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Avoid fresh sawdust; particularly from old pressure
treated lumber. Fresh sawdust takes a long time to break
down and can deplete nitrogen, stopping the composting
process. New pressure treated wood uses a less toxic
process, but old pressure treated wood relied on arsenic
compounds which are very toxic. Leaves, twigs and
branches will compost more quickly if they are shredded
or chipped before adding to the compost pile.

Meats, bones, grease, and similar items should be
avoided. The odor can attract vermin, and grease blocks
air flow. Do not add manures from your cat or dog. They
will smell and may present a disease problem. Manures
from horses, cows, and chickens are usable, but should be
handled carefully. Rubber gloves and a dust mask are
recommended if handled in enclosed areas. These pro-
ducts should be handled with the same caution used when
handling pesticides. Neighbors may not appreciate the
barnyard smells. Poultry litter, in particular, has a very
strong ammonia odor.

Once the compost has stopped heating it must be
allowed to mature for 2-3 months. There can be materials
in the compost that are toxic to plants if it is not allowed

to mature. This can be particularly problematic if you
plan on using the compost in media to start seedlings.
Once compost has matured it can be added to your fields,
used in landscaping, used as mulch, or as an addition to
seedling media. 

It is unlikely that a small organic operation will
generate enough organic refuse to supply sufficient
feedstocks for composting. Growers will have to find
reliable sources of feedstocks in order to produce
compost for their operations. There are many sources
available in Georgia including cotton gin trash, peanut
hulls, packing shed waste, municipal yard waste, and
poultry litter. Growers may not wish to produce any
compost at all, choosing to purchase compost from a
reliable commercial source.

Vegetable Selection
The most important criteria needed for vegetable

selection is what the market demands. There is no point
growing vegetables that no one wants to buy. A good
business plan with identified markets of specific crops is
the primary reason for selecting a particular vegetable to
grow.

Not all vegetables are suitable for all situations.
Climate, disease, and insect problems will be important
criteria when selecting vegetable crops. One year’s
results might not be enough to determine the success of a
particular vegetable. A mild winter may result in a greater
insect problem than one might expect the following
season. On the other hand, a cold winter may result in
sufficient suppression of the insect to make for a success-
ful year. Organic production has greater challenges in
many cases because pesticide use is discouraged. Some
vegetables are particularly susceptible to certain insects
or diseases that may make it uneconomic to produce
organically. Timing can also be an important part of the
selection process. Trying to hit a specific market window
or avoiding certain diseases or insects are important
considerations. Vegetables commonly grown in your area
are your best bet for success. Other growers and your
local county extension agent are good sources of infor-
mation for crop selection.  As you try different crops
keep detailed records so that this information can be used
in planning subsequent years. Don’t rely on your mem-
ory. Many growers recommend the use of a calendar
book, where information can be recorded each day.

Variety Selection
Variety selection is another important consideration

when selecting crops to be grown. The market and your
buyers may have specific requirements on variety selec-
tion. They may want specific characteristics of color or
form or they may in fact request specific varieties.

Figure 4. In-vessel composter (top) and Windrow composting
operation (bottom).
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When available, varieties with disease and insect
resistance are best. Resistance however is seldom 100
percent, and the plant may show some symptoms, but less
severe symptoms than with susceptible varieties.

Varieties can be grouped into two broad categories
based on how they were developed. F1 hybrids are
developed from crossing lines, which have been inbred
for several generations. These varieties have advantages
of increased uniformity and, often, increased yield The
disadvantage of these varieties is the seed are more costly
and seed saved from hybrids will not perform as well as
initial seed (they are said not to be true-to-type). The seed
companies are constantly changing F1 hybrid varieties, so
an F1 variety you particularly like may be difficult or
impossible to buy after a few years. Not all vegetables
lend themselves to F1 production. Because of the low
amount of seed produced from each cross, beans and peas
are not available as F1 hybrids.

Open-pollinated varieties are less expensive and pop-
ular open-pollinated varieties will remain in the market
for years. These seeds are true-to-type from one year to
the next.

Most older varieties are open-pollinated types. Very
old varieties that have been passed down through families
are called heirloom varieties, and many can be dated to
the 19th century and earlier. These varieties are often
sources of unusual colors, shapes, and flavors. There has
been growing interest in heirloom varieties. Their popu-
larity has resulted in many now being available from
commercial sources.

