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Pumpkins need
ko be migated
regidarly, so why
nod comsenne oy
using grey waber
or a raim bameal?
Mulches aren't
recommentded
because hey
cool the soal
and show prowth.
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It's hard to imagine autumn in Conadas witheut the omnipresent srangs pumpkin,
Thanksgiving dinner just wouldn't ba the same without Grandma's pumpkin ple, and
the Hallowsen fack-o'-lantern has bacome all but obligviory for most families,

But in addition to the stondard orangs type, thens are many specialty varbeties you can
grow yoursell, rom minis [po largar than a bassball) o giants weighing more than 665
kilogramas; and I vou'ne tired of ornge, how about orange with black stripes, or cultivars
that produce frull with scarbot, white or geey rinds?

Pumpkins balong bo the grnus Ciecurfite, which alse inchedes cucambers, gourds, meloas,
apoching and squash. Native primarily to Mexico and Central Amerbca. they've beea culti-
vated for thousands of years, though cultivars of just three species produce the fruil we
would recognize as a “pumpkin,”

blost slandard orange ones belong o the species (2 pepo. from which we also derive
acorn, crookneck and spaghetti squash, as woll as suochind, Likewlse, C, mozclato,
which [nclwdes sevaral black-and-tan pumpking, also contoins butternwt squash. widls
. maxima Includes butlercug and hubband sguash n addition (o these mammoth
pumpiking =0 popular o fall fairs,

All pumpkins are grown [rom seed and requirs full sun and soll with o pH level
botwesen 6.5 and 7.5, The space each plant needs depends on the cultivar: gardonors
wilh amall plots shonld opt for somi-bush varieties, such as "Wee-B-Litila', while thosa
with an unlimitod area can contemplate preparing the sevon squore motres thoyl] need
o cultivate o singla "Dill's Atlantic Giapt” vine. Maoturily times also vary—anywhers
from 83 b 125 days—so choose a cultivar compalible with your growing zone,
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JARRAHDALE®

Aithowgh pumphing
preduce & Laproot fog
stahility, the fibrous
roats thal take up
thie majority of water
and nutriams remain
withim tha lop 25
cemimatres of soll,

[

ardeners in warmer areas [Jlones 7
and up) can plant secds directly into
thie sadl, but for the rest of e, (1= haal 1o
glarl them indoors 1o conlainets uaing e
storile soed-starting mixturo [plant them
2.5 cenlimatres deap). The sall tempern
ture should be batwesn 22 and 35°C for
optimal germination, which takes five to
10 days in a bright windos,

As soon os tho soil outdoors roaches
220, s safe to transplant the seedlings
Vine-type pumpkins should be plantaod
on raized Bills daboul the giee of an overs
turned bushel basket). The soll in the
micrand will warm L minng 1[||'ir.l:|g,' than
ol ground level. Semi-bash-type pump-
kins don't needd 0 be planted on moungds
It may n:|'||.|in: sime staking.

Becawss pumpking am hoavy feaders. the
sl around each should be enrfched with
plenty of compast and composted manues
al & ratle of two parls garden 2oll, one part

prir el and dsne okt compostod manure,

Within 21 days, tha plants will begin ta
|1|.'|:_5-d|:|r.1,: malbi Mowers, which bear pollen.
A weak to 10 days later. female flowers
[which ato oasy to identify bocauss an
awary at e base of the Nlowos looks 1ike
a minkature pompkin]} will agpear, Fortu-
nately, them is an everlap when both
miale and female Nlowers are prasent. s
sit back and bt tse boes do their thing,
A soon as ledilization has eccurred, the
ovary will begin to swell, eventually mefa-
morphosing into o mabure pumpkin.

All prumpdcins require regualar e gat bom—
and ||'||:|n1'!,'4:[ it [at lonst five centimelnes
e wesk]: falants thet don't recelve anough
moisture will abort their fruit, Koop the
paich well wosded. Pumpkins ane ready o
harvest whon Useir Head resches the regui-
site codour and beocomes hand Lo the looch,
aften altes soveral Light otz Few serious
diseasas or insect problems plague thom.
Cucumber bootles and powdery mildew
may be traublesome [n some areas, but can
b Irnatad |:|*-'.i.-|3 standand orsiic coninal
methods. Check with your lecal Ministry
of Agriculiure for any prohlems specific io
YEILF I'I'E:II irl.

Hegardless of which type of pumpkin
vous grow, be sure to involve the kids from
wiwsl gowing Lo hares!: cAFVIRG your own
homegrown pumpkin for Halloween
[and perhaps cating & pie munele from the
leftovers) is certaln to create fon-fllled,
Hi=long maomories, SOURCE GUIDE. PAGE 90
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LONG ISLAND CHEESE'

CULTIVARS TO TRY

DAYS T
MATURITY

NAME®

“DILLS ATLANTIC
GIANT (€. maxirma)

‘HOWIHEN'

IRCEBELITILE

‘JARAAHDALE"
(€. maximral

HAKAL

LOMG ISLAMND CHEESE'
{C. mo=schalal

"HACER’

‘ROUGE ViF D'ETAMPS"
(C. mrazimm

WALEMC LM
[5, rrdyuTisl

WEE-B-LITTLE

Crpnpdisen Gaiciaramj

Fali

120

115

"L

1040

1EH)

110

115

110

L

F00a

TYPE
Spacialty

afandang

Mini

Specalty
Specialty
Specalty

Slandard

Spocialty

Spacialty

i

coLoum
Pale crangs

Crange

Orange

Grey
Orange with
Hack stripss

Tan

Oranga

Searket
White

Orange

SITE
116kg s

Coemmion

avg- 11 kg

T-to 10-cm
dia. (#85 to
A50 gh
25t 4.5 kg
2t 3.5 Kg
2510 4.5 kg

55t 7.5 hg

4.5 to 7 kg
Zto 5 hg

T to 9-cm dia.
(285 to 400 g)

COMMENTS

From the late Howard Dl of Mova Scotia, helds
tho world's record for argest purmpkin; unaiit
athe for cooking: fruit i3 stringy and 907 water
Dewalaped (0 the early 1970s; still the most
widaly grown fiald pumphing fiem yelbow flesh s
extellent for copking

Good intreductany varlefy for small children; fine
for coaking

Gray fruit is great for display; crange Thesh good
far cooking

Semi-bish; green, hull-less seads are

celicious mastad

Heirloom variety with saeel Hlesh for cooking:
stoess wall

Early maluring for oobder 2ones; producive
semil-bureh fyoe; pood quality for cooking when
used fresh

French vanety: pood for Qesplay and cooking

This whitest of tha white pumpkins also boasts
thick, crange flesh for pies

Semil-bush; another pood choice lar childmen;
1959 AAS winner; greel for aulumn floral
arrangemenis; fine for cooking

“MOTE: All are cultivars af Cucurbits papo, excapl whare noted,
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