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for the cropping of a garden

or allotment to produce a
steady supply of vegetables to the
kitchen in every week of the year.
Any alternative crop selected should
mature at the same season as the
crop displaced ; otherwise, too
much would be ready at one period
and too little at another.

‘ rFHE Plan on page 4 provides

In war time particularly, we need
the vegetables that will be of the
most value to our health. Green
leafy vegetables, green salads,
carrots, peas, beans and potatoes
are particularly valuable in this
respect. Green vegetables in the
winter are especially recommended,
and supplies of these can be
obtained by growing winter cab-
bages, spinach beet, late savoys,
kales and sprouting broccoli.

FERTILE SOIL

To produce good vegetables, soils
must be made fertile. Fertility is
increased by  practising thorough
methods of cultivation and applying
adequate organic matter, sufficient
lime and minerals to the soil.

Digging

Adopt a system of rotation for the
- vegetable plot so that a part of it,

~namely, one third, is thoroughly dug
and manured once in three years.
The portion given over to potatoes
and root crops is best suited for this
treatment. When breaking up
fresh land, the principle to be
adopted is the same, but the whole
plot must be treated.

~ When double digging any plot of

regular shape, such as a 10-rod
allotment, 3t is best to divide it
lengthways into twe sections. Be-
gin by taking out a irench acress the
end of one section 2 ft. wide and

£

1 ft. deep. If turf is present, pare it
off about 2 in. thick, and, together
with the excavated soil beneath,
remove it to the adjacent section,

where the work will finish.

The exposed sub-soil is then
forked up to a depth of about 10 iu.,
and on this the turves taken from
the next 18-in. width of the land are’
placed grass downwards. The
second 18-in. width of top soil is
then dug to a depth of 1 ft. and
thrown forward on to the inverted
turves, and the sub-soil forked up.
This process is repeated throughout
the length of the first section, and
the second section is then similarly
dealt with. Complete the work by

* filling up the working trench with

the soil taken out of the first trench
on the first section.

The double digging of land
already under cultivation proceeds
in exactly the same manner except
that, in place of the turf, manure,
material from the compost heap or

_waste plant material is placed in the
- trench on top of the broken up sub-

soil.

It is important to remember that
the digging of heavy clay soils
should be done when dry in late
autumn, so that the full benefit of
frost action in breaking it down to
a fine tilth can be secured. Loamy

‘or'sandy soils can be left later, but

all soils are better for early digging
so that they are well consolidated
by sowing time.

Feeding the Soil

Because continued cultivation
uses up the organic matter and
crops remove the minerals, fertility
declines.  Losses must be made
good. Both organic matter and
minerals are added by applying
farmyard or stable manure or com-
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post. Two barrow-loads would be
sufficient for each rod of land (i.e.,
301 sq. yards) that is double dug.
Remember that a well made com-
post is as good as farmyard manure.

Compost Heap

All the waste organic material
from house and garden, includ-
ing weeds and lawn-mowings,
should be mixed and stacked in
heaps for composting. The rotting
process can be hastened by the

addition, from time to time, of a

thin layer of farmyard, poultry, or
pigeon manure to each 9 in. layer.
If manure is not available, sulphate
of ammonia can be used at the rate
of a handful per square yard. Pow-
dered limestone or chalk may be
sprinkled on the vegetable material,
but it must not be brought into
contact with
ammeonia. The material from the
compost heap can be used at the end
of six months, but it is better if used
after composting for 12 months.
The fine material from the compost
heap, like well rotied dung, is
excellent for placing in the dr:lls
with potato sets. -

Lime

Lime-deficient soils may be sour
(acid), becoming difficult to work,
infertile, and generally unsatis-
factory for' the growth of some
vegetables. Correct these condi-
tions by liming judiciously omce
every three years. Where informa-
tion is needed on this point, it should
be sought from the horticultural
staff at the County Offices or Town
Hall, if possible through the local
horticultural or allotment society.

Fertilizers and Manures
The mineral supply of the soil can

the sulphate of

be increased by giving an annual

dressing for 10 rods of

30 Ib. superphosphate
20 1b. sulphate of potash

applied at the beginning of the
season to land free of crops. A
dressing of 11 lb. of sulphate of

- ammonia per rod will be needed, but

this should be applied to the grow-
ing crops. Green crops and pota-
toes require an additional dressing
of sulphate of ammonia.

