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The Bulbil Project: A success story 
 

Planting Garlic from bulbils? What’s it all about? 
 

1994 seems like a long time ago, and it is. Over 20 years. 
That’s when I started my first experiments with growing 
garlic from bulbils, those little round onion-like miniature 
garlic bulbs that grow in a pod-like capsule at the top of the 
garlic scape. 
 

We’ve come a long way since then, baby. My first 
experiments at the time were to try and prove or disprove 
the pioneer practice of rejuvenating the health of garlic by 
regularly planting bulbils to develop fresh planting stock. 
Those experiments had very encouraging results. 
 

About the same time, Ted Maczka, the Fish Lake Garlic 
Man, was experimenting with higher yields in rounds 
grown from bulbils taken from his F3.  
 

Next came the commercial approach, how to develop a 
supply of seed garlic to diversify or expand a market 
garden operation economically. The process would take 
several years, planting bulbils and replanting the progeny. 
This approach has been widely accepted by many growers 
across Canada and is now practiced by many as a “norm”. 
A few growers have even taken to selling the 1st year 
rounds as seed garlic. Yes, it works! More have recognized 
the value of bulbils and offer them as seed stock. 
 

In 1999, I started the Bulbil Project under the title,  
“Development of Improved Strains From Bulbils at Beaver 
Pond Estates”. This was expanded later by an appeal to 
growers across Canada for help in growing a larger number 
of cultivars from bulbils (see Garlic News, Issue 18, page 
7), and to gain data from different regions. 
The response was amazing. I shipped bulbils to growers in 
many parts of Canada, including remote areas such as 
Iqaluit in Nunavut.  
As can be expected, some growers merely took advantage 
of “free” seed but other, more conscientious growers kept 
their end of the bargain, sending back their reports. 
 

I am grateful, especially to the following: 
Barbara Fitzpatrick, Whycocomagh, Nova Scotia. 
Madonna Levesque, Tatamagouche, Nova Scotia 
Carolyn Smith, Roblin. Ontario 
Liz Tobola, Aldersyde, Alberta 
Thank you for your diligence in growing and replanting for 
several years and returning the annual reports. 
 

 

The Bulb & Stem Nematode 
 

Then, in 2007 came another challenge. The Bulb & Stem 
Nematode was spreading in commercial garlic fields, being 
moved by infested seed bulbs or the soil attached to those 
bulbs. This pest destroyed many crops. 
 

The bulbil growing approach was a natural solution, as 
nematodes do not usually move to the top of the garlic 
plant. If the bulbils are protected from contact with the soil 
during harvest, they can be used as the “seed” to grow 
nematode-free seed stock when planted in clean soil.  
 

See Garlic News Issue 29 for a practical strategy for 
dealing with the nematode issue using bulbils. 
 

Yes, the Bulbil Project is a success story but it’s not 
finished yet.  There is much data still to be found. 
 

My article on growing garlic from bulbils was published in 
the Winter 2010 issue of the Canadian Organic Grower and 
is available on-line. It was based on research up to that 
time. Some information such as the variety and cultivar 
chart needs to be updated in light of more recent research.  
 

Four pages of this issue have been devoted to bulbils – see 
pages 17 to 19 of this newsletter for more. Look carefully 
at the charts. That is where I have made a start in updating 
some of the earlier information.  
 

What about the Small-Plot Organic Garlic Trials? 
Yes, we practice what we preach. We have cut back on the 
garlic plots in order to devote more space and energy to 
more bulbil trials. There are 55 cultivars in the 2014 starts, 
20 replanting’s of 2013 starts and others from previous 
years. This year’s fall planting included cultivars grown for 
bulbils only. As well, some bulbils have been planted 
directly in the ground to let them remain for multiple years.  
We have drastically cut back on the garlic cultivars that 
will be offered for seed bulbs. Instead of bulbs, we will be 
offering ONLY bulbils from many cultivars. This has 
advantages to you as the grower.  
 

Bulbils are an inexpensive way to diversify into more 
cultivars as well as being a practical means of growing 
nematode-free and disease-reduced planting stock. 
 

It’s heart warming to see that in the space of 20 years, 
growing garlic from bulbils has emerged from obscurity to 
common practice in the garlic world. Editor. 
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Merry Christmas and a Happy  

and Prosperous New Year in 2015  
to all our garlic friends. 
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Notes from our garlic patch  
 

Changing the thrust of our garlic trials  
 

This year, Mary Lou and I made some major decisions about 
our gardens and especially about the garlic patch.  
 

The first decision was that we wouldn’t stop gardening, 
despite the greater time that it seems to take nowadays. I 
guess that’s another of those things that comes with A-G-E. 
We would continue doing the same things except less of 
them, but no more than we could handle. Fewer flower 
gardens, less vegetables and a smaller garlic patch.  
 

Oh, yes, we still have to hire help, which goes without 
saying, because our lovely Beaver Pond is more than two 
people can handle at the best of times. But, we’ll still do 
most of it ourselves.  
 

So, the garlic patch got smaller. I had some rough decisions 
to make. Which of my favourite garlic cultivars to keep and 
which to discontinue (they are all my favourites)? 
 

I did manage to find homes for about 60 cultivars and I hope 
that the genetic stock will be perpetuated. Our main crop 
cultivars have been cut back to 25, seed savers to 58 and 
bulbils from all of them. We should have cut back more, but 
it’s hard to send your children away. Besides, I said to 
myself, we’ve come down from over 200 cultivars and that 
was hard on the heart. A step at a time. 
 

In total, we’ll have around 2200 plants grown from cloves 
that we hope will emerge next spring. 
 

Then, we have to add the Bulbil Project Trials, a whopping 
55 cultivars started in cups this year, and 20 cultivars from 
the 2013 starts, plus others from previous years. And, almost 
half of my Rocambole collection being grown for bulbils 
only as a necessary part of the Bulbil Project. 
 

I mustn’t forget the bulbs in the freezer for the frozen garlic 
trials and more hanging in the cold room for a continuation 
of the spring planting trials. 
 

Oh, yes, I have the “other alliums” – Wild Garlic, Elephant 
Garlic, Prairie Onion, Egyptian Onion, Wild Leeks, chives 
(both kinds) and some flowering alliums as well. 
 

Oh, almost forgot, there are the True Seed Trials as well. 
These take garden space and lots of precious time in the 
summer as well. 
 

Boggles the mind a bit, just keeping track of it all! 
 

I think my long-suffering bride was hoping for a bigger 
reduction, but resigned herself to the fact that we’ll still have 
a smaller workload come next summer. As I said to her, “my 
work is not yet done, my dear!” 

                                                          
Bulbils in the Winter Issue                                                        
Extra pages have been devoted to information on growing 
garlic from bulbils. We believe that this technique is integral 
to developing a successful garlic industry in Canada.  
 

 
More Fame and Glory 
 

For our good friends in the Maritimes, the December issue of 
Rural Delivery magazine carries the story of this erstwhile 
garliciste under the title, “Secrets of the stinking rose”. 
When I read it, I was quite taken with the story of how Paul 
Pospisil got backed into the garlic world and became 
engrossed in it. That’s the way life happens, it seems. 
If you don’t already subscribe to this gem of a magazine, the 
brainchild of Dirk van Loon, you should. It’s well worth the 
$24.00 per year subscription. Check the website at 
www.RuralLife.ca or phone 1-877-354-5411 

                                                           
Christmas customs  
 

Canadians brought with them a mosaic of rich customs when 
they immigrated to this land of ours. In the Recipes pages, 
we’re pleased to bring you just a glimpse of customs brought 
here by Slavic peoples – the Ukrainians, Czechs, Slovaks, 
Poles and others. While some of these customs have faded 
with the younger generations, some families try to bring 
back the memories of their youth by the traditional meals 
served in their homes on this happiest of holy days. 

                                                 
Thank you for your generosity  
 

A very special thanks to the following members for their 
generosity in adding extra $$$ with renewal towards the 
costs of producing the Garlic News. We are especially happy 
with our long time members, who have so very generously 
supported the Garlic News for a decade. Your support is 
very much appreciated. Thank you all. 
Bill Buckeridge                          Donald & Shirley Kent   
Christina Pechloff                     Craig & Jenny Tallman      

                                                                                   

From the Small-Plot Organic Garlic Variety Trials 
 
“Eat the largest, plant the mid size and process the smallest 
for garlic products” is a good rule to follow.  

                                                                                   

Our wish for you this Christmas season 
 

We wish for you the finest crop of garlic that you have ever 
grown, the largest bulbs with the finest flavour, and friends 
that will flock to your door in search of this marvellous 
vegetable with all its magical properties. 
 

But, in the event that our first wish for you doesn’t happen to 
come, we wish for you an even better wish. We wish for you 
enough; just enough so that you do not want for food, health, 
love of your family and happiness, but just enough and not a 
penny more, for if you get too much, you will want even 
more and that will destroy the joy of having just enough. 
 

Our best wishes for a joyous Christmas season and just 
enough happiness for the coming year. 
                                                       Mary Lou and Paul 
 

3                             The Garlic News Issue 42 winter 2014-15  



A clove here and there   
 

Garlic Connections 
 

A new service by Deb Barnhart, HCGGA 
 

So…how does your garlic grow?  
 

