Praise for

Winter Gardening in the Maritime Northwest
As the obvious and necessary trend of organically grown,
locally sourced food progresses, resources like Winter Gardening in
the Maritime Northwest will become more cherished and relied upon
year after year. Binda Colebrook has given us a reference book rich
with practical tips, first-hand experience, and best of all, region-specific
advice. If self sufficiency and growing food are important to you,
and you happen to live in the Maritime Northwest (Willamette
Valley to southern BC), this is a book you should own.
— Mark Macdonald, West Coast Seeds.
In Cascadia, winter gardening is essential to achieve homestead
food independence. Binda Colebrook’s book contributed hugely to
that possibility. Newly arrived in Cascadia, I was deeply grateful when
Winter Gardening was published in 1979. It was Binda’s book that
moved me to start Territorial Seed Company. Winter Gardening
in the Maritime Northwest is perhaps the most important
Cascadian gardening book ever.
— Steve Solomon, author, Gardening When it Counts and
The Intelligent Gardener
Reading the new edition reminded me what a groundbreaking
book Binda Colebrook’s Winter Gardening was for coastal gardeners
when it first came out over 30 year ago. Since then this classic has
been updated and reprinted many times for the excellent reason that
the advice it contains is timeless, very practical and clearly explained.
Not only is the information in the new edition as sound as ever,
but the text has been substantially updated in a fresh format,
with a current list of references and resources (including more
information for Canadian readers). This valuable book deserves
to be in the library of anyone growing food in the unique
coastal climate of the Pacific Northwest.
— Linda Gilkeson, author, Backyard Bounty and Year-Round Harvest

From the seed to the soil to the kitchen, Binda Colebrook’s
gardens and garden writing have been my inspiration for 40 years.
Winter Gardening in the Maritime Northwest is the distillation
of a lifetime of disciplined curiosity, the eloquent blend of
the science and the spirit of growing food.
— Lane Morgan, author, Winter Harvest Cookbook,
Good Food Guide to Washington and Oregon,
Territorial Seed Co. Cookbook
The best kept secret in the maritime Northwest is that
there are many vegetables that can be grown and harvested
through the winter and into spring. Binda demystifies this subject
and makes the world of year round vegetables accessible and
fun for any adventurous gardner!
— John Navazio, Plant Breeder, Organic Seed Alliance
Dedicated year-round vegetable gardeners will cheer to
learn that Binda Colebrook’s beloved Winter Gardening in the
Maritime Northwest is being republished this year by New Society
Publishers. This perennial favorite is a friendly, detailed guide to
everything about winter gardening in our neck of the woods.
It is filled with practical advice and tons of season extension
techniques perfectly tailored for backyard growers. The planting
calendar and discussion of timing are invaluable and totally
accessible. What really steals the show are the vegetables — tried
and true (mostly) open-pollinated or heirloom cold-hearty
varieties that are uniquely suited to thrive in our maritime
Northwest winters. If you want to eat from your garden
all year, this is an essential book for successful
fall and winter harvests.
— Lisa Taylor, author, Your Farm in the City
and Children’s Education Manager at Seattle Tilth

[This] is a great resource for Northwest gardeners who want
to eat from their garden all year. Binda Colebrook’s experience
and knowledge encourage beginning and experienced vegetable
gardeners alike to expand their harvest to four seasons.
When I first began growing fall and winter vegetables in my own
garden, it was the 2nd edition of this book that I used for inspiration
and information. The new edition expands upon earlier versions,
with timely and useful information on newer tools available
to the gardener, including more sophisticated cloche and
cold frame designs and information on integrating your
winter gardening into your summer schedule. Good, practical
advice, pest management, soils and composts, variety choice,
it’s all here. I highly recommend this book to anyone interested
in the potential of food production in our maritime climate.
— Terry Maczuga, Farm Manager, Cloud Mountain Farm Center,
co-owner Silver Creek Garden
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I

n the time before and during World War II, most serious gardeners in the maritime Northwest knew that selected vegetable varieties

could be overwintered to enliven many a winter meal. Several seed companies and at least one book (Growing Vegetables in the Pacific Northwest,
by Cecil Solly) promoted those varieties and the techniques for successful winter gardening.
By the sixties, though, much of this knowledge was being ignored or
had been forgotten except by a faithful few. Fresh produce from CaliforÂ�
nia was plentiful and cheap, and most people were too busy enjoying the
post-war boom to garden. Many of middle age associated vegetable garÂ�
dening with the poverties of the Depression and the scarcities of wartime.
But I was part of a younger group of people who again wanted more
contact with the earth. So, when I arrived in Seattle in the spring of 1971,
as soon as I had found shelter with friends, I sought out the next most
important thing to me — a spot in which to grow a garden. In fact, I
found two spots: one in the then-new P-Patch at 25th NE and NE 80th, and
one behind the house I moved into on Capitol Hill. Both gardens were
already growing plants, so I had the pleasure of just weeding and tending
them, without any of the anxieties of having to find out what grew well
in this radically different part of the world (I’d come from the East Coast
via Wisconsin).
xvii
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I went traveling that fall; when I came back in December, the Capitol
Hill garden was weedy and devoid of veggies. But the P-Patch, much to
my surprise, had great lovely kale and parsley plants scattered through it.
With delight, I dug a few of both and took them home in a cardboard box.
Before I had time to plant them again, though, it started to snow.
It was an outstanding blizzard by Seattle standards; the snow stayed
on the ground for several weeks. When it melted, there were the plants,
sitting happily in their dark, safe container, fresh as the day I had lifted
them.
That was my introduction to the strange, wonderful, mild winters of
the Pacific Northwest. Seeing that the ground had never frozen, I dug
some holes (and in the process discovered a few of the summer’s carrots,
as sweet and crisp as in July) and put in the kale and parsley. We ate them
till May.
In October I moved to another house, in Leschi by Lake Washington,
with an even better winter garden site. It was a little late for starting
plants. Nonetheless, I went down to the Seattle Garden Center to talk to
Bob Gill (whose family had run Gill Brothers Seeds, based in Portland,
Oregon, since 1914) and discovered a dedicated group of people there
who made the effort to grow fresh vegÂ�etables all winter.
Bob sold me some onion sets, garlic and raab, gave me as much advice
as he could, and I was on my way. The bulbs did well, but the raab was
stunted by the wet, infertile soil I had chosen for it. I didn’t yet have a
firm grasp of the underlying principles of winter cropping; they became
clearer after a year or so. By the winter of 1974–75, I was able to produce
all of my own winter vegetables on only 720 square feet of modÂ�erately
sunny ground.
In the spring of 1975, Rick Erickson, then the produce manager of
Puget Consumers Co-op, convinced me that I should find out what other
gardeners were doing year round, teach some classes and see if it was
commercially feasible for farmers to produce winter vegetables for the
co-op. Thanks to Rick’s and the co-op’s commitment to having fresh local
produce available, the PCC initiated the Winter Garden Project.
By the fall of that year, there were 15 participants in the project, sharÂ�
ing ideas, successes and failures with me. Some were in Seattle, the rest
divided among Whidbey, Lopez and Orcas Islands and Port Townsend.
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We got some maximum/minimum thermometers to see at what point
different varieties would freeze 0ut and I went around visiting the participants’ gardens, observing what did and didn’t happen.
I wouldn’t want you to get the idea that this was anything fancy or that
it could be called “scientific” research. We were just a group of gardeners
encouraging each other to be less dependent on trucked-in vegetables,
figuring out when various varieties had to be sown and enjoying the
excitement of homegrown lettuce in January.
Around this time I also joined Tilth, a group of rural and urban
people who supported regional agriculture. In the following spring, I
moved again — this time out of the city, to Pragtree Farm near Arlington,
WashÂ�ington. I spent a year and a half there working with Tilth members
who were growing vegetables on a commercial scale. This was very different from small-scale gardening. The farm was in the foothills of the
Cascades, so the climate was much colder than in the Puget Sound Basin.
This enabled me to test the hardiness of many varieties — and to begin
to understand what commercial farmers are up against.
While at the farm, I began to locate new cold-hardy varieties. Some of
these were Asian, but most were from England and Europe. I also started
to seek out comprehensive gardening books and seed catalogs from the
British Isles. Had I spoken other languages and had better contacts, I
would have investigated Japanese, Danish, Dutch, Belgian and French
sources as well. In any case, the few books that I did get my hands on
convinced me that the art of winter gardening was still alive in Britain
and Europe.
In 1977, I wrote the first edition of Winter Gardening with encouragement from Mark Musick, then president of Tilth. Tilth published it,
funded by a loan from the Corner Green Grocery Collective and a loan
and grant from Puget Consumers Co-op.
Now, 21 years since this book’s first publication, I am amazed and
happy that it has been so useful for so long to so many gardeners, farmers, other horticulturists and businesspeople.
For this edition, my thanks to Anne Schwartz and Carl Elliott of Tilth,
Cheryl Bittner of Apple a Day, Tracy Delany of North Coast NutriÂ�tion,
the ever-pleasant librarians in the Whatcom County Library System,
whose sense of humor always gives me a lift, and of course, the patient
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foursome at Sasquatch! Thanks also to Maya Grip for her intelligent,
knowledgeable, and long-suffering editing of the main text. It was a pleasure! Most especially I appreciate those who have been inspired by the
ideas presented here and taken them several steps further. Their efforts
benefit local gardening and farming, and thus provide the people of this
region with healthier and more enjoyable food.
Happy gardening, and bon appetit!
Alm Hill, 1998

Preface to the Fifth Edition, 2012

D

uring the 1990s I was busy running my own business doing wetland biology and native habitat restoration. I produced food and

flowers for myself only, next to the shade of a dark and mighty cedar
forest, in soil full of clubfoot. Not the best place for studying cool season
crops, however! Now I am fortunate to live on an acre and a quarter of
deep silt loam with direct light from sunrise to sunset.
For all these same years many inquisitive, energetic, bold and brave
people in our region were learning to garden and farm year round,
experimenting with breeding, saving seed, finding old varieties, starting
or improving seed companies and communicating with each other.
It has given me great pleasure to discover and rediscover these people. They are helping to feed us all in a time when we can see that we need
to have secure and healthy local food sources.
If, as an educator, or a new-to-gardening or new-to-this region person,
you are looking into this book for the first time, you might justifiably
whisper a word of thanks to our chaotic local universe for their efforts.
Hoff Road
Bellingham, Washington, 2012
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What This Book is About

I

wrote this book for home gardeners living in the maritime
Northwest who would like to have more fresh vegetables in their

gardens during the winter months and for teachers who are introducing gardening to their classes. It will be especially useful to those who,
having learned their gardening in a continental climate, are not aware
of the possibilities of a maritime climate and hence close up their gardens from October until May. Even people who have grown up here and
already garden in this mild environment may appreciate a reminder of
the many winter varieties and good seed sources available to them.
This book is about vegetable and herb varieties that regularly come
a crop between October and May. These are often termed cool-season or
cool-weather crops. They are not sown in the winter, but harvested then.
While some sowings and plantings can be made as early as February and
March or as late as October, most are done from April through September.
If you think about this for a bit, you will see that growing winter crops
means that you turn from a summer gardener into a year-round gardener
(a lot more work, by the way!). I suppose I really should have written a
book about year-round gardening, but if I had done that, I would have
had to devote space to tomatoes and cucumbers, when it is the coolseason crops that need to be discussed. Also, you might have missed the
point: in this climate, you don’t have to be without vegetables in the fall,
xxiii
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winter and early spring if you use suitable varieties, observe the right
sowing dates, understand the principles of cool-season production and
experiment for yourself!

1

Principles of Winter Gardening

Climate

T

he earth turns eastward round her poles. And in our latitudes,
our main wind comes to us from the west across hours of ocean,

damp and restless. That mass of ocean air gives us our maritime climate, from the coast to the Cascade Mountains. This climate is just what
is needed for us to grow winter crops in the higher latitudes. It exists
along west coasts, peninsulas, inland seas and islands from about 37 to
59 degrees latitude, give or take a bit, due to ocean currents, mountains
and other factors.
If you look at a world map, you will see that parts of Europe, Japan,
Tasmania, the south island of New Zealand and Chile are
all within this range. In North America the area from
northern California to northern Vancouver Island
in British Columbia and parts of the Alexander
Archipelago in southeastern Alaska have potentially suitable climates. Farther north, although
the climate is mild enough, there is little arable
land, and high precipitation and lack of winter
sunlight prevent most winter crop production.
A maritime climate is distinguished by its cool,
even, humid nature, both summer and winter. Here
1
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on the west coast of North America, temperatures hover around 45°F
(4°C) in the winter, with occasional changes in either direction. Spring
and fall are long, slow affairs — misty, cloudy and rainy —
Â� trying to the
patience of the human inhabitants.
For vegetables, however, this winter weather is easier to deal with than
the deep dry cold of a continental climate. In fact, many of our vegetables
are well-adapted to it. The long falls that gradually turn colder give vegetables ample time to prepare for winter and harden up. When the first frosts
come, they are usually accompanied by high soil moisture and high air
humidity. The latent heat in this water vapor is returned to the air as the
water conÂ�denses in the form of frost, preventing most sudden drops in
temperature. Misty mornings are another plus, as they give frozen plants
plenty of time to thaw out gradually before they are touched by the sun.
(Later, in the long, cool springs, plants such as spinach and leeks can produce lots of growth before bolting in warm weather and longer days.)
Winter does come, though. Around the time of the winter solstice, the
dry, cold air masses east of the sheltering mountains tend to flow over
and bring us a week or two of continental-type weather. Snow, though
hard on traffic, is a blessing to the garden as it protects the soil and plants
from freezing, insulating them in a snug white blanket. It is when cold
comes without precipitation that the soil freezes deeply for long periods
of time, the dry winds blow, and you can expect to lose many of your
winter vegetables.
The winters of 1978–79, and 1990–91 were like that in Washington
(with lots of snow, however), with frigid weather from Thanksgiving until
February. But still, in my garden in Whatcom County near the Canadian
border, leeks, kale, parsnips and mulched carÂ�rots supplied winter food.
And in March the unprotected spinach and corn salad, along with the
lettuces under the cold frames, all revived, grew and produced an abundance of salads. Sometimes these cold years run in bunches, as they did
in the 1950s. It’s hard to tell when they will come, but you can count on at
least one year in five not being very good for winter crops. Every 25 years
or so, the maritime Northwest gets a really rough winter like 1978–79. But
even these aren’t as bad as an average continental winter. Lately, due to La
Niña, we have had some deep frosts in October and November before the
vegetables have hardened up, but still, our crops have mostly produced.
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Different parts of the Northwest have variations on the general maritime theme. The whole coastal strip is milder and very rainy and windy.
All the foothills are colder in winter, with shorter and often cooler
growing seasons. The inland valleys of southern Washington and the
Willamette Valley in Oregon have slightly warmer summers and colder
winters, while the Puget Sound region is generally mild. The San Juan
Islands in the Olympic Mountain rain shadow experiÂ�ence less rain but
more wind and cooler summers.
One thing to note, however, is that our summers are dry, so that
although those on the edge of the Sound and Straits (Vancouver, Seattle,
Portland, etc.) may get about the same amount of rain as Chicago or
Boston (35 to 45 inches), it mostly comes in the winter. This mild winter and summer drought pattern (sometimes referred to as “modified
Mediterranean”) should be taken into account when you are planting,
sowing and transplanting your winter crops. If you pay for your water, you
can run up quite a bill keeping summer and winter transplants alive and
growing well during the dry summer stretches. So get a rain barrel. Or
get two, or get one for every downspout. Instructions and kits abound for
converting food-grade plastic barrels (often available free) to rain collectors. For a more upscale and larger volume solution, Cypress Designs in
Bellingham, Washington, makes a molded plastic version that fits against
the side of your house and holds up to 95 gallons.
Wherever you live, in order to be successful with vegetable crops you
must pay attention to your local climate. By experimenting you can discover which winter varieties are suited to your garden and the proper
time to sow and transplant them.
I think that the root of the Wind is Water
It would not sound so deep
Were it a firmamental product,
Airs no Oceans keep —
Mediterranean intonations,
To a Currents ear
There is a maritime conviction
In the atmosphere
— Emily Dickinson, 1830–1886
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Site
The best site for fall and winter crops is a gentle slope on the south side
of a hill or a building. It might be a site you could terrace, with wind
protection close enough to make a difference but not so close it blocks
the sun. A building reflects and holds heat; the slope aids in drainage;
terraces make a warm microclimate; and wind protection allows that
pocket of warm air to stay where it has developed.

Light and Warmth
Usually the best place for winter crops is also a good sunbathing spot, so
let that be your guide. When the sun comes out for a week during one
of those January-February high-pressure systems, if you live out of the
range of the severe winds from the northeast, which mostly come down
the Fraser and Columbia Rivers, in the perfect site you should be able to
work comfortably in your shirtsleeves. (I did in my Seattle garden, even
though just around the north corner of the garage it was still winter.)
Except during the darkest months of December and January, that extra
warmth means extra growth on your letÂ�t uce, corn salad, Brussels sprouts,
etc., and therefore healthier plants and more food. It also means slightly
warmer temperatures in the soil and at night, which can make the difference between losing your plants to freezes or not.
Many a less-than-ideal spot, however, has produced an abundance of
winter vegetables. Summer sun is as important as winter, as so many of
the winter crops have to put on most of their growth then. If your choices
for a garden don’t include a particularly sunny spot (8 to 10 hours of
sun in the summer, 5-plus in the winter), then you may have to limit the
kinds of vegetables you will grow. Better to have lots of spinach, leeks,
kale and corn salad than Brussels sprouts and cabbages that won’t make
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it (especially if you are more likely to eat the former raw and hence maximize your nutrition).
Don’t underestimate the effects of shade and soil type on the timÂ�ing
and size of plants. For two years I gardened in two different sites at the
same time. One was on a northeast-facing slope with a light silt soil, and
it didn’t get sun until around ten in the morning. The other, two miles
away, was down on river-bottom land and received a full day of sun. I
took starts from the same plug flat and planted some out at each site on
the same day. Two weeks later, I could see the difference: by the end of
the month, the lowland plants were twice the size of the hillside ones.
Hyper-fertilization and row covers will somewhat make up for this lack
of sun.
If your only sunny spot faces onto a street, beware: traffic exÂ�haust
will be coating your plants, soil and, what’s worse, your lungs with lead,
asbestos and other nasties. Be sure to wash your food well and avoid the
garden during rush hour.

The warmest spot in fall and winter is usually the south side of a
house, a traditional site of the perennial flower beds. If you like flowers, that’s a hard thing to give up. Consider interplanting with some of
the more striking winter vegetables. Kales are both beautiful and delicious, and lettuce or onion greens can be tucked in among the asters. Be
careful, though: many garden flowers and bulbs are poisonous, and you
wouldn’t want to eat a daffodil bulb thinking it was an onion. If you want
inspiration you would do well to refer to Rosalind Creasy’s edible landscaping books, especially the latest. (See Appendix B.)
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Keep in mind that soil near house walls often contains chips and
flakes of paint. If you live in an older house, chances are that the paints
used were lead-based. Some municipalities will test for lead, and kits can
be bought at hardware stores or home centers. If you’re unsure, the safest
thing to do is to remove the suspect soil and replace it. This website gives
information about testing for lead paint in your soil: epa.gov/lead/pubs/
leadtest.pdf.

Drainage
Drainage of both water and air is another very important aspect of a
site. Low spots are poor choices for winter gardens because they collect
cold air as well as water. Wet soil will be too cold for good growth and it
will suffocate your plants, which need air around their roots. Too much
moisture can also increase problems with rot. If there are water drainage
problems in the middle of an otherwise desirable spot, it is worth the
trouble to install tile, dig a diverting ditch and/or make raised beds.
You can also have air drainage problems in the middle of a slope if
you have barriers to the free flow of air. A tight fence downhill of your garden will catch the freezing air instead of letting it pass on by. Use an open
fence or hedge instead. However, a solid barrier uphill is all to the good, as
it deflects cold air and drying winds from the garden.

Shelter
No matter how good your site is in other respects, if the wind can blow
away the warm air that has been built up, it won’t do the plants much good.
Plants are quite vulnerable to wind damage in the winter. For one thing,
they become brittle and desiccated in freezing weather; for another, if the
ground is soft from lots of rain, their roots can easily be dislodged.
There are two distances at which windbreaks are useful: relatively
long distances of 50 feet or more (provided by tall structures such as
houses, barns or trees) and distances less than 40 feet (provided by garden
fences, hedges and shingles or cloches). Unless you’re using transparent
cloches, you should make sure that your wind protecÂ�tion doesn’t block
the low winÂ�ter sun.
Given enough space, I think it’s worthwhile to make a walled garden out of whatever material you can round up. If you can control the
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design of your house and outbuildings, take a tip from the
layout of European and New
England farms, which are
often built in a comÂ�plex that
leaves sheltered spaces. In the
New England countryside the
houses and barns used to be
connected, but that is a fire
hazard and probÂ�ably should
be avoided. Hedges or fences
connecting buildings would
serve just as well. In the city or
suburbs this protection occurs
automatically from the small size of lots and the proximity of buildings.
If you want to make a windbreak for your garden or grounds you have
to decide what form to use. Although fences are expensive, they are quick
to build and are good if you have limited space. A hedge may take five
years to reach a useful size, and you have to keep it well pruned at first to
encourage density. It also occupies a lot of space, and the roots will reach
out well beyond the drip line and take up water and nutrients you want
for crops.

Rebecca
Samson
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Whichever you choose, fence or hedge, a 40 percent permeability is
preferred. This is because solid barriers provide a shorter range of shelter to leeward and increase turbulence. So consider using a slatted fence
or hedging material that isn’t too dense. Deciduous shrubs tend to be
dense in summer and too permeable in the winter (with the exception
of hedging beech, which keeps its leaves until spring), so one of the evergreens might be a better choice for your main planting. With the wealth
of plant material available, you can choose varieties that will grow to the
height and thickness you desire. You can also consider including plants
that are edible or medicinal, either for you or your livestock.

Soil
A great deal can be said about the nature of soil in relation to vegetable
gardening. There are some good general books that you can read and at
least one excellent video. (See Appendix B.) I will try to limit myself to
issues relating especially to winter gardening.
To begin with, if you want decent winter crops you must follow the
same procedures of good soil care and improvement that you would use
to produce decent summer crops — only more so! This is because winter
is a time of stress for most plants.
Soil type affects cool-season crops considerably, especially relating
to temperature and drainage. Light soils with plenty of sand warm up
quickly and drain well. They are good for later winter sowings and early
spring crops. However, because they are not very moisture-retentive and
are rapidly influenced by temperature changes, light soils do not grow as
fine or as hardy a fall or midwinter crop. This is especially true for members of the Brassica family, which are, in the main, heavy feeders. A silt
or clay loam, on the other hand, will be more complicated to improve,
trickier to work and slower to warm; however, because such a soil can
hold more moisture and nutrients, it can grow excellent late summer,
fall and winter crops. Soil color also affects crops grown in the cool seasons. The darker the soil, the better it absorbs heat. This heat is then
radiated back out at night, ameliorating temperature swings. For this
reason, English gardeners used soot from their stoves as a mulch around
early crops. I don’t like the idea much, as handling carcinogenic soot
can be dangerous, but coffee grounds are dark and have a good carbon/
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nitrogen ratio (12/1). And as there seems to be a barista on every corner,
it is much easier to find than soot! Also, as you add compost to your soil,
it will gradually darken.
The chances are that you don’t have much choice about your garden’s soil type and will have to make do with amending it to improve
its suitabilÂ�ity. Probably the single most important thing you can do as a
year-round gardener is to add organic matter, especially in the form of
well-rotted compost. When you are starting a garden, the soil will likely
need all of the organic matter you can find to apply, but once this initial
phase is past, a minimum of two inches a year of screened compost on
the surface of the soil should suffice. Despite its many enthusiasts, I can’t
see that double digging, a garden system involving a lot of work, does
any good for your vegetable soil. Why put subsoil on top of your good
topsoil? This is especially so if you have clay underneath. You’ll just end
up with a sticky mess. Maybe there are some nutrients down below that
are no longer in the topsoil. But if so, surely it’s a lot easier to put the
compost up on top, and let the worms bring them up. And you won’t put
your back out in the process.
The use of compost increases the humus content, which aids in balancing the soil’s pH and makes the whole gardening process easier and
more fruitful. Humus is the finished product of microbial composting; it
is dark in color and very stable. It plays several roles in cool-season production: it aids in aeration, acts as a buffer of pH and thus allows a slower
but longer-lasting release of nutrients. During the cold seasons, humus
aids in holding a more even soil temperature so that plant roots do not
suffer such extremes. For a quick description of humus’s bioÂ�chemical
properties, see Teaming with Microbes (Appendix B).
The best means for adding humus to your soil are composting, mulching and cover crops (both short- and long-term fallowing).
Making compost is an important practice, and you will need to work
out a method that suits you and your site. Some of the books I recommend in Appendix B have good lengthy descriptions of methodology.
I personally don’t turn my compost unless I have to move it. I have
a metal frame that I move along as it fills up, and other than that I don’t
bother it. A frame-full may take 5–6 months to finish, longer than with
methods involving frequent turning and aerating, but as I have room
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for several frames at different stages, the extra time is worth the reduced
labor. Gardeners on small lots may feel the need to speed up the composting process in order to get as much as possible from a limited space.
In our climate, with its long, cool rainy season and dry summers,
nitrogen will evaporate from the pile if you leave it uncovered; phosphorus will leach out if exposed to frequent rain. Therefore, I think it is best
practice to have your compost enclosed. Whether you use wire frames,
old pallets, or a commercial synthetic container is not so important as
keeping it covered from too much rain and from drying out in the summer. The moist sponge concept is the one to follow; as you add material
to your pile, check to see if it needs watering.
If you garden where there are rats, you might want to have a dual system. A vermiculture (worm) box that is mouse- and rat-proof can be used
for kitchen scraps, and the main frame for less tempting garden refuse.
(When the worms are done with the compost in the box, it is almost pure
humus, a rather solid sticky substance.)

Green Manures (Cover Crops)
Green manures, sometimes quite rightly referred to as cover crops, are a
very useful component of soil care for year-round gardening in a maritime climate and, if you can, you would do well to include them in your
gardening routine. Our high winter rainfall and freÂ�quent cloud cover
guarantee a leached soil, which also means an acid soil. Minerals and
other nutrients are carried down into the subsoil by the steady rain, out
of reach of all but the most deeply rooted vegetables. These nutrients
can be kept in the topsoil by root activity, which also enhances soil life
and helps control erosion. Overwintering vegetables and green manures
both do this.
Green manures are crops that are grown in parts of the garden or
fields for a period of time and are worked directly into the soil before
the space is needed. Green manuring is a very ancient practice, used in
China for at least 3,000 years and in the Mediterranean for 2,000. It was
not employed in northern Europe until the seventeenth century; a fallowing system was used inÂ�stead. Each region grew many different plants
for the practice, accordÂ�ing to availability and season.
A green manure can grow in the soil for as long as a year (at which
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point it is really a form of fallowing, but the purpose and end result are
similar). In our area, green manures are used most often on a temÂ�porary
basis of several weeks to a few months, if they are used at all.
Some gardeners, even experienced ones, find them awkward:
Cover crops/green manures are great if you have a tiller.
For those of us who turn everything in by hand, cereal
crops are a pain in the butt. Even legumes such as vetch
are difficult to work well into the soil in a timely manner. We prefer to make and buy compost. We have done
green manures, but usually end up cursing ourselves.
— Terry Mazuga, Cloud Mountain Farm Manager

Terry has a good point. And, in fact, I think that tilling in green
manures in a home garden may actually do more harm than good.
However, there are ways to manage green manures by hand that are effective and not too onerous. One way is to use crimson clover and to clip it
a week before the site is needed. Turn this in right away, and it should be
ready in time. I think that the benefits of a well-chosen cover crop are
great enough to make the effort worthwhile.
It is no longer difficult to find seed for green manures. Check with
Johnny’s Selected Seeds or Territorial Seed Company, which offer green
manure seed in their catalogs (see Appendix A), or try your local feed or
garden store.
Suitable green manures include cereals such as rye, winter wheat and
oats, or mustards, herbs and legumes. Rye (Secale cereale) is typically used
by farmers in this area for a winter cover crop; it is readily available and
cheap. Its one great advantage is its ability to germinate and grow in low
temperatures. You can sow rye after your late harvests. Unfortunately, rye
is so vigorous that it is hard to kill in the spring. In a wet year, when
you cannot work your ground enough to kill the rye, it often ends up
intercropped with your spinach and peas. If this happens try covering it
with black plastic or weighted down cardboard. Oats (Avena sativa) and
winter wheat (Triticum aestivum) are alternatives to rye. Some varieties
of oats winterkill, but they continue to hold the soil. Winter wheat will
survive even extreme cold. Though oats must be sown early in the fall,
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they are good for beds intended for the earliest spring sowÂ�ings. Common
vetch or tares (Vicia sativa), Bee’s Friend (Phacelia species), radish, buckwheat and peas are also good late-catch crops that usually will winterkill
in colder areas.
If you have trouble finding organic forms of nitrogen or can’t afford
to buy them, legumes, in a mix or alone, are a preferred green manure.
Winter vetch (Vicia villosa), hairy vetch (Vicia hirsuta), lupines, Austrian
field peas (Pisum arvense) and crimson clover (Trifolium incarnatum) are
good ones. Except for the lupines, they are all easier to remove in the
early spring than rye, and they leave varying amounts of nitrogen, as well
as root residues, in the soil. (These roots play an imÂ�portant part in making the soil friable and suitable for the next crops.) I prefer not to use the
vetches because I find some of the seed will still germinate ten years after
you have used them. Last year Johnny’s Selected Seeds offered a summer
alfalfa that I am going to try. If you don’t want to send all the way to the
East Coast you can buy alfalfa seed locally for sprouting at a co-op or
health food store. It does best in an alkaline soil. Alfalfa hay has a C/N
ratio of 12/1, the same as coffee grounds. It is a very ancient crop.
Green manures suppress the growth of winter weeds. They can also
be undersown in vegetables in the later summer or early fall. If you prefer not to dig out your corn stalks right away try undersowing them with
crimson clover.
Another important use for green manures is on empty beds that are
waiting for summer-sown winter crops. If you have such a bed open for
more than a month at midsummer, it will substantially aid the followÂ�ing
crop to sow it to buckwheat (Fagopyrum esculentum). A bed that is open
for a little longer can have a clover added in. This will discourage weeds,
keep the soil from drying out and add some organic matter and nitrogen
when the green manure is worked or tilled in before transplantÂ�ing. You
can also smother it with a plastic cover. Whether tilling or smothering,
remember to kill the green manure a good two weeks before sowing or
transplanting the new crop. The initial breakdown products are not good
for young plants. Some people have too little crop space and have trouble
turning in the plants in time. You can try clipping the tops, putting them
in the compost and then turning the soil.
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Mulches
Where you have not had a chance to grow a green manure, a simple
mulch of straw, hay or grass clippings will at least protect the soil and
leave it in a better condition for spring sowing. Mulching is an excellent
way to increase organic matter, if it is used with discretion. I try to mulch
those overwintering crops that stay in the open till April or May. This
helps protect their roots and stems during freezing weather and encourages biological activity in the top soil. It also suppresses weeds from late
February through April, a period of active weed growth. True, mulch harbors slugs, but with the bigger winter plants I don’t find the damage to be
as much of a problem as weedy spots in the spring.
I don’t mulch any spring or early summer sowings; in the wet, cool
maritime climate, the soil needs to warm up and lose some moisture.
(This is less true of sandy soils than of silt and clay.) Nor do I mulch
in frames or under low crops such as corn salad that cover the ground
well by the end of October. If you don’t have proper indoor cold storage,
some less hardy winter roots like beets can be thickly mulched (leaves
are good) to protect them from frosts. In a windy spot you might want to
put stakes and netting around the mulch to keep it in place.
Last but not least, I mulch my garden paths. This suppresses weeds in
the summer (especially if you use cardboard or several layers of newspaper under the mulch), and makes a dry place to walk in the winter during
harvesting. Eventually both the mulch and the paper will break down,
and the resultant organic matter can be raked up onto the beds on a dry
day in the spring. When starting a new garden, alfalfa hay, due to its high
nitrogen content, is the ideal mulch to use if you can afford it.

Fallowing
If your garden is large enough, and especially if you have problems with
a hard pan, a heavy clay soil or an excessively light, sandy one, fallowing
is a good practice. This consists of taking part of your garden, one-seventh is traditional, and sowing it to green manure crops for a full year.
Deep-rooting herbs such as chicory, or legumes such as sweet clover
(Melilotus species.), and alfalfa (Medicago sativa), are particularly useful.
Buckwheat and Bee’s Friend (Phacelia tanacetifolia) are good annuals to
put in the mix to bloom the first summer. Rye is good for bulk in the
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topsoil. To avoid competition with vigorous summer weeds, early spring
or late summer sowings may be best; you can adjust these sowing times
to suit your site and garden schedule.
Fallowed sections or beds should be cut occasionally and the cutÂ�t ings
either composted or left to decompose on the soil. This way minerals
that are brought up from the subsoil by the roots of the plants are available in the topsoil for the vegetables you grow the following year. The
roots also open up passages in the subsoil, helping to aerate it, and add
organic matter as they decay.
Fallowing, like green manuring, makes use of the fact that different
species of plants utilize and concentrate different nutrients, grow at different rates, have different diseases and pests and respond to different
seasons in their growth patterns. For the price of the seed (or less, if you
save your own), you can have a host of green friends working for you in
your garden. This makes your garden somewhat more like a natural ecosystem. You are encouraging biological processes and de-emphasizing
costly industrial ones.

