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IN THE KITCHEN ‘

COOPERATIVE EXTENSION SERVICE '
MICHIGAN STATE UNIVERSITY ; A L .
LOW IV CALORIES fomi/y - k . SPQPO . us .
ASPARAGUS Tastes delicious, is @ VegeTab/e ~and R}'u Or’b
low in calories, and rich in .. 1 . s e =

vitamins A, B and C. Gsaegge N || ~ Garden Perennials —
Cooked asparagus spears : Extension BuLeriv E-824 (1) "%nﬁ‘”f“aif 'gi?yfgb'é%;’ﬁ? fggrf‘gaiilgge 437 |

c;ri/ ve;rg good a/iifh butter, -~ '

ollandaise or cheese sauce.

Use them in dishes made with D YEAR AFTER YEAR —

cheese or cream sauce, Or : , .

add them to chicken casserole. / Try plantfing asparagus and rhubarb this spring.

Cream of asparagus soup They are perennials, which means they will come
s great, too. @ back every year.

—— //
for a change, Try raw W SAVE B
asparagus with your favorite dip. Asparagus /s expensive To buy, and not

SWEET STUFF always " fresh. Why not grow your own/ _

Once you plant it "asparagus will come

;x\\\\\\\\\\\\\\\\\\\ &

In strawberry jello, cooked up for -many, many years.
chunks of RH%/ RB Tagfee a N\
lot like strawberries — and Asparagus can be

they're a lof cheaper/

Rhubarb makes_delicious
pie and sauce. [t’s great
in jello, jams and jellies. Try

planted in rows, or
separately. Soil must
be well-drained. The
disease-resistant variely
Mary Washingfon s

:"7-}" 7,

subs/fi?‘u?‘(ng rh/ubarb' for recommended,
apples in apple crisp or
/');D app/e-cinnamon cakes. FOR DESSERT... RHUB/ARB
y: b Dty gt Wi 1 / Rhubarb is also called pieplant, T,
RIS SR SRy PP SR It will grow almost anywhere in
, . your yard, just like asparagus.
KEYs  *Plant early in the spring. ome recommended varielies are 25 1
*Get plant | established Canada Red, MacDonald, Vo) e
70 e? plants well esfablishe iy ek e (e L ,
SUCCESS before harvesting. SRS S AR ik 171 LA
\)5 7 =g,
* Harvest correct/y. G T3 1P
Buy asparagus and ng‘" /)
o | | rhubar6 crowns (plants X A T
Other bulletins in this series provide additional information on vegetable gardening. /gQQ)" O/d or O/der) P , 2’

i aga nursery” catalogs.
This information 1s for educational purposes only Reference to commercial products or trade names does not imply endorsement by the
Cooperative Extension Service or bias against those not mentioned This bulletin becomes public property upon publication and may be
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mercial product or company
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GROWING ASPARAGUS

Plant crowns in the sgring. Dig a
trench or holes & to 8 in. deep.

Mix in 2 cups of 520-20 fertilizer
per 10 ft of row, or use Yy cup

er plC\nT.
J Space crowns /2 to 18 in.

‘ . apar?!, and spread out
12-18" O O roofs. Make rows 3 fo

5 ft aparl
Cover crowns with 2 in. of soil As new shoofs

grow, fill in soil around them, but dont cover
tips of shoots Woter well.

PL - - -
Y G sy

After the first year, fertilize plants when growth

starls in spring, and again in July, af least until plonls

are well-established. "Use Y2 cup of 5-20-20
ferlilizer per /0 ft of row or per /0 plants.

Leave Tops on planfs fo prolect them through

winfer, but cut off before growth starls in Spring. pa

HARVEST

Do not harvesl asparagus the first year after
planting. You may be able to harvest for a few
weeks the second year if plants produce big
enough spears. You may have to wait til the
3rd or 4th year for a “large harvest Do nof
harves! spears thinner than a pencil. Do not
harvest after July L

Harvest spears before buds \\_“‘
open by snapping them off \
or by cufting ‘ot “the soil
surface. Cufting below this % |
moy injure new spears 7 = “ 4
coming up. - 8 @

Figure 8 plants per person.

GROWING RHUBARSB

Plant rhubarb crowns early in the spring. Work M cup
of 5-20-20 fertilizer per crown info the soil.

Plant so that top of crown is
near soil surface. Leave 3
to 4 ft between plants, and
4 ft+ belween rows.

