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IN THE KITCHEN 

LOW' IN CALO/?/£5 
ASPARA G US 1astes delicious, IS 

/04) t"n ca/oriesl and rich in 
vitamins A, Band C. 

~ 

CooKed asparagus spears 
are very good with butte r} 
hollandaise or cheese sauce. 
Use them in dishes made with 
cheese or cream sauc.e. Or 

~ 
< :Q> 

add them to chicken casserole. 
Cream of asparagus .50Up M:J. 
I~ great, too. ~ 

for a change, try raw 
asparagus with your favorite dip. 

f{~l\ © j\.VEET STUff 
~ In strawber!y_Jellol cooked 

t KEYS 
TO 

~UCCE.s5 

chunks of RH UBARB taste Q 

lot like strawberries - and 
they're Q lot cheapf'r/ 

Rhubarb makes de//cious 
pie and Sauce, [t's great 
in jello, jams and jellies. Try 
substituting rhubarb for 
apples in apple crisp or 
in apple- cinnamon cakes. 

Remember- Don't eat the leaves.! 

• Plant early in the spring. 
• Get plants well established 

before harvesting. 

o Harvest correctly. 

Oth er bulletin s in this s(? ries proL'ide additi onal information on 'ugetab/ e gardellin g, 
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YEAR AFTER YEAR-

Try p/ant/ng asparagus and rhubarb tnis spring. 
They are peren nio/s, which means they will come 
bee k every ygar. 

SAVE .$$ 
Asparagus is exp.ensive to bUYI and not 
always fresh. Wh'y not grow your oUJn/ 
Once you p/ant it, asparagus will come 
up for many, manJj yeor..s. 

~u~ s'?~\ lID IB :'.:j;'~.:M;):~' :lgnQfeag~~ r~~~, ~; 
~l;=- :l1$.~ ::.' ~ separately. 0011 must 

1\ , ;,_ be we/I-drained. The 
:,~~~~ /j)§;;)' disease -resistant vor(e& 
--}{E.' :;:({ l10ry Washington IS 

recommended. 

FOR D£55£RT .. . 

Rhubarb is a/so called pt'eplant. 
It will grOLJ almost anyw'here in 
your yard, Just like asparagus. 
'Jome recommended vo.riet,'es are 
Canada Red, filacDono.ld, 
Valentine and Victoria.. 

BUJj asparagus and 
rhubarb crowns (p/ant.5 
/ year o/d or older) 
at garden cenfers, 
or through .see d or 
nursery cata/og6. 

