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G A R D E N

C A L E N D A R

Dear Gardening Enthusiasts,
I continue to learn from the expertise, passion, and commitment
of WVU Extension Service faculty, staff, and its many volunteers.
Our Extension specialists, agents and master gardeners provide
such a wealth of knowledge to pass along to our citizens, so
they find success in their gardening endeavors. Our 2022 garden
calendar – West Virginia’s Own – complements that great work.
As a fairly new resident of the state, I love learning about the
traditions, culture and history of the Mountain State. In this
year’s calendar, I was introduced to some of West Virginia’s
native fruits and vegetables – many that I have not had an
opportunity to taste (yet). Those who know me know that
I love to learn and try new things, so I am looking forward to
tasting some of the state’s native berries, beans, and other
foods. (I did have my first ramp in 2021, so I feel like I am
now a true West Virginian!)
In addition to the great information about planting, growing and
harvesting your garden, you will find some fun facts about WVU
Extension Service programs that are available to you and your
family. Our faculty and staff are phenomenal resources on a host
of topics, including home and work safety; pasture management;
financial literacy; youth programming; health and nutrition; and
much more. We can’t begin to highlight all that we do in this
calendar, so we encourage you to visit extension.wvu.edu to
learn more about activities and events that interest you. You also
can reach out to your local Extension office for more information.
We hope that 2022 brings you good health, prosperity and,
of course, a bountiful garden.
Sincerely,
Jorge Atiles, Ph.D.
Dean of Extension and Engagement
WVU Extension Service

JANUARY
Sunday

Monday

Tuesday

Wednesday

Thursday

Saturday

Friday

1
Scan the QR code to check out our bonus content, including helpful videos,
on our Garden Calendar site.

New Year’s Day
Increase humidity
for houseplants

New Moon

2

3

4

5

6

7

8

Order seed varieties
Plan garden layout
Browse
seed catalogs
First Quarter

9

10
Test germination
of stored seeds

16

Cut poinsettias to
6 inches and place
in sunny windows

Full Moon

11
Use grow lights for
vegetable seedlings

17

18
Order fertilizer
and lime according
to soil test results

Martin Luther
King Jr. Day

23

24

Last Quarter

25

30

31

Seed mache or
claytonia in cold
frame

Order herb seeds
Harvest overwintered
Brussels sprouts

12
Gently remove snow
or ice from evergreens
and shrubs

19
Seed spinach in
cold frame or high
tunnel

26
Order strawberry
plants

Harvest overwintered
kale
Create a garden map

Seed tomatoes
for early high
tunnel planting

13

14

20

27

Clean garden tools

15
Organize a
community garden

Sharpen tillage tools

Plan spring
landscape design

Service power
equipment

21

22

28

29

Order harvest
supplies

Wild Elderberries
By Karen Cox, WVU Extension Agent – Ohio County

Elderberries are native to eastern North America and have
many essential nutrients for health. To grow wild elderberries
from your own land, identify a healthy wild plant that produces
abundant fruit. Then, follow one of the three methods below.
Method One: In summer, select healthy, undamaged stems that
are changing from green to brown before berries have formed
(June or July). Using sharp, clean pruners, cut stems at an
angle with two to four nodes. A node is the space on the stem
between leaves. Remove leaves from the lower two-thirds of
the cutting. Insert two nodes into moist rooting medium made
of half sand and half cocoa coir. To maintain moisture, tent
with clear plastic and/or mist the plant every two to three days.
Keep the rooting medium moist but not wet. A new root system
should develop within six weeks. Then, transplant into potting
soil. Leaf buds will often sprout several weeks before roots
are developed.
Method Two: In winter before budbreak (usually February),
select healthy stems and remove the terminal bud with a
horizontal cut. Harvest cuttings with three distinct nodes
using an angular cut. Dormant cuttings can be directly
planted into the garden or orchard. Push the angular end
of the cutting into the soil so that two nodes are below the
soil line. Dormant stems can be stored in a cool, dark place
up to six weeks until planting. Do not allow stems to dry out.
For the greatest success, root the cuttings before planting.
Method Three: Before budbreak in late February, gently
harvest four to six long lengths of roots the diameter of
a pencil. Place root cuttings horizontally and cover with
¾ to 1 inch of potting soil or a soilless medium. Keep roots
warm and moist. Root cuttings often produce multiple plants.
Any plants being propagated or grown indoors should not
be planted outdoors until the risk of frost has passed.

FEBRUARY
Sunday

Monday

Tuesday

1

New Moon

Harvest
overwintered
vegetables

6

7

13

14

Seed cauliflower
(indoors)

15
Seed collards and
kale (indoors)

Valentine’s Day
Order seed potatoes

20

21

Seed peas (outdoors)
south of U.S. Rt. 60

22

Order herb seeds

Order fruit trees

Clean dust from
houseplants with
damp cloth

Seed leafy salad
greens in high tunnel

16

17

Prune blueberries,
raspberries,
blackberries
and fruit trees
Last Quarter

23

27

Prune deciduous
trees and shrubs

Mow asparagus
ferns

Build a high tunnel

10

Seed celery (indoors)
Full Moon

4

5
Seed head lettuce
(indoors)

Groundhog Day

9

Saturday

Friday

3
Apply lime and
fertilizer

Presidents Day
Apply dormant oil
spray to fruit trees

Thursday

2

8

First Quarter

Seed leeks (indoors)
Build a low tunnel
or cold frame

Wednesday

Seed cabbage
(indoors)
Plant Irish potatoes
in high tunnel

11
Start a kitchen
herb garden

12
Seed broccoli
(indoors)

Prune grapes

18
Seed onions and
greens in cold
frame or low tunnel

24
Propagate grapes
and blueberries from
hardwood cuttings

Order blackberry
and raspberry plants

19
Apply lime sulfur
to blueberries

25
Presprout
seed potatoes

26
Build a raised bed
garden

28
February is American Heart Month. Know the risk factors and warning signs before
you head into the garden this growing season! Scan the QR code to learn more.

Wild Ramps
By Brian Sparks, WVU Extension Agent – Fayette and Nicholas Counties

Ramps announce the arrival of spring in the woods. Many
folks eagerly anticipate using the savory plants as a spring
tonic to get them out of the winter blues. Ramps are known
as wild leeks, which are native to West Virginia. They belong
to the lily family and are close relatives of the onion and
garlic. Ramps take advantage of the early spring sunlight to
grow before the trees leaf out. The foliage remains green for
approximately six weeks, turns yellow and then disappears.
The bulbs, like onions, remain in the soil.
In the middle of summer, the ramp will produce tiny white
flowers and later develop shiny black seeds. Once the seeds
have ripened, they will fall to the ground. Ramps are like
no other leeks, because the seeds can take a year or more
to germinate in the forest. Wild ramps usually are found in
patches of hundreds and even thousands. The soil below
deciduous trees provides adequate nutrients and moisture
for them to thrive.
If you enjoy the flavor of ramps, you can add some to your
woodlands if you can find a few plants in the spring. Plant the
bulb 2 inches deep. Ramps will thrive in moist, shady hillsides.
In about five to 10 years, you will be able to harvest a few.
Growing ramps from seeds is possible, but it takes patience.
The ramp seeds must have the dormancy mechanism
broken to get them to germinate. This can be accomplished
by planting the seeds in the fall and allowing cold weather
exposure. Then, the seed will germinate the following season.
This seasonal plant is an Appalachian delight that everyone
should experience in the spring. And, if you want to preserve
this wonderful crop, try growing a few for future generations
to enjoy.

