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£..GardenShed

~From the Editor

One scorching summer dégllowedanother
andon my morning roundk watchedsadly

while afew unhappy plantg astilbe,
campanulaprunnerag wilted, then browred,
then finally disappe@&dO2 YL S St & @
nature amazing? All it took was a few days of
cooler weather and a very light sprinkle of rain,
and those little green guys are pushing up from
the root once again. Wow! | reatlyought

they were goners.

Suprisingly,manygardenersare currently
enjoyinga wonderful vegetable harvedespite
the hot, dry conditions. In this issue, Peg
critigues some of the neweggie seeds sheed
this year and Karen offers a few recipes for
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presentation a couple of years age guests at 9 O O A O E A A | =~ 6 O

a Grafton Horticultural Society meetiagd

wereinspired topurchase higarlicas Weed It doesn't seem possible that summieas gone
and follow his instructions. As a result, garlic by so quickly and that we are now into fall. |
was by far our best crop of 2016, truly must admit that | am not unhappy to see the
spectacular in size, flavour and keeping ability. hea and humidity make a retreatl really did

not enjoy the weather this summer!! What we
,2dz ySOSNI 1y26 6KIG &2 dZeevingsght gow is gnere te nayHlikggy, cqolgr |

horticultural society meeting whether i@here nights for steping and much less humidity
in Cramahe o®verthe Garden Fen€g but during the day. It makes it much easier for
you can pretty much guarantée i Qa 3 2 A y 3 doifpgthegméeessary yard cleanup that we must
good! all do at this time of the year. | was finally able
to spend some time in the yard yesterday and it
_ Lare/yn always feels so good to be able tetg

something accomplished. | understand that we
are supposed to have a few nice days in the
coming week, so hopefully I will be able to get
some more work done. | never seem to have
enough time for everyiing that | get myself
into....
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We did very well on our first attempt at Trash &
Treasures on August 13th, even though the
weather was not in our favour that day.
Wouldn't you know the onlytwo days in

August that we had anything planned for
Horticulture and it rains!! Despite the wtwer,

we did have a very good sale and we have
decided to give it a try again next yedteep

that in mind folks when you are going through
things in your home and you think that you
might want to get rid of them. We will be happy
to have your items for th sale next yearWe

just require that you hold onto them as we
don't have anywhere to store them. We would
appreciate your help in this matter, both in
keeping your items for us and for helping on the
committee that is being formed to look after
the sak.

We had a very small group attend the August
23rd picnic. Due to the inclement weather the
week before, we had to move the picnic ahead
by a week and unfortunately, that was not a
good day for many of the members. Those that
did attend had a good timand lots of good

food was enjoyed by all of us that were able to
make it.

It was great to get back to our meetings in
September and we had our Vegetable and
Decorative Flower Show on the 20th.
Congratulations to all the entrants and to the
members who fced 1st, 2nd or 3rd in the
show. We also had a wonderful guest speaker
that night, RickConrad, who talked to us about
garlic and how to grow it a very interesting
topic and we learned a lot.

Our meeting in October will be our Photography
Show and our gest speaker will be Stephen
Poole who will be talking about closing your
garden for the winter.
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Nominations will also be accepted at this
meeting, so please give some thought to taking
on a position in the Society. Many of our
members have been itheir currentpositions

for some time and would like to take a
break....please look at the list of positions that
are available and consider giving us the benefit
of yourtime andknowledge.

Hope to see you at the next meeting!

~ Sharron

Sharrondrives a hard argain atthe
Trash & Treasures sadle August.
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Ready for customers at
Trash & Treasures

Xuntil the rains cameX

And avery successfildeptembeiegetable and DecorativowerShow




AUGUST & SEPTEMBE®RLG

The Newsletter of the CRAMAHE HORTICULTURAL SOCIETY

~~ September Presentation ~~

HOW TO GROW GARLIC

With Dr. Rick Conrad
of

Millbrook Valley Farm
millbrookvalleyfarm@gmail.com

Whatto doin retirement? Dr. RickConradhad
aplan! Afteralongcareerin the field of
veterinarymedicine the gooddoctor embarked
onthe necessaryesearchandlogisticsto grow
some22,000garlicplantsandin sodoing,
becameanintegralpart of the 100 mile diet
movementin Northumberlandcounty.

Forthoseof youwho havecultivatedthe

a{ G Aw2 Aigyaur homegardenandwho
like to flavouryour garlicwith food, listenup.
Onecouldbe forgivenfor thinkingthat, with
garlic,it isa caseof stickinga clovein the
groundandstanding back,but actuallythere is
ascienceandtechniqueto growinga healthy,
tasty cropwhetheryouattempt it at homeor
on acommerciabasis.