Garlic growing groups and associations are 
experiencing a gap between the past and the 
future – what is needed is the next generation 
of growers and those to carry on the garlic 

line and the knowledge and practical application of organic 
sustainable methods of growing – this is within the reach of 
anyone with a balcony, backyard, school yard, community 
space or acreage. 
Garlic Connections mission is simple – to provide basic 
workable information and solutions to help people make 
connections with the need for sustainable healthy crop(s), 
with each other and making the most of what each of us has 
at our own backdoor. 
Like connecting the dots, the final picture is revealed only 
when moving from one dot (or solution) to the next and our 
picture in Haliburton County will be unique and workable 
for us. It is not enough to just send out an invitation for 
people to join, they must be engaged and excited and want to 
join in – somewhat like the Pied Piper! 
This will be done by revisiting all the connections gathered 
over the last 30 years.  A sort of library of connections and 
then go out and share at every opportunity, everywhere we 
go.  Word of mouth, phone calls, social media, visits, printed 
information, fests, dinners, harvesting with others and 
sharing the wealth of information just waiting to be brought 
out of storage to bring ourselves and communities and 
connections back to life. 
This is bigger than just garlic, but in order to plant you have 
to start with a single clove.  

                                                                                     
Editor: Well done, Deb. You’re doing a great job in making the 
Haliburton County Garlic Growers Association into a dynamic 
organization. 
For our members, see the HCGGA regular report on page 9. 

                                                                                    

Garlic injection could tackle tree diseases!  
 

Linda Willis and Michael Callaghan both noted the BBC 
item about research in the UK using garlic injections into 
trees. Allicin, an active ingredient in garlic is injected into 
horse chestnut trees with bleeding canker, and oak trees with 
acute oak decline in an experiment to see if it’s possible to 
save some British trees of value. The treatment has met with 
some success, but many conservationists favour other 
approaches such as seed banks and letting nature take its 
course. To read the BBC report, go to: 
http://www.bbc.com/news/science-environment-29522647 

                                                                                       

Truth in Marketing?  
If the truth were known, marketing and truth have little in 
common. Garlic Guru 
 
 

 

 

The Garlic News in the COG Library  
 

Are you a member of Canadian Organic Growers (COG)? If 
so, you can borrow copies of back issues of the Garlic News 
(the fancy ones, in bound sets) by contacting the librarian. 
Just go to: cog.ca, select the “about us: link and then click on 
“contact us”. That will let you contact Nicole, the librarian. 
Or call toll-free 1-888-375-7383 and ask for the librarian. 

                                                                                                                                                                                                                                                             

Natural Fertilizers 
 

Unlike artificial fertilizers that dissolve quickly, the 'natural' 
fertilizers tend to dissolve slowly and thereby release their 
nutrients more slowly. Plants can utilize them as they 
become available and there is little or no excess to wash 
away into lakes and rivers. 
Nutrient values of natural fertilizers vary considerably as 
Mother Nature lets “nature take its course” rather than 
measuring each batch. 
Many organic growers use composted animal manures. For 
garlic, it is generally accepted that some are better than 
others and rating them from the best to the least best, you get 
this order: 

• Rabbit 
• Chicken 
• Pig 
• Horse and sheep 
• Cow 

 

Home made compost has even lower NPK values than cow 
manure but gardeners like it because you can make it readily 
from house and garden wastes, and, the garden thrives on it. 
 

Compost and manure teas are very popular as they are easily 
applied as a liquid and give plants a quick shot of energy. 
They have a further benefit of helping to control insect pests 
and diseases. Fish and kelp mixtures are also popular 
because they contain many trace elements from seawater.  
 

The importance of trace elements to plant health is not fully 
understood and it is an area requiring study. Most research 
has been done only to measure how much of the big three – 
N, P, K – that plants need. Obviously, this is where the 
chemical industries make the most money so they need 
“research” and “studies” to endorse the sales pitch! 
 

Meanwhile, organic growers will avoid synthetic fertilizers 
like the plague and use the natural ones that farmers used for 
centuries before chemicals became a big business. 

                                                                                 

And, this headline from the CBC News Oct 08, 2014 
Crumbling House of Commons puts MPs and visitors at 
risk, report says.  
 

Editor: We’ve always known that the snoozers in the House of 
Commons put people at risk. Now, it seems that these folks have 
put themselves at risk, too, by not noticing the roof falling in! 
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We get calls and letters: Crop Reports from all over 
 
A strange year, delayed harvest and surprise crops 
 
Editor. Garlic harvest 2014 will haunt the memories for years to 
come. First, the spring thaw was late, delaying the emergence of 
garlic. Then, heavy rains over spring and early summer delayed 
growth and even flooded many gardens. As July arrived, it looked 
like the garlic would catch up. Alas, no! Mother Nature had other 
plans. A few seasonable days would be followed by stretches of 
cool weather, slowing down the growth.  
With garlic festival season fast approaching, some growers 
panicked and pulled their garlic prematurely, with disappointing 
results. I received many concerned calls from growers for advice 
on when to harvest. My crystal ball cracked into slivers as the 
weather forecasts kept changing, sometimes several times a day. 
It was quite a difficult and late harvest for many growers. 

                                                                                  

Northern Quebec was “terrific”!
!

Marc Bérubé of La Malbaie, Quebec, wrote:!Bravo for 
your work with "The Garlic News". I really appreciate it. 
I'm a commercial organic grower and this year the garlic 
"Northern Quebec" was terrific. 

                                                                              

2 and 3 clove garlic  
 

Marc Bryan-Brown of Hudson, NY, asked: We got lots 
of 2 clove bulbs here at Hudson Garlic. Last year we got a 
few more than usual and they were good-sized cloves so I 
treated them as rounds and planted them.  
Do you have any thoughts as to whether 2 clove bulbs used 
as seed are prone to producing more 2 clove bulbs?  
 

Editor: Hello Marc. Over the years, I've encountered the 
occasional 2 and 3 clove bulbs in nearly all cultivars. Can't 
explain it as it doesn't follow any pattern. This year, there were 
more than usual in most Porcelain cultivars. 
Rounds make excellent planting stock, and no, they are not prone 
to producing 2 and 3 clove progeny. I just put it down to one of 
the many quirks that garlic demonstrates. 

                                                                                 

Black Mould on harvested garlic?  
 

Jocelyne Gauvin of Cocagne, NB, asked:!It’s very 
common for a ‘soft’ black powder on the bulb wrappers but 
not affecting the cloves. Sometimes this is also present on 
the cloves but can easily be wiped off. What is it? Is it a 
manipulation problem or soil borne or… Will it affect 
storage of the bulbs, should they be planted?  
 

Editor: Hello Jocelyne. Black Mould on garlic wrappers? Have 
you looked at your curing and storage facilities? If the humidity is 
high, it’s most likely mould growing because of damp conditions.  
If left, it will spread through your garlic and all will decay.  
 

Jocelyne looked it up in the Compendium and found the culprit - 
Embellisia Skin Blotch. The white skin varieties were most 
affected (Porcelains and Silverskins). I awarded her 5 garlic stars 
for that identification! 

                                                                                  
!
!

Witches Broom  
 

Fred Forsburg of Livonia, NY, reported: I had the bad 
news of losing my 2 acres of garlic! It was supposed to be 
my best yet. I had Dave Stern, our NYS Garlic Expert and a 
plant pathologist from Cornell here and all are clear that it 
will be a very diminished crop. Apparently the roots were 
removed from the basal plate and caused it to regrow in the 
spring thus is slow and small with a lot of missing plants. 
Crystal thinks this was caused by mechanical action e.g. 
heaving. Dr. George Abawi (pathologist) thinks it was 
insects eating off the roots and Dave found something else 
he called “witches broom” where there is a small regular 
stem and all the cloves are additionally sprouted. This is 
very weird and there are hundreds of these among the 
40,000 plus bulbs from 1100 pounds of seed. After 5 weeks 
I still do not have a definitive answer!! They could find no 
disease in my garlic. So here I am with no answer in late 
July. I harvested last week and received a small crop but 
they appear healthy. They will be sold as culinary garlic but 
I lose my seed business for the year. 
 

Editor: Hi Fred. I’m very sorry to hear about your crop. With the 
rather severe winter this year, a number of growers have reported 
some winterkill, not bad but just sporadic gaps in their plots. 
 

In 25 years of growing the trials, I have never encountered 
witches broom or a similar problem. Only once did I encounter 
frost heaving  - a few plants had their roots cut off. They grew 
fairly normally but only produced smaller bulbs than the others. 
The closest thing I’ve encountered was this “Vampire” garlic 
(unknown cultivar) that Karen Poce had in 2012 (see Garlic News 
Issue 34, page 15). She had some recur in 2013 and thought it 
might be the cultivar Pskem. I grew it some of her ‘vampires' in 
the trials and they grew out as normal Porcelains. 

