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Plant List & Descriptions

Bunching Greens

Heading Brassica

Beets

Chard - Rainbow/Ruby Red

Kale - Scarlet

Kale-Dino (Nero di Toscana)

Broccoli - Calabrese

Broccoli - Waltham

Early Jersey

Ruby Perfection

Durgesh

Purple of Sicily

Romenesco

Rainbow chard colors are brilliant (pink, yellow, orange, red, and white). The
chard originated in Australia. Very mild, ornamental, and tasty. Great for
market growers and specialty markets. Pretty enough to plant in the flower
garden; so delicious and one of our favorite greens!

The Champion collard is a tasty improved Vates selection. These large, dark
green, cabbage-like leaves retain eating quality for up to 2 weeks or longer.
Champion is a compact collard plant that has an increased bolt resistance
and enhanced winter hardiness.

Italian heirloom with blue-green leaves loaded with flavor, Also known as
Dinosaur or Tuscan Kale, this Italian heirloom dates back to the 18th century,
and is an essential ingredient of caldo verde (green broth), a popular soup in
Portugal. By whatever name, the sweeter, milder, blue-green, heavily crinkled
strap leaves impart excellent flavor, especially harvested young and after first
frost.

Chard, Dino, Scarlet, Collards

This delicious Italian-American heirloom produces 5- to 8-inch blue-green
heads and many tender, succulent side shoots. Cooked, it has a buttery, soft
texture and sweet, nutty flavor. It is a supreme choice for market gardening
and home gardening alike. Hailing originally from Calabria, Italy, it was
brought to America in the 1800s.
Standard type, produces 4-8 inch green heads that are nicely flavored.
Compact plants also produce some side shoots. Introduced in 1954. A
favorite here at the farm.

The #1 mid-late red cabbage. The heads are medium-size and dense with a
uniform high-round shape and good wrapper leaves. Good field-holding
ability. Matures just in time for late summer crops or fall harvest for
medium-term storage. Avg. weight: 3 1/2 lb. Resistant to thrips.
A big, beautiful and seriously vigorous cauliflower from India. Durgesh 41 is
super reliable. The tough plants can withstand more heat than other varieties
and will produce high-quality heads that have excellent shipping and storage
quality. The heavy heads are often tinged in lavender and have extra-fine
flavor. This self-blanching variety is highly recommended for home or market
gardening for shipping quality, taste, and reliability.
Beautiful, brilliant purple heads weigh 2-3 lbs and are of a fine, sweet flavor.
The heads cook to bright green. Insect resistant, it is also easier to grow than
many white varieties, and it is rich in minerals. This colorful heirloom is from
select Italian seed, and is our favorite purple cauliflower every year!
A true and popular Italian heirloom with stunning, apple-green heads that are
superbly flavored. Its fractal form is a fascinating logarithmic Fibonacci spiral.
This variety is widely grown in northern Italy. A must with many of the finest
chefs.

Broccoli, Cauliflower, cabbage

Collards - Champion

Bunching Greens Mix #1

Cabbage - 

Cabbage - 

Cauliflower - 

Cauliflower - 

Heading Brassica Mix #1

A lovely curled “red” kale that produces lots of delicious, frilly leaves. Pretty in
the flower garden or on the plate. Rich in nutrition and flavor. Rich in vitamin
C. 6-12 hours of sun. Plant Spacing: 8". Frost hardy.

Introduced in the 1840s, with tasty, 2-lb, sweet and flavorful, conical heads.
This very early variety was sold commercially by Peter Henderson in the late
1860s.



Beets - Chiogia

Beets - Golden

Snow pea - Oregon Sugar Pod II

Basil

Parsley

Lavendar

Slice the Chioggia beet to reveal concentric rings of pink and white! This fun
variety adds a crisp crunch to salads and pizazz to pickles. Those who are
averse to the signature earthy beet flavor will appreciate this variety, as the
flavor is remarkably mellow. The greens are crisp and high quality. The flesh
is very tender, mild, and sweet.

