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Estemsien Chdreculasr We, W, South Dekata State Coiiege
nytgmbcr anda United States Deparimant
of Asriculture Cooperaving
VEGETABLE STORAGE
by
Ao B, Fopd,
Specialist in Zntomology and Horticulture,

You have raised ycur garden and have done well., You huve
had fresh vegetables tc eat 21l svnmer and now you must losk forward
to the winter n Oﬂth in oliher words, you FEsd (Btofs"Phe ROl Eldws,
the pwapkins, obaue, etc., so you will have the sunly to draw

o1l nearly all w1nte . We are sendin~ ycu vwith this month's lesson
two excellent bulletins cn vegetable storage. We want you to read
and study these flor Tthere ik lois:cf informacioniin zhem  thal Feow
shovld know,

The Root Crops such as carrovs, turnips, rutabagas, wirter
radishes, beets, and kihl=rabi may best be stored in coel damp
cellars. 'If the storage rocm is a dry cne it is test to cover tlhese
rocts with mcist sand or carth otherwise tiie dry alr will cause them
to shrivel and become corxy and unpalatable. Parsnips are the hard-
est ol our root cropsand may be left i the ground all winter with-
out injury. It is next to 1mpou81b1b to dig them when the ground
is frozen, however, and because of tnis ait least part of them should
e st in the cellar amd séered Yike the other 2 roct cr CcPS.

Cabbage, It has ueen found that cabbages which are put
into storage with the Leads rwtﬂbL locse kxeep bhetter than those withn
tight heads when storagé starts, Cabbages in storage should be kept
cool and ‘moist at all tlmes and neveér allowed to become warm or wew,
If cabbages are stored in large guantities in the cellar of the
ﬂw0111ng hous@ they may give off an odor that is objectionable. 3=
cause of thi they should be put in an oculside cellar where one 1is
azvailable., Caboages are often stored in pits in the ground which
method 1is very successful farther south where the winter are nol sc
severe. This method could be made successful in South Dakota 2lso
if apnlied correctily. Read the enclosed bulletins for a detm led
description of this type of canbage stornge,

Sguash and Pumpxins, These crops always stere best in =2
dry atmosphere and 2t a cocl temperature, Most cther vegetables necd
a8 Boist air But these do best tn diy air. SQhash e pumpdinu will
keep fairly well where 1t ie waim ¥ oviding il 'de dFy but will
guickly rot in the presence of rmuch méisture. They will shrink morc
under warm than under cocl conditions., Do not pile squashes or pump-
kins upon one another., 1If you have but little room with locts of
this crop to store, shelves should be built sc¢ that they can be
stored without piling.

Gelsry, GCelery is most effeciently storea Ty packing
in an upright position in boxes fraa cne to two feet wide into

which has been placed severzal inches of mcist sand ¢y sartn. It
should be kept in a ccop domp cellar.

CobperativecEkxtension Work in Agriculture and Home Tccenomics,
W. F. Kumlien, Director. Distributed in furtherance of Acts
of Congress of May 8 and June 30, 1914,
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