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Featuring varieties to dazzle the gardenerõs imagination 
 
Multitudes of Tomatoes, Tomatillos, & Ground Cherries 

Peppers & Eggplants galore  

Glorious Cucumbers, Gherkins, & melons 

Other funky vegetables  
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NURSERY HOURS 
 

Always closed on Sundays. Mondays are heavy ñworkò days.  You can come, but we canôt give you as much attention. 
April   By chance, best Tuesday-Saturday, 10-3.  
May & June  Thursday, Friday, Saturday, 10-4; other days by chance 
July   Friday- Saturday, 10-3; other days by chance .  
August ï mid-September By chance, best from 10-3.   

 
 There is NO PHONE service at the nursery  ï no land lines and no cell service.  Instead, the phone rings at 
Trinaôs home, 10 miles away.  Inconvenient, we know, but we are in the ñboonies.ò 
 Payment is by cash, check and money orders only, as we do not accept any credit cards. Sorry, we do not ship or 
deliver.  All prices are subject to change after June 1, 2010.   Nursery prices remain the same as 2009!!! 
 There are many more vegetable varieties at the nursery than in the catalog.  Also, we have an incredible selection of 
herbs and flowers.  We look forward to your visit. 
 
 

WE MOVED in 2005 ð NEW LOCATION  
 

 The nursery moved in 2005 away from Trinaôs backyard.  The nursery for Silver Heights Farm is now located at the 
Gorzynski Farm at 7381 State Route 52 in Cochecton Center, NY.  The nursery is at the front of the fields, next to the big grey block  
4-storied barn with a red roof.  Parking is alongside Route 52.  Please do not park in  front of the barn  or in 
the driveway,  as the Gorzynski Farm folks need that space for their  operation.   We are now much easier 
to find!  Directions on page 4 . 
 By the way, if you are interested in joining a CSA, the Gorzynski Farm offers this opportunity.  You may pick up a 
brochure when here or contact John or Sue Gorzynski at 845-252-7570 for more details. 
 
 

FARMERSõ MARKETS 
 
 Silver Heights Farm can be found at 4 farmersô markets this year.  On Wednesdays and Saturdays we will be at the west 
side of Union Square in Manhattan from 8 AM ï 6 PM, mid-April until mid-September.  On Sundays we will be at the Callicoon 
market, Creekside Park on Audley Dorrer Road, 11 AM ï 2 PM, mid-May ïearly-July.  On Saturdays we also can be found at the 
Barryville market until early July.  We can bring your òwish listó order to any market, with at least 2 dayõs notice. Due to 
severe lack of space on Trinaõs pickup truck, please limit your òwish listó to 8 plants. We really want to bring a large 
selection to market for our other shoppers. You may drop your list at any market or you may e-mail at 
nursery@silverheightsfarm.com.  Also, you may leave a message at 845-482-3608 and we will return your call as soon as we can.  
Farmersõ market prices will be charged (catalog price, sales tax, transportation costs, all rounded to nearest $0.25). 
 
 

THE SAFE SEED PLEDGE 
 
ñAgriculture and seeds provide the basis upon which our lives depend.  We must protect this foundation as a safe and genetically 
stable source for future generations.  For the benefit of all farmers, gardeners and consumers who want an alternative, we pledge 
that we do not knowingly buy or sell genetically engineered seeds or plants.  The mechanical transfer of genetic material outside of 
natural reproductive methods and between genera, families or kingdoms, poses great biological risks as well as economic, political, 
and cultural threats.  We feel that genetically engineered varieties have been insufficiently tested prior to public release.  More 
research and testing is necessary to further assess the potential risks of genetically engineered seeds.  Further, we wish to support 
agricultural progress that leads to healthier soils, genetically diverse agricultural ecosystems and ultimately people and 
communities.ò 

 
 
 
COVER PICTURE:   Special thanks go to my friend, Leona Willis, for the cover art.  

 
 
 
 

mailto:nursery@silverhgitsfarm.com
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Welcome to Silver Heights Farmôs ninth catalog of certified organic, heirloom & unusual, open pollinated vegetable 
transplants.  We grow  Butterfly Bushes every year because they tickle our fancy and attract hummingbirds, butterflies, moths and 
other pollinators.  We also grow a very rich line of culinary and medicinal herbs and several dye plants.  The flowers we grow are all 
old-fashioned varieties difficult to find in most markets.  Backyard gardeners will find these treasures are worth browsing for.   

There are a few NEW selections this year that hold the promise of performing well in the Northeast, especially in the 
shorter, cooler summers of the Catskill region of New York.  Regional and backyard differences in flavor and productivity will 
abound.  Each year we find certain varieties of seeds are no longer commercially available and heritage vegetables disappear from 
the commercial market.   However, demand from gardeners continues to help keep most seed varieties available commercially.  We 
make great efforts to find rare seeds of wonderful vegetables.  If one of your favorites is missing, please help us find a seed source.  

Open pollinated plants are the unheralded champions of our agricultural heritage.  Their amazing genetic diversity has 
been developed and shepherded through the centuries by families and farmers alike.  Gardeners and farmers once routinely saved 
a seedcrop every year for the next yearôs bounty.  Folks selected seeds from plants that exhibited valued characteristics so that they 
could enjoy this yearôs bounty in the following years.  Saving seeds once had a recognized, valuable place in the circle of life.   

Once again, we are highlighting ARK plants ð those that have received Slow Foods distinctive recognition for the 

need to preserve endangered foods and their associated economic, social and cultural heritage.  ARK plants that we grow include 
the following: Crane Melon, Beans ïChristmas Lima, Hutterite Soup, True Red Cranberry, Mississippi Silver Hull Cow Pea;  
Aunt Mollyôs Ground Cherry; Lettuces ï Amish Deer Tongue, Grandpa Admireôs, Speckled, Tennis Ball; Peppers ï Beaver Dam,  
Bull Nose, Fish, Chiltepin, Hinkelhatz, Jimmy Nardelloôs, Sheepnose, Wenkôs Yellow Hots; Amish Pie Pumpkin;  Moon & Stars 
Watermelon; and Boston Marrow and Sibley Winter Squashes.  ARK  tomatoes we grow include: Amish Paste, Aunt Rubyôs 
German Green, Brandywine Sudduthôs Strain, Burbank, Chalkôs Early Jewel, Cherokee Purple, Djena Leeôs Golden Girl, German 
Pink, Mortgage Lifter, Orange Oxheart, Red Fig and Valencia.  Go to www.SlowFoodUSA.org  to learn more. 

Through learning and then teaching others how to save seeds, the rapidly disappearing genetic diversity of our plants 
can be preserved by gardener and farmer alike.  The plants offered in this catalog provide the basic growing stock for seed saving ï 
as well as enriching our tablefare and other delights from the garden.  Quite a few of these varieties have been grown for 50 or more 
years.  These are recognized as treasured heirlooms .  These are plants that were selected and bred by individuals and their 
families, some that entire communities maintained over the years, and some that institutions intentionally developed to meet specific 
needs.  When an heirloomôs ñstoryò is known, it is included in our brief description.  Here you will find the names of many dedicated 
plant breeders and backyard gardeners, of seed companies that introduced varieties from the many corners of the world, and of 
seed saving organizations that strive to ensure the preservation of older breeds of plants.  We are always interested in learning any 
details you can share with us, including your triumphs and disappointments. 

 
 

ABOUT THIS CATALOG  
Our plants are grown organically,  certified by NOFA-NY Certified Organic, LLC (producer #200123).  Each plant 

has a short description of unique characteristics.  Synonyms  of a variety are listed when known.  Vegetables have listed a 
maturity date,  which is the approximate number of days from transplanting into your garden before you get to pick something 
ripe.  If a variety is at least 50 years old, it is an heirloom,  which is noted and where it is from, when known.    

At the heading for each kind of vegetabl e or herb  is a listing of available pots sizes and 
their  corresponding prices.   All pots and packs have deeper than normal root space, unlike most bedding plants.  Deeper 
roots give your transplants a greater boost when moved to the garden site.  Experimentation becomes more feasible when a 
gardener can select individual plants, instead of entire packs.  Pot sizes generally are 2-1/2ò, 4ò and quarts.  Some larger sizes are 
available, too.  Packs come in several sizes and you may purchase them either as single packs or as entire trays: 

 
             804s          4-packs, with 8 packs to a tray;  32 cells per tray 

806s 6-packs, with 8 packs to a tray;  48 cells per tray 
606s 6-packs, with 6 packs to a tray;  36 cells per tray 

 
 
 
 

Nursery Location:       
7381 State Route 52      
Cochecton Center, NY 12727      
 
Mailing Address:     Telephone and Fax:  845-482-3608 
216 Eggler Road     E-mail:  nursery@silverheightsfarm.com 
Jeffersonville, NY 12748    Website: www.silverheightsfarm.com 
 
 

http://www.slowfoodusa.org/
mailto:nursery@silverheightsfarm.com
http://www.silverheightsfarm.com/
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HOW TO FIND THE NURSERY ð DIRECTIONS  ð THE WAY TO GO! 
 
From NYC:   Take NY Thruway I-287 North towards Albany.  Take Exit 16 at Route 17 North towards Middletown.  Take Exit 104 
in Monticello, Route 17-B.  Go approximately 11 miles to Russellôs Farm (on right) and turn left towards Narrowsburg onto County 
115.  Pick up County 113 and State 52 West and continue straight.  At Heinleôs General Store/Gas Station (on right) in Cochecton 
Center go straight another ½ mile west.  Silver Heights Farm and Gorzynskiôs  Farm are on the left ï look for a big grey barn with a 
red roof.  Park alongside the road, but not  in front of the barn  or in the driveway, please.  
 
From Binghamton and north:   Take Route 17 South (or East).  Take Exit 87 to Route 97 in Hancock.  Go south past 
Narrowsburg.  Turn left onto Route 52 East.  Silver Heights Nursery and Gorzynskiôs Farm are approximately 5 miles past 
Narrowsburg on the right ï look for a big grey barn with a red roof.  Park alongside the road, but not  in front of the 
barn  or in the driveway, please.  

 
From Liberty and east:   Take Route 52 West through Jeffersonville and Lake Huntington.  At Heinleôs General Store/Gas 
Station (on right) in Cochecton Center go straight another ½ mile west.  Silver Heights Nursery and Gorzynskiôs Farm are on the left 
ï look for a big grey barn with a red roof.  Park alongside the road, but not  in front of the barn  or in the 
driveway, plea se. 

 
From Pennsylvania:   Get to Route 97 anywhere between Port Jervis and Hancock.  (From PA Route 652 to Narrowsburg, 
cross the bridge.  Go straight, out of town.  Pick up Route 97 South.  Turn left onto Route 52 East.)  Take Route 52 East near 
Narrowsburg. Silver Heights Nursery and Gorzynskiôs Farm are approximately 5 miles east of Narrowsburg on the right ï look for a 
big grey barn with a red roof.  Park alongside the road, but not  in front of the barn  or in the drivewa y, 
please . 
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ARTICHOKE AND CARDOON  

Grown in quarts.  Quarts $5.00 .  Available in spring and early summer. 

     Gobbo di Nizza , also Hunchback of Nice.   61 days.  Cardoon.  A tender perennial that may over-winter 
in milder, protected areas.  A broader-stemmed variety with a wider habit.  Leaves are silver-green and lightly 
dissected.  Highly ornamental plant in the border.  Use the center rib, peeled and fresh when young.  Leave the plant 
for larger mid-ribs, blanching for 30 days before the first heavy frost, wrapping in burlap or newspaper.  Then harvest 
the entire plant right before killing frosts.  When cooked, the flavor is reminiscent of anise.  Heirloom.   
     Imperial Star,  90-150 days.  Artichoke.  Tender perennial grown as annual in the Northeast.  This artichoke is 
more productive than other Green Globe strains and was bred to create a crop in one season.  The thornless 4-1/2ò 
flower buds are round and slow to open when mature.  Flavor is sweeter and milder than Green Globe.  U. of California 
in 1991, PVP.  
     Purple of Romagna,  also Chioggia , 85 days.  Artichoke.  This artichoke is a ñpurpleò type and can be 
productive in the cooler climate of the Northeast. Large heads are round.  Flavor is milder than green types.  This is 
also colloquially known as the ñArtichoke of the Aristocrats.ò  From Italy.  Heirloom.  
     Rouge DõAlger, cardoon.  NEW  Blue green leaves are large.  The large edible stalks are blushed in red, 
making this plant a show-stopper in the garden.  The edible flower buds are the size of baby artichokes.  Developed in 
Algeria.  Heirloom. 

     White Avorio,  also Pieno Inerme , 65 days.  Cardoon.  A tender perennial that may over-winter in milder, 
protected areas.  Ribs are thinner and the leaves are narrower.  The plant also is more upright, narrower than Gobbo di 
Nizza.   Leaves are silver-green, highly ornamental and with few ñprickles.ò  Flavor is delicate, anise-like.  Blanch the 
plant the same as Gobbo di Nizza for older leaves.  Steam younger ribs or eat fresh after peeling.   Heirloom. 
 
 

ASPARAGUS  
Grown in jumbo deep 606s (six 6-packs per flat).  Packs $6.00.   Available May through early June. 

     Argenteuil , very early.  NEW  Developed between 1860 and 1862 from an 18th century variety known as Purple 
Dutch at Argenteuil.  This is the traditional, fat, large and tender spears that have been served blanched (ñwhite 
asparagusò) by the French.  If not blanched, spears become green with rose-purple tips and scales.  Either way, the 
flavor is outstanding.  Do not harvest the first season.  Lightly harvest the second season, and in the third year ï they 
are yours!  No wimpy, thin stems here.  Below ground, plants spread out in a circular zone of fleshy rhizomes. Set 
crowns 4-6ò below the soil surface.  Any shallower and you get skinny spears, and any deeper and they just wonôt 
perform.  Each year top dress the entire area with composted manure in very late winter/early spring (after the first 
season) as asparagus is a heavy feeder. Grow in full sun to light dappled shade.  Multiple harvest for 8-10 weeks.  
Stop harvesting when spear size begins to diminish.  Then let plants re-generate for the next season.  Hardy perennial. 
 
 

BEANS, LIMA BEANS and COWPEAS  
Grown in jumbo deep 806s (eight 6-packs per flat). Usually 2 plants per cell.   Packs  $3.50.               
Runner beans grown in 2-1/2ò pots.  Pots, $1.50.   Available early June through early July. 
Whenever there are 2 plants in a cell, do not separate them.  Do not disturb roots when transplanting. 
We have grown these at the nursery for years and now include them in the catalog. 

BUSH SNAP  and FILET  BEANS 
     Blue Ribbon , 55 days.  Heavy producer of uniform, 6ò green pods with purplish streaks.  Pods are flat, romano 
type.  Superb flavor. 
     Bobis DõAlbenga, 56 days.  Variegated round pods are green with purplish streaks.  More productive than 
most bush beans. Reputation for a fine flavor. Rare Italian heirloom. 
     Garrafal Enana , 60 days. Very long, flat green bean, romano style.  Red seeded and stringless.  Exquisite 
flavor. Very productive bushes. Mid to late season crops. 
     Isar , 52 days.  Light yellow filet beans.  Smooth, 4.5-5ò long. Medium sized plants are upright.  Excellent flavor.  
Small white seeds.  Pick frequently for better production. 
     Masai , 58 days. A shorter haricort vert at 5ò long.  The slender pods hold a long time on the bush.  Pods are juicy, 
crisp with full flavor.  Very productive.  Smaller plant for smaller areas, containers. 
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     Montpelier , 56-61 days. Old French filet bean can grow to 7.5ò long, while remaining slender.  Pods are high 
quality, tender with delicate flavor.  Harvest best before pods are 1/4 inch diameter. Slow to develop seeds. 
     Provider , 50 days. Concentrated sets of round, 5-5.5ò green pods.  ñProvidesò for earliest early yields.  Stands 
up to adverse conditions.  Rich, old-fashioned flavor.  Great for canning. Purple seeds. Released by USDA, 1965. 
     Roc DõOr, 52 days. The longest and most tender of the yellow wax beans.  6-6.5ò long, straight, round pods 
remain slender and deep yellow or a long time.  Black seeds.  Plants are rather upright. 
     Tavera , 54 days.  Outstanding green filet bean is short, 4-5ò long.  Stringless and extra slender.  Pods are 
medium dark green, round.  Medium sized plants. Small white seeds. Pick frequently. 
     Triumphe de Farcy , 48-59 days. Old French variety with 6-7ò round, slender, straight pods.  Medium green 
with purple stripes.  Dark purple-brown mottled seeds.  Pick young and frequently to avoid the strings that come with 
maturity.  Outstanding flavor. 
 

POLE SNAP and FILET BEANS  
     Anellino Giallo , 57 days. This is the yellow version of the southern European ñshrimpò beans.  Round, curved 
pods. Seldom stringy.  Nice, delicate flavor. 
     Blue Coco , 55-60 days. Pods are blue, seeds are chocolate brown ï hence the name. Green leaves are tinged 
with purple, highly ornamental.  Curved pods are 5-6ò long. Vines to 8ô long with rosy blooms.  Very early and very 
productive even under hot, dry conditions.  Nice meaty flavor.  Use as snap, shelly or dry bean.  Freezes well.         
Pre-1775 French heirloom. 
     Garden of Eden , 65 days. 6ò long, broad, flat, medium green pods.  Sweet and tender, even when over-
mature. Brown seeds with dark brown stripes.  Cook 3-5 minutes for best flavor and texture. Heirloom from New Jersey 
via Spain or Portugal. 
     Gold of Bacau , 65 days. Romano type, flat wax bean.  Pods are quite wide, 6-10ò long and remain sweet, 
tender and stringless until seeds are larger.  Easy to see on the vine due to the colorful contrast with the green leaves.  
Extremely productive.  From Bacau, Romania. 
     Stortino de Trento , 75 days. The most unusual of the Anellino type or ñShrimp Beans.ò  The largest of the 
Anellinos at 14 cm.  Green pods are speckled and curved ï like a shrimp.  Rich flavor. Very productive plants. Seeds 
are bi-colored. 
     Supermarconi , 77 days.  Considered by many to be the best of the pole romano Marconi types. Large, flat, 
tender, green pods.  Wonderful flavor. Black seeds. 
     Trionfo Violetto , 64-75 days. 7ò long pods are round, deep purple and stringless.  Pods turn green when 
cooked. Excellent flavor. Vigorous vines are productive.  Dark green leaves are purple-veined, with deep lavender 
flowers.  Very pretty to behold.  Italian heirloom. 
 

DRIED and SHELLY BEANS  
     Hutterite Soup , 88 days. ARK  2-3ô tall bush plants with high yields.  Beans are plump, greenish-tan with a 
dark gray ring around the hilum.  Makes a creamy chowder after 1 hour of cooking.  Hutterites from Austria probably 
brought this bean with them in the 1750s when they escaped to Canada to avoid persecution.  Heirloom. 
     Little White Ice, 80 days.  Delicious little, dried white bean is outstanding in soups.  Introduced to Europe via 
Asia in the 1860s. 
     Saturday Night Special , 105 days. Short, sturdy plants  are quite productive, usually over 20 pods each.  
Pea-sized beans are small and pure white.  Makes great baked beans.  Bred by Elwyn Meader for Maineôs B & M 
baked bean company.  Anotehr company bought them out and was not interested.  Preserved by Meaderôs son, who 
suggested the bean be named after traditional Maine bean suppers and their explosive after-effects. 
     True Red Cranberry  Pole, 102 days. ARK  Moderate climber to 6ô tall.  Beans are plump, round, maroon, 
looking much like a ripe cranberry.  The bush varieties produce oval, speckled beans.  Bean collector John Withee 
searched for a bean like ñRed Cranberryò described in a 1700s garden encyclopedia.  He found the bean in Maine and 
it first became available commercially through Abundant Life.  Probably a Native American bean.  Listed on Slow 
Foodsô Ark of Taste.  Heirloom.   
     Vermont Cranberry , 70 days shelly, 95 days dry.  5-6 speckled cranberry colored shell beans per pod.  
Plants are reliably productive. Pods easy to shell.  Used in New England before 1800.  Heirloom. 
 

RUNNER BEANS , available in 2 -1/2ó pots only. 
     Painted Lady Improved , 68 days.  Pole habit.  Blossoms are white and pale red, very attractive to 
hummingbird moths.  Prolific bloomer and improved upon the original which is more affected by warmer temperatures.  
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Pods are 9-12ò long.  Seeds are pink-brown with dark streaks.  Edible flowers and beans.  Beans good to freeze.  
Described by Arrabida in Flora of Rio de Janeiro in 1827.  Heirloom. 
     Scarlet , 65 days.  Vines grow 6-18ô long.  Prefers cooler weather.  Blossoms are brilliant scarlet-orange.  Seeds 
are mauve on black. Pods are medium green, stringless and used for snaps or green shells.  Attracts hummingbirds.  
Found in South America in the 1600s, brought to England in the 1700s and over to North America in the 1800s.  One 
of the oldest runner beans. 
     Sunset , 60-75 days. Pole habit.  Flowers are ornamental, salmon pink.  Very early to blossom, mature.  Beans 
are short, very flavorful.  Excellent for freezing. 
 

LIMA BEANS  
     Christmas Lima , 75-100 days.  Pole habit, 7-10ô long and vigorous, productive.  Pods are 4.5-5.5ò long and   
1ò wide.  When picked for shelly limas, beans are swirled with pastel light green and pink.  When dried, they become 
swirled maroon and off-white, quite dramatic.  Rich flavor.  First cultivated in the US, around 1840. Heirloom. 
     Dixie Speckled Butterpea , 75 days.  Bush habit.  Plants perform well in heat, drought.  Pods are short,  
3ò long and produce beans about the size of peas.  Beans are red speckled with deep purple to rust. Heirloom.   
     Jackson Wonder , 103 days.  Bush habit, 18ò tall.  Developed by Atlanta farmer Thomas Jackson in 1888. 
Sweet smelling flowers attract butterflies.  Pods are short, curved, with about 3 seeds per pod.  Shelly stage, they are 
gray. When dried they are buff with purple and black mottling.  Baby pods may be cooked much like snow peas.  
Outstanding, rich flavor.  Heirloom. 
 

COWPEAS 
     Mississippi Silver Hull , 64 days.  One of the few varieties that are reliable producers in the Northeast.  Eat 
as snaps or dried.  Pods set at foliage level, above the plant.  Easy to pick.  Easy to shell. Mature pods are smooth, 
silvery with some rose colored streaks.  Dried cowpeas are large and light green to cream colored. High in protein. 
 
   

BROCCOLI and BROCCOLO  
Grown in 2-1/2ò pots.  Pots $1.5 0.   Grown in jumbo deep 806s (eight 6-packs per flat).  Packs $4.00.   
Multiple plants per pot or cell.  Available in spring for a summer crop and again in August for a fall crop.     

     Calabrese,  58-90 days.  Brought to the US by Italian immigrants in the late 1880s and introduced to the seed 
trade between 1914-1918.  Dark green 18-30ò plants bear close-beaded 3-8ò bluish-green central heads followed by 
abundant side shoots.  Matures over a long season and bears until frost.  Good for freezing.  Heirloom. 
     De Cicco,  48-85 days.  Introduced in the US in 1890 from Italy, this is a compact light green 2-3ô plant, 
producing a 3-4ò bluish-green central head, followed by many medium-sized side shoots.  Heads are more variable 
and more productive than hybrids, as well as being non-uniform in maturity.  Use the young leaves, much like kale or 
collards, when the heads are about ¼  size.  Plant both in spring and late summer.  Excellent for the freezer.  Heirloom. 

     Natalino Romanesco,  also Cavalo Broccola Gialastro, Roman Broccoli, Romanesco Italia,   

75-100 days.  Unique spiraling apple-green head grows on cauliflower-like plant.  Florets are shaped like a minaret.  
Fine, soft texture and flavor is different from other broccolis.  Snap off individual spears. This widely grown plant in Italy 
does well in the Northeast US, maturing between August and October.                      
     Piracicaba,  56 days.  This is a funny plant that looks partly like a heading broccoli and partly like a broccoli 
raab.  It forms very loose, tender, small green heads with very large beads.   Impressive side shoot production extends 
the harvest season.  Fairly large edible leaves and stalks are also delicious.  Great to eat raw, steamed, stir fried.  Bred 
at a university in Piracicaba, Brazil, to withstand heat.  However, functions well as a fall crop, with relatively good frost 
tolerance.  Say ñpeer-a-SEA-cuh-buh,ò please!  
     Purple Peacock,  92 days.  This is a delightful Frank Morton introduction.  Initially, loosely heading broccoli 
florets with green beads and sweet purple stems develop, followed by many side shoots.  Flavor is sweet, never 
ñbitingò whether raw or cooked.  Young leaves belong in a salad and mature leaves are sweet and tender when 
cooked.  Morton crossed óGreen Goliathô broccoli with two kales to produce this gem.  One of Trinaôs favorites. 
      Rosalind , 60-65 days. NEW  Large purple headed variety with finer texture than other purples.  Head are  
6-8ò across and plants produce moderate sideshoots once the main head is harvested.  Color becomes rich dark green 
when cooked.  Stands well in summer heat, but performs even better as a fall crop. 
     Spigariello Liscia,  60-70 days.  A broccolo that sprouts quickly on a medium-sized plant.  Leaves are small, 
ruffled and narrow and harvested along with the many small, re-spouting heads.  Leaves have a tender quality.  
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     Thomps on, 70-92 days. NEW Matures over a long period, making garden harvest extended.  Heads are 
medium to large, usually about 5-6ò across.  Matures 2 weeks later than most.  Great fall crop.  Very resistant to stress. 
     Waltham 29,  60-95 days.  Best planted for late summer and fall crops, this variety matures over a longer period 
than most, making it ideal for the gardener who wants crops for a long period.  Plants are stocky, compact and grow to 
20ò tall.  Heads are solid, dark green.  After cutting the main head, many side shoots develop.  Variety was developed 
to withstand the increasing cold of fall.  Massachusetts Agricultural Station, 1951.  Heirloom. 
 
 

BRUSSELS SPROUTS  
Grown in 2-1/2ò pots.  Pots $1. 50.  Grown in jumbo deep 806s (eight 6-packs per flat).  Packs $4.00.  
Multiple plants per pot or cell.  Available in early to mid-June for a fall crop. 
Pinch out the terminal (growing tip) when buds begin to form in mid-August. This encourages the buds to size up. 

     Early Half Tall,  80-90 days.  Very early, with heavy yields.  Harvest mid-fall to late fall. 
     Evesham Special.   This variety has been in the catalog before, whenever seeds become available.  Excellent 
yields of larger sprouts.  Old English variety. 
     Falstaff,  98 days.  This one heads out sooner than the lovely Rubine.  Red sprouts, nutty and sweet.  Some 
color is retained when cooked.  Large variation in sizes of sprouts. 
     Groninger,  104 days.  This is a good choice for the home gardener, with reliably good-sized sprouts.  Try this 
one if you have had problems with Catskill heading. 
     Long Island Improved,  80-115 days.  Sprouts set over an extended period.  Plants are 24,ò compact and 
productive, yielding 50 or more sprouts per plant.  Until the introduction of hybrids, this variety was extremely popular, 
considered the standard.  Heirloom, 1890s.    
     Roodnerf , 96 days.  NEW Plants are vigorous, medium large and set plump sprouts once they are topped off.  
Good size for an open pollinated variety, but not known for uniformity.  Purple stems along the axils make the plant 
pretty. 
 
 

CABBAGE  and CHINESE CABBAGE  
Grown in 2-1/2ò pots.  Pots $1.5 0.  Grown in jumbo deep 806s (eight 6-packs per flat).  Packs $4.00.    
Multiple plants per pot or cell.  Available in spring for a summer crop and in August for a fall crop. 

     Bacalan de Rennes .  NEW  Early, green oxheart shaped heads.  Plants perform well in mild, seaside 
climates.  Traditionally grown in the Saint-Brienc and Bordeaux regions of France.  Listed in Vilmorin, 1867. Heirloom. 
     Copenhagen Market,  63-100 days. Very uniform, round heads are medium-small, 3-4 pounds, solid with 
good wrapper leaves, not inclined to burst.  They grow on a short stem.  Good keeper.  Introduced by H. Hartman and 
Co., in 1909.  Heirloom. 
     Cuor di Bue,  also Oxheart .  Heads are pointed, an oxheart type, between 3-4 pounds.  Excellent for the 
home garden, this is a European variety, popular there for 150 years.  Quality is superb.  Harvest is fairly early.  
Heirloom.      
     Derby Day,  58 days.  5-7ò diameter, round, blue-green, 3-5 pound heads do well in cold of spring.  Very sweet 
and tender with a dense interior. 
     Des Vertus Savoy,  95 days.  Semi-sweet, mild and juicy, this savoyed cabbage is large, producing 4-6 lb. 
medium green heads.  French variety is fine for sauerkraut, ragu, stuffing.  
     Early Jersey Wakefield,  60-75 days.  Grown for summer harvest, this is an early, dark green, conical-
headed variety that is slow to bolt.  Heads are 5ò across, 10-15ò tall, about 3-4 lbs.  Small core, good wrapper leaves.  
Use for fresh, storage and market.  Resistant to frost and cabbage yellows.  Do not crowd when planting.  This 
originated in England in the late 1700s.  First grown in US by Francis Brill, Jersey City, NJ, 1840.  Heirloom. 
     Glory of Enkhuizen,  also Slava z Enkhuizen,  105-115 days. Seed Savers Exchange brought this Eastern 
European variety to the US from Poland.  Introduced in 1899 by Sluis & Groot in Enkhuizen, Holland.  Firm, round 
heads grow to 6 pounds, are pale green.  Does well even on poor soils.  Fresh, keeper and sauerkraut.  Heirloom. 
     January King,  115 days.  BACK  A savoy type popular in Northern Europe.  Exceptionally hardy variety 
produces slightly flattened heads that have semi-savoyed leaves with some burgundy markings on outer leaves.  
Excellent mild flavor with a tender heart.  Wonderful winter cabbage will grow in semi-shade.  Frost improves flavor. 
     Mammoth Red Rock,  98 days.  Deep red-purple throughout, with solid 8ò heads weighing about 7 pounds.  
Core is small to medium.  Tasty flavor.  Useful in pickling, salads, cooking.  Introduced in 1889.  Heirloom. 
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     San Martino  DõAsti, 105 days.  Heavily savoyed, dark green leaves on heads that weigh between 4 and 5 
pounds.  Plant in spring for a fall crop.  This is a rare, famous savoy cabbage from the Asti region of Italy.  Each year in 
November the entire village of Montalto Dora celebrates this locally grown cabbage with a Cabbage Fair.  Visitors from 
all over Piedmont, Umbria and Tuscany attend the fair, tasting a traditional, delicious cabbage soup. 
     Verona,  74 days.  Italian savoy cabbage has crisp, beautiful green leaves with a pink flush to the head.  
Outstanding flavor and appearance make this a fun one to grow.  Quick to grow out for early harvest, too. 
     Winningstadt,  80-90 days.  Compact plants are quite upright, spread of 28-30.ò  Very hard pointed heads are 
7-9ò tall and 6-7ò diameter.  Heads are firm, thick, gray-green, with fluted leaves on a short stem.  This excellent keeper 
has a mild flavor.  First listed in US by J.J.H.Gregory & Sons of Marblehead, MA, in 1866.  German heirloom.   
     Wong Bok , 70-85 days. NEW A heading Chinese cabbage which we list here instead of with Greens.  Heads 
are 8-10ò high, 6-7 in diameter, oval, broad.  Some grow to 10 pounds.  Leaves are light green with a white heart and  
mild mustard-like flavor that is very crisp and tender.  Heat and drought resistant.  Good fro summer and fall crops. 
 
 

CAULIFLOWER  

Grown in 2-1/2ò pots.  Pots $1.5 0.  Grown in jumbo deep 806s (eight 6-packs per flat).  Packs $4.00.  
Multiple plants per pot or cell.  Available in spring for a summer crop and again in August for a fall crop. 

     All -The-Year -Round,  70-100 days. Tight 6-8 inch heads surrounded by dark green leaves on vigorous plants. 
Heads hold a long time. Old English variety performs well in coldframes over-winter in warmer zones.  Likes moist, cool 
conditions.  Excellent for freezing. 
      Amazing,  68 days.  Self-blanching, solid head with upright wrappers.  Medium sized heads.  Plant is tolerant of 
heat and cold.  Can be a summer or a fall crop. 
     Macerata  75 days.  BACK  Unusual lime green head with typical Snowball shape.  Nice flavor.  Heirloom.   
     Purple of Sicily.   Heirloom that is insect resistant.  Brilliant purple heads have sweet, fine flavor, 2-3 lbs.  
Easier to grow than white varieties.  Turns bright green when cooked.  Heirloom.  
     Snowball Y,  70 days.  Outstanding for fall crops.  Dwarf plants produce a very white, deep, 6-7ò head with 
smooth, tight curds.  The erect wrapper leaves offer great protection and contribute to a long harvest period.  
Introduced by Ferry Morse in 1947.  Heirloom. 
 
 

CELERIAC  
Grown in jumbo deep 806s (eight 6-packs per flat, multiple plants per cell).  Packs $ 4.00 . Multiple plants in each 
cell.   Separate and plant 6ò apart. High, even moisture and high fertility. Available spring to early summer. 

     Brilliant,  110 days.  Roots are 3-5ò in diameter, uniform in appearance, nearly fiberless, with a nutty flavor.  This 
early maturing variety stores well. 
     Diamant,  100 days.  Clean white flesh stands well above the ground, making for ease of harvest.  Crown is not 
hollow, and there are few side shoots.  Flavor is nutty parsley-celery.  Fine eating quality.  Stores up to 6 months. 
     Giant Prague,  110 days.  Roots are large, white, not too knobby.  Introduced in 1871.  Heirloom. 
 
 

CELERY and CUTTING CELERY  
Grown in jumbo deep 806s (eight 6-packs per flat, multiple plants per cell).  Packs $ 4.00 .  
Cutting Celery grown in 2-1/2ò pots.  Pots $1.50.   Multiple plants in each cell or pot. Do not separate cutting celery.   
Separate celery and plant 6ò apart.  High, even moisture and high fertility.  Available spring to early summer. 

     DõElne, 94 days.  Medium tall, very erect, with bright green stalks that are fleshy. 
     Dorato di Asti,  also Giant Gilded,  98 days.  This is a milder celery with light golden stalks that are tender, 
thick and crisp. Medium tall plants.  Seen in European markets.  From the Asti region of Italy. 
     French Dinant,  85-150 days.  A rare cutting celery with strong flavor.  Forms dense clumps with narrow, thin 
green stalks.  Ornamental enough to be in a floral border.  Resist light frosts.  Can be dried. 
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     Giant Red Re -selection,  85-95 days.  Yummy yellow-pink hearts are found in the interior of reddish stalks.  
Stalks are 10-15ò long with the distinct flavor of celery.  Heirloom. 
     Golden Self -Blanching,  85 days.  Compact plants grow 20-28ò tall with heavy, 9ò ribs that remain stringless.  
Hearts are thick and nutty-flavored.  Yellow-green ribs self-blanch to a yellow-gold by fall.  Flavor is much milder than 
other home-grown celery.  Brought to US in 1884 by Burpee.  Heirloom, France.   
     Kintsai,  50 days.  Stronger flavored than Western celery, this Chinese plant has long green stems with shiny 
green leaves.  Stalks are pencil-thin.  Plant grows quickly.  Stalks and leaves remain deep green when cooked.  Use 
both leaves and stalks in stews, stir-fries, salads.  Indispensable for Chinese cooking. Available in 2-1/2ò pots only.  
     Par -cel Cutting Celery,  72 days.  Curly leaves look much like parsley, but have the punch of a great celery.  
Cold, heat and drought tolerant, this lasts well into fall.  Do not begin harvesting until well-established.  Older leaves 
become overly pungent; so harvest before they are too old.  Available in 2-1/2ò pots only. 
     Pascal,  100 days.  Favored by French chefs, this has large ribs and a milder flavor.  Hardy.  Heirloom. 
     Utah 52 -70 Improved , 98-120 days.  NEW  30ò tall plant with 10-11ò to first joint.  Stalks are medium dark 
green.  Plants are compact, upright and form a good heart.  Can absorb magnesium from the soil well.  Pascal strain. 
     Ventura,  80-85 days.   24-26ò tall plants.  Stalks are 11-13ò tall with 6-8 bright green stalks per plant.  Crisp, 
sweet flavor, with stalks very slow to get pithy.  Outstanding variety grows very well with high fertility.   
     White Queen,  60 days.  Chinese celery with long white stems.  Plant is smaller than Western celery.  Flavor is 
stronger, both with stalks and leaves.  Prefers cool temperatures.  Available in 2-1/2ò pots only. 
     Zwolsche Krul,  leaf celery.  Looks much like a curly parsley, this cutting celery has a much stronger flavor.  
Quite showy with abundant dark green leaves.  Can grow to 3ô tall.   Available in 2-1/2ò pots only.  Heirloom, 
Netherlands. 
 