Beets - Detroit Red

Sugar snap pea

Cilantro

Dill

Fennel

Scallions

Perennial Herb Mix $1

Perennial Herb Mix $1

Lettuce Lettuce Heads Mix #1

Mixes Salad Mix

Arugula Arugula

Freezes & cans well with exceptional flavor. Easy to grow and tastes great.
Popular all-purpose red beet with uniform and smooth, blood red roots that
are sweet and tasty. The 14-inch tops make good greens, especially in the
baby stage. The 14-inch tops make good greens, especially in the baby
stage.
A glorious gilded beet with supremely sweet flesh and dense nutrition. The
rich golden roots do not bleed or stain, making for less kitchen mess.
Excellent variety for kids and newbie beet eaters, as the mellow flavor is
much less earthy than regular red beets. Rich in folate, manganese and, of
course, beta carotene. Perfect for raw eating, roasting, juicing, and more!

Heirloom pea favorite produces extra-large crops of tasty 4½" pods, often
with two pods per cluster. Picked when flat and tender, you can prepare and
enjoy snow peas fresh or cooked in minutes. Vigorous 28" plants resist pea
virus, common wilt, and powdery mildew. Superb for freezing.
This is the wonderfully sweet, edible-pod pea so popular with consumers and
gardeners. The delicious, tender pods are great raw (eaten before you ever
leave the garden), stir-fried, or in salads. They also freeze very well. An AAS
winner from 1979.

Basil is a member of the mint family (Lamiaceae) and one of the most popular
culinary herbs. It’s a warm-weather annual that can be planted outdoors once
temperatures are consistently above 50°F.
An ideal planting site for cilantro should have loose, well-drained soil with
slightly acidic soil pH. It can handle either full sun or partial shade but tends to
prefer some afternoon shade in warmer climates. You can begin to harvest
leaves once the plants are around 6 inches tall. Harvest leaves by pinching
back portions of the upper stem, which promotes new growth and fuller
plants. Aim not to take more than a third of the leaves at a time.
Prefers well drained, poor soil for best flavor. Harvest leaves as needed, or
cut entire plant when seeds have formed at the tops of the 3-4 foot tall plants.
Often reseeds itself. 8-12 hours of sun. Plant spacing: 2-4". Frost hardy. Early
to flower with large seed heads. Excellent in pickles and used to flavor many
other foods.
Easy to grow. Luscious and pleasantly flavored. Native to southern Europe
along the Mediterranean Sea, this plant in the carrot family (Apiaceae) has
sweetly aromatic foliage and flavor similar to anise.
Pick a spot that gets full sun (6+ hours of sunlight) and has well-draining soil
that’s rich in organic matter. This herb needs more fertile soil than most
herbs. Soil pH should ideally be around 6.0—slightly acidic.
This perennial non-bulbing onion is remarkably versatile. It stays tender and
mild regardless of the stage at which it is harvested. It can be sown in
succession for a continuous harvest of small scallions or treated more like a
perennial and divided in the spring.

Rosemary, oregano, thyme

Chives, Marjoram, Winter savory
The best time to plant tender lavender is in spring, from March through to
May. If you have heavy soil, improve drainage by adding horticultural grit to
the planting hole before planting.

A farm mix of different lettuces for baby greens

A farm mix of different salad greens
This delicious and nutritious green has spicy, peppery, mustard-like flavor,
which is great in salads, on pizza and sandwiches. Ready to harvest in as
little as four weeks, and can tolerate some frost. If wild birds and aphids tend
to ravage your lettuce, try arugula instead. It is drought tolerant and incredibly
easy to grow, but watch out—chickens love it, too!

Peas

Herbs

Perennial Herbs

Tender Greens



Spinach Spinach - Bloomsdale

Pak Choi (Or Bok choy)

Pole

Bush

Melon

The old standard since 1925, does better in hot weather than most. Glossy,
deep green, delicious leaves. 6-10 hours of sun. Plant spacing: 6-8". Frost
hardy.
This is the giant of the spinach clan. Plants spread to 25 inches! Tender
leaves are great for canning, steaming, or salads; for those who want quantity
and quality. Introduced in 1926. 6-10 hours of Sun. Plant Spacing: 6-8".

Non-heading Chinese cabbage with large green leaves. Cold tolerant with a
mild, peppery flavor and tender-crisp texture.

Long, thick (2 inches across), vigorous, and fast growing; delicate, deliciously
mild flavor; great fresh or cooked. Very adaptable and yields are good. Hill up
plants for long white shanks.

