
July is the peak of summer when 
vegetables are growing at full speed, 
flower gardens are at their peak, and if 
we’re lucky, there will be just enough 
sun and rain to help everything thrive. 
 
This is also the me of the growing 
season when problems really begin to 
show. Check your gardens regularly, 
daily if possible, in order to catch any 
problems early on when they’re easier 
to manage.  
 
Our County Fair is July 17‐22.  Be sure 
to stop by our big green 4‐H building to 

see what our members have 
accomplished this year. Our Master 
Gardener Volunteers will have displays 
up as well. And don’t forget to stop by 
our dairy bar for some ice cream ‐ all 
proceeds go to our youth programs. 
 
See you there! 
 

Amy Ivy 
Executive Director, 

Horticulture Educator  
 

http://blogs.cornell.edu/
cceclintoncounty/ 
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July Flowers 
Two of my favorite flowers that are at 
their best in July are the perennial 
Liatris and the annual Savia Marble 
Arch. 

Liatris (above) is unique in that its 
flower clusters open from the top and 
work their way down. The foliage is 
delicate and finely cut so it looks 
beau ful even when not in flower.  
Salvia Marble Arch (right)  is unique in 
that its show comes from its colorful 

bracts that sit above the ny flowers. 
These bracts hold their bright color 
much longer than the flowers.  
Both of these flowers come in white, 
pink and purple and grow 15‐24” tall. 
They both make excellent cut flowers.  

In my garden the Salvia Marble Arch 
reseeds itself, but it’s also rela vely 
easy to grow from seed each year. 
Liatris will last for years but it, too, can 
be started from seed.  Amy Ivy 



By Emily Selleck 
If you wish to succeed in gardening,  

be a realis c gardener. 
 

 “The balance of nature is…a complex, precise, and highly 
integrated system of rela onships between living things 
which cannot safely be ignored any more than the law of 
gravity can be defied with impunity by a man perched on 

the edge of a cliff.”   
Rachel Carson, Silent Spring, 1962 

 
What is a garden a er all but a humanly contrived, 
ar ficial construct of plants collected by the gardener and 
o en assembled with li le regard for ecological or 
biological principles?  Put another way, a garden might be 
thought of as a struggle between a piece of land trying to 
restore itself to a natural balance and a 
gardener who hasn’t a clue what that 
means.  If we take the me to learn 
about – and work with – the laws of 
nature, we have a much be er chance of 
crea ng a garden that func ons as a 
balanced, natural system should.  To be 
successful, a gardener must ul mately 
deal with the garden on its terms. 
 
Any garden’s terms include insects.  
Insects, like the soil, are an essen al part of a garden’s 
structure, and gardeners should know a li le about most 
of the insects in their gardens.   
 
Insects are by far the dominant animal life‐form on earth. 
They account for 80 percent of the world’s animal species.  
It has been es mated that there are somewhere between 
2 million and 30 million species of insects.  (When you’re 
tempted to feel put upon by the ones you see in your 
garden, consider yourself lucky to have so few insects with 
which to contend!) 
 
Let’s discuss ecology.  Ecology is the study of how 
biological organisms interact among themselves and with 
their environment.  When we ask ecological ques ons, 
though, we humans tend to see ourselves as the center of 
the world.  Seen in that perspec ve, ecology some mes 
takes on a meaning such as “the study of the balance 
between our needs and the needs of other animals and 
plants” when in truth, the study of ecology generally has 
nothing to do with human needs and everything to do 

with nonhuman interac ons. Many gardeners forget that, 
although they have “tamed” (temporarily) a piece of earth, 
it is s ll subject to the laws – or whims – of nature.  If we 
gardeners can understand the complicated, living 
structure that insects bring to the garden as a whole, then 
we should have a be er perspec ve from which to judge 
these mostly maligned creatures.  Insects are an integral 
part of how a garden ought to func on – they are a part of 
the natural balance that characterizes a garden of repose – 
as opposed to a ba lefield of insec cidal woes. 
 