Fertilizers
Correct fertilization is good for any garden, but a proper balance of the
major nutrients — nitrogen, phosphorus and potassium (N, P and K)
— is particularly important to cold-season crops. Gardeners tend to concern themselves most with nitrogen, especially with our cool springs, but
phosphorus and potassium materially aid in bringing a plant to maturity and hardening it for the winter, so these three must be in balance
without an excess of nitrogen. You want to avoid high nitrogen toxicity
to yourself, and the fast, sappy growth produced by such nitrogen is just
what you don’t want for hardy fall crops. The first deep frost will do them
in. Though you might not get quite as much fall production out of a plant
that is grown with balanced nitrogen, you will get more winter and early
spring production because your plants will survive the winter. When the
weather begins to warm up in late February or early March, then you can
think of side-dressing with a nitrogenous material or foliar-feeding with
fish emulsion or the like to produce a flush of growth. If you need it, that
is. Some soils, especially certain loams and clays, need spring boosting
infrequently, if at all.
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One soil I gardened on in the past was not particularly high in nitrogen, but the overwintering spinach and lettuce put on as much growth
as I could keep up with in the spring. Lists of materials high in the macronutrients can be found in Rodale’s Encyclopedia of Organic Gardening.
Many green manure crops are good phosphorus accumulators: lupines,
sweet clover, buckwheat, turnips and mustards.
Other elements may also help plants develop hardiness: calcium and
silicon, for example, and perhaps some of the micronutrients and growth
hormones in seaweed. (See Appendix B for resources on this subject.)
Another traditional way to add organic matter to your garden is by
using animal manures. These should be composted before going on the
garden and should include only limited amounts of dry, carbonaceous
materials such as hay, straw or wood products (wood shavings or sawdust). Hay and straw are more typically used in the continental climates
and Europe. Most gardening and farming books are written for these
areas and assume that animals are bedded in these materials. Such barn
cleanÂ�ings compost quickly and completely in four to six months, or at
most a year. On the West Coast however, most farmers use the more readily available wood products to bed their animals. Sawdust and shavings
are high in carbon and various lignins and generally need three to four
times as much nitrogen and time to decompose as do hay and straw. (The
Rodale Encyclopedia and Steve Solomon’s books have charts giving you
the nitrogen/carbon ratios of various materials. (See Appendix B.)
Often the percentage of sawdust to manure in barn cleanings is such
that the nitrogen in the manure is used up in the process of partially
decomposing the sawdust. If the cleanings have sat around in the rain for
a while, it’s likely that much of the nitrogen will have been leached out.
When this mixture is put on the garden, the decomposing bacteria will
draw nitrogen from the soil to finish the job. According to Darrell Turner,
a retired agronomist formerly with the Washington State University
Research Station at Puyallup, this process may tie up the nitrogen for as
long as a year, defeating much of the purpose of applying it.
There are two more problems with animal manures. One is that
the material sold in bags at the superstores comes from confined animals that lead hideous lives. Do you really want to support that kind of
agriculture? The other problem comes from the potential for residual
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herbicides and pesticides. In 2010, many Northwest Washington gardeners and farmers lost crops to the broadleaf herbicide aminopyralid that
was applied to hayfields and then went through the cows’ systems and got
concentrated in composted manure.
None of this means that you must avoid manure, only that you should
check your sources carefully and make an effort to add supplemental
nitrogen and allow more time for composting. It is hard to suggest just
how much nitrogen you should add. Most sources recommend adding
three and a half pounds of actual nitrogen per cubic yard of raw sawdust. With barn cleanings you should need less. But really, the only way
to tell is to watch the action of your compost pile. If it does not heat up
and the wood particles do not break down, you will need to add nitrogen. If, after the pile has cooled off and the worms begin to enter, you
still find lots of wood particles, you may be able to finish the process by
adding more nitrogenous materials. If you still find a few particles at the
end of a year, don’t worry. At that point they will break down very slowly
and will not tie up much nitrogen. These particles will also serve to aerate and loosen the soil, which is helpful if you are working with clay or
compacted silts.
If you are bedding your own animals and can control the process,
well and good. Straw is the preferred bedding. If this is unavailable or
expensive, hardwood sawdust is the next best. Alder, maple and birch are
common local trees, and you might find hardwood sawdust from oak or
other imported woods at a furniture manufacturer. If you get your sawdust from a local mill, choose a time when they are cutting hardwoods,
the true firs, spruce or hemlock. All of these rot fairly quickly. (For this
reason, of course, they need higher initial amounts of nitrogen in the
process.) Way down on the list is Douglas fir, and last of all comes cedar,
which is very slow to break down and toxic to seedlings in its fresh state.
Some small animals, such as rabbits, are kept without bedding. Their
manure can be composted easily with vegetables and garden refuse.
Poultry manure, especially from chickens, is very high in available nitrogen and will compost hardwood shavings fairly quickly if mixed with
kitchen and garden wastes. Llama manure also works well.
Making vegetarian compost is entirely feasible. You have to find
a good source of nitrogenous material as your own garden may not
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provide it, but it can be done. Both alfalfa hay and coffee grounds can
help make excellent compost.
Behold this compost! behold it well!
Perhaps every mite has once form’d part of a sick person
yet behold!
The grass of spring covers the prairies,
The bean bursts noiselessly through the mould in
the garden,
— Walt Whitman

A Seed Breeder’s Perspective
Organic growing goes beyond simply avoiding chemicals in the garden.
It is part of a much wider view of our role in the ecosystem. Frank Morton,
of Wild Garden Seed, elegantly summarizes the power and importance
of this kind of work:
… for organic farmers, genetic self reliance and adaptive responsiveness are important. Hybrids, useful as
they are, do not deliver these. Only recurrent selection
of open-pollinated varieties creates stable incremental
improvement in the genetic commons.
The ecological perspective guides our approach
to both plant breeding and farming. It’s apparent that
organic farms are great places to do selection for organic
strains or new varieties. Without synthetic inputs, the
true strengths or frailties of a cultivar become clear.
Organically managed crop varieties do best if they have
competitive traits: large efficient root systems and vigorous leafy seedling that outgrow weeds for example.
We’re also looking for varieties and species that help
create healthy year-round agroecosystems, extending
the growing season for farmers and the opportunity for
beneficial species diversity. Working from the whole
system perspective, we try to see how species might be
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bred or managed to create better integrated farming
systems. Creating new varieties and devising crop strategies is the fun part of our work.
Every day the services of the larger ecosystem wash
over our work, making possible everything we do as
farmers. The daily fall of ballooning spiders and endless
roving of ground beetles are a small part of the subtle
work being done in our favor. The more we enhance the
biodiversity and productivity of the untamed agroecosystem, the more productive, sustainable, and enjoyable
we expect our farming lives to be.

Varieties and Saving Seed
Even the very best microclimate, a perfect site and great soil won’t produce many winter meals if you use summer varieties for winter cropÂ�ping.
Summer varieties are bred for quick production in sunny long days, not
for staying power. Winter varieties, on the other hand, grow slowly (some
are in the ground ten months or longer), have higher dry-matter content
and have been bred to be harvested late in the fall, over the winter or in
early spring.
Winter varieties are also usually much hardier than their summer
equivalents. The tendency toward slow growth, and hence the high drymatter content (which is also associated with higher nutrients), is partly
responÂ�sible here. Curly Green kale is a good example of that: tough as
nails but very nutritious. It takes a lot of cooking until it’s been through a
frost or two. Broccoli is another good example. Italian Green Sprouting,
DeCicco and Waltham were once commonly available open-pollinated
varieties for summer and fall cropping, though they’re rarer now. If I
made a later sowing than usual — July or August — these varieties produced some small winter heads. I used to do that in Seattle. But when I
started gardening in the foothills out by Arlington, I found they were
only hardy to about 15°F (–10°C). This, of course, restricts their deep-winter use to mild areas. The old Purple Sprouting broccoli, on the other
hand, would survive down to 5°F (–15°C), which means it could be over
wintered through a considerably wider range. Of course, some of that
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hardiness is due to Purple Sprouting's immature state as it goes into the
winter; it won't attempt to form delicate flower heads until the worst of
the weather is over.
Another example is leeks. These are a quintessential winter vegetable, and yet, there are varieties of leeks bred for fall harvest by breeders
for the continental market. They are super tall with long, white shafts
and thin, pale green leaves; they have to grow fast to bulk up in time. This
means they disintegrate with a few frosts. Your true winter troupers are
short, stubby, dark green and thick leaved (again with a high dry-matter
content) and will take the worst weather. Even if damaged at the core by
prolonged deep frosts and desiccating winds in January, they will grow
new centers and be harvestable again in the home garden by late March.
Unfortunately, these winter-bred heritage open-pollinated varieties
are not all that easy to find. You usually can’t just buy them from the seed
racks at most local garden stores, even in the maritime Northwest. Most
of the vegetable breeders in the United States are busy developing varieties that can all be harvested before the dry, cold arctic air masses sweep
down over field and garden. Most of the seed sales in this country are
for such continental gardens; there is small economic gain for large US
distributors in carrying special winter-bred varieties for the relatively
small population of gardeners who are able to grow them. Because of
this, most winter gardeners order their seed from a few small, northernbased US and Canadian companies that carry locally adapted varieties.
They also order from English, European and Japanese companies which
breed such varieties (see Appendix A for addresses).
So, how do you know which winter cabbage, leek or cauliflower to
choose for your garden? At the moment, you have to read all the relevant local catalogs and see what is being offered (see Appendix A). Since
every garden and taste is different, the variety recommended by any
individual seed company may not be the best one for you, but often several companies will offer the same variety, and then you can hope that it
will suit your site.
The best way is to try out different varieties, but in a methodical manner. If you grow three varieties and one of them strikes you as pretty
close to your ideal, then grow that for several years. This will give you
a good idea of its abilities in different seasons and different parts of

21

Principles of Winter Gardening

your garden. Then when you want to try new varieties, you have your
“favorite” as a standard. Always grow the new and the old together, using
the same sowing dates and cultural practices (fertilizing, transÂ�planting,
watering, etc.). Do this for several years. Observe the plants at as many
different points in their life cycles as you can, and keep good records. You
will learn much more that way.

Saving Seed
Once you have settled on the varieties you like, you may want — or need
— to save your own seed. It calls for extra work and space and takes some
planning and care, plus a personal vision of what the perfect parsnip (or
carrot or kale) is within any given variety. But I think in the long run it’s
worth it. For one thing, you can no longer count on seed companies carrying old, tried-and-true, regionally adapted favorites. The rush for “new
and better” varieties (usually expensive F1 hybrids) is well under way,
and most of the old open-pollinated types have been lost or retired to the
National Seed Bank and are no longer commercially available. Some of
our new regional companies have been trying to resurrect them, but it’s
a time consuming task. Concomitantly, the price of seed goes up every
year along with everything else, so saving your own, if you can do it well,
has distinct economic advantages.

Robert
Williamson

Since 1977, when this book first went into print, an interesting metaÂ�
morphosis has taken place in the seed industry. Initially, many of the
more hardy and interesting varieties for winter cropping were available
only from European catalogs and a few companies in the US. In the early
1980s, there was an increase in the number of small seed companies and
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more interest in cool-season
crops from those companies that already existed.
Gardeners began to have
more varieties to choose from.
At the same time, though, a
devastating phenomenon was
taking place in the international
seed market. This involved breeders retiring or moving over to corporate
companies, those same corporate multinationals buying up local firms,
restrictive laws being passed concerning the ownership of genetic material — specifically hybrids — and the consequent loss of open-pollinated
varieties through actual banning (loss of registration in the European
Market) and neglect. In other words, if the companies couldn’t make
any money from an old open-pollinated variety, why should they take
care of it? And why should they let anyone else have it? This is but the
most recent northern hemisphere wrinkle in the extreme loss of genetic
diversity that has been going on all over the world for the last 100 years.
To create an F1 hybrid, plant breeders will take two vegetable lines
with qualities that are performing well in their trials, and cross them
together to try and produce a plant that out-performs its parents. When
they get a good one they release it on the market. (Of course, they keep
the parentage secret.) It might do very well in your garden, but it is fairly
futile to save seed from it and expect to get something like the original
F1. So what does this mean to you as a winter cropper? It means that you
are no longer in charge of the growing process, and though you might
have success with any given F1 Hybrid, if the company decides to get rid
of it, you are out of luck. And it also means that perhaps 95 percent of
the good open-pollinated varieties are already in danger of deteriorating
and thus are no longer being offered by some of the old seed companies.
On the plus side, there are many active seed people, organizers and
gardeners who are working against the flow and trying to preserve and
inÂ�crease genetic diversity. One admirable example is the Organic Seed
Alliance, which was formed in 2004 literally out of the ashes (after
a fire destroyed 98 percent of their seed collection) of Abundant Life
Seeds in Port Townsend, Washington. Committed to local and organic
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agriculture, they have been teaching classes, advocating for organic seed
development and testing and breeding cool-season varieties. Every year
they host a conference that draws in farmers from our region. They also
provide a downloadable pamphlet, A Seed Saving Guide for Gardeners and
Farmers, that you should read.
So if you want to continue growing recommended varieties, or to try
them if you are new to winter cropping, these are the kind of groups to
turn to. There is also the Seed Savers Exchange, a national group with
many Northwest members; for the price of annual membership, you can
join and trade seeds of their listed varieties. And in future years, if you do
a good job, you can offer seeds that you yourself have grown!
Home-saved seed, if grown, selected, collected and stored properly,
can be fresher and have greater vitality. It’s from your garden. And if you
continue to save seed, the chances are, as the years go by, that your plants
will be better adapted to your site and therefore healthier and more
productive.
But saving seed is deceptively easy. If at the end of the winter, you
reach the end of the leek row and the five that are left are beginning
to bolt, you might be tempted to say, “Oh, well, I’ll save them for seed.”
Doing it that way, you get a pig in a poke. You should start the process by
readÂ�ing what you can about saving and storing seed (see Appendix B).
Then carefully consider what to start with.
Let’s use leeks as an example again. The first thing to know is that
leeks are “out breeders,” which means they tend to cross-pollinate with
other leek varieties. And, in order to avoid “inbreeding depression,” a
successive weakening over generations of plants that are cross-pollinating among too small a genetic pool, you need to have at least 30 plants
of your favorite variety for them to cross-pollinate with. It also helps to
have a friend or neighbor who is growing the same variety. Then the two
of you can combine and share your seed, maintaining the diversity of
your product.
Start the process in the late fall by going over the leeks and picking
the ones that you think are best. Mark these so you won’t eat them by
mistake. Watch how they do through the winter weather. If their performance is as good as their looks, then save them for seed. If not, then
rogue them out ruthlessly!
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Because of weed and cultivation problems, it is best to transplant
them in late February to a spot on the edge of the garden, or even to a
flower bed where they can be admired. Plants in the procÂ�ess of going to
seed are usually wider and taller than when in the vegeÂ�tative state. They
often need to be staked.
At that point you will want to make sure that no one else is saving
seed of another variety of leek in your neighborhood. Probably a rare
occurrence, but if there is, one of you will need to screen your plants to
prevent them from crossing. Directions for
all of this is in Suzanne Ashworth’s book,
Seed to Seed (cf Appendix B and the Organic
Seed Alliance pamphlet).
In late summer when you can see the dry
black seeds within the husks of the flowers,
you can shake them out into a basket or bag
and bring them into the house for final drying. And there you are with your own leek
seed!
Remember, vegetables are the staff of life,
and their seed is an arrow from the heart of time.

Timing
The question of when to sow different plants so that they are in a propÂ�er
condition for fall, winter or early spring harvest is a complex one. Each
winter variety has its own requirements. At our latitude (~49 degrees)
parsnips and leeks, typical slow-growing biennials, can be sown early in
the spring to have time to reach maturity; Chinese cabbage, a typical winter annual, needs to be sown late enough in the summer so it won’t bolt,
but early enough to put on good growth. Carrots and beets, faster-growing biennials, are sown in June and July. Spinach and Russian kale can be
sown in the middle of August. Of course, this is a dry time for us, even for
those in the Cascade foothills, where gardens may get an additional 15 or
more inches of rain a year, so you will have to deal with keeping seeds
moist till they are well up.
Reading Appendix D: A Year-Long Planting Guide will give you some
idea of how to integrate winter crops into your summer crop activities,
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and an idea of the general timing needed for cold-hardy crops. You will
notice that some of the most valuable winter vegetables are sown in July
and August, which is already a busy time with weeding, harvest, vacations
and other summer activities. But if you want these crops, you will need to
plan ahead and allot time to prepare the beds, sow the seed and keep the
plants watered and weeded. To simplify your first season, choose only a
few of the more basic types to start with. If you have a local nursery that
sells starts of winter vegetables, this will help you get started. After you
get the hang of it, you can expand. Remember that you can cut out some
of the preserving of summer crops; winter cabÂ�bages and leeks mean
fewer frozen beans, canned tomatoes or servings of corn are needed for
winter meals.
Another aspect to be considered in the timing of winter crops is your
climate zone. This is determined by your latitude, topography, proximity to large bodies of water and general weather patterns. The best and
most complete discussion of zones for the western US is in the Sunset
New Western Garden Book. These Sunset zones are not to be confused with
the country-wide USDA hardiness zones. They only cover the area from
California up to the northÂ�ern border of Washington. They are, however,
still too general. If you garden in southern British Columbia, you will
want to pay close attention to the information available from West Coast
Seeds, authors of this Planting Chart. They operate out of the last substantial agricultural valley south of Alaska. This general area includes
the city of Vancouver and Vancouver Island and is mostly Sunset zones
four and five. A great deal of winter cropping is possible here and is practiced both commercially and by home gardeners. You should also read
Linda Gilkeson’s book, Backyard Bounty, which will give you a good idea of
coastal gardening techniques a bit further up the coast from Vancouver.
Knowing your climate zone will give you a general idea of what you
can grow and when you can sow it. But within each zone, though the temperature may be similar at any given point of the year, there will often
be differences in rainfall, cloud cover and wind. For example, zone five
on the coast of Washington is a lot wetter and windier than zone five
along Puget Sound or in the San Juan Islands. Coastal growers might be
troubled more by rotting of early seeds and, later, of mature plants. Their
cold frames should be designed to protect against frequent rainÂ�fall and
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Planting Chart for Coastal BC, courtesy of West Coast Seeds. Reprinted with permission.
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high wind. In these coastal gardens, although the winter frosts are less
severe, the average summer temperature is cooler and plants need a longer time to reach maturity.
Inland in zone four, the frosts are harder, last later into the spring
and begin earlier in the fall. But, at least at lower elevations, the days are
warmer in the summer, so plants can come to maturity as soon as plants
closer to water in the same zone, or even sooner. At higher elevations the
seasons are shorter, and the frosts and snow cover are greater, making
a climate suited to only the quickest and hardiest of winter and summer crops. Oregon has a similar east/west pattern. The slightly warmer
Willamette Valley allows for crops to be sown a week or two earlier in
the spring than in northern Washington and a week or two later in the
summer and fall, but coast and foothill gardens will have their own timings. South, the Rogue Valley district is a hodgepodge of microclimates
created by diverse weather patterns and topography. If all this seems
confusing to you, don’t despair! You can probably figure out what to do
from your own experiments and with the aid of neighboring gardeners.
In Humboldt County, about the bottom of our region, gardener Eddie
Tanner has written The Humboldt Kitchen Gardener, to help you out if you
live in that area.
In fact, wherever you live, there are local resources. Extension agents or
Master Gardeners may be helpful. Local chapters of Tilth (see Appendix
B) and other gardening groups may have exÂ�perimented with extending
the season of crop production. Gardening books written by local authors
are always useful. Last but not least, seed companies often explain in
their catalogs when they sow certain winter crops. The way to adjust
those timings to your site is to make a few sucÂ�cession plantings and keep
good notes. If you do this, in three or four years you will have a good sense
of your winter crop timing.
When you crop year round, you put seeds or starts in the ground
eight months of the year. Keeping seeds and sowing dates straight can
be wearisome, and it helps to be organized. If your seed packets are in
an alphabetical file, you won’t have to spend hours finding the winter
lettuce or the kale seed. A list of sowing dates on your refrigerator will
remind you when to plant what. I have taken to keeping a small cardboard box in an obvious place filled with the seeds for that month. (The
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boxes from the seed companies are often the right size and shape.) Here I
also store tags and a marking crayon. If you take notes you can keep them
in the box, too. Make life easy for yourself. Doing it this way may seem a
bit mechanical, but I find that having this basic information on a chart
rests my brain. It allows me more time to think about the other variables
of gardening, like what the weather’s doing, or even what’s going on in
the rest of my life!
Watching the weather provides another guide for when to sow and
transplant your vegetables. Keep track of the southern oscillation patterns. El Niño and La Niña have a strong effect on our northern weather,
and satellites and radar have really improved weather reporting. Scan
the horizon frequently. Keep records (mental or on your calendar) of
when the weather did what. Observe the length of wet and dry spells.
Does the phase of the moon have an effect in your area? (In northwest
Washington, it often clears up or stops rainÂ�ing a few days around the full
moon.) Does it seem as though it’s going to be an early, dry spring? A late,
wet one? Place your bets and gamble in the garden.

Waiting
Winter is shorter when you know a garden
and can still pull beets in early December.
Even after everything’s turned under
long nights are hours of rest, not death,
earned sleep after the land’s labor
when kitchen tables bear seed packets,
almanacs, sketches,
when conversation
conjures up a tangled trellis of peas
before the first one plumps in a furrow.
That day apple twigs are already knobbier,
crocus tips slice old mulch,
February
is already spring.
Robins watch the hoe.
— Jody Aliesan

2

Winter Gardening Mechanics

Starting Out

W

hen you overwinter vegetables for the first time, it’s best
to begin with just a few of the easiest and very hardiest. The

“Beginner’s Easy and Very Hardy List” will give you some idea of what to
start with. I have arranged the vegetables by sowing date so you can plan
ahead and fit them into your spring and summer sowing schedule.
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If you live in an area that gets deep frosts and extended cold spells,
you can keep a pile or bale of hay by the garden for mulching. Wherever
you live, if the temperature drops below 25°F (–4°C) and the forecast is
for the cold to continue, mulch as soon as you can. By mulching over
unfrozen soil, you have the best chance of keeping the plants in good
condition. UnÂ�frozen soil also makes harvesting roots, leeks and greens
easier. All the vegetables listed have, in my experience, survived to 5°F
(–15°C) with severe winds. ProducÂ�tion, of course, stops until the weather
improves, maybe February or March, but you are still way ahead of what
any spring planting could do.

Spacing
The spacing of hardy crops sometimes differs from that of the summer
varieties of the same vegetable. An example is cauliflower. In northern
latitudes, fall and overwintering cauliflowers benefit from a spacing of
18 to 30 inches apart in the row or bed, whereas their summer counterÂ�
parts can get by with 12 inches.
Naturally, spacing is somewhat dependent on soil fertility — the
richer the soil the closer the plants, up to a point — but in general, plants
that overwinter have time for more root growth and will produce a bigger plant if allowed. If you have a small family or a small garden and
don’t want huge leeks or monstrous spring cauliflowers, then you are
better off to space a little tighter, or sow a little later. Vegetables that are
susceptible to leaf rot, such as lettuce, benefit from the passage of air
between the plants.

Beds
I am of the opinion that winter crops, as well as most of the smaller summer ones, should be grown in a wide row or raised bed. There are several
reasons for this. First, you get higher production per unit of ground.
Second, you are not trampling the soil around the roots. Third, the larger
surface area of beds helps to warm the soil. And fourth, because the paths
sink and compact as you walk on them, drainage off the beds improves
in winter, though this is not so good in the dry summer.
Several books from the 1980s discussed this “new” intensive bed
method (see Appendix B), but actually it has been in use for hundreds
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of years, in both Asia and Europe. J.K. Bleasdale and D.J. Salter, in Know
and Grow Vegetables, report that this method was used to grow vegetables
in England before the Industrial Revolution lured the market garden
laborers (mainly women and children) into the new factories. Then
the farmers began to use the recently developed horse-drawn cultivation machines, and widely spaced single rows became the standard.
Gardeners soon copied this, and then it became the norm. Today, some
commercial growers have reversed this process, taking their cue from
the successes of bed gardeners and working out ways to create and weed
beds with machines.

Rotation
Crop rotation is an accepted practice with experienced gardeners and
farmers. The main idea is simple: if at all possible, don’t grow the same
crop (or species or varieties in the same family) in the same spot two
years in a row. This prevents concentrations of pests and diseases and
makes better use of the soil’s resources. Because gardeners have been
rotating crops in so many difÂ�f erent situations for so long, there are many
different systems and opinÂ�ions about them.
It’s probably best to read about rotations and then design one of your
own. Year-round growing does make this process slightly more complex,
but not unbearably so. It is rather like three-dimensional tic-tac-toe or
chess. To keep it all clear, I make a map of the garden every year and try not
to put a main crop (cabbage family, onion family, roots, corn, tomatoes,
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etc.) in the same place more than once every three years. (Four is better,
if you can manage it.) I also pay attention to the needs of each crop and
try to accommodate them: higher pH, lower pH, high fertility, medium
fertility, and so on. In fact, what crop follows what can be based on those
criteria to some degree. If you can’t rotate a particular crop, adding extra
compost to the bed will help.
Don’t confuse crop rotation with succession planting, which is the
plantÂ�ing of several different crops (say, of lettuce) within the same season.

Winter Weeds
One result of year-round cropping is a whole new set of weeds. When
you till your garden in October and put it to bed with a green manure for
the winter, you don’t have to worry about perennial and winter annual
weeds. One fine day in March, you till up the whole thing; when it’s rotted down enough, you till again, and then you start to sow summer crops.
Maybe you encounter some quack grass, clover or a few thistles, but
mostly you are dealing with summer annuals such as lamb’s-quarters,
amaranth (highly nutritious) and barnyard grass.
But if you have six to ten vegetable crops that are ready at different
times from January through May, you can develop spotty areas of weeds
that will overwinter just as happily as your vegetables: cress, dock, chickweed, groundsel, various grasses, dandelions, mallow, cranesbill ... I could
go on. One way to deal with this is with a thick mulch. Cardboard or layers of newspapers can be put down in the paths and covered with grass
clippings, alfalfa, old hay, etc. Another approach is to make sure that the
late-cropping vegetables, such as cauliflowers, leeks, lettuce and spinach,
are all together in one spot. During the early fall and early spring it pays
to weed the beds and paths frequently. Then in late May when the winter
crops are done, you have just one big area that you can cultivate all at
once. Sow it to green manure for the early part of the summer. If you are
fallowing, you could make this your fallow area.

Picking Your Produce and Eating It
Harvesting winter crops is pretty straightforward. There are only a few
things to remember. First, don’t overdo it and plant more than you can
eat. You will have to allow some extra for frost damage, but not that much
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more. Second, learn to pick crops in their season. Cabbages are a good
examÂ�ple. If you love Savoys and have four different varieties due to crop
in early fall, late fall, midwinter and late winter, make sure you follow
the pattern. Because they are faster growing, the fall ones will be overmature by Christmas and will suffer damage from heavy frosts and high
rainfall. When you go out into the garden to get one for supper, look over
the selection and take the poorest-looking one first; the healthier, more
vigorous specimens will last longer.
With winter annuals such as spinach, lettuce and corn salad, all of
which overwinter in the rosette form, pick the outer leaves rather than
taking whole plants. This stimulates the growth of new leaves from
the core. Lettuce especially needs to have its old, disease-prone leaves
removed even if you don’t eat them. By late March, or early April in the
north, you will start to have an abundance of lettuce and other rosette
plants, and your spring sowings will be coming on soon. Then you can
shift over to taking whole plants before they bolt to seed.
If you live in an area subject to frequent freezing spells, don’t pick
from your garden when the plants are frozen solid unless you are going
to cook and eat them right away. Otherwise they’ll likely rot in your
refrigerator. Do your harvesting when the mercury is above 32°F (0°C),
and collect enough to last you for a while. The salad greens keep well in
plastic bags, parsley bunches in a small glass of water and cabbages in any
cool place. Don't overdo it, though; vitamin levels drop daily in storage.
When you go out into the garden after a freeze or a bout of snow,
it sometimes takes a little imagination to recognize a healthy red cabbage salad under the frosted, slimy leaves, or a stir-fry in March's weird,
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elongated, almost-flowering Brussels sprouts. But just because supermarkets don't usually sell flowers for eating doesn't mean they aren't delicious.
In Europe, and now some US stores, brassica flowers are bunched and sold
as raab. Special varieties have even been selected for this. As for the cabbages, you can peel back the slimy leaves and throw them out just as easily
as the produce manager does.
Once you get to the kitchen, many of the winter-hardy plants may be
new to you and your family, so it's important to seek recipes that show
them at their best. If you overcook them or yield to the temptation to
always serve them in the same way, they will quickly become boring.
That path leads back to the supermarket bins of expensive, unvital
vegetables. My 1971 copy of Rombauer's Joy of Cooking, that marvelous
kitchen standby, even has salsify recipes. But new cookbooks arrive all
the time. You will find some listed in Appendix B. Marian Morash’s The
Victory Garden Cookbook is such a one. Morash’s husband, Russell, who
gardened in Massachusetts, produced the teleÂ�vision show “Crockett’s
Victory Garden,” and the book reflects the couÂ�ple’s gardening and culinary expertise. Organized by its vegetable inÂ�gredients, it has six and a
half pages on celeriac alone. Lane Morgan’s Winter Harvest Cookbook concentrates exclusively on cool-season produce.
Substitution works well, too. If you can’t find something new to do
with kale, and it’s all you’ve got left in the garden, make a frittata, or just
think of a gourmet sauce that’s good over some other vegetable and use
that.

Self-Confidence
You might at first doubt that self-confidence is as vital a component of
winter gardening as site, climate or soil, but it certainly is. I became aware
of this when I first started visiting other people’s gardens. They would
usually spend the first few minutes apologizing for the terrible condition
of their plot, excusing the state of the broccoli and pardoning the peas.
Many had spent the day before my arrival weeding as if I were their
relative come to inspect for dust on the mantel, assuming for some
strange reason that I never had weeds in my garden, or that my broccoli
never failed and my peas never shriveled. After I wrote the first edition
of Winter Gardening another thing began to happen. People would say
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how much they enjoyed the book but then shamefacedly admit that they
weren’t growing very many winter vegetables. Well, that’s okay! I assume
that the first principle of gardening is that it is an art devoted to the
feeding of a family by that family, and that, while you may or may not
appreciate the aesthetics or routines of another’s garden, if it is healthy
enough and feeds them, then how it looks is secondary.
You should have the self-confidence to do whatever is right for you.
For example, you may have decided that Brussels sprouts are too much
trouble, that you don’t want to stand outside bent over in the rain for 10
minutes cutting those little knobs off the main stem and then spend an
additional 20 minutes in the kitchen pruning and cleaning them before
cooking. In the same space you might have a Savoy cabbage, equally
hardy, that you could pick with one fell swoop of your knife and devote
but three minutes to cutting up and sautéing for dinner. But if your
neighbor loves Brussels sprouts and hates Savoys, who’s to argue? And if
you find a really good recipe (such as lemon curried sprouts) you might
change your mind.
Another example comes out of the development of the “baby salad”
movement. In our neck of the woods, Mark Musick and Robin Stern of
Tilth did a lot of the introductory work; in England, it was Joy Larkcom.
As a result of this, farmers are picking small leaves of unusual greens
and edible flowers for exotic salads. They are not only gorgeous, but delicious. Most big seed catalogs now sell ready-made seed mixes, and many
of the varieties are cool-season crops. It has been a delight to me to see
some of these used in ways I never would have predicted. In fact, many
varieties that I had rejected or ignored are being used — a lesson in itself
about the merit of doing your own experiments instead of taking someone else’s words as gospel.
You should not lose your self-sufficient state of mind. This
does not mean a closed mind, but actually an empty mind
and a ready mind. If your mind is empty, it is always ready
for anything; it is open to everything. In the beginner’s mind
there are many possibilities; in the expert’s mind there are
few.
— Suzuki Roshi
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Cloches, Frames and Polytunnels

Introduction

S

ome of the best of the cold-hardy crops benefit from protection
by frames or cloches. In the late fall these include lettuce, spinach,

rocket, the immature overwintering European cabbages and the Asian
brassicas. The very early spring plantings of peas, lettuce, carrots, beets,
spinach, turnips, potatoes and members of the cabbage tribe (broccoli,
cabbage, cauliflower, etc.) can all be made more successful and advanced
about a month by the use of covers.
But like vegetable varieties, frames must be matched to the climate.
Most continental gardeners think of a cold frame as the high-walled
sort, popular in those climates, that remain in a fixed spot in the garden.
While these are good for starting flats of hardy plants or hardening off
tender ones, they are not really suited to growing crops in a mild rainy
winter.
To my mind the best frames are modular ones that can be easily
moved from one part of the garden to another to follow your successions
and rotation of crops. In some gardens I made the beds in the part of the
garden that got most of the winter crops the length of five of my frames,
so that I could cover a whole bed without any wasted space. This also
helped me to estimate how much to plant at that time: one frame of spinach, one-half of lettuce, one of turnips and other greens, etc. Very handy!
37
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A reliable venting system is another necessity for frames in our climate. Ventilation is far more important than weatherproofing in a
maritime climate. If you look at a cold-frame design from an East Coast
or Midwestern book, you will encounter all sorts of tricks — insulation,
double glazing, heat storage — that, as far as I can see, are unnecessary
or even harmful here. We have far more cloud cover and much warmer
winters. If you were to grow lettuce at our low light levels, and in the highhumidity environment of an airtight frame, you would get leggy, weak
plants and lots of disease. Cold frames suited to continental climates have
to combat desiccating low temperatures, but they often have fair light levels, even at the winter solstice, due to the many sunny days and the highly
reflective snow cover. (Coleman has some interesting comments on this
in his video, available on YouTube and from Chelsea Green Publishers).
In mild falls it is important to leave cold frames holding lettuce and
spring cabbages open. If the days are warm, covered plants will put on too
much growth. Then, if a hard freeze comes, the plants will be too tender
and succumb to frost. Later, in November through mid-January, light levels are too low for any real production. If you live in a very cold area, or
in the path of the arctic outflows through the Fraser and the Columbia,
it’s a good idea to have some old rugs or mats to place on the frames during very hard freezes. A thick hay mulch will work too, though it is more
of a bother. You have to wet it to make sure it freezes in place before the
drying winds start.
Another important reason to have permanently opened vents, or
some automatic system set to a certain temperature, is the uncertainty of
our weather. On those winter days when the sun comes out for an hour or
so, temperatures can rise much more quickly in an enclosed space than
outside. Since the average cloudy winter day in the maritime Northwest
runs about 45°F (7°C), it doesn't take too long in the sun to reach a point
at which the plants, with their roots in cold soil, will suffer from evaporation stress. Windows leaned against sticks (see illustration) have a wide
gap along the top, so no worries there. Automatic venting units must be
fixed in place and so are best used with solid frame systems. Automatic
vents are sold in several gardening catalogs.
Old books on frame gardening say that most venting should happen
from the top of the frame or cloche to avoid a draft over the plants. An
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exception is on clear, freezing mornings, when venting from the bottom
allows a slow warm-up and lets the plants thaw more gently. If you have
tunnel cloches, you should vent from the back side, not the ends, to avoid
disastrous breezes through the tunnel. Because heat rises, top venting
also utilizes natural convection. If possible, place your frame crossways
to the wind so the area behind it is sheltered and you can open it without
having it blown away.
Another aspect of growing under cover is the importance of watering. Most frames and hoops completely exclude rain, and even narrow
cloches, which allow some moisture to seep into the soil beneath the covers, can have problems with very dry surface soil after a couple of weeks
with low rainfall. If this happens in the spring, young lettuces, bok choy,
peas and so on should be watered as needed. Fall plantings are not in as
much danger, since they usually have bigger root systems and the soil is
wet by the time they are covered. But, even so, they should be watched.
Almost all frames will need some form of guying, or fastening against
the wind. Few things are as disturbing as finding torn plastic, frames and
broken glass all over your garden after a stormy night.
Appendix B lists several good books, articles and pamphlets on growing under frames. You can learn a fair amount from them, but you will
have to work out your own schedule of what to grow and when to cover it.
Following are notes on some of the types of frames and cloches that I
have found useful (or not) in recent years.