Garlicoriginatedin CentralAsiawhereit has
beenharvestedfor food and medicinefor over
ten thousard years. TheRomanarmyfed garlic
to its soldiersbelievingit to instill both strength
andcourageandit wasextensivelyused
medicinallyin ancientEgypt.

It canbe eatencookedor raw, hasawide
varietyof cultivarswhichproducearangeof
tastes.Whengarlicis choppedor crushedthe
enzymealliinaseconvertsalliin into allicin,
whichisresponsibl€or the aromaof fresh
garlicandin that state, it is consideredan

N
effectiveantibiotic, antifungaland anticancer
treatment.

Garlicisamemberof the Alliaceaefamily andit
propagatesviacloningnot sexuallytherefore
there is no risk of crosspollination.

Thereare two typesof garlicgrownin Ontario¢
hardneckand softneck.

Hardneckvarieties(Alliumsativumvar.
ophioscorodon)olt duringlate spring/early
summer,producingatall, flower stalkor scape.
Bulbils,whichare smallaerialcloves are
producedat the tip of the scapein placeof a
true flower. Thereis considerablevariability in
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the sizeand numberof bulbilsproducedby
hardneckgarlic. Hardneckgarliccanproduce
anywherefrom 4-12 clovesper bulb.

Varietiesgrownin OntarioincludeRocambole,
Porcelainand PurpleStripe. Generallythe
hardneckis more winter hardythanthe
softneck,andit is for this reasonthat Dr.
Conradchoseto growonlythat variety.

Thehardneckvarietyis characterizedy atall,
stiff & & O I itLld&séerer cloves but they are
largerand havea strongflavour.

Thefirst order of businesssto preparethe
plantingarea. Thisrequiresa soilanalysisa
consultwith alocalagrologistfor the critical PH
balance andthe NationalResearciCouncilfor
the soilsupplementformula.

Thenit istime to mark out the plotsand
preparethe soil (eg:addingsulphurto lower a
too highPH). Addafall fertilizer to ensuregood
root establishmentandplant 8 inchesaparton
the first of October. Onthe plantingday, it is
time to & O NJth®dasiccloves keepingthe
skinintactto the degreepossible. deally,hand
crackingensuresa cleanbreakfrom the basal
plate, then plant pointy sideup to ensure
germination. It is criticalthat the plantbe
placedsufficientlydeep,with 2 to 3 inchesof
soilabovethe tip, andthat the bedsare
coveredwith strawto keepthe plantfrozen
duringearlythaws. Thestraw canbe removed
but it canalsobe left on the bedsto provide
protectionandto helpretain moisture.
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Bylate Aprilin Ontario, the plantsshouldbe

m naut of the ground,pokingthroughthe
straw. It istime for a Springfertilizer and,in
keepingwith the organicstrictures,no
pesticidesherbicidesor animalmanureshould
be used,principallybecausegarlicis often eaten
raw.

Bymid Junethe plantisturning brown from the
tips toward the baseof the leaves. If the scales
areremovedat that point, it will increasethe
bulb output by asmuchas30%. Happilythe
scapesanbe usedin stir fry dishesetc.

Beginharvestirg when 30%50%0f the leaves
havedied back.In mid to late July,the scapes
standup straightandtall asif to waveand
adviseit istime for harvest.Donot pull the
garlicout of the groundbecauset will break.
Looserthe dirt by handor mechanical}, digup
the bulb and shakeoff the dirt. It isalso
important not to bruisethe bulb or it will rot
like anapple. Garlicbulbsharvestedtoo early
maybe immatureandtendto shrivelwhen
cured,while late harvestedoulbsmayhave
stained,partially decayedwrapperleaves
and/or exposedcloves. Spreadhe plantsout
to dry in awell ventilatedarea,out of the
sunlight. And,in anticipationof the next
Octoberplanting,plow the field, plant oriental
mustardandrotate the bedsto ensurethe
health of the nextcrop.

Aswith anycrop, garlichasits enemies. The
garlicnematodeis a microscopicetlike
organismthat livesin soilandwater and causes
basalplaterot. Thereareformaltreatments
but the bestoption isto rotate the planting
area,do not useanydamagedplantingstock
andfinally, plant oriental mustardbetweenthe
Croprows.

Garlicis usuallyhungin porousbagsandif the

bulbsare not keptin the refrigerator,they will
lastuntil the next harvest.

~ Robin Young
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August Picnicain date ¢ a beautiful dayon the second try




