, depending on how many seeds you intend to
germinate. Generally the ones you buy are made of plastic or fiber.

Peat pots are good for seeds that resent transplanting and for larger
seeds. These pots are usually 2% to 3 inches across and are
combined germinating-growing-transplanting units.

Peat pellets are made of compressed peat. When placed in water,
they expand into units similar in function to peat pots. They are best
for larger, reliably germinating seeds and seeds that resent
transplanting.

Plugs are cone- or cylinder-shaped transplants. You can buy plug
trays, which have up to 200 plug holes. One seed is sown into each
plug hole.

You can also use things from around the kitchen, such as coffee
cans, paper cups, aluminum baking trays, milk or juice containers,
and plastic food-storage containers. Before using them, wash them
in soap and water and rinse them in a bleach solution (1 ounce
bleach per 2 gallons water). This prevents diseases that might kill
your seedlings.



Containers must have excellent drainage. If you make your own,
be sure to punch out some drainage holes in the bottom.

Growing Mediums

There is no one perfect germinating medium, but here is a look at
some of the available choices.

Baled or bagged peat moss comes from decomposed aquatic
plants. Its composition varies greatly. It is rarely used by itself for
propagating or growing, because water may not penetrate it easily or
evenly. However, it is widely used in sowing and growing mixtures.

Whether seed-starting containers are store-bought or recycled, they
must be clean and have drainage holes in the bottom.

Sphagnum moss is relatively sterile, lightweight, and able to absorb
10 to 20 times its weight in water. It is generally milled (shredded) for
use as a seed-sowing medium.

Vermiculite is expanded mica. It holds tremendous amounts of
water for long periods of time and contains a high percentage of
magnesium and potassium, two elements necessary for good root
growth. Although it is not usually used alone for seed germination, it
is an excellent addition to a mix.

Perlite is a volcanic ash that stays cool and is therefore good in
mixes used for germinating seeds that prefer lower temperatures.



However, it will float to the surface when the seedbed is watered.
Use the finest grade for seed germinating.

Soil from the garden should not be used to germinate seeds,
unless it is first sterilized to kill weed seeds and fungi. To sterilize it,
bake it in a shallow pan at 180°F (82°C) for 30 minutes. Be prepared
for an unpleasant odor.

Mixtures of peat or sphagnum moss with vermiculite and/or perlite
are the best mediums for germinating seeds. You can buy these

ready-made or make them yourself, using '/5 to %2 sphagnum or peat

moss and vermiculite, perlite, or a combination of the two for the
rest.

Double-Dig Your Garden

At about the same time that you are starting seeds, you might also
start thinking about one of the best treatments for your garden:
double digging.

1. Dig a trench about a foot wide and as deep as your shovel. Place
soil on a tarp or in a cart.



2. Drive the tines of a garden fork or a broadfork as deep as you can
into the bottom of the trench. Rock the handle back and forth to
loosen the subsoil. Spread a little compost over the loosened soil.

3. Dig another trench alongside the first, turning the removed soil
into the first trench. Continue to the far end of the bed, and fill the
last trench with the soil from the first trench.

Five Easy Steps to Sowing Seeds Indoors
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1. Fill a flat to within % inch of the top with potting mixture and level
the surface with a piece of wood.

2. If you are going to plant the seeds in rows, use the edge of the
wood to make Vi-inch troughs in the soil. Other -wise, spread the
seeds over the soil, evenly and not too thickly, then press them in
with the flat side of the wood.

3. Cover them, remembering that they should be buried to a depth of
about four times their own diameter. Try to make sure that you
spread an equal amount of soil over the whole area.
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4. Use a flat piece of wood to firm the soil a second time. Newly
planted seeds should be watered liberally but gently — preferably
with a fine spray.

LY e
1

5. Last, the flats or pots should be put in plastic bags or covered with
plastic to seal in moisture. You should not have to do more watering

until the seedlings emerge (at which point, the plastic should be
removed).

Suspend standard fluorescent lights 8 to 12 inches above seedling
trays.

Helping Your Seeds Germinate and Grow



Provide your seeds with the following environmental conditions:

e Light. Place them near a sunny window with a southern
exposure or under cool-white fluorescent bulbs. If they are by a
windowsill, turn newly sprouted seedlings regularly so they will
grow straight and evenly.

o Warmth. Most seeds germinate and grow best in a spot where
the temperature remains 70 to 75°F (21 to 24°C). Most
seedlings prefer normal room temperatures of 60 to 70°F (16 to
21°C).

e Moisture and humidity. Keep the germinating medium moist but
never soaking wet. Slip your seed flats into plastic bags or cover
them with glass until the seeds germinate. Remove the cover as
soon as the seeds sprout. Check the new seedlings every day
to see if the medium is lighter in color, indicating it is drying out.
Water from the bottom until the seedlings are fairly large to
avoid the disturbance of overhead watering.

The first sprouts you will see are seed leaves, which are food-
storage cells. Once the first true leaves develop, start fertilizing. Use
a soluble plant food at one-fourth the label strength when seedlings
are small. Increase to half strength as the plants mature. When
bottom-watering young seedlings, mix the fertilizer into the water;
later, the seedlings can be fertilized from above.

When to Transplant

Seedlings started in flats should be transplanted to a larger container
before going into the garden, or at least be thinned so they won’t
become crowded, leggy, or weak. Seedlings started in individual pots
do not need transplanting.

Transplant or thin when the seedlings have developed four true
leaves. If thinning, leave at least 1 inch between seedlings. Larger
seedlings need more space. When transplanting, water the



seedlings thoroughly first. If they’'re going into peat pots or peat
pellets, wet the peat as well. Premoisten any mediums the seedlings
are going into. Fill a container with the medium and then open a hole
in the center deep and wide enough to fit a seedling’s roots.

Pricking Out Seedlings

1. Using a spoon handle or fork, gently lift the seedling from the flat.
Separate it carefully so as not to break any more roots than
necessary. Always handle a seedling by its leaves, never by the
stem.

2. Lower the seedling into the new hole, placing it slightly deeper
than it was growing in the flat, and press gently on the medium.

Transplants may droop or wilt, but they will recover if given the
proper care. Some plants benefit from pinching while in the
transplant stage. Simply reach into the center of the plant and nip out
the growing tip.

Special Seed Treatments



Many seeds require special handling to ensure that they will sprout.
Check the package or ask your nursery whether your selections
require any of the following techniques.

Scarification. Nick the outer shell with a file or knife to make it
easier for the plant to start growing.
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Soaking. Pour hot water over the seed and let it cool overnight
before sowing.
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Stratification. Plants often need a re-creation of natural cycles for
seeds to grow. Place the seed in a sealed container or plastic bag
with four to five times its volume of moist peat moss or vermiculite.
Place the container in a warm spot for warm stratification or in the
refrigerator for cold stratification (in the freezer if 32°F [0°C] is
required). After the first month or so, examine the seed every few
weeks. When small, white primary roots appear, sow the seed in soil
or potting mixture immediately.



Getting Plants Ready for the Garden

Hardening off is a process that acclimates plants to new
environments. It gradually toughens their tissues so they can adjust
to a more challenging environment. One to two weeks before
transplanting to the garden, place the young plants outdoors on a
patio or step, first on a cloudy day, then on sunny days. Mild breezes
will help strengthen their stems. If a frost is expected, bring them
indoors and place them back outside the next day.




Harden off plants by putting them outdoors in a sheltered spot for a
week or two before they go into the garden.

Sowing Seeds Outdoors

To start an outdoor seed-bed, create a loose bed 6 to 8 inches deep.
Use a rototiller to make it easy and fast. Excellent seedbeds can be
readied with hand tools, also.

1. Use a string to establish the edge of the row. It tells you
where your first walk-way will be. Stay right there in the walkway
to plant, as well as to perform your other garden chores.

Use a rake to mark the exact width of beds, making them at
least 15 to 16 inches. Drag your rake down the bed, keeping the
edge of the rake close to the string. Rake only the areas where
you're going to broadcast seeds. Smooth the soil with the back
of the rake until the seedbed is smooth and level. Remove large
stones, clumps of soil, and large pieces of organic matter.

2. Sprinkle or broadcast the seeds over the bed as you would
with grass seed.

3. Firm them in for good germination, using the back of a regular
hoe. To germinate well, seeds should come in good contact with
warm, moist soil on all sides.

4. Now comes the important step — covering the seeds with just
the right amount of soil. Small seeds like carrots and most
annuals usually need about 4 to 72 inch of soil to cover them.
Larger seeds such as peas and beans need about 1 inch. A rule
of thumb for seeds is to cover them with enough moist soil to
equal four times their own diameter.

Outdoor Seedling Care

« If the soil is dry on planting day, use a sprinkler on the rows after
planting.



» Keep the soil slightly moist until the seedlings come up. Once
the seeds germinate, don'’t let them dry out.

o Watering is usually unnecessary early in the spring, when most
garden soils have quite a bit of moisture in them.

o After a rain or watering, a clay-type soil may become so hard
that young seedlings can’t burst through. Here's how to beat
crusty soil: Drag a garden rake carefully over the seedbed with
just enough force to break up the crust. The tines should
penetrate the soil only about %4 inch. You may have to water
hard-packed seedbeds before loosening the soil.

The easy way to cover seeds is to use a rake and pull soil from 1 to
2 feet beyond the row up onto the seedbed. The important thing is to
lift up the soil onto the bed and not to rake into the seedbed. Once
you have little mounds of soil sitting on the entire seedbed, smooth
them out gently with the back of the rake, being careful not to disturb
the seeds. Once the bed has been planted, the strings and stakes
can be removed.

Four Easy Steps to Sowing Seeds Outdoors

1. Use a string to mark straight rows and then drag your rake down
the bed.



4. Cover the seeds with soil.

High-Yield Gardening

People who have acres and acres of corn don’t worry too much
about a few straggly stalks here and there. But those who have only
a 20-foot-square garden must use that small space wisely. Many
factors — from spacing to weeding — have a profound effect on
garden yields.

Proper Spacing



Certain plants, such as root crops (carrots, radishes, beets), are less
sensitive to close spacing than others. Leaf crops, such as spinach,
celery, and lettuce, can also grow closely together. Fruit-bearing
upright plants, such as peppers and tomatoes, give highest yields
when their foliage is almost overlapping. If they are spaced so the
foliage of mature plants is separated by 3 to 4 inches, the total yield
declines but the size of the individual fruits increases. Vining crops,
such as melons, cucumbers, and pumpkins, need more space and
more light.

Light

Fruits such as melons and storage parts such as potato tubers are
reservoirs that hold accumulated energy gathered from sunlight by
the plants’ leaves. These plants should be in a spot where sunlight
falls on the entire plant. Leaf crops such as lettuce and Swiss chard,
on the other hand, do not need as much light.

Watering

To produce the best crops, plants should have uninterrupted growth
— which translates to an even, constant supply of water. Under most
conditions, this means about an inch per week; however, this may
depend on the stage of growth. Ripening strawberries that receive
slightly less than an inch of water per week produce smaller but
sweeter fruits. A little less water while fruits are ripening will reduce
the yield but increase the quality. Potatoes and onions need much
less water just before harvest. This helps the crop last longer after
you harvest it.

Weeds

It comes as no surprise that an unweeded garden produces smaller
yields. What is a surprise is just how much a difference weeding
makes. Studies show that regularly weeded fields produce six times
as many tomatoes as do unweeded ones. Potato yields increase
threefold; onions, more than tenfold; carrots, more than fifteenfold.



But the timing of cultivation is critical. Do not weed after a rain of less
than half an inch or you will lose soil moisture. Weed during dry
times or after a heavy rain. Vegetables are most susceptible to
competition from weeds from the seedling stage through the time
fruits begin to enlarge and mature.

Pinch out suckers on tomato plants so more energy goes into main
stems.



Hoe out weeds regularly so crops don’t have to compete.

Tips for Setting Out Plants in the Garden

* Double-check planting dates before you start moving plants to
the garden. Most annuals and vegetables must wait until the
danger of frost is past; some can go out earlier. Tomatoes,
eggplants, and peppers must wait until the ground has
completely warmed up.

* Prepare garden soil with organic materials to get the most from
your plants.

o Water both the ground and the transplants to cut down on
transplanting shock. Do your transplanting on a cloudy day or
late in the afternoon, so the heat of the sun won'’t cause excess
wilting.

e Dig a hole about twice the size of the root-ball. Set the
transplant into the hole deeply enough so the root-ball will be
covered by 4 inch of soil. Press the soil firmly about its roots.



If seedlings are growing in peat pots, plant them as they are.
Peel back peat pots slightly so the walls will not confine roots,
and cover them completely with soil.

Use a knife or a trowel to cut out transplants growing in flats that
are not compartmentalized.

Transplants in individual pots can be turned upside down and
tapped out.

Water immediately after transplanting and again every day for a
week, until the plants are established. If some of them wilt,
misting or shading them will help them revive quickly.

Growing Plants Vertically



If your garden feels crowded, take advantage of
vertical space. It is healthier for vining plants to
climb upward into the air and sunlight than to
sprawl on the damp earth.

Stakes

The simplest of all plant supports are stakes or poles. Drive them
into the soil near the base of a plant and the vines instinctively latch
on to them. Tie tall or heavy plants to the stakes to support them.
Then prune the excess growth at the top. Garden centers offer a
variety of wooden, bamboo, and manufactured stakes, or you can
make your own from scrap lumber, pieces of metal or PVC pipe, or
other rigid materials.

Tepee Trellises

Tepees make excellent supports for beans, peas, and tomatoes, and
for heavily fruited crops such as melons and squash. To build one,
you will need three to six poles — thin ones for flowers or lightweight
plants, stouter ones for heavily fruited crops. Cut the poles 10 to 12
feet long so you can sink them 1 to 2 feet into the ground. Use twine,
raffia, or strips of rawhide or cloth to lash the poles together near the
top. Pull the poles into a tight bundle, wrap the twine around the
bundle a few times, and tie it snugly. Prop the bundles over the
planting area, positioning the bottom ends so each pole will support
one or two vines. Thicker poles are heavy enough to be
freestanding.

Try Vertical Growing to Expand Your Gardens

» Produces fruit that is cleaner and less susceptible to damage
from rotting, insects, and slugs.

o Lets more air and sunlight reach the plants.

» Makes cultivating and harvesting easier.

e Requires less space.



Yields generally larger crops.

Creates a shady garden spot.

Provides a framework for plant coverings.

Allows more efficient watering.

Makes monitoring and managing pests easier.

Allows for earliest, cleanest, and longest-lasting harvests.

Simple stakes offer excellent support for twining vines.

Constructing a Tepee Trellis
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Making tepee trellises is easy. Use three to six or more poles to
make a tepee. Sink them at least 1 foot into the ground and lash
them together at the top. Not only does this create a sturdy and
attractive structure for vining plants to climb up, but it also provides a
cool and shady nook underneath in which children can nap, read, or
hold tea parties. Leave one section between the poles unplanted for
easy access.

Fence Trellises

Drive a post at each end of a row and place other posts in between
where needed. String with twine, wire, netting, or wire mesh and you
have a fence-type trellis. Fences over 20 feet long should have an
extra post installed every 10 to 12 feet. By attaching cross arms to
the end posts and running wires between them, you can convert the
simple fence trellis into a double fence or clothesline trellis that can
support two or four lines instead of just one.

Cages

Another simple and efficient method to contain sprawlers is a cage.
Cages can be nailed together from scrap 1 x 2 lumber or made with
sturdy wire mesh. Bend the mesh into shape and arrange it over
transplants such as tomatoes and cucumbers. Round or square



cages, 2 to 3 feet in diameter and 3 to 4 feet high, will both contain
and support a variety of vines.

—

Fence trellises provide sturdy support for vining tomatoes.
A-Frames

Construct an A-frame trellis of lightweight lumber — 1 x 2s or 2 x 4s.
Wire-mesh fencing, garden netting, or vertically or horizontally strung
wire or twine will serve as the plant support. You can design an A-
frame in any dimensions, but it must be of manageable size if it is to
be portable. Both sides of this versatile trellis are used, and it can be
made sturdy enough to support heavy crops such as gourds and
pumpkins.

Cages are another favorite technique for supporting tomatoes.
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Use A-frame trellises for vines with heavy fruits, such as melons,
gourds, and pumpkins.

Harvesting Vegetables

As a home gardener, you have an advantage
over the commercial vegetable grower and do not
have to harvest crops before they are ripe. You
can pick your vegetables just as they reach their
prime.

In general, bring things in from the garden just before you are going
to eat them or prepare them for storage. With every minute that
passes from the time the produce is picked, the vegetables lose
quality and food value. Never leave fresh vegetables sitting around
for a long time. Keep them in a refrigerator or a cool, dark cellar. This
will slow down the deterioration process.

Some vegetables can be picked before they are completely
mature. Young onions, beets, carrots, cabbages, and the leaves
from head lettuce plants that have not formed heads are all
delicious. Most of the early crops in your garden will mature quite
suddenly, so there is an alltoo-short period of time to harvest them.
Later varieties are not apt to mature quite so quickly.

If you want your plants to continue to bear vegetables, keep them
harvested. Pick everything as soon as it is ready, even if you know it



is impossible for you to use it all. Throw any surplus on the compost
pile. Or better still, make plans to share with friends, neighbors, and
needy folks. Giving away fresh vegetables is one of the friendliest
gestures of all.

The crops you harvest later in the season are the easiest and best
ones to store. If you have a root cellar, it will have cooled off by this
time. Potatoes, cabbages, and turnips should be ready just in time to
go into the root cellar. Eat your first plantings of beets and carrots
throughout the summer months and plan to use later plantings for
canning and freezing.

Big, big vegetables have passed the point of being ripe, tender,
and flavorful. Many gardeners like to grow vegetables commonly
called “table size.” This means harvesting beets, for example, when
they are slightly larger than a lemon. Carrots shouldn’t be much
bigger around than your thumb.

The more you harvest, the more you grow. If you don'’t pick your
lettuce, it will go to seed. Chard and other heat-tolerant greens can
be cut continuously all summer long.

Won't They Freeze?

Some edibles can survive a bit of frost, but others actually relish
it. Spinach, kale, and a few lettuce varieties (‘Winter Density’,
‘North Pole’, ‘Rouge d’Hiver’, and ‘Arctic King’) have evolved a
cold-weather strategy that allows them to survive even subzero
temperatures with ease. As colder temperatures signal the
coming of winter, these plants begin to produce compounds
(including sucrose) that act as antifreeze; they prevent the
formation of ice crystals within a plant’s cells. By the time really
cold weather arrives, spinach, mache, and kale are ready to
survive whatever Mother Nature serves up. As an unintended
culinary bonus, these “chilled-out” salad greens are sweeter
than they were before the frost hit them.

Seed Saving



Saving seeds is a good way to wind up the
gardening season. By allowing a few plants to
reach their full maturity, you won’t have to buy
seeds the following spring.

Harvesting and Cleaning Seeds

Timing is important when harvesting seed. Observe your plants
carefully and note the time and method of their seed dispersal. You'll
soon get a good sense of when to collect seeds from each plant.

Methods for collecting seed vary, determined in part by the type of
plant you are working with. Some seeds can be removed from their
pods by hand. With others, the entire plant must be cut down and
threshed (beaten or flailed). Many seeds can simply be shaken free
of their pods into a container.

Storing Seeds

Most seeds can be stored for at least a year and still germinate, as
long as the storage conditions are right. Temperature is critical. Try
to keep seeds consistently cold, or at least cool; fluctuating
temperatures can be fatal. The refrigerator, or any other place that
stays just above freezing, is ideal for storing most seeds. They can
also be stored in the freezer, but they must be completely ripe and
very dry.

Harvesting and Cleaning Seeds

1. When seeds are thoroughly dry and seem about to scatter, cut off
the seed heads with shears.



2. Lay them out on a light-colored surface in a warm, dry place for a
week or so, or place them upside down in a bag and tie the bag shut
until the seeds have released themselves. Leave a few small air
holes in the bag.
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3. When the seed heads are dry, separate out the individual seeds
and remove any plant debris or chaff, especially green leaves and
stems. The debris may be big enough to pick out by hand, or you
can sift it. For small seeds, use a kitchen strainer.

4. When the seeds are clean, spread them out indoors to continue
drying for a week or so before being stored. (Seeds with beards or



tufts should not be given this extra drying time.) Pick out and discard
seeds that are lighter than the rest. These have usually lost viability.

Drying Seeds with Silica

Another way to dry seeds is to seal them in a jar with a packet of
silica (available at camera stores), which absorbs excess
moisture. Silica gel packets can be reused after being dried in a
250°F (120°C) oven for 20 minutes.

Moisture may be an even more important factor. Since seeds
begin to germinate when they absorb water, moisture is the death of
seeds in storage. Always dry seeds thoroughly before placing them
in storage containers. Make sure the containers themselves have no
trace of moisture inside and that no moisture can enter them.

The refrigerator, or any other place that stays just
above freezing, is ideal for storing most seeds

Don’t forget to label everything throughout the seed-collecting
process. You don’'t want to confuse your cherry tomatoes with your



beefsteaks. Mark each batch of seeds with the variety name and
date collected, and any other information you want to include.

Store seeds in a variety of small containers: screw-top glass jars,
such as baby-food jars; paper or glassine envelopes, labeled and
sealed inside glass jars; plastic or metal film containers; prescription
medicine containers; and cans with metal lids. The container
shouldn’t be airtight (this would prevent gas exchange), but it should
be closed securely to keep out moisture and pests.

Characteristics of Common Vegetables Saved for
Seed



Need Isolation

Seed Viability* How I You Ase Cofleting ang
Crop Plant Type [Years) Pollinated  Saving Sead
Beans Annual 3 Self Limiled
Beels Biennial 4 Wind s
Broccoli Annual 5 Insects s
_Brussels sprouts Bignnial 5 Insects  'Yes
Cabbage Biennial 5 Insects " Yes
Carrots ﬁé_grmia_l TR 3 Insects e
Cauliflower Biennial 5 insects Yas
Celery Biennial 5 Insecis g
Chinese cabbage Annual 5 Insects Yes
_Corn, sweet and pop Annual g Wind Yes
Cucumbers -.fu"lr‘lu.gl ] _ Insects Yes
Eggplants ~ Annual 5 Self Limited
Kale Biennial 5 Insects g
Kohlrabi Biennial 5 insects Yes
Leeks Bienmial 3 insects eg
Lettuce Annual 5 Self Limited
_Melans (all) ] Annyal -1 Insects Yes
New Zl!a:|;‘l-l:i_!ij_:lil13l: ho - Annual 5 Wind ‘r’es-
Okra Anmual ¥ Self Limited
Oniaps Bieoniat = -2 Imsects s
Parsley Biermnial 1-2 Ingects Y
_Parsnips Biennial =2 Insects Yes
Peanuts Annual 1-2 Self Limited
Peas Annual 3 Self Limited
Peppers Annuyal 4 Self Limited
Potatoes Annual A Self Mo
Pumpkins Annual 5 Insects Yes
Radishes _Annwal S msecls  Yes N
_Rutabagas _Biennial 3 nsects =~ ves
Sovheans Anniual 3 Self Limited
Spinach Annual 5 Wind g
Squash, summer and winter Annual 4 Insects Yes
Swiss chard Biannial 4 Wind Yes
Tomatoes Annual 4 Self Limited
Turnips Annual =] Insects et

* |deal storage techniques can significantly prodong seed viability.

Vegetables Ato Z

Now for the best part of all — choosing your
plants! Have fun, grow well, and eat heartily.

Asparagus



Asparagus is a perennial that can be grown from seed but is usually
started with one-year-old crowns planted in late spring. From first
planting to harvest, asparagus takes about three years to mature.
You can also purchase two-year-old crowns or roots. These are
more expensive, but they save you a year of waiting.

Planting. If you live in a cold region, set out asparagus roots in early
spring. In warm regions, set them out in the fall when temperatures
begin to cool. Asparagus grows in most types of soil, but it does best
in soil with good drainage.

e Dig atrench 12 to 18 inches deep and add 6 to 7 inches of aged
manure or compost or a little peat moss.

e Sprinkle on a dusting of 10-10-10 fertilizer, add 1 to 2 inches of
soil dug from beside the trench, and mix everything together.

 Create mounds at the bottom of the trench about 12 inches
apart.

e Set each crown, roots down, on top of a mound and drape its
roots down around the mound. Place the crowns at least 4
inches below the soil surface (step 1).

 Fill up the trench to cover the crowns with a couple of inches of
soil. The soil level will be a little below the rest of the garden.
When the shoots grow up, fill in the trench with a little more soill
to give the stalks support (step 2).

Harvesting Asparagus

1. Set one-year-old asparagus roots in a deep trench on a mound of
enriched soil.



3. Cut spears with a knife, just below soil level.

Care. In the first year, mulch small spears after they emerge. Let
plants grow through the summer and fall without cutting shoots or
ferns. Let tops die down in late fall. Simply put, let them be.

In spring of the second year, cut and clear out old ferns. Remove
mulch and fertilize with a capful of 10-10-10 for each 3 feet of row.
Don’t harvest, just mulch, weed, and wait.

In the third year, cut away the old ferns, pull back mulch, and
fertilize. When spears reach 6 to 8 inches or as thick as your finger,
harvest. If they’re skinny, let them grow to ferns.

Harvest. Carefully cut spears a hair below the soil surface (step 3)
with a knife. As they get older and stronger, you’ll be able to harvest
for five to eight weeks each spring before letting the remaining stalks
grow ferns. After the last harvest each spring, pull weeds, fertilize,
and mulch.

Beans



Beans are warm-weather vegetables. Plant seeds directly into soll
when the danger of frost is past and the soil is warm. They will grow
in any soil (except very wet ones) and don’t require much fertilizer.
Beans can be divided into three types:

Green and yellow snap beans. These come in bush and pole
varieties. Harvest them when pods are young and tender — when
they “snap.”

Shell beans. Lima beans, southern peas, and horticultural beans
are the best examples. To harvest, open the pods or shells and
collect the beans.

Dry beans. These beans come from plants that have completed
their growth and have produced hard, dry seeds inside pods. When
mature, they are packed with protein. To harvest, separate the beans
from their hulls and store.