                                                                              

Kevin & Larry Craigen’s 2014 Crop 
 

Larry and I have found for our garden and area that our best 
varieties are in order: Siberian Fire, Red Russian, Porcelain 
Music in density size and weight; our Purple Stripe French 
Rocambole popular because of the reddish stripes. 
Customers think it’s hotter because of it. I eat it raw. No 
noticeable difference. We planted 6400 this and last year 
done Oct. 19, 2013 and Oct. 24 and 25, 2014. We use raised 
bed approx. 8 inches. We don’t clean much until it is dry; 
more skins the better for longevity. We also do two more 
varieties.  Our average size is 2 ¾”, porcelain at 3”; Siberian 
(very hot) 2 ¾”, 6 cloves, 117 grams; Purple Stripe 2 ½”, 80 
grams; Red Russian 2 ¾”, 108 grams French 23/4 103 
grams German hardy 23/4 95 grams; Italian Red 2 ¾”, 82 
grams; Porcelain Music average 3”, 128 grams; Porcelain 
bulbils 4th year 2 ½”, 80 grams; other than 2 varieties, our 
average is 6 cloves. I didn't enter Verona because I don't put 
a booth in as we were sold out by Sept.   So I think it's not 
fair for me to enter when I don’t have a booth. You can 
share these results. About the the same for two years as we 
didn’t keep these records before 
 

(More letters continued on page 8, 17 and 20)    
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                                  Tales of the Stinking Rose  
                                  from the Wild Rose Country                                   
 
                                    Working the day job and growing 
                                    garlic. 
 
                                                               By: Liz Tobola 
 
Yes Paul, you’re right. A little note from The Garlic News 
editor (my boss!!) suggested an article on my trials and 
tribulations of working a day job and juggling my love of the 
garlic patch.  
Well, I must say that is a story. 
I’ve always had a day job. Growing garlic became a hobby. 
A few years back during the recession we were cut back to a 
4-day work week rather than laying anyone off. Well, that 
was fine with me, more time to delve into growing garlic.  
Then, things at work got back to normal.  
I rather enjoyed my 4-day workweek and asked the powers 
that be if I could continue. Lucky me, it was granted.  
In 2013, I enjoyed most of the year just putzing around the 
acreage with no day job for 8 ½ months. The veggie gardens 
and garlic patch exploded with the fruit of my labours. 
Frustrating though was the final results of garlic sales. 
Turned out fresh garlic sales were half of the prior years’ 
(which was the best I’ve had to date).  
Well thank-you mother nature for another lesson! Still trying 
to nail down what that lesson was as there were a few 
mishaps that occurred here at the Aldersyde with the weather 
- such as the disastrous local flooding. We were spared but 
less than a mile away the Highwood River wreaked havoc. 
Quite a bit of the garlic appeared to be suffering from a 
botrytis problem. 
Fast-forward to 2014.... okay, so now I’m working a 5-day 
workweek in the city. And, Mother Nature decides spring 
will be very, very late. I managed some planting the week of 
April 20th.  The majority got planted throughout May.  
Holy Schmolly!  
Bulbils were planted even later, sometime early June. In fact 
they’re still in the ground and today is November 11. Sorry, 
2013 bulbils, you’ll have to battle it out with Mother Nature 
on your own, see you next year, along with some 2012’s that 
also haven’t seen the light of day since June... 
Ever played 52 pick up? That’s how I felt. There are 52 
cards on the floor and now I have to figure out how to pick 
them up one at a time in some sort of good order.  
The day job was definitely interfering with my schedule! 
Weeds got way out of hand. In fact some were so tall they 
dwarfed the garlic. I had never, ever let them get this way. I 
hoped no one would stop in as I was totally embarrassed. 
When I finally finished with the big weeds the poor garlic 
plants sort fell over, as they didn’t have the support any 
more from the weeds. They had used so much energy to 
grow tall to reach the sunlight...  
 
And, now of course it’s time to harvest so who has time to 
get at the next round of weeds? 

About half the crop was cleaned real nice just after lifting 
from the ground. The rest look like they just come out of the 
ground, as I didn’t have time the last couple weekends of 
harvest to do anything else but harvest. The last harvest day, 
November 1st, I had to quit as the snowfall made it difficult 
to see. The following weekend it’s plus 15C but it was time 
to get the potatoes, onions, shallots and beets out of the 
ground.  
(And this week we’re trying to enjoy -15C. ‘Tis Alberta you 
know. If you don’t like the weather just wait 5 minutes). 
Oh yeah, the out of province garlic (all the other varieties), I 
planted even later, far away from my OMA’s Gourmet. And, 
I didn’t look at them again. Wonder how they are doing?  
Guess I’ll check in the spring. 
For the happy part of this story, I did realize that OMA’s 
Gourmet Garlic dehydrated is rather spectacular. Sales have 
increased substantially and I have backorders! Yup, ran out 
of product and folks are looking to stuff some stockings for 
Christmas.  
(Apologies to the folks at the Andrew Garlic Festival 
looking for refills and fresh, as I did not have enough 
products to make the trip this year.) 
Funny, I can’t wait till spring to plant again. 
 

Editor: What is this “day job” anyways? Not work, I hope.  

                                                               
My thoughts on rounds and multiscapes  
                                                                More, from Liz 
I wrote this theory on rounds and multi-scapes 2 years ago: 
  
You plant a clove and you get a round. Sometimes a very 
large round. The very large round turns into nothing except, 
perhaps, garlic chives. (Just eat them) 
Now, that round should have been a bulb. But, it became a 
round because something was missing. (Nutrients, weather?) 
Next year that round remembers it should have been a bulb. 
Each of the cloves it would have made tries to make a bulb. 
There isn’t room! 
Let’s say the clove would have made a 5-clove bulb. Those 5 
cloves are now each trying to make a 5-clove bulb. 
Result: garlic chives on the large rounds (a multiscape bulb 
on the small & medium rounds). 
 
But, don’t forget sometimes a round is just a round. 
I'm thinking next year there will be a flood of calls and 
letters telling you there were many multi-scapes bulbs. And 
some will say they just got this strange patch of chives. (Last 
year you published letters from people concerned with multi-
scape bulbs. Would be interesting to know if they had many 
rounds the prior year that they had planted). 
 
OMA's has had less multi-scape bulbs, this year and last, and 
fewer rounds. This year many bulbs just 4 large cloves. Sad 
because less seed stock and I find the large clove bulbs don't 
store as long...but that was before, maybe not the case this 
year...will have to wait and see. 
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Our Featured Garlic Grower: Blue Marsh Farm & 
Kitchen Whycocomagh, Nova Scotia 
 
Barbara and Tom Fitzpatrick “retired” from the city in 2003 
and moved to Whycocomagh, Cape Breton Island in Nova 
Scotia where they live a much simpler way of life. As city 
people, they knew next to nothing about farming. But 
through trial and error and help from neighbours, learned to 
grow their own food and sell it at the local farmers’ market. 
They practice organic farming using such methods as green 
manure crops, crop rotation and composts. 
 

Barbara studied and became a Chartered Herbalist and 
explored the wondrous world of herbs and garlic. She started 
growing different varieties of garlic to see which grew best 
in their soil, and became acquainted with the many common 
herbs that offered a treasure of health benefits. Continuing 
the learning process has led to a healthy respect for the 
bounty of the earth and its delights to the taste buds. 
 

They specialize in growing numerous varieties of seed 
garlic, many of them heirlooms, and grow each over several 
years to develop their own stock. Their garlic offerings can 
be found on their website, http://www.bluemarshfarm.ca. 
 

On Saturdays and Sundays over the summer, you can find 
them at either the Antigonish Farmers Market or the Mabou 
Farmers’ Market. In addition to garlic, you’ll find a good 
sampling of infused oils, herbal vinegars, jams and jellies 
and seasonings. 
 

So, if you are enjoying a weekend drive on the Trans Canada 
to enjoy the beauty of Cape Breton, you might just drop in to 
the farmers’ market and meet these fine folks. 
 

(Barbara’s story of her garlic is below). 

                                                                                       
Growing Garlic in Cape Breton 
 
                                             By: Barbara Fitzpatrick 
 

I can’t remember when I got 
hooked on growing garlic. I think it 
was the cheer the garlic brought 
me, as it would poke through the 
snow when everything else looked 
matted brown. Spring in Cape 
Breton is a cool affair.  At this 
time, the end of May, the new leaf 
buds are just visible on the tops of 
trees. So garlic shoots, green and 
vibrant, waving a “How y’all” to 
the world are an uplifting sight.  

Barbara mixes up a brew of liquid  
seaweed mix and fish emulsion. And garlic can handle our 
rocky soil. Picking rocks is par for the course in every job 
we do around the farm.  His and her rock buckets 
accompany us as we plant, weed and harvest.  Some 
boulders have defied sledgehammers and so are left to 
posterity. I am slowly working on building up our soil so 
that it has a higher proportion of dirt to rock.  
 
