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With the Tioga County Visitors Bureau in a 
former church, we asked five great photographers 
to share their sacred autumn images.
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Cover Photo by Tina Tolins
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Garlic, says Alvie Fourness, 
is “custom made for the 
contrarian, as you plant in 
the fall and harvest in July.” 

There is nothing contrary, however, 
about the heady aroma of roasted 
garlic or the savory sweetness of garlic 
sautéed in butter. Anything garlic is all 
the better, of course, with the freshest, 
most local cloves. You can find them, 
them being Cousin Bob’s Garlic, at 
Wooleylot Farm in Coudersport, where 
Alvie, with help from his wife, Monica, 
grows allium sativa.

Alvie started growing garlic a few 
years ago and realized quickly that “it 
grows pretty well in Potter County 
and… people like it.” That’s probably a 
bit of an understatement. He harvested 
about seventy pounds just a couple of 
years ago; in July the harvest was around 
eleven hundred pounds.

“We have been rather successful at 
farmer’s markets,” Alvie said. They’re 
also promoting value-added products 
such as garlic gift baskets, on-line 
sales, marketing through local grocery 
stores, and are offering customers the 
option of ordering ahead—a kind of 
garlic subscription program. They plan 
to work the Community Supported 
Agriculture route with other small local 
growers, offering garlic with companion 
produce such as fingerling potatoes, 
something, as Alvie describes it, “for 
people who cook.”

“Of course it takes a little bit of 
planning,” he said.

So how does a person plan to grow 
garlic? For Alvie and Monica, it began 
with the opportunity to purchase 
property which had been in the 
Fourness family, then proceeded with 
thinking about ways to make a living 
from it. They raised miniature horses 
and donkeys but realized they needed 
more income than they could generate 
from that endeavor alone. They were 

gardeners and so opted for using the 
land to grow something.

“We have eight to ten acres that’s 
tillable,” said Alvie. “At any given year 
we have about one acre in garlic. It’s 
a really big challenge to take an old, 
inactive farm and reactivate it. The 
nutrients are all depleted. We have 
good soil structure but the soil needs 
nutrients and organic matter. We had 
to get it used to growing something 
besides weeds.

“Garlic doesn’t have many pests,” 
he continued. “It’s actually kind of a 
natural pest prevention plant, but it is 
vulnerable to weed competition.” 

He talks about the importance of 
soil amendments and how building 
soil health over time with the addition 
of micro-nutrients is better than 
chemical additives. 

“You want to feed the soil, not the 
plant,” he said.

To try some Chesnok Red, Vkoos 
Odena, Purple Italian, or Music garlic 
from Wooleylot Farm, see Alvie at the 
Wellsboro Growers Market or contact him 
at 814-647-8458, visit www.wooleylot.
com, or wooleylot.wordpress.com. 

Gayle Morrow, former editor of 
The Wellsboro Gazette, cooks 
locally, and organically, at the  
West End Market Café.

Mother Earth

The Garlic Guy
by Gayle Morrow
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