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 MANAGING VINES IN WINTER 

By Joyce Tomaselli, CCEDC Community Horticulture Resource Educator 
   
Winter is a good time to identify vines and make a plan to manage them. The absence of leaves 
may make identification more difficult but bark, growth pattern and berries (if the birds have not 
consumed them) can be used instead. The absence of leaves also makes the structure easier 
to see. If you decide to remove a vine, the base is more obvious or if you want to prune it the 
effect of a cut is more apparent.  
 
There are only a handful of vines in our area. Cornell’s Woody Plants Database lists 18 vines 
hardy to Zone 5b, including many which are non-native and used ornamentally. Photos are 
provided for each one including their bark. There are even fewer which occur naturally, either 
native species or those which have escaped cultivation and often become invasive. Key aspects 
of these vines allow speedy identification.  
 

Virginia Creeper (Parthenocissus quinquefolia) has 
unremarkable gray-brown woody stems, but 
spreads using branched tendrils that often have flaf 
pads on the end and are easy to spot (left).   
 
Fox Grape (Vitis labrusca) also uses tendrils but its 
bark has distinct vertical shreds (right).  

  
Poison Ivy (Toxicodendron radicans) has aerial 
rootlets that develop along the stems and cling to 
tree bark and other hard objects (left).  
 
Chinese bittersweet (Celastrus orbiculatus) uses 
twining stems to climb. Seedlings twine on each 
other to gain height until they reach a stronger tree, 
shrub or fence. The vines grow in diameter each 
year with a distinct girdling effect (right).  

http://woodyplants.cals.cornell.edu/plant/index?PlantSearch%5BbotanicalName%5D=&PlantSearch%5BcommonName%5D=&PlantSearch%5Bsize%5D=&PlantSearch%5Bsize%5D%5B%5D=7&PlantSearch%5Bleaves%5D=&PlantSearch%5BbareRootTransplanting%5D=&PlantSearch%5Blight%5D=&PlantSearch%5BhardyToZone%5D=6&PlantSearch%5BsoilPh%5D=&PlantSearch%5BsaltTolerance%5D=&PlantSearch%5BcuStructuralSoil%5D=&PlantSearch%5BmoistureCategory%5D=
http://woodyplants.cals.cornell.edu/plant/index?PlantSearch%5BbotanicalName%5D=&PlantSearch%5BcommonName%5D=&PlantSearch%5Bsize%5D=&PlantSearch%5Bsize%5D%5B%5D=7&PlantSearch%5Bleaves%5D=&PlantSearch%5BbareRootTransplanting%5D=&PlantSearch%5Blight%5D=&PlantSearch%5BhardyToZone%5D=6&PlantSearch%5BsoilPh%5D=&PlantSearch%5BsaltTolerance%5D=&PlantSearch%5BcuStructuralSoil%5D=&PlantSearch%5BmoistureCategory%5D=
http://woodyplants.cals.cornell.edu/plant/165
http://woodyplants.cals.cornell.edu/plant/286
https://www.illinoiswildflowers.info/trees/plants/poison_ivy.htm
http://woodyplants.cals.cornell.edu/plant/48
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Seeds and berries at this time of year are less 
useful for identification. Either they are absent, 
shriveled or their appearance has altered. 
Bittersweet vines are especially deceiving. In 
autumn the exterior of the seed capsule is 
orange. It splits open into 3 parts, revealing red 
berry-like arils. In January the orange exterior 
drops off. The remaining red arils (left) almost 
look like Winter Berry (Ilex verticillata) drupes.  
 

Once a vine is identified, if it is one you decide to remove and you prefer non-chemical 
methods, cut it near the base but make a plan to monitor it aggressively for re-sprouting. 
Realize that the root system is still very much alive. Regular, weekly mowing or cutting of any 
new growth will eventually eliminate it. Infrequent cutting (e.g. 2-3 times a year) will stimulate 
root sprouting. Also remember that the cut plant material could re-root if it is allowed to be in 
contact with soil and that chipping green vines is difficult. Leaving vines to dry out where they 
were growing (e.g. on a tree) is a good option. Managing small plants is more effective in spring. 
Once they leaf out, they can be seen more easily and both the vine and its roots can be pulled 
out. Try to avoid disturbing the soil and leaf litter so that buried dormant seeds don’t gain access 
to light and then sprout.  
  
