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Garlic grows wdl throughout the Northwest. There are two types commonly grown: Allium sativum, the
more commonly cultivated type, and Allium ampel oprasum, more commonly called eephant garlic. The
elephant garlic is the mildest in flavor and dso the most perishable.

HARVESTING

After dl the tops have fdlen over and become fairly dry, the bulbs are ready to harvest. Thisoccursin
late August or early September. After the tops have falen, lift the bulbs carefully with atrowel or spade
and place the entire plant in the shade to dry for aweek or more. The garlic is dry when the skin
becomes papery. After drying, clip off the tops and roots (1 inch from the bulb) or leave the plants
intact and braid the gems together. Handle garlic very gently. Garlic deteriorates very rapidly if bruised.
STORAGE

Garlic may be stored in mesh bags or datted crates or hung in braided ropes or bunches from the
rafters. Any cool, well-ventilated place will do for storage through the winter months. In very cold areas
the bulbs should be protected from freezing. The ided storage temperature is 32°-38°F. at lessthan
70% humidity. Garlic will sprout fastest between 40°-60°F.

FREEZING

Garlic can be frozen in three ways.

1. Grind or chop the garlic, wrap it tightly, and freeze. To use, just grate or bresk off the amount

you need.

2. Freeze the garlic unpeded and just remove cloves as you need them.

3. Ped the cloves and puree them with oil in ablender or food processor, using two parts ail to
one part garlic. The puree will stay soft enough in the freezer to scrape out partsto usein
sauteing.

NOTE: All garlic placed in the freezer should be tightly wrapped or the strong garlic flavor will
penetrate other foods in the freezer.



Garlic Stored in Wine

Peded garlic cloves may be submerged in wine and then stored in the refrigerator. The garlic can be
used aslong as there is no sgn of mold growth or yeast on the surface of the wine. Both the garlic-
flavored wine and the garlic may be used. Do not store the garlic wine mixture at room temperature
because it will rapidly develop mold growth.

Garlic Stored in Ol
Raw garlicin oil must be stored in the refrigerator (for no longer than 3 weeks).

DRYING

Garlic can be dried and made into garlic powder and garlic sdt. For drying sdlect only fresh, firm garlic
cloves with no bruises. Separate and ped the cloves. Smdl cloves can be diced in haf and large cloves
should be diced in ¥inch dices. Place garlic on drying trays and dry at 140°F. for 2-3 hours or until the
galiciscrisp.

To make garlic powder, place the dried garlic into a blender and blend until fine.

To make garlic sdt, add 4 parts of sdt to 1 part garlic powder and blend only a second or two. If you
blend longer, the sdt will be too fine and will cake. Store the powder and salt in a closed container ina
dark, dry place.

PICKLING

Pickled Garlic

3 cups peded garlic cloves

1 ¥ cups white didtilled vinegar (5%) acidity
Y5 cup sugar

% teaspoon non-iodized At

1 teaspoon pickling spices (optiond)

Red chili flakes (Optiona for hot garlic)

Hesat vinegar, sugar, sdt and spicesto boailing.

Bail garlic clovesfor 1 minute in a pan of bailing water. Drain and pack hot clovesinto hot Y2 pint or
pint jarsleaving %2 inch headspace. Pour bailing brine over garlic, leaving %2 inch headspace. Remove
bubbles. Wipetop of jar, adjust lids, process in aboiling water canner for 10 minutes. Yied 3 hdf pints.

For additiona information on preserving garlic, contact your local county Extension office.
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