MARCH
Sunday

Monday

Tuesday

1

Wednesday

Thursday

2

New Moon

Saturday

Friday

3

4

5

Ash Wednesday
Seed peppers
(indoors) for high
tunnel production

Seed eggplant
for high tunnel

6

7

8

9

Seed microgreens
Plant or seed
shallots

13
Daylight Saving Time
Begins

Plant broadleaf
evergreens

14
Seed tomatoes
(indoors)

20

Set head lettuce

27

Seed peppers
(indoors)

21
Seed salsify

Spring Begins

15

22

WVU Day of Giving
Plant onion sets

Divide old rhubarb
planting

Plant nonflowering
trees and shrubs

Transplant
strawberry plants

Seed lavender
(indoors)

Use row covers
for freeze protection

Seed cutting celery
(indoors)

17
St. Patrick’s Day

Seed eggplant
(indoors)

Begin dogwood
anthracnose control

Remove dead leaves
from overwintered
strawberries

Seed peas (outdoors)

23

30

Order rhubarb
crowns

10

Seed Swiss chard
(indoors)

Plant asparagus
(outdoors)

29

First Quarter

16

Fertilize springflowering bulbs

28

Seed globe
artichokes (indoors)

24

11
Take cuttings
from herbs

Full Moon

Plant rhubarb

31

18

Seed radishes,
spinach and leeks
(outdoors)
Last Quarter

12
Seed leaf lettuce
and spinach
(indoors)

Seed chives

Seed radishes
(outdoors)

Seed spinach
(outdoors)

Order specialty
seed potatoes

19
Seed parsnips
Plant roses

25

26
Plant potatoes
Fertilize asparagus
and rhubarb beds

Did you know our Women in
Agriculture program serves
female farmers across West
Virginia? Scan the QR code
to learn more!

Rhubarb
By Lewis Jett, WVU Extension Specialist – Commercial Horticulture

Rhubarb is a venerable garden crop in West Virginia, but it
is becoming a forgotten vegetable. Rhubarb is a perennial
vegetable that can produce for more than 10 years. The
rhubarb plant has very large leaves with thick, leaf stalks.
The leaf stalks can be red or green and are typically harvested
when they reach a length of 12 to 18 inches in mid- to late
spring in West Virginia. While red stalks are slightly sweeter,
green stalk varieties yield more.
Rhubarb can be grown from seed, but it is more commonly
propagated from crowns. Rhubarb crowns can be purchased
from nurseries, or sections of crowns from established
plantings can be divided in the fall and replanted. Rhubarb
prefers soil high in organic matter, so applying compost is
beneficial. When planting rhubarb in early spring, it is important
to choose a well-drained area that receives primarily morning
sun. Rhubarb does well as a container plant. Mulching rhubarb
keeps the soil cool and extends the harvest season.
No harvest is done the year of planting and in many cases,
even the following year. But in the third year, the plant is
established and ready to harvest. When harvesting, pull and
twist the leaf stalks until they break, or they can be cut close
to the soil level with a knife or hand pruners. Only remove
about half of the stalks and leaves at any harvest. The leaves
of rhubarb are poisonous, so only the stalks are eaten. Seed
stalks can emerge from the rhubarb during warm weather or
if the plants get crowded and need to be removed. Rhubarb
is an excellent source of vitamin C and fiber. Rhubarb stalks
are cooked and used for many tasty dishes.

APRIL
Sunday

Monday

Tuesday

Wednesday

Thursday

1

New Moon

Did you know the Annette S. Boggs STEAM Education Center at WVU Jackson’s Mill
opened in 2021? Both youths and adults are welcome to visit the facility year-round
to learn and explore!

3

4
Seed basil for
transplant (indoors)

Plant potatoes
and raspberries

Plant cabbage
and kohlrabi

Seed beets and
kale (outdoors)

10

11
Order sweet
potato slips or
bed sweet potatoes
for transplanting

17
Easter

5

12

Seed or plant
broccoli, cabbage
and cauliflower
(outdoors)

13
Seed watermelons
(indoors)

Fertilize lawn

Start compost pile

Seed or plant
collards

Plant perennials

18

19
Seed chives
(outdoors)

Seed carrots and
Swiss chard

Seed endive

Seed new lawn

Seed Asian greens

Transplant leeks

Seed annual herbs

Seed sweet corn

25

26

Buy herb
cuttings/plugs
Start grafting
tomato plants

Seed flat-leaf
parsley

Seed onions,
beets and radishes
(outdoors)

7
Seed dill (indoors)

Seed Ethiopian kale

Plant fruit and
hazelnut trees

Plant or seed
shallots

Apply crabgrass
control

15

to protect flowers
and tender plants

Passover Begins

Seed late tomatoes
(indoors)

Loosen mulch
on strawberries

21

22

9

First Quarter

Seed radishes
(outdoors)

14
Use row covers

2

Seed kale and
collards

Seed leaf lettuce
(outdoors)

Full Moon

16

Remove row cover
from strawberries
Refresh mulch in
landscape beds
Last Quarter

23

Earth Day
Plant summerflowering bulbs

27
Seed or transplant
lemon balm
(outdoors)

8

West Virginia
Arbor Day

Monitor for
asparagus beetles

Plant blackberries

20

Seed or transplant
peas (outdoors)

24

April Fools’ Day

6

Seed parsnips
(outdoors)

Saturday

Friday

28
Seed tomatillo
for transplants

Apply pre-emergent
landscape weed
control

29
National Arbor Day
Seed ground cherries

Passover Ends
Begin spraying fruit
trees after petals fall
New Moon

30

Heirloom Tomatoes
By John David Johnson, WVU Extension Agent – Jackson County

When talking about heirloom tomatoes, West Virginians cannot
help but mention the Mortgage Lifter – one of the favorites in
the state.
The plant grows large, meaty, 1- to 3-pound red and pink
fruits and will keep producing until the frost. This tomato
variety reaches maturity approximately 80 to 85 days from
transplanting. With West Virginia’s short growing season, it
would be beneficial to start these plants six to eight weeks
before Mother’s Day. That way, you can have a strong healthy
seedling earlier in the season.
Suckers also can be used to propagate Mortgage Lifter
tomatoes. The sucker is the sprout that emerges between
the main branches of the tomato. Suckers can be removed by
pinching or cutting them from the plant, preferably when they
are shorter than 4 inches. Once these are cut away, they can
be placed in damp soil and will form roots to create new
tomato plants.
The story of the Radiator Charlie Mortgage Lifter began in
Logan, West Virginia, with Marshall Cletis Byles, known to his
friends and community as Radiator Charlie.
During the 1930s and 1940s, Charlie put his mind to developing
a better breed of tomato. His unusual method of plant breeding
paid off in a big way.
He went on to sell seedlings from his new variety for $1 per
plant. He used the money from the plant sales to pay off his
home mortgage. So, Charlie’s story lends itself to the household
name of the Mortgage Lifter variety. Another strain, called the
Estler Mortgage Lifter, also orginated in West Virginia. Like
Charlie’s tomatoes, seed from your West Virginia Mortgage
Lifter plants can be saved for next year’s garden.
Flip to the back of the calendar for healthy tomato recipes!

