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Does cauliflower grow in Ontario?

Yes! Main varieties include Snow Crown, Polar Express, Andes, Freemont, Sierra
Nevada, Majestic and White Rock.

How is cauliflower grown?

Cauliflower needs wet, heavy soil to grow. Once the cauliflower “heads” begin to form, its

leaves must be tied around the white curds to protect them from frost damage. Once the
curds are fully grown, the cauliflower can be harvested.

When is cauliflower available?
Look for Ontario grown cauliflower from June to November.
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¢ A large head of cauliflower can weigh 3 pounds.
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e Cauliflower is most nutritious raw and has a mild flavour when fresh.

e Choose cauliflower with creamy white florets and fresh green leaves.

e Cauliflower is usually broken into small florets, but can be cooked whole.

Source: Foodland Ontario (2008); Fresh Vegetable Growers of Ontario (2007)
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