(jVC;; 

~~~ 
~')C? 



GR.OWING ASPARAGUS 

Plant crOf.Jns in the Sllring. Dig Q 

trench or holes ~ to 8 in. deep. 

J1ix in 2 cups of 5-20- 20 fertilizer 
PQr /0 ft of row, or use Ytf cup 
pe, plant. 

S pac e crowns /2 to /8 in. 

O ~ ~ 0 ( ,0 apart) and spread out 
12 -18/1 roots. }1 ake rows J to 

5 ft apart. 

Cover crowns with 2 in. of soil As new shoots 
gro£J, fill in soil around fhem, but don't cover 
tips of shoots. Woter well. r 

W ~
Ll~'f!\E)/O ' 

AT .... o~) ' I 

PLANT . t 2" ". - . '. ... 
ING :;1~~ 

After the first year; fertilize plants when growth 
o5tor/5 in spring, and again in JU/.yf at least until plan~s 
are we//- established. Use j/z cup of S-20'20 ,,{ li'/,I; 

ferlil/zer per /0 It of row or per /0 plant5. ,,~~:'~~~1.{~; 

Leave tops on plants to proted them through ~~~,.~~{/~~ 
fIJ/nter; but cut off before growth storts in sprina. ~~~i"~{"'~11~1 'w\ r'; cJ '''''',,·:.W · 1'·', 

"~-;I .,, If·· l ~f~~ 

HARVEST ~\ #J~-
) 

Do not harvest asparagus the f/rst year after 
planting, You may be able to harvest for 0. feU) 
weeks the second year if plants produc e big 
enough spears, You may nave to wait td tne 
J rd or 1Ifh year for a large harvest Do not 
harvest sp,ears thin ner than a pencil Do not 
harvest after July 1. 

Harvest spears before buds 
open bJj snapping them. off 
or by cutting ot the SOil \ 
surface. Cutting below this ~t--~' \ 
mOJj injure new spear.s -) -~ 
coming up. - ~ OJ i 
figure 8 plants per per50n. 

GROWING RHUBARB 

Plant rhubQrb crowns eorlJJ in the springr Work Y4 cup 
of 5-20-20 fertilizer per crown into the soil. 

~ . . '~ Plant so that top of crown is 
'~. j _lf,0. . ,'. '. near soil surface. Leave J 

to if ft. between plants, and 
if ft betwee n rows. 

Firm soil around roots. Leave 1 in. of loose sod over buds. 

After the first year. fertilize each plant with Y2 cup 
of 5-20-20 every spring and again in Ju/.y. 

' f f)'w'lR A A """'---

'Water rhubQrb in 
dry spells, especially 
the first few years. 

8 reak. off {lower 
sta/hs by pu///ng 
and tWi5ting, .50 more 
leaf stalkS form. 

OLD CRO'WN f DIVIDE 

DIVIDE THE CROWNS 

If stalkS get spindly in 5 - /0 years, 
fertilize more. If tnis doesn't help, 
dig up crowns. D/vide f,io 2 to 
l.f eQual parts. Plant these like 
your hrst plants, in ear~ spring. 

(j/J?J,\p 
-~--~-~-

.J NE.W PLANTS! 

[at only the .stalks.! 
The leaves are poisonous.! 

HARVEST 
Do not harvest rhubarb the first 'year after plan1i'ng. 
You may be able to harvest a few ,sTalks the 2nd 
year) if plants are growing very we/!. If they are 
not; (.JOlt til the J rd or Ifth !Jear. !v'ever remove 
m ore than Y3 of Q plant S .5to11<.5 at a time. Do not 

~ 1/' / (-f'Y/7"') harvest after Ju(y 1. 
1£ 

Harvest stalkS when long enough. 
To harvest, twist th e sta/ K 
while pulling it sidewo. ys. Do 
not cut th e stalks. 

One plant per person /s enough. 



HARVE.5TING AND STORAGE 

P,·ck. when fully red or yellow and before the first frost: 

.select per fect fruits for storage in the fa//. 
I. Ant< ones wi/I rip en a t room temperature cr can be 

stored 0. t...J eek at sso t o 6ft:> F. 

2, Full-sized green tomatoes can be p,'ckled or fr/ed. 
Or. you con fAJrap them in paper t..Jhen picked 