MAY
Sunday

Monday

1

Tuesday

2

3

Plant figs
Seed or transplant
parsley
Transplant onions

8

First Quarter

9

Mother’s Day
Happy Birthday
Cooperative
Extension!

15

Seed late celery
(outdoors)
Seed sweet corn
Full Moon

Seed or plant
Solanum berries
Last Quarter

22

29

Plant fingerling
potatoes

Seed snap beans
(outdoors)

Control broadleaf
weeds in lawn

Seed thyme

Memorial Day

30

10

11

Plant early celery
and tomatoes

17
Harvest established
asparagus
Seed sweet corn

24

Plant sweet
potatoes

Fertilize houseplants

Harvest scapes
from hardneck garlic

18

19

20

Remove strawberry
blossoms on newly
transplanted plants

Seed or transplant
basil
Seed Malabar
spinach

25

26

Seed Roma beans

Plant an
herb garden

Seed summer
squash and
cucumbers
(outdoors)

14
Plant tomatillos

Seed annual flowers
Seed borage
and zinnias to
attract pollinators

7

13

Transplant or
seed melons

Plant jack-o’-lantern
pumpkins

31

Seed leaf lettuce
and winter squash
(outdoors)

Grow mint in
containers

Prune tomatoes
at first flowering
Turn compost

6

12

Plant bok choy

Seed cilantro
(outdoors)

Saturday

Friday

5
Seed head lettuce
(outdoors)

23

New Moon

4
Transplant or seed
Chinese cabbage

Begin control
measures for
cucumber beetle
Plant tomatoes
and eggplant

Thursday

Seed fennel

16

Plant peppers,
okra and cabbage

Wednesday

Install row covers
to exclude insects
on cabbage and
broccoli

Plant large pumpkins
Seed lima beans

21
Prune azaleas,
viburnum, lilac
and forsythia
after blooming

27

28

Stake and mulch
tomatoes

Plant asparagus
beans

Trellis cucumbers

Transplant fennel

On May 8, 1914, the U.S. Congress passed the Smith-Lever Act, creating the National
Cooperative Extension Service. Through federal, state, and county partnerships, this
innovative system took land-grant university research, youth programs, training and
education into communities to improve people’s lives.

Raspberries and
Blackberries
By Jody Carpenter, WVU Extension Agent – Barbour and Randolph
Counties

Blackberries and raspberries spark memories of picking with
grandma and mashing them to make a pie. Brambles, which
include blackberries and raspberries, are easily grown, and
with some care, those memories can continue. Brambles
can be propagated by stem cuttings or layering. Propagating
by seed is difficult and not recommended. Stem cutting and
layers result in a plant that is identical to the parent plant.
Any variety can be propagated, but be aware of any laws
with some of the improved varieties.
Layering is the natural process by which these plants
regenerate. Simply, it is the rooting of a cane that encounters
the ground. Depending on your method of production, you can
let these plants root wherever they fall, or you can manipulate
them to root where you want them. You can encourage canes
to root by taking a cane that bends near the ground, placing
a node into the soil and weighing it down by placing an
object on it.
Propagation also can be achieved from stem or root
cuttings. Stem cuttings are more successful than root
cuttings. Successful stem cuttings are from new vegetative
growth. Cut 4 to 6 inches of stem, place it into a rooting
medium, water and place it in a shaded spot. Commercial
rooting hormone can be used to increase success. Roots
will begin to grow in three to four weeks.

JUNE
Sunday

Monday

Tuesday

Did you know our Energy Express summer literacy
program serves 3,000+ youths annually? Youths also
can enjoy our Energy Express on West Virginia Public
Broadcasting TV program each summer on your local
WVPB station! Scan the QR code to learn more about
Energy Express!

5

6
Seed leaf and
bibb lettuce

Mulch garden to
control weeds and
conserve moisture

Plant celery

12

13
Side-dress sweet
corn that is kneehigh with additional
nitrogen

19
Father’s Day
Juneteenth

Last Quarter

7

First Quarter

Full Moon

Seed snap beans
and carrots

Seed lettuce as a
companion plant
to tomatoes

Seed summer squash
and corn for late crop

8

Monitor for
garden pests

9
Seed bush limas

Plant tomatoes
Summer prune
apples and peaches

15

Begin control
measures for squash
vine borer

Deadhead annuals
to encourage more
flowers

Control cabbage
worms with DiPel®
or row cover

21
Summer Begins

Treat lawn for white
grubs using systemic
insecticide

Seed pole limas
and snap beans
Prune pine trees
New Moon

28

Add non-seedbearing weeds
to compost

Plant basil

Seed peppers

Transplant rosemary

Stake peppers

Transplant thyme
Plant peppers

22
End asparagus
harvest

Seed cabbage,
cauliflower, broccoli
and Brussels sprouts

Seed or transplant
savory
Harvest beet greens

30
Plant cilantro
Harvest summer
squash

4
Seed parsley
Seed pumpkins
and winter squash

10

11

Seed sweet corn,
beets, pumpkins
and winter squash

Begin bagworm
control

Pinch blackberry
canes

Seed basil as tomato
companion plant

17
Renovate (e.g., leaf
removal, fertilize,
etc.) strawberries
after last harvest

23

29
Seed half-runner
and pole beans

3

16

Flag Day

Saturday

Friday

2

Prune springflowering shrubs

20

27

Thursday

1

14

West Virginia Day

26

Wednesday

24

18
Pinch back
garden mums
Seed dill

25

Turn compost
Plant late tomatoes
and peppers

Fertilize asparagus

Peaches
By Emily Morrow, WVU Extension Agent – Jefferson County

Peaches are a favorite fruit of many, but growing a peach tree
from seed is not the easiest or best way to add this fruit to
your home orchard. Vegetative propagation is more common
and reliable to ensure that the new tree has the desired
characteristics, such as bloom time, disease resistance,
cold-hardiness, and the color, size and flavor of the fruit.
The most common method of peach propagation is through
budding. To successfully propagate, two things are needed:
a scion, which is a piece of vegetation from an existing tree,
and a rootstock. A rootstock can be grown from seed or
purchased. The rootstock determines the size of the tree and
the tree’s resistance to certain weather conditions. The scion
is what determines the fruit’s characteristics, such as flavor,
size and bloom time. When propagating, it is important to
check compatibility with the rootstock and the variety to
be propagated, maintain good sanitation, and select a scion
that is at least one year old and comes from a disease-free
tree with vigor.
T-budding is the most common type of budding. This involves
making a T-shaped slit into the bark of the rootstock near
the ground. A scion should be from the current season’s
growth and reduced to a single bud. The bud is inserted
into the slit made in the bark and sealed with a budding
rubber or grafting tape. Growth, or sprouts, on the rootstock
above the bud union should be removed, as the fruit will
come from the scion, not the rootstock. After the budding
process is complete, the tree can sense it’s been wounded
and begins repairing the damage.
Flip to the back of the calendar for healthy peach recipes!