If there is any difficulty in pur-
chasing supplies of potash, gar«
deners are advised to use increased
quantities of compost material or
farmyard manure or wood ashes,
for these contain potash. Super-
phosphate may be less plentiful, but
basic slag, if available, is a salis«
factory alternative if applied during
the winter at the.rate of 50 1b. per
10 rods.

Pouliry, pigeon or rabbit manure,
feathers, town refuse, sewage
sludge, rags, shoddy, seaweed,
wood ashes, soot, castor meal, fish
meal, dried blood, are all of value
and should be used to enrich the
soil with organic and mineral
material,

VEGETABLES ALL THE
YEAR ROUND

To maintain a weekly supply of
vegetables throughout the year,
crops that mature in succession
must be selected and the seeds
sown at suitable times. Informa-
tion of this is given in the Table on
p. 5, but it should be emphasized
that the seed of winter cabbages,
late savoys, kales and sprouting
broecoli should not be sown wuniil
the last week in May or early June 3
otherwise, these crops will mature
early in the season and leave the
ground bare of winter supplies.

Coniinued on page 6 3
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MISCELLANEOUS

POTATOES AND

WINTER AND
SPRING GREEN CROPS

CROPS

ROOT CROPS

" CROPPING PLAN

Compost Heap Tool Shed
Tomatoes, Marrow, Radish, Parsley

Dwarf Peas ak we & rows | Intercrop with Spinach .. 2 rows
2 ft. 6 in. apart. and follow with :

_ Leeks e " «. 4 rows
1 ft. apart. : ;

Dwarf Beans . 2 rows
2 ft. 6 in. apart.

Onions .. .. v« 8 rows i Follow with
1 ft. apart. Spring Cabbage we 4 TOWS

Shallots .. e .. 2rows i Follow with

1 ft. apart Winter Lettuce

Broad Beans « 1 double row | Intercrop with

Summer Lettuce
§ Runner Beans .. e 1 rTOW
Parsmip .. . . 3rows.
15 in. apart

Carrot (Maincrop) oo 5 TOWS
1 ft. apart.

Potatoes (Early) ... we 3 rows | Follow with Turnips
2 ft. by 1 ft.

Potatoes (Others). . = 6 TOWS
2 ft. by 1 ft. 3 in.

Spinach Beet or Seakale
Beet .. e <. 1row

S — — Ll I
Maincrops :
Cabbage (Winter) .+ 3 rows
2 ft. by 2 ft. :
Savoys .. .. 2 rows L
2 ft. by 2 ft.

Intercrop space for Saveys and | Brussels Sprouts .. . 2 rows
Brussels Sprouts with Early 2 ft. 6 in. by 2 ft. 6 in.
Carrots 2 rows, and Early Beet, :

1 row.
‘ Sprouting Broceoli e 27r0WS §
' 2 ft. by 2 fe. :
¢ Kale 3t v « 2 rows
i 2ft. by 2 ft.
i Swedes : 5 o Z IOWs
1 ft. 3 in. apart.
Globe Beet s «« 2 rows

" Early Dwarf{ Peas

NOTE.—This Cropping Plan is not drawn te scale.

«. lxow |

1 ft. 3 in. apart.

The ground dimen-

stons of the whole plot are 30 {t. by 90 £. Seciions A, B and C are each 30 ft.

. by 28 ft., and the space provided for Seedbed, Tool Shed, ete., is 30 fi. by 6 ft.
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'TABLE OF PLANTING AND PERIOD OF USE

