GARLIC ANYONE?

by Linda Temple
From very early human history, this member of the lily family has been used as a culinary herb, medicine and vegetable. Today, with the health conscious sodium reduced diets, garlic is again finding favour as a herb to add zest to foods.

To grow garlic, you will need a deep (double dug) bed of friable, well drained soil with a pH of 6.5 to 6.7 in full sun. This should be amended every year by working in a 5 to 8 cm. deep layer of organic matter as well as 3 or 4 cm. of dehydrated sheep or poultry manure just before planting.

Planting time is in the early fall, mid to late September is best, although in a good year it could be up until Thanksgiving. Dig a trench or hole 10 cm. deep and gently separate the cloves from the bulb. Place them, pointed end up in the trench or hole 15 to 20 cm. apart in rows of 30 cm. spacing. Cover with soil and then mulch with 10 to 15 cm. of straw or leaves.

When spring comes and your garlic begins to grow, you can use a few of the tender leaves in salads but don't take too many or you could stunt the bulbs. During the growing season, keep the garlic well watered until 2 to 3 weeks before harvest which is usually toward the end of August. When the leaves start to turn brown and the bulb is softly bulging with the outer papery wrap begining to dry, it is time to harvest. Carefully dig the bulbs' and place them in a dry, airy, shaded place to cure for 2 weeks. Brush the soil off the bulb. Then the tops can either be braided or twisted off. Store the bulb just above freezing.
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Garlic bulbs are available from the Fish Lake Garlic Man, RR#2, Demorestville, Ont. KOK 1WO $2.00 plus self addressed, stamped envelope.

