Cooking With Garlic

Gatlic is a practically vbiquitous cudinany
hatb used in & wide vanaty of cuisines fhrough-
out the world. Can you imagine French, lal-
ian, or Chinese dishas without #7 Garlic goas
with just about any savary food and is a crifi-
cal element in many sauces and dressings, it
can be vsed fo flaver butter, vinegar, or od,
and its distinctive flaver aphances meat, veg-
etables and ciher dishas, Wiih o liHle imag
nafion # can even be used in desserisl

Savléing is probably the most commen
and easiest method of cooking garlic, bring-
ing out Hs midty, savory taste and mellowing
out the flaver. But ba sure o stir constandly -
garlic bums easity and fhen fums bither.

Foasting garic brings out fthe ruthy fla-
ver, mellows hol, spicy varietias and adds an
aimost caramelized quality 4o the garlic. To
roast & whola bulb, rub tha loase skin off g
gatlic bk and enip the ends off each cdove
o exposa the flash; place in @ special garlic
baker or on aluminum foil and brugh with od
{which helps bring cut 4he flavar) if you ward,
Cover or wrap fighdly and reast for sbout dwe
hours at 3507 or ona hour at 450° or undil
the cloves are soft, Squeare the wam pulp
out of the cloves and spread on bread, add #
1o mashed potatoes, or info sauces; or toss
whole cloves with vegetables, into salads, or
even bake into braad.

Immature gardic scapas can deo be eaten,
They should be hanvasted when sill curdad
and before the flower buds develop: whan
straight or the flowers ara out, they are weedy
and ineditle. Gadic scapes make an unususl
stir-fried vedatable and g delicious pesto.

For More Information

# Growing Onions, Garlic, Loeks and Other
Alliurns in Wisconsin = from University of
Wisconsin  Exlension at hitp://
CRLOMMEs e Lwax adu

» Growing Garlic in tha Home Gardan - Ohio
State Universdy Exfansion Facicheet HYG-
1827-92 at hHp://ohicline.osu.edu/hyg-
fact/ 10001627 kil

* Growing Garic in Minnesota — a UM Veg-
etable Crop Management publication,

geared towsard commercial production, at
bt o enelersion.urn edu/Estibution/

cropsystems/DCT3I7 hml
* Garic Seed Foundation — an informal oraa-

nization of producers and consumers at
httpe fwww. garlic seedfoundation.info/
indao_him

* The Garlic Stora - for evendhing garlicky,
including their "Garic Cam® af ks
www_thegarlicstore com/index.cqi/

INDEX HTML

o Filarea Farms = one of the most extensive
garlic sources, at hpy/ v filareefam.com

bl Qﬂhﬂ‘l‘g&ﬂ#{;ﬂl’ﬁ By Ran L Erh;-a|if'ﬂi
1995, Filarea Produchons

» Carlie Garlie Garlie: More Than 200 B
cepfional Racipes for the Worlds Mosf -

dispensable Ihgrediant by Linda and Frad
Griffth. 1998, Houghton Mifflin

* Glorious Garlic: A Coolbook by Charlene
A Braida, 1995 Random House

H's aasy 1o grow your
own garlicl

— and tha flavor of frash
gatlic is incomparablal

Extension

Compiied by
Zuzan Mahr & Karen Defahaut
UW-Extangian, HorticuHure



About Garlic

Garlic (Al catvnm) is one of the best
known herbs around tha world, This perennial
plant, most often grown as an annual, pro-
duces edible bulbs compased of & number of
cloves. This member of the onion family has
been culfivated for thousands of years for
both culinary and madicing] uses.