Walls and Terraces
The easiest place to create a warm microclimate is a south-facing wall
or terrace. Either can have old window frames leant against it to shelter plants. A disadvantage of walls is that after the spring equinox they
lose light as the sun begins to rise and set to the north. This makes walls
best for the low-growing, quick winter annuals such as corn salad, lettuce, spinach and some tender herbs such as lemon thyme. If the wall
belongs to a building with broad eaves this site will also be quite dry — a
disadvantage in all seasons.
If your land has a considerable slope, terraces can be useful, as they
are well drained but more exposed to sun and rainfall. Remember that
the warmest spot is right against the riser, so don’t put your path there.
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A Bit of History
In the 19th century, French and then Dutch market gardeners evolved
very practical and inexpensive modular structures for frame gardening.
Referred to as Dutch Lights, they were at that time the best thing around
for commercial producers. Lights consisted of a framework of low
wooden rims or boards, with those on the north side a few inches taller
than those on the south. These boards supported long panes of glass,
which were fitted into treated or painted frames held in place by glazier’s
points or blocks of wood. No putty was used, as it does not stand up well
to the weather and makes glass replacement an unnecessarily tedious

Double Dutch Lights. Ends are closed off with boards held in place with stakes.
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job. I saw them in use in Europe as late as 1985, but in the last 25 years
they have generally been replaced by lighter, more portable structures
using plastic. Funky cold frames covered with old windows are their less
elegant descendants in modern home gardens.

Cloches
The word “cloche,” which comes from the French for “bell,” originally
referred to the bell-shaped jars that were used as hot caps to put over
tender plants early in the year to protect them from frost. The term
expanded in meaning to include many different sizes and shapes of glass
structures for protecting either individual plants in a row or a whole row
(a barn or tent cloche). Now some are available in fiberglass and other
long-lasting synthetics, but they are quite expensive — handy if you have
the money, though. Others you can make yourself for a small investment.
Cloches made from panes of glass and specially constructed wires
were developed by an Englishman named Chase in 1912. Their portability gave them an advantage over Dutch Lights, but they have still been
largely superseded by newer, lighter materials: Plastic gallon milk jugs,
for one!
Fiberglass cone: These are handy to put over individual herbs or heatloving plants such as eggÂ�plants, of which you may have only a few. Good
for forcing rhubarb when covered with a dark cloth. A more modern version of this is the plastic “wall of water” device sold in some gardening
supply catalogs.
Bottle: Cut the bottoms off used plastic gallon jugs and make temporary
cloches for the earliest
brassicas and cucurbits. Most are too small
and opaque to be good
for overwintering plants.
When you use them on brassicas, cover the top opening
with a screen to keep pests
out. Watch for overheating and
mildew.
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Corrugated fiberglass: I haven’t used this, but
others seem to like it. You will have to devise
your own ventilation system. I would opt for
cutting a series of small holes in the top. (The
vents could be taped over during the coldest or rainiest times.) One real drawback is
that the whole structure must be removed
when you want to work on the plants.
But if it is well put together, that should
be OK.

Low Polytunnels
Constructed of wire or metal or PVC pipe and heavy-duty UV-stabilized
polyethylene sheeting, they are cheap and easy to make. They are well
suited to wide rows or beds. They don’t hold up too well in wind, so they’re
best for protected city lots and summer use. You can make a crawl-in size
at extra expense.
Get some 9-gauge wire cut into lengths approximately four feet long.
Bend them into a semicircle and stick them into the ground on either
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side of the bed. Try not to make these hoops any taller than 18 inches at
the highest point so that they present a low profile to the winter winds. If
your soil is very hard or rocky, you might have to bend the wires so that
they will enter the soil more shallowly. Over this, place your row-cover
and tie it to stakes on either side. In the windy months around the equinoxes, tie a string from one stake and loop it around each inside hoop till
it reaches the stake at the other end. This acts as a guy to hold the hoops
up against the force of the wind and rain. Another series of wires on top
of the row cover holds down the fabric. This is a fairly secure system.
Their big drawback is working underneath them. Access to plants is a
problem.

Window Frames
If you have a source of old wood or aluminum window sashes, you can
use them to construct two sorts of frames. They are cheap, easy to put
together, modular (if the windows are the same size), fairly stable when
guyed with elastic cord or bungees and easily vented. These frames will
take crops through some of the coldest winters we get. They also provide
easy access to crops beneath them. The one disadvantage is that when
these frames are set up in the tent form, the plants closest to the edge are
a bit crowded by the lower slope of the glass. If the panes break you can
reglaze them with fiber- or plexiglass. These panes are lighter, though,
and always need guying systems.
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High Tunnels/Hoophouses
After too much time and money experimenting with hoophouse construction I seriously doubt that a realistic cost/benefit analysis will show
that your home winter crops will benefit from the high polytunnels that
are so popular now. (Yes, they do help out with the summer solanaceous
crops, but you can get by with low tunnels and plastic mulch for them.)
Neither the low nor the high tunnels significantly raise the temperatures inside them on winter nights (cf the Coleman video on this) unless
you have large heat-sink setups, such as 55-gallon drums of water (which
take up lots of space) or an expensive wood burning stove. Plus, the tall
ones are vulnerable to wind storms, and the low ones are not much better unless very well guyed down.
Much better for the home gardener are the old-fashioned regular low
cold frames which hug the earth, keeping the humidity in them higher
than the outside during a freeze and benefiting from the warmth of the
earth radiating up from below the frost line, which is rarely deeper than
four inches in our coastal areas.
That is why at this writing, I only use two frames, made of 2x6s, nailed
together and covered with recycled Plexiglas panels. I double guy them
diagonally from each corner. It’s a rare windstorm now in which they
blow off. One is filled with spinach, and the other waits for early crops
that need covering.
Given human ingenuity, a better solution for tall winter crops such as
Brussels sprouts might come along in a few years. I wonder what it will
be made of?

4

Sharecroppers

I

haven’t encountered too many pests or diseases during the winter. Slugs, mice, deer and rot are the main exceptions. But for the slow

plants, ones that have to grow all summer to produce in the winter, there
are indeed some formidable sharecroppers.
When dealing with any pest, I think it’s useful to take the time to underÂ�
stand the organism, its life cycle and its place in the local ecosystem. If
you just run for the metaldehyde or the rotenone, you risk breeding resistant pests. Even worse, you never come to understand why you have this
pest and if you can change your gardening habits to reduce its predaÂ�tion
to an insignificant level.
One way of dealing with pests in a coordinated manner is through
a set of procedures referred to as integrated pest management (IPM).
What follows is a short outline of this method; for a longer discussion,
read Helga Olkowski’s Gardener’s Guide to Common-Sense Pest Control (in
print and online).
The first step in IPM is to systematically check out what is happenÂ�ing.

What sort of damage is occurring and on which plants? Is it happening at night or in the day? Can you see the culprits or just their effect?
(Perhaps a neighbor, your local extension agent or a Master Gardener
can aid in identifying the organisms.) Will your yield be decreased? How
much? This observation is called monitoring.
45
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Once you have zeroed in on the pest organism, look at your yard and
garden and figure out where the pest is hiding and if any of your gardening habits — or your ornamental vegetation — encourage or discourage
the pest. Neatness and cleanliness are often next to pestlessness. Steps
you take to change any of these factors to discourage the pest are habitat
manipulation.
Sometimes when you plant a crop or how you take care of it will inÂ�crease
or decrease the damage. So changes in your gardening patterns — cultural
controls — are a possibility. An example is waiting to transplant sensitive
brassicas until most of the cabbage flies have stopped laying eggs.
Encouraging pest predators — biological controls — is helpful, too,
though this is often difficult and expensive for home gardeners. In the
maritime Northwest, we have many imported pests whose original habitats and predators were left behind. There may be useful local predators,
though, and you can spend some time observing them. Birds and syrphid flies belong in this category. Importing predators is often useless, as
they often migrate out of your garden. But you should learn to recognize
your local ones. With reading and observation, you can learn to create
habitats for the native predators you want to have around. See Appendix
D for some useful titles.
You can also try barriers to keep the pest organism from getting to the
crop. What method you use depends upon whether it flies, crawls, burrows or slimes. Setting traps is often effective.
Finally, there is the use of poisons, whether organic botanicals, such as
rotenone, pyrethrum and derris, or the numerous and usually (though
not always) more toxic chemical ones.
The IPM method takes a little extra time and attention on your part.
It is not an instant solution. But then, instant solutions often have side
effects which are nasty and long lasting. Better to observe carefully and
continually, gather information, generate solutions and implement
them thoughtfully — and only to the extent necessary.
I should add here that there are people who believe that pests do not
attack healthy plants. They say that if the soil is in good tilth or balance,
garden conditions are right and the gardener is not guilty of mismanagement, a clean, productive garden will result with few, if any, problems.
I myself think that’s a complex set of ifs.
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Certainly healthy, living soil and healthy plants are the best defense
against disease and perhaps even predation, but often as not one inherits a garden site that is way out of balance. And we have little control over
the practices of our neighbors, let alone those in adjacent sections of the
county or city. Further, it takes some time and a lot of work to develop
garden patterns that work well in a given site. So don’t despair or feel
guilty or inadequate if you have some problems in your garden.
The nomenclature I use in the following descriptions follows Whitney
Cranshaw, Garden Insects of North America the Ultimate Guide to Back Yard
Bugs. This book has excellent photos and a good section on management
principles for selected garden pests.

Cabbage Aphid (Brevicoryne brassicae)
Cabbage aphids are gray, mealy-looking critters that overwinter in colonies on the underside of leaves of mature brassica plants. In May, right
after you’ve set out your transplants, the mature ones fly around looking for hosts. If they land on the young brassicas, they crawl down into
the center of the plants and start feeding and hatchÂ�ing new aphids. This
causes the leaves to warp and curl around them so they are hard to eradicate. If not stopped, they can permanently dwarf the plants.
Cabbage aphids are parasitized by tiny braconid wasps, whose offspring feed within the bodies of the young, turning them into little
golden mumÂ�mies. If you see a high proportion of mummies to feeding aphids, you can assume that control is under way. Then you need
only give the seedÂ�lings or plants a boost with seaweed or manure teas
or a mulch of aged manure. Other helpful predators of aphids are yellow jackets, lacewing larvae, lady beetles and their larvae and syrphid
fly larvae. As the adults of the last of these prefer to feed on flowers
of the Umbelliferae, or carrot family, I make sure to let some umbels,
such as parsley, dill and coriander, go to flower for them. Flowers of the
Composite family (asters, goldenrod) are also supportive in the end of
the summer.
If you regularly overwinter kale, Purple Sprouting broccoli, and
harÂ�dy cauliflowers, the chances are strong that the plants are sheltering overwintering colonies of mature aphids or their eggs. You should
either clear out these plants by the middle of May or spray them with
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a solution of Safer’s Insecticidal Soap, which has worked well for me.
Safer’s Insecticidal Soap is registered as an insecticide and is available
in garden centers and greenhouse supply stores. Basic H, liquid Joy, liquid Ivory and vegetable soaps that are often found in co-ops and health
food stores are not registered; however, they do work. Agencies just
aren’t allowed by law to recommend them. Most detergents are phytotoxic (bad for plants), and it’s best not to use anything with fragrances
in them.
If your young plants become infested with aphids during the summer months, you can wipe them off with your fingers and just spray a
little soap solution down into the center right around the growing tip.
Protecting young cabbage plants by this method takes some persistence,
but it’s worth it. Some hot, dry summers encourage aphids and you have
to guard even the older plants. Leaves and stalks damaged by aphids are
susceptible to mold in later rainy weather.

Cabbage Looper (Trichoplusia ni) and
Imported Cabbageworms (Pieris rapae)
The larvae of a white butterfly, the imported cabbageworm; and of a
brownish moth, the cabbage looper, both eat holes in the leaves of cabÂ�
bages and sometimes broccoli. They are frequently a problem in western
Washington.
There are at least two and sometimes three generations of butterflies
each year. The first generation, in the spring, is not as intense as the late
summer ones. Though the moth goes through several generations, I have
observed its larvae only in the late summer. Both kinds of larvae can be
picked off by hand, although because they hide down in the inner leaves
they are hard to find. Holes in the leaves and little mounds of green droppings are signs that they are about. If you have more than a few plants
and not much time, Thuricide or other Bacillus thuringiensis preparations are useful. Bt is a bacterium largely specific to butterfly and moth
larvae; they eat it, and it paralyzes them.
As with most pests, it’s best to treat for them when you can see that the
probÂ�lem is going to be serious. A few stray caterpillars won’t hurt a welldeveloped plant much, but they can ravage a young one. If they are bad in
the late summer you can have many stunted winter cabbages.

Sharecroppers

49

Cabbage maggot (Delia radicum)
The cabbage maggot is a real impediment to the year-round gardener, as
the crucifers, which it attacks, represent some of the hardiest and best of
the winter crops.
The fall generation of the fly,
whose maggots devastate your
Chinese cabbages, turnips and radishes, overwinters as small brown
pupae in the soil not too far
from the host plants. They
are usually about three inches
below the surface, but can be as deep as five or six.
Each pupa hatches out a dark gray fly, a bit smaller than a house
fly, sometime in March or April, depending on locale and the weather
that year. According to Bleasdale et al. (see Appendix D), in England egg
laying coinÂ�cides with the blooming of keck, or cow parsley (Anthriscus
sylvestris), a member of the Umbelliferae family and a food source for
the adult fly. As far as I can find out, no one has done studies to see what
the flies live on locally. Dandelion is the only commonly blooming low
plant around here at this time, and it is from a different family. Early
yellow mustard? Cherry blossoms, or forsythia perhaps? There must be
some flower, as the flies need to feed before they lay eggs.
For the first day or so after the flies emerge, they are a bit slow and
sit on the soil a lot, but after that you rarely see them unless you catch
them in the act of laying eggs by your plants. After mating, the female
seeks out cauliflowers, broccolis, radishes and other brassicas and lays
her eggs in the earth by the stems. The eggs hatch into maggots, which
burrow down to the fine root hairs and commence feeding. After about
a month, they pupate and hatch into the midsummer generation of
flies. In most places and seasons, this generation is quite light, and little
damage occurs to June and July transplants. The fall generation, which
usually starts laying right after the mid-August rains in Washington, can
be heavier, and a very high percentage of a young crop can be affected.
Maggots sometimes kill plants outright, but just as often they merely
stunt them. Plants will look small but normal to the inexperienced gardener, but during sunny, dry spells they will suddenly wilt and keel over.
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If you then pull up the plants you will find the little white maggots have
almost totally destroyed the roots and stems. The plants have just been
sitting in the soil.
In a wet year some damaged plants will manage to send out new roots
from the stem above the area that has been damaged. However, if your
plants have been too badly set back, they will produce no crop, or at best
a tiny one, and it’s best to relegate them to the compost heap and plant
something else. Make sure to destroy any living maggots you find (check
inside the stems, too), as they are the next generation of flies.
The first element of protection against the fly is to ascertain the timing of the generations in your garden. To do this, monitor egg laying
by setting out either cauliflowers or broccolis in early April and leaving
a few of them unprotected. Then every day, starting on the second day
after planting, carefully brush away the top one-half inch of soil within
one to three inches of the stems to look for eggs. If you have transplanted
properly — with the first leaves, or cotyledons, below soil level — there
will be a lot of stem area above the root zone. The eggs are very small,
white, cocoon-shaped things, about one millimeter in length. I simply
pinch these out and put them on the path where they will dry out and
die. In my experience, the eggs have only been a short distance beneath
the soil, so it isn’t necessary to disturb the roots when you do this. You
can water afterwards with fish or seaweed emulsion if you think your
plants need it.

Eggs
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If you start looking just as the flies start laying, you will see only a
few eggs at first. In a week or so there may be as many as 12. These higher
numbers continue for about a week, and then there is a sudden drop to
two or three again. This tells you that the laying is about to stop.
You can keep track of the laying cycle this way for two or three years
and make some effort to correlate it to the rest of the environment —
early or late, dry or wet season, which plants are in bloom, etc. This will
give you an idea of the egg-laying patterns of the flies in your area, and
you can time your main-crop brassica sowings to avoid peak laying.
Probably the very best of the cultural control methods, this allows you to
get most of your fall and winter brassicas off and growing with a minimum of damage. Another technique that uses timing is to sow brassicas
in September after the last of the August egg laying and overwinter them
under cold frames or, in mild areas, out in rows or beds. There are specific varieties of cabbage for this purpose.
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You will still have to protect your early spring sowings of cabbages,
broccolis, turnips and mustards, and your late summer sowings of leaf
and root brassica crops. To give you some idea of how to do this, I will
run through a list of methods people have developed to deal with the
cabbage maggot and discuss their feasibility and success — or lack of it!
You can choose the ones best suited to your gardening habits and crops.
Placing ashes around transplants and along seedling rows was perhaps the most common barrier method reported by older gardeners.
What’s more, those who used it were convinced it works. My own trials and those at the Washington State University Research Station in
Puyallup show that there is a slight effect against maggots, but that the
ashes can corrode the stems of tender transplants. Ashes must also be
replaced after rains or irrigation. Once a transplant is established and
the stem has toughened up, ashes might be very effective as long as the
fly has not already laid eggs by the plant. I have not tried ashes on directseeded crops such as turÂ�nips and radishes; reports from those who have
are varied. Probably the best technique for these is using row covers.
Another popular barrier material is sawdust. Although it may be beneficial as a mulch, I have not found it effective as a barrier to the fly’s egg
laying; however, others think it is.
Tar-paper barriers are, I think, plain nonsense. They often blow away,
and the holes around the stems of the transplants are almost always large
enough to allow the fly to insert her ovipositor right into the soil. In my
tests I almost always found as many eggs underneath the collars as in the
soil around unprotected plants. A similar technique, developed at the
National Vegetable Research Station (NVRS) in England, is to surround
the plant with a compressible substance such as foam carpet underlay.
This fits fairly snugly around the stem of the transplants and also acts
as a mulch that keeps the root hairs moist and provides a hiding place
for predators. These foam collars should be made at least six inches in
diameter. The idea here is that the fly, thwarted in her efforts to lay eggs
next to the stem, will lay them farther out. In theory, by the time the roots
reach the edge of the foam the plants will be big enough to withÂ�stand
maggot damage.
I tried two kinds of foam collars in the spring of 1982 on broccolis,
cauliflowers and cabbages (about 30 plants in all). While the egg laying
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was heavy, I found large numbers of eggs around the stems of the proÂ�
tected plants (as well as around the controls) and under the foam on
the surface of the soil. These were easier to remove than the other eggs
because I didn’t have to hunt through the soil for them. Perhaps they
might be easier for the helpful rove and carabid beetles to find, too.
At the very end of the laying period, a large percentage of the eggs
apparently hatched out; within two weeks, most of the cauliflowers and
some of the broccolis were either dwarfed or dead. Most of the remainÂ�ing
broccolis (which had been good, strong plants 15 inches in height) produced only small heads. I wonder how the National Vegetable Research
Station had such good luck with this technique. Maybe it used different
foam? Perhaps the cool, clear, dry spring of the year I did the trial was an
important factor. Plant development had been generally retarded, and
the fly activity was a good two weeks later than usual in my garden.
Both the Henry Doubleday Research Association and the NVRS
report success with the cottage cheese carton technique, where the plant
grows up through a hole made in an upside down carton. Apparently it
works by creating a dark space around the base of the plant in which the
flies will not lay their eggs.
Most of the above techniques are suitable only for transplants and
don’t work for rows of seeded radishes or turnips. Screened beds are a
more suitable solution for these and any seedlings, and for transplants.
Screening works well if there was no
immediately previous crop of
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infested brassicas in the soil. There shouldn’t be if you are rotating your
crops!
Fly screening from the hardware store, tent netting, cheesecloth (at
least 16 threads per inch) and commercial row covers all work well. These
should be placed over frames, which you can make of wood, wire or PVC
pipe. If you use the caterpillar type of cold frame, you can simply take off
the plastic at the right time and replace it with screening. Row covers are
light enough to just “float” on the plants.
You must make sure there are no holes or gaps through which the flies
can crawl. I place boards or rocks on the covers all around the edge of
the bed and then cover the edges with soil. The plants usually do better
under the covers; protected from the wind and getting extra shade, they
produce a leafier and more succulent crop.
Tent netting and row covers have been my favorite and most successful barrier controls against cabbage maggots. In 1981 (and following
years), my spring mustards were absolutely maggot-free. They grew
luxuriantÂ�ly under the screening in spite of drought. Watering, weeding
and pickÂ�ing them were not problems. The years I have used screening on
brocÂ�coli, I have had excellent results as long as I was careful to leave no
gaps at ground level.
In the area of biological controls, there are several things to try. The
first is to encourage the presence of whatever predaceous beetles you
happen to have in your environment. Particularly helpful are the CaraÂ�
bidae, or ground beetles, which hide as adults under stones, clods, boards
and other garden debris, and whose soil-dwelling larvae can be recognized by their large pincer jaws. This family includes ground beetles in
the Calos0ma genus. Most are black or iridescent, but have no special
common name. Other beneficial beetle families are the Cicindelidae,
or tiger beetles, which I have only seen around here in particularly hot
summers and the Staphylinidae, or rove beetles, which are funny little
flat guys with cut-off elytra or wing covers. These last are a very large
family and can be seen quite early in the year in Northwest gardens.
There are good pictures of these in Rodale’s Color Handbook of Garden
Insects (see Appendix B) or online. You should learn to recognize them,
as they eat all but the adult stages of this pest. The roves are especially
useful in this job, eating many maggots, eggs and pupae. UnfortunateÂ�ly,
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like many predators, beetles often emerge later in the season than the fly
and thus are better at handling the latter part of the infestations. They
are encouraged by ample organic matter, but then so apparently are the
flies. They are sensitive to metaldehyde (Deadline) so don’t use it. Try
iron phosphate instead.
In March when the robins and other ground-feeding birds return,
you can dig up the soil in all the areas where you had brassicas the preceding summer, fall and winter. Leave it like this for a while. The birds
will feed on the worms and pupae and any other grubs they can find.
Several companies sell predatory nematodes. Though some species
of nematodes are harmful in the garden, others parasitize soil larvae,
apparently those of the fly family as well as the beetles and moths. Many
gardeners are starting to try them in this area. Some local gardeners have
reported good results; others are not as impressed. I tried them on my
Chinese cabbage and fall broccoli several times and the results were not
fantastic. But at that time I had a fairly heavy clay soil, and apparently the
nematodes don’t migrate as well in clay and heavy silt loams. It seems
that at best the control is a question of percentages. You get fewer maggots and therefore less damage, but you do still get some.

Carrot Rust Flies (Psila rosae)
This small fly is a relative of the cabbage root fly and has a similar life
cycle. During the early spring (usually April) the adult female lays her
eggs in the soil next to young carrots. The maggots hatch out and burÂ�row
down to the tap root and eat it and the root hairs off. These damÂ�aged carrots either don’t develop or are stunted.
The maggots pupate through the summer and hatch out in August to
go through the process again on the late crops. In some areas, there is an
even later hatch in October. Damage from the last two cycles is largely in
the form of burrows into the carrot’s main root. These make the carrots
taste bad and have a rusty color that is sometimes hard to see on carrots
but stands out on parsnip, celery and parsley roots, which the maggots
also eat.
Strong efforts should be made to control the first generation of flies,
as the number of larvae that hatch out will determine the size of the next
generation — the one that is so destructive to your winter storage carrots.
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Some gardeners have reported that raising the alkalinity of the soil with
ashes, limestone or agricultural lime is helpful in protecting the early
crops. I can’t see exactly why this would deter the maggots. Diatomaceous
earth is said to help, too. I haven’t done any controlled tests with these
materials. If you use them, work them into the rows before sowing.
Row covers are the method of choice, and really work. But at the end
of August, when the rains come again be sure to protect the carrots from
slugs; they love to eat the tops and the first inch or two of the root. The
rest of it quickly rots.
Sowings after the end of May are usually free of carrot rust flies until
the end of August, although you should check this out for your own site.
If you time your winter storage carrots to mature before the fall magÂ�gots
hatch, then lift and store them in a cool, damp situation, you will have
next to no damage. The later you harvest carrots in an infested patch, the
more damage you will have. You would do well to keep any damaged carrots separate and eat them first.
Another effective cultural control is to remove the wild umbellifers in your neighborhood. Carrot rust fly larvae eat and overwinter by
Queen Anne’s lace, poison hemlock and wild parsnip. Their eradication
can have a considerable effect, as the adult flies do not go much more
than a mile from where they hatch to seek hosts. Sad to lose those beautiful Queen Anne’s lace flowers, though!

Lettuce Root Aphids (Pemphigus bursarius)
Local entomologists have told me that these are not really a problem in
western Washington, but when I have shown slides of these gray, mealy
aphids — which attack the roots of lettuce and are only seen when you
dig up the plants — to gardeners, they say, “Oh, so that’s what that is.” So
they do trouble some gardens. Late summer and fall lettuce crops are
affected most.
This kind of aphid lives on poplars that grow along rivers and in low,
moist areas. During the summer, adult aphids are blown by the wind into
your garden. They then burrow into the soil and live around the roots
of the lettuces, as well as beets and some other species, weakening the
plants. If you have found them to be a serious problem, try the several
resistant lettuce varieties that have been developed in Europe.
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Slugs and Snails (Gastropods)
Slugs like cool temperatures and high humidity. They are most active in
the fall, when you are trying to get the late plantings of hardy crops up
and growing, and in the spring when you’re doing the same with the late
spring crops. These are also the times when they lay their little pearl-like
eggs under boards, decaying matter and in garden debris.
Most varieties of slugs are scavengers and scroungers, preferring
wilted, dying vegetation and young new stuff. The main reason they
devastate your seedlings is that there isn’t much else around to eat,
especially if you have bare plots of soil with a few tiny plants. There are,
unfortunately, a few important exceptions, such as the omnivorous little
gray slugs which eat anything, any time. Slugs in general seem to prefer
cabbages, panÂ�sies, marigolds and young squash and cucumbers. In some
bad years they will eat onion starts.
I found that slugs abound in greater numbers in the city than in the
country. There are so many dark, damp tangles of ivy, clematis, brambles and garbage-filled trash barrels — slug heaven! Even there, though, I
could keep the predation down to a reasonable level by getting discarded
outer cabbage and lettuce leaves at my local grocery and spreading them
down the rows or on the edges of the beds. At night I went out with a flashlight and picked up slugs before retiring. Same thing at dawn. During the
day the slugs hid under the leaves, so I got them then, too. This helped, but
I had to keep at it. An interesting pamphlet from the Henry Doubleday
Research Association, Slugs and the Gardener, indicates that you could
catch slugs in your garden every night for a year and not make a dent
in the neighborhood population. These mollusks are migratory, so you
would have to organize your whole neighborhood into slug patrols. (Not
a bad idea!) If you live in the country but next to a wetland you will get
nightly migrations of the dark brown Arion ater. If you go out in the early
morning with a spray bottle loaded with 50/50 ammonia and water,
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you can somewhat reduce the population for a day or two. The ammonia breaks down the slime and shrivels them into nothing. (Thanks to
Stephanie Feeney for this idea.)
Or you could turn the patrolling over to ducks. Ducks are very fond
of slugs. They have a special technique of bill-probing in grass and other
vegetation to ferret out low-lying slugs that is very satisfying to watch.
Ducks are also friendly, amusing, tasty egg-layers and they fertilize rather
than poison the environment.
In terms of the total picture, ducks don’t consume much, if any, nonÂ�
renewable energy (none if you let the hens hatch out their own children),
and so you are using one more-or-less self-maintaining creature to conÂ�
trol another.
If you have a small yard and your ducks show too much of a liking
for your garden vegetables, try feeding them greens before you let them
in the garden. If this doesn’t work, put up a fence and then just use them
to patrol the rest of the property, and you de-slug the garden itself. The
ducks will still be worth it due to that migratory tendency of slugs. If
you have been using metaldehyde or other slug poisons on your property, you are in danger of losing your ducks! Metaldehyde is poisonous to
them and will, at the very least, give them a severe stomach ache. It also
poisons rove beetles, frogs and snakes.
Ducks, of course, are better suited to suburban and rural properties
than they are to most city ones, so city dwellers might want to use other
forms of control.
Interestingly enough, garter snakes are slug predators, too, though they also consume toads, which
are another pest control. The balance is
probably in favor of the snakes, so leave
them be. Hedgehogs eat slugs, too,
but they aren’t native to this country. If you are enterprising, maybe you
could rent one from a zoo? Chickens
don’t really seem to relish slugs, but
they will scratch up and eat their
eggs if you let them into the fallow
areas of the garden.
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One useful technique is to mulch low-lying vegetables such as lettuce with substances slugs don’t like to hide under. Wood shavings are
good. Hardwoods are best if you can get them. Many gardeners report
that barriers of sawdust or wood-shavings in paths and strips around
the whole garden help decrease populations in the garden itself. Recent
Washington State University research has not demonstrated the effectiveness of this method, though.
Another old trick for slug control is to lay down boards in the garden
paths and turn them over every day and stomp on the slugs. I use pansy
plants instead of boards — they’re more aesthetic. Slugs love the flowers and hide in great numbers under the plants. I plant pansies in herb
beds and other strategic sites around the garden. Plastic traps filled with
fermenting yeast seem to work, but put them away from your seedlings.
The recently developed slug fence seems like a good idea. It’s based on
the fact that slugs, like rock climbers, have trouble with overhangs. You
can make the fence from flashing, gutters or any thin sheet metal you
have about. The original design calls for hardware cloth, but small slugs
can get through the spaces. Any sort of vegetation leaning against the
fence will serve as a ladÂ�der, so clean cultivation is the rule. Unfortunately,
the larger your garÂ�den, the harder it is to surround it with a fence. But
these slug fences might be very useful around cold
frames (which unfortunately extend the season
for slugs as well as for plants). Quicklime is
very effective around cold frames too,
though it must be renewed after rain
and heavy dews. It is good inside
propagation boxes, but should not
be used too close to the plants.
I have to admit that I like slugs.
I think they are beautiful, useful
as scavengers and have a right to
live, especially the native ones.
But I need my garden produce,
and I do protect my plants when
necessary. So I put out Sluggo, or
some other of the iron phosphate
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brands. These don’t work as well as metaldehyde, but I haven’t heard that
they poison frogs, rove beetles or snakes, either.
A publication from Oregon State University, reprinted widely on the
World Wide Web, summarizes the conflict between humans and slugs:
“To sum a slug, it is magnificently designed to deconstruct. This can be a
little unsettling to those who like to reproduce.”

Flea Beetles (Phyllotreta striolata)
Flea beetles are small, black, striped beetles that leap up like fleas from
tomato, potato and cabbage plants when you touch or bend over them.
They overwinter in garden trash and weeds and emerge in April or May
to chew little round holes in your seedlings. Their eggs are small and
so are the larvae, which will eat the roots and stems of crops and weeds.
There are one or two generations a year. They are worse in some soils and
gardens than in others.
Some sources say they are more abundant in wet years, but several years
ago, in one of the driest summers in Whatcom County, they devÂ�astated
both my early and late brassica seedlings. They start on the cotyledons
and then go on to the first true leaves, never giving the plants a chance.
If your potatoes, tomatoes and cabbages follow plants that are not
hosts for flea beetles, and the area is large enough to prevent them coming in from the edges, you will have few problems with them.
Derris and pyrethrum are said to work, but it’s hard to find a source
for them. Note that pyrethrum kills worms and beneficials. In Grow Your
Own Fruit and Vegetables, L.D. Hills has an interesting design for a sticky
trolley to roll along the rows. The beetles leap up and get stuck.

Cutworms, Climbing Cutworms and Pill Bugs
These can all be a problem, depending on your garden conditions, and
the climbing cutworms, a recent introduction, are the worst as they are
cold-hardy. Try doing the flashlight at night routine. Cutworms are sensitive to BT and Spinosad, and pill bugs to pyrethrins.

Diseases
Various forms of rot are hazardous to winter crops. Cultural controls and
resistant varieties, when available, are your best defenses.
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Root canker attacks parsnips when they grow too big in poorly drained
soil during the winter. Canker-resistant varieties are available from SutÂ�
tons and Chase in England and from West Coast Seeds in Canada. You
can also sow parsnips later, or more thickÂ�ly, to get smaller roots. Most
important of all, use raised beds or other well-drained areas for your root
crops.
Cabbages and leeks will get slimy exteriors after damage from frosts.
This is not serious if the underlying tissue is healthy.
Lettuces, those fragile beings so important to the salad-minded, are
perhaps the most susceptible to rot. Downy mildew (yellow blotches on
the leaves) and botrytis, or gray mold (gray fungus and slime around the
stem and bottom leaves), are two of the most important. Reports from
organic gardeners in Europe say that volcanic ash and finely ground
basalt are useful if they’re spread on the soil when plants are still in the
seedÂ�ling stage, though where to get them, I couldn’t say.
Powdered garden sulfur has seemed to work the same way for me,
but it only reduces the problem; it doesn’t eliminate it. In some places
where I have gardened, my lettuces were very healthy, so I suspect that
soil chemistry or other factors are also involved. It is a good idea to keep
lettuce plants well spaced and to make sure the late summer and fall
sowings are in well-drained soil. Cold frames should have constant and
adequate ventilation. Sowing the right varieties really helps.
Onions are very susceptible to downy mildew in many soils, and the
perennial and overwintering types often suffer. Proper spacing in the
seedling stage and prompt transplanting are some help. Maybe compost
and balanced soil are, too, but the effect of these is more subtle, and I
can’t judge that yet.

Onion Rust (Puccinia allii)
A fairly recent arrival on the Northwest coast, this disease affects garlic,
onions and, unfortunately, leeks. It just arrived in my garden last year
so I don’t know that much about it. The last few La Niñas seem to have
set up the right situation for it. It latched on to my Italian Silverskin
garlic which doesn’t come out of the ground till the end of July. It hardly
touched the earlier hard neck I was growing. And now I notice that the
earlier planted leeks, Carentan and Blau Greuner, are infected, but the
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later planted Bleu de Solaise is almost free of it. Maybe timing is the solution to avoiding it. All the advice is not to put the infected leaves in the
compost.