 

CORN  and POPCORN  
Grown in jumbo deep 606s (six 6-packs per flat, usually 2 plants per cell).  Packs $3. 50.    
If more than 1 plant in a cell, do not separate.  Plant in a block for fertilization. Available in May and early June. 

     Ashworth,  72 days.  Short stalks produce 6-7ò yellow ears.  Pick at peak milk stage for best flavor.  Developed 
by the late Fred Ashworth of St. Lawrence Nurseries, NY, and marketed by Johnnyôs Selected Seeds in 1978.  
Supposedly, Ashworth originally named the variety ñRat Selectedò for the rodents who broke into his seed storage 
room and chose these kernels over all else. 
     Country Gentleman,  also Shoepeg Corn,  90 days.  White kernels grow in a zig-zag pattern on an  
8ò ear.  Plants are 6-7ô tall.  This variety was named after a famous 19th century agricultural magazine.  Used in 
creamed corn.  Heirloom. 
     Dakota  Black Popcorn,  100 days.  Short plants, 4-6ô tall, should be spaced about 12ò apart.  Ears range 
from 4-8ò long, with 15 rows of nearly black, pointed seeds.  Kernels pop white with a black center.  Let fully dry in the 
field before finishing drying inside. 
     Double Standard , 73 days, sweet corn.  NEW  Vigorous 5ô tall plants produce 7ò ears with bi-colored kernels, 
yellow and white.  A few ears will be just yellow.  Ears have 13-14 rows.  This is a break-through, the first open 
pollinated bi-colored corn.  Produces well in the Northeasst.  
     Earthtone Dent , 85-95 days dent corn.  NEW  8-10ô tall plants produce 8-10ò ears that are good for cornmeal 
and for decorations.  Kernels are a wild range of muted, pastel gold, green, dark orange, pink, blue and in-between 
colors.  Let dry on the stalks, then harvest and peel back the shucks.  Dry further for cornmeal. Eye-popping pretty. 
     Golden Bantam Improved,  70-85 days.  This remains the standard of open pollinated sweet corns.  This 
strain is an improvement upon the original strain with longer ears and more tenderness.  The yellow kernels do well 
fresh and freeze well, too.  W. Atlee Burpee introduced the original strain of Golden Bantam in 1902.   

     Japonica Striped Maize,  also Striped -Leaf Japanese Maize.   Grow this corn as an ornamental plant.  
Leaves are variegated with green, white, yellow and pink, truly lovely to behold.  Colors are richer when plants are not 
crowded.  Offered only as single plants. 4ó pots for $2.75. 

     Painted Mountain,  70-90 days. Stalks are 4-5ô tall, bearing 1 or 2 cobs that are 7ò long.  Colors are vivid, 
oranges, reds and purples on the narrow cob.  Best known for fall decorations when dried, the grains can be used for 
flour, parching or hominy as well.  Fresh, they can be eaten when in the milky stage. 
     Texas Honey June , 97 days. NEW  8ô tall stalks produce 2-3 ears each.  5.5ò long, 10-20 rows of white 
kernels.  Extremely tight husks act a deterrent to bugs.  Performs well in the North and in the South.  Heirloom. 
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     Thanksgiving Bouquet Popcorn,  110 days.  A full complement of brown shades (and a few other colors) 
appear on 6-7ò long ears, 2 per stalk on 7ô tall plants.  Highly ornamental.  Pops up well, with the treat needing no salt 
for its great flavor.  This is a selection made by breeder Glenn Drowns.  
     Tom Thumb Popcorn,  85-90 days.  Plants are dwarf, growing to 3-1/2ô and producing 1-2 ears per plant.  
Cobs are 3-4ò long and dried kernels are a pretty deep yellow.  Let ears dry on the stalk.  Then harvest, pull shucks 
down (not off), hanging the cobs by the shucks until further dried.  Ideal moisture content is 13% for best popping.  
Truly fresh popped corn needs no enhancement with salt, as the flavor is outstanding.  Good container plant.  This 
variety was developed by the late Professor Elwyn Meader at the University of New Hampshire. 
 
 

CUCUMBER and GHERKINS  
Grown in 4ò pots with 1-2 plants per pot.  Pots $ 2.75.      
Weaker plant can be cut off when transplanting, but do not separate them. Do not transplant until soil is warm.   
Available late May through early July.    

     Armenian  Light and/or  Metki Painted Serpent, 60-75 days. NEW  Attractive 12-18ò long fruit is 
ridged, slender for its length, thin skinned and with few seeds.  Flesh is dense, pleasantly lightly sweet and crisp. 
Burpless and with edible, delicate skin. Pick under 18ò long, but can grow to 30ò long.  We offer 2 versions, a very light 
green skin and a darker green skin.  Botanically, this is a close relative of the honeydew melon, but is used as a slicing 
cucumber.  Introduced from Armenia to Italy in the 1400s.  Heirloom. 
      Armstrong Early Cluster,  50 days.  Compact plant produces many petite, manôs thumb-sized long fruits 
that are perfect for pickling whole. 
     Boothbyõs Blonde, 55-63 days.  Slicer with yellow cream skin and contrasting black spines.  Also good for 
bread and butter pickles. Sweet flavor is best at 3-4ò but still tasty at 6-8.ò  Seed cavity is larger than most cucumbers, 
adds sweetness to flavor.  No bitter after-taste.  Maine heirloom had been maintained by 5 generations of the Boothby 
family of Livermore, Maine.  Heirloom. 
     Chinese Yellow.   Slicer from China, these can be used young while they are green or more mature when they 
become yellow to yellow-orange.  Always crisp as an apple, they typically grow to 10-15ò long and weigh 1-2 pounds.  
Very mild flavor.  Extremely productive vines.  Very rare.  Heirloom, China. 
     Crystal Apple,   65 days. Thin, very tender, very light green skin with petite white ridges dress up this apple-
shaped fruit.  The crisp, mild flavor is best when the cukes are ripe, up to 3 inches long.  A great in-hand snack. Vines 
are prolific.  Heirloom, New Zealand, 1930s. 
     De Bourbonne,  50 days. Known well for becoming those sour, petite cornichons the French make.  When 
finger sized, they make great gherkins, and larger they make outstanding bread-and-butter pickles. Not quite as spiny 
as other gherkins, so easier to pick ï and the vines will keep you picking and picking and pickingé. 
     Diva,  58 days.  This slicer has smooth, medium green skin which does not need peeling.  Flesh is crisp, bitter-
free, sweet. Best when harvested about the size of a pickle.  Plants are all female and grow fruits without pollination.  
Resistant to mildews, scab, and not attractive to cucumber beetles.  Bred by Johnnyôs Selected Seeds.  AAS Winner, 
2002. 
     Dragonõs Egg. New to the American market, pick this novelty when it is about the size of a large to extra large 
egg.  Cream colored, with smooth ridges, this mild cuke does not need to be peeled before eating.  Vines are 
outstandingly productive.  Heirloom, Croatia. 
     Early Fortune,  55-60 days.  Slicer with dark green skin with white spines, fruits are 7-8ò long, 2ò wide.  This 
was a selection from a crop of Davis Perfect (now extinct) by George Starr of Royal Oak, MI.  Introduced by J. 
Bolgiano & Son of Baltimore, Maryland, in 1906.  Heirloom. 
     Edmonson,  70 days.  Primarily a pickler, but quite useful as a slicer.  Very hardy, prolific plants produce 
whitish-green 4ò fruits that are crisp, buttery, even when past prime.  Good resistance to disease, insects, drought.  
Kansas family heirloom, 1913.      

     Glorie de Paris,  65 days.  Uniform, large, blocky cucumbers are best harvested at 12-15ò long.  Even when 
larger, the fruits remain relatively seed free.  Tremendous yields make this a winner.   
     Greek,  60 days.  Used for fresh slicing, this variety is not so dark and has an unusual appearance.  Quite tasty 
and very productive.  Quality is excellent. 
     Green Grocer, 58 days.  NEW  Slicer that is the European standard market cucumber.  Early, strong 
production of long, dark green fruits.  Flavor is crisp, tasty. 
     Hmong Red.   Very productive vines produce a slicer that remains sweet no matter the age of the cucumber.  
Ripens from white to pale green, becoming yellow at over-maturity.  Fruit is blocky, 8ò long by 3ò in diameter. 
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     Jamaican Gherkin,  65 days.  Earlier and more productive than West India Burr Gherkin.  Pick when petite 
and pick often.  Good fresh and pickled.  Quite popular in the Caribbean and productive here as well. 
     Japanese Climbing,  58-65 days.  Both a slicer and a pickler, this vigorous vine prefers being trellised.  Light 
green fruits are 7-9ò long.  Introduced to US in 1892.  Heirloom, Japan. 
      Lemon,  also True Lemon, Lemon Apple, Apple Shaped, Lemon Crystal,  58-70 days.  Both a good 
slicer and pickler, this is easy to digest, never bitter.  Roundish, 3ò x 2-1/2,ò early maturing, tastes best at lemon yellow 
stage.  Matures from pale greenish-yellow to lemon yellow to golden yellow.  White flesh, with stem end fairly flat, and 
brown-flecked on blossom end.  Perfect for a quick snack, much loved by children.  Rust and drought resistant on 3-4ô 
semi-bush plants.  Found in the 1894 catalog of Samuel Wilson of Mechanicsville, PA.  Heirloom, Australia. 
     Little Leaf H -19,  55 days.  Compact vines that do well trellised.  Smaller leaves make seeing & picking fruits 
easier.  Parthenocarpic flowers do not need pollinators to set fruit.  White spines, medium sized, blocky fruits.  Slicing 
and pickling.  Multiple disease resistance.  U of Arkansas, 1991. 
     Long China , 58 days.  NEW Asian variety with light green skin and white spines.  Very crisp, mild flavor.  
     Longfellow.   62+ days.  Slicer grows straight, 12-14ò long by 2-1/2ò in diameter.  Dark green skin with light 
green striping.  Once found in markets throughout the US.  Introduced in 1927 by Jerome B. Rice Seed Co., 
Cambridge, NY.  Heirloom. 
     Marketmore 76 , 58-70 days. BACK   A superb leading slicer. Dark green, 8-9ò long.  Outstanding flavor.  Fruits 
set late, but are dependable producers.  Tolerant of CMV, DM, PM, resistant to scab.  Developed by Dr. Henry 
Munger, Cornell University.  

     Marketmore 97 , 55 days.  BACK  Extremely disease resistant slicer developed at Cornell University.  6ô vines 
bear 9-11ò dark green, white spined fruits.  Produced under a license from Cornell, a portion of the profits from seed 
sales support the vegetable breeding programs at Cornell. 
     Mexican Sour Gherkin,  (Melothria scabra), 60-70 days.  These lightly mottled fruits are 1-2ò long and look 
like miniature watermelons.  Ripened fruits surprise you with both a sweet and a sour flavor.  Does well trellised, 
especially since the small fruits fall off the vine when ripe.  Heirloom.   
     Mideast Prolific , 75 days.  NEW  Pickler, slicer. Short 3-5ô long vines bear several crops of 6-8ò, non-bitter 
fruits with thin, smooth, green skin. 
     Miniature White,  50-55 days.  This is a new open pollinated slicer, that is best eaten when under 3ò long.  
Fruits are yellowish-white, sweet, with no need to peel.  Vines seldom grow over 3ô long.  Good container plant. 
     National Pickling Cucumber , 52 days.  Small pickles and dills.  Dark green 6-7ò fruits on vigorous vines 
that produce all summer.  Rarely bitter.  Holds quality a little longer than Northern Pickling.  Introduced by the National 
Pickle Packers Association and the Michigan Agricultural Station in 1929.  Heirloom. 
     Northern Pickling ,  48 days. Pickler with medium green skin and black spines.  Best picked when small.  Very 
productive, short vines keep on setting fruits when well-picked. Good in containers. Scab resistant.  Developed in 
Maine, doing well in short season, cooler areas of the US. 
     Poona Kheera,  58 days.  Slicer that may be eaten at any stage, skin and all.  Smooth skin, shaped like a 
potato, starts as small greenish-white fruits that turn brown.  Tender, crisp and delicious.  Vines are very strong and 
prolific.  A great all-round cucumber.  From India, once rare, but now becoming popular in the US. 
     Satsuki Madori,  60-70 days.  Long, slender, dark green cukes are delicious and never bitter.  Thin skinned, 
with few seeds, this is an outstanding rare Asian slicer. 
     Shintoki wa,  65-70 days. This Turtle Tree Seeds introduction was developed by Japanese students at Rudolf 
Steiner College.  9-12ò  dark green fruits remain straighter when trellised.  Harvest before it fattens for better flavor.  
Burpless, non-bitter, dual-purpose slicer and pickler. 
     Sikkim , NEW   Large, fat fruit grows to several pounds. Ripe fruit is rusty red.  Used fresh as a slicer and in stir 
fry.  Sir Joseph Hooker discovered this variety in 1848 in the eastern Himalayans.  Still grown in the Himalayans of 
Sikkim and Nepal.  Heirloom. 
     Snowõs Fancy, also Snowõs Fancy Pickling, 50-60 days.  A selection from Chicago Pickling by J.C. Snow 
at Snow Pickle Farm in  Rockford, IL.    Light green fruits are 5-6ò long by 1-1/2ò to 2ò in diameter.  Vaughan Seed 
House introduced this one in 1905 for the smaller pickling manufacturing business.  Heirloom. 
     Spacemaster,  60 days.  Slicer/pickler developed by Dr. Henry Munger at Cornell.  Widely adapted bush type, 
2-3ô vines.  Fruits are full sized at 7-1/2ò long.  Regular picking keeps these vines very productive.  Ideal for containers 
and small gardens.  Widely adapted.   
     Straight Eight,  55-75 days.  Slicer with smooth skin, deep green, 6-8.ò  Resistant to cucumber mosaic virus.  A 
standard since 1935 when it was an All American Selection Winner.  Heirloom. 



 13 

     Super Zagross Middle Eastern,  54 days.  A Beit Alpha type, which has smooth green skin, is quite mild 
and has no bitterness.  Though it does not have heavy, early sets, it keeps on producing as long as you keep 
harvesting.  The Zagross Mountains are in the Lorestan Province of Iran. 
     Suyo Long,  60-70 days.  Chinese slicer that is up to 15ò long, attractive spiny.  Flesh is burpless, tender, not 
bitter.  Trellis for straight fruits, otherwise, curvy.  Sets early, does fine in hot, humid weather.  Can also be used as a 
bread and butter or mixed vegetable pickle.  Exceptionally hardy, widely adapted. 
     Telegraph Improved,  60 days.  This is a greenhouse variety that responds best to trellising, growing to 8ô in 
good conditions.  Outside, the plant will also perform well, producing mild, burpless, 10-18ò fruits that are dark green 
and smooth skinned.  Heirloom, England. 
     The Duke,  C. melo, 70 days.  Another melon used as a cucumber in the immature stage.  Flavor is very mild 
and bitter-free.  Popular in the Mid-East. 
     Tortarello Abruzzese,  C. melo, 62 days.  Long, relatively slender and mildly curvy, this is a superb 
selection.  We offer both a very light green variety and a rather dark green variety.  This is truly a melon, but serves as 
a very popular cucumber.  Flavor is crisp and mildly sweet.  Heirloom. 
     Uzbekski, 45-60 days.  NEW  Slicer with light green skin which turns golden brown.  6-8ò long by 2.5-3.5ò wide.   
Can use when small or when mature. Outstanding ñkeeperò which retains its flavor and crispness for up to 2 months 
after harvest.  From Uzbekistan, heirloom. 
     Wautoma,  60 days.  Very early pickler developed by USDA.  Huge crops of 4-5ò fruits are bitter-free and 
burpless.  4-5ô vine is resistant to MO, A, ALS, CMV, DM, PM, S.  This one is a standout. 
     West India Burr Gherkin,  also Burr, Maxine,  60-65 days, C. anguria.  Pickles and relish.  Extremely 
vigorous vines do best as ramblers, with leaves that look like watermelon leaves.  Large crops of oval fruits 2-3ò long 
and 1-1/2ò in diameter.  Fleshy prickles, black spines.  Rather elastic, with mature fruit rather bitter and seedy.  Use 
small undeveloped fruits up to 1-1/2ò long for pickles.  Squash bug and cucumber beetle resistant.  Does not cross with 
melons and other cucumbers, only with C. anguria types.  Introduced to Jamaica through the African slave trade.  
Dates back to 1793 in the US, imported from Jamaica by Minton Collins of Richmond, VA.  Mentioned by Amelia 
Simmons in her ñAmerican Cookeryò in 1793.  Heirloom. 
     White Wonder,  35-60 days.  Ideal for both slicing and pickling, these stay crisp, firm and mild.  Ivory white 
fruits are 7-9ò long and 2-1/2ò to 3ò in diameter.  Highly productive, even in hot weather.  Vigorous vines.  Introduced by 
W. Atlee Burpee in 1893.  Heirloom.   
     Yamato , 60-75 days. NEW  Excellent slicer from Japan.  Dark green, straight fruits with smooth skin, up to 15-24ò 
long.  Thick, firm flesh of excellent quality and flavor.  Must trellis for best production. 
 
 

EGGPLANT  
Grown in 2-1/2ò pots.   Pots $2. 25.  Available mid-May through mid-June. 

     Antigua,  75 days. Long white fruits, 8ò by 3,ò are streaked with  lilac.  Excellent table quality and pretty enough to 
use in a still life.  Plant is productive and continues setting fruit all growing season long.  Heirloom. 
     Applegreen,  62 days.  Light green, smooth oval-round apple sized fruit grown on small plants.  About 4 oz,  
3ò long by 2-1/2ò wide on 2-3ô tall, compact plants.  Good yield.  Very tender with plenty of good flavor, seldom requires 
peeling.  Developed by the late Prof. Elwyn Meader, University of NH/AES, 1964. 
     Black,  70-75 days.  This variety does well in the North, yielding classic shaped dark purple-black fruits that are 
best at 6ò long by 3-4ò wide.  Tasty even when larger.   18-22ò plants yield about 3-4 fruits each, can produce more if 
protected in the fall. 
     Black Beauty,  also Imperial Black Beauty,  75-85 days.  Though yields are somewhat lower, this is an old 
standard, producing large black fruit of outstanding quality under the right conditions with about 6-15 fruits of 3 pounds 
each per plant, though best harvested smaller.  Plants are 18-26ò and do better with some protection.  Can store better 
than most.  Introduced to US around 1902 from Europe.  Heirloom. 
     Casper,  70-75 days. Mild, ivory fruits are shiny with snow-white flesh, 6ò x 2.75.ò  Small plants are productive 
throughout the growing season.   

     Comprido Verde Claro , 72 days.  NEW  This very tall plant is popular here.  Small fruits are oval, slightly 
ribbed and light green ripening to orange.  Pick while greenish-yellow and 3-4ò long.  In a longer summer, these are 
quite productive, even though they are a bit late.  Rather tasty.  Thee have been offered on the farm for several years 
and are snapped up by their loyal followers. 
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     Diamond,  70 days.  Becoming increasingly popular in the home garden, this fruit was collected from the Ukraine 
by Seed Savers Exchange in 1993.  Plants are 20-25ò tall.  Fruits set in clusters of 4-6.  Firm flesh with superb flavor, 
dark purple, slender 6-9ò by 2-3,ò never bitter. 
     Fengyuan Purple, 65 days. NEW  One of the longest eggplants available.  The fruits are light lavender-purple, 
slender, up to a foot long, with thin skin.  Creamy white flesh is not bitter.  Productive plants. 
     Green Giant Early,  62 days.   Fat bell shaped fruits are light green, averaging 5ò to 6-1/2ò long by 3-4ò wide.  
Great for grilling without peeling.  Unusual, attractive fruits are from China.    
     India Paint.   Wonderful in a container, this 18-20ò plant bears heavy crops of small 4ò fruits.  They are perfectly 
shaped, and streaked neon purple and white.  Flesh is white and tender with good flavor.  From India. 
     Japanese Pickling,  75 days.  Deep purple fruits are long, wavy, thin on plants that are 18-24ò tall.    6-8ò fruits 
are very sweet and tender, perfect for stir fry and pickling.  Can also be harvested up to 16ò long by 1ò to 2ò wide.   
     Kamo.   65 days.  About 4ò round with a flat bottom, this dark purple skinned eggplant has been considered a 
delicacy in Japan for hundreds of years.  Rich flavor adds to its unusual appearance.  Weighs up to ½ pound.  From 
Kama area of Japan.  Heirloom. 
     Kurume Long,  60 days.  Glossy black fruit is up to 9ò long, slender.  Highly productive Japanese variety has 
excellent flavor.  Well grown plant can yield 40-50 fruits. Used for frying, pickling, cooking.  Disease resistant. 
     Listada de Gandia,  75 days.  Eye-popping beauty here!  Medium to dark purple fruits are brushed with 
random white striping.  Fruits are up to 6ò long with a rounder teardrop shape, thin-skinned and delicious with no 
bitterness.  Plants produce a heavy crop. 
     Little Fingers,  65 days.  Great for containers, these spineless plants are 14-20ò tall and keep their 5-8ò long 
narrow fruits off the ground.   Fruits grow in clusters of 3 or more.  Harvest from the size of your little finger to larger.  
Deep purple, excellent sautéed and pickled. 
     Long Purple,  70-80 days.  Plants are hardy and yield well in the North.  Fruits are 9ò long and club shaped.  
Flesh is firm and mild.  Harvest when 1ò wide.  Plants are tall, upright and productive.  Dates to the 1850s in the US.  
Heirloom. 
     Morden Midget , 60-80 days.  NEW  Small, bushy, sturdy plants produce very early.  Fruits are smooth, 
medium sized, oval and deep purple. Developed at Morden Experimental Farm in Manitoba for short, cooler seasons. 
     New York Spineless  Improved, 78 days.  NEW  This plant is very productive, bearing many large, black-
purple fruits.  Flesh is tasty.  Mentioned by Fearing Burrin 1865.  Heirloom. 
     Opal,  62 days.  Very smooth purple-black skin cover a medium sized fruit.  Uniform traditional teardrop shape.  
Smaller and a bit earlier than larger traditional eggplants.  
     Pandora Striped Rose.   Another beauty, this eggplant is teardrop shaped, with white stripes over a rosy lilac 
background.  Flesh is tender and delicious.   Plants are thornless and heavy producers. 
     Ping Tung,  also Pingtung Long,  65-75 days.  One of the most sought after Chinese varieties, this yields fruits 
up to 18ò long and 2ò wide.  Light purple fruits are very sweet, mild, tender, hang in clusters.   Plants are productive, 
often yielding up to 20 per plant, producing crops all growing season long.  Disease resistant and hardy.  From Ping 
Tung, Taiwan.   
     Prosperosa,  73 days.  Round like a bowling ball, these deep purple fruits have a creamy white interior.  From 
Tuscany, this is a very productive variety with an unusual shape.  Heirloom, Italy. 

     Red Ruffled , 65-75 days.  BACK  Unusual 2ò ruffled fruits look like miniature pumpkins.  Borne in clusters on a 
20ò plant.  Bitter fruits are useful in Asian cuisine.  Heirloom. 
     Rosa Bianca,  75 days.  Fruits are incredibly colorful, light pink-lavender softened striping starting from the stem 
end, with white shading.  Very plump with narrow tops, full bottoms, 5ò long, 3-4ò wide with indentations like draped 
fabric.  No bitterness, rich and mild flesh, wonderful flavor.  Needs some protection in the North, extremely high 
yielding.  Heirloom, Italy. 
     Rosita,  70 days.    Fairly early fruits are pale pinkish-violet, larger sized at 6-8ò long by 3-4ò wide.  Very sweet 
and mild flesh is white all the way to the skin, possibly the whitest flesh of all eggplants.  From Puerto Rico in 1979. 
     Round Mauve,  80-90 days.  Compact plants perform well in containers.  Harvest the rounded, mauve blushed 
white fruits when they are tennis ball sized.  When this small, the seeds are not noticeable.  From China. 
     Slim Jim , 70 days.  BACK  Small plants with 4-6ò lavender fruits are great for small gardens and containers.  
Fruits are borne in clusters. 
     Snowy, 60 days.  Long, narrow ivory white fruits are mild and not bitter.  Uniform fruits, rather early. 
     Striped Toga, 70-85 days.  These fruits are eye-catching when green as well as when mature.  They turn from a 
two-toned green to orange with green stripes and then a two-toned orange.  Flavor is strong, but not bitter.  The 
stunning fruits, 1ò wide by 3ò long, are tasty, and also are quite usable in floral arrangements. 
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     Thai Long Green,  70-80 days.  Superb flavor, one of the best, very tender.  10-12ò long by 1-1/2ò wide fruits 
are light lime green, about 2-1/2 oz.  Plants are 2-3ô tall, withstand light frosts.  Becoming popular with chefs.  Heirloom, 
Thailand. 
     Turkish Italian Orange,  65-90 days.  Tall plants produce 3ò round fruits that turn from green to orange-
striped to deep orange.  Best used when green to light orange., when they are very sweet, rich and strong flavored.  
Becomes tough and bitter with age.   Bushes produce 15-25 fruits each.  Susceptible to flea beetles, resistant to other 
pests.  Heirloom from Turkey. 
     Ukranian Beauty,  75 days.  Dark purple fruits with slightly green cast are large and blocky.  Growth habit is 
outstanding.  Fruits are flavorful and yields are excellent. 
     Udumalapet,  80-90 days. Very colorful fruits are light green and streaked with purple.  Teardrop shapes, these 
should be eaten around 3ò long.  Heavy producer.  Rare, from India. 
     Violetta Lunga Precoce,  70-75 days.  Teardrop shaped with good deep purple color, glossy.  8ò long, 
perfect for slicing.  Heirloom, Italy. 
 
 

GREENS, ASSORTED  
Some grown in jumbo deep 806s (eight 6-packs per flat, multiple plants per cell).  Packs $ 4.00 . 
Some grown in 2-1/2ò and 4ó pots $1.50-$3.25.    Some grown in quart pots $3.85 -$4.85.   
Available spring ï late summer. 

 Many varieties of interesting greens are grown here, and they come and they go.  Do plan on browsing 
through our changing selections when you come to visit the nursery or at the farmersô markets.  As with all other 
offerings here, seldom do you see the ordinary.   
 

AMARANTH  
     Burgundy , 50 days.  Deep red greens are used when young in salads.  Steam or stir fry older leaves.  Edible 
white seeds.  The statuesque plant produces many maroon plumes, which can be cut for bouquets. 
     Calaloo, Green or Red , 50 days.  Choose either light green leaves or green leaves overlaid with burgundy 
red centers.  Oval to heart shaped leaves have tangy, spinach-like flavor.  High in protein, vitamins and minerals.  Use 
in salads, stir fry, soups and stews.  Popular Caribbean vegetable. 
     Hopi Red Dye , 75 days.  Entire plant is deep reddish-purple.  Eat greens of young plant for salads and cooked.  
Edible black seeds.  Traditionally used by Hopis as a ceremonial food dye.  Plants grow to 5-6ô tall.  Great cut flowers. 
     Oscar Blanco , a Bolivian grain amaranth.  Beige-white seeds are used a grain.  Young greens can also be 
used.  Pink flowers grow up to 24ò long on 10-12ô tall plants. 
     Polish , 50 days. Similar in appearance to Burgundy Amaranth.  Seeds are deep purple, edible.  Greens have 
fuller flavor, especially when fresh.  Originally from Poland. 
     Sahel , or African Spinach, 45 days.  Heavy producer of high quality leaves, which can be used fresh or 
cooked.  Pick frequently to keep plant in good leaf production.  Spinach-like flavor. 
     Thai Round Leaf .  Smaller plants produce round, medium green leaves.  Used in Thai cooking and in salads. 
     Tiger Eye , 50 days.  Broad, green leaf with a red blotch in the middle.  Plant produces many leaves, best picked 
when the plant is under 2-3ô tall.  Very branched plant stands up to heat well. 
     Tricolor or Josephõs Coat. 3ô tall plants produce quantities of leaves splashed with red, yellow and green.  
Highly regarded in India and China and much used like a spinach.  Stems are sliced and used in salads.  Tops are 
served like asparagus.  Lovely, ornamental plant. 
 

COLLARDS  
     Champion , 60 days. A Vates strain with darker blue-green-gray leaves that are slightly rumpled.  Leaf edges are 
smoother, similar to cabbage edges.  Great tenderness and flavor on a plant that keeps on producing leaves.  Flavor is 
fine in warm weather and sweeter after frost. 
     Georgia Southern , 60-80 days.  This is the old ñstandardò variety.  36ò plants are erect and spreading.  
Leaves are blue-green and slightly crumpled and quite juicy.  Flavor becomes sweeter after frost.  Plants tolerate heat, 
cold and poor soils.  Heirloom, pre-1880.  
     Morris Heading , 52-85 days.  The 12-24ò plants are short for collards.  They produce a very open, loose head 
on the shorter stems.  Leaves are smooth, dark green with light green veins.  Flavor is typical of collards, much 
sweeter after frost.  Very slow to bold. 
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FENNEL 
     Bronze , F. vulgare dulce var. rubrum.  The lacy foliage is bronze red and highly decorative. Does not bulb up like 
other fennels. Makes a lovely accent in salads.  Seeds are delightful as a fresh snack. 
     Florence , F. vulgare azoricum, 65-100 days.  This variety forms a glorious bulb at the base of the plant.  The 
anise flavor is delicate and the bulb lends a crisp texture to salads, sautees and in chicken casseroles.  This bulbing 
variety is a bit slower in growth than the others listed here, but is well worth the wait.  
     Perfection , 75 days, F. vulgare azoricum.  Developed for cooler climates, this bulbing variety is resistant to 
bolting.  Medium sized bulbs are uniformly round, tender, crisp and fleshy.  
     Zefa Fino , 65-90 days.  A robust bulbing variety.  Slower to bolt than other varieties.  Released by Swiss Federal 
Research Station. 
 

KALE  
     Beedyõs Camden , 60 days.  Frilly, blue-green tender leaves are full to the bottom of each stem attached to 
the central stem.  Flavor is very sweet, juicy and even better after frost.  Extremely winter hardy, having over-wintered 
in coastal Zone 5.  Developed by social justice advocate Beedy Parker. 
     Dwarf Blue Scotch Curled , 53-65 days.  12-15ò tall, compact plants spread out 20-35ò wide.  Leaves are 
finely curled, blue-green, sweet and tender.  High in Vitamin A.  Light frost improves flavor.  Very cold hardy. 
     Lacinato , 62 days. Also known as Dinosaur  and Nero de Toscano .  True varieties have dark blue-black 
leaves that are 10ò long, narrow, savoyed, called ñstrap leaves.ò  One of the sweetest, mildest.  Highly nutritious.  
Extremely winter hardy.  Ornamental enough to belong in a floral border.  Italian heirloom brought to the US in 1885. 
     Lacinato Rainbow .  This is a diverse population of a Lacinato x Redbor cross.  You will find many hues of 
red, purple and blue-green, and many leaf shapes.  More vigorous and hardy than regular Lacinato. 
     Russian Red , 50-65 days.  Wavy margins, frilly, oakleaf shape with purple veins.  Very tender, excellent flavor.  
Very frost tolerant.  Originally from Siberia.  Brought into Canada by Russian traders around 1885.  Heirloom. 
     Siberian , 60-70 days.  Rapid growing , huge blue-green, slightly curled, feather-shaped leaves.  12-16ò tall plant 
is spreading. Good for spring and fall. Actually a rape, not a kale. Extremely hardy.  Light frost improves flavor and 
tenderness. 
     White Russian , 50-60 days.  Silvery green, serrated leaves with white veins and stems.  Semi-savoyed.  
Sweeter flavor than Russian Red.  Tolerates wetter soils than other varieties.  Extremely cold tolerant. 
 

KOHLRABI  
     Early White Vienna , 50-65 days.  NEW  10-12ò plants with small leaves.  Pale green, smooth, flattened globe 
bulb forms above the ground.  White flesh is good sliced thin or boiled or creamed or frozen.  Pre-1860 heirloom. 
     Gigante , to 130 days. NEW  Swollen bulb can grow to 10ò across and weigh in at 10 pounds.  Never tough or 
woody .  Outstanding quality of crisp, white flesh that is tender and mild flavored.  Can prepare the greens like collards 
or kale.  Stores very well.  Central Europeans use this variety for their form of sauerkraut.  Re-selected by Prof. 
Meader, U of NH, 1989. 
     Purple Vienna , 55-69 days.  NEW  Purple skinned bulbs with greenish white flesh.  Smaller tops, but larger 
and later than Early White Vienna.  Best harvested at 2.5ò wide.  Slice into salads, saut®, cook.  Great to grow from 
spring through fall. 
 

