
HARVESTING- AND STORAGE 

• fJJ'ck when fully red or yellow and before the first frost: 

• .select perfect fruits for storage in the fall. 
I. Ptnf.< ones wi/I ripen at room temperature or can be 

s tored 0. t...Jeek at 5S0 to bStJ F. 

2. Pull-sized green tomatoes can be p,'ckJed or fried. 
Or, you can ~rap them in paper ~hen picked 
before frost and store them 3 ro 6 t...Jeeks o.t 5S" to 
b5° F. Leave stems on and cheek offen. Throl.l 
out any that lOOk 6ad. l10ve them to room 
temperature to ripen . 

.:J. Cherry tomato plants can be pulled up and hung In 
a cool place to ripen the fruit Rck as needed. 

• 5tore fully ripe tomatoes in the refrigerator. 

INSECTS AN/) DISEASE 

• Protect young plants from 
cutr..Jorms by wrapping the 
stem with newspaper or by 
paper collars buried I inch 
in the soil. Or, use an 
insecticide when p/o..nting. 

A PAPEIf COLLAII 

I " DEEP 

• Plant disease- resistant variet/es where possible, 

• If insects or disease become a problem, see Extension 
!3ulletin £ -7bO (6) or your County Extension Agent for 
the recommended pesticide to use. 

KEYS • Plant recommended varieties. 

TO • Transplant after danger of frost 

SUCCESS • Plant in sunn.:! location. 

Other hullet ill s ill th is series p rlJI'icle addirio ll al ill jilTll lW io ll Oil l'eRe/ahle Rare/ellill g. 
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educationa l programs and materials are avai lable to all indiv iduals on a non diSCriminatory baSIS Without rega rd to 
race, co lor, creed, or nationa l orig in. 
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Tomatoes are the most populo:r 9Qrden 
vegetable! They are eosy to g row, produce 
0. lot of fruit and are rich in vitamins A, [3 
and c. They can be used fresh or cooked, 
in salads or sauces, or canned or froAen. The fruds Qr€ 
attractive, so plant them where the,y con be seen and enjoyed. 

RE..COM~£NDED VARIETIES 

Earl:}: 0 Ne{.) Yorker (blf) 
• Syringset (b7) 
• Hed Pak (71) 

;'1icl- • Setmore (7/) 
s~a50n: • Jetstar (72) 

• Camp bell (7.3) 
• Heinz 1350 (75) 
• Rom a (n) for paste 

Lo.te: ja.n ftfarzano (78) for pa.ste 
• 5upersonlc. (7'1) 
• 8urpee (80) 
+ Aanalucie (86) 

START EARLY 

Days from transplanting to harv~st '-n () 

Y~lIoltJ: Golden Boy (78) 
t Sunray (83) 

Smo./I-frLlited : Pixie (,,2) 
(SUItable for Presto (bO) 
container • .5mall F1JJ (b8) 
gardenlnCj) Yellow Pea.r (70) 

• resistant to vertlcil/ium and fusarium 
wilt diseases 

o only resistc.nt to verticililum 
+ only resistant to fusarium 

Tomatoes take a long time to grow, so buy transplants or start 
them early /ndoors (see No. /5' in tht's series : Starting Plants o.t Home>. 
YOU'll probably get better plants if you buy them. 

THIS.' NOT THIS! 



TAANSPJ.ANTINCT 
Tomatoes cannot (,Jtfhstand cold temperatures. 
Plont offer the last frost (Jr1o...Y 20- June O. 

I, Set plants / inch deeper than they ~ere /n 
containerj. If to.J1 and leggy, set deeper 
and on a slant. 

2. Vater we/I, preferably with a starter fertilizer solution. 

j. If there are frost ~arnlngs) the small p/a~ts can be covered 
at hight UJith boxes. milk cartons} etc. f? emove covers during 
the day lJhen it's Warmer. "" ~/ 

"-.... / . \. -
• 

DASICS /' \-<-/1 .... 

soil: Plant in weI/-drained soil. 

fertdizer: 8efore planting, mix /n 2 pounds (it cups) of 5"-20-20 
fertilizer p'er 100 sQuare feet of soil. Sprinkle a high 
nitrogen fertilizer 1t inches from plants after fruits 
begin to form. 

lVeeding: J1ulching wdh a J to S inch layer of leaves, grass 
c/'"ppings or straw or <:\ sheet of blo.ck plastic controls 
weeds UJith less f.AJork than culft'vation, " ~, 
}1ulching also keeps soil moist and 
fruits clean. 

tJater: Provide p/en1¥ of water. You can 
help prevent blossom end rot by 
keeping the soil evenly moist. 

VARIETIES 0 
O\3~ 

• There are tomatoes for fresh 
eating and for paste as (,.Jell 
0.5 cherry-sized ones, o.nd red 
o.nd yellow colors. 

• Plant an earl!:! var/ety for early harvest: The midseason 
and late vo.riet/es taste better, so save most of your 
spo.ce for them. 

TRAINING- TOJ.1ATOES 

If you let tomatoes grow naturally o.long the ground 
they are less work. and produce more fruit. HOUJever, 
plants grown in cages or on stakes produce cleo.ner fruit 
o.nd make harvest,"ng eas/er: Aore plants Can be 
grot.un in a limited 5po.ce if they are trained. 

On ground 

To keep fruits from roth'ng on ground) spread 
0. mulch (see p. 2) around pJants. Set plants 
J feet apart in rof.t)S J.t. feet opo.rt. 

·~·IJr' 
~ 

Caged This is less t.Jork than stakJng. and yields are greo.ter. 

/. To make 0. cage, toke 0. b x 5 fool sect'-on 
of 6 x b inch or 8)(8 inch mesh wire. r Concrete reinforcement wire (,Jorks UJell.) 

2. Roll into 0. cylinder and hook ends together. 
3. Remove bottom rung to make prongs that 

!:fOU can push into soil around plo.nt.s. 
1j-, Let plants grow up inside the cage. 
5. .set plants 2 to J fe et apart with S feet 

between rows. 

Staking . 
This IS more ~ork than caging) but reGuires 
less space to store stakes over winter. 

I. Set {;; -foot stakes /0 Inches deep in the soil, 
about J inches from the plo.nt's bo.se. 

2. As the plant gro~s, he stem loosely to 
the stOoke every 12 Inches with pieces of 
cord or clo tho 

J. Remove side shoots so there IS one main stem. 
Lf. Set plants 2 to j feet apart f.AJith 3 feet between rows. 

Remove stakes and cages at the end of the season 
next year. 

CONTAINERS 

Grow tomatoes in container.s if you don't 
ho.ve much space (see Alo. 12 in this series: 
Space Saying Ideas)' 