Spinach - Giant Noble

Ailsa Craig

Globo

Round Tropea

Wethersfields Red

Carentan

Autumn Giant

Rattlesnake

Old Homestead (Kentucky Wonder)

Dragon Tongue

Landreth Stringless

Charentais

Crane 

Hale's Best

Pak choi

Onion

Leeks

Beans

Melons

Ailsa Craig produces large globe shaped bulbs with a mild flavor beneath
golden straw coloured skin. Does not store for long periods. Named after
Ailsa, a small round island off the coast of Scotland that is solid rock.
Introduced in 1887 by David Murray, gardener for the Marquis of Ailsa. Ailsa
Craig is globe-shaped and solid. Large straw-colored onions with small necks
average 2 pounds. Best for fresh use, not extended storage. Long-day type.
Long Day. This award-winning giant exhibition onion has a super sweet
complex flavor and is a beauty! The flask-shaped orbs are wrapped in a pale,
straw-colored skin, and the flavor is divinely sweet with a spicy finish. It is
perfect for raw eating, in salads, or for cooking, and a good storage onion.
6-12 hours of sun. Plant Spacing: 4-6"
Deep purple, rounded and at times elongated, bulbs have a light flavor,
extraordinary sweetness, and delicate scent. It can also be baked, boiled, and
used as a filling for omelettes. In Tropea, Italy, it is also used to produce a
delicious onion marmalade.
Long day. It grows to large size, deep red, thick, approaching to round shape,
fine-grained, pleasant flavored, and very productive. It ripens in September
and keeps well. It is a slightly flattened, deep blood-red onion. Does best in
rich, moist soil.

This Western European heirloom leek is celebrated for its fine culinary
qualities as well as its reliable, uniform growing ability. Resistant to bolting
and bulbiness. Try in Vichyssoise, potato and leek pie, gratins, and more!
Leaves are medium green with a thick white shank that is medium in length,
about 18 inches. Hill up plants for long white shanks.

Easy to grow and produces lots of green pods with purple streaks. Good
flavor and very tender. The speckled seeds are popular in soup. This variety
does well in hot, humid areas. Vigorous, long vines need support. Harvest
frequently to keep plants productive.
The 6-8" green pods are tender when cooked and have great flavor.
Vigorous, long vines need support. Harvest frequently to keep plants
productive.
Dutch heirloom. The tender and superbly delicious 7-inch pods are yellow
with amazing purple streaks. It also makes a tasty shelled bean. The compact
plants set high yields. Quick growing with superior flavor.
Flavorful, meaty, stringless bean. Heavy yields. The pods are medium green
in color and a little over 5 inches long. The seeds are a rich chocolate or
coffee brown.

The famous French melon--super sweet and very fragrant. Light gray-green
skin, smooth round 2- to 3- lb fruit, bright orange flesh that is firm.
Delicious Crenshaw type melons have sweet, fine-flavored pale orange flesh.
The green-skinned rind develops orange spots when ripe. Each fruit weighs 4
lbs. This famous California heirloom was introduced in 1920 by Oliver Crane,
whose family has been farming near Santa Rosa for six generations.
A classic, silky-fleshed super sweet market muskmelon. Smooth,
orange-fleshed melon.



Kajari

Model

Blacktail Mountain

Orangeglo

Sugar baby bush

Marketmore 76

Burpless Bush

Suyo Long

Early Prolific Yellow Straightneck

Zucchini Fordhook 

Easy to grow, early and productive. The flavor is world class. The perfect
variety for most gardens. The fruit is a brilliant copper red and is striped in
green and cream, making this an extremely unusual and beautiful melon. The
pale green flesh is sweet, aromatic and slightly musky in taste. Vine produces
lots of 2-lb fruit.
Crisp, juicy texture and electrifying green flesh; the sugary flavor is amazing!
The green orb-shaped fruit is lightly netted. The green flesh is thick, very
aromatic and sweet. Melons are about 2 to 3 pounds each.

Long, ribbed, dark green fruit can grow to 18 inches. They are very mild,
sweet, and burpless. One of our personal favorites for fresh eating. This
productive heirloom comes from northern China and is very attractive. A
parthenocarpic variety, you can grow in a greenhouse without pollinators, and
vines will produce masses of burpless fruits that have few seeds, making
them more tender and crisp!