Clubroot (Plasmodiophora brassicae)
Clubroot is a slime mold specific to the Cruciferae family. It goes into
action in late April, enters the roots of recently germinated or transÂ�
planted individuals, and as the plants get older, forms large colonies that
look like bubbly cauliflower. Most European brassicas just wilt and die,
but kales and Asian types are relatively immune. If you have clubroot
in your garden, remember not to give anything with soil attached to
friends, or lend tools without first washing them. The reverse also holds!
The basics of clubroot are as follows: 1. Without a host, slime mold
spores die out in about five years. 2. The organism prefers an acidic,
moist and compacted soil. If you don’t grow crucifers in a given bed for
five years, nor allow cruciferous weeds to grow in it, nor work it with
tools that have soil on them from other beds, your next crop of broccolis
will manage to produce. This is a long rotation, but you won’t get much
of a crop if you don’t wait. At the same time you must keep all cruciferous
plant waste, including weeds, out of the compost. Learn to recognize this
large family.
When the time comes to try cabbages again, raise the pH above 60
percent and aerate your soil. The first is achieved by liming at a rate of
about 6 pounds per 100 square feet, depending on existing soil pH and
texture. Raised beds will aid in aeration and drainage, and in some soils
a little coarse sand will help. But digging in plenty of comÂ�post is the best.
Another technique, called solarization, consists of watering the soil,
covering it with clear plastic, and letting it steam through a week or two
of hot sunny weather. Needless to say, this works better south of Salem,
Oregon. Up north, it might work by mid-June, if you leave the plastic on
for a month, and then plant overwintering brassicas. For directions, look
in Rodale’s Pest and Disease Problem Solver (see Appendix B).
For further study of garden pests and solutions see West Coast
Gardening: Natural Insect Weed and Disease Control by Linda Gilkeson. Her
Backyard Bounty also has a good short section on pests and a chart of pesticides acceptable for use in organic food gardens.
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Which Vegetables and Herbs to Grow

Introduction

I

’ve tried to make this list as comprehensive as possible so that you will
learn about the full range of vegetables and herbs suitable for cool sea-

son cropping. I don’t suggest you grow all or even most of them in your
first years. There are some I haven’t grown myself; information on these
comes from others or from books.
I usually don’t give general culÂ�tural requirements unless they are
uncommon or not available elsewhere. Not only am I
trying to keep this book short, but I think that
you’ll benefit from reading many gardening books and seed catalogs. No one
book says it all. Once you realize
there is no single “right” way to
make a garden, then you are free
to experiment on your own.

Using This Guide
The vegetables are arranged in four
sections. First are the members of
the Cruciferae family — the important brassicas, including cabbage, kale,
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broccoli and so on. Next come onions and other vegetables that will
survive and even thrive over the maritime Northwest winter. The final
group includes herbs suitable for winter cropping. The entries in each
section are listed alphabetically; if you’re not sure where to look for a
particular species, please refer to the index.

Terminology
“Sow” refers to putting seed in the ground (or pot, plug flat, etc.). The
term “plant” refers to putting a plant in the ground (transplanting).
Taxonomy comes from:
Suzanne Ashworth, Seed to Seed: Seed Saving and Growing Techniques for
Vegetable Gardeners, The Seed Savers Exchange, 2002.
S.G. Harrison, G.B. Masefield, and Michael Wallis, The Oxford Book of
Food Plants, Oxford University Press, 1973.
C. Leo Hitchcock and Arthur Cronquist, Flora of the Pacific Northwest,
University of Washington Press, 1973.

Hardiness
I have designated each vegetable as very hardy, hardy or half-hardy. Very
hardy plants include leeks, kale, salsify and corn salad, which may live
through temperatures as low as 0°F (–18°C). Hardy plants such as cabbages and onions will usually survive frosts of 10°F (–12°C). Half-hardy
plants die at freezing or a little below (18°F [–8°C] at the most). These
designations are for the purposes of this book only; most of the plants
mentioned are hardy compared to other garden vegetables. Freeze-out
data are from maximum/minimum thermometers in my own and other
gardens in the northÂ�western part of Washington State. At the present
writing, the Washington State Extension service has given some actual
freeze-out numbers that some varieties will live down to. I have included
them here for your interest, but as there are many factors relating to a
plant’s winter survival, I would not take them as gospel. Remember that
these numbers are approximate. A temperature of 10°F will cause greater
damage if it lasts for three days than if it lasts for three hours. Several
hard freezes during the winter will cause greater damage to your plants
than one. A strong wind along with a low temperature will cause even
greater damage. If it snows and then plunges to 10°F, you will get less

Which Vegetables and Herbs to Grow

65

damage to the covered plants than if it freezes to the same degree without snow cover.

Sowing Dates
When discussing the time to sow certain varieties I often say something
like “June in the north, July in the south.” By north I am referring to northern Washington and southern British Columbia; by south, the Willamette
Valley. There is about a month’s difference in sowing and planting dates
between these two locations, which are approximately 300 miles apart.
You will have to adjust these dates for your particular site.

Varieties
Many garden books don’t even list varieties because they change so rapidly. The authors feel there is no point in recommending varieties that
may be gone from the market in another five years. They have a good
point. Nevertheless, in several places I have broken with this convention
for several reasons.
First, it helps gardeners distinguish between summer and cool-season
versions of the same vegetable. Second, many breeders have switched over
to producÂ�ing hybrids for industry and therefore so have wholesalers and
retailers. If you know the names of the best open-pollinated winter varieties, it will help you recognize them in catalogs, especially in the Garden
Seed Inventory pubÂ�lished by the Seed Savers Exchange. If you purchase
these varieties now, you have some chance of getting to know them and
learning how to save their seed before they disapÂ�pear from the market.
Although hybrids are not necessarily bad per se (in fact, many are very
superior), they are usually expensive to produce and tightly controlled by
the company that produces them and therefore expensive to buy. Third,
the name of an old variety can give clues to the nature of present or future
ones. If you read in a catalog that a certain cabbage, carrot or kale, hybrid
or open-pollinated, has been developed from one you know, you will have
some idea of how this new one might perform in your garden.
Unfortunately, in the last few years the seed business has changed
dramatically, and many of the old European varieties that work so well
in the maritime Northwest are being dropped by commercial seed vendors. Also, the quality of the seed stock of those that have been kept is
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declining due to lack of breeder attention, improper roguing and other
factors. Briefly, companies stand to make far more money from hybrids
that they themselves have developed and patented than they do from
open-pollinated varieties, which most growers can produce at will. And
breeders, as Carol Deppe points out in her excellent book, Breed Your Own
Vegetable Varieties, are now working to perfect commercial varieties that
are grown on vast scales and are usually unsuitable for the home gardener or even the small producer.
All is not totally bleak, however; many alternative small seed companies have started up to deal with this issue. See Appendix A for a list of
recommended companies, keeping in mind that both varietal offerings
and the companies themselves come and go over the years. To quickly
find a source for a specific variety, try an Internet search for a variety
name and the word “catalog.” Seed companies will pop up like weeds
after a late summer rain.
If you are a beginner, it will help you to begin by trying some of the
recommended varieties — though if you are reading this book ten years
from now, you may find that catalogs offer entirely different stock. The
important thing is to find the equivalent variety for the job, whether it’s
an overwintering cabbage or a good cold-frame lettuce. And the second important thing is to become a seed saver. Choose some of the old
varieties that do well in your garden and help save them. Read Suzanne
Ashworth’s Seed to Seed and the Seed Saving Guide, available free from the
Organic Seed Alliance. Join the Seed Savers Exchange and trade seeds.
Since we probably can’t save everything, we should concentrate on
whatever we can do best in each of our areas. In the maritime Northwest,
our biennials should take high priority. Among these are the cabbages
(the fall and winter greens, reds and the Savoys), the late Brussels sprouts,
the overwintering cauliflowers. But those are also the more difficult varieties to save, and are better left to a very methodical and experienced
professional person. Easier are the kales and the leeks. Annuals such as
the Asian cruciferous greens and the winter lettuces can best be selected
in winter areas that present a challenge to the varieties but don’t kill them
outright. If seed savers in any given area coordinate, they can parcel out
endangered varieties to adopt and save. (The Seed Savers Exchange considers a varieÂ�ty endangered when only one company is carrying it.) Also,
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some people organize Seed Exchange meetings in the late winter; they
are lots of fun and educational.
Get to know the people at seed companies in your area that are involved
in this process. In short, do what our ancestors had to do in order to have
vegetables on their tables.

Crucifers
The Cruciferae family is so large and important to the year-round gardener that it merits its own section. Included in the group are Brassica
oleracea (cabbages, broccolis, cauliflowers, Brussels sprouts and some
kales), B. rapa (Pe-Tai, Napa, Chihili), the closely related radishes (Raphanus
sativus), horseradish (Armoracia rusticana), watercress (NasturÂ�tium officinale) and American winter cress (Barbarea verna).
These species form a horticultural group with similar needs, pests
and diseases. When you practice crop rotation, they should, with a few
exceptions, be considered as a group and rotated together.
The exceptions are watercress (which belongs in water or moist soil),
horseradish and winter cress (which can go in permanent herb beds)
and rocket (which is best grown as a catch crop).
Since our most important brassicas evolved in northwest Europe’s
maritime climate, they adapt well to our maritime climate and have special pertinence to this region.
Most of the European brassicas are heavy nitrogen feeders, do well
with lime and are susceptible to attack by clubroot, cabbage loopers,
cabbage maggots and gray aphids. These brassicas usually benefit from
transplanting, as it aids their root system. For individual preferences and
cultural tips, see the books by Hills, Simons and Shewell-Cooper listed in
Appendix D.
The Asian brassicas are a little harder to work with, because their
sensitivity to day length makes it necessary to plan their planting times
carefully. But they are flavorful and extremely useful for cold-frame work
in more severe climates. Hills, Simons, Solomon, Chan and Larkcom have
some cultural suggestions, as do the catalogs from Kitazawa, Johnny’s
Selected Seeds, West Coast Seeds and Territorial. Rodale Press has put out
a good pamphlet, SumÂ�mary of Cool Weather Crops for Solar Structures, that
discusses the use of frames and includes seed sources and recipes.
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Note that the crucifers contain goitrogenic subÂ�stances (they lower the
activity of your thyroid, your body’s thermostat), so I’d go slow on them
if I were you, or eat seaweed to balance them out. On the other hand, crucifers are now also believed to play an imÂ�portant role in the prevention
of cancer, so that’s a plus.

Broccoli (Brassica oleracea)
Broccoli is one of America’s favorite vegetables, and in milder areas it
can be harvested almost year round. Gardeners in coldÂ�er sites will have
to do without from early winter until spring. There are good varieties for
each season, and you would do well to use each when it grows best.
Broccolis come in green, white and purple (which turns green when
cooked). Their leaf shape and resprouting ability are their distinguishing characteristics. In England, winter cauliflowers were popularly
called broccoli, kale was known as borecole, and what we usually buy as
brocÂ�coli in the store was known as Calabrese after the Calabrian region
of Italy, where those varieties originated. This, of course, led to a certain
amount of confusion in nomenclature, and seed catalogs on different
sides of the Atlantic would list the same variety under different headings.
Since the establishment of variety legislation by the European Economic
ComÂ�munity (EEC), though, this seems to have been straightened out.
Cauliflowers are sold as such, and broccoli usually includes Calabrese
types as well as the overwintering sprouting broccolis of both colors.
Summer and fall varieties			Hardy 18°F (–8°C)
Italian Green Sprouting
DeCicco
Umpqua
These belong to the Calabrese type we are all familiar with. In very mild
locations such as Seattle they can not only crop in midsummer, but produce side shoots well into the fall and, in some years, even to Christmas.
Temperatures much below 18°F do them in, and their heads are very
susceptible to rot from rain. You can also sow in late January or early
February in heated frames for an early spring crop. Some of the new
commercial varieties have excellent hardiness.
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Very hardy 10°F (–12°C)

Purple Sprouting
Nine Star Perennial
These are sown in late May to June in the north, later in the south and
overwinter in the immature state to form heads in early spring. They are
very hardy and have survived 6°F (–14°C) in my garden, withstanding
northeasters with much gallantry. They are large plants, taking up a good
30 inches each way, especially in March when they start to produce their
small purple or white heads. The heads keep coming for a month or so
but get progressively smaller as time goes on. By the time they get as thin
as asparagus, the little florets are good in salads. After that, you can pull
them up and chop into the compost.
The main problem, other than size, with over-wintering broccolis is
that they harbor the gray aphid, which will then have ready access to your
young spring transplants. The chance of these colonies overwintering is
reduced if you spray the plants with soap solution or other organic treatments in the fall or early spring (see Chapter 4: Sharecroppers).
I have not kept Nine Star Perennial over to see if it really lasts several
years as the catalogs say. I don’t know if it would be worth it, as it would
interfere with crop rotation and general garden organization. And, of
course, it would harbor pests.

Brussels Sprouts (B. oleracea)
Brussels sprouts, along with kale, parsnips and leeks, are the epitome
of winter-hardy vegetables. They are available from October till March.
In April you can eat the sprouts as they start to flower; they taste much
like broccoli then and are good in stir-fries and salads. I think Brussels
sprouts are better sautéed than steamed. They are a superior roasting
vegetable and are also excellent in soups as long as you don’t overcook
them. Lane Morgan’s Winter Harvest has a dynamite recipe for a Brussels
sprout curry.
Early varieties			Half hardy 10°F (–12°C)
If you like to have a continuous supply of Brussels sprouts from September
on, you can start off the season with some of the American types, such as
Jade Cross, Long Island or whatever is currently offered.
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Personally, I don't want to bother with picking sprouts in the early fall
when there is such an abundance of other crops. Also, for some reason
I haven't been able to get many of these types to form well for me. The
sprouts grow loose heads and, since they are close to the ground and jampacked together, maggots can come up from the root system in wet falls
and tunnel into them. Their tight spacing also makes the sprouts vulnerable to rot, and they are not really hardy. Two more reasons not to grow
them for the winter
Midseason and late varieties			Hardy
Long Island Improved
Roodnerf series
Rubine or Red Ball
A great deal of breeding work has been done with Brussels sprouts.
Midseason and late types grow medium to tall in height: 24 to 42 inches.
This allows the sprouts to be well spaced along the stems and helps
prevent rot. The sprouts are generally small and very tight. The older
English vaÂ�rieties tended to have bigger,
elongated sprouts with more of that
disaÂ�greeable, hot “cabbagey” taste.
I was happier with the Dutchbred Roodnerfs. They are medium
tall and less inclined to lean over
in the wind than the real giants.
They have good-sized, hard, round
sprouts with a very sweet flavor. The
Roodnerfs also seem more tolerant
of imperfect growing condiÂ�tions.
Brussels sprouts in general respond
strongly to environmental influences.
Brussels sprouts ... show very wide
variation that is caused partly by
the environment and partly by
genetic differences. This renders
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selecÂ�tion difficult, and in the past quite numerous commercial strains have failed to meet the requirements of all
growers. As a consequence this crop, more than other cole
crops, has been subjected to extensive selecÂ�tion by the growers themselves. The resulting growers’ strains are sometimes
adapted to the growing conditions in a certain locality.
For instance, types selected on a heavy soil may show rank
growth and proÂ�duce loose sprouts when grown on light soils,
and strains from a light soil may remain too short stemmed
on a heavy soil.
Variety trials have shown that there are also strains that
can be satisfactorily grown almost anywhere, and these are
attractive to the trade.
— M. Nieuwhof, Cole Crops 1969, p. 79.

Cabbage (B. oleracea)
It is possible to harvest cabbage most of the year if you match varieties with planting dates. Whether you want to eat that much cabbage is
another question! I lose interest in them during the summer when there
is so much else. But they are useful, very easy to grow, and taste so much
better from the garden.
Early Spring Cabbages		Hardy
These are quick little cabbages, often with
pointed heads, that are sown
September and early October
and overwintered in cold frames
until they can be planted out in
FebÂ�ruary or March. In some very
mild districts, you can overwinÂ�
ter them outside. If you don’t
grow them well, they tend to be loose
and often bolt before they form much of
a head, but they are tender, and because April
to June is a period rather bereft of greens, I find
them worth the effort. Jersey WakeÂ�field is the classic
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variety currently available in American catalogs. One of the best things
about these autumn-sown types is that they are too big and well-established to be much affected by cabbage maggots in the spring — a great
bonus!
Green cabbages for standing and storage	Hardy 10°F (–12°C)
Sow these, and the Savoys and the reds, in plugs from late April to early
May (later in the south) for main-crop cabbages. In the past I used a seed
bed (i.e., I grew the seedlings for transplanting in the actual garden on a
spare bed) because it was easier to keep them together for watering, feeding and weeding. But plugs in flats are even easier, as long as you have
super-good potting soil, and the risk of transplantÂ�ing shock is far less
in the hot days of late June and early July. The trick is to use a plug that
is big enough that the young brassica won’t be crowded at the end of the
four to six weeks it needs to become big enough to plant out. Crowding
young brassicas causes stopping; they become dwarfed, reddish around
the edges of the leaves and look gray-green and tough instead of a lovely
succulent green as they should (unless, of course, they are red cabbages,
but you know what I mean). It’s a waste of time to set stopped brassicas
out, and don’t ever waste your money buying them. It’s very common to
see them in this state at supermarket nurseries.
I also sow Brussels sprouts, late broccoli, fall purple cauliflower, kale
or Purple Sprouting broccoli in these plugs. I sow the overwintering cauliflowers a month later.
A month after sowing, I choose the best plants and put them out in
their permanent beds. If you are using the seed-bed method, soak the
seedlings well the day before and then do your transplanting on a gray,
misty day; if the weather doesn’t oblige, transplant in the evening and
keep a fine spray on the seedlings during the hottest hours. The idea is
not so much to make water available to their roots (which you’re doing
anyhow) but to keep the atmosphere around their leaves cool and moist.
This way they are growing again in a couple of days.
The cabbage heads are ready to eat by September or October but will
stand in the garden until March in more or less good condition depending on weather and variety. I leave the better looking ones for last; the
healthier the plants, the better they will hold up.
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If you live in northeaster-territory, you can pull a few cabbages out by
their roots and store them in a box or a heap in damp wood shavings or
sawdust. They keep fine this way in a shed, and even if they freeze somewhat, they’ll thaw out with little or no damage. You can also use them to
make kraut and/or kimchee in gallon jars and store them in the refrigerator when they have finished fermenting.
I used to have many non-hybrid favorites among the winter cabbages, but their seed is hard to get now due to EU variety regulations.
Some of these were Glory of Enkhuizen, Christmas Drumhead and the
LanÂ�gedijker series. So you’ll have to try the rather expensive hybrids
(adÂ�mittedly often very good), search among the more conservative catalogs or try the Seed Savers Exchange.
Red cabbages 			Hardy 10°F (–12°C)
If you live in the USA, you can no longer get seeds from William Dam,
which is too bad as the Langedijker Winterkeepers were good fall and
winter sorts. Canadians still have access to these varieties. Rodynda, a
medium storage red bred in Germany, is available from Turtle Tree.
Savoy cabbage			

Very hardy 8-10°F (–13- –12°C)

Savoy cabbages are still not too well known in America. They are loose,
open cabbages and don’t have a very long shelf life, which probably contributes to their lack of popuÂ�larity.
But they taste good, have more green
inner leaves than other cabbages,
and are certainly worthy of attention by the winter gardener
and cook. They are also very
beautiful. The old variÂ�eties are
the hardiest of the cabÂ�bages and
stand well in the rain and snow.
Their name comes from an
area in southeast France and
is also used as an adjective to
describe the intense crinkling of
their leaves. This is thought to impart

74

WINTER GARDENING in the Maritime Northwest

some extra hardiness to plants that have it (for instance, Cold Resistant
Savoy Spinach).
My favorite early Savoys were Kappertjes, which are small (hence,
probably, the name Kappertjes, which means capers in Dutch), very early
ones for eating in September and October, and Ormskirk, a stanÂ�dard
English type that comes in autumn and winter forms. Ormskirk was
super hardy and stands until March, or later in a wet, cold spring.
January King is an old standard, a well-deserved favorite, and now
one of the few open-pollinated savoys left. Before the EEC rulings, it was
just as often listed with the green cabbages, but now it has been settled as
a Savoy. It has beautiful red tinges, and it’s tough! (It stands the weather
and takes longer cooking to soften up.) January King is also really delicious. It has several hybrid descendants. At this writing, West Coast Seeds
carries the original.

Cauliflower (B. oleracea)
Growing summer cauliflower has always been an arduous undertakÂ�ing
for me, but fall and overwintering ones are easier and rewarding. Sow
the fall cauliflowers with the main crop cabbages and the overwintering ones a month later in June. Transplant them after a month and keep
them good and moist until they start growing again.
If you are a beginning gardener, you might want to avoid cauliflowers
in the first years and devote your space to a more productive and reliable crop. Cauliflowers are low in Vitamin A in comparison with other
crucifers (though fair in other nutrients) and the winter varieties take
up lots of space — three feet each way. If you do decide to grow them,
make sure that any manures you add are well composted, that you keep
the plants well watered in dry spells and that you transplant them before
they get crowded. Hills has an interesting section on cauliflowers in his
book Organic gardening. Territorial and West Coast Seeds also have information on growing them.
Fall varieties			Hardy
These include such types as Purple Sicilian and Veitch Autumn Giant.
They are sown with the main crop cabbages and later transplanted at the
same time. They are ready to eat by September and usually done by late
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November, depending on your locale. In a very mild location, a slightly
later sowing will give plants that crop on into December (I harvested
Veitch Autumn Giant in January in my Seattle garden), and in English
catalogs you could find varieties specifically for this time. I currently
garden in the path of the Northeasters so I don’t experiment with them.
(That doesn’t mean you shouldn’t!)
The older open-pollinated fall cauliflower varieties are also slipping
away from us, though maybe not as fast as the cabbages. West Coast Seeds
and TerÂ�ritorial have some as of this writing.
Overwintering types			

Very hardy

These are sown very late. I used to sow overwintering varieties in June,
but the British Columbia research station starts them later and so do the
farmers in the Skagit Valley — there must have been something peculiar
about my varieties, site or soil. If you want to try them, make some successive sowings through the summer to find the best dates for you. If I sow
them much later than June and transplant in July, they are not only hit
by drought, but also devastated by cabbage maggots. Commercial growers
usually direct-sow and use insecticides and don’t have to worry about this.
There are many varieties of these overwintering cauliflowers: the
English Winters, the very fine Walcherins, the Armado series and others. Unfortunately, they are not available in American catalogs. Adaptive
Seeds of Oregon has retrieved Leaming English Winter, one heritage
variety, from the jaws of death, so you can try it if you wish.
If you have a large family, you will want to put overwintering cauliflowers on 36-inch centers in beds; if you have a small family, try 24
inches or else you won’t be able to eat the monsters at one meal. In a good
year, the late April/early May ones are 18 inches across — and if you have
even two or three of those ripening at once, you’ve got to trade or give
them away. By June they are overwhelming. Planting at later dates also
reduces the final size.

Chinese cabbage (B. rapa)

Hardy fall types

Chinese cabbage, the big heading Napas, respond best to decreasing day
length and temperatures. That makes it a good fall crop and, in mild
locales, a winter one.
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The Chinese stored their mature cylindrical cabbages through the
winter in unheated cold frames made of mud bricks, or in pits covered
with mats. This keeps them blanched and in good condition.
Since they are sown in late summer, the plants are seriously bothered
by the cabbage maggot, and it pays to make an effort to protect them one
way or another. My neighbor Chong (from Korea) has finally found out
the correct date for sowing them in my neighborhood: July 15. She and
her husband are trying out four different varieties this summer, and they
are looking beautiful. She also sows her fall spinaches at this time, and
when they turn their soil, the fallen coriander seeds sprout, and so she
gets three for the price of one, so to speak.

Collards (B. oleracea acephala)

Very hardy 0°F (–18°C)

Vates/Champion
Georgia
Cabbage Collards (US gardeners may have trouble getting seeds for these.
William Dam carries them in Canada.)
These small, open cabbages, very popular in the southern US and
in black communities, are useful greens in the late winter. They were
known as coleworts in England. I suspect they were brought over by
the Scots immigrants to Appalachia and
selected to survive in the South. There are
very interesting varieties from Portugal
and Italy, too. Collards can be thought
of as transitional varieties
between the curly-leaved
kales and the "primiÂ�tive"
wild cabbage of Europe.
They are naturally hardy,
with much variation, and if
you grow 20 or so plants of
a not overly selected strain,
you will see this diversity.
Breeders in the Southeast,
where collards are a winter staple,
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have worked with them more than anyone else. They are grown commercially over much of the Piedmont area, and though often not harvestable
in the depths of winter, they are good late fall and early spring crops.
According to Lane Morgan, who gardens in Bellingham, Washington, they
start pumping out new growth once day length reaches about ten hours.
In the Northwest, a mid-July sowing will produce a good crop. They will
go down to at least 15° F (–9°C), and in most Northwest winters can be harvested continuously, like kale. They have a similar high vitamin content.

Cress
American Winter Cress, Barbarea verna (common weed) Very hardy
Garden Cress, Lepidium stivum

Half hardy

You will often find Barbarea verna (known as American winter cress or
upland cress) growing wild. In fact, it thoroughly naturalized itself in my
old Seattle garden, where I started it from seed one fall and then ignored
it because I found I didn’t like it much. It tastes like a hot waterÂ�cress. A
small, innocuous but weedy plant, it is called shot weed around here. The
British sometimes grow it in pots, cut the tops and then throw it on the
compost before it goes to seed.
Lepidium sativum, the other cress, is more succulent and is often
grown as sprouts (as well as in the garden) in Europe. Hills has a good
descripÂ�tion of how to do this under a cardboard box. In Europe cress is
grown for the market in little plastic trays. Customers take it home, put it
on the windowsill or in the fridge, and snip off sections for their salads.
It is quite high in nutrients (see Appendix C).

Kale (B. oleracea acephala and B. napus pabularia)
Very hardy 0°F (–18°C)
Kales, along with leeks, rutabagas, parsnips and the hardiest cabbages,
formed the mainstay of later-winter vegetable eating for Northern EuroÂ�
peans for many centuries. Gardens in Scotland were known as "kailyards"
(since Scotland runs from about 56°N to 59°N, this has inÂ�teresting implications for southeast Alaskans).
There are many varieties of kale that I have read about but not
seen listed in catalogs: old standards of self-sufficient gardeners and
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farmers that have disappeared along with so
many other varieties since the Industrial
Revolution with its freezers, trucking and
changes in eating patterns. Being so
hardy, and so packed with vitamins,
it merits your attention (if not midwinter devotion) and a place in your
garden. The spring sprouts, tender
and broccoli-like, are superb. And the
flowering kales, as well as being highly
ornamental, are quite palatable.
There are two forms of kale. The first
stems from B. oleracea and includes Dwarf
and Tall Scotch, Semi-dwarf and Tall Curled,
Cottager’s, Thousand-head, and now, Tuscan or
Dinosaur. Thousand-head is huge and used for
stock. Cottager’s was pretty big, too, with lots of red
tints to it. Very hardy , it went down to 4°F (–15°C)
in my garden with no damage. I didn't think much
of the taste, but it was good for the chickens. The others (which are very
similar except in height) can be started in May or June in flats or in
the cabbage seed bed. They can then be set out at their normal spacing
(24 inches between plants) a month later. There are Fl hybrids of curled
kale around today, but I don’t see any reason to go that route, especially
since it’s so easy to save kale seed (just make sure there aren’t any other B.
oleracea relatives flowering at the same time). Adaptive Seeds has rescued
a kale from Sutherland (the northern part of Scotland), so that should
be worth trying. Turtle Tree Seeds has some German varieties that I am
trying this year.
The other kinds of kale do not transplant well. They stem from B. napus
and include Siberian, Ragged Jack, Russian, Hanover and Asparagus Kale.
These forms are related to the rapes and rutabagas (they have a different
number of chromosomes than the B. oleracea types) and include some of
the superior salad kales.
These types can be sown directly in July or August on 18-inch centers.
If you are worried about germinaÂ�tion, sow a few extra seeds and then thin
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(feed thinÂ�nings to the livestock
in September or eat them
yourself). Unless your soil
is awful, don’t manure or
fertilize before you sow; the
plants will grow too fast
and won’t be as hardy.
I used to have three to
six plants of the tall curly
kale, and two to three of the
Siberian, which feeds a twoperson family plus five to
seven chickens that have
partial free range. You can use the
curled through March, when it starts to
flower and you’ve cut all the sprouts of any
size. Then pull it up, turn in the soil, and turn
your attention to the Siberian. It will last approximately another month
in a cool spring. The flowers of these or any other brassica are delicious
in salads, so I usually leave one plant of some type somewhere in the
garden. I like dwarf Siberian for eating raw, especially in spring when
the new sprouts and leaves are very tender. Some folks I know eat Scotch
and the green curled varieties raw too, but I find them tough and strongflavored (except in the spring), even though they do improve after a few
frosts. I prefer them in soups, stews and frittatas, where they are delicious. RusÂ�sian is a tender, very attractive kale, striking in salads at all
times of the year. But it is not terribly hardy and will die out around 25°F
(–4°C). Its best quality is that you can start it all through the summer and
it won't bolt on you or turn bitter (except perhaps in a very hot July or
August).
Many years ago, in a fit of careless abandon, I let the best of the kales
and Asian brassicas in my garden go to flower together. MisceÂ�genation!
Then I let the seed ripen and fall about. That autumn I had varÂ�ious forms
of kale all over the place; it was very interesting. I left them alone, except
for thinning them a bit, especially in the beds. A year or so later, I caught
on and let it happen every year. I had been doing the same with corn
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salad for a while. I couldn't see much difference in the varieties that companies offered, and since corn salad is a "weed of cultivation," I figured it
wouldn't make much differÂ�ence. I did the same and had similar results
with dill, coriander and amaranth, although with amaranth, the wonderful colored varieties died out, and it all reverted to the plain green weed.
I suppose that was because of the shadiness of that particular garden.
But since amaranth is high in protein and calcium, and is such a great
cooked green, I am happy to have whatever will grow.
In 1996 I met Frank Morton of Wild Garden Seed, Philomath, OreÂ�
gon. He told me that he does this on purpose for his salad and seed
busiÂ�ness, only nudging different groups back and forth to produce the
blends he wants. "A hybrid swarm," he calls it. "Chaos and evolution in
the garden.

Kohlrabi (B. oleracea caulorapa)

Half-hardy 15°F (–9°C)

Purple Vienna
Vienna
Superschmeltz
Kohlrabi, or Hungarian turnip as it was sometimes called, is a stem
engorgement, not a root, and is mainly a quick summer crop. You can
sow as early as the beginning of March under frames and a little later
outside. For the fall crop, sow during the end of July and the first bit of
August. Apparently, “Superschmeltz,” the current OP favorite, lives up to
its name and stores well. The Europeans are always churning out new,
less woody versions of kohlrabi, so they will probably be difÂ�ferent next
year, like new cars.
I have been criticized for my lack of enthusiasm for this crop. So you
should look at the catalogs and cookbooks for real descriptions. I don’t
need any more crunchy water!

Mustards

Hardy 20°F (–7°C)

Various forms of Brassica rapa, B. juncea, B. alba, B. japonica and B. pekmensis (Pak Choy, Bok Choy, Green Wave, Tai Tsai, Mizuna, Tendergreen,
Santoh Frilled, Price Choy, etc.)
Technically, some of the varieties I list above are not mustards, but
Chinese cabbages. So many of them grow in a leafy form rather than a
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heading form that I’ve lumped them together
here. Some seed catalogs list them under
“Asian greens,” which is perhaps a clearer
designation.
There are many good mustards for early
spring greens. The Japanese are doing a
lot of breeding work with them, so you
can expect to see plenty of new ones in
the years to come. I used to sow them
at the same time as the turnips under
cold frames at the end of February.
When the frames came off in April,
I would cover the small plants with
mosquito netting or Reemay to deter
pests. This also shades them a bit,
and they grow much leafier than they
would out in the open.
Mustards are also good for fall solar
frame work in the colder cliÂ�mates. I don’t
bother with them in the fall, when there are the Chinese cabbages and
so many other bulky brassicas. But they are very useful for small city
gardens where the climate is mild. They last well down to 18°F (–8°C).
If you do grow them for fall use, you can start in late August and sow
till October. The August sowing needs to be protected from the cabbage
maggot. Adaptive Seeds and Wild Garden Seed have interesting sounding varieties.

Raab/Rapa (B. rapa)		

Hardy

This is a small, mustard-like brasÂ�sica that is sown in late August/earÂ�
ly September for an early-spring crop. It’s not terribly hardy. Nor is it
very interesting to me. Italians like it, though, so maybe I’m missing
something.
Raab is like the Asian brassicas in that it’s quick growing and bred for
the greens, buds and flowers. There are quite a few varieties still available
that can be tried in the Northwest. A friend says it’s great for stir-fries,
and fits into small garden plots well.
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Radish (Raphanus sativus)

Hardy

China Rose
Black Spanish
Daikon types
European radishes are well known as one of the earliest spring crops. A
trip to a farmers market in April or May will overwhelm you with radishes and turnips. They can also be sown under row covers if you are
anxious to have them for the fall.
The daikon types, which are often longer and larger than carrots,
can be sown in July and early August. (These sowings must also be protected against cabbage maggots.) They can be stored in the ground until
Thanksgiving and in areas with mild falls till Christmas. You can also lift
and store radishes in damp sand like carrots. I haven’t tried this because
I’m not fond of them. But they are essential for kimchee, which gives
them a use beyond salads and garnish.
Straddling over the daikon
I pulled it up with all my might: Its root was small.
— Ginko

Rocket/Arugula (Eruca vesicaria satiz)

Half-hardy

Rocket is a small, unselected brassica with a nutty taste reminiscent of
watercress but even better. It will grow almost anywhere. It is not especially hardy to frost but will germinate in the wettest and coldest of
spring soils. Rocket comes charging out of the ground in a couple of days
(hence, I suppose, its name) and shows an admirable ability to obÂ�tain
phosphorus from cold soils. Weather that makes turnip seedlings look
sick is nothing to this brassica. I have taken to sowing a few plants among
the overwintering cold-frame lettuces, and then again in mid-spring. But
it is pretty intense in the summer.
Below is a response from a friend who read the unenthusiastic comÂ�
ments about rocket in my first manuscript. It is a perfect example of the
individuality of tastes and gardens.
[Rocket was] my first crop and absolutely delicious despite
your disÂ�dain! Try it in pocket bread with hummus or in
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salad with feta cheese and you’ll become a convert. The slugs
didn’t touch it, which I suppose is why it was my first crop.
(It has beautiful flowers, too!)
— Judy Munger

I must admit that I have become rather more fond of it (a good examÂ�ple
of how your tastes can change when you have something available in the
garden “off season”). The flowers are just as edible and make a big hit in
salads.

Rutabaga/Swede (Brassica napus)

Hardy 15°F (–9°C)

Laurentian is the old favorite, at this writing still at West Coast Seeds.
Adaptive Seeds think they are the “next big thing” and have several OP
varieties. Big yes, but tasty? I found only a limited use for rutabagas
because there are so many other winter roots I prefer. But they are fairly
hardy, can be left, well mulched, in that big outdoor refrigerator called
the garden, and can be grated raw into salads, steamed, mashed and put
in soups and stews. They are also a good crunchy surprise in kimchee.

Seakale (Crambe maritima)

Very hardy

Lily White
This rather exotic and bitter perennial crucifer grows wild on the seacoasts of Britain. Crowns of it are grown in British gardens or kept in
cellars for forcing in the early spring. This produces long white stalks
that are used like asparagus or chard (which is often called seakale beet).
There are good descriptions of how to do this forcing in current books
and online. Seakale is definitely not one of your frontline staples, but a
luxury item. I found my plant at a perennial sale, and this rainy season
I’m going to spread it about a bit. The blossoms smell great.