Firm soil around roofs. Leave [ in. of loose soil over buds.

After the first year, fertilize each plant with V2 cup
of 5-20-20 every spring and again in July.

FLOWER
STALKS

Water rhubarb in
dry spells, especially
the first few years.

stalks by pulling
and twisting, so more
/eaf stalks™ form.

OLD CROWN | DIVIDE

87

3 NEW PLANTS!

DIVIDE THE CROWNS

If stalks get spindly in 5-/0 years,
fertilize ‘more. If this doesnT help,
dig up crowns. Divide info 2 to
4 "equal ports. Plant these like
your tirst plants, in early spring.

Eat only the stalks/
The Jeaves are poisonous!

HARVEST

Do not harvest rhubarb the first year after planting.
You may be able to harvest o few stalks the 2nd
year, if plants are growing very well. If they are
not wait til the 3rd or 4th year. Never remove
more than /3 of a plants stalks af a time. Do not

<1/ ) , harvest after July 1
Y A ;

\ V,.‘ Harvest stalks when long enough.
g To horvest, twist the stalk

while pulling it sideways. Do
not cut the stalks.

One plant per person is enough.



HARVESTING ano STORAGE
* Pick when fully red or yellow and before the first frost:

* Select perfect fruits for storage in the fall.

L Ank ones will ripen ot room temperature cr can be
Stored o week ot 55° 0 65° F

2, Full-sized green Tomotoes can be pickled or fried.
Or, you con wrap them in paper when picked
before frost ond sfore them 3 to 6 weeks ot 55° to
65°F.  Leave sftems on and check often. Throw
out any that look bad Move them to room
temperature to ripen.

3 Cherry tomalo plants can be pulled up and hung in
a coo/ place to ripen the fruit Fick as needed

* Store fully ripe fomatoes in the refrigerator.

INSECTS ano DISEASE WY (

* Protect young plants from
cutworms by wrapping the
stem with newspaper or by
poper collars buried Iinch
in the soil. Or, use an S
insecticide when planting.

A PAPER COLLAR
| " DEEP

*Plont disease-resistant varieties where possible

e If insects or disease become o problem, see Extension
Bulletin E-760(8) or your County Extension Agent for
the recommended pesticide To use.

*Plant recommended varieties.

@ KEYS

7O *Transplant ofter danger of frost.

SUCCESS *Plant in sunny Jocation.

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

by Elizabeth C. Naegele and J. Lee Taylor
Michigan Stote University

mm mm GO0D/

JomaToes are the most popular garden
vege‘f‘ob/e./ They are eosy To grow, produce
a lot of fruit and are rich in vitamins A, B

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

RECOMMENDED VARIETIES — Days from fransplanting to harvest in ()

Eorly: o New Yorker (6%) Yellow: Golden Boy (78)
*Springset (67) + Sunray (83)

*Red Fak (
N W Small-fruited :  Pixjie (52)

Mid- e Setmore (7/) (suitable for Presto (60)
season: ®Jetstar (72) conlainer ® Smoll Fry (68)
*Compbell (73) gardening) Yellow /’gor (70)

* Heinz 1350 (75)
*Roma (76) for paste

® resistant fo verticillivm and fusarium
wilt diseases

° only resistan? fo verticillium

+only resistant to fusarivm

Late: San Marzano (78) for paste
* Supersonic (79)
* Burpee (80)
+ Manalucie (86)

START EARLY

TomaToes fake a long time to grow, so buy transplanfs or start
them early indoors (see No. /5 in this series: Starting Plants of Home).

You'll probably get better plants if you buy them. B
If you buy transplonts: éﬁ‘&oums

* Choose dark-green, stocky p/onTs 6 1o 10 inches 5%’?
tall with stems the thickness of a pencil. A %

3 d' Don't buy Tall, spindly plants or those
with spols or yellow or curling leaves.
* Avoid P/anfs with flowers or fruit on them. v

IS/ NOT THIS !




TRANSPLANTING

Tomatoes canno? withstand cold temperatures.
Plant offer the lost frost (May 20- June 1).

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

L roors wi

% GROW ALONG
&

STEAM.
2. Water well preferab/y with o starfer fertilizer solution.

3, If there are frost warnings, the 5ma//;o/aﬁf5 can be covered
of night with boxes, milk carfons, efc. " [Temove covers during
the doy when it’s warmer.

