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Marjorie: Hello and welcome to the Homegrown Food Summit. This is Marjorie Wildcraft. This 

presentation I'm so excited about, I've been wanting to have this one up for a while 
now. Ira Wallace is going to be talking about how to grow great garlic. Garlic is just such 
a critical crop for so many reasons. Medicinally, it is like the antibiotic that the 
pharmaceutical companies wish they could come up with, right? And of course, it's one 
of the three crops that we always joke about for if you want to have a survival garden, 
grow garlic, onions and tomatoes because with those three, you can make anything else 
taste good, right? 
 

 Ira's really special, just has been doing this for years and years and this is a very 
thorough and in-depth, everything from varieties of garlic to how to plant, how to care 
for them, how to harvest, how to store them, which ones store better. Really, really, 
really wonderful information. 
 

 I first heard about Ira when we were both speaking at the Mother Earth News Fair and I 
couldn't get to her presentation because my mie was going and I said I've got to get her 
for the summit so I'm so glad now that I'm getting to see her. Let me tell you a little bit 
about Ira. She's a worker, owner of the cooperatively-managed Southern Exposure Seed 
Exchange and they offer over 700 varieties of open-pollinated heirloom and organic 
seeds for flavor and regional adaptability. The Southern Exposure helps keep people 
keep control of their food supply and they support sustainable home and market 
gardening, seed-saving and preserving heirloom varieties and that kind of thing. 
 

 Ira also serves on the boards of the Organic Seed Alliance, that's a really good group 
with definitely amazing work that they're doing, the Organic Seed Growers and Trade 
Association and the Virginia Association for Biological Farming. In addition, Ira is also a 
member of Acorn Community which farms over 60 acres of certified organic land in 
Central Virginia and she grows seeds like allium and hay and she conducts variety trials 
for Southern Exposure. On top of all that, of course a very busy woman, she's an 
organizer for the Heritage Harvest Festival in Monticello, and I'm actually hoping to get 
to that, maybe this year in 2016. It's a fun family-oriented event featuring all kinds old-
time seed swaps and local food and workshops and demos and a lot more. 
 

 Ira presents in all kinds of events store at the southwest. She also writes for lot of 
magazines and blogs, including Mother Earth News, Fine Gardening and Southern 
Exposure. By the way, she has an incredible book out and it's The Timber Press Guide to 
Vegetable Gardening in the Southeast. I'll talk about that a little bit more on the 
backend but for right now, here's Ira Wallace on growing great garlic. 
 

Ira: Hello. My name is Ira Wallace. I'm with Southern Exposure Seed Exchange, a small 
heirloom seed company in Monroe, Virginia. We specialize in heirloom open-pollinated 
seeds, carry many certified organic varieties. We never carry GMOs. Our selection of 
garlic and onions are great and I'll tell you a little bit about how you can add these 
wonderful crops to your garden. 
 

 Garlic and multiplier onions are really high-yielding crops. They are some of the easiest 
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to add to your garden because they're planted in the fall when your garden is winding 
down and spaces opening up. It's cooler and more comfortable to work. Multiplier 
onions, we're going to start with, because you're probably not even familiar with them. 
They are a little bit like shallot, you plant one, and like potatoes you get a little clump in 
the ground, and they are small like a shallot but a good size, anywhere from 2 to 4 
inches for the ones that you would eat and then smaller ones that you can save and use 
for planting. Here's the thing, you can get, in good conditions, yield as high as stick 
tomatoes which are some of the highest yielding crops in the garden. This is why people 
used to use them as a regular go-to onion. 
 

 Planting multiplier onions, they're very similar to garlic. You usually plant them in the 
fall and when it starts to cool and what does it mean by "It starts to cool?" Well, you can 
tell because of natural signs like [galoons 00:04:52] is starting to flower out and then a 
garden, the evening tomatoes are getting colder, but if you have $20 that you want to 
make a good investment, you can get yourself a soil thermometer and when the soil at 4 
inches is 50 degrees then it's cool enough to plant garlic. They can be put in beds that 
are prepared, and you don't have to wait until it's time to plant the garlic because in 
most areas, planting time is between the middle of October and the middle of 
November and sometimes it gets rainy there, so you can prepare the area ahead of time 
in the late summer as beds are empty. 
 

