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To insure high quality, nutritious vegetables
from your home garden and to prevent waste,
proper harvesting at the right stage is essential.
Harvest these vegetables when they exhibit the
following characteristics:

Asparagus-When the spears are 6 to 8 inches
tall before the tips start to open. Cut or
break off stems at the soil line.

Beans, Snap-When pods are almost full size
but before seeds begin to bulge, usually
when seeds are the size of pin heads.

Beans (Broad, Green Shell, Lima)-When pods
and seeds reach full size but are still fresh
and juicy. Use only the seeds because the
pods are tough and fibrous.

Beets-As greens, when leaves are 4 to 6 inch
es long; as tops and small beets, when
beets are 1 to 1Y2 inches in diameter; as
roots only, when beets are 1Y2 to 3 inches
in diameter.
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Broccoli-When flower heads are fully devel
oped but before individual flower buds
start to open. Cut off 6 to 7 inches below
flower heads but do not discard small,
tender leaves because they are very nu
tritious.

Brussels Sprouts-When sprouts (buds) at base
of plant become solid. Remove buds higher
on the plant as they become firm, but do
not strip the leaves from the plants since
they are necessary for further growth.

Cabbage-When head becomes solid and firm.
Excessive water uptake by the plant roots
causes splitting. To prevent splitting of
mature heads, twist plants enough to break
several roots.

Carrots-When small and succulent about 3,4
to 1 inch or more in diameter. During cool,
dry periods carrots may be left in the
ground for later harvest.

Cauliflower-When curds (aborted flower
heads) are full size (6 to 8 inches) but still
compact, white and smooth. Curds ex
posed to sunlight become cream-colored,
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rough in appearance and coarse in texture.
When curds are 3 to 4 inches across, tie
the tips of the outer cauliflower leaves
loosely above the curd to exclude sunlight.

Celery-When plants become 12 to 15 inches
tall. While young and tender, the lowest
leaves (8 to 10 inches long) may be re
moved from a few plants and used in
salads, soups and cooked dishes.

Chard-When 6 to 8 inches tall to thin out
plants. Thereafter remove only outer, older
leaves as they become 8 to 10 inches long.
New leaves will continue to grow for a
continuous harvest of young, tender chard.

Chives-Break off new leaves at the ground
level as they appear in early spring. Use
young, tender leaves throughout the sea
son.

Collard-Break off outer leaves when they be
come 8 to 10 inches long. New growth
from the center of each plant will provide
a continuous harvest of young, tender
leaves.

Corn-When it is filled out well in the milk
stage. There are only 72 hours from the
beginning of prime eating quality until corn
becomes over-mature. Avoid high tempera
tures when gathering. The cool of the
morning is a desirable time.

Cowpea or Black-eyed Pea-When seeds are
near full size, but still bright green; as
mature or dry seeds, when seeds are full
size and dry. Dry seeds may be cooked,
baked or used in soups.

Cucumber-For sweet pickles, when fruits are
1V2 to 2V2 inches long; for dills, when
fruits are 3 to 4 inches long; for slicing,
when fruits are near full size (generally 6
to 9 inches) but are still bright green and
firm. Older fruits will be dull in color, less
crisp, may have objectionable seeds and
result in lower yields.

Eggplant-When fruits are near full size (ap
proximately 4 to 6 inches in diameter) but
still firm and bright in color. Older fruits
become dull in color, soft and seedy.

Endive-When the plant is fully developed and
the center leaves are blanched. Cool, moist
growing conditions produce best quality.

Garlic-When foliage loses color and tops be
gin to fall over.

Gourd-Edible varieties-when fruits are 8 to
10 inches long and are young and tender;
ornamental varieties-when fruits are ma
ture and fully-colored but before first fall
frost.

Horseradish-When roots have reached maxi
mum size in late fall or early spring.

Jerusalem Artichoke-Dig tubers after early fall
frosts or in very early spring before new
growth starts.

Kale-Break off outer leaves as they become
8 to 10 inches long. New leaves will con
tinue to grow from the center of each plant
for a continuous harvest.

Kohlrabi-When "bulbs" (thickened stems)
reach 2 to 3 inches in diameter.

Leek-When 1 to 1VJ inches in diameter but
before fall frosts.