before frost and store them 3 1-0 6 weeks o.t 55" to 
1:>5

0 

F. Leave stems on and eheel-< offen. Throt..J 
out any that lOOk 6ad. l10ve them to room 
temperature to ripen. 

IJ. Cherry tomato plants can be pulled up and hung In 
a cool place to ripen tn e fruit Rck as needed. 

• 'store fully ripe tomatoes in the refrigerator: 

INSECTS AND DISEASE 
>---. 

• Protect young plants from 
cutfAJorms by wrapping the 
stem with newspaper or by 
paper collars buried I inch 
in the soil. Or, use an 
insecticide t..Jhen p/an'hng. 

A PAPER COLLAII 

I" DEEP 

· Plant di5ease- resistant varieties where pos.sible. 

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

I<£YS 

TO 

SucCESS 

OPlo.nt recommended varieties. 

• Transplant affer danger of frost. 

· Plant in sunT7j/ location. 

Other bulletill s ill this series provid f:' additioll ul illjiJrlll utioll O il I'eget a bl f:' RardenillR. 
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mmmm GOOD! 

E1izo.beth c. Naegele and J. Lee To.y/or 
.I1/chigan State University 

Tomatoes a,e tne most popu/o., 9Qrden 
vegetable! They are eosy to grow) produce 
0. lot of fruit and are ricA in vitamins A, f3 
and C. They can be used fresh or cooked, 
in salads Or sauces, or canned or fro;zen. The fruits Qre 
attractive, 50 plant them where the'y can be seen and enjoyed. 

R£'COM/t1£ND£D VARIETIES 

£o..,./~ : 0 NelJ Yorker (blf) 
-Syringsef (b7) 
- Hed Pak (71) 

fi1id - - Setmore (71) 
S~Qson · - Jetstar (72) 

-Campbell (7.3) 
- Heinz 1350 (75) 
eRoma (717) for paste 

Lo..te : jan .;t1arzano (78) for paste 
e 5upersonlc. (79) 
e 8urpee (80) 
r Aanalucie (86) 

START EARLY 

DQ'dS from tr",nsplanting to harvest /n () 

YeJ/ot.) Golden Boy (78) 
r Sunray (8J) 

SmaJl- fnJlteo 
(SUItable for 
container 
gardeninCJ) 

Pixie (S2) 
Presto (bO) 

• 5mall f1Jj (b8) 
Yellow Pear (70) 

• resisto.nt to verticillium and fusarium 
wilt diseases 

o only resistant to vertici/lium 
+ only resistant to fusarium 

Tomatoes take a long time to grow, so buy transplants or start 
them early '-ndoors (see No. 15' in th/s series : StartIng Plants at Home>. 
YOU'll probably get better plants if you buy them. 

nils,! NOT THIS. 



TAANSPLANTIN6-
Tomatoes cannot t.Jdhstand cold temperatures. 
Plant after the last frost (ftfo.!:l20- June O. 

I. Set plants / inch deeper than they {.Jere /n 
containers. If tall and leggy, set deeper 
and on aslant. 

2. Vater {.Jell, preferably with 0. starter fertilizer solution. 

j. If there are frost 6Jarn/ngs, the small p/a~ts can be covered 
o..t hight {Jith boxes. milk cartons} etc. IT emove covers during 
the day f.Jhen it's wo..rmer. 'n 

IJASlcS 
Tomatoes need M E!E for high yields! ~ 0 ~ 

sot!: Plant in weI/-drained soil. /1 I \ "" 
fertilIZer' 8efore p/o.nt/ng, mix /n 2 pounds (it cups) of S-20-20 

fertilizer p"er /00 s~uare feet of soil. Sprinkle a high 
nitrogen fertilizer 't inches from plants after fruits 
begin to form. 

weeding' J1 ulching wdh 0. J to 5 inch layer of leaves, grass 
chpp/ngs or straw or a sheet of blo.ck plastic controls 
weeds with less (,Jork than cultivation. ~ a 

(,JQter. 

Jv1ulching a/so keeps soil moist and 
fruits clean. 

Provide plenJ¥ of water. You can 
