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Gardening suggestions are keyed to 
numbers on photos. 3, try to have 
a sunny site for your garden. Be sure 
trees or buildings will not shade the 
garden during most of the day in the 
growing season. 4, an electrically 
heated hotbed will let your plants 
benefit from sunlight even in winter. 

5, buy top quality transplants, with 
healthy green foliage, not wilted or with 
dry soil, and free of insects or diseases. 
7, a transplant should be placed in the 
garden at the same depth that it was in 
the original container. 6, seedlings get 
off to a good start in fertile and loose- 
textured soil. 



8, pliinliiiH bi;;in siM;ds in luirow 
with string as guide for a 
straight row. 11, hot caps protect 
young plants on chilly spring 
days. 10, plastic and other 
mulches control weeds and 
conserve moisture. 12, seedlings 
can be grown in peat moss 
containers-reducing problems 
from insects, diseases, or poor 
soil. 

Some insects help control 
garden pests. 9, larva of lady 
bug shown attacking aphids. 
13, assassin bug feeds on im- 
mature insects. 14, bee, here 
pollinating almond blossoms, is 
the top garden pollinator. Avoid 
spraying when helpful insects 
are around. 
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Gardon structures: A 
plastic greenhouse, 16, can 
be used to start plants in 
the spring. 15, corrugated 
plastic row cover is held 
in place with stakes. 17, 
twine trellises for peas 
and wire cages for toma- 
toes. 
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Some basic garden activities and 
aids. 18, hoeing when weeds are 
small makes weed control easier. 19, 
cans with bottoms cut off are pushed 
into ground to protect plants from 
cutworms. 20, young gardeners 
planting vegetable seeds in various 
types of containers. 



Containers ranging from 
flower pots to a washtub can 
be used for growing fruits or 
vegetables in a sunny win- 
dow or on a patio. 



Trickle irrigation, 23, using tubes thai drip 
water where it will moisten the root zone, 
is a suggested water-conserving technique. 
Harvesting, 24, 2r), is an important occasion. 
Children at a botanical garden weigh their 
produce. This helps any gardener learn 
which varieties are the most productive, a 
guide on what to plant next year. 



Kohlrabi, 27, and okra, 28, are 
unfamiliar to many gardeners, but 
try them for something new and 
different. Everyone knows the 
potato: take care not to damage the 
spuds if you harvest them with 
your pitchfork. 



30, thinning boots allows more 
room for tho remaining plants 
to grow. The removed tops and 
immature boots can be cooked 
and eaten. Small Fry is a 
popular cherry tomato. 



Snap beans, turnips, and carrots are 
popular with home gardeners. The 
season for these vegetables can be 
lengthened by successive plantings. 



Tying cauliflower leaves helps 
assure a white head of cauli- 
flower. Supersweet variety 
of watermelon resists such 
diseases as anthracnose and 
fusarium wilt. Buy disease- 
resistant varieties of plants for 
your garden when they are 
available. 



All the garden work seems 
worthwhile when the har- 
vest is good, whether it's a 
variety of produce, pump- 
kins, sweet shelled peas, 
or yellow squash and green 
hnans grown in a community 
garden, 39. 





A variety of posts usually are 
ready to take over the garden 
and injure your crops. 40, white 
grub works underground and 
damages roots of many garden 
plants. Mexican bean beetle, 41, 
is shown in adult, larva, and egg 
stages. The adult and larva arc 
feeding on a bean leaf. 



42, aphíds—also called plant 
lice—are tiny, but can stunt 
plant growth by sucking plant 
juices and transmitting virus 
diseases. Lady bugs are helpful 
in controlling aphids. 43, corn 
earworm feeds on corn, toma- 
toes, and many other plants, 
including vegetable soybeans 
(shown here). 44, Colorado 
potato beetle is a common na- 
tional pest of potatoes and 
tomatoes. 



45, cabbage looper in- 
fests not only cabbage 
but cabbage relatives 
such as broccoli, cauli 
flower and collards. 46, 
codling moth is espe- 
cially bothersome to 
apple growers. Har- 
lequin bug, 47, attacks 
primarily cabbage and 
related plants such as 
turnips, horseradish 
and kale. 



Insects are not the only plant 
pests—so are disease organisms 
such as soil rot on sweet potato, 
48, and rust on a snap bean leaf, 49. 



Among other vegetable plant diseases 
are scab on squash, 50, and mildew 
on cucumber, 51. 



If your tomatoes look like 
52, they may have fusarium 
wilt. Closeup shows an- 
thracnose on a tomato. 
Brown spot on sweet corn 
leaf, 54, is at an advanced 
stage and probably would 
reduce the yield. 



Some fruit that can be grown in 
the homo garden: 55, Viiiard BJcinc 
grapes and 60, ViUard Noir are 
used primarily for wine. They also 
can be eaten at the table. 57, 
black-sapote is an interesting 
subtropical fruit. 56, lychee tree 
provides shade as well as an 
exotic fruit. It is popular in Florida 
and Hawaii. 58, a cluster of large- 
fruited blueberries. 



59, straw mulch in a strawberry bed. 
Besides the usual benefits from 
mulching, straw keeps berries off the 
ground and clean. 
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Examples of insect and 
disease pests of fruits 
and nuts: 62, periodical 
cicada (17-year locust]. 
Adults deposit eggs inside 
tree twigs and branches, 
weakening them so they 
eventually break. Nymphs 
hatch from the eggs and 
feed on roots. 63, powdery 
mildew on pecans dam- 
ages the developing nuts. 
64, scab on apple reduces 
quality and yield. 
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Diseases of peaches include 61, 
brown rot and 65, scab. A damaging 
insect is the peach tree borer, 66. 
Female adult is shown. The larva, 
which tunnels in the peach tree 
trunk, is the damaging stage. 



Safe home food preservation 
metliods let you enjoy produce 
from your garden year-round. 
67, jelly-making is a skill easy 
to learn. 68, to retain top 
quality, can or freeze sweet 
corn quickly after picking. 
Improper canning or storage 
wastes food. The cloudy green 
beans, 69, should be discarded 
without tasting. 70, an as- 
sortment of pickles and 
relishes can add zest to meals 
throughout the year. 
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71, peeling tomatoes 
after they have been 
scalded for easy 
removal of skins. 



73, taking peach jar 
from a hot water 
canner. Jams and 
preserves should be 
processed in a hot 
water bath to retain 
best quality. 72, canning 
tomato juice at a 
community cannery. 
Such canneries enable 
you to process large 
quantities of garden 
produce in a short time. 

^ H 

il I 





Foreword 
Bob Bergland 
SecTetary of Agriculture 

GARDENING FOR FOOD AND FUN is a practical book for gardeners 
of all types—from the beginner to the proficient, from young people to 
retired persons. Advanced gardeners will find this book helpful as a 
refresher and as a reference source. 

There are four sections in this Yearbook: introduction to Garden-, 
ing. Home Garden Vegetables, Fruits and Nuts, and Home Food Preser- 
vation, The last section tells how to preserve and store your garden 
produce at peak quality for year-round use, and it stresses the need 
for proper techniques to avoid health hazards. 

Gardening is one of America's most popular activities. A U. S. 
Department of Agriculture study last year found that nearly half the 
households surveyed either had a garden or intended to have one. 

Why do people garden? The survey suggests three main reasons: 
1) a preference for the taste of fresh fruits and vegetables, 2) an inter- 
est in gardening as a hobby, 3) a desire to save money and cut the 
food budget. 

