
Honeydew Melons: Pick when skin turns cream color and blossom end softens . 

Herbs: These are best harvested when the first flowers are about to open. Pick branches of small-leafed kinds 
and hang them in a warm, dry place with good ventilation. Pick leaves of large-leafed kinds and dry them one 
layer deep on a screen, also in a warm, dry, well-ventilated place. Store in sealed containers; crush with a 
mortar and pestle before use. 

Leeks: They're ready after they reach 1 inch or more in diameter; leave in the ground until you're ready to eat 
them . 

Lettuce: Pick leaf lettuce anytime from seedling (thinning) size on. Harvest the heads soon after 
they develop from centers. Bibb types are best after loose heads form. 

Muskmelon (Cantaloupe): Stop watering after most melons reach mature size. They 're ready when netting on 
skin is prominent; melons should separate form the vine with just a slight tug. 

Onions: Harvest as you would garlic. 

Parsnips: Once roots are large enough to use, harvest as needed. Store in the ground (but use before 
spring resprouting). 

Peas: Pick during the cool part of the day after peas.have started to bulge the sides of the pod. For a milder 
flavor , pick Chinese snow peas while pods are full-size but nearly flat. All peas are most tender , succulent , and 
sweet when on the small side. Harvest every three days for eating fresh, canning, or freezing. 

Peppers: Harvest peppers with 1,12inch of stem anytime after they 're big enough to eat. Green bell peppers are 
at their sweetest after they've turned red; store in the refrigerator. Hot peppers are best after they reach full size 
and tum red, yellow, or green, depending upon varieties. Eat fresh or string up peppers and air dry them as you 
would herbs. 

Potatoes: Gently dig old potatoes with a spading fork anytime after tops have died back. Air dry in the shade 
two days, then store inside a barrel packed with hardwood sawdust in a place where temperatures don't dip 
much below 30 degrees. 

Radishes: Pick when big enough to use but before they become woody. 

Summer Squash: Cut off with 1 inch of stem attached while small and tender, before skin hardens and flesh 
becomes fibrous . It's almost impossible to harvest them too small, 

Swiss chard: Eat thinnings anytime. Pick leaves as soon as they are ready to use but before the plant 
goes to seed. ffyou leave the crown intact as you harvest, leaves will continue to sprout. 

Tomatoes: Gather them after they tum red but while they're still firm . Don't' leave any stem on the 
fruit. When frost threatens, pick all green tomatoes and let them ripen in a warm spot indoors, out of 
direct sun. Can or puree and freeze. Stored in a dry place between 55 and 70 degrees, they'll keep up to 
six weeks. 

Watermelons: Cut melons with 2 inches of stem after adjacent vine tendril withers and white skin on bottom 
of melons turns yellow. Thumping a mature melon should produce a hollow sound. 

Winter Squash & Pumpkins: Cut with 1 inch of stem after vine dries up. Pumpkins are ready when gold. Air 
dry, then store in a cool dry room.
 

115 Monterey Salinas Hwy Salinas, CA 93908. (831) 455-1876. www.mcshanesnursery.com
 I 