How do insects func on in a garden?  Let’s assume that 
you are an insect living in a garden.  What would you be 
doing there?  Chances are, it would be one of the same 
three basic life‐sustaining ac vi es you would be doing if 
you weren’t an insect living in a garden:  ea ng, seeking 
shelter, and ma ng.  Think you’re above the basic facts of 

life?  Just try going without food for a 
day or two; or, try going without shelter 
for a month or two; or try going without 
sex for a genera on or two and see what 
happens to your family tree!   
 
For many of us, when we see insects, we 
convince ourselves that we are looking at 
one of nature’s inconveniences – minor 
irrita ons of no par cular significance.  

Not at all!  Quo ng the double Pulitzer Prize winning 
author and Harvard entomologist, Edward O. Wilson, 
“insects are the li le things that run the world.”  For 
starters, many insects sacrifice their lives so that other 
creatures might live: insects provide the nourishment for a 
great many other animals ‐ birds, for example.  How many 
of us delight in the presence of birds in our yards and 
gardens?  Even hummingbirds eat insects! 
 
Another group of animals most welcome into anyone’s 
gardens are frogs, toads, and salamanders, all insect‐
ea ng amphibians.  Pu ng out small containers of water 
will help bring them in – and, along with the insects – keep 
them there.  Bats will visit your gardens in the evenings for 
their share of insects.  Bats are insec vores (they eat 
insects), and those that are not insec vores are 
nectarvores (they sip nectar and pollinate our plants).   
 
And what about “the remains of the day” aka 
decomposi on?  All living things will eventually die.  Very 
few gardeners devote much if any me pondering what 
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A beneficial lacewing adult 
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happens to the wastes of living things in and around their 
yards.  Some gardeners have polite conversa ons about 
The Compost Pile – how fast it happens, or not.  But not 
many talk about carcasses!  Yet we rarely see the end 
products of life – effluents and bodies – piled high in our 
back yards.  Why not? 
 
In large measure, insects, along with bacteria, fungi, and 
worms perform a welcome service by helping break down 
the bits and pieces of creatures like mice, moles, voles, 
snakes, spiders, millipedes, cen pedes, insects, and larger 
animals, too.  Who’s first on the scene? INSECTS!  
Bluebo le flies and house flies; then flesh flies and a few 
predatory wasps (such as yellow jackets and hornets); 
then hide beetles, other flies, and moth larvae; these are 
followed by silphid and hister beetles; then some different 
sorts of flies; then more beetles and clothes moths; and, 
finally, the general scavengers, including more different 
sorts of beetles.  Once I saw a 24‐inch dead garter snake 
picked clean by carrion beetles in less than 48 hours! Talk 
about “No Sort” recycling!  And, at no cost to you!! 
 
And now for a more pleasant discussion: pollina on.  
More than the mere transfer of male sexual cells (pollen) 
from one flower to the female sexual cells (ovules) of the 
same or another flower, pollina on is needed to engineer 
the natural characteris cs of fruits, vegetables, and 
grasses so that they bear over longer periods of me; in 
different geographic regions; or larger, more nutri ous 
fruits, vegetables, or grains.  To fully grasp the importance 
of pollina on, consider that one in every three mouthfuls 
you swallow is prepared from plants pollinated by 
animals!  And most, but not all, of those animals are 
insects.  And those are not all honey bees!  Honey bees 
actually represent but a frac on of the number of insects 
that pollinate plants.  There are about 80,000 other 
species of bees, wasps, and ants; maybe 20,000 species of 

bu erflies and moths; 15,000 species of flies; 210,000 
species of beetles; and a few thousand more animals 
including birds and bats that contribute to the pollina on 
of approximately 240,000 species of flowering plants 
throughout the world. 
 
There are two main reasons for invi ng pollinators into 
your garden: 1. If you are a food gardener, pollina ng 
insects increase your intake of vegetables and fruits as 
well as seeds for the heirloom vegetables.   The insects 
gain nutri on, shelter, and a place to raise their families‐ a 
mutualis c interac on where both par es gain; and, 2. 
Our shrubs and flowers can provide sanctuary to the ever 
more frequently homeless pollinators, even though we 
appear to gain no immediate benefit.  However, by 
ac vely sheltering pollinators, we gardeners remind 
ourselves that we have the power to posi vely overcome 
some of humankind’s more destruc ve tendencies.  
Addi onally, our gardens provide a teaching laboratory 
for young children to connect with an ever‐vanishing 
natural environment.  Our gardens might provide a 
network of urban and suburban biological corridors that 
link more protected sites and allow pollinators to more 
freely from one natural area via our gardens to other 
natural areas. 
 