BASICS

~
Tomaloes need .f,’-,’!l Sun for /7/'9/7 yie/dsl //// \ \\

soi/: Plant in well-drained soil.
fertilizer: Before p/anf‘/'ng, mix in 2 pounds (4 cups) of 5-20-20
fertilizer per 100 square feet of soil. Sprinkle o high

nitrogen fertilizer % inches from plants after fruits
6eg/'n to form.

weeding: /'fu/c/;/'ng with a 3 to 5 inch layer of leaves, gross
clippings or straw or a sheet of black plastic controls /'

L=

weeds with less work than cultivation, N 0K

Mulching also keeps soil morst and ’/»MVK /’?\

fruits clean.

/ RoT AT n

waler. Prow'o’e p/enf of wofer. YOU can ( Blﬂyiw,ffm "\"J

help prevent g/ossom end rot by i ® R"? }
A’eep/'n_q the soil even/_q moist \

il

VARIETIES

« There are Tomatoes for fresh
ealing and for paste as well
@ as cherry—s/zeo’ ones, and red
and yellow colors.
* Plant an early variety for early harvest. The midseason
ond lafe variefies taste better, so save most of your
space for them.

g

TRAINING TOMATOES

If you let tomatoes grow naturally along the ground
they are less work and produce more fruit, However,
plan®s grown in cages or on stakes produce cleaner fruit
ond make harvesting easier. More plants con be
grown in a limited spoce if they are frained.

On ground P

To keep fruifs from roffing on ground, spread I#/

a mulch (seep 2) around plants. Set plants )

3 feet apart in rows 4 feet apart. . . ﬁ%f
Caged

L To make o cage, fake o & *x5 fool section
of 6*6 inch or 8x8 inch mesh wire.
(Concrete reinforcement wire works well.)

2. Roll info a cylinder and hook ends together.

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

4, Let plonfs grow up inside the cage.

5 Set planfs 2 1o 3 feet apart with § feet

between rows.

~

This is more work than caging, bul reauires
less space fo sfore sfakes over winter.

1. Set 6-foot stakes 10 inches deep in the soil,
about 3 inches from the plant's base.

2.As the plant grows, tie sftem loosely to
the stoke 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 feet belween rows.

Remove stakes ond cages of the end of the season and save for 2
nex!” year. ) PS

CONTAINERS

Grow Tomatoes in containers if you don't
hove much space (see Mo. 12 in this series:
Space Saving Ideas).
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STORAGE 70 FREEZE PEPPERS —

* Store peppers and eggplants in
the refrigerator.

*You can dry sweel and hot
peppers for winfer use (see No.11in
this series: Drying and jforing Vegefqé/ex).

*To freeze peppers, remove seed's
and freeze whole or chopped.

“ They can also be pickled.

CHOP- OR
FREEZE WHOLE

Eggplant can be frozen
ofter it /s fully cooked

=

FRENCH- FRIED
EGGPLANT

PROBLEMS

Disease: Grow resistant varieties to prevent disease. Also
avoid planting peppers, eggplants, tomaloes and
pofafoes in the same place in which any of the
others have grown because they are injured by
many of the same pests which live in the soil.
If they become a

Insects: problem, see

Extension DBulletin E-760 (b) or
confact your County Extension

Agent.

* Plant after all danger of frost.

« Start from transplants,

* Keep soil moist, especially during f/ouerin_q.

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

M| 48824
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VARIETY !

Peppers and eggplants are taslty and nulritious.
771552 ‘vegerables” are really fruits! They come
in o variety of colors, shapes, sizes and
tastes. Plont sweetl or hot peppers,

bell or banana shapes. Try purple
eggplant with large or
small-sized fruits.

EGGPLANTS
PEPPERS
»

FAIR WEATHER FRIENDS

Both peppers and eggplants need a long, warm growing
season. et transplants in the garden aofter all danger of
frost (May 20 to June 1) Remember, they won't grow well when
Tf‘emperafure.s are below 50°F and are injured by the lightest
rosl.

RECOMMENDED VARIETIES Days from transplanting fo harvest in ().
Feppers: Sweel Hot

x Canape (62) Hot Portugal (64)
Vinedale (62) ,L/O,, ’;;;gah/ax (65)
Bell Boy (70) Rngﬁl'annWax (70)

Mid (72)
Co'h"fg:-%ia Wonder (74) Large Red Cherry (72)

Yolo Wonder (76)
Keystone Resistant Giant (85)

# means resisfant to mosaic virvs of pepper.

Eggplants:

Burpee Hybrid (70)
Black Magic (73)
Jersey King (75)
Classic (767

Black Beauty (80)

R TR

DO NOT BUY PLANTS WITH FLOWERS OR FRUIT ON
THEM BECAUSE YIELDS WILL BF REDUCED.