Watermelon

Spacemaster Bush

 

One of the earliest watermelons we know; superb for the North, but it also
grows well in heat and drought. The flesh is red and deliciously sweet. Fruit
has a dark rind and weighs 8-12 lbs each.
Beautiful, deep orange flesh; very sweet, excellent, almost tropical flavor! The
best-tasting of ALL orange varieties we tried—the favorite of many who tried it
at our place. High yields. Very resistant to wilt and insects; strong healthy
vines. These will sell at roadside stands & markets! Introduced by Willhite
Seed Co. prior to 1965.
An ideal plant for gardeners with limited space, the vines of Sugar Baby Bush
only reach around 3 feet in length. This is an early producer; the juicy and
sweet little 6 to 12 pound fruit should be ready harvest in 75 days. Flesh is a
deep scarlet; skin is a dark green with no striping.

Marketmore ‘76 is a name that is synonymous with vigor and productivity.
Marketmore ‘76 is possibly one of the most recognizable heirlooms, and
rightfully so.  Decades after its initial introduction, this delicious, refreshing
cuke still boasts impressive disease and pest resistance. Fruit averages 8-9
inches long, perfect for slicing. Dark green with thick protective skin, a perfect
choice for market gardening as the rugged little fruit stand up well to shipping
but still have the high quality of flavor and texture that grocery store cukes
simply can’t match! The original Marketmore cucumber was developed at
Cornell University in 1968 by Dr. Henry Munger.  It was hailed as a breeding
breakthrough for cucumbers. For 30 years Dr. Munger perfected the
Marketmore (and many other incredible vegetable varieties).  In 1976 he
released a particularly vigorous open-pollinated strain of Marketmore, and it
remains a favorite of home and market gardeners alike! We are grateful to Dr.
Munger, who in his 60 years of breeding at Cornell championed the idea of
bringing more densely nutritious vegetables to the forefront of the diet in order
to promote health.
Spacemaster cucumbers grow into bushes of compact vines and runners that
need a third of the space normally needed for growing cukes. Spacemaster
Cucumber sizes measure from 7.5" to 8" long. These cucumber plants
produce some heavy yields! Harvest up to three times more cucumbers
without sacrificing quality or taste. Spacemaster Cucumber plants are
mosaic-resistant and produce uniform fruits of dark green color. Enjoy the
sweetest and most space-efficient cucumber snacks around.
This is a space-saving form of the favorite Burpless Hybrid. Short vines grow
about 2 feet long — long enough to trellis if desired. Fruit is straight and
cylindrical for easy slicing. Plant in a reliably sunny spot. Best in organic-rich,
well-drained soil. Keep soil moist, watering freely in dry weather. Fertilize
regularly. Pick fruit often for the highest yield. Excellent for small gardens and
containers.

Uniform lemon-yellow, club-shaped fruit of excellent quality. Tender and
delicious.
Classic, cylindrical, dark-green straight to slightly curved zucchinis. Tender,
creamy white flesh freezes well. Vigorous and productive bush plants.
Originally developed at Fordhook Farm, this summer squash was an AAS
winner in 1942.

Cucumbers

Summer Squash



Crookneck Yellow Squash

Zucchini Gray

Buttercup

Honeynut Squash

Jarrahdale

Sweet dumpling

Table Queen Acorn

Waltham Butternut

Small Sweet Sugar

Aster

Calendula

Cosmos
Dahlia

Marigold

Sweet Peas Mix

Heirloom. Easy to grow and fast to mature. 6-inch fruit with a slightly bent
neck that earns it the name Crookneck. Plants are fast growing and very
prolific. Harvest all summer long. Delicious steamed with nutmeg or fried in
slices and sprinkled with parmesan cheese and crumbled bacon. Harvest
while skins are soft. Keep plants picked so they keep producing.
Great-tasting, high-quality, gray zucchini squash. Yields are very good; flesh
is firm, mild, and very tasty. We have been getting favorable reports from
customers about this squash. A real favorite.

A mini butternut squash with a gourmet pedigree, widely regarded as one of
the best-tasting squash of all time! This squash reaches just 4 to 5 inches
long, making a single serving size and quicker to roast whole! Bred by
renowned vegetable breeder Michael Mazourek of Cornell. Sugar sweet taste
and such deep orange flesh. A sweet treat that is easy to grow!
Slate, blue-grey, 6- to 10-lb pumpkins of superb quality. Its shape is flat,
ribbed, and very decorative; also a good keeper. Popular in Australia, an
excellent variety. One of the more tasty varieties for many savory dishes and
is excellent for a year-round supply of squash, as these will often keep well
over 12 months!
One of the sweetest; 1lb fruit has white skin with green stripes. The sweet,
tender, orange flesh makes this variety the favorite of many.