But besides saving money, a lot of intangible satisfactions come 
from gardening and home canning. Who knows the value of being able 
to say, "I raised it myself" or '*! prepared it myself"? 

We wish you the best of luck in your gardening, and hope this 
book will be helpful. 
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Preface 

Jack Hayes 
Yearbook Editor 

Don't start too big. This advice to new gardeners comes from a 
seed company horticulturist. A smaller garden that is well kept will 
produce more and better-quality food than a big one that is neglected, 
she notes, adding: "You want your gardening to be fun." 

An Extension specialist says you can have a productive garden in 
quite a small space—a 10 by 15 foot area, for example. Or your garden 
may be limited to a balcony or even a windowsill. 

Keep your investment in supplies and equipment to a minimum 
until you find out whether you want to continue gardening. A good 
time to make a decision is after harvest. You will know about the work 
and time required, and the expenses involved. And if you want to 
continue, you will be more of a realist in opting to stay small or to 
expand. 

This Yearbook has been written by knowledgeable specialists 
throughout the United States and can be your guide for a successful 
garden. But also read gardening publications prepared by the Coopéra- 
tive Extension Service in your State, attend gardening meetings that 
often are held before the growing season, and check your library for 
useful literature. 

Besides the authors, other people with a wide variety of talents 
and experience contributed to this Yearbook. Personnel of the Typog- 
raphy and Design Division, U.S. Government Printing Office, involved 
in the book include Charles McKeown, Rudie Diamond, Howard 
Behrens, and Irene Bebber. Denver Browning of the Yearbook staff pre- 
pared the index. Other staff members were Mary Vest, Mary McGowan, 
and Mark Wolkow. 

Robert A. Wearne, Extension Service, chaired the Yearbook Com- 
mittee that planned the book. Allan  K.  Stoner of the  AgricuJturaJ 
Research Service was assistant chairman. 

Yearbook Committee members were: 
William Bailey, AgricuJturaJ J^esearch Service 
Thomas Barksdale, Agricultural Research Service 
Paul Bergman, Extension Service 
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Cecil Blackwell, American Society for Horticultural Science 
Howard Brooks, Agricultural Research Service 
Raymond Brush, American Association of Nurserymen 
William E. Carnahan, Extension Service 
Robert Falasca, American Seed Trade Association 
Evelyn Johnson, Extension Service 
Charles McClurg, University of Maryland 
Harold Owens, Extension Service 
David S. Ross, University of Maryland 
Jane Steffey, American Horticultura] Society 
Fred Westbrook, Extension Service 
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Metric Multipliers 

Approximate Conversion Factors 

Symbol When you know Multiply by To find Symbol 

Length 

in inches *2.5 centimeters cm 
ft feet 30 centimeters cm 

yd yards 0.9 

Area 

meters m 

in 2 square inches 6.5 square centimeters cm 2 
ft2 square feet 0.09 square meters m2 

yd 2 square yards 0.8 

Moss (weight) 

square meters m2 

oz ounces 28 grams g 
lb pounds 0.45 

VoJume 

kilograms kg 

tsp teaspoons 5 milliliters ml 
tbsp tablespoons 15 milliliters ml 
floz fluid ounces 30 milliliters ml 
c cups 0.24 liters 1 
pt pints 0.47 liters 1 
qt quarts 0.95 liters 1 
gal gallons 3,8 liters 1 
ft 3 cubic feet 0.03 cubic meters m ^ 
yd 3 cubic yards 0.76 cubic meters m3 

Temperature (exact) 
op Fahrenheit 5/9 {after Celsius °C 

temperature subtracting 32)       temperature 

Symbol When you know Multiply by To find Symbol 

Length 

mm millimeters 0.04 inches in 
cm centimeters 0.4 inches in 
m meters 3.3 feet ft 
m meters 1.1 

Areo 

yards yd 

cm 2 square centimeters 0.16 square inches in 2 
m2 square meters 1.2 

Mass (weight] 

square yards yd 2 

g grams 0.035 ounces oz 

kg kilograms 2.2 

VoJume 

pounds lb 

ml milliliters 0.03 fluid ounces fl oz 
1 liters 2.1 pints pt 
1 liters 1.06 quarts qt 
1 liters 0.26 gallons gal 
m^ cubic meters 35 cubic feet ft 3 
m3 cubic meters 1,3 cubic yards yd^ 

Temperature (exact) 
°C Celsius 9/5 (then Fahrenheit °F 

temperature add 32) temperature 

* 1 in = 2.54 cm 
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Photography 

William E. Carnahan of the Extension Service acted as visual 
coordinator on the 1977 Yearbook Committee, obtaining photos from a 
wide variety of sources, and also contributing more photos to the book 
than anyone else. 

Others who helped round up photos for the book include Allan 
Stoner of the Agricultural Research Service, assistant chairman of the 
Committee; and three Committee members—Raymond Brush, American 
Association of Nurserymen, Robert Falasca, American Seed Trade 
Association, and Evelyn Johnson, Extension Service. 

George A. Robinson, Office of Communication, worked on photo- 
graphic aspects of the book until he left the U.S. Department of 
Agriculture (USDA) in 1976. 

The Agriculture Department is most grateful to the individuals and 
organizations contributing photos to this book. 

Prints of many of the black and white USDA photos may be 
obtained from the Photography Division, Office of Communication, 
Room 536-A, U.S. Department of Agriculture, Washington, D.C. 20250. 
Generally a charge is made to cover expenses. Duplicate slides of some 
of the color photos also may be ordered. Color slide sets of plant pests, 
with photography by Clemson University, can be purchased from USDA. 

Names of photographers, where known, appear with black and 
white photos in the book. In such cases no page numbers are given in 
the photo credits below. Black and white USDA photos are not listed in 
the credits. 

Color photos in the front of the book carry numbers, which are 
used in the credits to identify them. These numbers are preceded with 
a *'C" in the credits, as C3. Other numbers in the credits refer to page 
numbers in the black and white part of the book, as 22. 

Photographers with no affiliation or address listed were working 
for USDA. 

E. Blair Adams, Washington State Uni- William   E.   Carnahan,   C23,   C24,   C39, 
versity C68, C71, C72, last color photo 

All America Selections, C3, 137 (top) Chevron Chemical Co., C15, C16, C22 
William   Aplin,   SUNSET—Joy   of  Gar- Glenn   Christiansen,   SUNSET—Joy   of 

dening Gardening 
Ball Corp., C70, 297 Clemson Agricultural College, 77 (left) 
Bernardin,  Inc.,   Home  Canning  Guide, Clemson University Extension Service, 

314, 315, 329, 342 C9,    C13,     C40-C50,     C52-C54,     C61, 
Milo   Burnham,   Mississippi   State   Uni- C63—C66 

versity University    of    Connecticut,    26    (both 
Burpee Seeds, 148 (right), 170 photos], 31 (top) 
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E. L duPont de Nemours and Company, 
29 [bottom) 

Easiern Grape Grower Magazine, 261 
(both) 

Ferry Morse Seed Co., 167 (bottom), 168 
(bottom) 

Wayne Fogle, Foothill Community Col- 
lege 

Frank Foster, S. D. Warren Co., a divi- 
sion of Scott Paper Co., first color 
photo 