Lettuce-Leaf varieties-when outer, older
leaves are 4 to 6 inches long; heading
varieties-when heads are moderately
firm. Older, outer leaves may be taken from
plants of either leaf or head lettuce as soon
as the leaves are 4 to 6 inches long. New
leaves will provide a continuous harvest of
tender, tasty lettuce until hot weather
brings on bitter flavor and seed stalks start.

Muskmelon-When base of fruit stem starts to
separate from fruit. Fruit will be near-ripe
when separation starts and fully ripe when
a crack appears completely around the
base of the fruit stem.

Mustard-Harvest outer leaves when 6 to 8
inches long. New leaves will provide con
tinuous harvest until flavor becomes strong
and leaves become tough in texture from
hot weather. Seed again in late summer
for milder flavor and tender texture.
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Okra-Before pods reach the hollow and puffy
stage and while easy to break or cut from
stalk. Continue harvesting or they will quit
producing.

Onion-For green onions, harvest when 6 to 8
inches tall. Harvest any with round, hollow
seed stal ks as soon as these stal ks appear.
For bulbs, harvest when tops fall over and
begin to dry. Pull with tops on and dry
them in a protected place, cutting tops 1
inch above bulb for further drying.

Parsley-When older leaves are 3 to 5 inches
long. Continue to take outer leaves for
fresh, tender parsley until heavy frosts of
winter.

Parsnips-In late fall, especially after early
frost and in very early spring before growth
starts. Cold weather improves flavor.

Pea-When pods are fully developed but still
bright green. Harvest edible-podded vari
eties (snow, Chinese) when pods reach
near full size (about 3 inches) and before
seeds show appreciable enlargement. If
only seeds are to be eaten, harvest when
seeds are fully developed but pods are still
fresh and bright green.

Peppers-When fruits are firm. In 2 to 3 weeks
ripe peppers will be fully colored.

Potatoes-When tubers are full size and the
skin is firm. "New" potatoes may be har
vested at any size but generally are not
dug before the tubers are 1Y4 to 1V2 inches
in diameter.

Pumpkins-When the fruits are full size, the
rind is firm and glossy and the bottom of
the fruit (portion touch ing the soil) is cream
to orange color.

Radishes-When 1 to 1V2 inches in diameter.

Rutabagas-When roots reach full size, but be
fore heavy fall frosts. Thin early to insure
rapid, uniform growth and highest quality.

Salsify-In late fall, preferably after early frost,
or in early spring before new growth starts.
If the roots are to be left in the soil over
winter, cover after early frosts with 3 to 5
inches of soil to avoid injury from freezing.

Spinach-When large leaves are 4 to 6 inches
long. Pull larger, whole plants or harvest
older leaves and allow new growth to de
velop.

Squash-When seeds and fruit are small. Con
tinue harvesting or flowering ceases. Win
ter squash is harvested when fruits are full
sized, the rind is firm and glossy and the
bottom of the fruit is cream to orange color.
Light frost will not damage fruits of winter
type squash.

Sweet Potatoes-Late in the fall, but before the
first early frost. Lift to avoid cuts, bruises
and broken roots. Cure in a warm, well
ventilated place for 2 to 3 weeks.

Tomatoes-When fruits are fully colored. Pick
only fully ripe tomatoes for juice or can
ning to insure full flavor, good color and
maxim!Jm sugar content.

Turnips-When roots are 2 to 2V2 inches in
diameter but before heavy fall frosts. For
greens, harvest leaves 4 to 6 inches in
length.

Watermelon-When fruits are full size, dull in
color and the bottom (portion touching the
soil) turns from greenish white to cream
color.

Additional Harvesting and Storage Tips

The time of day at which you harvest vege
tables from your garden can influence their
quality. Harvest all leafy vegetables, including
herbs, in early morning while they still glisten
with dew.

Harvest the following vegetables as close
to preparation and meal time as possible: as
paragus, beans, all root vegetables, broccoli,
Brussels sprouts, cabbage, cauliflower, cucum
bers, eggplant, kohlrabi, leeks, okra, peas, pep
pers, summer squash, sweet corn, tomatoes and
cowpeas.

Handle fresh vegetables carefully to avoid
cutting, breaking or bruising them. After har
vesting, store them in plastic bags or covered
containers in the refrigerator or a cool place to
prevent water loss and wilting.

If you plan to freeze or can your garden
produce, harvest it just before preparing it for
preservation. You will have a high quality fin
ished product if you start with very fresh vege
tables.
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