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Plant Calewlator

Plant Plants per Person When to Plant Total for
Family

Arugula 5 plants Spring or Fall
Asparagus 15 roots Spring (Perennial)
Beans, Bush 10 plants Spring or Fall
Beans, Pole 10 plants Spring or Fall
Broccoli 5 plants Spring or Fall
Cabbage 4 - 8 plants Spring or Fall
Carrots 30 plants Spring or Fall
Cauliflower 2 - 5 plants Spring or Fall
Corn 15 - 20 plants Spring
Cucumber 2 plants Spring or Fall
Kale 4 plants Succession
Lettuce 10 plants Succession
Melons 2 plants Spring
Okra 5 plants Spring
Onion, Bulb 7 1bs Spring
Peas 30 — 40 plants Spring
Peppers 3 — 5 plants Late Spring
Potatoes 10 - 30 plants Spring
Pumpkins 1 plant Late Spring
Rhubarb 2 - 3 plants Spring or Fall (Perennial)
Spinach 10 - 15 plants Succession
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Plant Calewlator

Plant Plants per Person When to Plant Total for
Family

Squash, Summer 1 plant Spring or Fall

Squash, Winter 1 plant Spring

Sunflowers 1 plant Spring

Sweet Potatoes 5 plants Spring

Tomato, Cherry 2 - 3 plants Late Spring

Tomato, Slicing 2 - 3 plants Late Spring

Watermelon 2 plants Spring

Zucchini 1 plant Spring or Fall
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Proservotion Gy

The chart below gives you a quick glance at approved methods
for preserving your food.

Item Pressure Can| Water Bath Freeze Dehydrate
Apples v v
Blackberries v v v
Blueberries v v v
% Cherries 4 v 4
a Peaches v 4 4
F Pears 4 4
Plums v v
Rhubarb 4
Strawberries v v v
Asparagus v v
Broccoli/ 4
Cauliflower
Carrots 4 v v
Corn 4 v
Cucumbers 4
wn
2 | Green Beans v v
< :
403 Onions v v v
80 |Peas v 4 4
)
= | Peppers v v v
Potatoes v 4 4
Tomatoes v v v v
Squash v v
Dried Beans v 4
B Broths v 4 4
< | Meat 4 4 4
—
O Soup v v
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Preserving Plan