Growing Dry Beans for Storage

Dried beans are very high in protein, making it well worth devoting
space in the garden to them. There are also hundreds of bean types
to try, from Jacob’s Cattle to Kentucky Wonder. Plan an average of
10 to 20 plants per person when planting in the spring. Keep in mind
that cold, wet weather fosters disease and that most dried beans,
whether bush or semi-vining, require a long growing season (as long
as 100 days).

To direct-sow beans, layer grass mulch 4 to 6 inches deep on the
bed in fall. This will decompose to about 2 inches by spring, will keep
the soil warm 6 inches deep, and won’t pull nitrogen out of the sail,
enabling you to plant earlier in the spring. Plant beans 1 inch deep
and allow 2 to 6 inches between plants and 12 to 30 inches between
rows, depending on which variety you're planting.

Dry beans are easy to grow and are packed with
protein.



Some gardeners recommend soaking seeds before planting, but
research indicates that pre-soaked seeds absorb water too quickly,
causing the outer coats to spill out essential nutrients, which
encourages damping-off seed rot. Yields can increase by 50 to 100
percent if you inoculate with Rhizobium bacteria (simply roll seeds in
the powder).

Because beans are nitrogen fixers (and inoculating them
enhances this characteristic), they require little fertilizer throughout
the growing season. Even watering is important, as is trellising or
other support for climbing varieties.

Harvest. Many beans can be harvested young and eaten green or
left to mature and harvested as dried beans. For the latter, wait until
a plant’s leaves have fallen in autumn to pick dry pods or to pull the
entire plant. Harvest before the first frost. Soybeans and limas,
however, should be picked when any split pods are spotted because
beans often drop from the shells as they dry. Cure them for several
weeks in a well-ventilated area, piling them on screens or slatted
shelves. Beans are dry and ready to thresh when they don’t dent
when bitten.
Following are four methods for threshing:

Thrash the plants back and forth inside a clean trash can.

Place the plants in a large burlap bag and flail.

Put plants in a cone-shaped bag, tie the bottom, and walk or
jump on the bag.

Put the beans into a bag with a hole in the bottom; tie the
bottom closed. Hang the bag from a tree and beat well, then
place a container below and untie the hole. With the help of a
good wind, the chaff will blow away and the beans will fall into
the container.

Storage. Remove all bad beans (those with holes or insect
damage). Place beans on shallow trays and heat at 170 to 180°F (77



to 82°C) for 10 to 15 minutes. Cool thoroughly, and store fully dried
beans in airtight jars in a cool, dry place.

A Primer on Preserving

There are many methods of storing and preserving foods.
Common storage, or “root cellaring,” is the simplest method. If
you live in an area with a cool or cold climate, you can store
many vegetables for several months in a cold cellar or any
space with the appropriate atmosphere. This method requires
no preparation and can be used for onions, carrots, beets,
potatoes, winter squash, pumpkins, cabbage, and fruits such as
apples. Dried seeds, such as beans and split peas, and grains
require only darkness and a cool, dry spot protected from the
three Ms — mold, moisture, and mice.

Other methods are freezing, canning, pickling, fermenting,
drying, and making jams and jellies. Freezing is the easiest and
can be used for almost any fruit or vegetable. Fewer nutrients
are lost compared with other methods, but it does involve the
most expensive equipment and the continuing use of electricity.
Canning by boiling-water bath is the tried-and-true method to
preserve high-acid foods like fruits and pickled vegetables;
pressure canning is necessary for other vegetables, such as
beans, peas, corn, and beets, which are “low acid.” Low-acid
foods can also be preserved by freezing, drying, fermenting, or
pickling. Choosing a preserving technique will depend on the
equipment you have available or can afford to buy. Equipment
such as jars, freezer containers, and a pressure canner should
be purchased well in advance of the season while they are still
plentiful. It can be downright discouraging in August to be faced
with a bushel of tomatoes rotting on the porch because the
stores have run out of canning-jar lids. And though you may be
able to acquire supplies through mail-order or Internet
purchasing, your produce will lose its peak quality while you wait
for the items to be delivered.



Unless they are kept cold and moist, vegetables will lose taste
and nutrients within a few hours once picked. If you buy or pick
vegetables in bulk and then find that you are unable to process
them right away, wash them quickly in cold water, drain them,
put them in large plastic bags, and keep them in the refrigerator.
Do not cut or peel them, as this hastens the loss of nutrients.
Stored in this manner, they should be good for one or two days,
and in the case of root crops and cabbage considerably longer.
But for good quality, preserve vegetables as soon after picking
as possible.

Most fruits will keep for a while, but if they are ripe, they should
be kept cold until you can use them. Raspberries and other soft
fruits that deteriorate rapidly must be handled gently and briefly
and preserved immediately.

Food preserving actually starts in early January with the arrival
of seed catalogs. Study them carefully. Many new hybrids are
designated as especially good for canning or freezing. You may
want to choose a few new varieties each year. Sometimes you
will hit on a family favorite, or at least increase your knowledge
for next year. But be realistic. Take into account your family’s
likes and dislikes. It is easy to get carried away by the glossy
pictures. If your family will not eat a certain vegetable, you will
have wasted your time and garden space by planting it. Save
your garden plan from year to year. If you also record the
varieties and how well each did, you will be spared from making
the same mistakes and be at least partially assured of repeated
successes.

Some good vegetable combinations that you might want to grow
and preserve together are tiny peas and onions, corn and limas
(succotash), tomatoes and celery, and zucchini and eggplant.
For bread-and-butter pickles, you will need onions and
cucumbers; for relishes, red and green peppers and onions are
needed together. Sweet red peppers are mature green peppers;
in order to have red and green at the same time, allow all the



peppers on a few of your plants to mature to the red stage while
picking green peppers as needed from other plants.

Beets

Beets are cool-weather vegetables. Plant in spring about two weeks
before the last frost, sowing them in succession every two weeks
until June. Make a large planting about 90 days before the first fall
frost.

Sow about 2 inches apart in square-foot blocks, about 72 inch
deep. Seedlings sprout in two weeks if soil temperature is below
50°F (10°C), or in one week at 75°F (24°C). Thin the beets to 3 to 4
inches apart, then mulch with clean straw. Keep steady moisture
levels to avoid fibrous roots. Mulch lightly to retain moisture and
retard weed growth. Beets like a pH of 6.5 to 8.0. Sweeten the soill
with about a pound of lime for each square yard of bed before
planting.

Golf-ball-sized beets are the tastiest (unless they’re long-season
beets). Storage beets can be pulled when a frost threatens in fall,
preferably after a dry spell. In mild-winter areas, store the roots right
in the ground under 8 to 12 inches of straw. Otherwise, pull them out
and allow them to cure in the sun for a few hours. Trim the foliage,
leaving half of the stem above the crowns, and pack the beets in
moist sand.



Beets taste best when they are the size of a golf ball.

Broccoli

Broccoli is a cool-weather vegetable. In hot weather, or if deprived of
water, it will attempt to send up flowers and make seed. The center
head must be cut out before it blossoms, even if it's on the small
side. When the head is young, its individual buds are packed very
tightly. As long as the buds stay tight, let the head grow. When they
loosen up and spread out, they are about to produce yellow flowers.
After you cut the center head, smaller heads or side shoots will form;
though small, they can be eaten, so keep them picked.



Cut the center head of broccoli before it flowers.

Brussels Sprouts

The sprouts form where a leaf grows out of the thick stalk, starting at
the bottom. To encourage early sprouts to grow big, break off all the
branches, starting from the lowest and continuing up 6 to 8 inches,
as soon as you see tiny sprouts begin to form. Stripping the stalk
stimulates the plant to grow taller and directs energy to the tiny
sprouts at the bottom of the stalk. These are ready for picking five to
seven days later. As you harvest, snap off more branches higher up
on the stalk.



Encourage bigger Brussels sprouts by removing all leaves

To encourage early sprouts to grow big, break off all
the branches as soon as you see tiny sprouts begin
to form.

Making Sauerkraut

1. Remove outer leaves from firm, mature heads of cabbage. Wash
and drain. Remove core and shred cabbage with a knife or shredder.

2. Carefully weigh 5 pounds to ensure correct cabbage-to-salt
proportions.

3. Measure 3 tablespoons kosher salt and sprinkle over 5 pounds
prepared cabbage. Mix well with spoon or hands. Allow 15 to 20



minutes for cabbage to wilt slightly.

4. Pack cabbage into a 1-gallon jar. Press firmly with hands or a
wooden spoon until juice is drawn out to cover shredded cabbage.

5. Put a heavy-duty plastic bag on cabbage and fill with water until it
sits firmly, allowing no air to reach the cabbage. Ferment for five to
six weeks. Gas bubbles indicate that fermentation is occurring.
Temperatures between 68 and 72°F (20 and 22°C) are ideal for
fermentation.

Cabbage

For a continual harvest of cabbages, set out the plants in wide rows
three to four weeks before the last spring frost date. Sow more
cabbage seeds in early summer, some in the garden and some in
flats in partial shade outdoors. In midsummer, set the seedlings in
the garden; these will produce heads big enough to eat from late
summer until the ground freezes.

If cabbage heads start to crack, they are probably growing too fast
in the center (often caused by heavy-handed fertilizing). If you see a



cracked head, hold it and twist the whole plant halfway around, like
turning a faucet. This breaks off some of the roots and slows the
inner top growth of the plant. Give the plant another quarter turn in a
few days if the cracking continues.

Stagger cabbage plants in wide rows.

Curing with Brine

Salting, an ancient method of preserving, was based on the
discovery that large amounts of salt will inhibit spoilage.
However, using a great deal of salt means that the food is not fit
to eat until it has been desalted and freshened by being soaked
in several changes of water, resulting in the loss of many
nutrients.

When small amounts of salt are used, however, fermentation
occurs. The bacteria change the sugars of the vegetables to
lactic acid, and the acid (with the salt) prevents other spoilage
organisms from growing. This lactic-acid fermentation is the
method used in making sauerkraut and other “sour” vegetables.
Since the salting is so mild, the consumption of both vegetable
and juice can be enjoyed, and nearly all the nutrients are
preserved.

The Chinese may have been the first to preserve food by the
fermentation process. The present-day yen tsai—meaning
“vegetables preserved in brine” — is prepared with mixtures of
various vegetables that have been available since ancient times.



Turnips, radishes, cabbages, and other vegetables are used in
these preparations, and salt is added if available.

Some of the vegetables that can be fermented in the home with
success are cabbages, Chinese cabbage, turnips, rutabagas,
lettuce, green tomatoes, and snap beans. Cucumbers are also
fermented when brined the long way for pickles.

When properly prepared, all of these foods will be crisp but
tender. They are pleasantly acid and salty in flavor, and they are
good in salads (except for sauerkraut) or served whole on the
relish tray, without freshening. They are also good cooked with
meat.

Chinese cabbage

Carrots

Carrots are cool-weather plants that need a stone-free, deeply
worked soil that drains well. The plant’s taproot must meet no
resistance in the soil if it is to grow straight.

Carrots produce best in a raised bed of tilled soil at least 8 inches
deep. They like compost but no manure unless it's well rotted. For



potassium, till wood ashes into the top 4 inches. Start sowing carrots
two weeks before the last spring frost. Make successive plantings
every three weeks until July. Space %-inch-deep furrows about 4
inches apart. When sowing the seeds, try to place them % inch apart
— not an easy task. Because carrots are slow to germinate,
gardeners often mix radish seeds with carrot seeds to mark the
rows.

Well-shaped carrots need stone-free, deeply worked soil

Add a "s-inch layer of sifted peat moss to the bottom of each
furrow, place seeds sparingly on top, then cover with % inch of peat
moss. To help germination, cover the bed with burlap bags, soak
them, and keep the bed moist until the carrots sprout. Remove
burlap, then water daily until seedlings are well established.



Because they grow slowly, seedlings can’t compete with weeds.
Hand-weed until the plants are 2 inches tall. Thin to 3-inch spacing,
then mulch with chopped leaves, pine needles, and compost.

Cauliflower

Cauliflower is less tolerant of hot weather than its relatives are, so
set out your plants very early or plan on a fall crop. Heads that
mature in high heat are apt to have a bitter taste or go by (bolt) very
quickly.

For your first crop, set out some plants three to four weeks before
the last spring frost. Pinch off a couple of the lower leaves.

When heads are 4 to 5 inches across, blanch them by preventing
sunlight from reaching the heads. This keeps the heads creamy
white and sweet tasting. Blanch by tying the plant’s leaves around its
head. Blanching normally takes four to eight days, but it may take a
little longer in the fall.

Begin harvesting when heads are completely white. Depending on
the variety, the heads will be 6 to 12 inches across. Be sure to cut
the heads before the tight flower buds start to open. Unlike broccoli,
cauliflower does not produce side shoots.

Blanch cauliflower by tying leaves over the head.

Collards



This perennial is one of the oldest members of the cabbage family.
Unlike kale, collards can withstand considerable heat, yet they
tolerate cold better than do cabbages. Collards grow in a large
rosette of blue-green leaves.

Use one of two planting methods: (1) in spring, sow seed or set
out plants to stand 10 to 15 inches apart; or (2) in summer, sow seed
thinly and let seedlings grow until large enough for greens, then
harvest seedlings to give 10 to 15 inches of spacing.

Collards require little fertilizing. Successive plantings are not
necessary for a continuous supply. Harvest seedlings or entire
plants, or gradually pick the lower leaves.
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Pick lower leaves of collards to prolong harvest.



Sweet corn is ready to pick when the juice in the kernels is milky, not
watery.

Corn

Corn is a member of the grass family. To support its heavy appetite,
corn needs a ready supply of food. Enrich the soil well in advance of
planting. If possible, plow under a 1-inch layer of manure the
preceding fall or grow a green-manure crop. Turn this crop under in
spring before planting corn.

If you want fresh corn week after week, plant early and midseason
varieties the same day. The result will be five to six weeks of steady
eating. Or you can stagger planting dates by sowing a block of corn
every 10 to 14 days for about a month. Corn does best in a full day
of sun. Because of its height, plant it on the north side of a garden,
where it won’t shade other sun-loving plants.



Extend your corn harvest by planting early and
midseason varieties at the same time.

For sturdy corn, plant seeds 10 inches apart in a furrow or trench,
then hill the plants as they grow. Plant sweet corn in blocks of at
least four rows to ensure good pollination. If you're planting popcorn,
keep it at least 100 feet away from other corn.

Thin the seedlings to 8 to 12 inches apart. Leave the tillers (those
extra-long stalks growing from the base) on the plants. When the
plants are small, keep weeds under control so corn doesn’t have to
compete for nutrients. Watering is most effective at the time of
tasseling and when kernels are forming. Soak the soil at least 4
inches deep. For spectacular corn, side-dress twice during the
growing season with liquid plant food such as diluted fish emulsion
or manure tea.

Sweet corn is at its best for only a few days, 18 to 20 days after
the silks have been pollinated. Its juice is milky. Test by puncturing a
kernel with your fingernail to see if it squirts out. If you're too early,
the juice will be watery; too late, and the kernels are doughy. Look
for dark green husks, brown but not brittle stalks, and well-filled ears.

Cucumbers

Cucumbers are warm-weather plants that belong to the squash
family. They are generally grown in mounds and send out vines.
Cucumbers do well on trellises and resent transplanting, so it's best
to sow them in the ground. Since trellised plants dry out more
quickly, watch their water supply.

Side-dress with a 5-10-10 fertilizer in a band around the plants
when they blossom. Cover the fertilizer with soil so the leaves don’t
flop down on it and get burned. Mulch with hay between the mounds
for weed control.



Cucumbers thrive when trained up a trellis, but they must be watered
frequently.

Brine-Curing Pickles

Curing cucumbers and other vegetables in a brine “strong enough to
float an egg” is as much a part of our food heritage as salt pork or
apple pie. A 10 percent brine (see step 2) will float a fresh egg, and
in it we cure many vegetables that are then used for sour, spiced,
and sweet pickles: cucumbers, green tomatoes, green beans,
onions, and cauliflower.

1. Prepare vegetables by washing, trimming, and removing
stems and blossom ends. Use whole, immature cucumbers —
from tiny gherkins up to 7 inches. Wipe rather than wash, unless
very dirty. Beans should be blanched in boiling water or
steamed for 5 minutes. Small green tomatoes and onions can
be left whole. Cut cauliflower into florets.



2. Weigh vegetables and pack into a clean container. Cover with
a cold brine of 1 pound of pickling salt to 1 gallon of water. A
gallon of brine will be needed for each 2 gallons of vegetables.

3. Cover the vegetables with a wooden cover or plate weighted
down to keep the vegetables under the brine.

4. The following day, add more salt at the rate of %2 pound for
each 5 pounds of vegetables. This addition is necessary to keep
the brine strong enough despite the liquid drawn from the
vegetables by the salt. Place the salt in a mound on top of the
cover rather than directly into the brine, so it will not sink to the
bottom.

5. At the end of the first week, and for four or five succeeding
weeks, add 1/8 pound salt for each 5 pounds of vegetables. To

help remember when and how much salt to add, tape a
timetable to the crock, marking off each time the salt is added.

6. Remove any scum that forms; be sure to keep every pickle
completely submerged in the brine. Add more 10 percent brine if
necessary.

7. Fermentation will continue for four to eight weeks, indicated
by a few bubbles rising to the surface. The speed will depend on
the storage temperature: 68 to 72°F (20 to 22°C) is safest to
avoid spoilage.

More vegetables may be added in this recipe for the first couple of
weeks of the brining process, provided the brine is kept strong
enough — at 10 percent. Go ahead and test it with an egg! (An egg
in its shell will float to the top of the brine if the brine is salty enough.)

The cucumbers are ready when they are a consistent olive green
color, translucent throughout, and without white spots. Before using
them for pickles, they should be desalted by soaking for 12 to 24
hours in large quantities of fresh water that is changed several times
or in equal parts water and vinegar.



Eggplant

Eggplant is a warm-weather plant. It can’t stand frost. Set out a few
transplants before your last frost date and surround them with plastic
or cover with hot caps. Put others in later, when the soil is warm. Set
plants in the soil just slightly deeper than they were in the flat or pot.

Eggplants prefer sun and lots of heat and are drought tolerant.
They don’t need a lot of fertilizer. Fertilize them lightly with 5-10-10 at
planting time and again when blossoms set.

Eggplants prefer hot, dry weather.

They taste best when they’re young. Pick eggplants when the
fruits reach one-third of their full growth or any time after their skins

appear glossy.



Horseradish

To start a bed, get some roots from a friend. A horseradish grower
won’t mind, because the plants expand quickly. In fact, unless you till
around it several times a year, horseradish will try to invade
neighboring crops.

You'll need only six root pieces. Plant them in early spring. Till or
spade the area to 6 to 8 inches deep. Dig a hole or furrow 4 to 6
inches deep, add a handful of compost or fertilizer, and top with 2
inches of soil. Push in each root piece at a 45-degree angle. The top
of the root should be 2 inches below the soil surface. If you buy roots
at a store, one end will be cut on a slant. Be sure to place that end
downward.
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Horseradish is invasive; plant it where it won’'t crowd out other
veggies.

Jerusalem Artichokes

Jerusalem artichokes are closely related to sunflowers. Their
underground tubers are delicious and low in calories. They will grow
anywhere in the United States, and you can plant them either in the
fall or as soon as the ground can be worked in spring. They are
almost completely free of diseases and pests. They are so prolific



that they may take over the whole garden if you don’t watch them
closely. Any tuber left in the soil will sprout the next year.

Jerusalem artichoke is a perennial vegetable that spreads quickly in
open soil.

Jerusalem artichokes are almost completely free of
diseases and pests.

Cut six tubers, each with an eye, into quarters for a 25-foot row.
Plant them 4 inches deep, spaced 1 foot apart. Leave 3 to 4 feet
between rows for tilling. They are mature when they reach 6 feet tall.

They need a long growing season of about 126 days. Harvest
them after frost has killed the tops or in the spring before they
resprout.

Kale

Kale is a member of the cabbage family. Much like collards and
mustard, it is grown for its greens. Kale doesn't like heat; in fact, it is
at its best after fall frost. Fertilize it with nitrogen for healthy leaves.
Prepare the soil with added compost and animal manure, and boost
during the growing season with a side-dressing of manure tea, blood



meal, or diluted fish emulsion. Kale can be bothered by the cabbage
worm. Routine sprayings with Bacillus thuringiensis (Bt) after you
spot the white cabbage moth should prevent problems.

Give kale extra nitrogen for more vigorous leaf growth.

Leeks

Start leeks indoors early along with onions, and put them out in the
garden as transplants. Set them in the bottom of a narrow furrow 4 to
6 inches deep. Place them an inch deeper than they were in their
flat. As the plants grow, gradually fill the furrow with soil to keep the
growing stem white. The tastiest harvest is in the spring, when they
are small and mild. Leave some in the ground and fertilize. They will
go to seed in early summer and produce new plants.



Blanch leeks by planting them in a trench and filling soil around them
as they grow.

Lettuce

Like most greens, lettuce thrives in cool weather. The key to a
continuous harvest is succession planting. Put lettuce in the rows
where peas have finished. Tuck quick-maturing leaf lettuce in the
wide spaces between tomatoes, melons, or squash transplants
before they spread. Lettuce likes nitrogen. The plant’s shallow roots
must be well supplied with water (1 inch per week) to maintain a mild
flavor. If the weather isn’t too hot, lettuce will come back when cut
down to an inch above the ground. Sprinkle with fertilizer and enjoy a
second crop.




Cut side leaves of leaf lettuce to prolong harvest.

Melons

Melon refers to cantaloupe, muskmelon, winter melon, and
watermelon. Their culture is similar to that of other members of the
squash family. Plants are generally grown in mounds 6 inches apart
and are thinned to two or three plants per mound.

Work the soil, and then warm it with black plastic mulch. You can
direct-sow or transplant melons. Sow in shallow rows or hills. If
planting in rows, place the seeds 12 to 2 inches deep in groups of
three, spacing the groups 18 inches apart. Thin to about 2% feet by
cutting the stems at the soil line. Avoid planting until the soil warms
to 65 to 70°F (18 to 22°C) in the daytime.

Support developing melons with a nylon-stocking “sling.”

Make sure the fruits are supported by a sturdy trellis. Melons thrive
in a well-drained, rich, light soil and full sun, and they are sensitive to
frost. Their seasons are long, which can be a limiting factor in
northern climates. To get them off to a good start, use hot caps or
plastic tunnels in the spring to trap heat. Water them deeply at least



once a week; when they blossom, side-dress with a tablespoon of 5-
10-10 fertilizer in a band 3 to 4 inches from a plant’s stem. Keep
leaves from touching the fertilizer by covering it with soil.

The key to a continuous lettuce harvest is succession
planting. Put lettuce in the rows where peas have
finished.

Mustard

Mustard is a cool-weather plant. This tasty green is a member of the
cabbage family. Mustard greens are peppery with greenish purple
leaves.

Direct-sow mustard seeds 1 inch apart in shallow rows. Sow them
in early spring and late summer, or during winter in warm areas of
the South. Thin them to about 6 inches apart, separating the rows by
18 to 24 inches. If you want a constant supply, sow them every 10
days. Mustard needs even, steady moisture.

Harvest outer leaves of mustard, and inner leaves will continue to
develop

Harvest the outside leaves when they are 3 to 4 inches long and
still tender, leaving the inner leaves to develop. Or you can harvest



the entire plant when warm weather sets in. Use leaves 3 to 5 inches
long for flavorful salads.

Okra

Okra is a warm-weather plant that likes heat. Soak the seeds 24
hours before sowing to speed germination. Plant them 8 to 10 inches
apart in rows 3 to 4 feet apart. In northern areas, start the seed
indoors in pots about five weeks before you plant corn or beans. To
keep the plant producing, no pods should be allowed to ripen on the
stalk. Young pods are more tender and more nutritious than older
pods.

Keep okra producing by picking all pods before they ripen.

Storing Vegetables in the Garden

It is possible to leave some of your crops in the ground until
spring. When the ground begins to freeze in the late fall, cover
such crops as carrots, turnips, and beets with a heavy (18-inch-
thick) mulch of hay or straw. Except where the cold is severe
(O°F [-18°C] and below), you should be able to pull back the
mulch and dig up the crops throughout the winter. Mark where
you stop digging each time, so you will know where to start
again.



If you are not sure about your climate, try leaving just a few
roots in the ground, digging the rest in the fall to store
elsewhere. That way some will be safe for certain, and if you are
lucky, you will also have fresh, crisp vegetables right out of the
garden in midwinter.

Traditionally, parsnips, horseradish, and salsify are best left in
the ground long enough for thorough freezing, which improves
their flavor. Harvested in the late winter or early spring, they
provide a great taste treat. Caution: Be sure to harvest parsnips
before they begin their second growth, because they become
poisonous at that time.

Kale withstands extremely cold weather. If the plants are
mulched before snow falls, they will keep throughout the winter
and be the first crop to grow in the spring. This crop can be
important for your family’s nutrition, since in late winter and early
spring root crops are beginning to lose large amounts of vitamin
C.

Celery and Chinese cabbage plants of late-maturing varieties
can also be stored in the garden for one to two months. Bank a
few inches of soil around the base of the plants at the end of the
growing season, then build up the bank to the top of the plants
before severe freezing occurs. As the weather becomes colder,
cover the banking with straw or cornstalks held in place with
boards.

Plants like celery and Chinese cabbage can also be dug up,
keeping a good-sized clump of soil attached to the roots. Place
these plants in a trench, a hot bed, or a cold frame or on a dirt or
concrete floor in a root cellar. With protection from the weather
and insulation with bedding for the outside storage, you may
have success keeping these plants until late December. Endive
can also be brought inside with roots on, like celery, and kept for
a month or two. Tie the leaves together to help blanching. The
celery and Chinese cabbage will also blanch in the dark.



Cabbages can be stored in mound-shaped or long pits. Their
odor is penetrating, so store alone to avoid spoiling the flavor of
other food. When stored this way, they should be dug up with
their roots intact and placed head down in the mound and
covered with bedding and soil.

