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Garlic is a member of the Allium genus, so practice crop

Selection

Look for hardneck garlic in our climate, as soft neck does not do -
well. Varieties include: Purple Stripe, Glazed Purple Stripe, Marbled
Purple Stripe, Porcelain, Rocambole

Select firm bulbs with clean skin and no blemishes or mould. Break
the bulb and gently pull apart (do not cut them) to divide into
cloves. Each clover should have a paper covering and basal plate.

Soil

Garlic thrives in fertile, porous, sandy soil. Do not plant garlic
in poorly draining soil as the cloves can rot if they are in water
or mud for extended periods. Rotate your crop annually.

Planting Cloves

Plant your cloves in the first half of October to allow the roots
to establish themselves. Cloves are planted with the pointed
end up and the basal plate end down, |5 cm deep and 15 cm
apart. Gently cover with soil. Lightly water. Then add mulch to
protect the moisture. Mulch will also insulate the soil from the
air temperature fluctuations of Calgary winters.
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Spring

In Spring, pull away the mulch. By the end of April, the
leaves will be 5 to 8 cm high and by the end of May they
should be 15 cm or more. Fertilize in mid May as the
bulbs begin to swell (fish fertilizer is a good choice). This
will promote bulb growth.

Woater

Garlic requires fairly even soil moisture during the growing
season with no additional moisture during the last few weeks.
The garlic will not develop a full sized bulb if there is not enough
moisture, yet over-watering can lead to rot or will deteriorate
the skins. Stop watering once the garlic scapes are standing
straight up.

Scapes

Hardneck garlics grow scapes in the late spring. These scapes
should be clipped off as they round their second turn in order
to encourage growth of the bulb. These scapes are great
sauteed or in pestos, sauces or stews. Ensure you leave one or
two to signal when to stop watering.

Harvest

Around the end of July or early August, when the bottom thee
leaves have turned brown, dig under the bulbs and lift. Bulbs may
rot if left in the ground too long. Gently brush off excess soil and
hang the bulbs out of direct sunlight, in a cool spot to dry. After
10 days to 2 weeks, clean the bulbs by gently rubbing off the
outer paper (tunic) layer. You may also cut off the hardnecks and
trim the roots (keeping a longer neck will help storage life).
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