JULY
Sunday

Monday

Tuesday

Wednesday

Thursday

Saturday

Friday

1
Did you know we celebrated 100 years of camping at WVU Jackson’s Mill in 2021? Summer 4-H camps
have provided countless West Virginians with memorable experiences over the years!

3

4
Independence Day
Watch for early and
late tomato blight

10

24
31

Plant grape or
cherry tomatoes
for fall

11

12
Pinch the top of
black raspberry
canes

Seed borage

17

Seed carrots
and Swiss chard

5

18

19

Seed late sweet corn
and beets
Mulch to conserve
soil moisture

7
Watch for
Japanese beetles
Order garlic seed

13

Full Moon

Seed dill

20

Seed or plant endive

8

9
Remove raspberry
canes after fruiting

Plant Chinese
cabbage

14

15
For the largest flowers,
remove side shoots
from main stem

Turn compost

Seed late corn,
snap beans, kale
and broccoli

21

22

16
Harvest summer
squash

23

Seed fall cucumbers

Seed collards
and kale for fall

Plant cauliflower

Don’t let weeds
go to seed

Plant fall broccoli
and Swiss chard

25
Pinch basil to retain
four pairs of leaves
per plant

6

First Quarter

Last Quarter

Seed late cabbage,
cauliflower and
Brussels sprouts
for fall harvest

2

26
Plant Brussels
sprouts

Water young trees
and shrubs during
dry periods

27
Add non-seedbearing weeds
to compost

Seed summer
squash for fall crop

Plant peppers
for fall crop
New Moon

28

29
Seed beets

Take cuttings from
herbs

30

Three Sisters
Gardening Method
By J.J. Barrett, WVU Extension Agent – Wood County

The Three Sisters Garden can be a fun and rewarding
experiment for the family in the backyard vegetable plot.
This ancient method dates back to Native American culture.
The trio of corn, pole beans and squash are planted together
in hills, a crop management system called interplanting or
companion planting. All three of these vegetables are warmseason crops, so they should not be planted before soil
temperatures have warmed to 60 F, which is around
mid-May.
Select a site that receives at least 6 to 8 hours of sunlight
and has good access to water. Prepare your hills by working
a complete fertilizer, compost or lime into the soil. The corn is
planted first to provide a trellis for the beans. Bloody Butcher
and Blue Carage are good heirloom varieties to plant.
Plant four to seven corn seeds 6 inches apart in the center
of the mound and cover with soil. Then, gently mound or hill
around the corn plants as they emerge. When the corn is
about 4 to 6 inches high, plant three to four pole bean seeds
in a circle about 6 inches away from the corn. Coal Camp
and Fat Man are two excellent heirloom varieties.
Thin the beans to the three or four healthiest seedlings. At about
the same time, plant four squash seeds next to the mound, 3 to
4 feet apart around the outside ring of the corn and beans. Patty
Pan, Delicata and Cushaw squashes are great heirloom choices.
As the squash vines grow, direct them around the mound and
up into the center ring of corn. These three crops will flourish
together for the remainder of the growing season.

AUGUST
Sunday

Monday

Tuesday

1

Wednesday

2

Thursday

3

4

7

Seed spinach

8
Control broadleaf
lawn weeds
Seed collards

14

9
Chill spinach, beet
or carrot seed for
1 to 2 days before
sowing

15

Take note of
new varieties

Full Moon

11

Harvest okra pods
every other day

Seed beets

16
Plant strawberries

22

17
Seed fall herbs

23
Plant collards

28

10

Watch for
downy mildew

18

Install sod

Seed radishes
and leeks

21

Plant Chinese
cabbage

Plant cabbage
for fall crop

Seed fall carrots

Seed fall cucumbers

5

First Quarter

6

Seed lettuce
for fall crop

Water plants deeply
each time
Seed beans and
peas for fall crop

Saturday

Friday

29

30
Turn compost

31

Seed rutabagas
Seed Asian greens
Last Quarter

25
Apply nitrogen
to strawberries

Seed lawn

12

26
Seed arugula

13
Watch for
powdery mildew
on pumpkins and
winter squash

19

Seed winter
sprouting broccoli

Seed bok choy

24

Seed mustard
greens and radishes

20
Seed turnips
New Moon

27

Seed Ethiopian kale
as replacement for
arugula

Did you know approximately 4,800 4-H members participate in
youth livestock projects each year? These projects help youths
become more confident, responsible and compassionate leaders.

Pawpaw Trees
By Jennifer Friend, WVU Extension Agent – Harrison County

With the outward look of a mango and the tropical taste of a
banana, native pawpaws may seem as if they belong in more
tropical regions. However, pawpaws have a range covering
much of the southeastern United States, including West Virginia.
Pawpaws belong to the custard apple family, which is more
widespread in the tropics. Yet, pawpaws are adapted to the
more temperate climate of the Appalachian Mountains and
surrounding areas.
Pawpaws generally produce best in full sun; however,
seedlings will not survive full sunlight as the shoots are
extremely sensitive to sunlight. For the first two years,
provide shade and keep the young tree well-watered.
Pawpaws bloom in early spring and are a dark burgundy
color. Flowers of the pawpaw are pollinated by flies, rather
than bees or butterflies. Most cultivars are believed to be
self-incompatible. This means that cross-pollination of
different cultivars needs to occur for fruit to set.
Pawpaws can be grown from seed or can be purchased as
transplants of cultivated varieties. When growing pawpaws
from seed, they will need to undergo a cold treatment, also
called stratification. Seeds can be stratified by placing seeds
in a cool, moist environment for 80 to 100 days. Seeds can
then be moved to a warmer location to germinate in potting
soil. Transplants do best when grown in a pot and then
transplanted, rather than bare-root transplants.
The fruit of a pawpaw can be described as having a mango,
banana or pineapple taste – hence the nickname, West Virginia
Banana. It is deep yellow in color with a creamy flesh. The fruit
is very nutritious. In West Virginia, pawpaws ripen in August
through September. The best way to determine if a fruit is ripe
is to gently squeeze it. If it feels soft, then it is ready to pick.

SEPTEMBER
Sunday

Monday

Tuesday

Wednesday

Thursday

1

Did you know you can take your pressure canner to your local WVU
Extension Service office to be checked for safety? Scan the QR code
to find your local office!