Another way to store cabbage plants is upright in a shallow
trench, covered by a framework made of boards and stakes
driven into the ground or a very thick covering of hay. Cabbages
can also be hung up by their roots in a shed where they will not
freeze, or keep them wrapped in newspaper in the root cellar.

For healthy, large green tomatoes ready to harvest just before
frost, take the suckers off new plants two to three weeks after
planting in the spring. Put them in a glass of water for several
hours and then plant, watering liberally. These late plants will
produce tomatoes timed just right for cold storage.

Onions

The key to growing onions successfully is to start early in the
season. The cold won’t hurt onions, and they need a long time to
grow lush, green tops. Warm temperatures and the number of
daylight hours signal onions to stop growing, sending their energy
down to make bulbs. If you plant late, you may get smaller bulbs.

You can sow seeds indoors, buy started plants, or plant sets. You
get the widest choice of varieties if you start your own from seed, but
it takes 100 to 120 days to get mature bulbs. Begin in early March if
you live in a cold climate. Buying plants limits your choices, but you
get an edible crop more quickly.



Onions prefer a well-worked soil with a pH of 6.0. The fall before
planting, use compost, manure, or both on the area and till it in. Also
incorporate a 5-10-10 fertilizer at a rate of 3 to 4 ounces per square
yard.

Onions can go outside as much as a month before the last frost
date. Be sure to harden them off first. Plants should be set out at
about the same level they were growing. Press sets into the soil so
they are not more than 1 inch below the surface and 4 to 6 inches
apart. You will need about 4 pounds of sets per 100 feet.

For seeds, allow %2 ounce of seed for every 100 feet of row to be
sown. Seeds should be placed at a rate of two per inch, in a row to
be covered with 1 inch of soil. Use a greater depth for soil that may
dry out quickly.

Keeping Onions

Stored onions can be decorative as well as useful if they are
braided. When pulled in the fall, they should be dried in the
garden for a few days. Drying cures them, and without this
treatment, they cannot be stored for many months. The thick-
stemmed ones must be used quickly; don’t store them.

Braided onions will fall apart as the tops dry if the braid is not
given some reinforcement. Cut three pieces of baler twine about
3 feet long and tie them together at one end. Then braid twine
and onion tops together, until within 6 inches of the end of the
twine. Wrap one piece of twine fast around the onion stems,
then tie to the other two and hang in a dry, cool place. The
onions can be clipped off with scissors as needed.

There’s a practical advantage to braiding onions: A spoiled
onion in a bag is a smelly nuisance, but it is a dried and hardly
noticed part of a braid of onions.



For maximumsized onions, pull the soil away from
the upper two-thirds of the bulbs.

Scallions, or bunching onions, don’t form bulbs. Plant them thickly
in early spring. Thin them with a small rake when they come up, then
let them grow.

Keep onions weed-free. Water them regularly until their tops start
to yellow, then withhold water and ease them partially out of the
ground. Bend the tops away from the sun, so the bulbs get sunlight.
For maximumsized onions, pull the soil away from the upper two-
thirds of the bulbs. Take care when weeding around their shallow
roots.

When the tops are dry, lift the bulbs and leave them in the sun to
dry, long enough so the dirt on them is dry. Prepare for storage by
braiding the long tops or hanging them; or cut off the tops, leaving an
inch of stem for each bulb. Curing takes several weeks. Keep onions
in a shed or under cover where air circulates freely.

Harvest scallions when they are pencil-thick, but leave some to
grow. They will winter over and come back in spring.

Parsnips

Plant parsnips in early spring, at about the same time as peas and
radishes. Like carrots, they require a deeply tilled, well-prepared soil,
raked smooth of rocks and clods. They thrive in a soil rich in



potassium and phosphorus, so work in a dusting of wood ashes
(potash).

Seeds germinate slowly (up to three weeks), even in the best
garden conditions. Some gardeners soak them overnight or treat the
seeds with boiling water before planting. You can start seeds indoors
between moist paper towels. Presprouted seeds have a better
chance of survival.

Plant parsnips in conical holes. Drive a crowbar into the soil 2 feet
deep and rotate it in a circle until the hole is 6 inches across. Fill the
hole with sand, peat moss, and sifted soil, leaving a slight
depression at the top of the hole. Place two or three sprouted seeds
in the depression, then cover with Yz inch of sifted sphagnum moss
and water. Space the holes 8 inches apart each way in a bed.

For the sweetest parsnips, leave roots in the ground over the winter
and harvest them the next spring.



Keep beds evenly moist but not saturated. Thin to one strong plant
when each plant has three or four leaves. Parsnips grow slowly, and
mulching with straw is the best way to pamper them. If they receive
inadequate moisture during the summer, they’ll be tough and likely to
split and rot with the fall rains. During dry spells, water the bed
deeply once a week.

Peas

For an extended pea season, plant early, midseason, and late
varieties at the same time — as soon as the soil can be worked.
These are cool-weather plants that can withstand many freezes.

In warm climates, plant peas in wide rows, using a dwarf variety.
Snow peas also do well in wide rows without fencing.

Because peas are legumes, they don’t need much fertilizer —
especially nitrogen. If you do fertilize, mix 5-10-10 fertilizer in the soll
a day or two before planting. Treat the seeds with an inoculant
unless they come pretreated, and sow them in 16-inch-wide rows.
Tamp them down and cover them with soil, or simply rototill them in a
few inches.

Peas quickly screen out the sun from hitting weeds, so you never
have to weed a good wide row of peas. The shade also keeps the
soil moist and cool. Peas don’'t need much staking. You can prop
them with piles of hay or plant dwarf varieties that grow to only 15 to
18 inches. You can also stick twigs into the soil so peas can grow on
them, or use chicken wire fencing stretched on metal fence posts.

Harvest any time after pods form. You can pick shell peas as soon
as the pod is full. Waiting until it begins to bulge is not necessary.

Peppers

Peppers — both hot and sweet — like sunny areas and soil that is
warm, dry, fertile, and slightly acidic. Don’t plant them where you
have used a lot of lime.

Start pepper seeds indoors in a warm place. They need more heat
than other crops to get going. Use fertilizer, but in small doses, and



put compost or manure under them when you transplant them. Side-
dress them with rich, organic fertilizer when they bloom.

When they start to blossom, spray the leaves with a weak mix of
warm water and Epsom salts — a form of magnesium. The leaves
turn dark green, and you will soon have an abundance of peppers.
Most peppers start out green, so for red peppers, wait until the
peppers turn color.

Hot Pepper Jelly

Could there be a better appetizer than good crackers topped
with cream cheese and a dollop of hot pepper jelly? The jelly is
also a terrific accompaniment to meat or poultry. Use all green
peppers or all red ones, so the jelly has a soft color.

Y4 cup chopped jalapefios
3/, cup chopped sweet peppers

6 cups sugar

27> cups cider vinegar

2 3-ounce pouches liquid pectin

A few drops red or green food coloring (optional)

1. Run the jalapefios and sweet peppers in a blender
or food processor until finely ground. Combine with
sugar and vinegar in a large saucepan. Bring to a full
boil over high heat, stirring constantly, then turn down
the heat and simmer for 10 minutes.

2. Strain, returning the liquid to the saucepan. Add
about 2 tablespoons of the pepper mixture from the
strainer. Return to a boil. Add pectin and the food
coloring if you're using it. Bring back to a boil one more
time and boil for 1 minute. Ladle into freshly sterilized
jelly jars with two-part canning lids, leaving /g inch
headroom, and seal. Process in boiling-water bath for
10 minutes.



Yield: Makes about six 8-ounce jars

Potatoes

A good potato crop starts with good seed potatoes. Garden stores
have certified disease-free seed potatoes. Old potatoes from your
root cellar may have disease organisms without showing signs.

When you buy seed potatoes, some will be small. Plant these
whole. Cut bigger ones into two or three blocky pieces that have two
or three buds, or “eyes.” Make these cuts one or two days before
planting and leave them in a warm place so the cut pieces have time
to heal over and dry out a little. You can douse cut pieces with sulfur
immediately after cutting; it helps protect potatoes from rotting. Two
ounces protects 10 pounds of potatoes. Put both the cut and the
whole potatoes in a paper bag, add 1 to 2 tablespoons of sulfur, and
shake the bag.

Plant an early crop five or six weeks before last frost. A frost
before the plants come up is no problem; the soil will insulate them.
But if leaves have popped up and there’s a frost warning, cover them
with soil. The leaves will grow back in a few days.

Plant your main crop of potatoes after the average last frost day.
This planting can go into the root cellar just before the first fall frost.

Potatoes prefer silt or sandy loam that has good drainage and is
high in organic matter. Their preferred pH level is 6.0 to 6.5; a higher
level may promote potato scab. Avoid using lime. Get a soil test to
find out what you have. If your soil is deficient in phosphorus and
potash, add rock phosphate and greensand or granite dust. Apply
according to package directions.
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To plant potatoes, cut large ones into chunks with two or three eyes
each. Allow cut edges to dry before planting.

For bed planting, plant the potatoes under straw, hay, leaves, or
other mulch to minimize weeding after sowing. Set up the bed in a
rectangle about 6 feet wide and as long as you wish. If heavy rains
are a problem in your area, slope the bed to enable drainage. Place
potato chunks, cut-side down, 12 inches from the bed’s sides and
ends and space them 12 inches apart in each direction. Press them
firmly into the soil and top them with a thick layer of straw, hay, or
shredded leaves. Weight down the mulch if there is a chance that it
might blow away.

For row planting, hoe or dig 12-inch-wide trenches to about 6
inches deep. The rows should be 2 to 3 feet apart. If needed, add 2
inches of compost and work it into the soil. Place potato chunks, cut-
side down, 12 inches apart and 3 inches deep. As plants emerge,
hoe the soil up to them, gradually filling the trench and building a
row-long hill about 8 inches high. Mulch the mounds to keep soil
moist and discourage weeds.

Storing the Harvest

When you store your vegetables for winter use, remember that
some crops prefer to be kept dry, whereas others like it moist.
Garlic does best when you keep it cool but dry. Winter squash
and dried beans need warm, dry spots. Store the following
vegetables in a cool, moist place:



Beets, in damp sand

Brussels sprouts, on stems, in damp sand
Cabbage, wrapped in newspaper
Carrots, in damp sand

Celeriac, in damp sand

Celery, planted in a bucket of damp soil
Jerusalem artichokes, in damp sand
Onions, in baskets or braided
Potatoes, in baskets

Rutabagas, in damp sand

Turnips, in damp sand

Harvest the potatoes in dry periods after the vines are dead and
dry. Use a potato hook and work carefully to avoid puncturing the
potatoes. Let them dry for 1 to 2 hours before you move them into
dark storage. Keep them at 60 to 70°F (15 to 22 °C) if you're using
them within a month; 40°F (4°C) if you want to store them for
months.

Pumpkins

Pumpkins are easier to grow than to classify. At least three different
species are called pumpkins, and all can also correctly be called
squash.

Pumpkins dislike being transplanted, so it's best to direct-sow
them in hills one to two weeks before the last frost. Plant three seeds
per hill, leaving about 4 feet between hills. Keep the area well
weeded until the plants begin to vine.



When your thumbnail doesn’t easily cut the skin, cut the vine a few
inches from the fruit, leaving a good handle. The fruit must be cured,
which allows the skin to harden. Field-curing is done by leaving the
pumpkins in a bright, sunny dry spot in the garden for 7 to 10 days.
Cover them if frost threatens. Store them indoors.

Giant pumpkins require special coddling. Choose a variety such as
‘Dill's Atlantic Giant’, a proven prizewinner. In the fall, select a sunny
spot 30 feet in diameter and dig manure into the soil. In spring,
prepare a hill 8 to 10 feet in diameter and plant four seeds in the
center, watering well. When the seedlings have four to six true
leaves, pinch off all but the best plant. Alternatively, you can start
seeds indoors or in a cold frame and bring them outside when the
soil warms up. Protect the large leaves and vines against wind, and
water deeply once or twice a week.

Radishes

Radishes like cool weather, constant moisture, and uninterrupted
growth. For a steady supply, make small weekly plantings in April
and May, then again in August and September. For succession
plantings, keep in mind that the longer the radish, the better it
tolerates heat.

Till the radish bed to a depth of 8 inches, mixing in organic matter.
Make furrows with a yardstick, spacing them about 3 inches apart,
and sow the seeds at a depth of 72 inch. Space the seeds about 1
inch apart; when 2 inches tall, thin to 3-inch spacing. Most radishes
are ready to harvest in less than a month. If mulched with straw, the
fall varieties can remain in the garden through the winter to be
harvested as you need them.

If mulched with straw, fall radish varieties can remain
in the garden through the winter, to be harvested as
you need them.

Rhubarb



Three or four root crowns will produce all the rhubarb you can eat.

In the spring, dig planting holes several inches deep and 18 inches
apart. Add compost or fertilizer and place a single piece of root in
each hole, covering it with about 1 inch of soil. Do not harvest these
plants the first year. Add a few side-dressings during the season, so
they’ll grow lots of tops.

The next season, harvest some stalks when they’re 8 to 10 inches
tall. Gently pull out and up on the ones you want to tear away from
the plant.

Remove tall seedpods from rhubarb to prolong harvest

Caution: Don’t eat the leaves, which are toxic. During the second
year, plants may put out tall seedpods. Remove them so the roots
will produce tasty stalks all season. The more stalks you harvest, the
more the plants will produce. Divide them every four or five years in
the fall or in spring before growth starts. Do this by driving a shovel
into the middle of a plant and digging up half the root. Fill the hole
with compost. This forces the plant to produce younger, better
crowns.

Rutabagas

Plant rutabagas in mid-June or about 90 days before your planned
harvest, which should occur shortly after the first frost. Sow the
seeds about % inch deep with 8-inch spacing. Provide plenty of



moisture until the seedlings are growing strong, then mulch well and
water deeply once a week.

Harvest rutabagas after a few frosts.

Harvest rutabagas after a few frosts but before the ground freezes.
Cut the tops and store them like carrots in a root cellar or basement.
Good roots will keep for up to six months if you store them just
above freezing with 90 percent humidity.

Spinach

Spinach is a cool-weather plant and should be direct-sown about
one month before the last spring frost; direct-sow fall crops about
one month before the first autumn frost. Set the seeds about 2
inches apart (1 inch in fall) in shallow rows about 18 inches apart.
Thin the seedlings to about 4 inches apart. Repeat sowings every 10
to 14 days to ensure a continual supply. Spinach responds well to
fertilizers. Try regular applications of fish emulsion.

Pick the outer leaves as needed or cut the entire plant. Harvest in
the cool of the morning and store spinach in the refrigerator until
you're ready to use it.



Spinach is one of the earliest cool-weather crops and can also be
planted in late summer for fall harvest.

Squash loves plenty of heat and evenly moist soil.

Squash

The seeds of summer squash germinate best when soill
temperatures are above 65°F (18°C). It grows best in raised beds
warmed with black plastic mulch for a few weeks before planting.
Direct-sow them one to two weeks after the last frost, planting the
seeds about 4 inches apart and 1 inch deep in rows 3 to 4 feet apart.
For winter squash, direct-sow pairs of seeds about 1 inch deep,
spacing them every 18 inches. Keep them evenly moist, especially
after the fruit has begun to set.

Harvest most summer squash when the fruit is 3 to 5 inches long.
Snip the vine with scissors and handle the fruit carefully to prevent
bruising. Summer squash will keep for up to two weeks in the
refrigerator.



To harvest winter squash, wait until your thumbnail easily cuts the
skin. Cut the vine a few inches from the fruit, then let the fruit cure for
7 to 10 days. Cover it if frost threatens. Stored winter squash can
last all winter long.

Sweet Potatoes

|deally, sweet potatoes should have 130 to 150 frost-free days, with
most of them up to 80 to 85°F (27 to 29°C) with moderate to high
humidity. Plant them well after the last frost, when the soil is about
70°F (22°C).

Purchase sweet potatoes from a market seven to eight weeks
before the last spring frost. Cut them in half lengthwise and lay the
pieces cut-side down in aluminum pie plates filled with moist peat
moss. Put a shallow covering of the peat moss over the pieces and
wrap the works in a plastic bag.

Sweet potatoes need a long (four- to five-month) growing season.

When the slips (tiny sprouts) appear, remove the plastic and put
the plants in a sunny window. After the last frost date, pull each slip
and plant it separately. It will grow into a full-sized sweet potato
plant.

Plant the slips in raised beds 5 to 6 inches deep and 12 to 15
inches apart. Fertilize them lightly with 5-10-10.

Water young plants generously for the first few days, then
infrequently. Just as the vines begin to run along the ground, side-
dress once with fertilizer — 1 tablespoon of 5-10-10 per plant.

Dig up the sweet potatoes on a dry day before cold weather. Dry
them for 1 hour. To cure, place in a warm, dark, ventilated place for



10 to 14 days.

Tomatoes

Tomatoes don’t do well until the soil warms to 65°F (18°C) or more
and nighttime temperatures get up into the 50s. They thrive in rich
soil with a pH of about 6.5.

To start plants indoors, begin six to seven weeks before the last
spring frost. Harden them off before setting them out. Spacing in the
garden depends on your method of growing. If you're going to let
them sprawl on the ground, each plant needs 4 square feet. For
those that will be staked, 3 square feet is adequate. If your soil is
wet, set each plant on a mound 4 to 6 inches high. If your soil is dry;
create a depression for each plant. Water plants well an hour before
transplanting.

Secrets of Tomato Staking

If you stake your tomatoes, place the stake before you transplant, so
you don’t disturb the roots.




Tie tomato vines loosely to the stake as they grow.

Pinch suckers to encourage strong growth of the main stem.
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When the vine reaches the size you want, pinch back the growing
tip.



Set the plants about 2 inches deeper than they were in the pot.
Pick off a couple of the lower leaves. If plants are leggy (much stem
and few leaves), lay down the plant on its side and bury part of the
stem along with the roots. Prune the lower leaves off, leaving just the
top leaves exposed. Roots will form later on the stem.

Immediately after transplanting, water the plants well. Mulch four
to six weeks later, when the soil is nice and warm. If you let tomato
plants sprawl on the ground, a mulch is not necessary.

Pruning is generally not necessary, but staked and trellised plants
will be easier to train if they have only one or two main stems.
Pruning means pinching off the shoots or suckers that grow out from
the stems at their branching points. This encourages larger fruits.

A general yellowing or pale green indicates nitrogen need. Avoid
side-dressing with nitrogen until after flowering is well under way.
You can then side-dress with an ounce or so of 5-10-10 or a quart of
manure tea around the base of each plant.

Turnips

Direct-sow the seeds about 1 inch apart in single rows spaced 12 to
15 inches apart.



Thin to 4 inches when the seedlings emerge. Fertilize regularly
with fish emulsion and water. Cover with fabric row covers to inhibit
pests.

Begin to harvest the greens and bottoms when the roots are about
1%2 inches across. Pull the entire plant and snip off the top. For best
flavor, the roots should be gathered before they exceed 3 inches in
diameter.

Freezing Vegetables

If you’ve ever bought fresh green beans from the supermarket in
midwinter and compared them with your own frozen green
beans, the merits of freezing should be obvious — there’s no
comparison in quality. Following are general tips for freezing
vegetables:

» Check the seed catalogs and seed packages to be sure you've
chosen a variety that freezes well.

» Pick only tender young vegetables ready for table use.

« Wash the vegetables thoroughly by rinsing, repeatedly if
necessary. Lift the vegetables out of the water rather than
draining the water, which allows the dirt to settle back on them.

e Blanch vegetables (by quickly steaming or immersing in boiling
water) before freezing. This procedure sets the color and stops
the action of the enzymes that will otherwise continue to mature
the vegetables.

» Cool vegetables promptly after blanching, to keep them crisp.

» Dry vegetables thoroughly after cooling, to prevent the formation
of large ice crystals.

e Pack vegetables into freezer bags or containers, leaving at least
an inch of headspace if using a rigid container.

Drying Vegetables



1. Blanch washed, cut-up vegetables in steam or boiling water
before drying. Fruits can be treated with an antioxidant, if desired.

2. Dry in the sun or in a dehydrator until leathery for fruits or crisp-
hard for vegetables.

Springtime Preserving of Stored Crops

After several months, the quality of stored crops may begin to
deteriorate, particularly when they are not stored under ideal
conditions. As long as they are firm and crisp and have good
flavor and color, their nutritive value is close to that of the fresh



crop. When they begin to wither, however, their food value
decreases.

Rather than letting these crops continue to deteriorate, you may
want to preserve them in midwinter or early spring by canning,
freezing, or drying. The rush of the harvest season is over,
plenty of empty canning jars should now be available if you have
been eating vegetables canned in the fall, and space in the
freezer is opening up.

Now is the time to make and preserve pumpkins, squash,
turnips, applesauce, pickled beets, or what have you. Crops that
wintered in the garden or in outside storage should also be
preserved now. These winter vegetables and fruits will then be
usable throughout the spring and summer — until the next
harvest.

Start Canning!

Home-canned vegetables are at least as good as
store-bought ones, and perhaps better when you
have grown them yourself and know exactly how
they've been handled and what types of
pesticides and fertilizers have (or have not) been
used on them. Canned foods have an
advantages over frozen in that they require no
expensive equipment to keep them — just a shelf
in a cool, dark, dry place.

Good planning is the secret to rewarding and satisfying canning. Be
prepared with all the necessary utensils, ingredients, and
information. Set aside more than enough time, so that you don’t
have to cut corners on processing times. Clear a large surface, since
canning takes space, and organize before starting.



Terms and Processes

It's important to consult a good reference before beginning (see
Resources, page 340), but here is a general overview of the terms
and processes we’ve used throughout this book:

Raw or cold pack. These phrases are used interchangeably. They
refer to prepared but uncooked fruits or vegetables packed in jars to
which a hot liquid is added and then processed.

Hot pack. Hot pack refers to foods that are precooked to some
degree, then put into jars for processing. This makes for more
compact packing, particularly with greens. A hot pack sometimes
requires less cooking time, since the food is already partially cooked.
Sometimes it takes as long or longer because of the denser pack.

Headroom and headspace. These terms generally refer to the
space between the top of the food and the top of the jar. Generally 2
inch is allowed, with the exception of starchy foods such as corn and
peas, which expand more; they require at least 1 inch. Allowing too
much headroom means too much air and the possibility of an
improper seal. If you have only enough of a fruit or vegetable to fill
half a jar, use it fresh or find a smaller jar to fill.

Boiling-water bath. This is the cheapest and easiest method of
canning for preserving high-acid foods. These include all fruits, all
pickles, and those vegetables to which sufficient vinegar has been
added to raise the acidity level high enough.

What You’ll Need

Glass Mason jars. Check for cracks or nicks in the rims; wash
thoroughly in hot, soapy water; rinse; and keep hot until ready to
fill.

Metal screw bands

Metal lids

Jar lifter



Hot pads

Canning funnel

Food preparation tools: knives, cutting boards, stock pot,
colander.

For boiling-water bath: deep stock pot or canner with lid and
rack; also, a teakettle for adding hot water if necessary

For pressure canning: pressure canner and rack

Tools and Terms




jar lifter
(for removing jars from the canner)

rack
(for boiling-water-bath canning)



boiling-water bath;
cutaway shows jars in position

How to Can Tomatoes

1. Wash and sort tomatoes. Dip into boiling water for 30 seconds.
Remove to cold water to cool for 1 minute.

2. Pull off skins. Cut off stems as well as blemishes and green spots.
Cut into sections.




3. Put 2 tablespoons of bottled lemon juice or %2 teaspoon of citric
acid per quart of tomatoes in the jars. Pack tomatoes tightly into jars,
pushing down so that they are covered by their own juice; leave 2
inch of headspace.

4. Run a rubber spatula or bubble freer around the inside of the jars
to release trapped air bubbles.

5. Wipe the jar rims with a clean cloth. Place lids in position and
tighten screw bands.



6. Place jars in a boiling-water-bath canner. Cover with 1 to 2 inches
of water. Start timing when you have a rolling boil. Process tomatoes
for 85 minutes for pints or quarts at elevations below 1,000 feet; see
the chart on the next page to adjust for higher altitudes.

Pressure canning. This is the method to use for all vegetables
(except tomatoes, sauerkraut, and pickles). There are several types
of pressure canners, but they all work according to the same
principle. The pan has a tight-sealing lid with some type of regulator.
When a small amount of water is heated in the canner (usually 1 to 2
inches of water), it is converted to steam, which, as it builds up
pressure, reaches temperatures substantially higher than boiling.

Use a pressure canner to can all low-acid
vegetables.

A Checklist of Precautions

OPrime, quality produce is good insurance. Bruises
encourage the growth of bacteria.



OWash all produce carefully and completely.

OBe sure all equipment and work surfaces are
scrupulously clean and in good working order.

OMake sure of a good seal.

ODon’t take shortcuts. Follow directions carefully, so
that the result will justify all your time and effort.

OMost important, process for the correct time and at
the correct temperature. This is the final key and the
crucial factor that, along with the seal, cannot be
overemphasized.

Altitude Adjustment for Boiling-Water-Bath

Canning

If you live at an altitude of 1,000 feet or more, you have to increase
the processing time in the canning directions for a boiling-water bath

as follows:

Altitnde

1,000 feat

If processing for 20 minutes or less, If processing for more than 20 minutes,
increase by increase by

| minute 2 minutes

2 minutes 4 minutes

Iminutes & minutes

4 minutes B minutes

& minutes 10 minutes






CHAPTER 2
Backyard Fruits and Nuts

It used to be that nearly everyone had some kind of fruit or nut tree
in his or her yard, and in older neighborhoods, you can still find
mature trees that bear fruit reliably every year with little or no care. In
West Sacramento, California, almost every yard in neighborhoods
that were settled by Dust Bowl refugees in the 1930s has some kind
of citrus tree, along with figs and avocados. In rural New England,
you can’t swing a cat without hitting an abandoned apple tree
(though most of them have been so neglected that the old adage
about pruning an apple tree open enough that you could “toss a cat
and clear the branches” doesn’t apply).