 You just want to make a raised bed because the onions are going to be in the ground 
over the cool wet time in the winter. You can also plant them in the early spring, but by 
early, I'm talking February here. It's easier in the fall if you have times. As I said the 
culture of planting onions and garlic are very similar. Both are [daylight 00:06:00] 
sensitive, so the timing is important. What you really want to happen in the fall is that 
the roots are growing under ground, but you don't have too much top growth especially 
if you are in a very cold area. Tops will grow any time the temperature is over 40 
degrees. Those of us who are south of Virginia are usually going to get top growth. 
People who are in north of Virginia want to plant late enough that you are not getting 
top growth, because you know what really cold weather is going to do to those tender 
tops, chop them off, off of their heads. Let's clarify about that planting time. 
 

 Fall is best. October through mid-November. In the far south people plant as late as 
December. Your soil thermometer if you got one, go out in the morning and if the soil is 
produced 50 degrees at 4 inches, plant. Here we like to plant in early November because 
we don't want to run into that problem of having too much tender growth when the 
hard frost comes. Soft neck garlics can be planted in very early spring if you live far 
north, far north of Virginia that is. If you are in the middle of the country or warmer 
areas, you do not want to plant that late because it gets too hot in the spring for your 
garlic to develop properly. You want to make sure that your seed garlic has had 40 days 
or longer below 40 degrees. Why is that? It needs that cool conditioning period in order 
to respond well to the warming days and make a good bulb. 
 

 People who live in Florida put their garlic in their refrigerator after they got it for a while 
before they start growing, otherwise, they don't really get very much of a bulb. There 
are a lot of different garlics, people have been doing genetic testing and stuff so actually 
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they are only 6 or 7 different varieties and most of what we know as varieties are a 
combination of the genetics of the garlic and the environment in which they are grown. 
Be that as it may, there are an awful out of names for garlic and when I go to events I 
like to bring you some eye candy. I give you a little bit in the slide show. Clump over 
there is potato onions, yellow potato onions and I told you they grew in a clump like 
potatoes at the top. Next to it is a larger one that you need the 4 inch ones and then just 
a number of different garlic varieties get you all excited about this. 
 

 How do you describe garlics while the 3 main divisions that people use is hard necks, 
soft necks, and Asiatics, so sometimes that group is called [turbines 00:08:54] also. Hard 
necks have a flower stalk and it's kind of an extra bonus spring eating thing. They come 
up and they are green and they have a garlic flavor around late April or in May 
sometime. They have less cloves per bulb, they are easier to peel and they are more 
cold tolerant which is to say in general people who are north of Virginia grow more hard 
necks and people who are in Virginia in the southern parts out on the west coast tend to 
grow more soft necks, but the adventurous soul tries what they want. 
 

 Asiatics and [crills 00:09:36] are, they are kind of a newer variety. The thing that I think 
is really special about them is that they tend to mature a couple of weeks before the 
other garlics. If you are trying to have your own all year round, it makes them kind of 
special and they are really cool looking. Okay, planting, this is a bit counter intuitive, but 
say your biggest bulbs of garlic and take the biggest cloves from the biggest bulbs and 
plant them. You want to only plant medium and large cloves from largest bulbs. Then 
you want to take those not very long before you are going to plant them, like no more 
than a day before, and crack them open so you have the individual cloves. Don't take 
the clove wrapper off, but you do have to get rid of the outer skin before you plant 
them. 
 

 Put aside those small cloves or any damaged ones. You are going to eat them, they 
make perfectly good pastel, don't worry about it. The yield ratio in general for garlic is 6 
to 1 or maybe 7 to 1 with hard necks if you have prepared your ground properly for 
them. Divide the amount that you intend to produce by 6 and that gives you an idea of 
how much garlic you need to plant in order to have what you'd like. That is to say if you 
want 6 pounds to eat, plant 1 pound of garlic. 
 