D. H. Fritts, Montana State University 
University of Georgia Extension, 77 

(right) 
Stan Griffin, D.C, Extension Service, 

C28 
Joseph Harris Seed Co., Inc., 149, 164 

(left), 168 (top) 
A. S. Harvey, Tennessee Agricultural 

Experiment Station 
Kevin Hayes, Pennsylvania State Uni- 

versity 
Albert W. Hellenthal, T. M. Duche* Nut 

Co., C14 
Lonnie Hodges, University of Kentucky, 

C67 
International Harvester Co., 211 
R. A. Jaynes, Connecticut Agricultural 

Experiment Station, New Haven 
Kansas State University, C31, C34 
Robert Knight, C56, C57 
John Kucharski, C69 
N. S. Mansour, Oregon State University, 

C33 
Charles Marr, Kansas State University, 

C29 
University of Maryland—Vegetable P.e- 

search Farm, 135 

Merchants Publishing Co., C21, C59 
Hhe National Future Farmer, 67 (both 

photos) 
National Garden Bureau, 87, 137 [bot- 

tom) 
Don Normark, SUNSET—Joy of Gar- 

dening, second color photo 
Terence O'Driscoll, C5-C8, C10-C12, 

C17-C20, C25, C26, C27, C30, C32, 
C35, C37, C38, C51 

John O'Neill, National Garden Bureau 
Oregon Agricultural Experiment Sta- 

tion, 5, 11 (both photos), 138, 155 (top), 
160 (all photos), 161 

Organic Gardening and Farming, 19, 81 
(bottom) 

Pennsylvania State University, 59 (all 
photos) 

Sallie Peyton, Woodbury, Tenn. 
Norman A. Plate, SUNSET—Joy of Gar- 

dening 
George A, Robinson, C73 
Vincent E. Rubatzky, University of Cali- 

fornia 
Paris Trail, New York State Agricul- 

tural Experiment Station, Geneva 
Art Walker, National Canners Associa- 

tion 
S. D. Warren Co,, a division of Scott 

Paper Co., C4 
Darrow M. Watt, SUNSET—/oy of Gar- 

dening 
Roger Way, New York State Agricul- 

tural Experiment Station, Geneva 
University of Wisconsin Extension Ser- 

vice, 267 
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vegetable, 196-201 

Assassin bugs, 17 
Aster leafhopper, 74 
Atemoya, 295 
Atlantic Ocean, 45 
Autoxidation, 304-305 
Avocado: 53, 294; freezing, 336 

Bacillus thuringiensis, 77, 83 
Bacteria: 81, 84, 128; dried food, 

360;   food   spoilage,   301,   320; 
thermophilic, 362 

Bacteriocide, 75 
Baggett, J. R., 157-162 
Balcony, 126 
Ball Corp., 375 
Bamboo, 18 
Banadyga, Albert A., 163-170 
Bananas, 53, 294 
Bark: 5, 20, 32, 56-67, 80; potting 

soil, 128 
Barrels: 18, 102; container grow- 

ing,  1^6-127;   crushing  grapes, 
352 

Bartelli, Lindo J., 54-60 
Bartok, John W., Jr., 24-32 
Basement: 70, 86-87; storing pro- 

duce, 365 
Basil, 219 
Bates, Earl M., 33-37 
Bats, 52 
Beans:   45,   47-49,   53,   68,   83,   86, 

105,    171-177;    bush,     172-173; 
container grown, 126, 131; how 
to  can green, 333;  lima,   7-10, 
12-13,   104,   123,   174-177;   pest 
control,   74,   174;   pole,   4,   104, 
109,  172-173; snap, 8-10, 12-13! 
104, 123, 171-172 

Bearce, Bradford C, 49-51 
Bee, Honey, 53 
Beetles:   53,   74,   77;   asparagus, 

200; Mexican bean, 83 
Beets:  7-13,  20, 39,  46-4B; 70,^2, 

109, 123; container grown, 126, 
131;   easy   to   grow,   160;   pest 
control, 74 

Berries: 15, 18, 272-278; freezing, 
336; pruning, 274; varieties, 272 

Berry mold, 74 
Berry rot, 74 
Biennials. 48 
Birds: 49, 52,  76-78, 107; berries, 

277; netting, 263 
Blackberries: 2, 53, 272-278; pest 

control, 73, 277 
Black knot, 73 
Black leg, 166 
Black   rot:   73;   sweet   potatoes. 

216 
Black-sapote, 296 
Black walnut, 284-290 
Blackwell, Cecil, 2-14 
Blanching: prefreatment for dry- 

ing, 358 
Blight, 83 
Blossom-end rot, 144 
Blueberries; 2, 53, 60; home gar- 

den, 279-283; pruning, 283; va- 
rieties, 280-281 

Boiling water bath: 301; altitude 

corrections,   329;   pickles   and 
relishes, 347-348 

Bone meal, 78 
Borers, 73 
Boron, 49, 60 
Botulism:   301,   313,   319;   home- 

preserved foods, 361 
Bouwkamp, John C, 212-216 
Boysenberries, 272-278 
Brambles, 73, 272-278 
Broadbeam, 53 
Broadcast spreader, 25 
Broccoli:    7-10,    12-13,    104-105, 

109,   123;   cole   crops,   133-138; 
pest control, 74, 135; varieties, 
136 

Brown rot;  73-74;  almonds,  289; 
nectarines, 253 

Brussels    sprouts:    8-10,    12-13, 
104-105,   109,   123;   cole   crops, 
133-138;   pest  control,   74,   135; 
varieties, 138 

Bryant, M. Douglas, 41-43 
Budding, 51 
Bulbs, 51 
Burlap:   70,   87;   storing   onions, 

369 
Burnham, Milo, 228-244 
Bush fruits, 272-278 
Butter: herb, 223 
Butternut, 284-290 

Cabbage: 4, 7-10, 39, 62, 86-87, 
109, 123; Chinese, 8-10, 12-13, 
109, 123^* cole crops, 133-138; 
pest control, 74, 135; varieties, 
136-137 

Cabbage loopers, 83 
Cabbage worm: 74; cole crops, 

135; collards, 166 
Cactus fruits, 295-296 
Calamodin, 296 
Calcium: 4, 49, 107, 120; aspara- 

gus, 201; deficiency, 144; sweet 
potato, 212 

Calories: sweet potatoes, 213; 
wine, 350 

Calyx, 49 
Cane blight, 73 
Cane fruits, 272-278 
Canneries: commercial, 302, 323; 

community, 372-377 
Canners: boiling water bath, 

314-315, 317, 329; gage types, 
325-326; pressure, 315-318, 323- 
327, 329-330; types of pressure 
controls, 326 

Canning: 305-307; Beginner's 
Guide, 313-319; boiling water 
bath, 323; community can- 
neries, 372-377; fruits and 
vegetables,  328-333;  jars,  314- 
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315; packing methods, 316- 
317; pickles, 348; pressure can- 
ners, 323-327; storage, 318, 361- 
362 

Cantaloups, 7, 45, 104, 109, 123 
Capsaicin, 140 
Carambola, 294 
Carbohydrates, 47 
Carbon dioxide, 47-49, 62, 65, 68 
Carob, 294 
Carrots: 7-10, 12-13, 104-105, 109, 

123; a garden favorite, 161; 
container grown, 126, 131; pest 
control, 74 

Cascade Mountains, 34, 36 
Caterpillars, 17 
Cattley guava, 77 
Cauliflower: 7-10, 12-13, 104-105, 