At some point in our recent collective history, however, we seem to
have decided that the fruit growing in our own yards and surrounding
landscapes (and not purchased from the grocery store) is not worth
eating. Strolling those same neighborhoods of Sacramento at
Christmastime, I've been surprised at the sight of bushels of lemons,
grapefruits, and oranges falling from the trees and rotting on the
ground for lack of willing harvesters.

With a renewed interest in organically grown food, more people
are planting fruiting trees, shrubs, and vines in their yards. Growing
fruit can be as easy as potting up a few strawberry plants or putting
in a few canes of raspberries. You might think that growing fruit
requires a designated orchard space, but in fact many traditional
fruiting plants can be easily incorporated into existing landscapes.
And there are many traditional landscape plants that also bear edible
fruits (see page 115).

Fortunately, even if you can’t grow your own fruit, you can forage
it! Organizations like Fallen Fruit (see Resources, page 340) map
fruit trees on public lands where you can go foraging. Even if all you
find is imperfect fruit, you can still make jam with it (see page 90) or
maybe even wine (see page 129).

Growing Strawberries



If there is one fruit every homesteader and
suburbanite should cultivate, it is strawberries. No
matter where you live, there is a variety that will
thrive in your area. Though they do best in cool,
moist regions, they can be grown in hot, dry
climates, especially where windbreaks are
provided and supplemental watering is possible
during July, August, and September.

Selecting the Best-Bet Berries

There are three distinct fruiting habits in strawberries. Summer-
bearers produce one large crop of fruit once during the season,
usually for about two weeks. Depending on your growing season and
region, you can get early-season, mid-season, or late-season
bearers. Everbearers produce a crop in the spring, then either
produce smaller crops every six weeks or so or produce one more
crop in the fall. Alpine strawberries, the closest descendants of wild
strawberries, are perennial and are often grown as borders or
ground covers. Unlike the other types of strawberries, they can be
grown from seed and will bear throughout the growing season. Their
fruits are small and often intensely flavored.

How They Grow

Strawberries require two years to produce the best fruit. If you set
healthy plants in moist soil in a prepared bed in early spring, they will
produce new roots in a few days, followed by several new leaves of
normal size.

For most varieties, runners begin to emerge in June, forming new
plants that take root near the original plant. New runners grow from
the new plants, and in this way a succession of new plants is soon
growing around the original.



A Fruiting Glossary
Cane. The woody stem of various berries, grapes, and other plants

Cultivar. A cultivated variety created by cross-pollinating two
different plants within a species

Girdle. To remove a strip of material or bark all around a plant, thus
cutting off its water and nutrient circulation

Graft. The surgical union of two different plants or trees by attaching
a branch (scion) to a rootstock

Pistil. Female parts of a plant
Runner. Horizontal stem with new plants along its length
Scion. The portion of a grafted plant above the rootstock

Self-fruitful. Describes a plant or variety that can be fertilized by
pollen from the same variety

Plants produce blossoms the first year, and these will develop into
fruit if not pinched off. Pinching them off will encourage your plants to
develop strong root systems and vigorous growth. Your reward will
be next season’s abundant crop of large, healthy, delicious berries.

In the spring of the fruiting year, buds that developed the previous
fall develop into blossoms. The first one to open on a cluster
contains the most pistils and becomes the largest fruit with the most
seeds. The next and later ones become successively smaller fruits.

The Best Strawberries by Region
The following strawberries are renowned for their excellent flavor

South and Gulf Coast
Tangi (medium to large)



Mid-Atlantic Coast

Pocahontas (medium to large, bright red)
Raritan (medium to large, firm, bright red)
Surecrop (medium to large, dark red)

Northeast 1

Earliglow (medium to large, deep red)
Red Coat (medium to large, sweet, firm)
Sparkle (medium to large, dark red)

Midwest 2

Guardian (large, bright red)

Midway (medium to large, dark red, juicy)
Sparkle (medium to large, dark red)

Southern Plains

Cardinal (very large, rich flavor)
Pocahontas (medium to large, bright red)
Trumpeter (medium to large, bright red)

Upper Plains and Rockies 2

Cycline (large, bright red)

Dunlap (medium to large, dark red)
Sparkle (medium to large, dark red)
Trumpeter (medium to large, bright red)

Northwest 4
Hood (very large, dark red)
Totem (medium to large, bright red)

California and the Southwest
Tilikum (small to medium, soft, tart)
Tioga (medium to large, firm, shapely)



1 and southern Quebec and the Atlantic provinces
2 and southern Ontario

3 and the Canadian prairies and Rockies

4 and southern British Columbia

Planting Strawberries

Because your strawberry plants will be growing in
the same spot for at least two years, prepare the
ground well. The small, shallow-rooted plants will
have to receive all their moisture and
nourishment from the top few inches of soil.

This soil should be light, rich, slightly acidic (pH of 5.5 to 6.0), and
full of rich humus (aged manure, compost, or peat) that will hold
moisture even during the driest weather. Strawberries grow best in
moist soil in full sun.

1. Till soil to a depth of 6 inches, removing weeds and roots.
Work 2 inches of organic matter, such as peat moss, compost,
or well-rotted manure, into the soil.



2. Strawberry plants come in bare-root bundles. Snip the roots
to a length of 4 inches before planting, and pull off all but two or
three of the youngest leaves on each plant. This action will
reduce water loss when the plants are in the ground. As you
work, keep the plants in a pan with a little water in the bottom
and drape a damp cloth over them.

3. Plant by plunging a trowel straight down into the soil. Pull the
handle toward you to open a slit in the ground. Fan out the roots
and place them in the opened slit, making sure they don’t bend
as you set them in. Then set the top of the crown just above the
soil line. Any deeper and the crown will rot; any shallower and
the roots will dry out. Remove the trowel and firm the soil with
the heel of your hand. Give each plant a pint of water to settle
the soil.

4. As the plant begins to grow, pinch off all flower buds. Pinch
summer-bearers until flowering ceases in early summer. Pinch
everbearers for about three months and then stop and allow
subsequent flowers to produce berries.

too low



just right

too high

Growth, Care, and Harvest

The matted row system is an easy way to grow a large bed of
strawberries. Set rows of strawberry plants 12 inches apart. Let the
plants put forth as many runners as they can. As the runners form,
arrange them in a roughly circular pattern around the mother plant.
Once you've achieved strawberry plants every 3 to 4 inches, snip off
additional runners so the plants don’t become overcrowded.
Although this system produces good crops, the berries are smaller
than those grown using the double hill system.

The Double Hill System



The double hill system is a versatile method that is also effective in
raised beds. To plant this way, begin by removing any runners from
the mother plants. Set your plants 10 to 12 inches apart in paired,
hilled rows that are themselves 10 to 12 inches apart. Space the
pairs of rows 18 inches apart.

A variation on the hill system requires raised beds, usually of
timbers, that are 24 inches wide. Fill the beds with sandy loam
amended with compost or rotted manure and adjust the pH to
between 6.0 and 6.5. Set plants in twin rows 6 inches from the edge
of the timbers and 12 inches apart.

Fertilization

Beginning in the spring of your plants’ first year and continuing into
fall, water every other week with a low-analysis fertilizer such as fish
emulsion. This will normally supply plants with all the nutrients they
need. In some soils of the South, East, and Midwest, extra
phosphorus is needed. In the Northwest, applications of trace
minerals may be required. From their second season on, fertilize the
plants at the beginning of the growing season and when blossoms
open.

Watering

While the fruits are ripening, strawberries need about 1 inch of water
per week. This watering regimen will produce large, juicy berries.
Too much water at this time will yield large fruit that has a watery,
diluted flavor. In general, moistening the soil in a way that does not
get the leaves wet reduces the spread of foliar diseases.

Strawberry Systems



Strawberries trained to a double hill system are less susceptible to
fruit rot diseases.

Cold and Frost Protection

Mulch helps keep moisture in the soil, which protects root systems. It
also reduces heaving of soil in late winter and early spring. In areas
where the temperatures drop to 0°F (-18°C) without a snow cover, a
thick straw mulch can prevent severe damage.

Harvesting

When is it time to pick the berries? As strawberries ripen, the fruit
changes color, from white to pink to red. As the color changes,



sugars are deposited in the fruit. Berries picked before they are fully
ready will not have as much sugar as ripe ones. Pick in the cool of
the morning, when the berries are firm.

When Will They Ripen?

In mild weather, strawberries mature about 30 days after
blooming. In warm weather, they mature more rapidly.

Basic Strawberry Jam

Strawberries and sugar, plain and simple. This basic jam is beloved

by all, especially when it's made from handpicked, sun-sweetened

berries.

2 quarts washed, stemmed, crushed strawberries
6 cups sugar

1. Preheat a boiling-water-bath canner, sterilize eight half-pint
jars, and prepare the lids.
2. Combine the berries and sugar in a tall, heavy, non-reactive
saucepan.
3. Bring slowly to a boil, stirring occasionally, until sugar
dissolves. Boil rapidly until thick, about 40 minutes. As the
mixture begins to thicken, stir frequently to prevent scorching.
4. Test for doneness — 220°F (104°C) on a thermometer, or
when the jam sheets off a cool saucer or spoon.
5. Remove from heat and skim off any foam that has formed
during boiling.
6. Pour into the sterilized jars, leaving 7 inch of headroom. Run
a rubber spatula around the insides of the jars to release air
bubbles. Wipe the rims of the jars with a clean, damp cloth.
Place lids in position and tighten screw bands.
7. Process in the canner for 5 minutes once the water has
returned to a boil. Adjust for altitude, if necessary.
8. Use a jar lifter to carefully remove the jars.
9. Cool sealed jars. Check seals; remove screw bands. Label
and store.



Making Pectin

You can use apples to make your own fruit pectin for use in jam
made from strawberries and other low-pectin fruits. Choose hard,
tart, ripe apples. Weigh, wash, and cut fine, leaving stems and cores
in. Add 1 pint water and 1 tablespoon lemon juice for each pound of
apples. Cover and boil rapidly for 30 minutes, stirring occasionally to
prevent scorching. Press through a jelly bag or damp cheesecloth,
then strain through several layers of cheesecloth without squeezing.
Heat liquid back to the boiling point, seal in canning jars, and
process in a boiling-water-bath canner (see page 80) for 10 minutes.
To use, mix the pectin and the juice of a low-pectin fruit in equal
amounts.

Raspberries and Blackberries

Raspberries and blackberries are prolific, reliable,
useful, and long living. They blossom late, so
spring frosts never ruin the crop. The diseases
and insects that trouble them are easy to control
if you buy virus-free and virus-resistant plants.
They need little care and are easy to pick (no
bending over).

Classes of Raspberries

Red raspberries are the most familiar bramble. The reds come in
both one-crop and two-crop varieties. The one-crop type bears fruit
that matures in midsummer on canes that have grown the previous
season. The canes die within a few weeks after bearing. Two-crop
raspberries are often called everbearers. They bear once during the
summer and put out an additional crop in fall on canes grown during
the current year.



Yellow raspberries are closely related to the reds and vary in
color from yellow to pale pink. These berries are so fragile that they
are seldom seen in stores. However, they are ideal for home
gardens and many fruit lovers regard the ripe yellow raspberry as the
finest fruit in the world.

Black raspberries have an unusual flavor that many people
enjoy. They differ from red raspberries in that they never produce
suckers. Instead, they start new plants when their long canes bend
over and touch the soil. The tips form roots and grow into new
plants.

Blackberries come in three types: the upright, the semi-upright,
and the trailing kinds (called dewberries).

Purple raspberries are closely related to the blacks, with a similar
flavor and growth habit. Some varieties send up suckers, like reds.

Classes of Blackberries

Blackberries come in three types: the upright, the semi-upright, and
the trailing kinds (called dewberries). The growth habit of the upright
is very similar to that of red raspberries. Dewberries, however,
resemble black raspberries in that they don’t form suckers. Their
vine-like canes trail on the ground unless supported, forming new
plants by tip layers. The semi-uprights share some of the
characteristics of both.

Hardiness

Many of the red and yellow raspberry cultivars are hardy as far north
as Canada. Others have been developed for Zones 5 through 8.
Black and purple raspberries are slightly less hardy, although some
cultivars are suitable for Zone 3. Most fall-bearing raspberries are
winter-hardy, but many of them fail to ripen their second crop before
the early frosts of Zones 3 and 4.

Most blackberry cultivars have hardy roots. Their canes are not as
hardy as those of raspberries, though, and are apt to die to the



ground over the winter in cold climates. Few nurseries carry the
older, hardy kinds, so growers in cold areas may have trouble
locating a blackberry that will produce fruit. Trailing blackberries are
even more tender. Most are suitable only for Zone 6 and warmer
climates.

Starting a Patch of Raspberries

No fruits are tastier or more perishable than perfectly ripe
raspberries, a fact that argues for growing them within arm’s reach.
Get your patch off to a good start by purchasing certified disease-
free plants. Those dug from a neighbor's patch may seem
economical, but they often carry diseases. Choose a site that has full
sun and well-drained soil and is as far as possible from other
cultivated or wild raspberries. Don’t plant them where you have
recently grown eggplants, peppers, potatoes, tomatoes, or
strawberries, which are hosts to raspberry diseases. Clear the area
of any sod or weeds before you get started.

Raspberries by Region

South

Bristol (black)
Cumberland (black)
Heritage (everbearing red)
Sunrise (red)

Mid-Atlantic Coast

Fall Gold (everbearing gold)
Jewel (black)

Sentry (red)

Northeast 1

Allen (black)

August Red (everbearing red)
Heritage (everbearing red)
Latham (red)



Royalty (purple)

Midwest 2

Black Hawk (black)
Durham (everbearing red)
Jewel (black)

Southern Plains
Indian Summer (everbearing red)
Jewel (black)

Upper Plains and Rockies 2
Durham (everbearing red)
Latham (red)

Pacific Northwest 4
Munger (black)
Willamette (red)

Blackberries by Region

Mid-Atlantic and South
Chester (semi-upright)
Comance (upright)

Northeast and Midwest 12
Chester (semi-upright)
Youngberry (trailing)

Pacific Northwest 4
Black Satin (semi-upright)
Dirksen (upright)

Marion (semi-upright)



1 and southern Quebec and the Atlantic provinces
2 and southern Ontario

3 and the Canadian prairies and Rockies

4 and southern British Columbia

Planting a Raspberry Patch

1. Prepare an area 2 feet wide and as long as the row you
intend to plant. Work a few inches of compost, peat moss, or
rotted sawdust into the top 12 inches of soil. Of all nutrients,
raspberries need nitrogen most, so add a high-nitrogen fertilizer
as well. Top the fertilizer with the recommended amount of lime
or sulfur necessary to adjust the soil pH to about 6.0.




2. Erect a trellis to keep the plants upright. Set a 4 x 4 cedar
post at each end of the row, sunk into the ground at least 2 feet
deep and braced. Use 12- to 14-gauge wire, placing one wire 5
feet above the ground and the other 2 feet above the ground.

3. Before planting, soak the roots for a couple of hours in a
bucket of water. Dig holes 2 to 3 feet apart in the rows. Set each
plant in its hole, spread out the roots, and backfill with the loose
soil, making sure the crown is just below ground level. Tamp the
soil with your fingers. Cut back all canes nearly to ground level,
then pour a gallon of water around each plant.

Care and Harvesting of Brambles

Pruning. To keep your patch productive, cut each dead cane to
ground level. You'll recognize the dead ones by their pallid color and
brittleness. Insects and diseases overwinter in the old canes, so burn
them as soon as possible.



As your berry patch ages, more pruning becomes necessary
because the plants produce too many new canes each year. Cut off
all the weak new canes when you remove the old ones, and thin out
the strong, healthy canes if they are closer together than 6 inches.

Keep rows of red and yellow raspberries and upright blackberries
no more than 2 feet in width, and those of black or purple raspberries
and trailing blackberries no more than a foot and a half wide. This
permits easier harvesting and pruning and also allows better air
circulation.

Harvesting. Raspberries ripen a few weeks before blackberries,
and the long ripening season of both lets you enjoy fresh picking
every day for several weeks. If you want to further extend the
season, plant early, midseason, and fall-bearing raspberry cultivars.
Use only small pails for picking raspberries, because too many piled
together will crush those on the bottom. Avoid handling the berries
any more than is necessary, and move freshly picked berries out of
the sun as soon as possible.

Steps for Success in the Bramble Patch
First Year

Prepare the soil carefully and plant the berries 2 feet apart. If
you set out bare-root plants, cut back the tops to 2 inches above
the ground after planting, but leave potted plants unpruned.
Water potted and bare-root plants with a liquid fertilizer, then
mulch.

Second Year

Spring. Cut back all plants that didn’t make a strong showing
the previous year to 2 inches above ground level. Add to the
mulch, and apply a light helping of plant food.

Fall. Cut back tops of plants so canes are about 4 feet tall. This
makes a stiff plant that doesn’t fall over in winter. Install a fence
or other support.



Third Year and Thereafter

Spring. Add fertilizer and fresh mulch. Trim out any broken
canes.

Early summer. Mow or pull out tips or sucker plants growing in
the wrong places. Cut off and burn wilted tops. Remove any
sick-looking plants.

Late summer. Cut to ground level and remove all canes that
bore fruit. Cut out weak canes and thin remaining canes to 6
inches apart.

Late fall. Cut back canes to 4 to 5 feet in height for winter.
Tighten wire supports if necessary.

Freezing Fruit

Few items are as easy or rewarding to preserve as fruit, and almost

all fruits are suitable for freezing. The requirements are simple:
* Pick or process small quantities in order to avoid temporary
loathing caused by processing dozens of quarts at a time.
« All fruit should be ripe when preserved, unlike vegetables,
which are at their best when slightly immature.
* A mellow flavor in peaches, plums, figs, and some berries is
acquired by letting the fruit sit at room temperature to mature
overnight. Apples may require several days to develop
maximum flavor. Pears are usually picked green and allowed to
ripen in the dark for several days.
* Freeze only fruit that you would want to eat fresh. Bruised or
slightly overripe fruit makes excellent jelly.
* Prepare fruits for freezing much as you would for the table.
Wash the fruit gently in cool water. Don’t let fruits soak, or they
will become waterlogged.
» Avoid iron utensils, which may darken fruits. Use stainless
steel or enamelware instead.
» Consider adding ascorbic acid (vitamin C) or lemon juice to
fruits that darken quickly after being peeled (like peaches and



apples).

Wash and stem berries, flash-freeze on a metal sheet, then transfer
to freezer bags or containers.

Blueberries

Blueberry pie may sometime soon replace apple
pie in the expression “as American as apple pie”
because the treat has become one of the most
popular desserts in restaurants. Furthermore,
blueberries are a North American fruit, whereas
the apple tree is an import.

Three species of blueberries are commonly grown in North American
gardens: the hardy lowbush, the popular high-bush, and the rabbit-
eye, which grows in the southern United States. In addition, crosses
between highbush and low-bush blueberries have resulted in several
hardy, large-fruiting cultivars.

All types of blueberries do best in acidic soil, pH 4.5 to 5.0. If your
soil tests from 5.5 to 6.0, mix sphagnum peat moss with the soil
around the plants. Cottonseed meal, composted pine needles or oak
leaves, or compost made from pine, oak, or hemlock bark also helps



acidify the soil. After planting, mulch your plants with pine needles,
oak leaves, or shavings from oak, pine, or hemlock to help maintain
the soil’s acidity.

Blueberries can be planted in fall, but a cloudy afternoon in
spring is best in most areas. Plant as soon as the ground can be
worked.

Blueberry Pie Deluxe

% cup granulated sugar

3 tablespoons cornstarch

Y8 teaspoon salt

2 cups blueberries (fresh or frozen)

N cup water

1 tablespoon butter 1 tablespoon lemon juice

2 cups fresh blueberries Baked 9-inch pie shell Whipped cream

(optional)
1. Combine the sugar, cornstarch, and salt in a
medium-sized saucepan. Add the 2 cups of fresh or
frozen (thawed) berries and water. Cook over medium
heat, stirring constantly, until mixture boils, thickens,
and clears. Remove from heat and stir in the butter and
lemon juice. Cool.
2. Place the 2 cups of fresh berries into the pie shell
and top with the cooked mixture. Chill. Serve with
whipped cream.

Yield: One 9-inch pie

Planting and Care of Blueberries

Blueberry plants from the nursery come bare-rooted, canned
(potted), or balled-and-burlapped. Place bare roots in a trench and
mound soil or damp peat moss around them until ready to plant.
They can be planted in fall, but a cloudy afternoon in spring is best in
most areas. Plant as soon as the ground can be worked. Prune off
any damaged or long roots, any weak or broken wood, and all flower



buds, because fruiting the first year may stunt the growth of the
bush.

10 Great Blueberries

Highbush Blueberries
Bluecrop

Fruit: Very large
Ripens: Early to midseason
Hardiness: Zones 4 to 8
Blueray

Fruit: Very large
Ripens: Early to midseason
Hardiness: Zones 4 to 8
Earliblue

Fruit. Large

Ripens: Early
Hardiness: Zones 5to 7
Eliot

Fruit. Medium

Ripens: Late
Hardiness: Zones 4 to 7
Jersey

Fruit: Small to medium
Ripens: Late
Hardiness: Zones 5 to 8
Patriot

Fruit. Medium

Ripens: Midseason
Hardiness: Zones 3 to 7

Highbush and Lowbush Hybrids
Northblue

Fruit: Medium

Ripens: Midseason

Hardiness: Zones 3to 7
Northland



Fruit. Small
Ripens: Midseason (one week before Northblue)
Hardiness: Zones 3to 7

Rabbit-Eye Blueberries

Bluebelle

Fruit. Large

Ripens: Early to midsummer

Hardiness: Zones 6 to 10

Brightblue

Fruit: Medium to large

Ripens: Early to midsummer

Hardiness: Zones 6 to 10

The highbush grows 6 to 15 feet high and produces large berries in
midsummer and later. It is less hardy than the lowbush, but some
cultivars do well in Zone 3 when sheltered from the wind. Yields vary
widely among the cultivars, but most gardeners can expect 5 to 15
pounds of fruit per bush.

The hardiest of the three types, the lowbush are the blueberries
everyone loves to pick from the wild. Wild lowbush blueberries are
grown commercially in some northern states, such as Maine.
Backyard lowbush blueberries will yield about a pint of berries for
each foot of row.




The rabbit-eye blueberry cannot stand low winter temperatures, so
the plants are suitable only for the southern United States. They
need a chilling period, however, so they cannot be grown in tropical
climates. Rabbit-eyes grow on drier soils than the highbush kinds will
tolerate, but in hot climates, most need some type of irrigation. They
are very productive, often yielding 20 pounds of fruit per bush.

Planting and Care of Blueberries

1. Plant your bushes 1 to 2 inches deeper than they were in the
nursery and 4 to 6 feet apart in rows spaced 8 to 10 feet apart.
In large plantings, do not separate cultivars by more than two
rows from others with similar ripening seasons.
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2. After you put a plant in its hole, fill the hole three-fourths full of
soil or a 50-50 loam and sand mixture, and then flood it with
water. After the water seeps out, fill the remainder of the hole



and pack it gently with your feet. Water the plant with a starter
solution, then add a layer of an acidic mulch such as pine
needles.
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3. If irrigation is necessary, water during the early morning but
don’t wet the bushes when berries are beginning to ripen. You
can use ground flooding or a soaker hose. Apply an inch of
water each time.

Fertilizing

Fertilize blueberries with blood meal, cottonseed meal, or well-
rotted manure about a month after planting and again in
midsummer. Thereafter, fertilize twice a year, at the beginning of
bloom and again five to six weeks later. Use combinations of the
materials to provide balanced fertilization. Don’t use bonemeal
or wood ashes; they tend to sweeten the soil.



Pruning Blueberries

Planting time. Remove all weak, diseased, and broken wood and all
flower buds.
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Pruned plant

After one year. Again prune any diseased or broken wood. Vigorous

plants may be allowed to bear up to a pint of fruit (20 to 30 flower
buds). Remove any additional buds.



Pruned plant

After two to five years. Continue similar pruning. If the plants
appear vigorous, do not remove more flower buds than necessary
during pruning. The emphasis should be on producing healthy
bushes and not on fruit production.



Mature plant

Pruned plant

Older bushes. Blueberry bushes that have been neglected may be
rejuvenated through severe pruning. Cut these back to the ground,
leaving only short, 2- to 3-inch stubs. The whole bush may be done
at once, or half the bush can be done one year and the other half in
the following year. By using the first method, the entire crop is lost for
one season. The second method allows the plant to bear a portion of
the crop each year.

Grapes

Grapes have the reputation of being fragile and
difficult to grow. Many northern gardeners do not



even consider trying to grow them, yet some
vines will flourish in regions of every state and in
several Canadian provinces. A good rule of
thumb is that if wild grapes grow in your area, you
can grow plump and tasty domestic grapes of
some kind.

Grapes need an abundance of heat and sun to grow and to produce.
They are one of the last fruit plants to start growth in the spring, and
they bloom much later than any of the tree fruits. If you live in one of
the cool northern states, plant them whenever possible in heat
pockets — spots where buildings, walls, or hills form corners that
trap the southern and eastern sun. You can also mulch them with
black plastic or crushed rock.

Soil Needs

Grapevines grow in many soil types. Well-drained, deep, fertile
loams are excellent, yet grapes thrive on soils containing clay, slate,
gravel, shale, and sand. Gravelly soils generally drain well, and they
absorb and reflect the sun’s warmth, providing heat for the vines.

Very dry, very wet, and very rich soils are bad for grapes. Leaner
soils yield comparatively modest crops that mature earlier and have
considerable sugar in the berry.

A vineyard should be plowed deeply and well disked, so the soil is
thoroughly pulverized and weed-free. These conditions do make
erosion a significant risk. If your slope is steep, the local soll
conservation service can help you plant the most advantageous
contour rows for your vines.

The Best Fertilizer for Grapes

The best fertilizer for grapes is well-rotted manure, or compost
made with large amounts of strawy manure applied as a muich
during the growing season. In fall, apply either manure compost



or straight, well-rotted manure at the rate of 15 to 20 pounds per
100 square feet. In most cases, no other fertilization is required.
Vineyards given this treatment consistently yield up to 30
percent more fruit than those fertilized with commercial
preparations.