 To summarize, separate the bulbs, take the big ones and the medium ones for planting 
and then separate the cloves and the bulbs, sorry, the cloves by size and the quality; 
take the big and good ones to plant. This is the thing always when you are saving your 
own garlic or seeds, is you are going to save the best if you want to grow the best for 
you the next year. 
 

 Here's multiplier onions with their greens still there, they look so funny in the ground, 
the just push themselves right out of the ground and with this you want to separate the 
clusters, saving in this case the largest bulbs for eating and then you can plant smaller 
and medium sized ones. That's primarily because in this case the large bulbs don't store 
as well and in the old days you would eat those largest ones when they are ready from 
May on through the summer and then you'd save medium sized ones for winter eating 
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and the small up to however many you needed would be used for planting. It's a little 
bit different than garlic, but again you want to take very firm unblemished bulbs for 
planting. 
 

 The funny thing is one of those small little bulbs might make ... Would be like something 
that's like a 16th of an inch [inaudible 00:12:43] into a 4 inch bulb in the next year. I 
mentioned earlier that one of the things for having good garlic yields is having good bed 
preparation, so this is how we start. The soil requirements are very similar for your 
onions and garlic. You want to have a kind of a neutral pH of 6.5, to 7 and most of all 
good drainage because of 2 reasons; plants have difficulty up-taking nutrients when it's 
cold and they also have difficulty when it's wet. If you don't have good drainage in the 
winter, you are going to have cold and wet pretty much every day and you are not going 
to get very much growth. 
 

 Whereas if you have good drainage when you have a slightly warm day, your roots will 
be growing nicely and getting ready to just burst into growth in the spring. We hope that 
you will not run into diseases and problems in your garden because you are going to 
have a good long rotation, you are not going to plant your garlic or onions in the same 
place any more often than once every 4 years. It's easy to have that kind of a long 
rotation because for a family, you just don't need very much space to grow the amount 
of garlic or onions that you want, so just keep track of where they have been, but should 
you run into problems, there are some treatments and they mostly are pre-planting 
treatments. One of them is using hot water and you have a real good thermometer. 
 

 I must be on a thermometer kick here, but they are really helpful. You want to take the 
cloves and separate them, but leave the wrappers on and then put your cloves in hot 
water for 30 minutes and then soak them or you can do 120 degrees. If you don't have 
the best thermometer ever don't go for that, go for the longer period and you can add a 
little seft [actant 00:14:50] which is really usually soap to have a water be evenly going 
on. Then cool them in cold water for 10 to 20 minutes because you don't want to 
continue with that heat or you might slowly cook your garlic. Then you allow them to 
dry for a couple of hours before you plant them. That helps if you have identified that 
you are having disease problems with your garlic. 
 

 You know what I do, I don't do these things. I get new seed garlic if I identify diseases, 
but if you have some variety that you can't replace or something, then you can do these 
things. Leach solution is another possibility, but most growers just don't do that. They 
just get rid of any suspect bulbs and cloves and only plant ones that appear healthy and 
try to get rid of diseases by never having them in the first place. Back to the ground, 
you've gotten your pH checked and if you need to make an adjustment, you've added 
lime as necessary then you want to loosen the soil. You notice in this bed, how we have 
that nice mulch along the edge, well, after we plant the garlic, we are going to mulch the 
beds, but if you mulch the [inaudible 00:16:17] you don't have weeds stealing the 
nutrients out of your nice raised bed from the side too and it's very comfortable if you 
are practicing walking bare foot. 
 

 Make sure too that you have enough phosphorous and potassium in your soil. We use 
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rock phosphate if we have a problem with phosphate, but ever since we started getting 
left over organic or [carrot 00:16:43] from our neighbors [inaudible 00:16:45] business, 
we don't have any problem with phosphorous anymore. Green sand, we can have 
protect potassium, you can also use wood ash, but be very careful because you can 
overdo the wood ash really quickly. What my grandmother used to tell me about wood 
ash is if you can't see through the layer of wood ash that you have, you have too much, 
so very thin. Garlic and perennial onions are heavy feeders and they respond well to 
these nutrients, but you need to put them in the fall because a good percentage of the 
growth is going to happen over the winter. 
 

