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early May in colder climes and in
early April in warmer ones.
Planting It is a good idea to sow
the seed in situ and not transplant
it, but thin it instead. But you can
transplant it if you need the land.
After care See Spring Cabbage.
Harvesting Leave kale until you
really need it, that is after the
Brussels sprouts have rotted, the
cabbages are finished, the slugs
have had the rest of the celery, and
the ground is two-feet deep in
snow and only your kale plants
stand above it like ship-wrecked
schooners.

LEEK

Use In cold wet areas this is one
of the most useful plants, for it
stands the winter and provides
good food and vitamins in the
months when perhaps little elsehas
survived except kale. Onions are
hard to grow and to keep, but leeks
are an easy substitute. The Welsh
are very sensible to have this
excellent plant as an emblem and
not some slly inedible flower or
a damned thistle.

Soil Leeks grow on pretty well any
soil aslong asitis not watetlogged.
Treatment Heavy manuring is
advantageous. Most people plant
leeks out on land from which early
potatoes have been harvested and
which has been heavily mucked for
that purpose. If you can't lift your
earlies before mid summer how-
ever, thisistoo late. Y ou must plant
on other ground, which should be
well dug and manured.

Sowing Sow the seed in the
general seed bed, an inch (2 cm)
deep in rows afoot (30 cm) apart,
in spring.

Planting The traditional way to
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plant leeks is to chop the bottoms
off the roots and the tops off the
leaves of the little plants, and just
drop the plants in small holes and
leave them. If you do this they
grow and make leeks, but | have
come to believe that this is a slly
idea, and it is better not to mutilate
the plants and also better to plant
them properly. Why not try both
methods and compare them?
Draw drills three inches (8 cm)
deep with a hand-hoe or a wheel-
hoe and plant the leeks five inches
(13 cm) apart in the furrows. Make
a biggish hole for each leek and
plant carefully making sure'that the
little roots are not doubled up.
Don't press down as you would
onions. Just water them in and this
will wash a little loose earth into
the hole round the roots.

After care Hoe them of course
and ridge them, raising the ridges
from time to time so as to blanch
the lower parts of the stems.
Harvesting Leave them until you
really need them and then, towards
the end of the winter, dig them out
and "heel them in" on another
small piece of ground. Heeling in
means opening aslot in the ground
with a spade, putting the leeks in
quite thickly, and heeling the earth
back on their roots. They won't
grow any more like this, but they
will keep alive and fresh until you
need them. They are very hardy
and don't mind frost.

LETTUCE

Use Lettuce is the firm base of
sdlads throughout dl the far
months of the year, and with alittle
glass protection we can even have
them through the winter if we fed
we must. They are not a brassica
so we needn't worn" about club-
root. Try growing different types
of lettuce - some are much crisper
than others.
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Soil They like good soil, but will
grow on most soil, especialy if it

is richly manured. Lettuce likes it
cool and will stand shade but will
not grow well near trees. They likea
moist climate.

Treatment Dig in well rotted
muck or compost tor summer
lettuce, but not for winter, as winter
lettuce doesn't like too much fresh
manure: it gets botrytis. Work
down to a fine seed bed.

Winter lettuce

Sowing and planting Sow about
aninch (2 cm) deep inlate summer
and then expect to protect them
with cloches or something over
the winter. Of course in very cold
climates winter lettuce is out. You
can sow wintet |ettuce in seed beds
with theintention of planting them
out in early spring to get an early
crop. And of course, you can get
lettuces dl winter in a heated
greenhouse.

Summer lettuce

Sowing and planting  Sow-
thinly starting in the spring with a
foot and half (46 cm) between
rows. Thin the plants out to over a
foot apart, and transplant the thin-
nings elsewhere because they
transplant essly. Don't sow too
much at one time, but keep on
sowing throughout the summer.
After care Hoe and hoe and water
whenevet necessary. Keep eating.

MARROWS, SQUASHES
AND PUMPKINS

Use They can be kept for the
wintet, and are rich in vitamins
and very nutritious.

Soil Nothing is better for these
than to grow’ them on an old muck-
heap, and that is what we often do.
They love a heavy soil.
Treatment If you don't plant on
amuck heap dig in plenty of muck
or compost in the autumn.
Sowing Sow seeds in situ in late
spring under cloches or, better still,
under upturned jam jars. Other-

wise sow in soil blocks or peat pots
under glass. Harden plants off
gradually in early summer, by
propping thejamjars up in the day,
for example, and putting them
down again at night. Remove the
glass, or plant the potted plants out
inthe open, afew weeks later Plant
three seeds to a station and have
the stations six feet (1.8 m) apart
because these thingslike to straggle.
After care Hoe of course, water
when necessary, mulch if vou can
and beware of slugs.

Harvesting Keep cutting them
when they are young and tender
and you will get more. Young
marrows, or courgettes, are particu-
larly good. In late summer leave
some to ripen, and store them out
of the frost in a cool place, prefer-
ably hung up in a net. In southern
Africa, where you don't get too
much frost, pumpkins are thrown
up on corrugated iron roofs and
left there al winter. They dry out
in the winter sun, become delicious
and form the chief wintet vegetable
of that part of the world.

MELONS

Use Melons grow outdoors in
warm climates, and can be grown
outdoors in cool climates as long
as you start them off under cloches
after the last frost. But they are best
grown under protective frames in
cooler climates.

Treatment Treat them exactly
like cucumbers, but don't remove
the male flowers. Plant them on
small hills six feet (1.8 m) apart.

ONIONS

Use Good food is inconceivable
without onions.

Soil They like medium loam well
drained, deeply dug and richly
composted. Onions are a demand-
ing plant.

Treatment The soil must not be
acid, so if necessary lime it in the
autumn. Dig deeply in the autumn
and incorporate manure or compost.
Get it down to a fine tilth in the
spring and then get it teally firm,



because firm soil is a necessity for
onions to grow well.

Sowing You can sow in mid-
summer, and leave in the seed bed
until spring. Or you can sow in
ealy spring, or as ealy as the
ground is dry enough to wak on
without it caking. Sow very
shalowly, very thinly in rows ten
inches (25 cm) apart, if you intend
to thin the onions and grow them
in situ. But you can have the rows
much closer together if you intend
to plant them all out. Rake the seed
invery lightly and firm the soil with
the head of the rake.

Planting Plant very firmly in firm
soil, but don't plant too deeply.
Plant summer sown seedlings in
early spring - whenever the soil is
dry enough. Inter-rowing with
carrotsis said to help against onion
fly, and | believe inter-rowing with
parsley is even better.

After care Growing onions means a
fight against weeds which seem to
love onions, and the onions have
no defence against them from
broad shading leaves as many crops
have. Now | know that some people
say onions will grow well in a mass
of weeds, but my experience is that
you must keep them free of weeds
in the early months of their growth.
Itis true that if large annual weeds
grow among them for, say, the last
month they may still grow into
good onions. | like to keep them
weed-free and mulch them well
with pulled-out weeds in their later
stages. If you are growing onions
in situ in the seed-bed, single them
to about four inches (10 cm) apart.
If you have sown very thinly you
might like to try not thinning at all.

Youwill get smaller onions but they
will keep better.

Harvesting When the tops begin
to droop bend them al over to the
ground. This is said to start the
onions ripening, and possibly it
aso stops them growing up and
going to seed. After afew days pull
the onions and lay them down on
bare soil or, better still, on a wire
netting frame to keep them clear
of the ground. Turn them occasion-
aly. The more hot sun that falls
on them the better. Before the
autumn string them and hang
them up, or hang them in net bags,
or lay them on wire netting in a
cool and draughty place. The air
must be able to get between them.
They don't mind some frost, but
can't stand lack of ventilation.

Shallots

Sow the bulbs in late winter and
you get lots of litde onions that
grow around the first bulb next
summer. You can then go on pick-
ing until autumn. Keep some of the
best bulbs to plant next year.

Tree onions

These onions are perennial so once
you have planted them they will
grow year after year. Each yesar,
when the plant grows, little onions
will form at the tips of the stems.
When this happens you must
support the weight of the plant on
sticks. Plant six inches (15 cm) apart
in rows 18 inches (46 cm) apart.
You can use the onions that form
underground as well as those on
the lesf tips.

Pickling onions

These like poor soil. Broadcast the
seed in spring and lightly rake it in.
Hand weed but don't thin. Pull
and pickle when ready.

Salad onions
Sow these like ordinary onions in
late summer and again if you likein
early spring. Don't thin, and pick
to eat as required.

Onion sets

These are the lazy man's way of
planting onions. Sets are immature
bulbs, with their growth arrested
by heat treatment. Plant them early
in the spring very firmly, and re-
plant any the birds pull out. Then
treat them like ordinary onions.
They are much easier to grow.

PARSNIPS

U se Parsnips make the best of the
root wines, and, properly cooked
and not just boiled to death, are a
magnificent vegetable, very rich in
vitamins A, B and C.

Food from the Garden

Soil They grow on any soil pro-
vided it is deep and not too stony.
As with @l root vegetables, don't
use fresh manure.

S

Treatment They like potash, and
the ground must be deeply dug.
If you want to grow really big ones
make a hole with a fold pritch, or
steel bar, and fill the hole with peat
and compost, or apotting compost,
and sow on this.

Sowing Drill anincfr(2.5 cm) deep
and fourteen inches (36cm) apart,
in early spring, or as soon as the
land is open and dry enough. They
take a long time to grow so sow-
some radish .with them, as these
declare themselves first and enable
you to side-hoe.

After care You can intercrop with
lettuces for one lettuce crop. Then
hoe and keep clean.

Harvesting Leave them in the
gtound as long as you like. They
are far better after they have been
frosted. If you want them during
hard frost, when it would be
difficult to dig them out, pull them
before the frost and leave them in
a heap outside or in a shed. You
can boil them in stews, but they
are far better baked around a joint
in fat, or partly boiled and then
fried in dlices. There are old boys
in Worcestershire who devote half
their gardens to rhubarb and half
to parsnips. And the whole lot of
both crops go to make wine!

PEAS

U se Eaten green, peas are delicious
and extremely nutritious. Allowed
to dry they can be kept through
the winter and cooked like lentils.
It is better to have fresh green peas
in their season, and only then, so
that you come to them every year
with a fresh and unjaded palate.
Freezing them is abore.

Soil They like a medium loam but
will grow on most soils. Like all
legumes (and brassica) they don't
like acid ground. They like to be
kept moist.

Treatment If you want a bumper
crop dig a trench in the autumn,
fill it with muck, compost, or any
old thing so long as it's organic,
and bun- it. Lime the soil well.
Plant in what is left of the trench
in the spring. But this is very
laborious. Put your peas in after
your spuds and your land should
be well mucked already.

Sowing | personally sow peas
thick in a little trench dug about
three inches (8cm) deep with a
hoe. And | eat a hell of a lot of
peas. Plant each pea two or three
inches (5-8cm) from its neighbour.
Cover and firm the soil over the
peas. It helps alot to have soaked
the peas for two or three days first
to get them germinating so they
sprout early. Also swill your seed
in paraffin to deter mice. Birds too
are a menace; wire pea-guards are
an answer, and so is a good cat.
You can sow some round-seeded
peas in November in mild climates,
and some more in February. For
this the land must be light and dry.
Of course if you cloche them it
helps. You will thus get very early
pickings, but for most of your crop
sow from mid-March onwards in
successional sowings right into
July. For your last sowings use,
paradoxically, "early" varieties.
They will ripen quickly before the
frosts cut them down.

After care Hoe until the pea
vines themselves smother the
weeds. And mulch does wonders
with peas for it keeps the ground
cool and moist, which is just what
peas like.

Harvesting Pick them young to
eat raw in salads, and then when
the pods are tighter packed, pick
for cooking. Keep picking as hard
as you like, and if you have more
than you can eat green, let them
ripen on the vines and harvest
properly. In other words, pull the
vines when they are dead ripe (but
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before the autumn) and hang them
up in the breeze but out of the rain.
Thresh them in due course, stow
them in jars, and eat them in soup.

PEPPERS

Use The peppers we can grow
have nothing to do with rea
pepper, which is grown on vines
in Malabar and marketed entirely
by a strange lost race called the
White Jews who have a monopoly
of the trade.

Sowing and planting Sow seed
indoors in early spring, and plant
out in the garden on well-mucked
ground at least a fortnight after the
last possible frost, under cloches
if you have them in cold climates.
Plant two feet (60cm) apart in rows
three feet (91cm) apart. After the
ground has redly warmed up,
mulch. Peppers need moisture but
not too much or they will die off.
So in awet climate plant them on
thetops of ridges.

Harvesting Harvest them when
they are green or leave them to
turn red.

POTATOES

Use Quite simply one can live on
them. They are one of the best
storable sources of energy we can
grow, and are our chief source of
vitamin C during the winter.
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Soil Potatoes like good strong
soil. They will grow in clayey loam,
love peat and are one of the few
crops that not only tolerate but
like acid soil. If you lime before
planting they will get scabby. They
want plenty of muck.

Treatment Better to dig deeply
in the autumn and dig again in the
spring, this time making ridges and
furrows. They don't want a fine
tilth but they want a deep one.
Throw as much muck or compost
as you can spate into the furrows
before planting. Plant the spuds
straight on top of it.

Planting Put your first earlies in
when other peoplein your locality
do, or a fortnight earlier under
cloches or transparent plastic. The
slightest touch of frost on the
leaves blasts them and they have
to start growing al over again. If
you want early potatoes chit your
seed potatoes, that islay your early
seed in trays, on shelves, or on old
egg trays, in thelight and not in the
frost. 40°F to 50°F (5°C to 10°C)
is right. When you plant them be
careful not to knock off al the
shoots. Leave two on each tuber.
Don't chit the main crop. Bung
them straight in in the late spring,
but not before. Plant earlies only
about three inches (8cm) deep, a
foot (30cm) apart in rows eighteen
inches apart. Plant main crop
eighteen inches (46cm) apart in
rows eighteen inches apart, but
plant them about five inches
(13cm) deep.

After care Assoon asleaves show,
earth up. In other words bank earth
lightly over the potatoes. Three
weeks later earth up some more,
and with main crop earth up again
in another couple of weeks. Hoe
between the rows. Spray with
Bordeaux Mixture (see p. 87) when
the weather gets warm and muggy
to prevent blight.

Harvesting If you have plenty of
early potatoes in, don't deny your-
sdf a feed or two when they are
quite tiny: why should you? Then
go on digging earlies until they are
finished. If you have second earlies
go on to them. Your main crop will
then take over for immediate
eating, but don't lift the bulk of the
main crop until the haulms (tops)
have completely withered away.
Then fork them out carefully and
let them lie on the ground for a day
and a half to set their skins (more
than two days might start them
going green in which case thev
become poisonous). Then clamp
them, or put them in a root store
in the dark. They must never be
allowed to be affected by frost or
thev will go bad.

RADISHES

Use Radishes grow just anywhere.
Add them to salads for extra
crunchiness and colour.

flavour,

Sowing Sow the large seeds in
drills and pick them when they
are ripe after about six weeks. They
are brassicas, but grow so quickly
that they don't get, or perpetuate,
club-root. Put in successiona
sowings &l through the spring and
summer so as to have a constant
supply of tender young ones. Don't
let them get old and go to seed.

RHUBARB

Use Rhubarb is a perennial, and
once you have planted it, or in-
herited it, you have got it for good.

Soil Pretty well any soil is fine.
Treatment Put on plenty of muck.
Planting Buy or cadge crowns
and plant them in late autumn.
Leave three feet (91cm) between
plants and four feet (1.2m) between
rows and put some nitrogenous
fertilizer on top to turn it into a
self-activating compost heap. Put
upturned pots or buckets over
some of the plants in spring to
force them on early.

After care Cover the beds with
deep straw in autumn.

Harvesting Pull what you want
when the stems are thick and tall.
Leave what common sense will
suggest, so as not to rob the plants
too much.

RUNNER BEANS

Use These come later than the
drying beans described earlier.
They yield very heavily, are tougher
and have a coarser, and | think
better, flavour. They need more
care in planting and must have tall
sticks. Salted they are a great
standby for the winter.

s

Soil They like good rich deep soil.
Treatment Double dig a deep
ditch in early spring and incor-
porate plenty of compost or muck
in the bottom of it. If you have
comfrey leaves dig them in, because
they are rich in potash which all
beans like. As they come in your
bean break you will aready have
limed the ground, if you had to, the
previous autumn.

Sowing Sow them in the early
summer in a wide but shallow
trench two inches (5cm) deep in
two staggered rows with the seeds
nine inches (23cm) apart. Leave
a least five feet (1.5m) between
stands of beans. Put in tall sticks
early enough for the beans to get a
good start. Otherwise you can
pinch the growing tops out and
let the vines straggle on theground,
but you won't get much of a crop
and in my opinion it's a poor way
of growing these magnificent
climbing plants which can be about
the most beautiful and productive
things in your garden.

After care Hoe of course and
keep well watered in dry seasons.
When they start to flower make
sure they have plenty of water.



