
        By Sue Gwise, Horticulture Educator 

Garlic is an outlier.  As the last gardening task of the season, it’s often forgotten until it is too late.  The 

problem is that garlic is planted in November- beyond the period when gardening is foremost in our minds! 

The window for planting is between the first fall frost and mid-November.  It always seems that when I finally 

remember to plant it’s a windy, cold, and drizzly day!  When you 

purchase garlic for planting you will get large bulbs.  These should 

be broken apart into individual cloves, leaving the papery husks on 

the cloves intact.  Do not plant garlic from the grocery store- it may 

be treated with sprout inhibitors, so it won’t grow and it can carry 

diseases. 

Cloves should be planted with the tips up- two inches deep and 

four to six inches apart.  Place a heavy layer of mulch over the 

planted area to prevent soil heaving during the winter.  It won’t be 

evident, but the cloves will send 

out roots.  Top growth will 

appear early in the spring, often when there is still patchy snow on the 

ground!  Pull away most of the mulch leaving just enough for weed 

control. 

Garlic prefers a well-drained soil.  Avoid wet locations- this may cause the 

cloves to decay.  As long as you have added organic matter to the soil, 

garlic does not need any fertilizer.  Make sure the plants have adequate 

water and keep the area weed free.  Otherwise garlic is very easy to grow. 

Most seed companies and garden stores offer garlic for planting.  You may 

notice that there are two varitites: softneck and stiffneck.  The stiffneck 

varieties are hardier and best for our location, plus they produce larger 

cloves.  If you are using garlic from this past summer’s crop, save the bulbs 

with the largest cloves for planting- they will produce the biggest bulbs. 

Garlic is harvested in July when the plants turn yellow.  Before that you 

will be able to enjoy the scapes, or flower heads, that grow up out of the center of the plants.  As the scapes 

grow they will twist into loops.  Cut the scapes off with a knife after the first loop develops.  This will cause 

the plants to develop bigger bulbs *and* they can be sautéed like onions and used in your favorite recipes!  
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Contact us for more information at 315-788-8450  

or jefferson@cornell.edu. 
 

Visit our website at www.ccejefferson.org. 
 

Find us on Facebook at: 

Cornell Cooperative Extension of Jefferson County  

and Jefferson County, NY 4H 

Hardneck vs. softneck varieties 

Garlic scape with one ‘loop’ 