An old favorite. Good yields with excellent-tasting, rich, orange-colored flesh.
Great baked! Introduced by Bob Young of Waltham, Massachusetts, in 1970.

Asters enliven the garden in late summer and early fall when many flower
blooms are fading—providing a late-season treat for the monarch butterfly,
too! Plant these deer-resistant native perennials in midspring to keep the
color going. Learn all about planting, growing, and caring for asters.
Bees and butterflies love calendula blossoms; the edible petals add color and
a mild, peppery flavor when tossed into salads.
Annuals. Blooms from the summer through fall and attracts birds, bees, and
butterflies to your garden. The soil should be well-draining, but other than
that, cosmos don’t need any special soil preparation. In fact, they like soil that
is not too rich.
Dandy, Mignon Single Mix
Great companion flower to tomatoes, especially greenhouse-grown tomatoes,
as their scent helps to deter whiteflies. Dwarf types make good edging plants
that may deter rabbits, so include marigolds when you plan your garden.
Papery and delicate, statice flowers are excellent cuts and additions to dried
arrangements. Johnny’s selects for uniformity, stem strength, and beauty.
Choose statice seeds in individual colors and mixes in trending shades.
Keep soil moist. Summer rain may be ample. If you put your finger into the
soil bed to its first joint and the soil is dry, water them at the soil level and do
so in the morning. Do NOT plant sweet peas near edible garden peas. All
parts of the sweet pea plant are poisonous.
Heat-tolerant, resistant to pests, and attractive to pollinators. 6-8 hours of
sun, well-draining soil. They have long tap roots that need to stretch out; in
preparing a bed, dig down or till 2 feet in depth and about 3 feet across.
They’re not too fussy when it comes to soil pH

Winter Squash

Pumpkins

Flowers

Buttercup squash is characterized by its small 6 1/2 inch diameter fruit. The
skin is dark green with silvery white stripes, and the flesh is orange and dry.
Produces 4-6 squash per plant on sprawling 8-10 foot vines. Our Burgess
strain has an outstanding flavor, small cavity, and thick meat. A great baker
that stores well too.

110 days. An heirloom, Small Sugar pumpkins have very smooth-textured,
bright orange flesh and the finest flavor for making mouthwatering pies. Vines
develop 4–6 round, orange, slightly ribbed, 7 inch diameter, scrumptious
wonders. Approximately 6 seeds per gram.

The flesh of this heirloom acorn squash is a sweet golden yellow that turns
more orange in storage, and the rind is dark green and ribbed. Fruits grow to
6". GARDEN HINTS: Leave on vine until fully mature. Harvest before frost,
leaving part of the stem attached to the fruit. Store for winter use at 45-55 F in
a dry place.

 Porcupine Mix

 - Mixed colors

Statice - Pacific Mix

Sunflowers Mix



Zinnias - 

Zinnias - 

Zinnias - Fun Mix

Hot peppers

Hungarian Wax

Jalapeno

Serrano

Specialty peppers

Sweet peppers

Benary's Giant Mix

Queen Mix

Habanero

Long Cayan

Poblano

Criolla de Cocina

Golden Marconi

Lipstick

Murasaki Purple

Purple Marconi

Sweet Bannana

California Wonder Bell

Chocolate Bell

Golden Wonder Bell

Superb for cut flowers, Benary's Giant Mix produces fully double flowers a
whopping 4-6 in. across. This is a high performance blend of 12 Benary's
Giant zinnia flower colors. Easy to grow, the vigorous 3 ft. tall plants are rain,
heat and mildew resistant.

Produces sweet, delicious, golden-yellow, Italian peppers which can grow to
10 or more in. long. They are outstanding eaten fresh or fried. Adds wonderful
flavor, and color to salads, particularly when combined with Purple Marconi.
Extremely productive plants.

A new, beautiful, mild, sweet, tapered, purple Italian pepper which grows to 6
or more in. long. Wonderful fresh or fried, Purple Marconi contributes great
taste, and color, to summer salads. Heavy yielding.

The award-winning Queen Series zinnias turn heads with unusual color
combinations that blend well with other zinnias. Double and semi-double,
2-3.5 in. flowers on long, sturdy stems are especially long-lasting in the vase.
Well-branched plants grow 24-38 in. tall. Queen Series zinnias make
dramatic additions to containers and garden beds, and are lovely in massed
plantings.

