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Tamaloes are the mast pﬂpu.rfur garden
vegetable! They are easy fo grow, produce
a lot of fruit nnjare rich invifamins A, B

and C. They can be used fresh or cooked,
in salads or sauces, or canned or frozen The fruifs are
affractive, so plont them where They con be seen and enjoyed.

RECOMMENDED VARIETIES Days from Transplanfing fo harvest im ()

Larly: o Mew Yorker (54) Yellos.  Gofien Bﬁr (7)
B e it
7 .
_ Small-fruited '+ . (52)
Mid- % Sepngre (7) Citable for _ Fresds (£0)
Setafon _'d.:rsm- (72) confimer * Small Fry (58
Campbell (73 qw'u'nlng-] Yellaw Fear (70

" Heinz 1350 {75)
* Koma f?&-} f‘hr.m:ﬁ
Lafe: San Morzanc (74 .ﬁ:rpm:f: * rearstant To werficiliom aha fosmrivm

* hupersome (1] wilt diswares
a {am ﬂ‘-p:fg resinfand B verficilivm

+ ..-#MTW'G 48) +only resistant fo fusarnvm

START EARLY

Tomatoes fake a long time o grow, so f:u.ry transplants or sharf
them early indoors (see Ao 15 i thi series Starfing Plants af Home)
Youll pmégnbfy get betfer plants if you buy them. 7

If you buy transplants:

* Choose :fur.i:-green. stock Fdﬂl'lﬁi & to 10 inches
tall with stems the thickness qupencﬁ.

* Dant buy tall .llp.rnﬂ'fy l.nu'anil"s or Thaose
with spols or yellow or curling leaves

* Awid planls mﬁ flowers or Truiton them.
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TRANSPLANTING
Tomatoes canna? withsfand cold femperafures.
Plant aoffer the fost frost (May 20-June 1), w5

i Set planfs | inch deeper than they were in
confainers, If tall and leggy, set deeper
and on a slant.

2, Woler well pn'.kay with a starfer fertilizer solufion.

3, If there are frost warnings, the small plants can be covered
ot night wifth boxes. milk carfons, efe. Remove covers during
the doy when it's warmer,
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Tomaloes need f_u_ﬂ sun for high y;':!d;r.." rff/ " \;'

BAsICS

s0if: Plant in well-drained soil

fertilizer: DBelore pfn.n]"r'ng, mix in 2 pounds (% l:upj.:l of 5-20-20
ilizer per 100 square feet of soil Sprinkle a high

nitrogen ferfilizer % inches from plants ofter fruits
begin To form.

ﬁrard'f'ﬂg',-“'ufn_rrmg aifha 3 1o 5 inch fa:r-:r of leaves, grass

clippings or sfraw or o sheet of black plastic contrals

weeds with less work than cultivation, Pl
.-'Hu.rt-ﬁin_qr also h'ep: soil morst and
fruits clean.

water: Pxfd: pa"i‘? of waler Jou Eun
beip prevenl bicssom end rof by
keeping The soil evenly moist

VARIETIES

O = There ore Tomaloes for fresh
ealing and ﬁ:rpasﬂ_- as caell
Ag:’ .5 E-'il-!rry-ﬂ'.:td ones, and red

and yellow colors,

* Plant an early variety for early harvest The midseason
ond fate variefies Tasfe belfer, so save most of your
space for them.

TRAINING TOMATOES

If you let tomatees grow nafurally alopng the ground
they are fless work and produce more Truit. Howewver,
planfs grown in cages or on slakes produce cleaner fruit
and make harvesfing easier More plants can be
grown in a limited space if they are frained

On ground - WP
To keep fruifs from roffing on ground, spread ¥
a mufch (seep 2} around plants. Set plants
J feel apart in rows 4 feel apar'. . -

{ To make o cage, fake o & =5 fool section
of &*é inch or 8%8 inch mesh wire.
(Concrete reinforcement wire works well)

2. Rell info a cylinder and hook ends ther

3. Remove bolfom rung Yo make prongs that
you can push mio soil around plants.

4 Lel plon®s grow up inside the cage.

5 Set plants 2 to A feet ﬂlp-nrf with 5 feet

between rows

Eﬁ:.lf-rr'ng
This 15 more werk than caging, bul reauires
less spoce fo slore sfakes over winfer.

L Set &-foot stakes IO inches deep in the soil
abou? 3 inches frem the plant's base.

245 the p.l"::..r}}' grows, fie stem Jﬂnaefy To
the slake every /2 inches with pieces of
cord or cloth.

3 Remove side shools so there is one mamn sfem.

4 Sef plants 2 to 3 feel apart with 3 feet belween rows.

Remove stakes and cages of the end of the seasan and save fo
mexl year.

™

CONTAINERS

Grow Tomatoes in confainers rfi.,r:au' dant
have much space (see Ab i2 in This series:
.Epn:e jmring Ideas)


to.fl

HARVESTING ane STORAGE

* Pick when fully red or yellow and before the first frost
* Select perfec]" fruits for sforage in the fall

L Pnk cnes anll ripen al room Femperalure or can be
stored o week af 554 65" £

2 Full-sired green Tomolves con be pickled or fried
Or you can wrap Them in poaper when picked
before frost ond sfore Them 3 to & weeks af 55° to
65°F  Leave stems on and check offen. Throw

oul any thal look bad Move them To room
temperatvre 7o ripen.

ACherry fomolo planfs can be pulled up and hung in
a coo!l place to ripen the fruit Fck as needed

* Store fully ripe fomatoes in the relrigerafor

INSECTS anp DISEASE

* Protect young plants from
cutworms by wII:Juppr'ﬁg the
stem with newspaper or by
paper collars buried |inch
in the seil. Or use an

insecticide when p.nran;‘]'n_g.

A PAFER COLLAR
I~ pEEP

* Plant disease-resistant varielies where possible

* If insects or disease become o problem, see Extension

Bulletin E-T60(b) or your County Esxtension Agent for
the recommended pesticide To use.

KEYS * Plant recommended variefies.
ro * Transplant affer danger of frost.
SUCCESS

* Plant in sunny lacation,
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