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 Garlic is one of the few crops utilized worldwide with production on every continent except 

Antarctica.  It is an essential ingredient for cooking in many cultures and has a long history of alleged 

health benefits (www.garlic-central.com/garlic-health-summary.html).  China is the largest producer of 

garlic, producing nearly 75% of the world’s supply.  At this level, China greatly influences the price of 

garlic on the world market - what happens in China’s production regions or its internal markets has an 

influence on garlic in the United States.  Prices have fluctuated over the past few years with the current 

price being higher than average due to increased use of garlic within China. 

 California is the largest producer of garlic in the United States, producing upwards of 80% of US 

production.  However, garlic is grown in every state with production primarily for personal use or direct 

sales.  Most California production is sold as dried product with exports going to Canada and Mexico.  

Since 2004 the United States has been a net importer of garlic primarily as a fresh product from China, 

Mexico and Argentina. 

 There are two types of garlic: 

soft neck and hard neck (Figure 1).  The 

difference is whether bulbs produce a 

“scape”.  The scape is the hard “neck” 

and is the structure on which flowers 

would be produced.  The 

flowerseventually abort and produce 

small bulbils that are parental clones and 

can be used as planting stock if desired.  

Hard neck types produce individual 

cloves arranged like pieces of a pie with 

the scape at the center.  Soft neck types 

do not produce a scape and when 

leavesdry down they are flexible lending themselves to braiding.  Soft neck cloves are arranged more in 

layers with smaller cloves at the center.  There are other differences (Table 1) with winter hardiness the 

difference of importance to the Great Lakes region - hard neck types are generally more winter hardy than 

soft necks. 

Figure 1.  Hard neck (left) and soft neck (right) garlic.  

Note scape in hard neck center and lack of the scape in 

the soft neck cross section. 



 There are basically three harvestable products 

from garlic; green garlic (harvested prior to bulbing), 

scapes and bulbs (Figure2).  Green garlic and scapes can 

be used similarly to bunching onions in pesto, salads or 

stir fries.  Bulb garlic can be used fresh or further 

processed into flakes, powder and other dried products.  

Green garlic would be harvested in April into May before 

the bulbs begin to expand.  Scapes form in June and take 

on a “pig’s tale” appearance as they grow but then 

will straighten as they get older.  Once they 

straighten they become fibrous and unusable as a 

fresh product.  For maximum bulb production 

scapes should be removed otherwise they 

reducebulb yields up to 30%. 

 Just like tulips and daffodils, garlic is 

planted in the fall.  Ideally about six weeks prior 

to the ground freezing – sometime during October 

in Michigan.  The goal is to have root growth and 

no top growth.  If leaves do push through the 

ground they will only be burned off in the cold.  If 

they do come through they were planted too early, 

the variety is not well adapted or there was a mild 

fall.  Best varieties for this area are German 

White, Music, Spanish Roja and Polish Soft neck.  

However, there are numerous varieties and others 

should be tried in your location and market. 

 Mulching for winter protection may or not be necessary.  In the freeze – thaw cycles of winter it 

is possible for bulbs to heave, causing roots to break.  A good layer of mulch protects against this 

heaving, as would a good layer of snow, or if you are in the southern areas of the region you may not need 

it at all.  Keep in mind straw will increase weed seeds. 

 The individual clove is the garlic “seed” and there is a correlation between clove and bulb size – 

large cloves yield large bulbs.  Cloves for planting should be obtained from certified stock and should be 

stored no lower than 50
o
F.  Most bulbs sold in supermarkets have been stored near 32

0
F.  Bulbs stored at 

low temperatures may not do as well as those stored near 50
o
F and may have even been treated with a 

sprout inhibitor.  A good source for looking for planting stock is www.garlicseedfoundation/info. 

Cloves need to be separated and then can be sorted for size by passing them through screens of 

various sizes and smaller cloves planted separately for green garlic.  Cloves should be planted base down 

and tip up, four inches deep and four inches apart in the row.  Distance between rows depends on 

equipment but a 12” spacing is typical and they can be planted in single, double or multiple rows in a bed. 

 Garlic benefits from fertilizer and general requirements are 125#/A nitrogen, 150#/A 

phosphorous and 100#/A potassium.  Other nutrients may be needed but should not be applied unless a 

soil test indicates need.  A pH of 6.0 to 6.5 is desired and too far off this range may limit micronutrient 

Table 1.Comparison of soft neck and hard 

neck garlics. 

Soft Neck Hard Neck 
Higher Yield Lower Yield 

Less winter hardy More winter hardy 

Variable clove size More useable cloves 

Braidable Difficult to braid 

Figure 2.  Green garlic (left), scapes (top right) and 

fresh cloves (bottom right). 



uptake.  Nitrogen rates should be split into three applications with 25#/A applied at planting and 50#/A 

when the plants emerge in March or April and another 50#/A May 1.  The goal is to have large plants 

prior to bulbing since large plants lead to large bulbs.  Fertilizer applications after the plants have received 

the bulbing stimulus are not as effective. 