Peppers
A scorching hot habanero from the Caribbean that is dependable and
productive. This blazing fruit is considered a must have in Caribbean kitchen
gardens, and rightfully so, the fiery pods are a staple in Jamaican jerk and
Caribbean hot sauces.
Widely adapted and productive, even in cool weather. Yellow hot pepper with
5 1/2" x 1 1/2" smooth, waxy fruits tapering to a point. Easy to stuff and to
peel after roasting; thick-fleshed for frying. Its sunset-ripening peppers
change from yellow to orange to red, and make the prettiest pickled peppers.
An early season variety with compact plants that grow well in containers.
Produces an abundant crop of 3-4” pungent, medium-hot green peppers that
ripen to red. Perfect for pickling.
Slender, long peppers turn bright red and are very hot. The 2-feet plants are
vigorous and quite productive. Very popular for drying and using as a spice;
also used medicinally. This heirloom has been popular for many years.
One of the most popular chilis in Mexico! 3- to 6-inch heart-shaped fruit is
usually of gentle heat, at around 2000 Scovilles. Used green, after roasting
and peeling, it is the classic pepper for chili rellenos. Dried, the fruit turns a
rich dark red-brown and may be ground into an authentic red chili powder.
Plants reach 2 feet or so.
Large plant bears club-shaped fruit; very hot and pungent, distinctive flavor.
Medium spice.
A legendary heirloom pepper of Nicaragua, essential for the signature sweet
and sour salsa criolla campesina, this versatile and mouthwatering pepper is
equally at home in any sweet pepper context. It produces 4-inch peppers that
are fragrant and richly flavored; these have strong pepper flavor, making them
perfect for a variety of dishes. Fruit is very wrinkled and unique looking.

A delectable bright red pimento type pepper that performs exceptionally well
in northern climates. These 4-inch-long pointed peppers have super sweet,
thick flesh, making them ideal for both eating fresh and cooked. It is a widely
adaptable variety that will produce plenty of fruit, even in northern climates
with cooler summer weather.
Famous and flavorful old Japanese pepper. Tapered black pods are highly
ornamental and look deceptively like a fiery hot pepper. In fact, the beautiful
fruit is totally heatless. Dramatic, dark purple fruit and flowers; even the
foliage has a purplish haze. Very productive.

Sleek, tapered fruit reaches 6-7 inches long, 2 inches wide and a translucent
ivory color when immature, ripening quickly to stunning red-orange. Superb
pickled or stuffed, in salads, and more.
Tall, sturdy plants produce good yields of blocky, thick-walled fruits. A
delicious green pepper that ripens to a vibrant red.
Chocolate colored bell pepper with a very sweet flavor. This early maturing
bell pepper turns dark brown on the outside and a deep red on the inside
when fully ripened. Beautiful raw in salads or roasted. Perfect for gardeners
with short seasons.
A very sweet, blocky-shaped, 4-lobed bell pepper with thick flesh and 3.75"
diameter fruits which ripen from medium green to golden yellow to deep
orange. This sturdy, upright plant is everbearing.



King of the North Bell

Lola Sweet

Red Mercury Bell

Black Krim

Bush Beefsteak

Dr. Wyche's Yellow

German Pink 

Gold Medal

Green Zebra

Mortgage Lifter

Paul Robeson

Siletz

Ananas Noir

Cherokee Purple

Kelloggs's Breakfast

Large Barred Boar

Orange Accordian

Pink Jazz

Vintage Wine

Blue Berries

Early, good-sized peppers of a heavy yielding habit. The variety thrives in the
cooler summer weather so prevalent in New England and yields crisp bells,
green ripening to red, right up until frost.

Noted for its versatility, use in relishes, sauces, or baking. Freezes well.
Reaches up to 5" in length. Resistant to Mosaic virus.