 Garre  Hardin, a famous biologist and student of 
human ecology, once said, “We can never do merely one 
thing.”  When we do one thing – especially in our gardens 
– in reality, we are doing many more things than we know 
about.  Indeed, all things are interconnected in some way.  
And the more we know about those interconnec ons, the 
more though ul and apprecia ve (gardeners) we’ll be. 
 
A ribu on: Insects and Gardens, by Eric Grissell, Timber 
Press, 2001 

Harmony, continued… 



North Country Gardening 

July 2012 Page 4 

By Jolene Wallace 
 
We are fortunate to have a great group of Master 
Gardener volunteers working for the benefit of our 
community.  For those of you who are not familiar 
with the Master Gardeners, allow me to tell you 
about them.   
 
In Clinton County we have 41 men and women who 
have been trained by the staff of the Cornell 
Coopera ve Extension and who volunteer many 
hours each year teaching others what they 
themselves have learned.  All of our Master Gardener 
volunteers (MGs) are experienced gardeners when 

they come into our program.  They get 50 hours of 
advanced training when they first begin and 
addi onal training at monthly mee ngs.  Each one of 
these folks learns that the more you know about 
gardening, the more you realize there is to learn. 
Each has his or her own favorite types of gardening 
whether it be vegetables, flowers, perennials, 
containers, shrubs, lawn, trees, ornamental grasses, 
na ve plants, .or any combina on you could imagine.  
In addi on, some prefer to work with schools, some 
with community groups, with seniors, with kids, 
service organiza ons, or one‐on‐one with members 
of the community.  Our last training was held in the 
fall of 2011 and involved Clinton County MGs, Essex 
County MGs and for the very first me, Franklin 

County MGs.  These Master Gardener Interns joined 
our MG Veterans bringing their enthusiasm, ideas, 
and energies into our already strong program.  Our 
Veteran MGs have a combined total of 191 years of 
Master Gardener experience. We have more 
enthusiasm, ideas, and energy than we know what to 
do with! 
 
And we are pu ng it to good use.  We coordinate 
programs in the schools aimed at teaching children 
where food comes from, how it grows, and how to be 
responsible stewards of our environment.   
 
In Clinton County our MGs worked with 
approximately 1000 school‐aged children between 
January and the end of the school year.   
 
We do programming for community groups, 
par cipate each year at the Adirondack Builders 
Home Show, the Clinton County Fair, Bucket 
Gardening at Point Au Roche, and tailor programs to 
the interests of the group or organiza on that 
extends an invita on to us. 
 
We hold an annual perennial plant sale, and either a 
Spring Garden Day or Gardeners March Madness 
event each year.  
 
Our Grow‐line volunteers are in the office several 
hours a week to answer ques ons or make 
iden fica ons of pests, diseases or any number of 
other problems that you may have in or around your 
garden or home.  You can call us at 561‐7450, email 
us at cceclintoncounty@gmail.com or bring in a 
sample for us to look at.  We handle many inquiries 
each month during the growing season but are 
usually able to respond to you with a day or two. If 
you don’t hear back, please contact us again, 
some mes we have the wrong number or our 
response is in your spam box.   If we don’t know the 
answer, we try our darndest to find it; that’s how we 
learn too.   
 
 

Cheers For Our Master Gardener Volunteers! 
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If you are not able to bring a sample in during office 
hours, 9:00am to 4:30pm you may bring one to the 
Farmers Market and leave it with one of our 
volunteers.  There is no charge for our services. 
   