 

 

To do this we have brought in manure from neighbouring 
farms and our very acidic soil has need lime.   
And our precious soil is never left bare. We now have a 
field, about 1 acre in size that is devoted to garlic growing. 
The field is sub-divided into four sections so there is a four-
year rotation of the garlic crop. When garlic is not being 
grown in an area it is under a cover crop. My favoured cover 
crop is a red clover and annual rye mix. It is planted in the 
fall after the garlic is harvested.  It just has time to get 
established before winter sets in. But the following years it 
provides a thick carpet of clover that is occasionally mown. 
When it is time to plant the garlic the clover provides an 
excellent source of nitrogen. I have planted buckwheat but 

usually get so 
busy that the 
buckwheat is 
well and truly in 
flower before I 
notice it needs 
mowing and re-
planting. And 
then the insects 
have taken over. 
The constant 

hum of thousands of insects busily foraging precludes my 
cutting the buckwheat. I leave the flowers for the insects to 
enjoy. At planting time I add some Sul-Po-Mag. Then the 
garlic is mulched with spoiled hay. I know hay is weedy  
but I haven’t been able to find a source of straw. Straw has 
to be brought in from P.E.I. I don’t really like trucking 
amendments in from hundreds of miles so I make do.   
 

When the garlic is up and running in the spring I start it on a 
brew of liquid seaweed mix and fish emulsion. Then I 
switch over to a tea I make with comfrey, nettles, and grass 
clipping.  This is applied as a foliar drench every 2 weeks 
until the end of June. It is time consuming, I stink of rotting 
fish, or fermenting weeds but the garlic seems to like it. 
 

Growing bulbils 
I readily accepted the 
call to grow bulbils for 
the Bulbil Project. The 
first couple of years I 
planted the bulbils in 
containers because I 
thought they would 
easily get lost if 
planted directly in the 
ground. It took 3 years 
to get a fair number of bulbs of moderate size. By year 4 
they were beginning to approach market size, except for the 
Porcelains. They need another year to size up. While it is a 
good way to increase your stock it certainly it is not fast.  
 

Editor: Barbara’ contribution to the Bulbil Project was 
invaluable. Thank you, Barbara. 
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More letters: Saskatchewan Garlic Crop Reports  
 

Anna Schaab of the Garlic Garden, wrote: 
Every year we are presented with new challenges and 
successes and this year was no different. The biggest 
challenge was the extreme cold and lack of snow cover. 
 The cold hit early and hard and lasted throughout the 
winter and into spring.  As a result the garlic emerged 
much later than normal (about mid-May).  We did 
experience small amounts of winterkill.  What we learned 
was that in years like this our rows of oats and or snow 
fence used to trap snow are spaced too far apart.  The garlic 
planted near the rows of oats survived fine, where as the 
garlic planted farther from the oat rows were affected by 
the cold.  We now are planting our rows of oats much 
tighter together.  The garlic on average was a bit smaller 
than usual.  We attribute this to the stress put on the plants 
from the extreme cold.  We have all heard of the saying 
"what doesn't kill you will make you stronger".  This 
applies to garlic as well, literally! 
 

On a brighter note, fusarium was almost negligible.  Maybe 
the fusarium found it a bit too cold as well.  Another 
noticeable feature of the year was that the plants were 
extremely vibrant.  The colour was a very deep green and 
the leaves and stems were thick and lush.  Not sure why 
this was but it seemed that the plant was putting more 
energy than usual into growing leaves and stems than 
growing the bulb. 
With the summer came the rains and lots of them.  We 
have taken steps over the last few years to improve 
drainage and so feel the garlic wasn't affected negatively as 
a result of the excess moisture.  
 

Now lets talk about some of the successes this year 
brought.  We were able to market about 95% of our scapes 
this year and are very confident that in the future, demand 
for our scapes will be almost as great as our fresh garlic.  A 
few years ago it was very seldom that we would meet 
anyone who knew what scapes were.  Now our customers 
can't wait for the next scape season! 
 

Much of our crop is planted with bulbils.  This was another 
year like last year where we experienced very large bulbils. 
We conducted an experiment last fall sizing the bulbils; 
parts of the field were planted with medium sized bulbils 
and parts of the field were planted with large bulbils.  The 
large bulbils emerged quicker, were less affected by the 
cold, and grew much larger and many more split than the 
medium sized ones.  A portion of our bulbil crop was 
planted this spring and the same experiment was conducted 
again. The plants from large bulbils were much more 
vibrant than the ones from medium bulbils.  The real test 
will be at harvest next August when we see if there is any 
difference in the size of head. 
Despite some earlier challenges, harvest was right on 
schedule.  Although the heads were slightly smaller, the 
quality was superb.  It was rare to see any markings of any 
kind on the cloves.  The high summer humidity lasted into 
August and so we strongly encouraged our customers to 
continue curing there garlic after it was purchased.   

We take educating our customers on how to cure and store 
their garlic very seriously and this year more than ever 
found many of our customers bringing the last of their 
purchase from the previous year to the markets this year to 
show us how well they kept.  Of course we don't claim that 
our garlic will last more than a year but our customers like 
to prove us wrong. 
Markets came to an end far to soon for us again this year as 
demand continues to outpace supply.  So over all, the garlic 
crop of 2014 was another success.  Much of our next crop 
is already in the ground.  We can't wait to see what 
happens next year.  Hope this winter finds you both putting 
your feet up on a chair under a palm tree or grabbing a 
toque and visiting Saskatchewan!  
 

Editor: A fine “good news” report in a bad year. You have some 
great initiatives that work well. Keep up the good work! 

                                                                                       

Laura & Tyler Duchek, Railside Garlic & Gardens 
wrote: Hi Paul, sorry I haven't sent an update in some time.  
Our crop this year was fabulous.  It was a successful 
growing season even with the torrential rains we 
received...13 inches in three days. Thank goodness our 
plots are on the topside of the hills! My vegetable garden 
however was not so lucky.   
We continue to grow only Music, as we love the flavour 
and bulb size.  I was thinking of checking out Musical as 
you say it is even a better variety.   
We have expanded our product line as well.  We now have 
garlic pepper, garlic butter seasoning, Greek seasoning, 
lemon garlic pepper, granulated garlic, garlic pepper 
spread, garlic spread, garlic pepper glaze, pickled garlic 
and pickled scapes!   
We sold (pickled) scapes by the gallon and half gallon this 
year along with the 9 oz. jar. Next year, just the big ones! 
They sell like hotcakes around here...lots of Caesar 
drinkers I guess!  We just put the last batch in the 
dehydrator on Tuesday. Already counting the days till 
weeding starts!!! 
Editor: You’ve certainly taken the high ground, not only in 
locating your garlic plots but in successful marketing of value-
added products as well. Well done! 

                                                                                       

Anna Schaab’s Bulbils 
Generally we leave the bulbils in the ground for two years 
before harvesting.  We have tried harvesting after one year 
and then replanting them but it was very labour intensive. 
 Also, there is always a risk of damaging the garlic when it 
is handled and so try to handle as little as possible. Anna. 
 
                 The small plants  
                                                           grown from  
                         bulbils are 
              sheltered by a 
                    cover crop of  
                       oats. 
 
(More letters continued on page 17 and 20)  
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HCGGA – Haliburton County Garlic Growers Association 
 

Just South of Algonquin Park   
Overview submitted by Deb Barnhart 

 
Since the field activities for the garlic project are coming to an end for the 

season, here is a brief update on our progress to-date and next steps for 
2015. 

With 1-year of past experience monitoring leek moth pheromone traps and 
collecting daily weather records, this aspect of the project moved ahead 

with relatively few glitches.  The data from this summer is currently being 
compiled and verified.  Peter Mason and his team will confirm the 

identification of our leek moth samples and also look for carrion flower 
moth (the lookalike species) sometime over the November/December 

period. 
 

 
 

The dirt-digger portion of our capable, talented and dedicated garlic 
team in Haliburton County. 

 
In terms of the nematode experiment, on May 29 we had Mike Celetti and 

Marion Paibomesai from OMAF and MRA visit Haliburton and 
demonstrate the equipment and methods for sampling soil for bulb and 

stem nematode populations.  With the initial work required to prepare the 
site, the experiment wasn’t fully up and running until July 17th.  

Unfortunately our timeline was even further delayed when the seeds for 
our cover crops didn’t germinate.  So, what next?  After carefully looking 
at our budget and consulting with Mike Celetti, we have been able to alter 

the timeline for the nematode experiment from 2014-15 to 2015-16. 
In order to ensure that everything is in place and well-organized for next 
spring, Emma!Horrigan, Director of the U-Links Centre for Community-

Based Research, will be conducting an experiment with help from 
Trent/Fleming students over the winter, looking at seed germination rates; 

which will allow us to tailor our cover crop seed application rates 
accordingly. 

 

 

 
Peaceful labouring 

 

   
Starting January 1 2015,  

this page will be sponsored by  
Garlic Connections.  

 Reporting will include HCGGA 
activities, backyard garlic growers, garlic 

projects and partnerships within the 
county and connecting outside our county 

borders. 
 

 
My planting partner, Barry. 

 

To contact the Haliburton County Garlic Growers Association, Visit website: www.haliburtongarlic.ca 
or phone Sheila Robb, president, 705-489-4201, Email robbsheila@gmail.com 



                                                                     THE GARLIC DIRECTORY 
                        Listings of garlic for sale, garlic wanted and anything that garlic growers might want. 
 