help prevent blossom end rot by 
keeping the soil evenly moist. 

VARIETIES 0 
o\)~ 

• There are tomatoes for fresh 
eating and for paste as VJe/1 
QS cherr!:J-sized ones, and red 
and yellow colors . 

• Plant an early var"ety for early harvest Th e mldseason 
and late variet/es taste better, so save most of your 
space for them. 

TIlAININfT TOJ.1ATOES 

If you let tomatoes grow naturally along the ground 
they are less work. and produce more fruit. Hot.Jever, 
plants grown in cages or on stakes produce cleaner fruit 
and make harvest'-ng easier. ~ore plants can be 
grOfAJn in 0. limifed 5po..ce if they are trained. 

On g round 

To keep fruits from rotf/ng on ground) spread 
a mulch (see p. 2) around plants. Set plants 
J feet apart in rot..Js J.; feet apo.rt. 

· ~·IJt' 
~ 

Caged . .. 
This IS less GJork than stakmg, and Yields are greater. 

/. To make 0. cage, toke a b x 5 fOOl sect/on 
of 6"b inch or 8)(8 inch mesh wire. 
r Concrete reinforcement wire fAJorks (,Jell.) 

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

!:i0U can push into soil around plants. 
If, Let plants grow up inside the cage. 
s: .set plants 2 to J feet apart with S feet 

between roVJs. 

Staking 
This IS more (,Jork than caging) but reGuires 
less space to store stak.es over winter. 

I. Set {; -foof stakes /0 Inches deep in the soi/, 
o.bout 3 inches from the plant1s base. 

2. As the plant gro(")s, tl'e stem loosely to 
the stake every 12 Inches with pieces of 
cord or cloth. 

..3, Remove side shoots so there /$ one main stem. 
Lf. Set plants ,2 to j feet apart with 3 feet between rows. 

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

CONTAINERS 

Grow tomatoes in containers if you don't 
hove much space (see #'0. 12 in this series : 
Space Sa'V'ing IdeasJ. 



STORAGE 

• Store peppers and eggplants in 
the re frigerafor. 

{t... 
. ... ,. 

Z£ PEPPfRS-TO F/lEE -" CiJ / - .. ~ 
'/ C .. .fk~<!L 

. You can dry sGJeet and hot 
peppers for winter use (set! #0." in 

tlllS Jer'-es: Drying aml5tor'-nfJ V(1geto.bleJ). 
• To freeze peppers, remove seeds 

o.nd freeze (.Jhole or chopped. 
· They con also be pickled. 

.. :, <~ C! 00

0 

TAXE OIlT SEEDS 

~m CHOP-OJ! 
~ ~ FREEZE "WHOlE 
~ ~, 

£ ggp lant can be frozen 
aTte r t't is fully cooked. 

~~E.O, $ ')-V,I:-.*. 

~ = IY~ 
FRENCH· FR/~~6PL"'NT 

PR08L£I1S 

D/seo.se : Gro'-J resistant varieties to prevent disease. Also 
avoid planting peppers, eggplants, tomatoes and 
potatoes in the same plac~ in fAJhich any of the 
others have g rOGJn because they are in/ured by 
many of th e same pests t..Jhich live /n the soil. 

Insects : If they become a problem, see 
Extension 8ul/e tin £- 76 0 (J,) or 
contact y our Count!:J extension 
Agent. 

\-
<$It 

KEYS • Plant after a/I danger of frost. 

ro · Start from transplants. 

SUCCESS • Keep soil moist, especially during flof,Jering. 

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

EggploOls 
,~ Elizabeth C. No.egele and J. Ltttt Taylor 

EXTENSION aULLETIN £-82.11 {20~ I Depo.rtment of Horticulture 

VARIETY! 

Pepper.5 and eggplants are tasty and nutritious. 
7hese "vegeta bles" are really fruits! 7he!:J com e 

in (l va riety of co/Drs, shapes. sizes and 
