


Fertilization: After the vines develop runners, side dress with a nitrogen fertilizer (34-0-0) using 1/4 cup per 10
feet of row. Side dress before the plant starts to flower.

Problems
Weeds: Plastic and organic mulches effectively control weeds. Heavy vine growth by cucumber will also
smother weeds. Be sure to control weeds when plants are small and do not damage roots when cultivating.
Insects and Diseases:

I nsect I dentification Control
Aphids Green or black soft-bodied insects that feed on underside of Useinsecticidal soaps or strong water stream
leaves. Leaves become crinkled and curled. May transmit to dislodge insects.

virus diseases. Secreted honeydew makes plants appear
shiny, wet, or sticky.

Cucumber Adults have stripes or spots and feed on leaves and vines Application of chemicals at first appearanceis
Beetles which reduces vigor. May transmit bacterial disease. Larvae | needed to control this pest.
bore into roots and stems causing plantsto wilt and die.
Disease Symptom Control
Powdery White fungal patches start on older leaves. The disease Plant resistant varieties.
Mildew eventually spreadsto all plant parts. The foliage dies,

exposing fruits to the sun, which causes premature ripening.

Wilt Diseases | Leaveswilt on one or more vines. Plants often die. Streaking, | Identify causal disease. Treat disease as
slime formation, or gummy exudates visible on stems. recommended once identified.
Diseases are caused by different pathogens.

Virus Leaves are light green, mottled, malformed, dwarfed and Control aphids. Destroy severely infected
curled. Early infection affects fruit shape and flavor. An plants.
aphid transmitted disease.

Harvest and Storage

Cucumbers are ready to harvest 5-7 days after flowering. Do not let fruits get too large as flavor decreases with
age, seeds begin to mature and the skin get tough. Handle carefully as fruits bruise easily. Pick regularly to encourage
continual production. Cucumbers can be stored for 10-14 days at 55°F. If held in the refrigerator, fruits will break down
rapidly and will yellow if stored near apples.

Productivity
Plant 2-3 cucumbers per person for fresh use and an additional 3-5 plants for canning or pickling. Expect 100 |bs
of fruit per 100 feet of row.

Nutrition
Cucumbers are mostly water. They do contain a small amount of beta carotene, and are low in fat, protein and
carbohydrates.

Frequently Asked Questions

e Some of my small cucumbers are badly misshapen. Will they develop into normal cucumbers? No. They should be
removed from the vines. Misshapen cucumbers may result from poor pollination, low soil moisture or soil fertility. Side-dress with a
complete fertilizer and keep the soil uniformly moist.

® |stherereally a“burpless’ cucumber? Y es. Burpless cucumbers are no longer considered novelties and are offered in
most garden catalogs. They are mild, sweet and crisp when fresh. The skin is tender and free of bitterness, although many people peel
it off. Most varieties are 10 to 12 inches long and curved, unless grown on atrellis. Armenian is considered a burpless type.

e How far away from melons should | plant my cucumbers to avoid cross pollination? Contrary to popular belief,
cucumbers do not cross-pollinate with cantaloupe, squash or watermelons and cause them to become bitter, tasteless or off-flavored.
Cucumbers and melons do require considerable space to grow so plant the rows far enough apart for good vine growth without

overlapping.
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