 
 
 
 
 
 
 
 
 
 
                                                           
 
 
 
 
 
 
                                                             
  
 
  
 
    
 
 
 
 
    
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                         

Thanks to some of our great members:  
 

The Garlic News doesn’t have its own website but you can find 
out about it and get membership forms on these member’s 

websites: 
www.garlicfarm.ca 

www.saltspringseeds.com 
www.rasacreekfarm.com/resources/the-garlic-news 

http://www.garlicnews.ca 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
    
  

 
Planning on organizing a garlic festival in your area? 

   Contact the editor for lots of helpful tips and ideas. 
                           garlicnews@kingston.net 
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                                             MORE GARLIC DIRECTORY 
               Directory Listings, Garlic or Garlic Products for sale, Want Ads, Boxed Ads, Grower Information 
 

The Garlic Garden. Fresh garlic and garlic 
products. Darrel &Anna Schaab, Box 1727, 
Yorkton, SK, S3N 3L3.  
Ph. 306-786-3377, Email 
thegarlicgarden@imagewireless.ca. 

                                       
Certified Organic Garlic from the 2013 
Eastern Ontario Garlic Champions: 
Russian Red, French Rocambole, Georgia 
Fire, Georgia Crystal, German Red, F4 
Italian Red. Certified organic by Pro-Cert 
Canada. David & Miguel Hahn, Forest Farm, 
Godfrey, ON. Ph. 613-273-5545. 
Email dhahn@rideau.net. Website, 
http://forestfarm.wordpress.com. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                      
Organic Garlic from the Cutting Veg: 
Persian, Israeli, Yugo, Tibetan, Ukrainian, 
Korean, Chinese, Salt Spring, Russian. 
www.thecuttingveg.com. Contact Daniel 
Hoffmann, daniel@thecuttingveg.com. 
647-388-7444, business card facing page. 

                                       
Garlic News 2015 Advertising Rates 
 
Business Card: $50.00 for 1 year of 4 Issues 
Box Ad: $50.00 per column inch or 5 lines, per 
year.  
Directory listing, For Sale or Wanted: 5 lines 
$30.00 per year, extra lines, $10.00. 
¼ Page ad: $30.00 per issue, $100.00 per year  
Full Page Ad or flyer insert:  
$100.00 per Issue,  
$175.00 for 2 Issues 
$300.00 for 1 year of 4 Issues.  
 Contact the editor for group and other rates. 
                  garlicnews@kingston.net          
Your ad includes referral service to customers 
looking for garlic at no additional cost to you. 
 

                              

                                            
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                             
  
 
 
 
 
Railside Gardens Garlic: Music garlic and 
garlic products. Check our website or call. 
Laura & Tyler Duchek,  4 miles north &  1/2 
mile east of Esterhazy, SK. Ph.306-745-3515. 
Email: l.t@sasktel.net 
Website: www.railsidegarlic.com.    

                                   

                 
      “As you sow, so shall you reap”     

 

Garlic for Sale: Featuring ‘the original  
Big Ass Pickled Garlic’ & assorted garlic 
products, will ship. Music garlic in season. 
See facing page. Ph. 705-766-2748. 
Email bigassgarlic@hotmail.com. 

                                       
Salt Spring Seeds on Salt Spring Island 
carry a great line of heirloom & heritage 
seeds including garlic. Dan Jason, 
250-537-5269, 
or email dan@saltspringseeds.com. 
Website:  www.saltspringseeds.com 

                                       
Organically grown garlic for sale:  
Over 10 strains available include our 
Mennonite. Ph. Elly Blanchard, 613-473 
-2889 or email railwaycreek@gmail.com. 
Website www.railwaycreekfarms.com to 
order and descriptions. Will ship.  

                                        
New Oxley Garlic, Naturally!  - good, 
clean, fair local garlic. Jackie Chalmers, 
Claresholm, AB. www.newoxley.com.  

                                                     
GARLIC FOR DIVERSITY  

Bulbs & Bulbils for 2015 planting. 
Cultivars from all Horticultural Groups. 
Tested and proven in the Small-Plot 
Organic Garlic Variety Trials. Grow your 
own nematode-free garlic seed stock from 
bulbils or diversify your crop at low cost. 
Order now for next year.  
Bulbils must be reserved by June 15. 
Order form for bulbs will be out in May. 
Ph.  613-273-5683. 
       Email: garlicnews@kingston.net 

                                                    
              THE GARLIC PRESS 
   Newsletter of the Garlic Seed Foundation 
    Now available in electronic format. 
Go to website: 
       www.garlicseedfoundation 
          or Email Bob Dunkel at 
            gardunk@yahoo.com 

                                                      
Do you really believe that you can 
   harvest a good crop from poor seed?   

                                 
Wondering if a product is acceptable for 
organic growing? Check the Permitted 
Substance List (PSL), part of the 
Canadian Organic Standard.  

                      BUY LOCAL, BUY ORGANIC, BUY CANADIAN IT MAKES HEALTHY BUSINESS SENSE 
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  Ashton Station Garlic: Award-winning,  
  organically-grown garlic. Member  
  participant in Agriculture Canada’s  
  3-year “Leek Moth Biological Control  
 Project”. Seed stock source for 29 garlic 
varieties in Agriculture Canada’s 
inventory of garlic strains. To meet 
customer requests for hotter tasting garlic, 
I grow 19 strains that score at least 3.5 on 
the 1-5 heat taste testing scale. Will ship 
in Canada, limited quantities, order by 
July. Contact Dave Cornell for prices and 
availability, ph. 613-257-4688 or email at 
ashtonstationgarlic@gmail.com  

 

 Organically Grown Elephant, Music  
  & Ivan garlic. Will ship fresh and seed 
  garlic. 
  Simon de Boer, Langside Farms,  
  Teeswater, ON. Ph. 519-357-1919.  
  Email: sbdeboer@hurontel.on.ca. 

 

Garlic from Blue Marsh Farm, Nova 
Scotia. Check our website for details: 

www.bluemarshfarm.ca 
Ph. 902-623-0832 

Email: barbara@bluemarshfarm.ca 



 

Christmas food customs from Slavic countries 
 

When we were growing up on the farm in Saskatchewan, 
my parents, of Czech origin, would celebrate Christmas the 
way they did in the old country. December 24 was a fasting 
day. Throughout the day, we would only eat very little or 
nothing at all. Then, it all started on Christmas Eve. 
I remember especially mother’s lentil soup, a high protein 
meal, quite bland, with no meat, flavoured only with 
carrots, garlic and onions. It was suitable for the fast. A 
recipe very close to my mother’s is on the opposite page.  
 

The Christmas tree was kept hidden from the children until 
dusk and the evening star appeared and then, it would show 
up as if by magic, shining in all its splendour of cookies for 
decorations and burning candles in clip-on holders, 
hanging precariously from the tips of spruce branches 
(Imagine what the Fire Marshal would do today!). 
 

The big meal came in the evening, after the singing of 
carols in front of the tree and opening of the gifts that baby 
Jesus had brought. The Christmas feast was usually roast 
duck or goose, accompanied by all the trimmings. 
 

Garlic played a part in Christmas to keep evil spirits away 
as well being an essential ingredient in many dishes. 
Cookies, all the fancy ones, were not only used as 
Christmas decorations but were a big part of the Czech 
tradition as well. 
We could never go to midnight Mass as the nearest 
Catholic Church was in Kuroki, some 15 miles away, and 
not possible by horse drawn sleigh at night. 

                                                                              

Christmas is celebrated throughout the world by different 
peoples in a many different ways.  
St. Nicholas Day, December 6th, is the traditional day for 
most Slav peoples for exchanging gifts.  
The Christian celebration of Christmas is linked with the 
pagan feast of the winter solstice. The rise of Christianity 
in Europe subordinated this feast to the church calendar of 
Christ being born on December 25. This tradition is still 
kept today.  
 

While we celebrated in the Czech manner, Ukrainians, 
Poles, Slovaks, Russians, Hungarians had very similar 
Catholic customs, varying only in menu and regional 
practices. The big difference is the Ukrainian use of the 
Julian calendar with a 13-day delay of feast days. 

                                                                              

Slovak practice: 24th December The words for Christmas 
Eve are literally "bountiful eve" and the bounty of this 
sacred evening lies in the wide range of festive dishes, of 
which there had to be twelve different kinds. Even today 
many Slovak families must have on the Christmas table 
garlic (to ward off demons), honey, wafers, nuts, cooked 
peas or French beans, dried fruit, and the main dish, 
cabbage soup with mushrooms and "opekance" - small 
pieces of dough - with poppy seed and honey. Fish has 
become the traditional meat served during Christmas Eve  
  
 

 

in the Catholic portion of the population while the 
Lutherans add smoked meats and sausage to their cabbage 
soup. The holidays also abound with Slovak pastries and 
baked goods that are prepared during the month. 