, 'Distance Apart
Seed s -
Crop Re- Time of Sowing | —~1{ Period of
quired Rows Plants use
Poans (Broad) -« .. | 3 pint | Feb.-March 1 double | 6 in. by | July.
: . row 9 in.
, - (Dwarf) .. 1 pint La;: April-Early | 2} ft. 9 in. July-Aug.,
ay
‘ -”A (Dry Haricoi) 4 pint | Late Apnl—Ear]y 23 ft. . | 9in. Winter
May
» (Runner) § pint | Mid-May 9 in. July—Oet.
Beet R 3 oz. | (1) April ‘15 in. 6 in. July-April
_ (2) June : | (thin)
oecoli (Sprouting) 1 Pkt. | Mid-May » b
Broecoli (Sp Plant mid-July. ‘2 ft. , 2 ft. April-May
ussels Sprouts . . - | March 181 4
Br. 8 SP #igy el Plans May Juns! | 21 fe. 2% ft. Nov.-Mar.
hbage (Spring). . : July—-August
i 65 Plavis Sept— 6. |13
ey Early Oct. lf April-Jan.
Cabhage (Winter ; id-May
7l ( ) N b el T } 2 SEaug)
Cabbage (Cold Districts). . + ,, | April 13 f. 1} fi. | Autumn
Carrots (Early) 4 oz. | April ¥ ) T
A (Mamcrop) 1 0z. | June-Early July J e (Gﬁlx!il;l) June-May
- Kale Ao = ‘1 Pkt. May .
Plant Mid- July 2ft. |24t | Jan—-April
Leeks o o~ e« | 3 0z. | March } s
- : Plant July Rt 9 in. Mar.-May
Lettuce (Summer) 1 oz. | March, and every | Between | 9 in. ‘May-Oct.
3 14 days. other 3
erops ,
(Winter Hardy) 1 Pkt. | Sept. 1 fe. 9 in, Spring
Mnrrow o 1 Pkt. | May 3-4ft. | July—Feb.
Onions 1 o0z. | Mid-Feb. 1 fi. ? liln,) Jalvifidde
_ 5, : . ; ; 3 thin
~ Pavsnips .. 1 oz. | Mid.-Feb.-Mid- 15in. | 6in. Nov.-Mar.
E ' : March (thin)
Péas (Early) . .. 1 pint || March ~
' (Others) .. 1pint || and April 21 ft. 3in. * | June-July
Pqtatoes (Early) .. 14 1b. | March D A B 5 A
.~ ., - (Others).. 141b. | April 2 fr. ;i_'t. 4 } July-Mar.
m.

Radishes .. 1 oz. ' March onwards 1 fe. May—June
SRVO)’ e .o 1 Pkt Late May 7 . -
R . Plant July-Aug. } g 24, Jan.-Mar.
- Shallots .. ke 1} 1b. | February 1 ft. 6 in. Jan.-Dec.

R sets z
- Spinach (Summer) 4 oz. .| Mid-April 1 ft. 6.in. Summer
\ ! : _ _(thin)
% (Winter) W .. | 30z | Sept. 1 ft. 6 in. Spring
g - ) (thin)
Spmaeh Beet s 5
) , 3 oz | April 8 in. Jan.~Oct.
nkale Beet ate e (groupg)
o i | % oz End June 15 in. 6 in. Dee.~Mar.
, _ 20 : (thin) :
S . — | Plant-end May | 15 in. Aug.—Oct.
ip (Roots) 1oz July 1 fi. 6 in. Oct.-Mar.
‘ g (thin)
(Tops) . 4 0z. | August, end 1 fe. Sow April
thinly

&



Change of Crops

The garden should be divided into
three sections and a retation of crops
practised in accordance with the
plan printed below :

If the plan is followed, as each
crop matures the land will become
free in time for the digging and
planting or seeding of the following
Crop.

STORAGE*

Some of the vegetables should be
stored under cover during the
winter. SHALLOTS AND ONIONS
should be stored in an airy damp-
proof building,

CARROTS, TURNIPS AND

BEETS should be lifted in October. -
The tops should be trimmed and the

roots packed between layers of sand
or soil.  If the heap is out of doors it
should be covered with straw or
other material.

POTATOES should be left after
digging 6 hours in the air to dry
and then stored immediately in
boxes in a frost-proof dark shed.

MARROWS should be harvested
when really ripe and dry and hung
in nets.

PARSNIPS, LEEKS AND SWEDES
are hest used from the ground as

required. In early March parsnips
should be lifted and stored, and
leeks lifted and heeled in. This pre-
vents spoilage.

ROUTINE MEASURES TO
CONTROL PESTS

Measures should always be taken to
control commonly occurring pests.