Several vegetables are reproduced vegetatively, or
from parts of the plant itself. These would include such
things as sweet potatoes and Irish potatoes. To improve
results with these crops, buy certified slips for sweet
potatoes and seed pieces for Irish potatoes. Certification
insures true-to-type, disease-free material.

In certified organic production, genetically modified
organisms (GMOs) are not allowed. Under NOP rules,
growers are required to attempt to source organic seed,
but may use non-organic seed if organic seed of the
vegetable and variety they wish to grow is not available,
but it must, in either case, be untreated. 

Along with market demand and insect and/or disease
resistance, there may be other criteria for selection.
Earliness, ease of harvest and handling a should also be
considered.

There is a growing interest among organic growers to
save their own seed. Specific varieties, particularly
heirloom varieties, may not be readily available or not
available at all unless you save the seed. There are many
good information sources on harvesting, extracting,
cleaning and storing your own seed. Some open-
pollinated varieties are patented, however. These varieties

will often have the designation PVP, which stands for
plant variety protection. It is illegal to save these seeds
without making arrangements with the patent holder or
paying royalties.

Organic seed production, particularly for the certified
organic market, has been under served and may be a good
source of income. 

Production of Selected Vegetables
It is impossible to give detailed instructions on

organic production of all the vegetables that can be pro-
duced, nor all the methods used in their production. A
selection of the more important vegetables grown
organically will be reviewed with suggestions concern-
ing cultural practices, varieties, pests, and fertilization.
Although many organic growers will not use specific
recommendations of pounds per acre of nitrogen, phos-
phorus, and potassium, these numbers can be helpful in
determining the fertility demands of specific vegetables
and if they are heavy, medium or light feeders.

Vegetables are classified into two broad groups based
on their adaptation to temperature. There are cool season
and warm season vegetables. These groups are further
broken down into hardy and half-hardy cool season veg-
etables and tender and very tender warm season veget-
ables. Hardy vegetables can withstand some freezing
temperatures with frosts. Half-hardy can withstand frosts,
but not freezing temperatures. Tender vegetables can
withstand some time below 55 degrees F, but require
warmer weather for good growth. Very tender vegetables
cannot stand temperatures below 55 degrees F.

Beans
There are several different species of beans that can be

grown in Georgia, snap beans being the most common,
but lima beans, fava beans, and other legumes can be
produced in the state. All beans are tender with the
exception of fava or broad beans, which are hardy. All
bean varieties are open-pollinated since it is unecon-
omical, due to the small number of seeds per cross, to
produce hybrids. They are easy to grow and add nitrogen
to the soil. They can be planted in masses with the seed
lightly turned under. As seedlings emerge they form a
ground cover shading out weeds. They can be harvested
immature for fresh markets or allowed to fully mature as
dry beans. A variety of colors are available for dry bean
production. Because they are all open-pollinated varie-
ties, they will breed true-to-type if the seed is saved.
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Spacing Varieties

Rows: 30-36"
In-row: 3-6"
Other arrangements
possible

Bronco, Blue Lake 274, Roma II,
Kentucky Wonder 191 (pole), Rattle
Snake (pole), Henderson Bush
(Lima), Fordhook 242 (Lima)

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
Beans: 70-100
Pole Beans: 100-140
Piedmont
Beans: 60-80
Pole Beans: 90-120

North
Spring: 5/1-7/15
Fall: NR
South
Spring 2/15-4/30
Fall: 7/15-9/15

50-90 days ^

^ Dry beans will take longer to reach ful maturity
+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Brassicas
Brassicas encompass a large assortment of cool season

vegetables including collards, broccoli, cauliflower, kale,
mustard, and cabbage. They may be hardy as in cabbage
or collards or they may be half-hardy such as cauliflower.
There are other less well-known specialty items in this
family you may wish to grow as well. Many of these
vegetables, particularly those grown for leaves (ex.,
collard and mustard), are harvested immature while the
leaves are extremely tender. These “baby” vegetables are
often harvested several times from mass plantings by
clipping the new growth as it appears. This harvest is
particularly prized by high-end restaurants and gourmet
cooks. Brassicas can be plagued by several species of
caterpillars that, in some cases, can be difficult to control.
Careful scouting, and use of Bt products is recommended.