Turnip (B. rapa)

Very hardy 10°F (–12°C)

There are three main uses for turnips: early spring sowings for roots and
tops; late summer sowings for storage roots; and late summer and fall
sowings for tops or "greens."
The catalogs list many varieties for February sowings under frames,
which you should try if you like turnips.
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The yellow varieties, including Golden Ball, Orange Jelly and Golden
Perfection (the last two are English), are good for fall roots. They store
well and are hardy if left in the ground through the winter. Southerners,
who prefer turnip tops for fall and overwintering crops, plant such varieties as Crawford, Purple Top and All Top. Nutritionally speakÂ�ing they
get the better deal, as there are more vitamins and minerals in the tops
than the bottoms. The tops are nutritionally superior to spinach also,
and the roots have far more calcium and vitamin A than potatoes. Most
catalogs offer some form of turnip.

Watercress (Watercress nasturtium) 	Hardy
This is found in ditches and streams even in such cold areas as the
Midwest. Watercress is easy to start from either seed or cuttings. If you
can get a bunch of it from a farmer at a local market, try rooting it in
water or very moist sand. It will produce well in any spot with rich soil
that you can keep moist through the summer.
Watercress is not particularly hardy, though when it grows in running
water it is protected from light frosts. It crops best in the early spring and
fall. It will self-sow like mad if allowed to go to seed in the summer.
In fact, it is so weedy and vigorous and moves downstream at such
an alarming rate that I question the wisdom of allowing it in your favorite stream. Sure is good in salads and soups, though and makes fine
sandwiches!

Onions
Onions are such a wonderful and staple vegetable that it’s comforting to
know that you can have them all year round — green or bulb, as you prefer.

Garlic (Allium sativum)

Very hardy 0°F (–18°C)

If you plant garlic cloves in October or November, they will put up green
shoots just like onions. These are milder than the cloves and go well in
salads, sauces, omelets and so on. Separate the ones for cutting from your
main garlic crop, as cutting robs the new cloves that are forming. There
are two main types of garlic, the soft stem and the hard neck which sends
up a seed stalk or scape in the early summer. These need to be removed
and are good to eat.
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In the last ten years there has been a welcome proliferation of varieties
from all over Europe and Asia: Bogatyr, Chesnook Red, Siberian, German
Extra Hardy, etc. Find a local grower and listen to their recommendations.
Unfortunately, garlic on our side of the mountains is quite susceptible to onion rust, which attacks all members of this family. Crop rotation,
adequate levels of potassium, not too much nitrogen and spraying with
an organic fungicide as a preventative will help. But cool temperatures
and high humidity induce the disease and cold springs bring it on. An
early harvested hard-neck variety may escape damage.

Leeks (Allium ampeloprasum)

Very hardy

I have come to treasure leeks in the last few years. They are so hardy, so
tasty, so attractive and, in our area, not bothered by much. They fill the gap
if you run out of bulb onions, and make welcome gifts and trade items.
They also have a unique flavor and texture and are good stir-fried, baked,
pickled, in soups and in many other dishes. I never seem to grow enough.
They are slow growing and, like onions, delicate and small for the
first two months. It is a good idea to start them in seed beds or flats in
April. In June, lift them, trim the tops and roots, and plant them at six to
eight inches apart. I can get three or four rows in my 36-inch beds. This
gives me slightly smaller leeks, but I prefer them that way. Garden books
will tell you to hill up around the growing plants to blanch more of the
shaft. Unless your soil is very soggy, it’s easier to transplant them into a
trench and then fill it in as they grow, keeping the dirt below the point
where the leaves branch out to reduce cleaning time at harvest.
Like the cabbages and several other winter vegetables, leeks come in
fall and deep-winter varieties. As might be expected, the fall varieties are
less hardy, but they emphasize height, bulk and tenderness. They are also
often a paler green. The winter ones are stockier, with that dark bluegreen color I have come to associate with the hardiest of winter crops.
They have a higher dry matter content and higher mineral and vitamin
levels. Today most seed catalogs will help you differentiate between the
fall and winter leeks, but 20 years ago this was not always the case.
Nowadays I don’t have the space for fall leeks, so I can’t recomÂ�mend
any new varieties — you’ll have to do your own experiments. Among the
winter ones, Carentan was my personal favorite for a long time. This
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started in the fierce winter of 1978–79, when it had an 80 percent survival rate in the trials. It has a nice flavor and is tender enough for salads,
though it doesn’t get very large. It also has no bulge at the base of the
shaft, and so is easier to lift from the soil and to clean. Now I grow more
Blue de Solaise, a very sturdy variety that goes back to the 19th century.
Wild Garden Seed offers a Winter Mix of open pollinated varieties that
Frank Morton got from a breeder in Belgium, so if you have room, you
could select favorites for yourself.

Overwintering Onions (A. cepa)

Very hardy

If you are in a hurry and haven’t got starts of any of the other types,
you can plant onion sets, garlic cloves or shallots for a supply of greens
through the winter. They can be planted any time from early September
through October and pulled for greens as desired.
In the northern part of our range, Walla Walla Sweet, a hardy type, is
sown in a seed bed at the very end of July or in the first week of August.
Once they are large enough (the end of September, usually), you can
plant them out at a normal spacÂ�ing to overwinter. In the
spring they are commonly sold as bundles of transplants,
and also in pots. Pull them as green onions from about
April on. They begin to bulb up in May and are usually ready for harvest as dried bulbs by mid- to
late June. It is important to observe
the correct sowing date so that they
are large enough to make it through
the winter but not so large that they
bolt the following spring. These are
not super keepers, but they are so
sweet in the summer that they are
hard to do without. They should last
until your regular bulb onions are ready.

Japanese Onions (Scallions) (A. fistulosum, A. cepa)
			

Very hardy

The true scallions, Allium fistulosum, are non-bulbing perennials, called
Welsh onions in England. This misnomer comes from the Old English
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Welisc, meaning “foreign” or “strange,” and of course it is also the root
of the Anglo-Saxons’ name for Wales. An ethnocentric slur, but in the
case of the onions, appropriate enough, as they came from Asia. In their
original form, they grow in clumps with small, slightly swollen bottoms
and multiply like chives. Known as cong bai, they were for centuries the
common garden onion of China and Japan, and are considered therapeutic against colds. The Japanese have done a lot of varietal work on
them. Some other forms of scallions are actually Allium cepa, and in the
main these are not hardy. Some are, and you can use them if you want,
but they are not perenÂ�nial, so you will have to buy seed and sow every
year. Unless there is a disease problem, it’s much easier to just mainÂ�tain
a bed of A. fistulosum.
To start off a scallion patch, sow seed any time in spring or early
summer. They flower in midsummer and then die
down. With the September-October rains, they
start growing and are usable again. Growth slows
around winter solstice, but they are available again
until June or sometimes July following a rainy
spring. Their flowers, which come on in June, are
good for salads.
There are several commercial permuÂ�tations
of the scallion emphasizing difÂ�ferent traits. Some
aren’t hardy, but Evergreen Hardy White (aka Nabuka)
has made it through even New England winters.

Top-Set Onions (A. cepa proliferum)

Very hardy

Egyptian onions, tree onions, multipliers
Although these onions are very hardy and tasty, I have given
up growing them. I didn’t find them very prolific compared to
the hardy scallions. But if you want to, you can propagate them
two ways:
1) Buy top sets, or bulblets (little bulbs that form at the top
of the stalk where the flowers should be, or sometimes in
coexistence with them). You can harvest these in midsummer when they are ripe and plant them for greens in the
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fall. They will then turn into next year’s mature onions. The stalks die
down, leaving the big bulbs in the soil.
2) Harvest three or four of the big bottom bulbs, leaving one in place
to multiply, or harvest them all and select the best to replant for
reproducÂ�tion. These bulbs are strong flavored and at their best when
dug from the soil in midwinter.
Once you have these growing in your garden, you should have them
for a long time, as they are very hardy and persistent and don’t require
much attention, not even weeding. I had top onions in Wisconsin under
an old apple tree, where they propagated themselves happily, year after
year, surviving temperatures of –30°F (–34°C) and three feet of snow.

Other Vegetables
Beets (Beta vulgaris)	Hardy 15°F (–9°F)
Winterkeeper and Lutz are two standard winter beets and are still available. I haven't found much difference between them. Robuschka is also
an excellent sweet keeper. Any of the small beet varieties
will also work, if mulched. Beets for keeping should
be sown in late June or early July so they have time
to mature their big, tender, sweet roots. Both Lutz and
Winterkeeper have pale green leaves that taste rather
like chard. If you have frosts that go much below 15°F,
you should mulch or else lift and store them in a cool
place.

Broad Bean/Fava (Vicia faba)

15°F (–9°F)

Windsor			
As you can see from the Latin name, favas are vetches
and were, along with peas, the hardy legume of choice
in Mediterranean areas. Some people, most commonly
those of Mediterranean, African, Asian and Middle
Eastern descent, lack an enzyme required to digest fava
beans, a disorder known as favism. Symptoms can be severe,
including ruptured red blood cells, leading to jaundice and
anemia that in rare cases can be fatal. The effects can also be
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triggered by inhaling the pollen, so individuals with favism should avoid
the plants in bloom as well as the beans themselves.
Favas should be sown as early as possible in the new year. In mild areas
a November sowÂ�ing will also work, though rot and mice can be problems.
A sowing in March or April is fine if you don’t have bean aphid (sometimes erroneously called black fly) in your area.
Bean aphids can overwinter on bigleaf maples; if you have those
and they are infested, you should try for a November or January sowing so that you will have well-grown plants by the time the aphids make
their appearance in the spring. Then you can just cut back the tender
tops which the aphids attack. In hard-frost areas, where November and
January sowings may not survive, try a February sowing and aphid
patrols in infested areas (see Sharecroppers).
In either case, favas are ready before the snap beans (Phaseolus
vu1garis) and sometimes before the peas. I think they’re best when the
seeds are the size of a large thumbnail; later the skin gets tough (though
the seed inside still tastes good). Some books recommend eating the pods
too when they are the size of small snap beans, but I find them bitter
even when that small. The big dried beans are good in soups and stews
but need long cooking. At any size, they are a good protein source and the
small-seeded ones make a good cover crop.

Burdock (Arctium minus)

Very hardy

I used to collect burdock wild in the Midwest. The roots and young, tender shoots are strange tasting but good. The Italians, Chinese, Japanese
and Juliette de Bairacli-Levy place great store in its meÂ�dicinal qualities.
It’s good in soups, stews and stir-fries.
Sow in the spring (it’s a slow grower) and gather from fall onwards.
However, don’t let it go to seed and escape to your land, especially if you
keep sheep; it’s a pernicious weed and the burrs will make the wool unusable. Pulling cockleburs out of your own hair and clothes is no fun either.

Cardoons (Cynara cardunculus)	Half–hardy
Cardoons are a tall relative of the globe artichoke, with a similar flavor.
With cardoons you eat the stalks rather than the flower buds, so you get
more food per plant. In the fall, their stalks can be blanched by wrapÂ�ping
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with paper to reduce bitterness.
However, in moist maritime winters the plants last longer without
that interference in air circulation.
The tradeoff comes in the cooking,
when unblanched stalks must be
cooked in a couple changes of water
to be really palatable. The Oxford Book
of Food Plants, and especialÂ�ly Angelo
Pellegrini’s The Food Lover’s Garden have
good deÂ�scriptions of how to grow these.
Cardoons are sown in May and
harvested in NoÂ�vember. After the
first harÂ�vest in the fall you can
let them overwinter for a good
final crop in spring. The seeds
generally don’t mature as far north as Washington State.
I tried growing cardoons and was rather disappointed in them. They
took up a lot of space and I found them fuzzy and bitter; nothing I did
seemed to overcome these problems. I was not inspired to try again. If
you are, you had better confer with an expert.

Carrots (Daucus carota)	Hardy 15°F (–9°C) if mulched
In my first garden in Seattle, I inadvertently left carrots in the ground
all winter and they were great till April. Unfortunately, every other place
I've gardened in the Northwest has been host to plagues of carrot rust
flies, nasty relatives of the cabbage maggot. When their larvae attack,
they leave behind long, gray- and rust-colored tunnels that make the carrot bitter as well as ugly. Also, the slugs love to eat the tops off, killing
the whole plant. So now if I grow them, I harvest them and store them
in damp sand or peat. If you don’t have rust fly (or wireworm) and want
to store carrots in the ground, mulch them well, for they are ruined by
temperatures lower than 10°F (–12°C).
For several years I tried different varieties of carrots for summer eating and storage. One type I tried kept like mad but was rather tasteless.
We ended up not eating it. Then I discovered that my favorite munching
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carrot, a Nantes type, stored admirably. I just have to time the sowings so
that the storage crop is ready at the first hard frost but doesn’t overmature and split. It goes into storage at peak quality and comes out almost
the same. By all means, try some of the European storage types, but if you
find you don’t like them as well as your favorite summer carrot, try the
above technique.
Though carrots are a good source of vitamin A, I prefer to eat squash
in the winter; more result for less effort.

Celery (Apium graveolens)

Half-hardy

In my Seattle garden, most Utah type celery plants overwintered without any difficulty, just a few frozen outer leaves. They tasted very strong,
though, and were mostÂ�ly good for soups and stews (but very good for
that). A few plants lived three years, which surprised me since they are
supposed to be biennial. I suppose it’s because I took the central flower
stalk to eat before it bloomed.
At temperatures much below 18°F (–8°C) the centers die out, so if you
live in a cold spot and want to carry them over, try a high mulch (or put
them in cold frames, cloches or low hoops). If the outer leaves die back
before you use them, be sure to take them off. Mushy, rotten stalks will rot
the core of the plant. I have not had much luck
with mulching regular celery in Whatcom
County. I used the hardier leaf celeries
(Apium graveolens var. secalinum) instead.
They are small and hollow-stemmed,
designed for flavoring soups and other
cooked dishes, not for munching
raw. I started them along with the
celeriac and then put the plants
in a protected place, such as a cold
frame or a bed against a south wall. Here
they are quite happy most winters and
produce new leaves from the center
as I pick the outer ones.
I also tried growing the winter celeries that were available
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in SutÂ�tons and other English catalogs. For the life of me, I can’t see why
they bother with them. The ones I tried had tough, bitter leaves like those
of celeriac, but no swollen root. They didn’t seem as hardy as the leaf celeries, and they were much more fuss to grow. They are supposed to be for
blanching by mulching in a trench. I’m afraid I find that too much work.

Celeriac (Apium graveolens)

Hardy
20°F (–7°C); 10°F (–12°C) if mulched

Celeriac is one of my favorite winter roots. It's very versatile: tasty in
soups and stews, grated fresh into salads or steamed with a cream sauce.
You can use it to replace celery stalk in recipes. It has the same flavor and
more bulk, minus the strings and crunchy texture. I never seem to grow
enough.
Celeriac needs to be started early in flats and kept in a frame until the
weather warms. Up north you can start seedlings in April in flats. Since
they need a very rich, moisture-retentive soil, I line the flat with a layer
of newspaper and then add two inches of rich compost. Then I put in
two inches of potting soil and firm it down. The seeds go on top of this
and are kept fairly moist both before and after they germinate. They are
quite slow growing, but when they get crowded in the flat, I put them
into individual pots. In June, the celeriac is planted out into its permanent home. By using this method I have been able to get mature roots by
harvest time, even in hard clay soil. At this writing many garden stores
carry starts.
If you like large roots, give them plenty of room, eight to ten inches
in the row. At harvest, they come out of the ground looking like Medusa,
even Brilliant, the current favorite, and you have to sacrifice lots of side
roots to be able to clean the dirt away.
You can store the roots dry in buckets but damp sand is preferable. In
milder districts like the islands or cities, they can be left in the ground.
They should be mulched if the temperature drops much below 18°F
(–8°C).

Chickweed (Stellaria media)

Very hardy

Considered a weed in most gardens, chickweed makes an excellent living
green mulch for Brussels sprouts and broccolis, though it can overwhelm
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letÂ�t uce and onions if you have good soil. Chickweed is botherÂ�some in the
cool seasons of the year, and in a rainy sumÂ�mer it
never dies back. It is a serious weed in
heavy soils. Regular and frequent
cultivaÂ�tion is the only way to
keep it under control. If by
some chance you don’t have
chickweed in your garden,
pick it in the fields or from a
friend’s garden.
The size of the leaf indicates
the fertility of the soil; chickweed
grown on rich soils has bigger leaves
that are more succulent and have better
flavor. I clip the stems with scissors to avoid pulling the lower parts of the
runners out of the dirt and use the plant in salads. J. de Bairacli-Levy says
it has medicinal qualities, and apparently it is high in iron.
Dear Binda,
Did you know that chickweed was still a real vegetable in
medieval times? I once read an old guild statute, where
all the different courses of a meal were described, which
the wife of a Master Craftsman had to serve to the journeymen, and there was also Mierlein, or chickweed,
mentioned. How times change!
Ute Grimlund
Marysville, Washington
Two other less familiar greens for the salad bowl are Buck’s Horn
(Plantago coronopus) and Sculpit (Silene inflata). Both are apparently very
hardy additions and are offered by Adaptive Seeds. I am looking forward
to trying Buck’s Horn, though my wildflower books show it as pretty
small. We already have two bigger European plantains here, which some
people harvest, and the broad-leaved one is quite a weed in lawns — if
you happen to think lawns should only be grass. Sculpit, an aromatic
herb from Europe, apparently doubles as a cooked green.
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Chicory (Cichorium intybus)

Very hardy

Chicories are in the same family as lettuce, and cousins to endives. I
often get them mixed up. But you can refer to the seed catalogs to set you
straight. They are wilder and slower-growing and, like lettuce, they are at
their most useful as cool season crops and are grown in several forms for
difÂ�f erent purposes. Varieties for all purposes are usually sown in the four
weeks directly following the summer solstice.
If you are inspired to try the forcing types, read one of the older
English gardening books mentioned in Appendix D for complete
instructions. Joy Larkcom has a good section on all the chicories in The
Salad Garden. You would do well to read this book anyhow for its complete and beautiful treatment of salads. Johnny’s and Wild Garden Seeds
have a lot of good varieties.
Leaf chicories are sown in June in a fairly good soil and kept well
weeded. They should be thinned to six inches apart in the row. By late
September, they should form heads. You can harvest these as you want
until the November rains, or longer if you cover them. They keep for
months in the refrigerator in a plastic bag as long as they are free of
disease and dry on the outside as they go in. Their bitterness decreases
with storage. If you have a mild climate, you could leave them out in the
garden. They will take a lot of cold under row covers. I like the leaf chicories in salads mixed with other greens. They have a great texture. The
red-streaked types are especially beautiful. They are also good grilled and
braised; both treatments modify their bitterness to a tasty counterpoint
to other flavors.
The older varieties came in many types — some for big leafy heads,
some for small rosette types, some for tight heads with self-blanched
centers. Even within a given type there can be a lot of variation (as is
true of many open-pollinated vegetables). If you grow ten Red Veronas,
you might have three or four that don’t head. These will be more or less
a loss, as the outer leaves will be rather tough. But the other good heads
will make the effort worthwhile.
The other breeding innovation has been among the red heading
varieÂ�ties, commonly called radicchio in this country. These have been
bred to be more tolerant of varying day length, so you can, with care, sow
them early in the spring and get red heads. (Formerly, the red came on
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mostÂ�ly with cooler weather.) John Navasio of Organic Seed Alliance is
testing various chicories for hardiness (see Seeds of Italy, Appendix A).

Corn Salad/Máche/Lamb’s Lettuce (Valerienella locusta)
			

Very hardy

Garden corn salad was derived from a weed in the
“corn” (grain) fields of Europe. It is a
three-inch-high plant with a very soft,
distinctive flavor. As it is a winter
anÂ�nual, it germinates after the
late summer or fall rains and
overwinters in the rosette
form. In spring it puts on a
lot of growth, sending out
three or four flower stalks
from each plant. AlÂ�though
it’s small, I think it is one
of the better winter crops.
In Holland they have whole greenhouses full of corn salad for market,
and consequently there are many Dutch varieties. English and French
catalogs also list many types.
I like it in salads from September until the end of April, but it is most
useful from January through April when there is a shortage of salad
material. Even in its spring growth spurt, corn salad does not get bitter
like lettuce. The flowers are a pale blue and just as delicious as the rest of
the plant.
If you are growing corn salad for the first time, sow it thinly in
late July, or just after the first heavy August rains. You can also make a
September sowing in milder or more southern parts. I have clumps of it
established in my herb beds and other parts of the garden too. I just let it
go to seed on its own. As the soil cools down, the seedlings emerge where
they will. It’s very handy not having to worry about sowing it! If you want
to save seed, spread newsÂ�papers under the plants to catch the seed, as
it ripens unevenly and drops to the ground over a month’s time. I just
bundle the long, trailing stems together in one spot and let the seed fall.
It gets spread around when I clear the bed for the next crop.
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Dandelion (Taraxacum officinale)

Very hardy

Another weed, dandelion is very good for helping your body recover
from the midwinter doldrums from February through April. You can
dig the young plants and steam the greens, or pick the tiny unopened
flower buds and eat them raw in salads. The blanched leaves make a very
acÂ�ceptable salad addition, and a cleansing tea can be made from the roots.

Endive/Escarole (Cichorium endivia)	Half-hardy
Curly endive and the flatter-leaved escarole are good fall and early winter crops, especially under frames. I prefer the Batavian varieties, as the
hearts blanch well and sweeten as winter progresses. They are not very
hardy, though, and should be kept under cover except in mild areas without much winter rain. If you like to eat the whole head at once, rather
than picking the outer leaves, you can blanch (whiten) the plants by putÂ�
ting a flower pot over one head at a time. The centers self-blanch to some
degree.
Sow endive and escarole in June or early July to get big heads. If you
miss these sowings and are going to grow them under cover, you can sow
as late as August in the north.

Florence Fennel (Foeniculum vulgare)	Hardy
Italian in origin and only recently found for sale outside specialty markets, Florence fennel, or finocchio,
is now attracting more attention
by local gardeners and cooks.
Sown in early- to mid-July, it
what like celery
grows someÂ�
with a funny, swollen base. Cut
off the leaves and eat them
raw in salads or steam them,
or sauté them in a little butter
— marvelous and succulent.
I avoided Florence fennel
at first because I’m not terribly
fond of fenÂ�nel-seed flavor, but this
almost disappears in the cooking.
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The plants will go through several light frosts and last until November
in the north (perhaps later in the south or other milder areas).
For non-bulbing fennel, see the Herbs section.

Jerusalem Artichoke (Helianthus tuberosus)

Very hardy

This perennial species of sunflower produces a large quantity of tubers
that can be left in the ground all winter. The plants are very weedy
and tall; keep them well away from, and to the north of, the rest
of the garÂ�den. The tubers are good raw in salads or lightly
sautéed. Boiled, they are even easier to overcook than
potatoes. Some people cannot digest the kind of starch
they contain, so just eat a smal amount at first.
Get some healthy-looking tubers from a
local co-op or supplier. Most seed companies carry them now; some have many
interesting varieties. Stampede, the type
found in supermarkets, is extremely
knobby and a chore to clean and peel.
Fuseau varieties, which are beginning to show up
at farmers markets and specialty stores, look more like fingerling potatoes and are much easier to deal with in the kitchen. They can be planted
in the ground any time from October until May, but they won’t be ready
for eating until the following fall. Then they can be dug as wanted from
October until April. The tubers store well in plastic bags in the refrigerator but only for about a week. Mice and slugs like them, but the plants
almost always produce more tubers than you can possibly eat anyhow.

Lettuce (Lactuca sativa)	Hardy
Thanks to the general passion for lettuce, breeders produce many difÂ�f erent
varieties every year, and many of them are suited to fall, winter and early
spring production. At this writing, The Cook’s Garden has a good selection of lettuces of all types for every season. It is possible to sow lettuce in
any month from February until October, either in cold frames or outside.
To have a continuous supply, you only need five or six sowings timed to
your situation and microclimate. The Dutch, French, and English breeders did most of the early work with cool-season varieties, and some of the
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better ones came from them. But several “garden store variety” American
ones, such as Oakleaf and Prizehead, also perform well. Frank Morton of
Wild Garden Seed has brought lettuces up to date in the Northwest. You
would do well to look through their catalog and try those varieties.

Early Spring Varieties
There are many good varieties for sowing under frames in February. I
sometimes start the seedlings among the overwintered lettuces and early
peas to save on space. Then I move some of them out in April when the
frames are getting crowded and it is warm enough for them to do well.
Really, this is an easy time to produce lettuce under a frame; the days are
getting longer and warmer, boosting vitality so much that disease is usually not a problem.

Fall Varieties
Sowings in mid-August will provide lettuces for September through
December, and later under frames. These sowings are difficult ones to
get going, due to the summer heat and dryness. If you have a rainy break,
the soil should be cool enough to germinate the lettuce. OtherÂ�wise, make
your sowings between two and four in the afternoon and water well. The
seed will have the cool night to begin germination. This techniÂ�que, recommended by Bleasdale and Salter in Know and Grow Vegetables, is based
on the particular dormancy response of lettuce seed to heat. You can also
shade the soil.
Whichever variety does well for you, keep it well spaced (on nine-inch
centers). I find that in the north I have to cover this set of lettuce by midOctober if I want it to last through the winter. More often, because of the
rot problem, I just let it freeze and go without lettuce until the Octobersown varieties under glass start to produce in March. I guess I enjoy having
a break from lettuce. I focus instead on grated carrots, corn salad, celeraic,
Chinese cabbage and sprouts for my salads. If you would like lettuce at
this time and live in an area with frequent hard freezes, keep some rugs
or mats on hand to put over your frames when the temperature drops.

Overwintering Varieties
If you were away in August or too busy to sow fall lettuce then, you can
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still make a sowing under frames in September and October that will
overwinter and begin to produce extra leaves by early March and whole
heads by the middle of April. I find this batch very useful, as I begin to
enjoy lettuce again just about this time. Good varieties that may be available include Kwiek, Prizehead, Marvel of Four Seasons, Rouge d’hiver,
Pirat, Red Montpelier, Royal Oakleaf, Winter Density, Blushed Butter
Oak, Crisp Mint, Double Density and Little Gem. It’s very interesting to
watch these little lettuce seedlings slowly come up to size through the
winter and then race away in February and March to form heads.

New Zealand Spinach (Tetragonia expansa)	Hardy
I don’t grow New Zealand spinach because I’m not fond of it, but those
who do tell me that it is as cold-hardy as it is heat-resistant. Apparently,
in a mild fall it will last until Christmas.

Parsley (Petroselinum crispum)

Very hardy

Parsley is a highly nutritious vegetable. I find curled parsley too strong
tasting in the heat of summer, but by fall it has sweetened up with the
rains and cool nights. The only trouble is that most American varieties
are bred for tenderness and won’t stand up to later cold weather. The best
I’ve tried are the European varieties Bravour and Darki, which do well all
winter. Forest Green seems to be the current favorite in catalogs. You’ll
find it listed among the herbs.
I am most fond of plain parsley. Sometimes seed catalogs don’t make
a clear distinction between the small, plain parsley and the very large
Italian type (perhaps because the commercial growers don’t). The latÂ�t er
grows up to two feet high, almost on the celery level, and has a rather
strong flavor. It’s immensely productive. I don’t find it a very good
type for the winter herb garden, but if you have a big family, perhaps
you could keep up with it. Plain parsley is productive enough as it is,
though like most other plants, it slows down around midwinter. In my
past gardens it proved hardier than American curled sorts, though it
wasn’t much better than the European winter varieties. If you have a
strain of plain parsley that you like, try selecting for winter hardiness —
you could end up with a good thing. Wild Garden Seed offers “Survivor
Italian”.
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Sowing dates for winter cropping are the same as those for summer
use. You can also sow later in June, but you will get smaller plants. I grow
most of my parsley in a well-protected flower bed, where it self-sows. I
have both curled and plain, and they look lovely among the blossoms.
Occasionally I put in a new plant if there aren’t enough seedlings. Parsley
flowers look great in mixed bouquets.

Parsnip (Pastinaca sativa)

Very hardy 0°F (–18°C)

Parsnips were the potatoes of Europe before Columbus and all that. For
awhile they were in disregard, but in fact they have many uses. They are
delicious grated in stir-fries, soups, stews and cakes, as well as baked
or just plain steamed. They are very hardy, though in heavy, wet soil
deficient in lime, they are vulnerable to a form of rot called canker. If
your parsnips show signs of this, make raised beds, lime well, sow later
and use resistant varieties such as White Gem and Avonresister. Closer
sowings, maybe an inch and a half on center, give smaller roots which
are easier to deal with and taste better. Cobham Improved works well
for me.
In the north, parsnips can be sown in April or May, and in the south
until June or July if you want very small ones. Make sure to keep them
well weeded. A mulch helps if you have fine enough material. Parsnips
should be planted in a bed that was well dug and manured for a previous
crop. Some people react to chemicals in the leaves, so be aware.

Peas (Pisum sativum)	Not hardy
It is theoretically possible to make a July sowing of pod peas and get a fall
crop just before the fall frosts. The problem is that it is hard to keep these
moisture-loving, cool-weather plants going through the rigors of the hottest part of the summer. Even if you do manage this, there is a virus in
the Northwest, called pea enation, that will cripple most varieties. A few
resistant types have been released. I’ve tried some of them, and so far I’d
say it’s not worth the trouble if you live in a pea-growing district where
the enation is rampant. But if you live in an out-of-the-way corner where
there is no enation, or not much, and you love peas, you might try them.
Territorial and Nichols have both carried resistant varieties. Also check
with your local extension agent.
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Austrian peas, which are sold for green manure, turn out to have edible vines. And they are very hardy! You don’t have to make a separate
sowing, just add them into your cover crop mix and harvest at will.

Rapunzel (Campanula ranunculus)
A venerable German salad green, with roots that look rather like a small
daikon. The greens look much like arugula, whose weedy properties the
plants might just possibly share.

Salsify/Oyster Plant (Tragopogon porrifolius)

Very hardy

0°F (–18°C)
I find that salsify, a member
of the daisy family, is a good
alternative to parsnip. I like
it best sautéed or in soup. It isn’t super
sweet like parsnips, and it has a very rich flavor.
Sow thickly in April (later sowings germinate poorly),
water only during droughts and keep weeded — that’s all
there is to it.
In the spring, the new leaves are good cooked or as a salad
green. Salsify is a biennial, so if you want to save your own
seed, just leave one plant and it will shoot up four to five
feet by May and show its purple flowers through June mornings. The seeds come in a ball like dandelions (and are just as
weedy), so catch them before they shatter in a wind on dry July days.

Scorzonera (Scorzonera hispanica)			Very hardy
Scorzonera, a close relative of salsify, is a perennial with black skin and
yellow flowers. The difference in flavor between the two is subtle, and
I’m not sure I could tell them apart blindfolded. However, scorzonera
does have straighter, longer roots and, in my experience, makes a heavier
crop. You can leave it in the ground for two years; the roots just get bigger.
Several people have reported harvesting the leaves and liking them.
The cultural requirements are the same as for salsify, but I think deep
digging would realÂ�ly be merited here. The roots can be up to 18 inches
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long, so unless your soil is very loose, you will often
lose the bottom part when you dig the plant
On the other hand, if the weather or your
time and strength don’t allow you to
dig a bed in April, don’t worry. The
roots will get down into the subsoil by themselves, drawing up
valuable nutrients for you to eat in January and February.
If you also have plantain growing in your garden, it will
be hard to distinguish the two at the seedling stage. The differences are that scorzonera leaves have serrated edges and
are downy on the inner surface.

Skirret (Sium sisarum)			

Hardy

Skirret is best started from root divisions, but it will come
from seed if you get it fresh. It’s a member of the carrot family, and the German name, Zuckerwurzel, seems to imply
some sweetness. Reports are that you can store the roots in the
ground over the winter, or in sand like carrots. The Siums as a
whole are wetland plants and grow best in wet soil.

Spinach (Spinacea oleracea)

Very hardy 0°F (–18°C)

Cold Resistant Savoy
Tyee (F1)
Giant Winter
Winter Bloomsdale
Spinach is amazingly hardy, but you have to provide rich soil with a fairly
high pH and a well-drained bed for it to overwinter in. If sown in late
July to mid-August, it will yield a fine fall crop as well as plenty of leaves
till about Christmas. Then it rests until March (February in a mild winter) and comes on again. In cold sites, it’s best to cover plants from late
November until the end of February if you want good producÂ�tion. In an
early winter, you could cover it by late October. In northeaster country,
a rug thrown over the frames will give added protection when the temperature goes below 15°F (–9°C). I've had it last to –2°F (–19°C) this way.
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I find the savoyed (crinkly leaved) types to be sweeter but not quite as
productive as the flat-leaved sorts. So if you have a large family or go in
for bulk, try Giant Winter, or a similar sort for cooking. Munsterlander, a
German flat-leaved variety that I got through the Seed Savers Exchange, is
an extremely productive and fairly sweet winter type. Winter Bloomsdale
and Cold Resistant Savoy are so well flavored, they should be saved for
salads.
Spinach needs a cool soil to germinate well, so try to sow in a rainy
break. If none is forthcoming, sow in the afternoon and keep well misted,
as with lettuce. In very hot summers July sowings might bolt, especialÂ�ly
if your soil is not moisture-retentive. Then you can sow again; though
you will get smaller plants, you will still have some of this valuable winter crop. Sowings later than August are mainly good for overwintering
under glass (or uncovered in a mild district) to provide you an extra-early
spring crop. My overwintered spinach always tastes better, looks better,
has more bulk and bolts later than the early spring sowings (though one
year I threw some “old” spinach seed out with the crimson clover seed
for green manure and got the best spring crop ever.

Swiss Chard (Beta vulgaris)	Hardy 10°F (–12°C)
This is one of the few vegetables that you regularly see overwintering in
gardens around the Northwest. It is also very popular in Europe, where
it is a big commercial crop. (In English catalogs you will find listings of
seakale beet or spinach beet, which are similar to Swiss chard but often
don’t have as big a midrib.)
Chard, like spinach, is difficult to germinate at the right time. Spinach
and beets are both chenopods. As these are most practically sown in
place, pre-germination is very helpÂ�ful, and in a hot, dry spell, crucial.
You get a much higher emergence, so you use (and lose) less seed.
I soak the seeds in a jar for about 12 hours, then strain and rinse. I
keep them moist for a few days till I see at least one radical emerging
in the batch. I then take them out and sow them. If it is a hot, dry spell
in August and these are for the fall and overwintering crop, I sow in the
evening. But if it is for an early spring crop, any time of day works. (In
spring, though, it is helpful to cover the bed with a fabric row cover or
plastic.)
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Incidentally, I also use this system for
peas, beans and corn (an extra-early
variety of which I plant on Earth
Day), so they won’t rot in
the row. That way I have
high emergence, early
crops and still avoid using
chemically treated seed.
If you are only growing
chard for winter use, then sow it in July. Soak
the seeds overnight to speed germination; it’s a
slow starter. I haven’t grown it in years, so below
are some comments by my friend Lane Morgan,
back when she gardened in Sumas, an eighth of a mile
from the Canadian border, which is hard hit by the devastatÂ�ing northeasters that roar out of the Canadian mountains several times each year.
I like it for its winter bulk and early spring rebound. The
ribs aren’t good past fall, but the leaves taste nice. Mine dies
back in northeasters and I cut it down to a nub so it won’t
rot. It starts growing again in February and lasts ‘til May.
Chard lasagna is great. Ruby chard is very beautiful but I
have never had any luck with it.

