HARVESTING anvo STORAGE

® Pick when fully red or yellow and before the first frost:

* Select perfect fruits for storage in the fall.
I Pnk ones will ripen at room temperature or can be
Stored a week ot 5510 65° F.
2, Full-sized green Tomotves can be pickled or fried.
Or, you can wrap them in paper when picked
before frost ond store them 3to 6 weeks of 55° to
65°F.  Leave stems on and check often. Throw

out any that look bad Move them to room
Temperafure fo ripen.

3 Cherry tomolo plants can be pulled up and hung in
a cool place to ripen the fruit Fick as needed.

® Store fully ripe tomatoes in the refrigerator.

INSECTS ano D/SEASE

® Protect young plonts from
cutworms by wrapping the
stem with newspaper or by
poper collars buried inch Tl
in the soil. Or use an L.
insecticide when planting.

A PAPER COLLAR
/" DEEP

® Plont disease-resistant varieties where possible.

® If insects or disease become o problem, see Extension

Bulletin E-760(b) or your County Extension Agent for
the recommended pesticide fo use.

KEYS ® Plant recommended varieties.
ro ® Transplant offer danger of frost.
SUCCESS

® Plant in Sunny Jocation.

Other bulletins in this series provide additional information on vegetable gardening.

All Michigan 4-H — Youth, Natural Resources and Public Policy, Family Living Education, Agriculture and Marketing
educational programs and materials are available to all individuals on a non-discriminatory basis without regard to
race, color, creed, or national origin.

Issued in furtherance of cooperative extension work in agriculture and home economics, acts of May 8, and June 30
1914, in cooperation with the U.S. Department of Agriculture. Gordon E. Guyer, Director, Cooperative Extension
Service, Michigan State University, East Lansing, Michigan 48824.  1P-7:77-50M-UP, Price 5 cents, Single Copy Free

CMF.ERATIVEXTEAWDNSE#WC;——
- ﬁs@z@w TATE UNIVERSITY
chefable
Garden
 series

EXTENSION BULLETIN E-82% (18)

by Elizabeth c Naegele and dJ. Lee Taylor
Michigon Stofe University.

mm mm GO0D/

JomaToes are the most popular garden
vegetoble! They are eosy to grow, produce
a lot of fruit and are rich in vitamins A, B

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

RECOMMENDED VARIETIES  Doys from Transplanting to harvest in ()

£°r/y: °/Veu YOI’/YGT (64) YG/IOU: Go/den Boy (78)
® Springset (67) + Sunray (83)

ed Pk (71) Small-fruited :  pyio (52)

Mld‘ ) ¢ \Se'f'more (7/) (su/faé/e fO?‘ Presfo (60)
Season: ® fotstar (72) confainer ® Small Ffr)g (68)
€

. Compbell (73) gardening) Yellow Pear (70)
Heinz 1350 (75)

®* Roma (76) for paste
Lote:  Sun Marzano (78) for poste
. Supersonlt (79)
* Burpee (80)
+ Manalucie (86)

® . i .
resistant to verticillium and fusarium
wilt diseases

o only resistan? fo verticillium
+only resistant to fusarium

START EARLY

Tomatoes Take a long time to grow, so buy fransplants or start
them ear/g indoors (see No. 15 in this series: Starting Plants ot Home),
You'll probably get better plants if you buy them.

If you buy Trcmsp/onTs:
® Choose o’qu—green, stocky p/onTs 6 1o 10 inches
o tall with stems the thickness of o pencil.
* Don't buy tall, spindly plants or those
with spols or yellow or curling leaves.
* Avoid plants with flowers or Truit on them.

mis/! NOT THIS!




TRANSPLANTING

Tomatoes connol withstand cold temperatures.
Plant offer the last frost (May 20- June 1). a2y

1. Set plants / inch deeper than they were in
containers. If tall and leggy, set deeper
and on a slant.

% ROOTS Wil

\4‘

2. Waler well preferablg with o starter fertilizer solution.

STEAM.

3, If there are frost warnings, the small p/af)fls can be covered
ot night with boxes, milk carfons, efe. Remove covers during
the doy when it’s warmer. ~ p
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BASIcS

~

» e
Tomaltoes need f_u_/_l sun for high _z/ie/ds.//// \ \

soil: Plant in well-drained soil.

fertilizer: Before p/anf/'ng, mix in 2 pounds (4 cups) of 5-20-20
fertilizer per 100 sauare feet of soil. Sprinkle o high
nitrogen ferfilizer % inches from plants after fruits
begin to form.

weed/'ng:/ﬂu/c/)/’ng with a 3 to 5 inch layer of leaves, gross
clippings or sfraw or o sheet of black plastic controls
weeds with less work than cultivafion, -

Mulching olso keeps soil moist and

fruits clean.

BLOSSOM END W
OF FRUIT,

/

water: Provide plenty of water. You can
help prevent Z/ossom end rot by
keeping the soil evenly moist:

VARIETIES

« There are fomatoes for fresh
ealing and for pasfe as well
? as cherry-s/zeo’ ones, ond red
and yellow colors.
* Plant an early variety for early harvest The midseason
and late varielies taste better, so save most of your
space for them.

GROW ALONG

TRAINING TOMATOES

If you let tomatoes grow naturally along the ground
they are [ess work and produce more fruit. However,
plants grown in cages or on stakes produce cleaner fruit
and moke harvesting easier. More plants can be
grown in a limited spoce if they are trained.

On ground L3 i
To keep fruits from rotfing on ground, spread 4
a mulch (seep. 2) around plants. Set plants
3 feet apart in rows 4 feef apart. . . %&;

Caged

is /s less work than sfaking, and yields are greater.

L To make a cage, fake o & *5 fool section
of 6%6 inch or 8x8 inch mesh wire.
(Concrete reinforcement wire works well.)

2. Roll into o cylinder and hook ends together.

3. Remove botfom rung To make prongs that
you can push info soil around plants.

4, Let plonts grow up inside the cage.

5 Set plants 2 to 3 feet apart with § feet
between rows.
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Sfo/ﬂ'ng
This is more work thon caging, bul reauires
less space fo sfore stakes over winter.

I. Set é-fool stakes 10 inches deep in the soil,
about 3 inches from the plont's base.

2.As the plant grows, tie stem loosely to
the stake every /2 inches with pieces of
cord or cloth.

3 Remove side shools so there /s one main stem.

4 Set plants 2 to 3 feel oport with 3 feel belween rows.

Remove stakes ond cages of the end of the season and save for

nex! year. g%p

CONTAINERS

Grow Tomatoes in containers if you don't
hove much space (see Mo. 12 in this series:

Space Saving Ideas).