Planting and Supporting Grapevines

In northern areas, grapes should be planted as early in the spring as
the soil can be worked. Farther south, the vines can be planted in
the autumn. The plants must get established before the long hot
days of summer begin.

Order your grape stock from a nursery as nearby as possible; if
you can, pick out and pick up the plants yourself. The best stock is
strong, sturdy, one-year-old plants with large, fibrous root systems;
two-year-old plants are more expensive and will not bear any sooner.
Dig a good hole in worked-up soil, large enough to spread out the
vine’s roots comfortably. Pack the soil firmly around the roots,
leaving no air spaces that could increase the chances of disease.
Plant the vines at the same depth they grew in the nursery, then
prune them back to a single stem two or three buds tall. If it is early
spring and the soil is moist, you need not water. Later in the spring
you may want to water the stock well after planting. You will need a
trellis.

Space most hybrid cultivars 8 to 10 feet apart in the row, with the
rows 10 to 11 feet from each other. Less vigorous vines can be
closer together — 7 to 8 feet apart in the row. If your grape selection
is not self-pollinating, it will need a partner nearby to produce well.
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After planting, prune back the vines to a single stem two or three
buds tall.

Vineyard Soil and Grape Quality

All grapes have an affection for gravel, flint, slate, or stony soils.
One reason why hillsides are so good for grapes is that erosion
has scoured the land to its poorest, stoniest constituents. The
best acres are so infertile and stony that a corn farmer wouldn’t
take them as a gift. But soil that produces great grapes (and fine
wines) must offer a number of qualities that help grapes flourish.
Here are some characteristics of productive vineyard soil:

» Good soil drainage. This is crucial. Grapes do not like
wet feet.

 Soil pH appropriate to the variety.

» Soil depth of at least 30 inches, due to the deep-
rooting habits of grapes.

» Proper soil preparation. Loosen, break up, and mix
soil layers well below ordinary cultivation depth.



A Gallery of Great Grapes

American Grapes

Beta

Hardiness: Zones 3 to 6

Flavor: Tangy, definite wild quality

Fruit: Blue

Quality: Good, medium-sized berries
Ripens: Early autumn

Best uses: Juice, jelly, wine

Canadice

Hardiness: Zones 5 to 7 (8)

Flavor: Sweet, fruity, with a touch of spice
Fruit: Red

Quality: Excellent, medium-sized seedless berries in large clusters
Ripens: Late summer to early autumn
Best uses: Eating, juice, jelly, wine
Catawba

Hardiness: Zones 5 to 7 (8)



Flavor: Sweet, rich

Fruit: Copper-red

Quality: Excellent, large to medium-sized berries
Ripens: Mid- to late autumn

Best uses: Eating, wine, jelly, juice

Concord

Hardiness: Zones (4) 5t0 8

Flavor: Excellent; sweet and clean grape taste
Fruit: Blue-black

Quality: Excellent, medium-sized berries
Ripens: Midautumn

Best uses: Eating, wine, jelly, juice
Concord Seedless

Hardiness: Zones 5to 9

Flavor: Excellent; sweet and clean

Fruit: Blue-black

Quality: Excellent, medium-sized berries
Ripens: Early to midautumn

Best uses: Eating, pies, jelly, juice, wine
Fredonia

Hardiness: Zones (3) 4 to 9

Flavor: Excellent; sweet and spicy

Fruit: Blue-black

Quality: Excellent, large to medium-sized berries
Ripens: Early to midautumn

Best uses: Eating, wine, jelly, juice

Himrod

Hardiness: Zones 5 to 8

Flavor: Excellent; sweet, clean, and delicate
Fruit: Yellow-green



Quality: Excellent, large berries
Ripens: Late summer to early autumn
Best uses: Eating, juice, excellent raisins

Niagara

Hardiness: Zones 5to 7 (8)

Flavor: Delicately sweet, slightly tart, with a subtle wild flavor
Fruit: Green

Quality: Excellent, large berries

Ripens: Late summer to early autumn

Best uses: Eating, wine

Reliance

Hardiness: Zones 4 to 8

Flavor: Excellent; very sweet, rich, and fruity
Fruit: Pink

Quality: Excellent, medium-sized seedless berries in large clusters
Ripens: Mid- to late summer

Best uses: Eating, jelly, juice

Swenson Red

Hardiness: Zones (3)4to 7

Flavor: Very sweet

Fruit: Red with blue tinge

Quality: Excellent for fresh use

Ripens: Late summer to early autumn

Best uses: Eating, jelly, juice



Muscadine Grapes

Dixie Red

Hardiness: Zones 7 to 9

Flavor: Well balanced, sweet

Fruit: Pale red

Quality: Excellent, large berries in large clusters
Ripens: Midautumn

Best uses: Eating, wine, juice, jelly

Hunt

Hardiness: Zones 7 to 9

Flavor: Very sweet

Fruit: Black

Quality: Very good, large to medium-sized, juicy berries
Ripens: Early autumn

Best uses: Eating, wine, juice, jelly
Scuppernong

Hardiness: Zones 7 to 9

Flavor: Variable from very sweet to lightly tart
Fruit: Light bronze-red

Quality: Very good, large, thick-skinned berries
Ripens: Early autumn

Best uses: Eating, wine, juice, jelly

Triumph

Hardiness: Zones 7 to 9

Flavor: Sweet

Fruit: Bronze-green



Quality: Good, medium-sized berries
Ripens: Early to midautumn

Best uses: Eating, wine, juice, jelly
Welder

Hardiness: Zones 8 to 9

Flavor: Very sweet

Fruit: Bronze

Quality: Excellent, medium-sized berries
Ripens: Early to midautumn

Best uses: Eating, wine, juice, jelly

European Grapes

Baco Noir

Hardiness: Zones 5to 7

Flavor: Fruity, light, high acid

Fruit: Blue-black

Quality: Good, small berries in long clusters
Ripens: Late summer to early autumn

Best use: Wine

Chardonelle

Hardiness: Zones 5 to 8

Flavor: Dry, clean

Fruit: Green

Quality: Excellent, small to medium-sized berries
Ripens: Midautumn

Best use: Wine

Foch

Hardiness: Zones 5 to 9

Flavor: Low acid, clean

Fruit: Blue-black

Quality: Good, medium-sized berries in long clusters
Ripens: Late summer

Best uses: Juice, wine

Thompson Seedless

Hardiness: Zones 7 to 9

Flavor: Very sweet, clean

Fruit: Green to greenish yellow



Quality: Excellent, medium-sized berries in long clusters
Ripens: Late summer to early autumn
Best uses: Eating, wine, jelly, juice, raisins

Pruning Grapes: The Kniffen System

Pruning is a very important part of grape culture and one that must
not be neglected. Because of the grape’s tendency to grow
vigorously, a lot of wood must be cut away each year. Grapevines
that are overgrown become so dense that the sun cannot reach into
the areas where fruit should form. The easiest way for beginners to
manage a backyard vineyard is with a two-wire fence using a
method called the Kniffen system. With this type of training, each
mature vine should produce 12 to 15 pounds (30 to 60 bunches) of
grapes per year. If more bunches are produced, remove the surplus
before the grapes develop to avoid overbearing and thus weakening
the plant. In this way, your vines should go on producing for 50 years
or longer.
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First Year

Staple smooth 9- or 10-gauge wire to sturdy posts, and brace the
posts with wire to keep horizontal wires from sagging. Center the
plants between posts, about 8 feet apart, in rows 8 feet apart.

Cut back bare-root vines after planting so each is only 5 to 6
inches long and contains just two or three fat buds. This encourages
root growth. If you planted potted vines, omit this cutting back. Water
the vines frequently and allow them to grow freely the first year.

The Secrets of Great Homemade Wine

The byword among traveled wine drinkers is that any wine tastes
best in the region (and with the regional food) it comes from. If that’s
true, then homemade wines must taste best when drunk at home.
Not many peak experiences are available to us for the dollar or so
that our homemade wine costs.

The secret of the wine is the grapes it's made from. The wine-
maker’s role is to protect and preserve the quality of good grapes
right into the bottle. Jim Mitchell, of Sakonnet Vineyards in Rhode
Island, quotes these maxims:



1. All great wines have four important elements: first, the grape;
second, the climate; third, the soil; and fourth, the skill of the
winemaker — in that order.

2. The best wines are made as far north as that grape variety
will grow.

3. To produce great wines, the vines must suffer, rather like
athletes.

The elements for great wine, then, are the same for the home
winemaker as for commercial wineries: The right grape variety in the
right climate and soil achieves the right balance of sugar, acid, pH,
and flavor components. When all these things come together, the
results can be spectacular indeed.

Whatever your property, there is a variety of grape that will
produce the most excellent wine possible. Your task, long before the
first bottles come to life in your cellar, is to identify that vine.

Second Year

Very early in the spring, before the buds start to swell, cut back the
vine to a single stem with no branches. This will encourage faster
growth.

During the year, allow four side branches to grow (two in each
direction) and train them along the wires. They will grasp the wires
with their tendrils. Pinch off all buds that start to grow in other
directions.

By the end of the second year, if growth has been good, the space
along both wires should be filled. These vines should then bloom
and produce a few grapes the third year.

Third Year



During the year, allow only four more canes to grow from buds along
the main stem. Train these to grow along the ground parallel to the
four on the wires. These four will eventually replace the first four.

In late winter following the third growing season, cut off the canes
that produced that year and tie the new canes to the wires. Trim off
all excess growth except the four new canes.

Suggested Wine Grapes by Region

This list comprises white vinifera, red vinifera, white hybrid, red
hybrid, and American grapes.

New York State (Finger Lakes and the Hudson River Region).
Chardonnay, Riesling; Ravat 51, Cayuga Seyval Blanc; Chancellor,
Foch; Delaware

Southern New Jersey, Eastern Long Island, and Coastal Rhode
Island. Chardonnay, Riesling, Sauvignon Blanc, Gewdurztraminer;
Pinot Noir, Cabernet Sauvignon, Merlot; Seyval Blanc, Vidal 256,
Cayuga; Chancellor

Northwestern Pennsylvania. Riesling; Vidal 256, Ravat 51, Seyval
Blanc; Chancellor, Chelois, de Chaunac, Foch

Southeastern Pennsylvania. Chardonnay, Riesling,
Gewdrztraminer; Pinot Noir; Seyval Blanc, Vidal 256, Cayuga;
Chancellor, Foch, de Chaunac

Ohio. Gewdurztraminer, Chardonnay; Vidal 256, Seyval Blanc;
Chambourcin, Foch; Delaware, de Chaunac

Virginia. Chardonnay, Riesling, Sauvignon Blanc, Gewdurztraminer;
Cabernet Sauvignon, Merlot; Seyval Blanc, Vidal 256, Cayuga,
Aurora; Chancellor, Foch, Villard Noir, Chambourcin

Southeast and Gulf States. Due to special conditions, varieties of
Muscadinia rotundifolia are recommended for this region. They are
classified as bronze, black, or white. Bunch grape varieties that will



grow in the Southeast include Moored, Alwood, Delaware, Rougeon,
and Rosette.

Arkansas. Ravat 51, Verde-let Blanc, Villard Blanc, Seyval Blanc,
Vidal 256, Aurora; Villard Noir, Baco Noir, Chancellor; Delaware,
Niagara

Oklahoma. Aurora, Rougeo, Delaware, Seyval Blanc, Villard Blanc;
muscadines also do well in southern Oklahoma

Texas Hill Country. Chenin Blanc, Colombard, Barbera, Carnelian,
Ravat 15

Central Midwest. Vidal 256, Chancellor, Delaware, Aurora, Chelois,
Seyval Blanc, Foch, Ravat 51, Baco Noir, de Chaunac

Northern Cold Tier. Seyval Blanc, Aurora, Foch, Millot; wine grapes
that don’t require winter protection include St. Croix and Swenson
Red (reds) and Kay Gray and Edelweiss (whites)

Arizona—New Mexico. Chardonnay, Sylvaner, Riesling, Zinfandel,
Cabernet Sauvignon, Pinot Noir, Ruby Cabernet

Oregon-Southern Washington. Chenin Blanc, Chardonnay,
Semillon, Riesling, Sauvignon Blanc; Pinot Noir, Pinot Meunier,
Cabernet Sauvignon, Merlot, Malbec, Pinot Blanc

Southwestern Idaho. Sylvaner, Chardonnay, Riesling, Gray
Riesling, Gewurztraminer; Pinot Noir, Seyval Blanc, Chelois

British Columbia. Aurora, Okanagan, Riesling, Foch, Chelois

California. Because of its diversity of microclimates, California is
home to the greatest number of grape varieties, from the Pinot Noir
grown in coastal regions to the Barbera grapes grown in the Central
Valley. For a complete listing of California wine grape—growing
regions, and the particular grapes that are suitable for each, consult



From Vines to Wines by Jeff Cox (see Resources, page 340) from
which much of this section was excerpted.

Calculating the Size of a Vineyard

Assumptions
1. A mature grapevine yields 8 to 12 pounds of grapes.
2. 11 to 12 pounds of grapes yield a gallon of finished wine.
3. Vines are planted 6 feet apart in rows 10 feet apart.

x = gallons of wine desired
Z = number of vines in each row
a = number of rows
y = pounds of grapes per vine: 8 for classic vinifera and low-
yielding varieties; 10 for most French-American hybrids; 12 for
Cayuga and high-yielding American vines; 16 for Mission,
Thompson Seedless, and muscadines

Calculation

To determine the number of vines needed to make gallons of wine:

Example: For 25 gallons of Cayuga:
or

Only you know whether your property allows for a square,
rectangular, or odd-shaped vineyard. Assuming that space is not
constricted, you can achieve a good-looking rectangular
arrangement by having about as many rows as vines in a row.

Fruit Trees

What could be better than sweet, sun-warmed,
tree-ripe fruit picked just yards from the back
door? Plan well and your backyard orchard will
produce quantities of fruit year after year.



The Home Orchard

When you are involved in a home orchard that will quite likely last a
lifetime or more, you naturally want to do it right. Mistakes made
early have a way of coming back to haunt you.

Even if you can’t plant everything you want the first year, make a
plan so you will have the best possible trees growing in the best
possible locations. Give your trees full sun, plenty of room to grow,
and well-drained soil.

It helps to sketch the orchard on paper ahead of time. First,
measure the area where your orchard will be and match it up to the
gridlines of graph paper. Note objects that you will have to work
around, such as buildings, large boulders, property lines, walkways,
inhospitable neighboring plants, and anything else that might
influence planting decisions.

After you have chosen the number and varieties of trees you want
to plant, draw in each tree based on the crown diameter of the
mature tree, leaving enough space for them to grow without
crowding.

A dwarf fruit tree grows less vigorously than a standard tree, is
smaller at maturity, and begins to produce blossoms and fruits
at an earlier age.



A ? SoRD
P | asn

(}ﬂ EARDEN
I By,
& *f&ﬁ.:ﬂ:‘:‘ mj

Sketch your entire property, showing house, gardens, and existing
trees, and then plan the placement of your orchard. Keep in mind as
you sketch which trees need to be near each other for cross-
pollination.

Think Small: Planting a Dwarf Fruit Orchard

The fruits produced by dwarf trees are every bit as large and tasty as
those on standardsized trees. The basic differences between
standard and dwarf trees are in their growth habits. A dwarf fruit tree
grows less vigorously than a standard tree, is smaller at maturity,
and begins to produce blossoms and fruits at an earlier age, as soon
as the second year after planting. There are other advantages as
well. In the space needed by four standard-sized apple trees,
planted 40 x 40 feet, you can plant 30 to 40 dwarf trees without
crowding them. This lets you plant early, midseason, and late-
ripening varieties to extend the harvest period.
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Dwarf (A) and semidwarf (B) fruit trees take up less space and
produce fruit earlier than standard (C) trees do.

How Big Are They?

The following are approximate diameters of some full-grown fruit
trees. When you plant them, allow enough additional room so that
you will be able to walk through them, and so that light can reach the
entire exterior of each tree.



Fruit Tree Diamete

Apple

Standard 25-35 feet
Sernidwarf 15-20 feet
Dowvarf 7-10 feet
Apricot

Standard 18 feet
Dwartf 8 feet
Peach

Standard 18 feet
Dwarf 8 feet
Pear

Standard 18 feet
Dwarf 8 feet
Plum

Standard 18 feet
Dwarf 8 feet
_Quin-::e 12 feet

Fruit Varieties for Beginning Growers

Zone 3

Apple. Astrachan, Connell, Dolgo Crab, Duchess, Prairie Spy,
Quinte, Wealthy, Yellow Transparent

Cherry plum. Compass, Sapalta
Peach. None

Pear. Golden Spice, Luscious, Mendall, Parker, Patten



Plum. La Crescent, Pipestone, Redcoat, Waneta
Sour cherry. Meteor, North Star

Sweet cherry. None

Zone 4

Growers in this zone should be able to grow everything listed for
Zone 3 plus the following:

Apple. Cortland, Imperial, Lobo, Lodi, Mcintosh, Northwest
Greening, Regent

Peach. Reliance (in favored spots)

Encouraging Pollination

Nearly all fruit trees do better with a mate. Although a few are self-
fertile, which means that a single tree can bear fruit by itself, most
need what is known as cross-pollination and require a partner
nearby. In order to cross-pollinate each other, the trees must be in
the same family group. Apples cannot pollinate pears, nor can pears
pollinate plums. You therefore need at least two different varieties of
each species of the fruit tree you plant.

Most ornamentals, vegetables, and fruit trees are pollinated by
insects — primarily bees. As a rule, bees should not have to fly more
than 500 to 600 feet to bring about the mating of two blossoms.

When only one kind of fruit tree is blooming and no suitable
partner is blossoming anywhere in the neighborhood, here’s a tip:
Drive to an abandoned farm or ask a neighboring gardener if you
can have a few branches from a fruit tree that always blossoms at
the same time as yours. Bring the branches home and put them in a
bucket of water under the tree. The bees will take over from there.

When bees are scarce, you can sometimes pollinate a few of your
fruit trees yourself. Take a small artist’s paintbrush and gently dust
the pollen from the flowers into a teacup. Then brush it carefully onto
the blossoms of an adjoining tree.



When you have only one kind of fruit tree, you can borrow
branches to increase the odds of cross-pollination.

If you do this, mark the limbs to show which ones you have
treated. Or, if you have the energy, you can pollinate the entire tree.
It takes only a short time to pollinate a small orchard of dwarf trees,
since you need to dust only one bloom in a cluster.

Pear. Flemish Beauty, Kieffer, Seckel
Plum. Greengage, Monitor, Stanley
Sweet cherry. None

Sour cherry. Richmond

Zone 5

Growers in this zone should be able to grow everything listed for
Zones 3 and 4 plus the following:

Apple. Delicious, Empire, Gravenstein, Northern Spy, Prima,
Priscilla, Rhode Island Greening, Yellow Delicious

Peach. Stark Frost King, Stark Sure Crop, Sunapee
Plum. Burbank, Damson, Earliblue, Italian, Santa Rosa, Shiro
Sour cherry. Montmorency

Sweet cherry. Bing, the Dukes, Stella, Windsor
Zones 6 to 8
Many varieties that will grow in the colder zones will also do well

here, but certain kinds of fruits developed especially for the colder
climates may not be satisfactory for these zones.



Apple. Golden, Grimes, Rome, Stayman, and Winesap should all do
well here. Apples that grow best in Zone 3, including those of the
Mclntosh family, are not recommended.

Cherry. All should do well.
Peach. Candor, Elberta, Halehaven, Madison, Redhaven
Pear. Anjou, Bartlett, Bosc, Clapp Favorite

Plum. Most should do well.

Planting a Fruit Tree in Three Simple Steps

Quick root development is important for any newly planted tree, so
plant early in the season, as soon as the soil has dried enough to
crumble easily in your hand. A tree planted this spring will reward
you with bushels of luscious fruit in the years to come, the first crop
in some cases appearing as soon as next summer.

If the tree is branched, choose three or four healthy branches
starting 2 feet above ground level and shorten them to just a few
inches. Each one should end in an outward-pointing bud. Then cut
away any other branches and cut off the top of the trunk just above
the uppermost branch. If the tree is not branched, simply cut back
the trunk to 3 feet high.

1. Soak bare roots in a bucketful of water for a few hours to plump
them up. Before planting, trim back long or frayed roots to just a few
inches.

2. Add any soil amendments, such as bonemeal (for good root
development) and lime (if soil is acidic), over an area as wide as the
spread of the mature tree and then dig a hole in the center. Arrange
the roots over a small mound at the center of the planting hole.
Adjust the height of the mound so that tree will stand roughly 2
inches higher than the old soil line on the trunk. If the tree is
branched, orient it with the lowest branch facing southwest. As this



branch grows, it will shade the trunk and lessen the chance of
sunscald. If the site is windy, lean the tree slightly into the wind.

3. As you fill the hole, bounce the tree up and down slightly to settle
the soil among the roots. After you've filled in the hole, construct a
soil dike around the base of the tree to form a catch basin for water
— 2 feet out from the trunk in all directions should be sufficient.
Spread compost or manure over the catch basin and then a layer of
straw or leaf mulch. Drench the soil to settle the tree in place.

Water generously once a week through August. Be sure to weed
the catch basin diligently, as weeds will compete with the tree for
nutrients and water.
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Pruning a Fruit Tree in Four Steps

A tree that has reached its mature size and is yielding fruit requires
reqgular pruning to stay healthy and productive. Although you'll
remove some fruit buds and, hence, potential fruits as you prune, the
quality of those that remain will be better.
In addition, pruning maintains a balance between fruiting and
nonfruiting growth. After you prune, the tree will respond with a flush
of leafy shoots that provide new fruit-bearing wood and nourish
developing fruits.

The best time to prune a tree is from late fall until its blossoms
open in spring. Where winters are severely cold, wait until after
midwinter to avoid cold damage in the cut area.

1. Cut back dead or broken branches to the trunk or to healthy buds.
Then check twigs or branches for evidence of disease, such as dark,
sunken lesions or the black specks of fungal spores. Cut off infected
wood 6 to 7 inches back from the diseased area.



2. Remove large limbs at their origin or shorten them back to small,
healthy side branches. First shorten the branch to about a foot, then
undercut the branch slightly before sawing it from above. Finally, saw
off the stub, leaving a slight collar to promote good healing.

3. Take out most of the water sprouts, or suckers (overly vigorous,
vertical branches that produce only a few, poor-quality fruits and



shade the interior of the tree), at their base. If there are many water
sprouts, leave a few to protect the tree from sunscald. In addition,
shorten branches that droop downward, and remove any twiggy
branches growing from the undersides of limbs.

4. Only on apple and pear trees, thin out crowded spurs (fat, stubby
growths on which these trees bear most of their fruit). Cut them back
to strong buds. If they are crowded, remove a few so that fruit will be
evenly distributed, but not crammed, along the branches.

Harvesttime in the Orchard

How can you tell when a fruit is ripe? Most varieties of tree fruits fall
from the tree soon after ripening, so the fruit is ready as soon as it



will separate from the branch with an easy twist. Most fruits change
color as they ripen. If you are in doubt about the ripeness of an apple
or pear, cut one open. If the seeds are dark brown, the fruit is ready
to be picked. Only pears, a few varieties of peaches, and winter
apples that finish ripening in storage should be picked before they
are tree ripened.

Pick on a dry day, if possible. If the fruit is wet, it may quickly begin
to spoil. Put the fruit in a cool place as soon as possible after you
pick it.

Ordinary plastic pails are satisfactory for picking cherries and
plums. For apricots, peaches, nectarines, pears, and apples, try the
bags used by commercial growers. They hang like knapsacks on the
front and are easy to use, even when you are working from a ladder.
You can dump the fruit into baskets without bruising it or removing
the bag.

Pick each fruit by hand, and never club or shake it from the tree.
Bend the fruit upward and twist it gently. If it is ripe, the stem will
separate easily from the tree and stay on the fruit. Never pull out the
stem, for it will leave a hole where rot will develop.

Old-Fashioned Peach Preserves

This recipe is an all-time favorite, maybe because it is so hard to get
real peach flavor in any season but summer. The almond extract
accentuates the peach flavor, but it is optional.

Y5 teaspoon ascorbic acid (crystals, powder, or crushed tablets)
1 quart water

3% pounds (about 7 large) peaches, peeled, pitted, and
chopped

5 cups granulated sugar
Ya cup lemon juice

% teaspoon almond extract



1. In a large, nonreactive bowl, prepare an acid bath by adding
the ascorbic acid to the water.

2. Dip the peaches in the acid bath; drain well. Combine the
fruit, sugar, and lemon juice in a heavy 6-to 8-quart saucepan.
Cook over medium heat, stirring to dissolve the sugar. Bring to a
boil.

Pollination Requirements of Fruit Trees

Apples. Two or more different cultivars are recommended for
pollination. If several apples belonging to the same family group
are planted together, plant another cultivar nearby.

Peaches. Many peach cultivars are self-fertile, but several of
the most popular kinds are not. Mikado, J. H. Hale, and Elberta
are among those that need a mate. It is a good idea to plant two
different cultivars for insurance.

Pears. Two or more different cultivars are recommended for
good crops. A third kind is needed if you plant Bartlett and
Seckel together.

Plums. There are several families of plums, and two different
cultivars within the same family are necessary for pollination.

Sour cherries. Sour cherries are one of the few fruits that
nearly always self-pollinate well, so one tree is all you need.

Sweet cherries. Two or more different cultivars are necessary.
Sour cherries are not good pollinators for sweet cherries
because they often bloom at different times.



3. Boil slowly, stirring constantly, until mixture thickens and fruit
is translucent and reaches 220°F (104°C) on a cooking
thermometer.
4. Stir in the almond extract.
5. Remove from heat and skim off any foam with a metal spoon.
Ladle into sterile jars, allowing 7 inch of headroom. Run a
rubber spatula around the insides of the jars to release air
bubbles. Wipe the rims of the jars with a clean, damp cloth.
Place lids in position and tighten screw bands.
6. Process in a boiling-water-bath canner (see page 80) for 5
minutes, adjusting for altitude, if necessary.