MISCELLANEOUS ASIAN and ETHNIC GREENS  
     Himalayan Celosia .  This celosia variety has edible variegated leaves that are best lightly steamed.  Leaves 
should be harvested when plant is under 2-3ô tall.  The red flowers and the plant are quite ornamental. 
     Kailaan or Chinese Kale , 65 days.  Grown for its stalks, leaves and white flowers.  Use the young parts raw, 
in salads.  Stir fry older parts.  We like to snap off the  buds and tender stalks and munch away. 
     Komatsuna , or Oriental Spinach Mustard, or Tendergreen.  Succulent, tender, dark green leaves 
become hotter with age.  White, juicy midribs.  Lacks pungency.  Use as a spinach or pak choi.  Heat, cold and drought 
tolerant.  Grow spring through fall. 
     Kwang Tung Leaf .  Deep green, slender, upright plant.  Harvest the stalks, leaves and flowers.  Used in 
Thailand for soups, Pad Thai and other noodle dishes. 
     Marubah Santoh . A Japanese non-heading greens on 18ò tall plants.  Leaves are round, loose, chartreuse.  
Ribs are large and crunchy.  Complex, yet subtle flavor is mustardy, mild.  Excellent heat resistance. 
     Mispoona Salad Select Gene Pool . Plants from a Mizuna x Tat Soi cross.  Mild flavored greens 
appropriate for salads.  Dark to emerald green leaves with round to flattened petioles.  Leaves differ in shapes and 
sizes.  Use bud shoots and flowers as well as leaves.  Extremely cold hardy. 
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     Senposai .  This is a stabilized cross of Komatsuna and a regular cabbage.  Leaves are round, medium green.  
Great for braising and in salads.  When spring planted, the plant lasts until fall.  This variety is more bolt resistant the 
hybrid.    Selection made by Doug Jones, NC. 
     Shiso, Green , also Perilla, 70 days.  Large, medium green leaves have jagged edges and are lightly wavy.  
Leaves, seeds and flowers are all edible.  Unique flavor and odor,  cinnamon, cumin, sweet, perfumey.  As a culinary 
greens, this variety is used in sushi, copped, stir fry or added to rice last minute.  Plant also has medicinal properties.  
Self-seeding annual that loves the heat.  Pick individual leaves and use frequently. 
     Shiso, Red , also Purple Perilla, 40-60 days.  Purple-red leaves are slightly burnished with ruffled, jagged 
edges.  Unique, perfumed odor and fragrance.  Used to color vinegars and wines.  Useful in Asian cuisine.  The plant 
also has medicinal properties.  Self-seeding annual that loves the heat. 
     Shungiku, Garland Serrated Leaf .  Serrated, dark green leaves are stronger flavored than the round leaf 
varieties.  Flavor becomes even stronger with maturity.  Both flowers and leaves are prized in soups, stews and the 
like.  Good crop for spring and for fall. 
     Shungiku, Komi .  Edible leaf chrysanthemum with very serrated leaf.  Mild, aromatic flavor is favored in Asian 
cuisine.  Flowers are also edible.  Use in salads, soups. 
     Shungiku, Round Leaf .  This is the ñchop sueyò greens.  Leaves have rounded margins.  Flowers are edible. 
     Tatsoi .  Chinese non-heading mustard that grows in a low rosette.  Plants are 12-18ò tall.  Round, spoon-shaped 
leaves with crisp, broad, tender stalks.  Flavor is mild, a cross of mustard and spinach.  Use fresh in salads.  Free of 
oxalic acid. 
     Tatsoi EvenõStar Landrace.  A Tenderleaf x Tatsoi cross resulting in plants that are variations on a theme.  
Leaves are heavy, sweet and tender.  Cut-and-come-again quality.  Also, can harvest entire plant.  Best for fall crops.  
Very cold hardy. 
     Te Yu or Chinese Broccoli , 50 days.  Dark green leaves are smooth and have thick stems.  Though the 
leaves are tasty, the variety is treasured for its long, thick stems.  Young, thick stems and leaves are crispy, flavorful.  
Heat tolerant.  Growth slows in cooler weather.  Good to grow spring through fall. 
     Toraziroh .  Brassica alboglabra.  Large, very dark green leaves.   Stems taste like pak choi.  Flavor is mustardy, 
not too pungent.  Plants are relatively slow to bolt. 
     Yomogi  or Japanese Mugwort.  Dark green leaves with whitish undersides are very strongly flavored.  So 
a little goes a long way.  The leaves are boiled, mashed and added to steamed dumplings of mocha rice.  They are 
also used in stir fry and added to soups.  Some use the leaves as a spring cleansing tonic.  Invasive perennial.  Use a 
site that can contain the plant. 
     Yu Mai Tsai or Chinese Lettuce , also Pointed Leaf Lettuce.  Oriental lettuce with bright green, long, 
sword-like leaves.  Harvest for young, crispy leaves and stems.  Used in Cantonese cuisine, stir fry and salads. 
     Yukina Savoy .  Dark green, savoyed leaves are larger but similar to Tat Soi.  Leaves are spoon shaped with 
pale green ribs.  The plant is upright and vigorous.  Use in salads and for stir fry.  Heat and cold tolerant. 
 
 

MUSTARD 
     Bau Sin .  This is the mildest and sweetest of the traditional mustard greens.  The glossy, golden green leaves 
are lightly veined with red.  The stems of the bolted plant should not go to waste, as the are sweet, tender and crisp. 
     Chinese Thick Stem .  Non-heading, leaf type mustard.  Leaves are smaller with heavy stems.  Stems are 
highly valued in Asian cooking.  Quick growing, heat tolerant plants. 
     Golden Streaks , 45 days.  Deeply serrated, glowing citron green leaves are short.  The texture is delicate and 
the flavor is sweet, mild and mustardy.  Use fresh, steamed, stir fry.  The plants are ornamental, too. 
     Green Wave .  Very high yielding plants filled with bright green, frilly leave.  When used raw, the leaves are 
spicy hot.  Cooking not only reduces the spiciness, but the sweet mustardy flavor is easier to appreciate.  Slow to bolt.  
AAS winner, 1957. 
     Ho Mi Z .  Bright green leaf with contrasting purple veins.  The wide midrib thickens, ñhorns upò at maturity.  Flavor 
is sweet and not too hot.  Use fresh, cooked. 
     Mizuna, Early . Deeply serrated leaves have a very mild, mustardy flavor.  Plants grow to 12ò tall.  Use the 
leaves at any stage.  Excellent when fresh and when cooked.  Keep well watered.  Slow to bolt. 
     Mizuna, Purple .  Deeply serrated green leaves with striking purple stems and veins.  Mild flavor is useful in 
salads, sandwiches, soups and stir fry.  Color becomes more pronounced in cooler weather. 
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     Pink Lettuc ey Gene Pool .  Golden green leaves with fine toothed edges and purple-pink midribs.  The 
flavor is mild at all stages, but there is some tang.  Use the leaves, ribs and flowers in your cuisine.  A Frank Morton 
breeding. 
     Pung Pop Gene Pool .  Rapid growing, large plants with dark green leaves and red veining.  Stems are 
usually thick.  Flavor has a quite hot ñbite.ò  Plants vary in appearance.  A Frank Morton breeding. 
     Purple Osaka , 70-80 days.  Smooth, round, dark purple leaves with under-cupped margins.  Midribs are flat 
and broad.  Fantastic pungent flavor.  Resistant to bolting in heat.  From Japan. 
     Red Giant .  Extra large, deep red leaves are savoyed.  The midrib is white.  Flavor is medium mustardy, 
peppery, but not too sharp.  This ornamental plant is good for salads and for cooking.  Cold hardy 18ò plant.  Heirloom, 
Japan. 
     Ruby Streaks .  Deeply cut leaves are ruby and green, very ornamental.  Use leaves and the bolted flowers and 
buds.  Grows quickly.  Sweet, spicy flavor is still not too hot.  The leaf color deepens with cooer temperatures. 
     Southern Giant Curled , 42 days.  Large, wide, bright green leaves have very curly edges.  The plants are 
quite upright and a bit spreading.  Great ñbite.ò  Use raw or cooked.  Pre-1880 heirloom. 
     Suehihung #2, 45 days.  Well branched plant produces many serrated, curly green leaves.  Used from baby 
size to full, maturity.  Green Wave type.  Plants are slow to bolt. 
     Tenderleaf . Leaves are mild, large, oval.  Use fresh or cooked.  Largest leaves cook remarkably quickly.  This 
variety is from a cross of Tendergreen x Tat Soi.  Extremely cold hardy. 
     Tokyo Bekana .  Light green, ruffled leaves have crisp, white stems.  The leaves are tender, tasty and have 
good weight.  Pluck outer leaves or use as cut-and-come-again. 
     Vitamin  Greens , or Vitaminna.  Smooth, 4ò x 12ò leaves are tender and flavorful, but not mustardy.  Use 
young in salads and older for braising.  Plants are very tolerant of cold and heat. 
 

ODDS and ENDS  
     Erba Stella/ Minutina .  These spiky green leaves add just the right crunch to a salad.  Leaves also have a 
mild, nutty flavor.  Flower buds are edible.  Slowly re-grows after cutting. Just give it a little time to recover. 
     Good King Henry  or Lincolnshire Spinach.  One of the first spring greens and one of the last fall 
greens.  In spring, harvest the 5ò shoots and treat like asparagus.  The young, narrow, arrow shaped leaves are treated 
like spinach.  Do not disturb the roots once it is established.  Perennial, Zone 3-9. 
     Malabar Spinach, Green or Red .  Both varieties have glossy, slightly savoyed, thick leaves along a 
vigorous vine that needs trellising.  The Green Malabar has white stems and veins, while the Red Malabar has purple-
red stems and veins. Cut the vine to harvest the leaves.  Use in salads and stir fry.  Mild Swiss chard flavor.  Cook for a 
short time only.  Both are highly ornamental.  
     Melo Khiya , or Egyptian Spinach, 70 days.  Corcous olitorius.  Summer greens plant from the Middle 
East.  Young leaves are used like spinach and taste best when cooked, not raw.  Leaves are also dried and powdered 
and then added as a dry ingredient to cakes and the like.  Mature plants produce fibers that can be used as jute. 
     Orach, Triple Purple .  Deeply savoyed, thick leaves are extremely dark reddish-purple.  While the plant is 
under 18ò tall, the young leaves are picked and used as salad greens.  Leaves also have a spinach-like quality.  
Eventually, this annual grows to 6ô tall.  So it should be give adequate room.  If you like the flavor, save the seeds for 
next yearôs crop.  Easy to do!.  Plants do not tolerate cold soils well. 
     New Zealand Spinach , 50-70 days. Tetragonia expansa.  Large, strong, spreading plants produce small, 
brittle, fleshy greens.  Pick the 4ò tips all summer and fall.  Thrives in heat, doesnôt bolt and doesnôt get bitter.  Loaded 
with Vitamin C.  Used as a summer spinach substitute.  Brought to Europe for New Zealand by Captain Cook, 1770s. 
     Purslane, Goldberg Golden.  Golden green leaves are 1.5ò long, thick, succulent.  The upright plant has 
orange stems.  Leaves are crisp and mild with a very light citrus undertone.  Useful in salads and pickling.. Can be 
picked to within 2ò of the base  and still recover for more harvesting.  Loves the heat.  Can be self-seeding.  
     Purslane, Red Gruner . Fleshy, green, succulent leaves with red, upright stems.  Flavor is crisp and mild  
with a hint of citrus.  Useful in salads and pickling.  Plants can be picked to within 2ò of the base and still recover to 
become very productive.  Loves the heat.  Can be self-seeding. 
     Salad Burnet , 70 days.  Oval, toothed leaflets are used to dress up salads.  They provide a unique, mild 
cucumber flavor.  The flowerhead is a deep crimson.  The roots have been used medicinally to stop bleeding.  The  
16-24ò plant is  perennial, Zones 4-8. 
     Scuplit , also Silene or Bladder Campion.  Short plant with balloon shaped flowers.  The mild greens are 
used to flavor salads, omelets, soups and, best of all, risotto.  Greens may be cooked like spinach.  Hardy perennial. 
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     Sorrel, Blonde de Lyon .  A more refined version of Garden Sorrel.  Leaves are thicker, larger with a better 
balanced acid, lemony flavor.  Great seasoning for soups.  Add sparingly to salads.  Culinary and medicinal hardy 
perennial to Zone 3. 
     Stinging Nettle .  The young plant is known for its high mineral content and used as a spring greens and as a 
spring cleansing greens.  Steam the young shoots and leaves.  Young and older leaves may be dried and used in teas.  
NEVER use the fresh greens and the entire plant is loaded with stinging silica ñneedles.ò  Ow!!! Perennial. 
 

PAC CHOI and CHOI SUM 
     Canton Pa k Choi, 42 days.  Thick white stems with dark green leaves.  Heat tolerant, but bolts instantly in 
cooler temperatures.      
     Ching -Chiang  Pak Choi , 30-45 days.  Grows to 8ò tall.  Petioles are short, thick, green.  Leaves are smooth, 
round.  Very tender and crisp with few strings.  Best harvested at 6ò.  Tolerant of heat, cold, rain.    
     Gai Choi , 57 days.  Easy, quick growing, with mild flavor.  Use the greens in soups and stir fry.  Boil the roots, 
peel, slice and serve with soy sauce and sesame oil.  Good for spring and fall.      
     Hon Tsai Tai .  Non-heading variety valued for its productivity of 8-12ò long flowering stalks with each plant 
having up to 40 stalks.  Dark green leaves have purple veins.  Light mustardy flavor.  Best harvested just as 1-2 
flowers begin to open.  Use raw, stir fry or in soups.  Keep plant evenly moist. 
     Kosaitai Choi  Sum, 50 days.  Valued for its lovely purple flowering stalks as well as its green leaves and 
yellow flowers.  Colors intensify with cooler temperatures.  Harvest whole, young stalks or the entire plant.  Mild 
mustard flavor. 
     Prize Ch oi.  15-18ò plants have a celery-like base and form a vase-shaped head.  Stems are thick, light green.  
The plant has a smooth, light flavor.  Slow to bolt, this one prefers cooler weather.     
     Red Stem Choi  Sum.  A Hon Tsai Tai type with green leaves and red-purple stems.  This fast growing edible 
rape has mild, mustard flavor.  Harvest young leaves and stems with the flowers still in bud for soups and stir fry.  Keep 
well watered.  Good for spring through fall.     
     White Stemmed  Pak Choi.  Glossy, thick greens with very thick, white stems.  Habit is open, not closed.  
Flavor is mild.      
     Yu Choi  Sum.  This flowering Chinese variety has fairly thick, tender, green stalks topped with edible, yellow 
flowers.  The flowering shoots are best harvested just as flowers begin to open.  Steam or stir fry.  Heat tolerant.  Not 
cold tolerant.      
 

SPINACH  
     America , 43-55 days.  8ò high plants have thick, savoyed, deep green leaves.  The plants are slow growing and 
slow to bolt.  However, they also produce many leaves of fine quality.  Used for fresh, canning, freezing.  This is a 
Long-Standing Bloomsdale type.       
     Butterflay , 45-55 days.  Medium dark green leaves are savoyed.  Buttery, mild flavor great for fresh and cooked 
dishes.  Late to bolt in heat.  Useful in spring and fall crops.  From Germany.      
     Galilee , 35 days.  Triangular, serrated leaves are quick to size up.  Very heat tolerant, moreso than other 
varieties.  Used fresh and for cooking.  Mild flavor.  Heirloom. 
     Long -Standing Bloomsdale , 42 days.  The darkest green leaves are savoyed, oval.  Sturdy stems keep the 
leaves erect.  Outstanding flavor.  This is a workhorse variety.  Heirloom, 1925.     
     Viroflay , or Monster of Viroflay, 40-50 days.  Leaves are dark green, smooth and crisp.  Leaves easily 
grow to 10ò long by 8ò wide and retain their fine flavor.  The plants are also very large and can grow to 2ô in diameter.  
So space them accordingly in your garden.  From Viroflay, France, 1866 heirloom.     
     Winter Bloomsdale , 45 days.  Dark green, very savoyed leaves.  Bolts quickly in heat.  Good for spring and 
fall crops.  Rare heirloom.      
     Winter Giant , 50 days.  Dark green, glossy, semi-savoyed leaves.  Good both for baby greens and full-sized.  
Outstanding fall crop.  Extremely cold hardy.  To over-winter, cover with mulch when ground is very cold to frozen. 
 

SWISS CHARD 
     Argentata , 55-60 days.  Vigorous 2-3ô tall plants produce many savoyed, deep green leaves with silvery-white, 
crisp midribs.  Mild, clean, sweet flavor.  Cold tolerant. Italian heirloom.   
     Bright Yellow , 30-57 days.  Deep green leaves are long, with bright yellow ribs and veins.  Plants are 
productive, but not as vigorous as other varieties.  Sweet, mild flavor.  PVP, 2002.    
     Chadwickõs Choice.  Wide, green leaves with white stems and veins. Typical mild, sweet flavor.  This variety 
was bred by master gardener Alan Chadwick.  It has naturalized at Mariposa Ranch in California. 
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     Five Color Silverbeet , 60 days.  This is a blend of tender, tasty chards.  Leaves are a range of greens.  Ribs 
and veins are a mixture of shades of red, orange, purple, yellow and white.  Very cold tolerant.  Heirloom, Australia. 
     Flamingo Pink , 60 days.  This is truly ornamental food.  Glossy, green leaves with neon, hot pink ribs and 
veins.  Flavor is very mild.  Heat and cold tolerant.        
     Fordhook Giant , 50-60 days.  Very savoyed, dark green leaves with pronounced white ribs.  Leaves grow to 
24-28ò long and remain tender.  Stalks are up to 2.5ò wide.  Very productive plants.  Heirloom from the 1750s.  
     Magenta Sunset , 55 days.  Medium green leaves with magenta pink ribs and veins.  The leaves are smoother 
than most and the ribs are narrower.  Mild flavor.  Heat and cold tolerant.    
     Oriole Orange , 60 days.  Stunning, bright golden-orange ribs and veins on medium green leaves.  Mild flavor.  
Heat and cold tolerant.      
     Perpetual Spinach , 50-60 days.  The smooth, dark green leaves have small green ribs and veins.  Plant is 
usually smaller than other chards.  Itôs mild spinach-like flavor makes this variety useful for those who hate to see 
spring spinach disappear from the table.  The harvest is very long; hence the name.  Very drought, heat and cold 
tolerant.  Heirloom introduced to the US in 1869.     
     Ruby Red , also Rhubarb Chard, 55-60 days.  Dark red-green crumpled leaves with ruby red stalks and 
veins contribute to this chardôs stunning appearance.  Very productive plants with mild flavor.  Heat and cold tolerant.  
 
 

LEEKS  

Grown in 2-1/2ò pots with usually 15-25 plants per pot.  Pots $2. 75.  Available late April - June.    

 When transplanting, pop the plants out of the pot and gently break open the mass of roots.  Some roots will 
tear, but that is okay.  Space individual plants about 6ò apart for larger plants when harvesting, or place 2-3 plants 
together every 6ò apart for smaller leeks.  Place each plant about 3-4ò deep into a pencil-sized hole.  As the leeks grow 
and thicken, they should be mulched, preferably with straw (for cleaner leeks) or with mounded soil.  Keep weed-free.  
Leeks prefer higher fertility, especially nitrogen.  Keep evenly moist.  
     American Flag,  also Broad London.   130 days.  8-10ò white shanks with a 1-1/2ò diameter stalk.  A standard 
variety for the home gardener.  Heirloom.   
     Bandit,  135 days.  Very cold hardy plants are great for overwintering in milder areas.  They also store very well.  

Erect plants are very thick with little bulbing.  After frost the flags are deep blue-green.  Flavor is complex and extra 
sweet. 
     Blue Solaise,  100-120 days.  Very cold hardy, good for short season areas and winter harvest.  Blue leaves 
turn violet after a cold spell.  Sweet, medium-long shaft, 15-20.ò  Truly beautiful.  19th century French heirloom. 
     Bulgarian Giant.   These are tall, thin, with light green leaves.  Does not over-winter, but are truly delicious and 
pretty. 
     Carentan,  also Improved Swiss Giant,  95-110 days.  Very adaptable European favorite, 2ò across, 8ò white 
stems are long.  Reliable even in freezing conditions.  Vigorous, fast growing, very mild.  Mentioned in Vilmorin in 
1885.  Heirloom. 
     Ester Cook.   To 3ô long and most of it is white all the way through.  Very tender.  From a Sacramento farmer 
whose family brought it from Hungary.  Rare heirloom. 
     Giant Musselburg,  80-120 days.  Very hardy leek will over-winter in milder areas.  Very large 10-15ò stems, 
with diameter of 2-3,ò are mild and tender.  Leaves are fan shaped, medium dark blue-green.  Heirloom, Scotland, 
1834. 
     King Richard,  75 days.  Best variety to grow for baby leeks.  Fast growing, tall and slender.  Fine texture and 
delicate flavor.  Not for overwintering, but will withstand light frosts.   
     The Lyon,  also Prizetaker , 110-135 days.  Very hardy, widely adapted.  Grows up to 36ò long, keeping mild 
flavor in thick, solid, pure white stalks.  Good in the home garden.  Extremely cold hardy, but needs a long growing 
season.  English heirloom appeared in US catalogs late 1880s. 
 
 

LETTUCE  
Grown in jumbo deep 806s (eight 6-packs per flat, multiple plants per cell).  Packs $ 4.00 .   
Available May-September. 

We grow approximately 100 varieties of lettuce.  Some thrive in the spring garden, others are appropriate during 
summer and others prefer growing from fall into winter.  There will be an ever-changing assortment of looseleaf, 
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butterhead, crisphead  and romaine  lettuces.  Colors come in yellow-greens to dark greens, and some with pinks, reds 
and bronzes, speckles, splashes and tints.  We also offer a Wild Garden Mix from breeder Frank Morton, who has put 
together a wild assortment of many varieties.  All packs have multiple plants in each cell.  When young, the plants can 
be separated when transplanting as long as they are shielded from the sun and heat and watered in well. 
 
 

LETTUCE -LIKES  

Planted in jumbo deep 806s (eight 6-packs per flat, multiple plants per cell).  Packs $ 4.00 .   
Also grown in 2-1/2ò pots. Pots $1. 10.  Available in spring and again mid- to late summer.   

ARUGULA  
     Arugula,  40 days.  Sharp, peppery leaves are best at 2-3.ò  Small light yellow flowers are also an edible treat 
and can be bunched.  Grows to 12-18ò before bolting.  This is a source of Vitamins A and C and of calcium and 
potassium.  Use fresh or braised.  Several varieties available: Astro (milder),  Ice Bred (very winter hardy), Liscia/ 
Olive Leaf (unusual shaped leaf) and Sylvetta (wild),  
 

CUTTING CHICORIES and DANDELION SHAPES  
     Catalogna Puntarelle,  38 days.  Very erect heads with long, thin, white stalks and rather smooth leaves.  
Heirloom. 
     Frastiagliate,  47 days.  Deeply serrated, glossy, green leaves.  Use shoots much as you would asparagus.    
This classic chicory is known for its tenderness. 

     Galantine,  also Pine Cone Chicory, 90 days.  Substantial heads have long, indented, dark green leaves with 
pronounced white ribs.  Appearance is much like that of a pine cone.  Stems are succulent, tasty, unusual. 
     Green   Grumolo, 28-48 days.  NEW  Small, loose heads are compact and heavy.  The abundant leaves are 
broad, ruffled and wavy.  The entire rosette shaped plant can be harvested or individual leaves can be cut.  This is a 
famous cutting strain with rich texture and flavor. 
     Puntarelle Stretta,  48 days.  Catalogna type with very erect heads.  Leaves are smooth with long, thin, white 
stalks. 
     Red Grumolo, 30-50 days.  NEW Small, loose heads grow into rosettes.  The plant is compact, heavy.  Leaves 
are broad, ruffled, way and red.  Colors are best when weather is cooler.  Nice addition to salads.  Great flavor. 
     Red Rib,  35 days baby, 55 days mature.  Italian chicory.  Bright red petioles and reddish green, deeply serrated 
leaves.  Agreeably bitter. 
     Spadona da Taglio . NEW  Lance shaped leaves with outstanding rustic flavors.  Cut when 6ò tall.  Add to 
salad mixes, or for braising.  Much used in Italy and France.  Can be planted spring through fall. 
     Sweet Trieste .  NEW  Heart shaped, light green leaves with almost no ribbing grow on tiny stems.  Very mild, 
sweet flavor, not bitter.  Add to salad mixes.  Can re-grow after cutting. 
 

ESCAROLE STYLE ENDIVES  
     Ascalona,  60 days.  Very cold resistant broad leaf.  Elongated, open crowns with well developed heads. 
     Batavian Full Heart,  90 days.  Broad, thick, curly, dark green leaves enclose round, deep heads 12-16ò wide.  
Heart blanches creamy white, with a buttery flavor. 
     Cornet of Bourdeaux,  65 days.  Self-blanching escarole with a Romaine lettuce shape.  Leaves have light 
curling along the edges, making this rather unusually pretty. 
 

FRISEE STYLE ENDIVES 
     De Louviers.   The blanched yellow heart is well protected by well curled, frilled and notched leaves.  Quality is 
high.  Heirloom. 
     De Meaux.  Hearts are blanched white.  Heads are quite broad with dark green, notched leaves.  Use in fall 
plantings.  Rare.  Heirloom, France. 
     Heart of Gold,  45 days.  A French variety with superb flavor.  Splaying heads reveal a fine golden center 
surrounded by fine, loose, very dark leaves. 
     Maraichere Tres Fines Olesh , 42 days. NEW   Very sweet flavor for an endive.  The large, frizzy plants 
have very fine ribs.  Plant 6-8ò apart.  Great for spring and early summer crops. 
     Wallonne.  Very vigorous plant with a large frame.  Leaves are dark green when not blanched.  Lends itself well 
to cut-and-come-again production.  Received the AGM (Award of Garden Merit) from RHS in 2002. 



 22 

RADICCHIO, GREEN and RED  

     Castlefranco ôLibra.õ  This radicchio is variegated with lovely splashes of wine on a smaller, creamy colored 
head.  Round heads are quite colorful.  An improvement upon Castlefranco.  Popular in European markets and in US 
specialty markets.   
     Castlefranco  Valdarno , 68 day s.  Loose, open heads are green striped and splashed with red.  Highly 
ornamental.  Used in salads and for braising. 
     Chioggia Red Preco No. 1,  60 days.  A superior early radicchio that is very early and very bolt tolerant.  
Heads are well-folded, large, with good size.  Nice deep purple leaves with white veining.  Good for early spring 
through summer crops. 
     Mantavano.   Shaped like a small iceberg lettuce, this is a tightly heading variety.  Flavor is spicy and peppered, 
but not overpowering.  Rarely seen in USA. 
     Palla Rossa 2 , 60 days. NEW  A select ñRed Ballò strain from Italy that heads up faster than the other strains.  
Excellent flavor and texture.  Deep purplish-red with white veining. 
     Pan di Zucchero,   also Sugar Loaf,  80 days.  Large, 12ò tall, light green leaves wrap tightly into a romaine 
lettuce shape. Plant does not need to be covered to blanche the hearts. Center is very sweet, mild, very tender. Fall 
crop stores well. 
     Rossa di Treviso Rio San Marino , 62 days.  NEW  An outstanding selection of this variety with the 
general appearance of a romaine lettuce.  The long, slender leaves start green, but become deep red with cooler 
temperatures.  Crisp but tender flavor, slightly bitter.  Cut back spring plants in late summer or early fall for spring 
heads as well.  Can be planted for spring or fall. 
 

 

MELON  
Grown in 4ò pots with 1-2 plants per pot.  Pots $2. 75.    
The weaker plant can be cut off when transplanting but do not separate.  Do not disturb roots when transplanting. 
Available late May through mid-June. 

     Amish,  80+ days.  Rather thick greenish rind covers orange flesh with a sweet muskmelon fragrance and flavor.  
Fruits are oval, 8-9ò long and weigh between 4-7 pounds.    Amish community heirloom. 
     Ananas  dõAmerique a Chair Verte,  also Green -Fleshed Pine -Apple.   Light green flesh is firm, 
sweet, very fragrant.  Rinds are netted.  Grown by Thomas Jefferson in 1794, and offered commercially in US in 1824.  
Plants are highly productive, can be trellised.  Heirloom, very rare. 
     Anne Arundel,  83 days.  Thank goodness for William Woys Weaver, who re-discovered this nearly lost melon 
grown by the farmers of Anne Arundel County, MD, before the 1800s.  The Peale family used this melon in many of 
their paintings.  Flesh is green with a hint of orange around the seed cavity.  Heirloom, Maryland. 
     Banana,  80+ days.  Smooth yellow skin, 16-24ò long by 4ò wide, banana shaped, tapered at both ends, 5-8 
pounds.  Pink flesh is spicy, sweet.  Phenomenal odor, much like a rich, ripe banana. This has been a ñnoveltyò melon 
ever since there have been seed catalogs in the US.  In J.H.Gregoryôs Catalogue, 1885.  Heirloom. 
     Charentais,  75-90 days.  A true cantaloupe, 2-3 lbs.  Smooth light green striped rind matures to a creamy 
yellow.  Flesh is salmon with absolutely superb flavor, one of the very best.  Due to its fragility, this is seldom seen in 
the marketplace, and its flavor & scarcity command a premium price.  However, the backyard grower will delight in this 
one. 
     Collective Farm Woman,  80-85 days.  Muskmelon, 7-10.ò  Smooth dark rind turns yellow-orange when ripe.  
Flesh is yellow-white, extremely sweet & fragrant.  Good keeper.  Introduced to US by Seed Savers Exchange, 1993.  
Heirloom, Ukraine. 
     Cran e, 75-85 days.  ARK .  Crenshaw type melon with light orange flesh.  Sweet.  Fruits are teardrop shaped, 3-
5 pounds, light green skin with darker green freckles that turn orange when ripe.  The Crane family of Santa Rosa kept 
this one going for 6 generations, and Oliver Crane introduced this in the 1920s.  Heirloom. 
     Delice de la Table,  85-90 days.  Nearly extinct, this French heirloom is a one pound melon with sweet orange 
flesh.  Melons are ribbed.  Rare.  Translates as ñDelight of the Table.ò  Listed in Vilmorin.  Heirloom. 
     Delicious 51,  88 days.  Early for this kind of melon and ripens well in the Northeast.  Flesh is salmon orange.  
The muskmelon is 3-5 pounds, round-oval, lightly netted with medium ribs.  Pick at full slip.  Developed by Dr. Munger 
at Cornell.  Tolerant of fusarium wilt race 1. 
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     Early Hanover,  70-85 days.  Sweet green flesh is sugary, edible to the rind. Fruits are 2-3 pounds, 5ò long by 
6ò wide, ribbed and netted.  Pick just before full slip for best flavor.  Introduced by T.W.Woods & Sons, Richmond, VA, 
1895.  Heirloom. 
     Early Silverline,  75-80 days.  Oval shaped melons are yellow with green striping.  Flesh is crisp, white and 
refreshingly sweet.  Fruits are small, averaging 1-2 pounds.  Vines are very productive. 
     Edenõs Gem, 65-80 days.  Netted melons are about 1 pound, lightly ribbed.  The green flesh is sumptuous, 
spicy and complex.  Matures early.  Developed in Rocky Ford, CO, as a ñcrate melon.ò  Heirloom, 1905. 
     Emerald Gem,  70-90 days.  2-1/2 to 3 pounds.  Greenish skin has heavily laced netting with evenly spaced 
ribbing.  Pale orange flesh is soft, juicy, very sweet, spicy.  Ripe flesh is green right next to the rind.  Aroma is 
suggestive of cardamom and cinnamon.  Very heavy producer.  Developed in Benzie County, MI, by William G. 
Voorhees and obtained by Burpee, who introduced it in 1886.  Heirloom. 
     Far North , 65 days. NEW  Small melons, about 1 pound, with sweet, orange flesh.  One of the best for short 
season areas.  Introduced by Ukranian settlers in Canadaôs southern priories.  Improved by Morden Experiment Farm 
and Minnesota Horticulture Department.  Seeds made available commercially in 1950. 
     Golden Gopher,  85 days.  Deep orange flesh, high sugar content, will split when ripe; so handle with care.  
Truly delicious, the ñBrandywineò of melons.  Resistant to fusarium wilt.  Heirloom, U of MN, 1930s. 

     Green Machine , also Ice Cream Melon , 79 days.  Stabilized cross between Jenny Lind and Kansas, this is 
perfect for the smaller garden.  Vines are compact and productive, yielding fruits weighing up to 2 pounds.  Melons are 
green fleshed and sweet.  Just the perfect size to serve as the bowl for a scoop of ice cream.  Bred by Merlyn Niedens 
of Southern Exposure Seed Exchange.   
     Green Nutmeg,  80 days.  Green fleshed, aromatic, sweet, spicy with a unique flavor.  Fruits are 2-3 lbs., 
heavily netted, on heavy producing vines.  Fearing Burr, Jr., listed this as one of ñthe very bestò of the 12 garden 
melons he listed in 1863.  Heirloom.   
     Iroquois,  85 days.  Developed by Dr. Henry Munger, Cornell U, this melon is great for the Northeast.  Fruits are  
5-7 pounds, good quality deep orange flesh, thick.  Heavily netted, tough rind, oval.  Ripens early.  Heirloom, 1944. 
     Jenny Lind,  70-85 days.  Prolific 5ô vines produce small, flattened 1-3 pound fruits with small turbans or knobs 
on the blossom end.  Skin is brownish orange-green, heavily netted, mottled with slight ribs.  Flesh is 1ò thick, lime 
green, soft and sweet, excellent.  Excellent shelf life.  Disease resistant.  Named for singer Jenny Lind, the Swedish 
ñnightingale,ò even though the melon was introduced in 1846 and she toured the US in 1850.  Once grown exclusively 
for the Philadelphia and NYC markets.  Developed from the Center Melon, an old Philadelphia variety.  Originating in 
Armenia, pre-1840.  Heirloom.   
     Minnesota Midget,  60-100 days.  Fruits are very small, 4ò across.  Compact vines, seldom over 3,ô  are 
prolific.  Skin is fine, with dense netting.  High quality flesh is thick, meaty, yellow-gold.  Flavor is unique with high 
sugar content and edible to the rind.  Heat and drought tolerant.  Fusarium wilt resistant.  Heirloom, U of MN, 1948. 
     Noir des Carmes,  75 days.  Orange flesh is sweet and quite aromatic.  The dark black-green rind turns a 
deep yellow, mottled with green when ripe.  The rind is also deeply ribbed with smooth skin.  This 3-6 pound melon is 
very easy to grow.  This is the ñBlack Rockò melon preserved by the Carmelite monks.  Heirloom. 
     Oka, Biz ard Island , 80-90 days.  BACK  Orange flesh is sweet, fragrant with rich muskmelon characteristics.  
Somewhat squat, ribbed, netted, but not the typical muskmelon appearance.  This is the result of a cross of the green 
fleshed Montreal Market x Banana, bred by Father Athanase of the Trappist Monastery at La Trappe, Quebec in 1912.  
Introduced to the seed trade in 1924 by Joseph Breck & Sons, Boston.  Later ñlostò from trade but re-discovered on the 
Island of Bizard, Quebec, Canada.  Heirloom. 
     Petit Gris de Rennes.   Early and adapted to cool climates.  Averages 2 pounds.  Rind is gray green.  Flesh 
is orange, dense, quite sweet, aromatic.  A superb melon, well appreciated in France, rare in US.   
     Prescott Fond Blanc,  88 days.  Fruits are 4-9 pounds, large, gray-green, turning straw yellow when ripe, 
very flattened, ribbed, warty and bumpy.  Not terribly pretty, no?  But the salmon orange flesh is outstanding, very rich, 
extremely aromatic.  Does not slip readily from vine when ripe.  Once one of the best known of all melons, now very 
rare.  Drought tolerant.  Heirloom, pre-1850, France. 
     Queen Anneõs Pocket Melon, also Plum Granny, Dudaim Melon,  80+ days.  Grow this one for its 
fragrance and story, but donôt bother to eat it.  Originally used for its powerful fragrance, melons were once carried by 
Victorian women in their pockets.  Eye catching rind is velvety, with jagged orange and yellow striping.  Fruits are  
3-1/2ò long and 2-1/2ò in diameter.  Flesh is edible but disappointingly bland.  Nevertheless, these melons remain quite 
popular.  Place a small bowl of these in a room and youôll have a naturally ñheadyò experience! 
     Rugoso di Cosenza,  late.  Bright golden rind with ridges.  Sugary, sweet white flesh is refreshing.  A winter 
type melon from Italy.  Winter melons will store into late fall and early winter.  Yum! 
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     Sakataõs Sweet, 85-95 days.   This is a baseball sized melon, perfect for one or two people at a sitting.   
The light green flesh is crisp and sweet.  The rind is a light green-yellow and edible ï no need for peeling.  Japanese, 
developed by Sakataôs Seed Co., Yokohama.   
     Schoonõs Hard Shell, 88 days.  Bred by Charles Bender in NY in 1900 and introduced in 1947 by 
F.H.Woodruff and Sons of Milford, CT.  The very hard, heavily netted rind helps make this an outstanding ñshipperò 
with outstanding flavor.  Flesh is apricot colored, sweet.  Weighs in at 5-8 pounds.  Good keeper, retaining flavor for a 
long time.  Heirloom, New York 
     Sharlyn,  80 days.  The rind is much like a netted muskmelon, but the flesh is white in the center and greenish 
orange closer to the rind.  The flavor is unique, sweet and aromatic.  Melons are usually around 5 pounds.  Does not 
store well. 
     Sleeping Beauty,  85 days.  Tiny ½ pound fruits cluster in groups on a compact vine, perfect for the small 
garden.  Fruits are sweet, yellow orange flesh.  Rinds are smooth, round, light green before ripening.  Developed by 
Southern Exposure Seed Exchange grower Merlyn Niedens, 1997. 
     Sweet Granite,  65-80 days. NEW  Oblong melons average 2.5-3.5 pounds.  Light to medium netting on the tan 
rind.  Flesh is bright orange, aromatic, medium sweet.  Pick at full slip, but donôt tarry, as these will not hold well on the 
vine.  Developed by the late Prof. Meader, U of NH, in 1966 for far northern, coastal and short season mountainous 
areas.   
     Tigger,  85 days.  Hurrah for Baker Creek Heirloom Seed Company for introducing this variety to the US!  
Stunningly lovely fruits have bright yellow rinds with fire engine red jagged stripes.  White fleshed with powerful 
fragrance, and semi-sweet flavor.  Fruits weigh about 1 pound.  Originated in Armenia.   
     Vert Grimmpant,  also Green Climbing.   Slightly oblong fruits are 1-2 pounds, can easily be trellised.  
Green flesh, crisp, juicy.  Keeps well, can be cooked.  Heirloom, France. 
     Zatta,  80 days.  Intensely sweet orange flesh.  Fruit is 4 pounds.  The rind is green and yellow and ribbed.  Vey, 
very, very ugly looking rinds are scaly, green, yellow, bumpy.  It is thought that Thomas Jefferson called this 
Canteloupe Massa in 1774.  In Italy it is known as Brutto ma Buono ï Ugly But Tasty.  Heirloom. 
 
