10 The Recorder, Greenfield, Mass., Saturday, June 4, 1988

e &l o F & A

old grows in the garden

hmm' t and most popu-

r to grow is the carrol.

The most difficult thing about them
mightbe remembering what the dif-

. Iﬂﬂlwﬁﬁl mean. ; -

'« IMPE carrots like Gold

‘- Pak and Tendersweel are long and
tapered. This is the kind of carrot
you will most often find at the super-
market

« NANTES - carrols are more
* blunt and eylindrical.

+« DANVERS carrots are broader
at the shoulder and somewhal short-

€r.

* CHANTENAY carrols are still
broader at the shoulder and shorter,

» There are even some novelty
carrots like KUNDULUS that are
round, and what some people call
baby carrots like AMSTEL that are
only four inches long at maturity.

One of the things hybridizers have
been working on is making carrots
super nutritious, With most varieties
as carrol will provide you the
minimum daily allowance of vitamin
A, but A-plus 15 a variety thal gives
ﬁnu 75% more than that. It's a nutri-

onal bonanza - and it tastes good

“too. The rools are aboul eight inches
long with a deep color that indicates
n high level of béta carotene,

One of the reasons 1 have made
sure to eat a raw carrot a day is that

it was suggested that carrols help

! lower your blood cholesterol level. A

» doctor 1 met said that would only be

1 true if ate.a carrol instead of a

« hot fudge sundae’ 1 wonder il the

! hybridigers could.work_on a carrot

i that would help suppress your appe-

! Litk for hot fudge sundaes,

*  What all carrots have in common
i= a crisp texture and good flavor,
They don't require a terribly rich
s0il; in faet you should mever ma-
nure the garden just befmeg]anling
carrots, although you dould till in

idried blood, rock phosphate and

!wood ashes or lime at time of

A
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planting.

"Carrots can be planted as early in

the spring as you can get imto Lhe
garden. Thal is why I try to have at
least one bed all tilled and prepared
in the fall so that in April, when the
garden has dried out a little and can

1

no longer be described as mud, 1 go
oul and plant spinach, letluce and
carrots, However, carrpls can be
planted periodically through mid-
Jiily in my garden, This helps stag-
ger the harvest,

I plant my carrots in blocks or
wide rows. space is Lilled to a
depth of at least eight inches and 1
remove all the rocks. You'd think af-
ter eight summers of gardening in
the same spol 1"d have all the rocks
removed, but no such luck. e

If your soil is extremely heavy ['d
recommend incorporating some peat
moss and choose a shorter vanety,
et your carrols off 1o a good start

l:? keeping the seed bed moist. One
of the main causes of failure is al-
lowing the soil to develop a hird
crust, which often hap when
there are alternating periods of rain
and d t. Carrot seeds-are very
fine and they need to sprout without
being hindered. -

You may have to thin your seed-
lings. If you can wait until these fin-
gerlings are at least big enough to be
ealen in a salad you'll get a real bo-
nus, The flavor will not be as fully
developed, but they'll be tender and
sweel. :

Muost carrols mature in about 70
days. The nice thing is that they
don't demand instant harvest. They
can stay in the ground until you are
ready Lo do something uith them. -

Waturally you can freeze or can
carrols, but [ like them because they
are so easy to siore with no process-
ing at all. I have stored them in a
barrel of damp sand and 1 have
stored them in damp sawdust in
plastic garbage bags. 1 have even

ut them in the plastic bags that

read is so0ld in. I make sure the bag
has a.couple of holes and [ put the
filled bag on wire shelves so there is
some air circulation and that has
worked as well. What has been most
important is the fact. thal Lhave a
dirt cellar that is damp with tem-
peratures in the 40s all winterlong.

I have not had any luck leaving
carrols inthe garden over the winter
under a heavy mulch. When I have
gone out in the earliest-spring look-
ing for some sweet fresh carrols 1 °
have found that the mice had the
same idea and beat me to it

However wyou store them” and
whether you cook them plain, or put
them inlo soup or cake.you'll feel as
rich as Croesus with your carrot har-
viest. ¥