                                                                                                                      

Poland: Christmas Eve is a day first of fasting, then of 
feasting. The Wigilia feast begins at the appearance of the 
first star. The supper includes twelve different dishes at 
symbolizing the Twelve Apostles; carp provides a main 
component of the Christmas Eve meal; fried carp and 
barszcz (beetroot soup) with uszka (ravioli), carp fillet, 
carp in aspic etc. Universal Polish Christmas foods are 
pierogi as well as some herring dishes, and for desert, 
makowiec or noodles with poppy seed. Often, there is a 
compote of dry fruits for a drink. 
The remainder of the evening is given to stories and songs 
around the Christmas tree. In some areas of the country, 
children are taught that "The Little Star" brings the gifts. 
As presents are unwrapped, carollers may walk from house 
to house receiving treats along the way. 
Christmas Eve ends with Pasterka, the Midnight Mass at 
the local church. The next day, the Christmas Day, is often 
spent visiting friends. In Polish tradition, people combine 
religion and family closeness at Christmas with emphasis 
on the making of special foods and decorations. 

                                                                                        

Ukrainian Christmas: Ukrainian and Russian Christmas 
customs are based on the Julian calendar with celebrations 
2 weeks later than others. 
Saint Nicholas Day is on December 19th. St. Nicholas, the 
patron saint of children, distributes presents to children. 
This custom continues in many Ukrainian homes. 
 

Christmas Eve (Holy Night) is on January 6. Christmas is a 
unique and festive holiday and Christmas Eve is cherished 
in a special way. The traditional Christmas Eve Holy 
Supper, Sviata vecheria begins when the first star appears 
in the eastern sky. It is the children's job to look for the 
first star. A twelve-dish Christmas Eve supper is prepared 
with twelve meatless dishes representing the twelve 
Apostles. (Meat and dairy products are not permitted). In 
farming communities the head of the household brings in a 
sheaf of wheat called the didukh, representing the rich 
wheat crops of Ukraine, the staff of life over the centuries. 
The oldest member of the family begins the prayers. All 
sing a carol, then sit down to eat. Then the toast is held. For 
this, a bottle of horiwka (vodka) is chilled in a snow bank. 
If you do not live on the Canadian prairies you can put the 
vodka in the freezer, along with small shot glasses. The 
cold vodka is served in the chilled glasses and downed in 
one gulp. There is no other way to do this. 
(See recipe for Ukrainian Pepper Vodka on next page.) 

                                                                                       
Editors Note: The wealth of Slavic Christmas dishes would fill 
several recipe books. A small sampling appears on the next page. 
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Some Slavic Recipes for Christmas 
 
Garlic Lentil Soup for December 24 Fast (Czech) 
 

This is the basic lentil soup that my mother would make for 
a high protein meal for the fast before Christmas Eve. 
Because we had a large family, she would make a huge pot 
of it but this recipe has been cut down for smaller portions. 
 

Ingredients: 
1 cup lentils, rinsed and drained 
4 medium garlic cloves, finely sliced 
2 onions, finely chopped 
1 carrot, thinly sliced 
2 bay leaves 
2 tablespoons butter* 
6 1/4 cups vegetable stock 
Salt and pepper, to taste 
 

Method: 
Put the lentils, garlic, onions, carrot, butter, bay leaves, and 
vegetable stock in a large cooking pot or saucepan. 
*Although meat and dairy were a no-no during the fast, 
mother would stretch a point just to add the flavour. 
Bring to a boil and then simmer gently for about 1 1/2 
hours, stirring occasionally. 
Remove the bay leaves and add salt and pepper to taste. 
Serve with fresh brown or whole wheat bread.  

                                                             
Pickled Mushrooms (Ukrainian or Russian) 
 

Pickling foods began as a means to preserve foods to be 
eaten during the long winter months. This recipe for pickled 
mushrooms is a favorite at the meatless Christmas Eve Holy 
Supper. 
 

Ingredients: 
3 pounds small button mushrooms, cleaned, stems removed  
1/3-cup sunflower or vegetable oil 
1/3-cup cider vinegar 
1/3-cup red-wine vinegar 
1-tablespoon salt 
2 or more minced garlic cloves 
2 bay leaves broken into small pieces 
1 tablespoon chopped dill or parsley 
1 large onion sliced into thin rings 
 

Method: 
Place oil, vinegars, garlic, parsley and onion into a large 
nonmetallic saucepan and bring to a boil. Add salt and stir 
until dissolved. Cool to lukewarm.  
Sterilize glass jars and lids. Place prepared mushrooms into 
jars. Pour brine over mushrooms and fill until 1/4 inch from 
the top of the jar. Cap with sterilized lid and refrigerate for 
24 to 72 hours. Serve chilled. 

                                                             
 
 
 
 

 
 
Ukrainian Pepper Vodka – Peperivka   

Spicing vodka, whiskey or bourbon with peppers is an old 
tradition in the Ukraine. Spiced vodka or peperivka is a 
beverage and a flavoring ingredient. Some families would 
use it for the toast before the Christmas Eve feast ion place 
of frozen vodka. 
 

Ingredients:    
6-8 whole fresh cayenne peppers 
One 0.7 litre bottle of vodka, whiskey or bourbon 
(A variation uses peeled & sliced garlic cloves as well) 
 

Method:   
Prick peppers all over with a fine skewer. Place peppers in a 
sterilized glass jar and add vodka, whiskey or bourbon. 
Screw on the top and shake.  
Let the pepper vodka sit for at least 48 to72 hours. Remove 
peppers, pour back into original bottle and then freeze. 
Serve in shot glasses, straight up, for the toast. 

                                                                               
Cabbage Soup (Czech and Slovak) 
This is a more modern version of the traditional cabbage 
soup. The original left out the meat on fast days. 
 

Ingredients: 
 

2 lbs. beef soup bones, 2 lbs. beef short ribs 
1 cup chopped onion  
Cloves from head garlic, peeled & sliced  
3 carrots, pared & chopped 
1 bay leaf, 1-tablespoon thyme, ½ teaspoon paprika 
8 cups water 
8 cups chopped cabbage (1 head) 
2 lbs. tomatoes (about 2 cans) 
2 teaspoons salt,  
¾ cup Tabasco sauce, ¼ cup chopped parsley  
3 tablespoons lemon juice, 3 tablespoons sugar 
1 lb. sauerkraut (1 can) 
Method: 
Place beef bones, onion, carrots, garlic and bay leaf in 
roasting pan. Top with short ribs; sprinkle with thyme and 
paprika. Roast, uncovered, in 450 deg oven for 20-30 
minutes or until meat is brown. Transfer meat and 
vegetables into large kettle.  
Using a small amount of water, scrape browned meat bits 
from roasting pan into kettle. Add water, cabbage, tomatoes, 
salt and Tabasco. Bring to boil.  
Cover and simmer for 1 1/2 hours. Cool, skim off fat. Add 
parsley, lemon juice, sugar, salt and sauerkraut. Cook, 
uncovered, for 1 hour.  Remove bones and short ribs from 
kettle. Cool slightly and remove meat from bones. Cut meat 
into cubes and return to kettle.   
Cook 5 minutes longer. Serve hot with fresh brown bread.
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                                                   MORE GARLIC DIRECTORY 
                 Directory Listings, Garlic or Garlic Products for sale, Want Ads, Boxed Ads, Grower Information 

 

Certified Organic Garlic for Seed & Table 
 

All garlic is certified organic to meet organic grower requirements 
Over 24 of our favourite varieties available 

Orders from 5 to 200 lbs. welcome 
Hardy varieties grown from bulbils and acclimatized to zone 3 or warmer 
Variety recommendations to expand your sales and extend your season 

 
Korean Purple, Puslinch, Chesnok Red, Persian Star, Red Italian, Northern Quebec, Kostyn’s Red Russian, Sicilian Gold 

 
Website: http://certifiedorganicgarlic.blogspot.ca for all varieties, pricing, and download our order form 

Email inquires to rainbowheritage@gmail.com or call Zach at (613)-717-2211 
 
 

 
______________________________________________________________________________________________________________________________________ 
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GARLIC ROSE FARM 
AIL ROSE DU TERROIR 
Naturally grown garlic and 

bulbils. 
Grow your nematode-free garlic from 

bulbils. 
Over 21 strains available 

 Creoles: Rose de Lautrec, Aglio 
Rosso, Barcelone, Creole Red, 

Pescadero Red. 
Silver Skins: Silver Rose, Silver 

White. 
Porcelaines, Rocamboles, Purple 

Stripes Artichokes. 
Limited quantities on bulbils order by June 

15th 
First paid orders are first filled. 
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 Garlic Products from Eureka Garlic, Kensington, PEI 
Let my business help your business 

 

Attention, Market Gardeners! 
 

I make a nice selection of value-added 
garlic products that I can offer you in 
bulk quantities at wholesale prices. 
These sell well at events and farmers’ 
markets and it can save you a lot of 
time. You just package them into retail. 
 

