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O PLANT: Garlic survives bitterly cold winters underground (or grows frost-hardy leaves where
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HOW TO PLANT: Break the bulb into individual cloves. Small cloves usually grow small bulbs, so plant only
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SEED STALKS: Hard-neck varieties put up a tall, woody flowering stalk that usually grows bulblets at the top.
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CURING: Some growers tie the plants by their leaves or stalks in loose bundles of 8-12 plants and hang them

under cover. Others spread the plants in single layers on screens, drying racks, or slatted shelves. Garlic stores
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the curing shed. After curing, you may trim the roots. If the garlic is to be kept in sacks, cut the
stalks off 1/2-inch above the bulb and gently clean the bulbs with a soft bristle brush, taking care not to strip off
the papery skin.
STORING: Hang bulbs in netted sacks, with good air circulation on all sides. Or, hang the dried bunches, or
make and hang braids of the soft-neck types. Perfect storage conditions are 45-55°F. at 50% Relative Humidity.
Storage below 40°F. actually makes garlic sprout.