 If you wait until spring to feed, then you are not going to get nearly as bigger bulbs. 
Compost, compost is not just good for nutrients man, it's good for that drainage we 
talked about and for buffering the pH. I don't know, there is nothing that is wrong with a 
field of garlic that a good 2 inches of compost wouldn't help. Our garden is kind of big 
for the square foot techniques, but if you have a really tiny garden and you want to get 
a lot of garlic out of a small space, you can really go ahead and take a 2 ft square area 
and use things like mixing and sand and putting in a large amount of compost or well 
rotted saw dust to have extremely good drainage in that area. It's worth it and for 
people who are working in ports having a really good mixture, that is well drained, this is 
important as well. 
 

 As I said before, you can prepare beds ahead. Even a month or more ahead and one way 
to keep that bed after it's repaired ready for you is to cover it with landscape fabric. 
That will keep weeds from growing in it until you are ready and it actually keeps it nice 
and moist under there so the warms start working for you too. Your beds that were 
hiding under that landscape fabric are looking good, ready for you to put their ... If you 
are having a lot of people help you who are not used to planting, you can space out 
where the garlic is ahead of time. This is a great thing if you are working with kids and 
then go back and put them in, make sure that they are spaced 4 to 6 inches apart. Then 
when you put them and you plant them, pointy end up between the bottom of the 
garlic between 1 and 2 inches under the ground. 
 

 People further north plant it even deeper, but we don't need to here. We like to have 
our rose 12 to 18 inches apart so you can have 4 to 6 rows of garlic and a 4 ft raised bed 
and it's a lot of garlic in a small space as I have said. 
 

 Growing in winter is one of the things you are doing here and you are not used to it, so 
you have to think about your goals. You want to get it planted, so you get ... Think about 
[tula 00:19:56] bulbs, you want to have those roots growing underneath the winter and 
you really don't want much of the leaves up. Now in the more moderate climates as you 
get closer to the coast you are going to have growth [inaudible 00:20:10]. If you are not 
some place where it's unlikely to freeze your garlic back to the ground then you don't 
want a lot of top growth, and if it gets frozen back once that's not a problem, but if it 
gets frozen back twice in a single season, the garlic yield will be significantly reduced. 
 

 Garlic on the other hand if it has growth going on and the top is covered with the nice 
layer of mulch, it can withstand minus 30 degrees, so if you are not so sure about when 
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you plated it, put a nice thick 4 inch or so layer of mulch on top and that will take care of 
weeds and also will protect the little garlic if it's starting to grow because it won't be out 
in the air it will be in that mulch. 
 

 When you plant your garlic, if you are going to mulch, mulch immediately at least 
enough, so that you can't see the soil so you don't have a lot of weeds, winter weeds 
starting to grow. Notice that there's some wire hardware closer over this. Why is there 
wire over that bed you ask? Well, this particular location it gets kind of windy, I was at 
my friend's farm and he would put the mulch down and the mulch would blow out of 
drifts wherever it wanted to be and so he put stones on the sections of hardware cloth 
and leaves them a month or so until the rain has beat down the mulch and it's not going 
to blow away on them. By that time also the garlic has started to grow up a little bit. 
 

 Remember we laid out the garlic nice and even and that is so that the plants each have 
an even amount of space to grow in, but it's also so that we know where the garlic 
should be coming up when it starts to grow in the spring. If there isn't garlic coming up 
there, one of your jobs is to go through and reach under the mulch because in most 
cases the garlic leaves are under there they are just going sideways and you are going to 
liberate them so they can get some sun. Remember we distinguished between soft 
necks and hard necks, one of the things we said was hard necks, is that they have 
[scapes 00:22:30], notice the scape which is labelled and it looks a little ball bells sticking 
out to the side. 
 