If you chose to use a systemic herbicide to kill the vine, that is best done in late summer or fall 
when trees and vines are storing nutrients in their roots for winter. Using herbicides in spring 
may damage leaves but is not effective for roots. Always read and follow label instructions.  
 
For more information on managing invasive plants, including vines, explore Hudsonia’s “Best 
Management Practices for Common Invasive Plants of the Lower Hudson Valley (Non-
Chemical)” available on the Lower Hudson PRISM website.   
 
 

ROOT CELLARING PART 1 – PLANTING FOR STORAGE 
By Mary Nisley, CCEDC Master Gardener Volunteer 

 
Root cellaring is the practice of storing fruits and vegetables in the fresh state for winter eating. 
The vegetables may be roots but they can also be fruits. The storage place might be a cellar but 
there are also many other possibilities. This is vegetable storage as our ancestors did it, without 
using electricity. 
 
Most vegetables store best at 32°- 40°, the lower the better as long as the temperature stays 
above freezing. The exceptions are squash which stores well at 50° - 55° and sweet potatoes 
which like it a bit warmer at 55° - 60°.  The trick to root cellaring is to find a location that 
eventually reaches the optimum temperature for the crop being stored. 
 
There are techniques for keeping your vegetables in excellent condition until your storage area 
approaches the optimum temperature. First choose the best varieties for storage. Plant quicker 
maturing vegetables in late June to early August.  In the autumn, growth slows due to shorter 
days and cooling temperatures and vegetables can be harvested for storage from late October 
into early December when storage areas cool. Some vegetables can even be left in the garden 
through the winter. Vegetables can be first stored in a spot that cools quickly, for example an 

https://www.lhprism.org/document/best-management-practices-common-invasive-plants-lower-hudson-valley
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enclosed porch, then moved when the porch gets too cold. We stored our apples in the garage 
until the end of December but now they are inside next to the exterior basement door where the 
apples are at 44°. 
 
Now is a good time to explore potential storage areas in your home. Measure and record the 
temperature under differing outdoor temperatures. Areas to consider include those next to north 
and south facing basement walls, the area next to an exterior basement door, the attic floor on 
both cloudy and sunny days, garages and enclosed porches.  If you have a bulkhead door 
measure the temperatures of both the top and bottom steps below the door. If you plan to store 
squash or sweet potatoes check the temperature of unheated rooms and closets, particularly 
those on outside walls. A good tool for measuring temperatures is an Infrared Thermometer gun, 
available for $20-$30 online. 

 
In this article I will consider what types of vegetables and the specific varieties that can be 
stored fresh for an extended time. You may need to buy these varieties from a catalog or web 
site because several are not usually available in stores. Next month I’ll discuss possible storage 
places. 
 
I started storing fresh garden surplus decades ago, beginning with winter squashes such as 
spaghetti squash and butternuts. After I retired I expanded my garden and learned to plant for a 
late fall harvest. These days I store squash, onions, garlic, sweet potatoes, carrots, beets, 
kohlrabi, and winter radishes. Along with home canned tomatoes and my frozen greens and 
green beans, these make for great winter soups, stews and stir-fries. 
 
Storage vegetables can be divided into two groups: those planted in the spring for harvest 
during the summer or fall, and fast maturing vegetables which are planted mid to late summer 
for very late fall harvest. 
 
Some vegetables have a naturally long growing season and don't reach their peak flavor until 
autumn. These include storage leeks, parsnips, and Brussels sprouts, all of which have a 
growing season of 100 days or more. Although planted in the spring, they don't reach harvest 
size until fall. Parsnips, Brussels sprouts and carrots sweeten up after a frost. Parsnips, leeks 
and carrots can be harvested from the garden all winter until spring if heavily mulched to 
prevent freezing. Thus they can also be harvested very late, after your storage area cools. 
 

