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Salads are made front all kinds dr stuff, 
out most start uitn lettuce or other crisp, 
leafy vegetables. Leafy vegetables are 
usually /oip IA calories, refreshing, and so 
good for you? 

CRI5PHEAD LETTUCE 
/ M Q C Q 

Great Lakes 

RECOMMENDED VARIETIES 
ENDIVE (curlu leaves) 

Salad King 
O-reen Curled 

QUTTERHEA0 LETTUCE 
Summer Diuo 
BuTtercrvnch 

LEAF LETTUCE 
nuoy (red) 
Salad Qovl 

ESCAROLE 
Full Heart D a t a w a n 
Florida Deep Heart 

CELERY CABBAGE (chinese cabbage) 
/Vchihti 
Early Hybrid & 

COS or ROAAINE LETTUCE SPINACH 
Porris Island Cos America 

Viking 

KEEP COOL/ 

r\o$t Salad stuff grous best m cool 
<jeafher. Plant it as soon as you 

cart dig the soil In spring, for 
fall salads, plant seme in partial 

shade in late July. In hott 
summer sun, lettuce uilts, 

get* bitter* and worse — if 
produces tall seed stalks 
instead of crisp leaves. 



REA0Y TO PLANT 

fWD GUESS WHATS) 
V FPU OfSSttT/ / 

HOW/MJCH LETTUCE CAN iOU CAT AT QNffl 

Once you pith it, salad stuff viits. If you 
ofanT pick tt it gets bitter. So, m the 
spring, plant Q$ much as your famtitf can 
we in 10 ofeiyi Then every 10 days unfit 
the end of flay, plant that much again. 

Plant more in fate July for fall use* 

CRISPHtAD LETTUCE 

The kind you usually 
find at the store. 
It & sueet and mfld 

<jtth round, firm heads, 
but a little hard to 

grotJ, as rt dislikes 
intense heat 

LEAF LETTUCE 

Doesn't make heads, 
leaves often to keep 
them from getting oldA 

and bitten Some 
lands are green; 
others are red or 
brounish and ruffled. 

Pretty in salads/ 

PREPARE THE SOIL 
row /Z-/6 Inches apart Barely cover seeds Ltith sail, 
seeds come up, plants need room to gm&. fall out 

Lettuce, spinach, and other 
leafy vegetables have tiny 
Seeds —— tOO tiny to QTOUJ 
under big lumps of son* 
Rake the soil smooth/ 

'After 
ueak plonts so the ones you leave are 6 Inches 
apart Heod lettuce needs more room - about iL 
inches. Eat vhat you thin. 

Lettuce roots are shallow You con hurt them with a hoe> 
Organic mulches tine grass clippings, strove ar /eaves vill 
help control veeds & * * ¥ * this W«S* Keep ***•* Gloving} 

Salad crops need plenty of water. Aulches keep the 
soil moht 
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BUTTERHEAD LETTUCE 

Makes hose, bunchy heads. 
Outer leave* are dark 
greerx t>ut the best 

eating leaves are the 
butter*colored ones insiois. 

SPINACH 

COS or ROMAINE 
LETTUCE 

A fall, coarse kind of 
lettuce. ft*s sweett but 
hos a stronger flavor 
thon most 

C£l£flY CASDA&C or 
CHINES* CAOBAG-E 

Tall oval plant uith 
pale leaves. Leaves 
are crisp and spicy. 
Use it like lettuce, or 
shred it tor cole sfatK 
or sfeam for a a>oked 

vegetable. 

Often served cooked 
Young, fresh*picked 
leaves make a super 
salad Remove the coarse 
Stems Fresh spinach has 
O Slightly sharp flavor. 

ENQIVE and ESCAROLE 

Sharp-flavored* slightly bitter greens, 
that look a lot like lettuce. Endive 

has l&cy leaves; escaro/e 
has broader, curly leaves 

Both need to be 
blanched—that is, 
shielded from liaht 
for 2 ueeks before 

harvest This prevents 
a bitter flawr To blanch, 

fie outer leaves together at 
top of plant 



AM YOU T**0U04*T 
( *S*S J*OST 

A WHO/ 

OTHER GREENS YOU CAN USE -
DANDELION — £<xt the tender, young 

leaves. 
PURSLANE — A terrible ueed >f you 

let it go to seed. 
GARDEN CRESS - An appetizing and 

mfahf pungent herb, 
LAMBS QUARTERS — Another t»ild9 edible 

plant 
NASTURTIUMS - Ho*> about bright, tosty 

//overs in uour solad? 
5V/SS CHARD — Similar to spinach. 
BEET and TURNIP -Nov there's no reason 

TOPS not tb Ihm these root crops* 

SALAD TRtrtfliN&S 

Hard-cooked egg& 
Caulrffouer Houerets 
Ray mushroom slices 
Crisp hocon bits 
Cheese cubes 
Tomatoes 
Pickles 
Fresh herbs 
Avocado slices 

Carrots 
Celery 
Scad ions 
Onions 

Apple wedges 
fresh peas 
//uts 
Croutons 

o 
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o 
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KEYS .Grot* in cool ueather 

TO *A\&Ue repeated plantings. 

SUCCESS .Plant different varieties. 
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