Spacing Varieties

Rows: 36-48"
In-row: 9-24"
Other arrangements
possible

Too numerous to mention. Check
with your buyer, county agent,
and/or vegetable seed company

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
175-225

Piedmont
150-180

North
Spring: 3/15-4/30
Fall: NR
South
Spring 2/1-3/31
Fall: 8/1-10/31

55-125 days ^

^ Depends on transplanted vs, direct seeded, brassica grown, and if
harvested immature.
+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Carrots
Commercial carrot production is a relatively new for

Georgia. Large acreage was planted beginning the mid-
1990s with a state initiative to form a sweet carrot
cooperative in the Alma area. Growers from the Lake
Apopka region of Florida moved into south Georgia
when their land was purchased by the state of Florida to
control agricultural pollution. Carrots, which are con-
sidered half-hardy, are grown in Georgia primarily as a
winter crop in the southern part of the state. They are
slow growing requiring low to moderate fertility through-
out their growth with even moisture. Spikes in fertility
and/or wet dry cycles can cause splitting. The light deep
soils of south Georgia are ideal for carrot production
particularly the longer Imperator types. Carrots are
available from very short (French forcing or golf-ball
type) to longer types such Chantenay, Nantes, and finally
the Bugs Bunny type (Imperator). Cooler temperatures
are better for carrots as they can take on a bitter flavor
with warmer temperatures.

Spacing Varieties

Rows: 12-14" in beds
of 4-5 rows
In-row: 1-2"

Cheyenne, Choctaw, Apache,
Davers 126, Navajo, Sugar Snax,
Top Notch

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
100-130

Piedmont
90-110

North
Spring: 5/15-7/15
Fall: NR
South
Spring NR
Fall: 8/1-11/30

50-95 days 

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Cucumbers
Cucumbers can be grown for either pickling or for

fresh market as slicing cucumbers and there are specific
varieties available for both. Cucumbers are considered
very tender and should not be planted until the soil has
warmed sufficiently. The varieties should not be inter-
changed. Pickling cucumbers have a thinner rind than
slicing types so they can absorb the brine or vinegar
solution readily. Processing (pickling) companies will
often indicate to growers specific varieties they wish
grown and when they should be harvested. Gynecious
varieties are available where the plants produce exclu-
sively female flowers. Approximately 10 percent of the
seed with such varieties will produce male flowers for
pollination.
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Spacing Varieties

Slicers
Rows:3-4'
In-Row: 9-12"
Pickling
Rows: 3-4'
In-Row: 6-8"

Slicers: Dasher II, Poinsett 76,
Marketmore 76, Speedway

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
100-150

Piedmont
80-120

North
Spring: 4/15-7/15
Fall: NR
South
Spring 3/1-4/30
Fall: 8/1-9/15

48-72

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Eggplant
Eggplant are very tender and extremely easy to grow

and can be quite prolific. The name comes from earlier
forms that had pure white fruit, unlike the more common
purple fruit today. Various colors and sizes are available,
particularly as heirloom varieties. Eggplant can be ra-
tooned, whereby plants are cut back almost to the ground
and allowed to regrow, producing a second crop within
the same season. Eggplants have few problems other than
flea beetles, which mainly damage seedlings or young
plants.

Spacing Varieties

Rows: 4-5'
In-row: 2-3'
Staking is helpful

Classic, Epic, Possalita, Rossita,
Santana, Ghost

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
125-175

Piedmont
125-150

North
Spring: 4/15-7/15
Fall: NR
South
Spring: 3/1-4/30
Fall: 7/15-8/30

50-80 days
from
transplanting^

^White varieties
+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Garlic and Elephant Garlic
Garlic and elephant garlic are propagated asexually

from cloves. Cloves are the individual sections of the
bulb. For best performance, disease free cloves from a
reputable source specifically produced as propagules

should be used. Garlic and elephant garlic are hardy
vegetables grown as an overwintering crop. The main
type of garlic that can be grown in Georgia is California
Early. California Late and northern hardneck types are
not suitable because they mature too late. Elephant garlic
is not a true garlic but is more closely related to leek.

Spacing Varieties

Rows: 12-16" on
beds of 4-6' with 4
rows per bed
In-row: 3-4"

California Early, Elephant Garlic

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
125-175

Piedmont
125-150

North
9/15-11/10

South
10/1-11/30

7-8 months

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Greens, Turnips and Spinach
Greens, turnips, and spinach are all grown for their

leaves and turnips are also grown for their roots. These
are hardy vegetables, which can withstand some freezing
temperatures. Some turnip varieties are just for leafy
greens. Top and roots are harvested in Purple Top White
Globe variety. Successive plantings within the recom-
mended planting dates will extend the availability of the
crop. These are often harvested immature for extra
tenderness. Spinach is often used in salad mixes.