Herbs
Herbs merit a section of their own because, being more powerful in flavor, they are used in smaller quantities than the other vegetables. But
that little bit makes all the difference, especially to your winter and
spring salads, sauces and soups. Most haven’t been bred to be all soft and
puffed up the way we like the rest of our vegetables, so they have more
vitamins and minerals in their leaves.
Also, though many perennial herbs die back somewhat in the depth
of our winters, they stay late and come back early. Their earliness is especially welcome for meals served in the March and April doldrums. You
can disguise cabbage with a lemon thyme sauce, or revolutionize the same
old salad with new lovage sprouts. Most of the herbs mentioned below
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are known for their medicinal properties as well as their culinary virtues,
another good reason to have them available for winter consumption.

Alexanders (Smyrnium olusatrum)
An old world umbel used before celery became popular and mentioned
in 17th century herbals as an ingredient in salads and soups. Overwinters
in young stage to be eaten in spring. Leaves, shoots, roots, flowers and
seeds all are edible. It is supposed to be commonly naturalized around
old monastery gardens, but if you don’t have one of those nearby, Wild
Garden Seeds and Nichols both carry it.

Anise Hyssop (Agastache species)
These tall members of the mint family include various native and introduced species, and are a welcome addition to fall and spring salads.
Mostly short-lived perennials, their leaves are best from seedlings. I have
an unidentified species with huge, purple-tinged leaves and lovely lavender flowers growing in the flower hedge alongside my new garden. Due
to pollinators’ devotion, it seems to be self-sowing happily. Add a few tiny
flowers to a fall salad, or use some of the soft, anise-flavored leaves from
the seedlings in tea. The honey has a very special flavor as beekeepers
have long been aware. I have another Southwest native, maybe A. aurantiaca, in the windbreak, and though smaller, its colors are delightful.
Nichols has a good offering of different species.

Chervil (Anthriscus cerefolium)	Hardy
Another anise-flavored umbel, with small lacy leaves, and one that will
last all winter, chervil gives a surprising taste to winter salads. It’s no
bother, as it self-sows in late sumÂ�mer. To start it off, sow the seeds in good
soil in late July or August, and water until the plants are established. If
your soil has a lot of winter weed seed in it (chickweed, groundsel, common mallow and the like), you may have to weed thoroughly, as cherÂ�vil
is not very competitive. If you have poison hemlock seed in your soil,
beware, the seedlings look similar. In that case I would use clean potting
soil in a separate bed to make sure to not get them mixed up.
In 1985, when I visited a small market garden in France’s Loire valley
near Orleans, they showed me an overwintered turnip-rooted chervil
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that, even though it was still imÂ�mature, tasted very good. They called it
cerfeuil bulbeux. They were goÂ�ing to send me roots in the fall but never
did. A good description of this (or
a closely allied vegetable) is
given in The Vegetable Garden
by Vilmorin-Andrieux, but she
calls it cerfeuil tubereux. It’s also
known as Parsnip Chervil
(Chaerophyllum bulbosum),
and the taste is described
as between a chestnut and a
potato (not so easy to imagine).
Some European catalogs carry
its seed. It’s not closely related
to chervil, despite the common
name.

Chinese Chives/Garlic Chives (Allium tuberosum)

Hardy

Known as gau choi fa by the Chinese, this tastes somewhat like garlic.
It is relatively new to occidental gardeners and is a perennial that is
started from seed. It is very slow growing and should not be cut until
the secÂ�ond year. In following years, divide it regularly to keep its vigor
up. The onion-like flowers that appear in late summer are very attractive
to bees and good in salads. The leaves are available till late in the fall,
much later than chives, but they don’t come up as soon in the spring.
The Koreans make the very best vegetable pancakes with this as a dominant ingredient.

Chives (Allium schoenoprasum)

Very hardy

Chives tend to die down in October or November, especially if it’s a
dry year. Then they reappear in late February (or even earlier if you lift
and force some in a sunny window), so I think they’re worth having.
The lavender flowers are excellent in salads. Get a root division from
a friend or buy a bedding plant in the spring. Cut off all flowers before
they set seed or else it will be all over your garden. Divide it every few
years.
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Chrysanthemums

Hardy

Chrysanthemum leucanthemum (ox-eye daisy, wild chrysanthemum)
C. morifolium (garden chrysanthemum, florist’s mum)
C. coronarium (shungiku)
Daisies are everywhere, and if you have them as a weed in your garden
soil as I do, you will soon notice that they are green and inviting in
the fall and spring. I ate their pungent little leaves when I lived in the
Midwest. You can put them into mixed salads.
The flowers of garden chrysanthemums (in their basic white form)
have been considered a good medicine for the lungs and liver by the
Chinese for quite a while, and they are very nice in fall salads and also as
a tea. The leaves are a trifle strong, and so for stir-fries and salad greens I
prefer shungiku, the type that is bred for greens. Kitazawa has four varieties. Several sowings in the spring and fall will keep you supÂ�plied, for a
little goes a long way. One plant left to its own devices in the flower border will give you lots of seeds and seedlings without much work.

Coriander/Cilantro/Chinese Parsley (Coriandrum sativum)
	Hardy
This herb is remarkably hardy. March sowings germinate with alacrity
and, unless you have one of the slow bolting selections, go to flower
quickly. Late August or early September crops will last until January and
sometimes until spring in a mild winter, especially under cover. The
strongly aromatic leaves can be used like parsley in salads and are comÂ�
mon in Mexican, Chinese and East Indian cooking. The flowers are good
in salads and an important food for syrphid flies, a predator you might
want to encourage in your garden. Let some mature for the seeds, they
are very good toasted whole in curries. It will usually self-sow.

Fennel (Foeniculum vulgare)

Very hardy

A perennial that is around for most of the year, this fennel dies down
in October or November and then comes back up early in March. Not
everyone will like its strong flavor, but if you do, it’s there waiting for you.
I have seen quite a few wild plants in different parts of Seattle. They get
very large (three feet in diameter and four to five feet high) and should
be planted where they won’t interfere with your other herbs. Fennel is a

108

WINTER GARDENING in the Maritime Northwest

very assertive plant and hard to eradicate, so weed out volunteers diligently. Or use Bronze fennel a far more restrained garden herb — its
leaves and flowers are a great visual hit in salads. For bulbing fennel, see
“Other Vegetables.”

Horseradish (Armoracia rusticana)

Very hardy

You can dig the root of this crucifer all winter, if you remember to. In the
spring, the pungent new leaves are a treat in salads. Horseradish is very
easy to grow from a piece of root crown; in fact, it’s hard to kill, so be sure
to put it where it won’t take over the rest of your perennial herbs. Rumor
has it that workers in horseradish processing plants don’t get colds very
often — like vampires and garlic, maybe?

Lovage (Levisticum officinale)

Very hardy

This member of the carrot/celery family is a perennial and has a wonderÂ�
ful, unique taste. It makes an early spring or fall salad, soup or sauce into
something special. I got my plant by root division from a German winter
gardener, but it apparently comes easily from seed. Try to get seed fresh
in that year; it ripens in July-August.

Miner’s Lettuce (Montia perfoliata, sometimes called
Claytonia perfoliata)
Very hardy
I never really noticed this persistent Northwest native until I started
making “wild” or “seasonal” salads. Then its small, cupped bracts and
lovely fragrant pink-andÂ�-white flowers caught my attention. It does look
lovely in a salad mix and is available from early spring to late fall. It
tolerates a lot of shade. But it has a rather bitter afterÂ�taste, so use with
discretion. Winter mesclun growers such as Coleman rave about it for it’s
bulk, but who knows if they eat their own product.

Mints (Mentha spp.)

Very hardy

Peppermint and spearmint emerge from the soil in the early spring with
the most beautiful little sprouts that taste surprisingly good in salads, but
are only usable for a short period. Variegated lemon balm, a member of
the same family, starts early and goes on late into the fall, and its yellow
and green variegations as well as its lemon taste is a good combination
with lettuce or in a mixed wild salad.
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Oregano (Origanum spp)

Variable hardiness

The pink-flowered oregano, though tough and very hardy, doesn’t have
much flavor. The white-flowered wild oregano, Origanum vulgare, has
proved hardy in my garden, but the seed is hard to find. Look for Greek
oregano. While not too hardy, its flavor is truly super-strong!

Primrose (Primula vulgaris)

Very hardy

In the spring of 1984, the owner of Log House Plants in Cottage Grove,
Oregon, gave me a whole flat of blooming primroses — such a gift! I took
what I could home on the plane and dug them into the semi-shaded
southern side of a cedar tree in my new garden. Here they happily
expanded and presented me with cheerful flowers for my salads both
late into the fall and first thing in the spring for twenty years. Some very
mild years they bloomed almost all winter. The yellow ones, perhaps
because they’re closest to the species form, lasted the best.

Rosemary (Rosmarinus officinalis)			Hardy
It’s best to get a cutting of this, put it in a fairly dry, sunny place, and
water well until it’s established. Rosemary is wonderful in winter stews
and small bits of the leaves or flowers are good in salads. It also makes a
soothing tea after a long excursion in the rain.

Sage (Salvia officinalis)

Very hardy

Most Americans know this in its dried
form. It grows easily and you can have
it fresh most winters, too. The variegated
form is pretty and surprising in salads.

Salad Burnet (Poterium
sanguisorba)
I feel that this is an herb of borderline usefulness. It cerÂ�tainly stays green
throughout the winter, and it does taste of
cucumbers, but rather bitter ones, unfortunately. Though it isn’t very succulent, it does
ofÂ�fer a nice variation in your winter salads,
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and it’s supÂ�posed to be very good for you. Sow in spring or summer. Cows
are said to relish it.

Shepherd’s Purse (Capsella bursa pastoris)	Hardy
This tiny common cruciferous weed has a pretty inflorescence early in
the spring. It is considered nutritious and therapeutic, and looks good in
salads. In some mild autumns, the summer-germinated plants will also
send up flowering stalks. Can be weedy.

Sorrel

Very hardy

French Sorrel (Rumex scutatus)
Garden Sorrel, Grande de Belleville (R. acetosa)
Wild sorrel (R. acetosella)
The sorrels impart a wonderful sour flavor to soups and salads, but you
pay for it with oxalic acid. I guess a certain amount of this doesn’t hurt
you, and if you are out of lemons, they make a substitute. I had a German
roommate in high school who said her family made a soup of wild sorrel
during World War II called Saueramfer Suppe, and a Swiss recipe combines
it with leeks in a sort of quiche. The small leaves are good in spring salads.

Thyme (Thymus vulgaris)
Common thyme is found in many gardens, so you should be able to get
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a division. Variegated lemon thyme, which is so good in fall salads, is
less common and you might have to search a little harder for it. It isn’t
as hardy in its first two years and might need mulching lightly in a cold
site. Caraway thyme is fairly hardy and good in salads and herb butters.
German winter thyme is a plain sort that stays greener in the winter, and
is very hardy. They all have lovely flowers for salads in the summer.

Valerian (Valerian officinalis)

Very hardy

In the early spring, valerian plants put forth many deeply cut purple
leaves. These are quite good in salads and their color is welcome at that
time of year. Valerian is known for its soothing properties, so some might
be useful after a hectic day. Start from seed or get plants.

Violets (Violaceae) 	Hardy to very hardy
Wild violet flowers and leaves are edible and high in vitamin C. The
Swiss and winter-flowering pansies (V. hyemalis) and heart’s-ease, or
Johnny jump-ups (V. tricolor), bloom early and late and make nice addiÂ�
tions to salads. The leaves of the latter taste of wintergreen. Sweet violet
(V. odorata) leaves are edible but bitter. The flowers have an amazing
Victorian-style perfume. All the violets provide a visual treat in the herb
border as well as in salads.

Wintergreen/Teaberry (Gaultheria procumbens)

Very hardy

This is a lovely little perennial ground cover of the northern coniferous
woodlands that adapts well to similar environments here. It likes open
shade and a moist and acid soil. I had it growing on the west side of a
cedar, well mulched with wood shavings. The wintergreen-flavored April
and May blooms are delicious for sweets such as fruit salads or homemade ice cream. The new growth is bright red, and so are the berries that
come in late summer and are available until you, the birds or the mice
eat them. They will last under the snow. Buy plants.

Winter Savory (Satureja montana)	Hardy
In my experience this is a short-lived perennial of variable hardiness. It
tastes rather like thyme, but is not as attractive or vigorous. I had better
luck with it in Seattle than farther north.
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Yerba Buena (Satureja douglasii)
An evergreen mint family member, used for tea and in traditional
Hispanic medicine. It grows wild in Washington and Oregon forests,
though not usually in large quantities.

Afterword
Food Warrior

[Sung]
I - am - a - food - warrior.
I love to grow and find food ... and always strive to bring the positive
attitude
I am a food warrior;
I will provide ... even if I have to drive through the night to dumpster
dive
I am a food warrior;
I Propagate leek from seed, and always seek to feed the meek in need
I am a food warrior
I’m ok with making it chee-sy ... and know doing the right thing ain’t
always easy
I am a food warrior;
I become seasoned with each season of working with earth and water
And do so because in the sea and sun, I see my son and daughter.
[Spoken]
I understand that we must care for the land
And am here to take a stand against the tyranny of the bland ...
I jive with chives, work hard to grow bright-lights chard
I must have my mustards spicy and prefer my red pepper Charred
113
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Since we can’t eat gold, I preach EAT YOUR YARD,
and help you grow Golden beets
I Rock out with Broccoli, and make many tasty treats.
I’m not a thug that cruises the block with drugs and a glock
but I am a gangster of hugs that busts up concrete.
I plant (and eat) 6 different kales, and diversify crops in case one fails
I scream and shout when Brussels sprout,
decorate concrete towers with wild-flowers,
and launch spoiled avocados at oil-greedy autos
I spin aches away with spinach everyday.
Excerpted from Food Warrior by Michael Seliga

Appendix A:
Seed Companies and Other Resources

Seed Companies

A

re new winter gardeners lucky! Nowadays you have seed companies offering you lots of varieties of cool season crops. And one

company (Territorial) makes it even easier for you by mailing out a
whole catalog just for winter crops. (Although by the time it arrives in
the summer, it might be a bit late to sow some of the slower crops such
as leeks).
Many local garden centers have also caught on, and now supply winter-hardy starts for you to purchase and regional and local suppliers for
the home gardener have proliferated since I wrote the first edition of this
book in 1977. In fact, there are so many of them coming and going it is a
bit hard to keep track.
When you are starting out, reading many seed catalogs or web sites,
is almost as educational as reading many gardening books. And lots
of fun too, even if you don’t order from them. You should pay especial
attention to any seed company that is producing local seed, even of wellknown, widely-sold varieties, as this usually means they are attempting
to develop locally adapted strains. These will benefit you as a gardener
as they theoretically will be of higher quality than something mass produced in Ohio. However, locally adapted seed is only an improvement if
the seed grower follows reliable procedures for producing their product.
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Lots can go wrong, especially with new startup companies that have not
worked out all the kinks. As a beginning home gardener you might consider growing two types of broccoli, or three types of beans, from two
different companies just to make sure you get what you want.
If, as you get more experienced, you choose to maintain seed stock of
successful varieties that aren’t offered by local companies, you can join
the Seed Savers Exchange and get its Garden Seed Inventory, which has a
complete listing of seed companies in the US and Canada that still carry
open-pollinated variÂ�eties. For the non-seed saving and very busy among
us, they have their own catalog of heirloom seeds and garden gifts.
As companies, books and organizations come and go, you have to keep
your eyes open for what’s going on. Joining a gardening club or organization helps. Finding resources on the Internet or in local resource
directories is invaluable.
Adaptive Seeds
“Northwest-adapted seeds for the resilient gardener, grower, and seed
saver. For biodiversity supported agriculture.” The adventurous couple behind this seed company started the Seed Ambassadors Project,
went to Europe and sought out local varieties of interesting vegetables. They sell their own grown seed and that of other small local
companies in their area. They are involved in education about crops
and are in the process of developing “The Big Willamette Winter
Gardening Chart,” a very complete, useful and interesting discussion
of selected vegetables and their varieties. Catalog is online. Print catalogs are available by request.
25079 Brush Creek Rd.
Sweet Home OR 97386
adaptiveseeds@gmail.com
adaptiveseeds.com
Chiltern Seeds
A large (around 4,000 varieties) selection of flowers, trees and vegetables, mostly open pollinated, and including many heritage varieties.
Ships internationally
Bortree Stile, Ulverston
Cumbria LA12 7PB England
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info@chilternseeds.co.uk
chilternseeds.co.uk
Cooks Garden Seeds
More than 70 varieties of lettuce and a number of hard-to-find culinary offerings including leaf celery, cultivated purslane, cardoons
and three varieties of corn salad. Free catalog.
P.O. Box C5030
Warminster, PA 18974-0574
1-800-457-9703
cooksgarden@earthlink.net
cooksgarden.com
FEDCO
Untreated seed, much of it organic, lots of information about organic
efforts and cool weather crops on the East Coast. The 100-page catalog
with jazzy black-and-white line drawings is worth the read. A Co-op.
Fedco Seeds
PO Box 520
Waterville, ME 04903
207-873-7333 or 207-430-1106
fedcoseeds.com
Johnny’s Selected Seeds
Specializes in short-season northern varieties, some from Europe,
many grown organically on the company’s farm. For commercial
growers (the bulk of their business) and home gardeners. One of the
more long lasting, intelligent and reliable northern seed companies,
with lots of cultural information, equipment, green manure and
flower seed. Free catalog.
955 Benton Ave.
Winslow, ME 04901-2601
Phone: 1-877-564-6697
communications@johnnyseeds.com
johnnyseeds.com
Kitazawa Seed Co.
This company has been around since 1917 and offers many interesting Asian varieties — radishes, rice, mustards, as well as standards
like peas, squash, etc.
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PO Box 13220
Oakland CA 944661-3220
510-595-1188
customerservice@kitazawaseed.com
kitazawaseed.com
Nichols Garden Nursery
Another long lasting (more than 50 years) Pacific Northwest company carrying herbs and locally adapted vegetables. Their Willamette
Valley retail store is worth a visit.
1190 Old Salem Rd. NE
Albany, OR 97321-4580
1-800-422-3985
customersupport@nicholsgardennursery.com
NicholsGardenNursery.com
Redwood City Seed Co.
Good prices on some interesting and unusual vegetables and herbs,
specializing in peppers but including winter crops. Open-pollinated
only. They ship internationally; check the website for costs and
requirements. Recommended by California gardeners. Free catalog.
P.O. Box 361
Redwood City, CA 94064
650-325-7333
userwebs.batnet.com/rwc-seed
Richters Herb
Unusual herb seed. Free catalog. Ships plants to the US through their
facility in Buffalo, NY. “We take care of all customs fees and paperwork
free-of-charge. All U.S. plant shipments are government inspected
and come with a phytosanitary certificate provided free-of-charge.”
357 Hwy 47
Goodwood, ON
L0C 1A0 Canada
905-640-6677
richters.com
Seeds from Italy
They offer seed from every region of Italy. The escaroles, endive and
radicchios look especially good, and they have some chards I haven’t
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seen elsewhere. Free print catalogs, or you can order online.
P.O. Box 3908
Lawrence, KS 66046
785-748-0959
fax: 785-748-0609
growitalian.com
Salt Spring Seeds
All their seeds are untreated, open-pollinated and non-GMO. They
grow all their own seeds and sell only the most recent harvest. Due
to customs regulations they can no longer ship orders to the United
States.
Box 444, Ganges P.O.
Salt Spring Island, BC
V8K 2W1 Canada
dan@saltspringseeds.com
saltspringseeds.com
Seed Savers Exchange
An umbrella seed-sharing group. Well worth joining for the information alone, but the varieties available are amazing and often
found nowhere else. The yearbook reports on conferences, seed-saving tips and other fascinating details. Membership is $40 per year.
Publications include Seed to Seed, the Garden Seed Inventory, and the
Fruit, Berry and Nut Inventory. The organization has more than 13,000
members listing 13,876 specific varieties. They also have a catalog for
non-members to purchase some of the seeds.
3076 North Winn Rd.
Decorah, IA 52101
Territorial Seed Company
Started in 1979, Territorial prints a catalog just for the winter gardener. Selecting varieties from their extensive trials in a short season
environment, Territorial offers winter gardening varieties develÂ�oped
by breeders locally and from around the world. It has customers in the
whole of the Maritime Northwest, from Southeast Alaska to Humboldt
County, California. Good summer varieties and garden supplies.
P.O. Box 157
Cottage Grove, OR 97424
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541-942-9547 (for questions); 1-800-626-0866 (for orders)
info@territorialseed.com
territorial-seed.com
Thompson and Morgan
Well-known British seed company with branches in the US and
Canada. Many unusual flower and vegetable seeds, some organic and
open-pollinated selections.
service@tmseeds.com
tmseeds.com or tmseeds.ca
Turtle Tree Biodynamic Seed Initiative
Organic, open-pollinated. Some seed grown at their New York
Camphill Village, some by growers in different parts of the country,
including the Maritime Northwest. Interesting European summer
and winter varieties and the best pole bean I’ve ever tasted (Aunt Ada).
Only ships within the US. They offer discounts to customers who participate in their field trials, and the detailed field trial information
sheet, useful whether or not you are doing a formal evaluation, is
available for download from their website.
Turtle Tree Seed
Camphill Village
Copake, NY 12516
518-329-3037
turtle@turtletreeseed.org
turtletreeseed.org
Uprising Seeds
A small family enterprise, now in its fifth year. They list their supplying
farmers on the website, with a bit of location and climate information for each. Open- pollinated, Northwest-grown seed, mostly from
the owners’ Acme farm. Only ships within the US. Catalog by request.
2208 Iron St.
Bellingham, WA 98225
360-778-3749
uprisingseeds@riseup.net
uprisingorganics.com
Wild Garden Seed
Frank and Karen Morton are two of the earliest organic seed growers
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and breeders in the Northwest. Very innovative in their breeding
efforts, great sense of humor and carrying on a valiant fight against
the corruption of seed genomes by Monsanto GM products. Free
catalog.
P.O. Box 1509
PhiloÂ�math, OR 97370
541-929-406
wildgardenseed.com.
West Coast Seeds
Started in 1983 as a branch of Territorial Seeds, these guys are well
away on their own. Region-specific, they have customers at least as far
north as the Queen Charlottes. Catalog very educational, with a free
winter gardening guide available for download. Website also includes
a list of demonstration gardens where their varieties are trialled.
Excellent customer service.
3925 64th Street, RR#1
Delta, BC
Canada V4K 3N2
1-800-626-0866
info@westcoastseeds.com
westcoastseeds.ca
William Dam Seeds Ltd.
Good Dutch fall and winter variÂ�eties; the go-to source for the best
overwintering cabbages. Untreated seed. Recommended for Canadian
gardeners. US. customers have to provide their own import permits
and pay extra shipping; Dam recommends ordering from Johnny’s
Selected Seeds instead.
279 Hwy 8
Dundas, ON
L9H 5E1 Canada
905-628-6641
info@damseeds.com
damseeds.ca
Victory Seed Co.
Open-pollinated, heirloom seeds. This family business has built
an inventory of hard-to-find varieties, including Carentan and
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Musselburgh leeks and Salad King endive.
P.O. Box 192
Molalla, Oregon 97038
503-829-3126 (voicemail and fax order line)
info@victoryseeds.com
victoryseeds.com
The Man Born to Farming
The grower of trees, the gardener, the man born to farming,
Whose hands reach into the ground and sprout,
To him the soil is a divine drug. He enters into death
yearly, and comes back rejoicing. He has seen the light lie down
In the dung heap, and rise again in the corn.
His thought passes along the row ends like a mole.
What miraculous seed has he swallowed
That the unending sentence of his love flows out of his mouth
Like a vine clinging in the sunlight, and like water
Descending in the dark?
Â�— Wendell Berry, Collected Poems 1957–1982

Nurseries and Suppliers
The following suppliers carry some native plants for Northwest gardens.
They also have non-natives that will blend in with native vegetation and/
or support wildlife. This is only a partial listing.
BC’s Wild Heritage Plants
“Our nursery is a sustainable forest-farm (agro-forestry) operation
utilizing the forest shade to produce shade-loving shrubs and herbs
used for seed stock, fern spores, cutting and stolon material, while
maintaining wildlife and riparian values.”
47330 Extrom Rd.
Sardis, BC
V2R 4V1 Canada
604-858-5141
bcwildplants@uniserve.com
bcwildheritage.com
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Burnt Ridge Nursery
Specializes in woody plants that produce edible nuts or fruits.
432 Burnt Ridge Road
Onalaska WA 98570
Cloud Mountain Farm Center
Locally adapted fruit, nut and small garden trees, shrubs, vines and
ground covers. Some native plants. Catalog full of good informaÂ�tion
for our area. Training offered for both farmers and gardeners.
6906 Goodwin Rd.
Everson, WA 98247
360-966-5859
info@cloudmountainfarm.com
cloudmountainfarm.com
Forestfarm
A wonderful array of hard-to-find US natives and ornamentals shipped
in 2” x 2” x 6” containers so you get them young and inexpensively.
Print catalog free to US, $5 to Canada.
990 Tethrow Rd.
Williams, OR 97544
541-846-7269
plants@forestfarm.com
forestfarm.com
One Green World
Numerous fruit and nut bearing varieties.
28696 South Cramer Road
Molalla OR 97038
Plantas Nativa
Pacific Northwest natives, including some hard-to-find herbaceous
perennials. Only open Saturdays or by appointment.
210 East Laurel Street
Bellingham, WA 98225
360-715-9655
bay@plantasnativa.com
plantasnativa.com
Plants of the Wild
Located in the Palouse region of Eastern Washington, Plants of the
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Wild has been growing and selling Pacific Northwest native varieties
since 1979.
P.O. Box 866
Tekoa, WA 99033
509-284-2848
Kathy@plantsofthewild
plantsofthewild.com
Raintree Nursery
A venerable source of fruit, nuts and berries for the Pacific Northwest.
For the edible landscaper.
391 Butts Rd.
Morton, WA 98356
1-800-391-8892
raintreenursery.com
Slowly, slowly, they return
To the small woodland let alone:
Great trees, outspreading and upright,
Apostles of the living light.
Patient as stars, they build in air
Tier after tier a timbered choir,
Stout beams upholding weightless grace
Of song, a blessing on this place.
They stand in waiting all around,
Uprisings of their native ground,
Downcomings of the distant light;
They are the advent they await.
Receiving sun and giving shade,
Their life’s a benediction made,
And is a benediction said
Over the living and the dead.
In fall their brightened leaves, released,
Fly down the wind, and we are pleased
To walk on radiance, amazed.
Oh light come down to earth, be praised.
— Wendell Berry, from Sabbaths
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Organizations
Bio-Integral Resource Center
This nonprofit organization, started by William and Helga Olkowski,
answers members’ questions on least toxic pest controls. It also publishes the quarterly Common Sense Pest Control (for lay people) and
the monthly IPM Practitioner (for keeping professionals updated on
recent innovations, suppliÂ�ers and resources in the field of integrated
pest and disease manageÂ�ment. A catalog listing BIRC’s publications is
available for $1 and contains membership information.
P.O. Box 7414
Berkeley, CA 94707
birc.org
City Farmer — Canada’s Office of Urban Agriculture
Focuses on urban agriculture and the politics of good gardening.
Box 74567, Kitsilano RPO
Vancouver, BC
V6K 4P4 Canada
604-685-5832
cityfarmer@gmail.com
cityfarmer.org
International Federation of Organic Agricultural Movements
IFOAM is the worldwide umbrella organization of the organic agriculture movement, with about 650 member organizaÂ�tions in over
100 countries all over the world. The directory, Organic Agriculture
Worldwide, can be ordered from the following address.
Charles-de-Gaulle Str. 5
53113 Bonn,
Germany
ifoam.org
Northwest Coalition for Alternatives to Pesticides
These guys do the hard work of digging up the dirt on pesticide problems and human poisonings. They put out fascinating fact sheets
on variÂ�ous pesticides, alternatives to pesticides and their Journal of
Pesticide Reform; you can receive them by joining for $30 a year.
P.O. Box 1393
Eugene, OR 97440
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541-344-5044 (Oregon)
208-850-6504 (Idaho)
pesticide.org
Organic Seed Alliance
An education, research and advocacy group focusing on organic,
open-pollinated seeds and cool season varieties. Their annual conference draws farmers, plant biologists, seed companies and academics
to advance the cause of sustainable agriculture and food sovereignty.
One of the most valuable activities of the Alliance to you, and to local
farmers, is their variety trials for cool season crops. You can download the reports from their site — and then make a donation!
P.O. Box 772
Port Townsend, WA 98368
360-385-7192
info@seedalliance.org
seedalliance.org
Rodale Press
Publisher of Organic Gardening and source for many studies on gardening and farming techniques.
33 East Minor St.
Emmaus, PA 18098
rodalepress.com.
Seeds of Diversity
“A Canadian volunteer organization that conserves the biodiversity and traditional knowledge of food crops and garden plants.”
Maintains a database of Canadian heritage plants and is developing
a “seed library” of varieties not found in commercial catalogs. The
plan is to make these seeds available to gardeners as quantities permit. They offer a wonderful service that I have not seen elsewhere: a
database of “vegetable and fruit seeds that were sold in recent years
by Canadian seed companies.” Click on Brussels sprouts, for example, you get a list of 19 varieties, with links to the suppliers that sell the
seed. (Some of them also ship to the US.) If this is revised regularly, it
will be a huge help to growers.
mail@seeds.ca
seeds.ca
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Tilth Association
Tilth is a nonprofit association in the Pacific Northwest that links
urban and rural people devoted to a sustainable regional agriculture.
It operates through chapters, some of which are listed above. Tilth
members are active in growing food, saving farmland, developing
local markets, improving forest practices and doing whatever they
can to contribute to regional agriÂ�culture and forestry. This book was
originally made possible by the Tilth Association, which published the
first edition in 1977. More recent publications include the Washington
Tilth Directory, a guide to organic and sustainable growers, farm suppliers and resources, and the Maritime Northwest Garden Guide.
If you are interested in getting personally involved, seek out the chapter nearest you. Your local gardening center should have information
if you don’t see your area in the websites below. Tilth chapter activities
include social events, farm tours, work exchanges, research projects,
workshops, demonstration gardens, conferences and farmers markets. Most important, the groups work to create a new agriculture in
the Pacific Northwest. Many of the chapters have their own
newsletters and websites.
tilth.org (Oregon)
washingtontilth.org
seattletilth.org
snovalleytilth.org
southwhidbeytilth.org
vigavashon.org
tilthproducers.org

Local and Regional Groups Involved
with Native Vegetation
Cooperative Extension
These operate out of land grant universities in each state, with offices
at the county level. Different states have different “flavors” when in
comes to organic and sustainable priorities in agriculture. With extension agents, Master Gardeners, Master Composters, Master Wetlanders,
Native Plant Stewards, Master Canners and recorded information
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on significant topics, who knows what they will turn up with next?
Mistress of Atmospherics?
Greenway Associations
Greenways are linear natural areas that act as pathways that connect
larger parks or areas. They usually have biking/walking paths within
them, and are often as narrow as 20 to 100 feet wide. They also act as
corridors for native plants and animals, and can be urban or rural.
Check your area.
Local land trusts
Check your area.
The Nature Conservancy
This organization and its members have saved over 10 million acres
of prime biodiversity in the United States and Canada, and several
million more acres globally. There are local chapters in each state.
1815 North Lynn St.
Arlington, VA 22209
nature.org
National Audubon Society
Devoted to educating people about saving birds and bird habitats.
Local chapters in most areas.
audubon.org
Native Plant Society of Oregon
Devoted to educating people about saving native plants and their
habitats.
P.O. Box 902
Eugene, OR 97440
info@npsoregon.org
npsoregon.org
North Cascades Institute
Residential natural history seminars of great quality.
2105 State Route 20
Sedro-Woolley, WA 98284
ncascades.org
Salmon Enhancement Associations
Check your area.
State Departments of Fish and Wildlife
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Washington Native Plant Society
Many local chapters.
Main address: WNPS
P.O. Box 28690
Seattle, WA 98118.
wnps.org

References for Gardeners Outside the Northwest
Maine Organic Farmers and Gardeners Association
Important and active regional group for the advancement of biological agriculture.
P.O. Box 188
Hallowell, ME 04347
mofga.org
Northeast Organic Farming Association
An advocacy and education group with chapters in Connecticut,
Massachusetts, New Hampshire, New Jersey, New York, Rhode Island
and Vermont. Provides mentors and training for beginning farmers.
Chapter information is available through the umbrella website below.
Box 164
Stevenson, CT 06491
203-888-5146
nofa.org
Rodale Institute Experimental Farm
Founded in 1947, the Institute works with people worldwide to achieve
a regenerative food system that renews environmental and human
health. Contact the research library or request the Rodale Institute
Bookstore Catalog.
611 Siegfriedale Rd.
Kutztown, PA 19530
610-683-1400.
Rural Advancement Foundation International-USA (RAFI-USA)
RAFI-USA works for sustainable and just food systems promoting
family farms and rural communities. Publications include Toward
Organic Integrity and Human Nature. RAFI Occasional Papers provide
in-depth discussion of research and works in progress related to
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biodiversity and biotechnology. Write for a complete publications
list.
P.O. Box 640
Pittsboro, NC 27312
rafiusa.org

In-Depth References
If you have a technical, in-depth question about how to grow a given
crop, or are looking for a reference on one, these three groups are the
ones to ask. I have found them helpful and knowledgeable.
ATTRA
Appropriate Technology Transfer for Rural Areas
P.O. Box 3657
Fayetteville, AK 72702
attra.ncat.org
AFSIC
Alternative Farming Systems Information Center
USDA, National Agriculture Library
10301 Baltimore Ave., Room 304
Beltsville, MD 20705
afsic.nal.usda.gov
SARE
Sustainable Agricultural Research and Education of the USDA
2121 Ag/Life Science Surge Bldg.
University of Maryland
College Park, MD 20742
sare.org
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or some of these books that are now out of print (OP) I have not
been able to find a satisÂ�factory equivalent. Try your local library

(which can probably find it through interlibrary loan if it’s not in their
collection), Flora and Fauna or Shorey Bookstore in Seattle, Powell’s
Books in Portland or a book search comÂ�pany such as 100 Fires.com.

Another good source is the Elisabeth C. Miller Library at the University
of Washington Center for Urban Horticulture in Seattle. When you visit,
allow at least three hours. There is an overwhelming amount of information there; can you imagine, a whole library devoted to botany and
horticulture?