Mulch with compost if you can,
and spray the flowers with water
occasionally because this "sets"
the flowers in the absence of rain.
Harvesting Just keep on picking.
If you can't cope with the supply,
and you probably can't because
they crop like hell, just pick anyway.
String the beans, dice them (you
can buy a small gadget for this),
and store them in salt (see p. 182).
Pick them and give them to the pigs
rather than let them get old and
tough. Keep some though to get
ripe for seed for next year.

SOYABEANS

Use Soya beans have been grown
in Asia for centuries. They came
to the West less than 200 years
ago - and are now proving to be a
very worthwhile crop to grow in
warm areas because of their high
protein value. They do need along,
warm growing season though - at
least 100 days. They can be eaten
green like peas or the beans can be
left to ripen and then dried for use
al through the winter. The beans
can be ground into flour.

Preparation Dig the ground in
autumn and add plenty of lime.
Sowing Sow in the late spring
about an inch (2.5cm) deep, three
inches (8cm) apart in rows two
feet (61cm) away from each other.
Harvesting Pick the beans for
eating green when they are young,
certainly before they turn yellow.
It is essier to remove the beans
from the pods if they are boiled
for a few minutes first. If the beans
are for drying or for flour, leave
them on the plants to ripen but
they must be picked before the
pods burst and release the beans.
Judge this carefully but be guided
by the colour of the stems on the
plant - they should still be green.

SPINACH

Use There are several kinds of
spinach, but treat them al as just
spinach. There is New Zealand

spinach, spinach beet, perpetual
spinach, seakale beet.

Soil Like nearly even-thing else
spinach likes a good rich loam,
S0 giveit as much muck as you can.
It will do well on clay but is apt
to run to seed on sandy land unless
you give it plenty of muck.

Sowing Sow aninch (2.5 cm) deep
in drills a foot (30cm) apart. Later
thin the plants in their rows to six
inches (15 cm) apart.

After care Hoe, mulch and water
during the summer.

Harvesting Pick the leaves when
they are young and green, taking
only a few from each plant leaving
the smaller ones ro grow bigger.
Don't boil spinach. Washitinwater
and put the wet leaves in a
saucepan and heat over a fire
When you harvest seakale beet
pull off the stems as well as the
leaves. Eat the stems|ikeasparagus.

SWEDES AND TURNIPS
Use Swedes and turnips can be
eaten young and tender in the
summer and autumn and clamped
for winter use. Turnips will survive
in the ground until severe frosts
begin, maybe till Christmas in
temperate climates. Swedes are
much hardier and will live in the
ground all winter. All the sameitis
handiet to pull them and clamp
them so you have them where you
need them. They are cruciferous,
which means they are subject to
club-root, and should therefore be
part of the brassica break so that
this disease is not perpetuated.
You want to leave the longest
possible gap between crops that
are prone to club-root. Kohl-rabi
is much like turnip and is grown
in the same way.

Soil Light fertile loam is best.

Food from the Garden

Keep it well-drained, but not too
dry. But turnips, particularly your
main crop for storing, will grow
on most soils.

Treatment In heaw rainfall areas,
sy over 35 inches (89cm) a yesr,
it is a good thing to grow turnips
and swedes on the tops of ridges
to aid drainage. So ridge up your
land with aridging plough, or on a
small scale with a spade, and drill
on the ridges. If you want to grow
on the flat just treat the land as
you would for spring cabbages
(e p. 147).

Sowing Very early sowing can be
done in the early spring or a week
or two before the last probable
frosts, but you can sow turnips
and swedes right up until August.
Sow the seed shalowly in drills
about nine inches (23cm) apart.
Cover and press down.

After care Beware the flea-beetle.
These are littlejumpers that nibble
tiny holes in the leaves. You can
kil them by dusting with an
insecticide, or you can trap them
with a specia little two-wheeled
arrangement. The sticky underside
of a board goes along just over the
plants and a wire brushes the
plants. The beetles jump and get
stuck to the board. It sounds silly
but it works. Thin to fout inches
(10cm) apart in the rows while
they are till quite small. Hoe at
least twice again afterwards.
Harvesting Eat them when they
are ready (after about two months),
or leave until early winter and pull,
top, and clamp them.

SWEET CORN

Use Sweet corn is maize that has
not been alowed to get ripe. The
seeds are still fairly soft and slightly

milky, and the carbohydrate is
mostly in the form of sugar, which
is soluble and can therefore move
about the growing plant. As the
cobs mature or when they are
picked, the sugar changes to starch.
It will grow in the hottest climates,
and in temperate climates if you
grow hardy varieties.

Soil Sweet corn will grow in most
good well-drained soils, but it is
a greedy feeder, likes plenty of
muck, and a pH of about 6.5.
Sowing A long growing season
is essential but sweet corn can't
stand frost, so if we plant it a week
or two befote the last likely frost
under upturned jam jars, or little
tents of plastic, or cloches, so
much the better. In warm climates
you can sow it straight out in the
open in early summer, but if your
summers are a long time coming
you would do bettet to sow it in
peat pots indoots in late spring
and then plant it out. Sow the seed
aninch (2.5 cm) deep, fifteeninches
(28 cm) apart inrows two and ahalf
feet (76cm) apart. And try to sow
in blocks, nothing narrower than
four rows for example, because
make is wind-pollinated, and if it
is sown in long thin lines many
plants will not get pollinated.
Planting If you have grown it in
pots plant it out very carefully,
because it doesn't like being
disturbed anyway. Plant out when
it is about five inches- (13 cm) high
and preferably plant peat pot and
al. Water well after planting, but
itisalot better if you can sow them
in theit find position.

After care Hoe and top dress
with nitrogen about a month
after planting if your soil is not as
rich as it should be, to keep the
plants growing. Apparently the
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Amerindians used to bun' a dead
fish under each plant. This is a
very good idea, for the nitrogen
would become available just when
it was needed. | know a vet who
gave dl the dogs he "put down"
to a fruit farmer who buried them
under his newly planted apple
trees for the same reason.
Harvesting Break the cobs off in
the milky stage after the tassel has
begun to wither and turn brown.
To test, pull the leaves off part of
a cob and press your thumb nail
into the gtain. It should be milky.
They say you can wak down the
garden to pick your corn, but you
must run back to cook it; it must
be dead fresh. This is because the
sugar starts turning into starch as
soon as you pick it and it loses
flavour. If you have too many cobs,
you can dry them in the way
described on p. 182.

The straw makes good feed for
cows, litter for pigs, or material for
the compost heap, and it is a
valuable crop for this teason alone.

SWEET POTATOES

Use Sweet potatoes can be your
staple food in a dry warm climate,
but you won't get much of a crop
in adamp cool environment. They
are very frost-tender.

Soil They grow in sand, or sandy
loam, and they don't like rich soil.
Treatment Just dig deeply. You
needn't add anything.

Planting Plant tubers just like
potatoes (if you are sure they
haven't been sprayed with a
growth-inhibitor). Plant them 16
inches (41cm) apart in rows 2 feet
.6 inches (76cm) apart. Don't plant
them anywhere in the world until
two weeks after the last frost.
After careJust hoe.

Harvesting Dig them up very
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carefully at least a fortnight before
the first frost. Cute them by laying
them carefully on hay and leaving
them out in the sun for about ten
days. They don't go green because
they ae no relation of rea
potatoes. Turn them from time to
time. If there isn't enough sun keep
them somewhere with 90 percent
humidity between 80°F (27°C)
and 90°F (32°C) for ten days.
Store them packed lightly in straw
in an ary place at not less than
50°F (10°C).

TOMATOES

Outdoor tomatoes

U se Outdoor tomatoes are a dicey
business in any cold wet climate.
What they need is a warm dry
ripening season in late summer,
and that is what, where | live, they
don't get. But green tomatoes make
famous chutney and if you store
them well they sometimes get ripe
in store, although they never taste
like sun-warmed fruit picked off
the vine and eaten straightaway.
But if you can grow them they are
an enormously valuable crop for
bottling to keep your family

healthy during the dark days of
winter. They realy are bottled
sunshine.

fomn in 1a Ci cs.
Treatment | ridge the land in the
autumn, put well-rotted compost
or muck in the trenches in early
spring; split the ridges over it and
then plant the tomatoes on the
new ridges.

Sowing The most luxurious
tomatoes | ever sav' growing were
on the overspill of a sewage works,
which leads one to think that it
would be better to eat the seed
before we plant it. But failing such
extreme measures sow thinly under
glass in John Innes seed compost,
or in any equivalent seed compost,
including the kind you make
yoursdlf. If you sow in the late spring

in a temperate climate the plants
will grow even if you have no heat
in your greenhouse, but if you do
have alittleheat so much the better.
It you have no heat put thick
newspapets over the seedlings at
night to keep them warm. 55°F
(12°C) is right. Water diligently
with luke-warm water but not too
much. Don't drown them. Or you

. can sow direct, in situ, a week or

two later, under cloches in warmer
climates, or just out of doors in
hot climates.

Planting Most people plant twice.
First, when they have thtee to four
true tomato-type leaves they plant
in either soil blocks, or peat pots,
or in compost in small flowerpots.
These pots can be put into cold
frames and the plants gradualy
hardened off. Then plant out in the
first fine warm weather in early
summer. Plant very carefully,
retaining as much of the compost
on the roots as you can, and plant
a little deepet than they were
before. Plant on the mucked ridges
described above. Give each plant
a tall stake for support as it grows
bigger and heavier.

After care Hoeing and mulching,
within reason, help, and with low-
fruiting varieties it is common
sense to put clean straw on the
gtouhd to protect the fruit. Pick
out al side-shoots. These are little
shoots that grow between the
fruiting blanches and the main
stem, rather as if you had another
little arm growing out of your
arm-pit.

You cannot pamper tomatoes too
much. Water them whenever they
need it. Many gardeners soak muck
in the water so that they feed the
plants as they watet them. As they
grow taller tie them carefully to the
stakes with raffia or string." Spray
them with Bordeaux Mixture to
protect them from potato blight.
(The tomato is so closely related
to the potato that it is almost the
same plant.) Don't touch them
with « tobacco-stained  hands,
because you can convey tobacco
virus disease to them. (The
poisonous tobacco plant is also
closely related to the tomato.)
Allow the plants to set about four
trusses. To.ripen tomatoes in dull
climates it is often advantageous
to lay them down flat on clean
straw and place cloches over them.
Some people pull leaves off-"to
let the sun get to the fruit". | don't
think this'is worth it.

Harvesting Homegrown torn
atoes ae so good to eat
(immeasurably better than bought
tomatoes that are bred for "a long
shelf life" and not fot flavour) that

you will not be able to stop eating
them as they ripen. But try to bottle
as many as you can. We wallow in
vitamins in the summer: it is for
the winter and the hungry gap
that we need them.

Indoor tomatoes

Use If your greenhouse is heated
you can sow seed in early winter
and get ripe tomatoes in spring.
If you don't want to eat them all
you can sell them at a good price.
Sowing If you have an adequately
heated greenhouse, sow seed in
November at a temperature of
70°F (21°C). Never let it fal below
6C°F (16°C) during the winter. If
you can't raise a temperature of
70°F (21°C), sow seed in February
and keep' the tempetatute at 60°F
(16°C). Sow in compost made of
two parts sifted loam, one part lesf-
mould and alittle sand. Cover with
glass to prevent evaporation. Keep
them moist.

Planting When the plants have
formed two rough leaves pot the
plants singly in 5 inch (13cm) pots.
Use the same compost as before
but add some well rotted muck.
When the first truss of flowers is
formed, move the plantsinto much
larger pots (about twelve inches
or 30cm in diameter) or into the
gteenhouse soil.

After care Treat greenhouse
tomatoes in the same way as out-
door tomatoes, but you can let
them set up to ten trusses.
Harvesting Begin picking the
tomatoes as soon as they are red.
Thiswill be much earlier in the year
than outdoor tomatoes.

WATERCRESS

Use Watercress is one of the rich-
est sources of vitamin C likely to
come your way. It makes a superb
salad, or it can be cooked.

Sowing Sow seed or tooted cut-
tings in a damp shady spot in late.
spring or midsummer. Dig the soil
deeply and work in some peat if you
can get it. Rake the bed, flood it and
sow thickly when the water has
drained away. You can grow it in an
unpolluted stream.



Herbs are avery cheap and easy way of improving the flavour
of food; they also makeit more digestible and do you good at
the same time. In ancient times they were valued as much for
their healing properties asfor their culinary ones. The coming
of the Industrial society saw adeclinein the use of herbs, and
until recently only parsley, mint and - in enlightened circles -
horseradish were being much used in the North American
and British kitchen. Now, the reviva of a flourishing inter-
national cuisine has once more made people eager to
experiment with avariety of new tastes. Consequently, grow-
ing fresh herbs to add natural enhancement to food is
becoming an increasingly attractive proposition for every-
one. Even people without gardens can grow them in pots.

A drift of borage or a sea of thyme look splendid from the
kitchen window. There is really no reason why herbs should
not take the place of inedible flowers in beds near the house
instead of being relegated to an inaccessible patch at the back
of the garden. But unless you are planning to become a herba-
listitisbetter to concentrate on afew herbs that will be useful
to you rather than cultivate scores of varieties, most of which
you will neglect.

Herbs divide fairly straightforwardly into two groups:
perennial and annual, with just the odd biennial to compli-
cate matters. Most herbs prefer alight, well-drained soil and
plenty of sun, although afew prefer the shade. All respondto
constant picking.

ANGELICA Planting Transplant seedlings or
Angelica archangelica young plants in the autumn and
Biennial thin to 6 inches (15 cm) the first

year, 2 feet (61 cm) the following
year. In the third year distance
them 5 feet (L5 m) apart. They
grow very tall and their leaves are
spreading.

Harvesting Leaves should be cut
in early summer while they are still
a good colour. Stalks and leaves
are best picked in late spring or
they become too hard for candying.
Roots should be dug up in the first
year in the autumn before they get
too woody. Wash thoroughly, then
plait and dry as quickly as possible.

ANISE
Pimpinella  anisum
Annual

-3-51 -
Uses Angelica was once thought
to cure the plague. The scented
leaves make afinetisane. Theroots
and stems can be candied or they
can be crystallized.
Soil Angelica needs a rich, moist
soil and a shady position.
Sowing Seeds should be abso-
lutely fresh or they won't germinate.
Plant in midsummer immediately
they are ripe, in drills one inch
(2.5 cm) deep.

Food from the Garden
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Drying herbs

You dry herbsin order to keep the colour and aromaof afresh
herbinadried one. Itisadelicate operation asit requiresboth
speed and care, but most herbs can be dried and stored.

As agenera rule harvest the leaves and stems just before
the plant flowers, on the morning of a fine hot day after the
dew has gone. If you are going to preserve the herbs take
them to a drying rackimmediately. Do not over-handle them.
They bruise easily, and every minute you waste meanstheloss
of more volatile oils. These are what give herbs their flavour
and quality.

Tie the herbs in small bunches and hang them in an airy
place. Ideally you dry them at a temperature between 70°F
and 80° F (21° Cand 27° C), in the strongest possibl e draught
of ar. You can leave them hanging up indefinitely, but they
will collect the dust. A better' thing to do is to rub leaves
off the stem when they are quite dry and brittle (butyouhope
still green), crumble them up and store in sealed glass or
pottery jarsinthedark. If the air istoo damp to get them dry,
lay them in a cool oven at 110°F (44°C) on sheets of paper
overnight. Or you can hang them in a solar drier (seep. 214)
which is ideal for drying herbs, but in that case watch the
temperature by using a thermometer.

Below | describe some of the herbs that the self-supporter
might find most useful for flavouring his food or fortifying
his spirit or, even, banishing his ailments.

Uses Anise has valuable digestive
properties. The fragrant seeds can
be used to impart a slight licorice
flavour to breads, cheeses and
puddings.

Soil A moderately rich and fairly
dry soil is best.

Sowing Sow in situ inlate spring,
and thinlater onto 8 inches (20 cm)
apart. Take care when thinning, as
the herb isfragile and easily upset.
Harvesting The seeds will mature
the first year after 120 days, aslong
as they are exposed to full sun.
Harvest when the seedheads turn
grey-brown, and thresh them when
they have dried out thoroughly.

BALM
Melissa officinalis
Perennial |

gL

Uses The leaves impart a fresh
lemony flavour to soups and
summer drinks.

Soil Balm likes a fairly rich, moist
soil in a sunny, sheltered spot. If it
is too shady, the aroma will be
stifled; if too dry, the leaves will
turn yellow.

Sowing Grows easily from seed
which it self-sows profusely. Sow in
spring or early summer in a cold
frame. It should germinate in 3-4
weeks. Prick out and plant in the
garden when 4 inches (10cm) high.
Or sow the seed in your garden in
midsummer and plant seedlings
out in the early summer of the
following year.

Planting Keep 10 inches (25cm)
between the rows and 12 inches
(30cm) between the plants. Bamis
susceptible to frost, so protect your
plants by earthing them up or
giving them alight cover of manure,
peat or leafmould.