Spacing Varieties

Rows: 12-24"
In-row: 1-2"

Savannah (G), Tendergreen (G),
Florida Broadleaf (G), Purple Top
White Globe (T), Southern Green
(T), Top Star (T) Bloomingdate
types (S) Melody (S), Tyee (S)

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
175-225

Piedmont
150-180

North
Spring: 3/15-4/30
Fall: 8/1-9/15
South
Spring 2/1-3/31
Fall: 8/1-9/30

37-75 days ^

^ G - Greens, T - Turnips, S - Spinach
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.
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Leeks
Leeks are grown for their mild flavored stems. These

are often blanched by piling soil along the base of the
plants. This hardy vegetable can be produced as an over-
wintering crop.

Spacing Varieties

Rows: 20-30" 
In-row: 4"

Alora, Arena

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
100-125

Piedmont
75-100

North
Spring: 3/15-4/30
Fall: 9/15-10/31
South
Spring: 2/1-3/31
Fall: 9/1-10/15

150 days

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Lettuce, Endive and Escarole
These can be grown in massed beds (wide bed, 2-4 ft.

across seeded for complete coverage) for harvesting
immature leaves. They are half-hardy vegetables that
prefer cool temperatures, but should be protected from
freezing temperatures. Multiple clipping and successive
planting can extend the harvest. Many types, colors, and
varieties are available for mixed salad use. Various loose
leaf and head lettuce are available, however, for organic
production the loose-leaf types are probably best. The
head lettuce types can take a longer to develop.

Spacing Varieties

3-4 rows on 6' beds
spaced 12-14"
In-Row: 9-12"
Tighter spacing
possible

Too numerous to mention. Head,
Green leaf, Red leaf, Cos,
butterhead are all types of lettuce.

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
125-150

Piedmont
75-125

North
Spring: 4/15-5/30
Fall: 8/1-8/30
South
Spring: 2/1-3/31
Fall: 8/1-10/15

40-85 days

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Onions and Other Alliums
Southeast Georgia is the home of Vidalia onions. If

you are in the growing district for these onions you can

grow organic Vidalia onions, which command a premium
in the marketplace. Onions can be grown either from seed
or from transplants. They are long season, labor-intensive
crops that are well suited to south Georgia production.
Overwintering onions in north Georgia is not recom-
mended. Overwintering is the preferred method of pro-
ducing these hardy vegetables in south Georgia. If you
plan on producing organic Vidalia onions, you will have
to register with the Georgia Department of Agriculture.

Spacing Varieties

4-5 rows on 6' beds
on centers 
In-row: 5-6"

Sapelo Sweet, Nirvana, Sweet
Vidalia, Century, Savannah Sweet

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
125-150
Piedmont
110-130

North
NR
South
Fall: 9/1-10/15

210-240 days

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Cantaloupes
Cantaloupes are a very tender, warm season vegetable

with many varieties. They are often referred to as musk-
melons. Most commercial production is with Athena or
Eastern shipping types. These are larger than Western
shipping types and have less netting. Various specialty
melons such as Casaba, Crenshaw, and Christmas melons
are available. Honeydews grow well in Georgia, but do
not slip from the vine when ripe. Many specialty melons
may not have disease tolerance for Georgia conditions.

Spacing Varieties

Rows: 2-4' 
In-row: 1.5-4'

Athena, Sprite

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
100-150

Piedmont
80-120

North
Spring: 4/15-6/15
Fall: 8/1-8/30
South
Spring: 3/1-4/30
Fall: 8/1-915

85-110 days

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.
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Okra
Okra is a warm season, very tender vegetable that will

require frequent picking. The pods should be harvested
when only a few days old since they quickly become
woody. They are highly susceptible to nematodes, partic-
ularly on sandy sites. Using a small grain in rotation can
dramatically reduce nematodes. Okra can be ratooned to
about 6-8 inches and will come back and produce a
second fall crop if spring planted.