5

Order springflowering bulbs
Seed fall carrots

6

Labor Day

Divide peonies

Aerate lawn

Plant fall turnips
and radishes

Seed lettuce
for fall crop

11

Save seeds

12
Plant garden mums
Harvest
colored peppers

Patriot Day

18

7

19

Seed carrots
in high tunnel
or cold frame

13
Begin pumpkin
harvest
Seed fall spinach

14
Begin 14 hours
of darkness to turn
color of poinsettias

20

21

8

Harvest
early pumpkins

Plant hardy
evergreens

Don’t let weeds
go to seed

Control broadleaf
weeds in lawn

15
Seed rye and
hairy vetch for
winter cover crop

New Moon

25

26
Bring rosemary
plants indoors
before frost

Harvest early-planted
sweet potatoes

Plant shallots and
potato onions

27

28
Save heirloom
tomato seeds

29
Seed leeks for
overwintering in
cold frame

Prepare root cellar
Seed fall spinach

16

10

Full Moon

Seed scallions
(bunching onions)
in a cold frame
Last Quarter

17

Repot houseplants
Seed lettuce
in high tunnel

22
Water young trees
and shrubs during
dry periods

3

First Quarter

Renovate lawn or
reseed bare spots

9

Build a cold frame

Autumn Begins
Take a fall soil test
from lawn and
garden

2
Plant crocus
Dig late potatoes
Turn compost
Seed cover crop

Seed spinach

4

Saturday

Friday

Transplant winter
sprouting broccoli

23

24

Plant elephant
garlic

Plant hyacinths

Seed salad greens
in high tunnel

Harvest storage
onions

30

Apple Trees
By Candace DeLong, WVU Extension Agent – Hampshire County

Although apples are an adapted species, they hold a significant
place in West Virginia’s history. In 1832, West Virginia’s first
successful and super sweet cultivar, Grimes Golden, was
found in what is now Brooke County. One of today’s most
popular apple cultivars, Golden Delicious, was found in
Clay County in 1912.
Both of West Virginia’s popular apple cultivars were discovered
by happenstance. These cultivars were “found” when someone
discovered a previously unknown apple tree bearing fruit with
tasty characteristics.
Apples are not typically planted from seed, because each seed
is genetically unique and may grow into a tree that produces
apples with different characteristics and no guarantee of
palatability. For gardeners and orchardists interested in
maintaining certain cultivars, like Golden Delicious, the
trees must be asexually propagated by grafting or budding.
Both grafting and budding involve combing the scion or
upper portion of a tree with a rootstock, or root system. This
ensures new trees will always produce fruit with the familiar
characteristics we know and love.
Budding, usually completed in the late summer, involves taking
a single leaf bud from a healthy, growing twig and placing
it in a similar sized cut made on the rootstock. If the bud is
successful, the cut will heal, and the leaf bud will start
sending out new growth.
Grafting can be completed by many different methods, but
it usually involves combining a rootstock and piece of scion
wood of similar diameter. Puzzle-like cuts are made into
both the rootstock and the scion wood, so they fit together
to encourage the growth of a single tree.
Flip to the back of the calendar for healthy apple recipes!

OCTOBER
Sunday

Monday

Tuesday

Wednesday

Thursday

Saturday

Friday

1
National Fire Prevention Week is Oct. 9-15. Don’t forget to check your smoke detectors! Batteries
should be replaced every six months, and smoke detectors should be replaced every 10 years.

Cure onions for
storage
Build a high tunnel

First Quarter

2

3
Dig canna, dahlia,
gladiolas and tubular
begonias

Full Moon

9

4
Harvest green
tomatoes and gourds
before frost

10
Columbus Day

16

Last Quarter

23
30

24
Halloween

Plant multiplier
or potato onions

17

Plant or transplant
deciduous trees
and shrubs after
leaves drop

31

Seed carrots for
overwintering in
high tunnel

11
Store winter squash
in cool, dry location

12
Plant spring bulbs
Plant or transplant
lilies that flower
July 15 to Sept. 15

18
Save wildflower
seeds for spring
planting
New Moon

25

Mulch greens
(chard, collards, etc.)

5

Harvest sweet
potatoes

19

6
Cure sweet
potatoes
Divide perennials

26

Harvest pumpkins
and winter squash

13
Have garden soil
tested

Top Brussels sprouts
to size up sprouts

20

27

8
Remove old crop
residue and seed
winter cover crop

14

Seed spinach
for overwintering

Prune roses
and root cuttings

Mow lawn for
last time

7

15
Prepare landscape
bed for spring
planting

21
Plant garlic

22
Turn compost

28

29

Persimmons
By Jesica Streets, WVU Extension Agent – Tucker County

Rich in fiber, antioxidants and countless nutrients – persimmons
have been cultivated for hundreds of years. There are several
different methods that can be used to propagate native
persimmon.
It is easy to propagate a persimmon from seed. Choose a fully
ripe persimmon, remove a few seeds and soak them for a few
days to loosen any sticky flesh. You will need to simulate the
natural overwintering process by chilling the seeds, wrapping
them in a moist paper towel and putting them in a jar or plastic
bag inside of a refrigerator for three months.
Persimmon trees have taproots and need planted in a container
deep enough that will allow them to grow. Once the sapling is
one to two years old, it can be transplanted to your backyard
or orchard.
Cuttings should be 5 to 6 inches long and taken from oneyear-old shoots, side shoots or root suckers. It is best to
take cuttings from semi-hardwood or hardwood stems since
softwood dries out much faster. Place the cutting into a plastic
bag to prevent the loss of moisture. You can dip your cutting
in a rooting hormone to help encourage root growth and then
place directly into soil. Water the cutting well and cover with a
clear or translucent material. This increases the humidity and
keeps the soil moist preventing the cutting from drying out.
After your cutting has developed roots, you can transplant it
into a larger pot with potting soil. After the threat of frost has
passed and your tree has acclimated, you can transplant
your sapling outside in your garden or orchard.
Native persimmons are dioecious, meaning they produce
either male or female flowers. They are not self-pollinated,
and both male and female trees are required to produce fruit.

NOVEMBER
Sunday

Monday

Tuesday

Wednesday

1

First Quarter

Thursday

2

3

Daylight Saving
Time Ends

7

Fertilize under
deciduous trees
and shrubs

Mulch carrots
for winter use

13

Turn compost

14
Harvest parsnips

20

21
Mulch perennial
beds

27

28
Mulch garlic

8

Full Moon

15
Harvest Brussels
sprouts

22
Harvest salad greens
from high tunnel

29

9

4
Plant short-day
onions in cold
frames

Plant leeks
in cold frames

6

Saturday

Friday

10

5
Remove stakes
and trellises

11

12

Veterans Day
Water trees and
shrubs thoroughly
if fall has been dry
Last Quarter

16

Mulch strawberries
New Moon

23

Cut hardy
chrysanthemums
to 2 or 3 inches
and mulch
First Quarter

30

Remove diseased
plant debris from
garden

17

Apply lime and
fertilizer according
to soil test

18

Mulch thyme plants
before winter

24
Thanksgiving Day

Winterize garden tools

19
Turn compost

25
Mulch perennial
herbs

26
Fertilize houseplants

Native Winter
Squash
By Evan Wilson, WVU Extension Agent – Cabell and Wayne Counties

As summer turns into fall, most of the produce we harvested
will begin to decay if not properly frozen, canned or pickled.
If you are looking to add another crop to your garden that will
keep for a longer period and double as decoration, look no
further than a winter squash.
The most common of the winter squash is the Butternut,
followed by Acorn. Other varieties include Buttercup, Candy
Roaster, Cushaw, Delicata, Hubbard and Kabocha, along with
pumpkins for pies.
When planning out the garden, please be aware that some
varieties will vine up to 15 feet out from the plant. For varieties
that have short vines, planting in hills of two seeds with
around 4 feet apart should provide ample space. Longer
varieties may need 12 feet between the hills.
Squash also are part of the Three Sisters gardening method.
While the plants grow and vine out, it is important to check
often for disease and pest damage. Mildews may start to
appear in late summer and can cause severe damage if
left untreated.
When the weather chills, it will be time to harvest your squash
and store them for later enjoyment.
Flip to the back of the calendar for healthy squash recipes!