 Garlic shares the same pest problems as onions.  The insects of greatest concern are onion maggot 

and thrips.  Onion maggot larva feed on roots and bulbs.  If they get in the bulbs they make the bulbs 

unsalable.  Thrips feed on leaves and since they are so small the first sign is often seen as leaf spotting.  

Thrips generally hide in leaf crevices during the day, making them difficult to find.  Mites may also be a 

problem in some years and unlike maggots and thrips can continue to be a problem in storage.  Check 

Bulletin E312 for insect control measures.  E312 can be found at www.veginfo.msu.edu. 

 Major disease problems include basal rot (Fusarium), green/blue mold (Penicillium), pink rot 

(Phoma) and Sclerotinia rot.  The first control measure is good rotation and sanitation (do not move soil 

around on equipment) other measures can be found at the veginfo.msu.edu web site. 

 Garlic is not a good competitor with weeds so weed control is important for high yields.  Weed 

control can be obtained through cultivating and/or chemicals.  Again, go to the veginfoweb site. 

 Bulb harvest will be sometime during July.  Maximum yield and quality are competing goals.  If 

bulbs are left in the ground to obtain maximum yield you run the risk of splitting the outer skins and 

decreasing appearance (quality) needed to attract sales.  For high quality bulbs garlic should be hand 

harvested when approximately 50% of the leaves begin to show a yellowing from the tips down and the 

older leaves are dry.  After harvest the bulbs should be allowed to dry in a well-ventilated, protected area 

for two to three weeks.  Tops, roots and outer, dirty leaves removed.  Bulbs can be graded into jumbo 

(>3”), large (2.5 – 3.0”), medium (2.0 – 2.5”) and small (<2.0”). 

 Yield for hard neck garlic is generally 1 : 6 – for every pound of planting stock you will harvest 

six-pounds of bulbs.  This does not hold true for green garlic and scapes are an added benefit.  It takes 

around 1,600# of seed stock to plant an acre.  From this you will harvest 9,600# of bulbs of which about 

1000# will be culls and 1,660# saved for the next planting.  This leaves 7,000#/A for sales. 

 Elephant garlic is taxonomically a bulbing leek.  Cultivation is similar to regular garlic other than 

greater planting distances between cloves in the row – 6 to 8” instead of the 4” for regular garlic. 

 

 

 

  

 

 

 

 

 



Common Purslane, Weed it or Reap  
Hannah Stevens 

Extension Educator 
MSU Extension, Macomb County 

Clinton Twp. MI 48036 
586-469-6440 

stevensh@anr.msu.edu 

Most growers and gardeners in the United States are familiar with a succulent, weedy and 

sometimes competitive plant known as Purslane, Pigweed, Little Hogweed, Pusley or Verdolaga. The 

Latin name, Portulaca oleracea L., is the best identifier of this species, found worldwide.  It has an 

extensive old-world distribution and its presence in North American dates back 500 years or more. It’s 

succulent nature, which enables it to survive in drought, 

metabolic properties that mitigate stress, its capacity to 

re-root from stem pieces after cultivation, and its tiny 

seeds, which can survive in the soil for 40 years, gives 

growers reason to consider it a weed. One can also 

regard this as this a benefit as this annual can reseed 

itself for repeat crops. 

It is no accident that this adaptable plant has at 

least forty-four ecotypes worldwide and has made itself 

at home in cool temperate, warm temperate, subtropic 

and tropical regions.  However, this ancient species has 

not always been out of place; in fact the stems, leaves 

and flower buds are all edible and have been cultivated 

since ancient times for culinary and medicinal uses. 

Studies conducted at the University of Illinois in the 1970’s evaluated cultivated sources from California, 

Florida, France and India as representatives of improved cultivars that are more robust, have a more 

upright growth habit, and larger leaves.  One can find varieties which are described as red, golden or 

green-leaved. However the “wild” purslane I have observed may also be an acceptable option for 

cultivation. 

So in what cases should a grower consider adding 

purslane to their crop mix?  Do you have customers 

for whom this is a traditional food?  It is eaten 

throughout much of Europe, Asia and Mexico. Are 

your customers hearing about its high nutritive and 

antioxidant properties such as high levels of omego-3 

fatty acids (alpha-linolenic acid, in particular), 

vitamins and antioxidants? Are your customers 

looking for something unique and different  that may 

be eaten fresh as a salad, pickled, stir-fried, as a 

potherb, rolled in a tortilla or chopped in an omelet, 

soups or stews? 

 



There have been University studies that show this weed to be non-competitive with many crops, 

even when forming a solid mat.  In fact it may be beneficial as“living mulch” in certain crops such as 

sweet corn, beans and tomatoes. However, caution is advised because the abundance of long lived seeds 

this plant produces may present problems in rotational crops.  In addition there are no pesticides 

registered for edible purslane so it should not be harvested where organic or synthetic herbicides, 

insecticides or fungicides have been used. Be cautious about look-alikes that may not be edible and 

follow harvest and post harvest recommendations. 
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