 

OKRA  
Grown in 2-1/2ò pots.  Pots $2. 25.  Available late May through mid-June. 

     Burgundy,  49-60 days.  Plant is lovely with deep burgundy branches and fruit and with burgundy ribbing in 
green leaves.  Pick the high quality pods at 6-8ò long.  AAS, 1988. 
     Burmese,  58 days.  Slightly curved pods are spineless, range 9-12ò long.  Pods mature from light green to 
creamy yellow green.  Less gooey than other okras, can be eaten raw even when pods are 10ò long.  Begins bearing 
when plant is 18ò tall and continues until frost.  Huge leaves, typically 16ò across.  Sent by organic market grower Hap 
Heilman. Heirloom, Burma.                                              
     Cajun Jewel,  53 days.  Dwarf plants, 2-4ô tall, are spineless.  Tender 1ò diameter pods up to 7ò long.  A Cajun 
favorite since the 1950s.  Heirloom. 
     Clemson Spineless,  50-64 days.  Plant is mildly bushy with 3-5ô stalks bearing spineless 6-9ò pods with a  
2ò diameter.  Pods are a deep green.  AAS, 1939.  Heirloom. 
     Cow Horn,  55-60 days.  Heavy yields of up to 8-14ò long, slender, ribbed and spiney pods that should be picked 
at 5-6ò long.  6-8ô tall plants with many side branches produce a very heavy yield.  Heirloom, pre-1865, rare. 
     Emerald , 55-58 days. NEW  A Spineless Velvet type, this plant grows 6-9ô tall with gray-green, slightly lobed 
leaves.  7-9ò pods are round, smooth and dark green.  High quality and yields, even in the North.  Developed by 
Campbell Soup Co., 1950. 
     Evertender, 50-65 days.  NEW  Plants are 4-7ô tall.  Pods are 5-7ò long, and remain tender until nearly mature.  
Disease resistant.  Introduced from India.  
   Jade , 55 days.  NEW  Plants grow to 4.5ô tall.  Pods are dark green, straight and remain tender up to 6ò long.  Very 
productive plant.  Developed at U of Arkansas, 1991. 
     Red Velvet,  55-70 days.  Tender, slightly ribbed 6-7ò pods are reddish, holding color when cooked.  4-5ô tall 
plants with reddish leaves and stems, a good producer.  Makes a pink colored pickled okra.  Use fresh or frozen.  
Heirloom. 
     Silver Queen , 80 days.  NEW  Plants grow 6ô tall with great vigor, forming many branches.  Pods are 7ò long, 
white-green.  Productive plants.  Good flavor, especially when young.  Needs a longer season with some protection. 
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     Star of David,  also Old Fashioned Okra,  60-75 days.  Very thick, 5-9ò long pods are almost twice as fat as 
other okras.  Medium spines.  Distinctly different flavor from other okras.  Harvest when pods are small, about 5-6ò and 
keep well picked.  A cross-section slice looks like a Star of David.  Highly productive plants with stalks that grow 8-10ô 
tall with few side branches.  Purple in major leaf veins and on top of leaf petioles.  Root knot nematode tolerant. 
 
 

ONION  
Grown in 2-1/2 ñ pots with usually 15-25 plants per pot.  Pots $2. 75.   
Available late April through mid-June. 

 Onions that are grown from transplants usually size up larger than onions grown from sets.  Also, 
transplanted onions often store longer than set-grown onions.  Transplants should be set out as soon as the soil can 
be worked.  They may need some protection from hard frosts at first. 
 When transplanting, pop the plants out of the pots and gently break open the mass of roots.  Some roots will 
tear, but that is okay.  Space individual plants about 6ò apart for larger plants when harvesting, or place 2-3 plants 
together every 6ò apart for smaller bulbs.  As the onions grow, they should be mulched, preferably with straw.  Keep 
weed-free.  Onions prefer higher fertility, especially nitrogen.  Keep evenly moist.  
 

ONION, BULBING  
     Ails a Craig, 110+ days.  Sweet Spanish type with straw-yellow wrappers.  Very large bulbs can grow over 2 
pounds.  Flesh is firm, sweet and mild.  Plant 8ò apart.  Heirloom 1887.  
     Bianca Di Maggio  Cipollini, 80-110 days.  Small, white and flattened with yellow-tan skin.  Very sweet, 
mild.  Limited storage life.  Use for pickles, fresh and grilling.  Plant 4ò apart.     
     Borrettana Cipollini  , 105 days.  Shiny rose-bronze wrappers cover white, flattened bulbs.  Pick up to 1ò deep 
and 3-4ò wide.  Mild, sweet flavor is useful for braising, boiling and fresh.  Braids well.  Good keeper.  Plant 4ò apart.  
Heirloom, Italy. 
     Clear Dawn , 104 days.  High quality, uniformly shaped yellow onion.  Excellent storage onion.    
     Dakota Tears , 112 days.  NEW  Very hard, yellow onion average 1 pound.  Robust, oniony flavor.  Excellent 
storage life.  Bred by Dave Podoll, taking 20 years. 
     New York Early , 94-100 days. Yellow skin, globe shaped, very hard bulbs.  Pungent and sweet.  Good keeper. 
From Orange County, NY.     
     Purplette , 60-65 days.  Petite, purplish-red onion with delicate, mild flavor.  Best harvested at goldball size.  
When smaller can be used as scallions.  When pickled or cooked, the onions become pastel pink.  Plant 2-3ò apart.  
     Red Long of Tropea  , 90 days.  Tall, elongated ñbottleò shaped, red onion.  Sweet flavor. Does not store well.  
Great used fresh.  Specialty onion from Mediterranean Italy.   
     Red of Florence , 90 days.  Long, torpedo shaped with red skin and light red flesh.  Very mild and sweet.  Use 
fresh and for pickling.  Does not keep well.  Heirloom, Italy.     
     Rossa di Milano , or Red of Milan, 110 days.  Round with a flattened top.  Deep red skin and flesh.  Mild to 
medium heat.  Stores extremely well for a red onion.   
     Shimonita , 60 days.  Novel salad onion looks much like a leek with its short white base.  The leaves are hollow 
stalks (onions), not blades (leeks).  The fleshy stalks are tender and all parts are delicious and mild.  Space 4-6ò apart.  
Well loved in Japan. 
     Tropeana Tonda , 110 days. Barrel shaped with a flattened top, which usually is wider than the base.  Large 
purple-red bulbs.  Outstanding flavor.  Stores very well.    
     Walla Walla , 110 days.  Medium to large, flattened onion with light brown wrappers.  White flesh is juicy, sweet, 
pleasing.  Very cold hardy.  Does not keep well.       
     Yellow of Parma, 110 days.  Golden, upright, top-shaped bulbs aare medium to large.  Excellent flavor.  
Excellent storage onion.  From Parma, Italy.  
   

ONION, SCALLION or  BUNCHING  
     Crimson Forest , 60 days.  Bright green tops and brilliant red shanks make for an eye-popping scallion.  With 
age the base begins to bulb.  Plant close together, about 2ò apart.  Use in salads, stir fry.      
     Deep Purple , 60 days.  Very deep purple base with bright green tops, this scallion remains colorful all season.  
The base will bulb over time.  Plant 2ò apart.  Use in salads, stir fry.       
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     Evergreen Hardy , 60-120 days.  Bright green tops with 4-9ò white shanks.  Plant 2ò apart.  Can leave plants 
in-ground over the winter for next yearôs crop.  Divide the clumps only after the plants are well established.  Very 
resistant to freezing.    
     He Shi Ko , 60-80 days.  Non-bulbing, perennial scallion  grows 12-14ò with silvery-white stalks and white base.  
Grows and divides from the base.  White, pungent flesh.     
 
 

  PEAS  

Grown in jumbo deep 806s (eight 6-packs,usually 2 plants per cell).  Packs $3. 50.  
If more than 1 plant in a cell, do not separate. Space 2-4ò apart. Do not disturb the roots when transplanting. 
Available in early spring through early summer.  Available in mid- to late summer for fall crops. 

PEA, SHELLING  
     Green Arrow , 62-70 days.  24-28ò tall vines should be staked.  Pods are 4-5ò long and have 8-11 small, deep 
green peas.  Pods usually are in twos.  One of the sweetest shelling peas.  Very heavy, reliable production.   
     Laxtonõs Progress #9, 58-65 days.  NEW  Short vines grow to 15-20ò tall.  The pods are 4-5ò long with 
usually 9 dark green peas per pod (hence the name).    Peas are excellent quality.  High resistance to wilt. 
     Mayfair , 72-75 days.  40ò long vines tend not to tangle, but still should be trellised.  The 4-4.5ò long pods are 
borne in twos and are easy to harvest.  Quite sweet.  Heat and powdery mildew resistant.  Wonderful to grow in the 
Northeast.       
     Tall Telephone, or Alderman , 68-78 days.  Vines grow 4-6ô tall and need to be trellised.  They produce an 
abundance of 4.5-6ò long pods with 8 or 9 peas.  Easy to pick.  Great late crop.  Freezes well.  Heirloom. 
     Tom Thumb , 50-55 days.  Under 15ò tall, this variety is perfect for container culture.  Makes a cute, ornamental 
pot for the table.  Pods are petite, peas are sweet, but Trina eats them before they fatten up.  Grow inside or outside.  
There were once many very petite pea plants, which were very popular during the Victorian era.  Heirloom, 1800s.  
     Waverex  Petit Pois, 65 days.  15-20ò tall vines produce pods with 7-8 very small peas.  Flavor is very sweet.  
Plants do well if picked frequently.  Heavy yields.  Great fresh, cooked, frozen.  Developed in West Germany. 
 

PEA, SNAP  
     Amish Snap , 60-70 days.  Tall, 4-6ô vines should be trellised.  When kept well-picked, the plants produce many 
moderately sweet, translucent, fat pods over 6 weeks.  Amish heirloom from Lancaster County, PA.    
     Cascadia, 58-70 days. Vines grow to 3ô tall.  Pods are stringless, 3ò long with both sweet pod and pea.  Let get 
plump before harvesting.  Multiple disease resistance makes this good for spring and fall production.  Developed by  
Dr. James Baggett, OSU. 
     Sugar L ode , 60-70 days.  3ô tall plants produce many plump pods that sweeten slowly.  Eventually, pods 
become quite sugary; so do some taste-testing before a larger harvest.  Heat resistant.       
     Sugar Snap , 53-72 days.  Tall 4-6ô vines need trellising.  2.5-3.5ò pods are good as snap peas or can be left on 
the vine to mature into shelling peas.  Pods develop 5-7 peas.  Frost resistant, PW tolerant.  Freezes well, but does not 
stand up to canning (canôt take the heat!).  AAS Winner, 1979.  PVP expired 1994. 
 

PEA, SNOW 
     Blizzard , 63 days.  30ò plant produces 3ò flat pods, 2 at each node.  The tender pods are great fresh and for stir 
fry.  You get high yields in a little space. 
     Dwarf Gray Sugar, 60 days.  Vines grow to 24-36ò tall.  The edible pods are 3-4ò long and are borne 
inclusters.  Stirngless and fiber-free.  Purple blossoms are ornamental.  Heirloom, 1892. 
     Gold Sweet Edible , 60-70 days.  6-8ô tall vines should be trellised.  The two-toned purple flowers and the 
bright lemon-yellow pods are highly ornamental.  The pods are best when picked small, but are not very sweet.  If 
allowed to go to maturity, the tan seeds can be dried for soups.  Originally from India.     
     Ho Lan Dow .  A bushy variety which needs no staking.  Small pods are good fresh or cooked.  The pea greens 
are excellent added to salads.  Good for spring and for fall crops.     
     Norli , 50-58 days.  18ò vines with white flowers.  Very sweet pods are petite, 2.5ò.  One of the best snow peas for 
yields and flavor.  Use in salads, stir fry or freezing.      
     Oregon Sugar Pod  II, 60 days.  24-30ò vines with light green, smooth 4ò flat pods.  Stringless. Easy to 
harvest.  Two pods at each node.  Delicious and tender, even when more mature.  Resistant to powdery mildew.  
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     Swiss Giant , or Schweizer Riesen, 60-65 days.  5ô tall vines need trellising.  Productive plants with large 
5ò long by 1ò wide pods.  Pods remain sweet even when mature.  9 seeds per pod.  Heirloom, Switzerland.  
    
 

PEPPER  
Grown in 2-1/2ò pots.  Pots $2. 25.  Available mid-May through late June.   
Grown in quarts.  Quarts $4.75.   Available July-September. 

When 2 days are noted, first day is initial pepper color, second day is ripe color from transplanting.  All are Capsicum 
annuum unless noted otherwise. Ornamentals available all season.   

Hot Peppers  
       Aci Sivri Chile,  85 days, hot. 7-10ò long chile that grows well in cooler weather.  18-24ò plants produce up to  
50 cayenne shaped fruits.  Heirloom, Turkey. 
     Aji Caberello, or Puerto Rican Jelly Bean Hot Pepper, very hot.  NEW  Upright tiny 1ò fruits on  
3-4ô tall plants.  Traditional to Puerto Rican Pique Sauce and other condiments.  Thanks to a great customer, we can 
now offer this hard to find pepper. 
     Aji Crystal , C. baccatuum.  NEW  Mid-season, medium hot.  Pale green>yellow>orange-yellow.  3ò long by  
1ò wide, pendant fruits with medium thin flesh.  Use these when they are immature for best flavor.  From Curico, Chile. 
     Anaheim,  also Anaheim Chile, Long Green Chile,  70-90 days, medium hot.  Dark green>red.  Plants are 
24-30ò tall and continuously produce pendant, tapered, pointed, 2-celled, 6-8ò x 1.5ò chiles.  Flesh is medium thick. 
Good dried, canned, stir-fried.  Traditionally used for chile rellenos.  900-2500 Scoville units. 
     Ancho 101,  80 days, mildly hot.  Dark green>red> rust red.  Mildly pungent, this type of pepper is known as an 
ancho when used dried and a poblano when used fresh and still green.  Wrinkled skin.  Consistently 5-6ò long, the fruit 
is dried for grinding into chile powder.  Use for rellenos and rajas. 
     Beaver Dam,  80 days, mildly hot.  ARK  Lime green>red.  Crunchy flesh has full, sweet flavor and is mildly hot 
when seeded.  Fruits are mildly lobed, shiny, some wrinkling.  Eat fresh, use as a stuffing container, pickled, sauces, 
salsas, processed.  Brought to Beaver Dam, Wisconsin, in 1929 by the Joe Hussli family. Heirloom, Hungary. 
     Bhuta Jolokia , C, chinense.  NEW  100+ days.  Excruciatingly hot.  Green>orange>red.  24-30ò tall plant 
produces, 2-3ò long, thin walled, wrinkled peppers considered to be among the hottest in the world.  Reportedly 
measures at 1,000,000 SCU.  From India.  
     Big Jim,  75-80 days, hot.  Extremely large for a chile, this grows to 10-12ò long and weighs as much as  
4 ounces.  Super useful for chile rellenos.  Plants are 24-36ò tall and yield 24-30 fruits which usually ripen at the same 
time. 
     Bulgarian Carrot Chile,  also Shipkas,  65-80 days, hot.  Green>yellow orange>florescent orange.  Thin 
walled fruit is borne in large clusters close to the main stem.  1-1/2ò to 3-1/2ò long.  Flavor is hot, with fruity undertones, 
crunchy.  Plant is 18ò tall and impressively productive.  Excellent for use in salsas, chutneys, sauces and hot pepper 
jelly and roasted.  Heirloom, Bulgaria. 
     Cabai Burong , 80 days, hot.  NEW  Green>red.  36-42ò tall plant produces many narrow, 2-2.5ò long, cayenne 
style fruits with a hint of citrus.  Best used dried.  From Malaysia. 
     Caribbean Red,  C. chinense, 110 days to red, fiercely hot.  Much, much hotter than habeneros, at 445,000 
Scoville units.  They dry well.  1ò wide and 1-1/2ò deep, becoming bright red, wrinkled.  In addition to incredible heat, 
there is a delicious fruity flavor.  Grow this in a pot and provide good light and warmth as fall comes around.  Plants 
grow to 30.ò 
     Catarina Chile , 80+ days, mild heat.  NEW  Green>red.  Thin fleshed fruits are 1ò long and wide.  Plant is  
18-24ò tall.  Used fresh, this variety is even better when dried. Very pretty plant, especially when fruits turn red. 
     Chile de Arbol,  80 days, hot.  Light yellow>dark red.  2-3ò long and 3/8ò wide, these narrow cayenne style 
peppers are thin-fleshed with a bit of a smoky flavor.  The range of heat varies from 15,000 to 30,000 Scoville units.  
Dry the fruits and use whole or grind into a powder.   
     Chile Lombak , 90 days, medium heat.  NEW  Green>orange>red.  The pendant fruits are 5-6ò long and 1ò 
wide.  Flesh is medium thin. The lower athird of the fruit is not hot. Attractive 18-24ò plant.  This variety is used dried in 
Indian and Indonesian cuisine.  Heirloom, Lombak, Indonesia. 
     Chiltepin,  Capsicum spp., 95 days, extremely hot.  ARK  Grow these in a large container, as they shoot up to  
4ô tall.   When brought inside the plant can live for years.  Tiny, bean-seed sized, fiery red peppers measure 100,000 
Scoville units.  Chiltepins are found growing wild in the American Southwest and in Mexico. 
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     Congo Trinidad , 80 days, extremely hot.  BACK  With typical habenero shape, these are much larger at  
2ò wide and deep.  Peppers are also more ribbed than habeneros.  Extremely productive plants perform all season 
long.  Consider moving this one inside in the fall.  Do not confuse this pepper with the Trinidad Seasoning pepper, 
which is very mild and sweet, with little heat. 
     Criolla Sella,  85-100 days, hot.  This Bolivian chile is useful fresh and dried.  Slender 2-3ò and golden yellow, 
the heat is sizzling. 
     Cyklon,  80 days, quite hot.  Extremely productive plants yield tapered, red fruits 4-5ò long, 2ò at the shoulder.  
Easily dried, easily used to spice up any dish.  Polish spice pepper. 
     Czechoslovakian Black,  58-65 days, medium hot, ornamental.  Green>black>red.  Culinary pepper with 
pretty 3ô plant with upright branches.  Foliage is green with accents of purple veins and white streaked lavender 
flowers.  Fruits are 2-1/2ò long by 1ò wide, blunt, conical, pendant, juicy, Jalapeno shaped.  Heat is in seeds and ribs.  
About 20 fruits per plant.  Widely adapted.  Heirloom, Czech Republic. 
     Dagger Pod , C. frutescens.  NEW 80+ days, hot. Green>orange>red. Very thin, slightly curved, thin fruits are  
4-5ò long.  18-24ò tall plants.  Use fresh or dried.     
     Espanola Improved,  65-75 days, medium hot.  Plants grow to 24ò and are quite heavy producers.  This short 
season chile has thin walls, tapered, 5-7ò long. Turns red in cooler climates. Fruits are hotter in warmer climates. New 
Mexico, 1983.   
     Fatalii,  C. chinense, 80 days, very hot.  2-3ò long, 1ò wide, tapered and crinkled fruits are golden yellow.  Citrus 
flavored with habenero type heat.  Plants can grow to 3-4ô  tall and are sturdy.  Originally from Africa.     
     Fish,  75 days, hot.  ARK  Striped white to light & dark green>striped orange & red to brown>solid red.  30ò plant, 
needs staking, multi-branched, has white & green mottled leaves with curled edges.  Very, very pretty plant worthy of 
the border in a perennial garden.  Fruits are pendant, curved, 2-1/2ò long.  Probably a mutation of a Serrano pepper.  
Used in crab and oyster houses in the Chesapeake Bay (and our own kitchen at Silver Heights Farm).  Rogue out 
plants with solid green leaves if saving seeds.  Isolate if saving seed.  Heirloom, African-American from the 
Philadelphia/Baltimore area, 1870s.   
     Georgia Flame,  90 days, medium hot.  Crunchy red flesh is medium hot, just pleasantly so.  Long (6-8ò) fruits 
are tapered, starting at 1-3/4ò to 2ò at the shoulder.  Fruits are produced over a long period on 24ò tall plants.  From the 
Republic of Georgia. 
     Golden Cayenne,  72 days, hot.  Compact plants bear a lemon yellow cayenne type fruit that is 4ò long,  
İò narrow, with a slight curve.  Fruits are easy to dry and grind for powder.  Typical cayenne flavor. 
     Golden Greek Pepperoncini,  65 days, sweet to mildly hot.  Green>gold.  Fruits are smaller and lighter 
than a regular pepperoncini with a similar hotness and flavor.  Fruits are long, thin, hold color well, even when 
processed.  Good for the home gardener and market growers.  Used for pickling.  Greece. 
     Guajillo/Chile de Comida,  70 days, medium hot. NEW  Green>bright red. Prolific plants produce 4ò long, 
slender chile peppers.  Easily dried. Used commonly in mole sauce.  Very common in Mexico.  
     Habenero,  C. chinense, 90-100 days, extremely hot.  Green>golden orange.   36ò plants must be grown in 
moist, warm environment for a lengthy season, requiring special care in the Northeast.  You must really want to grow 
this one, as it does not care for night temperatures below 70 degrees F.  Try this as a potted plant. This Caribbean 
favorite produces tapered, lantern-shaped 1ò x 1-1/2ò fruits that are thin-skinned, wrinkled.  200,000 Scoville Units and 
1,000 times hotter than Jalepeno. 
     Habenero: Mustard, Red, and White,  also available.  Each variety ripens around the same time.  Plant 
and fruit sizes differ, however.  All should be grown in containers and brought inside in the fall.  All have great fruitiness 
and extreme heat, some hotter than others. 
     Hinkelhatz,  also Chicken Heart,  90 days, very hot.  ARK  Green>red.  Short, 12ò tall by 18ò wide plant grows 
pendant fruits the shape of chicken hearts.  Fruits are Ĳò wide by up to 2ò long.  Traditionally used in vinegars, for 
pickling and for drying.  Grown by the Pennsylvania Dutch before 1880.  Heirloom. 
     Hot Portugal,  65 days, hot.  Green>bright scarlet red.  Fruits are 6ò and longer, narrow, indented tips, glossy, 
wrinkled at stem end.  Hotter than Early Jalapeno.  Plants are tall, sturdy, upright, very productive.  In the Joseph 
Harris & Co. catalog, Coldwater, NY, 1935.  Heirloom. 
     Hungarian Black , 58+ days.  Mild to medium hot.  Green>black>red.  3ô tall plant produces many 2.5ò long, 1ò 
wide, blunt, conical fruits.  Heat is in the seeds and ribs.  Widely adapted plants with variegated leaves.  Culinary and 
ornamental.  Heirloom, Hungary. 
     Hungarian Yellow Wax Hot,  58-85 days, medium hot.  Waxy yellow>crimson.  Peppers are tapering, 5-8ò 
long by 1-2ò wide.  Flesh is medium thick.  They grow both pendant and upright on a strong, everbearing 16-24ò plant.  
Variety performs well in the Northeast. Great for processing and fresh or cooked. 
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     Indian Jwala,  extremely hot. NEW   Light green>red.  Finger-long, slender and wrinkled, this pepper is used 
greatly in Indian cuisine.  Peppers dry nicely.  Plants are very productive. 
     Italian Pepperoncini , 62-75 days, mild heat.  BACK  Yellow-green>red.  Smaller plants.  3-5ò long, slender, 
thin fleshed, curved and pendant.  Often picked green at 2-3ò and pickled or used fresh.  Heirloom, southern Italy. 
     Jala peno,  Early , 60-80 days, hot.  Dark green>dark red.  Plants are 2ô tall, prolific all summer.   Brown netting 
is common on fruits.  3ò long by 1ò wide, blunt conical.  4,000-6,500 Scoville Units.     
     Jala peno, Tam , 65+ days, mildly hot.  Medium green>red.  30ò tall, dark green plant produces many peppers 
that have a quarter to a half less heat than a regular Jalapeno.  Can be eaten raw, roasted or pickled.  Freezes well.  
Developed by Benigno Villalon, Texas A & M.  
     Jamaican Hot (Chocolate, Red, Yellow),  C. chinense, 95 days, very hot.  Usually shaped like a petite 
scalloped squash or tam oôshanter, these are lovely to look at.  Thin skinned and spicy in addition to being hot, these 
peppers are great for fresh and pickles.  Plants are compact, with dense foliage.  Choose either the chocolate, red or 
yellow  variety. 
     Korean Dark Green , very hot.  BACK Dark green>red.  2ô tall plants are dark green.  The spicy hot 3-4ò long 
fruits are great for kimchee.  Heirloom, Korea.  
     Lemon Drop,  C. baccatum, 100 days, intensely hot.  Fruits are bright yellow, crinkly, 2-1/2ò long and İò wide, 
conical.  Citrus flavor with good heat.  Plant is 2ô tall and 2ô wide, loaded with fruits.  Wonderful potted plant.  Used as a 
seasoning in Peru. 
     Long Red Slim Cayenne,  70-75 days, 105 days to red, very hot.  Bushy 22-30ò plants are somewhat 
spreading and produce many pendant fruits.  5-6ò long by Ĳò wide peppers are wrinkled, twisted, tapered with thin 
flesh.  Very easy to dry.  Use for pickles as well. 
     Mauleõs Red Hot, also Ladyfinger, 80 days, very hot.  Cayenne type pepper is 6-10ò long, tapered, thin, 
mildly wrinkled.  Plant is extremely productive.  Good flavor.  Produces well in Northern areas.  Introduced by the 
William Maule Seed Co. of Philadelphia.  Rare. 
     Mulato Isleno,  76 days, hot.  Dark green>chocolate black-brown.  Fruits are 6ò long, 3ò at shoulder, tapered, 
very slight lobes.  Mildly pungent.  Roasted, perfect for chile rellenos.  When dried, called ñanchos.ò 
     Mushroom (Red or Yellow),  85-90 days, very hot.  Green>red; or green>yellow.  Thin walled fruits are 
flattened, shaped much like a scalloped summer squash.  24-30ò tall plants are very productive.  Fruits are great for 
pickling and dried for seasoning. 
     Nepalese Bell , 90+ days.  NEW  Green>red.  Squash shaped fruit is thin fleshed, crisp and sweet.  However, 
the closer you get to the seeds, the fruit becomes medium hot.  Unusual appearance. 
     NuMex Joe E. Parker,  65-80 days, mild to medium hot.  Bright green>mahogany>red.  Plants are 30ò tall 
and consistently produce high yields.  Fruits are thick fleshed, 6-8ò long x 2ò wide, tapered.  Wonderful for stuffing, 
grilling, roasting, in stews and sauces.  Probably the best Anaheim chile type for Northeast production. 
     NuMex R. Naky Chile , 80 days, mild heat.  NEW  Green>red.  Large, long, wide fruits.  Sturdy, very 
productive plants.  Heavy foliage helps protect fruits from sunscald.  Named for researcher Dr. Nakyama, NMSU. 
     Orange Thai,  80-90 days, very hot.  Green>orange.  Easily grown in pots, this flavorful Thai pepper grows 
upright and is quite ornamental.  About 2ò to 2-1/2ò long, thin and finger shaped, they are easily dried for winter 
cooking. Try this with shrimp, rosemary, Old Bay seasoning, loads of butter and a little lime juice.  Yum. 
     Padron,  55 days, sweet with occasional heat.  Green > red.  Pimiento that ripens early, this is chile sized, 
unusual.  From Galicia, Spain, and hard to find.  These very sweet pimientos are traditionally fried whole for tapas.  
Peppers have mild to medium heat, each one different from the other.  Heirloom, Spain. 

     Pasillo Bajio,  also Pasilla, Chilaca,  75-80 days, mild hot.  Dark green>red>dark brown.  Mildly hot (less than 
250 Scoville Units) and slightly sweet with a smoky, rich flavor.  Slender, cylindrical, thin walled fruits, 8-14ò long.  Used 
in mole sauces.  TMV resistant. 
     Peruvian Purple , C. frutuscens.  BACK  90 days.  Mild heat.  Deep purple>red.  The 24ò tall plant is covered 
with upright, 1ò stubby fruits.  Leaves and flowers are purplish, highly ornamental. 
     Peter Pepper,  also Red Peter,  90 days, hot.  Green>red.  This pepper is traditionally ground for its spicy 
seasoning.  Phallic in appearance (what else did you expect?), it is also a conversation piece.  Good flavor.  Peter 
Piper picked a peck of pickled peppersé. 
     Pilange  Chile, C. baccatuum.  NEW  90+ days, medium hot.  Dark green>orange >red.  Pendant peppers are 
1ò wide, 0.75ò long with medium thick flesh.  Plant is 24-30ò tall.  Andean aji type chile. 
     Pizza Pepper,  80 days, hot.  Green>red.  Very thick walls, up to ı.ò  3-4ò long, tapered with blunt point, 
pendulous.  Hotter when green, milder when red!  Plants are 14-18ò tall, prolific.  Developed by Dr. Jim Baggett, 
Oregon State U. 
     Punjab Lal,  C. fructescens, 85 days, extremely hot.  A very productive pepper from Taiwan.  Tiny, pointed, red. 
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     Purira,  70-75 days, extremely hot.  Plant is bushy, productive.  Upright fruits are 2ò long.  Orange-red when ripe.  
Heat cannot be measured on the Scoville scale.  Use caution here.  
     Quezmazon  Chile , 80+ days, hot. NEW  Pale yellow/purple >orange>red.  Upright fruits become pendant. 
About 1.5ò long and 1/ 2ò wide with medium thick flesh.  Ornamental fruits on 18-24ò tall plant. From Mexico. 
     Relleno,  65-75 days, mildly hot.  Green>bright red.  6-1/2ò tapered fruits with broad shoulders and a blunt, 
rounded tip.  Solid walls.  Used as a stuffing pepper.  Mild flavor is both sweet and mildly spicy.  Produces dependably 
in the North.     

     Rocotillo,  80 days, mild to medium hot.  Green>red.  Shaped like a patty pan squash, they look much like a 
habenero, but without the extreme heat.  Multitudes of fruits are 1ò long and 1-1/2ò wide.  Flavor is fruity with mild to 
medium heat. 
     Rooster Spur,  95 days, very hot. Light green>red. 1.5ò conical fruits are borne upright above purpled-green 
leaves.  Traditionally used to make Rooster Spur Sausage.  Yum!  24ò tall plants are very productive and grow well in 
pots.  Highly ornamental.  Grown by Virgil T. Ainsworthôs family in Laurel, Mississippi, for over 100 years. Heirloom. 
     Satanõs Kiss, 85 days, very hot.  Green>red.  This is very hot, round, about the size of a golf ball.  Traditionally 
stuffed with mozzarella and anchovies, then grilled.  Heirloom.  
     Scotch Bonnet,  C. chinense, 75-80 days, extremely hot.  Green>red.  Fruits are similar to habeneros, hotter, 
smaller and later maturing.  Bright lantern-like appearance.  Great fruity overtones and wickedly hot  heat. Tall plants 
benefit from a long growing season; so grow in a pot that can come inside.   
     Scotch Bonnet, Yellow , C. chinense.  NEW  70-100 days, extremely hot.  Green>yellow.   Similar in 
appearance to the regular Scotch Bonnet.  Great fruity overtones.  Up to 200,000 SCU. 18-24ò tall plant. 
     Serrano,  75-90 days, very hot.  Glossy green>orange-red.  Erect plant is 26-34ò tall, branching, providing good 
cover for pendant fruits.  Everbearing.  2ò to2-1/2ò long x İò wide fruits taper to a blunt point.  Chili sauce, salsa, hot 
pepper vinegar, pickling. 