Yield: 7 pints

The Trick’s in the Thinning

Here’s a trick little used by home gardeners that could make you the
envy of your neighbors: If you want your tree to produce its best fruit
and bear big crops every year, simply thin the little fruits as soon as
they reach marble size. The tree’s strength and energy will then be
diverted to the remaining fruits, which will grow much larger.

Peaches, apples, pears, and the large fruited plums all benefit from
trimming, but don’t bother to thin cherries, crab apples, the small
canning pears, or small fruited plums. How many should you pluck



off? Try leaving only one fruit in a cluster and about 6 to 7 inches
between each fruit.

Painful as it is to throw away perfectly good apples, pears, and
peaches, you won’'t mind doing it when you see how much bigger
and better the fruit is — and when you find that you actually have
more bushels of usable fruit than you would have picked otherwise.

Canning Applesauce

Even though it takes time to make applesauce, it yields such a
wonderful finished product that you may find it well worth your
time. Figure that 21 pounds of apples will yield a canner load of
7 quarts of applesauce.

Wash, peel, and quarter apples. Put in a heavy-bottomed
stockpot with 2 inches of water. Cover and cook until soft,
stirring occasionally to prevent scorching. Add sweetener to
taste. Begin preheating water in canner and preparing jars and
lids.

If desired, pass softened apples through a hand-cranked
strainer or food mill. Reheat sauce to boiling.

Pack hot applesauce in hot, clean jars, leaving half an inch of
headspace. Process pints for 15 minutes, quarts for 20 minutes.

Storage of Common Apple Varieties



Storage Period
Normal Maximum

Variety {months) (months)
(=] 3
-1 3
2-3 4
23 4
2-4 4-5
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3-4 3]
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r 45: 5
4-5 6-7
4-5 L]
4-5 56
5-6 8
L 5-7 B
From Canada Department of Agriculture Fublication 1532,

Steroge of Fruits and Vegetables, by 5. W, Porritt, 1974

Consider Luscious Landscaping

Garden plants have traditionally been
pigeonholed into one of two categories: utilitarian,
for providing food, or ornamental, for providing
beauty.

That choice need not be made; you can have both! You can select,
plant, and grow trees, shrubs, and vines that provide luscious fruits
while gracing your yard with their beauty.
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Many ornamental plants also bear delicious fruits (and many edible
plants are beautiful in their own right). In this illustration, the
homeowners have opted for fruiting plants rather than more
traditional landscape plantings.

In the last few decades, even the humble vegetable garden has
been recognized for its untapped beauty. Ornamental vegetables,
such as ‘Scarlet Runner’ beans and ‘Rainbow’ chard, have segued
out of the vegetable garden and into the flower bed, and the flavors
of edible flowers, such as spicy nasturtiums, are now more
appreciated.

The time has come for fruit trees, shrubs, and vines to come into
their own as ornamentals. “Luscious landscaping” works especially



well with fruits. Why? Because fruit-bearing trees, shrubs, and vines
become permanent fixtures in the landscape, their branching
patterns, their bark, and their trunks enduring throughout the year
and looking more dramatic with time. Many fruiting plants are
spectacular ornaments and especially so in certain seasons: Just
look at peach branches studded in spring with powder puffs of pink
blossoms, or persimmon branches in autumn bowing under the
weight of their bright orange fruit. Nanking cherry and Juneberry are
among those plants that bear delectable fruits yet have actually been
planted most often as ornamentals, their gustatory offerings
unknowingly overlooked or ignored.

One nice feature of this kind of landscaping is that eating the fruit
doesn’t ruin the scenery, something that's not the case when you
landscape with annual vegetables like lettuce. A persimmon’s fruits
cling to its branches for weeks and bear in such profusion that the
trees’ festive look lingers well into autumn despite a gardener’s
picking and eating plenty of their bounty. Perhaps the biggest bonus
is that you get to eat homegrown fruits, nature’s original desserts.

For more information on luscious landscaping, read Landscaping
with Fruit by Lee Reich, from which much of this section was
excerpted.

pineapple guava
sweet potato
|I -r’_,-"'f
1

med|ar

beach plum

/

Edible dooryard



luneberry

alpine
strawberry

Edible hedge

bt » 4##}*.* br&

= 1
“1""‘“‘1-.*:1;_“'*"'“""““'] u-:t.f‘ ""

i ?'I’Tk';f

-

red
currant

o e

An Overview of Luscious Landscape Plants

:
E Most
Frominent
é § Pollination  Landscape Ornamental
: . ] i
Uommon Name Latin Name Yield P N Needs TUse Buahties
Alpine Fragaria vesca % cup 3-10 self-frutiul ground low meounds
strawberry per coveror or lines of
plant low border  greenery
Apple and crab Malus spp. 60-300 3-5 Cross- specimen  blossoms, tree
apple pounds pallination or shade farm
per tree needed tree
Apricot Prunus 150 5-9 miost specimen  blossoms, tree
anmeniaca var. paunds varieties are  or shade ferm
armeniaca per tree salf-fruitful trea
Autumn olive Elaeaqnus 30 -7 partizlly self- specimen  leaves, fruits
umbellata paunds fartile shrubor
per hedge

bush




Beach plum Prunus maritima  highly 3-8 £ross- part of blossoms
variable pollination shrub
needed border
Blackberry Rubus spp. 3 5-8  selffruitful  trainalong blossoms,
paunds afence or  leaves
per trellis, ar
plant tieuptoa
pole
Blueberry, Vaecinium 4 4-7 self-fruitful,  shrub blossoms,
highbush corymbosum pounds but cross- border, leaves in
per pollination foundation summer
plant increases planting, and fall, canes
yield and ar hedge in fall
berry size
Blueberry, Vaccinium 5-10 3-7 self-fruitfl,  ground blossoms,
lowbush angustifolium pounds but cross- cover legves in
per 100 pollination summer and
square increases fall, canes in
feet yield and fall
berry size
Blueberry, Vaccinium 15 7-9 self-fruitful,  specimen  blossoms,
rabbit-aye asheii pounds but cross- shrub, leaves in
per pollination foundation summer and
plant increases planting, fall, canes in
yield and or hedge fall
berry size
Cherry, Cornus mas 30-50 4-8 self-fruitful, shadetree blossoms,
cornelian pournds out cross- leaves in
per pallination Summear
plant increases and fall, fruits
wield in surmmer,
bark in
winter
Cherry, Prutrus- 15-25 3-6 Cross- shrub blossoms in
Nanking tomentosa pounds pollination border, spring, fruits in
per needed hedge early summer

bush




Cherry, sweet Prunus avium 300 5-9 Cross- specimen  blossoms, tree
pounds pollination or shade farm
per full- needad tree
sized far most
tree varieties
Cherry, tart Prunus cergsus 100 4-8 self-fruitful small blossoms
pounds specimen
per tree tree
Currant, clove Ribes odoratum ~ 4-8 4-8 self-fruitful,  shrub blossoms
pounds but cross- border,
per pollination hedge
shriub INCreases
yield
Currant, red, Ribes petraeurmn,  3-10 37 self-frositful hedge, blossoms,
white, or pink R. rusbeum, paurids foundation  leaves in
R. sativum per planting,  summer, fruits
shrub or espalier



Grape, Vitis vinifera 10=30 7-10 self-fruitful train over  canopy of

European wine pounds anarboror  leafy branchas,
per vine fence trunk (with

age)

Grape, foy Vitis labrusca 10-30 3-7 self-fruitful  trainover  canopyof
pounds anarborer  leafy branches,
pEr vine fence trunk (with

age)

Grape, Vitis rotundifolia 10-30 7-9 Cross- trainover  canopy of

muscadine pounds pollination anarboror  leafy branches,
per vine needed fence trunk {with

far most age)
warieties
Gumi Elaeaqnus 10 4-9 self-fruitful hedge leaves in
multiflora pounds summer, froits
per
shrub
Hackberry Celtis australis not 7-9 self-fruitful specimen  bark, tree form
known or shade
tree
Celtis loevigata  not 5-11 self-fruitful specimen  bark, tree
known or shade form, leaves
tree in fall
Celtis not 2-9 self-fruitful  specimen  bark, tree form
cccidentalis known or shade
treg
Celtis reticulata  not 4-10  self-fruitful specimen  bark, tree form
known or shade

tree



Huckleberry Gaylussacia naot 3-8 probably foundation blossoms
baccata known partially planting
self-fruitful,  or mixed
but cross- shrubbery
poflination
increases
wield
Jujube Ziziphus jujuba. 80 5-% Cross- specimen  leavesin
' paunds pallination plant or SUMMEr
per needed hedge
plant fior maost
varieties
Juneberry Amelanchier 10 3-8 self-fruitful,  hedge or blessomes,
(serviceberry, spp. pounds except for lopse, nat-  form of tree
Saskatoon, per white-fruited  wuralistic orshrub, fall
shadbush) plant varieties plantings, color, barkin
spacimen winter
trees or
shrubs
Kiwifruit Actinidia 50-200. 7-9 Cross- climbing canopy of
deliciosa pounds pollination wine for leafy branches,
per nesded arbors and  trunk (with
plant trellises age)
Kiwifruit, golden  Actinidia 50-200 B-10¢  cross- climbing canopy of
chinensis pounds pollination vine for lzafy branches,
par needed arbors and  trunk (with
plant trellises age)
Kiwifruit, hardy Actinidio arguta” 50-200 4-9 Cross- climbing canopy of
pounds pallination vine for lealy branches,
per needed arbrors and . trunk (with
plant trellises age)



Kiwifruit, super-  Actinidia S0-200: 37 Cross- climbing canopy of
hardy kolomikta pounds pollination vine for leafy branches,
per needed arbors and  variegated
plant trellises leaves, frunk
(with age)
Lingonberry Vaccinium 540 47 seli-fruitful,  ground evergreen
vitisidoeo pounds but cross- cover [eaves,
per 100 paollination blossoms (two
square increases seasons,
feet yield fruits
Maypop Passiflora 12 fruits 510 eross- climbing bilassomis
incarmata pEr pollination vine for
plant nesded arbors and
frellises
Medlar Mespilus 20 5-8 self-fruittul  specimen  blossoms, fall
germanica pounds tree color of leaves
per tree planted
singly or
in a mixed
border
Mulberry, black Marus nigra 5-25% 7-10.  self-fruitful specimen  tree form
pounds ar shade
per tree
plant
Mulberry, red Morus rubra 5-25 5-8 self-fruitful specimen  tree form
pounds or shade
per tree
plant
Muiberry, white Morus alba 5-25 5-8 salf-fruitul specimen  glossy leaves
pounds or shade
per tree

plant



Pawpaw Asimning triloba 25 4-8 Cros8s- specimen  leaves all
pounds pollination or shade summer and
per needed tree in fall
plant

Peach and Prinus persica 50-150 5-9 oSt small tree, blossoms

nectarine pounds varieties are - mixed
per tree self-fruitful border

Pear, Asian P. pyrifelia, 60-300 '3-9 £ross- specimen  blossoms,

P ussuriensis. B pounds pollinatian or shade leawves in

% bretschmeideri  per tree nesded tree sumrmer znd
far rmost fall
varieties

Pear, European Pyrus communis 60-300  4-9 CTo5S- specimen  blossoms,
pounds pallination or shade leaves in
per trae needed tree summer and

for maost fall
varieties

Persimmaon, Diospyras 5000 410  some specimen  tree form,

American virginiana pounds varigties are  of shade leaves in
per tree self-fruit ful tres summer and

fall, fruit

Persimmaon, Dhospyras koki 40-400 710 S0me specimen  tree form,

Oriental pounds warieties are  or shade fruits
per tree self-fruit ful tree

Plum, Frunus 75 4-8 self-fruitful. specimen  blossoms

European domestica pounds but erogs- or shade
per tree pallination tree

increases
wield

Plum, Oriental Prunos salicing. 75 6-10:  cross- specimen  blossoms
pournds poliination or shade
per tree needed tree



Quince Cydonia 75 5-9 self-fruitiul small blassoms,
oblonga pounds spacimen  fruits
per tree or
plant shrub,
shrub
border
Raisin tree Hovenia dulcis 5-10 6-10  salf-fruitful spacimen  leafy form
pounds or shade
per tree
plant
Rose hips
apple rose Rosa villosa 4 510 self-fruitful shrub blossoms,
pounds border, fruits
per hedge
plant
dog rose Rosa caning 4 3-10 self-fruitful shrub flawers, fruits
poungds border,
per trained on
plant fence or
post
lapanese rose  Rosg moyesil 4 510  self-fruitful shrub flowers, fruits,
pounds border, leaves in
per trained on  summer
plant fence or
post
prickly rose Rosg acicularis. 4 2-9 self-fruitful shrub flowers, fruits
pounds border
per
plant
MLE05a rose Rosa rugosa 4 3-10°  self-fruitful  shrub flowers, fruits
pounds border,
per hedge

plant



Rosaeglanteria 4 4-10 self-fruitful shrub blossoms,

pounds border, fruits
per trained on
plant fence or
post
Russian olive Elaeagrius 20 27 galf-fruitful specimen  leawesin
angustifolia pounds tree, large  summer, fruits
per hedge {'King Red’)
plant
Seaberry Hippophoe 20 37 Cross- specimen  leaves in
rhamnpides paunds pollination hedge. summer, fruits
per riesded shrub
plant border
Shipova ® Sorbopyrus 50 4-9 probably specimen blossoms,
auricularis pounds self-fruitful tree leaves in
per treg SUMMer
orbus
Sorbus almifofia 30 a-7 self-fruitful SpeCimen leawes in
pounds or shade summer and
per trae tres fall, fruits
Sorbis 20 5=10 salf-fruitful SOECimen |eaves in
domestica pounds or shade summer and
per tree tree fall
Sorbus aria 30 5-9 self-fruitful spacimen leaves in
pourids or shade summer and
per trae tree fall, fruits
Sorbus yuang 20 g=7 salf-froitful specimen leawes in
pounds or shade summer and
per tree tree fall, fruits
Wintergreen Gaultheria naot 3-6 salf-fruitful ground BVETErEen
procumbens known cover [eawes, fruits

Subtropical Fruits

Once you’ve caught the fruit “bug,” you might want to try growing
subtropical fruits, a possibility even for cold climates if you plant
them in pots. In addition to getting to eat these luscious, exotic fruits,
you achieve a special landscape effect, one that can evoke,
depending on the plants, the lusher, warmer climate of, say,
mountainous Asia or the sunny, warmer climate of the
Mediterranean.



Winter care is where these subtropical fruits part ways with
temperate-zone fruits. Subtropical fruits cannot be left outdoors
where winters are cold. Just how much cold can be tolerated
depends on the particular fruit and is spelled out below for each. The
favored winter home for these plants is a sunny window in a cool
room, a barely heated basement, a Florida room, or — the Ritz of
winter quarters for subtropicals — a cool greenhouse. Subtropical
fruits that are evergreen require some light in winter. The cooler the
temperature, the less light they can get by with. Of course, don’t
make the temperature so cool as to harm a plant.

Orange

Citrus (Citrus spp., various species that include oranges, lemons,
and limes): Hardiness variable, generally to about Zone 9.
Mandarins are among the most hardy, tolerating some frost, and Key
limes are the least hardy. Many varieties exist of each of these other
citrus fruits, and the smorgasbord has been further expanded with
hybrids within this genus and even within the related genus of
kumquats, resulting in such tongue twisters as citrangequats. All are
beautiful plants with glossy, dark green, evergreen leaves that set off
the fragrant white flowers and then the usually bright yellow or
orange fruits. The only citrus to avoid is the one most commonly
grown in pots, the calamondin, which is practically inedible yet no
prettier or easier to grow than any other citrus.



Most citrus will bear fruit without cross-pollination and require little
pruning beyond some cuts to let in light among the branches and to
balance the top with the roots lost when repotting. No need to
harvest fruits just as soon as they ripen, which is when they are fully
colored, because the ripe fruits keep well hanging on the plant for a
while — and look very decorative doing so.

Lemons

Feijoa (Acca sellowiana, also commonly known as pine apple
guava): Zone 8. This green, torpedo-shaped fruit has a flavor that
combines the best of pineapple, strawberry, and mint. The plant has
downy, evergreen leaves and flowers whose fleshy, purple-tinged
white petals enclose a bottlebrush center of dark pink stamens. The
petals, incidentally, are also edible and delicious, minty and very
sweet.

Prune lightly, only as much as is needed to balance root loss when
repotting and to keep the plant correctly sized to its pot. A few
varieties exist and most require cross-pollination for fruit set. You can
tell when the fruit is ripe by the slight color change or, more
dramatically, because it will have just dropped from the plant.

Fig (Ficus carica): Zone 8. If you've never tasted a fresh fig, you're in
for a treat, a juicy, sweet treat that tastes very different from the more
familiar dried product. The plant is deciduous and lush when in leaf
even though it's native to Mediterranean climates. Figs are very easy



to fruit in pots because they tolerate all kinds of pruning, most
varieties do not need pollination, and many varieties bloom on new
growth. Encourage vigorous growth and protect the old stems
through winter and you’ll get two crops from some varieties: the first,
earlier crop on the previous year’s stem growth and the second, late-
summer crop on new shoots. Prune one-crop varieties more
severely to encourage vigorous new growth on which fruits are
borne.

‘Brown Turkey’ (one crop), ‘Celeste’ (mostly one crop), ‘Green
Ischia’ (two crops), and ‘Black Mission’ (two crops) are among the
recommended varieties, but there are many, many more from which
to choose. Delay harvest until the fruit is very soft and drooping, at
which point it usually has a “tear” in its eye.

Figs

Kumquat (Fortunella japonica, F. crassifolia): Zone 9. Kumquat is a
citrus relative bearing small, orange fruits that are unique in that you
eat the whole thing, skin and all. It is the skin that is sweet and the
flesh that is tart. ‘Nagami’ is the usual, oblong-shaped market
variety; the less common ‘Meiwa’ is round and not so tart. The shiny,
dark green, evergreen leaves form a perfect backdrop for the
heavenly scented white flowers and then the orange fruits. The plant
requires neither cross-pollination nor more than a little pruning to
contain it, shape it, and thin out crowded branches. Harvest when
the fruit is fully colored.



Passionfruit (Passiflora spp.): Zone 9. This evergreen vine yields a
breathtakingly beautiful flower, fragrant in some species, as well as
an egg-shaped, highly aromatic fruit. Most commonly eaten is the
purple granadilla, P. edulis, a self-fruitful plant bearing a fruit the size
and shape of an egg but purple. Within the tough, inedible skin is a
cavity filled with numerous edible seeds, each surrounded by an
ambrosial sac of jelly. Other passion fruits, such as vyellow
passionfruit (P. edulis var. flavicarpa) and red granadilla (P.
coccinea), do need cross-pollination. Passionfruits bear flowers in
the leaf axils of new growth, so new growth is always needed for
continued flowering. Coax new growth and contain the plant by
pruning in late winter, cutting back all weak stems and shortening by
at least half any vigorous stems. Also provide some sort of support
for the vines, which cling by tendrils. Harvest by picking up dropped
fruits.

Pomegranate (Punica granatum): Zone 8. This familiar and ancient
fruit grows on an extremely attractive shrub with glossy, bright green
leaves that naturally drop in autumn and flamboyant flowers that look
like scarlet crepe paper that's been crumpled into and is bursting out
of a scarlet funnel. It is native to western Asia and prefers dry
climates and abundant summer heat. Prune lightly, thinning out
dense growth, shortening lanky growth, and removing excess
suckers from ground level. Many varieties exist — some sweet,
some pink, and some almost seedless — in addition to ‘Wonderful’,
which usually graces supermarket shelves. Pomegranate is partially
self-fertile, so planting two or more varieties increases fruit set.
Harvest in late summer when fruit is fully colored and makes a
metallic sound when tapped.

Drying Fruits

Fruits should be dried when they are fully ripe
and at their most flavorful — just before they
become overripe. For best flavor, allow fruits to
ripen on the tree or vine.



Some fruits can be dried whole, but fruits sliced as thin as possible
or chopped into very small pieces will retain the best color, flavor,
and nutritional value during drying. Cut pieces uniformly so they will
dry evenly.

Some fruits tend to darken when cut up. Treating them with an
antioxidant will prevent darkening and will also reduce the amount of
vitamin C lost during drying. Both this step and sulfuring are
considered unnecessary by many who want to dry fruits as naturally
as possible.

For a different taste treat, many people like the confection-like
taste of fruit that has been dipped in a solution of 1 cup sugar, 1 cup
honey, and 3 cups warm water. Drain well before drying. A less
sweet dip to try is pineapple juice.

Fruits should be covered with a layer of cheesecloth before drying
outdoors to protect them from insects and birds. Prop the
cheesecloth up to keep it from touching the fruit and place the trays
in full sun where there is good air circulation. Take the trays inside at
night.

Drying Fruits



Dehy= lenpdry  Cooking

drator Sun Appearance = cups time
Fruit Cuotting Dipping {hours}*  (days) when dry cooked (minuntes
slice ascorbic 6-8 #-3 leathery T4 30
clice, chop:  Iruit juice, 8-12 2-3 leathery £ 30-45
_ascorbic
slice fruit juice, 6-8 ? crisp 1 eat dry
ascorbic
split skins  — 12-24 2-4 nard T 30-45
pit, chop — 12-24 2-4 hard 1% 30-45
pierce — 36-48 65 wrinkled
pigrce - 24-48 3-5 wrinkfed — —
slice, chop | ascorbic 10-12 2=3 leathery 1% 20-30
slice, chop  ascorbic 12-18 o leathery 1% 20-30
glice - 15-24 3 chewy 144 20-30
slice — 24-36 3-4 chewy 144 30-45
Plurmis pierce = 36-48 4-5 wrinkled 1% 20-30
<lice = 2-12 1=2 hard 2 =440
slice — 8-12 1-2 hard 144 30-40

* These are guidelines; follow manufacturer’s directions for commercial dehydrators,

Dried fruit will keep well for a year or more in a dark place, but
light will destroy its color and flavor.

Fruits to be dried in a dehydrator can be sliced directly onto the
dehydrator trays and dried at approximately 120 to 130°F (49 to
54°C) until no moisture is left in the center of the pieces. Stir the
pieces and rotate the trays top to bottom and front to back once or
twice during drying, if necessary, for even drying. At the end of the
recommended drying time, cool a few of the pieces and cut or bite
through the center. If they are not dry, continue drying another few
hours.

When it is dry, the fruit should be cooled, then stored in plastic
containers or small glass jars. Store containers in a cool, dry, dark
place. In a few days, check for condensation on the inside of the
containers. If condensation is found, the fruit is not thoroughly dry
and must be returned to the dehydrator. Dried fruit will keep well for
a year or more in a dark place, but light will destroy its color and
flavor.



Dried fruits can be eaten as snacks or soaked overnight in water
and then served as a cooked fruit.

A dryer that can be used over a heat source

Country Wines

Country wines are those made with homegrown
ingredients; they may not have the balance and



complexity of wines from the great chateaus, but
they can be surprisingly good and are delightful to
use for drinking and cooking. You can make wine
from many easy-to-find fruits and plants, such as
peaches, grapes, herbs, and even dandelions.

Country wines come from diverse traditions. Recipes accompanied
immigrants from many different countries. Other recipes were
developed by pioneers who made wine by following the most basic
principles: Mix fruit juices, sugar, and yeast; allow the mixture to
ferment away from air; wait patiently. In a few months, a new wine
will be ready for tasting.

Winemaking Ingredients

Yeast. Bread yeast should not be used for winemaking; commercial
wine yeasts yield superior results and are inexpensive. Wine yeasts
come in several specific varieties for different kinds of wines. They
give you a firmer sediment than does bread yeast, which makes
racking easier and more efficient.

Yeast nutrient. A natural “vita-min pill” helps the yeast develop
efficiently. Especially useful for honey-based wines.

Pectic enzyme. With honey wines and wines made from certain
high-pectin fruits, clarity can be a problem even after diligent racking.
Cloudiness probably results from too much pectin — the same
substance that turns fruit juice into jelly. Adding pectic enzyme to
these wines solves the problem; it digests the pectin that keeps the
wine from clearing.

Acid blend. This commercial formula provides nutrients essential for
fermentation as well as the acid component that gives wines their
character. Some older recipes use citrus fruit or juice for this
purpose.



Campden tablets. These tablets release sulfur dioxide gas when
dissolved. They are used to sanitize the winemaking equipment and
to ensure that wild yeasts and bacteria that would interfere with the
wine yeast are not present.

Tannin. A component of the skins and stems of some fruits —
especially red fruits, such as grapes, plums, apples, and elder-
berries — tannins give wine a certain zip by creating a hint of
dryness in the mouth when you drink it. Equally important, tannins
improve a wine’s keeping qualities. Old-time winemakers used
raisins or a tablespoon of strong tea.

Winemaking Equipment

The following tools are the basics of the winemaker’s kit. The
plastic fermentation vessel isn’'t essential, but it is a favorite
modern convenience. It comes with its own fermentation lock,
which makes the airtight, secondary fermentation easier. Many
other gadgets, from hydrometers (to measure the alcohol
content of the wine) to corkers, are widely available in specialty
stores and catalogs. They are not necessary but are fun to
acquire if you are going to make more than a few trial batches.

« 2-gallon plastic bucket. Even if you are making only 1

gallon of wine, you need a container large enough to

allow room for active fermentation.

* Plastic cover for bucket.

 Siphon tube. About 4 to 6 feet of narrow, clear-plastic

tubing.

* 1-gallon glass jugs or plastic fermentation vessels.

* Fermentation lock.

» Wine bottles. New or used.



» Corks. Must be purchased new each time.

» Mallet. For pounding corks.

* Strainer.
Cleanliness in every aspect of the winemaking process is
extremely important. Equipment must be sanitized. Bacteria that
cause spoilage or turn wine to vinegar always lurk in the
background. Sanitizing every piece of equipment greatly
improves the taste and keeping quality of wine. You can also
use a 10 percent bleach solution to sanitize equipment (which
then must be rinsed well in hot water three times) or Campden
tablets (see page 129).

A collapsible plastic fermentation vessel (top) and fermentation
locks top the list of useful winemaking equipment.