Dark red-purple fruit, rich sweet flavor. One of the best. It always places high
in tomato taste trials. It’s very juicy. An heirloom from the Crimean Peninsula
with very unique looking, large fruit. The wonderful flavor is popular at many
markets on the West Coast; also a favorite of many fine chefs.
Compact and prolific, short, bushy, determinate plant that grows to 3 feet,
yields huge amounts of very early producing 8-10 oz. beefsteak tomatoes in
clusters. A very popular variety for shorter growing regions.
The 1-lb fruit is solid and smooth; the color is a glowing tangerine-orange that
always stands out in the kitchen or on the vine. One of the best heirloom
orange types for market, with its smooth texture and tropical, sweet taste.
Heavy yields.
The luxuriant potato-leaf plants give high yields of 1- to 2-lb, nearly seedless
meaty fruit. Gorgeous pink fruit. Extremely versatile, excellent for canning and
freezing but also for slicing and juicing.
1 to 3 lb beautiful bi-colored fruits. Yellow with rosy red that radiates from the
blossom end. The smooth, firm flesh is of superior quality, being sweet and
mild. It has very little acid; great for fresh eating.
Beautiful chartreuse with deep lime-green stripes, very attractive. Flesh is
bright green and very rich tasting, sweet with a sharp bite to it. Yield is
excellent. Around 3 ounces.
Large, smooth, 1-lb pink fruit has a delicious, rich, sweet taste. Developed by
M.C. Byles of Logan, West Virginia in the 1940s, it was named Mortgage
Lifter after he sold plants for $1 each and paid off the $6000 mortgage on his
house.

Multi-colored, smooth fruit weighs about 1½ lbs. The flesh is bright green with
deep red streaks. Superb flavor that's both sweet and smoky with a hint of
citrus. Heavy yield.
An old Cherokee Indian heirloom, pre-1890 variety; beautiful, deep, dusky
purple-pink color, superb sweet flavor, and very-large-sized fruit.
A beautiful orange beefsteak. Very flavorful and superbly sweet!
This regular leaf tomato grows fairly stocky and not as tall as most
indeterminate varieties. Flattened beefsteak fruit is pink-brown with metallic
green stripes and weighs 8-12 ounces. Very meaty pink flesh is very flavorful.
Highly ruffled, massive tomato in deep orange color. Packed with nutrition
and sweet, fruity flavor. Has few seeds and juicy, meaty flesh, making it
suitable for sauces and slicing. Its monstrous fruit can easily reach 20 ounces
each and makes a perfect stuffing tomato, too!
Great for slicing and cooking. This big beefsteak often weighs in at 1 lb each,
dripping with sweet, tomato flavor that is also often described as having
peach undertones. Large pink fruit is tiger striped with light pink yellow.

A super-sweet cherry tomato, cream berries are super prolific. These boast a
delicate but complex flavor and a beautiful cream color with purple-blue
splashes on the shoulder.

Huge yields of thick, crunchy 7½ - 8 in. long fruits are nearly 2 in. wide. Lola
sweet banana peppers ripen from shiny light yellow to orange to red, bursting
with flavor at any of these stages. Bushy, vigorous disease-resistant plants
protect fruit from sun burn. Lola peppers are big enough to stuff, and taste
great in any recipe calling for sweet or bell peppers.

Tomatoes

Slicer tomatoes

Heirloom tomatoes

Cherry tomatoes

Tasty, brick-red tomato from Russia. Distinctive, smoky-sweet flavor. It is
named in honor of famous opera singer Paul Robeson, star of the 1936 film
Showboat.
70-75 days. Siletz is one of the most reliable slicing tomatoes you can grow.
Coming in early with a nice flush of 4–5 inch deep red fruit that weigh up to
7–10 ounces. The flavor-packed red tomatoes are nearly seedless. Expect
several bursts of ripe tomatoes as the season progresses. Vigorous
determinate plants are parthenocarpic.

Beauty and subtle sweet flavor marry perfectly to make Vintage Wine tomato.
Holds up better than other heirlooms. The large fruit is an elegant pastel pink
with gold striping on the skin.



Chadwick Cherry

Lucky Tiger 

Sun Gold

Super Sweet 100

Violet Jasper

Yellow Pear

Amish Paste

Jersey Devil

Martino's Roma

Roma Bush

San Marzano Lungo #2

Striped Roman

Antigua

Black Beauty

Long Purple

Patio Baby

Delicious, sweet flavor. Large vines set huge yields of 1-ounce cherry
tomatoes and are disease resistant.
Elongated 2-inch fruit comes in stunning, jewel-toned shades of green and
red, with hints of gold. This tomato gets top marks for flavor: tangy, super
sweet and complex with tropical notes and balanced acidity. Lucky Tiger is
well suited for both greenhouse and field growing. Great snacking tomato.

