GROWING GARLIC

- BY Katmj Morse

ABOUT GARLIC - Growing Garlic in the Pacific NW s pretty easy but there are
some things you should know before starting out. Just a note; if You give these
instructions to a friend make suve they realize that it is specific to the PNw, these
same bnstructions may not apply for growing garlic tn other areas of the country!

Garlic ts a wmenber of the Lily Family and s broken down into two cultivars; the
Allivum sativum pphioscordown or Hardneck garlic and the Alliwm sativum sativum
which evolved from the wild garlic of the ophioscordlon species and is a softneck garlic.
The softnecke variety stores longer but the Hardweck variety has more flavor. Under
the Hardneck varieties, which have about 4-12 cloves per head, you have the
Rocamboles, which are popular with Chefs because they have a vich flavor, but do not
store well, the Purple Stripe, which is a good general cooking garlic, and the
Porcelains, which are hotter and stove Longer than the Rocandboles. The two subgroups
of the Softskin are the Artichoke and the Silverskin. The Hardwnecks have a havol core
neek, they have a shorter shelf Life, ave Less productive, peal more ensily, have a wmore
complex flavor, and like cold winters. The softnecks have soft necks, and are easily
bratded at harvest, are highly productive and have long lasting bulls which will Last
You all season if stored properly. Elephant (Great Headed) Garlic is actually a Leek
and s wmilder and larger in size. It s grown bn roughly the same manner. Declde on
what kind you want to grow. Are You a budding chef? Thew look to the havd necks.
You just want a nice rellable garlic to get through the year or to make bratded gifts
then Look to the softnecks. If You have room, grow some of each. Several winter
catalogues have both varieties, as oo the feed stores and some nurseries. Also many
Farmers’ Markeets have vendors with different varieties and the grower can tell you
about taste. It is not a good Ldea to use the ones from the grocery store (unless they are
organic) as they may have sprout inhtbitors applied to keep them from sprouting,.

SOIL PREPARATION - Garlic likes a sunny aven with Loose, fertile soil so you want
to prepare Your garlic bed. Nitrogen is the crops most iimportant nutrient. The earlier
You start prepping the soll the better. The folks from Olywmpic Meadows Farm in
Sequim, advised me to till under a Lot of alfalfa hay which provides the nitrogen and
provides good tilth and to amend with Bone Meal. You would want to do this at least a
few months before You plant your garlic. You could also use alfalfa pellets, which
break down faster, and plenty of compost. [ also grow a crop of buckwheat prior to
applying the above. Whatever you do, make sure the bed s fertilized well especially
with phosphorus amendments so necessary for good root development.




Also, because of our wet climate Liming every few years is suggested. Weeds ave a foe
of garlic so starting with a well-weeded bed is essential. Mulehing will help to keep
them down but also You must be vigilant on weeding.

Fall

PLANTING - Garlic can be planted here anytine from October to January. The end of
October Ls whew [ have been planting mine. If You walt wntil spring to plant it you
will have very small bulbs.  The plant is grown vegetatively from healthy cloves. Do
not separate the cloves from the heao until just before You are veady to plant them and
eep them cool but dry. The larger the clove planted the larger the bulb. save the small
ones to eat or plant for garlic sprouts. Do ot remove the papery covering. Plant them
27 deep, root end down, 4-&” apart in rows &-€” apart. Plant Elephant garlic further
apart and in wider rows. Tamp them dowwn to prevent the roots from pushing up the
cloves during the initial growth period. Using a mulch will keep the temperature even;
Good mulehes are straw, freshly cut grass or chopped Leaves. Some cultivars (there ave
over 600) do better with our rainy winters thaw others. Sowme that (like are;
(Softnecks) Polish, Susanville, Nootka Rose, Mild Fremch and (Hardwnecks) Zewmo,
Georgian Crystal, Brown Tempest, Russian Red.

Initially the garlic develops its root structure, and thew as the days lengthen and
warm the shoots of the leaves will poke out of the muleh. The bulbs are the last to form
in spring. | have not had problems with rotting but it is possible tn a very wet year.
Owne Year [ had to pull the muleh back to allow some evaporation so the soil didn't
become soggy. If it Looks Like that might be the case, You could also put an open cloche
over the bed so that they have enough ventilation and sunlight but don't get too
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Winter Ls when you will start to see the garlic start to sprout. if you have muleh on
the bed, the sprouts may be small yet but you can gently dig down tn the muleh and
l bet you will see some tips shooting up. if you have mulehed and it continues to rain
heavily you might want to pull away the muleh to decrense the possibility of rot.