For Gardeners in the Maritime Northwest
Bleasdale, J.K.A., D. J. Salter, et al., Know and Grow Vegetables and Know
and Grow Vegetables 2, Oxford University Press, 1991. Two fasciÂ�nating
volumes jam-packed with basic information, all supported by years
of careful research at the National Vegetable Research Station in
Warwickshire, England. Very useful for maritime gardeners. (OP)
Deppe, Carol The Resilient Gardener: Food Production and Self-Reliance in
Uncertain Times, Chelsea Green, 2010. An intriguing book by an experienced plant breeder and homesteader in the Willamette Valley.
Covers diet, climate change, healthy working, watering, fertility, egg
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layers, and potatoes, maize, beans and squash as staples. An enlightening read.
Dowding, Charles, How to Grow Winter Vegetables, Green Books, 2011.
This parallel book came to my attention just as I was sending this
manuscript to the publishers, so I haven’t fully digested it. Lots of
interesting colored photos of his garden through the seasons, clear
short sections on looking after year-round production soil and when
and what to plant. Glad to see that he is a “no digger,” but interestingly he doesn’t seem to mulch his paths even during the winter, and
I notice that they have a serious bird herbivory problem in Devon,
and a few pests, such as leek moth, that haven’t gotten here yet.
Elliott, Carl, and Rob Peterson, The Maritime Northwest Garden Guide,
Seattle Tilth, 2000. This excellent and frequently updated month-tomonth guide is useful, fun and attractive. Covers vegetable and flower
varieties and when to plant them, various helpful organic practices,
cover crops, pest and disease information, a glossary, local resources,
and much more. (OP)
Gilkeson, Linda, Backyard Bounty: The Complete Guide to Year-Round Organic
Gardening in the Pacific Northwest, 2011, New Society Publishers. Located
in British Columbia’s Inside Passage, Gilkeson is a practical gardener
who is in tune with her environment and shows her scientific bent
and critical sense on every page. Highly recommended for gardeners
around Seattle and north. If you are a beginning gardener in this area,
this is one of the first books to look into.
_____. West Coast Gardening: Natural Insect, Weed & Disease Control, 2007.
From www.lindagilkeson.com
Hills, Lawrence D., Organic Gardening, Penguin Books, 1981. A very good
basic book, quite modern, with a minimum of organic “romance”
and a maximum of experience. Hills’s 30 years of horticultural
experiÂ�ence is abundantly clear. Very usable in the maritime NorthÂ�
west, where crops, pests and diseases are very similar to those of
Britain. (OP)
Lavelle, Christine and Michael, Grow Your Own Organic Fruit and Vegetables:
An easty-to-follow directory of vegetables, fruit and herbs. Anness Publishing
Ltd 2005. Another excellent British book, full of explanatory photos
and text. Only the varieties are inappropriate to our area.
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Solomon, Steve, Growing Vegetables West of the Cascades: the Complete Guide
to Organic Gardening, Sixth Edition, Sasquatch Books, 2007. Chock full
of information. It is clear that Steve has experimented with almost
everything to do with northwest home vegetable production, especially in the Willamette Valley area, and laid his critical eye on it all. If
you are just beginning gardening you might want to look into Smith
or Gilkeson’s books first, just to get a concise and visual concept. Then,
with a summer or two’s worth of gardening experience, you can read
and test Steve’s many recommendations.
Editors of Sunset books, Sunset Western Garden Book of Edibles, Oxmoor
House, 2010. A vegetable and fruit companion to the famed Sunset
Western Garden Book, which itself is as of 2011 in its 8th edition.
Tanner, Eddie. The Humboldt Kitchen Gardener: A Concise Guide to Raising
Organic Vegetables and Fruits in the Greater Humboldt County Region,
2008. From the bottom of our region. Available from the author at
101 Hill St., Arcata CA 95521, deepseeded@gmail.com
Taylor, Ronald J., Northwest Weeds, Mountain Press Publishing, 1990. Very
good pictures of the common Eurasian plant species that cause us
problems on both sides of the Cascades. Unfortunately, some native
species which are uncommon and not weedy on the west side are
included. Index spelling faulty, so refer to text.

General Gardening
Ashworth, Suzanne, Seed to Seed, Seed Savers Exchange, 2002. A pretty
complete compendium of garden vegetables and what it takes to save
seed from them. Best for gardeners with at least a few years experience who are ready for the discipline of saving specific varieties.
Ball, Jeff, Rodale’s Garden Problem Solver: Vegetables, Fruits, and Herbs,Rodale
Press, 1996.
Berry, Wendell, Bringing it to the Table: On Farming and Food, Counterpoint,
2009. A collection of trenchant essays and fiction excerpts by
America’s longtime philosopher of sustainable agriculture.
Coleman, Eliot, The New Organic Growers’ Four Season Harvest, Chelsea
Green, 1993. Coleman is a commercial farmer in Maine who has been
producing food through the winter in polytunnels since the 1970s —
quite an achievement. Medium-experienced local gardeners have
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told me that of his several books on the subject this is the most useful
to home gardeners. It has a very thorough coverage of the principles
of setting up an organic year-round garden, making compost and
using tunnels and frames. He discusses many of the same vegetables
that we grow here but the sowing times are mostly different. A bit
lacking in the bibliography, but at least this book has one (some of his
others didn’t even discuss the European history of year-round cropping). Not the first book you should read as a beginner in the coastal
Northwest, but helpful if you are east of the Cascades, or inclined
towards starting a CSA.
Creasy, Rosalind, Edible Landscaping, Sierra Club Books, 2010. Focuses on
design for mixed food and ornamental gardens and covering species
that do well from California to the Pacific Northwest. If you are a city
dweller about to trade your front-yard lawn for a food garden, Creasy’s
photographs and range of suggestions are an inspiration and a guide
to combining beauty and productivity. Growers with more space may
find it easier to keep most of their vegetables separate to facilitate
crop rotations, green manures and cold frames.
Deppe, Carol, Breed Your Own Vegetable Varieties: The Gardener’s and
Farmer’s Guide to Plant Breeding And Seed Saving, Chelsea Green, 2000.
Quite a few steps beyond saving your own seed, but if you have time
ahead of you, try reading this some winter to understand more about
plant breeding.
Doscher, Paul, Timothy Fisher and Kathleen Kolb, Intensive Gardening
Round the Year, The Stephen Greene Press, 1981. A really useful book
for would-be year-round gardeners in continental climates. (OP)
Dunnett, Nigel and Nöel Kingsbury, Planting Green Roofs and Living Walls,
revised and updated, Timber Press. 2008. Another book for people
with small spaces, decks and balconies.
Jankowiak, James, The Prosperous Gardener: A Guide to Gardening the
Organic Way. Rodale Press, 1978. Focused on coastal northern CaliforÂ�
nia, the “bottom” of the Maritime Northwest, and well worth reading
if you live there and can find a copy. (OP)
Larkcom, Joy, The Organic Salad Garden, Frances Lincoln, 2006. A revised
and updated edition of this wonÂ�derful book, accurate and beautiful,
by a salad fanatic.
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Levitan, Lois, Improve Your Garden with Backyard Research, Rodale Press,
1980. The first chapter is the best part of this book, to my mind. Look
for it in the library. (OP)
Maas, Cliff, The Weather of the Pacific Northwest, University of Washington
Press, 2008. This is the local weather book to read.
Smith, E.C., The Vegetable Gardener’s Bible, Storey Publishers, 2009. If you
are a beginning home gardener this is a most helpful book to start
with. Clear directions and even clearer illustrations, unpretentious
and easy to read. Smith gardens in northern New England and favors
the wide row/mulched paths system, which I think works well in our
West Coast climate. Good coverage of composting, starting seeds,
organic pest control, building beds, etc. Just don’t pay too much attention to planting dates and other New England related information.
Remember that east of the Mississippi, they get about half their allotted precipitation as rain in their warm summers.
Smith, E C., The Vegetable Gardener’s Container Bible: How to Grow a Bounty
of Food in Pots, Tubs, and Other Containers, Storey Publishers, 2011. If
you have limited “dirt” space, this is a well-illustrated and clear exposition of how to produce food and flowers in self-watering (wicking)
containers on a deck or balcony.
Solomon, Steve, Gardening When it Counts: Growing Food in Hard Times,
New Society Publishers, 2005. Another very interesting and quirky
ramble on important issues such as soil fertility, tools, buying starts,
seeds, watering or not, and spacing, by the ex-Californian founder
of Territorial Seeds, now living in Tasmania. Good winter reading to
broaden your concepts.
Tozer, Frank, The Organic Gardeners Handbook, Green Man Publishing,
Santa Cruz 2008. Although written for considerably south of our area,
this book still has a lot of good straight forward explanations of basic
gardening tasks.

Historical Vegetable Gardening Books
Aquatias, P., Intensive Culture of Vegetables on The French System, Gill, L. Upcott
1913. Reprinted 1978 and Applewood Books, 2009 (facsimile edition).
A very detailed guide to intenÂ�sive commercial-scale vegetable production under frames. Good photos and drawings in the general chapters,
plus an 82-page monthly calendar of planting and other operations. OP
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Hills, Lawrence D., Grow Your Own Fruit and Vegetables, Transatlantic
Arts, 1974. For more experienced gardeners. Half of the book is
devoted to the organic culture of vegetables in a northern maritime
climate.
Pieters, Adrian, Green Manuring: Principles and Practice, John Wiley and
Sons, 1927. Out of print, but a most complete and interesting book
on green manuring. If interested, get it from your local agricultural
library. (OP)
Solly, Cecil, Growing Vegetables in the Pacific Northwest, A self-published
classic from the forties, now out of print and available only in
libraries.
Vilmorin-Andrieux, M.M., The Vegetable Garden: Illustrations, DescripÂ�tions,
and Culture of the Garden Vegetables of Cold and Temperate CliÂ�mates, Ten
Speed Press, 1981. First published in England in 1885.

Soil Fertility
Gershuny, Grace, Start with the Soil: The Organic Gardener’s Guide to Improving
Soil for Higher Yields, More Beautiful Flowers, and a Healthy, Easy-Care
Garden, Rodale Press, 1993. Recommended by Seattle Tilth. (OP)
Lowenfels, Jeff, and Wayne Lewis, Teaming with Microbes: The Organic
Gardener’s Guide to the Soil Food Web, Revised Edition, Timber Press,
2010. I like this the best of the various soil books I have read. Focus on
soil life and its role in gardening health. By two Alaskan gardeners.
Pleasant, Barbara, and Deborah Martin, The Complete Compost Gardening
Guide, Storey Publishing, 2008. These guys have really thought about
composting, tried it and checked out the research. A step above (or
rather below) the one-chapter discussion you get in most organic
gardening books. Lots of pictures, charts and cute quips. My only
criticisms: an East Coast orientation and not enough discussion of
ethics (i.e., where does blood or bone meal come from and how come
there is enough of it to sell, and do you really want to support killing
factories?).

Covers and Greenhouses
Head, William, Gardening Under Cover, Sasquatch Books, 1989. A handy
guide to building solar greenhouses, cold frames and cloches. Much
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good information about our area. Very clear useful illustrations.
Good bibliography. (OP)
McKee, Andy, and Mark Gatter, The Polytunnel Handbook, Green Books
Limited, 2009. A very interesting and down-to-earth discussion.
Despite being oriented to the UK, it has lots of information relevant
to the West Coast home gardener.
Salt, Bernard, Gardening Under Plastic: How to Use Fleece, Films, Cloches
and Polytunnels, Sterling Publishing, 1999. Lots of good information,
although some of it is specific to British conditions and materials.
Taylor, Kathryn S., and Edith Gregg, Winter Flowers in Greenhouse and SunHeated Pit, Scribner & Sons, 1969. Covers the pit-style greenÂ�house,
a less expensive, energy-efficient structure, and the ornamenÂ�tals to
grow in them. (OP)
Wolf, Ray, Gardener’s Solar Greenhouse: How to Build and Use a Solar
Greenhouse for Year-Round Gardening, Rodale Press, 1984. Very clear and
pertinent discussions of how to site your greenhouse, and his research
in building and growing winter greens in one. True, it’s for continental climates, but you’ll still learn a lot that transfers to our region. (OP)

Invertebrate Identification, Habits and Sleuthing
Arnett, Ross H., American Insects: A Handbook of the Insects of America
North of Mexico, 2nd edition, CRC Press, 2000. At 1,000 pages plus, the
term “handÂ�book” seems strange, but this is the best book to give you
the true scope of the incredible diversity of insects: a total of 87,107
recorded species north of Mexico at the time of writing. As the true
numbers of our local species are unknown, due to late settlement and
small numbers of entomological taxonomists in the region, we are
just at the point of making useful popular guides.
Berenbaum, May R., Bugs in the System: Insects and Their Impact on Human
Affairs, Basic Books, 1996.
_____. Ninety-Nine Gnats, Nits, and Nibblers, University of Illinois Press,
1989.
_____. Ninety-Nine More Maggots, Mites, and Munchers, University of
Illinois Press, 1993. A wonderful series of books by a very eruÂ�dite and
funny insect ecologist/evolutionary biologist and member of the
National Academy of Scientists.
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Bernd, Heinrich, Bumblebee Economics, revised edition, Harvard University
Press, 2004. I loved this book, though it’s about East Coast species (with
whom I had many encounters at age four). And I especially love the
handpainted chart in the back that covers all the identified bumblebees (at time of writing) with names and geographic descriptions.
I circled our Northwest species in red and carry it around with me
when I’m in the garden or afield.
Borror, Donald J., and Richard E. White, A Field Guide to Insects: AmerÂ�
ica North of Mexico, Houghton Mifflin, 1998. I have been told that the
Audubon and Simon and Schuster insect guides are the easiest for
people to use, however I prefer Borror and White’s approach; it leads
me to order, suborder and family, rather than emphasizing species,
which might or might not be in our region.
Buchmann, Stephen L., and Gary Paul Nabhan, The Forgotten PollinaÂ�tors,
Island Press, 1997. A must read.
Cranshaw, Whitney, Garden Insects of North America: The Ultimate Guide
to Back Yard Bugs, Princeton University Press, 2004. This book has
excellent photos and a good section on management principles for
selected garden pests.
Flint, Mary L., Pests of the Garden and Small Farm: A Grower’s Guide to Using
Less Pesticide, 2nd edition, University of California, 1999. For California,
but recommended by Seattle Tilth.
Furniss, R.L., and V.M. Carolin, Western Forest Insects, US Forest Service,
misc. publication 273, 1952. Out of print, but usually availÂ�able at your
local extension office. Worth copying if you are really interÂ�ested in
knowing regional species and the plants they associate with. (OP)
Gordon, David G., Field Guide to the Slug, Sasquatch Books, 1994. A nice
little introduction to the natural history of slugs, but you will need
to suppleÂ�ment the illustrations with the photos from Kozloff’s Plants
and AniÂ�mals of the Pacific Northwest.
Griffin, Brian, Humblebee Bumblebee: The Life Story of the Friendly Bumblebees
& Their Use by the Backyard Gardener, Knox Cellars, 1997. Amusing
anecdotal introduction to our native bumblebees. Fortunately for
the amateur, the number of bumble species, unlike other bee groups,
is limited to approximately 18 here in the Northwest. I am not yet
used to Griffin’s sideways views of the species, as I usually look at the
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backs (I’m not into capture at the moment). Also, there are no size
indicaÂ�tions. I prefer to use the color chart in Heinrich’s Bumblebee
Economics. (OP)
_____. The Orchard Mason Bee, Knox Cellars, 1993. Information about
these backyard pollinators and how to house and encourage them. (OP)
Kozloff, Eugene N., Plants and Animals of the Pacific Northwest: An Illustrated
Guide to the Natural History of Western Oregon, Washington and British
Columbia, University of Washington Press, 2003. Good overview with
a habitat approach.
Levi, Herbert W., and Lorna R Levi, Spiders and their Kin, Golden Books,
1990. Good coverage of US species. Has good color illustrations. (OP)
Michalak, Patricia S., and Linda Gilkeson, Rodale’s Successful Organic
Gardening: Controlling Pests and Diseases, Rodale Press, 1994. (OP)
Milne, Lorus, and Margery Milne, National Audubon Society Field Guide to
North American Insects and Spiders, Alfred A. Knopf, 1980. (OP)
Mitchell, Robert T., and Herbert Zim, Butterflies and Moths, rev. ed., Golden
Books, 2001. An old classic that I prefer to Robert Michael Pyle’s two
books, mostly because we have way more moths than butterflies in
the Northwest (including winter flying ones).
Smith, Miranda, and Anna Carr, Rodale’s Garden Insect, Disease & Weed
Identification Guide, Rodale Press, 1988.

Landscaping for Winter Aesthetics,
Wildlife and Livestock
Bairacli-Levy, Juliette de., Common Herbs for Natural Health, Ashtree
Publishing, 1996. Once you have the trees, shrubs and vines of your
hedgerow planted, you might want to use this book for groundcover
suggestions.
_____. The Complete Herbal Handbook for Farm and Stable, 4th ed. Faber and
Faber, 1991.
Brookes, John, John Brookes’ Natural Landscapes, Dorling Kindersley, 2002.
Famous and influential he may be, but Brookes’ idea of “natural” varies from mine a bit. Fabulous photos of hardscaping, though, and
really useful for urban gardeners. Oh, all right, I admit I picked up an
idea or three ... (OP)
_____. The Small Garden, Dorling Kindersly, 2006. Ditto above.
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_____. John Brookes Garden Design Workbook, Dorling Kindersley, 1994.
Useful, especially if you are starting from scratch. (OP)
Cooke, Sarah Spear, A Field Guide to the Common Wetland Plants of Western
Washington and Northwestern Oregon, Seattle Audubon Society, 2011. If
you are attempting to include native trees, shrubs and herbs in your
landscape, this is a good book to use to get to know them.
Cox, Jeff, Landscaping with Nature, Rodale Press, 1996. A very useful book,
especially for its photographs, which show you native plant assoÂ�
ciations (even some West Coast ones) and their landscape “copies.”
Plant lists are often heavy on ornamentals, though. You will have to
learn to substitute locally appropriate species. (OP)
Dirr, Michael A., and Charles W. Heuser, Jr., The Reference Manual of Woody
Plant Propagation: From Seed to Tissue Culture, 2nd ed., Timber Press,
2006.
Erikson, Jonathan, The Homeowners Guide to Drainage Control and
Retaining Walls, Tab Books, 1989. Good no-nonsense coverage of how
to build terrace walls so they won’t collapse. (OP)
Fitter, Alastair, New Generation Guide to the Wild Flowers of Britain and
Northern Europe, University of Texas Press, 1987. An expanded verÂ�
sion of Fitter’s previous book Guide to the Wild Flowers of Britain and
Northern Europe, it covers sedges and grasses and has interesting evolutionary elements, though the illustrations are small and unclear,
even with a lens. I find both books invaluable for identifyÂ�ing introduced Eurasian “wildflowers” that are our weeds. (OP)
Howes, F.N., Plants and Beekeeping, Frazer Press, 2008. A revised edition of
the 1945 classic. Read this to know what to plant to make your hedges
and garden a honeybee’s paradise. Note that if the honeybees like it,
usually the native bumble bees, syrphid flies and wasps will too.
Kourik, Robert, Designing and Maintaining Your Edible Landscape NatÂ�
urally, Permanent Publications, 2005. Written from the Californian
point of view, but still a useful book for all climates, especially the
West Coast.
Kruckeberg, Arthur R., Gardening with Native Plants of the Pacific Northwest:
An Illustrated Guide, rev. ed., University of WashÂ�ington Press, 1997.
Useful for learning which natives to use as speciÂ�men plants. Also covers propagation. (OP)
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Link, Russell, Landscaping for Wildlife in the Pacific Northwest, University
of Washington Press, 2003. Covers a range of topics for those who
want to maintain both their gardens and their relations with the critters in their yard.
Pojar, Jim, and Andy Mackinnon, Plants of the Pacific Northwest Coast, rev.
ed., Lone Pine Publishing, 2004. Written from a Canadian point of
view, but still useful to Washingtonians for its photographic coverage
of species.
Pollard, E., M.D. Hooper and N.W. Moore, Hedges, Taplinger, 1975.
Comprehensive European work on the nature and effect of hedges
on landscape and farming, including notes on history, flora, fauna,
the farmer’s hedge and more. (OP)
Polunin, Oleg, Trees and Bushes of Europe, Oxford University Press, 1976.
For those who wish to understand more about introduced European
plants. (OP)
Reed, Sue, Energy-Wise Landscape Design: A New Approach for Your Home
and Garden, New Society Publishers, 2010. Sierra Magazine says, it “goes
beyond the usual turf of ubiquitous green-home guides by detailing
low-maintenance landscape designs to keep your home warm in winter and cool in summer. Ideal for people who are seriously committed
to lowering their home’s carbon footprint, the book is part science
textbook and part how-to guide.”
Thomas, Graham Stuart, Colour in the Winter Garden, Orion, 1998. About
ornamentals. Many of the varieties are not available in this country;
still, very instructive. (OP)
Thompson, Peter, Creative Propagation: A Grower’s Guide,. Timber Press,
2001. A very handy introduction for the avid nonprofessional. (OP)
Whitler, Jan K., Northwest Garden Style, Sasquatch Books, 1996. A very useful
book that addresses problem issues for Northwest gardeners, such as
how to plant a natural or water-thrifty garden. Great for those tired of
driving by gazillions of rhodies, junipers and painfully bright hybrid
azaleas and wondering, “Do we have a Northwest style?” Yes, and it is
definitely wilder and more casual than British designer John Brookes
likes, but then, England doesn’t have the dramatic geology we do, nor
that inefÂ�f able and liberating quality that comes from our odd collection
of recent pioneers and indigenous peoples. Video available also. (OP)
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Nutrition and the Politics of Healthy Food Production
Duyff, Roberta Lawson, The American Dietetic Association’s Complete Food
and Nutrition Guide, Chronimed Publishing, 1998. User-friendly, with
chapters for vegetarians, ethnic foods and non-dairy calcium sources.
But not complete: no chickweed!
Kirschmann, Gayla, and John Kirschmann, The Nutrition Almanac, 4th
ed., McGraw Hill, 1996. Provides a good overview of nutrient needs
for different life stages and diet orientations, but is sometimes
confusing.
Lockeretz, William, ed., Environmentally Sound Agriculture, Praeger
Scientific, 1983. Selected papers from the 1982 IFOAM conference in
Cambridge, Massachusetts. Good stuff, even for gardeners. (OP)
National Academy of Sciences, Toxicants Occurring Naturally in Foods, 2nd
ed., National Academy of Sciences, 1973. Compiled by the ComÂ�mittee
of Food Protection, Food and Nutrition Board and the National
Research Council. If you are into the finer points of nutrition, this
book will answer questions and lay to rest myths about toxicants in
some of the vegetables mentioned in the text. (OP)

Pamphlets
Cooperative Extension, Washington State University, has dozens of pamphlets, DVDs and books covering pest control, manure and fertilizer
application, and other topics. Master Gardeners will aid you in pest
and disÂ�ease identification. pubs.wsu.edu
Hills, Lawrence D., The Vegetable Finder, Henry Doubleday Research
Association, 1977. A listing of the better-flavored older varieties that
are getting hard to find in Britain. Out of date as to availability, but
good for names. (OP)
Kourik, Robert, Gray Water Use in the Landscape: How to Use Your Gray
Water to Save Your Landscape During the Drought, Edible Landscape
Project, 1988. A little encouragement toward doing what you ought
to do anyway: water shrubs and flowers with the shower and laundry
water. (It saves on the water bill!) Gray water is not encouraged everywhere; get to know your county and state regulations. OP, but Kourik
has a website: robertkourik.com, and a mailing address: P.O. Box 412,
Occidental, CA 95465.
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Schmid, Otto, and Ruedi Khy, Green Manuring: Principles and Practice,
Institute of Biological Husbandry, 1981. The first edition of this was
published by Faber and Faber in 1976; Dorling Kindersley reprinted
it in 1977. A very interesting discussion of the qualities of many
green manure species as used in Switzerland. Available from Woods
End Agricultural Institute, Old Rome Rd., Box 1850, Mount Vernon,
ME 04352.
Weinsteiger, Eileen, Summary of Cool-Weather Crops Tested 1979–80 for
Solar Structures, Rodale Press, 1981. Published by the Rodale Institute
Experimental Farm (see Appendix A). (OP)

Cookbooks
There are hundreds and hundreds of cookbooks, and lots of good ones.
The small number listed here are vegetable-centric, though not all vegetarian, and tend to have a seasonal, farm/garden orientation. This list
also skips the most heavily promoted recent books, not because they
aren’t good, but because you probably already know about them.
Good vegan cookbooks treat vegetables with special respect, using
thoughtful combinations to create a full range of flavor without animal products. Even meat eaters can learn a lot from them. Used book
browsers can keep an eye out for small regional cookbooks that focus on
produce. In general, look for gardeners’ and farmers market compilations: Territorial Seed Garden Cookbook, City Gardener’s Cookbook (created
by Seattle P-Patch growers), the Pike Place Market Cookbook, etc. These
may go out of print fairly quickly, but they are usually easy to find.
Geiskopf-Hadler, Susann and Mindy Toomay, The Complete Vegan
Cookbook, Prima Health, 2001. An excellent introduction to vegan
cooking, with lots of fresh vegetable dishes and a minimum of the
kind of highly specialized ingredients that can be tough for rural
dwellers to find.
Ingram, Christine, The Cook’s Encyclopedia of Vegetables, Anness, 2000.
Compact book with clear photographs, including unfamiliar varieties such as Good King Henry and scorzonera. Terminology is British,
which makes the photos especially helpful for American readers.
Includes a selection of international recipes, with photos of preparation. A fun, helpful book.
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Kornfeld, Myra, The Voluptuous Vegan, Clarkson Potter, 2000. Organized
by menu and oriented toward company dinners and special occasions, this book is proof that vegans need not be ascetics. The recipes
tend toward the time-consuming, but they are delicious and clearly
described.
Morash, Marian, The Victory Garden Cookbook, Knopf, 1982. Recipes and
cultural directions, from the television show The Victory Garden. Good
for learning how to prepare unfamiliar winter vegetables and for
finding new ways to serve familiar ones.
Morgan, Lane, Winter Harvest Cookbook, New Society Publishers, 2010. An
omnivore’s cookbook, though it also includes many vegetarian and
vegan recipes, focusing on fresh cool season produce and a few storage
crops such as potatoes and sweet potatoes. It includes gardener-oriented descriptions and ideas for ethnic menus using winter vegetables.
Scaravelli, Paola, and Jon Cohen, A Mediterranean Harvest, Plume, 1988.
Not specifically a winter produce book, but an accessible introduction to a variety of vegetable-based cuisines — Italian, Spanish,
Turkish, Greek, North African. Seafood recipes are included, but no
other meat. (OP)
Zeller, Debra, The Northwest Vegetarian Cookbook, Timber Press, 2010. Mixes
200 recipes for Northwest produce with essays and interviews celebrating local food and farmers. The mostly simple recipes span the
seasons and many require only cool season produce. This is a fine
introduction to both the flavors and politics of regional small farms.

Videos
Dirt! The Movie, DVD, directed by Bill Benenson and Gene Rosow, Common
Ground Media, 2009. A funny, inspiring and frightening discussion
of our general treatment of soil (the skin of the earth).
Four Season Harvest, Eliot Coleman, 2008. Very interesting lecture,
oriented towards farmers rather than home gardeners. Available at
the Bellingham, Washington, Public Library, among others. You can
watch it online at chelseagreen.com/content/video-four-Seasonfarming-with-eliot-coleman
From Laundry to Landscape, produced by Art Ludwig, Oasis Designs, 2010.
This shows you how to convert your washing machine to irrigate your
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landscape plants. A simple, economical easy-to-use greywater system,
focused on dry summer climates.
Good Food, DVD, directed by Mark Dworkin and Melissa Young, Bullfrog
Films, 2008. A rare feel-good movie about our current food system,
this focuses on successful, sustainable family farms around the
Northwest. Expensive to buy or rent, but many libraries carry it. It
is worth checking out for a chance to hear the farmer’s point of view.

Periodicals
The Cultivar. Information on small-scale organic farming and gardening
techniques, research on alternative pest conÂ�trol methods and social
issues in sustainable agriculture. Though a bit out of our area, it’s worth
examining for the quality of the thinking behind the activities — it
could serve as a model for efforts in our rainy and cooler northern
clime. No longer published, but back issues are available online from
the Center for Agroecology and Sustainable Food Systems: casfs.ucsc.
edu/publications/videos
Hortideas. A monthly online periÂ�odical abstracting horticultural information of interest to horticulturÂ�ists at all levels. Highly recommended.
Subscriptions: $15 for 12 PDFs. users.mikrotec.com/~gwill/hi-index
Mother Earth News. A bimonthly from the heartland of America focusing on living more sustainably with less cash. Available online and in
libraries as well as through subscription.
Wings: Essays on Invertebrate Conservation. From the Xerces Society; membership dues are $30 and include a year’s subscription. xerces.org.

Appendix C:
Nutrients in Winter and Summer Vegetables

T

he chart on pages 149–151 shows what nutrients are available to
you in crops that reliably produce in our climate. Notice the high

level of nutrients in both fresh and stored cool season crops — a valuable
winterÂ�time addition to your diet!
Please note that these figures are largely comparative; that is, there
will be some differences in nutrient content depending on regional difÂ�
ferences, soil type, fertilization practice and the particular year.
The USDA source, Composition of Foods, reports that values someÂ�times
vary widely. For instance, vitamin A values in carrots range from as high
as 38,000 per 100 grams to as low as 1,300. Most of this differÂ�ence has to

do with variety and maturity (the more mature, the higher the values), so
grow your carrots to maturity as much as is feasible.
The few grains and seeds on the list are ones that not only will proÂ�
duce in the Northwest, but are relatively easy for gardeners to harvest
and store, if they so wish.
Members of the goosefoot family (Chenopodiaceae) are very high in
oxalic acid. They include beets, Swiss chard and spinach, and the weed
lamb’s quarters (related to Quinoa). Due to the effect of oxalic acid on
calcium during metabolism, none of these vegetables can be counted on
as a calcium source. Also, tests have shown that with spinach, the iron
content is poorly absorbed. (At least it tastes good.) This leaves us with
147
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the Brassica (cabbage) family and the seaweeds as some of the best vegetable sources of these two important minerals. Because the sea weeds
come in a dry form, the figures on the charts are deceptively high. To
give you a better idea of quantities, a quarter cup of hizild, which in culinary use is a large amount, weighs one ounce, or 26.35 grams, roughly
one third of the amount listed. On the other hand, the same weight of
wakame is a quite reasonable amount to add to a soup, stew or stir-fry
for two people, giving you most of your daily calcium needs if you are a
vegetarian, but only one third to one seventh of your iron, depending on
your age and sex.
I’ve found that having nutritional information will somewhat affect
what I choose to grow. For example, I’ve always liked red peppers, and
have made some half-hearted, unsuccessful attempts to get them to proÂ�
duce in our climate. Then I noticed that they topped the list for both
vitaÂ�min A and ascorbic acid, and I tried a little harder. It took me four
years to figure out a routine, but now I get lots of ripe peppers every year,
enough to eat and dry for the winter.
Growing peppers is an example of working against the climate. You
need hot frames and/or cold frames, specially bred varieties, and lots of
concentration to even make it happen. Growing cool season crops like
kale, corn salad, spinach, and broccoli is just the opposite. The maritime
varieties of these vegetables are similar to natives because they have
evolved in a similar climate. You don’t have to exert as much effort to
get a crop and hence you are working with the climate. You get excelÂ�lent
nutritional value this way as well, have a good reason to go out in the cool
season and also get some much needed winter exercise!
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Appendix D:
A Year-Long Planting Guide

T

his year-long schedule is here to help you think about integrating growing winter crops into your summer crop schedule.

This advice is most applicable to gardening conditions around Puget

Sound, the Strait of Georgia and the lower mainland of British Columbia.
Those who live further south might want to adjust their timing slightly.
They might also want to try varieties that take longer to ripen than those
recommended. Southern maritime gardeners who live in the foothills
where the season is shorter can probably stay with short season varieties. A quick glance at the Washington State climate map in the Sunset New
Western Garden Book will give you an indication of the east-west climate
division. If you live in the mountains or in the path of the Northeasters
that come out of the Fraser River, you will need more winter protection for your crops. If you live on Vancouver Island or the BC mainland,
most of these varieties and directions will work for you. If you live south
of

Seattle, especially Portland and south, the varieties suggested in

Territorial Seeds or Adaptive Seeds and their day length to harvest will
be most applicable to you.
Thirty-five years ago, when I first wrote this book, I had confidence
that the many cool season crops then available from Europe and in the
US would be maintained and thus be available to gardeners. How mistaken I was! Now I have learned not to mention varieties that might
153
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change the next year in a publication that might be fixed for ten years.
But I do try to categorize varieties by their use. So a fall lettuce, whatever
variety, is just that: to be planted in the fall. I trust you to make your way
through the seed catalogs and growers’ reports to arrive at the varieties
useful to you.

January
January is a slack time, and I often would rather stay inside, but mid- to
late January is not an inactive time out in the garden. Late varieties of
Brussels sprouts should be slowly growing bigger and the kale is perhaps
twothirds gone. Hopefully the winter varieties of lettuce and spinach,
chervil, corn salad and chicories under the cold frames are still alive and
producing well. If it is a mild year you can place cold frames or tunnels
over empty beds for the earliest sowing in February. After a week or two
of protection, the soil will have warmed up and dried out enough for
the more hardy crops to germinate. A soil thermometer will aid you in
judging if this point is reached. Temperatures of 50° to 60°F (10° to 15°C)
are good for germination. Plant shallowly and water with warm water.
Sometimes further watering is necessary; keep a good watch. With tight
frames, remember to keep track of ventilation on sunny days. If you want
to start early sowings in flats or pots you can start them in your home or
polytunnel if you have one. In either case a plug-in heat mat will make
all the difference in germination.
All too often, as I drive by neighbors’ gardens, I see no crops, no green
manures, not even mulch. This is a waste of time and space and exposes
the soil web to death and depletion. Assuming that you did plant green
manure, January is the time to kill it off to prepare for February sowings
(See February entry).
Try cold-frame sowing directly in the soil only if it’s a mild winter.
Otherwise, sow in sixpacks in the house or wait till February. These sowings are for later transplanting out. Most Brassica varieties in northern
seed catalogs work well for this period. Unfortunately, all of this sowing
will be reaching maturity just as the root fly maggot hits, so it must be
protected with screening and/or nematodes. If you planted overwintering cabbages (see August and September) you need only sow broccolis in
this season. This limits the number of plants to protect in April.
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Plant List
Broccoli
Cabbage
Cauliflower: Early types.
Lettuce: (See Cooks Garden lettuce collection).
Mesclun

February
In February you can sow many more seeds in your frames or inside with
heat mats and lights. If you have space and warmth and light for them,
it is a good time to get a jump start on tunnel crops such as your favorite
tomatoes, peppers and even eggplants.
If it’s mild and not too wet, hardy crops can be sown right in the beds.
If you planted green manures in the fall, you need to deal with that first.
Either turn them in to the bed twice, the final time at least two or three
weeks before sowing, or clip them and lay some newspaper, cardboard, or
black plastic on the beds a month before you want to sow them. This kills
and rots the plants, leaving a nicely textured soil to work with.
I also like to have a couple of beds that were mulched in the fall waiting in case I can’t work the soil. Then I remove the mulch and place the
cold frame covers over the ground to dry it off. Before you sow or transplant, stir the soil to remove any weed seedlings that are responding to
the dry warmer conditions. Do this even if you can’t see them; the time
to kill weeds is before they emerge from the soil, as they often have two to
three inches of root already.
Washington’s Birthday (the third Monday in February) is the traditional time to plant peas in this corner of the world, but you can do it
a few weeks earlier if you have frames. The frames are only needed till
the peas have emerged from the ground, but continual cover will bring
in a crop several weeks earlier. I always presprout the seed for this sowing. Put the seeds in a labeled jar and soak in water overnight. Drain and
rinse once a day until roots emerge from the skin (two to three days).
Plant right away. For this first planting the dwarf varieties work best as
they crop earlier and don’t outgrow the cold frame so soon. After these
peas emerge from the ground and the covers are off, get the supports in
place (bamboo stakes, slender brush or tree prunings or chicken wire
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work really well). Fava beans (Vicia fava) are a large-seeded vetch that can
be sown early like peas, to produce a protein-rich crop, eaten green like
limas or dried for soups and stews. They are an ancient European staple.
If you like to experiment and would like carrots by May, try a sowing
of the small forcing carrots and beets in a cold frame. Add lots of compost, and watch out for slugs; if the frame is warm enough they will come
out of their winter torpor.