     Serrano Tampequino , 75 days, very hot.  BACK  Green>orange>red-orange. 18-24ò tall plant is prolific with 
many pendant, 1.5ò long by 0.5ò wide fruits with medium thick flesh.  The tip is blunt, not pointed.  Great flavor.  Can 
use green and mature.  Use in salsas, sauces, vinegars, pickling, drying. 
     Shishito,  60 days, mildly hot.  Medium green, 3-4ò long, cylindrical, thin-walled and slightly wrinkled pepper.  
Their mild heat and sweetness combined are useful for tempura, yakitori and stir fries.  High in vitamins A and C.  
     Sport,  75 days, medium hot.  Sturdy plants are very productive.  Peppers are 1-1/2ò long by İò, growing upright.  
These are the pickled peppers used on Chicago-style hot dogs.   
     Tabasco,  80 days, very hot.  Light yellow-green>red.  Fruits are small and ornamental.  Native to the Tabasco 
state in Mexico and used to make Tabasco sauce.  Heirloom. 
     Tepin,  also Bird Pepper,  90 days, extremely hot.  Green>red.  Upright, tiny, pea sized balls cover the plant.  
Supposedly the heat sensation fades rapidly, but I havenôt had that experience.  Grow this one in a pot and bring inside 
for fall.  Its deep fiery heat is used in soups, salsa, sauces and pasta sauces.  Grows wild all over southern US and is 
native to Mexico and Central America. 
     Thai Hot,  C. fructescens.  82 days, very hot.  Green>bright red.  Habenero is hotter, but not by much.  Plant is 
truly short, suitable for container growing.  Covered with fruits that are erect above the foliage.  Fruits are small, 
conical, ornamental.  Dried, they keep their flavor for years.  The peppers are also lovely in cooking sherry ï just add a 
little to your rice dishes.  Just makes you want to cry. 
     Thai Red Long , 80+ days, very hot.  NEW  Green>red.  3-4ò long with medium thin peppers that are easily 
dried. Highly ornamental plants  Quite flavorful.  Useful in Asian cuisine. 
     Thai Yellow Chili,  hot.  Think of Thai Hot pepper, and color the fruit golden yellow.  The same great flavor is 
here, just with a twist on the color. 
     Tiny Samoan , 75+ days, very hot.  NEW  Green>red.  Tiny fruits are thin fleshed, upright and ornamental.  
Spreading, petite plant is typically 6-12ò tall.  Pequin type of pepper.  Terrific in pots and in front of borders. 
     Wenkõs Yellow Hots, medium hot.  ARK  Light green>yellow>bright orange>red.  Flesh is thick, waxy.  2-4ò 
long, blunt tipped fruits.  Used for canning and pickling as well as cooking.  Grown by the late Erris Wenk, one of the 
last large truck farmers in Albuquerqueôs South Valley. 
     Wild Brazil , C. chinense.  NEW  90+ days, very hot.  Green>yellow>pale yellow.  18ò plant is spreading and 
covered with many 0.5ò upright fruits.  Nice when fresh and even better when dried.  From the wilds of Brazil. 
     Wirri Wirri , C. chinense.  NEW  90+ days, very hot.  Green>red.  Fruits are short, about 0.5ò with medium thick 
flesh.  The plants form woody 2-3ô shrubs and are prolific.  From the Caribbean. 
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Ornamental and Bedding Pep pers  
     Candlelight , 80 days, mild to medium heat.  NEW  Green>yellow>orange>bright red.  Clusters of thin, 1ò long 
fruits  top  very ornamental 12-16ò plants.  Great in containers. 
     Filus Blue,  80-90 days, hot ornamental.  Purple-blue>red.  Slightly spreading, compact plants with violet tinged 
foliage, almost blue, sometimes with faint white speckles.  Striking ornamental useful in the landscape.  Small, oval-
round fruit are upright & hold purple-blue color a long time before turning red.  Very hot when young.   
     Little Dickens , 80 days. NEW  Dwarf plants bear many upright, orange red, finger sized peppers.  Highly 
ornamental.  One of the few ornamentals that is also sweet flavored. 
     Matchbox Hot,  75 days, very hot.  Green>red.  De-hybridized version of óSuper Chili.ô  Well branched plants 
are short.  Fruits are upright, 2-3ò and narrow, about 1/3,ò very hot at 40,000-50,000 Scoville Units.  Will perform well in 
cool weather, gray skies.  Stabilized by Roberta Bailey and John Bunker, taking over 10 years.   
     Poinsettia,  65-90 days, hot ornamental.  Green>red.  Compact 16ò plants with beautiful foliage are suitable for 
containers.  Plants wear a crown of upright clusters of thin, upright 2-3ò very hot fruits arranged in a circle, much like 
the red bracts of a poinsettia.  Fruits are abundant. 
     Pretty in Purple,  73 days, hot ornamental.  Deep purple>yellow>orange>scarlet, all on plant at same time.  
Foliage is greenish purple to purple on an upright, spreading plant suitable for containers.  Fruits are small, rounded, 
shiny.   
     Roya l Black,  88 days, hot.  Purple>red with purple-black stripes.  Bullet shaped fruits are İò wide by  
1-1/2ò long.  They are borne upright on a 3ô well branched plant.  Highly ornamental plant with dark purple foliage and 
stems with some variegation.  Fruits are wonderful in colorful vinegars.  Plants belong in the floral border. 
     Trifetti , 72-80 days.  BACK  Leaves are variegated green, white and purple.  Very striking ornamental plant.  
Purple flowers.  Fruit is small, maturing from purple to red. 
 

Paprikas and Seasoning Peppers  
     Aji Dulce , C. chinense. 110 days. Grow in pot.  Green>orange-red>red.  Shaped like habenero, pendant, 
somewhat muffin shaped.  Complex, sweet, spicy, aromatic, much like the habenero but with little to no heat.  Bears 
early, but ripens over a long period.   Heirloom, Venezuela. 
    Alma Paprika,  70-80 days, mildly warm, very sweet.  Creamy white>orange>red.   Thick walls and round 
peppers, these are super for eating fresh and for drying for paprika.  Plants are quite productive.  
     Boldog Hungarian Sweet Spice Paprika , 71+ day, sweet with some warmth.  BACK  Green>deep 
burgundy.  6-7ò long, up to 4ò wide, tapered.  Thick skins, pendant, smooth.  Use fresh, dried, ground.  Compact plants. 
     Feherozon,  also Feher Ozon Paprika , 55 days for creamy white, 75 days for red, sweet.  Creamy 
white>orange>red.  12-15ò dwarf, compact, determinate plants set a concentrated crop of 7-12 fruits on the first 
harvest.  3-1/2ò long by 2-1/2ò wide waxy, Hungarian sweet pepper with pointed bell shape, thick walls.   Dried and 
ground, this makes an outstanding paprika.  Good fresh as it is sweet and juicy.  Excellent for containers, Northern 
areas, early crops.  Seed from Dr. Terry Berke at Asian Vegetable Research Center, sent to Southern Exposure Seed 
Exchange in 1999. 
     Giant Szegedi,  also Szegedi, Giant Szegedi Hungarian Yellow , 70-75 days, sweet.  
White>orange>red.  Paprika type pepper up to 10ò long x 3ò wide at the shoulder.  Slight taper.  Flesh is rather sweet.  
Productive even in cooler weather.  Developed in Szegedi, Hungary. 
     Hungarian Paprika,  70 days.    Spicy, sweet.  Green>red.  18ò tall plants produce paprika style peppers that 
are 5ò long by 1ò wide.  Flesh has excellent color.  Some tendency towards sunscald and blossom end rot.  Dry fruits 
and grind for paprika powder.  
     Leutschauer Paprika.   Medium hot paprika with great flavor.  Dries well.  From Leurschau (Slovakia) and 
brought to Matafured, Hungary, where it has grown since the 1800s.  Heirloom. 
     Piquillo Seasoning Pepper .  NEW  Piquant, but not hot.  Olive green>bright red.  2-3ò long, shiny, tapered. 
This pepper is essential for Spanish tapas.  Wonderful flavor.  Grill, roast, sauté, pickle.  Thanks to a great customer 
we were given young transplants and later saved the seeds.  Heirloom, Northern Spain. 
     Tobago Seasoning,  C. chinense, mildly hot.  Green>reddish.  With variable fruit shape and size, these 
smaller fruits are useful as a seasoning pepper.  Used in Caribbean cuisine.  Selected at a market in Scarboro, 
Tobago, by Dr. Jeff Nekola.  
     Trinidad Perfume , Capsicum spp., 80 days, sweet.  The yellow fruit appears like an habenero, yet is sweet 
with occasional mild heat around the seeds.  Fruity, sweet flavor is useful for seasoning many dishes.  Heirloom, 
Trinidad. 
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     Tunisian Baklouti  Spice Pepper , mild to medium heat.  NEW  Large, red, tapering.  Heat lessens with 
cooking.  Great for N. African dishes, and well known for adding flavor to couscous.  Traditional pepper of Tunisia.  
Heirloom. 
 

Sweet Peppers  
     Acongagua,  also Giant Acongagua,  70+ days.  Yellow-green>red.  Dark green foliage provide excellent 
coverage on a 28-30ò plant.  Tapered and pendant, 7-11ò by about 2-1/2ò wide fruits with medium flesh are Cubanelle 
shaped, but larger.  Sweetest when red.  Continuous fruiting.  Use fresh, stuffed, roasting or fried.  Named after  
Mt. Acongagua , the highest peak in the Andes, Argentina. 
     Antohi Romanian , 53-78  days.  BACK  Pale yellow>yellow>red.  4ò long by 2ò wide at shoulders, tapered, 
pointed.  Flavor is sweet and is best when cooked.  Seed came from Romania in 1991, through acrobat Jan Antohi 
who had defected much earlier & went back to visit his family. 
     Apple,  57-77 days.  Green>red.  4ò long, tapering, somewhat rounded, pimiento type. Mild, thick walled.  Medium 
sized plants are widely adapted. 
     Ariane , 68 days.  BACK  Medium green>persimmon orange.  Fruit is 4-5ò tall and almost as wide.  Thick, 
crunchy flesh is nicely sweet.  Good foliage cover.  Use fresh, grilled, stir-fries.  Developed to honor the House of 
Orange, the royal family of the Netherlands.  Resistant to TMV. 
     Ashe County Pimiento , 70 days.  NEW  Green> bright red. 4ò x 1.5ò with thick flesh.  Incredibly sweet when 
ripe.  Raw, cooking, roasting, canning.  Performs well in short, cool seasons. 
     Bull Nose,  also Large Sweet Spanish,  58-80 days, sweet and hot. ARK  Dark green>scarlet.  Fruit is 
square, 4ò tall by 3-1/2ò wide.  Uniform in size and shape.  Very early bell with very thick, juicy walls.  Ribs are quite 
pungent, while the rest is quite sweet.  Prolific plants.  Grown by Thomas Jefferson.  Becoming quite scarce.  Heirloom, 
India. 
     Buran,  90 days.  Green>red.  Plant grows to 18-24ò tall.  Fruits extremely sweet, whether green or red.  Fruits 
have 3 lobes, 4ò long by 3ò at the shoulder, somewhat wrinkled.  Heirloom, Poland. 
      Carmagnola,  65-75 days, sweet.  Green>red.  Luscious bell that usually has 4 lobes.  Thick, crunchy, very 
sweet flesh.  About 4ò long and quite wide, these are very well known throughout Italy and are protected by several 
associations, including Slow Food.  Featured in 2006ôs Salone del Gusto in Turin. There is also a yellow version.      
     Chervena Chuska,  85 days.  Green>brown>red.  6ò long fruits are 2ò at shoulder and tapering.  Flesh is bright 
red and extremely sweet, lending itself to roasting and fresh eating.  Tolerates heat, cold and wet.  Heirloom, Bulgaria. 
     Cubanelle,  62-70 days.  Yellow green>red.  This frying pepper  has 3 lobes, tapers to a blunt end, is 4-1/2ò to 6ò 
long and 2ò or so at the shoulders.  Shape is a little irregular.  Skin is waxy.  Flesh is medium thick with a distinctive 
flavor.  The ever-bearing plant grows to 28-30ò tall and the fruits are pendant. 
     Early Niagra Giant ,  65 days, sweet.  BACK  Green>intense red.  Large 4.5 inch, blocky bell, 3 to 4 lobes, 
with very thick walls.  Early to ripen setting well in cooler weather.  24ò tall plants.  Tolerates TMV.  Heirloom.   
     Early Red Sweet,  70 days.  This is a smaller-to-medium bell with fairly thin flesh.  It turns red very, very early. 
     Frankõs, Smaller, earlier bell type.  Green>red.  If you are looking for a quick producing plant, this variety is 
known for early production.  
     Fushimi,  65 days.  Very prolific, up to 6ò long, thin-walled, sweet pepper.  Bright green skin becomes wrinkled 
with age (imagine that!).  Plant is vigorous, productive, somewhat tall, but easy to grow.  Used in tempura, pickling, 
grilling.  Japan.  Heirloom. 
     Garden Sunshine,  80-100 days.  Creamy yellow>orange>red.  Suitable for pot culture, these short 12-16ò 
plants yield a large, extended harvest of sweet semi-bell shaped fruits.  Best used before they turn red. 
     Golden Treasure,  80 days.  Green>shiny yellow.  Tapered fruits are 8-9ò long and 2ò at the shoulders.  
Medium thick flesh with tender flesh.  Excellent for frying, roasting and fresh eating.  Heirloom, Italy. 
     Gourmet,  85 days.  Blocky bell pepper with 4 lobes. Thick flesh, very early for an orange pepper.   4-5 fruits per 
plant.  Resistant to tobacco mosaic disease.  Switzerland. 
     Healthy,  70 days.  Yellow>orange>red.    This 24-30ò plant is well suited for cloudy Northern late summers and 
falls, providing early ripening, wedge shaped peppers.  Fruits are 4-6ò long tapering from a 2-1/2ò shoulder.  Resistant 
to disease and rotting.  Developed by the Institute of Vegetable Breeding and Seed Production in Moscow and 
introduced to the US in 1993.   
     Jimmy Nardelloõs Sweet Italian, 80 days.   ARK  Green>red.  Mr. and Mrs. Guiseppe Nardello 
immigrated to the US in 1887, with the wife bringing seeds with her from Ruoti, a small village in the Basilicata region 
of southern Italy.  Her son Jimmy Nardello continued preserving this variety in Naugatuck, CT, and gave seeds to Seed 
Savers Exchange before his death in 1983.  The 10-12ò shiny peppers are incredibly sweet and extraordinarily suited 
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to frying. They are also very sweet when used fresh.  Plants are 24ò tall and known for their productivity.  Heirloom, 
Italy. 
     Kevinõs Early Orange, 70+ days. NEW  Green>orange.  3.5ò x 4ò large fruits with thick flesh.  Selected by 
Ashland Farmersô market growers for taste and earliness.  Early for an orange pepper.  Better  yields than Orange Bell. 
     Keystone Resistant Giant,  76-80 days, green>red.  NEW  Large bell, 4.5ò long by 3.5ò wide, thick flesh, 
usually 4-lobed.   Heavy foliage protects against sunscald. Widely adapted.  There are several variations on a theme 
here: Keystone Resistant Giant, and Keystone Resistant Giants 3 and 4, all alike, but each a little different.  Each year 
weôll surprise you with one or another! 
     King of the North,  70 days.  Dark green>deep red.  Plant is bushy, spreading, cold tolerant, producing up to 
20 blocky fruits.  3-lobes, 5-6ò long x 3-4ò wide, with a slight taper.  Medium thick flesh, much like a Bull Nose.  
Excellent for gardeners and market growers.  Ripens earlier than Staddonôs Select and usually will turn red in the 
Northeast.  TMV resistant.   
     Klari Baby Cheese,  also Golden Delicious Apple Pepper,  55-65 days.  White>yellow>red.  1ò high,  
2ò wide, about 4 oz.  Small, flat, white cheese pepper.  Cheese peppers are flattened, white when unripe, filled with a 
soft core.   Great for pickling whole.  This one is also quite tasty fresh.  Named after the woman who has maintained 
this seedstock.  Introduced to US by Fedco Seeds.  Heirloom, Hungary. 
     La Rouge Royale , 75+ days. BACK  Green>red.  Averages 8ò long, non-bells.  Huge crops.  Tall, up to 4ô high 
plants.  Impressive flavor. 
     Montana Wonder  56 days to green; 68 days to red.  NEW  Sweet bell pepper with smaller fruits that are quick 
to ripen.  Small plants great for containers.  Does well in cool, short seasons. 
     Napolean Sweet,  70-90 days.  Green>red.  Not too bitter while still green, these very long bell-type peppers 
are mild, and fully sweet when ripe.  They are often 8ò long with 4 lobes.  Plants are around 24ò tall.  Heirloom. 
     Odessa  Market, 77 days.  NEW  Lime green>orange>red.  Top shaped pepper is 4-6ò long.  Very sweet, thick 
walled fruits.  Rare. 
     Orange Bell , 60-90 days.  BACK  Green>orange.  4 lobes are the norm for this very blocky pepper.  Fruits are 
4ò by 3-1/2ò and quite thick fleshed.  Yields are remarkably high, too.  
     Orange Sun,  75+ days.  Green>orange.  This orange bell has 3-4 lobes and is about 4-5ò long.  Walls are thick, 
with intensely fruity flavor.  
     Patio Red Marconi,  green>red.   NEW  Very, very sweet, elongated semi-bell with a blunt nose.  Ripens 
early.  Compact plants make this a hit for containers and for small spaces. 
     Peacework,  65 days.  Green>red.  Small plants yield an average of 6 fruits each with medium thick walls, good 
flavor with full-bodied sweetness.  The canopy is a bit thin, which can result in some sun scalding.  This exciting new 
OP pepper is the result of collaboration between CSA grower Elizabeth Henderson and her team at Peacework Farm, 
with the Organic Seed Partnership, the California Pepper Commission and Cornell University breeders Molly Jahn and 
George Moriarty.  Their challenge: to come up with a bell pepper that performs well in an organic situation and ripens 
to red in the cool Northeast.  This one is a winner.  PVP, Cornell University. 
     Purple Beauty , 70+ days. NEW  Green>purple>purplish red.  Large, 4-lobed, blocky, sweet bell pepper.   
Fruits are  3ò x 3ò.  Thick walled, meaty.  Crisp texture, mild sweet flavor.  18-20ò compact, sturdy plants.  Productive. 
     Pustzagold,  80 days.  NEW  Green>yellow-gold.  Somewhat elongated bell with attractive appearance.  Multi-
purpose pepper is good for slicing, fresh and cooked.  Considered a premium pepper in eastern European markets.  
Ripens a bit late; so best grown in containers and longer growing areas in the Northeast.  
     Quadrato Asti Giallo,  70-80 days, sweet and spicy.  Green>golden yellow.  Square and blocky bell peppers 
are large, with 3 or 4 lobes and thick flesh.  Tasty both green and ripe.  Plant gives very heavy yields. 
     Red Ruffled Pimiento,  70-85 days.  Green>dark red.  A superior pimiento type.  Thick walled, 3ò long x  
2-1/2ò wide.  Fruits are lightly accordion-pleated, lovely.  Approximately 8-10 fruits per plant. 
     Romanian Rainbow,  60 days, ornamental.  Ivory>orange>red.  Short, compact plants bear 4-5ò long fruits 
with all 3 colors on plant at the same time.  Bell-type fruits are very sweet.  Very pretty appearance in the garden. 
     Round of Hungary,  55 days green, 75 days red.  Green>red.  Pimiento cheese pepper, flattened, ribs, round.  
Great for stuffing, cooking, fresh.  Intensely sweet. 
     Sheepnose Pimineto,  70-80 days.  ARK  Green>red.  Cheese-shaped peppers are 3ò deep by 4ò across.  
The very meaty flesh lends itself to canning and fresh eating.  Very flavorful.  Keeps well when refrigerated.  Cold 
tolerant plants are 22ò tall by 16ò wide with sparse foliage.  An Ohio heirloom from the family of Nick Rini.  Heirloom. 
     Sunrise Orange , 80 days. Green>golden orange.  Sweet bell peppers are  4-6ò long with 4 lobes.  Very 
productive plants.  Ripens in the Northeast.  One of the better varieties for orange bells. 
     Super Shepherd ,  68 Days. BACK  Green> dark red.  Italian sweet pepper is 7.5ò long, tapers to blunt point.  
Flesh is thick, juicy, distinct.  Very popular Italian frying pepper. 
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     Sweet Cherry Large,  70-80 days.  Dark green>crimson red.  Early to mature, these are 1-1/2,ò rounded.  
Flesh is medium to thick and crisp.  Flavor is tangy, sweet.  Peppers hang freely from 18-20ò tall plant.  Good foliage 
cover for protection from sunscald.  If you are looking for a smaller, sweet, round pepper to use for stuffing, pickling, 
canning or bite-sized snacks,this may be the one.  Pre-1860 heirloom. 
     Sweet Chocolate,  78-86 days.  Green>chocolate brown.  Easy to grow, medium sized bell pepper, 3 or 4 
lobed, shiny, blocky.  Very sweet flavor.  Dark maroon interior color.  Very disease resistant, highly productive.  
Developed by the late plant breeder Dr. Elwyn Meader, U of NH., for cooler seasons.   
     Sweet Pickle,  65 days, ornamental.  Yellow>orange>red>purple.  Very compact, 12-15ò tall plants are quite 
ornamental.  Clusters of upright, chunky, 2ò oval fruits are especially sweet when red.  Fruits are upright.  Thick walls 
great for pickles and salads. Colors all appear at once.  A favorite here for pickling and quick snacks. 
     Tangerine Pimiento,  70-85 days.  Green>orange.  Slightly flattened, lobed, and 2-3ò tall and wide.  Fruit is 
juicy and crisply sweet.  Good for eating fresh and stuffing.  Plants are vigorous and productive.  This is a selection 
from Yellow Cheese Pimiento. 
     Tequila Sunrise,  60-78 days.  Deep green>golden orange.  Long tapering fruits are attractive, providing a 
sweet, slightly sharp flavor when golden orange.  Interesting in salsas. 
     Tollies Sweet Italian,  75-85 days.  Green>deep red.  If you are looking for a good Italian style pepper suited 
for fresh eating, sauces and canning, this one is for you.  The ripe glossy red pepper is 4-5ò long and tapered, lovely to 
behold.  Heirloom. 
     Topepo Rossa.   Green>blood-red.  Very thick, crisp flesh is super sweet. Short, compact plants are highly 
productive.  Peppers are round, pimiento type.  Good for small spaces and containers.   
     Wisconsin Lakes,  75-85 days.  Green>red.  Early maturing bell pepper with very sweet, thick walls.  Fruits 
average 4-6 ounces.  Developed by Professor O.B.Combs at the University of Wisconsin, Madison. 
     World Beater,  also Ruby Giant,  72 days.  Green>red.  This cross of óChinese Giantô (size & production) and 
óRuby Kingô (shape & color) produces a very sweet, thick fleshed red bell.  Plants are tall, and fruits are blocky, non-
tapering, 5ò high by 3-1/2ò wide. Heirloom, introduced before 1912. 
     Yankee Bell,  60 days green, 80 days red.  Green>red.  Blocky, 3-4 lobes.  Thick fleshed fruits set over a long 
period.  Strong branches with good cover.  Good for Northern growers looking for a medium sized bell pepper. 
     Yellow Belle,  65 days.  Yellow>yellow-orange>crimson red.  Bell pepper, usually 4 lobes, erect on plant. Thick 
flesh, Compact plant has heavy foliage & is very reliably productive.  California Wonder type. 
      Yellow Cuneo,  80 days.  Green>clear yellow.  Imagine a bell pepper, but without the lobes.  This is softball 
sized with barely discernable lobes and a pointed tip.  A great market pepper from Cuneo, in the Piedmont of Italy.          
 
 

PUMPKIN  
Grown in 4ò pots with 1-2 plants per pot.  Pots $2.75.     
The weaker plant can be cut off when transplanting, but do not separate.  Do not disturb the roots when transplanting. 
Available in May and June. 

Browse through our collection of large and small; orange or white; lumpy, warty and smooth; baking, naked seeded 
and carving; and bushy and vining pumpkins.  ñBlueò pumpkins can be found in the Winter Squash section.   
     Amish Pie,  90-105 days, C. pepo.  ARK  To 60-80 pounds.  5ò thick flesh, slightly pale orange, moist, firm.  
Superb processing fruit, excellent for pies.  Obtained by James Robinson from an Amish gardener in the Maryland 
mountains.  Heirloom. 
     Baby Pam,  99 days, C. pepo.  This produces a petite pumpkin weighing about 3-4 pounds.  Deep orange color, 
this pumpkin ripens earlier than New England Pie. 
     Cheyenne Bush Pumpkin,  80-90 days, C. pepo.  If you are looking for an ornamental pumpkin that is 
reasonably productive and takes very little space, this is worth considering.  The bushy habit, as opposed to the widely 
rambling vines of most pumpkins, makes this useful in pots and in small gardens.  Pumpkins are 5-8 pounds, nice 
orange color when ripe.  Developed at the USDA Field Station in Cheyenne, WY.  Heirloom, 1943. 
     Fairytale,  100-110 days, C. pepo.  Very deep ridges on a bright orange-tan skin, shaped 8ò deep by 12-18ò 
wide.  Flesh is 4ò thick, dense and tastes like a winter squash.  Pumpkins are 10-30 pounds.  Looks like a smallish 
ñCinderellaò pumpkin. 
     Galeux DõEysines, 95 days, C. maxima.  NEW  Vigorous vines set many fruits.  Pumpkins begin smooth and 
yellow, but turn rosy pink as they ripen.  In storage they become covered in amazing ñwartsò , making for a striking 
appearance.  Stores okay, but should be used earlier rather than later.  Flavor is great for soups, sauces, pumpkin pie.  
Heirloom, France. 
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     Lady Godiva,  also Hulless,  100-110 days, C. pepo.  12-15 fruits per plant, averaging 8-12 pounds.  Grown for 
its edible, naked, hulless greenish seeds which are nutritious, rich in protein, 50% oil, 20% protein.  Source of dietary 
zinc.  Great roasted or raw, about 1 pound of seeds per fruit.  Flesh is not table quality.  Very hard skin. 
     Long Pie,  100 days, C. pepo.  12-24ò long by 4-8ò wide, green skin turns brilliant orange when stored.  Looks 
like an overgrown zucchini.  Flesh is superb for pies, sweet, stringless, deep orange.  Prolific vines.  Harvest when spot 
touching ground is orange.  Northern Maine, rare, Native American.  Heirloom. 
     Musquee de Provence,  100-110 days, C. moschata.  Heavily lobed and ribbed, these are shaped like squat 
pumpkins, growing 13-20 pounds.  Skin is mottled green and orange-brown, maturing to a rich brown, highly 
ornamental.  High quality flesh is thick, deep orange, with fine flavor and no fibers.  Introduced to the US by Vaughnôs 
Seed Store, Chicago, 1899.  Heirloom, France. 
     New England Pie,  also Small Sugar,  100 days, C. pepo.  5-6 pounds, dark yellow orange flesh is stringless, 
creamy, thick, great for canning, pies.  Good for jack oôlanterns.  Heirloom, 1860. 
     Rouge Vif dõEtampes, also Cinderella Pumpkin , 95+ days, C. maxima.  Flattened, shiny, glossy, red-
orange fruits are 6ò deep and 18ò wide, about 15-40 pounds.  Averages 2 per plant.  Narrow, deep ribbed sections with 
rough, bumpy skin, and some cracking & netting.  Very decorative.  Freezes well.  This antique French variety was first 
offered by W.Atlee Burpee in 1883.  In 1885, Vilmorin reported that this was the most frequently seen squash variety at 
the Central Market in Paris.  Heirloom. 
     Tonda Padana,  105 days, C. maxima.  Highly ornamental and very tasty.  Typical pumpkin shape with 
alternating vertical ribs of orange and gray-green.  Flesh is of excellent quality, useful in pies, soups, gnocchi.  Italy. 
     Winter Luxury Pie,  100 days, C. pepo.  Smaller pumpkin is 6-1/2ò tall and 8ò wide, averaging 6-1/2 pounds.  
Long, strong stems.  Deep orange rind with slight netting.  The flesh is smooth and rich.  Makes the very best pies!  
Introduced in 1893 and improved and popularized by Gill Brothers Seeds in 1917.  Heirloom. 
 
 

RHUBARB     
Grown in quarts and gallons with multiple plants in a pot.  Quart pots $7. 50.  Gallon pots $9.75.    
Do not separate plants when transplanting.  Rather, keep them as a clump.  Available spring through fall. 

     Chinese Gansu Strain,  also Turk ey Rhubarb.   This strain comes from a region of China noted for 
producing medicinal rhubarbs.   Greenish to red stalks are thinner than most other rhubarbs.  The plant is also shorter.  
Do not eat the leaves as they are toxic.  Top dress the plants with 1ò of composted manure in early spring every year. 
     Victoria.   Red stalks on vigorous plant.  Can be picked lightly the second year after transplant.  Outstanding in 
pies, preserves and sauces.  Do not eat the leaves as they are toxic.  Top dress the plants with 1ò composted manure 
in early spring every year, as rhubarbs are heavy feeders.. 
 
 

SUMMER SQUASH  
Grown in 4ò pots with 1-2 plants per pot.   Pots $2. 75.   
The weaker plant can be cut off when transplanting, but do not separate.  Do not disturb roots when transplanting. 
Available late May ï late June.   

 All are C. pepo unless noted otherwise.  Several varieties can be used as a summer squash or allowed to 
grow out further and serve as a winter squash.  Summer squash can be planted through the end of July.  
     Bennings Green Tint Scallop,  58 days.  Scalloped type with pale greenish-white skin.  Pick small for 
sautés or fresh in salads.  Larger, makes for a nice stuffing container.  One of the best tasting summer squashes.  
Heirloom, 1914. 
     Black Beauty Zucchini,  48 days.  Open growth habit on semi-upright, semi-spineless plant.  Fruits are dark 
green, turning black-green.  Flesh is white with small seed cavity.  All of the darker green zucchinis seem to be more 
attractive to squash bugs.  Introduced to US markets in the 1920s and to the seed trade in the 1930s.  Heirloom. 
     Cocozelle Bush Zucchini,  also Italian Vegetable Marrow  or Striped of Naples , 50-55 days.  A  
3ô bushy plant produces typical harvests of lovely dark green zucchinis that are pleasingly striped with lighter green.  
Flavor of the flesh is slightly nutty when used fresh.   
     Coosa,  51 days.  Shaped like a pale green zucchini, but not a zucchini.  Cylindrical, best picked young.  
Compact plants are vigorous and high yielding.  Traditionally stuffed with rice, lamb and seasonings, then cooked in 
tomato broth.  The scooped flesh is boiled, mashed and mixed with yogurt, parsley, garlic and olive oil.  Heirloom, 
Lebanon. 
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     Costata Romanesco Zucchini,  also Roman Ridged Zucchini , 60 days.  Unusual pale green, with 
stripes alternating light and dark green shades and deep ridges.  Bush type that requires more space than most.  
Picked 6ò long or less with flowers still on and fried.  Nutty flavor is unique.  Can grow quite large, tender even at great 
size.  A favored variety in Italy.  Heirloom. 
     Cucuzzi,  also Serpent of Sicily,  55 days.  This is the original strain of an Italian heirloom.  Squashes are long, 
relatively slender and light green.  Lovely appearance.  Heirloom, Italy. 
     Dark Green Zucchini,  45-65 days.  Bushy, with a concentrated set of fruits.  Fruits are dark green, mottled.  
Flesh is pale green, firm.  Plants are prolific, vigorous. 
     Early Golden Crookneck,  also Yellow Crookneck,  42-60 days.  A semi-open plant produces smooth, 
light yellow, curve-necked fruits that mature orange & warty.  Pick at 5-6ò stage.  Creamy white, sweet, mild flesh.  
Heirloom, pre-Columbus, native American. 
     Early Prolific Straightneck,  42-56 days.  Lemon yellow fruits are smooth when very young and best used 
between 4-7ò long.  Becomes warted and club shaped when mature at 10-14ò long.  Flesh is firm, thick, fine grained 
with excellent quality.  Performs very well in the Northeast.  AAS, 1938.  Heirloom. 
     Golden Scallopini Bush,  55-65 days.  Bushy plants.  Golden, saucer shaped fruits with scalloped edges can 
be used as a summer squash.  Grown out longer, the squashes gain some size and a hard rind, making them great for 
winter storage and useful as a winter squash.  
     Golden Zucchini,  also Golden Bush , 55 days.  Bushy plant, not as overly productive as green zucchinis.  
Bright golden fruits are cylindrical, medium long, slender.  Excellent flavor. 
     Gray Zucchini , 42 days. NEW   Open, semi-bushy plant is easy to harvest.  Medium green skin is flecked with 
gray.  The fruits are almost cyclindrical, tapering slightly at the stem end.  Smaller seeds.  Plants set fruit over a long 
period.  Introduced 1957. 
     Lebanese Light Green , 40-50 days.  BACK  Popular in the Middle East, these fruits have a nice, sweeter 
flavor than others.  Shapes vary from round to cylindrical.  Besst picked when under 2 pounds, the smaller the better.  
Vines are capable of withstanding adverse conditions. 
     Patissons Panache, Jaune et Verte,  55-70 days.  Bush type plant with scallop shaped fruits.  Top of 
fruit is bowl shaped.  Yellowish cream fruits have green banding, making them quite ornamental.  Fine eating qualitiy 
when young.  Rock hard skin when fully mature, remaining quite ornamental. 
     Rampicante Tromboncino,  also Trombone Zucchini , 60 days.  Plant has runners, 5ô long and more.  
Light yellow green skin, slender with bulbous end.  Fruit will grow into a twisted 3ô long squash, remaining tasty, not 
seedy for a long time.  However, best at 10ò long.  Firmer than other zucchinis, with a mild, buttery flavor. 
     Ronde de Nice Zucchini,  also, Tonda Nizza , 50 days.  Round, gray green with darker green mottling and 
semi-stripes.  Great flavor when picked young, about the size of a tennis ball.  Easy to use for stuffing when older.  
Heirloom, Italy. 
     Saffron , 42 days. NEW  Small open bushy plant with very large leaves. Fruits are 4-6ò uniform, tapered yellow 
straight to semi-crooknecks. Less warty than straightnecks.  Productive. Mild flavor. 
     Tondo Scuro di Piacenza.   A cute, round zucchini that is dark green.  Ronde de Nice is a lighter green.  
Plant is productive.  Pick round fruits when they are very small for salads, medium sized for sautés, and larger sized for 
stuffing and baking. 
     Vegetable Marrow , 43+ days.  NEW  Bushy plants.  Light green oval fruits on nearly every leaf node.  Used 
as summer squash.  When larger, can be stuffed.  Very popular in England.  Heirloom. 
     White Bush Lebanese,  40-50 days.  Bulbous shaped, light green with white speckles.  Excellent flavor, with 
some sweetness.  Best picked small while still tender tender, and great stuffers when more mature up to 2 pounds.  
Prolific crops on vigorous bushes.  Does well in severe climates.  Very popular in the Middle East. 
     Woods Prolific Bush Scallop,  50 days.   White fruits are smaller than the typical scallop, with less 
scalloping.  Prolific, harvesting continuously will keep production up.  First offered by T.W.Woods & Sons of Richmond, 
VA, 1899.  Heirloom. 
     Zapallo del Tronco,  also Zapallito del Tronco, Redondo, South American Round,  60 days.  Very 
large bushy, upright plant produces an acorn type squash with edible rind.  2-1/2ò to 3-1/2ò across, dark green.  Seed 
cavity can be eaten, just like a cucumber.  Can be used young as a summer squash (2-1/2ò to 4ò across), later as 
winter squash with dry flesh.  Excellent keeper & shipper.  Popular in Europe & South America.                                                                                                               
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TOMATILLO, GROUND CHERRY, & the Like  
Grown in 2-1/2ò pots.  Pots $2.50.   Available mid-May through mid-June. 
Huckleberry and Sunberry grown in 806-packs only.  Packs $7. 50.  Available mid-May through mid-June. 

           A relative of tomatoes, ground cherries  are useful fresh and cooked into desserts, sauces and preserves.  
Tomatillos and ground cherries  are enclosed in thin papery husks.  Culture is same as tomatoes.   
Huckleberries are best used cooked, as they taste icky when fresh.  Sunberries can be used fresh or cooked.      
     Aunt Mollyõs, ground cherry,  65-70 days.  ARK  Very clean, super sweet flavor.  Ripens to a golden orange.  
As with other ground cherries, when fruits are ripe, they drop to the ground.  Store in the husk, up to 3 months.  Known 
to have been grown in PA in 1837.  Heirloom. 
     Chichiquelite Huckleberry,  75 days, Solanum melanocerasum.  Only available in 806-packs.   
Dark purple berries, larger than Wonderberries.  Yields are heavy for this sweet fruit.  Plants grow much like a pepper 
plant.  Use fresh or cooked.        
     Cisneros,  tomatillo , 75 days.  Apple green fruit is twice the size of other tomatoillos.  Matures to yellow-green.  
For tart flavor, use in the green stage; for sweeter flavor, let mature.  Size makes salsa preparation so much easier! 
     De Milpa,  also Purple De Milpa, tomatillo,  90-100 days.  Rambling plant is loaded with small to medium, 
round, 2-3 oz., 2ò fruits that ripen from a green blushed with purple to a pretty purple.  Great in salsa verde, raw or 
stewed.  Can be stored for several weeks.  Heirloom, Mexico. 
     Dr. Wycheõs Yellow, tomatillo .  Tall, sprawling plants produce larger fruits that ripen yellow and sweet. 