This year, I can offer you the following: 
 

 Dehydrated Garlic Products: 
         -- Garlic Scape Powder 
         -- Garlic Powder 
         -- Garlic Sand 
         -- Garlic Pearls 
 Any of the above $300 per 5 lb bag 
 

Eureka Black Garlic 
      Prices: 
               1/2 lb bag at $17 
               1 lb bag at $30 
              50 lb tote at $1250 
 

  I’m taking orders now for early delivery. Al  
 

 

 
              
 
 
 
 
 
 
 
 
 
 
 
Our Black Garlic can be used in hundreds of recipes. Why not 
try a sample size bag? You’ll fall in love with it. And come back 
for more, and more, and more. Your customers will love it. 
 

             Seed Garlic  
Over 80 cultivars this year. Try our top 

favourite, Marino! Or choose from some of 
our outstanding Eureka-developed strains, 

including Eureka Clayton, Eureka Duncan, 
Eureka Rowan, Eureka Danaerys. We also 
grow your standards like Music, French, 

Great Northern, Korean Purple and dozens 
more. Phone or email for complete listing. 

To contact Al Picketts, phone 1-902-836-5180 or Email al@eurekagarlic.ca 

 

 



Report P/06/2014: BEAVER POND ESTATES: SMALL-PLOT GARLIC VARIETY TRIALS 
GARLIC WEIGHT LOSS IN SHORT TERM STORAGE: A sampling from the 2014 Crop 
Purpose: To determine weight loss of garlic after curing to see if there was a correlation between short term weight loss 
and garlic storage life of a sampling of cultivars from different horticultural groups.  
Method: After harvest, garlic was hung in bunches to air cure naturally and left hanging until fully cured and apparently 
dry. Then, it was taken down, stems cut off and bulbs weighed. The bulbs were then stored at room temperature for 
another 8 weeks and again weighed before cracking. 
Date cured garlic cut from stems - 15 Aug 2014 
Date weighed again at cracking – 4 Oct 2014 
 15 Aug 2014:  

1st weight of cured bulbs 
04 Oct 2014:  
2nd weight of cured bulbs 

Remarks 

 # of bulbs weight grs. weight grs. loss grs. % loss  
HORT. GROUP/CULTIVAR       
ARTICHOKE       
Endurance  12 474 460 16 3.4 % Least loss 
       
SILVERSKIN       
Silver Rose 6 166 157 9 5.4 %  
       
GLAZED PURPLE STRIPES       
Purple Glazer 12 364 343 21 5.8 %  
       
PURPLE STRIPE        
Persian Star 8 251 230 21 8.4 %  
       
PORCELAIN       
Musical (Continental) 16 558 508  50 9 %  

 F30 12 484  444 40 8.3 %  
Northern Quebec  12 278 242 36 12.9 %  
Georgia Fire 10 235 221 14 5.6 %  
                                   Average     9 %  

       
MARBLED PURPLE STRIPES       
 Czech Broadleaf 13 624 537 87 13.9 %  
 Kostiuk’s Russian Giant 13 422 383 39 9.2 %  
 Northern Siberian 13 521 449 72 13.8 %  
                                   Average     12.3 %  
       
ROCAMBOLE       
 Reliable  10 372 325 47 12.6 %  
 Italian Purple 8 397 337 60 15.1 %  
Israeli 10 381 338 43 11.3 %  
                                   Average     13 %  
       
TURBAN ARTICHOKE       
 Luciano's Sicilian  6 192 171 21 10.9 %  
 Argentine #4  8 361 301 60 16.6 %  
                                   Average     13.8 % Most loss 
Results: As would be expected, the soft necks, Artichokes and Silverskins, had the least weight loss, these being the 
cultivars that store well up to 12 months. The Turbans, being short life garlic, had the greatest loss over the short term. 
This experiment would tend to bear out the fact that the short-term weight loss is indicative of garlic storage life. 
The experiment will be repeated with a larger sampling of cultivars in a future crop year to validate results. 
Note 1: Horticulture Groups are arranged in order from least to greatest weight loss. 
Note 2: Seed garlic is sold by the bulb, not by the pound. Growers would be well advised to avoid selling of seed garlic by weight at 
harvest time; otherwise, they could be accused of cheating if buyers weigh the garlic a month or two later. 
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More calls and letters – about bulbils 
 

A “Good News” Bulbil Story from a UK Member 
 

Mike Callaghan of Fakenham Magna U.K. sent this 
report: Hello there, Paul and Marylou, hope this email 
finds you both well and busy planting out your garlic. 
Many thanks for your brief note regarding my harvest of 
2014; it's very nice to know that someone is thinking of me 
across the miles. 
My garlic crop got through the mild winter (no snow and 
not much frost) without any problems and come April/May 
it all looked very good. Then the weather took a turn for 
the worst. Cold and wet. 
Within a few days the nice lush green leaves turned to a 
dark orange. Rust had arrived. 
Apart from removing the really bad outer leaves it was to 
late to do much else. 
When the scapes appeared I left them on, thinking that if I 
lost the bulb I would still have the bulbils. 
After harvesting and cleaning the pathetic looking plants, it 
seem that the rust problem wasn't as bad as I feared. 
Some of the 20 varieties that I had produced some very 
good-sized bulbs, 2 1/2'' in some cases. 
Overall a better harvest than I thought. 
 

In 2013 I brought some bulbils from the U.S.A. 
garlicbulbils.com (very helpful), and along with your 
bulbils from 2012 they survived very well and so it's 
looking good for the future, 
One day the dream of having 1 acre of garlic to sell might 
come true. 
Came across this article few days ago on research on 
injecting garlic into trees to stop diseases; thought you 
would be interested. Is there no end to the use of garlic!!! 
Keep up the excellent work with the Garlic News; always 
have a big smile on my face when I collect it from the post 
box. Happy garlic growing for the coming season!     
Warmest regards, Mike. 

                                    

Bulbil Reports   
 

Jim Capellini of Rasa Creek Farm in BC reported on 
October 9: It's been a busy fall but now all the garlic is 
planted (we plant at the end of Sept, beginning of Oct since 
we're so high) and sales are complete so my head is above 
the waves now. Thank you for the wonderful bulbils. 
Everything is in the ground out there already. 
Unfortunately I completely forgot that I intended to plant 
some of my Rose de Lautrec in the spring to see how it 
performed that way. Henry and Sonia experimented with 
that last year and it seemed to really help with achieving a 
better size bulb. Otherwise the Creoles (except for 
Germinador) tend to be tiny. 
We also experienced much higher than usual 2 and 3 clove 
Porcelains this year, so it wasn't just you east coasters. Our 
Russian Red and all our Marbled Purple Stripes were also 
smaller than usual. Jim. 

                                    
                                    

 

Fred Forsburg of Livonia, NY, asked: Paul, you state 
in the bulbil article from 2010, “Some growers use bulbils 
to develop a supply of planting stock at very low cost and 
to avoid the transmission of soil borne diseases”. Has 
anyone actually tested that theory i.e. that bulbils from 
diseased garlic do not transmit disease? What about virus?  
 
Editor: First, viral diseases are invariably seed borne so 
growing from bulbils is unlikely to prevent that. Fungal and 
bacterial diseases are often transmitted with the soil that 
accompanies the bulb. Bulbils do not come in contact with the 
soil so they do not carry that risk. 
My comment is based on observation of plant health from its 
appearance and anecdotal comments. Not very scientific but its 
the best I’ve got to offer. I’ve got a couple of good examples of 
plants this year that show the difference between bulbil grown 
and clove grown - I’ll get out there early morning to get a couple 
of pictures. 
 I wish I had the lab facilities to do work like that. Our 
government labs charge me $200 - $300 per sample for testing 
so I do that only for serious cases like the Bulb and Stem 
Nematode, not diseases. Our government folks, OMAFRA, have 
just recently recognized the technique of growing from bulbils 
and are funding members of GGAO to do some field trials of this 
method. To the best of my knowledge, they have not undertaken 
this next step of lab comparison.  

                                    

How many Bulbils in a Capsule? 
 

Jean Lafontaine of Ail QC observed on the number of 
bulbils in a capsule as stated in my article “Growing Garlic 
From Bulbils”, COG Winter 2010 (see chart below):!!
“I thought some Rocambole cultivars could produce as 
much as 30 bulbils per capsule. I'm pretty sure I've read 
that somewhere, on the Boundary Garlic website maybe?” 
 

Editor: I took Jean’s comments to heart as I had observed in 
recent years that there appeared to be more bulbils per capsule 
in the hardnecks than those that I had recorded in the “90s. An 
effect of climate change, perhaps? So, this year, I did a lot of 
counting, weighing and measuring of bulbils before planting 
them in my annual trial. 

2014 results are in the updated chart, page 19 pictures, page 18. 
 