109, 123; cole crops, 133-138; 
pest control, 74, 135; varieties, 
137-138 

Cayenne, 140 
Celeriac: 8-10, 12-13, 104, 109; 

culture, 228-229; uses, 160 
Celery: 8-10, 12-13, 104, 109, 123, 

149-150; growing conditions, 
149; harvesting, 150; pest con- 
trol, 74 

Cellars: 69, 87; storing root vege- 
tables, 365 

Cercospora leaf spot, 145 
Charcoal, activated, 18 
Chard: 7-10, 12-13, 102, 104-105, 

109, 123; harvesting, 164-165; 
pest control, 74; Swiss, 82, 
104-105, 109, 123; varieties, 163 

Chayóte, 53, 230-231 
Chemical controls, 75-76 
Cherimoya, 295 
Cherries: 41, 53, 253-259; pest 

control, 73; varieties, 255 
Charvii, 8-10, 12-13 
Chicory: 151; witloof, 8-10, 12-13 
Chili, 140 
Chinese cabbage: 8-10, 12-13, 

104, 109, 123; cole crops, 133- 
138; varieties, 138 

Chinese chestnut, 284-290 
Chinese gooseberry, 53 
Chinkapin chestnuts, 284-290 
Chives: 8-10, 12-13, 123, 155-156; 

uses, 219 
Chlorophyll, 47-48 
Chromosomes, 50-51 
Citrus, 18, 41, 43, 296 
Clarification: wine, 353-354 
Clay, 55 
Cleome, 20 
Climate: 17, 33-46; information 

sources, 36 
Climatic tables: Northeast, 39; 

Northwest, 35; Squtheast, 44; 
Southwest, 42 

CXoslTÏàmm hoi\ú\num.\ 301-302, 
313, 323, 328; improperly pro- 
cessed foods, 361 

CXo^Xiiá'mm perfringens, 298 
Clubroot, 133 
Codling moth, 73 
Coffey, F. Aline, 372-377 
Coldframes, 61-62, 86, 111 
Cold pack, 330 
Cole crops: 34, 133-138; pest con- 

trol, 135 

Collards: 7-10, 12-13, 104, 109, 
123; harvesting, 166; pest con- 
trol, 74; varieties, 165 

Colorado potato beetle, 83 
Combs, O. B,, 47-49 
Community canneries: 372-377; 

fees, 376-377; points to consid- 
er,  37Ï-374;  skills  needed,  376 

Community gardens, 20-23 
Compost, 5, 80-81, 119 
Conduction, 324-325 
Consumer Information Center, 89 
Container gardening: 126-132; 

harvesting, 132; mulching, 130; 
recommended vegetables, 131- 
132; watering, 129-130 

Containers: dried food, 359; 
freezing, 321, 335; gardens, 18- 
20, 112-113, 126-132; home can- 
ning, 314-315; jelly, 342; sub- 
tropical fruit, 293-294; wine, 
353 

Convection, 324-325 
Cook, Annetta, 334-339, 378-384 
Coolers, 61, 66 
Cooperative Extension Service, 

31, 71, 89-90 
Copper, 49, 60 
Copper napthenate, 18, 61 
Corn: 7-10, 12-13, 102, 104-105, 

109, 123; a garden favorite, 
181-186; climatic needs, 182; 
container grown, 126, 131; dis- 
eases, 184; harvesting, 185-186; 
hybrids, 183; insects, 185; 
sirup, 340 341; types, 181 

Corn earworm, 75 
Cottonseed meal, 78 
Cotyledons, 50 
County Extension Service, 90 
Cover crops, 79-80, 84-85 
Cowpea curculio, 75 
Creosote, 61 
Cress: 82, 151; growing indoors, 

151; upland, 8-10, 12-13, 123 
Crops: cole, 133-138; cover, 79- 

80, 84-85; cucurbit, 187-195; 
root, 157-162; rotation, 107 

Cucumbers: 7-10, 12-13, 104-105, 
109, 123, 187-195; container 
grown, 126, 131; nutrient needs, 
189; pest control, 74; pickling 
types, 345; planting chart, 190; 
resistant varieties, 192 

Cucumber beetles, 83, 192 
Cucurbit crops: 187-195; nutrient 

needs, 189; planting chart, 190; 
varieties, 192 

Cultivate, 80 
Cultivation: 37; berries, 274; 

hand,   102,   119;   potatoes,   210 
Cultivator, 24, 110 
Curculio, 73-74 
Currants:   53,   272-278;   freezing, 

336 
Cuttings, 51, 67 
Cutworms: 74, 82, 124; attacking 

peppers, 145 

Damping off: 117; peppers, 145 
Dasheen, 231-232 
Dates, planting, 8-10, 12-13 
Davis, Carole, 328-333, 378-384 
Deer, 77 

Dehydrator cabinets, 356 
Desiccation, 305 
Dew, 77 
Diamondback, 74 
Dill, 219 
Diseases:    cane   fruits,    277-278; 

plant, 3, 14, 45, 84, 117 
Disk harrow, 28 
Dixie Canner Equipment Co., 375 
Dormancy, 50 
Downey, Isabelle, 345-349 
Downy    mildew:    collards,    166; 

cucurbits, 191 
Drainage: 3-4, 38, 54, 56, 103, 113; 

container gardening, 126 
Draper, A. D., 279-283 
Drive shaft, 28 
Drought, 3, 15, 37 
Drying:   food   quality,   303,   309; 

fruits  and vegetables, 356-360; 
oven, 356; procedure, 357-358 

Dunn, Charlotte M., 320-322 
Duster, 30, 86 
Dwarf trees, 247-248 

Earworms, 75 
Earthworms, 76, 106 
Eggplant: 7-10, 12-13, 102, 104- 

105, 109, 132; fertilizing, 141; 
harvesting, 145-146; transplant- 
ing, 142-143; weed control, 144 

Egyptian onion, 220 
Ellison, J. Howard, 196-201 
Embryo, 47, 50 
Emerson, Barbara H., 89-92 
Endive: 8-10, 12-13, 82, 123; 

types, 150 
Endosperm, 50 
Energy, 47 
English walnut, 284-290 
Environmental Protection Agen- 

cy, 72 
Enzymes: food, 320-321; fruits 

and vegetables, 304, 358 
Equator, 45 
Equipment: garden, 24-32; mak- 

ing pickles, 346-347; powder, 
110; storage, 69, 86 

Erosion, 17-18, 45, 58, 79, 119 
Escabeche, 140 
Escarole, 150 
European corn borer, 75 

Fans: 65-66, 70; food drying, 
356-357 

Fats, 47 
Faucet, 15, 23 
Feijoa, 294 
Fences: 4, 20, 61, 68; electric, n\ 

growing cucumbers, 102; keep- 
ing clean, 76; temporary, 85 

Fermentation: 302; wine, 350- 
353 

Fertilizer: 31-32, 58, 60, 80-81, 
119; asparagus, 198; blueber- 
ries, 282-283; cane fruits, 273; 
chard, 163; cole crops, 134; 
commercial, 120; container gar- 
dens, 130; cucurbits, 189-190; 
nut crops, 288-289; okra, 224- 
225; potatoes, 208; recom- 
mended for corn, 183; rhubarb, 
202; stone fruit trees, 256-257; 
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strawberries, 267-268; subtropi- 
cal fruits, 292 

Fiber: fruits and vegetables, 305 
Fiberglass, 64 
Figs: 53, 294; freezing, 336; In- 

dian, 295-296 
Filberts, 284-290 
Fining: wine, 354 
Firewood, 16 
Flea beetles: 75, 83; attacking 

peppers, 145; chard, 164; cole 
crops, 135; potatoes, 210; root 
crops, 159; tomatoes, 144 