SLUGS. Place small heaps of a
mixture of ‘“ Meta > and bran or
tea leaves (1 brick of crushed Meta
to 1 pint of bran) around the
attacked crop on a warm evening
when the soil is moist. Cover the
heaps with wood or glass. See

Advisory Leaflet No. 115.}

BLACK FLY ON BEANS. Pinch
out the growing points and burn
them. In bad attacks plants shonld
be treated with nicotine dusts or
sprays or materials sold for the

control of green fly ; these are

manufactured articles and must be
used in accordance with the direc-
tions on the packet. See Advisory
Leaflet No. 54.1

FLEA BEETLE. Attacks radishes,
turnips and green crops both above
and below ground. Dust the seed-
lings with powders containing
Derris as they are coming through
the soil. In bad attacks the treat-
ment may have to be repeated at
intervals of 3 or 4 days. If the
seedlings are kept growing with
plenty of moisture, less damage
occurs. See Advisory Leaflet
No. 109.} :

CABBAGE CATERPILLARS. Cab-
bages and related vegetables are
regularly attacked by the ecater-

® Fuller information is given in separate ‘ Growmore ** Leaflets obtainable free from the
Ministry, namely, No. 25, “‘ Storage of Potatoes by Small Growers,”” and No. 26, *‘ Storing

Garden Vegetables and Fruits.”’

T Obtainable free and post free from the Ministry.
F /
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pillars.  Hand pick the young
caterpillars and crush the egg
clusters. Poisonous sprays must
not be used, but Derris dust is satis-
factory and should be used accord-
ing to the directions on the packet.
See Advisory Leaflet No. 69.*%

POTATO BLIGHT. To prevent
Blight, spray the foliage with Bur-

gundy or Bordeaux mixture in mid-
July and again at intervals. See
Growmore Leaflet No, 30.* There
are also on the market proprietary
copper fungicides which are similar
in their effects to Bordeaux and
Burgundy mixtures. It is unde-
sirable to take this measure in
industrial areas as extensive damage

to the foliage usually results,

% Obtainable free and post free from the Ministry.

Free “DIG FOR VICTORY" and “GROWMORE "
Leaflets are also provided by the Ministry on the following

subjects.

: «Dig for Victory ”’

;g,fNo. 2.

"ﬂNo. 4.

" No. 5.

" No. 6.
7.

Peas and Beans.

Root Vegetables.

\

] "No.

“Growmore ”’
‘No. 9.
_NOQ 300

-~

Onions, Leeks, Shallots and Garlic.
Cabbages and Related Crops.

Manure from Garden Rubbish.

Better Fruit : Disease Control in Private Gardens.

Preparation of Bordeaux and Burgundy Mixtures
in Small Quantities.

Seed Potatoes for the Alloiment and Gardf;n.
Tomato Growing is Not Difficult.

‘ Growmore ** Bulletin No. 1—Food from the Garden——may
e'purchased from H.M. Stationery Office. Price 3d. net,

/

HOTEL LINDUM-—-ST. ANNES-ON-SEA—LANCASHIRE
REVISED, FEBRUARY, 194



DIG FOR VICTORY

LEAFLET No. 2

ONIONS ~ LEEKS = SHALLOTS * GARLI(

i PSR

-

ONIONS

HE most valuable onions are those

that can be stored for use during
the winter. When well grown, care-
fully harvested and properly stored
they will keep successfully for six
months But it is important to grow
the right varieties for storing. Onions
are not a good erop for freshly broken
up land. They can also be grown on
the same land in snccessive years.

Varieties for Storing

Geod strains of oniouns for storage
are available from seedsmen, but this
season, owing to difficulties in obtain-
ing supplies from normalsources, some
of the more popular varieties may be
gearce, or even unobtainable, and other
varieties will have to be substituted.

In the white-fleshed and other mild-
flavoured varieties may be included
the flat white Spanish types, such as
White Spanish, Rousharmn Park
Hero, Improved Reading,
Market Favorite, Banbury,
Nuneham Park, Danvers Yelfow
Flat and Ebenezer, and the Globe
types, euch as Up-io-Date and
Bedfordshire Champion. Ailsa

- Craig is also a good large onion of

distinct characier and very mild
flavour, but is not such a good keeper.

