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No one is really sure how garlic got this designation, as it is certainly NOT a member of the rose 
family.  Actually, it is in the same family as onions and leeks, and relatively easy to grow if you 
know a few things about it.  Homegrown garlic has as much variety and flavor in comparison to 
store bought as homegrown tomatoes do. 

Garlic is planted in late fall, usually the last thing to go into the garden before spring returns.  
There are three types to choose from; for practical purposes the hard neck varieties (as 
opposed to soft neck and elephant garlic) will more reliably in our zone.  “Music” is a commonly 
grown, reliable variety.  If you don’t have your own saved heads from last year, you should 
purchase “seed” from a reliable source—not the grocery store. 

Garlic is a heavy feeder, so its bed should be prepared with fertile, well drained soil.  Compost 
below the planted cloves is ideal, and a bit of bone meal won’t hurt.  You should wait until the 
soil temperature is at down to 50 degrees (usually the end of October) to plant; garlic needs 2 
months of chilling to produce good bulbs for the next summer’s harvest.   

When you are ready to plant, break the heads apart carefully, preserving the skin on each clove.  
They should be planted plate side down, about 2-3” below the surface and 6” apart.  Cover the 
whole bed 3” deep with mulch—straw or shredded leaves—to minimize soil temperature 
fluctuations and spring weeds.  Don’t worry if a few green shoots come up before winter.  In 
the spring, keep the garlic watered as needed through May.  Boost with a high nitrogen 
fertilizer such as blood meal when growth starts up.   

As the plants near maturity, they put out scapes.  These are the curled tips of the garlic that will 
have a flower on the end if they aren’t removed.  They SHOULD be removed if you want large 
garlic; you will get up to 30% larger heads if the plant doesn’t have to put energy into the 
flower.  The scapes are a delicacy in their own right; they are milder than the garlic itself but 
delicious sauteed in a variety of dishes.  Cut them off after they curl. 

Harvest your garlic, using a digging fork to loosen the soil, when the lower 40% of the leaves are 
withered, but the top 4-5 leaves are still a bit green.  This ensures that the head will have a 
good “wrapper” on it. Start curing by putting the whole plant (leaves and all) in a warm dry 
place for about a week.  At that point, cut the stem about 4” above the bulb and cure for 
another 2-3 weeks.  After 4 weeks, trim the roots and remaining tops.  Save the biggest heads 
for replanting next year; storing the rest in mesh or paper bags at a cool room temperature. 

Garlic usually stores until January-March.  When it starts to sprout, slice the bulbs to dehydrate 
them and grind the dried slices into powder.  A new crop will be ready in July! 


