
 
Celeriac 

Start seeds early. 

Chances are your local purveyor of vegetable transplants won’t be carrying 
celeriac, so if you want to grow this European favorite, you’ll have to start it 
from seed. It requires a long growing season (120 days) and can take two to 
three weeks to germinate. Start seeds 10 weeks from the average date of the 
last frost. 

Like the seeds of parsley, a fellow member of the Umbelliferae, those of celeriac 
benefit from an overnight soak in water to hasten germination. After drying 
them on a folded paper towel, sprinkle the seeds on the surface of a 4-inch pot 
filled with a sterile potting mix. Press the seeds lightly into the pot and water 
from the bottom. To keep the soil moist, attach a piece of clear plastic wrap 
with a rubber band, punching holes in it for ventilation. Celeriac seed 
germinates best at 70˚F. When the seedlings are about 1⁄2 inch tall, transplant 
the largest to 11⁄2-inch pots and continue to grow them out under cool (60˚ to 
65˚F) conditions. 

Hardening off is the next step, and it is here that you must pay close attention 
to celeriac’s biennial nature. If your seedlings experience 10 consecutive days 
or more of temperatures under 45˚F, they receive the message that they have 
gone through a summer (during germination) and are now in a winter. When 
the temperature heats up, the celeriac plants think they are in their second year 
of growth and will put their energy into flowering instead of into developing a 
good root. So be sure to harden off your celeriac when days and nights are 
above 45˚F. 

 

  



Celeriac craves moisture. 

Another important factor in growing large, fine-textured celeriac is proper soil 
conditions. The ancestor of both celery and celeriac grew in marshy areas, and 
the closer your soil is to a rich and moist environment, the happier your celeriac 
will be. A generous amount of compost or rotted manure worked deeply into 
the soil before planting helps retain moisture and add nutrients. When the 
plants are 3 to 4 inches tall, mulch with straw to conserve the soil moisture as 
we head into the warmer days of summer. 

After hardening off seedlings for at least a week, transplant them to the garden 
giving each plant a dose of liquid fish emulsion. Since celeriac likes a rich diet, I 
repeat this dose every two weeks throughout the summer. Grow celeriac with 
offset spacing, 10 inches apart in beds. They can also be grown 8 inches apart 
in rows 18 inches from each other. To protect them from any lingering frosts, 
cover them with a floating row cover for a week or two. 

During the growing season, monitor the soil regularly to make sure it’s moist. 
Also check for any lateral leaf shoots. Snap these off to get a smooth crown.  

Harvest after a light frost. 

Celeriac can be harvested and eaten before it attains its maximum size, but 
since there is such a bountiful supply of fresh garden vegetables in the summer, 
always wait until fall to dig it. Its flavor, like that of other root vegetables, is 
improved by a touch of frost, which converts some of its starch to sugar. 

When first dug, celeriac has a rude, primitive appearance. Shake off as much 
dirt as possible, roughly whack off the rootlets with a field knife, and remove all 
but 1 inch of foliage. After cleaning the root further with a stiff jet of water 
from the hose, I allow the excess water to dry, then put the celeriac in a 
perforated, food-grade plastic bag and store it in my root cellar. The ideal 
storage temperature for celeriac is between 35˚ and 40˚F, with high humidity, 
so a refrigerator crisper also works well for long-term storage. Under these 
conditions, this vegetable will remain in good condition until late spring. 
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