As you can imagine, with a group of 41 Master 
Gardeners we represent a wide range of styles on 
how, where, when and even if, to put your efforts 
into pest control, weed control, compos ng, organics, 
and all things garden related.  Our job is to give you 
informa on and op ons regarding your gardening 
issues and let you make the decisions that work best 
for you and your garden. 
 
This year we will have Master Gardener Volunteers at 
the Farmers’ and Cra ers’ Market in downtown 
Pla sburgh every Saturday from 9:00 am un l 12:00 
noon.  We make it a point to have handouts available 
with research‐based informa on that is current with 
the growing season and reflec ng the pests, diseases, 
and other things that affects your garden.   

I am privileged to work with the Master Gardener 
Volunteers, a fine group of men and women with a 
love of gardening and a willingness to foster that love 
in others.  If we can be of service to you, please let us 
know.   

Master Gardener Volunteers, continued... 

NYS Emerald Ash Borer Web Site 
Wins National Award  

 
The Emerald Ash Borer (EAB) is a small green beetle 
whose larvae tunnel under the bark of ash (Fraxinus) 
trees eventually girdling and killing them. This 
invasive insect has no predators that can keep its 
popula on in check and has already killed tens of 
millions of ash trees in the Mid‐West. EAB was first 
iden fied in New York in 2009 and has since been 
discovered in 12 New York coun es. All of New 
York’s 900 million ash trees are at risk.  
 
This award‐winning web site, h p://www.nyis.info/
eab, provides detailed informa on on the Emerald 

Ash Borer including biology, hosts, 
signs and symptoms, in addi on to 
management and control op ons. 
There is in depth informa on for 
communi es, governments, 
homeowners, and woodlot owners on 

how to plan and prepare as well as what 
management ac ons they should be considering. 
Detailed maps of infesta on areas, risk areas, and 
recommended treatment zones are also located at 
the web site. The site was developed by Mark 
Whitmore and Rebecca Hargrave of Cornell 
Coopera ve Extension, with assistance from Stacie 
Edick and Rebecca Schuelke Staehr.  

The emerald ash borer adult is bright metallic green but 
is very small. Visit the EAB website to see photos of local 

look‐alike bugs. 
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By Jolene Wallace 
 
Driving home from the market last week I saw a turtle 
crossing the road.  There was plenty of me to stop 
for it so of course I did.  Fortunately the road does 
not get a lot of traffic because this is turtle crossing 

me.  Why does a turtle cross the road?  For the 
same reason that a chicken does!  To get to the other 
side. 
Most turtles that we see in the North County are 
either Painted Turtles or Snapping Turtles.  They can 
be found most anywhere there is a shallow lake or 
pond, slow‐running stream, or creek.  They like 
muddy bo oms and plenty of 
vegeta on. They maneuver well 
on land and will move across 
roads to a new habitat or to lay 
eggs.   
 
A turtle is a rep le of the order 
Testudines.  They have bony or 
car laginous shells that protect their torso. They have 
varying ability to pull their head and legs into their 
shells when they feel the need to protect themselves. 
The upper shell is called a carapace; the lower is a 
plastron.  The sides where the two connect are called 
bridges.  The carapace is covered with a rough skin‐
like layer of kera n, a hard protein that also makes up 
scales, nails, talons, feathers, beaks and porcupine 
quills. 
 
The Painted Turtle is one of the most common turtles 
in the United States.  Its shell averages 7‐9 inches 
long and the carapace is olive to black with yellow or 
red accents.  The plastron is bright reddish‐orange 
and has a symmetrical design that looks like it was 

painted.  Its neck has yellow and red stripes.  The 
Painted Turtle is docile and is usually seen with other 
turtles si ng on logs basking in the sun.  It eats 
aqua c plants, slugs, snails, insects, small fish, algae, 
land plants, and carrion. 
 
The Snapping Turtle is far from docile.  Because it has 
limited ability to withdraw into its shell, it is more 
likely to act aggressively when threatened.  The 
snapper has an average shell length of 8‐14 inches 
and may weigh from 10 to 35 pounds.  In addi on to 
the diet of the Painted Turtle, it eats small birds and 
mammals.  It has a large head and powerful beak‐like 

jaws.  Its long, mobile neck 
enables it to reach behind its 
shell, which makes it risky to 
handle. It has a strong, quick 
bite capable of injuring or even 
severing a person’s finger or 
toe. The Snapping Turtle comes 
in various shades of brown and 

may look like its shell is too small for it.  It has a long 
spiky tail and rough, bumpy skin.  It is never a good 
idea to handle a snapping turtle.   
 
