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Benefits of Garlic


Besides being delicious, garlic offers all kinds of wonderful health benefits! Among them…..





Garlic is a powerful anti-oxidant


Kills germs that cause a range of colds and infections


Prevents the development and progression of cancer


Treats skin and muscular injuries


Lowers cholesterol


Prevents high blood pressure


Prevents blood clots


Increases overall resistance to disease and increases immunity


Recent studies show it can even help renew brain cells!





Garden of Eve 


Organic Farm 


is proud to present our


5th Annual Long Island �Garlic Festival��Sept 27 & 28, 2008


Garlic Lovers Unite  for a Celebration of 


Food, Farming, and Fun


A portion of the proceeds will benefit the Northeast Organic Farming Association 


       (NOFA-NY, www.nofany.org) 














�





4558 Sound Ave x Northville Tpk


Riverhead, NY 11901


Phone: 631.722-8777


� HYPERLINK "mailto:farmer@gardenofevefarm.com" ��farmer@gardenofevefarm.com�


www.gardenofevefarm.com





Garden of Eve farm, founded in 2001 by environmental advocates Chris and Eve Kaplan-Walbrecht, is dedicated to providing delicious organic vegetables, pastured eggs, and beautiful flowers and to “making changes in the world by living them.” 





Our produce is available from our on-farm farmstand daily from 10am-6pm Memorial Day to Labor Day, farmers markets on Long Island and in Brooklyn, and through Community Supported Agriculture (CSA) shares on LI, Brooklyn, and Manhattan.





For more information check out 





WWW.GARDENOFEVEFARM.COM





Schedule of Garlic Events 2008!





SATURDAY: 


10am-12pm: Warren McKnight’s Banjo


12pm-3pm: Terry Winchell Band





3pm: Deadline for Garlic Cook-Off Entries, Judging begins


4pm: Garlic Cook-Off Awards announced





3pm-6pm: Skip Bement, Delta Blues Music





SUNDAY: 


10am-12pm: Warren McKnight’s Banjo


12-3pm: Pauline Salotti & Kevin Deboves, Stateside


1pm-3pm: Brady Rymer - Music for all


3pm-6pm: Bruce MacDonald – Blues Music





Ongoing: Garlic Info Table, pony rides





Periodically: Appearances by Garleyman, puppet shows, hayrides











Musical performances are weather permitting





Roasting Garlic:                                To roast garlic, cut the top fourth of the garlic head off and rub generously with olive oil, salt and pepper, and any herbs to taste. Wrap in tin foil and bake at 350 F in a pre-heated oven for 45 minutes or until cloves are soft. Try serving warm on a good French or Italian bread. 


        		         














How to Grow and Harvest Garlic


Plant from Oct. 1st to Nov 1st or anytime right after the first killing frost. Garlic may be planted in early spring, but yields will be greatly reduced. 


 Leave garlic bulb intact until you are ready to plant, then break into cloves.


 Plant cloves in rows, 4-6 inches apart. Place in soil with root-end down. Cover with 2-3 inches of soil. Roots will grow before winter. 


Keep weeds under control as early as possible - Garlic does poorly with competition.


When scapes appear (flowering shoots) cut off and eat! They are considered a  culinary delicacy and removing them refocuses the plant’s energy on producing larger bulbs.    


Garlic needs ample  water while it grows in Spring.  However, the last couple of weeks before harvest, garlic does not want water, so let your ground dry out. 


About soils: Garlic grows best in soils that contain high organic matter, are well-drained, and have a neutral pH. 


Harvest when leaves begin to yellow/brown at tips, usually in July. Do not leave in ground too long or bulbs will begin to separate. Dig out garlic carefully as not to bruise it. Shake off dirt, let lay in sun 3-5 days to dry. Bundle 15-20 plants together and hang in an airy place to dry for 5-6 wks. 











Garlic Ice Cream:                                             3 c whole milk                                                               ¼ tsp fresh garlic, crushed				     			                     	  1 Vanilla Bean, split														                1 cup heavy cream							                                       1 ½ cups sugar									                                       9 egg yolks


In a medium saucepan, bring milk, garlic & vanilla slowly to a boil. Remove from heat. Pour liquid through strainer and discard garlic and bean. In mixing bowl, stir together cream, eggs & sugar. Stirring constantly, pour strained milk mixture into sugar and egg mixture. Pour into saucepan and stir over moderate hear until it coats the back of a spoon (10-15 min). Cool in ice bath. Freeze in your ice cream freezer according to manufacturer’s instructions. 











USE YOUR [GARLIC] HEAD! 


Storing Garlic: 


Garlic does best in a cool, dry place. Don’t refrigerate with other vegetables! Put in a wire basket and hang in an airy place. If roots and stalks are on heads, tie in bunches or braid and hang. 








Garlic Varieties Available Today!





Hardnecks: rocambole, porcelain, & purple stripe


These have a hard, woody stem and when growing send up scapes (flower stalks) in May-June. 





Music: The most reliable variety to grow in our LI region. Avg 4-6 lg cloves. Skin is white to pink depending on soil. 





German White/German Extra Hardy: Also very sturdy porcelain type, 6-8 cloves situated around the central stem. Fairly large, excellent strong flavor that becomes sweet and mild when cooked.





Softnecks: artichoke & silverskin


These have a leafy, soft stem which can be braided. Most common type seen in stores usually produced in China, California, and Mexico. Usually don’t produce scapes. 





Italian White�Mild flavored, useful variety.





Polish White�Similar to Italian White, many garlic experts feel that some different named varieties are actually the same thing!





French Red�Pretty red striped softneck.





Elephant Garlic 


Much larger than regular garlic, it is more closely related to leeks than to garlic, and thus milder tasting. Best for roasting. 








The Story of Allium Sativum


Garlic most likely formed around the Tien Shan Mountains of Kazakhstan and Kirghizstan 6000+ years ago, evolving from the wild species that produced flowers and pods but no bulbs. In warmer climates the garlic began to produce more cloves and no flowers (scapes). 


Crusaders returning from the Middle East brought back shallots from Ascalon, a town in South Palestine. They have a mild sweet taste and are considered an epicurean treasure!



