     Goldie,  ground cherry , P. pruinosa, 75 days.  Orange Ĳò  berries in a papery husk.  Very sweet.  Plants are 
prolific and branching, but do not require staking.  Harvest fruit with open husks or ones that have dropped to the 
ground.  Eat fresh, dried, canned, preserves, pies and desserts.   
     Mexican Strain,  tomatillo,  65 days.  This is a very large tomatillo, 2ò across when ripe.  Great flavor, different 
from other tomatillos, making it a superb one for salsa and chili verde.  Ripe tomatillos will drop to the ground.  
Introduction from Territorial Seed Co. 
     Pineapple,  ground cherry,  75 days.  Short, spreading plant bears abundant crops of pineapple-sweet fruit.  
Great for salsa with fruit as ingredients. 
     Purple,  tomatillo,  75-85 days.  Pale green ripening to deep purple with green husks.  Flavor is sweet and tart, 
sweeter and sharper than green tomatillos.  Fruit is small, 1-1/2,ò considerably less sticky than other tomatillos.  Long 
storage life, and keeping them in sunlight intensifies the deepness of the purple.  Vigorous and productive plants.  We 
offer a strain selected for color by Sand Hill Preservation Center. 

     Sunberry,  also, Wonderberry , Solanum Burbankii.  Only available in 806 -packs .  Fruits are blue, 
slightly sweet, and slightly larger than a pea.  Good fresh and cooked.  Bred by Luther Burbank in the early 1900s, this 
is not to be confused with Garden Huckleberry (S. nigrum).  Probably a stabilized cross between S. guinense (native to 
Africa) and S. villosum (indigenous to Europe). 
       Toma Verde,  tomatillo,  60-77 days.  This early maturing tomatillo is large, golf ball sized, flattened round, 
and green.  Tangy and nutty flavor, super in salsa verde.  Let ripen past green to light yellow for fresh eating, use 
green for cooking.  Best cooked with cilantro and hot peppers, lends a sweet-sour taste.  Vines can grow to 8ô+.    
Heirloom. 
     Verde Puebla,  tomatillo , 60-90 days.  Sprawling 3ô plants with golfball sized fruits.  Husks split when fruit is 
ripe and turning yellow.  Nutty, rich flavor when ripe.  Extremely productive plants. 
     
 

TOMATO  
Grown in 2-1/2ò pots.  Pots $2.50.   Available mid-May through late June.   

This year we are including all the varieties once available at the nursery only.   
We get many questions about tomato colors.  So here is a quick summary of appearance:  White fruits are usually ivory to pale, pale 
yellow.  Green fruits should be harvested when they have some yellowing, but flesh remains green when ripe.  Pink tomatoes are 
usually red with a pink tint.  Purple tomatoes are red tomatoes with a purple tint.  Black tomatoes are red tomatoes tinted dark 
brown.  Bi-color tomatoes will have two colors on the skin, usually but not always red and yellow/ gold. 
I = Indeterminate (subject to pruning, maybe the first 5-6 bottom suckers)  
D = Determinate (never, ever prune if you want tomatoes)  
Semi-D = Semi-determinate (try not to prune, please, if you want tomatoes) 
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Tomato Plants Suitable for Containers, 18ó tall to 5õ tall 
Currant, Cherry, Saladette, usually up to 2 ounces:  
Baxterôs Early Bush Cherry, Broad Ripple Currant, Ciudad Victoria Currant, Elfin, God Love, Gold Nugget, Green Grape, Kimberly,  
Principe Borghese, Riesentraube, Shenghuang Cherry, Sprite, Sweet Pea Currant 

Medium, usually 2 -8 ounces:  
Aurora, Beaverlodge 6806 Slicer, Bison, Black Sea Man, Bonny Best, Branscombôs Orange, Burbank, Clear Pink Early,  
Czechôs Bush, EH House, Earliana, Glacier, Heidi, Hezhou, Larissa, Lime Green Salad, Oregon Spring, Rutgers, Sandpoint, 
Santiam, Siberian,  Silvery Fir Tree, Taxi, Victor, Viktorina, Zarnitsa, Zeiglerôs Fleisch 

Large, usually 8 -16 ounces : 
Atkinson, Brookpact, Bush Beefsteak, Cosmonaut Volkov, Early Red Chief, Grushovka, Marmande, Montreal Tasty,  
Mountain Princess, New Big Dwarf, Northern Delight, Sophieôs Choice    

Very Large, Beefsteak, usually 1 pound or more:  
Striped German, Zogola 

Canning, Cooking, Sauces, Stewing:  

Bison, Bonny Best, Green Grape, Green Sausage, Grushovka, Heidi, Martinoôs Roma, Oregon Spring, Rutgers 
 

Currant, Cherry, Saladette Tomatoes, up to about 2  oz.  
     Amish Salad,  75 days, I.  Large, pink, grape shaped cherry tomatoes are very flavorful.  Tall plants produce 
many, many fruits.  Great flavor is one common characteristic of all Amish-bred tomatoes. 
     Amyõs Sugar Gem, I.  Fruits are up to 2 oz., round and meaty with a small core, sweet, full of flavor.  Red skin 
is covered with tiny light gold sparkles, giving fruits a gem-like appearance.  Vines are tall, vigorous, highly productive.  
Named for Amy Boor Hereford whose grandmother ñTappyò introduced Dr. Jeff McCormack to heirloom tomatoes in 
1982.  This is a stabilized cross by Dr. McCormack of Red Cherry and Tappyôs Finest. 
     Angora Super Sweet,  73 days, I.  The fuzzy light blue-gray leaves are remarkable, making this a plant to be 
placed in the floral border.  In addition, the fruits are interesting and tasty.  Super sweet, 1,ò bright red, fuzzy fruits are 
firm and abundant.  Developed by Joe Bratka. 
     Anna Aasa,  early, I.  This deep red cherry produces early and all season long.  Intense tomtoey flavor.  High 
yields will keep you in snacks and salads until frost. 
     Aunt Rubyõs German Green Cherry, 70 days, D.  Shaped like miniature beefsteak tomatoes, these are 
green, spicy and sweet.  About 1-2 ounces.  Extremely productive vines produce into autumn.  Do not prune. 
     Austinõs Red Pear, 80 days, I.  This is a 2ò pear shaped, red fruit, quite productive, and rather large for a 
ñpear.ò   Larger than Red Pear.  Growing in clusters, the fruit is lovely to look at.  Very productive vines. Excellent 
flavor. Occasionally yellow.  

     Babywine , 75 days. I.  BACK  4 oz. red-pink miniature version of Brandywine.  Firm flesh is juicy with the 
marvelous flavor of Brandywine.  Potato leaf. Very productive.  We have had poor germination of this variety in the 
past; so there were scant numbers.  Hereôs hoping to a better result this year! 
     Baxterõs Early Bush Cherry, 72 days, D.  This is a vigorous, short vine that produces delicious cherry 
tomatoes early in the season.  The fruits are red, with firmness (not mushy) and larger, about 1.ò  The plants thrive in 
containers and in the flower border.  Performs well in adverse conditions, with fruit keeping well after being picked.  
Seldom splits. 
     Be My Bab y Gene Pool , 65 days. I. NEW  Selected for red fruits which are small, round.  The breeder calls 
this one ñBetter than a Sungold.ò  From a cross of several great tomatoes. There are still some variations on a theme 
here. 
     Beamõs Yellow Pear, 70-80 days, I.  Small yellow pear shaped cherry tomato, about 1-1/2ò long.  This 
selection of Yellow Pear has far less cracking than others.  Flavor is a winner when compared to other yellow pears.  
Low in acid, mild flavored.  Yellow Pear itself has been grown since the late 1800s. 
     Bi-Color Cherry,  70 days, I.  Yellow and pink blushed fruits are about 1 ounce.  Very juicy, sweet, flavorful.  
Vines are productive. Very attractive fruits. 
     Black Cherry,   65 days, I.   Vines produce great quantities of dark, dark mahogany cherry tomatoes.  The rich 
flavor has become a favorite here on the farm.  No other cherry tomato looks like this one. 
     Blondkopfchen,  75 days, I.  Meaning is ñLittle Blonde Girl.ò  This is a petite golden yellow cherry, about İò 
that grows in clusters of 20-30.  Fruit seldom cracks.  A little tomato with full flavor that continues to ripen until frost.  
Seed originally came from the Gatersleben Seed Bank in eastern Germany.  The highly ornamental plant belongs in a 
floral border. 
    Broad Ripple Currant,  early, I.   İò currant , almost translucent yellow, growing in small trusses of  6-8.     
Low acid with a sweet flavor.  Very productive plant.  Small enough plant to be container-grown.  
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     Brown Berry,  75 days, I.  An extremely sweet, mahogany colored cherry with warm, earthy tones.  6-1/2ô vines 
are extremely productive.  Interesting color addition to a cherry tomato mix. 
     Cerise Orange , 80 days, I. BACK   This is a very sweet, late cherry, about İò.  Light orange with subtle 
striping, rather lovely to look at.  This has been recommended by several friends, who always seem to salivate as they 
describe its merits.  
     Chadwickõs Cherry, 80 days, I.  Red, 1-ounce fruits have full-bodied flavor.    Borne in clusters.  Fruits do not 
spilt easily.  Tall, vigorous vines are very productive.  Disease resistant.  Developed by the late Alan Chadwick. 
     Champagne,  early to mid-season, I.  Almost white to pale, pale yellow fruits are currant size, about  
İò wide, growing in clusters.  Full flavor.  Productive, but not overwhelmingly so (which is good for a currant type).  
Larger plant needs staking.  Cut this one back if it gets too tall or ranging. 
     Ciudad Victoria Currant,  64 days, I, (L. e. var. pimpinellifolium).  Red-orange tiny (1/3 to İò) fruits in 
clusters of 9-13 have a solid tomato flavor, full of sweetness, acidity, rich, and seedy.  3-5ô vines are heavy producers 
of a fruit that is not prone to crack, unlike most other currant tomatoes.  Originated in Mexico and once widely grown in 
the US before 1865.  People who grow this keep choosing to grow it again and again.  William Woys Weaver considers 
this tomato to be the most common cherry type grown in the US before 1865.  Heirloom. 
     Coyote,  70 days, I.  What a pleasant surprise to find so much sweetness in such a small cherry tomato.  Pale 
yellow, much like the moon the coyote howls at, round, growing in large clusters.  Extremely abundant with many low 
branches on a vigorous plant.  Staking is a must.  A real favorite here for snacking.  Only its huge crops makes it 
possible for some fruit to make it to the table!        
     Cuban Yellow Grape,  late, I.  Small, oval shaped fruits are yellow with very little cracking.  Growing in long 
clusters, individual fruits are easily picked.  Refreshingly sweet.  Perfect for snacking.  Plants are tall, vigorous and very 
productive.  Stake plants.  Offered only at the nursery in the past. 
     Dr. Carolyn,  75 days, I.  Ivory colored, deepening to a pale yellow, 1ò cherry tomato is round, a sport of 
Galinaôs.  Flavor is complex, sweet, balanced with acid.  Very productive vines produce fruits in clusters of 6.  Named 
after tomato guru Dr. Carolyn Male, who saved the seeds. 
     Elfin,  55 days, D.  Shorter plants produce a ñgrapeò style tomato.  Red, oblong and growing in lovely clusters, the 
fruits have a delightful sweetness.  Incredibly early, but as they are determinate, the season is also short for picking. 
     Ester Hess Yellow Cherry,  63 days, I.  This is a deep yellow cherry out of Iowa. Full tomato flavor. Vines 
are large, vigorous and productive.  Heirloom. 
     Fargo Yellow Pear , 80+ days. NEW  Yellow, pear shaped, about 1 oz.  Twice the size of other pear tomatoes.  
Full tomato flavor.  Meaty, crack resistant.  Introduced by Oscar & Will Co., 1934.  Heirloom. 
     Gailõs Sweet Plum, mid-season, I.  Red, larger cherry with a paste tomato appearance.  Outstanding fresh 
flavor makes this a ñcherryò instead of a ñpasteò tomato. Super sweet. High yields.  Seed originally from a deceased 
friend of the Drowns, who maintain Sand Hill Preservation Center, breeding heritage fowl and plants. 

     Galinaõs, 75 days, I.  BACK  Golden yellow cherry tomato about 1,ò borne in long clusters.  This is a snacking 
tomato that is not sweet.  Large harvests on 6ô plants.  Good keeper.  Originally from Siberia. 
     Gardenerõs Delight, 65-72 days, I.  Ĳò to 1-1/2ò diameter, bright red, bite-sized fruits are produced in clusters 
of 6-12.  Very sweet, definitely not crack-resistant, but a terrific gardenerôs snackfood.  Requires staking.  This prize-
winning tomato was German-bred. 
     Gold Nugget,  55-65 days, D.  Golden cherry tomato that is nearly seedless, 1ò in diameter, slightly oval.  Short, 
compact plants are about 2ô tall.  Plenty of fruits with rich, balanced flavor.  Earlier fruits are nearly seedless.  
Developed by Dr. James Baggett of Oregon State University. 
     Gold Rush Currant,  75 days, L. pimpinellifolium, I.  Tiny gold, ıò fruits are borne in trusses of 10 to 12.  
Flavor is fully tomatoey.  This selection has a manageable growth habit with fruits that tend to NOT drop. 
     Grape,  55 days, I.  An open-pollinated version of the little ñgrapesò found in grocery shelves, these are early, 
crack resistant, and tolerant of heat.  Taller vines are vigorous and highly productive.  Flavor is highly complex, sweet.  
We also offer at least 3 other varieties of ñGrapeò tomatoes at the nursery, each with differing characteristics.   
     Green Doctors,  early, I.  This is a sport of Dr. Carolyn, which is a sport of Galinaôs.  Ripening green-yellow,  
at 1ò, round, with a complex sweet-tart flavor, this is another unusual cherry.  Be a sport yourself and give this one a try 
if you are looking for something a bit different.  
     Green Gage,  75 days, I.  One of the oldest varieties here.  A yellow cherry, about 1ò with green gel around the 
seeds.  Vines are large and productive.  Flavor is sweet, tangy, intense.  There are plenty of reasons why this variety 
has been around since pre-1800s.  Heirloom. 
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     Green Grape,  70-78 days, semi-D.  Fruits resemble large Muscat grapes, with ripe fruits that are green at the 
shoulders, green with yellow veins in the middle and yellow-green at the blossom end.  Flesh and gel are green.  Fruits 
are 1-3/8ò in diameter, borne in cluster of 4 to 12.  Flavor is sweet like a grape and very juicy.  Prefers sunny weather.  
Try this one for green sauces, ketchups, pickles, baked beans, hors dôoeuvres.  Though not initially eye-appealing 
(they look like they forgot to finish ripening), these tomatoes are extremely tasty, one of the best!  Donôt judge this book 
by its cover.  Has become very popular in the specialty market.  Cross of Yellow Pear and Evergreen by Tom Wagner. 
     Hartmanõs Yellow Gooseberry.  A light golden larger cherry tomato that is mild flavored.  Vines produce 
great numbers.  Listed since pre-1830 and re-introduced by the John Hartman Seed Co., this tomato has been around 
for a long time due to its great habits and flavor.  Heirloom. 

     Ildi ,  68 days, I.  BACK   This is the yellow version of the red grape shaped tomatoes.  Oval, the size of a larger 
grape, yellow, growing in large clusters.  Here is a refreshing balance of acidity and sweetness.  Often seen on the 
grocery shelf as ñYellow Grape.ò 
     Isis Candy , 67 days, I.  This pretty cherry tomato is 1ò to 1.5ò across, yellow-gold with red marbling, with light 
streaks of red on the blossom end, grow in a pretty cluster of 6-8.   If you are looking for an assortment of cherry 
tomatoes, this is a nice addition.  F1, V  resistance. 
     Katinka Cherry , 69 days.  I.  NEW  This is a Russian release of a golden orange cherry.  On occasion there 
will be some plants with darker orange to red fruits.  Sent to the US by Reinhard Kraft of Germany. 
     Kimberly,  54 days, I. One to two ounce red fruits are borne in clusters on compact plants.  Setting fruit extremely 
early and easily in cool weather and continuing until fall, this variety is unusual.  With full tomato flavor and good 
balance of acid and sugar, this is a standout.  Very productive vines with potato leaves. 
     Koralik,  61 days, D.  A Russian cherry, fruit is bright red, about 1ò with huge knock-your-socks-off  flavor, 
unusual in an early ripener.  Clusters of 6-8 ripen about the same time, making for an easier picking.  Huge production, 
too.  A favorite here on the farm. 
     Large Red Cherry , 72 days.  I.  NEW  1 to 1-1/4ò round, deep scarlet  fruits grow in clusters of 5.  Great 
flavor.  Vines are vigorous, very productive, spreading, and in need of staking.  For fresh eating and preserves. 
     Little Julia , 75 days. I. NEW  İò marble sized, bright red, round fruits have thin skins.  They may be small but 
their bite-sized bursts of flavor may knock your socks off!.  Very productive.  Widely adapted. 
     Maglia Rosa,  70+ days, I.  Larger than most cherry tomatoes, this weighs in between 1 and 3 ounces, more of 
a saladette.  Egg shaped, reddish-pink mottled with lighter pink.  Flavor is lightly acid and sweet.  Foliage is lacy.  Bred 
by Fred Hempel, California. 
     Mattõs Wild Cherry, 60 days, I, L. esculentum var. cerasiforme.  This is a wild tomato collected in Mexico.  
Even in the short growing season of the Northeast, these vines can easily reach 10-12ô with incredible numbers of side 
branches that grow low.  Tiny, deep red cherry tomatoes are packed with a wallop of flavor, with high sugar content 
(brix 11 degrees).  Thin walls, small seeds.  Still grows wild in eastern Mexico.  If you are a seed saver, be careful with 
this one ï it crosses easily with others. 
     Mexico Midget,  60-70 days, I.  Cherry, İò round, dark crimson, with full flavor.  Heavy producer all season 
long, the cherries grow on long, pretty trusses. 
     Mirabelle Blanche,  early, I.  We trialed this variety in 2007 and found it to be outstanding .  Tall, vigorous 
plant was the last to collapse to frost.  It kept on producing small, light yellow fruits that have a sweet, full flavor.  
Garden candy! 

     Old Fashioned Red Cherry,  72 days, I.  This is a smaller red cherry tomato with full flavor.   Very 
dependable producer of salad and snacking tomatoes.  Quite vigorous growth habit.  Keep it well staked.  Tolerates 
higher temperatures.  Introduced before 1840.  Heirloom. 
     Peacevine,  78 days, I.  Alan Kapuler at Peace Seeds selected Peacevine from the hybrid Sweet 100 cherry 
tomato.  Stabilized now, it is identical in fruit size and plant habit to Sweet 100s.  Fruits are red, about 1ò growing in 
clusters of 8 or so.  Occasional yellow fruits appear.  Overwhelmingly productive and tasty sweet.  This variety is also 
very calming, as it is very high in gamma-amino butyric acid, a natural sedative for the nervous system.  Also, very high 
source of vitamin C.  Rampant growth typical of some of its ancestry, the currant tomato.  Stake it well for your sanity.  
     Pearly Pink , 75 days. I. NEW  Bright pink, medium size fruits are crisp and flavorful.  Productive vines.  Great 
for snacking.  Very unusual color lends to a colorful salad. 
     Pink Ice,  70+ days, I.  Larger, light pick and oval to oblong, these are lovely to behold.  The mild flavor suits its 
appearance.  With good foliage cover, fruits do not suffer from sunscald.  Very productive plants. 
     Porterõs Dark Cherry, 74 days, I.  Small, pink, oval-plum shaped, growing in clusters of 6-10, this is a long 
season producer of cherry tomatoes.  Perfect for snacking, canning, juicing.  Heirloom. 
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     Principe Borghese,  65-75 days, D.  Suitable for container growing, this prolific bush puts out long stems of 
clustered 1-2 oz, 2ò long fruits with little juice or seeds.  Tomatoes ripen early and hang on the vine a long time, making 
it easy to cut whole stems of mature fruits to hang and dry.  This is a preferred variety for sun drying in Italy.  These put 
store-bought dried tomatoes to shame.  There are at least 8 strains of this variety, some with a pronounced sharp point 
at the blossom end, others without the point.  Market growers can sell these on full trusses as the fruits cling to the 
vine.  Heirloom.  
     Prize of the Trials,  75 days, I.  The vigorous vines are highly productive, churning out 1-2 ounce, orange fruits 
borne in clusters of 6-8.  Fruits are crack resistant and thrive in heat.  Outstanding flavor, as the name implies. 
     Red Grape , Early. I.  NEW  Red oval fruits grow in long, ornamental clusters.  Sweet, complex flavor makes for 
fun snacking.  Resists cracking.  Heat tolerant and disease resistant. 
     Red Peach,  70 days, I.  Another ñangoraò type worth investigating, this has the typical slightly fuzzy, thin skin.  
Red, round, about 1-2 oz, its fruity flavor lends itself well to snacking right in the garden.  This is possibly the sweetest 
of the angoras.  Not a good keeper, but who ever has any left to make it to the kitchen anyway?  Plant is not vigorous, 
but remains healthy.  Heirloom, 19th century, Russia. 
     Red Pear,  also Red Fig,  70-78 days, I.  ARK  This is the rarer, red version of Yellow Pear.  Tall vines, with  
1-1/2ò small, cherry-sized, pear shaped fruits borne in clusters.  Taste is somewhat richer than Yellow Pear.  Great for 
canning, pickles, sauce, juicing, fresh eating.  Grown in American gardens since the 18th century.  These fruits were 
often sweetened, dried and packed away for winterôs use as a substitute for figs.  Heirloom. 
     Riesentraube,  70 days, I.  Name means ñGiant Bunch of Grapes.ò  Compact vine, suitable for container 
growing is highly branched, bearing bunches of 20-40 fruits ï sometimes as many as 350!  Blossom clusters are 
lovely.  Cherry sized fruit is red, with a rounded pear shape with a small nipple on the blossom end, about ¾ oz., with 
the full flavor of a beefsteak.  Excellent for snacks, in salads.  German heirloom, reintroduced by Gatersleben Seed 
Bank.  Also grown by the Pennsylvania Dutch, 1856. 
     Rosalita,  60 days, I.  Deep rosy pink, oval grape-shaped fruits with mildly pointy blossom ends.  Very sweet 
flavor.  Vines are tall and vigorous.  The fruits hang in long clusters. Unusual color for this size and shape.    
     Saraõs Galapagos, late. I. BACK  Tiny, round, red fruits grow in amazing clusters.  Hugh bursts of flavor.  
The information on this variety is conflicting, as to whether it is a Lycopersicon pimpinifolium (currant tomato) or not.  
Regardless, the plants are very vigorous, much like currant tomatoes.  Trellising and chainsaws sorely needed here. 
     Sausalito Cocktail,  68 days, semi-I.  The bright red Ĳò  fruits set in a cluster of 5-6 fruits.  They have the 
general appearance of those grocery store ñclusterò tomatoes.  Round with a nipple in the blossom end, high enough 
shoulders to look great when kept on the truss for market gardeners.  Flavor is smooth, slightly acidic, with a nice 
finish.  Released by Dr. Martha Mutschler of Cornell University. 
     Shenghaung Cherry,  75 days, I.  Red, about 1ò  and round this is a ñclassicò cherry.  Flavor is sweet with a 
tad bit of tartness. Plants are about 5 feet tall, great candidates for containers. This variety originated in the Zhengjiang 
province of China. 
     Siberian Pink,  69 days, D.  This is a Glenn Drowns selection for an early, smaller, pink fruit.  Growing in 
clusters of 6-10, the fruits are 1 to 2 ounces, with some tartness.  Extremely productive plants need to be staked and 
tied carefully so they heavily laden branches do not break.  Drowns is an excellent plant breeder, and he and his wife 
Linda operate the Sand Hill Preservation Center in Calamus, Iowa. 
     Slava,  65 days, I.  Name means ñGlory.ò  Red, teardrop shaped fruits are 1-2 oz, 1-1/2ò to 1-3/4.ò  This heavy 
producer is among the best flavored of the early saladette sized tomatoes.  Potato leafed.  Somewhat late blight 
resistant.  Heirloom, Czech Republic, rare. 
     Snow White,  75 days, I.  Cherry tomato that starts ivory and turns pale yellow.  This is a gardenerôs snackfood!  
Flavor is sweet and fruity, followed by a real tomatoey finish.  (Most white cherries are rather insipid, just pretty.)   
Plants are large, need staking.  Hybridized by Joe Bratka. 
     Sprite,  60 days, D.  Small, oval, grape shaped, red fruits are grown in large trusses on a very short plant.  If you 
want to grow a ñred grape cherryò tomato in a container, this is the one for you.  Thin skins, sweet flavor, high quality 
fruits.  
     Stupice,  62 days, I.  One of the very best tasting of the early tomato set.  1-2 oz, oblong fruits, borne in clusters, 
ripen to red with an orange undertone.  Potato leaf.  Great balance of sweet and tart, this is a salad  mainstay.  
Extremely cold tolerant, this produces well in the Northeast.  In a flavor and production test in 1988 in the San 
Francisco Bay area, Stupice rated first, bearing an average of 87 tomatoes per plant.  This was sent to the US by 
breeder Milan Sodomka.  From Czechoslovakia, introduced to US by Abundant Life Seed Foundation, 1977.  
     Sugar Cherry,  76 days, I.  Larger currant type fruits are Ĳò and orange-red.  Borne in clusters of 12.  Typical 
intense flavors and quite sweet.  Wonderful for snacking and in salads. 
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     Sugar Lump,  65-75 days, I.  Deep red, smooth, round fruits are between Ĳò and 1ò in diameter.  Borne in 
clusters of 6-12. Good flavor and quality.  Very productive vines set fruits until frost.  Heirloom, Germany.    
     Sungella , late. I.  NEW  Larger cherry, about 2 oz. with orange skin and flesh. Low acid. The fruits have superb 
flavor and they are juicy and sweet.  Good open pollinated orange cherry tomatoes are hard to find and this is in the 
running for becoming a leading contender for the best. 
     Sweet Orange II,  65-70, I.   An orange cherry with great resistance to splitting.  Early, productive and 
delicious.  Developed by Peters Seed and Research. 
     Sweet Pea Currant , 62 days. I.  NEW   İò fruits are ruby red and grow in pretty clusters.  Hugh sweet flavor.  
This ñgarden candyò should be eaten by the handfuls!  Low, spreading plant.  Can be grown in hanging baskets and 
containers. 
     Tessõs Landrace, 76 days. I.  BACK  Very small, round fruits.  You will find golds, deep reds, rose-pinks, and 
yellows, 1 color to a plant.  Pleasant flavor, tomatoey.  Seldom splits.  Disease tolerant.  (Still waiting for that one 
tomato plant whose fruits come in many colors, a botanical Josephôs Coat?  Try graftingé.) 
     Thai Pink,  also Thai Pink Egg , 75 days, I.  Light pink fruits are oval, to 2ò long, shine with an iridescent luster.  
Smooth, sweet flesh.  Abundant harvests.  Developed in Thailand.  Rare.  
     Tigerly,  78 days, I.  Here is yet another wonderful Moldavan tomato, this in a larger cherry/saladette size.  Try 
this striped red cherry for more color to your salads. 
     Tommy Toe,  80 days, I.  Fruit is bright red, the size of apricots and hangs in trusses of 6-10.  Flavor is full and 
rich.  This variety also shows some resistance to early blight and to late blight. 
     Topaz .  NEW  1-3 oz. light yellow, round fruits with speckles and flecks of green.  Very unusual appearance.  
Mild and firm.   Great for snacking.  Extremely productive.  Introduction from China. 
     Unas Yellow Cherry,  75 days, I.  Lemon yellow fruits are large for a cherry.  High yields.  Great flavor. 
     Violet Jasper .  NEW  1-3 oz., violet-purple fruits are splashed with green.  Skin is iridescent, unusual.  Dark 
purplish-red flesh.  Extremely productive.  Introduction from China. 
     White Currant.   Wild tomato type, far sweeter than Mattôs Wild Cherry, very tall vines produce an abundance 
of tiny creamy white fruits with a yellow tint.  Fruits in clusters.  Superb flavor, especially for a white tomato. 
     White Rab bit,  76 days, I.  Developed by Joe Bratka, this large sprawling plant produces many clusters of 
creamy white cherry tomatoes.  Excellent flavor, especially for a white fruit.  We could not find seeds for this for several 
years and are happy to offer it again.  We did grow this at the nursery a few years ago, but somehow managed to eat 
every last one!  Shame on us. 
     Wickline Cherry,  85 days, I.  Pinkish red cherry tomato, egg shaped, about 1ò by 1-1/2,ò is borne in clusters  
of 4.  Meaty, well balanced flavor is reminiscent of a beefsteak tomato.  Tall plants tolerate cool, wet conditions.  
Heirloom, Wickline, PA. 
     Yellow Cherry,  mid-season, I.    Bright yellow fruits are about Ĳò and produced in great abundance.  Excellent 
flavor for a yellow cherry.  Vines grow about 6ô tall. 
     Yellow Currant , early. I. Very small, yellow, round fruits grow in clusters.  Nice, full flavor, not wimpy at all.  
Plants are productive and easy to grow.  Search this category, for we offer currants in many colors.  ALL of them have 
very full flavor packaged in tiny fruits. 
 

Medium Tomatoes, usually 2 -8 ounces  
     Ailsa Craig,  70+ days, I.  Deep red, 3 to 5 ounce fruits, are uniform in shape, set fruit well in cooler weather.  
Fine flavor.  Fine Scottish heirloom.     
     Al Kuffa , early. I. NEW  Red, 3-4 oz., mild flavored.  Strong, bushy, short plants. Very productive plant until frost.  
From Iraq. 
     American Sugared,  70+ days, I.   Bright pink, smooth fruits are 2-3 ounces.  Flavor is very sweet.  Grows in 
attractive clusters.  From Russia, with love.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                 
     Aurora,  65 days, I. This variety has red, round, 5-8 ounce fruits with exceptional flavor, which is usually not the 
case with early producers.  The medium sized vines grow well in pots and limited spaces.  Productive, too.  From 
Krasnoyarsk, Siberia. 
     Beauty Queen , 80 days. I.  NEW  Fruits are strongly striped yellow and red, quite striking in appearance.  The 
small to medium size fruits have pleasant flavor. 
     Beaverlodge 6806 Slicer,   55 days, D.  What a surprise to find an extremely compact container plant that 
matures extremely early, has slicer size, is very productive and tastes great!  The plantôs habit is short and it sprawls 
outwards instead of growing upwards, making it suitable for containers and hanging baskets.  This variety was bred at 
the Beaverlodge Research Center in Alberta, Canada.  Another variety suitable for the wilds of cold, cold, short -
seasoned Shandalee. 
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     Bison,  65-77 days.  Deep red fruits are 2-3,ò 3 oz., and tasty.  Early ripening.  Plants are dwarf, suitable for 
container growing.  Excellent for canning and fresh use.  Introduced by Oscar Will & Co., 1937, and becoming rare.  
Heirloom. 
     Black Pear,  80 days, I.  Mahogany, miniature pear shaped fruits are 4-6 ounces.  Flavor is rich.  Great in salads 
and fresh eating.  Potato leaf plants bear abundant crops of this tasty, pretty fruit.  Heirloom. 
     Black Prince,  70 days, I.  A salad sized tomato at 5 oz., this one is uniform is size, round, with a deep 
chocolate coloring.  This belongs in the marketplace.  Heirloom, Irkutsk, Siberia. 
     Black Sea Man,  75 days, D.  One of our favorites, this medium sized fruit, 6-8 oz., is deep mahogany brown 
with skeleton-like veins just under the skin and black shoulders in hotter weather.  Rich, smooth flavor with eye-
popping appearance.  Potato leaves. 
     Black Zebra,  85 days, I.  The iridescent reddish-brown skin is striped in greenish-black, a rather remarkable 
vision in a tomato.  1-1/2ò round.  Flavor is interesting, including hints of smokiness and sweetness, well worth the wait.  
Bred by Jeff Davis. 
     Bloody Butcher , 55-65 days. I. BACK  Deep, dark red, 3-4 oz., round fruits grow in clusters of 5-9.  Very 
seedy, juicy.  High yielding. Wonderful in salads. Great flavor when cooked. Gives a fast jump on the season.  
Heirloom. 
     Bonny Best,  76 days, I.  This old time canning favorite is best grown in a cage or staked.  Up to 8 oz., red, 
slightly flattened at the stem end, this has a smooth, meaty, very rich taste.  Prone to catfacing and far too soft to make 
it to the farmersô markets, but superb for eating fresh.  This medium sized vine does well in the North.  (John Baer is a 
1915 selection of Bonny Best.)  Best for the home gardener.  Heirloom, Bonny Plant Farm, Union Springs, AL, 1908. 
     Branscombõs Orange, 71 days, semi-D.  Globe shaped fruits are 4 to 6 ounces.  Orange skin hides a 
surprise ï a much deeper orange flesh.  Very unusual and rare. 
     Bulgarian Triumph,  80 days, I.  Clusters of 2-4 oz., bright red fruits resemble the appearance of the cluster 
types found in supermarkets.  However, these have an incredibly sweet, delicious, juicy flavor.  Plants are vigorous, 
productive. Collected by Seed Savers Exchange.  Heirloom, Bulgaria.  
     Burbank , 70 days, D.  ARK  Early red tomato, 6-8 oz., developed by the famous Luther Burbank in 1915.   
Highest total free amino acids of all tomatoes tested.  Meaty, blocky, with little gel surrounding a few larger seeds, 
much like ancient tomatoes.  Classic flavor.  Very productive on stocky, disease resistant vines, 18-36ò, that prefer 
drier conditions. Heirloom, 1915, rare. 
     Ceylon,  75 days, I.  Another favorite here, this looks like an itty-bitty Costoluto Genovese.  Red with some 
orange shoulders, heavily ribbed, and flattened, 2ò across.  Interior is quite juicy with many small seeds.  Flavor is that 
of a full-sized tomato in a small package.  Vine is very prolific, disease resistant, ripens early and keeps on producing 
until frost.  Tolerates heat and the cool evenings of fall.  Yummy.   
     Chalkõs Early Jewel, 70-80 days, I.  ARK  2ò round globes, red, mild, sweet with balanced acidity, were 
developed by James Chalk of Norristown, PA, and released in 1899.  Similar to June Pink.    Heirloom. 
     Clear Pink Early,  58 days, D.  Smooth, round, clear pink fruits are sweet with a sharpness to its flavor.   
3-6 oz., about 3ò across, these are very tasty for an early tomato.  Few seeds, little juice.  Plants are 2-3ô tall, 
productive, suitable for container growing.  Russian heirloom. 
     Coop Red,  62 days, I.  At 5-7 ounces, these red globes are the perfect size to slice for salads or to grill, etc.  
 We found this variety at Sand Hill Preservation Center and nowhere else.  Offered at the nursery, customers have 
requested their return.  Betcha that someone has a chicken coop this color! 
     Costa Rica,  75 days, I.  Red, round, 1 to 1-1/2ò diameter grow in clusters.  Very prolific plants do well in the 
Northeast.  Picture-perfect saladette fruits have great flavor.  Heirloom. 
     Czechõs Bush, 70 days.  Stocky plants are short, bushy, need little staking, and are perfect for container 
growing.  The red, 4-6 oz. fruits are round with plenty of good flavor.  Rugose foliage is attractive.  From Milan 
Sodomka of Czechoslovakia in 1976, sent to Ben Quisenberry. 
     Czechõs Excellent Yellow, 70-75 days, I.   Well-named, this is an orange-yellow tomato, about 3ò round,  
3-4 oz.  Beautiful appearance, plenty of flavor, great for fresh eating.  Vines are very prolific.  From the Quisenberry 
collection. 
     Ding Wall Scotty,  75 days, I.  Small, 2ò, round, red fruit with points on the blossom end grow in clusters of 3-4.   
Flavor is rich with just a touch of acid.  Narrow, upright plants are suitable for the garden with little space.  Heirloom. 
     Djena Leeõs Golden Girl, 80 days, I.  ARK  Djena (ñZshenaò) Leeôs tomato won first prize at the Chicago Fair 
10 years in a row!  Developed by her in the early 1920s in Minnesota.  Djena was part Native American and 
granddaughter to financier Jim Lee.  Upon moving to Illinois in 1929, she gave started plants to Rev. Morrow (then 15), 
who nurtured it since.  Medium sized, golden orange fruit with a rich balance of sweet and tangy.   Heirloom. 
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     EH House,  72 days, I.  Red fruits are round to slightly oval, 4-6 ounces.  The 3ô tall plants are ideal for growing in 
containers.  They got snapped up at the nursery in 2008.  This is another variety we could find only at Sand Hill 
Preservation Center.   
     Earliana,  68 days, I.  The smaller, open, spreading, vigorous vines with petite foliage produce an abundance of 
redder-pink fruits, round, 4-6 ounces in clusters of 6-10.  Flesh is solid, firm with a good balance of sweet and tart.  
Good for fresh eating and canning.  Appears to have good disease resistance.  Originally developed at the beginning 
of the 1900s for growers who wanted to be ñfirstò at the market with ripe tomatoes.  Heirloom. 
     Esikos Botermo,  late, I.  Good for those of you with a bit longer growing season, this bi-color fruit is an 
orange-red globe with light orange stripes.  Rather unusual appearance. Grows in clusters of 5 or more.  Great for 
slicing and salads.  The Csikos are descendents of the Magyar horse tribes settling in Hungary. 
     Eva Purple Ball,  70-78 days, I.  Pinkish-purple fruits are 4-5 oz., 2ò across, smooth and round like a ball.  Very 
blemish free, extremely crack resistant, with a tender, soft texture.  This is a juicy, all-purpose tomato for fresh use.  
Peels easily.  Excellent resistance to foliar and fruit diseases.  Heirloom, late 1800s, Black Forest region of Germany, 
from Joe Bratkaôs grandfather. 
     Garden Peach,  75-85 days, I.  Small fruits, about 2 oz., are yellow with a pink blush, somewhat fuzzy, soft 
skin, much like a peach in appearance, an angora type.  Fruity, juicy flavor improves with age.  Low acid, can keep up 
to 4 months.  (Other ñpeachò tomatoes are not keepers.)  Wonderful in salads.  Unusual.  Old Fashioned Garden 
Peach, the progenitor of this, is the original ñLongkeeper.ò  Introduced in US by James J.H.Gregory in 1862.  Heirloom, 
France. 
     German Lunchbox , 70+ days. I. NEW  Vibrant pink fruits are the size of a small egg.  Sugar sweet flavor is 
outstanding.  Perfect for salads or packing into your lunchbox.  Heirloom, Germany. 
     Glacier,  55-60 days, D.  This and Stupice set the standard for judging early tomatoes.  This one is red, round,  
2-3 oz.  Occasional yellow shoulders.  Flavorful and abundant.  Great disease resistance.  The plant is small, 2-1/2ô 
high and 3-1/2ô wide with an open habit.  Commercially available in 1985, Sweden. 
     Glory of Moldova,  80+ days.  Unusual carrot orange skin and flesh with a 2ò round fruit.  Flavor is mild and 
sweet.  Terrific for making juice, as well as fresh eating.  For those of you who enjoy the various Moldovan tomatoes 
and who live in a longer growing area.  
     Grace Lahmanõs Pink, 80 days. I.  NEW  Pink, round, 4-6 oz. fruits have sweet, juicy, outstanding flavor.  
Usually blemish-free.  Use fresh and for canning.  Very productive plants. 
     Grahamõs Good Keeper, 72 days, I.  Medium sized tomato is red, round, with a whopping flavor.  Great for 
cooking, salads, sauces.  Blight resistant, strong, bushy plant needs staking.  A ñ10ò in flavor.  Good storage tomato. 
     Green Zebra,  78-86 days, I.  3 oz. fruits ripen to a golden yellow with green zebra-like stripes.  Fruits are 
slightly elongated globes, ridged at the shoulder.  Flavorful green flesh is choice for slicing and for colorful salads.  
Chosen by Alice Waters for the famous Chez Panisse restaurant in California.  A 1985 tomato developed by heirloom 
tomato breeder Tom Wagner of Tater Mater Seeds.  Not an heirloom ï but just you wait! 
     Greenwich,  75+ days, I.  When mature, burnt orange skin hides lime-green flesh.  6 ounces, 1-1/2ò to 2ò round, 
slightly flattened.  Unusual but pretty presentation.  Probably from Britain around the early 1900s.  Heirloom.     
     Hanky Red,  75 days, D.  Of all the normal leaved types, this may be the one that yields the most tomatoes.  
The 6 ounce, red fruits have a slightly acidic flavor. 
     Harbinger,  70 days, I.  Red tomato is small to medium sized, round, growing on a robust plant.  High yields of 
thin-skinned, tasty fruits with great flavor.  These do well in cool areas, ripen quickly, bear until frost.  Heirloom, 
England, 1901. 
     Heidi,  75 days, I.  One of the few tomatoes we could find developed in Africa, this is all-purpose.  Bright red,  
2-1/2ò pear shaped and prolific.  Medium sized plant.  Wonderful for use fresh, canned and especially in sauces.  
Heirloom. 
     Hezhou,  80 days, I.  2ò fruits are purple-red, somewhat plum shaped and have a luscious flavor.  Compact plants 
are great for containers and small spaces.  Abundant crops.  Seeds are originally from a family farm in Zhengjiang 
province in China.  Heirloom. 
     Jaune Flamme,  also Flamme,  70 days, I.  Persimmon orange tomatoes with a persimmon orange-red flesh.  
2-3 oz., very juicy, sweet flavor with fruity overtones.  Extremely productive vines produce fruits in clusters.  Great for 
fresh or for drying.  Another favorite here.  Heirloom, France. 
     Landryõs Russian, 80 days I.  This is a uniform, red, 2-3ò round saladette with pleasing flavor, deliciously 
sweet.  The vine produces high yields.  A reliable tomato with few problems.  Russian immigrants brought this to the 
Canadian prairies.  Heirloom. 
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     Larissa,  75 days.  Compact, medium-sized plant produces continuous crops, good for container growing.  Red, 
medium sized fruits with a touch of acid.  Good for fresh eating and canning.  This hardy red variety performs well in 
cooler sites.  From Larissa Avrorina, who works with a biointensive project in Novosibirsk, Siberia. 
     Latah,  60 days, D.  The 2-3ò red fruits are quick to ripen.  The tall, vigorous vines are heavy producers and quick 
growing, well suited for the cooler Northern areas.  Developed by Dr. Boe, U of Idaho and named after a county there.  
This one is here for those of you living high, high up and hoping for something that will ripen. 
     Lime Green Salad,  58 days, D.  Lime green to amber fruit with chartreuse flesh, about 3-5 oz.  Juicy, tangy, 
and somewhat spicy.  Bouquet-type flower sprays.  Great container plants as they are short and compact.  Or put in 
the front of the garden border as they are attractive plants, as well.  Tasty and novel.  Bred by Tom Wagner. 