If you are driving along and see a turtle crossing the 
road or walking alongside it, do give it plenty of 
space.  If it is safe to do so and the danger to the 
turtle is clear, you may want to park along the road 
and try to hurry it along.  Don’t pick up a turtle by its 
tail as that is likely to injure it.  If you feel you need to 
pick the turtle up to move it do so carefully by holding 
it by its sides, placing the turtle in a safer loca on 
heading in the same direc on it was traveling.  It’s on 
a mission, not out for a stroll!  Moving it to the water 
will just mean it has to start all over again. 

It’s Turtle Season 

Located At: 
35 Ryan Road 
Saranac, NY 12981 

Mailing Address: 
P.O. Box 339 

Dannemora, NY 12929 

 Ken Campbell owner              (518) 293-7972 
 

 

 Campbell’s Greenhouse 
Buy Direct From The Grower 
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Recipe analyzed using The Food Processor® Nutrition Analysis Software from ESHA Research, Salem, Oregon. 
 

In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminat-
ing on the basis of race, color, national origin, sex, age, religion, political beliefs or disabilities.   
This material was funded by USDA’s Food Stamp Program and Expanded Food and Nutrition Education Program. 

Ingredients: 
4 ears of corn, cooked (to equal about 2 to 2½ cups corn kernels) 
2 large ripe tomatoes 
2 medium cucumbers 
½ cup lime juice (or white wine vinegar) 
½ teaspoon sugar 
2 tablespoons olive oil 
1 teaspoon salt 
½ teaspoon black pepper 
1 medium red onion, diced 
6 tablespoons parsley 

 
Direc ons: 
1. Cut kernels from corn and place in medium bowl. 
2. Seed and dice the tomatoes and cucumbers and add to the bowl. 
3. In a smaller bowl, whisk together lime juice, sugar, oil, salt, and pep‐
per. S r in red onion and set aside. 
4. Toss corn, tomatoes, and cucumbers with dressing. 
Season with addi onal salt and pepper, if desired. Add chopped parsley 
or cilantro just before serving. 
 
Yields about 8 servings 
 
Source:  Vegetable of the Month Club 
Submi ed by Jordy Kive , Nutri on Program Educator 

Corn, Tomato, and Cucumber Salad 

Nutrition Facts 
Serving Size About ¾ cup (7.0 ounces) 
Servings Per Recipe 8 
Amount Per Serving 
Calorie
s  110 Calories from 

Fat  45 
                                    % Daily Value * 
Total Fat   5g   8% 
     Saturated Fat  0.5g   3% 
     Trans Fat 0g     
Cholesterol   0mg   0% 
Sodium  30mg   13% 
Total Carbohydrate  16g 5% 
     Dietary Fiber 3g   12% 
     Sugars 6g     
Protein  3g     
Vitamin A   15% Vitamin C 30% 
Calcium 2% Iron 4% 
* Percent Daily Values are based on a 2,000   calorie diet.  Your daily 
values may be higher or lower depending on your calorie needs. 
  Calories: 2000 2,500 
Total Fat          Less than 65g 80g 

Saturated Fat Less than 20g 25g 
Choleste
rol          Less than 300mg 300mg 
Sodium           Less than         

2,400m
g    2,400mg 

 Total Carbohydrate 300g 375g 
   Dietary Fiber   25g 30g 
        
40.9% calories from fat 
 Nutrition Facts based on lime juice 
  

Grow Your Own Cukes! 
Cucumbers are rela vely easy to grow at home. They like to 

climb, so give them a trellis or some string to cling to and they’ll 
scramble up in no me. This makes picking a lot easier, too. 