Harvesting Don't expect too
much the first yean Harvest just
before the buds flower, and then
again in the autumn. Balm bruises
easly, so keep your hands off it as
much as possible. Dry in the dark
with plenty of ventilation, then
storein stoppered jars in the dark.
The temperature should never go
beyond 100°F (38°C) or it will lose
its flavour.
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BASIL
QOcimum
Annual

basilicum

Uses A fine pungent herb, basil
is'superb in sausages, spaghetti, and
stuffed tomatoes.

Soil Basil needs dry; light, well-
drained soil and a sunny, sheltered
position.

Sowing A hardy perennia in hot
countries, basil is a delicate plant
in colder climes where it has to
be grown annually from seed. Sow
indoors in early summer.

Planting Seedlings should not be
planted until the soil is warm.
Plant 8 inches (20 cm) apart in
rows afoot (30 cm) apart.
Harvesting Basil needs plenty of
water to keep the leaves succulent.
The leaves can be picked off as
soon as they unfurl. Cut down for
drying in late summer or early
autumn. Basi| needs alonger drying
time than most herbs; it is also
very sensitive to light and heat,
and it bruises easily - so handle as
little as possible.

BAY
Laurus nobilis
Evergreen

Uses Once used to crown poets
in ancient Greece, bay leaves are
now more often used in casseroles.
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Soil Bay is amenable to anv
reasonable soil. Give it shelter
from harsh winds; it will grow in
the shade, though it likes the sun.
Intense frost will kill it; in colder
climates bay is amost aways
grown in tubs so that it can be
moved indoors in winter.
Planting It propagates rapidly
from hardwood cuttings of hdf-
ripened shoots. Don'tletit dry out;
feed manure occasionally.
Harvesting The leaves can either
be dried (at a low temperature,
which helps retain their natural
colour) or picked al year fresh.

BORAGE
Borago officinalis
Annual

Uses Tradition has it that borage
will stimulate the mind and fortify
the spirit. Add a sprig or two to
your wine and you will certainly
notice a difference. The blue
flowers can be used raw to garnish
salads, and the leaves can be
chopped into soups and stews.
Soil Borage needs sun and a well-
drained loamy or sandy soil.
Sowing Seed is best sown in
springindrills 1inch (2.5 cm) deep,
3 feet (91 cm) apart, 3 seeds to a
station. Later, thin to 1 plant per
station. Seeds will germinate early
and thereafter sow themselves and
need only to be kept weeded.
Harvesting Leaves are ready for
use in approximately 8 weeks and
only the young leaves should be
picked. The herb is ready for
harvesting as soon as it flowets,
but it needs quick-drying at a low
temperature.

BURNET
Poterium  sanguisorba
Perennial

Uses Young tender burnet leaves
lend a cucumber flavour to iced
drinks or salads. They provide the
perfect accompaniment to cream
or cottage cheese. The dried leaves
make a good burnet vinegar.

Soil It grows well in dry, light,
well-limed soil.

Sowing Sow trom seed in early
spring and thinto 12 inches (30 cm)
apart. You can also grow burnet
from cuttings. Full sunis essential;
seed should be sown annually if a
constant supply of fresh leaves is
required.

Harvesting Theplantis hardy in
most climates. Pick young leaves
frequently for salads, or for drying.

CARAWAY
Carum carvi
Biennial

Uses Aswell asusing caraway seed
for cakes and breads, sprinkle the
ground seeds on liver or roast pork,
or cook them with goulash and
sauerkraut. Leaves can go into
salads, and the roots make a good
vegetableif you boil them and serve
them like parsnips.

Soil Caraway likes a fertile clay
loam and a sheltered position. Itis
winter-hardy, and thrives in cool
temperate climates.

Sowing Sow from seed in mid-
summer, and it will flower and seed
the following year. Protect flower
stalks from the wind, to prevent the
seedheads shattering before the
seed isripe.

Harvesting Cut off the flower
heads as the seed turns brown, and
dry the seed in an airy place before
threshing.

CELAVIOMILE
Matricaria charnomilla
Annual

Uses Sometimes used in flower
borders, this herb is grown chiefly

for medicinal purposes. Chamo-
mile teais a cleansing aid to diges-
tion, and an infusion of two

teaspoons of flowers to a cup of
boiling water makes a splendid
gargle, or a soothing cute for
toothache.

Soil Any goodgarden soil with full
sun suits chamomile admirably.
Sowing Sow the very fine seeds
mixed with sand or wood-ash, on a
humid day in early spring. Thin
later to 9 inches (22 cm) apart. The
seeds self-sow easily. Watering is
advisable during germination.
Harvesting Flowers appear and
are ready for picking eight weeks
after sowing. Pick often but only on
sunny days when the oil content of
the flowers is highest. Try not to
touch the flowers too much.

CHERVIL
Anthriscus
Biennial

cerefolium

Uses Chervil is famed for the
flavouring it imparts to soups and
sauces. It is well worth growing.
Use it as a garnish, or make that
classic dish - chervil soup.

Soil Chervil will grow in most
soils but it will not thrive in a
heavy, badly-drained soil.

Sowing Sow from seed in early
spring out of doors and in the
greenhouse at over 45°F (7°C) dll
winter. Sow in drills 1 foot (30 cm)
apart. After that it will self-sow
easly. Chervil does not transplant
well so sow where you want it to
grow. Seedlings should be thinned
out when 2-3 inches (5-8 cm) high.
Keep beds weeded and moist.
Harvesting You can eat chervil
6-8 weeks after sowing. Always pick
leaves from the outside to enable
it to go ongrowing from the centre.



Don't alow it to flower - it takes
away the flavour. Chervil is a
difficult herb to dry, needing a
constant low temperature but as it
isavailable fresh all year this should
be no problem.

CHIVES
Allium
Perennial

schoenoprasum

Uses Chives add an onion flavour
with a green fresh difference to
salads, soups or any savoury dish.
Snip into scrambled eggs and
cream cheese. The bulbs can be
picked like small onions.

Soil Chives like a warm, shady
position, and will grow in almost
any soil, but they must have
humidity. So plant them near a
pond or water tank if you can.
Sowing Sow from seed in spring
indrills 1foot (30 cm) apart. Chives
will thrive on doses of strong
humus, and then need careful,
frequent watering.

Harvesting Chives are ready for
cutting about 5 weeks after spring
planting. Plants sown in a green-
house in winter at 80°F (27°C)
will be ready in 2 weeks. Cut close
to the ground.

CORIANDER
Coriandum
Annual

sativum

Uses An important ingredient in
Indian cooking, coriander can be
grown successfully in cold coun-

tries. Use the seeds crushed or
whole in curried meats or stuffed
vegetables; add someto marmalade
to make an exotic change. Seeds are
sometimes sugar-coated and eaten
as sweets.

Soil Coriander needs asunny, well
drained site in fairly rich soil.
Sowing Sow inlatespringindrills
afoot (30 cm) apart, and thin seed-
lings to 6 inches (15 cm). They will
grow rapidly to about 2 feet (61 cm).
Harvesting Cut the seedheads
when the pods are ripe, and allow
the seeds to dry thoroughly before
using, asthey will taste bitter if they
are till green. Thresh and store in
the usual way.

DILL
Anethum
Annual

graveolens
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Uses The name comes from the
Norse “dilla® meaning to Iull to
sleep, and the seeds were once
called "meeting house" seeds for
they were taken to church to be
nibbled during endless sermons.
While dill seed is the soporific
ingredient in gripe-water, the herb
can enlivenyour cooking. Itis good
with fish, roast chicken, vegetables
and chopped up raw into salads
and sauces.

Soil Dill needs a well-drained
medium soil in a sunny spot.

Sowing Sow  consecutively
through late spring and early

summer in rows 1 foot (30 cm)
apart and later thin to 9 inches
(23 cm). Keep plants well watered.
Harvesting Leaves can be used
from 6 weeks to 2 months after
planting. Cut dill for drying when
1 foot (30 cm) high, before the
plant flowers. For pickling seed,
cut when flower and seed are on
the head at the same time. If seeds
are wanted for sowing or flavouring
leave longer until they turn brown.
Seedheads should be dried and
then shaken or threshed. Never dry
the leaves in a temperature higher
than blood heat or you will cook
them and they will lose their
strong flavour.

Food from the Garden

FENNEL
Foeniculum wulgare
Perennial

Uses Fennel's sharp-sweet flavour
is specially suited to the oilier sea
fish. Chop the leaves in sauces,
salad dressings and marinades. The
broad base can be sliced into salads
or cooked whole wirh a cheese
sauce. The seeds can be put into
sausages, btead or apple pie.

Soil Fennel needs sun, a rich,
chalky soil, and plenty of moisture.
Sowing Seeds should be sown in
spring in stations of 3-4 seeds
18 inches (46 cm) apart. If you want
to get seed you will have to sow
earlier under glass and in heat. If
propagated by division, lift the
toots in spring, divide and replant
1 foot (30 cm) apart in rows
15 inches (38 cm) apart.
Harvesting Leaves can be used
through the summer months and
seedheads are ready for drying in
the autumn. Harvest the seeds
when they are still light green and
dry inavery low temperature, never
in direct sunlight. Lay in thin layers
and move often as they sweat.
Harvest the whole fennel when it
takes on agrey-brown hue.

GARLIC
Allium  sativum
Perennial

Uses Garlic is the basis of good
health and good cookery. Unhappy
are the nations who have to do
without it. Use it liberaly and
use it often. Take no notice of
foolish injunctions to "rub a
suspicion” round the salad bowl.
Chop a clove or two and put it
in the salad.

Soil Garlic needs a rich soil,
plenty ofsun, and a certain amount
of moisture. If your sail is light,
enrich it with manure.

Planting Plant individual cloves
in spring just like onion sets to a
depth of 2 inches (5 cm), 6 inches
(15 cm) apart. They will be ready
for eating in the autumn. Plant
again then and you will have garlic
all year round.

died down, lift the crop. Allow to
dry in the sun a few days, then
plait and hang in bunches under
cover in adry airy room.

HORSERADISH
Cochlearia armoracia
Perennial

27 _

Uses Shred finely and use as it is
or mix into a paste either with ail
and alittle vinegar, or grated apples
and cream. Horseradish sauce is
traditional with roast besf; itis aso
good with smoked trout and ham.
Soil It needs a rich, moaist soil and
afarly shady position.

Sowing Horseradish grows
furiously and spreads large tap
roots with equal abandon. So give
it maximum space. Plant the roots
in early spring. Dig trenches 2-3 feet
(61-91 cm) deep, throw about 15
inches (38 cm) of topsoil in the
bottom, dig in a layer of good
compost on top of this and fill
with the rest of the soil. Take 3-
inch (8 cm) pieces of root, plant
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roughly 1 foot (30 cm) apart. And
keep it weeded. Seed can also be
sown in early spring and plants
thinned to 1 foot (30 cm) apart.
Harvesting Roots are ready for
eating 9 months after planting.
Use the larger ones in your kitchen

and the smaler roots for
replanting.

HY SSOP

Hyssopus  officinalis

Perennial

Uses Mentioned in the Bible fot
its purgative properties, monks
now use hyssop to make green
Chartreuse. You can use sprigs of it
in salads, or chop it into soups and
stews. Its slightly minty flavour is
pleasantinfruitpies. | likeit with fat
mackerel. But use it sparingly.

Soil Hyssop prefers light, well-
limed soil and a sunny plot.
Sowing Hyssop grows easily from
seed and often self-sows. It can also
be propagated by division, from
cuttings taken either in the spring
before flowering or in the autumn
after it. Sow from seed in drills
4 inch (0.5 cm) deep, and plant out
seedlings 2 feet (61 cm) apart when
6 inches (15 cm) high.
Harvesting Cut back the tops of
the plants often to keep leaves
young and tender. Cut for drying
just before flowering.

MARJORAM (POT)

Origanum  onites
Perennial

U ses Pot marjoram hasless flavour
than sweet marjoram; use it in
sausages and stuffings.

Soil It prefers a dry, light soil, and
it needs sun.
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Sowing. Grow it from seed in
springin shallow* inch (1cm) drills
8 inches (20 cm) apart. When the
seedlings are big enough to handle
transplant to 1 foot (30 cm) apart.
Alternatively grow it under glass
from cuttings taken in the early
summer, and plant out later,
alowing 2 feet (61 cm) between
plants and between rows.
Harvesting Harvest as for sweet
marjoram. Pot marjoram seeds
ripen' in late summer or early
autumn. Cultivated pot marjoram
can last for years.

MARJORAM (SWEET)
Origanum  majorana
Annual

U ses Sweet marjoram lends a spicy
flavour to sausages, and to game
and poultry stuffings.

Soil It needs a medium rich soil,
plenty of compost and & warm,
sheltered spot.

Sowing Sow sweet marjoram in
pots under glass in early spring and
plant out in early summer 1 foot
(30 cm) apart.

Harvesting Leaves and flowers
are best collected just before the
bud opens towards the end of
summer. Dry in thin layers, at tem-
peratures not over 100°F (38°C).

MARJORAM (WILD)
Origanum vulgare
Perennial

Uses Wild marjoram (oregano)
turns up in many spicy dishes,
which incorporate its overpowering
flavour With ease. In delicate dishes
use it in moderation.

Soil It needs a warm dry place to
grow, and prefers a chalky or
gravelly soil.

Sowing Sow from seed in early

spring. The distance between
plants should be as much as 20
inches (51 cm); if you sow in drills
you should thin to 8-12 inches
(20-30 cm). Like pot marjoram,
it can be grown from cuttings.
Harvesting Harvest as for sweet
marjoram. Seeds ripen in early
autumn.

Uses There are several kinds of
mint, with different properties and
flavours, but they can be treated
together. For mint sauce use
Bowles mint rather than garden
mint if you want astronger flavour.
A few sprigs of peppermint make
a fine tisane. Mint added to any
fruit dish or drink peps it up.

Soil Mint has a rampant root
system and is best planted away
from dl other hetbs. Grow mint
in the sun and it will have a fuller
flavour, but it needs a moist, rich
soil and plenty of water.

Sowing Plant in autumn or spring
from roots or runners. Lav
horizontally in drills 2 inches
(5 cm) deep, 1 foot (30 cm) apart.
Hoe frequently during the first
weeks and compost liberally.
Harvesting Mint for drying
should be harvested at the
beginning of the flowering season
(midsummer), but fresh leaves can
be cut any time. Ftequent cutting
helps the plant to grow. Don't cut
for drying in damp, rainy weather,
for the leaves will only blacken
and go mouldy. Keep peppermint
leaves whole when drying for tea
Rub them and they will have a
totally different taste.

NASTURTIUM
Tropaeolum major or minus
Annual

Uses The round, hot-flavoured
leaves are delicious tossed in rice
sadlads. They ae a heathy
alternative to pepper for people
who like spicy food. The flowers
are good with cream cheese. The
young green seeds can be pickled
and used like capers. They are
excellent with roast mutton.

Soil Given alight, sandy soil and
plenty of sun, nasturtiums will
grow amost anywhere. Plants
grown for leaves need a ground
rich in compost.

Sowing Sow the seeds in situ in
late spring. If they are planted near
other plants, they are sad to
protect them from pests.
Harvesting The highest vitamin
content is found in the leaves
before they flower in midsummer,
so harvest then. Chop or dry, then
rub or shred. The leaves dry well,
but the flowers should aways be
eaten fresh.

PARSLEY
petroselinum

Carum
Biennial

Uses There are severa varieties
of parsley, but dl arerich invitamin
C, iron and organic salts. Chop it
up into tiny pieces and use lavishly
as agarnish.

Soil Parsley needs rich soil with
afine tilth.

Sowing Sow parsley fresh every
year as it runs to seed. Sow in early
spring and later in midsummer at a
distance of 8-12 inches (20-30 cm)
in drillsi inch (1 cm) deep. Cover
thinly and water well, especially
during the 5-8 week germination
period. When seedlings are 1 inch
(2.5 cm) high, thinto 3 inches (8 cm)
and finally to 8 inches (20 cm)
when mature. Keep it well watered.
Curly" parsley can often be sown
three times a year: in early spring
sow in a border, on open ground
in early summer, and in a shelteted
spot in midsummer.

Harvesting Pick afew leaves at a
time. Bunches should not be
picked until the stem is 8 inches
(20 cm) high. Pick for drying during
the summer and dry quicHy. Plain
parsley is the only herb requiring
a high drying temperature; it must
be crisp and brittle before you start
rubbing it.



ROSEMARY
Rosmarinus  officinalis
Perennial

Uses This evergreen shrub was
thought by the Greeks to stimulate
the mind. We use it to stimulate
meat, fish and game dishes.

Soil Rosemary can grow to well
over 5 feet (1.5 m). It likes alight,
dry soil in a sheltered position, and
it needs plenty of lime.

