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From Dane County UWEX Horticulture Program Coordinator Joe Muellenberg

As  September  comes  to  a  close,  the  vegetable
harvest  has  peaked  and  waned  in  the  garden.
We’ve just about canned as many pints and quarts
of pickled beets, dilly beans, and cucumbers as we
can handle. However,  there’s never enough salsa.
This year, we harvested sweet corn from a friend’s
research plot at the UW-Madison West Agriculture
Research Station. After disseminating hundreds of
ears  to  friends,  family,  co-workers,  and strangers
on the street, we decided to freeze  much of it and
add  the  rest  to  our  spicy  salsa.   To  my  slight
dismay, the corn sweetened and calmed the salsa’s
spice   level  by soaking up much of  the cayenne
peppers’ capsaicin oil. 

It  was a great summer for carrots and beets with
more cool temperatures and precipitation.  What to
do  with  all  the  extras?   I  combine  them  with
habanero peppers to create a thick, delicious base
for  a  homemade  hot  sauce.  The  abundance  of
precipitation this year also brought more pests and
diseases. I’ve also had my share of blighted tomato
vines,  potato  beetles,  cabbage loopers,  and mites
eating on our spinach and tatsoi. I reminded myself
of  ways  to  prevent  these  issues  next  year.
Remember to remove blighted, diseased plants from the garden. Pull up old vines and vegetable plants. 
Insect pests that feed on these plants during summer and fall often lay eggs on the old plants.  If the vines
are left on the soil surface, insect eggs will survive the winter and hatch in the spring. If the plant debris is
not diseased, it can be worked back into the soil..  This adds valuable organic matter to the soil and, at the
same time, destroys insects and their eggs.   

This  time of  year,   my attention turns  to  extending the growing season as  long as  possible.  As the
temperature drops below 55˚F many tender vegetables still hold an abundance of immature fruit. Cover
them with floating row cover (remay) or cloth to encourage ripening.  Harvest all ripe, tender crops that
as the threat of light frost (28-32˚F) approaches.  After a light frost nips the vines, harvest winter squash,
pumpkins,  and  sweet  potatoes. Be sure  to  harvest  before  the  first  hard  frost  in  October  (below 28˚)
damages the fruits and  roots.  Store the vegetables in a dry, dark, and cool place until needed for eating or
processing. Cool-season crops, such as cabbage, cauliflower, broccoli, spinach, and Brussels sprouts, can
withstand some cold. In fact, their flavor may be enhanced after a frost. Boxes, blankets, buckets, or row
cover help extend their growth. These hardy crops cannot stay in the garden all winter, but do not need to

Annual flowers in our home garden including
alyssum poppies, petunias, amaranth, and scarlet

runner beans. 



be  picked immediately when frost  comes.  Kale,  spinach,  evergreen  bunching  onion,  lettuce,  parsley,
parsnip, carrots, and beets are crops that may survive all winter in the garden. Mulch these overwintering
vegetables with 8 inches of mulch to prevent heaving of the soil. Most of these vegetables can be dug or
picked as needed throughout the winter or in early spring.

I hope you are enjoying the remaining hot, summer days! I hope you can shorten the “offseason” as much
as possible by using some of my tips to extend your plants harvest. As the days get shorter and cooler,  the
plants  vascular  systems  slow  down  and  the  leaves  begin  to  yellow.  This  process  is  beautiful  and
sometimes sad as we say goodbye to much of our seasonal garden playgrounds until next spring. 

Happy year-round gardening!
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