Basic Steps in Winemaking

Winemaking is an adventure to be enjoyed from the first crushing of
the fruit to the last sip of your homemade vintage. Use fresh fruit and
flavoring; read all the basic steps of the recipe before you begin.

Primary Fermentation

During this first step, the basic ingredients — fruit, juice, sweetener,
yeast — are combined into must. The must sits and ferments
vigorously as the yeast takes on oxygen and reproduces.



2—4 pounds fruit
1 cup granulated sugar

1 gallon boiled water Citric acid or acid blend (if specified in
recipe)

1 Campden tablet, crushed

1 teaspoon yeast or yeast starter culture
Yeast Starter Culture (optional)

1% cups tepid fruit juice (orange juice or juice from the fruit in
the wine recipe)

1 package (5—7 grams) wine yeast

1 teaspoon yeast nutrient
1. Sanitize all equipment. Rinse thoroughly with hot tap water.
You will need the following materials:

« 2- to 3-gallon plastic container (for primary fermenter)
» plastic cover with fermentation lock

« strainer (if specified in recipe)

* siphon tube

* 1-gallon glass container

2. Bruise the fruit; placing fruit in a straining bag makes the later
removal of the pulp much easier. Place in the plastic container.
3. Add sugar, water, and acid, according to recipe directions.

4. Add the Campden tablet; let sit for 24 hours to work and
dissipate before adding yeast.

5. Make yeast starter culture (optional). This helps the yeast
develop more rapidly and efficiently (just as with breadmaking).
In a small, sanitized container, combine the fruit juice, wine
yeast, and yeast nutrient; cover and shake vigorously. Let stand



at room temperature for 1 to 3 hours, until it becomes bubbly.6.
Add yeast or yeast starter culture to the must. Cover; attach the
fermentation lock.

7. Allow must to ferment according to time in recipe, usually
three to five days; it should work actively and may develop a
“cap” or layer of solids floating on top.

8. Punch a hole in the cap if recipe calls for it, taking care not to
push the solids back down into the liquid.

9. Strain, if directed in recipe. Most wines do not need to be
strained; the racking process usually separates the wine from its
cap and lees (sediment).

10. Insert the siphon tube to 1 inch above sediment. Rack
(siphon) wine into the clean gallon jar.

11. Discard lees and cap that are left behind in the fermentation
vessel.

Secondary Fermentation

By the secondary fermentation, the liquid is now called wine; it is
racked into a clean vessel and sealed with a fermentation lock. It will
now sit again to ferment until clear, while the yeast converts the
sugars to alcohol and carbon dioxide. For some wines, the racking
and airlocked fermentation process needs to be performed a third
time.

Bigger Batches

If you increase the ingredients in your wine recipe to make a
larger amount of wine — say, 5 gallons instead of 1 — you do
not have to use additional starter culture. The yeast in the wine
is alive and growing, and it will continue to grow in the must until
it has converted the sugar to the maximum concentration of
alcohol that a given yeast will tolerate. Once the alcohol content
reaches that point, fermentation will stop and whatever sugar
remains in the solution gives the wine its sweetness. Dry wines
have little sugar remaining in them; sweet ones have more.



1. Sanitize all equipment. Rinse thoroughly with hot tap water.
You will need the following:

* 1-gallon plastic or glass container (for secondary fermenter)
« fermentation lock

* siphon tube

2. Fill the container almost to the rim. Attach fermentation lock to
the spout of the plastic container or rubber stopper; this will
allow carbon dioxide to escape without letting any air in.

3. Let the wine sit to work until clear, anywhere from two weeks
to several months. This fermentation will not be nearly as
vigorous as the first one.

4. Rack again into a clean container, if necessary, for further
clarification.

My = s
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When selecting wine bottles, look for high-quality, dark green bottles.
Thick glass and deep indentation denote quality.

Bottling



You could store your wine in a jug, but regular wine bottles are much
nicer and keep the wine better for longer.
1. Gather equipment and sanitizing materials:

* wine bottles
* siphon tube
» corks

» mallet or corker (alternatively, country wines can be capped as
beer is)

Sanitize wine bottles and the siphon tube. Rinse three times in
hot tap water.

2. Using the siphon tube, rack wine into bottles.

3. Insert corks one-quarter of the way into bottles. Allow to sit for
one to two weeks. If the corks pop, the wine may not be
completely fermented, and it may need to go back into an
airlocked container for another period of fermentation.

4. If the corks have not popped after the first two weeks, cover
them with thick cardboard to prevent chipping the bottles, and
use a mallet to tap them firmly into the bottles.

5. Cellar in a cool, dark place, usually for at least six months,
before sampling. Wine is best stored on its side, with the neck of
the bottle slightly lower than the bottom; this keeps the cork
moist and swollen, so that it prevents air from entering the
bottle. Be sure to label each bottle before you store it.

Peach Wine

The peachy flavor of this wine makes it lovely for sipping or for
making coolers. Use very ripe fruit; greener fruits have more pectin,
making the wine more difficult to clear.

3—-3%2 pounds ripe peaches (about 10 peaches)

2 quarts water, boiled and cooled



3 pounds granulated sugar

1 teaspoon acid blend

Y2 teaspoon tannin or 1 tablespoon strong tea
1 Campden tablet (optional)

1 package (5—7 grams) wine yeast

1 teaspoon yeast nutrient

172 cups tepid orange juice

1-2 teaspoons pectic enzyme
1. Wash the peaches and slice them into a 2-gallon plastic
container; toss in the pits too. Add the cooled water, in which
you’ve dissolved 1% pounds of the sugar, the acid blend, the
tannin, and the Campden tablet, if desired. Wait 24 hours before
proceeding.
2. Make a yeast starter culture by combining the wine yeast and
yeast nutrient with the orange juice. Cover, shake vigorously,
and let stand until bubbly, about 1 to 3 hours. Add to the must.
3. Add the pectic enzyme; ferment for 3 days.
4. Rack or strain the wine into another container. Discard the
solids.
5. Boil the remaining sugar in water to cover; let cool and add it
to the other ingredients with enough water to make 1 gallon.
Ferment for 10 days, or until the energetic bubbling slows down.
Rack the wine into a 1-gallon, airlocked fermentation vessel;
ferment to completion.
6. Bottle, cork, and cellar your wine. Wait at least three months
before serving.

Yield: 1 gallon

Optimum Serving Temperatures



Type of Wine Temperature

Robust red wines GO-65F (16-18°C)
Light red wines 55-607F {13-16°C)
Robust white winas E5-60%F (13-162C)
Light white wines S0-55F (101320

Grape Melomel

Known as “pyment,” this fine country wine was popular in ancient
Egypt, where wild grapes and honey abounded.

3 pounds light honey

3 pounds Concord grapes

1 Campden tablet (optional)

1 packet (5—7 grams) champagne yeast
1 teaspoon yeast nutrient

172 cups tepid orange juice

1 teaspoon pectic enzyme

1. Remove impurities from the honey by boiling 1 part honey
with 2 parts water in a large, nonreactive pot and skimming off
the foam. Cool.

2. In a 2-gallon plastic container, crush the grapes.

3. Add the honey-and-water mixture. Pour in water to top off to 1
gallon, if needed. Add a Camp-den tablet, if desired. Let the
mixture stand for 24 hours, well covered, stirring two or three
times in an up-and-down motion to introduce oxygen into the
mixture.

4. Make a yeast starter culture by combining the champagne
yeast and yeast nutrient with the orange juice. Cover, shake
vigorously, and let stand until bubbly, 1 to 3 hours. Incorporate
into the must. Add the pectic enzyme.



5. Ferment for five days and strain out the solids. Transfer the
liquid to an airlocked vessel.
6. Rack after two weeks. When all fermentation has ceased,
bottle, cork, and cellar the wine. Wait six months or more before
opening.

Yield: About 1 gallon

Herb or Dried-Flower-Petal Wine

Many delicious wines are made from herbs or flower petals. When
using fresh herbs or petals, increase the amount to 1 to 4 pints,
depending on your taste and how strongly flavored the herb or flower
is.

2 ounces dried herbs or flower petals
1 quart water

1 pound minced sultanas or other light raisins, or juice of 372—4
pounds grapes

1 teaspoon citric acid or 2 teaspoons acid blend
1 teaspoon tannin

1 Campden tablet (optional)

1 package (5—7 grams) wine yeast

172 cups tepid orange juice

2% pounds granulated sugar for dry wines, 20 for sweet

Wine Words

Body. The texture and fullness of a wine, the way it feels in your
mouth.



Bouquet. The rich, complex aroma that develops in wines as they
age.

Cap. The somewhat firm layer of grapes or other solids that rise to
the surface during the first fermentation.

Cellar. To store wine while it ages, usually in a cool, dark place.

Lees. The sediment of solids and yeast cells in the fermentation
vessel.

Mead. Any wine whose primary fermenting sugar is honey.
Melomel. A wine sweetened with honey but flavored with fruit.

Must. The first stage of wine, when there are large particles of fruit
and yeast in the mixture.

Nose. The aroma or bouquet of wine when it is swirled in a
wineglass.

Racking. The use of a siphon to transfer wine from a fermentation

vessel to a clean container, leaving behind solids and sediments.
1. Place the herbs in an enamel or glass saucepan with the
water. Bring the mixture to a boil; simmer for 20 minutes.
2. Transfer to a 2-gallon plastic container. Add the raisins, citric
acid, and tannin. Allow the mixture to cool. Add a Campden
tablet, if desired, and let the mixture sit, covered, for 24 hours.
3. Make a yeast starter culture by combining the wine yeast and
yeast nutrient with the orange juice. Cover, shake vigorously,
and let stand until bubbly (1 to 3 hours); add to the must.
4. Loosely cover the pulp and allow it to ferment for three days.
Rack the liquid into a 1-gallon fermentation vessel that can be
fitted with an airlock. Add the desired amount of sugar and water
to make 1 gallon. Fit the airlock and let the wine ferment to
completion, three to four weeks.
5. Bottle, cork, and cellar the wine.

Yield: 1 gallon



Note: Whenever you use flowers in wine or cooking, make sure they
come from edible plants. The oleander bloom is toxic, as are the
flowers of lily of the valley. If you aren’t sure that it's edible, don’t use
it.

Old-Timer Methods

A crock made airtight by a plate and a handful of dried beans to
hold it down, and Great-Grandpa was in the winemaking
business. He probably nicked a little of Great-Grandma’s bread
yeast to get the fermentation process started, then waited
patiently for nature to take its course. If his wine was cloudy
after repeated siphoning and straining over several months’
time, he added a dried eggshell or two to clear the mixture. He
siphoned the liquid into jugs or bottles a few days later, driving
the cork home with a block of wood and a hammer.

Flavorings for Herb or Flower Wine

To get you started, here are some ingredients that may be used in
the Herb or Dried-Flower-Petal Wine recipe on page 134:

 agrimony

* bramble tips
* burnet

* coltsfoot

* coltsfoot flowers



» cowslip flowerse dandelion
* elderflowers

» elecampane root

* rhubarb stalks

* lemon balm

* rosemary

* rose petals

Coltsfoot



Agrimony
Cidermaking

The heady fragrance of fresh sweet cider running
from the press evokes mellow apples, fallen
leaves, and the brisk country air cleared by early-
morning frost. Make your cider outside, preferably
on a cool, breezy day. Pour the washed apples
into the hopper and grind them, cores, skin, and
all. Catch the fresh cider in a clean container and
you're on your way to a taste treat of your own
making.



Making Apple Cider

Apple cider is the fresh, untreated juice of pressed, ground apples.
To prevent contamination or spoilage, all materials and equipment
used must be sanitized.

1. Apple harvest and “sweating.” Harvest or buy mature, ripe,
sound apples. Store the apples in a clean area for a few days to
several weeks, sweating them until they yield slightly to the pressure
of a firm squeeze. Keep different varieties of apples separate if you
want to make a balanced blend after pressing.

2. Selecting apples for blending. You can make a good blended
cider from the following amounts of fruit in each category (see chart
below, which will help you blend cider with your local apple varieties):
* Neutral or low-acid base: 40 to 60 percent of the total apples.
The bland, sweet juice will blend happily with sharper and more
aromatic apples.
* Medium- to high-acid base: Tart apples can make up 10 to 20
percent of the total.
» Aromatic: 10 to 20 percent of fragrant apples will give your
cider a nice bouquet.
* Astringent (tannin): 5 to 20 percent of the total juice. Go easy
with tannin; too much will sour the cider.

3. Milling or grinding. Just before grinding, wash the apples in a
large tub of clear, cool water. Squirt a garden hose directly on them;
use a high-pressure setting. Place the washed apples into the
hopper of a grinder and reduce them to a fine, mushy pomace. If this
is your first cidermaking experience, keep the apple varieties, the
pomace, and the juice separate and blend to taste later. Press the
pomace immediately.

4. Pressing. Using a single-tub screw press or ratchet press, place
the nylon press bag in the tub and fill it with apple pomace. Do not
use galvanized or metal scoops, which react with the acid in the
pomace. Tie or fold the bag closed. Slowly apply increasing pressure



to the pulp. As the juice flows out, tighten the screw or pump the
ratchet to bring the pressure up again.

Catch the fresh cider in a clean stainless-steel, plastic, or
unchipped enamel container. Do not allow the cider to come into
contact with other metals. If you are planning to blend the juices from
different varieties, keep the pressed-out juices separate.

5. Blending the juices. Take quart samples of each kind of juice.
Use a measuring cup to figure exact amounts, and try to achieve a
good balance of flavors. Taste-test for tannin (acid) content first. Add
small amounts of high-tannin cider to the neutral or low-acid cider
base until the level of astringency pleases you. Add aromatic juice,
and then cautiously blend in the high-acid juice until the cider is
lively, fragrant, and well balanced. Repeat, using the same
proportions to blend in greater quantities.

6. Filtering. To correct faintly hazy, natural sweet cider, pass the
juice through a light layer of cheesecloth or nylon mesh. This step
will remove impurities and flecks of pomace.

7. Storage. Refrigerate cider in clean glass or plastic jugs or in
waxed cardboard containers. It will taste fresh for two to four weeks.
After refrigeration, the preferred method of preserving cider is
freezing. Allow 2 inches of headroom in containers for expansion
during freezing. Defrost the cider for a day in the refrigerator before
drinking it.

Common Apple Varieties for Cidermaking

High-Acid Apples
» Gravenstein
 Jonathan
* Northern Spy
* Pippin
* Rhode Island Greening

Low-Acid Apples
* Delicious



* Golden Delicious
* Rome Beauty

Medium-Acid

Apples
* Baldwin
* Cortland
* Empire
* |[da Red
* MclIntosh
» Winesap

Aromatic Apples
* Delicious
» Golden Delicious
* Mclntosh
* Pippin
* Russet

Astringent (Tannin) Apples
» Crab apple
* Most wild apples

Dump the washed apples into the hopper and grind them, cores,
skin, and all.

Getting Started with Apple Cider



* Grinder. Usually an oak frame set with stainless-steel
or aluminum cutters or rollers, with a hopper on top that
can accommodate up to a bushel of fruit. Grinders are
usually hand-powered.

« Cider press. A single-tub, hand-operated screw
press or ratchet system.

* Pressing bags and cloths. Most are made of nylon.
* Filter cloth. A layer of cheesecloth or nylon filter
cloth.

* Primary container. A bucket, bowl, or vat made of
stainless steel, polyethylene plastic, glass, or
unchipped enamel.

* Plastic siphon tubing (optional). A 4-foot section of
Ya-inch plastic tubing will help you fill cider jugs and
bottles.

» Storage containers. Clean plastic or glass jugs with
screw tops.

Vinegars

Making flavored vinegars, whether spiced, herbal,
or fruited, takes little effort and yields impressive
results. Infused vinegars add nuances of flavor to
your cooking, look great in pretty bottles, and
make wonderful culinary gifts.

Making Flavored Vinegars

Many flavored vinegars can be made right in the bottles in which you
will store them or give them away — as long as you have enough
time at your disposal to allow the flavor to gradually build during the
steeping process. Simply insert the flavoring ingredients into the
bottle, add the vinegar — and wait for about a week.

If, however, you suddenly decide in mid-December that you want
to give your friends some marvelous herb or spice vinegar for the



holidays, you can speed up the process. To do this, first bruise your
seasoning ingredients: Crush them with a garlic press, pepper mill,
or mortar and pestle. (In the case of fresh herbs, just crumple them a
bit.) Place them in a glass jar with a cover (a mayonnaise jar works
well), heat the vinegar to the boiling point, and add it to the jar. Put
on the lid and store at room temperature.

Start tasting the vinegar in a day or two. When the flavor is just
right, strain out the flavoring ingredients. If the vinegar is cloudy, run
it through coffee filters until it's clear. Put some of the seasoning
ingredients, this time left whole, into gift bottles, and pour in the
vinegar.

Fruit vinegars, such as raspberry, are best made by cooking the
main ingredients briefly in the vinegar, then steeping. No matter
which method you use, there’s very little effort involved and the
rewards are tremendous.

All vinegars will keep indefinitely. If you plan to keep them for a
long time, though, it's wise to sterilize the vinegar you use as a base.

Base Vinegars

Your choice of vinegar will affect the flavor and color of the final
product. Red wine vinegar adds to the color of raspberry vinegar;
white wine vinegar shows off herbs, lemon peel, and spices; and so
forth. Distilled white vinegar is fine for such unsubtle uses as hot
pepper and pungent garlic vinegars. Experiment according to your
own preferences.

Making Vinegar

To make flavored vinegars from scratch, you start with the
vinegar itself. This requires a large container, a “mother,” and
liquid to process. The mother is a cloudy or filmy substance that
is present in vinegars that have not been sterilized. You can buy
a vinegar kit from specialty culinary stores or look for a cloudy
deposit or a light film on the top of the vinegar that you have.
Add leftover wine or cider to the mother and set aside at room



temperature. It takes about two weeks for the mother to make
vinegar of whatever you’ve added.

All vinegars will keep indefinitely.
Raspberry Vinegar

Many people consider raspberry the best of all flavored vinegars.
Don’t omit the sugar or honey; this vinegar needs a touch of
sweetening to bring out its full flavor.
2-2%> cups fresh red raspberries, lightly mashed (frozen
raspberries can be used, but if they’re presweetened, don’t add
the sugar or honey)
2 cups red wine vinegar
2 tablespoons sugar or honey

1. Combine all ingredients in the top of a nonreactive double
boiler. Place over boiling water, reduce the heat, and cook over
barely simmering water, uncovered, for 10 minutes.
2. Pour into a large screw-top jar. Store for three weeks, then
strain to separate the vinegar from the berries, pressing gently
on the berries to extract the juice. If your vinegar is cloudy, pour
it through a coffee filter. Pour into bottles, adding a few fresh
berries.
Yield: About 2 cups
Note: Paul Corcellet, maker of one of the finest commercial
raspberry vinegars, also markets an excellent raspberry syrup that
you can find in many gourmet stores. A little of it added to some red
wine vinegar will give you an instant raspberry vinegar that may not
be exactly like fresh-made but is still very good.

Variations

Blueberry Vinegar: This fabulous fruit vinegar is made in exactly the
same way as the raspberry vinegar. Use your choice of red or white
wine vinegar. The red will give a darker color, but it will have a
purplish tinge. For an appealing presentation, bottle the finished



vinegar with a few large fresh blueberries and a small cinnamon
stick.

Peach, Apricot, or Nectarine Vinegar: Follow the procedure for
raspberry vinegar, but use white wine vinegar as the base. Peel
apricots, peaches, or nectarines before using by dipping them briefly
into boiling water, then removing the skin with your fingers. If the
fruits are big, cut them into chunks.

Using Fruit Vinegar

Can you imagine peach vinegar sprinkled on a fruit salad,
raspberry vinegar mixed with mayonnaise and used in a chicken
salad, and perfect leaves of butterhead lettuce sprinkled with a
few edible flowers and dressed in blueberry vinaigrette? Fruit
vinegars add a special touch to light marinades and dressings;
blend them with mild oils so that their delicate flavors won'’t be
overwhelmed.

Go Nuts



Nearly every region in America once had an
abundance of wild nut trees, and it used to be an
annual event for country folks to take burlap bags
into the woods on a crisp, fall day and race the
squirrels to the tasty treats hidden among the
newly fallen leaves.

Back home they’d dump their treasures on the attic floor to dry for
winter cracking. Unfortunately, blights, weather, and heavy cutting of
the nut trees for their valuable lumber have taken their toll. Nutting,
as it was called, is mostly a thing of the past.

People still love nuts, though, and gardeners are planting nut trees
in increasing numbers in their backyards. Because they grow so
large, though, it's important to plan carefully when planting on a
small suburban lot. They are logical companions to fruits, but unlike
fruits, you can easily store them for months or even years without
processing.

Nuts are an excellent source of protein and other nutrients.
Recently developed cultivars are hardier, bear younger, and, best of
all, produce nuts that are larger, tastier, and crack more easily than
their wild ancestors. If you like nuts and have the right climate and
enough space, consider planting a nut tree or two.

Improved Cultivars

Nut breeding has progressed less rapidly than fruit and berry
development, both because there has not been as much interest in
improving them and because they take such a long time to bear. The
most progress has been made with almonds, filberts, pecans,
Persian walnuts, and other nuts grown commercially. Recently,
however, some excellent cultivars of butternuts, black walnuts,
chestnuts, and hickories have been developed. Still, many of the nut
trees being sold are simply seedlings from ordinary wild trees.



Nuts are logical companions to fruits, but unlike fruits, you can
easily store them for months or even years without processing.

Your Tree in a Nutshell

If you like the idea of raising wild nuts and are not in a hurry, you
might as well grow your own. It's easy — just imitate the squirrels.
Practically all the great nut forests in this country were planted by
these active little creatures as they stashed away huge numbers of
nuts and then forgot where they hid them. Like the squirrels, all you
need to do is dig a small hole and bury a nut an inch or so deep.
Either plant it where you want the tree to grow permanently or plant
a bed of seeds and transplant them after they have grown for two or
three years.

Fall is the time that the squirrels do their planting, and it's the best
time for us, too. Most nuts sprout well only if they have been frozen
for a few days first, so if you forget to plant them in the fall, you can
do it in the spring after freezing each nut for a week inside a teacup
of water in the freezer. They may not sprout quite as fast as if the
shells had softened in the ground during the winter, however.

Whenever you plant, protect the nuts with a wire screen or a
scattering of mothballs, particularly if you have squirrels or
chipmunks around. They may forget where they’ve hidden their own
nuts, but they’ll have no trouble finding yours and hauling them
away.

Don’t worry if your new little tree doesn’t appear the same week
the dandelions bloom, or even with the first sprouts of corn. It may
be midsummer before it finally bursts through the soil. As soon as it
does pop up, it will grow rapidly however, and may be 2 or 3 feet tall
within six or eight weeks. The nut itself carries enough nutrients to
get the tree off to a good start, so don'’t feed it anything or it may
keep growing too late in the season and be winter-killed.

If you transplant nut trees, don’t wait until they get large. Most
grow tremendous taproots that head speedily toward the center of
the earth, so don’t attempt to move them after they get much more
than 3 or 4 feet tall. If you should break or bend the taproot in the



process of transplanting, the tree is likely to die. The best time to
transplant is in early spring.

Planting and Culture

Since some of the new cultivars are as superior to wild nuts as
named apples are to wild, sour ones, if the cultivars will grow in your
climate, consider planting them rather than seedling trees. Planting a
nut tree is much the same as planting a fruit tree. When you are
choosing a location, however, keep in mind the eventual size of the
tree. Filberts remain nicely within fruit tree dimensions, but most
other species become 50 or more feet tall and nearly as wide. Give
them enough room, and don’t plant them beneath overhead wires or
too close to your house. The falling nuts can become a nuisance,
too, so plant away from streets, sidewalks, roofs, and any lawns that
will be mowed in late fall. Nuts are hard on mowers.

Nut trees grow best in well-drained, deep soil. After the first year
they benefit from annual spring applications of a fertilizer that is rich
in nitrogen. To imitate the conditions of the lush forest floor, apply a
thick, organic mulch when the trees are still young. Grafted cultivars
take much less time to produce their first crop than do seedling
trees, which may require eight years or more to bear their first few
nuts.

Plant in Pairs

Although a single black walnut or butternut tree can produce
nuts, the general consensus among horticulturists is that they
benefit from having a companion. Most other nut trees definitely
need a partner, and to be compatible, the partner must be of the
same species. The two should be within 100 feet of each other,
because nearly all nuts are pollinated by wind instead of bees.

If you are planting all cultivars rather than seedlings, plant two
different cultivars or a few seedling trees of the same species to
pollinate them. In other words, if you plant a Royal Filbert, plant
another filbert hybrid, such as Graham or Skinner, or some wild



filberts to pollinate it. Two Royal Filberts would not pollinate
each other because they both originated from the same tree.
Each seedling tree is different, however, so they will pollinate
any other seedling or hybrid of the same species.

Because even a hybrid nut tree still closely resembles its wild
relatives, it needs no special care. For a strong tree, prune it to have
one central trunk with no branches for the first 8 feet. Diseases and
insects seldom infest backyard nut trees. This is fortunate, because
spraying such large trees is not easy.

Harvesting

When the nuts begin to fall off the tree, they are mature and ready to
pick. Squirrels don’t always wait for them to fall, though, so it is best
to begin collecting as soon as the squirrels do. If you are careful not
to damage the limbs, you can shake most nuts from the trees. In
fact, walnuts are often harvested commercially by mechanical
shakers. The entire crop of most nut trees can be gathered at one
time, although some, like walnuts, may need several pickings. Don't
let nuts stay on the ground for any length of time after they fall
because they deteriorate rapidly.

Nuts need to be dried thoroughly before their meats ripen enough
to eat. Spread them out, one layer deep, on benches in a
greenhouse or garage, on warm attic floors, or, best of all, on raised
screens where the air can circulate all around them. Turn them
occasionally so they will dry on all sides.



After drying the nuts completely, store them in burlap bags, boxes,
or barrels in a cool place, making sure the storage area is
squirrelproof.