Sowing Sow seeds in early spring
in shallow drills 6 inches (15 cm)
apart. Transplant seedlings to a
nursery bed when they are a few
inches high, keeping 6 inches
(15 cm) distance between plants,
and finally plant out 3 feet (91 cm)
apart. Cut in midsummer so shoots
have a chance to harden off before
winter sers in. Then cover the soil
over rhe roots with leafmould and
sacking for the winter.

Harvesting Leaves can be picked
from the second year on, at any time
of the year, although late summer
isthe best timefor drying purposes.
Rosemary flowers should bepicked
just before they are in full bloom.

SAGE
Salvia  officinalis
Perennial

Uses Although now better known
for its presence in stuffings, sage
. was for centuries regarded as one
of the most universal healing
remedies. Narrow-leaved sage is
better for cooking, while broad-
leaved sage is much more suitable
for drying.

Soil Sage grows to around 2 feet
(61 cm) and needs a light, dry
chaky" soil. It makes a good border
plant and loves the sun.

Sowing

Narrow-leaved sage Sow seedin
late spring, in humid soil and cover
lightly. Germination takes 10-14
days. Transplant seedlings 15-20
inches (38-50 cm) apart in the
early summer.

Broad-leaved sage is aways
propagated from cuttings taken in
very late spring. When rooted,
plant out 15-20 inches (38-50 cm)
apart in rows 2 feet (61 cm) apart.
Harvesting Second year.plants
are richer in oils and give a better
harvest. Broad-leaved sage is best
cut in midsummer and agan a
monrh later to prevent it becoming
too woody. Don't expect it ever to
flower in a temperare climate. Cut
narrow-leaved sage in  early
autumn. Sage leaves are tough and
need a longer drying time than
most herbs.

SAVORY (SUMMER)

Saturgja  hortensia
Annual

Uses Summer savory is known as
the "bean-herb" and brings out the
innate taste of al beans.

Soil A bushy plant growing about
12 inches (30 cm) high, it flourishes
best in a fairly rich, humid soil,
wirhout compost.

Sowing Sow in late spring or early
summer, in rows 1 foot (30 cm)
apart. Thin seedlings to 6 inches
(15 cm). You will get two cuts from
this sowing, one inmidsummer and
anorher, smaller one in autumn.
Harvesting Cut shoots for drying
shortly before flowering occurs
(from midsummer through to
autumn). Harvest seeds as soon as
they are brown.

SAVORY (WINTER)

Saturgja  montana
Perennial

Food from the Garden

Uses Winter savory- has a strong
flavour and goes well with sausages,
baked fish or lamb.

Soil Winter savory makes an ideal
herb garden hedge, prefers a chalky,
well-drained soil and plenty of sun.
Sowing Winter savory is
germinated by light, so don't cover
the seed. Sow in late summer in
drills 12-15 inches (30-38 cm)
apart, or propagate by cuttings in
spring, planted out 2 feet (61 cm)
apart. Plants will continue to grow
healthily year after year- in the
same place.

Harvesting Cut shoots and tips
from early summer of the second
year onwards. Cut befote flowering
to get ails at their peak.

SORREL
Rumex acetosa
Perennial

Uses Pick young leaves and eat
them raw or cook like spinach.
Sorrel's acid taste combines well
with rich stews and fish. Sorrel
soup is a speciality of France.

Soil Sorrel needs a light, rich soil
in a sheltered, sunny spot.
Planting The herbisbest propaga-
ted by division of roots in spring or
autumn. Plant out 15 inches
(38 cm) apart. When the plant
flowers in early summer, cut it back
to prevent it from going to seed.
Harvesting Pick 3-4 months aftet
planting when it has 4 ot 5 |leaves.
Harvest shoots and tips for drying
in the ealy’ summer before
flowering Starrs.

TARRAGON
Artemisia  dracunculus
Perennial

Uses An important cooking herb,
tarragon is a classic for shellfish,
and is also delicious with chicken
and buttered vegetables (especially
courgettes). The young leaves are
fine in salads.

Soil Drainage is important if you
are ro grow tarragon well. Slightly
sloping stony ground is ideal.

Planting Tarragon is another
sun-loving herb and the roots
« will spread out about 4 feet (1.2 cm)
so give it growing room. The best
way to establish is to buy plants
from a nursery and plant out 2 feet
(61 cm) apart after the last frost
of winter. Pull underground
runners away from the main plant
fot propagation in late spring.
Transplant cuttings either in spring
or autumn.

Harvesting Fresh leaves can be
picked continually all summer long
and rhis will encourage new ones to
grow. Harvest the leaves for drying
at the beginning of the flowering
period.

THYME
Thymus wulgaris
Perennial

Uses Garden thymeis agood herb
to put in the pan with any roast
meat, or to use in stews and'
stuffings. It should not be used too
freely as it can drown other tastes.
Soil Thyme thrives in a dry, well-
drained position, with light soil.
Planting Seeds can be sown in
late spring i inch (0.5 cm) drills
2 feet (61 cm) apart, but the herb
is generally grown from cuttings
taken in early summer. Side shoots
can be layered in spring. Transplant
the rooted cuttings or layers
12 inches (30 cm) apart in rows
2 feet (61 cm) apart. Keep beds well
watered and free from weeds.
Harvesting In the first year only
one cutting should be made. Two
cuttings can be taken from the
second yeat on, the first in early
summer, just before flowering, the
second in midsummer. Don't cut
stems from the base of the plant,
cut shoots about 6 inches (15 cm)
long. Trim the plant after flowering
to prevent it growing leggy.
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Food from the Garden

Vegetablesthrough the\ear

Exactly the same principle of crop
rotation applies to the garden as to
field crops, but in the garden there
aretwo main considerations to take
into account: you want the biggest
possible gap (at least three years)
between brassica crops to prevent
club-root disease building up, and
the biggest possible gap between
potato crops to guard against eel-
worm. You should also take into
account that potatoes don't like
freshly limed ground, which makes
them scabby, whereas beans and
peas do. Brassica prefer limed
ground, but after the lime has been
init a few months. The root crops
don't like land too freshly mucked
or dunged.

You can pander to the needs of
al these plants if you adopt a four
year rotation something like this:

Manure the land heavily and
sow potatoes. After the potatoes
are lifted, lime the land heavily and
the next year sow peas and beans.
Once the peas and beans are lifted,
set out brassica immediately from
their seed bed or their "holding-
bed" (see below). The brassica will
al have been eaten by the next
spring and it will be time to putin
what | call mixed crops. These will
be onions, tomatoes, lettuce,
radishes, sweet corn, and al the
gourd tribe (marrows, squash,
courgettes, pumpkins, cucumbers).
Follow these with root crops such
as carrots, parsnips, beet and celery.
(Mixed crops and root crops can be
very interchangeable) Don't
include turnips or swedes which
suffer from club-root and therefore
must go in the brassicarotation, if
you aren't already growing them on
afield scale which suits them better.
Then back to spuds again, whichis
where we started.

This suggested rotationwill suit
you if you garden in a temperate
climate with a fairly open winter.
(Snow doesn't hurt unless it is
extremely deep, but intense frost
stops you having anything growing
outside in the winter at all.) Prob-
ably no-one would stick to this
rotation, or any other, slavishly. |
know that there are idiosyncrasies
init, but | also know that it works.
For example, | cram the brassica
break in after the peas and beans,
and clear the land of brassica the
subsequent spring: this may be
crowding things abit, but two main
crops are being produced in one
year. Now to do this (and person-
aly | find it avery good thing to do)
you must sow your brassica seed in
a seed bed, preferably not on any of
your four main growing plots at al
but in afifth plot which is for other
things such as perennials. Thenyou
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must plant out the little plants
from your crowded seed bed to a
"holding bed." This is a piece of
clean, good land, in which these
small brassica plants can find room
to grow and develop, for it will be
late in the summer before many of
them can go in &fter the just-
harvested peas and beans, and it
would be fatal to leave them
crammed in their original seed bed
until that late. So cramming five
main crops into four years requires
aholding-bed as well as aseed bed.

We can then look upon such
quick-growing things as lettuces,
radishes, and early peas (which are
actually best sown late) as catch-
crops, ready to be dropped in wher-
ever there is a spare bit of ground.

Perhaps you think that radishes
are brassica and therefore should
only go in the brassicabreak? Well,
we pull and eat ours so young that
they don't have time to get and per-
petuate club-root. But don't leave
them in to get too old and go to
seed, or they will spread this rather
nasty disease.

There are plenty of othet rota-
tions, one of which might suit you
best, but provided you keep bras-
sica crops three years away from
each other, you won't go far wrong.

Climate of course is all-import-
ant, and for the seasonal plans on
the following pages | have taken as
the norm a temperate climate,
which will support brassica out of
doors al winter but which will not
alow us to grow sub-tropical, or
even Mediterranean plants out of
doors at dl. In a climate with no
winter frosts we could get three or
four crops ayear, provided we had
enough rain, or enough water fot
irrigation. In climates too cold for
winter greens outside we would
have to devote the summer to one
plot of brassica for storage during
the winter. But it goes without say-
ing that the reader must make allow-
ances for climatic differences.

A vegetable calendar

The chart shows the sowing, planting
out, hoeing and harvesting times for
vegetables that you might grow in

a temperate climate. But check with
your neighboursfirst; the climate
where you live could make as much
as a month's difference.

Key:

Q Sow
l W | Plant out
A | Hoee
\ @ Harvest
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Food from the Garden

Winter

Winter is atime for building and repairing, for felling timber
and converting it, for laying hedges, digging drains and
ditches, building fences and stone walls. If the soil in the
gardenisheavy clay, itisbest to keep off it asmuch aspossible,
because digging or working such soil in winter only does
harmtoit. Onlighter land the sameinhibition doesnot apply
In cold climates the land may be deep under snow anyway,
and al the crops that have been harvested will be safe in
clamp or root cellar, or stored away injars or bottles, crocks
and barrels. The good husbandman should start the winter
feeling that his labours have secured him a store of good and
varied food, to keep him and his family through the dark
months, and provide hospitality for his friendstoo. So for the
self-supporter winter is also atime for feasting.

Sow cucumber and

tomato seeds Make hot bed with compost

SRR e

Greenhouse and perennials
Inthegreenhouse, itistimeto clear
winter |ettuce, and the enriched soil
that grew tomatoes last year goes
out to the garden, with fresh soil
harrowed in and mixed with com-
post Tomato and cucumber seed
are sown in the heat of the green-
house. "Hot beds" can be built up
in the cold frames. Mature compost
is emptied on to the land intended
for potatoes. Any remaining com-
post then goes into an empty bin to
aerate it, and a new compost heap
is begun. Perennial plants pro-
tected from the winter cold by-
straw and seaweed, areresting, pre-
paring for their spurt of growth in
the spring.

Begin new compost heap

Protect perennials with
straw and seaweed
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Plot A

This plot will have been very
heavily mucked &fter the potatoes
were lifted last autumn. A small
proportion of it may well be winter-
sown broad beans this year, if the
winter is mild. The rest will go
under winter rye or another winter
green crop, which will stop the loss
of nitrogen, and keep it ready to dig
inas early astheland is dry enough
towork in the spring. The plot was
limed last autumn, after the spuds
had been lifted, and this will benefit
the peas and beans that are to
follow and also the brassica crop
which will come after them. A small
part of this bed will have been
planted with spring cabbage plants
last autumn, and there will be abed
of leeks, which will be ready to pull.

Pull leeks




PlotB

This plot should be full of big
brassica plants: Brussels sprouts,
hearting broccoli ("winter cauli-
flower"), big hard-hearted winter
cabbage, kale, red cabbage, and any-
other brassica plant that can
weather the winter. There may well
be a few rows of swedes if these
haven't already been harvested and
clamped. Turnips must be in the
clamp orroot cellar by now, forthey
can't stand the winter as swedes
can. This plot will provide most of
the greenstuff during the winter,
helped by the leeks in plot A. In
temperate climates, this helps to
avoid much complicated canning
and bottling. Shallots are planted
out, as this plot becomes the "mis-
cellaneous" break next summer.

Grow winter rye for
green manuring

PlotC

This plot is under green manure
such as rye or some other winter
crop. Last year it bore the miscel-
laneous, short-lived crops. As soon
as the land is dry enough to work,
the green manure can be forked
into theground, sothat it canbegin
to rot down. There is no hum',
because this plot is going to be
"roots" this year, and most of these
will not have to be planted out
very early.

Food from the Garden

PlotD

This plot is fdlow, or else under
green manure, althoughif the roots
were harvested late last year, there
may not have been time to sow any
green manure. |t is time to barrow-
out compost or muck for the future
crop of spuds. If harrowing is done
in heavy frogt, itis easier to push the
barrow. It also does the ground
less damage. There may be arow of
celery left undug, and this can be
remedied as the winter progresses.

Spray and prune fruit
trees if necessarv

Fruit plot

The fruit trees only need spraying
with a winter wash if pests have
afflicted them badly. Two-and-a-
half pounds (1.1 kg) of caustic soda
dissolved inten gallons (45.5 litres)
of water was the old-fashioned
remedy, but these days most people
buy proprietary winter washes.
After the middle of February fruit
trees, gooseberries, and other
bushes are pruned. The black-
currants may well have been
pruned in the autumn. Muck or
compost is barrowed and dumped
around trees and bushes, and the
ground between soft fruit bushes is
forked lightly. All prunings should
be burned.

: ﬁ'uithes eintheseason

Burn prunings
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Food from the Garden

Spring

Thereisso muchto doin springthatitis difficult to get going
«fast enough. For a start, the green manure crops areturnedin
(arotovator is quite good for this), the seed beds prepared
and seed sown. But it isno good being intoo much of ahurry
to sow seeds, because they can't grow in haf-frozen ground,
and wet ground is cold ground. It is better to sow aweek or
two later, in dry warm soil, than earlier, in wet cold soil. Some
things, like parsnips, need avery long growing season, and can
be put in early. Some others are best started off early, but
under glass. Cloches are agreat help at this time of year, to
warm the soil for early sowing. In March | have abig sheet of
transparent plastic over February-planted early potatoes.
The soil under it feels warm to the touch, while the soil
outsideisfreezing.

Sow cucumbers in hot bed

Sow sweet corn and green

peppers in peat pots
and seed boxes

Remove seaweed
from asparagus

Divide and replant
perennial herbs

164

Greenhouse and perennials

In a heated greenhouse, sweet corn
is sown in peat pots and green
peppers in seed boxes. As the
tomato and cucumber plants
become big enough they can be
planted out in pots or greenhouse
soil. Cucumbers can be sowninthe
hotbed. Intheherb gardenitistime
to lift, divide, and replant perennial
herbs such as mint, sage and thyme,
if they need it. The seaweed cover-
ing should be removed from the
asparagus bed, and the seaweed put
in the compost heap. Rhubarb is
forced under dark cover. Globe
artichokes should be progressing
well. Seeds are sown in the seed bed
ready for planting out later: onion,
al broccoli, cabbage, kale, cauli-
flower, Brussels sprouts and leeks.
Lettuce can also be sown in the
seed bed if there is a shortage of
space in the main garden and
lettuce plants are wanted ready for
replanring | ater when thereisroom.

Plot A

The leeks are cleared and eaten as
the spring advances. The winter-
sown broad beans will be growing
well, but if there aren't enough of
them spring-sown varieties may be
planted early in the season, when
early peaswill also go in. After this,
peas will be sown in succession as
the year advances. However many
are grown, there will never be
enough! Early turnips, soya beans
and swedes should go in this plot,
which will be brassica next winter.
The row of spring cabbage will do
for fresh greens, and will get eaten
as spring advances.

Eat last leeks

Harvest spring cabbage
Sow peas

Forcerhubarb
Sow brassicas and onions in seed bed

Plant out early turnips,
swedes and soya beans




PlotB

Spring is more of a hungry-gap
than winter, but the late hardy
brassica, together with the leeks,
tide things over. The brassica are
nearly finished, but maybe a few
Brussels sprouts are still standing,
with some kale, some sprouting
broccoli, and perhaps a few heart-
ing broccoli. As the plants are
finished, they must be pulled out,
the stems smashed with an axe and
then put on the compost heap. The
shallots should be growing well.

Finish hardy brassicas

1

Pull up brassicas and smash

ready for composting

up main crop potatoes

Sow parsnips,
carrots and onions
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PlotC

By now the winter rye sown last
year as agreen manure crop should
be dug in, to make way for theroots
to be sown later in the year. The
only root crop sown early on is
parsnip, but as spring progresses
onion seed and carrots are sown in
the bed. It is time to plant out
onion sets and autumn-sown
onions. If there is no garlic in the
herb garden, it must beput out here
early in spring. As spring turns into
early summer more and more crops
go into this root break bed.

Keep planting and ridging

Food from the Garden

PlotD

A row of early potatoes could be
growing under cloches or trans-
parent plastic. Thesewill havebeen
planted towards the end of
February in mild climates, or late
March in severer ones. The main
crop won't go in until mid-April.
The earlies get planted shallowly
but the man crop go in deep
furrows, both with ample muck or
compost. They are ridged up as
they grow.

