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ifecycle: Planted in the |
nant in winter,

In summer.




“The Garl

* lran, Kazakhstan,
Tajikistan, Turkmenistan,
Uzbekistan

* Cultivated for thousands of

years and is found in every

) Native B Introduced
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dneck vs. Softneck — The

Feature

Hardneck Garlic

Softheck Garlic

Climate

Cold-hardy; needs winter chill.

Prefers milder winters.

Flavor

Bold, complex, and spicy.

Mild and subtle.

Storage

3—-6 months (shorter).

9-12 months (long-lasting).

Specialty

Produces edible scapes.

Can be braided for storage.

\







for Success

ate autumn (4-6
round freezes).

the '

» Select only the largest cloves for

planting.
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& Overwinter

Garl

itrogen

ing

Add compost or aged manure

ore plant
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— Bonus Harvest

25% larder.
- Harvesting: Snip them off once they
complete one full loop.

Culinary Tip: Use them like green
Or asparagus. (Popular for pesto
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and pull gently
upwards. The scape should “pop”

and release a longer scape from

A the stem.




' anti ."'":i"' harvest
+ The ProcesS™"

o Loosen soil with a garden fork (don't
just pull!).
ake off dirt; do not wash with water.




q & Curing
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‘ for 2—

skins are

head, brush off papery outer g

layer, and store in venilated
Iners
After curing, garlic

dark cool (55-65F)

tures.



garlic.

ation: Dehydrate for garlic
freeze peeled cloves In oil.







Powerhouse - *
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May Help Ease Inflammation

‘;

M May Help Lower Cholesterol
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., A Natural Antibiotic

properties.
o Heart Health: Helps lower blood
ressure and cholesterol.

matory: High in Supports Cancer Prevention

7

that fight oxidative



» Support Local: Avoid grocery store

garlic for planting (often treated
orout-inhibitors) buy from
ed farmers.



o Organic Seeds

’r ganic,Seeds

: Ills an important role in
\g oh’s effort to/reestablish local
and regional control over our food
supply. Seed, and in particular seed
grown under organic practices in our
ion’s soils and climatic conditions,
2siliency in our food supply

ers and gardeners.



https://tripledivideseeds.com




