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Garlic Harvesting, Storage and Preserving
Parts that are Harvested
- bulb
- scapes

Days to Harvest
Hot weather can speed up the maturity rate for garlic.

Cues to Harvest
- Immature garlic (harvested too early) lacks some character and flavor, but it is hardly
noticeable when tasted by average consumers
- Harvest a little early if you want to braid them, so the greens are more pliable (softnecks
only)
- Harvesting too late can make the clove wrappers degrade - crack or get holes, and
disintegrate - so they don't store as long. They also may get kind of grey and ugly looking. You
will know a garlic head is overmature if it's really smelly.
- If you are harvesting for seed stock, you can allow the bulb to be left in the ground until it
dies back. They won't store well, so make sure to plant before the freeze. The bulbs are easier
to crack when they are overripe like this.
- many gardeners use the leaves as an indicator; others use bulb color, but that requires
digging them up to check, so I have concentrated on the leaves. Each brown or dead leaf
represents bublb wrappers that are decayed; the number of green leaves present indicates how
many solid wrappers are on the bulb.

Hardneck Varieties (AKA Ophioscorodon, Top-setting Garlic)
- if you choose to snip the scapes off, leave a few on to use as indicators. Harvest the bulb
after the scape goes back to upright, but before the scape spathe (flower) has opened. Dig up a
sample to see if you can see the individual cloves through the outer skin. If so, then they are
ready!
- another indicator is the number of green leaves left on the plant: harvest when 6 green
leaves remain
- hardnecks are ready 2-3 weeks after softnecks

Softneck Varieties (AKA Sativum, Artichoke Garlic, Silverskin)
- harvest timing is less critical than for the other varieties
- softnecks are ready before hardnecks: one source claimed a few days to 1 week, another
said 2-3 weeks earlier than hardnecks
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- When a third of the leaves are brown or drying (from the bottom up) dig up a bulb or two to
check. You should be able to see the individual cloves through the outer skin.
- another source went by the number of green leaves, as opposed to brown or dying:
harvest when they still have at least five green leaves

Methods of Harvesting Garlic
- Loosen the soil around the bulb, then cut under the bulb to sever the anchoring roots. This
reduces potential damage the bulb.
- Handle the bulbs gently, since cuts and bruises decrease storage time and allow the garlic
compounds to vaporize off.
- Use a pitch fork or shovel to loosen the soil under the bulb, then it can be easily pulled out
- Direct sunlight should be avoided; sunburned garlic turns translucent yellow and spoils
quickly.

Curing Garlic
Curing garlic allows it to be stored - cured garlic is what you find at the store.

To cure your homegrown garlic:
- After pulling from the soil, lightly dust the dirt off the bulb and roots
- To cut or not to cut:
- Some people believe that leaving the tops and roots uncut for the drying process ensures
a longer storage time. I haven't experimented with it, but I find it easier to leave them intact although it takes more room... There are studies that show the incidence of disease in stored
garlic is reduced nearly 65% by waiting to cut the necks off until after they have cured. Also, if
you leave the greens on, you can braid them in bunches of 12 or so, then hang them up. You
can also just use the greens to tie them up to a rack or hooks.
- If you choose to cut them off, cut the roots 1 cm below the bulb; cut the greens off 3 cm
above the bulb.
- Lay them out on a rack or screen, leaving room between each to allow good air
movement. It's best done in a shady, warm, dry spot.
- It takes 2-3 weeks at about 85 degrees F.
- Trim the tops & roots to the same dimensions when done curing, if you left them on

Storage of Garlic
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-

Fresh or Green Garlic (Uncured)

-

Cured Garlic

- Depending on the variety, you can keep garlic on hand for up to a year, unless it's overripe
- Individual cloves do not store well
- Optimum storage conditions for cured garlic: 55-65 degrees F with 40%-60% humidity
- If humidity is too low (below 40%), the cloves will start shrinking, especially the hardnecks
- Swollen root nodules indicate storage time is short. They do not indicate quality or taste,
just that they are close to sprouting. Keeping the humidity low in storage will help keep the roots
from swelling.
- Don't store garlic in the fridge because the humidity is too high. It may sprout or develop
mold
- The flavor of garlic increases in the short term, but starts decreasing eventually
- Overripe Garlic Storage times:
- Hardneck: 2 months
- Softneck: 3-4 months

-

Frozen

- Can be frozen unpeeled; just break off cloves as needed
- Grind or chop, then wrap tightly and freeze. To use, just break some off or grate it.
- Pureed with olive oil (1 part garlic:2 parts oil), garlic can keep for up to 6 months, and
because the oil doesn't freeze solid, you can scoop some out without defrosting.
- Submerge peeled cloves in olive oil. Must be kept in freezer. Botulism can result if not
kept cold enough.
-

Roasted Garlic

- Refrigerate roasted garlic for up to 2 days in a small bowl
- Roasted garlic can be frozen for about 6 months
- Minced garlic and mixed into butter, can be frozen up to 9 months (refrigerate for up to 1
week).
-

Dried

- Dry at 140 degrees F for 2 hours, then lower temp to 130 degrees F until dry and crisp.
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- Blend or pulverize dried garlic to make powder
-

Pickled

- Pickled garlic can be kept in the refrigerator for up to 3 weeks
- Canned via the boiling water method for 10 minutes, pickled garlic can keep for up to 1
year
- peeled cloves can be kept submerged in wine in the fridge until it shows mold growth or
yeast on the surface of the wine. Just remove cloves as needed. The wine gets infused and can
also be used in cooking. Do not allow to sit at room temperature.
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