Fruit plot

Prune gooseberries early in the
season. Some people set out straw-
berry plantsin March or April. The
ground around soft fruit such as
blackcurrants, gooseberries and
raspberries should be kept hoed
and cultivated to prevent grass
from growing. Insect pests are to be
avoided and something must be
done about them if they attack.
Grease-bands put around fruit trees
will catch crawlies climbing up. Itis
important not to spray insecticides
on flowering trees, as they kill the
beneficent bee.

5

.

Dig in winter rye

Grow early potatoes under cloches | Prune gooseberries
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Food from the Garden

Early Summer

Successional planting must go on unabated with many crops
during April, May and June. A constant supply of fresh peas,
lettuces, radishes and French beans can be maintained by
planting these short-lived plantslittle and often. Fresh young
turnips should be available al summer too. Hoeing should
never be neglected during the early summer, asthisisthetime
when theweeds are raring to get afoothold along with every-
thingelse. If they areallowed to get away withit, thecropswill
be miserable or non-existent. Onions and carrots must be
meticulously hand-weeded. |If someradish seed issown along
with the parsnips, radishes will be clearly visible before the
slow-growing parsnips have declared themselves, and can be
side-hoed with safety.

Keep greenhouse humid

and well ventilated Ventilate cold frame

Whitewash
greenhouse itoof

L m"w I‘- ]
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Cut asparagus until
the end of June
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Greenhouse and perennials
Asparagus can be cut and eaten
until the end of June, when it must
be abandoned and allowed to grow.
Herbs will thrive on frequent pick-
ings. Artichokes are growing fast.
The seed bed is kept weeded and if
flea-beetle appear on brassica seed-
lings, they can be dusted with derris
or pyrethrum dust. Theventilation
in the greenhouse must be carefully
adjusted. The top glass should be
lightly shaded with whitewash. A
good airing is vital during the day,
but cold ar must be kept out at
night. The air is kept humid by
spraying the floor and plants.
Tomato plants are fed with water in
which muck has been soaked, and
as small cucumbers begin to
develop they too are fed. Brassica
plants are pricked out into a hold-
ing bed. The lids on cucumber
frames should be propped open.
Forcing of rhubarb continues.

Continue to sow peas

Prick out brassica seedlings

Plot A

Peas are sown in succession and
given sticks to twine around as they
need it. More turnips and swedes
can be sown. May, or June in later
districts, is the time to sow out
French and runner beans on pre-
viously prepared, well-composted
beds. These need regular weeding
and watering; al these legumes
want frequent watering in a dry
season. It is time to harvest broad
beans, and if there had been any
signs of black-fly earlier the tops of
the broad beans should have been
snapped off immediately and
cooked. As soon as they are
finished cut them down and sow
French beans in their place.

Sow runner beans

Sow mor e turnips and swedes
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PlotB

Now cleared of last wintersbrassica,
this plot becomes the new miscel-
laneous bed, for outdoor tomatoes,
courgettes, melons, marrows,
pumpkins, squashes, radishes,
lettuce, ridge cucumbers, spinach
and sweet corn. As dl these things
- some of them reared in green-
house or cold frame - become
ready, and the weather is warm
enough, they are planted out, and
should be watered and tended. A
good mulch of well-rotted muck
or compost, if it can be spared,
will do them all good. It revivesthe
soil, and shouldn't make next year's
roots "fork" too much, if put on
well in advance.

Weed and water crops
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Cover tender plan
cloches if weather is cold

PlotC

Onions in the root break plot
should be growing well and will
need weeding and thinning. The
carr.ots should be thinned if they
are wanted for winter storing but
not if intended for summer eating.
Thewily carrot fly must be avoided.
Carrots should only be thinned
when it is raining, otherwise paraf-
fin, or some other strong-smelling
guff, must be sprinkled on the
row after thinning. Parsnips are
thinned and weeded. Endive and
beet are sown. Celery should be
planted out before the end of May
in a previously prepared celery
trench, and never allowed to dry
out at all.

Sow endive and beet
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Plant o

Thin and weed

onions and parsnips

e g

celery
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Food from the Garden

PlotD

The potatoes aready planted
should be earthed up as they grow.
Very early morning, or late evening,
is the best time to do this, because
the leaves lie down and sprawl
during the day and make earthing
up difficult. Turnips can be sown to
come up in the brassica break when
the early potatoes are out. Thetrick
of planting leeks after spuds have
been lifted can only be done if the
spuds are early ones. Earlies are
being eaten by June, so leeks canbe
transplanted into the ground when
itis clear.

Earth up potatoes

¥

Sow turnips

Sha o

Pick gooseberries

Fruit plot

Nets go over strawberries and straw
underneath them, and birds must
be kept off other soft fruit too. Soft
fruit such as gooseberries can now
be picked, starting with the hard
ones for cooking, so as to give the
younger ones a chance. Insects and
various blights must be kept at bay.
The ground between soft fruit
bushes is hoed, and a mulch of «
compost or anything else put on.
Itisvital on light land.

¥yYrk)

Plant out leeks

Protect fruit with net |

=% 16'



Food from the Garden

L ate Summer

Earlier labour will now start bearing fruit in earnest. Thereis
amost an embarras de richesse of harvest, and it is time to
think of giving away, or trading, the surplus of many crops.
The surplus of French or runner beans can be stored in salt,
and the haricot beans and peas prepared for dry storage. As
fast as peas and beans are harvested and cleared the spaceis
filled with well-grown brassica plants. Fitting the main
brassica crop in as a catch-crop after the peas and beans
have been cleared is made possible by the use of the
"holding-bed", which comesintoits ownthis season. Brassica
seems to benefit by the twice planting-out. Hand-weeding
must go onincessantly, for weeds that are too big to hoe must
be pulled out before they havetime to seed: oneyear's seeding
is seven years weeding.

Ventilate greenhouse Keep lid of cold frame raised

Water and feed
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Greenhouse and perennials

With the lid now taken off the cold
frames, the cucumbers will runriot.
Tomatoes, cucumbers and peppers
in the greenhouse will be bearing,
and will want watering and feeding.
They now need plenty of ventila-
tion. In the seed bed early spring
cabbage seed can be sown. The
herb and asparagus beds are kept
weeded and the rhubarb needs to
be regularly pulled. Soon the
flowers of globe artichokes will be
eaten; they should not be neglec-
ted, because uncut plants will not
produce any more. But it is fun to
leave a few to burst out in brilliant
blue flowers and add to the scenery.

Use globe artichokes

Plot A

The peas and beans are watered if
they need it, and the flowers of
runner beans sprayed with water
even’ evening, to help the flowers
set. Peas, French beans, and runner
beans galore are now ready to be
picked. So are the turnips. As each
row passes its best, it must be ruth-
lessly cleared out of the way, and
the space planted up with well-
grown brassica plants from the
holding bed. When the tunner
beans begin to yield, they must be
picked and picked again and never
allowed to get old and tough. A
great many are salted for the dark
days of the winter. The true
countryman aways bears the
winter in mind; it is easy enough to
get plenty to eat in July.

Set bean flowers by
spraying with water

Use all beans, peas
and turnips

Sow early k
spring cabbage

Transplant brassicas |

Water French beans




PlotB

Any straggling vines of melons,
pumpkins and squashes must be
cropped. The tomatoes must be
staked, side-shoots picked out, and
the plants stopped when they have
four trusses. They must be well
watered if it is dry. In damp cli-
mates, it is a good idea to lay the
tomatoes down at the end of
August and put cloches over them
so that more of them may ripen.
Outdoor cucumbers are stopped
before they get out of hand, and
they must be picked hard and con-
tinuously so as not to get too big
and bitter. All male flowers must be
picked off. Lettuce should be eaten
when ready and not allowed to go
to seed. Successiona plantings of
both lettuce and radishes continue.
Sweet corn is now high, in a block
to facilitate wind-pollination. The
shallots can now be harvested.

Stake tomatoes
and pick out side-shoots

—_——

Stop cucumbers spmadmg

Harv

PlotC

There is little to do now but hoe
al root crops, keep weeds down
and kill slugs. In fact, this is by
far the best rime of the year to clear
all the weeds in the garden. Celery
can be earthed up and sprayed with
a Bordeaux Mixture in preference
to leaf-spot. Start harvesting the
onion tribe.

Begin to harvest onions

Ripen tomatoes ,
under cloches

. Hoe root crops

Earth up c celervy

est melons and cucumbers
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PlotD

By now the early potatoes are
gradually being eaten, and the
second lot started on if there are
any. The main crop must not be
lifted yet, but can be sprayed twice
with Bordeaux Mixture, if blight is
feared. Warm muggy weather is the
enemy. The main crop must be well
earthed up, but when the tops meet
across the furrows it won't be pos-
sible or necessary to hoe any more,
though the big annual weeds
should still be hauled out. Turnips
and leeks should be establishing
themselves.

Thin apple erop

Fruit plot

Any superfluous suckers are cut
out from the base of the raspberry
plants. Immature apples are thin-
ned where they are too thick on the
tree (although the "June drop" may
do this naturally) and fruit trees,
particularly cordons and trained
trees, are summer-pruned. Plums
and soft fruit should be eaten now,
while birds are eating the cherries. |
think August is the time to plant a
new strawberry bed, so root the
strawberry runners in small sunken
pots. Hoeing between soft fruits
continues, it keeps the grass down
and also gives the birds a chance to
eat creepies.

Remove raspberry suckers
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Harvest soft fruit
Spraw, potatoes w:th Bordeaux Mlxture
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Autumn

Autumn is the season of mists and mellow truitfulness
accordingtoKeats. Itisalsotherea harvesttime, whenal the
main crops have to be gathered in and stored for the winter.
The good gardener will try to broadcast green manure seed
whereverbeds are | eft empty, although on very heavy soil old-
fashioned gardeners are fond of leaving it "turned up rough"
after digging so that frost can get at it. | prefer the green
manure approach. After thefirst frost has touched celery and
parsnips it is time to start eating them, and time to think of
parsnip wine for Christmas (or the Christmas after next, as
purists would have it).

Greenhouse and perennials
Frames and greenhouse can be
sown with winter lettuce, spring
cabbage and summer cauliflower.
The last two will be planted out
next spring. Asparagus ferns are cut
down and composted, thus defying
the asparagus beetle. Potatoes may
well be clamped near the house, or
put in the root cellar (or anywhere
cold, dark and frost-proof). Globe
artichokes are cut as long as there
are any left. Then they are aban-
doned, except for a covering of
straw, as they die down, to protect
them against frost. It is agood idea
now to cover the asparagus bed
with seaweed, or manure, or both.
All perennial crops want lavish
manuring.

Sow next year's brassicas
in greenhouse and frames

Finish cutting globe artichokes

Cut and compost asparagus ferns Manure perennials Clamp potatoes
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Plot A

Now it is time to clear away al the
peas and beans, even the haricot
beans, soya beans and any others
intended for harvesting and drying
for the winter. This bed will hold
winter and spring brassica, planted
late perhaps, but none the worse
for that, as they have been growing
away happily in their holding bed.
The cabbages will benefit from the
residual lime left by the peas and
beans and the residue of the heavy
manuring given to the previous
spuds. When al weeds are sup-
pressed it is a good idea to mulch
the brassica with compost, but
slugs must be kept down.

Plant winter and
spring brassicas

Mulch brassicas well




PlotB

All theplantsin thisbed (which are
plants with a short growing season)
will have been harvested. After the
bed has been cleared, it should be
lightly forked over, and winter rye
planted for green manure. Unfor-
tunately, it is not much good trying
a clover for this as it is too late in
the year; only a winter-growing
crop like rye will work.

Prepare land for winter rye

ow ‘winter rye

PlotC

Parsnips can stay in the ground
indefinitely. Once earthed up,
celery will also survive much of the
winter. The rest of the roots are
lifted in September and put safely in
store.' Red beet needs lifting care-
fully, as its roots bleed when
damaged. Asthelandis cleared rye
canbesowninit at least up until the
end of September. This bed will be
spuds next year, and manuring can
now begin.

Lift red beet

Begin manuring

T

| Earth up celery
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PlotD

The main crop of potatoes is lifted
quite late, just before the first frosts
are expected. This way, the tubers
will harden in the ground and keep
better, and if blight is present there
isless chance of the spores being on
the surface of the ground to infect
the tubers when they arelifted. The
spuds should lie drying out on the
surface for a day or two, while their
skins set. Then they are clamped or
stored away. The leeks are earthed
up and will be a great winter stand-
by. As this plot will be the pea and
bean break next year, broad beans
are planted in October or Septem-
ber if you have hard winters.

Lift main crop potatoes

Plant broad beans [

Earth up leeks J

Clear out old raspberry canes

Fruit plot

Runners are cut away from the
strawberries, the ground cleared
and given a good top-dressing of
muck or compost. All fruit is har-
vested as it becomes ripe, then
apples and pears are stored in acool
but not a frosty place, so that they
don't touch each other. The old
fruiting canes of raspberries are cut
out, leaving the young wood, and
blackcurrants are pruned in
November or December. New fruit
trees can be planted inNovember if
the ground is not too wet. As tree
leaves fall, rake them up and com-
post them, because they harbour
troublesome pests.

Top-dress strawberries

3 e
Plant new fruit trees

171



Food from the Garden

The Greenhouse

A greenhouse can be a very basic thing; it can consist of a
threefoot (91 cm) high foundation of brick, concrete or stone,
a wooden framework containing the glass (heavy glass is
best), a door, and four ventilators (two at each end of the
building, one high up and another low down). Inside you
need staging for standing seed boxes on, and you should be
able to remove this so that in the summer you can plant
tomatoes in its place.

Unheated greenhouses

In countries where grapes and tomatoes will grow reliably
out of doors | personally would not bother to have a green-
house, but would spend the money on other things. But in
cooler climates even an unheated greenhouse is enormously
useful for starting off things like celery seed, sweet corn, early
summer cabbage, and anything else you wish to get off to a
flying start out of doors as soon asthe frosts are over. You can
also use it during the summer for growing that magnificent
plant the tomato. Tomatoes are amost desirable crop for the
self-supporter. They are expensive to buy, but easy to grow;
they bottle well, and having a store of them makes dl the
difference between some possibly pretty dull food in the
winter and "la dolce vita". A couple of dozen large kilner jars
filled with fine red tomatoes on the shelves come autumn are
afine sight and give us hope for the future.

And in summer your cold greenhouse may nurture such
luxury crops as aubergines, melons, green peppers which
turn into red ones if you leave them long enough, and of
course cucumbers. The cucumbers you grow inside a green-
house taste much better than frame or ridge cucumbers
grown out of doors. And you can have lettuce nearly al the
year round if you grow it in a greenhouse. In spite of this, a
cold greenhouse will not help you much in the winter time,
except by bringing along some early cabbage or some winter
|ettuce, or something that is pretty hardy anyway, becausethe
temperature inside the greenhouse, when there is no winter
sun, may go well below freezing point. So do not expect
marvels. Remember the limitations.

Heated greenhouses

If you can just manage - by hook or by crook, by oil or
electricity, or wood burning or coal - to keep thetemperature
of the air in your greenhouse above freezing al winter, and
your greenhouseis big enough, you can have peaches, pears,
nectarines, grapes, and most Mediterranean climate fruits
every year in any climate.

If you want to heat your greenhouse, you can have water
pipes running through it. The pipes should slope gently up
from the boiler as far asthey go, since the hot water will tend
to rise and the cold to sink back to the boiler. At the highest
point of the pipesthere must be a bleeder-valveto let out air
or steam that may collect. If the masonry inside the green-
houseispainted black, heat isabsorbed during theday and let
out during the night to alay the frost.
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The self-supporter will like the idea of heating his green-
housewithout buying fuel. This canbe donewith aFachongle
Furnace (see pp. 248-249), or possibly by water or wind-
generated electricity. The former is likely to prove more
reliable. Solar heating, properly used, has always been
adequateto heat greenhousesin the warmer months of the year.

Greenhouse temperatures

In the winter the temperature should be about 40°F (4°C) at
night. The sun should bring this to about 50°F (10°C) on
bright days. The day temperature should not be allowed to
get too high, but it must not be kept down by admitting freez-
ing airinto the place, as thiswill inevitably kill tender plants.
Socool theair by letting the boiler fire go out, but get it going

A lean-to greenhouse
This greenhouse is a practical way of getting such things as lemons, peppers,
grapes and tomatoes off to a flying start in a temperate climate.




again in the afternoon so that the temperature can be kept up
at night. During the daytime in winter have the leeward top
ventilator open. Then, as spring getsintoits stride, openboth
top ventilators a little more. Eventually, open one of the
bottom ones as well, but arrange for the cold air coming in
through this to go over the hot pipes. In spring and summer
sprinklewater on thefloor occasionally to keep theair humid.
It helpsif you can arrange for the water from the roof of your
house to go into a butt kept inside the greenhouse. This will
be easier if you have alean-to greenhouse.