Item Can Dehydrate Freeze Notes

Apples

Blackberries

Blueberries

Cherries

Peaches

Fruits

Pears

Plums

Strawberries

Asparagus

Corn

Cucumbers

Green Beans

Onions

Peas

Peppers

Vegetables

Potatoes

Tomatoes

Butters

Jams

Jellies

Pie Fillings

Meat

Other

Meals

Soup
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Pantry lmentor

Oatmeal | ada wn Flour ada
Cereal aaa e =] D) Granulated Sugar aaa
Crackers aaa ada = | Confectioner’s Sugar Q00
Breadcrumbs Qaa aQaQ Q4 Brown Sugar |
Pasta QaQ QQQ — Baking Soda aaQ
-Penne or Ziti QQQ W QQa = Baking Powder QQa
Spaghetti Joa 5 a9 A veast 20g
-Fettuccine o Cornstarch
-Lasagna g g g 8 g g g Unsweetened Cocoa g g g
:ggbgol\ilv(s)odles —— ‘_C_q aaQ Eﬁg(;ftoéagfncsmyfsp QQQ
L e [ [ | — aaa aaa
-Long Grain Rice O Dark Corn Syrup
Brown Rice ggg Q ggg Maple Syrup ggg
Kidney Beans . ,(2 Honey
aaa aaa ) aaa
Great Northern Qoo 2 . Qoo Vanilla Extract 0ao
peans 000 — DOoo R= ooa
Lentils Do — 00O — 00oo
Black Eyed Peas Qaa S o | | < Qaa
Bla}ck Beans Qaa I o | | m - Qaa
Chickpeas m]m]u] S [ [ - ada
Popcorn aaa \ e v | \ aaa
s Pickling Spice  QUQ Cinnamon aaa Qoo
‘2. ] Mustard Seed 1QAQ Garlic Powder aaa
aaa
w Dry Mustard | Salt QaQ aaa
e Onion Powder g g g Seasoned Salt g g g Qoo
2 Minced Onions Pepper Qaaa
= Bouillon Qg Parsley Qg aaa
2 i Qaa - Qaa -
T Chili Powder Steak Seasoning Qaa
aaa
rBroth aaa rTuna aad r | | A
Worcestershire [ Green Beans aaa Olive Oi
Steak Sauce aaa Corn ada Canola Oil aad
Soy Sauce aug Canned Carrots aug 2] Sesame Oﬂ' Qaa
Ketchup Qaa Y21 Peanut Butter QaqQ E Coconut Oil aaQ
Mustard aaa o Pickles aaaq o1} Balsamic Vinegar aaa
oo Q| o D00 @ | White Distilled Vinegar 280
BBQ Sauce O Olives . . & Qaa
Hot Sauce QaQ @ Canned Beans . E Apple Cider Vinegar 000
Salsa Qaaa -Black Beans Qg > Red Wine Vinegar
wn Qoo -Kidney Beans QaQ
(D) ggg -White Beans ggg aaa
Q o0 Diced Tomatoes a00 .
c% o0 o Tomato Paste oo ggg
N Qoo Ol Tomato Sauce ooo Al
e | Crushed Tomatoes 555 68 a0
aoa S 00O o oo
aaa O aaa — aaa
aaa e [ [ O aaa
aaa - Qaua aaa
aaa . (u | aaa
- aaa B B [ [
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Freczer [nventor

f Qoo ooQ . boo
Qoo ooQ - boo
o DoQ o 5 | ——  ooo
5 ooo ooQ S ooo
% Qoo —— T T S
B2 - s ooQ
= Qoo ” ooQ = ooo
) ooo 4 —— Qoo S ooo
S Qoo o Qoo o) 00
Qoo O 0o 2 ooo
Qoo % ooQ ooo
ooo ooQ
< Qoo :< ooo €< o
Qoo 8 ooQ o ggg
X ooa o oo R~
— ooo o oao - e
) Qoo > -~ 4o & Q20a
O Qoo —  _poo = i
an ooa Qoo = i
Qoo S 15 | o aaa
ooo -~ oo &~ | — Qoo
Qoo Qoo —FF Qoo
\ Qoo \ ooQ \— Qoo
o oo — poo
o Qoo _ poo
” Qa0 ooo oo
= o Qoo B [ |
= o 0 poo _ poo
A~ oo Qoo _  poo
ggg _  noo _  noo
ooo ooQ ooo
f— e r— ooQ f ooQ
Qaa Qoo ooo
aag _ poo Qoo
aaa Qoo Qoo
oo 2 Qoo | 0oo
= noo o ooo
oo o Qao o) Qoo
. 2 ooo o ooQ
% Qad ooa O ooaQ
ooa
= Qoo ooo
O . ooo Qoo
s ooo Doo DoQ
O Qoo ooQ
) QoQ = noa Doo
g aoa N Q00 QoaQ
Q ooa O ooo
oo 8 Qoo 4 0oo
oo = | ——— nooo ooo
——————— [QaoaQ M| — Qoo
o ——— Qoo Qoo
Qaa —— Qoo Qoo
\— Qoo \— Qoo \— ooo

Food Preservation Journal © 2015 www.MomsNeedtoKnow.com



Map out your garden using the space below.
Assign each plant a letter and fill in the key.

gslesHwN@Nve =
P T e

X
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- Hawrvest Loy

Harvest | Weight or Storage or Notes
Date Quantity | Preservation Method
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‘AA

Plant Date Days to # Successful Notes
Germination
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