Garlic drying rating scale:
1: Garlic is green, freshly dug
2: Garlic roots are dry (if present), but top is still green/moist
3: Garlic roots are dry and top is drying but not fully dry
4: Garlic roots and tops are dry
To determine if top is dry, you may need to cut 1-2 necks down to 1 inch above the bulb. If all wrapper leaves up to the scape are dry and papery, and the scape is also dry, the garlic is completely dry. Please consult with grower cooperator to make sure that garlic is entirely dry to their standards. Please add any notes that seem relevant. For example, if garlic roots seem to rehydrate after rain, make a note. 
For each treatment, place the date on the top row and place the observed rating on the treatment line. 
	Treatment
	Date:
	Date:
	Date:
	Date:

	F+E
	
	
	
	

	B+C+E
	
	
	
	

	A+E
	
	
	
	

	C+E
	
	
	
	

	A+C+E
	
	
	
	

	B+E
	
	
	
	

	A+E+B
	
	
	
	

	A+E+C+B
	
	
	
	

	A+D+C+B
	
	
	
	

	A+D+B
	
	
	
	

	A+D+C
	
	
	
	

	B+D
	
	
	
	

	B+C+D
	
	
	
	

	A+D
	
	
	
	

	C+D
	
	
	
	

	F+D
	
	
	
	


A=Trim roots flush with basal plate   B= Trip tops to 6” long  C= Wash   D=cure in high tunnel  E=Cure in open-air structure  F= leave roots and tops un-cut