     Lollipop , 79 days, I.  BACK  Creamy yellow fruits hang on plants like lollipops.  Flavor is sweet and lemony.  
Clusters of 6-10 fruits, each about 1-1/4ò around.  Narrow leafed foliage is set on well-branched plants.  This productive 
variety is widely adapted, with good disease resistance.  Does well in higher temperatures. 
     Long Keeper , 78 days, semi-D. BACK   This light golden reddish-orange tomato with medium red flesh is 
renowned for its storage ability.  Flavor and texture keep through the winter if stored unwrapped on open shelves at  
60-70 degrees F.  
     Lunchbucket , 68 days, I.  BACK  Small red tomatoes are 1-1/2ò round and slightly salty, spicy, not sweet.  
Great for the packed lunch.  Vines grow to 8.ô  This can be grown indoors as well. 
     Magnus,  73 days, I.  One of Livingstonôs efforts, this was first offered around 1900.  Dark pink fruits are round, 
smooth, with low shoulders and grow in small clusters.  Juicy and sweet.  Potato leaves.  Heirloom.  
     Malachite Box,  70 days, I.    Ripening to a light-to-olive green with a light yellow blossom end, this medium 
sized fruit has sweet bright green flesh.  Good flavor.  Makes a fun green ketchup as well.  Productive in the North.  
Developed at Svetlana Farm in Russia. 
     Manyel,  78 days, I.  Name means ñMany Moons.ò  Creamy light yellow tomatoes with distinctive, rich lemony 
flavor.  Thin walls with some concentric cracking.  Clusters of 2-4 fruits average 6 oz., 2ò tall by 2-1/4ò wide.  Vines 
provide only light cover for the fruits.  Native American heirloom. 

     Moneymaker , 75-80 days, I.  BACK  Open plants provide poor cover for the multitudes of smooth, red, 4 oz. 
fruits.  Globe-shaped.  Very tasty.  This is an old English greenhouse variety that is adapted to high humidity.  Market 
growers found it to be very marketable due to its appearance, flavor and productivity. 
     Nectarine , mid-season. I. NEW  Unique, lightly fuzzy, reddish-orange fruits, usually 6-8 oz., have the general 
appearance of nectarines.  They have a lightly sweet flavor as well.  Very attractive fruits for slicing, fresh eating. 
     New Yorker,  60-65 days, D.  Light to deep red fruits 2ò across with a small tip, blemish free, sweet and tart, are 
a hit here.  Fruit is easily set in cool weather, ripen all at once.  Disease resistant (VW, ASC, & late blight), extremely 
prolific.  Developed by Dr. Robinson in Geneva, NY/AES. 
     Nyagous ,  80 days, I.  Dark mahogany fruits are up to the size of a baseball, growing in clusters of up to 6.  
Flavor is full.  Fruits are uniform, without blemishes and rather pretty.  Not overly seedy.  Rugose leaves on robust 
plant.  Productive vines. 
     Old Fashioned Garden Peach , early. Semi-det. BACK  Yellowish-pink, peach-like in appearance, about  
4 oz.   Fruit is hard when ripe.  The more ñmodernò Garden Peach is much softer.  However, both have similar flavors 
and appearances.  A true, keeping tomato, whose flavor improves with storage.  Can keep up to 4 months.  Very old 
heirloom. 
     Oregon Spring,  58-60 days, D.  This tomato was developed for home gardeners with a cool summer season.  
Easy to grow, compact and cold-hardy plant needs only short supports or cages.  The globe shaped fruits are meaty 
and juicy, with tender flesh and well-developed, full flavor.  Dense foliage provides good leaf cover with some harmless 
leaf curl.  Plants reliably set concentrated, extra early crops of fine tasting, plump, nearly seedless fruits.  Perfect for 
ketchups and sauces, too.  This plant in research has been transplanted outside before the last frost of spring, given 
protective covering only on frosty nights, and still produced fruits.  Russian Severianin x Starshot., developed by Dr. 
Baggett, Oregon State U. 
     Pink Peach ,  mid-season. I. BACK  Medium size fruits are medium pink with fuzzy skin, looking like a glowing, 
rosy peach.  Delicate, tender fruit with fruity flavor.  Garden candy great in salads.  Too delicate to make it to farmersô 
markets. 
    Plum Tigris,  80 days, I.  Plum shaped fruits are bi-colored, shining red and gold stripes.  The 4 ounce fruits have 
good flavor.  Visually appealing as well.  Seeds were sent to the US by Andrey Baranovski of Minsk, Belarus. 
     Pomme dõAmore, 75+ days, I.  This variety may be new to the catalog, but it was isolated for a century on the 
Canary Islands and is a relic of the first tomatoes introduced to the ñOld World.ò   This ñApple of Loveò has pale red 
skin, is about 2-3ò, grows in large clusters and has terrific flavor.  This is a true oldie-but-goodie.  Very Old Heirloom. 
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     Purple Calabash,  75 days, I.  Both skin and flesh are truly light purple, not pink, with purplish-green 
shoulders.  Deeply ribbed like a Cinderella pumpkin, the fruit is typically 3ò wide by 1-1/2ò tall.  Flavors are very 
complex, almost wine-like.  Very productive vines.  Unusual appearance is matched by its full flavors. 
     Red Rose,  80+ days, I.  Marvelous stabilized cross of Brandywine and Rutgers, inheriting the great flavor of 
Brandywines and crack and disease resistance from Rutgers.  Fruit are pink-red and medium sized. 
     Red Zebra,  85 days, I.  Another ñZebraò type, medium sized fruits are fire engine red striped with yellow.  
Delightful flavor.  Eye-and-mouth candy.  Much like the Black Zebra, well worth the wait. 
     Rose de Berne,  75-85 days, I.  Smooth, deep pink fruits, about 6-8 oz., rival the flavor of Brandywine.  Flesh is 
soft.  Skin is very thin.  This is a superior medium sized tomato, not to be overlooked.  France, rare. 
     Rutgers,  74 days, D.  Compact vines with heavy foliage bear reliable crops of 6-8 oz., red, globular, slightly 
flattened fruits with thick walls.  Great for canning.  Developed by the Campbell Soup Co. in 1928, a cross between 
Marglobe and J.T.D. Refined by Rutgers in 1943.  We offer the unimproved older strain of Rutgers, as we prefer its 
flavor, fresh and cooked.  Heirloom. 
     Sandpoint,  60-65 days, D.  Plants are compact and have large leaves that provide good cover for their fruits.  
Red fruits are slightly oblong, 1-3/4ò x 2ò with smooth, shiny, thin skins.  Flavor is full-flavored, especially for an ultra-
early tomato.  Developed for very fast production in cooler areas and very short growing seasons.  If you live high up in 
the wilds of Shandalee, this one may be for you.     
     Santiam,  55-60 days, D.  The 30ò vines set red, round fruit, 4-7 oz., at very low temperatures, and they ripen 
well in cooler weather.  Mild, slightly acid, sweet, juicy.  Abundant yields.  Resistant to fusarium and verticilium wilt.  
Good for container planting.  Good for the fresh market.  Oregon. 
     Scotia,  60 days, D.  Bred for surviving a maritime environment, this sets fruit in wind and cooler weather.  Fruits 
are deep red, about 4 oz., globe shaped with decent flavor.  Long Islanders ï take note!  Protect the plant from winds 
when first transplanting.  Later, they fare well in your climate. 
     Siberi an,  57-60 days, D.  Originally from the Lowden Collection, this tomato was introduced by Will Bonsall 
through Seed Savers Exchange in 1984.  Very early fruits are red, egg shaped, 2-3ò, and rather tasty for such an early 
tomato.  Do not confuse this variety with Siberia, which is rather mushy and bland in comparison.  Plants are short and 
sprawling. 
     Silvery Fir Tree,  58 days, D.  Use this one in your landscape.  Delicate, finely dissected, lacy leaves with a 
fuzzy, silvery sheen are an ornamental delight.  About 24ò tall, makes a good container plant, but needs staking.  The 
medium sized fruit is about 3ò across, flattened, oblate, orange to red.  Very good tasting, somewhat acidic.  Russian.                 
     Sioux,  70 days, I.  This unassuming, ordinary looking red, round tomato is extraordinary in its complex flavor, 
which is tangy, sweet and rich.  Harvests are reliably large.  About 6 oz.  Suitable for canning, paste.  Market growers 
looking for a medium sized red fruit should consider this one.  Very popular in the Midwest in the 1940s.  Does well in 
the Northeast.  Allred x Stokesdale.  Bred at the University of Nevada, 1944.  Heirloom. 
     Stone,  70-78 days, I.  This is the tomato for people who donôt like óem sweet!  Bright scarlet red fruits are 5-7 oz., 
slightly flattened globes.  Perfect for sandwiches, but very useful for canning, too.  Somewhat acidic with full flavor.  
Good keeping quality.  Very drought hardy, also showing resistance to foliar diseases and fruit rot, producing blemish 
free fruits.  Introduced by The Livingstone Seed Co. in 1889.  Heirloom. 
     Tangella,  75 days, I.  Larger than a cherry, bright tangerine orange, 2-3 oz. fruits grow in clusters of 5-6.  Favor 
is outstanding, sweet, tart with a hint of citrus.  This one is fairly early and very productive.  A wonderful addition to 
salads, it has quickly become a favorite here.  ñSiblingò to Tigerella.  From England.   
     Taxi,  64 days, D.  Bright yellow, baseball sized fruits , 6-8 oz., are firm and filled with flavor, low acid.  Small stem 
scar on a smooth, blemish free fruit.  Compact vines need little staking, will do well in containers, set  many fruits early.  
Reliable, early, heavy producer.  Easy to grow, widely adapted.  From Occidental Arts & Ecology Seed Saving 
Program. 
     Tiger Tom,  70 days, I.  Round, 2-3ò saladette tomato is red with jagged golden stripes.  Very eye catching.  
Quite tart with full tomato flavor.  From the Ben Quisenberry collection. 
     Tigerella,  also Mr. Stripey,  70-75 days, I.  Red with yellow-orange stripes on 1-1/2ò to 2ò round fruits are rich 
and tangy.  Not sweet, rather very tart, low in acid.  Huge crops for a novelty.  Heirloom, Britain.     
     Trophy , 78 days. I. NEW  Red globes are 5-7 oz. growing in clusters. Sweet, mild flavor. Beautiful appearance 
and good performing plants. Colonel Waring sold the seeds for $5 a packet, a baby fortune, in the 1870s!  Heirloom, 
Newport, RI. 
     Truckerõs Favorite, 75 days, I.  Light pink, 2ò round, blocky and quite uniform.  This very rare tomato is 
seldom seen in the trade, but backyard gardeners have been preserving it with good cause.  The intense flavor is quite 
delicious. Heirloom, 1912. 



 47 

     Ukranian Pear,  80 days, I.  This is an dôAnjou pear shaped and sized tomato, very, very unusual in 
appearance.  Pinkish purple, 3-4ò long, averaging 6 ounces.  The flavor is sweet and wonderful used as a slicer.  
Heirloom, Ukraine. 
     Viktorina,  60 days, semi-D.  This early Russian variety produces red, fairly thick-skinned, 2ò round fruits over a 
long period.  A nice blend of sweet and tang, the fruits hold well due to the thicker skin.  Appears to have some disease 
resistance.   
     Wapsipinicon Peach,  75 days.  Light yellow, nearly white, fuzzy ñangoraò type tomato is small, 2.ò  Flavor is 
outstanding, complex, spicy, sweet, very fruity.  All ñpeachò tomatoes rightly belong in the gardenerôs backyard, as they 
are far too delicate to make it to most markets ï or even out of the garden as they are so delicious and unusual.  A 
treat.  Named after a river that runs through east-central Iowa.  Original seed is from Dennis Schlict.  Heirloom. 
     Weeping Charley.   Red Roma shaped fruits have strong tomato flavor.  Although it looks like a paste tomato, 
it is surprisingly juicy and sweet, good for fresh eating.  Very heavy production.  Rare heirloom. 
     White Tomesol , 80 days. I. NEW  8 oz. cream colored fruits have a fragrant, sweet, rich flavor.  Beautiful 
appearance.  Flavor is incredible for the color, as many white tomatoes are more a novelty than good eatin.ô 
     Wisconsin 55,  72-75 days.  Though this tomato needs to be grown in good soils only, it produces deep red, 
large, smooth fruits of uniform size, 5-8 oz.  Skin is strong enough for market growers to ship.  Walls are solid.  
Outstanding for fresh eating and canning.  During the 1940s, J.C.Walker bred this beauty at the University of 
Wisconsin. Heirloom. 
     Yellow Perfection,  70-75 days, D.  Brilliant yellow, 4-6 oz., about 2ò across, does exceptionally well in cooler 
areas, yet handles heat quite well.  Prolific crops are juicy, thin skin, perfectly round.  Low acid.  Not always pretty, 
suffering from some cracking and shoulder blemishes when weather is wet.  But when conditions are favorable, this 
one is perfection in yellow.  Potato-leafed vine grows about 4-6.ô  Heirloom, old British seed company, rare. 
     Zarnitsa,  60 days, I.  This short plant bears red fruits, 2ò tall by 2-1/2ò wide.  Well balanced flavor is sweet and 
smooth.  Resistant to cracking.  Short vines are suitable for container growing, ground culture or staking.  Name means 
ñSummer Lightning.ò 

     Zeiglerõs Fleisch, 75 days, I. Container sized plants produce excellent bright red, medium sized fruits, about 
3-5 oz.  From an Austrian family.  Very rare. 
 

Large T omatoes, usually 8 -16 ounces  
     Abraham Lincoln Regular , 77 days, I.  BACK  Smooth, round, red tomatoes weigh up to 1 pound each and 
grow in clusters of up to 9.  Meaty with few seeds, this mid-season fruit is fine.  This variety was introduced by 
Buckbeeôs seed farm in Illinois in 1923, and it has been popular ever since.  This is not the original strain of Abraham 
Lincoln.  Heirloom, Illinois. 
     Atkinson,  75 days, I.    Usually 6-16 ounces, light red, flattened globes with firm, meaty flesh grow on medium 
sized vines. This is a great plant for humid areas.  However, they were bred to tolerate hot, dry conditions as well.  
FW1 and RKN resistant.  Bred at Auburn U., 1966. 
     Aunt Rubyõs German Green, 80 days, I.  ARK  Beefsteak that ripens to a pale green with a hint of yellow.  
There is a pink blush on the blossom end that extends inside the flesh.  12-16 oz., oblate.  Very smooth shape for a 
green tomato.  Sweet, tart, spicy.  Full of flavor.  Ranks just behind Brandywine in flavor.  From Ruby Arnold of 
Greeneville, TN; family heirloom from Germany. 
     Azoychka,  also Azoychka Russian,  81-85 days, D.  Deep yellow fruit, 10 oz., 3ò diameter with an unusual 
citrus flavor, unlike any US variety.  Outstanding for juicing and slicing.  Potato leaf.  Seed collected by the Seed 
Savers Exchange from an elderly seedsman at the Bird Market in Moscow.  Azoychka is a womanôs name. 
     Beauty , 75 days. I. NEW  Red beefsteak, 12-16 oz., ribbed and scalloped.  Great, full beefsteak, juicy flavor. 
Keeps well.  Heavy crops on vigorous plants.  This one is a ñbeauty.ò 
     Big White Pink Stripe,  71+ days, I.  12-16 ounce globes have pale peach skin with cream flesh with a pink 
blush.  Some fruits will turn pinkish.  Flavor is both sweet and tart.  Rather striking appearance. 
     Black Crimson , mid-season. I. NEW  Beefsteak type.  Bronze/golden-green on top, blending down to a deep 
purple on the blossom end.  Very striking and unusual.  Quite flavorful, pretty flesh. 
     Black  from Tula,  75-80 days, I.  Deep reddish-brown beefsteak with green shoulders, 8-12 oz.  Smooth 
texture with rich sweet beefsteak flavor.  One of the largest of the black tomatoes.  Vines are very productive and set 
well when weather turns hot.  Fruit from this variety has won First Prize in the New York Cityôs Community Garden 
Associationôs fall contest, with a perfect score for flavor and appearance.  Russian heirloom. 
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     Black Krim,  75 days, I.  This heirloom has become quite popular in the farmersô marketplace, but is a bit tricky 
to harvest.  Pick before it appears to have developed full color and ripeness, when the fruit is still somewhat firm.   
10-12 oz., dark brown-red is darker in hot weather.  Interior is a deep reddish green.  A hint of saltiness, unusually 
juicy, with plenty of meaty texture.  This heavy producer is prone to cracking and catfacing.  Fruit from this variety has 
won Second Prize in NY Cityôs Community Garden Associationôs fall competition, with a perfect score for flavor.  From 
Krymsk on the Black Sea of Russia.  Heirloom. 
     Box Car Willie,  80 days, I.  Smooth, red 6-12 oz. fruits are shaped like round globes.  This is the kind of tomato 
that will anchor a good garden.  Very heavy crops.  Delicious flavor.   Bred by Joe Bratkaôs father.  Supposedly named 
after the country singer.  This variety gets ñsnapped upò at the nursery. 
     Brandywine Black,  80 days, I.  Deep mahogany color, with the flattened beefsteak appearance of other 
Brandywines.  Vigorous plants are reasonably productive, yielding 12-16 oz. tomatoes with the typical Brandywine 
flavor. 
     Brandywine Red, Landis Strain,  78 days, I.  This is not the regular Red Brandywine, which is more 
ribbed and larger but not as prolific and grows on potato leafed vines.  This strain was developed in Chester County, 
PA, in 1885.  Fruits grow on regular leafed vines that produce high yields of 8-12 oz. smooth, round, red fruits with light 
ribs.  Juicy and intensely flavored.  Heirloom, Pennsylvania. 
     Break OõDay, 63+ days, I.  Orange-red globes around 8 ounces are thick, meaty, firm and smooth.  Plants are 
open, spreading, wilt and cold resistant and productive.  This is an old cross between Marglobe and Marvel in 1923, 
introduced to the market in 1931.  Heirloom. 
     Brookp act ,  early, D.  Bright red fruits shaped like globes, 7-8 ounces, ripen reliably in cold with little to no 
cracking.  Plants are small and neat, wonderful for containers.  Very productive.  Developed at Brooks Horticultural 
Station for the Canadian prairies. 
     Bush Beefsteak , 62 days. D. NEW  8 oz, deep red.  Solid flesh. Rich flavor.  Perfect slicing size.  Vigorous, 
bushy, shorter plant is perfect for growing in containers. 
     Carbon , 80 days. I. NEW  Medium to large, 8-12 oz. fruits.  This variety is among the darkest of the ñBlacks.ò  
Purplish-brown skin. Deep brick red flesh.  Exceptionally rich, yet sweet. 
     Caspian Pink,  80 days, I.   Market growers are impressed with this lovely fruit.  Pink, sweet and rich, with a 
similar flavor to Brandywine, this averages 10-12 oz. and is far more productive.  Beefsteak in appearance, gently 
ruffled at the shoulder. 

     Cherokee Purple,  72-80 days, I.  ARK  Medium-large, 10-12 oz. fruits are dusky pink with darker purplish 
pink shoulders.  Flesh is brick red with green gel when less ripe.  Thin skin and soft flesh, somewhat perishable, but 
pleasantly sweet.  Resistant to mild drought, Septoria Leaf Spot.  Expect some concentric cracking.  This variety is 
traced through Craig LeHoullier to J.D.Green of Tennessee, who claimed it was more than 100 years old and originally 
from the Cherokee people.  Heirloom, pre-1890. 
     Cosmonaut Volkov,  65 days, D.  This early tomato is deep red, slightly flattened, perfect for fresh eating.   
8-12  oz. to 2-1/2 lb., rich, sweet, full-bodied flavor with very pretty appearance.  Vine grows to 5ô tall.  Named after the 
first Russian cosmonaut, who was killed while landing.  Seed Savers Exchange brought this seed from the Ukraine. 
     Costoluto Fiore ntino,  80 days, I.  Bright red fruits are smooth (not ribbed like Costoluto Genovese), usually 
about 8 oz.  Flavor is sweet, acid and superior for sauces and fresh use.  Slightly resistant to late blight.  From 
Tuscany, Italy.  Heirloom. 
     Dagmaõs Perfection,  73 days, I.  This elegant fruit is bi-colored, pale yellow with delicate, light red striping.  
Slightly flattened, 12 ounces, with 3ò diameter.  Flesh is firm and juicy with hints of tropical fruit and lime.  Plants are 
vigorous and provide abundant crops.  This is a Tomatofest introduction. 
     Druzba,  75-80 days, I.  Deep red, 8-16 oz. fruits are borne in clusters of 2 to 4.  Usually 3ò wide by 2ò high, 
shoulders often pink-gold.  High acid.  Great for fresh and cooking.  Tender fruit walls are resistant to cracking and 
blossom end rot.  Fruits are blemish-free.  Productive vines produce uniformly ripening fruits.  Druzba means 
ñfriendship.ò  Seed in US from Dr. Carolyn Male. Bulgarian via France, heirloom. 
     Earl of Edgecombe,  73 days, I.  Clusters of 2 or more orange fruits, 6-12 ounces, ripen uniformly.  Smooth, 
usually defect free, resistant to cracking, blossom end rot and diseases.  Smooth texture is sweet and tangy with flavor 
more enhanced in the North.  Seedlings are rather hardy.  The successor to the 6th Earl of Edgecombe was a sheep 
farmer in New Zealand.  When he traveled to England to claim his title, he brought this seed along. 
     Early Red Chief,  65-70 days, I.  This is a 10 oz, fairly early red tomato, delicious and firm, great for slicing and 
canning.  Prolific, bushy vines seldom require staking.  Productive over a long season. 
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     Emerald Evergreen,  also Evergreen,  72-80 days, I.  Bright green flesh when ripe accompanied by bright 
green skin that remains green when ripe.  Fruit is medium large, 10-16 oz., solid, mild flavor.  Use fresh, drying, fried 
and in conserves.  Vines are prolific and need staking.   Introduced by Ben Quisenberry through Seed Savers 
Exchange. 
     Fireworks,  50-60 days, D.  Bright red 6-12 oz. fruits are very large and tasty for an extra-early tomato.  Smooth 
and round with a pointed tip.  Vigorous vines are prolific.  From Peterôs Seed Research. 
     Giant Fiolet,  71 days, semi-D.  Deeply ribbed, flattened fruits are pinkish-purple.  Fruits are 8-12 oz. Flavorful.  
Unusual appearance, not very attractive until sliced.   
      Golden Delight,  57-65 days, D.  Superb gold fruit is medium large, with few seeds.  Firm skin resists 
cracking.  Sweet with slightly acidic aftertaste.  Tolerant of wet conditions. 
     Golden Jubilee,  72 days, I.  Bright golden orange fruits are 2-1/2ò to 3ò in diameter, round, averaging 6-7 oz.  
They are meaty, mild, with few seeds and low acid.  Plants are medium tall, needing staking and are quite productive.  
These are perfect for turning into the best tomato juice. 
     Golden Queen, USDA Strain,  75 days, I.  This is the original Golden Queen described by Livingston in 
1882.  Superior flavor to other strains, this is 8-12 oz., with a pronounced sweetness.  The blossom end has a 
distinctive pink blush that gently spreads upwards over a light golden skin.  Flavor is superior to the regular solid yellow 
Golden Queen offered in the markets.  Heirloom. 
     Golden Sunray , 80 days. I. BACK  Uniform golden yellow fruits grow up to 1 pound.  Blemish free and rarely 
cracks.  Excellent flavor.  From Ben Quisenberry collection, a great compliment. 
     Good Old Fashioned Red,  75 days, I.  Red beefsteak about 14 oz., ridged and flattened, has very intense 
flavors.  Very early for a beefsteak.  An outstanding choice if you like a smaller, classic red beefsteak tomato. 
     Green Moldovan.   Lime green flesh in a lime green, large fruit that is spicy and sweet.  Excellent yields make 
this a great consideration for those looking for a different appearance without sacrificing flavor.  Moldova, rare. 
     Gregoriõs Altai, 67 days, I.  Early beefsteak is pinkish red, 8-12 oz.  Full, delicious flavor is highly unusual in 
an early tomato, but here it is.  This one also produces over a very long season instead of tapering down like many 
early season tomatoes.  A Siberian variety originating in Novosibirsk, Siberia, in the Altai Mountains on the Chinese 
border. 
     Hilltop,  75 days, D.  If you are looking for a classic red tomato, large, but not too large, meaty, flavorful with a 
balanced acid-sugar ratio, look no further.  Fruits are high quality, on vigorous, prolific plants.  In shorter seasons, this 
is a good, high producer.  
     Japanese Trifele Black,  70 days, I.  Dark purplish brick skin on a fruit the shape of a Bartlett pear, about  
5-8 oz.  Green shoulders.  Highly productive plants.  Rich flavor for fresh eating and for cooking.  Very pretty and 
unusual fruits are usually blemish and crack-free.  Probably from Estonia. 
     John Baer , 70 days. I. NEW  Bright red.  Meaty, smooth, with very good flavor.  Fresh eating, canning.  Plants 
are prolific, pumping out many fruits.  This is from the breeders of Bonny Best.  Heirloom. 
     Kalmanõs Hungarian Pink, 85 days, I.  Large, plum-heart shaped fruits are suitable for paste and fresh 
eating, a super combination.  At 8 oz. with pink coloring, this juicy, very sweet, meaty fruit is a winner.  Original seed is 
from Europe, but the line has been preserved by the family of Kalman Lajvort of Edison, NJ.  Well suited to the 
Northeast, these are abundant and productive over a long period.  Heirloom. 
     Large Pink Bulgarian , late. I. BACK  Dark, deep pink, 1-3 lbs. fruits are rounded, flattened, and usually 
blemish free.  Grows in clusters of 2 or 3.  Solid flesh with few seeds.  Low acid.  Complex, full flavor, and somewhat 
sweet.. Medium foliage cover, just a bit wimpy.  Heirloom, Bulgaria. 
     Limmony,  80 days, I.  Bright lemon yellow beefsteak, 8-10 oz., that is smooth, blemish free, solid and meaty.  
Tangy, lemony flavor is clean and crisp, with a pronounced acid flavor.  This variety is one of the first Russian 
tomatoes to become popular in the US.  Introduced by Aaron Whealy of Seed Savers Exchange.  Heirloom, Russia. 
     Marizol Purple , 80 days. I. NEW  Dark pink, smooth, usually 8-16 oz., but can grow up to 2 lbs.  Sweet, full 
flavor.  Vigorous plants, large yields.  From the Black Forest Region of Germany.  Heirloom. 
     Marizol Red , 80 days. I. NEW  Large red fruits are smooth, up to 1 lb.  Sweet, great flavor.  Vigorous vines, 
huge yields.  From the Black Forest Region of Germany.  Heirloom. 
     Marmande,  68 days, I.  Cool weather does not daunt this medium sized scarlet tomato.  Lightly ribbed, the 
flavor is rather rich.  Popular in European markets.  Heirloom, France. 
     Montreal Tasty,  mid-season. Large red fruits are produced on a compact plant.  Appropriate for containers and 
small spaces.  This is a good slicer and great for a person with the time or space for only one plant. 
     Moskvich,  60 days, I.  This 4ò keeper tomato is red, round to somewhat flattened with great flavor.  Small stem 
scar.  Vines are productive for a large tomato. 
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     Mountain Princess,  45-68 days, D.  Compact container type plant produces very early, good, small slicers 
that are bright orange-red, round, 8 oz., about 3ò in diameter.  Reliable producer from the Monongahela National Forest 
region of West Virginia. 
     Mule Team,  75-86 days, I.  This is a ñmain crop,ò work-horse variety.  Bright red fruits are consistently 8-12 oz., 
round to slightly ovate, 3-1/2ò across, sweet flavor with tang and texture.  Shoulders are slightly dented.  Plants are 
vigorous, disease resistant, and keep on bearing huge crops until frost.  Great for the market grower, great for the 
backyard grower.  Heirloom. 
     Nepal,  78 days, I.  10-12 oz. deep scarlet red, smooth beefsteak with fruit that matures mid-season, unusual for 
a beefsteak.  High quality, intense flavor, and seldom has a blemish.  A good keeper tomato.  Plants bear well in cool 
weather and do well in heat, too.  Seed originally from Farmers Seed Co., in Indiaôs Himalayan Mountains. 
     New Big Dwarf,  60 days, D.  Compact, 2ô tall plants great for containers or the small garden.  Fruits are deep 
pink-red, typically grow 8-12 ounces, and occasionally grow to 1 pound.  Great flavor.  Created in 1915 by crossing 
Ponderosa and Dwarf Champion.  Heirloom.    
     Northern Delight,  65 days, D.  This 2ô tall plant was bred to perform in the short, cool season of the Far North.  
Red with some green shoulders about 1.5ò wide and 3ò long.  Flavor is mellow with a hint of acidity.  F1, V. 
     Northern Lights,  55 days, I.  Beefsteak with yellow-orange skin and a red blush on the blossom end.  The 
center of the flesh is also red.  Flavor is intense, which is unusual in such an early producer.  8-12 ounces, 4ò across, 
very indented shoulders.  Heirloom. 
     Pallo de Fuoco,  65 days, I.  Bright red fruits are round and average 10-12 ounces.  Complex flavor with good 
balance.  Vines set very early with heavy crops of perfectly shaped fruits.  Popular in Italian farmersô markets. 
     Pantano Romanesco,  80 days, I.   Excellent tomato for the home gardener, this is deep red with a purple 
tint.  The flesh is rich, juicy, full of flavor.  8-12 oz. fruits on very productive vines.  Heirloom, Rome. 
     Paul Robeson,  74 days, I.  A ñblackò tomato exhibiting a dusky dark red skin with dusky dark green shoulders.  
About 6-12 oz., 2ò high by 3-1/4ò to 4ò wide, borne in clusters of 2.  Excellent flavor, better more so than most of the 
mahogany colored tomatoes.  This tomato is named in honor of Paul Robeson, an athlete and operatic vocalist who 
was an advocate of equal rights for Blacks.  His artistry was appreciated worldwide, especially in the (then) Soviet 
Union.  The seed is from a Russian heirloom, with original seed sent to Southern Exposure Seed Exchange by a 
Moscow seedswoman, Marina Danielenko.  Heirloom, Russia. 
     Peron Sprayless,  also Peron , 68 days, I.  This is considered the worldôs only ñspraylessò tomato, requiring no 
pesticides for reliable production.  It is SOOOOO easy to grow, producing high quality medium to large red fruits that 
contain up to 2-1/2 times as much Vitamin C as other tomatoes.  Produces well in cool autumn.  Definitely worth trying 
for the novice gardener or the frustrated gardener.  Introduced from Argentina by Glecklerôs in 1951.  Heirloom. 
     Pink Sweet,  80 days, I.  Pink slicer grows to 1 pound.  Fruits have some green shoulders, are slightly flattened, 
and are brimming with an excellent flavor.  Tomato guru Craig LeHoullier received this variety from Hazel Turner in 
1990, when it was saddled with the moniker of ñNo Name.ò  Honestly!  This productive variety deserved better, and he 
renamed it Pink Sweet.  Heirloom.  