Good keeping onions of darker skin
colour and stronger flavour will be

I Nt ™ "y -

found in the Brown and Bleod Red
groups, and among varieties of these
that will be found to be satisfactory are
Brown Globe, Magnum Bonum,
James’s Long Keepmg and Giant
Zittau, Unwin’s Reliance,
Suitons’ Solidity, and Carters’
Autumn Queen, and the American
varieties Qhio, .Danvers Yellow
Globe, Southport Yeliow Globe,
Southport Red Globe and Red
Wethersfield.

How to Grow for Storage

There are normally three ways:
(1) by sowing seed in the open in early
spring, (2) by sowing seed under glass
or in warm frames in janugry and
February and transplanting in April,
and (3) by sewing in early antumn
and transpianting in March. By sow-
ing in boxes, seed eanm be made to
yield the maximum number of plants
—-an economy in war time, The fizst
method is very popular and can be
frecly practised almost anywhere; but
where soils are difficult to work, or
onion fly is woublesome, the other
methods are suitable.

No matter what method is followed,
the onion bed must always be carefully
prepared. The eoil should be dug
early (before Christmas) and be libers
ally manured. Firmness of soil is
egsenitial to good growth.

Early sowing is alseo important, and



to ensure this the bed should be
preparcd as soon as the soil is dry
eno to work in March, Tread it
both ways and rake level, removi
alllarge stones. The eeed drills should
be drawn 9 in. or I2 in. apart and
about I in. deep. Sow the seed fairly
thinly and evenly, and cover it with
earth by means of the feet or back of
the rake. The seed requires to be
ﬁemly consclidated either by another

ght treading or by using a light
roiler.

Onion seed is rather fickle in be«
haviour, but 1 oz, of seed should be
sufficient for at least 100 feet s it
may germinate cither well or badly,
and quickly or slowly according to
weather conditions, As arule it takes
about three weeks to ecome up.

Manuring

Farmyard, stable or pigsty manure
should be dug in during the aatumn or
early winter. Nitrogenous artificial
fertilizers, such as nitrate of soda or
sulphate of ammonia, are rather risky
to use as top dressings, tending to
force the crop unduly.

Both sulphate of potash and super-
phosphdte are, however, valuable and a
mixed fertilizer such as the ¢ National
Growmore Fertilizer ** which containg
theseingredients should be worked into
the soil before sowing. Use it at the
rate of 2 oz. per sq. yd. and work
it thoroughly into the soil before
sowing or planting. I a mixtare
containing potash is not available,
wood ashes may be used at the rate
of 7-8 handfuls per sq, yard. Old soot,
applied during the growing season,
provides a valuable top dressing to
stimulate growth. -

Raising Plants

Onion plants for planting out i
April are raised by sowing seed i

boxes under glass in mid-January. A
temperature of 55-60 degrees ¥.
is required. If sown very thinly,
pricking off may be dispensed with,
Keep the plants near the glass and
harden off gradually. Plant out in
rows 1 {t. apart with 6 in. between the
plants,

The variety Ailsa Craig is especially
suited to this form of culture, but most
of the White Spanish varieties may
also be used.

Autumn-sown Varieties

For this crop, sow the seed during
August, using varieties of the White
Spanish type or those speciaily recom-
mended. In the north, the sowing
should be in the first week of August,
but the third week is early enough in
the south, Sow on firm soil and fairly
thickly, :

Give protection to the plants during
severe weather and transplant them
on to the prepared onion bed in early
March. Plant in rows 1 fi. apart with
about 6 in. between the plants. By
this method, large, firm cnions that
keep well are grown, but the size may

be reduced by planting cleser. A few
will always bolt to 3 these shonld
be pulled out.

Cultivation

Weeds are the principal source of
trouble, and every effort must be
made to control them if the crop is to
succeed. Hoe the omion bed fre-
quently to prevent weed growth,

Hoe as shallow as le so that
the ground is kept firm, and use
great care to aveid nicking the
developing plants with the hoe. Care-
fully hand-weed the rows of plants
before the weeds gain any size. This
is best done when the soil is moist,
Thin the plants to suitable distances
according to the size of onion desired,



It is best to thin two or three times
as growth prececds.

On fairly rich soil from 6 to 8 plants
per fooi run may be left, and these will
develop onions of useful size. I larger
onions are desired, thin to a minimam
of 4 in. apart. The thinnings may be
transplanted if more onions are
desired or, if large encugh, used as
spring salad onions.