It would be wrong not to mention some of the bad habits of nut
trees. Some kinds are not the best trees to plant as close neighbors
to other plantings. Both black walnut and butternut roots give off a
toxic substance that eliminates their competition by killing certain
nearby plants, especially evergreens. They don't have this
poisonous effect on grass and many other plants, however.

Other Uses for Nuts

Eating nuts is one of the most enjoyable ways to use them, of
course, but they also have other uses. The shells are made into
ornaments and jewelry or burned to make a fragrant smoke
used for smoking meat or to make activated charcoal, a product
used in filters and gas masks. Wood from nut trees is among the
most prized in the world. Windmill propellers used to be made
from butternut, one of the strongest lightweight woods known.
Gun stocks, fine furniture, and many other products are made
from black walnut. Hickory, known for its great strength, is used
for skis, tool handles, and much more. Even before the chestnut
blight struck North America, most of the great chestnut forests of
the East had already been cut for their fine lumber.

Nuts for the Home Garden

Included here are only the nut trees that home
gardeners usually grow. The planting zones listed
indicate the areas where the trees appear to do
best and are most widely grown, although they
may succeed in other zones under the right
conditions.

Black Walnuts (Juglans nigra)



Zones 4-8

The native black walnut grows well throughout most of Zones 5
through 8, and hardier strains survive in Zones 3 and 4. Most
cultivars have nuts that crack more easily and have larger and
better-flavored meats than the wild kinds, but the trees are less
hardy. Not everyone cares for the black walnut’'s unusual flavor, but
its fans use it to flavor cakes, ice cream, and other desserts.

In addition to the different strains of seedlings that vary widely
across the country, the following cultivars are among those being
sold by nurseries: Bowser, Cornell, EImer Meyers, Emma Kay, Kwik-
Krop (Stark), Ohio, Patterson, Ridgeway, Snyder, Sparrow, Stabler,
Stambaugh, Thomas Black, Thomas Meyers, Vendersloot, Victoria,
and Weschke. Patterson and Weschke are among the most hardy.

Butternut (Juglans cinerea)

Zones 3-7
Like dried corn, beans, and smoked meat, butternuts were one of the
staple foods that helped the Iroquois Indians live well through the
hard northern winters. The early settlers soon learned to store and
use them too, and they have been a winter treat in the Northeast
ever since.

The butternut is one of the hardiest nut trees, and its oily meat is
one of the most flavorful nuts. New hybrids and selections of native
trees produce nuts that are larger and easier to crack than the wild
ones. Even the wild ones crack easily if you pour boiling water over
them, let them stand for 15 minutes, and then drain. With one easy
hammer blow you can then pop apart the halves intact.



Black walnut

Butternut



Chestnut

Butternut blooms are easily damaged in late-spring frosts, and
even if they are not harmed, the trees are likely to bear abundantly
one year and then take a few years off. Luckily for butternut lovers,
the nuts store well.

Some improved varieties are now being sold: Ayers, Bountiful
(Stark), Chamberlin, Chambers, Corner, Craxezy, Creighton, George
Elmer, Ken-worthy, Mitchell, Van Syckle, and Weschke. Ayers has
very large nuts; Mitchell begins to bear at an early age; Chamberlin
and George Elmer are among the most hardy.

The buartnut tree (Juglans x bixbyi), a cross between the
Japanese heartnut and the butternut, combines the hardiness and
good flavor of the latter with the easy cracking, high yields, and
disease resistance of the former. Several hybrids are now on the
market. Among them are Coble’s No. 1, Corsan, Dunoka, Fioka,
Hopkins, and Wallick.

The Chestnut Family (Castanea)

Zones 5-9



The American chestnut (Castanea dentata) was an important part of
North American colonial life. Its lumber was greatly prized for
paneling and for export to Europe. During cold winter nights, the nuts
popped in many a colonial fireplace, and holidays were never
complete without chestnut dressing for the turkey or goose. In New
England there is still a belief that a blacksmith shop should stand
“‘under a spreading chestnut tree.”

When the blight of the early 1900s wiped out nearly every chestnut
tree, a search began for blight-resistant varieties. Trees were
introduced from China, Japan, Manchuria, and Spain, and some
were successfully crossed with the few remaining American species.
Many of the resulting new hybrids are now producing quality nuts in
American backyards.

The Chinese chestnut (Castanea mollissima) is frequently sold in
nurseries and garden centers. It is less hardy than most peaches,
however, and the grafted cultivars appear to be even less hardy than
the seedling trees. As with the peach tree, you must fertilize them
carefully when the trees are young or they will grow too rapidly and
get winter injury.

Many chestnut cultivars available today are improved Oriental
species. Others are hybrids of the Oriental and American species.
Among them are Crane, Douglass, Dunstan, Eaton, Heritage,
Layeroka, Meader, Meiling, Myoka, Nanking, Revival, Skookum, and
Willamette.

Filbert and Hazelnut (Corylus)

Zones 5-9

The round filbert (Corylus avellana) is familiar to everyone who has
ever bought a bag of mixed nuts for the holidays. It is a native of
southern Europe, originating probably in Italy. Most of North
America’s commercial filbert production is in the Pacific Northwest,
with Barcelona, Daviana, and Duchilly the leading cultivars. They
seldom do well in the rest of the continent, however.



Hazelnut

An American cousin of the filbert, the hazelnut (Corylus
americana) grows wild in hedgerows all over the northern United
States and southern Canada. The small nuts are favorites of
chipmunks and squirrels.

Filbert trees have the advantage of maturing to a size that fits well
into most home landscapes. The trees grow from 10 to 15 feet tall, or
about the size of semi-dwarf apples. Plant them about 20 feet apart.
Unlike most other nut trees, they don’t have a long taproot, so they
are easy to transplant. Soils suitable for fruit trees usually suit the
filbert, too, but fertilize it only lightly so it doesn’t grow too fast.

Filbert trees root easily from layers and root suckers, so even
cultivars are seldom grafted. If you buy a tree, you may want to
propagate it in this way to increase your plantings. The following
European filberts are worth a trial in Zones 6 to 8: Butler, Cassina,
Contorted, Daviana, Duchilly, Ennis, Hall’'s Giant, and Royal.

Many catalogs list cultivars of the American filbert (hazelnut) that
are hardy in Zones 4 to 7, although they have smaller nuts than their
European cousins. Walter and Winkler are two improved cultivars.

Some crosses have been made between the European filbert and
the hardy wild American hazelnut. These “filazels” are hardy in
Zones 5 to 8 and include Gellatly, Minnesota F2, Peace River Cross,
and the Fred Ashworth Crosses, which are reputed to be among the
hardiest.



The round filbert is familiar to everyone who has ever bought a
bag of mixed nuts for the holidays.

Hickory and Pecan (Carya)

Zones 5-9

As the botanical name shows, hickories and pecans are closely
related, even though they grow in different climatic zones. The
relationship, however, has permitted some worthwhile hybrids
between them to be developed.

Of the two, hickory trees are hardy over a wider area, from Zones
5 to 8. Although they are seldom offered commercially, they are
much enjoyed by those lucky enough to live in the same habitat. The
shagbark hickory (Carya ovata), the best of dozens of native
hickories, has the disadvantage of a very tough shell and a small
meat that usually breaks in cracking. Many new cultivars, which are
selections of these wild trees, are now available. These bear nuts at
a younger age, and the nuts are larger and easier to crack. The
hardiness of the new kinds isn’t always known for sure, however,
and thus far not many are being grafted and offered for sale. Dauvis,
Grainger, Neilson, Porter, Weschecke, and Wilcox are some that are
available.

Shellbark hickory (Carya laciniosa) cultivars are slightly less hardy
than shagbarks. They include Abundance, Anderson, Eureka, Henry,
Kaskaskia, Missouri Mammoth, and Richmond Furnace.

Pecans (Carya illinoinensis) need a long season to develop their
nuts, so the trees are limited mostly to the southeastern United
States and Mexico. Unlike most other North American trees, the
pecan has been cultivated commercially for many years.

Pecans keep for only a few months in ordinary storage but store
well for a year or more at temperatures below freezing. Some pecan
cultivars currently being grown are Apache, Barton, Cape Fear,
Choctaw, Major, Missouri, Nutcracker, Pawnee, Rocket 800, Schley,
Sioux, Starking Hardy Giant, Stuart, and Surecrop (Stark). Paper-
shell pecans include Cheyenne, Mohawk, Peruque, Schley, and
Stuart.
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In an effort to combine the flavor of pecans with the hardiness of
hickories, horticulturists have created hybrid “hicans.” Among them
are Burlington, Burton, Gerardi, Henke, Jackson, Pleas, and
Underwood. All can be grown farther north than pecans, but the
different cultivars vary widely in hardiness.

Walinut (Juglans regia)

Zones 5-8

Persian walnuts (Juglans regia) are often called English walnuts
because they have been grown in Great Britain for centuries. They
were considered far too tender for all of North America except the
warm regions of the West Coast until a missionary, Reverend Paul
Crath, discovered a strain growing wild in the cold mountains of
Poland. He brought several thousand seeds to Ontario in the 1930s
and found they grew well there.

They succeeded so well, in fact, that within only a few years the
Carpathian strain he introduced was being grown in Zones 5 and 6,
and hardier strains will survive in favored parts of Zone 4.

Walnuts are without doubt the most popular of all nuts both to eat
out of the shell and to enjoy in countless appetizing desserts.
Unfortunately, a few people get canker sores in their mouths from
eating walnuts and have to sacrifice a real delicacy. Perhaps a
variety without this unpleasant side effect will someday be
developed, so all of us can enjoy this delicious nut.

Persian walnuts suitable for Zones 7 and 8 include these cultivars:
Champion, Kentucky Giant, Kwik Krop Stark, Lock-port, Serr,
Spurgeon, Sunland, and Super. In California, Franquette and Hartley
are widely grown commercially.

Most nurseries offer only seedling trees of the Carpathian walnut,
but those that specialize in nut trees have some good cultivars
available. Some of these are Ambassador, Ashworth (one of the
hardiest), Broadview, Chopaka, Fately, Gurney, Hansen, Lake,
McKinster, Russian, and Somers.









CHAPTER 3
Easy, Fragrant Herbs

Imagine growing your own herbal tea — peppermint, lemon balm,
lavender, chamomile. Or how about running out to the back deck for
a handful of chives or a snip of rosemary whenever you need it? Or
having a whole cupboard full of freshly dried seasonings, like sage,
rosemary, thyme, and parsley, to flavor dinners through the winter
and give away as gifts?

Many people don'’t realize that the herbs and herbal teas they find
on store shelves are often at least six months old, and because their
essential oils have volatilized, they’ve lost a lot of their flavor by the
time you take them home. You can often find fresh herbs in the
produce section, but at an exorbitant price, especially considering
how simple and inexpensive it is to grow them yourself.

Herbs are probably the easiest garden plants to grow. For the
most part, they require very little attention, average soils, and no
additional watering after they’re established (in fact, some herbs
actually resent being watered, and their flavor is less pungent
because of it). In addition to providing tasty teas and seasonings,
herbs can be every bit as ornamental as traditional garden
perennials are.

Once you’ve caught the herb-growing bug, you can learn to
preserve them by drying or freezing them and to create herbed oils
and butters as well as herbal vinegars. Learning about decoctions
and infusions (see page 171) can help you get the most of the herbs
you grow in your garden, especially if your goal is to brew the most
flavorful cup of tea you’ve ever had!

Gardening with Herbs

You can find most of the basic herbs you want already started
as transplants at your garden center. Starting your own is much
like starting other seeds, with a few changes.



First, herb seeds are usually tiny. After leveling off your soil mix,
sprinkle the herb seeds on the surface and just tamp them down.
You don’t have to bury the tiny ones. Be sure to keep them moist
and in a warm spot. The other big difference is that they seem to
take forever to germinate. Two to three weeks is not uncommon.

Another way to get perennial herbs like chives, oregano, and
tarragon is to divide an existing plant. In early spring, or after the
growing season in fall, drive a trowel or spade through the plant and
remove a chunk for your garden. Keep the roots moist as you move
them, and transplant them immediately.

You can grow a good collection of the basic herbs in one or two
hanging baskets, in a corner of your vegetable garden, in pots or
window boxes, or mixed in a flowerbed. The best advice is to put
your herbs as close to the kitchen as you can. You’ll use them more
if you don’t have to make a special trip to the garden for a few leaves
of basil or chives.

Caring for Herbs

Herbs like five to eight hours of sunshine every day and well-drained
soil that is rich in organic matter. The exception is mint, which likes
damp, partly shady areas.

If you fertilized the soil at planting time, you shouldn’t need more
during the growing season. Too much fertilizing makes herbs big and
rangy, when what you're after is compact, bushy plants with greater
concentrations of flavorful oils.

Most herbs are at their best as they begin to flower. Pick the
tender leaves and pick off the flowers to encourage continued
growth. Herbs grow best if they are not allowed to set seeds. Prune
them to control their size and shape as you harvest them for your
own use.



A large pot of herbs is easy to move if you set it on a dolly.

Grow Your Own Ginger

Fresh ginger is a staple of Asian cuisine, and both ginger and its
botanical cousin, turmeric, are surprisingly easy to grow at home.
The part of the plant that's normally eaten grows underground — a
subterranean stem called a rhizome, which bears buds that grow into
stems and narrow leaves. Eventually it flowers, and the pure white
blooms — as many as 15, borne in a leafy conelike structure at the
end of a cane — are delightfully fragrant.

To grow ginger, start with a visit to the supermarket. Purchase a
piece of fresh ginger that's at least 2 to 3 inches long and bears
several buds or “eyes.” Select a shallow, wide pot and fill three-
quarters of it with moist potting mix. Bury the rhizome shallowly,
covering it with just an inch or two of soil. Keep the soil moist and put
the pot in a place that’'s warm and brightly lit, but out of direct sun.

The ginger plant grows tall quickly and resembles a stand of bamboo
— in six weeks, it can be as tall as 3 feet! Although the rhizome can
be harvested after just a few months, it doesn’t develop its full flavor
until the plant is mature, which can take up to a year. If you live in a
cold climate, bring the container indoors in fall and water only



sparingly through the winter (no more than once a month); the plant
should receive just enough water to keep it alive but in a dormant
state. The foliage may die back, but it will resprout in spring.

soil line

Herbal Theme Gardens

An Easy and Fragrant Kitchen Border
Plant this herb garden near the kitchen door for easy access. The
number in parentheses refers to the number of plants required.



Sage (2)
Peppermint (1, surrounded by a root barrier; it will spread)
Spearmint (1, surrounded by a root barrier; it will spread)
Oregano (1)
Marjoram (1)
Tarragon (1)
Lemon balm (1)
Rosemary (1)
. Chives (2)

10. Upright thyme (1)

11. Lemon thyme (1)

12. Burnet (1)

13. French thyme (1)
A Cold and Flu Garden
When cooler winter weather arrives, colds and flu often arrive, too.
You can plant a garden that provides an herbal harvest to treat your
cold or flu. This plan can take up quite a large space. Peppermint
becomes invasive, so plant it in a large tub or container with
drainage holes in the bottom and sink it into the ground. Butterflies
are drawn to echinacea and yarrow.
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1. Thyme (4)

2. Garlic cloves (9)

3. Cayenne pepper (3)
4. Yarrow (1)

5. Echinacea (2)

6. Peppermint (1)

7. Rosemary (2)

Preserving Herbs

When you are ready to harvest, choose a dry day and pick after
the dew has evaporated. The essential oil concentration is said
to be highest in the morning. Remember, essential oils give a
plant its fragrance, flavor, and any health benefits attributed to
the herb.

Because the oil content is higher in a plant before flowering, many
herb gardeners recommend picking before the plant flowers. But I've
harvested at all stages of growth. The best way is to experiment with
different times. You might prefer the more delicate flavor of small,
new leaves, especially for the more pungent herbs.

The easiest way to clean herbs for harvesting is to rinse them with
a garden hose. Set the hose to a light spray or mist. Soak the plants
well and let them dry in the sun before you harvest. If you choose
instead to rinse them after cutting, use a salad spinner to remove
excess water.

Drying Herbs



In North America, herbs (and herb gardens) go back as far as the
Pilgrims, who used them to vary a monotonous diet, to camouflage
odors, and to make medicines. They are easy to grow, often can be
found in the wild (such as mints), and are easy to dry. Most are
picked just before the flowers open or when the leaves are still
young and tender. As the plants mature, the oils that produce the
odors and flavors become less intense.

Herbs should be dried at cooler temperatures than fruits and
vegetables to protect their delicate flavors and aromas. They should
never be dried in full sun; rather, place them in the shade, where
there is good circulation of warm air, or dry them in a dehydrator.
Strong-flavored herbs should be dried separately from herbs that
might pick up their flavors. Wash picked herbs only if they’re dirty or
have been treated with chemicals.

Store completely dried herbs in labeled, tightly sealed jars.
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Hang small bundles of herbs to dry in a dark, airy place.

Herb seeds should be allowed to develop and partially dry on the
plant. Do not let them dry completely, however, or the pod will burst,
spilling out the seeds to the ground. To finish drying, remove the
seeds from the plants, spread them in a thin layer on trays, and dry
them in the shade or in a dehydrator set at 95°F (35°C).

To dry herb leaves, spread them in a thin layer over drying trays
and dry them in a shady area or in a dehydrator set at 95°F (35°C)
or lower until the leaves are crisp enough to crumble in the hands.
Herb leaves also can be dried by tying stalks together with a string
and hanging them upside down in a shady, well-ventilated area. This
time-honored method is more picturesque, but there is some loss of
flavor and aroma during the longer drying time. The dried leaves
should be removed from their stalks and left whole, then stored in
small, tightly closed containers.

Jars or packages should be as small as possible to retain
maximum flavor and aroma, and well filled to exclude air. Store in a
dark, cool closet or cabinet. Dried herbs will keep their flavor for
several months but should be discarded after a year.



Most satisfactory, of course, is not to store herbs, but to have them
fresh and ready for use. Every kitchen should have a pot or two or
three of herbs. Start them outside in summer, and then pot them up
before the first frosts. The bigger the pot, the more productive the
herbs will be. For starters, try parsley, chives, and basil. Give them
as much sunshine as possible, keep them cut back regularly, and
water them, and they will reward you with a constant supply of
goodness.

Herbs should be dried at cooler temperatures than
fruits and vegetables to protect their delicate flavors
and aromas. They should never be dried in full sun.

Microwave-Drying Herbs

A microwave oven will enable you to dry herbs in a matter of
minutes, rather than the hours, days, or weeks previously required.
There will no longer be the worry of dust contamination from hanging
herbs to dry them. Best of all, you can do as much or as little as you
are inclined to do. For instance, if you have over-picked a fresh herb
to use in a dish, you can easily dry the remainder without wasting a
bit of it.

Microwave-drying of herbs requires the same preparation as you
would use to dry them in an oven or a dehydrator. If there is dirt on
the herb you are drying, wash it carefully to avoid bruising the
leaves, then dry thoroughly. You can use a salad spinner to dry large
amounts of herbs at one time. Drying garlic or chilies in the
microwave is not recommended, as both contain too much water to
dry properly. All other herb seeds, leaves, and flowers can be dried
in the microwave.

Since the amount of herb you are drying will vary from time to
time, no definitive guidelines can be given regarding time involved in
the process. Once you have separated the leaves, seeds, or flowers
from the stems and cleaned them, if needed, you are ready to begin.
Dry one herb at a time. Spread a single layer on a double thickness
of paper toweling and put it into the oven. Microwave on high power
for 1 to 2 minutes at a time, redistributing the herbs for more even



drying at each interval. After the second or third time, the herbs will
be noticeably drier. Continue this interval timing, but in - to 1-
minute intervals, until the herbs are completely dry. Be cautious;
once dried, herbs can catch on fire. Let them cool, then pack them
into airtight containers.

A Guide to Dried Herbs

Herb Part Dried Usze

Arise Seed Sweet rolls, salads, cookie batter

Basil Leaves Tomato dishes, soups, stews,
meat pies

Bay Leaves Soups, stews, spaghetti sauce

Celery Leaves Soups, casseroles, salads

Chervil Leaves Eggs, cheese dishes, salads

Chilies Pods Soups, stews

Chives Leaves Omelets, salads, casseroles

Currin Sead Cheese spread, bread dough,
sausages

il Flowers, seed  Stews, cabbage, pickles

Fennel Leaves, seed  Soups, casseroles, candies, rolls,
cookies

Garlic Bulk ltalian foods, amelets, chili

Marjoram Leaves Lamb: dishes, sausages, stews

Mt Leaves pint jelly, lemonade, roast lamb
Tomato dishes, spaghetti sauce,

Cregano Flowers pork, wild game

Parsley Leaves Soups, sauces, vegetables

Rosemary Leaves Salads, lamb dishes, vegetables

Sage Leaves Sausages, cheese, poultry,
omelets

Savory Leaves Bean dishes, stuffing

Tarragan Leaves Tomato dishes, salads, vinegar

Thyme Leaves Meat loaf, lamb dishes, onion soup

Freezing, Oils, and Butters

Sure, dry some of your herbs — but don’t stop there. Try some of the
many other methods that can be used to catch their flavors.



Freezing them is one of the easiest and most satisfactory methods
of keeping herbs. Wash them well, and then spread them out until
they are dry and wilted. (This may take several hours.) Cut or chop
them into the form you want for cooking, pack them in jars, and
freeze them. With most herbs, flavor and color will be preserved. Try
this first with chives and parsley, then move on to others.

Herb butters, too, can be made when herbs are most plentiful and
frozen for later use. They are handy for adding flavor to vegetables
as well as for the most conventional use with bread and rolls. Chop
herbs very fine, then mix with butter in a ratio of 1 part herbs to 2 to 3
parts butter, depending on your taste. Tarragon, chives, parsley, and
rosemary are some to try, and combinations are recommended as
you become more familiar with them.

The herbs and butter should be blended with a fork and left in the
refrigerator for a few days to enable the flavor to spread through the
butter. Then pack it for freezing.

Herbal Broth

Most people have trouble avoiding a cold or flu at some time
during the winter. This broth will provide you with herbal comfort
when you're ill. It is flavorful, warming, and packed with
vitamins.

6 garlic cloves, minced

1 tablespoon olive oil

2 cups water or vegetable broth

1 teaspoon finely chopped fresh cayenne pepper or

teaspoon cayenne powder

1 teaspoon finely chopped fresh rosemary or 7

teaspoon dried

Y5 teaspoon fresh thyme or V4 teaspoon dried Pinch to

Va teaspoon salt, if the vegetable broth is unsalted

Add the garlic to the olive oil and sauté over high heat briefly,
until the garlic starts to change color. Add the water, turn down
the heat to medium-low, and simmer for 20 minutes. Add all of



the herbs and salt to taste. Simmer for 5 more minutes. Sip
slowly.

Yield: About 2 cups

32 Essential Herbs

There are endless possibilities of herbs to grow, but here are 32
of the most popular ones you’ll find at your local nursery, along
with tips on how to use them.

Basil

Basil is a tender annual very sensitive to frost. Sow the seed directly
into the garden after the soil is warm, with an extra dose of compost.
Plant it in full sun and water it weekly in dry weather.

This fast-growing plant grows to 2 feet. To keep the plant bushy,
pinch out the blooms or the tips of each stem before it flowers.
Harvest the leaves throughout the summer.

To dry basil, harvest just before it blooms. Hang, screen-dry, or
freeze.

Pesto

Pesto is an ltalian basil sauce that is fabulous on pasta, hot or cold.
It also enlivens grilled fish, steamed vegetables, crostini, and
omelets. Experiment with substituting parsley or other herbs for
some of the basil, and use pecans or walnuts in place of the pine
nuts.

2 cups fresh basil leaves Pinch of salt

1 or 2 cloves garlic

Y2 cup grated Parmesan or Romano cheese

Y2 cup extra-virgin olive oil

Ya to 2 cup pine nuts

Using a food processor, preferably with a plastic blade, combine the
basil leaves, salt, and peeled garlic cloves until a coarse paste is



formed. Add the grated cheese and process to blend. With the
processor running, slowly pour in the oil in a thin stream. Add the
pine nuts and process until smooth.

Use immediately or store in the refrigerator with a '2-inch coating
of olive oil on top. To freeze pesto, prepare without the cheese and
cover with 72 inch of olive oil; add the cheese after thawing. To make
it easy to use small amounts of pesto, freeze it in ice cube trays.
When frozen, transfer the cubes to plastic freezer bags for storage.
Yield: About 2 cups

Freeze small amounts of pesto in ice cube trays,
then transfer them to freezer bags.

Basil

Bay (Bay Laurel)



Bay is a slow-growing evergreen shrub with aromatic leaves. A sun-
loving plant, it is a tender perennial that must go indoors during
winter in cold climates. It is difficult to propagate. Bay can grow to a
height of 10 feet.

Bay

Burnet

Burnet’'s cucumber-flavored leaves are used in drinks, soups, and
salads. It is easily grown from seed. Burnet grows 1 to 2 feet tall in
sun or light shade and slightly alkaline soil.

Burnet



Catmint (Catnip)
Beloved by felines, catmint is used in tea by humans as a cough

remedy and as an aid to digestion. The plants are 2 to 3 feet high.
Easily grown in sun or light shade, catmint tolerates most soils.

Catmint

Chamomile

Tea made from chamomile blossoms is used as a soothing
tranquilizer; it is also used as a tonic. Chamomile grows easily from



seed or divisions. It grows up to 10 inches with a spreading growth
habit.

Chamomile

Edible Flowers

Many flowers not only are lovely to look at, but they also add
delicate texture or taste to foods. Use them as garnishes or to
decorate a cake. Some favorites are borage, calendula, chive
blossoms, clove pinks, elderflowers, lavender, mints, nasturtium,
rose petals, and violets. Larger flowers, such as daylilies and
squash blossoms, may be stuffed or fried. For -culinary
purposes, be sure to use organically grown flowers that are free
from pesticides. See page 30 for more edible flower ideas.

Chives

These small, onionlike plants are useful in salads, soups, and egg
dishes. Hardy perennials, they reach 12 to 18 inches in height. Cut
off the mauve-blue flower heads to keep the plants growing, but
leave them on later in the season for foraging bees.

Chives prefer full sun, rich soil, and plentiful water. Mulch around