 Well, the green stalk comes up and the scapes start to curl around and at that point or a 
little sooner, is when you can harvest them for yummy, tender garlic flavored green 
onion things. You can make pickles with them and so forth, but you need to do 
something with them because if you leave them you know what will happen is your 
garlic will be smaller and the bulb wrappers will not be as tight, so they won't keep as 
much sun addition to providing a tasty late spring edition to your garden, getting rid of 
the scapes will make for bigger bulbs and bigger cloves in the bulbs. 
 

 I had to mention elephant garlic because for one thing it's not really a garlic, it is an 
enlarged leak bulb that it's leaves of it and one of the things that's different about it is 
that it makes true seeds. You see the pretty pam pam flower head from it, those many 
garlic growers come along and they sell them for several dollars each at the market in 
the spring. Some for eating and some for [inaudible 00:24:04]. Soft neck garlics are more 
domesticated and they have for the most part lost the ability to make scapes and they 
don't produce top sets either and that makes them much more soft. If you are going to 
make braided garlic, that's the type that you want to have. It is also the type that stores 
longest, so most gardeners in the south east grow more of the soft necks, however, they 
like a little bit of hard neck even though it doesn't get as big as the stuff up north 
because it's so much easier to peel. 
 

 Lets remember the rotation to prevent diseases. We like to have a rotation of 5 or 6 
years away from garlic and onions and anything that's related to them. Like leaks, you 
want to provide, 1 to 2 inches of water a week that's either by watering by hand, drip 
irrigation or natural rain water throughout the whole growing season. You can tell that 
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onions and garlic have a lot of moisture in them and so they are something where you 
are going to want to try to keep that even moisture. Fortunately, a good 2 thirds of the 
time that they are growing is over the winter when there's not a problem. In addition to 
providing for even moisture with your garlic, keep it well weeded. 
 

 The leaves of garlic and onions are just not that big, so they don't compete that well 
with nice broad leaf weeds, so just keep those weeds out of there. My preferred way is 
by mulching them well in the fall, so I don't have to weed, but should you need to weed, 
do it while the weeds are small and the garlic is big. Let's look at pictures of a few of our 
garlics, silver skins are a type of soft neck that are longest storing types of garlic. We like 
them, they are soft neck, I usually take the outer ring of cloves and peel them and the 
inner ones. Well, there are things you can do with them like you can make a garlic oil 
and never have to peel the little tiny tiny ones and the inside just chop it up and put it 
with the oil and then strain it out after a little while. 
 

 You can also use it in soups and things like that especially if you are making a [inaudible 
00:26:42] where you are going to cook stuff and you are going to strain it out. We 
mentioned bulbous and we saw just the end of where they began on a garlic scape in 
one of the earlier slides, I think this is the biggest bulbous we had of the year and it 
looks so interesting. You can take those little tiny bulbous and actually plant them and if 
you have 2 years to wait, you can get more garlic because they just make like one big 
clove the first year and then they make a regular bulb. 
 

 When John Swinsen and a lot of the garlic explorers from the [inaudible 00:27:13] 
exchange went to the centers of origin of garlic in the soviet union and, I guess it was in 
the 80s, they brought back bulbous as often as garlic from their expedition to grow out 
here. 
 

 Harvest garlic when you have 4 to 6 leaves still green and the rest are turning brown. 
The reason that you want to have some green leaves when you harvest, is that leaves 
that are green on top are the ones that are going to dry and make those nice white 
papery layers that protect your garlic and keep them from drying out. If all the top 
leaves are dried out, the ones underneath will not make good wrapper layers and store. 
Unless you happen to live in California where it's not wet unless you give it additional 
water and so they can dry nicely in the sand, but here where the soil is moist, no no no, 
get them out of the ground to dry those wrapper layers. 
 