Flooding, 17 
Floricanes, 272, 274 
Flowers: 15, 47-48, 51-52, 71, 

102, 106, 110; nut crops, 286; 
shedding, 142 

Fluorescent lamps, 67-68, 111 
Fog, 17 
Fogle, Harold W., 253-259 
Foliage, 76, 78 
Fontenot, ]. F., 224-227 
Food: acidity chart, 313; can- 

ning, 305-307, 328-333; causes 
of spoilage, 298-299; costs of 
home grown, 310; determining 
safe processing time, 324; dry- 
ing, 303, 308-309; economics of 
preservation, 310-312; freezing, 
308, 320-322, 334-339, 363; pick- 
ling, 345-349; preservation, 
298-303; preservation glossary, 
383-384; quality losses, 304- 
309; quality of frozen, 320; 
raw, 304-305; rehydrated, 356; 
salad vegetables, 147-151; stor- 
ing fresh, 365-371; storing pre- 
served, 361-364; thawing fro- 
zen, 338; using pressure can- 
ner, 329-327 

Food and Drug Administration, 
375 

Four o'clock, 20 
Freezer: home, 32, 69-70, 321; 

power failure, 364; tempera- 
ture, 334 

Freezing: containers, 321; gar- 
den's harvest, 334-339; home, 
320-322; packaging material, 
334-335; quality factors, 308; 
retaining vitamins, 322 

French endive, 151 
French Sorrel, 222 
Frost: 4, 17, 34, 36, 49, 84, 86-87, 

108, 118; danger, 124-125; fruit 
trees, 251, 257 

Frost, Doris Thain, 217-223 
Frost-free days: representative 

areas, 35, 39, 42, 44 
Fruit: annonaceous, 295; can- 

ning, 328-333; drying, 356-360; 
pest control program, 73-74; 
preparing for freezing, 336- 
337; processing, 331; storing 
fresh, 365-371; thawing, 338; 
trees, 246-259 

Fruit worm, 74 
Fungicides; 45, 73-76; cole crops, 

135 
Fungus, 81, 84 
Fusarium wilt; 83, 107; sweet 

potatoes, 215; tomatoes, 144 

Gage: canner types, 325-326; 330 

Galletta, G, J., 279-283 
Gardening: containers, 126-132; 

glossary of terms, 93-39; 
sources of information, 89-92, 
110 

Gardens: community, 3, 20-23; 
container, 18-20, 102-103, 105- 
106; front yard, 20; planning, 
102-110; sites, 15-23; tools and 
equipment, 24-32; Victory, 2 

Garlic: 8-10, 12-13, 104-105, 109, 
123; planting, 154-155; uses, 
220 

Garrison, Stephen A., 196-201 
Gel, 340 
Geotropic, 48 
Germination, 47, 68, 114-115 
Globe artichoke, 232-233 
Glossary: Food Preservation, 

383-384; Gardener's, 93-99 
Gomez, Ricardo E., 41-43 
Gooseberries: 53, 272-278; freez- 

ing, 336; pest control, 73 
Gourd: 187-195; planting chart, 

190 
Grafting, 51 
Grapes: 260-264; freezing, 336; 

leading fruit crop, 350; pest 
control, 73, 263; raisin, 53; 
three main groups, 350; varie- 
ties, 260-262; wine, 264 

Grapefruit, 296 
Gravity, 48. 52-53, 57 
Great Lakes, 38 
Great Plains, 4, 17, 37-38 
Greenhouses: 37, 61, 63-67; di- 

mensions, 63-64; hobby-size, 
111; types, 64; ventilation sys- 
tems, 65-66 

Greens, 163-170 
Grubs, 75 
Guanábana, 295 
Guava, 294 
Gulf of Mexico, 45 

Hail, 42 
Hamilton, Louise W., 304-309 
Hardin, N. Carl, 49-51 
Hardpan, 4 
Harlequin bug:  74;  collards,  166 
Harrows, 28 
Hayes, Kirby, 340-344 
Hazelnuts, 284-290 
Headspace: canning, 306; freez- 

ing, 335 
Heat: 300-301; methods of trans- 

fer, 324-325; pickle products, 
348; sterilization, 306-307 

Heaters, 61, 66 
Hedgerow: 68, red raspberry, 

273 
Herbicides: 18, 75; cole crops, 

135;  strawberry plants,   268 
Herbs: 106, 217-223; container 

grown, 126, 131; freezing, 218; 
harvesting, 218; pickling, 346; 
recipes, 223 

Hickory nuts, 284-290 
Hill, Robert G., Jr., 265-271 
Hoe, 24, 61, 80, 86, 102, 110, 121 
Honey, 340-341 
Honeydew melon, 53 
Horn, Anton S., 365-371 
Hornworms, 75 
Horsepower, 27-28 

Horseradish: 8-10, 12-13, 49; 
growing, 233-235 

Horticulture, Directory of Ameri- 
can, 91 

Hose, garden, 15, 28-29 
Hotbeds: 61-63, 86, 111; heating 

cable, 62 
Hot caps, 36, 124 
Hot pack, 330 
Humidity: 41, 43, 45, 51, 63, 65, 

67, 70; food drying, 359; stor- 
age, 365 

Humus, 5, 14, 57, 81, 84, 106 
Husk tomato, 235-236 
Hydrogen, 49 
Hypocotyl, 50 

Indian fig, 295-296 
Insecticides:     53,     73-76;     cole 

crops, 135 
Insects:   3,   14,    45,    49,    52,    84; 

beneficial, 77; blueberries, 282; 
cane fruits, 277-278 

Irish famine, 205 
Iron, 49, 60 
Irrigation: 34, 57, 80; blueberries, 

281; cole crops, 135; cucurbits, 
190; fruit trees, 251; stone fruit 
trees,   257;   strawberries,   270; 
trickle, 29-30, 42, 271-275 

Jaboticaba, 294 
Jalapeno, 140 
Jam: 340-344; berry, 272 
Japanese persimmon, 296 
Japanese walnut, 284-290 
Jars: canning, 314-315, 329; crock 

or stone, 346; jelly, 342 
Jaynes, Richard A., 284-290 
Jelly:  340-344;  berry,  272;  herb, 

223; problem prevention chart, 
343-344; remaking, 344 

Jelmeter, 341 
Jerusalem artichoke, 49, 238-240 
Johnston, Ralph W., 361-364 
Johnstone, Bruce, 147-151 
Jones, L. G., 224-227 
Judkins, Wesley P., 78-83 
Juglone, 106 
Juice:   grape,  350;   jelly making, 

341 

Kale: 7-10, 12-13, 104-105, 109, 
123; harvesting, 167; pest con- 
trol, 74; standard varieties, 166 

Kimbrough, W. D., 224-227 
Kirk, Dale E., 356-360 
Kiwi apple, 53 
Kiwi, Yangtao, 294 
Klippstein, Ruth N., 310-312 
Knight, Robert J., Jr., 291-296 
Kochia, 20 
Kohlrabi: 7-10, 12-13, 104-105, 

