
 Farm-
ers With more than 35 years of experience, Ray Popple has been 

growing and harvesting garlic since he was a young child. His parents 
had a farm, and he kept the garlic tradition going. In fact, Ray has 
made it a full-time job since retiring from a previous career. 

His specialty is the German Red Hardneck, a variety known for its 
potent flavor and long shelf life. 

“I find that the German Hardneck grows the best in our area of New 
York State because of the temperatures and the amount of rainfall that 
we get,” he explains.  

Garlic typically takes nine to 10 months to harvest, and Ray has the 
process down to a science. “I plant it around October 15th, and it 
grows over the winter and into the spring,” he explains. “I usually  
harvest it around July 7th. Then, I let it dry for a couple of weeks.” 
Once it’s dried out, Ray braids it, and that’s when it’s ready to sell. 

Garlic – while used for cooking – is also very decorative. “That’s why I got into braiding it,” Ray says. “That way, if they want to, 
people can hang it in their kitchens, and it looks nice when they use it like that.” 

You can find Ray and his braids of garlic every Tuesday at the Downtown Farmers Market, which he chose for its lively atmosphere 
next to the Clinton Square Fountain. When he’s not there, he’s at Sunrise Produce on Route 13 in Canastota, where we can also 
look forward to harvest items including pumpkins, squash, and decorative corn stalks this fall. 

But, here at the Downtown Farmers Market, it’s all about the garlic. Each bulb contains about four to six cloves. When asked how 
many cloves he recommends to cook with, Ray says it’s up to each cook. 

“Some people like a lot of garlic, some people like a little garlic,” he says. “You 
know, to each their own.” But, if you ask for his favorite recipe, he’s found a 
crowd-pleaser: Shrimp Scampi.

Shrimp Scampi is the way to go with extra garlic and a white wine sauce!” He 
says. 
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