Spacing Varieties

Rows: 3.5-4.5' 
In-row: 12-24"

Annie Oakley II. Cajun Delight,
Clemson Spineless, Emerald

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
125-175

Piedmont
100-125

North
Spring: 5/1-7/15
Fall: 7/15-8/15
South
Spring: 3/15-5/31
Fall: 8/1-8/30

50-60 days

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Parsley and Cilantro, Herbs
Parsley is available both in a flat leaf and curly leaf

form. The flat leaf form is more aromatic and is used in
flavoring, while the curly leaf form is used primarily as a
garnish. Cilantro is the leaves of coriander (seed crop),
and is generally used fresh. It is best grown during cool
weather. Other herbs take in a wide selection of different
plants all with different cultural requirements. In general,
herbs require drier conditions for best flavor and aroma
development. Cultural requirements for a specific herb
should be researched prior to planting.

Spacing Varieties

Parsley & Cilantro
Rows: 15-18"
In-row: 6-8"
Parsley
2-5"
Cilantro & other herbs
Varies

Parsley: Banquet (curly leaf),
Plain Italian (flat leaf)
Cilantro: Jantar Longstanding
Other herbs: too numerous to list

Nitrogen Fertilization* Planting Dates+
Days to
Harvest

Coastal Plains
90-120

Piedmont
80-100

North
Spring: 3/15-5/30
Fall: NR
South
Spring: 2/1-3/31
Fall: 8/1-9/30

40-80 days

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

English Peas
English or garden peas are a cool season, hardy

vegetable. There are both edible pod types often referred
to as sugar snaps and those in which the pea is removed
from the pod. Vining and non-vining types are available.
Vining types do best when trellised. Non-vining types are
often machine harvested.

Spacing Varieties

Trellised
Rows: 24-48" 
In-row: 1-3"

Dual, Little Marvel, Laxton,
Progress #9, SugarAnn, Sugan
Snap

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
75-100

Piedmont
50-75

North
Spring: 3/15-4/30
Fall: 8/1-8/31
South
Spring: 2/1-3/31
Fall: 8/1-9/31

55-75 days

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Southernpeas
Southernpeas are an easy to grow legume requiring

very little fertility and can be used as a green manure after
harvest. They are a tender warm season crop. They are
attacked by cowpea curculio, which lays eggs in the
growing seed. Old timers often referred to the peas being
“stung” when infested with the curculio egg and larva and
such peas were removed by hand prior to cooking.

Spacing Varieties

Rows: 20-42"
In-row: 2-12"
Bush and Vining
types available

California Blackeye #5, Knuckle
Purple Hull, Pinkeye Purple Hull,
White Acre

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
50-75

Piedmont
40-60

North
Spring: 5/15-7/15
Fall: NR
South
Spring: 3/15-5/15
Fall: 7/15-8/30

65-80 days

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.
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Peppers
There is a wide variety of peppers to choose from with

varying levels of capsaicin, which determines how hot
they are. Peppers are a very tender, warm season crop.
Mild or sweet peppers include bell and sweet banana,
which contain no capsaicin. Habenero are the hottest
peppers. Heat in peppers is measured in Scoville units,
which is the reciprocal of a dilution series of pepper
juice. Habeneros can measure 300,000+ Scoville units.
Bell peppers are usually sold immature and green; if
allowed to mature, they can be a variety of different
colors from yellow, orange, brown, purple, etc. These
will command higher prices. Larger fruited peppers such
as bell pepper grow better if staked.

Spacing Varieties

Rows: 4-5' 
In-row: 12-18" with
double rows

Camelot (B), Stiletto (B),
Capistrano (B), Anaheim,
Habanero, Hungarian Wax, Long
Thin Cayenne, Inferno, Mitla

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
150-200

Piedmont
100-150

North
Spring: 5/15-6/30
Fall: NR
South
Spring: 3/1-4/30
Fall: 7/15-8/30

65-80 days
from
transplanting

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Irish Potatoes
Irish potatoes are a cool season half-hardy vegetable

grown from seed pieces. Use certified seed pieces for
maximum yield. Do not use potatoes from the store; they
may have been treated with sprout inhibitors. Colorful
varieties with red, gold, blue and purple flesh are avail-
able, but their performance in Georgia is unknown.