109, 123; cole crops, 133-138; 
pest control, 74, 135; varieties, 
138 

Kraft, John M., 171-180 
Kuhn, Gerald D., 304-309 
Kumquat, 296 

Labeling: canned foods, 318; 
dried food, 359; frozen foods, 
322, 337; pickles, 348 
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Lacewing, 77 
Lady bugs, 77 
Leaching, 45 
Lead arsenate, 18 
Leafhoppers: 73-75; lettuce, 149 
Leaf miners: 75, 118; attacking 

peppers, 145; tomatoes, 144 
Leaf roller, 73-74 
Leaf seorch, 74 
Leaf spot, 74-75 
Leeks: 7-10, 12-13, 105, 123; va- 

rieties, 156 
Lemon: 296; juice, 340, 344 
Lettuce: 7-10, 12-13, 104-105, 109, 

123, 147-149; container grown, 
126, 132; pest control, 74; va- 
rieties, 148 

Lids: canning, 314, 329; pickling, 
347 

Light,  48, 67-68 
Lime: 4, 60, 107, 119-120; for 

acid soil, 133; fruit varieties, 
296 

Limestone, 81, 107 
Loam, 55, 106 
Longan, 294-295 
Loopers, 74 
Loquat, 295 
Lovage, 220 
Lychee, 295 
Lygus bugs, 74 

Macadamia, 53, 286 
Magnesium, 4, 49^ 107, 119-120 
Malstrom, Howard L., 284-290 
Manganese, 49, 59, 60 
Mango, 53, 295 
Mansour, N. S., 157-162 
Manure: 23, 31, 56-57, 78, 106; 

green, 119; rhubarb, 202 
Marmalades, 340-344 
Marr, Charles W., 84-88 
Martynia, 236 
McGregor, S. E., 51-53 
McGrew, J. R., 260-264, 350-355 
Meiners, Jack P., 171-180 
Melons: 19-20, 34, 39, 49, 62, 

102; pest control, 74 
Meta, 352-354 
Metcalf, Homer N., 228-244 
Metric table, 100 
Mexican bean beetles, 83 
Mice: 4, 7; berries, 277; stone 

fruit trees, 258 
Mildew: celery, 150 
Minerals: 5, 47: fruits and vege- 

tables, 305; wine, 350 
Mineral salts, 49 
Minges, Philip A., 133-138 
Mints, 18, 221 
Mites: 77; on apples, 251 
Moldboard plow, 28 
Molds; 313, 320; dried food, 360 
Moles, 4 
Molybdenum, 49 
Mosaic blight, 83 
Mosiac virus disease: on pep- 

pers, 145 
Moths, 53, 73, 83 
Mulches: 5, 32, 41-42, 78-79, 87, 

110; fruit trees, 251; herbs, 
217;   organic,   125;   plastic,   14, 

32, 102, 125, 271; root crops, 
159;  subtropical  fruits,  292-293 

Mulching: 11, 14, 37, 43, 80, 108, 
125; blueberries, 281; cane 
fruits, 275; container garden- 
ing, 130; control fruit rot, 144; 
cucurbits, 190; strawberry 
planting,   268 

Mushrooms, 236 
Muskmelons: 8-10, 12-13, 104-105, 

109, 187-195; harvesting, 194; 
planting chart, 190 

Mustard: 7-10, 12-13, 104-105, 
109, 123; origin, 167; pest con- 
trol, 75; varieties, 168 

National Canners Association, 
375 

National Weather Service, 36 
Nectar, 52 
Nectarines: 53, 253-259; varie- 

ties, 255 
Nematicide, 75, 145 
Nematodes: 45, 83; damage to 

tomatoes, 145; okra, 227; sweet 
potatoes, 216 

Netting, wire, 31 
New England, 38 
New Zealand spinach: 169; har- 

vesting, 170 
Niacin: sweet potatoes, 212 
Nitrogen: 5, 32, 49, 57, 60, 78-80, 

84, 107; deficiency, 5, 58; ferti- 
lizer, 5; leafy vegetables, 120; 
okra, 2241 sufficient amounts, 
134 

Nuclei, 58 
Nutrients: 4-5, 40, 48, 58, 76, 

78, 84-85, 107; pickles, 345 
Nutgrass, 45 
Nuts: 284-290; fertilizing, 288- 

289; harvest, 290; pecan varie- 
ties, 285; Persian walnut varie- 
ties, 287; storing, 290, 371 

Okra: 7-10, 12-13, 104, 109, 123, 
224-227; harvesting, 226; pest 
control, 75; varieties, 225 

Oleoresin, 140 
Onions: 7-10, 12-13, 104-105, 109, 

123; Egyptian, 220; sets, 152; 
storing, 368-369; transplants, 
153 

Orchard, 2, 15, 18, 25, 60 
Organic: gardening, 78-83; mat- 

ter, 56, 106-107, 120; wastes, 57 
Oriental chestnut trees, 25 
Ovary, 49, 51-52 
Ovules, 49 
Oxygen: 47-49, 54; fruits and 

vegetables, 304 

Paprika, 140 
Paraffin: 342; dipping vegetables, 

367 
Parsley: 7-10, 12-13, 104-105, 109, 

123; uses, 221 
Parsnips:    7-10,    12-13,    104-105, 

109, 123; varieties, 161 
Parthenocarpic, 53 
Passion fruit, 53, 295 
Pathogenic organisms, 78 

Patio, 126 
Pawpaw, 53 
Peaches;   41,   46,   52-53,   253-259; 

freezing, 336; how to can, 333; 
pest control, 73; varieties, 254- 
255 

Peach leaf curl, 73 
Peanuts: 236-238; storing, 371 
Pears:  41,  53, 246-252; pest con- 

trol,  73, 251;  storage, 369; va- 
rieties, 246-247 

Peas:   7-10,   12-13,   104-105,   109, 
123,   177-180;   how   to   freeze, 
339; pest control, 75 

Peat:  moss,  26,  32,  56, 106, 128; 
pellets, 31, 112; pots, 31, 112 

Pea weevil, 75 
Pecan: 284-290;  trees, 15;  varie- 

ties, 285 
Pectin^, commercial, 340-341; liq- 

uid and powdered, 341 
Pegboaid, 24 
Pentachlorophenol, 61 
Pepo, 187-195 
Peppers:    7-10,    12-13,    103-105, 

109, 123; container grown, 126; 
fertilizing, 141; harvesting, 145- 
146;   pest   control,   75;   trans- 
planting,     142-143;     varieties, 
140; weed control, 144 

Pepper weevil, 75 
Perennials, 48 
Permeability, 56 
Persian melon, 53 
Persian   walnut:   284-290;   varie- 

ties, 287 
Persimmons: 296; freezing, 336 
Pest Control Program, 73-75 
Pesticides: 69, 71, 75, 82; precau- 

tions, 30-31;  sprayer types, 30 
Pests:    45,    82;    asparagus,    199; 

control   chart,   73-75;   manage- 
ment,   71-77;   nuts,   289;   root 
crops, 157, 159 

Petals, 49 
Petcock:   pressure   canners,   325, 

330 
pH:   54,   59-60,   79-80,   119,   133; 

food,   301,   323;   herb   growing, 
217;   stone   fruits,   254;   sweet 
potatoes, 213 

Phloem, 48 
Phomopsis rot: eggplant, 145 
Phosphoric   acid:   78-79;   cucur- 

bits, 190 
Phosphorus:    32,    49,    58-60,    84, 

107;   asparagus,   201;   commer- 
cial  fertilizers,   120;   sufficient 
amounts, 134 

Photoperiodism, 4 
Photosynthesis, 16, 47-48, 50 
Phototropic, 48 
Pickles:   345-349;   classifications, 