Plant List
For indoor and the coldframe
Artichokes
Beets
Broccoli: Any summer variety for your area. Will reach maturity just as
rootfly maggot hits, so protect. If you planted overwintering Brassicas
(see August) you can sow less and have less to protect in April.
Cabbage: Early types.
Carrots: Early Nantes type.
Cauliflower: Early types.
Coriander/Cilantro.
Fava Beans
Garlic: Soft stem varieties will be ready in July.
Greens: Bok choy, Tatsoi, Mei Quing Choi, Purple Pac Choi, Mustards,
etc. See the “Greens” section of catalogs.
Lettuce: Any spring or summer type.
Mesclun: See West Coast Seeds and Johnnies.
Onion seed: In flats. Walla Walla, early yellow globe types.
Onion Sets: Whatever is available locally as sets.
Parsley
Peas: Sugar snaps, English or pod peas, covered till the end of March.
Rocket/Arugula
Spinach: Not necessary if you did a successful late summer sowing.
Turnips: Spring varieties

March
Life in the garden gets busier this month. In addition to the regular
spring sowings, crops you weren’t able to start earlier should be sown
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as the weather permits. If you have power to your polytunnel you can
start flats of the slow-growing, heat-loving plants, such as tomatoes and
peppers. I have taken to adding a small amount of gypsum (calcium sulfate) to the tomato/pepper potting soil. They are acid-adapted plants and
this acid form of calcium seems to increase their flowering and fruit set.
Do not add too much however, or they will set more fruit than they can
ripen. One tablespoon to four gallons of potting soil seems about right.
As these plants need heat for germination (70°F/21°C); keep them on
heat mats or in your house on a gentle heat source until the first leaves
have appeared above the soil. Then take them out to a heated frame during the day so they don't get tall and spindly. If you have grow lights you
can keep them inside. Just make sure the grow lights are really close to
the plants: one to two inches. Raise the light as the plants grow. They can
be watered with fish and seaweed emulsion for the first six weeks until
they are put out.
March is high time to start a batch of early potatoes. The Irish have
a saying: “In by St. Patrick’s, out by St. John’s (June 20).” In other words:
“Plant potatoes by the equinox, harvest by the solstice.” One way to do
this is to find a welldrained spot and dig a shallow trench, leaving most
of the soil on the edges. Loosen the remaining soil well and add compost (seaweed is good too) and cover the potatoes with an inch or so of
soil. Now cover the trench with windows and you have a fine little pit
greenhouse that really speeds up the potatoes’ growth. When the tops are
above the soil about three inches, cover them. Repeat this process until
the soil in the trench is level with the ground. The windows can come off
when the weather warms up. This planting is useful if you have to pay for
your water or have a well that goes dry in August, as the potatoes do most
of their growing when it is raining.
Any of the February-sown seedling brassicas (cabbages, etc.) that are
doing well can now be transplanted to their permanent place. If it’s a cold
spring, these will need to be covered for a while longer. At this point, if
you have them, it’s best to transplant out half of the overwintering cabbages, leaving the ones in the frames on 8- to 12-inch centers. These will
head up in May, and the transplanted ones will head in June, giving you
a good succession. March is still a little early for carrots, so warm up the
soil in the beds with covers before you sow. I find a neutral soil produces
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a sweeter carrot in this cool climate, so I add extra dolomite lime, a very
small amount of wood ashes or diatomaceous earth. This sowing and
later ones should be protected from rust fly maggot with row covers, or
screens.
Spruce up your perennial herb beds. Get rid of the overwintering
weeds, renew the mulch or add compost, and (if you haven’t already)
bring any tender plants out of the cold frames or uncover them if you
left them in place. It’s best to sow the last of the peas now. Make tarpaper
cones or cover a fiberglass cone or Wall O’Water with black plastic or a
blanket and put them over one or two rhubarb plants to force some tender early stalks. Compost the Brussels sprouts and any cabbage or kale
stems that you are through with to reduce grey aphid populations.
If you want a succession of lettuce you can sow every six weeks from
February or March until September. Some varieties, such as Oakleaf,
Four Seasons and Prizehead, can be sown at any time of year, although
they do tend to bolt in the summer. Other varieties are bred to do best
in either summer heat or fall and winter’s cold and damp, short days.
Pay attention to the seed catalogs. A sowing of mesclun works well in the
frame too. I usually split my salad area one-third lettuce and two-thirds
mesclun. The Brassica greens in the mesclun pop out of the ground very
quickly and let you know that the lettuce is on the way.

Plant List
Asparagus: Try sowing some of the new varieties; seedlings are very easy,
and produce just as quickly as the dried out crowns you buy at the
store.
Beets: Under cover.
Broccoli: Under cover.
Cabbage: Midseason types.
Carrots: Mid-season types; these will need protection from rust fly.
Coriander: Any (cover or out, then every six weeks if desired).
Eggplants
Greens: As before (undercover).
Lettuce: As before, plus summer types.
Onion sets: Any.
Parsley: Any.
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Peas: As before; plantings later than April get wilt and pea weevil.
Peppers
Poppy seed
Potatoes
Spinach
Tomatoes: Bush or determinate types beat out all varieties for earliness,
producing sweet, softskinned, types from early July till late August
or September. Slightly later varieties will produce till frost as long as
protected against blight (which starts in mid- to late August) and late
August chills.
Turnips

April
April is the first month to start the slow-growing roots: burdock, parsnips, salsify, scorzonera and leeks. Except for leeks, they must be sown
in place, and they will be there for 8–11 months. Generally speaking, the
larger you want these roots, the earlier you should plant them. If you can,
allow space next to them for overwintering cauliflowers, kale, Brussels
sprouts, parsley, purple sprouting broccoli and overwintering onions.
Having all these winter crops together makes your weeding and planting
easier. The leeks should be started in a pot, seed bed or flat. This is also
the best time for starting Brussels sprouts, especially the earlier types.
If you don’t want to pick them till November, you can sow them in May,
but start them at least by then as they need a long season to grow. The
late cropping varieties will continue to grow during mild periods in the
winter.
The cabbage root fly usually emerges in April (around forsythia time)
to mate and lay its eggs by any succulent member of the cabbage family. One of the best organic ways to protect your young seedlings and
transplants is to put screens over them. Use pipe or wires from low tunnels, and buy 48-inch or 60-inch-wide fly screening or tent mosquito
netting from a camping goods store to cover them. Make the nets from
half moons of the screening stapled to the ends. Pile dirt along sides
and ends to prevent access by the flies; if you leave a gap, they’ll crawl
through! A quicker and cheaper solution is to buy Reemay, or any other
“floating” fiber row cover. However, this won’t last more than a couple of
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years except with the most compulsive care. For long-term prevention,
you can also try some parasitic nematodes to see if they work in your
soil. Slugs also take advantage of damp, warmer weather. Spread out iron
phosphate slug control now, and go on early morning walks through the
garden to see if you can find them; 50 percent ammonia/water in a squirt
bottle breaks down their slime rapidly and is another easy way to deal
with them.
Late celery and celeriac are started now. Put newspaper in the bottom
of a flat, then a two- to three-inch layer of fresh llama or rabbit manure
or very rich compost, then one to two inches of good potting soil. Sow
the seeds in rows one inch apart and barely cover. Soak the flat and keep
it warm and moist. Expect germination in two to four weeks. Keep in
a warm sunny place. When the seedlings are big enough to transplant,
put them into four-inch pots with the same manurepotting soil mixture.
Transplant out in late May or June in your richest moistest soil. Keep
well watered.
Squash and cucumbers can be started now if you have a polytunnel
or hot frame to keep them in until they are ready to go out. They are best
set in their permanent place when the first leaves are expanded. Watch
out for slugs! A few early plants of bush beans can be started in four- to
six-inch pots in the house, hot bed or cold frame. Use presprouted seed
and set out when the root has reached the bottom of the pot. This gives
you a small early harvest.
Watch for a warm spell around the 20th to start a small patch of early
corn. Look for the shortest number of days in the catalog listings, such
as EarlieVee. In a warm spot with well-drained soil you can sow by the
middle of April. Soak the seeds for a day, then drain and rinse for another
day or two till you see the root breaking through the skin. Put them out
right away. You can also start corn in pots. If the weather is chilly when
they emerge from the ground, they may look a bit yellow at first, but in
my experience they do fine and the midJuly crop of small sweet ears is
really worth it. Sunflowers can go in at the same time.
If you have overwintering brassicas from the previous year (kale,
Brussels sprouts, purple sprouting broccolis, cauliflower and cabbages),
now is the time to keep a sharp eye out for gray aphid colonies. Do them
in or else the females will lay eggs on your young transplants and warp
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them badly. A soap solution works okay, or try Spinosad. Squishing them
with your fingers works well, too, though also most time consuming.
Turn in these crops as soon as you are through harvesting them.

Plant List
Basil: Any; start indoors and keep under lights or move out to tunnels or
frames, and keep on heating cable.
Beans: Runner beans are the most cold-tolerant beans and can be sown
well before bush and pole beans.
Broccoli
Chinese Leeks: If you have them already, you can separate them out now
so as to have more.
Coriander/Cilantro:
Corn: Polar Vee, EarliVee, or similar types. If you have a prejudice against
hybrids. (a losing battle I find), try whatever OP is offered by your
favorite company. None of them ripens as quickly.
Cucumber
Eggplant: Most of my trials have been dismal, even under frames and
using small Japanese varieties. Tunnels work, but these guys need a
lot of heat and a lot of water.
Greens: As before.
Kohlrabi
Leeks: Use slow ripening, hardy varieties. Blue de Solaise and Carentan
are old varieties still on the market. Start in flats or seed beds.
Lettuce: Seems like there are new varieties every year. I don’t grow summer lettuce, so you will have to choose!
Marjoram: Slow growing but great tasting annual herb. Dries well.
Melons: Start as with other heatloving plants. Difficult, keep under
tunnels.
Onion sets: As before.
Parsley: As before.
Parsnips: Try for one of the smaller varieties.
Salsify
Summer Squash
Sunflower: Try a few black-seeded plants for the birds.
Swiss Chard: There are many colorful varieties now.
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Violas: These look beautiful on salads, will self-sow year after year, tolerate shade and bloom almost year round.
Winter Squash: Buttercups, Sweetmeat, Kabochas, Delicatas.

May
From now on the annual weeds are germinating in bunches. Before you
sow anything, go over the ground with a rake or hula hoe to dislodge the
small, often unseen seedlings and let them dry out in the sun for an hour
or so. Both the carrot rust flies and the cabbage root fly are starting to fly,
so get out the row covers or screens to protect your crops.
If you garden organically, you can start manure teas for foliar feeding now. A lidded five-gallon bucket works well. Place in a central spot
in the garden where you can reach it with a hose. Put in a bag of fresh
manure and let it sit for a day or two. You can also add buckwheat, mustards, nettles, lupines and sweet clover (all phosphorous accumulators)
and comfrey, bracken or kelp (high in potassium). Dilute before using.
Expect it to stink, wear your old clothes, and don’t go on a visit right after
using it! Fish and seaweed emulsion are two storebought alternatives.
Main crop potatoes and corn can go in any time now; the earlier the
better. If you have a lot of comfrey you can scythe it down and let it wilt
very well. Then lay it in the trenches under or over the potatoes before
you cover them. Being high in potassium it’s good for root crops. A few
varieties of popcorn and flint corn will ripen here most years, and are
worth trying if you like them and have space. Runner beans can usually
be sown out from the middle of April on, bush and pole beans in the
middle of May and squash can be set out after the first week of May. All
these can be set out earlier under covers.
Cover beds for the summer squash and early cucumbers; in a week
they should be ready for the starts. Place a filled plastic gallon jug by
each start. Keep cucs in separate beds away from any melons as they will
cross and the melons will taste disappointing. Books recommend that
the temperature of the melon beds never go below 65°F (18°C), but I find
that some earliest varieties available survive and do okay with a night
temperature of 55°F (13°C). They don't produce very many ripe melons,
though! Eggplants and peppers benefit from similar treatment, though
with less manure. However, it's very rare that eggplants can be grown
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without frames, and peppers usually need them till late June or early July.
This is due to our cold damp nights. Urban gardens are usually warmer
at night, so if you're in the city, there is some hope. However, many summers the covers are needed all season.
Early or mid-May is the best time to transplant out the tomatoes you
started in mid- or late March. Place them three feet apart in a row and tie
them to a stake as soon as they are tall enough. With the indeterminate
(vine) types, every sucker should be trimmed off. This leaves a central
leader plant that should be allowed to set no more than six trusses of
fruit. Unless your soil is poor, don’t fertilize them with nitrogen; they
won’t set near as much fruit and ripening will be delayed. Place a full
gallon jug of water by each plant to act as a heat sink, and then cover
the row or bed with a tunnel or mini-greenhouse. This will protect them
from early blight. If you are growing bush or determinate varieties, you
can keep them in a tunnel all summer and it is less work to protect them
when late blight hits in August.
The last week of April and the first week of May is a good time to sow
the pots or seed beds for the fall and overwintering crops of the cabbage family. To prepare the beds add lime if needed and a fair amount
of compost. Dig it in and rake smooth. Sow the seed at two- to three-inch
centers in short rows six inches apart. Firm the soil and keep moist and
transplant when ready, usually four to five weeks later. If you lack water
and space you can transplant the young seedlings at three to four weeks
into four-inch pots. Put them out in their permanent place when they
are well grown into the pot. This will prevent transplant shock and you
will only need to water them once or twice.

Plant List
Amaranth: Edible leaf/grain types. Red types beautiful in salads/great
steamed.
Asparagus: Cheaper and more successful from seed. Start in pots.
Beans: Early bush beans.
Beets
Broccoli: Late varieties for fall crop.
Brussels sprouts: Late varieties.
Burdock
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Cabbages: In seedbed or pots for transplanting in one month. For fall
harvest and kraut: winter keepers, reds and Savoys.
Carrots: As before plus keeper types.
Cauliflowers: Any late variety.
Corn: Cascade Ruby and Supai Parching will usually ripen.
Cucumbers: As before, but direct seed and cover if too cool.
Dill: If you let a plant or two go to seed, they will pop up in your garden
next year.
Dry beans: Many short season types such as Cranberry will ripen here.
Pole beans are more productive in less space and less likely to rot.
Herbs: Arugula and coriander out in the garden. Basil in pots inside.
Kale: Tall Curled, Russian Red, Siberian, Wild Garden Kales. You can also
wait till next month.
Kohlrabi: As before.
Lettuce: As before.
Parsley: Flat Italian, any good winter types.
Potatoes: Main crop.
Runner beans
Turnips: Any of the hardy varieties.

June
You should be harvesting the first strawberries now and the peas, too.
Keep a watch on your melons and celery starts to make sure the slugs
aren’t getting into them. Remember to go on patrols with your ammonia
bottle, check under boards and flats, and spread Sluggo (iron phosphate).
The middle of June is the time to start the very hardy leaf chicories.
These are easy and well worth having as they make delightful and colorful salad greens. You don’t need too many; three square feet should feed
a small family. Sow them in place, six to eight inches on center for the
large loaf types and four to six inches for the smaller red ones.
Keeper beets and carrots can go in now. The leeks, once they’re pencil
size, can be moved out from the seed bed, and celery and celeriac can be
transplanted out to their permanent site. This is also the last time to sow
winter parsley. Use trays or find a small corner to use as a seed bed. If you
like rutabagas, a sowing now will give you nice large roots, and this is
the best time for sowing the European overwintering cauliflowers. These
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are very hardy if mulched, going down to 6°F (–14°C) or lower, and they
crop in late March through May the next spring. As this is an empty time
in the garden, they are quite welcome but they use up a fair amount of
space: a good 18-inch or more diameter circle each.
Keep up with the weeding! If you do your hoeing at the start of a
sunny break, then the roots will be dried out before it rains again. The
overwintering onions should be bulbed up and ready now, so they can be
pulled at the start of a sunny time, left to dry a few days, and then hung
under the rafters to be used till the main crop comes in.
Although Northwest Junes are often wet, when a dry spell occurs you
will want to spot water the crops (mainly seedlings) that need it. Sprinklers
that cover a small area are best as they don't hit the crops that need drier
conditions. A good example of these are tomatoes. Rainfall is usually more
than adequate for tomatoes, although at this time they should be under
tunnels. If you do need to water tomatoes, use drip irrigation (a soaker
hose turned upside down works well), or hand water the base of each plant.

Plant List
Beets: A July sowing is not too late.
Carrots: As before, last sowing for keepers.
Cauliflower
Chicory: Any hardy late type.
Coriander
Cucumbers: For a continuing crop, direct seed and cover if too cool.
Endive: Batavian, various curled varieties. Also good sown next month
in frames.
Lettuce: As before.
Parsnips: Last sowing for a sizable crop.
Rutabaga: Late types.
Swiss Chard: Any.

July
In late June and early July you should be transplanting the main crop
cabbage family that you started in May and June. Be sure, though, to keep
the transplants well watered for the first week to avoid shock and regularly thereafter to keep a steady growth. On really hot days I like to spray
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the transplants in the morning. And to protect them from the worst of
the heat, suspend some row cover on sticks well above the bed for shade.
Of course, if you can begin your transplanting at the start of a rainy
break, so much the better.
Is your Polar or Northern Vee ready yet? Makes a great raw snack after
weeding! And the early potatoes? Try digging gently into the side of your
potato trench or hills to see if you can find any early tubers.
Depending on your microclimate, a late sowing of pole or bush beans
against a sunny south wall will keep you in beans till the end of October.
Now is also the time to start Chinese cabbage and turnips if you like them.
The 20th of July is also the earliest you can sow overwintering onions, but
get them seeded before the 5th of August (a little later further south). This
allows them to put on some growth before heavy frosts. Their permanent
beds don't need to be prepared till the end of September, so perhaps they
can follow early greens, bush beans or favas. In some places mildew is too
much of a problem for this crop.
Once your squash, melons and cukes start blooming, take the covers
off early during sunny mornings so that the bumble and honey bees can
enter to pollinate them. The blossoms are usually open in the mornings,
so if you must overhead water any of the cucurbits in the garden, do it
in the afternoon or you will lose the fruit from that day. If you have your
tomatoes in tunnels, uncover them now but only during the daytime. It
is a rare night in Northwest Washington that is warm enough for them.
And weed, weed, weed!

Plant List
Carrots: As before. Last date for keepers.
Chicory
Chinese Cabbage: Protect from root fly by midAugust or when rains start
again.
Endive
Florence Fennel
Kale
Kohlrabi
Lettuce: Switch to winter varieties.
Onions
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Radish: Black Spanish and Daikon types (protect from root fly by
midAugust or when rains start again).
Rutabaga
Turnips: Golden Ball types. Protect from root fly maggot.

August
The last weeks of July and the first weeks of August have the greatest
chance of being dry, hot and sunny in our climate. If you are too hot to
work in the garden some afternoon, visit the seashore or a river to get
some sand. In late October or early November, when you need to store
your keeper carrots, it will come in handy. (Of course, there is always
your local builders’ supply center, too.) It’s a good time to collect seaweed
for your compost also.
This is a hard time to think of sowing seeds because so much harvesting is going on: beans, broccoli, blackberries, blueberries, cucumbers,
corn, garlic, melons (maybe), peaches, peppers, plums, raspberries, crookneck summer squash, tomatoes and (save us) zucchini! But it is also just
the time to start preparing for those mid-August to early September sowings of spinach, corn salad, kale, lettuce, mesclun and rocket. These crops
deliver high nutrient meals during the winter and early spring, and are
worth taking the effort for. If you don’t have beds ready, look about to
see what can be harvested soon. Then fertilize and put compost on the
soil, dig it in, water it and let it sit for a week. They are most successful if
sown in a rainy break and germinate best in cool soil. Always soak your
spinach seed overnight to get it started. For the others, start them around
two to three in the afternoon so germination will peak during the cool
hours of the night. You can also cover them with burlap or old towels that
you can keep damp.
If it is especially hot, it’s good drying weather for corn. Pick it sweet,
blanche, scrape off the cob and put it on screens out in the sun. It should
take only a day to dry. (A dryer or oven works well, too, of course.) Then
scrape off the screens and store the kernels in jars. They’re much tastier
than frozen corn and waste less energy! They’re good ground in a mill
for creamed corn or instead of cornmeal in pancakes.
Keep a watch on those potatoes. If you see blight (dark splotches)
starting on the leaves, scythe them down. This will stop most of the blight
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from going down into the tubers. Potatoes benefit from being cut down
two weeks before harvest anyhow as it helps the tubers to mature. But if
left under the soil longer than two weeks, they will start to turn green
(sunlight can penetrate to three inches or more in a light soil) and taste
bitter, with lots of poisonous solanin in the skins. You can cover the rows
with extra mulch or black plastic to cut out the sunlight, but if you have
voles or mice, they or the slugs will start chewing on the more shallow
tubers. The deeper ones are sometimes ok, and will last till winter — as
you might have noticed when last year’s patch started sprouting in the
spring.

Plant List
Cabbage: Overwintering types in cold frame.
Caraway: Throw out some seed for winter greens. Caraway is very hardy
and will selfsow thereafter.
Chervil
Coriander
Corn Salad
Lettuce: This sowing will be the last to ripen before winter and will stand
without cover until heavy frosts in November. If you want to overwinter lettuces for the early spring crop these are best sown at the end of
August or September.
Mesclun: Any cold-hardy combination that you prefer.
Mustards: Mizuna, Osaka Purple, Tendergreen, etc.
Onions
Radish
Rocket: Any.
Spinach: Any savoyed type in frames.
Turnip

September
Whatever bed you have planned for the winter onions should be given a
good dressing of compost or manure and left to settle down till October.
If you didn’t sow your spinach and lettuce, do it now in a cold frame. And
any sunny day in September is fine for harvesting potatoes. Let them
dry all day in the sun, turning once. Put any blighted tubers in the burn
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barrel and eat the damaged and undersized ones first. Store the rest in a
dark cool place.
After any harvest, turn the soil as soon as possible and sow cover
crops. Rye, vetch, Austrian field peas and crimson clover are the most
commonly available. Hard Red winter wheat seed can be found in coops,
and may be sown as late as rye (the end of October) and has as good, if
not better, germination and growth at that time. Watch out for the birds;
in some years you may have to protect the seedlings with row cover. For
the earliest spring crops oats are good, as they usually winterkill and you
don’t have to deal with lots of green stems that take a while to decompose.
Get your winter squash in as soon as the stems are good and corky;
don’t leave them to get frosted!
Remember to leave one bed mulched with hay or thick compost for
the earliest sowings of peas, garlic and greens. Also, try leaving a patch of
Burgundy Delight to dry hard for grinding into cornmeal.

Plant List
Fava Beans
Lettuce
Mesclun
Poppyseed: Hungarian Blue Seeded (for next year).
Rocket

October
If there are heavy frosts now, bring in your late celery. It stores best in
the refrigerator but takes up lots of room, so leave it outside as long as
possible. If you grew leaf celery (much hardier) it might survive covered.
You can transplant the overwintering onions from the first of October
on. This is also a good time to make sauerkraut with the fall cabbages so
that you can sow cover crops in the beds. Keep a close watch on the dry
corn and bring it in as soon as it is mature; hang by the husks till dry in
a warm room, then in a cool dry place. The winter squash and pumpkins
come in now too, before the first frost, and they also need to mature in a
warm room. They are best stored in your living quarters on high shelves
or out of the way under beds. Rotate them every once in a while to make
sure they aren’t starting to rot.
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The celeriac and beets can be dug now or later, depending on your
garden cleanup plan. After trimming and washing, they keep well in
buckets or bags or in sand in boxes in a root cellar or in the garage. You
can leave them in the garden if frosts in your area don’t usually go below
15°F (–9°C), and you don’t have slugs and mice. I think it's easier to dig
them in the long run. Put composted manure on your asparagus and
rhubarb beds for good growth next spring.

Plant List
Same as last month, plus:
Fava Beans
Garlic

November
Bring in the carrots before it gets too soggy and cold. Snip off the stems,
wash and store in damp sand or else in perforated plastic bags in a cool
dark place (35°F/2°C). They can even be kept in cardboard boxes with a
burlap or plastic bag laid on top. But do not let them freeze and keep
them away from chemicals, especially petroleum distillates: they absorb
odors. Some prefer to leave them in the ground and mulch them. This is
fine if you don't have infestations of carrot rust fly, wireworms, voles or
slugs, or have soggy soil or expect freezes below 20°F (–7°C).
It's time to get the covers on the lettuce, spinach, rocket and spring
cabbages; but be sure to leave adequate ventilation. If it is a very warm
fall, it's best to leave the covers off most of the time to slow down plant
growth and reduce the chance of their being infested with fungus. On
the other hand, if it's a very cold fall you might want to mulch around
the frames with hay or sawdust and on the coldest nights throw a rug or
old sleeping bag over them. The leaf chicories can be harvested now or
left in the ground. If well mulched and covered with Reemay or some
other material they will go through frosts as deep as 0°F (–18°C). When
cut and stored in the refrigerator I have kept them from November
till March in good condition. Late cabbages (January King, Savoys and
the red keepers) can stay in the garden along with the kale if they look
healthy. If you live in Northeaster areas, you can store half of them. Pull
them up by the roots and layer them in sawdust in the shed or garage.
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Put a tarp over the pile to conserve moisture. If they freeze, they must
thaw slowly.

December
If the paths to the winter veggies are soggy, you might want to cover them
with a thick layer of straw, alfalfa hay or newspaper with sawdust on top.
This is also a good time to put a hay mulch around the stems of the overwintering cauliflowers, Brussels sprouts and kale. You can leave a hay
bale or two at the edge of the garden for covering the plants if a deep
cold spell threatens. But basically, your garden tasks are picking off yellow leaves, harvesting the hardy vegetables as you need them and making
sure the frame covers don't blow away.
Enjoy the winter solstice!

Index

A
Alexanders, 105
alfalfa, 13, 14, 17, 18
amaranth, 80
animal manures, 16-17, 47, 160
anise hyssop, 105
annuals, 24, 32, 33, 39, 66
aphids, 47-48, 56, 69, 89, 158, 160-161
arugula, 82-83
ashes, 52, 56, 61, 158
Asian greens, 3, 62, 66, 67, 79, 80-81
B
“baby salad,” 35
barriers, to pests, 46, 52, 59
bean aphids, 89
beds, 7, 30-31, 37, 61, 62, 100
173

174

WINTER GARDENING in the Maritime Northwest

Bee’s Friend, 13, 14
beetles, 54-55
beets, 14, 24, 56, 88, 103, 147
Beginner’s Easy and Very Hardy List, 29
biennials, 24, 66
biological controls, 46, 54
books, 131-144
brassicas, 62, 67-84
broad beans, 88-89
broccoli, 19-20, 50, 52-53, 68-69
Brussels sprouts, 69-71
buckwheat, 13, 14
burdock, 89
C
cabbage aphids, 47-48
cabbage collards, 76-77
cabbage looper, 48
cabbage maggots, 49-55, 75, 76, 81, 82
Cabbage Root Fly Egg-laying Chart, 51
cabbages, 33, 47-55, 71-74, 75, 76, 81, 82
cabbageworms, 48
Calabrese broccoli, 68
calcium, 80, 84, 147, 148
carbon, 9-10, 16
cardoons, 89-90
carrot rust flies, 55-56, 90

Index

carrots, 55-56, 90-91
cauliflowers, 30, 50, 52-53, 74-75
celeriac, 92
celery, 91-92
cereals, 12-13
chervil, 105-106
chickweed, 92-93
chicories, 94-95
Chinese cabbages, 75-76, 80-81
Chinese chives, 106
Chinese parsley, 107
chrysanthemums, 107
cilantro, 107
climate, 1-4. See also zones.
cloches, 39, 41-42
clubroot, 62
coffee grounds, 9-10, 18
cold frames, 25, 37-41, 44, 54, 59, 61, 76, 81, 98
collards, 76-77
compost, 10-11, 17, 32
coriander, 107
corn salad, 14, 33, 79-80, 95
corrugated fiberglass, 42
cover crops, 11-13, 14-15
cress, 77
crimson clover, 12, 13
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crop rotation, 31-32. See also fallowing.
cruciferae, 33, 47-55, 62, 67-84
cultural controls, 46, 55-56
cutworms, 60
D
dandelions, 96
diseases, 60-62
drainage, 5, 7, 9, 61
ducks, 58
Dutch Lights, 40-41
E
endive, 96
escarole, 96
F
fallowing, 11, 14-15, 32
favas, 88-89
fennel, 107-108
fertilizers, 15-18, 31 (chart)
fiberglass cones, 41
fish emulsion, 15, 50, 157, 162
flea beetles, 60
Florence fennel, 96-97
foam collars, 52-53
frames. See cold frames; hot frames.
G
garlic, 61, 84-85, 86

Index

garlic chives, 106
gastropods, 57-60
gray aphids. See lettuce root aphids.
green manures, 11-13, 14-15, 33, 103
grow lights, 155, 157, 161
guying, 39, 43, 44
H
habitat manipulation, 46
hardiness, 64-65
harvesting, 32-34
hay, 14, 16, 17, 30, 32, 38, 170. See also alfalfa.
hedges, 6, 7, 8-9, 105
herb flowers, 105, 106, 107, 109, 111
herbicides, 16-17
herbs, 104-111
hoophouses, 44
horseradish, 108
hot frames, 148, 160
humus, 10, 11
hybrids, 22, 65, 78
I
integrated pest management (IPM), 45-60
iron, 93, 147, 148
iron phosphate, 55, 59-60, 160, 164
J
Japanese onions, 86-87
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Jerusalem artichokes, 97
K
kales, 6, 19, 64, 66, 77-80
kohlrabi, 80
L
lamb’s lettuce, 95
leeks, 20, 23-24, 61-62, 85-86
legumes, 13
lemon balm, 108
lettuces, 33, 61, 97-99
lettuce root aphids, 56, 69, 158, 160-161
light, 1, 5-6, 38, 39, 168
lovage, 104-105, 108
M
mache, 95
maggots. See cabbage maggots; cabbage root flies; carrot rust flies.
manures. See animal manures; green manures; manure tea.
manure tea, 47, 162
Mazuga, Terry, 12
metaldehyde, 55, 58, 60
miner’s lettuce, 108
mints, 105, 108, 111
Morton, Frank, 18-19, 98, 121
mulches, 14, 30, 32, 92-93. See also hay.
mustards, 80-81

Index

N
National Vegetable Research Station, 52, 53
native vegetation, 127-129
nematodes, 55, 160
New Zealand spinach, 99
nitrogen, 11, 13, 15, 16-17
nutrients, 147-151
O
oats, 12, 13
onion rust, 61-62, 85
onions, 61, 84-88
oregano, 108
organic growing, 18-19
organic seeds, 22-23
Organic Seed Alliance, 22-23, 66
organizations, 124-127
overwintering onions, 86
oxalic acid, 110, 147
oyster plant, 101
P
parsley, 99-100
parsnip chervil, 105-106
parsnips, 24, 61, 69, 100
paths, 14, 32, 39, 59, 171
pea enation, 100
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peas, 12, 13, 100-101, 103-104, 155
periodicals, 145
pests, 45-60
phosphorus, 11, 15, 16, 82
pill bugs, 60
planting chart, 26
plastic jugs, 41
poisons, 46, 58
pollution, 6, 7
polytunnels, 42-43, 44
potassium, 15, 85, 162
presprouting seeds, 103, 155, 160
primroses, 109
protection, of crops, 37-44
Purple Sprouting broccoli, 19-20
pyrethrum, 46, 60
R
raab, 81
radishes, 82
rain barrels, 3
rapa, 81
Rapunzel, 101
red cabbages, 73
rocket, 67, 82-83, 167
root canker, 61
rosemary, 109

Index

rutabagas, 83
rye, 12, 14-15
S
Safer’s Insecticidal Soap, 47-48
sage, 109
salad burnet, 109
salisfy, 101
Savoy cabbages, 73-74
sawdust, 16, 52, 59
scallions, 86-87
scorzonera, 101-102
screening, 41, 53-54, 154, 158, 159, 162
seakale, 83
seaweed, 16, 47, 50, 68, 148, 151, 157, 162, 167
seed industry, 19-23, 27, 35, 65-66, 115-122
seed saving, 21, 23-24, 27-28, 65, 66-67
Seed Savers Exchange, 23, 65, 66
shelter, 7-9
shepherd’s purse, 110
sites, 5-9
skirret, 102
slug fence, 59
slugs, 57-60
snails, 57-60
soil, 6, 7, 9-18, 30, 56. See also compost; manures; warmth.
solarization, 62
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sorrel, 110
sowing, timing of, 24-28, 29-30, 65. See also year-long planting guide.
spacing, 30, 61, 70, 74, 78, 86, 98, 159
spinach, 102-103
straw, 16, 17
suppliers, 122-124
swedes, 83
Swiss chard, 103-104
T
tea, 96, 105, 107, 109, 111
teaberry, 111
3-year rotation, 31
thyme, 110-111
top-set onions, 87-88
tunnel cloches, 39
turnips, 83-84
V
valerian, 111
varities, 65-67
vegetable flowers, 34, 35, 79, 82, 83, 87, 95, 96
venting systems, 38-39
vermiculture (worm) box, 11
vetches, 13, 88, 169
videos, 145
violets, 111
vitamins, 33, 74, 77, 78, 84, 85, 91, 104, 111, 147, 148

Index

W
walls, 7-8, 39
warmth, 5-6, 9, 14, 30, 39, 157
watercress, 84
watering, 39, 62
weather, 28. See also climate.
weeds, 13, 14, 15, 32. See also chickweed.
windbreaks, 7-9
window frames, 39, 43
wintergreen, 111
winter savory, 111
winter varieties, 19-20
winter wheat, 12-13, 169
Y
year-long planting guide, 153-171
yerba buena, 111
Z
zones, 25, 27
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If you have enjoyed Winter Gardening in the Maritime Northwest,
you might also enjoy other
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