DECEMBER
Sunday

Monday

Tuesday

Wednesday

Thursday

Saturday

Friday

1

2

Do you know how to select and safely care for a live Christmas tree?
Scan the QR code to learn more!

3
Turn compost
Protect shrubs
from harsh weather

4

5

6

7

Full Moon

8

9

10

Mulch hybrid roses
Select cut
Christmas tree with
flexible needles

11

Overwinter spinach
and Swiss chard

12

13

19

Christmas Day

14

20

Hanukkah Begins

25

Begin harvest of
high tunnel carrots
and lettuce

Buy live Christmas
tree

15

Last Quarter

16

17

22

New Moon

23

24

30

31

Harvest Brussels
sprouts

Turn compost

18

Mulch perennial
herbs

21
Winter Begins

26
Hanukkah Ends

27
Plant live
Christmas tree

28

First Quarter

29

New Year’s Eve

Vegetable Varieties Recommended for West Virginia
Vegetable

Varieties

Asparagus

Jersey Giant, Jersey Supreme Purple Passion, Millennium

Beans (green)

Bronco (bush), Caprice (bush), Jade II (bush), Crockett (bush), Prevail (bush), Boone (bush), Maxibel (filet bean), Strike (bush),
Roma II (romano), Mountaineer (half-runner), Volunteer (half-runner), Josephine Jackson (half-runner), Fat Man (pole)

Beets

Red Ace, Pacemaker III, Touchstone Gold (yellow), Kestrel, Chioggia (multicolored), Bull’s Blood (beet tops),
Baby Beat (baby-sized)

Broccoli

Gypsy, Arcadia, Emerald Crown, Lieutenant, Imperial, Major, Captain, Del Rico (side shoots), Everest, Green Magic (side shoots),
Sessantina Grossa (broccoli raab)

Brussels Sprouts

Jade Cross E, Prince Marvel

Cabbage

Bronco, Bravo, Charmant, Cheers, Savoy Ace, Caraflex (mini-head), Red Dynasty, Tiara (mini-head)

Cantaloupe

Sugar Cube (mini), Athena (large)

Carrots

Hercules, Mokum, Sugarsnax 54, Nectar, Napoli, Bolero, Laguna, Romance

Cauliflower

Snow Crown, Cheddar (orange), Graffiti (purple)

Celery

Tango, Tendercrisp

Chinese Cabbage
(bok choy)

Joi Choi, Win Choi, Mei Qing Choi

Chinese Cabbage
(napa)

Jade Pagoda, Blues, Mirako, Nikko

Collards

Top Bunch, Georgia, Vates, Champion

Cucumbers

Dasher II, Marketmore 76, Diva (burpless), Sweet Slice, Cool Breeze (pickles), Excelsior, Little Leaf (pickles),
Lisboa (high tunnel), Picolino (high tunnel)

Eggplant

Nadia, Hansel, Orient Charm, Ghostbuster (white), Fairy Tale, Aretusa (white)

Garlic

Music (porcelain), Inchelleum Red German X-tra Hardy White

Irish Potato

Superior, Salem, Chieftain (red-skin), Lehigh (yellow), Russian Banana (fingerling), Purple Majesty (purple), Sierra (russet)

Vegetable

Varieties

Kale

Red Russian, Winterbor, Redbor, Tuscan, Scotch Siberian

Kohlrabi

Kolibri (purple), Winner

Leeks

King Richard, Lancelot, Bandit, Tadorna (winter)

Lettuce

Buttercrunch (bibb), Cherokee (red batavin), Magenta (batavian), Sierra (bibb), Red Sails (leaf), Monte Carlo (romaine),
Green Towers/Green Forest (romaine), Winter Density (green romaine), Jericho (romaine), Cherokee (bibb)

Okra

Annie Oakley II, Clemson Spineless

Onions

Candy (yellow), Candy Apple (red), Red Bull (red), Copra (yellow), Red Wing (red), Beltsville Bunching, Nabechan (bunching),
Guardsman (bunching)

Parsley

Giant of Italy

Peas

Knight (shell), Frosty (shell), Cascadia (sugar snap), Sugar Anne (sugar snap)

Peppers

Red Knight, Revolution, Achimedes, Paladin, Blushing Beauty, Carmen

Pumpkins

Magic Lantern, Aladdin, Hulk, Gladiator, Super Herc, Field Trip

Spinach

Avon, Regiment, Melody, Space, Bloomsdale, Abundant Bloomsdale

Squash – Acorn

Table Ace, Taybelle, Autumn Delight

Squash – Buttercup

Orange Cutie, Sunshine, Bon Bon

Squash – Butternut

Waltham, Butternut 242, Metro, Bugle, Avalon

Squash – Summer

Multipik, Patriot II (summer yellow), Sultan (zucchini), Independence II, Tigress (zucchini), Cashflow (zucchini), Magda

Sweet Corn

Incredible, Bodacious, Delectable, Montauk (all sugar enhanced var.)

Sweet Potatoes

Beauregard, Jewel, Evangeline, Burgundy

Swiss Chard

Rainbow, Bright Lights, Argentata

Tomatoes

Skyway 687, Crista, Mt. Fresh Plus. Fl 91, Floralina, Big Beef, Celebrity, Primo Red, Brandy Boy, Scarlet Red, Rocky Top,
Sun Gold (grape), Sunshine (early), BHN 589, BHN 876 (yellow), Mortgage Lifter, Kellogg’s Breakfast

Watermelons

Sangria, SS5244 (seedless), Crimson Sweet, Crunchy Red (seedless), Petite Treat (mini), Serval (mini seedless)

Additional Resources
Here For You
WVU Extension Service combines knowledge and research
to bring the people of West Virginia trusted, reliable resources
for their everyday lives. While the Garden Calendar provides
basic gardening know-how and tips, next-level gardening
assistance and information are available through additional
WVU Extension Service programs.

1. Open smartphone camera and scan QR code.
2. Click pop-up link and explore!

WVU Soil Testing Laboratory
Soil testing is the easiest and most reliable method
of assessing a soil’s nutrients. To learn more about
WVU’s soil testing services, visit extension.wvu.
edu/soil-testing.

