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SUSTAINABLE LIFE-LOCALLY GROWN AT HOME
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Horseradish: Choose a sunny area of your garden that is away from other plants so that the horseradish doesn't steal the other plants' soil or space when it spreads. If you have hard-packed clay soil, add some sand to it to provide better drainage.  Horseradish can also be easily grown in a pot or planter. Just dump the pot into a wheelbarrow to harvest the roots and re-plant the same soil back in the same pot with two or three 5 inch root sections planted back from harvest. Like many herbs, Horseradish likes lots of water. Don’t worry about planting Horseradish upside down! It grows from either end of the root!  Each piece should be 4 inches below the soil surface. 


USE


The most popular use of horseradish is as a condiment. Here is an easy recipe to try:


Wash, peel, and dice horseradish roots. Place them in a grinder or blender with a small amount of water and a couple of ice cubes. Cover tightly and grind until desired consistency is reached. Vinegar or lemon juice stops the enzyme process that gives horseradish its bite. Add 2-3 tablespoons of vinegar or lemon juice and 1/2 teaspoon of salt per cup of horseradish sauce. Add immediately for a mild sauce; wait up to 3 minutes for a hot sauce. Store in a covered glass jar in the refrigerator or the freezer. 


Remember to avoid the fumes when grinding Horseradish!











�





Rhubarb  


Rhubarb will grow well in part shaded areas. Rhubarb crowns have to be planted shallow.  At least 1/4 to 1/3 of the crown surface should be above ground level when properly planted.  If the bud itself is below the soil line it may rot off and fail to grow.  We have seen fall planted crowns frost heave and roll around on the soil surface and still grow!  This isn’t an ideal situation, but it makes the point that a shallow crown will often grow and a crown planted below the surface almost certainly won’t. Do not harvest the plant in the first year,  as the nutrients produced by the leaves should be channeled back into the roots to ensure a strong root system for stem production in the following years growth. In the second year, harvest a couple of stalks per plant and after that you can harvest as normal.


DO NOT eat the rhubarb leaves as they contain high levels of oxalic acid which is toxic
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