A Year inh the Lite of a
NORTH CAROLINA T.MAT.

Field grown toMatoes
cah be harvested from
early spring through
fall. The steps are
the saMe, just at
different tiMmes of
the year depending

oh harvest tiMe.

Field preparation begins in Mid—Matrch. After plowing
the soil, farMers use a bedder to form soil into raised
- The tiMeline for beds. Many cover each row with plastic. Drip tape
BV SUMMer harvested under the plastic delivers water to the roots,

« = toMatoes is as follows. cohserving water and reducing disease.

North Carolina is the 7th largest producer of tomatoes in the
United States, growing over 85 Million pounds every year.
ToMatoes are botanically classified as a fruit.

Seeds are planted in trays froM late February to
edrly March, and Kept in greenhouses.
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Farmers across the state grow different varieties including
round, cherry, grape, roMa and heirlooM. NC farmers grow
the inside greenhouses or outside in fields.

Plants transplanted in the suMMer are planted on white
plastic, which reflects light. Black plastic absorbs sunlight,
warming the soil for fall and early spring tomatoes.

All toMatoes are harvested by hand. Fruit ripens at different
tiMes. A field can be picked up to eight tiMes each season.

Two weeks after transplanting, wooden stakes are driven
into the ground. Twine will be tied between the stakes,
giving vines support to Keep plants and fruit off the ground.
Leafy shoots, called suckers, are also pinched off.

All NG tomatoes are sold fresh and can be
bought at roadside stands, farmers Markets
and grocery stores.
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Goodness GrowsIhy

Plants blooM k-6 weeks after transplanting.
Each flower pollinated by bees or other
pollinators will form a tomato.
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ToMatoes are cooled after harvest, packed and stored up to _
Young plants are transplanted to the field from April through ohe Week before shipping. InMature Frult May be gassed With*Support frgm: e AR
Tuly. Each plant is placed In the Fleld by hand. with ethylene, a naturally occurring odorless, tasteless Farm to School
gas produced by the fruit, to speed up the ripening process. COOPEVGﬁVB Inc
ve, inc.
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