tastes. Plant swt2et or hot p eppers, 
bell or banana shapes. Try purple 

PEPPERS 

~ 
~ 

eggplant with la rge or 
small- sized fruits. 

~ 
t) 

FAIR WEATHER FRI£NDS 

EG6PlANTS 

80th pepl',.er.s and eggplants need a /.Jm.g, tJorm grofAling 
season. Set tLsanJ.~ in the garden ofter all do.nger of 
frost (~a'y 10 to June /) Remttmber, they won't grof,.) tAle// when 
temperatures are belof,.) 50°F and Qre /n/ured by the lightest 
frost 

R£CO~}ffN/)ED VAIl/ErIES Days fro", transplant'-ng to harv.sf in ( J. 
Eggplants: Pepp.rJ : .sw~et Hot 

[3vrpt!t! Hybrid (70) t ~~n~i (tt~) Hot Portugal (bll) 
8/ac.J< ~Qgic (7j) *' lJm~ 8 e (70) Hungarian W'QX (bS-) 
Jerj~y King (75) *' Jrf" d OJJ (72.) RUlba,,;o.n Wcu (70) 
Classic (7') ... C ', .IMf a}J . \./ J (7uJ J....rg. Red Ch.rry (72) 
nl I fl . .+ /80'\ .. Q' ornta "ono.r .., 
I..) o.CK Ut!Q/J(!J lj I -f Yolo Wonder (76) 

* Key,ton. R.S/3tant Giant (85) 
.. ,"~o.n, r •• i.to."t to ",o,o.'-c virvs of pepp~r. 

Do NOT [JUY PLANTS WITH FLOWERS OR FRUIT ON 
7HEM (J[CAU5£ YIELDS WILL OE REDuCED. 



TRANSPLANTINt; 

=? -:::> 
RE/>10VE (!,ENTLY 

I De careful no! to injure r~ot.s IAlhen transplanting into 
the garden. Transfer en1ire root ball from container 
to 50;/ f..Jithout breaking aparr. To do this, lJater the 
plant thorough(y before removing from contain er. 

'd 
1. 5et plants Y2 inch deeper 

in the soil than they (.jere 
groG,J/ng in containers. 

(feat fots don't need to 6t! rt!fTI(Jved, 
but pot milst 6e complefe&! bur/ed.) 

J. 'Water plants, preferably with a starter fertilizer 
solution. . 

Jf. Place pepper plants IJt to /8 /nches 
apart in rOfA) and eggplantJ 21+ to 30 
inch~s apart. Leave 2J.f to 30 /nches 
beteueen rOfA)S. 

lit " 
.fI +-+ ..:v 41 -.v " ~ 

1 
P.ppt!rs 

2..Jj" 

c1'~~ ~ ~ 

jO~£ LJASICS 

Soil - Plant peppers and eggplants in full sun 
and in a well- drained soil. 

£a __ /Gnt"s 

Fertilizer - 8efore plan1i~g, fAJork in .2 pounds (Jf cups) 0/ 
5-20-20 ferf""zer per 100 SQuare feet of sot/. 
Sprinkle a high nitrogen fertilizer 1j inches 
from plants after fruits beg"n to form. 

'WOoter - w-ater plants, especially dur"ng flo("Jering, 
to prevent blo5soms from dropping off. 

~eding - Keep plants weeded, or app/!:J G\ mulch or 
black plastic to .save work. and help keep 
moisture in soil. 

CONTAINER5 

Peppers and eggplants grof.t) well /n 
containers (5-go.l/on container or 
larger). 5ee No. 12. in this serieJ: .5PQce 
Saving Ideas. 

HARVESTING 

Pick fruits fAJhen ready .so new ones f.c.Jil/ form. 
Leave a little stem on fruits tvhen cutting. Use 
shears or 0. knife. Pulling may in/ure plants. 

Peppers 

jweet or Hot - Harvest l..Jhen CriSp and firm and full size. 

P'-cx ~hen either green 
or yellow. 

o~ 
;.-III 

Or ~ait r,'I! they turn red 
.-A1ost pepperj will turn 
red at maturit'y. At this 
sto.ge, they are S(,.)t!eter 
and mOTQ me/low. 

PICK. WHeN fULL SIZE­
AT ANY COLoR.I 

A few var"efies change from green to yel/ow at 
maturity. Others are yellow from the start and 
never change color. 

If HOT peppers have not r/pened before frost pull 
ent,re plant and hang 6!i roots in basement' 
Peppers fAJi/1 ripen on plant 

£ggp/an~ -----------