WVU Plant Diagnostic Clinic
The WVU Plant Diagnostic Clinic identifies all kinds
of plant problems for homeowners, gardeners,
landscapers, growers and farmers. The clinic
recommends ways to treat or prevent the problems. For more
information on the WVU Plant Diagnostic Clinic, visit extension.
wvu.edu/plant-diagnostic-clinic.

WVU Extension Service
Master Gardener Program
The WVU Extension Service Master Gardener
program lets residents expand their gardening
knowledge and skills by taking part in basic and advanced
horticulture training. To learn more about becoming a WVU
Extension Service Master Gardener, visit extension.wvu.edu/
master-gardener-program.

WVU Extension Service
Family Nutrition Program
The Family Nutrition Program helps families,
youths and adults improve their health by sharing
low-cost, healthy recipes, as well as other healthy lifestyle
programs. For more information on how you can benefit from
the Family Nutrition Program, visit extension.wvu.edu/familynutrition-program.

For additional assistance with your gardening
efforts, contact your local WVU Extension
Service office.

Ingredients :

Ingredients :
1 apple (any variety)

Apple
Cookies

Peanut butter
Raisins or dried cranberries
Dash of cinnamon or spice of your choice
Optional:
Drizzle of honey

Makes 8 servings

Butternut
Squash and
Red Lentil
Soup

Shredded coconut

2 tablespoons olive oil (or ¼ cup water)
1 medium yellow onion
1 large butternut squash
1½ cups red lentils
2 teaspoons dried sage
(or 2 tablespoons fresh, minced)
7 cups vegetable broth (or water)
Salt and pepper to taste

Makes 4 servings
– over –

Fresh
Salsa

– over –

Ingredients :

Ingredients :

3 tomatoes, diced

Filling:
3 cups fruit of your choice:
• Raspberries
• Peaches
• Blueberries
• Apples
• Blackberries
1 tablespoon flour
1 tablespoon sugar or sweetener

½ cup onion, finely chopped

Fruit
Crisp

2 bell peppers, finely chopped
½ cup fresh cilantro, chopped
½ teaspoon salt
2 teaspoons lime juice

Makes 6 servings

3 cups carrots, peeled and sliced into
thick rounds for eating the salsa with

Makes 6 servings

– over –

Topping:
½ cup old-fashioned oats, slow cooking
1 teaspoon cinnamon
1 tablespoon flour
1 tablespoon brown sugar
2 tablespoons butter, melted

– over –

Directions :

Directions :

1.
2.
3.
4.

1. Wash the apple.

5.
6.
7.
8.

Dice onions, and peel and cut butternut squash into 1-inch cubes.
In a large pot over medium heat, sauté onions in 2 tablespoons of olive oil (or ¼ cup water) until tender.
Add sage and squash to pot and cook 5 minutes.
Add lentils, broth, salt and pepper and bring to a boil. Cover pot, reduce heat and simmer for
30 minutes, or until squash is fork tender and lentils are soft.
Let the soup cool slightly.
In small batches, puree using an immersion blender or food processor. A potato masher also can
be used, or it can be left chunky.
Add extra liquids as needed for desired thickness.
Store in the refrigerator for up to one week or freeze for up to two months.

Nutrition information per serving: 421 calories; 4.5 g fat; 81 g carbohydrates; 21 g protein; 14 g fiber;
17 mg sodium
(Adapted from Simple Veganista, Butternut Squash + Red Lentil Soup, https://simple-veganista.com/butternut-squashred-lentil-soup/)

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females,
individuals with disabilities and veterans.

Directions :
1. Preheat the oven to 350 F.
2. Wash and prep fruit.
3. Toss fruit with flour and sugar. Spread the fruit mixture in a 9-inch square
baking dish.
4. Mix together oats, cinnamon, flour, brown sugar and butter in a small bowl.
Sprinkle mixture on top of the fruit.
5. Bake for 45 minutes.
6. Cool and enjoy warm.
7. Cover leftovers and refrigerate up to five days.
Nutrition information per serving: 120 calories; 4.5 g fat; 19 g carbohydrates;
2 g protein; 4 g fiber; 30 mg sodium
WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females,
individuals with disabilities and veterans.

2. Slice the apple horizontally to make round “cookie” slices.
3. Cut out center to remove the apple’s core (use a knife or cookie cutter).
4. Spread peanut butter on the cookies.
5. Decorate with dried fruit and coconut.
6. Sprinkle with cinnamon or other spices. Drizzle with honey, if desired.
Nutrition information per serving: 45 calories; 1 g fat; 8 g carbohydrates;
1 g protein; 1 g fiber; 35 mg sodium

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females,
individuals with disabilities and veterans.

Directions :
1. Mix all ingredients, except carrots, together in a bowl.
2. Refrigerate for at least 2 hours. Serve with carrot rounds.
Nutrition information per serving: 50 calories; 0 g fat;
12 g carbohydrates; 2 g protein; 3 g fiber; 240 mg sodium
(Adapted from the Virginia Tech Teen Cuisine curriculum)

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females,
individuals with disabilities and veterans.

Ingredients :

Ingredients :

Non-stick cooking spray

Garden
Vegetable
Soup

2 carrots, peeled and chopped
1 large onion, chopped
2 (14.5-ounce) cans low-sodium broth (chicken or vegetable)
1 cup chopped green cabbage
2 cups fresh or 1 (14.5-ounce) can green beans, not drained
2 large tomatoes, diced or 1 (14.5-ounce) can
diced tomatoes, not drained

Garlic
Tomato
Bruschetta

3 tablespoons chopped fresh basil
3 to 4 garlic cloves, minced
¼ teaspoon salt
¼ teaspoon pepper
4 medium tomatoes, diced

¼ teaspoon garlic powder

Makes 9 servings

2 tablespoons olive oil

½ teaspoon Italian seasoning

Makes 12 servings

1 medium zucchini, chopped

2 tablespoons grated Parmesan cheese
1 loaf (1 pound) unsliced French bread

½ teaspoon salt
Black pepper to taste

Grilled
Peaches with
Honey Yogurt
Sauce

– over –

– over –

Ingredients :

Ingredients :

4 peaches, halved

2 acorn squash, halved and seeded
Vegetable oil cooking spray
¼ teaspoon garlic powder
Black pepper to taste
¼ teaspoon ground sage
1 pound ground turkey
½ cup onion, finely chopped
1 celery rib, finely chopped
4 ounces mushrooms, chopped
2 apples, cored and chopped
1 cup wheat breadcrumbs
1 egg, beaten

2 teaspoons canola oil

Turkey and
Apple Stuffed
Acorn Squash

½ teaspoon cinnamon
Pinch of salt
½ cup plain fat-free yogurt
(try Greek yogurt for extra protein!)
2 teaspoons honey