Greenhouse soil

Greenhouse space, whether heated ornot, isexpensive, and it
is therefore not practical to fill your greenhouse with any old

Upper ventilator
Blackwall to absorb heat
during the dayand

release it at night

e

= Vater keptat
" greenhouse temperature
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soil. The better the soil in the greenhouse the better useyou
will be making of this expensive space. If you mix very good
compost, good topsoil and sharp sandin equal parts, and add
a scattering of ground rock phosphate and alittle lime, you
will have a very good soil for your greenhouse. You can put
thissoil in raised beds, or straight on to the existing soil of the
greenhouse. The more you rotate crops inside the green-
house the better, but if you are driven to growing the same
crop year after year then you may have to remove the old, or
spent, soil bodily and replace it with new. Tomatoes par-
ticularly can suffer from disease if grown too many years on
the same soil.

Greenhouse crops

Astowhat to grow inthe greenhouse, we areall guided inthis
by what we can grow and what we want. A cold greenhouse
enables you to grow a dightly greater range, more reliably
than you could outdoors. A hothouse enables you to grow
practically anything that can be grown on earth. For my part
the main uses of the greenhouse are: winter lettuce and other
saladings; seed sowing in flats or seed boxesin the early spring
of cdery, tomatoes, peppers, melons, aubergines, sweet
corn, cucumbers; and my greenhouse crop istomatoeswhich
go on dl through the summer. | know you are supposed to be
able to grow tomatoes outdoors in atemperate climate but
you can't realy, whereas a tiny greenhouse will produce a
really impressive tonnage of ripe red tomatoes that can be
eaten fresh until you are fed up withtomatoes. Then they can
be bottled to provide marvellous food and flavouring right
throughtheyear. Y ou simply cannot havetoo many tomatoes.

As for cucumbers, they can be grown out of doors (the
ridge and frame varieties), but there is no reason why you
should not grow a few in the tomato greenhouse too. The
conditions are not ideal for them though: the true cucumber
house is much hotter and more humid than the good tomato
house. My adviceisto keep your house to suit tomatoes and
let the cucumbers take pot luck and do the best they can.

And then thereis no harm, when you live too far north to
grow grapes reliably out of doors, in having a big old vine
growing up the back (north) wall of the greenhouse, trained
under the roof so as to get the benefit of the sun without
shading the precious tomato plants. A fan-trained peachtree,
too, is apleasing luxury in afairly large greenhouse. And in
countries with very cold winters it is quite useful to sow the
seeds of temperate things like brassica in the greenhouse in
thevery early spring.

Whatever you do don't overcrowd your greenhouse. Itis
far better to grow plenty of one realy useful crop, like
tomatoes, inthe summer, and another really useful crop, like
lettuces, in the winter than to fill your greenhouse with
innumerable exatic fruits and vegetables. Make al the use
you can of hot beds under cold frames, cloches, jam jars
and sheets of transparent plastic and the like, out of doors
(see pp. 142-143).
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Soft Fruit

It takes courage to plant top fruit trees knowing that you have
many years to wait before you harvest any fruit, but unless
you have onefoot actually in the grave there is no excuse for
not planting soft fruit. Soft fruit comes into bearing quickly
enough: strawberries planted one summer will giveyou abig
yield the next, and bush fruit does not take much longer. And
soft fruit will give you, besides a lot of pleasure, a source of
vitamins, easily storable, whichwill ensurethe good health of
you and your family.

By far the best soft fruit to plant, for my money, is black-
currants. They are hardy, prolific, extremely nourishing -
about the richest source of vitamin C and other vitamins you
can grow - and easily preserved. With blackcurrants you can
be sure of an ample source of delicious fruit right through
the winter and hungry-gap. Bottled they taste nearly as good
as fresh, and they very seldom seem to have a crop failure: in

BLACKBERRIES OR
BRAMBLE FRUIT

perennial weeds such as couch
grass. Dig in muck or some phos-

Use | live in countryside where
brambles are a blasted nuisance,
and as we pick bushels of wild fruit
from them, | wouldn't dream of
planting blackberries. But culti-

phatic manure, or both, then plant
small plants every six feet (1.8 m).
Each plant must have a bit of stem
and abit of root and each stem and
root should have been shortened

fact, intwenty yearsof growingthem | havenever knownone. -

White currants and redcurrants are not nearly as heavy
yielding as blackcurrants. One might grow a few for the
novelty, and for variety, but they won't really make much
difference to whether you starve to death or not during the
winter months. Raspberries are a good grow - they can be
very prolific, and arefine for jam. They are also hardy and will
thrive in wet and cold latitudes. Raspberries are far easier
to grow than strawberries and really just as good to eat. They
have along picking season and children can be turned out to
graze on them.

Blueberriesand themany small berriesof that ilk aregrown
by people who are hooked on their flavour. They are so
laborious to pick in any quantity that they must be looked
upon as aluxury. They are useful, though, in cold climates
where lusher fruit will not grow.

BLACKCURRANTS
Use Blackcurrants are by far the -
most important soft fruit you can
grow. They are the richest in vita- i
min C, and make the best wine of '
al the fruits. |3
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vated brambles provide a heavier
crop of bigger, sweeter fruit, and are
very hardy. They also make good v
prickly hedges, although you may
prefer a thornless variety.

to about half its length. Provide
them with awirefence and they will
climb along it. In fact they will
spread at an amazing rate, so keep a
close eye on where they are growing.
Pruning If you inherit wild
brambles, and want to improve
them for fruiting, cut the big
patches into blocks by clearing
rides, or paths, through them. Cuta
lot of the dead wood from the
bushes, clip thelong straggling run-
ners and fling in some phosphatic
manureif you really want to make a
meal of it.

After care Keep the rides clear,
and you will greatly improve both
the yield of that bramble patch and
the ease of picking the fruit. Do not
forget to watch for stray shoots
growing up nearby.

Planting If you want a hedge of
tame blackberries make sure the
ground is completely clear of
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Soil

They thrive on a cool and
rather heavy soil, even on clay.

Preparation of soil The land
should be limed the previous
autumn if it is under about pH6.
Get rid of any perennial weeds and
dig in plenty of muck.

Planting Takeyour cuttings from
existing bushes in late autumn. Do
thisin the ordinary course of prun-
ing and remove the tops and
bottoms with a yery sharp knife.
Cuttings should be about ten
inches (25 cm) long. Thelower cut
should bejust below ajoint. Makea
slot in the soil with a spade, put a
little sand in the bottom and if vou

are a perfectionist, stick the cut-
tings into it with about a foot (30
cm) between each. Cover them
with leaves or compost as pro-
tection against the frost heaving the
soil up during the first winter.
Nurserymen in cold climates make
the cuttings from prunings in
November, tie themin bundles and
heel them in until March. Then
they plant them as described above.
Next November lift the young
rooted plants carefully and plant
them one foot (30 cm) apart in
rows 18 inches (46 cm) apart. At
the end of the second year, lift them
and transfer them to their perman-
ent quarters, six feet (1.8 m) apart.
Don't plant them too deeply.

Pruning Blackcurrants, unlike
red or white currants, fruit on new
wood, so, if you can, cut out al the
wood that was fruited on last year.
But you will often find that you are
faced with along old branch with a
new branch' growing on the end of
it, so you will end up retaining



some of the old wood. Do not worry;
After care Give them plenty of
muck every winter and keep the
ground clear of grass and weeds.
Pests "Big-bud" is the worst pest.
Thisis caused by amite, and causes
swollen buds. Pick off al such buds
and burn them. Another disease
they can getis"reversion" when the
leaves go a weird shape like nettle
leaves. Pull these bushes right out
and bum them, so the disease
doesn't spread to other plants.
Harvesting Some very lazy
people commit the awful atrocity
of cutting the fruiting branches off,
taking them indoors, and stripping
the berries off there! Well of course,
itiseasier to sit at thekitchen table
and pick berries off a branch than
to stoop or kneel out in the garden,
and you kill two birds with one
stone because you should prune
out those already-fruited branches
that winter anyway. | know people
who doit, and it seems to work. But
1 have never been able to bring
myself to do it, because | know that
there is still alot of "nourishment"
in that green branch, which will go
down to the roots as winter comes
on, and | feel it is a crime to cut it
off before this happens.

BLUEBERRIES

Use Blueberries aren't much good
in warm climates, but people living
in cold northern regions should
consider them vers seriously, for
they are basically mountain fruit.

Planting Blueberries prefer acid
soil to alkaline, so don't put limeon
them. They stand up to intense
cold and like arather shallow water
table so their roots are near the
water. They can't grow in a swamp
unless on a hummock. They will
grow well on mountain peatland
and prefer apH value of about 4.5,
which is very acid. Propagate from
cuttings, or buy three-year-old

plants, and plant them six feet
(1.8 m) away from one another.

After pruning
Pruning When the plant is four
years old (the first year after plant-
ing three-year-olds), cut out most
of the flower clusters and cut away
the suckers, the shoots that come
up from the roots. Do this for two
years. Then limit the suckers to two
or three for each bush. From then
on cut away old wood from time to
time. Don't pick the berries until

they come off very easily, or they
will have little taste.

CRANBERRIES

Use These fruits are most com-
monly used to make cranberry
sauce which is traditionally eaten
with turkey. They will only grow
under carefully controlled condi-
tions and for this reason they are
rarely grown in gardens.

Soil Cranberries grow invery acid
soil. They must be well drained yet
well watered in summer, and then
flooded in winter.

Planting Cuttings can be planted
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in spring in a three inch (8 cm)
layer of sand on top of peat.
Harvesting After three years of
weeding, watering, and protecting,
the plants may begin to fruit. The
fruits are hand-picked.

GOOSEBERRIES

U se Gooseberries are a very useful
source of winter vitamins, and they
bottle and cook well. You can't
have too many of them, and for my
part these and blackcurrants and
raspberries are the only bush fruit
really worth bothering about.

Soil They like agood deep loam,
but you can improve clay for them
by digging sand in, and you can
improve sand by digging clay in,
and you can improve al soils by
heavy mucking.

Propagation Just like black-
currants (see above), except that
you rub out, with your fingers, al
the lower buds on the cutting
leaving only four at the top. They
also layer well - peg alow branch to

the ground and it will root. Cut it
off and plant it.

Pruning Prune hard the first year
or two to achieve a cup-shaped
bush (open in the middle, but with
no branches straggling down).
Then shorten the stems to three or
four inches every winter, cutting
out al old branches that don't fruit

any more. Always keep the middle
open so you can get your hand into
pick the fruit. But never prune
gooseberries in frosty weather.
After care Muck or compost
mulch every year. Bullfinches will
destroy every bud during the winter
if they can, so build a fruit cage if
you haveto. Leave the cage openin
the summer until the fruit can form
in order to let goody birds in to eat
the pests, but close it in the winter
to keep baddy birds from eating the
buds. The bullfinch plague in
England and other places is due to
game-keepers. They have des-
troyed al the predators, like owls
and hawks, and small birds have
now become a pest.

Diseases A horrible aphis some-
times lives inside gooseberry leaves
and makes them curl up. Pick the
curled leaves off and burn them.
American gooseberry mildew can
be sprayed with two ounces (56 g)
of potassium sulphide dissolved in
five gallons (23 litres) of water. You
can recognize it by awhite felt-like
growth over leaves and fruit.
Harvesting Just pick them when
they are ready. You will find them
good for bottling or for wine.

GRAPES

Use Grapes don't mind how cold
the winter is, provided the summer
iswarm enough and thereis enough
sunshine. They will grow as far
north as Suffolk, England. | grew
ninety outdoor vines there and got
plenty” of grapes. The pheasants ate
al the grapes, but | ate al the
pheasants, so that was al right.

Soil  Grapes need a very well-
drained, warm soil, rich in humus,
and they want plenty of sun and air.
A south-facing hillsideis fine. A pH
of 6 is good, so you may have to
lime. They can also be grownin a
greenhouse and left to climb all
over the place.

Propagation They grow well from
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cuttings. Plant rooted cuttings out
inlines six feet (1.8 m) apartin cold
climates, and maybe more inwarm.
Grapes will fruit better in cold cli-
mates if you keep the vines small,
and near the ground.

Pruning Have two horizontal
wires, one afoot (30 cm) from the
ground and the other two-foot six
(76 cm). Vines fruit on this year's
wood, so you can aways prunelast
year's off provided you leave two or
three buds which will produce this
year's shoots. In cold damp cli-
mates, don't be too ambitious,
leave three shoots to grow. Oneisa
spare in case something happens to
one of the others, and you cut it off
when the other two are established.

Y
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Train the two you leave in the same
direction along the two wires by
tying them. In warmer climes, leave
five shoots. Train four along the
wires, two each way, and keep one
spare. Pruneinlate winter. Cut the
shoots off after they have made
about six buds.

After care Mulch heavily every
year with compost. Keep down
weeds, and spray with Bordeaux
Mixture (see p. 87) inJune.
Harvesting Cut the bunches off
with secateurs. Never tear them
off roughly.

RASPBERRIES AND
LOGANBERRIES

Use Both taste excellent with
fresh cream, and store well as jam.

Soil They like a heavy, moist soil
and will thrive in cold northern
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regions better than most soft fruit.
They tolerate shade anda northern
aspect. Get rid of dl perennial
weeds and muck very heavily. They
are greedy feeders of muck and will
thrive if you give them plenty.
Propagation Either buy young
plants from a nursery, raise them
from layers, or just dig them out
from the ground near existing
raspberries.

Planting Plant them quite
shallow, two feet (61 cm) apart, in
rows five feet (15 m) apart. Estab-
lish afence for them to climb up, or
to contain them. 1 just have three
pairs of horizontal wires and make
mm
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sure the canes grow between these,
but some people tie them to the
wires to give the canes extra sup-
port and to keep them neater.

Pruning Let them grow, but don't
let the first shoots flower - cut
them down before they do that.
The second generation of canes
will fruit. Cut the canes out after
they have fruited, and just keep
three new canes to fruit next year.
Cut out al the weak canes. As the
years go on leave more canes to
grow, up to about a dozen. Sup-
press suckers, or dig them up to
plant elsewhere. Cut the tips at
different levels because they fruit
at the tips and you want fruit at all
levels on the plant.

RED AND WHITE
CURRANTS

Use These are nothing like as use-
ful as blackcurrants, but | grow
them for fun. They are good for
making jelly.

Planting Propagate from cuttings
just the same as you would with
blackcurrants (seep. 174)-

Pruning They fruit, not on the
leaders, like blackcurrants, but on
spurs like apples. So cut back the

By,

first leaders, or new shoots, to half
their length the first winter. Then
cut al the main leaders back to half
their length, and cut out al sub-
sidiary leaders to within half an
inch (1 cm) of where they spring.
Fruiting spurs will form at these
points. In fact, keep as much older
fruiting wood as possible, while
cutting out much of the new wood.

After care Otherwise treat them
just the same as blackcurrants.
They don't get "big-bud' or
"reversion”.

STRAWBERRIES
Use Thisfruitisaverygoodsource

of vitamin C, rashes in some small
children, and income for home-
steaders. Strawberries are very
labour-intensive, but they vyied
about the highest income per acre
of anything you can grow. If you
grow different strains you can
have strawberries al summer.

Soil

They are a woodland plant
so they need tons of muck and
slightly acid soil: no lime.

Propagation Strawberries make
runners which root, and you can
dig these out of the ground. Or you

can make the runners root in little
buried flower-pots with compost in
them. Then when they are rooted
you can cut the runners, remove
the pots, and plant them out.
Planting Put little plants in dur-
ing August and then transplant
them a foot (30 cm) apart in rows
eighteen inches (46 cm) apart.
Don't plant them deep and spread
the roots out shallow.

After care Hoe and weed con-
stantly or your bed will become a
mess, and mulch heavily with peat,
if you have it, or compost. Beware
of slugs. If you haven't any peat,
put straw below the plants to keep
the berries clean. If you get botrytis
(grey mould), dust with flowers of
sulphur.

Harvesting It is best to let them
fruit for three years, then scrap
them. Establish a new bed every
year for a constant supply.



Happy is the homesteader who inherits aholding which has
plenty of established fruit trees. Unfortunately farms that
have previously been tenanted almost never have any. Why
should atenant plant trees on another man'sland? So it often
happens that the newcomer finds no fruit at all, and has to
wait several years before he picks even a solitary apple. The
only thing you can do is plant fruit as soon as possible.
Plant: some standard or half-standard hard fruit trees;
some espalier or cordon hard fruit trees (especialy if your

much heavier crop much more quickly than full-size trees;
and some soft fruit. Thelatterwillgiveyoufruitinthreeyears,
or less if you plant two-year old bushes. The big standards,

APPLES

Use Apples are quite simply the
most useful fruit of al for cool
and temperate climates. By having
both early and late varieties, and
long-keeping varieties, you can
have prime apples nearly al the
year, with maybe a little gap in
summer when you have plenty of
soft fruit anyway. A raw apple a
day can be one of the most valuable
items of your diet.

Soil They like good deep |oam but
will grow in most soils with plenty
of muck. They don't do well on acid
soil so you might have to lime.
Land must be well drained and not
in a frost pocket.