Rck when skin is deep purple o.nd 
~hin!J' but before it becom8s dull 
Harvest when frvitj ore o.bout ~ 
grolNn (about " to 8 inche.s for 
standard variefi'esJ. If you wOlt 
too long, Jt!f!dJ turn clOork and 
bitter. / 1 6-8 " 



~ 
o 

THESE COLE CROPS ARE GREENS 

COLLARDS These are I,'ke cabbage, but have larger leaves 

cut l' 

9.!!JE 
leoves 

KALE 

and don"t form a head. Unlike other 
cole crops, they don .. t mind th e 
heat and can be pJanted throughout 
the Slimmer. (They can a ),so be started 
from transplants in spring.) Harvest 
fhe ovter leaves f.tJhen the.!:! are bi!} 
enough to use. 

Grow this as a fall crop only. Harvest outer 
leaves Just like collards. Old kale ,'.$ tough 
ond stringy. 

STORA6£-- K££P IN 

Xeep in refrigerator until ready to UJe. 

Cole crops can be frozen. Cabbage 
a.nd kale should be fully cooked first. 

INS£CTS AND DJ5£A5£ ---

Gror.J disease- resistant variet/es if available (.see po.ge 1). 
Avoid planl1ng cole crops in the some area. of the garden 
in which the.!J grelJ last year. 

If insects bec.ome 0 problem, see Extension /Juliet,." E -760 (iJ) 
or contact !:Jour Counf1J Extension Agent. 

K£Y.5 
TO 

SUCCESS 

. Grow In cool (,Jeather-.spring or fall. 
- Grof.tJ collards in cool or c.JQrm c.Jeatner. 
- Plant kale in foil only. 

· Start from tro.nsp/ants tor Q spring go.rden. 
.start from seed for a foil garden. 
Fertilize and keep l.tJatered. 

Other bulletins in this series provide additional information on vegetable gardening, 
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COOPERATIVE E.XTENSION 5£/lVICE 
MICHIGAN STATE UNIVeRSITY 

bboge-~ 
'Veaeto es 

, 
Ily 

~ 

£XTENSI(JN BULLETIN C·8Z~ (:1.11) 
RoUi Austin, Ingham Co. E)tt: Hort AiJe ami 
J. t... TOll/O,., Depo,.tment of H.rticu/turc-_____ J 

LIKE IT COOL ----

)1emb~rs of the cabbage fam;~ o.re knoiNn 0.5 "cole c.rops" 
and include cabbage, c.aulit/ol&)Qr, l3russels sprout,. 
broccoli, collords, kale o.nd kohlrabi. These vegetables 
grow best in cool (,Jeather. They can Withstand frost, 
and some even Toste better aftert.Jord.s. GroG) them 
QS a spring or fall crop. 

flE.CCOI1I1£ND£D VARIETIES Days frDm transplanting to harv.st in () 

8roccoli - Gr •• n Com.t (55) 

~. 
.; .spartan Ea,.1y (SS) 
~ p,..mium Crop (58) 
~r 'Wo.lthQm 29 (11f) 
~ 

8rul$e/$ Sprouts - c1Qde CrolS ('0) 

~ '~ .;J Long Is/Gnd 

~ .. ~~ l .. prov~d ('0) 

Co.b'age -
eQrlj, - C -C Crols (50) 

;( Y~/loeJ' rest Gold~n Acra (63) 
* .5toneh.ad (66) 

mid,.ason - Ruby 80.1/ (rfld) (1)8) 
* BQdger I1Qrket (70) 

~ 
)I: }1o.rJcet Topper (7j) 

~ '/- _ lI: I1Qr;on )fQrlc~t (7';) 
(I - * 11 o.rk ef p,.iz (! (76) 

:i Grflen/' a ch (77) 
100t e - * 8o.dg~r 8allh.o.cI ('18) 

C},,~ftQin So.voy (85) 
SQvoy king (nflat rflsistQflt) ('10) 

)j:' mean" disease r.J istClnt 

Caul;f/olJ~r - Spring - 5no,., c'roflJn (53) 

SnofIJ King (55) 
Super 5"DlJba!l (57) 
.5not.JbaJ/ A (5'1) 
Snol.tli>QII i1 (59) 

fo.ll- Snowball Imperiol (58) 
Self-Blanche (70) 
G~enbClI/ (green head) ('5) 

Royal Purple (purple head) (15) 

Days from seeding to J,Qrvcst in () 

}(oh/rabi - farly Whde v'enna (55) 

@
, ~~ Early Purpl. v,.nna (60) 

~I ~ ~\V ~ 
Col/ards - Vates (75) I 

Kale - DlJarf Blufl Curled (55) 

