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One of the things I love about farming is that you never run out of new things to learn about. Growing over 30 different
annual vegetable crops, with the possibility of expanding into other sorts of crops, well, let’s just say, you don’t get bored.
There’s a new variety to try, a method to implement, a new project to take on.

Recently, I’ve been learning a little more about growing garlic. This is a good region for growing garlic, and it’s a good crop
for us. For one, it’s a high value crop with a high demand. For another thing, garlic can be grown for seed in the same
way it is grown for a food crop.

For another thing, it fits into our farming schedule nicely, nesting itself around our other work. We plant in October, when
the harvest work has slowed down, spread compost and do the major
weeding early in the season before the madness of the main season has hit, and harvest it in early July, when our spring
crops have slowed down a bit, but before tomatoes and other summer crops are overwhelming us.

As a third positive, garlic for seed can be grown in exactly the same way as
garlic for food. As many of you probably realize, each individual clove of a
garlic bulb can be replanted. The clove will set down roots over the winter
and in spring will send up a new shoot, eventually developing into a new bulb.
The largest bulbs are saved as seed each year, since on average the size of
bulbs in each crop will be about 70 percent smaller than the bulbs of the seed
you planted. Saving our own garlic seed saves us money, since we don’t have
to re-buy seed each year—and quality seed garlic costs $12 to $20 a pound.
If you figure that we’re planting over 100 pounds of garlic this year, you can
see the cost is hardly insignificant.

Saving our own seed garlic also means we’re developing strains that are
acclimatized for our particular spot and that are resistant to any particular
diseases or pests that we might have trouble with here.

And as long as we are saving our own seed, we may decided to start selling
some of it as seed garlic. I’ve already had several inquiries from local gardeners
looking to buy seed garlic. (Unfortunately, we don’t have any left to sell!)
Since seed garlic is relatively easy to ship and is worth a lot for its weight, we
may even think about growing larger quantities of seed garlic for a larger
market in the future.

Since garlic seed is so expensive, growers generally start with smaller quantities
and take a number of years to build up their supply of garlic. We started here
at Sunshine in 2006 with about 20 pounds of Extra-Hardy German garlic that
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Reserve Your Share Now for 2008!
We are now taking reservations for 2008 season shares. A $100 deposit will hold your spot. We will ask for the
remainder of the payment in the spring:  new brochures will be sent out by February, and final payment will be
due by April 15.

We have not finalized all our plans for next year, but so you know:  we will probably raise the price of a full share
to more accurately match the value of the produce you are receiving; we will probably offer half-shares for those
of you for whom a full share is too much; we will probably have a drop-site in Wenatchee; we will probably run
on the same schedule, with the same pick-up options, and with a very similar array of crops.

We will be expanding the CSA some next year (perhaps to 75 members), but we still expect shares to sell out
quickly, so make sure you reserve yours early!  Please make your check out to “Sunshine Organics” and bring it
by the Farm Market or mail it to me at 181 Highway 97A in Chelan.

I saved from Angelic Organics, enough to plant 240 feet of row. In 2006, we didn’t sell any garlic in the market and only gave
the CSA a clove or two. The rest we saved for seed. With the German, since it produces so few cloves per bulb (3-5, seldom
more), it takes a long time to build up your seed stock.

Last fall, we planted all the German we had saved, plus I purchased two other varieties. From Sunny Pine Farm in Twisp, I
purchased a small amount of a Rocambole variety of garlic called Spanish Roja  This is another hardneck variety, but it has
smaller cloves, and more cloves per bulb, than the German. We like the way it looks and are saving most of it for seed.
We also got a few pounds of garlic from Jodi Reid here in town, a well-known softneck called Inchelium Red. This is the garlic
I planned to cultivate for garlic braiding, but in the meantime, I’ve learned that there is another class of garlics called Silverskins
that is better for braiding. Silverskins have a tougher stem that doesn’t break down as fast. Plus they store the longest of
any of the garlic varieties. I’ve decided to purchase some silverskin garlic from Filaree Farm in Okanogan to get us started
with our own strain of braiding garlic.

The Inchelium Red from Jodi, however, looks to be a good strain in its own right, and we’ve saved about 20 pounds of the
biggest bulbs for seed. Softneck garlics have multiple layers of smaller cloves instead of one layer of larger cloves, generally
12-20 cloves per bulb. This can be cook when cooking—for those times when you don’t want to use a whole huge clove of
German Extra-Hardy—but it also means we’ll be able to build up our seed stock much quicker. About 4 times faster in fact.

As for the garlic that you’ve received with your CSA share. I know, it’s looked pretty pathetic. It’s the one variety we grew
this year that we’ve decided not to save for seed. That’s why you’ve been able to enjoy it, such as it is. If it was any better,
I’d be hoarding it in the back room to plant out again for next year!

Each garlic variety, in addition to having a different physical appearance and different gorwing qualities, also differs in its
taste. I don’t have a super-refined palate for garlic tasting, but as we get into growing more varieties, I guess I’ll have to sit
down with a  few raw cloves and see what differences I can taste. I have heard that smaller cloves are often hotter than larger
cloves, but from what I’ve read, it’s not as simple as that. Maybe next year we’ll have to do a garlic tasting along with an
heirloom tomato tasting!

It’s a hard thing to hold on to a crop that I know the CSA wants and I know we can sell easily in the market for $9 a pound,
or as seed for an even higher price. But this is one of those lessons of farming, and of life in general I suppose:  delay instant
gratification, work and save now to benefit later. Each year we’ll have more garlic, and eventually we’ll have enough to satisfy
the CSA and our other market demands. And as we grow, we’ll keep learning more about different varieties, and more about
how to grow a bigger, better, and healthier crop
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