Maybe you have an historic root cellar like this one in Pleasant Valley. Photo by MGV Kathy Smith. 
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Some vegetables have separate varieties for summer harvest and other varieties for autumn 
harvest. The winter storage vegetables sometimes have a longer growing season and tend to 
be denser and less juicy. 
 
If you are a beginner to root cellaring it is easiest to start with the spring planted keepers: 
onions, garlic, squash, sweet potatoes or parsnips. 
 
Storage onions should have tight skins and thin necks that dry thoroughly. Varieties for long 
term storage include the yellow onions ‘Cortland’ and ‘Patterson’, the red varieties ‘Cabernet’ 
and ‘Redwing’, and pink ‘Blush’. These onions have an extended period of dormancy so they 
don’t even consider sprouting until December or January. Around Dec. 1 they should be moved 
to an area at 32°- 40° so they continue dormant, possibly until early March. ‘Yellow Sweet 
Spanish’, whose transplants are easily found for sale in the spring, is good for short term 
storage of a couple months. Super sweet onions such as ‘Walla Walla’ and ‘Candy’ can only be 
stored for a couple weeks. Onions should be planted during April to achieve their best size. 
Harvest is typically late July or early August. 

  
The onions I’m eating now have already been stored a full six 
months. The cut ‘Blush’ onion (left), which was photographed 1/25, 
shows some green in the center: it is no longer dormant and is 
starting to sprout. I should have followed my own advice and moved 
them earlier. They were not moved to colder storage until after 
Christmas. 
 
 

Leek varieties ‘Lexton’, ‘Tadorna’ and ‘King Richard’ hold well in the garden down to a temp- 
erature of 20°F. With deep mulch they may even over winter in the garden. Harvest and store 
the leeks you need for cold weather cooking after Thanksgiving. Mulch any leeks left in the 
garden quite deeply to prevent freezing, then harvest when the weather starts to warm a bit. 
Fast growing leek varieties do not tolerate deep cold and should be used up first and not left in 
the garden. 
 
Winter Squash: ‘Butternut’, ‘Hubbard’, buttercup 
and spaghetti squash all store quite well though 
some varieties store better than others.  A good 
seed catalog will note the storage life of a 
particular variety. If storage life is not mentioned, 
the variety is probably good only for short term 
storage of 3-4 months. ‘Waltham’ butternut is 
widely available and keeps into spring.  I’ve also 
had excellent results storing ‘Tetsukabuto’ (my 
favorite), ‘Black Futsu’, and ‘Autumn Frost’. The 
squashes in the picture were harvested August-
October, washed and stored on a basement 
shelf when the basement was about 75°. By 
now the temperature has dropped to 47° and 
the squashes are doing fine. 
 
There are several cool season vegetables that can be grown for storage including carrots, beets 
and turnips. We customarily plant them in the spring and they mature in time for summer salads. 

L-R ‘Pinnacle’ Spaghetti squash, ‘Autumn Frost’ 
and ‘Tetsukabuto’, a kabocha/butternut cross. 
Winter squashes continue to ripen during storage. 
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These spring planted vegetables cannot be root cellared because they mature in the hot 
weather. If harvested during the summer, they should be refrigerated. If spring planted and left 
in the ground, they become over-mature and woody. To store these crops for winter eating, plant 
again in the early to mid-summer. 
 
Carrots: I’ve had good results root-cellaring ‘Bolero’ and ‘Red Cored Chanteny’ carrots. I plant 
my storage carrots between June 1 and July 7. The carrots reach full size during September 
when growth slows due to shorter days and cooling temperatures. I harvest on warm days in 
November and store them in the root cellar. 
 