17                         The Garlic News Issue 42 winter 2014-2015 

 



Research: Bulbil pictures. Planting the Bulbil Project at the Small-Plot Organic Garlic Variety Trials 
 
 
 
 
 
 
 
 
 
 
 
 

 
                               Porcelain capsules and bulbils:  Top row: Majestic (190), Musical 120), Chiloe 150) 
                                                         Bottom Row: Millar (200+), Music (80), Rosewood (49) 
 
 
 
 
 

 
Rocambole capsules & bulbils, separated, by bulbil count.  
Left to Right above & to the right: 
                Reliable (28), Carpathian (20), Italian Purple (16), 
Yugoslavian (17), Spanish Roja (11) 
 
 
 
 
 
 
 
 
 
 
 
Marbled Purple Stripe Bulbils. Top Row: L to R                    L to R: Glazed Purple Stripe “Purple Glazer” (150),   
Czech B (7.5), Siberian (53), Northern Siberian (67).                          Purple Stripe Bulbils Persian Star (47), Chesnok Red (70)                                                                                                   
Bottom Row: K. Russ. Giant (129), F30 (125), Robust (4) 
 
 
 
 
 
 
 
                                                                                          
 

Asiatic capsules & bulbils. Left to Right.                                            Turban capsules & bulbils, L to R. 
 Pyong Vang (7), Genki (4.5), Sakura (8).                                 Luciano’s Sicilian (34.5), Arg #4 (32.5), Thai (45), 
Below: Artichoke stem bulbils                                                                                                            Red Janice (33), Xian (5.6) 
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 Figures in brackets are average number of bulbils per capsule 



THE BULBIL PROJECT                 Beaver Pond Estates SPGVT Record 
REPORT P/BB02/ 2014: Bulbil Counts and weights at planting 
Horticultural  
Group Cultivar No. of Bulbil 

capsules 
Average Bulbils  
per capsule 

Total weight  
of Bulbils 

Average weight  
of single Bulbil  

ASIATICS      
 Pyong Vang 2 7 6 grs.  0.43grs. 
 Genki 2 4.5 8 grs.  0.89 
 Sakura 3 8 15 grs. 0.625 
   (4.5 to 8)   
TURBANS          
 Luciano’s Sicilian 2 34.5 11 grs. 0.16 grs. 
 Argentine  #4 2 32.5 8 grs.  0.12 
 Thai 1 45 4 grs.  0.09 
 Red Janice 1 33 4 grs.  0.12 
 Xian 5 5.6 14 grs.  0.5 
   (5.6 to 45)   
ARTICHOKES        
 Endurance 3 6.7 11 grs.  0.55 grs. 
 Wettergren 3 2 11 grs. 1.83 
 Sicilian Gold 1 6 29 grs.   4.83 
 Transylvanian 1 7 6 grs. 0.86 
   (2 to 7)   
CREOLES      
 Burgundy  1 31 2 grs.  0.065 grs. 
 Cuban 1 41 5 grs. 0.122 
   (31-41)   
SILVERSKIN      
 Silver Rose 1 24 3 grs. 0.125 grs. 
      
GLAZED PURPLE STRIPE     
 Purple Glazer 1 150 4 grs. 0.027 grs. 
      
PURPLE STRIPE     
 Persian Star 1 47 4 grs. 0.085 
 Chesnok Red 1 70 1 gr. 0.014 
   (47 to 70)   
MARBLED PURPLE STRIPE      
 Czech Broadleaf 2 7.5 6 grs.  0.4 grs. 
 Robust 1 4 2 grs. 0.5 grs. 
 Northern Siberian 1 67 2 grs. 0.03 
 Siberian 1 53 4 grs. 0.075 
 Kostiuk’s Russian Giant 1 129 8 grs. 0.062 
 F30 1 125 7 grs. 0.056 
   (4 to 129)   
PORCELAIN      
 Majestic  1 109 5 grs. 0.026 grs. 
 Majestic, spring grown 1 41 5 grs. 0.122 
 Musical 1 120 3 grs. 0.025 
 Chiloe 1 150 3 grs. 0.02 
 Millar 1 200 7 grs. 0.035 
 Rosewood 1 190 4 grs. 0.021 
 Northern Quebec 1 50 < 1 gr. <0.02 
 OMAs Gourmet 1 80 3 grs. 0.375 
 Music, Al’s original 1 80 1 gr. 0.0125 
 Music, Davey 1 150 6 grs. 0.04 
   (41 to 200)   
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Still more calls and letters   
 

Garlic Emerging in the fall  
 

Kathy Keeping of Knutsford, BC reported: We have had 
a wonderful autumn - warm, dry and sunny. Winter has 
started now, snow and blowing wind, down to -17C. 
Covered my garlic a couple of days ago and much to my 
surprise there were a few green spikes sticking out. Hope 
they come up in the spring! 
Editor: Just add a bit more mulch for winter protection. 

                                                                                    
Mulching garlic for winter  
Dorothy Oogarah of Centreville, ON reported: Hi Paul. 
The good news is the garlic cloves are all planted as of the 
first of November.  However, since frost hadn't settled in and 
then winter arrived with a bang, the straw mulch hasn't been 
spread.  According to the weatherman, this weekend and 
early next week we are to get +10 C temperatures along with 
rain.  When do you advise spreading the straw mulch?  Right 
now, there are 3 inches of snow on the beds. Dorothy.! 
 

Editor: Mulching. I would wait until the snow is almost gone this 
weekend and then spread your mulch. The forecast shows it 
turning cold almost right away after that short warm spell. 
You may not get another chance if the snow comes. 

                                                                                    
Garlic Report from New Brunswick  
 

Joanne Venart of Gagetown Garlic in NB wrote: We 
planted our garlic in the ground just in the nick of time. 
There did not seem to be much of a window of opportunity 
this fall and when it appeared we made the most of it! We 
actually hired a couple of people to help shucking and 
planting with Paul, since by planting time I am back at work 
teaching full time and only have evenings and weekends in 
which to help. It’s a bit of a pity though, because I am the 
fastest planter (don’t mid if I boast) … guess I can always 
look forward to when I retire …Oh my aching back!  ;-) 
 

We tested the limits of our local village Christmas sale this 
year. The past several years we have always sold out of my 
“Green Goddess Jelly”. This year I was determined NOT to 
disappoint anyone and so I went into a frenzy at scape 
harvesting time in June and made up a TON of the stuff! 
Well, we sold well over 300 jars of it. The bad news is that I 
made about 400 Jars of it…perhaps a bit too optimistic for 
our little sale? However, there are always the Farmers 
markets for the rest of it. Our Garlic Salts, Blends & Rubs 
sold well, but the Oils & Vinegar Duo's not so much. 
Interestingly Braids (made with the Silverskins) that have 
sold out in the past, hardly sold at all this year! All in all, we 
did well and on the bright side, guess what family and 
friends are getting in their Christmas stockings? Surprise! 
Garlic again! And it’s a good thing they like it! Joanne 
Editor: A nice marketing success story. 

                                                                                    
Editor’s note: Letters may be edited for length, spelling or grammar  
   but every effort is made to keep the original meaning. 
 
 
 
 

 

Buy or grow your own seed  
 

Cec Andrus of Boulter ON, asked: We had some garlic that 
didn’t get weeded last year and grew up in the weeds. I 
ploughed it up and we picked what we could and replanted it 
last fall. It grew but had only small bulbs this year, only 
about 1 ½” size. If I replant it again this fall, will it grow to a 
good size, say 22 – 2 ½”? Or should I buy more seed to be 
sure of a crop next year? 
 

Editor: Our experience has been that while small garlic usually 
gets bigger with each planting, you should stick with “seed size” 
garlic if you want a good crop. Seed size for hard necks is between 
about 1 3/4” and 2 1/4 “. 
If you plant larger or smaller than that, your crop will be less than 
expected. So, a 1 1/2” bulb used for seed will give you a few large 
bulbs over 2” but a lot of them will be less than 2” diameter. Most 
of them will be larger than your planting size so you gain every 
year you replant it. 
Now, a lot depends on how rich your soil is. If you till in lots of 
that good horse manure (poultry or goat is even better), the bulbs 
will get quite large, even from small seed. 
Since good, clean, nematode-free seed is both expensive and hard 
to find, I recommend that you buy some “seed size” bulbs to plant 
for a portion of next year’s main crop and, plant part with your 
small garlic to grow a supply of seed stock for the following year. 

                                                                                    
Smaller bulbs  
 

Ian & Ann Richardson of Rocky Ridge Farm, Mara, BC 
wrote on October 26: Thank you for the very informative 
newsletter. We are just planting the last of our garlic, if the 
ground isn't too wet after the rain last night we should be 
able to finish today.  
This year’s crop was ready to harvest 2 weeks earlier than 
usual and the bulbs were generally smaller, although the 
Red Russian was a good size. We had an exceptionally hot, 
dry spell in late June and for most of July so we are thinking 
this was the reason, as other growers we talked to in the area 
had a similar experience. 

                                                                                    
Planting in the rain  
 
Chris Szumilas of Brighton ON asked: Hello Paul 
Looks like we will have rain for next few days! Do you 
normally plant in the rain or do you wait for better weather? 
I'm not sure how critical the date "Oct 15th" is? 
 

Editor: Having experienced the misery of planting in the cold 
and rain and snow, we now plant only on nice days. A week or two 
either way doesn’t make a great deal of difference. We planted 
some early this year and will now wait for the rain to subside 
before going out to finish the planting. 

                                                                                    
Carolyn Smith of Roblin, ON, said: I noticed at Upper 
Canada Village ladybug pupae in their gardens. My Garlic 
did very well this year. I believe that the ladybug invasion 
did a fantastic job of cleaning up the Leek Moth.  
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