ROOT Bazr APART!

/. De careful not to injure roofs when transplanting into
the garden. Transtfer entire root ball from container
to soil without breoking aparl. To do this, water the
plant thoroughly before removing from confainer.

2 Set planfs /2 inch deeper
in the soil than they were
growing in confainers.

but pot must be completely buried)

b Wofef plants, preferably with a starter ferfilizer

(Peat pols don't need 7o be remaVed,"::‘?'.;':‘

solution. ]
vy v v ¥ |
4%. Place pepper plants 14 to /8 inches [ Peppers|
apart in row and eggplanfs 2% to 30 [ 24 5
inches aparl. Leave 24 to 30 inches | . |
between rows. vt ¥ @ |
L Eggplanfs |
) s :’\
SOME BASICS < :l AL
. 2 2)
Soil = Plant peppers and eggplants in full sun '\ 0, 5
and /n a well-drained soil. M §
r\ \4

Fertilizer — Before p/anﬁn/g, work in 2 pounds (% cups) of

5-20-20 fertifzer per 100 sauvare feet of soil.

Sprinkle a high nitrogen fertilizer % inches

from plants ofter fruits begin to form. J———_

——

fo prevent blossoms from dropping off.

Weeding — Keep planls weeded, or apply a mulch or
o 6/05(/;/asf/'c to save work 5%;0’ help keep

moisture in soil.

i

Water — Water plants, especially during f/ower}'ng, B

2

]

)
y

CONTAINERS

Peppers and eggplants grow well in
containers (5-gallon container or
larger). See Mo. /2 in this series: Space
Saving [deas.

HARVESTING

Pick fruits when ready so new ones will form.
Leave a litle stem on fruits when cuffing. Use
shears or o knife. Pulling may injure plants.

Peppers

Sweer or Hot — Harvest when crisp and firm and full size.

*FPick when either green
or yellow.

*Or wait 1l they turn red
Most peppers will turn
red of maturity. At this
stage, they are sweefer
and more mellow.

SIZE -
AT ANY colLoRr !

PICK WHEN FuLL

*A few varieties change from green to yellow ot
maturity. Others are yellow from the start and

never change color.

“If HOT peppers have not ripened before frost, pull
entire plant ond hang by roofs in basement

Peppers will ripen on plant

f:'v.g 5;/;_3/01‘7 /“

‘Aek when skin is deep purple and
shiny, but before it becomes dull
Harvest when fruits ore about % r
grown (about 6 to 8 inches for &
standard varieties), If yov wait /
foo long, seeds turn fark and
61'#872 \ { |



0-13644

THESE COLE CRoPs ARE GREENS
COLLARDS  These are like cabbage, but have larger /eaves
and don't form o head. Unlike other
S D cole crops, they dont mind the
/V j heat and can be p/anfeo’ 7’“/)roug/mu7‘
cwt \\H &/ the summer. (They can also be starfed
outer ‘_\if <J from #ransplants in spring.) Harvest
leaves W/ the ouler leaves when they are big
enough to use.
KALE Grow this as o fall crop only. Harvest outer

leaves just like collards. Old kale /s tough
ond stringy-

TORAGE —— keer w ff FReEzeR |
’ el

oR X
REFRIGERATOR: m
|

yom

Keep in refrigerator until ready to use.
Cole crops can be frozen. Cabbage
and kale should be fully cooked first.

INSECTS ano DISEASE
Grow disease-resistant vorieties if available (see page 1).
Avoid planting cole crops in the same area of the garden
in which they grew lost year.

If insects become o problem, see Extension Bulletin E-760(5)
or contact your County Extension Agent.

*Grow in cool weather-spring or fall.

KEYS - Grow collards in cool or warm weather:
TO - Plant kale in fall only.
- *Start from tronsplants for a spring garden.

«Start from seed for a fall garden.
*Fertilize and keep watered.

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

Members of the cabbage foamily are known as “cole crops”
ond include cabbage, cavlitlower, Brussels sprouts,
broccoli, collords, kale and kohlrabi. These vegetables
grow best in cool weather. They can withstand frost,
ond some even taste better afterwards. Grow them
as o spring or fall crop.