Winter or Daikon or Korean radishes: these are the large roots used in Asian cooking. They 
are also excellent when sliced fresh on a winter salad. It 
is not worth sowing these in the spring because in 
Dutchess County these radishes bolt at the first hot 
weather, generally before forming substantial roots. Sow 
these radishes August 1 – 15 and they do beautifully, 
maturing in 50-60 days. Harvest starts in October. The 
variety ‘KN-Bravo’ is my favorite. Other storage varieties 
include ‘Red Meat’, ‘Green Meat’, ‘Minowase’, ‘Alpine’ 
and ‘Watermelon’ radishes. I’ve not tried any of the 
hotter varieties. When shopping for winter radish seed 
read the description carefully as some varieties can be 
quite spicy.  
 
Beets: Plant ‘Lutz Winterkeeper’ in May and June for winter storage. Plant the faster maturing 
(55-65 days) beet varieties ‘Detroit Dark Red’, ‘Detroit Yellow’ or ‘Crosby’s Egyptian’ in July for 
fall harvest and storage. 
 
Both beets and winter radishes grow with the root tops exposed above the soil surface. Mulch to 
insulate the roots around the time of the first frost and harvest for storage when the overnight 
temperature starts dropping below 25°. If the root tops freeze they will be damaged. 

 
Now is an ideal time to plan your 2022 garden. If you have a written 
plan, then it’s much more likely to happen. First figure out what and 
how much you want to grow for winter eating. The next step is to 
find a place to plant them. Consider planting quick maturing cool 
season vegetables in the space vacated by early spring crops such 
as peas, lettuce and spinach. You might leave an area mulched but 
unplanted until seeding carrots in June. The final plan will be 
unique to each garden, depending on your mix of vegetables. 
 
Watch this space next month for a look at traditional root cellars 
and modern alternatives. 
 
 

 
Photos courtesy of the author. 
 
References: Mike & Nancy Bubel, Root Cellaring, Natural Cold Storage of Fruits & Vegetables. 
Storey Publishing 1991. 

Bolero carrots, in their storage 
bucket. They are crisscrossed 
to allow air circulation. 

 

Korean Radish KN-Bravo: beautiful, 
crisp, slightly sweet and slightly spicy 
and stores well. 
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ARTICLES OF INTEREST 
American Orchid Society - Jumellea Orchids (see page 1 photo of Jumellea panduata ) 
Texas A&M - How to Anticipate the Heat of a Pepper  
NYS IPM - What’s Bugging You Website Updated.   
Scientists Solve the Grass Leaf Conundrum 
Pandemic Vegetable Gardening Series by Cornell Horticulture Chair, Steve Reiners. 
 
 

UPCOMING EVENTS 
Wednesday, February 2, 6:00-7:30 pm, Dutchess Land Conservancy online Earth Matters: 
Winter Speaker Series. Becca Rodomsky-Bish: The Challenges Birds Face and How Our 
Yards Can Help. To register, click here. For more information, visit https://dutchessland.org/ 

 
Thursday, February 24, 7:00 pm Pawling Free Library online, “Bulbs for All Seasons” by 
CCEDC Master Gardener Volunteer Linda DiGasper. For more information visit 
pawlingfreelibrary.org  

Wednesday, March 2, 6:00-7:30 pm, Dutchess Land Conservancy online Earth Matters: 
Winter Speaker Series.  Joyce Tomaselli: Controlling Invasive Plants in Managed Landscapes 
and Beyond. For more information, visit https://dutchessland.org/ 

 

FREDERICK W. VANDERBILT GARDEN ASSOCIATION 

The Frederick W. Vanderbilt Garden Association is looking for volunteers to perform all tasks 
required to plant and maintain the garden. No gardening expertise is needed, we will train as we 
work. You need to be eighteen years old or older and be able to perform, at minimum, basic 
physical labor such as bending, kneeling and carrying buckets. Garden work is done during the 
spring, summer and fall months on Saturday, Tuesday and Thursday mornings from 8:30 a.m. 
to noon. You are welcome to work as often and on any days that suit your schedule. For further 
information, e-mail info@vanderbiltgarden.org or visit our website at http:// 
www.vanderbiltgarden.org or call 845-229-6432. 
 

