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They Came. They Planted
Garlic.

Picture folks having fun. Thereis afield of
newly turned soil. The October sun iswarm
and friendly. Thereisacrop of garlic to plant
before the day isout. Thefolksarriving at
Haliburton farm this day are keen volunteers.
They are Haliburton members, their friends, and
neighbours of the farm. There are those eager to
learn anew skill and meet new people, as well
asthose with an interest in lending a hand to
ensure the farm is vital and prosperous. This
day’ swork party begins with introductions and,
inturn, all areinvited to an introduction into the
world of garlic.

Garlic is ahandsome and exciting plant to
observe, and isimpressive fare for the palate
and spirit. As most know, it comesin the form
of abulb or head composed of cloves. Let’s
look at ayear inthelife of garlic to discover the
numerous and perhaps unfamiliar forms of the
plant that one can enjoy eating, as well as some
hints on planting and growing. We' ve chosen
two flavourful hardneck (Allium
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Faith and Kay digging for worms.

ophioscorodon) varieties named ‘Y ugoslavian®
and “Music”. Each cloveis broken from the
head and planted about two inches (5 cm) deep
with the pointed end up, in the autumn around
Thanksgiving. Feeder roots grow slowly in the
cold weather. In afew weeks, green shoots
appear above the surface of the soil. Known as
garlic greens, these shoots can be harvested
when they are the size of chives. Cut aninch
above the soil, they are good chopped and
sprinkled on soups and salads. The whole
immature plant can be harvested then, and
pureed to make a pesto or soup. If you choose
to let your garlic grow on, a stem or scape
develops which gracefully coils at the top,
ending in an unopened seed head. When
tender the scapes are delicious steamed. Do not
dally as the edible period hereis brief.
Regardless, cut this stem off to encourage bulb
growth. If you miss harvesting a few scapes,
however, the umbel or opened seed head can
also be pickled. Bulbils are singular sections
that make up the umbel, being about the size of
your little fingernail when mature. They can be
eaten, skin and all, when newly harvested. The



mature bulb or head is harvested midsummer
and hung to cure in a place with good air
circulation out of the sun and moisture. In this
curing process the garlic flavour fills out and
intensifies. After six weeks, top and tail the
garlic and store under the same conditions asin
curing. Fresh or green garlic right out of the
ground is pungent and juicy, a different taste
experience. We can expect to be well
entertained by these different growth stages.
Garlicisastrong and exciting plant to observe,
and impressive fare for the palate and spirit.

Volunteers planting cloves of garlic.

Before planting, consider the soil and nutrient
needs of the plant to ensure a generous harvest.
Phosphorous and potassium are required. Acid
conditions are tolerated (5.5 pH). Good
drainage is essential. Micronutrients enhance
growth and ensure plant health. Amend the soil
with finished compost, rock phosphate for
phosphorous and kelp meal which provides
potassium and micronutrients. Austrian pea
seeded with winter wheat or winter rye are good
preceding cold weather cover crops which,
when turned under four weeks before planting,
supply organic matter and nutrients such as
nitrogen. A good preceding warm weather
cover crop for garlic is buckwheat. Turn
compost and the amendments above into the
soil and finally plant the garlic 4-5 inches apart.

Mulch to retain moisture and control weeds. A
foliar spray of compost tea and soluble seaweed
gives plants a boost when weather warms up.
Water before soil is“bone dry” in late spring
and early summer, stopping at least four weeks
before harvesting so bulbs can start their curing
in the ground. Harvest when there are at least
four green leaves | eft on the plant or when at
least one half of the foliage has turned yellow in
mid to late July.

Our volunteers eagerly move into the field with
buckets of garlic cloves, full of thelore and
legacy of garlic. Many hands plunge the papery
clovesinto the soft soil, making quick work.
There istime to pause and enjoy a cup of warm
spiced cider. Thereislots of talk and laughter.
Two small girls are caught up in wonderment as
they meet their first earthworm.

We welcome all of you to our work parties
(listed on our web site at
www.haliburtonfarm.org). Thereis always
more to learn and who knows, there is a chance
that you might meet the sweetheart of your life
or start anew love affair with garlic.

-- Tina Baynes (Fraser) ¢ 2003
Tina is an organic farmer who continues her
thirteen year old love affair with garlic. Her
husband Greg only asks that she save 365 bulbs
of garlic a year for their dinner table.

