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GOURDS

Harvest gourds when they fed firm and the kinishard. A browning and drying of the stem is aso evidence
that the gourd isripe. Except for the first few well-ripened fruits, the best trestment is to leave gourds on the
vines until frogt is possible. When harvesting, use a sharp shears or knife and leave afew inches of the sem
attached to avoid bruising the fruit. This slem sometimes drops off asthe gourd dries, but if it remainsintact it
may enhance the decorative effect.

After harvesting, wash the gourds in warm sogpy water and rinse them in clean water to which a household
disnfectant has been added. Thisremoves any soil and soil-borne bacterid clinging to the shell. Dry each
gourd with a soft cloth to avoid bruising or scratching the tender skin.

To remove surface moisture, spread the gourds out on severd layers of newspaper in awarm, dry place.
Space the gourds o that they do not touch. Thisalows air to circulate and speeds drying. Turn the fruits
daily and replace newspapers that are dampened by moisture absorbed from the gourds.

Surface drying takes about one week. During thistime the outer skin hardens and the surface color sets.
Some fruits that are not mature will begin to shrivel or develop soft spots. These gourds should be discarded
to prevent developing molds and bacteria from spreading to heglthy gourds.

For the fina drying, wipe the gourds with a soft cloth soaked in household disinfectant; then spread them on
newspaper in awarm, dry, dark place such as aclost floor, adry, warm basement or under abed or chest of
drawers. Let them gt for three to four weeks. Heat encourages rapid drying; darkness prevents fading of
color, and dryness discourages mold and mildew. Gourds can be displayed in their natural state or trested
with wax or shdllac.
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