NYS IPM FIRST FRIDAY EVENTS  
Colleagues at New York State Integrated Pest Management have created a series of 30 minute 
talks on various pests and using Integrated Pest Management to avoid problems they may 
cause. The talks are offered the first Friday of each month at noon. The topics are timely and 
interesting such as dealing with mice in your home, and dealing with stink bugs which can be a 
challenge as cooler weather arrives. Click here for the list of topics, past recordings, and 
registration. 

    
LOWER HUDSON PRISM ECO QUEST 

The Lower Hudson PRISM EcoQuest is a scavenger hunt-style challenge to find and document 
an invasive plant or animal (and their native counterpart!). It asks volunteers to take and share 
photos via iNaturalist, an easy-to-use mobile app that instantly connects you to thousands of 
other citizen scientists. Each month a new challenge is announced. To learn more and 
participate go to https://www.lhprism.org/invasives-strike-force-ecoquest-challenges. There are 
many other good resources on the website including iNaturalist and Seek tutorials.  
 

 

https://www.aos.org/orchids/orchids-a-to-z/letter-j/jumellea.aspx
https://www.morningagclips.com/is-that-chile-pepper-hot-or-not/
https://blogs.cornell.edu/nysipm/2022/01/19/whats-bugging-you-announcing-our-updated-website-resource-for-you/
https://www.morningagclips.com/scientists-solve-the-grass-leaf-conundrum/
https://cals.cornell.edu/school-integrative-plant-science/school-sections/horticulture-section/outreach-and-extension/pandemic-vegetable-gardening
https://www.eventbrite.com/e/earth-matters-becca-rodomsky-bish-on-how-your-yard-can-help-support-birds-tickets-243684846937
https://dutchessland.org/
https://www.pawlingfreelibrary.org/
https://dutchessland.org/
https://nysipm.cornell.edu/whats-bugging-you/first-friday-events/
https://www.lhprism.org/invasives-strike-force-ecoquest-challenges
https://www.lhprism.org/resources
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MONTHLY ID QUIZ 
 

  
This weed, growing happily in January, is 
Lamium purpureum, Purple Dead Nettle.  It’s 
small and sneaky now, getting ready to grow 
quickly in the cool weather of April.  
 

Do you know what these are and who 
might find them yummy?  

 
 

ANNOUNCEMENTS 
Due to COVID-19 our office is not open to the public. We not accepting soil or diagnostic 
samples to be brought to the office without prearrangements. Please email Francheska Kuilan  
at fk232@cornell.edu for forms and instructions.  
 

Need Soil pH Testing? Need Lawn or Plant Diagnosis? 
Have any gardening questions? 

 
The Horticulture Hotline is closed for the season. Diagnostics questions can be left for Joyce 
Tomaselli at 845-677-8223 ext. 134 or emailed to jdt225@cornell.edu. Written questions can be 
submitted to our website at www.CCEDutchess.org/gardening. Click on Contact Us and select 
the topic of Gardening. If a photograph is included, please ensure it is focused and as close up 
as possible.    
 
HELP SPREAD THE DIRT! Please forward a copy to anyone you think might be interested. To 
be added or removed from our e-mail list, or submit upcoming gardening events, contact Joyce 
Tomaselli at jdt225@cornell.edu, www.ccedutchess.org  

 
Websites mentioned in Dutchess Dirt are provided as a courtesy to our readers. Mention of these websites does not imply 
endorsement by Cornell University, Cornell Cooperative Extension or by the author.  
 

 

  

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and 
Individuals with Disabilities and provides equal program and employment opportunities. 

The programs provided by this agency are partially funded by monies received from the County of Dutchess. 

https://www.illinoiswildflowers.info/weeds/plants/pp_deadnettle.htm
mailto:fk232@cornell.edu
mailto:jdt225@cornell.edu
http://www.ccedutchess.org/gardening
mailto:jdt225@cornell.edu
http://www.ccedutchess.org/

