ascal Celery

Apium graveolens ‘Giant Pascal’

e Use: Celeryis not a "plant-it-and-forget-it" vegetable, but with relatively little
effort, you will harvest stalks that are infinitely more tender and flavorful than
store-bought varieties. Plant Celery after last frost date.

e Exposure/Soil: Full to part sun. If you have a very moist, boggy location, all
the better. If not, just remember to water the growing plants frequently and
consistently.

e Growth: Plant the seedlings 1 foot apart in trenches 6 inches deep, filling the
trenches with soil as the plants grow. During growth, keep the seedlings
shaded and consistently moist, and fertilize regularly. This will improve both
the flavor and yields of your plants. If you want to blanch the plants for white-
stalked celery, simply shade them.

e Hardiness: Vegetable; Can be planted in spring, summer, or fall.

e Foliage: Enjoy the crisp, succulent, full-flavoured stems of Giant Pascal in
your summer salads. And if soups and chutneys are more to your taste then

look no further, because it's perfect for them too! Trench variety. A favorite
yO u r celery of French chefs. Large ribs that are easy to blanch with a very mild and
delectable flavor, very disease resistant. This large celery is commonly seen

OW n Veg etab I eS ' in your local market and grocery.

e Flower: Not known for flowers.

Did you know that we recycle empty pots and trays? Please bring them back! Save the Earth!



