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GROWING e

1. Choose any location that receives mostly sun

2. Inthe month of October till up the dirt and add any fertilizers

3. Take the garlic and split the bulbs, leaving the paper on

4. Do not plant cloves from the grocery store. Most are treated for longer
Shelf life and can contain disease as well.

5. Place cloves 3 to 6 inches apart and 1.5 inches deep, in their upright position.
Root side down, pointed side up.

6. Rows spaced 5 to 10 inches apart. 2-6 rows in group, then space row groups
18-24 inches so you have room to walk down and weed.

7. Cover with a few inches of leaves and water down to hold in place. If you
have any eXtra screen or netting place that on top with rocks to hold down the
leaves.

8. Remove netling once snow has melted and you start seeing them pop up.
9. Watch them grow in the springl In June cut the scapes if you planted
hardnecks.

10. Harvest in July when the leaves start duing back

11. Dig carefully and leave the dirt on as well as the roots.
12. Allow to dry in a shaded area with plenty

of air flow until the papery outside happens,

usually 6 weeks. They like humidity and heat.

13. Storein a dark and cool area.

See fullinstructions & videos at: \W\Ww.foodprood.com
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