Varieties

There are numerous varieties avadable
today, but tha commen names given fo many
varieties gre nof really indicative of thair true
origins. For esampla, the name "Halian® has
been applied o many varieiies only becguse
Haliar immigrants brought them here, not be-
cause fhey originated there,

Grarfic varieties can be broadly calego-
rized as either hardneck and sofineck.
Hardnack typas (H) &l produce g wioody flower
stalk = cafled a scape — while softneck fypes
do not. Some types may not produce large
bulbs unlass the flower shalks are removed,
Hardneck 4ypes hpically have 4-12 eloves in
a singla circle sumounding the 45 stall (which
can't be braided) and genarally do not store
well. Scfineck Hypes (S) generally dan't form
a scape and tharefore {he soff necks can be
braided. They typically produce [0-40 cloves,
and offen can be stored for 5-9 months, They
fend fo lack the flaver of hardreck garlic, hav-
ing either 4 very hot or very mild taste,

Elephard garlic (Alfm smpeloprasum) is
not 8 true gardic = it is achially a type of leek
The extremely large bulbs with 56 cloves can
weigh as much as a pound.

Soma mecommanded variefies for Wiscon-
sin includa:

# "Brown Tempeast' (H} = brown cloves with a rose
blush and na shipas. The purple splodched bulbs
average b cloves. it has a fiary flgvor when eaten
raw, but that molloves 1o 1 plaseing afieriacia. I
siones |onger 4han many hardnechs.

e ‘Chasnock Red' (H) - 3 good performer that
holds itc shapa and refains flavor sfer i is
cooked. Purple-stiped wrappers hold 8127
cloves. Het, zippy flaver mallows in storage.

» Greorgian Crystal' (H) = large clean white bulbs
with 4-7 cloves and mild bud robost fligvar. |
has g mild flavar even when eafen aw 5o s
good in dishes such gs peste, salsa, efe.

» ‘Carman Extra Hardy' (H} = from Cardral Evrapae,
with &-7 big, fult-bodied, spicy white doves. Bast
used raw, &5 most of the flavar is lost in cocking,

® 'Giand Shenian’ (H) - large white bulbs with 5-
7 purpla=siripad cloves.

® ‘Inchalium’ or Inchellium Red' (5) = vigoreus
with mild tagda, bt the 10-20 cloves can be
Aifficil 4o paal, It sores well, wilh 1hio flavor
becoming mote pronounced over Hima.

» ‘alian Late’ (S) = fight, bight colered wrappars
surtound et oder doves with rich garlie flavar
Sloras 6-9 months. Can be planted in spring.

* Kilamay Red' (H) - is beler adapded +o wet
eondiions than most others, Produces B-10 pink
ckinned, aasyto-pesl cloves.

* ‘Kaorean Rad' (H) - producas 4-8 large purple
cloves i putpla-stiped bulbs. The big doves
gre easy to peel and hava a very hot flavor
Shores for & mardhs or mara.

o Musgic' (H) = large bulbs with pink skin sirilar
ta "Cresrran White' and robust flavor.

» Folish White' (H) - larnge cloves inside fhe purple-
stripad wrapper.

s ‘Cihver Rese' (S) - rose colored cloves are
enclosed in smaath, bright white wrappers.
Shoras up 4o B mondhs. Can ba plarded in spring.

Growing Garlic

Garlic does bast in full sun in well-drairad
soil high in organic mater. Tl the soil woll
bafore planting.

Planting

(afic should be planfed in fall, -2 weeks
after the first killing frost. A period of cold is
nacassary for bulbing: mast garic varieties
plarfed in fhe spring produce weak shoots
and poorly developad bulbs.

Separate the indwidual cloves from the
butb just before planting. Choose the largast
cloves since thay generally will produca tha
largest bulbs. Flace the cloves pointed sida
up 2" deep and about 67 apart. Mulch with
B of straw once the ground freazes,

Culture & Maintenance

Control weeds by shallow cublivation er
mulehing. Apply ferfilizer 2t planting and again
when the shoots are 4-5° {all. Water if rainfall
is nod sdequate. Remove the scapes of
hardneck garlic just affer curling starts.

Hatvest & Storage

I genaral, garlic is ready to harvest when
half of the laaves have tumed brown. Dig a
couple of “test” plants 40 make sure their
cloves fill the skins. Carefully i the endire
plant with the choots still aHachad, and kneck
off the excess sod (do NOT wash), Cure the
bulbs in g warm spot out of direct sunlight for
34 waeks, then rim the rocts and stem and
brush gway amy remaining sail. Store in a coal
place for saversl months (hardnack generslly
34 months; sefirack £-8 months); or &t room
tempatature if usad for replanting in the garden.