RECCOMMENDED VARIETIES Days from transplanting to harvest in ()
Droccoli - Green Comet (55)
1. Spartan Early (55)
Premium Crop (58)

¢ Waltham 29 (74)

?j.
Bru:se;s; Sprouts = Jade Cross (90)

R N/ 1@ : //Long Island

Coblage — *
early - C-C Cross (s0)

Cauliflower ~ spring — Snow Crown (53)

N\ Snow King (55)

Super Snowball (57)

Snowball A (59)

Snowball M (59)

fall = Snowball Imperial (58)
Self-Blanche (70)
Greenball (green head) (95)
Royal Rurple (Purple haad) (25)

Improved (90)

% Yellows rest Golden Acre (63)
* Stonehead (66)
midseason — Ruby Ball (red) (68)

Days from seeding to harvest in ()

Kohlrabi — Early White Vienna (55)

x Badger Market (10) \\'\\‘X\‘\ \ Early Rirple Vienna (60)
Y\ X Market Topper (73) ; X é) p
X Marion Market (75) NS~

* Market Rrize (76)

* Greenback (77)

late — * Badger Ballhead (98)
Chieftain Savoy (85)
Savoy King (heat resistant) (90)

Collards = Vates (75)

Kale — Dwarf Blve Curled (55)

Dwarf Blue Scoteh (55)
% Vates (55)
w

\

X means disease resistant




FOR SPRING HARVEST — THESE COLE CROPS PRopuctE HEADS

L Start cole crops (except kale) From transploants you buy or BRoccoLl
stoart yourself (see Mo. 15 in this series: Starfing Plants ot
Home ). Cut the cenfer head first so side shoots produce
more heads. Pick broccoli when tiny buds in
2.7ransplant cobbage, cauliffower, broccoli, Brussels sprouls head are dark green and aboul the size of
and kohlrabi April 1-20; transplant collards in late May. match heads - before they Turn yellow and open.
Leave 6 1o 8 inches of sfem on heads when harvesfing. | ﬁ’e‘f
3. Place plonts %2 inch deeper than they were in confainers. gs;
: RUSSELS SPROUTS
4 Leave /8 to 24 inches belween p/anfs A TS i e mogt-o- 3
rows 24 to 30 /nches aparl Set collards 24-307  colecrops These are besl grown as a fall crop and taste
ond kohlrabi 8 inches apart with 18 te | | better after a few light frosts. for larger
2% jnches belween rows. o sprouts, pinch out the growing point aboul mid-
o e-collards- - Sepfember. Ack sprouls when firm and large enough.
5. Water well preferably with a sfarler I/a-zv” fohTocb:
fertilizer solution. S R L CABBAGE
6. Do not buy transplants with stems wider Plant early, midseason and lafe varieties all ot
than a pencil. Large transplanfs go to seed more eqsi/y. the same time for a continvous harvest all
spring. Harvest heads when firm If you
FOR FALL HARVEST wait foo long, heads may split

Start fall garden plants from seed sown CAULIFLOWER

directly in the garden May 20 to June /0.
Plant kale seeds June 20 to July 30.

* Thin cole crops which produce heads To 18 to 24 inches between plants.
* Thin kohlrabi, collards and kale to 8 inches between plants.

This grows best as a fall crop. To produce
o white head (blanch it) pull leaves over
head when its the size of a tennis ball
and tie with string or a rubber band. Harvest
in /o 3 weeks (when 6 to 7 inches across),
Heads turn yellow without blanching, but
ore usable. Green and purple
varieties don't need blanching.

Vegelables should be ready to harvest in October

THE BASICS
50/l = Plant in o well- drained soil. THIS COLE CROP IS A STEM KJ/
ferf'///zer—Befo,_e planting, work in 2 Ibs. (4 cu,aS) of 5-20-20 KOHLRABI!
fertilizer per 100 sa. ft of soil. Sprinkle o high
nitrogen fertilizer around plonts 4 to b weeks ofter It has a short growing season and is better
transplanting (see No.2 in this series: Start with Soil) grown for a fall crop. Plant seeds every 2
weeks from late June to the end of Jul
waler-\yter plants, especially during dry periods, = for o long harvest period. Harvest swollen
J '7;‘.‘3 stem while young and tender (no larger
weeds-Keep plants weeded. Do not hoe or cultivate too than o baseball) Large stems are Tough —

deeply, or you'll injure the shallow roofs. and woodj. 2-3