Tinaand Elmarie at the garlic planting ay.




Orchard Restoration Begins

On a chilly November morning, a group of
hardy volunteers gathered to begin the work of
pruning the fruit trees in the Haliburton Farm
orchard. Fruit tree and pruning expert Carol
Ponchet-Cassidy led our group, providing
instruction and guidance for those of us who
knew little (or nothing) about fruit trees.

We tackled the trees in the order of their
fruiting times, starting with the cherries, then
the plums and then the apples and pears. Much
of the day’ s work was focused on removing
dead branches, with the knowledge that it will
take another two or three years to restore the
treesto full productivity. Some treeswill be
removed entirely and, after years of neglect, all
reguire attention.

Carol provided considerable assistance to our
crew, explaining much about the different types
of trees and offering pruning tips as we moved

through the orchard. I, for one, received the
invaluable advice that my pruning technique,
which involved standing near the top of an
orchard ladder, facing away from the ladder and
leaning precariously toward the branch | wished
to cut, needed some improvement — starting
with facing toward the ladder.

Though the final trees of the morning — the
bending and twisting pears — were alittle bit
daunting, we were greatly encouraged by a
discussion of how beautiful aworking orchard
can be. Volunteersrecalled how it feelsto walk
beneath the rows of trees on a sunny afternoon
and how each season — from bare branches to
blossoms and from leafy green to fruit-laden to
bare again — will bring its own delight.

We all look forward to another work party at
the orchard in the near future and extend our
sincere thanks to Carol for sharing her time and
amazing expertise.

-- Emily MacNair

What’s growing over the winter ?

Around 800 cloves of garlic were planted in
October 2003, to be harvested in July of this
year. A crop of purplefava beanswas also
planted for a June 2004 harvest. Both crops
will be sold as afundraiser for the Haliburton
Community Organic Farm Society.

A cover crop of Austrian pea and winter
wheat was broadcast seeded over the second,
newly ploughed farm plot. These cover crops
will be turned under in the spring to add
organic matter to the soil.

Further pruning and removing of diseased
fruit trees was also completed in the orchard
in December, 2003.

Diana broadcast seeding a cover crop.




Thank You to All Our Supportersfor Making 2003 a Success!

The Haliburton Community Organic Farm Society would like to extend a warm thank you to all our
members, volunteers, and neighbours for your support over the past year. We'd also like to
acknowledge the support of the following individuals who contributed their time and expertise to help
make 2003 a successful year for Haliburton Farm:

Carol Ponchet-Cassidy, Fruit Tree Specialist — orchard restoration

Chef Sean Brennan and Sommelier Marc Morrison of Brasserie “I’ ecole” — donating a dinner for
six as aHaliburton Farm raffle prize

Chris Ferguson, UVic Student -- preparing an ecological restoration plan for the farm

Dan Jason, Organic Farmer -- donating seeds

Dave Godfrey —lending the farm arototiller

David White and Joan Russow — working on a video to promote Haliburton Farm

Dennis Moor e, Architect — renovation designs for the farm house

Doug Burkinshaw -- donating arototiller

Greg Miller, professional fencer —fencing service

Marlene Russo, lawyer — legal advice

Mary Alice Johnson, organic farmer — donating seeds

Michael Balderston — tractor service

Samuel Godfrey and Johnny Thiessen — volunteer farmers for the 2003 pilot project

Thelsland Chef’s Collaborative (Glenn Barlow and Mel O’Brien) — providing a $2000 donation to
the Society

Become a Friend of Haliburton Farm

We are working hard to get Haliburton Community Organic Farm growing again, and need your
support to make the farm a success. Please join the Haliburton Community Organic Farm Society.
Members will receive a quarterly newsletter, as well as discounts at future farm events.

Name:

Address:

City: Postal Code:

Phone Number: ( ) (home); ( ) (work)
Email: Type of Member ship:

Method of Payment: (Cheques payable to Haliburton Community Organic Farm Society)

Annua membership: Individua -- $30; Family -- $50; Corporate -- $175
Send member ship form with payment to:

Haliburton Community Organic Farm Society
768 Westbury Rd., Victoria, BC, V8Y 1G7
email: haliburtonfarm@canada.com
phone: (250) 658-0758