Do not leave the thinnings too late
and avoid thinning the plants in dry
weather ; it is best done after a good
shower. After the final thinning a
dressing of old soot broadcast over the
bed will provide a useful stimulant and
asgist in keeping the onion fly away.

Harvesting and Storing

Well grown onions, as they develop,
rice ont of the soil so that the bulbs,
perched on the soil, ripen naturally as
growth declines. When growth is
nearly complete, bend over the tops
by their necks to hasten ripening.
When growth has finally died down,
pull the onions and lay them on their
sides in the mid-rows for a few days.

Gather up the crop and complete
the drying on a hard gravel or
concrete path exposed to fall sun,
turning them over every day.

Onions for storage must be
theroughly harvested, and, if the
weather is very damp, complete the
drying in a shed or greenhouse.

Store the onions in a cool, dry and
airy shed, Remove the shriveiled
growths and roots before storing but
do not remove the loose ckins of the
bulbs as these form a natural protec-
tion. Store in shallow trays or boxes
or hang up in nets. They can also be
made into ropes and hung up.

Non-keeping Kinds
These are varietics such as the

White Lisbon and White Tripoli,

which are crisp and very mild but not
good keepers. These are wuseful for
pulling green in early spring and to
supply buib onions for kitchen use
during the summer. The seed should
be sown in early autumn to give plants
to stand the winter.  Those not used
can be transplanted or lefi to mature
where they stand.

Onions for pickling are usnally those
of the Silverskin type, such as Payris
Siiverskin, Barletta and The
Queen, aithough the small bulbs of
the White Spanish varieties may also
be used. The seed of the Silverskin
type may be sown in rows or broad-
cast. They mature very quickly ; if
sown in March they are ready by
June. All these onions are best grown
on land manured for a previous crop.

LEEKS

Most of the leeks are hardy and will
stand the severest weather without
damage. The shorter, thick varieties
are the most suitable for general culti-
vation. London Flag, Mussel-
burgh or Seotch and The Lyon are
the names of good lecks, Unlike
onions and shallots, leeks cannot be
stored but are lifted from the ground
as required for use. :

Plants are raised in the seed bed
by sowing seed thinly in a shallow
drill, as for onions, in mid-Mareh.
Transplanting for the mainerop should
be done in June, but for later crops it
can be continued until A

The ordinary method of growing
leeks is to plant them out in rows on
fairly rich soil from mid-June onwards
to mid-August. Plant in rows 12 in,
or I8 in. apart with a space of 9 in.
between the plants. Insert each plant
into the bottom of a zood hole made
with a large blunt dibber, so that as it
develops the stem will bleach itself.

It is useful, when transplanting, to



trim the leaves a little, but although
often practised, there is no need to
trim the roots.

For trench cultivation, plant in
double - angled rows in manured
trenches and earth up as growth
proceeds. The leeks are fit for use
from October to April, Although
hardy, soil should be drawn up to the
plants of the later crops to afford
protection from severe frost.

SHALLOTS

These are a sort of hardy perennial
onion propagated annually from small
bulbs. They require a fairly rich soil
not recently manured ; but good
drainage is essential. Two varieties,
the Common, yellowish red in
colour, and Jersey, coppery-red in
colour, are usnally grown.

Plant the bulbs from mid-Febrnary
until early March in rows 1 ft. apart
with 9 in. between, leaving the tip of
each bulb just showing at the surface

of the soil. The crops are usualily
mature by early July and should be
taken up, carefully dried and stored in
a manner similar to onions. Save
sufficient mediume.sized bulbs for
replanting. :

Shallots may also be grown from
geed but the bulbs so raised are use-
less for replanting and skould be used
up each year,

GARLIC

The bulbs of garlic are the strongest
flavoured of the onion family. Like
shallots, the crop is grown by planting
out small bulbils, or cloves, in Febru-
ary or March on light, fairly rich soil
that is well draim:i

Plant in shallow drills, 2 in. deep,
1ft, apart and allowing a space of 9 in.
between the plants. When the leaves
turn yellow, take up the plants and
dry the buibs in the san. To store,
bunch together and hang up in a dry
room or shed.
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STORING VEGETABLES
FOR WINTER USE

ANY vegetables, fortunately
those with the highest food
value, can safely be stored

for use in winter. They are the
roots, tubers and bulbs ; and
growers should conserve as much
of these crops as poasible.