 
They don’t take long to ripen and they’re very sensi ve to cold, 
so don’t be in a rush to plant them in spring. The vines become 
ta ered and spo y by late summer, but usually not un l you’ve 
been able to harvest quite a few. Slicing cukes have smooth skin 
and taste best around 8‐10 inches long. Pickling cukes have 
bumpy skins but I like them for ea ng fresh as well. The long 
Asian types such as Suyo Long are fun to grow, too.  Amy Ivy 
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By Laurie Davis 
 
Farmers Markets are the epitome of local food, and 
they are opening all over the North Country.  
Adirondack Harvest’s annual tally of regional markets 
now tops out at 62.  That’s up over 25% from last 
year and nearly 40% from 2010.  Increasing the size 
and number of markets is a tricky mix of supply and 
demand, but both sides have had amazing forward 
momentum over the past decade.  More consumers 
are demanding local food and more farmers have 
stepped up to provide that food.   
Why do we love the markets so much?  They are 
more than just a place to shop; they’re an experience 
for all your senses.  See the vibrant colors of the 
vegetables and flowers.   Smell the freshly baked 
pastries and just‐picked herbs.  Hear the cha er of 
the crowds as they make their way down the aisle, 
catching up with neighbors and vendors a er a long 
winter.  Taste samples offered by farmers and food 
vendors – local products are burs ng with flavor!  
Touch the myriad textures of perennial plants or the 
different skins of vegetables.  You can’t help but feel 
exhilarated as you get out of your house and into the 
fresh air to indulge in our region’s spring bounty. 
 
Our farmers are working hard to bring you as large a 
variety of products as possible in the early season.  
Many have season extension equipment (such as 
hoophouses and row covers) to push the early crops 
into perfect ripeness for the May and June markets.  
In June be on the lookout for strawberries, late 
asparagus, rhubarb, scallions, spring greens, salad 
mix, spinach, spring‐harvested parsnips and early 
herbs such as chives and mint.  Think salad greens are 
just le uce?  Talk to your farmer about the varie es 
in some of the mixes.  Arugula gives a marvelous spicy 
kick to salads.  Other dis nct flavors can be found in 
mache, mustards, purslane, amaranth, tatsoi and 
mizuna.  Meats and eggs should s ll be plen ful as 
they are less season dependent.  Local meats 
available in the North Country include beef, pork, 
lamb, bison, chevon (goat), rabbit, chicken, turkey, 
and duck.  Check for local cheese, and baked goods 

and cra s should also be readily available. 
 
Concerned about high prices at the farmers markets?  
Try not to be – most farmers are offering you a 
tremendous value even if some prices seem a bit 
higher than the supermarket.  A head of le uce that 
was growing in the field three hours before you 
purchased it will stretch your money much farther 
than two week old greens from the mega‐mart.  
Almost every leaf will be crisp and usable and it will 
stay fresh for weeks.  The same holds true for other 
locally grown and produced items.  And you can feel 
good that the money you spend stays in the 
community and supports local agriculture. 
 
Remember to get to know your farmers.  Most are 
happy to talk about their businesses and it helps you 
to feel more secure about your food sources.  
Prac ces vary from conven onal to organic.  You 
might even be able to schedule a visit to a farm to get 
an up‐close and personal tour of their opera on.  It’s 
a great educa onal opportunity for the whole family. 
 
Adirondack Harvest is a regional organiza on 
dedicated to connec ng our local farmers with 
consumers and can help you in your quest for local 
foods.   For a lis ng of all the North Country farmers 
markets with loca ons, dates and mes visit 
www.adirondackharvest.com.  Feed all your senses 
and make a habit of shopping at your local farmers 
market. 

It’s Farmers Market Time 

Are you curious about all that’s going in 
our 4-H program?  
Check out the  
Clover Express at the link  
below! Call our office if you’d like to 
find out more about how you can get involved. 
http://www.ccecc4hce.blogspot.com/ 
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By Crystal Stewart, Capital District Vegetable 
Specialist   
 
Garlic matura on has been very uneven this year. As 
we know, garlic doesn’t s ck to a calendar based 
schedule. The key is to pay close a en on to your 
each of your varie es’ maturity and harvest when 
cloves have either just filled or have almost filled the 
wrapper leaves. Ge ng this right is very tricky—too 
early and the cloves are small and don’t store well, 
too late and the head pops, making it more 
suscep ble to diseases. Home gardeners can use the 
leaves as a guide to decide when to harvest. Wait 
un l the lowest third or half of the leaves turn yellow. 
When in doubt, it’s be er to harvest bulbs a li le too 
early than a li le too late.  
 