Preparation Cultivate well and
get rid of al perennial weeds. Dig
holes bigger than the tree-roots are
likely to be, and if you can get it,
throw some lime builder's rubblein
the bottom of the hole (and plant a
dead dog down there too if you
have one).

Planting If you buy trees from a
nursery get them to prune them
before they send them. Three year-
old trees are usual, but if you take
immense care with the plantingyou
can have an amost ready-made
orchard by planting even seven-
year-old trees. Planting trees is
covered in detail on p. 180.

Varieties There are at least a
thousand varieties in Europe alone
so | cannot begin to deal with them
here. Get local advice on the best
varieties to grow in your area, and
make absolutely sure that varieties
that need other varieties to pollin-
ate them have their mates nearby.
Otherwise they will remain fruitless
old maids.

Pruning Pruning is of vital im-
portance if you want large fruit,
but don't prune until the middle
of February (to guard against rot
spores). If your apples are "tip-
bearers', and you must find this out
from the nursery, the only pruning
you should do is cut out some main
branches, and in fact cut out the
odd complete branch to keep the
tree open and not too densely
crowded.

But most other apples you will
have to prune more scientifically.
Cut al "leaders" (leaders are the
long shoots which you want to
leave to form new branches) to a
third of their length, and cut to
about half an inch beyond an
outward-facing bud. Thisisbecause
thelast bud you leave will turninto
abranch next year and you want the
branches to grow outwards, away
from the centre of the tree. Try to
aim for a cup-shaped tree, open in
the middle with four or five nicely-
shaped main branches growing out
from the trunk at about 45°. Don't
let it get too crowded with minor
branches. So for the first year or
two remove al young shoots that
are not required for leaders to
create the final shape of the tree.
Cut them off half an inch (1 cm)
from where they join the trunk.

Then the aim should be to en-
courage fruiting spurs and dis-
courage too much non-fruiting
wood. If you cut off young shoots
within haf an inch (1 cm) of their
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apples for cidermaking. So, to reap your reward quickly, put
themin as soon as you possibly can.

However, if you have a very small garden you had better
not grow too much top fruit (that is fruit grown on large trees)
because trees take up alot of space and sterilize the ground
underneath them for some distance by drying out the soil,
extracting nutriments from it, and shading it from the sun.

Whenyou site your orchard you must consider drainage.
This is very important because no fruit trees will thrive with
space is limited), or else dwarfed trees which generally yield a their feetin water. Air drainageisvital too. Frost runs down-
hill and therefore abasin is a "frost pocket". Thus you don't
want a hedge below a sloping orchard because this will
impedethe flow of cold air downhill, creating frost which will
or half-standards, will eventually give you a great bulk of fruit, impair the quality of your soil. Apples, pears, plums and the
possibly for the rest of your life, and pro vide you with enough rest need good soil.

base a fruiting spur will probably
grow in their place. So, on each
small branch, cut the middle, or
main, leadet back to half its length
but cut all the subsidiaries back to
within half an inch (1 cm) of theit
bases so that they will form
additional fruiting spurs.

Prune lightly in mid summer
too. Don't pruneleaders, but cut all
subsidiary shoots that have grown
that year down to within about four
inches (10 cm) of theit base.

In later years you may have too
many fruiting spurs. Inthiscaseyou
must cut some out. And if a tree
bears a lot of small fruit one year
and none the next thin the flowers
out. If, during agood year, your tree
appears to be supporting an exces-
sive amount of fruit, thin out some
of the tiny apples to make sure that
the fruit left grows to a good size.

Ptuning is very complicated and
| would recommend that you find
yourself an experienced adviser.

After care Try to keep theground
directly around your trees free of
weeds and grass; annua heavy
mulching with whatever waste
vegetable matter you have, plus
muck or compost, helps this. How-
ever, don't put too much highly
nitrogenous compost on. Pigeon
and chicken dung are out for
apples. They cause too much rank
growth and not enough apples.
Grass the space in between the
trees if you don't want to intercrop

with something else, but above al
keep the grass closeemown dl
summer and don't remove the cut
grass. Leave it there to rot and for
the worms to pull down.

Don't start spraying until you
are hurt. If you obey dl the books
you read you will swamp your trees
with deadly poisons (some growers
spray a dozen times a year, drench-
ing trees, fruit, and soil with persist-
ent toxins) and you will kill al the
predators, the insects and arachnids
that feed on your insect-enemies,
aswell asyour enemies themselves.
If you don't spray at al you will
probably be al right.

If you get "canker" (rotting
patches on the branches) cut out al
dead wood and paint the affected
areas with white lead paint. If you
get "scab" (brownish scabs on the
apples) carefully collect dl fallen
leaves, pruned branches and so on
and burn them every year. Spray
with Bordeaux Mixture (see p. 87),
but add half as much again of water
as you would for potatoes. Spray
just before the flower petals |ook as
if they're going to open and again
just after the flower petals drop. If
you get "apple sawfly" (maggots
that bore into the apples) sptay
with quassia, which kills the mag-
gots but not the predators.

S i

Grease-banding really is agood old
safeguard against many horrid
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things. Just stick bands of greasy
material around the tree above the
ground. Many nasty things try to
climb up the trunk and get stuck in
the grease. | believe keeping a few-
hens under fruit trees is good, be-
cause the birds scrap out a lot of
wicked insects. Planting buckwheat
near fruit trees is said to be good,
for it attracts beneficia hover-flies.
But you may well find you need do
nothing to protect your trees, and
you still get good apples.

CITRUS FRUIT

Use Ifl could only grow one citrus
fruit tree - in other words if | only-
had room for one tree in a green-
house - | would grow a lemon,
because you could not hope to
produce a significant amount of
oranges off one tree whereas one
lemon tree would keep a family in
lemons, and without lemons a
good cook is lost. You can, of
course, grow oranges or lemons in
tubs, kept indoorsin thewinter and
put outside in the sunshine in
summer, but you will get very little
fruit like this.

Soil and climate Citrus fruit will
grow well outdoors in subtropical
climates. Lemons are dightly more
frost tender than oranges: 30°F
(—1°C) will kill the young fruit and
26°F (-3°C) may kill the tree.
Oranges will put up with a degree
or two colder. The best soil is sandy
loam, pH between 5.5 and 6.2, and
good drainage is essential.
Planting Plant like any other top
fruit trees (see p. 180).

After care Keep the ground con-
stantly moist for several weeks after
planting. Aftet the second year, if
you are using irrigation, they should
have at least 20 gallons (90 litres)
of water amonth. They don't need
much pruning except for root-
stock suckers and diseased or
injured wood. They like plenty of
compost mulch, but keep it from
touching the trunk'sfoot - if you do
not, foot-rot may result.
Harvesting Citrus fruits are har-
vested during the winter and can be
left on the trees quite safely for
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many months. So obviously it is
best to leave them on the tree until
you want them and then pick them
while fresh.

CHERRIES

Use Two distinct species of cherry
(Prunus avium and Primus cerasus)
have given rise to the many varieties
now cultivated. The former are
sweet, the latter sour, but hybrid
breeds are common. The vitamin
content of the fruit is high, and
cherry juice has been used to help
relieve sufferers from acute arthritis.

5o0il and climate Successful cul-
tivation of cherries depends more
on afavourable climate than on any
other single factor. An unexpected
late frost will kill the crop without
fail. Good water and air drainage is
crucial. On well-drained soil trees
can send their roots down as far as
6 feet (1.8m), at which depth they
arenot in danger of suddenly drying
out. Sweet cherries like a de-
niable loam; sour cherries prefer
a clay soil which is more retentive
of moisture.

Planting Cherries arebestplanted
in autumn, and the first buds will
appear early in spring. A thick
mulch applied soon &fter planting
protects the tree.

Aftercare Cherry trees bear their
crop early in the season, so if agood
mulch is maintained, moisture
other than natural spring and
winter rain will not be necessary.
A young cherry tree should be
trained in a way that creates a
central trunk with branches coming

from it al the way up, not an open
cup-shaped tree, which will bear
less fruit. The birds will get adl your
cherries if you just grow them in
the open so the answer is to grow
them up a wall where they can be
protected by a hanging net. Or else
don't have so many birds.

If they get "die-back" (branches
that are dying from the tips) prune
the dead wood away and bum it.
If they get "leaf-curl" spray with
Burgundy Mixture (see p. 87) be-
fore the leaves open in spring.
Harvesting Picking cherries with
their stems is not simple, for it is
easy to damage the fruiting twigs.
The smallholder withthe singletree
may find it easier to pick his cherries
without stems, although the fruit
must then be used at once before
any bacteria have time to enter
through the break in the skin. The
longer the fruit is allowed to hang
when ripe the sweeter the juice
will become.

FIGS

Use Theancient Greeks called figs
the Fruit of the Philosophers and
al one can add to this is that the
philosophers must have had vey-
good taste, for fresh figs, sun-
warmed, are a unique experience.

Soil and climate They are truly
a Mediterranean fruit but will bear
fruit out of doors in cooler climates,
including England and many parts
of the northern USA. In such cli-
mates the Brown Turkey fig is the
only one to grow. They are best
grown against a south facing wall,
and in rainy and fertile land their
roots should be confined in some
way. A box a cubic yard in size is
ideal. The walls should be concrete
and the floor should be soil with
broken stone on it. The reason for
thisis that figs grown unconfined in
moist and fertile places put on too
much leaf and branch growth and
not enough fruit. An eccentric par-
son of my acquaintance confines
the roots of his fig trees with tomb
stones of the long deceased.

Thefigwill thrivein most soils,
but alight or sandy loam is held to

be best. In fact thefigis very much
a fruit of poor soils.
Planting Figs grow well from cut-
tings. Take two to three year old
wood of under an inch (2.5 cm) in
diameter in winter, cut to ten inch
(25 cm) lengths, plant almost com-
pletely buried in the soil and keep
moist. In places where figs grow
well a fig tree can do with about
20 feet (6 m) of space. In colder
climates fan-train up against awall.
Aftercare Figs need little pruning
unless fan-trained. If their roots are
not enclosed and they do not fruit,
root-prune them severely. An
interesting thing about some figs,
particularly the Smyrna fig, is
that they can only be fertilized by a
certain very slimwasp (Blastophaga
psenes) which can crawl into the
fig'sneck. Thefigisnot afruit, buta
piece of hollow stem which has
both male and female fruits inside
it. When the Smyrnafig was taken
to America it w-as not understood
why it would not fruit until it was
discovered thefig wasp was needed,
and these were imported in a cer-
tainwildfigcalled the Caprifig. The
Brown Turkey fig which is the one
to grow in northern climates does
not need Blastophaga to fertilize it.
Figs can be dried, and make a
very nutritious and easily stored
food for the winter.

OLIVES

Use Where you can grow it the
olive is the most valuable tree
imaginable, for it produces quite
simply the best edible oil in the
world besides the most delicious
and nutritious fruit. In fact one
could live on good bread, olives,
and wine, and many people have
done so. Olives and thelocust bean
tree are among the most desirable
trees you can grow, for they draw
their sustenance from the deep sub-
soil, and allow inter-cropping with
grass or other smaller herbage. This
is true three-dimensional farming,
which may well be the subsistence
farming of the future.

at 18°F (—8°C) and very

age at 10°F (—12°C}) so



they are not suitable for cold
climates. But they don't worry
about late frosts above these
temperatures because their flowers
don't come until late spring or early
summer when such frosts will not
occur. They will not grow at alti-
tudes over 800 metres unless they
are very near the sea, but near the
sea they suffer from "fumagine” (a
sooty mould disease). If you can
match these conditions grow them
on aslopeif you can, because they
cannot stand having their roots in
stagnant water. On the credit side
they will put up with practicaly
any soil at al. If on sandy soil in a
semi-desert climate they will sur-
vive with as little as 8 inches (20
cm) of rain annually In clay soils
further north they will need 20
inches (50 cm) or over. The best
soil of al for olives is sandy soil
interspersed with clay layers. They
need rain in the summer period,
and if there is none you must irrig-
ate profusely and regularly.
Propagation Ifyou take cuttings
in late summer and plant themin a
mist propagator you can grow trees
from these. There are three ways
you can do it: you can plant small
cuttingsof 4to IT inches(2to 4 cm)
diameter and 10 to 12 inches (25 to
30 cm) long verticaly in the
ground; you can plant larger cut-
tings li inches by 10 inches (4 cm
by 25 cm) below the ground
horizontally; or you can plant root
cuttings (taken from atree growing
onitsownroots ofcourse, not from
one grafted on a wild olive root
stock) either in a bed or in the
position you want your new tree.

Professionals grow trees from
seed, then graft them on wild olive
stocks, but this is a very tricky
business. If you are going to grow
olives on any scale you should
plant about 250 trees to the acre.
Plant them any time between late
autumn and early spring. Trees may-
begin to produce at five or six years
old, be producing heavily at ten to
fifteen years and go on for a
hundred. Mature trees will give
from 90 to 150 Ibs (40-70 kgs) of
fruit and about 18 pints (10 litres)
of olive oil.

After care Olives must be heavily
pruned, but this is a complicated
job which must be learnt from
someone with experience. Alter-
natively, you can find a professional
who will come and prune your trees.
Harvesting You can harvest from
the end of November right on
through the winter. If you are going
to eat your olives you must care-
fully pick them by hand. If you want
them for oil you should shake them
down into a sheet.

PEACHES AND
APRICOTS

Use Peaches and apricots are
perhaps most appreciated in
temperate climates where they are
not so easy to grow. Increasingly
they are found frozen or tinned,
so it is worth growing them fresh.

Soil and climate Paradoxicaly
peaches and apricots need both
heat and cold. If they don't get cold
in winter, say 40°F (4°C) or below,
they don't have their winter sleep
and exhaust themselves. On the
other hand one late frost after
flowering will wipe the crop out
and they need real heat and sun-
shine in summer. Most of the
people who w-ere going to make a
fortune growing outdoor peaches
in England after the war have given
it up. They like light soil, sandy or
gravelly loam.

Planting Thefruitisbest planted
in spring except in climates where
the winters are exceptionally mild.
Aftercare Prune right back when
you transplant the tree. Prune
sensibly in the early stages to shape
the tree, and nip out half the fruit
ifitis too crowded. If they get leaf-
curl disease spray with Burgundy

Mixture (see p. 87) in early spring,

just before the buds swell.
Harvesting Peaches and apricots
are ripe when al green in the skin
gives way to yellow. Be careful not
to bruise the fruit when picking, as
once bruised they degenerate very
rapidly. You can store them for up
to two weeks.
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Treat almost exactly the same as
apples. Pears like a more sheltered
spot than apples and are not quite
so hardy. Plant a succession of
varieties. Give copious top dress-
ings of manure, but see that it
doesn't touch the stem, or roots
will grow out from the scioninstead
of the stock. Incidentally - if you
graft pear scions on wild hawthorn
bushes they will grow and produce
pears! And remember pears won't
keep as well as apples do.

PLUMS

Use A number of very different
species are al known as plums.
They range from sweet dessert
plums to tart damsons exclusively
used for jam. Prunes are varieties
of plum which have so much
natural sugar that they do not
ferment while drying out with the
pit still inside the fruit.

Varieties Plums are not aways
self-pollinating, so you must make
sure that the varieties you plant are
capable of pollinating each other
or you won't get any fruit. If you
only want to plant one tree, find
out if any of your neighbours have
plum trees and choose a variety
which can be pollinated by any
of them.

Pruning Don't prune plums for
the first three years you have them
and then don't prune them until
early summer or disease might get
into them. Then take out any over-

crowded branches, and if thetreeis
too luxurious shorten leaders to
afoot (30 cm) and side-shootsto six
inches (15 cm). Thiswill slow them
down and make them fruit. Always
in early summer cut out any "die-
back" (branchesthat aredying from
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the tips) and paint the wound with
paint. Never prune plums inwinter.
After care "Silverleaf disease" isa
bad disease of plums. If you get it
the leaves will turn silver and the
insides of the twigs brown. Cut off

the twigs and branches until you get
into clean wood, and - an old

remedy - dlit the bark with a knife
right from the cut you have made
down the trunk to the ground. Of
course bum al affected parts to
prevent the disease spreading.
Harvesting Plums for preserving
can be picked as soon as a bloom
appears on the skin, but if they are
to be eaten fresh they should be
left to hang for longer. Their flavour
is best when they look and fed
over-soft.
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Caringfor Fruit Trees

Planting

All fruit trees are planted in the same way It is best to plant
during the winter months when the sap is not moving
around the tree. Normally you would buy three-year-old
trees to plant from a nursery, but get the nursery to prune
them before they deliver them.

However, if you take enormous care with the planting,
you can have almost an "instant orchard" by planting even
seven-year-old trees. But these trees would be considerably
more expensive, and you really need to know what you
are doing when you plant them. You would have to put a
bag around the root ball to keep the sail in, dig right below
and all around the roots, plant with immense care, and keep
watered for a month. But | would recommend anyone
inexperienced in orchard growing to buy three-year-old
trees. The techniques of planting are illustrated below.