Spacing Varieties

Rows: 34-36" 
In-row: 7-12"

Atlantic, Kennebec, Red LaSoda,
Red Pontiac, Superior, Yukon
Gold, Fingerling types

Nitrogen Fertilization* Planting Dates+
Days to
Harvest

Coastal Plains
150-200

Piedmont
120-150

North
Spring: 3/15-4/30
Fall: NR
South
Spring: 2/1-3/31
Fall: NR

90-120 days

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Pumpkins and Winter Squash
Pumpkin types are available for both Halloween or

ornamental use and for cooking. All are tender, warm
season vegetables. A wide range of sizes, colors and
textures are available for winter squash. Several species
of cucurbits contribute to pumpkins and winter squash.
They are harvested at full maturity when the rind is hard
and can be stored at room temperature for several months.
A wide range of disease resistance exists among these
vegetables. Some are highly susceptible while others have
a high degree of resistance. Check with your local
extension agent for more information.

Spacing Varieties

Bush Types
Rows: 5-6' 
In-row: 2-3'
Semi-Vine Types
Rows: 6-8'
In-Row: 2-4'
Vine Types
Row: 8-10'
In Row: 4-5'

Too Numerous to list

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
100-150
Piedmont
80-120

North
Spring: 4/15-6/15
Fall: 5/1-6/15
South
Spring: 3/15-5/15
Fall: 3/1-6/30

85-120 days

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Summer Squash
Summer squash are Cucurbita pepo species that are

harvested immature before the seed become hard. They
are a very tender annual vegetable. Yellow straightneck,
crookneck, zucchini and scalloped types are grown. They
are generally highly susceptible to a variety of aphid
transmitted viral diseases. These diseases are more evi-
dent and damaging during fall production when aphid
populations are at a maximum. Disease resistance to some
viruses is available. There are three sources of virus
resistance: transgenic varieties (GMOs), interspecific
crosses and precocious yellow gene. GMOs are not
allowed in certified organic production. Interspecific
resistance is not resistant to all viruses that can infect
summer squash. Precocious yellow resistance is not true
resistance, but these varieties don’t have the gene for
green peduncles, therefore the fruit does not show the
green mosaic pattern when infected.
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Spacing Varieties

Rows: 3-6' 
In-row: 1.5-2.5'

Gentry, Meigs (R,P) Cougar (R,I),
Lynx (R,I), Tigress (R,I)

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
100-150

Piedmont
80-120

North
Spring: 5/1-8/15
Fall: NR
South
Spring: 3/1-4/30
Fall: 7/15-9/15

40-50 days

R-Virus Resistant, I-Interspecific, P-Precocious Yellow
+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Sweet Corn
Sweet corn is wind pollinated and it must be planted

in blocks of 4-5 rows for adequate pollination. It is a
tender vegetable, but is often planted very early to take
advantage of early markets. There are three known genes
that contribute to sweetness in sweet corn. There is the
sugar gene (su), the sugary enhanced (se), and the
shrunken gene (sh2). The sh2 varieties are often referred
to as super sweets. Isolation in space (300 ft) or time (3
weeks) is required for maximum quality with se and sh2
varieties.

Spacing Varieties

Rows: 36"
In-row: 8-12"

Silver Queen, Sweet Ice, Ice
Queen, Sweet Riser, Bandit,
Polaris, Sweet Symphony

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
200-250

Piedmont
150-200

North
Spring: 4/15-4/30
Fall: NR
South
Spring: 2/1-3/31
Fall: 7/15-8/15

65-95 days

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Sweetpotato
Sweetpotatoes are a long season, asexually propa-

gated, very tender vegetable. Sweetpotatoes are grown
from slips, which are rooted vines grown from seed
sweet-potatoes. They are easy to grow and require rela-
tively low fertility. Although you may wish to produce
your own sweetpotato slips, we recommend that certified
sweetpotatoes be used to avoid the accumulation of
diseases and mutations. The accumulation of diseases and
mutations results in the sweetpotatoes “running out.”

Spacing Varieties

Rows: 36-48" 
In-row: 8-14"

Beauregard, Hernandez, Jewel

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
60-90
Piedmont
50-80

North
Spring: 5/15-6/30
South
Spring: 4/1-6/15

120-150 days

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Tomato
Tomatoes are one of the most popular vegetables

grown, but they can be difficult to grow in south Georgia
because of Tomato Spotted Wilt Virus (TSWV). This
devastating disease can stunt and kill plants and can cause
discolorations with faint rings on the fruit. They are a
tender warm season vegetable. There are a number of
different fruit and plant types with a variety of colors that
are becoming more popular in organic production.