Makes 4 servings

Makes 4 servings

3 tablespoons sliced almonds, toasted

– over –

– over –

Directions :
1. In a large bowl, combine oil, basil, garlic, salt and pepper.
2. Add tomatoes and toss gently.
3. Sprinkle with cheese and refrigerate for at least 1 hour.
4. Bring to room temperature before serving.
5. Cut bread into 24 slices. Toast under broiler until lightly browned.
6. Top with tomato mixture.
7. Serve immediately.
Nutrition information per serving: 160 calories; 3 g fat; 28 g carbohydrates;
6 g protein; 2 g fiber; 360 mg sodium
(Adapted from Taste of Home, Garlic Tomato Bruschetta, https://www.tasteofhome.com/recipes/garlic-tomato-bruschetta/)

Directions :
1. Wash and prep the vegetables.
2. Spray a large pot with non-stick cooking spray. Add carrots and onions. Cook over low
heat for about 5 minutes.
3. Add broth, cabbage, green beans, tomatoes, garlic powder and Italian seasoning.
4. Increase heat to medium high and bring to a boil. Then, reduce heat to low and cover.
5. Simmer for about 15 minutes or until carrots are tender.
6. Stir in the zucchini and cook for 3 to 4 minutes.
7. Taste the soup. Add a small amount of salt and black pepper, if desired.
8. Remove from heat and serve hot. Refrigerate leftovers within 2 hours. Eat within three
to five days.
Nutrition information per serving: 35 calories; 0 g fat; 7 g carbohydrates; 2 g protein;
2 g fiber; 360 mg sodium
WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females,
individuals with disabilities and veterans.

Directions :

Directions :

1. Preheat oven to 400 F.

1. Preheat grill to medium or preheat oven broiler.

2. Place squash in a roasting pan. Lightly spray with vegetable oil and sprinkle with garlic
powder, sage and black pepper to taste. Bake for about 1 hour, until squash is fork
tender yet still holding its shape.

2. Place peaches cut-side up on a baking sheet. Brush peaches with canola oil and sprinkle
with cinnamon and salt.

3. Spray sauté pan with oil and cook turkey until browned. Transfer to bowl. Cook onion,
celery and mushrooms for 4 minutes. Add apple and cook another 2 minutes. Add cooked
vegetables and apples, breadcrumbs and egg to cooked turkey and mix to combine.

3. Place peaches cut-side down on the grill for 2 to 3 minutes until golden brown. Remove
and place on a serving plate. If using an oven, place baking sheet with peaches in the
oven on a lower rack and broil for 2 to 3 minutes until golden brown.

4. Fill squash halves with the stuffing mixture until they are slightly mounded.

4. In a small bowl, mix together yogurt and honey. Spoon yogurt sauce over peaches and
sprinkle with almonds.

5. Cover with foil, return to oven and bake for 20 minutes.

Note: This recipe can be made using any stone fruit, such as plums, nectarines or apricots.

Nutrition information per serving: 510 calories; 11 g fat; 83 g carbohydrates; 30 g protein;
20 g fiber; 140 mg sodium

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females,
individuals with disabilities and veterans.

Nutrition information per serving: 140 calories; 5 g fat; 23 g carbohydrates; 4 g protein;
3 g fiber; 25 mg sodium

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females,
individuals with disabilities and veterans.

HERE’S A LOOK AT THE IPM PROCESS

What is IPM?
Integrated pest management
is a science-based, sustainable
approach to manage pests by
employing multiple methods of
control rather than relying solely
on pesticides. The goal of IPM
is to maintain pest populations
below levels that cause economic
damage while lowering costs for
growers and reducing human
and environmental risks.
For a list of our expert IPM
recommendations for each
month, scan the QR code
or visit extension.wvu.edu/
controlling-garden-pests.

Preserving Your Harvest at Home
Interested in preserving your garden’s bounty? Preserving food is an excellent, efficient
and safe way (when following tested recipes) to keep your harvest throughout the winter
months when fruit and vegetable products are generally at a minimum. Which method
of preserving is right for you? Find out below!

Learn
More
Here

Canning

Freezing

Drying

Properly canned foods are shelf stable
and will maintain good quality if stored
in a cool, dry, dark place between
50 and 70 F. Contrary to popular belief,
canned foods will not be good forever.
Instead, only the amount of food that
can be eaten within one year should
be canned. Canning does require
several different pieces of equipment
and utensils, including water-bath
and pressure canners, jars, lids,
rings, jar lifter and bubble remover.

Most fruits and vegetables and
virtually all meat store well in a
freezer. Freezing is great for raw
and cooked products. It takes
relatively little equipment, only
requiring freezer-safe containers,
bags or a vacuum sealer, and a
blancher or stockpot (for blanching
raw vegetables). Most frozen items
kept at 0 F or below will retain quality
for at least six to 12 months, or much
longer if properly vacuum sealed.
Storage of frozen items does require
electricity and available freezer space.

Food drying is generally used as
a supplemental food preservation
method to canning and freezing,
because many items cannot be safely
dried. Drying is great for making shelfstable snacks, such as fruit leathers
and jerky, and the perfect way to
preserve large amounts of herbs
to be used in cooking.

PLANTING ZONES
Weirton
Wheeling

Local weather conditions may alter
killing-frost and frost-free dates, which
are based on statewide averages over
the past 20 years.

Martinsburg

Clarksburg

ZONE A

ZONE C

Tara Curtis, Director of Communications and Marketing
Ronnie Helmondollar, Director of Agriculture and
Natural Resources
Lewis Jett, Commercial Horticulture Specialist

ZONE B
ZONE A

Huntington

Editorial Board:
Jorge H. Atiles, Dean of Extension and Engagement,
WVU Extension Service

Morgantown

Parkersburg

The 2022 WVU Extension Service Garden Calendar
is produced and distributed each year as a service to
West Virginia’s many home gardeners and agricultural
producers. The annual calendar is just one of many
meaningful projects, programs and outreach efforts
provided by WVU Extension Service throughout
West Virginia’s 55 counties. To learn more about
how you can support our efforts, visit give.wvu.edu
(search WVU Extension).

Moorefield

Additional content provided by WVU Extension Service
specialists, Rakesh Chandran, Carlos Quesada, Mahfuz
Rahman and Gina Wood, and Family and Community
Development agent, Hannah Fincham.

ZONE B

Charleston

ZONE C
Beckley

Creative direction, editing and design by WVU Extension
Service Office of Communications

Lewisburg

Zone B
160-day growing season
April 30 frost-free date
October 10 first killing frost

The WVU Board of Governors is the governing body of WVU. The Higher Education
Policy Commission in West Virginia is responsible for developing, establishing
and overseeing the implementation of public four-year colleges and universities.

Zone A

Zone C

145-day growing season
May 10 frost-free date
October 5 first killing frost

180-day growing season
April 20 frost-free date
October 20 first killing frost

Trade or brand names used in this publication are for educational purposes
only. The use of such product names does not imply endorsement by the
WVU Extension Service to the exclusion of other products that may be
equally suitable.

Bluefield

Reasonable accommodations will be made to provide this content in
alternate formats upon request. Contact the WVU Extension Service
ES21-39
Office of Communications at 304-293-4222.

extension.wvu.edu

WVU is an EEO/Affirmative Action Employer – Minority/Female/Disability/Veteran.