,

DeJarf [J/ue Scotch (55) 
Vo.tes (55) 

&r 

'\ 



FOR SPRING HARVEST ----

I.'start cole crops (except kale) from transplants you bu.!:l or 
stort 'yourself (see .N&. IS in This seriej: 5to rting Plants at 
Home). 

2. Transplant co.bbage, cau/;flower; 6roccol,~ Drussels sproul$ 
and kohlrabi April J -20 j transplant collards in late /i1aJ:j. 

3. Place plants J1 inch deeper than they were in containers. 

Jt, Leave /8 to 2.lf inches bfltween plants /n 
roc.JS 2A1 to jO inches apo.rt Set collards 
and kohlrabi 8 inches apart (Nith /8 to 
2.Jf inch~s 6etfAJeen rOiAJs. 

~. Vater (J(211, preferably £""lh a starter 
fertilizer solution 

1'- z." 
- ..... ---~ 

[ 

'e --- -e mo,t- --
~ . 2.<-30" col. crop. 

- ---- . ---- . ---

_.,8'; . --- e - -- - -collarcJs --

I N and 
18-1.¥ kohlrabi 

- . - - - . --- e --- e --- e --- e -

o. Do 'flot bug transplants lAJith stems (.Jider 
thQn a pflnc;/. Larg~ transplants go to seed more easil'j. 

FoR FALL HARVEST ----

Start fall garden plants from seed so("}n 
dir.ct4 in the garden }fa!:! 20 to June 10. 
Plant kale seeds June 20 to July :JO. 

e Thin co/~ crops t.Jhi,h producfl hllads to /8 to 2l.t inches between plants. 

• Thin koh/rQb/~ c.ollards and kale to 8 inchQs betlAleen plants. 

VegetQ/,I" should be r.adg to harvest in October. 

THE BASI'S -----

soi 1- Plo.nt /n a t..Jt2/1- drained soil. 

ferfdizer - Before planting, lJork '-n 2 Ibs. (1f CUf$) of 5-20-20 
fertilizer per /00 SQ. ft of soil. Sprinkle Q high 
nitrogen fertilizer around plants 'I to 6 weeks after 
fransplant'-ng (see #0.2 in this seJ""s : .start t.Jith 50;/). 

""ater- 'w6.ter plants. especially during dry periods. ~ 
"'~4 J 

d ~I'J 
wee S - 1<.eep plants (.Jeeded Do not hoe or c.ult/vate too 

deeply, or you·11 injure the shallotV roots. 

rIlES£ COLE CROP5 PROOUCE HEADS 

BROCCOLI 

Cut the center hQad first so s'-de shoofj produce 
more h~ads. P/ck broccoli when t/ny buds in "~ \ ~. 
head are dark. green and about the size of It 
match heads - before theJl turn yel/ow and open. ~PiCk 
Leave 6 to 8 inches of stem on head$ wh en harvesting_ I' fhes, 

P· LI/r) too. ,nen 

°ttA ( 81?U55£LS SPROUTS 

CABBAGE 

These are best grO(Nn as a fall crop a.nd talte 
better after a few light frosts. fOr larger 
sprouts, pinch out the gro("')ing point about mid­
September. Rci< sprouts when firm and large enoug-h. 

Plant earlYI midseason and late var/et/es all at 
the same time for a conhnuous harvest all 
spring. Harvest heads when firm. If you 
4)oit too long, heo.ds may .split 

CAULIFLOWER 

7J,iJ grows best as a fall crop. To produce 
a fAlhite h~o.d (6Io.nc.h if~ pull leaves over 
heo.d (,.}hen if'$ the size of a tennis ball 
and tie wdh string or Q rubber band. Harvest 
in /tb J weeks (when /:, to 7 inches across). 
HeQds tUrn .!leI/ow without 6/anchingl but 
are usable. Green and purple 
var"enes don't need blanching. 

7HIS COLE CROP IS A .s TElA. 

KOHLRA8/ 

It ho.s a short grolJJing seaSon and '-5 better 
grown for a fall crop. Plant seeds every 2 
t.Jeehs from late June to the e.nd of Ju&, 
for a long harvest period. Harvest sl.Jollen 
stem while young and tender (no larger 
'than a baseball) Large stems are tough 
and woodJ' 2-)" 