 Well, how do you know that it really is ready to harvest? Well, if you are unsure, you've 
looked at them and you felt what you can of the above ground part of the bulb and it 
looks like it's getting big and probably half of the leaves are turning yellow or brown and 
half of them are green and you think it might be ready, but you are not sure, you use 
your digging fork, loosen one bulb and pull it up, cut it in half, and if like in this photo 
the cloves are well differentiated, then it's ready. If they are not, don't dig anymore, but 
you can still eat this immature one. Well, here's some garlic that's ready to harvest and 
it's so funny because from a distance it looks nice and green so remember when you are 
sort of walking up to it that it's going to look pretty good, but when you look down 
because some of the leaves that have turned brown will actually have kind of fallen 
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down off of it, but you'll see little tips of yellow where they used to be more ... 
 

 That first year if you are a new grower, just pay attention to it and watch  how it 
changes from week to week. When it's time to harvest, remember you are going to lift 
garlic, not pull it up. What does that mean? Take yourself a digging fork and go down on 
the ground and lift up the dirt and then you can pick up the garlic out of it because you 
are not actually pulling the roots. You've already made the soil around the edge of it 
loose, so you can lift them up gently because if you yank and when you get them up just 
gently remove the excess soil. Don't wash them. Now some people do, but if you wash 
them then that means you are committed to running fans and doing things to quickly 
dry them again. 
 

 I mentioned using a digging fork to loosen the soil so that you can lift and not have to 
pull, but if the soil is very dry, then the day before you are going to harvest, run the 
sprinkler for a little while so that you can have the soil be less like a rock so that you 
easily be able to lift. There is somebody using a fork, my goodness, finally, at [inaudible 
00:30:41] and even though some of those garlics look pretty yellow, they had a pretty 
good crop coming out, so you don't have to be so hard on yourself about exactly how 
dry they are. However, like you say, if you notice that more of them are yellow than are 
green, do make haste. While it might be tempting to use the sun to dry your garlic, don't 
do it, get them into the shade as quickly out of the sun and into the shade as quickly as 
possible. It does not help them to cure well. 
 

 You want to get off the excess soil and sometimes when we are out in the garden we 
put them in buckets, when we are harvesting them or use a carton cover it though. 
Mostly we quickly take them to the barn to hang them. Curing is drying your garlic or 
perennial onion so that the outer layers will protect them and keep the moisture in it 
and make them store well. We either hang them or lie them on screens. Hanging them 
in such a way that a lot of air can circulate between the areas, so notice how the 
bunches are staggered and how high they are. That way when you run a fan and run air 
through there it goes through more quickly than if they were all at the same level. 
 

 You want to dry them in a warm, well-ventilated area for 2 to 4 weeks then trim them 
and clean off any dirt which is dried onto them, they need to get it off regularly and 
store them in either wooden crates or bags that have circulation. Either by hanging or 
spreading out on racks of screen, dry your garlic then after 2 to 4 weeks you can test to 
see if they are dry enough. Especially this works soft neck garlic and with onions, by 
rolling the neck between your fingers and if it's wet enough that it's rolling, it's good 
when it gets flat and doesn't roll, it's dry enough. Then you want to snap the roots 
closely and cut them off at about a quarter to half an inch. Store them in mulch bags in a 
well ventilated place. Storage temperature, long term is really important. You can either 
have them in a cool area that is above 70 degrees. 
 

 Often time in summer, cool means some place that's 70 or 80 degrees rather than 80 or 
90. Or quite cool, which is below 40, but that temperature range between 40 and 56 is 
exactly the range that says to garlic, let's make roots right now. If you have any moisture 
and that temperature range, they'll start sprouting. They like to be a sort of even 
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temperature. If you don't have a routinely cool place to store them during the summer, 
pick a place that's moderately cool, that's like 70 degrees or 80 degrees and then in the 
fall move them to a much cooler place, but don't be going up and down with the 
temperature. A few more of the varieties that you may want, music is I would say one of 
the most popular hard neck varieties. 
 