Large, sturdy, regular leaf plants yield clusters of jewel-like, 1-3 oz., smooth,
purplish-red tomatoes with iridescent green streaks and a dark-purple red
flesh. Fruit starts out with darker green stripes on typical unripe tomato green,
and as they mature, the dark green stripes become slightly opalescent as the
flesh darkens. A unique variety valued for its ornamental quality.
Very sweet, 1½-inch yellow, pear-shaped fruit has a mild flavor, and is great
for fresh eating or for making tomato preserves. Very productive plants are
easy to grow.
Many seed savers believe this is the ultimate paste tomato. Giant, blocky,
Roma type tomatoes have delicious red flesh that is perfect for paste and
canning. It has world-class flavor.

Fantastic yields of richly flavorful plum-shaped tomatoes, on compact plants
that require very little staking! Resistant to early blight, reliable for home or
market gardens! The paste-type fruit weighs in at 2-3 ounces, dry-fleshed and
very meaty with few seeds. Great for sauces, salsas and pastes.
Firm, meaty, 3" oblong fruits with few seeds, on compact vines that are very
productive. As a determinate type, most of the fruits ripen at the same time,
which makes this tomato a good choice for canning. In areas with a long
growing season, a second planting will double your harvest!

The standard old type, these large black fruit are of excellent quality. Very
tasty! Much later, these need a long season and give lower yields than others.

These distinctive, tangy-sweet fruits are best eaten fresh off the vine or in
salads and party trays. One of the most popular varieties of cherry tomatoes,
Sungold ripens early to a golden orange, ready to harvest throughout the
summer. These extra-sweet tomatoes stay firmer longer than other cherry
varieties and will be ready to harvest twice a week once they begin producing
fruit. These indeterminate tomatoes need at least one inch (2.5 cm) of water
per week and prefer six hours or more of direct sun each day.
Scarlet, cherry-sized tomatoes produce long clusters right up to frost.
Produces in long pendulous clusters. Grow on stakes or a fence.

Early-yielding All-America Selection, perfect for patios. A prolific dwarf
eggplant for summerlong harvest. Each plant produces 25 to 50 luscious
babies. Compact 16-20" plants clustered with egg-shaped, 2-3" purple-black
fruit. Loaded with rich, mild, sweet flavor, ‘Patio Baby’s mini-fruits (never
eaten raw) are delicious baked, roasted, or sautéed—excelling as a side dish,
or starring in salads or dips. Thornless leaves and calyxes make for painless
harvesting. Thrives in any climate. No staking required.

Paste/sauce tomatoes

A unique, pepper-shaped fruit in vivid crimson color from New Jersey. Great
for bright red, robust sauce and equally suited for fresh eating. Tomatoes
average 6 inches in length and are very meaty with few seeds. A later
maturing variety, but so worth the wait, as the flavor is incredible and the
yields are high. It was a pillar of the once legendary New Jersey tomato
growing industry and is an ancestor to “Jersey Giant.”

This Italian eggplant boasts a unique teardrop shape, and its charming
lavender skin is streaked with white. Fruits may reach 8 inches long, and the
snow-white interior is never bitter.

The tender, never-bitter fruit is mild and sweet enough to eat raw! Gardeners
will appreciate its impressive tolerance to heat and humidity. Chefs and home
cooks will adore its velvety mouth-feel and nutty flavor.

Traditional paste, saucing, and canning tomato of Italy, it bears abundantly on
long vines. Boiling times will be much shorter than with other tomatoes. Long
cylindrical fruit, heavy producer. Number two is an improved selection on this
reliable heirloom. Holds well on the vine and in fresh storage. Crack resistant.
75-80 days. Long, roma-shaped tomatoes with orange stripes running down
the length of the fruit. Tomatoes are very thick and meaty with a nice rich
flavor. Plants stay moderately compact and have a good yield. Indeterminate.

Eggplant

Tomatillos



Rio Grande
Yields large, apple-green fruit. Determinate. Need no staking. The globe
shaped fruit reaches 3-4 ounces, very large for a tomatillo, and the yields are
very high. Recommended for fresh market.

The vigorous, high-yielding, June-bearing Chandler strawberry plants
produce very desirable strawberries. Chandler strawberries are very large,
firm, and produce early-season to mid-season. The strawberries vary from
being long and wedge-shaped to large and conical. They are a brilliant red
color, glossy, and are delicious!

Strawberries 4 plants x160=640 plants total

Albion

Chandler

Plants produce large, conical berries throughout the season. They are
everbearing and will hold up especially well in long, hot summers while
enduring and producing until late in the fall.