Spacing Varieties

Trellised
Rows: 5-6' 
In-row: 18-24"

Amelia VR, BHN 640, Celebrity,
Better Boy, Sun Chaser, Elfin, Jolly
Elf, Plum Crimson

Nitrogen
Fertilization* Planting Dates+

Days to
Harvest

Coastal Plains
150-200

Piedmont
100-150

North
Spring: 4/15-6/15
Fall: NR
South
Spring: 3/1-4/30
Fall: 7/15-8/30

60-90 days
from
transplanting

+ NR - Not Recommended 
*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Watermelon
There are many fruit types available for watermelon

with both red and yellow-fleshed types. Seedless water-
melons are actually triploids in which the seed is inca-
pable of developing fully and remain soft and edible.
About one-third to one-quarter of the planting must be
planted with normal diploid plants to insure pollination of
the triploids. Watermelons are available from very small
(palm) fruit of 3-5 pounds to large 25-30+ pound varie-
ties. There are round as well as oblong fruit available.
Watermelons are a very tender, warm season vegetable.
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Spacing Varieties

Rows: 6-10' with 24-
30 square feet per
plant

Precious Petite, WS Red Seedless,
MF, WS Yellow Seedless F, AU-
Producer, Jubilee II, Sangria, Stars
N Stripes, Gold Strike,
Cooperstown, Millionaire, Ole

Nitrogen
Fertilization* Planting Dates

Days to
Harvest

Coastal Plains
100-150
Piedmont
80-120

North
Spring: 5/15-6/15
South
Spring: 3/1-5/15

75-95 days 

*Nitrogen recommendation is for lbs/acre. For phosphorus and
potassium requirements, a soil test should be taken.

Marketing
It is critical before undertaking the enterprise of

organic production that you consider where you will
market your produce. Markets should be carefully
researched and understood.

Conventional growers are used to dealing with a
variety of marketing outlets such as brokers, wholesale
marketing to chain stores, marketing through farmers’
markets, and various retail outlets. All of these may be
available to organic growers as well. There is a growing
market for organic produce through such outlets. Whole
Foods Market is one of the better-known chains that
markets organic produce.

State run farmer’s markets are available for growers to
sell their produce. For more information about the vari-
ous state farmers’ markets contact the Georgia Depart-
ment of Agriculture for more information. Local farmer’s
markets that focus on organic produce may also be a
good outlet. The Morningside Farmer’s Market in Atlanta
is a good example. Georgia Organics, the grower group
in Georgia, would have information about such markets
and marketing opportunities.

Upscale restaurants that feature fresh seasonal vege-
tables on their menu are another good market. These
restaurants are more likely to be in urban areas and need
to be contacted individually to determine their needs.
Grower cooperatives that pool their produce to market to
such outlets are a good opportunity for many growers.
Again organizations like Georgia Organics or the Georgia

Department of Agriculture may be able to help.
There has been a long tradition of farmers selling

produce directly to the public; consequently there is not
much regulatory requirements with such sales. Histori-
cally many growers sold produce on the courthouse
square in rural counties. Although this has dramatically
diminished over the years it may still be possible to sell
your produce in such a fashion. Check with your local
county government concerning any regulations.

Organic growers have pioneered community
supported agriculture or CSAs. Consumers buy shares
from the farmer for an allotment of produce that is made
available on a weekly basis during the growing season.
Usually 30-40 families willing to pay $700-$1,000 per
year are then given a share of weekly produce. This
allows a small grower to make a modest living while
participating families have a source of fresh produce.

Pick-your-own operations, although more popular
with fruits such as strawberries, may also be a good
opportunity for organic growers. 

There is growing interest in agriculture for tourism
possibilities. Agritourism involves a wide variety of rural
activities that may have tourism possibilities: A weekend
visit to a farm to pick fresh produce; a week-long vaca-
tion in the country to learn about vegetable gardening or
country crafts; a quiet vacation away from the stress of
everyday life. All of these may offer opportunities to
organic growers to expand their operations and their
incomes.

Post-Harvest Handling and Processing
Although not required, organic growers may wish to

explore USDA grading standards for vegetables. USDA
graded produce like certified organic insures buyers of a
specific quality standard. For more information on USDA
grades visit their website (Table 1, page 4).

Minimally processed produce such as premixed salads
may be a possibility for organic growers. More elaborate
postharvest processing such as frozen or canned products
may also be a possibility. Such operations require specia-
lized facilities and considerable government oversight to
ensure quality and safety.
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