So what is happening? The garlic is now putting on the top growth, which will feeol the
plant. The top growth glves you an indication of what Ls happening underground to
Your bulb as each Leaf is one of the paper-like skins covering the bulb which protects
the bulb from invasion of organisms and insects. Now it is this time to begin
fetilizing. Garlic likes a high nitrogen fertilizer applied every two weeks during this
top-growing season. Foliar application (s especially helpful once the Lleaves get bigger.
To sovne extent the growth reflects the tewperature that the bulbs were storeo at prior to
planting. If bulbs were stored at a range of 41 - 50 degrees F for one to two months
prior to planting, bulbs will form quickly with the lengthening and warming of the
days.




Sprng/Sumimer

well spring is here and that means your garlic is preparing to bull up. uUntil the
days lengthen and get quite warm, continue to provide fertilizer. Either use a high
nitrogen organic fertilizer as a side dressing or providle it in foliar feeo. 1w our area we
don't usually have to worry about the plants becoming too dry but they should be kept
molst. Small plants that appear weak will produce only small bulbs so you could use
thew as green garlic ano greens in stirv fries or salad. When we do get those warm
days the garlic will finish growing the green leaves and thew the growth will go into
the bulb. Stop fertilizing at this thme, as it will do no good.

Avround emtw une or so the harvdwneck types (and also the Elephant Garlic) will send
wp a flower stalk called a scape which is colled. There is general consensus that
Leaving the flower stall on will pull the energy out of the bulb and therefore You will
have swmaller bulbs. So it is best to snip off the flower stalk as it loses its coil ano
straightens out, to direct the energy back into the bulb formation. These coils can be
used tn salads and stir-fries - you will see thew for sale at Farmers Markets! Share
with your family and friends if you have too many!

It Ls best to withhold watering at this polmt. There is usually enough dampness tn our
soll to keep the growth going yet allows the plant to dry out. The plant will gradually
dry down from the lowest Leaf up and the Leaf tips down. Rewmember, if you planted
several varieties, that not all your garlic will dry doww at the sawme vate so You will
have to wateh each variety for this evidence.

When the plant has about 20% greew Leaves Left, i the bulbs are full, harvest them. If
You are not sure You coan pull up one and take a look at it. I you leave it in too long
the cloves will begin to separate, of You pull it too soon it may wot be full yet! (Thts
technigue of pulling when more green and cleaning immediately is new and you
may not find it tn books but [ have found it to work very well and Yyou have Less
chance of losing bulbs to rot or 0[@ Nness).

Loosen the sotl around your bulbs with a garden fork and then pull out gently. Leave
four or five “leaves” on each bulb (the others can be removed leaving a clean bulb) anol
the root. The bulbs will be very white and aromatic. The bulbs should not be washed.
Also, Ireep them out of the sun, as they will burn. Bunch them up according to variety
and hang/or spread thewm under cover tn a place that gets good air cireulation to cure.
Use fans and heaters if you do not have a dry, atry place.

Curing tokes anywhere from 2-7 weeks. When cured You can cut the necks off about
1-2 lnehes above the bull and trim the voots to /4 nch. Store b mesh or paper bags at
a tewperature of about 55 degrees. Softneck varieties can be bratded when the stems
are 0[@, re-wetting the stems helps to bratd. Separate out the bulbs You want to save
for planting and keep them at around 55 degrees - do not break thew apart vntil just
before planting.

PESTS AND DISEASES

Because of owr wet climate we can encowunter problevs with vot which is the biggest
problem we contend with here. Good stock, soll prep and bed rotations help keep most



probLems at bag‘ ®lack mold, dowwg mildew, mites, onlon ttfwips, sSoot, white rot,
penicillivm molds and some viruses are the major problems.

Good sanitary practices are the best defense ngainst disease!

Tasting Garlic

Most people think that garlic is garlic is garlic, but it is wot! The taste of garlic
depends on the amount of sun it has had, the water, the temperature and the soll it is
grown bn. To dectde on which garlic you Like to use for which purposes use the
following guidelines to help you decide. Always taste the garlic raw first - if you are
going to have a garlic tasting fest - you might choose a time when you have a cold
and/or are not going to be in the company of other non-garlic tasters. ©

Flavor, the degree of garlicy taste whew eaten raw
Heat, how hot it s on your tongue
After taste, how long the flavor lasts. (3)

Thew cook it, elther by sautéing or roasting. See what happens from the raw state to
the cooked.

Have fun growing and eating your garlic!
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