345; herbs, 219; problems, 349; 
signs of spoilage, 349 

Pickle-worm, 74 
Pineapples, 53, 295 
Pirate bugs, 77 
Pistachio, 284-290 
Pistil, 51 
Planting: complex art of, 119- 

125; fall dates, 12-13; Garden 
Guide, 6;  spring dates, 8-10 
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Plants:  fruit and  vegetable,  47- 
53;   pollination,   51-53;   repro- 
duction, 49-51 

Plastic:      freezer      bags,       335; 
mulches,   14,   32,   102,   125,   271 

Plum curculio, 73 
Plums: 53, 253-259; freezing, 336; 

pest control,  73; varieties, 255 
Plumule, 50 
Pollen, 49, 52 
Pollination:   apples   and   pears, 

247; plant, 51-53, 102 
Polyethylene, 64 
Pomegranate, 295 
Popcorn, 18l' 
Potash:   78-79,   84-85,   107;   com- 

mercial fertilizers, 120;  cucur- 
bits, 190 

Potassium: 32, 49, 59-60; aspara- 
gus,   201;   sufficient   amounts, 
134 

Potatoes:   7-10,   12-13,   105,   123, 
205-211; harvest, 210-211; Irish, 
46,  60,  104,  109;  pest  control, 
75, 210;  storage, 367; varieties, 
207 

Potherbs, 163-170 
Pots:  31;   plastic,   128;  red clay, 

127 
Potting mix, 128 
Powdery mildew: 73; apples, 251; 

cucurbits, 191-192 
Praying mantis, 77 
Precipitation:    representative 

areas, 35, 39, 42, 44 
Preservation: canning, 313-319; 

drying, 356-360; economics, 
310-312; food, 298-303; freez- 
ing, 320-322; glossary, 383-384; 
pickling, 345-349; questions 
and answers, 378-383 

Preserves:   340-344;   berry,   272; 
grape, 350 

Pressure   canner:   301;   low-acid 
foods,   307,   323-327;   types,   325 

Primocanes, 272-274 
Processing:     fruits     and     vege- 

tables,    331-332;    jellied   prod- 
ucts, 342 

Proteins: 47,  58; sweet potatoes, 
212 

Protoplasm, 58 
Prunes, 53 
Pruning: fruit trees, 250; shears, 

25; stone fruit trees, 256 
PTO (power take-off), 27 
Pumpkins: 87, 104,  109, 123, 187- 

195; pest control,  74; planting 
chart, 190; storage, 195 

Quality: home-canned foods, 
362; foods for canning, 330; 
freezing, 335-336; wine, 350 

Quince, 53, 246-252 

Raab, Carolyn A., 350-360 
Rabbits, 31,  77, 258 
Raccoons, 31 
Rack: canner, 325 
Radiation, 324 
Radicle, 50 
Radishes: 7-10, 12-13, 104-105, 

109, 123; container grown, 126, 
132; pest control, 75; varieties, 
162 

Railroad worms, 73 
Rainfall, 28, 33, 38, 40-41, 45, 57, 

89 
Raisins, 350 
Rake, 24, 61, 80, 121 
Raspberries: 2, 53, 272-278; pest 

control, 73, 277 
Rats, 7 
Reasonover, Frances, 313-319 
Recommended   Daily   Allowance 

{RDA), 212 
Records:   community   canneries, 

376;    hours    spent   gardening, 
311; keeping, 14, 72, 87 

Redwood containers, 127 
Refrigerator, 69-70, 86 
Relishes, 345-349 
Reproduction; plant, 49-51 
Respiration:     47;     apples     and 

pears,   369;   fruits   and   vege- 
tables, 304 

Reynolds, Charles W., 119-125 
Rhubarb:   7-10,   12-13,    46,    123; 

a    hardy    perennial,    201-204; 
freezing, 336; varieties, 202 

Riboflavin:  305;  sweet potatoes, 
212 

Rocky Mountains, 34 
Rodenticide, 75 
Rodents, 3-4, 77 
Root   crops,    157-162;    chart   of 

characteristics, 158 
Rooting, 51 
Roots: 3-4,  47, 49,  78;  tuberous, 

51 
Root   maggots:   75;   cole   crops, 

134; collards, 166 
Root zone, 58, 62 
Rose chafer, 73 
Rosemary, 221-222 
Ross, David S., 61-70 
Rotary tiller, 28 
Rotation; crop, 107 
Rutabaga: 8-10, 12-13, 39, 70, 123; 

storage life, 162 
Rye, 79, 119, 124 

Saccharometer, 351 
Sage, 222 
Salad Burnet, 222 
Salmonellosis, 298 
Salsify: 7-10, 12-13, 104, 109; free 

from cultural problems, 161 
Salt: canned foods, 306; pickling, 

346 
Sand: 20, 42, 55, 62, 70, 83, 106; 

potting soil, 128 
Sauerkraut: 133, 302, 345; prob- 

lems, 349 
Sauls, Julian W., 291-296 
Sawdust: 5, 14, 56-57, 79-80, 84, 

106; potting soil, 128 
Sawfly, 73 
Schales, Franklin D., 111-118 
Scheel, Dan C, 71-77 
Seed: 31, 47, 108; germination, 

114-115; herbs, 217; okra, 226; 
parts, 50; planting, 121; pota- 
toes, 209; sowing, 114; storage, 
86; tapes, 121-122 

Seedbed, 28 
Seeders, 24 
Seedlings: 61, 63, 80, 114-116; 

transplanting, 129 

Self-fertile, 52 
Self-sterile, 52 
Sepals, 49 
Serrano, 140 
Sewage sludge, 78 
Shallots, 8-10, 12-13, 155 
Shears: pruning, 25 
Sheds: 23-24; storage, 61, 86 
Shovels, 24, 86 
Sierra Nevada Mountains, 42 
Sigman, Catharine C, 340-344 
Silt, 55, 106 
Sirup: 306; blanching, 358; corn, 

340-341;    freezing    fruit,    336; 
sweet-sour, 345 

Sites: garden, 15-23; selecting, 3 
Sludge: sewage, 78 
Slugs: 83, 130; cole crops, 135 
Slusher, David F., 54-60 
Smith, Perry M., 43-46 
Snow, 38, 64, 69, 86 
Social Security Act, 377 
Soil: alkaline, 133; amendments, 

76;   berries,   273;   clay,   4,  106- 
107; management, 54-60; mixes, 
19-20,    64,    103;    preparation, 
119;  sandy, 4,  134; survey, 54- 
56,  60;   test,  4,   80,  87,  89,   119. 
133; texture, 43, 55, 106 

Soil Conservation Service, 4 
Sorrel: 8-10; French, 222 
Soursap, 295 
Southernpeas, 178-180 
Soybeans:   12-13,   104,  109;   stor- 

ing, 371; vegetable, 240-243 
Sperm, 50 
Sphagnum peat moss, 20 
Spices: pickling, 346 
Spiders, 77 
Spike tooth harrow, 28 
Spinach,   4,   7-10,   12-13,   104-105, 

109, 123, 168; New Zealand, 7- 
10,   12-13,   123,   169;   varieties, 
169 

Spores, 49 
Sprayers: 69, 86; types, 30 
Spring tooth harrow, 28 
Sprinkler, 29, 58 
Spur blight, 73 
Squash;   104-105,   109,   123,   187- 

195; container grown, 126, 132; 
pest control, 74; planting chart, 
190; resistant varieties, 192 