To wash or not to wash? Generally, you want to 
clean your garlic in the most gentle way possible. For 
some soils this can be done dry, for others washing is 
necessary, especially if the garlic is harvested muddy. 
Garlic harvested from sandy soils may be brushed 
clean, while garlic harvested from most wet soils and 
heavy soils under any condi ons probably needs to 
be washed. The quicker you can move from 
harves ng to washing, the be er. Do not bang heads 
to remove dirt, gently remove excess and then wash 
off the dirt that clings to cloves. The more garlic is 
banged during the process, the more it will bruise and 
the worse it will store.  
 
Curing the garlic: A er cleaning, curing garlic is the 
step that assures good storage ability. Tradi onally, 
garlic is cured by hanging in small (5‐7 heads) 
bunches out of direct light with roots and tops on, 

though more and more people are trimming the tops 
back, leaving about 12 inches. We are s ll working on 
determining what the ideal trimming method is in our 
humid climate. You can also lay them out in single 
layers in a well ven lated place, such as a covered 
porch, out of direct sunlight. 
 
The ideal temperature range for curing garlic is 75 to 
90 degrees F. Curing may take up to two weeks. The 
goal is to have the neck dry nice and ght, which will 
help keep diseases out of the head.  
 
Look at each bulb for disease or damage prior to 
curing.  
Look at each bulb carefully as you harvest it, and then 
again a week into curing. Discard or use any that look 
at all so  or funky. Keep only the best looking heads 
for storage and set aside the very best, largest heads 
for replan ng in October. 
Modified slightly for home gardeners by Amy Ivy  
 
Sources: Knott’s Handbook for Vegetable Growers, 5th Ed. 
Maynard and Hochmuth, 2007. Garlic: Organic Production. 
ATTRA 2008.  

Timing the Garlic Harvest 



Come see our Master Gardener 
Volunteers at farmers markets in 

Plattsburgh, Lake Placid and 
Saranac Lake. 

Bring your gardening questions! 
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Events and Happenings 

Many thanks to our business sponsors: 
 

Campbell’s Greenhouse 
Cook & Gardener 

Duprey’s Feed & Supplies 
Flowering Meadow Nursery 

Garrant’s Vegetables 
Giroux Poultry 

Northern Orchards 
Stonehouse Vineyard 

Totally 
Tomatoes 

 
A cooking workshop  

at the Whallonsburg Grange Hall  
Wednesday, July 25th  

6:00pm to 9:00pm  
 
Looking for some easy and delicious ways to 

use the summer bounty of tomatoes?   
 

This hands-on workshop will be taught by 
Kevin McCarthy, Associate Professor of 

Culinary Arts at Paul Smith’s College.  Kevin 
is a Culinary Institute of America graduate 
and has served as executive chef at The 

Point Resort and Lake Placid Lodge.  Kevin 
says the class “will focus on understanding 
the tomato and what possibilities you can 

make with it in the various stages of 
ripening.  Overall we will discuss and learn 

about various ways to eat the tomato 
immediately, preserve it for the future and 

freeze the goodness when 
possible.  Tomatoes also make great 

desserts.”  Join us for an evening of fun and 
delectable creativity!  Fee is $20.  Limit 15 
participants.  For more information or to 

register please call  
518-962-4810 x0 or email essex@cornell.edu  
Hosted by Essex County Cornell Cooperative 

Extension and Adirondack Harvest.  

July 8-14, 2012 
Invasive Species Awareness 

Week 
Look for special exhibits by our  

Master Gardener Volunteers 
 

Check out this website for 
more  

information about what’s hap-
pening this week in your area! 

http://adkinvasives.com/
InvasiveSpeciesAwarenessWeek.html  
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