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 How to Plant Garlic 

There are 3 types of garlic available:  “So�-

neck” has medium size cloves and a mild 

flavor.  This is the common garlic in grocery 

stores. Because it has a more flexible stem, 

it is the one you will see braided into ropes 

for easy storage.  “Hardneck”  garlic has medium sized cloves 

and has less papery “skin” then so�-neck.  Because of that it 

does not store as long.  Hard-necks have fewer cloves then so�-

necks, but they have more complex and spicy flavors.  They also 

grow edible flower stalks (“scapes”) later in the season which 

are very tasty and can be cut and used as you would the cloves.  

“Elephant garlic” is the third type.  It has huge cloves with a mild 

flavor.  Remove the flowers to get bigger bulbs.   

   When to plant: Tradi,onally garlic is planted on the shortest 

day of the year.  But any,me a�er a good frost is suitable.  That 

could be as early as October.   

   The Site: Garlic prefers full sun here on the coast and a sandy 

loam soil.  Work in some well ro0ed compost or a good all pur-

pose fer,lizer such as G&B Starter.   You won’t need to feed 

again un,l mid spring.  Then you can use a foliar spray of fish 

emulsion and liquid kelp or G&B All Purpose Fer,lizer.   

"When the goldenrod is yellow,  

And leaves are turning brown -  
Reluctantly the summer goes  

In a cloud of thistledown. 

When squirrels are harvesting  

And birds in flight appear -  

By these autumn signs we know  

September days are here."  

-  Beverly Ashour, September 

   Plan�ng: Separate out the individual cloves and 

keep the largest for plan,ng.  Plant the bulbs two 

inches deep and 6-8” apart.  Water in.  Mulch beds 

with straw or other organic ma0er.    

  Harvest: Once a few of the lower leaves and flow-

ers die, stop watering. Bend over the foliage and 

allow the bulbs to remain in the soil for a week.  Carefully use a 

pitchfork to loosen the soil and gently li� out the bulbs.  Garlic 

flavor improves with age.  Store the bulbs in a cool dry place.  

You can braid them and hang in from the ra�ers or ceiling.   

 Fall is the perfect �me to plant trees, shrubs, grasses 

(especially new lawns!), perennials and spring-blooming 

bulbs.  

Benefits of fall plan�ng by Georgia O’Barr 

Water conserva�on As we’re all aware California is in a serious 

drought. With the cooler air and increase of rainfall, now is the 

,me to let mother nature see to keeping our newly established 

plants adequately moist. 

Less stress Cooler soil and air combined with less intense sun-

light provide an easier environment for new plan,ngs to focus 

on root growth. 

Less interference  Many weeds are star,ng to back off by late 

fall and pests and disease problems are star,ng to fade away. 

No need to fer�lize Fer,lizing inspires new growth of fresh 

leaves and tender shoots that are vulnerable to cold damage. 

We recommend you stop fer,lizing by late summer. 

Get a jump on Spring! Yes, some perennials will soon be head-

ing into winter dormancy, but with their head start they’ll be 

raring to grow by next spring, giving a be0er show than their 

spring planted counter parts.  

Fall plan,ng also applies to digging up any perennials you want 

to move, and to dividing any strong rooted overgrown plants for 

replan,ng. 

When applicable cut back any top growth to encourage your 

plant to concentrate on root growth.  
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Apple Press 101 
September Workshops 

Fall Container Gardening with Mary 
  Fall might be arriving soon, but that doesn’t mean you can’t have a colorful plant-

er for your pa,o or front porch.  This is a 

hands on workshop where you will create 

your own colorful combina,on in a used 

basket.  Workshop fee includes all materi-

als and plants. 

Saturday September 23rd 

  At 10:30 am Workshop Fee: $40.00 

Apples are abundant this year.  In this workshop  we will be 

making fresh apple cider.  If you have some apples from 

home you can bring them in to add to the mix.   You will be 

able to take home a pint jar of fresh juice. 

  Date: September 30th Time: 11:00am 

Please give us a call to sign up.   

Kids Club Apple Pressing with Yvonne 

Apple Cider Time 

Summer is winding down and we are already in APPLE HARVEST SEASON!  Nothing beats the taste of a fresh apple 

plucked from the tree.  Well, except fresh apple cider.  This year we bought two new, stainless steel apple presses and 

a new crusher as well.  Just give us a call to make an appointment and then pick your apples & bring them down to the 

nursery.  We will have tables, cuDng boards, knives and everything else you will need to make your own cider Even

(except the apples).   

Are you interested in making ap-

ple cider but would like to see 

what it is all about .  Stop by for 

this workshop and we will show 

you the ropes from start to finish. 

It’s easy and fun, and the fresh 

pressed cider is delicious.  A great 

way to use up all those extra ap-

ples.     

Saturday, September 9th  

At 10:30 