Squash vine borer, 74 
Squirrels, 4 
Stamens, 49, 52 
Stang, Eldon J,, 265-271 
Staphylococcus, 298 
Starter: solutions, 120, 122; vine- 

gar, 355; yeast, 352, 354 
Stems, 47, 76 
Sternberg, Roger, 372-377 
Stigma, 49, 51-52 
Stinkbugs, 227 
Stirm, Walter L., 38-41 
Stomata, 48 
Stone   fruits:   253-259;    storage, 

259 
Stoner, Alan K., 139-146 
Storage: canned foods, 307, 318. 

361-362; chart, 370; dried food, 
359; fresh fruits and vege- 
tables, 365-371; frozen foods, 
337-338,      363-364;      home-pre- 
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served foods, 361-364; prob- 
lems, 366; root crops, 366; 
vegetables, 86 

Straw, 5, 14, 32, 42, 79, 85, 87 
Strawberries: 53, 265-271; buying 

plants, 266; harvesting, 269; 
how to freeze, 338; irrigation, 
270; matted row, 267; pest con- 
trol, 74, 270; spaced row, 267, 
two types, 265 

Streams, 38 
Striped cucumber beetle, 74 
Structures, 61-70, 87 
Style, 50-51 
Subtropical fruit, 291-296 
Succession planting: 108; corn, 

184; cress, 151; lettuce, 147 
Sugar: canned foods, 306; pick- 

ling, 346; preserving agent, 340 
Sugar-apple, 295 
Sulphur, 49, 60, 134 
Sulfuric acid, 60 
Summer savory, 222 
Sun: 3, 16, 34, 54, 62-63, 103, 106; 

container gardening, 126; dry- 
ing food, 356; grapes, 260 

Sunchoke, 238-240 
Swamps, 38 
Sweet marjoram, 220-221 
Sweet potatoes: 7-10, 12-13, 104, 

109, 123; buried treasure, 212- 
216; growing requirements, 213; 
storage, 367-368 

Swiss chard: 82, 104-105, 109, 
123; harvesting, 164-165; varie- 
ties, 163 

Syrphid flies, 17 

Tabasco, 140 
Tamarind, 295 
Tángelo, 53, 296 
Tangerine, 53, 296 
Tarragon, 222-223 
Temperature: 47, 89; affecting 

stone fruits, 253; drying food, 
359; food preservation, 299- 
300; representative areas, 35, 
39, 42, 44; storage of canned 
foods, 307 

Thermometer: candy, 342: freez- 
er, 322 

Thermostats, 61, 67-88, 70 
Thiamin, 305 
Thyme, 223 
Tillers: 61, 110; rotary, 26 
Toads, 76, 107 
Tomatoes: 7-10, 12-13, 104-105, 

109, 123; container grown, 126, 
132; cultivated, 139-146; fertiliz- 

ing, 141; harvesting, 145-146; 
pest control, 75; storing fresh, 
368; transplanting, 142-143; 
weed control, 144; wire cages, 
129 

Tomkins, John P., 272-278 
Tompkins, Daniel, 201-204 
Tools: 61, 64, 69, 110; garden, 

24-32, 86 
Tope, Nadine Fortna, 323-327 
Topsoil, 17, 56, 106, 113 
Tractors, 27. 102, 110, 119 
Transmissions, 27 
Transplants: 31, 111-118, 123- 

124; asparagus, 198; blueber- 
ries, 281; cole crops, 134; hard- 
ening, 117; sweet potatoes, 215 

Trees: dwarf fruit, 2, 247-248; 
fruit, 51, 246-259 

Trellis: 4, 61, 68, 102; berries, 
274; grapes, 262 

Tubers, 47, 51 
Turnips, 7-10, 12-13, 104, 109, 

123; container grown, 126; 
pest control, 75; varieties, 162 

Turnquist, Orrin C, 205-211 

Urea, 120 
Utzinger, James D., 265-271 

Vandemark, J. S., 152-156 
V-belts, 27 
Vegetables: blanching, 322, 334, 

337; canning, 328-333; contain- 
er gardens, 130-131; drying, 
356-360; nutritional value, 6; 
pest control program, 74-75; 
planting chart, 104, 123; pre- 
paring for freezing, 337; pro- 
cessing, 331-332; salad, 147- 
151; selecting varieties, 7; 
small space chart, 105; steam- 
ing, 321; storing fresh, 365- 
371; thawing, 338; transplants, 
31; yield chart, 109 

Ventilation: 62, 111; greenhouses, 
65-66 

Vermiculite, 62, 80, 114 
Verticillium wilt: 83; cane fruits, 

273; eggplant, 145; tomatoes, 
144 

Villalon, Benigno, 139-146 
Vinegar: canned foods, 306; herb, 

223; pickling, 346; starter, 355; 
wine, 355 

Vineyard, 2, 350 
Vitamins: 47; retaining, 322 

Wagner, Philip, 350-355 
Walnuts, 284-290 
Wann, E. V., 181-186 
Wasps: 53, 77; on ripe fruit, 263 
Water: 15, 28, 41, 47, 49, 54, 56, 

80^ 86; amount in canner, 325; 
brining, 346; container garden- 
ing, 129-130; in food, 321; man- 
agement, 116; table, 56; vapor, 
56 

Watercress, 243-244 
Watering: 58, 108; blueberries, 

281; cole crops, 135; straw- 
berry plants, 267; subtropical 
fruits, 293; systems, 68 

Watermelon: 7-10, 12-13, 104- 
105, 109, 187-195; harvesting, 
194; planting chart, 190 

Way, Roger D., 246-252 
Weather, 3 
Webworm, 74 
Weeds, 3, 45, 76, 80, 84, 102 
Weevils, 7 
Weinberger, John H., 253-259 
Wheat,  79 
Wheelbarrow, 26 
Whitaker, Thomas W., 187-195 
Whitefly: 118; tomatoes, 144 
Wilson, Esther H., 365-371 
Wilson, James W., 15-23 
Wind, 4, 17, 41, 52 
Windbreaks, 4, 17, 69, 85-86, 124 
Window boxes, 19, 102, 126, 128 
Windscreens: fiberglass, 17, 85 
Wine: clarifying, 353-354; color- 

ing matter, 352, 354; fining, 
354; making, 350-355; red, 351- 
352; sugar correction table, 
351; sweet, 355; vinegar. 355; 
white, 354 

Wireworms, 75 
Witloof chicory, 151 
Wolf, Isabel D., 298-303 
Woodchucks, 31 

Xylem, 48 

Yangtao Kiwi, 294 
Yeast: 313, 320; cucumber blos- 

soms, 345; dried food, 360; 
starter, 352, 354; wine fer- 
menting, 350, 352-354 

Zinc, 49, 60 
Zottola, Edmund A., 298-303 
Zucchini, 20 
Zygote, 50 
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úM¿LY\'niüi>^>m 

Metric Counter 

FERTILIZER 
5—10—10 

40 lbs.    18 kg. 

WEIGHT 

1 Pound (lb.)    .454 Kilograms (kg.) 
2 Pounds (lbs.)    0.9 Kilograms 
3 Pounds (lbs.)    1.4 Kilograms 
4 Pounds (lbs.)    1.8 Kilograms 
5 Pounds (lbs.)    2.3 Kilograms 

LENGTH AND AREA 
3.3 Feet = 1 Meter   , 

-30ft.-9m 

12 Inches    30.48 Centimeters 
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