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EMVI IOMMEMTAL PIEFEIEM°C ES 

LIGHT: sunny 

SOIL: well-drained, loam 

FERTILITY: medium-rich 

pH: 5.5 7.5 

TEMPERATURE: warm (70-800F) 

MOISTURE: moist, but not water-
logged 

CULTUIE 

PLANTING: transplant after all 
danger of frost is past and when 
soil has warmed. 

SPACING: 18-36" x 36" 

HARDINESS: tender annual 

FERTILIZER NEEDS: heavy feeder, 
use starter solution for trans-
plants, sidedress one to two 
weeks before first tomato ripens 
(l~ oz. (33-0-0) per 10 feet of 
row); sidedress again two weeks 
after first ripe tomato; and re-
peat one month later. 

CULTURAL PRACTICES: 

Tomatoes require relatively little 
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space for a large produation. 
Each tomato plant, properly cared 
for, yields 10 to 15 pounds of 
fruit. 

Set the warm season tomato plant 
after danger of frost is past. 

Select stocky transplants about 
six to 10 inches tall. Set tomato 
transplants in the ground covering 
the stems up to th~ first true 
leaves. Do not remove the con-
tainers if they are peat or paper 
pots, but open or tear off one side. 
However, if clay containers were 
used, knock the plants out of the 
pots before transplanting. Press 
the soil firmly around the trans-
plant so that a slight depression 
is formed for holding water. Pour 
approximately one pint of starter 
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solution - two tablespoons of 5-10-
10 or 5-10-5 fertilizer per gallon 
of water - around each plant to wash 
the soil around the roots. 

Since plants should be pruned and 
staked, plant 24 inches apart in 
rows three feet apart. 

Staking makes caring for tomatoes 
easier and reduces fruit rots. 
Drive stakes one foot into the soil 
about four to six inches from the 
plant soon after the transplanting. 
Use wood stakes six feet long and 
one and one-half inches wide. At-
tach heavy twine to the stakes every 
10 inches. As the tomatoes grow, 
pull them to the stakes and tie 
loosely. Tomatoes may also be set 
along a fence or a trellis and tied 
there, or placed in wire cages. 
Using wire cages may be considerably 
more expensive, but require less 
time for pruning and staking. 

Prune staked tomatoes to either one 
or two main stems. At the junction 
of each leaf and the first main stem 
a new shoot will develop. If plants 
are trained to two stems, choose one 
of these shoots - normally at the 
first or second leaf-stem junction -
for the second main stem. Remove 
all other shoots, called "suckers~·" 
weekly to keep the plant to these 
two main stems. Pinch shoots off 
with your fingers. In wire cages, 
prune once only, in early summer, 
to 3-4 main stems. 

COMMON 'IOILEMS 

DISEASES: early blight, septoria 
leafspot, verticillium and 
fusarium wilts, late blight, 
tobacco mosaic virus, bacterial 
spot. 

INSECTS: flea beetle, horn worm, 
stink bugs, Colorado potato 
beetle, fruitworm, aphids, mites, 
whiteflies, cutworms. 

OTHER PESTS: nematodes 

CULTURAL: Blossom-end rot (ir-
regular soil moisture or calcium 
deficiency); poor color, yellow 
spots or large whitish-grey spots 
(sunscald from over pruning 
foliage or loss of leaves from 
diseases); leaf roll (physiological 
condition of ten found in pruned 
tomatoes); fruit cracking (ir-
regular soil moisture). 

HUTllTIOHAL VALUE 

Grams Calories 
Raw, 3" diam. . . 1 ea • 200 40 

% U.S. RDA 
Vitamin A Vitamin c Niacin Riboflavin 

35 70 6 8 

Cooked .. 1 cup Grams Calories 
241 60 

% U.S. RDA 
Vitamin A Vitamin c Niacin Riboflavin 

50 100 10 10 

HAIVESTIMG AHD STOIAGE 

DAYS TO MATURITY: 55-105 

HARVEST: Harvest fully vine ripe-
ned but still firm (most varieties 
are dark red). Picked tomatoes 
should be placed in shade. Light 
is not necessary for immature to-
matoes to ripen. Some green toma-
toes may be picked before the first 
killing frost and stored in a cool 
(5S°F), moist (90% RH) place. When 
desired, ripen a few fruits at 70° 
F. 



APPROXIMATE YIELDS: (per 10 feet 
of row) 15 - 45 lbs. 

AMOUNT TO RAISE PER PERSON: 20-25 
lbs. for fresh use; 25-40 lbs. 
for canning 

STORAGE: green tomatoes - medium 
cool (50-700F), moist (90% RH) 
conditions; 1-3 weeks. Ripe 
tomatoes - cool (45-5QOF), moist 
(90% RH) conditions; 4-7 days. 

PRESERVATION: Can or freeze as 
sauces. 

Prcp nred by: A. McDaniel, B. Adler, P.D. Relf 



Leggy tomato plants should be planted 
as shown in this illustration. Roots 
will form along the buried portion of 
the stern giving better growth and less 
chance of plant injury from a too weak 
stern. 

FROST PROTECTION FOR TOMATOES AND OTHER EARLY TRANSPLANTS 

Use covers to slow the loss of heat from soil around your plants on cold nights. 
However, the covers must be vented to allow free air circulation during the day. 
Watch the weather. The covers may cook your plants on warm, sunny days. 

For individual plants: 

Hotkaps 
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Commercially available paper 
protectors with vent for air 
circulation and cuff for soil 
to hold cap in place. 

For a row of plants: 

Cut off 
plant. 
nights. 
or whole 

Plastic Jugs 
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bottom and set jug over 
Keep cap on for cold 

Remove cap on cool days 
jug on warm days. 

Bend wire frame over plants 
and secure in soil. Drape 
clear plastic over wire and 
fasten with clothespins. 
Fold plastic back on hot 
days. 

Bend fiberglass panel 
over the row and 
secure it with stakes. 

Build a wood f rarne and 
cover it with clear 
plastic. 
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