 People grow it even in Texas where it doesn't get so big because it's so tasty and easy to 
peel, but I'm going to warn you, if you are further south they won't get big like those 
ones that they come from New York state. Italian soft neck and there are other related 
ones like [Anchillium 00:34:32] red, and [Morse 00:34:35] Italian that are really great. 
They are the type of garlic that was brought by immigrants from Italy. They have 2 layers 
of cloves usually the outer cloves are the ones that are most commonly used. The small 
inner ones can be used like I said in soups and things like that where you make strain it 
out later and in Chilium red, one of those Italian soft necks is won so many roasted taste 
test that you really want to try to grow one or the other, those Italian soft necks. 
 

 Here is the Anchilium, it won in the 80s when it first became available at Rodale 
institute and it's kept winning taste test and we really like it. It's just a real work 
[inaudible 00:35:20] of producing nice big bulbs year after year, I love it. Silver white is 
one of those soft necks that are silver skin types and the reason you want to put at least 
one silver skin in your garden if you are growing many varieties is it stores longer than 
any of the other types. If you have the right storage temperatures, you can be eating 
this garlic when you are starting to dig your next year new crop of garlic, so that's why 
you would add a silver skin to the mix. They are Mild they store like crazy. 
 

 Russian inferno, this is one of the Asiatic turbine varieties like I said people like because 
many of them have firely kind of spicy taste, they look good, they have really pretty cool 
clove wrappers. They mature earlier than other varieties. There is Morse Italian, it's 
another one of the soft necks on the left and it has 2 round of cloves. The outer layers 
are pretty big and the middle one, little tiny, they are okay. Then on the right is 
[inaudible 00:36:31] which is another hard neck and it's one of those purple stripe ones, 
is really pretty and it has a nice spicy taste to it. Well, I showed you a bunch of the 
different garlics, well here are a bunch of the different garlic bulbous that come at the 
end of the scapes; little ones and bigger ones and all those. If you have 2 years to invest 
in the project you can grow those up into nice regular sized garlic bulbs. 
 

 Here are a few references if you want to read more about garlic, you can read my book 
has this section about that, The Timber Press Guide to Vegetable Gardening in the 
Southeast and then on our website it's southernexposure.com we have a perennial 
onion and garlic growing guide, growing great garlic by Ron England is still one of the 
best references. Then there are more, a few more, so have fun, garlic is great. I'll leave 
you with a shameless commercial moment, my book, The Timber Press Guide to 
Vegetable Gardening in the Southeast is if you are from the south east this is something 
that can help you. Even if you are an old hand, I try to give you a few tips every month 
that you might not have been so familiar with and you can visit us at 
southernexposure.com and see all the great garlics that we offer, that you can grow in 
your garden next year. 
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Marjorie: I just found this presentation really delightful and incredibly educational. I just love the 

little jokes that Ira puts it there then laughs at herself, I do the same thing, I hope that 
doesn't bother anybody, but her book Growing Vegetables, The Timber Press Guide to 
Vegetable Gardening in the Southeast, I'm going to pick a copy of that up myself just 
because I really think that even though I'm not in that buyer region Ira's got a lot really 
great wisdom. You can tell this woman has been doing this for decades and there's stuff 
there that you are just not going to learn anywhere else. I have to tell you I was so 
inspired by watching this presentation also that I immediately went over to the 
Southern Exposure seed exchange and bought some of those multiplying onions. I was 
like I've got to try that out, the potato onions, those look pretty cool. 
 

 Well, if you've been excited about this you might want to catch Hank Will who is the 
editor in chief for great magazine has a presentation on corn, [can 00:39:02] the sweet 
corn, a lots of different varieties of corn that might not have ever thought about 
growing. I also have a presentation on how the greatest ultra athletes in the world grow 
their own food and that's how they do it. They look completely off grid and these guys 
are just amazing. I met this one 88 year old man, you'll have to see the presentation to 
see it, but I hope I'm in his kind of shape when I reach that age and the key to him being 
so healthy is that he grew his own food. 
 

 Tons of other presentations for you to watch, I look forward to catching you on another 
one, this is Marjorie Warcraft and you are at the homegrown food summit. 
 

 

 