The eofrect methods of storage
are simple, but it is important to
follow the directions closely.

POTATOES

All potatoes—early, second-early
and maincrop varieties—will keep
well for lo_ng periods if they are
harvested in good comlmon, but,
generally speaking, the maincrop
varieties are the most suitable.

To tell whether the crop is
ready for lifting, remove the seil
from abeut a root, take up one or
two tulsors and note whether the
skin is  set,”’ that is, does not rub
off easily.

Lift in dry weather and leave the
tubers on the ground only long
enough for the skins to dry. As
the petatoes are being picked, the
larger tubers for putting in store
should be sorted out, and the
discased ones removed.

IN A SHED

For small quantities, a cool, dry,
frost-proof shed is the best store.
The potatoes are spread ina layer on
the floor either dirvectly or resting
on straw, bracken (fern) or sacking,
The depth of the layer of potatoes
must nol be more than 2} {t. or
the tubers may become heated.

Potatoes to be used for food
should be covered with straw,
bracken or sacking so as to keep
out the light and prevent greening.
The shed should be ventilated on
all sunitable oeccasions. During
specially hard weather, every care
must be taken to keep out frost ;
for example, litier may be seattered
lightly, but thickly, over and round
the heap.

IN. THE LARDER

Where there is no shed suitable
for storing, the tubers may be
placed in bags or cardboard boxes
and kept in a laxder. Quicklime
or lime and flowers of sulphur
lightly sprinkied among the tubera
will help to keep down disease.
During late autamn they should, if
possible, be looked over fortnightly
and diseased tubers removed.

In winter, old sacking thrown




over the containers will protect the
potatoes from frost, but in very
severe weather, extra covering
should be put on until the end of
the frost.

IN CELLARS

If no more suitable place is
available, potatoes may be stored in
a cellar ;3 bmt careful attention
must be paid to ventilation, par-
ticularly during the first months of
storage. The door should he kept
open, and the window also when
the weather is snitable,

H the cellar has a dry earth floor
the potaioes may be laid directly on
it; but if the floor is damp, the
potatoes should be put in hoxes
resting on bricks, or placed in
a layer 8 or 10 in. deep on straw.
The boxes or layer ghould be
covered lightly with material such
as siraw, dry heather or bracken.

ROOT
VEGETABLES

Root vegetables are subject to
frost damage to a varying degree,
and harvesting and storage should
be arranged accordingly. Swedes
and parsnips are hardy and can
safely be left in the ground during
average winter conditions—in fact,
the quality of parsnips is improved
by moderate frosty conditions. A
supply of roots should, however,
be taken up for use. Swedes
should be taken up and stored at
the approach of severer weather
conditions.

Root vegetables, except beetroot,
are best stored in boxes between
layers of sand, but all may be piled
in heaps and covered with sand on

the floor of the shed or eeliar.
They contain much water and are
liable to shrivel if the sand is
very dry. Leaves should be
removed hefore roots are stored.

If sand is difficult to obtain,
finely sifted ashes or fairly dry
earth may be substituted. When
boxes are used, a layer of sand
should be placed at the bottom of
the box, which is then filled with
alternate layers of roots and sand.
If treated eorrectly, all will keep
well until May. A storage tem-
perature between 33° F, and 38° F,
is the most suitable.

BEETROOTS

Lift the roots when near maturity
bat always before frost occurs,
twisting, not cutting, off the tops.
The roots should them be laid
in moderately dry sand in any shed
where protection from frost can

be secured.

CARROTS .

Lift during dry weather, not
later than the middle of Oetober.
Reject all damaged roots. Store
in sand or hoxes or bins or in
heaps covered with sand. Arrange
the roots in regular layers, with the
crowns away from each other. A
layer of straw over the heap will
provide an added safeguard against
frost. Large supplies may be
clamped like potatoes, provided the
roots are thoroughly dry, but the
clamps should be shalloweand not
too large.

TURNIPS

These should be taken up in the
autamn or early winter, topped
closely and stored in sand like
carrots. Large supplies may also
be clamped.