Grafting

If you buy trees from a nursery they will already be grafted:
cuttings from the fruit tree that you think you are buying
will have been grafted on to another kind of tree. The latter
will be some hardy, near-wild variety: for example it will
be a crab if the fruit tree is an apple. Thus you have the
advantage of a hardy variety for the all-important root and
trunk, and a highly-bred, high-yielding variety for the fruit.
Very few amateur gardeners do much grafting, but there is
no reason why they shouldn't, as it is easy enough.

Planting atree

When planting out a tree or abush
put yourself in its place. Consider
the shock to the roots, accept that
the tree is delicate and treat it
accordingly. Start by digging ahole
much bigger than the root ball of
the tree.

Drive astakeinto the bottom of the
hole beforeyou put thetreein. You
train the tree up the stake. Thenput
thetreein and prune off any broken
roots or very long ones.

You will of course only be trans-
planting the treeinwinter whenitis
dormant, but even so minimize the
shock. Put aheap of richloaminthe
middle of the hole and spread the
roots round it. Make sure that you
plant thetree at the same depth asit
was before. Siftin moreloam round
therootswith your fingers, and rub
the soil gently into them. Continue
filling the hole until theroots arein
close contact with the soil.

ISO

It is no good grafting on to an old diseased tree, or one
that is prone to, or has had, canker (rot in the bark or wood).
A very useful exercise is the top-grafting of old established
fruit trees, which are of a poor variety, or are neglected,
badly pruned, otherwise inefficient, and in need of reviving.
The growing tree you graft on to is called the stock, and the
tree you graft on top of it is called the scion. Scions can be
made from winter cuttings. Heel in the cuttings (plant
them in a cool place) after you have cut them off an existing
healthy young tree of the type you fancy, just as if they
were ordinary- cuttings. Then, in spring, cut al the branches
of the old tree you wish to revive down to about a foot
from their point of union with the trunk, for top-grafting.
Trim the edges of the saw cut with a super-sharp knife, and
go about grafting your scions on to each branch.

There are several methods of grafting, according to what
sort of branch you are grafting on, but the principle is
aways the same, and involves bringing the cambium
(under-bark) layers of stock and scion into close contact.
It isin this layer just under the bark that growth and union
of tissue start.

Apples and pears are easly grafted; grafting plums is
much more difficult because grafting lets in dslver-leaf
disease. So don't graft plums unless you have to, and then
only with great care. You can, by the way, graft pears on to
white thorn or may trees, and get pears! If we had the time
and energy we could do this dl along our hedges.

Asthetreegrowsit will need agood
supply of nutriments below it. So
the soil under the treeand al round
it must be firm; if the soil caves
away under the roots and leaves a
cavity, the tree will die. You should
firm each layer of soil asyou plant,
making sure it is broken up finely.
When you have installed the roots
to your satisfaction (and the trees),
throw more soil in on top and
stamp gently but firmly.

oSt s s

A tree must have moisture after it
hasbeenreplanted. So water it well,
and then put a good thick mulch of
organic matter on the soil around
the tree to conserve the moisture.

Do not stamp heavily as this will
tear delicate roots. When the hole

is completely filled in, and the soil
heaped up a little, you can stamp
harder.The stake ensures that no
movement disturbs the roots of the
tree once growth begins.

Tie the tree to the stake with a
plastic strap and buckle. You canthen
adjust this when the trunk thickens.



Tree shapes

Train your young fruit trees into a
variety of decorative shapes. This
can save space, and in some cases
can considerably increase yields.

Fans

Train a "maiden" (a single-stem-
med, one-year-old tree) along awall
or fence, with the help of canes tied
to wires 6in (15 cm) apart (above).

Cordons

Train ayoung fruit tree up afence at
an acute angle, and limit it to one
stem and no long laterals (right).

Whip grafting

This is a form of grafting which is
used when the stock and the scion
are approximately the same size.
The stock isthe branch ontowhich
you graft the scion; the scion is a
shoot that you have cut in winter,
and then "heeled in" to acool place
until needed for grafting.
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Prepare the scion by making a cut
just behind a bud at the lower end
of the scion so that it slopes away to
nothing at the base. The cut might
betwo inches (5 cm) long. Near the
top of this cut make another small
one upwards, without removing
any wood, so that asmall tongueis
formed. Cut the tip off the scion
leaving from three to five buds.
Now make cuts on top of the stock
branch to correspond with those
vou have made in the scion.
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Fit scion to stock, slipping one
tongue down behind the other. The
two cambium layers must be in
contact with each other.

Tie the two parts together with
raffia (cotton will do) and cover the
whole joint with grafting wax.
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Espaliers

Stretch horizontal wires one foot
(30 cm) apart between posts. Train
the central stem vertically upwards,
and the lateral shoots at 90°, tying
them to canes fastened to the wires.

Dwarf pyramids

The advantages of dwarf trees are
that they take up less space than
full-size stock, but their fruit yields
are as heavy. Restrict the growth
of a young tree to 7 feet (2.1 m).
Keep side shoots short. Dwarf trees
fruit earlier, but do not live as long
as full-size stock.

Budding

This method of grafting is much
used by rose-growers, although it
can also be done with fruit trees.
In summer select a strong healthy
scion about a foot long and put it
in water.

Cut a T-shaped slit along the back
of your stoc_:k.

Peel back the two flaps of bark
formed bv the cut.

i R SRR o e A

Take your scion out of water and
slice out a shield-shaped piece of
bark which contains a bud within
a leaf axil.

Insert the shield into the T-shaped
cut. Remove any of the shield stick-
ing out above the T-shaped cut,
and put back the flaps on each side.
Bind with raffia or tape after inser-
tion. As the bud grows you can cut
off any stock above the bud-graft.
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Storing Fruit & Vegetables

VEGETABLES

Clamping

Clamping is the process of making a pyramidical pile of
potatoes or any other root, covering this with a good layer
of straw or bracken or any dry litter, and then covering
this with a layer of earth about six inches (15 cm) thick.
The earth must be beaten flat with the back of a spade. In
order to alow air circulation there should be small tunnels
along the bottom of the clamp where the straw has been
allowed to protrude through the earth, and small chimneys
along the top. Water should be kept out by the trench you
have dug to get the earth for the covering, but beware
of thieving, destructive rats.

All potatoes and roots can be clamped. The advantage
of this is that if there is blight in your spuds, or any other
root disease, you don't get a build-up of the organisms as
you wouldin apermanent building. Inintensely cold winters
and in severely cold climates clamping may not be possible
- no clamp would stop the frost, and potatoes cannot stand
much frost or they will rot. In these conditions they must
be stored inside, idedly in a cellar although any frost-proof
building will do.

Burying in sand

Carrots are traditionally laid down in dry sand, each root
separate from the others, and stored in a frost-proof place.
Lift them gently, trying not to damage them with the fork.
If you wash them before storage they will just rot, and there's
an end to it. They can be clamped in larger quantities, but
don't expect them to last too long. There are few things
more ugly than tons of dimy, putrescent, carrots. Beetroot
and sweet potatoes can also be stored in this way.

Heeling in

Jerusalem artichokes, celery and leeks are generally best left
in the ground until required, but if you fear hard frost, heel
theminto dry ground nearer the house where they will derive
some protection from harsh weather.

Hanging in nets
All manifold sguashes, such as marrows or pumpkins,
should be stored away from frost. They will keep best if
hung in nets, although they can be stored on shelves, if
turned occasionaly.

Stringing

It is a very good idea to string onions with baler or binder
twine. Then hang them in a cool airy place. In many peasant
communities the tradition is to hang them against the wall
under the eaves of the house. Onions don't mind ordinary
frost but must be dried thoroughly and not kept in a warm
place. Warmth makes them sprout and go bad. Dry them
in the sun on wire netting or on the ground. If it rains they
should be in the wind, but under cover.
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Drying

Beans and peas should be dried and stored away in great
guantities every autumn. When they are thoroughly dried,
threshed and winnowed, store them in crocks, barrels, bins
or other mouse-proof places.

Mushrooms and most fungi can be treated in the same
way as apples (see below), but they dry out at an ideal
temperature of 120°F (50° C). Crumble them afterwards
into a powder and store them in closed jars. The powder
is marvellous for flavouring soups, stews, and so on.

Sweet corn is excellent dried: it redly is a thing worth
having. Bail it well on the cob, dry the cobs in a slow oven
overnight, cut the kernels off the cobs and store them in
closed jars. When you want to eat them just boil them.

FRUIT
Wrapping and shelving

As a rule the early-maturing varieties of apples and pears
will not store well. So eat them as you pick them, and store
only late-ripening varieties. Leave these on the trees as long
as possible and only pick them when they are so ripe that
they come off if vou lift them gently. Pick them and lay
them carefully in a basket. Then spread them out gently in
an airy place to let them dry overnight. Next day store
them in a dark, well-ventilated place at a temperature of
35°-40°F (2°-4°C). Pears like it very dightly warmer.

Idedlly each fruit should be wrapped individualy in
paper to isolate any moulds or bacteria. Only perfect fruit
can qudify for storing. So disqualify any with bruises, cuts,
or missing stalks. It is better if the floor of the store is earth,
stone or concrete, so you can throw water on it occasionally
to keep the air moist. Storing fruit in a hot dry attic is
simply giving the pigs a treat.

Apples may well keep until spring. Pears have a critical
moment when they reach utter perfection. This lasts a few-
days. If they are not eaten then, they go sleepy and should
be given to the pigs. So gourmets need to be very selective.

Drying

If you are afraid your stored apples won't keep long enough,
vou can happily dry them. Core them, dice thinly, string
up the dices, and hang over a stove, or in a solar-heated
drier (seep. 214), at atemperature somewhere around 150°F
(65°C) for five hours. When they are crisp and dry put them
into an airtight container and store in a cool place.

Prunes can be made of plums or damsons, and arerichin
vitamin A. Plunge your plums in a lye, made of 1 oz (283>
caustic soda dissolved in agallon (4-5 litres) of water, for a
few minutes. This softens the skins. Then wash them very
thoroughly in cold water. Dry them on trays over a stove,
orinasolar drier, at 120°F (50°C) at first, raising it gradually
to 160°F (71°C); it must be raised gradually or the plums
will burst. Keep them in this heat for two days. When you
want to use them soak them first in water for twelve hours.



Clamping
Clampingisamethod of protecting
root crops in the open, where
diseases do not build up as they can
in a cellar. But no clamp keeps out
hard frost, so in very cold winters
you must store indoors.

Cover with a layer of straw or
bracken. Allow a period for sweat-
ing before covering with earth.

When you pick potatoes for clamp-
ing you should let them dry' for 2 or
3 hours first. Prepare the clamp by
putting a layer of straw on the
ground.
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Cover with a layer of earth five or
sixinches (13-15 cm) thick. Beat the
earth flat with the back of a spade.
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Heap the potatoes (or other root
crop) up on top of the straw in the
shape of apyramid sothat whenitis
finished, rain will drain off.

Make sure that bits of straw pro-
trude from the clamp to admit
some air to the crop inside.

Other storing methods

Late-ripening appleslast al winter if you keep them in acool dark place, but
be sure that they aren't touching each other. Preferably wTep each one in
paper. Hang marrows and pumpkinsin nets; store beetroot and carrots in
dry sand so that therootsdon't touch. Keep all these safefrom frost. If leeks,
celery and artichokes are exposed to frostin the open, "heel" theminto dry,
sheltered ground.

Food from the Garden

Stringing onions

You can store onions on trays with
slats, on polythene netting, or on a
wooden stand. But the ideal way of
keeping themisto string themupin
a cool place with access to plenty
of air. Before you storeyour onions,
adways remember to dry them
thoroughly first, either by leaving
them on the ground in the sun, or
covered but in the wind if it is wet.

Make sure that all the onions you
want to string have long stalks.
Start by knotting four of them
firmly together.

Plait the knotted stalks round the
end of along piece of string so that
the onions hang evenly when you
hold them up.

Add onions one by one to the

original four. Twist their stalks and
knot them tightly round the string.

4
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Continue adding individual onions
to the growing bunch, ensuring that
each one is securely tied on, and

that the bunch does not become
unbalanced.

Hang the string up when you
decide that your bunchis complete.
The onions should keep indefinitely.
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Food from the Garden

Preservin:

The harvest season is short for most things, although in a
temperate climate it is possible to pick fresh green things
every day of the year. The urge to prolong unnaturally the
season of every mortal thing, by embalming them in deep-
freezes and thelike, should be resisted. Few things can equal
the pleasure of coming fresh to new green peas at the
beginning of their season after six months of pea-abstinence.
The palate, jaded and corrupted by months of frozen peas,
or quick-dried peas masquerading as fresh garden peas, does
not find this fierce pleasure. True dried peas, cooked as
pease pudding, or put in soups and stews, are quite another
thing. They are a traditional time-honoured way of
preserving plant protein for the winter months, and eating
them dl winter does not jade the palate for the fresh garden
pea experience every June.

At the same time there is, potentially avitamin shortage

in the dark winters, and those dark cold days should be
enlivened by nice tastes and odours besides that of salt
bacon. So the self-supporter will wish to preserve certain
things, preferably by a process which improves their natural
flavour, such as bottling, pickling, chutneying or wine-
making. There is nothing more encouraging in autumn than
the sight of shelves heavily laden with full jars and crocks.
More than anything they give you the feeling that you are
likely to survive the winter. This may sound like a
contradiction but it isn't. You cannot improve any food by
deep-freezing, but you actually improve fruit and vegetables
by making them into chutney, jam and the like. Freezing
"meat is another matter: unless you are very hungry you
cannot eat a bullock before it goes bad. In more sensible
times people killed meat and shared it. Now the whole
principle of sharing with neighbours is forgotten and the
cold of the deep-freeze has replaced the warmth of
neighbourly relations.

Wine

Wine-making, like beer-making (see pp. 70-73), turns sugar
into alcohol. Some fruits, such as grapes grown in a warm
climate, have so much natural sugar in them that you don't
have to add any. But many of the things you can make wine
of are low on sugar. So you will have to add sugar if you want
alcohol of a decent strength. And remember that weak wine
won't keep: it just goes bad. Some "wine" described in books
of wine recipes is simply sugar-water fermented and
flavoured with some substance. Most flower wines (see
p. 192) are made like thisand people even make "wine" of tea-
leaves - that sugarless substance!

Fruit wines have their own sugar, though generally not
enough, so you must add some. The same goes for root
wines. Parsnip, which is by far the best, has quite alot of
sugar. What country wines do is to preserve and even
enhance the flavour and bouquet of the things they are
made of. They cheer us up in the dark days of winter and
are very good for us too.
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Chutneys and pickles

You make both chutneys and pickles by flavouring fruit or
vegetables, or a combination of both, with spices and
preserving them in vinegar. The methods of preserving,
however, do not resemble each other (seepp. 188-189).

Chutneys arefruits or vegetabl es which have been cooked
in vinegar, often heavily spiced and sweetened. They are
cooked until all excess liquid has evaporated, leaving a
thick pulp, the consistency of jam. The flavour is mellow.
Pickles are put down w-hole or in large chunks in vinegar,
but not heated in it. Anything whichis to be pickled must
not have too much moisture in it. So sometimes moisture
must be drawn out first with salt. The resulting flavour is
full and sharp.

Both chutneys and pickles are an excellent way of
preserving things for the winter and of enhancing their taste
as well. They are delicious with cold meats and meat pies,
and also offset the taste of curries or cheeses.

Ketchups and similar sauces are strained juices of fruits
or vegetables spiced and cooked in vinegar. These too, if
well made, can give alift to plain food.

Bottling

The principle of bottling is very simple. Food is put injars,
the jars and their contents are heated to a temperature
which is maintained long enough to ensure that al bacteria,
moulds and viruses are destroyed; at this point the jars
are completely sealed to prevent any further pathogens
from gettingin, and then allowed to cool. Thus the contents
of the jars are sterilized by heat, and safe from attack by
putrefactive organisms (see pp. 186-187).

The same principle applies to tinning, or canning, except
that the product is preserved in an unattractive steel box.
It is aso a process that the self-supporter will find
considerably less easy than bottling.

Fruit bottles very well. Vegetables are far more difficult,
because they are low' on acid, and acid makes food preser-
vation easier. My own feeling about the bottling of vegetables
is - don't do it. What with salted runner beans, sauerkraut,
clamped or cellared roots or cabbages, and, in all but arctic
climates, quite aselection of the thingsthat will grow and can
be picked fresh out of doorsdl winter, thereisno need for the
rather tasteless, soggy matter that vegetables become when
they have been bottled.

On the other hand tomatoes, which arent strictly
speaking avegetable, are a very good thing to bottle indeed.
They give alift to otherwise dull winter dishes like nothing
else can. They are easy to bottle, you can grow abig surplus
during their short growing season, they are rich in vitamins
and they taste delicious.

Fruits of the year

It is autumn, and you have a surfeit of all the crops you have been gathering
through the summer. What more fulfilling than to bottle, pickle and preserve
in all possible ways for the dark days of winter ahead?






























































































































































































