     Ponderosa Pink , 80 days, I.   BACK  Vines need caging and staking to protect the very large fruits from 
sunscald.  Low acid, up to 2 pounds, firm, meaty and pink.  This one has been around for a long time and is a favorite 
of many. 
     Productiva,  70-80 days, I.  Solid red beefsteaks are medium large, about 3ò across.  Very little blemishing on a 
high quality fruit.  Productive vines.  From Bulgaria. 
     Prudens Purple,  75 days, I.  Tolerant of cool temperatures and not-so-sunny days, this medium sized vine 
produces lovely dark pink beefsteak type fruits, 10-16 oz.  Vines have potato leaves and fruits mature fairly early.    
Flavor is reminiscent of Brandywine.  Heirloom.   
     Saint Pierre,  74-80 days, I.  Large, bright red fruit with green shoulders are tender, tasty with full, rich flavor.  
Medium to late maturity with good cold resistance necessary for survival in the Northern garden.  Great for fresh eating 
and for canning.  This is a very poplar French variety.  Heirloom. 
     Sara  Black , 78 days. I. NEW  Medium to large size.  Purplish-brown skin.  Dark streaks in flesh.  Sweet, spicy, 
earthy, rich.  Heirloom, Germany. 
     Siletz,  52+ days, D.  Dr. James Baggett of Oregon State University has developed some lovely tomatoes that 
perform well in shorter seasons.  This is another great one, yielding well in cool weather.  Deep red slicers are 10-12 
oz.  Flavor is acid with excellent flesh quality for an early tomato.  V, F1 resistant. 
     Soldaki,  80 days, I.   Large red fruits with a hint of pink, these round, flattened fruits grow up to 1 pound.  Sweet, 
dense and meaty.  This Polish heirloom, preserved in Cleveland from 1900 on, was passed to Dr. Carolyn Male by a 
co-worker and then introduced to the commercial market.  Heirloom, Poland. 
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     Sophieõs Choice, 55 days, D.  An extra-early tomato with an orange-red exterior and a deep red interior.  
Plant is 18-24ò tall, but produces large fruits, averaging 6-8 oz., sometimes up to 12 oz.  Fruits have good flavor for an 
early tomato.  Good container plant, but does not do well in heat or drought.  Heirloom, Edmonton, Canada. 
     Summer Cider,  78 days, I.  We have trialed this one and were very impressed.  Highly productive vines.  
Apricot yellow fruits have juicy, lush flavor.  10-14 oz.   
     Tartar from Mongolia,  75-85 days, I.  Large red fruits have whopping flavor.  Not overly productive, but fruits 
are beautiful.  Very rare.  Folks who try these grow them year after year. 
     The Pritchard or Scarlet Topper , 75 days. I. NEW  Bright red globes are large sized. Use fresh and for 
canning.  Developed by Dr. Pritchard for disease, rust and wilt resistance.  Heirloom, USDA, 1930.  
     Timõs Black Ruffles, 78 days, I.  One of the more unusual varieties we have found, this was developed by a 
fellow named Tim (who else?) who stabilized his cross between Black Krim and Zapotec Pink Pleated.  The resulting 
plant produces pleated, 8-10 oz., garnet purple fruits that are meaty, with a well balanced sweetness.  Plants are 
moderate to heavy producers.  Great for slicing and sauces. 
     Valencia,  76 days, I.  ARK  Bright sunny orange, 8-10 oz., smooth and firm, meaty interiors with few seeds.  
This is a mid-season tomato, needs staking, with wonderful flavor and texture.  High sugar content.  Ripens early.  A 
favorite in farmersô markets.  Johnnyôs Seeds selection of a Maine family variety.  Heirloom, Maine. 
     Valiant,  also Fieldõs Red Bird, 65-80 days, D.   Dark red, about 8-15 oz., blemish free, smooth, round, mild, 
and sweet.  Once extensively used for canning, juicing and fresh shipping, this has fruits ripening all at once.  Heavy 
producer adapted to the North and Canada.  Good for market.   Heirloom, 1937.   
     Vorlon .   NEW  Large, purple-black skin.  Rich, dark flesh.  Outstanding flavor.  Recently from Bulgaria.  Not 
from the Vorlons, though this fruit is good enough to be from outer space. 
     White Queen,  85 days, I.  Color is pale creamy whitish-yellow with some fruits exhibiting a pink blush or 
streaks on the blossom end.  This beefsteak, 8-12 oz., is smooth with ribbed shoulders.  The well balanced flavor is 
sweet, juicy.  Seldom cracks.  Heirloom. 
     Zapotec Pink Ribbed,  80 days, I.  This very ornamental, medium large fruit is dark pink, heavily ribbed, 
almost pleated.  Sweet, mild, useful for stuffing.  Fruits grow up to 1 pound.  This variety is believed to be the ancestor 
of beefsteak type tomatoes.  Heirloom, from the Zapotec Indians of Oaxaca, Mexico. 
 

Oxheart Shaped Tomatoes, large to very large  
     Anna Banana Russian , 75 days. I.  NEW  This is the yellow version of Anna Russian.  The fruits are oxheart 
shaped, growing up to 13 oz.  Flavor is delicious.  Fruits are meaty.    On occasion there will be a pink blush in the 
flesh, a real, sweet treat. 
     Anna Russian,  65-70 days, I.  Up to 1 lb., pinkish-red, outstanding juicy taste.  Small foliage and wispy vines 
are typical of oxhearts, and this one is a vigorous grower.  So staking is important.  The story behind this one seems to 
be that the seed originated from a Russian immigrant and was handed down through several generations of an Oregon 
womanôs family.  Heirloom. 
     Belize Pink Heart .  NEW  Early for an oxheart.  Medium large, burgundy pink.  Very tender and juicy flesh is 
solid.  From a farmersô market in San Ignacio, Belize. 
     Black Oxheart .  NEW  Deep purplish-brown.  Shape variable from oxheart to somewhat flattened.  Typical 
delicious flavor.  This is the first oxheart of this color we have found.  Bred by Brad Gates, Napa, CA. 
     German Red Strawberry,  80 days, I.  Somewhat variable in size, averages 10 oz., 3ò wide by 3-1/2ò high, 
resembling an oversized strawberry in color and shape.  In the tops for flavor ï very complex, a bit on the acid side.  
Considered by some to be a quintessential sandwich tomato.  Tall plants with light foliage need staking.  Usually  
2 fruits in a cluster.  Seed in US through Dr. Carolyn Male.  German heirloom. 
     Grightmireõs Pride, 65 days, D.  NEW  Pinkish-red oxheart has lower acid flavor than most, with the typical 
meatiness and fewer seeds typical of oxhearts. Very prolific plants.  Fred Grightmire of Dundas, Ontario, has refined 
this Yugoslavian variety. 
     Huge  Lemon Oxhe art , late. I. NEW  Pale yellow fruits are very large.  Unusual color in an oxheart.  Uniform 
size with few cracks.  Fine, typical rich flavor of oxhearts.  From M.D. Gonzales, Ohio. 
Heirloom. 
     Hungarian Heart,  85 days, I.  Pink with few seeds, this one often weighs 1 pound.  Fresh eating, canning and 
roasting are all good uses for this fruit.  Seldom cracks.  Vines produce a larger crop than most oxhearts.  Heirloom, 
small village 20 miles east of Budapest, Hungary, 1901. 
     Italian Super Plum.   Seed is from a friend, Alice Picarello, who said we must try this one.  She is impressed 
by this red oxheartôs heavy, meaty qualities.  About 12 oz., reliable producer in cool weather.  
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     Kosovo , 75+ days. I. NEW  Deep pink oxheart grows up to 1 lb. Very meaty, juicy.  Intense tomato flavor, rich.  
Excellent production. From a UN worker in Kosovo. 
     Orange Oxheart,  80 days, I.  ARK  Very large oxheart shaped fruits are yellow-orange, meaty, with few 
seeds, about 1 pound.  Fresh eating is fine, and even better cooked into salsas and sauces.  Heirloom, Virginia. 
     Orange Strawberry,  80 days, I.  Intense orange, 8-16 oz., with exceptionally rich, sweet flavor with just 
enough acid bite.  Higher than usual production for an oxheart. 
     Oxheart Red , mid-season. I. NEW  6-8 oz, red fruits are somewhat oxheart-shaped.  Full flavor. Great slicer.  
Smaller than most oxhearts. Wispy vines are very productive.   
     Palestinian,  80 days, I.  This attractive 8-12 oz. dark pink tomato is heart shaped, has few seeds, but is loaded 
with great flavor.  Both suitable for fresh use and for paste uses.  Heirloom. 
     Sweet Horizon,  also Rosalieõs Early Orange, 76 days, I.  Persimmon colored fruits are heart shaped, very 
early and average 1-2 pounds.  Firm flesh is sweet, juicy, rich but mild with good acid balance.  Few seeds.  Vines are 
well branched, strong and vigorous, producing large harvests. 
     Thienemanõs Australian Heart, 78 days, I.  Originally from Australia, seeds were passed to the late 
nurseryman Joe Thieneman of Kentucky during WWII.  His family continues to grow this variety.  Fruits are red, around 
1 pound, a blunter oxheart.  Flesh is meaty, with complex flavor and a bit of acidity to balance its sweetness.  Good 
fresh, for slicing and in sauces.  Heirloom. 
     Ukranian Heart,  mid-season, I.  Pink with high shoulders for an oxheart, these have a nice fruity set of well 
balanced flavors.  Originally from the Ukraine, Tania OôNeillôs family has maintained this variety for years and passed 
the seeds on to tomato guru Craig LeHoullier.  Heirloom. 
     Yellow Oxheart , 80 days. I. NEW   Pale yellow, nearly white with contrasting golden yellow flesh.  Blocky, 
heart shaped.  Rich, full balanced flavor.  Seedlings are not strong at first, but the wispy plants become stronger when 
established.  Family heirloom, Willis, VA. 
 

Very Large and Be efsteak Tomatoes, usually 1 pound +  

     1884,  85 days, I.  Dark pink beefsteak, 1-2 pounds, juicy, brimming with flavor.  Good slicer and canner.  Few 
seeds, sweet.  Vines produce abundantly.  Seed for this was found in a pile of debris after the Great Flood of 1884 in 
the Ohio Valley, supposedly by a Mr. Williamson in Friendly, W.VA.  It has survived to this day due to the high quality 
of its fruits. 
     Aunt Gertieõs Gold, 75 days. I. NEW  Golden yellow, 1 lb.  Fruity, sweet, complex flavor.  Rough shape with a 
few blemishes, but the flavor is excellent.  The plants are large with potato leaves.  Original seed is from Virginia. 
     Aunt Ginnyõs Purple, 75-85 days, I.  Deep pink, mostly smooth beefsteak, 12-16 oz., some larger, with very 
little cracking.  Good yields on a vigorous potato leafed plant.  Some claim this rivals Brandywineôs classic flavor ï or 
may be even better.  Worth the try if you like rich flavors in your tomato. 
     Boondocks,  80 days, I.  At least 1 lb., this pink-purple beefsteak is high in sugar and acid.  Flavor is 
comparable to Brandywine.  Smooth shape.  Potato leaf plant is large and very productive.  Bred by Joe Bratka. 
     Brandywine, Sudduthõs Strain, 74-85 days, I.  ARK  This is a very successful strain of the legendary 
Brandywine, the standard of exceptional flavor in a tomato.  Dark reddish pink beefsteak, 14 oz. to over 1 pound, this is 
meaty, non-acidic, very rich, and spicy.  Beautiful fruits on medium-producing, upright, potato leafed plants, more 
productive that regular strain of Brandywine.  Occasional concentric cracking and radiating cracks of catfacing.  Vines 
are not disease resistant.  Acquired through Ben Quisenberry in 1980 from Doris Sudduth Hill whose family grew it for 
nearly 100  years.  The Sudduths may have obtained their seed from Johnson & Stokes, who introduced Brandywine in 
1889.    Quisenberry, who operated his Big Tomato Gardens until his death in 1986, was responsible for many 
outstanding varieties and selections of varieties of tomatoes still available today.  Amish heirloom, 1885. 
     Brandywine OTV,  72-85 days, I.  This is a cross between a Yellow Brandywine and an unknown red tomato.  
Fruits are red, about 1 pound, with the typical blend of sugar and acid.  This strain sets fruit more easily in warm 
weather and is more productive than regular Brandywine.  Potato leaf foliage.  OTV stands for ñOff the Vine,ò a tomato 
newsletter once published by the respected Dr. Carolyn Male and Craig LeHoullier, who  released this one. 
     Brandywine Yellow, Platfoot Strain,  late, I.  Gary Platfoot improved Yellow Brandywine so that it has 
increased productivity and smoother shape.  Deep golden yellow, growing 1-2 pounds, with creamy, rich flavor typical 
of all the various Brandywines.  Potato leaf foliage.  This rare strain has been offered at the nursery for years. 
     Burrakerõs Favorite, 80 days, I.  Large, 1-2 pound, bi-color tomato, red and gold, from the moonshine 
territory of Burrakerôs Hollow.  The late Chuck Wyatt was said to have negotiated for the seeds of this variety out of his 
carôs window.  Moonshinerôs dogs kept the adventure interesting??   
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     Canestrino,  80 days, I.  Large, red and heavily ruffled or pleated.  These Italian tomatoes are somewhat mildly 
mealy with a medium amount of gel and few seeds.  Good fresh flavor.  Outstanding cooked flavor.  Lovely sliced.  
Tall, productive vines.  A favorite here.  There are two versions of Canestrino, with the other not pleated, but rather 
smooth.  We like the eye-appeal of this version.  Seldom seen in US. 
     Chapman,  80 days, I.  Prolific plants bear many 1 to 2 pound deep red beefsteaks.  Meaty, dense flesh with 
extraordinary flavor. Heirloom. 
     Chocolate Stripes,  79 days, I.  3-4ò mahogany fruits have dark olive-green stripes.  Fruits are somewhat 
rough shaped, but nonetheless are lovely to behold.  Flavor is complex, earthy, sweet and rich.  Productive. 
     Costoluto Genovese,  78 days, D.  Large, deep red, juicy tomatoes are heavily ribbed, flattened (not smooth 
like Costoluto Fiorentino).  Actually, not terribly attractive.  Fully flavored, slightly tart, this hearty variety produces well 
both in hot and cool weather.  So juicy, it is perfect for juicing.  Branches emerge from stem at a wide angle.  Italian 
heirloom. 
     Crimson Cushion,  also Hendersonõs Crimson Cushion, Beefsteak, Red Ponderosa, 80 days, I.  
Very thick flesh is rich and of wonderful quality.  Irregularly ribbed fruits are 1-1/2 to 2 pounds.  Introduced by Peter 
Henderson in 1892, this is truly the classic ñbeefsteak.ò  Heirloom. 
     Crnkovic Yugoslavian,  80-85 days, I.  Pink beefsteak, 1 pound and often more, can become huge.  Superb 
sweet flavor is seldom marred by cracking.  Prolific bearer.  Brought to US from the Vojvod region of Yugoslavia by 
Yasha Crnkovic, a colleague of Dr. Carolyn Male. 
     Cuostralee,  82 days, I.  Large red beefsteaks are 4ò across, usually 1-2 pounds, can reach 3 pounds.  Ribbed 
shoulders, smooth and round.  Meaty with a smooth texture.  Intense sweet flavor.  Large crops on vigorous plants 
which need staking.  Heirloom, France. 
     Delicious,  77 days, I.  Huge red fruits, 1-2 pounds, with tiny seed cavities.  Smooth and crack-resistant.  Well-
named for its delicious flavor.  This variety produced the worldôs largest tomato ï 7 lb. 12 oz., grown by Gordon 
Graham of Edmond, OK, and listed in the Guinness Book of Records.  Introduced by Burpee after 13 years of selection 
from ñBeefsteak.ò  F1, V resistant. 
     Dixie Golden Giant,  85 days, I.  Beefsteak that is clear lemon yellow with occasional pink blush on the 
blossom end.  1-2 pounds of fruity, sweet flavor here.  Large plants, good yields. 
     Dorothyõs Green, 80 days, I.  Usually 1 pound, chartreuse green beefsteak.  Sweet and tart with spicy 
overtones.  Praised by tomato connoisseurs and a real favorite here.  Lovely sliced, with purple basil, a yellow tomato, 
feta, kalamata olives, oil and vinegar.  Sought after by chefs.  Vigorous plants bear abundant crops.  Heirloom. 
     Dr. Lyle,  80 days, I.  Pink beefsteak, up to 2 pounds, oblate, lobed, juicy, rich and sweet.  Connoisseurs consider 
this flavor outstanding.  Plants are large with gray-green foliage.  Heirloom. 
     Dr. Neal,  80 days, I.  Rosy pink beefsteak, 1-2 pounds, 4ò across, solid flesh with few seeds.  Outstanding 
flavor, sweet, rich, complex.  Extremely tall vines need staking.  Great numbers of fruits on this vine.  Heirloom. 
     Earlõs Faux, 80 days, I.  Beefsteak averaging 1 to 1-1/2 pounds.  Deep pink fruits have sweet, complex flavor.  
Potato leaf vines are tall, vigorous and bear good crops.  Worth entering into tomato flavor contests, it is so good!  
Heirloom. 
     German Head,  80 days, I.  Dark pink beefsteak, 1-2 pounds, are smooth, well shaped, usually crack free.  
Luscious old-time flavor characteristic of the ñGermanò type of tomatoes.  Heirloom. 
     German Johnson,  76-80 days, I.  Pink-red beefsteak with smooth yellow shoulders, rather pretty, ¾ to 1-1/2 
pounds, are irregularly shaped, with few seeds.  Very mild, low acid, very meaty.  Fairly resistant to diseases.  
Productive vines, with both potato and regular leaf cultivars.  One of the 4 parents of the legendary Mortgage Lifter, 
with a similar flavor.  One of the best pinks for flavor and yield.  Popular heirloom from VA and NC.   
     German Pink,  78 days, I.  ARK Deep pink beefsteaks typically grow around 1 pound. Meaty flesh with few 
seeds.  Unique sweet-tart flavor is outstanding.  Use fresh or for canning.  Potato-leafed vines are vigorous and 
productive.  One of the two original Bavarian varieties that started Seed Savers Exchange.  Heirloom. 
     German Queen,  80 days, I.  Slightly flattened pinkish beefsteak runs usually 1 pound.  Incredibly rich flavor 
makes this a standout.  Potato leaf plant is productive.  Heirloom. 
     Giant Belgium,  85 days, I.  Fruit is HUGE, typically around 2 pounds but often reaching 5 pounds.  Pink fruit is 
outstandingly sweet, too.  Vines are quite productive.  Fruit is suitable for making tomato wine.  Heirloom, Ohio. 
     Gigantesque,  78 days, I.  Orange-red beefsteak with meaty, pink flesh.  Meaty, full flavored fruit not interrupted 
with many seeds.  Usually around 1-2 pounds, sometimes as much as 5ò across when well-grown.  Plants are bushy, 
very productive.  Grows well in cooler regions.  Disease resistant.  Ukranian.  Heirloom.   
     Gold Medal,  75-80 days, I.  Bi-color yellow beefsteak with red streaks and blotches throughout skin and flesh.  
Firm, smooth and juicy.  Extremely sweet, low acid.  Blossom end is rather large.  Well named, this one is a winner, 
deserves a gold medal for appearance and flavor.  Not overly productive vines, but every fruit is a treasure.   
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     Granny Cantrellõs German Red/Pink, 69-80 days, I.  This was the only tomato grown by Lettie Cantrell 
in eastern Kentucky until her recent death at age 96.  She was given seeds from a soldier returning from Germany 
during World War II, and each year she selected seeds from the largest fruits.  Typically one pound-plus and up to 2-
1/2 pounds.  Great for fresh eating, slicing, canning.  Won the ñBest of Tasteò in Baker Creekôs 2006 Heirloom Garden 
Show.   Looks like the name of this variety is not yet firmly established, but it is truly a winner.  Heirloom, 1940s, 
Kentucky. 
     Hillbilly,  also Flame,  85 days, I.  Bi-colored yellow-orange with red and pink streaking and mottling on skin and 
throughout the flesh ï all on a 1-2 pound beefsteak.  In addition to a highly colorful fruit, flavor matches its appearance, 
being sweet and fruity, low acid.  Potato leaf plant.  Heirloom,  West Virginia. 
     Ingegnoli Gigante Liscia  75 days.  I.   BACK  If you are looking to grow an flavorful, yet extremely large, 
red tomato, consider this one.  The Ingegnoli seedhouse in Italy reported that this variety produces 3.5 pound fruits that 
are smooth, with few seeds and highly disease resistant.  Old fashioned, sweet, rich flavor.  This is from a cross of 
Ponderosa x Saint Louis.  Heirloom, Italy. 
     Ispolin,  72 days, I.  Very tall vines roduce quantities of dark jade-pink beefsteaks.  Typically 1-2 pounds, up to  
4ò across, these are slicers.  Flavor is sweet, earthy and juicy.  Performs well in cooler areas.  Name means ñGiant.ò  
From Russia.  Heirloom. 
     Italian Heirloom,  70-80 days, I.  This is a classic large red tomato, about 1 pound, great for eating fresh, 
slicing, canning.  Around for a while ï it does what an all-purpose tomato should do.  Heirloom, Italy.       
     Julia Child,  78 days, I.  Named for you-know-who, this is a robust beefsteak, deep pink, ever-so-lightly ribbed.  
Tomatoey flavors with firm, juicy flesh.  Plants are tall, productive and have potato-leaves.  Yum. 
     Kelloggõs Breakfast, 80 days, I.  A 1 pound beefsteak with yellow to pale orange tomatoes.  Juice is the 
same color as orange juice and is superbly sweet.  Meaty with few seeds.  Preserved by Darrell Kellogg, a railroad 
supervisor in Redford, MI.  Heirloom. 
     Large Red,  late, I.  A classic red  and very old beefsteak.  Fruits average 2ò tall by 4ò wide.  Flavor is tangy and 
sweet.  Vines have medium foliage for cover.  Listed in 1843 in the Shaker seed catalog in Lebanon, NY.  Fearing Burr 
also listed it in his book.  Well worth the wait.  Heirloom. 
     Legend,  68 days, D.  4-5ò wide, glossy red slicers mature very early.  Shape is uniform, round.  Flavor is rather 
good.  This variety was bred by Dr. Jim Baggett at Oregon State University for its tolerance (not resistance) to late 
blight fungi US8 and US11.  If late blight is an on-going problem in your garden, this variety withstands it much better 
than others. 
     Magnum,  80 days, I.  The late Chuck Wyatt grew and distributed many wonderful varieties of tomato seeds, and 
this was among them.  Large, usually 2 pounds or more, perfectly shaped red beefsteaks.  Known for both size and 
flavor.  Large yields. 
     Mariannaõs Peace, 80 days, I.   This dark pink tomato is the latest ñrageò in the tomato world.  Beefsteak 
fruits are 1-2 pounds, with the proper balance of acidity and sweetness.  The potato leafed vine is highly productive, 
too ï a really great attribute not often found in beefsteaks.  
     Marizol Gold , 85 days. I.  NEW  Large, 1-2 lbs.  Yellow with red blush on bottom, which is sweeter.  Sweet 
flavor.  Resists cracking.  This variety is larger than the Red and the Purple Marizols.  Heirloom, Black Forest region of 
Germany, 1800..  
     Mexico,  80 days, I.  Very large vines produce huge quantities of 1+ pound fruits over a long period.  Superb 
taste.  Dark pink beefsteak is tall as well as wide, making it ideal for slicing.  A Mexican family brought this heirloom 
into the Midwest US.  Heirloom, Mexico. 
     Mortgage Lifter,  79-83 days, I.  ARK  Huge red beefsteak, 2-4 pounds, slightly flattened with few seeds.  Not 
quite as big as Giant Belgium.  Developed by Radiator Charlie (Mr. M.C. Byles) in W. Va. in the 1930s.  After 6 years of 
breeding, using the 4 best varieties he could find (German Johnson, Beefsteak, an Italian and an English variety) 
Radiator Charlie, who had a radiator repair business at the foot of a steep hill, finally created a stable, improved 
seedling.  He sold plants for $1.00 in the 1940s (a lot of money then) and paid off the $6000 mortgage on his house in 
6 years.  Gardeners would drive 200 miles in the mountains to buy his plants.  Extremely reliable, disease resistant, 
bears until frost.  Not commercially productive, but bears plenty for the homeowner to be pleased.  Very much in 
demand.  Great story.  Great tomato.  Heirloom. 
     Mrs. Benson,  70 days, I. Averaging one pound, this pink fruit comes to us exclusively through Underwood 
Gardens, Ltd.  Few cracks and blemishes.  Old-fashioned flavor with good acid balance.  Ripening early and continuing 
with a gallop to frost on very productive, potato leaf vines.  Mrs. Bensonôs family has grown this variety for many years 
in Oswego, Illinois.        
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     Neves Azorean Red,  75 days, I.  Anthony Neves developed this tomato, bringing seeds from the Azores to 
the Boston area.  Selected for size, these are deep red beefsteaks with typical appearance, growing between 1 and 3 
pounds.  Rich flavor.  Extremely productive.  Seed shared by Dr. Carolyn Male to the seed trade.  
     New Hamp shire Surecrop,  78 days, D.  If late blight is a bane in your garden, consider growing this one.  
Bred by Dr. A.F.Yeager in 1957, using wild species from Mexico, this variety demonstrates resistance to many races of 
late blight.  A red, 4-5ò slicer.  Also good for canning.  Flavor is tangy. 
     Old Brook s, 75+ days.  I. NEW  Red.  Fine, even texture with a somewhat acidic flavor.  Fresh, canning.  No 
blemishes.  Resistant to early & late blight  & blossom end rot.  Heirloom. 
     Old German,  75 days, I.  This Mennonite variety is a pretty bi-colored tomato.  Yellow with lots of crimson red 
mottling and streaking throughout.  Boat-shaped fruits are large, usually over a pound, with luscious flavor.  Not 
tolerant of drought, so keep drip-watered.  Plants should be staked.  Heirloom, Mennonites in the Shenandoah Valley 
of Virginia. 
     Olena Ukranian , mid-season. I. NEW  1-2 lb beefsteaks are reddish-pink with rich, complex flavor.  Moderate 
to high yield.  From Olena Warshona, Odessa. 
     Omarõs Lebanese, 80 days, I.  Pink fruits of this beefsteak average 1-1/2 pounds, but can go to 3-4 pounds.  
Exceptional flavor which is far superior when grown in the North.  Vigorous plants with good tolerance to diseases.  A 
Lebanese student was responsible for getting this seed to the US from the farmers in the Lebanese hills. 
     Persimmon,  also Persimmon Orange,  80 days, I.  Rosy orange persimmon colored fruit has eye-appeal.  
Rather meaty, with few seeds, early fruits are often grow up to 2 pounds, while later ones range between 12-16 oz., 
and are about 5ò across.  Ripening is a delight to watch, spreading from the blossom end to the shoulders.  Few 
blemishes.  Vigorous vines produce single fruits as well as 2 in a cluster.  Heirloom, mid-1800s. 
     Pineapple,  85-90 days, I.  Bi-colored red and yellow streaked with red inside and out.  No green shoulders.  The 
truly beautiful appearance is complimented by rich, fruity, sweet taste.  Vines are strong enough to easily support the 
fruits which range up to 2 pounds, usually 5ò across.  Even though this one prefers a longer growing season, it ripens 
rather quickly.  Market growers can get this one to market and sell it based on eye-appeal.  Customers return for its 
fine flavor.  Another favorite here.  Heirloom. 
     Polis h,  75-85 days, I.  Brick red beefsteak, easily 1 pound, with exquisite flavor.  Many, many fruits on each vine.  
Fruits even set well in cooler weather.  If, you had to pick only one beefsteak to grow, put this one in the running for 
consideration.  Market growers should try this one, too.  Heirloom, Poland. 
     Rosalieõs Big Rosy, 80 days, I.  Another Underwood Gardens, Ltd., exclusive variety.  Pink fruits ripen evenly.  
Size is enormous, often to 3 pounds.  Flavor is in same class with legendary Brandywine.  Fruits keep well after being 
picked, unlike Brandywine.  If you love Brandywine, but want to trial another variety, consider this one.  Thanks, Mayo 
Underwood, for introducing this one to us! 
     Rose, 75+ days. I.   NEW  Dusty rose fruits have ribbed shoulders. One of the prettier tomatoes of its color. 
Large, meaty, with Brandywine-like flavor.  Strong plants are productive.  Heirloom. Amish, New Holland PA. 
     Sicilian Saucer,  mid-season, I.  Red, up to 2 pounds, with the slightly flattened shape of beefsteaks.  Not 
pretty, but flesh is thick, meaty and juicy.  Makes excellent sauce, too.  Plant does not sprawl, but benefits from staking 
due to fruit weight.  Italy.  Heirloom. 
     Southern Night,  65-84 days, I.  Round, slightly flattened blackish red fruits are 3-1/2ò to 5ò across.  Color is 
deeper in warmer weather.  Richly flavored, complex sweet and acid. Extremely heavy producer for a large tomato.  
Eat fresh or can with a mixture of others for a wonderful sauce.  Vigorous vines have potato leaves.  Market growers 
like this one.    Name refers to the pitch black nights of the southern territories of the former Soviet Union.  Rare.  
Heirloom, Russia.   
     Striped German,  78 days, I.  Compact, medium-tall vines produce an amazing bi-color tomato that is marbled 
with red and yellow inside and out.  Outstanding flavor for a 1 to 2 pound fruit.  We found one of these at the variety 
grow-out held in Geneva, NY, in 2004, and sampled a fruit that was two handfuls across.  With juice running down our 
faces, and ñmmmmsò going around, we all finally realized we had a winner in our hands.  Seeds were disappearing ï 
too fast.  So we salvaged a few.  The tomato left such an impression upon Leona, that she perched her 2005 catalog 
cover picture of a country lass upon one of these!  

     Sunsetõs Red Horizon, 70-80 days, I.  From the Drostov Don region of Russia, this wispy vine produces 
large red fruits, 4ò to 5-1/2ò across.  Seldom cracks.  Seldom has blossom end-rot.  Productive all season.  Excellent 
flavor.  Brought to US by Russian immigrant Nik Peplenov. 
     Sweetie,  early, I.  The earliest of all the pink-red beefsteaks.  Fruits are one pound plus.  Sweet flavor.  
Productive vines.  We trialed this variety in 2007 and were overwhelmed with its productivity.  Many a sandwich was 
graced by a slice of Sweetie.    
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     Tangerine,  80-85 days, I.  Large beefsteak, deep yellow-orange.  Color and shape of a large tangerine.  Meaty, 
sweet and rich flavored, when lightly salted, a light tangerine flavor emerges.  Heavy producer.  Heirloom.  
     Taps,  80+ days, I.  Fruits are pinkish-red, 1-2 pounds, somewhat smooth globes with firm flesh.  Superb flavor.  
Used fresh and for cooking.  Plants are robust and productive. 
     Tappyõs Finest, 77 days, I.  Pink-red beefsteak, 14-16 oz., usually, though sometimes up to 2 pounds.  Very 
meaty, slightly irregular shape, somewhat flattened with indentations at the shoulder.  Excellent for processing, juice, 
salad and sandwich.  Not a heavy producer, but a winner in independent flavor trials.  Performs best where summers 
are moderate to cool.  ñTappyò selected tomatoes for regular shape, small cores, few seeds, fine flavor.  Heirloom, 
W.Va. before 1948, originally from Italian seedstock. 
     Thessaloniki,  68-75 days, I.  Large red fruits are 3-4ò across, baseball sized.  Smooth, juicy with great flavor.  
Resistant to cracking, sunburn and spots.  Perfect blossom ends.  Good yields.  To be considered by market growers.  
Greek variety. 
     Vintage Wine,  85 days, I.   Though this is a late season tomato, it is included due to its great beauty and flavor 
and will work well in areas with longer seasons.  This has ripened and been productive in Trinaôs own high-altitude 
garden.  Pale pink background with lovely golden stripes cover 1-1/2 pound fruits.  Flavor is sweet and mild.  Pretty 
slicer with real eye appeal.  Vines are quite tall and need support, but are worth the wait.  Potato leaves. 
     Williams Striped,  75 days, I.  Red and yellow striped skin and flesh make for great beauty.  Fruits are typically 
over a pound.  This was a taste winner in 2005.  Seeds were saved by an elderly gardener in Glensdale, Kentucky.  
Heirloom.   
     Winsall,  also Hendersonõs Winsall or Wins All , 80 days, I.  Pink fruit is slightly flattened, smooth, about  
1 pound, with few blemishes, rather pretty.  Few seeds, sweet.  Low yields, but worth it.  Re-named from óNumber 400ô 
in a contest, after being introduced commercially in 1924 by Peter Henderson & Co., who said in his catalog: ñIt Wins 
Approval from 40,000 People ï It Wins Prizes Wherever Shown ï It Wins by Its Qualities of Sweetness, Solidity and 
Seedlessness ï It Wins Because of Its Wonderful Size and Gorgeous Color.ò   Heirloom.   
     Wolfordõs Wonder, 90 days, I.  Are you looking for a seed source to grow a really big tomato?  Look no 
further.  This is a winner in a ñBig Tomatoò contest.  Max Wolford won with this one.  Produces large, firm, pink-red, 
thick skinned fruits with few seeds.  5ò tall by 4ò wide are common.  Not just a pretty giant, but very juicy and tasty, too.  
Plants grow 5ô or more.   
     Yoderõs German Yellow, mid-season, I.  Pale orange beefsteaks are huge.  Regular leaves on vigorous, 
highly productive plants. 
     Zogola , 77 days.  I.  BACK  Shorter plants bear many 1-2 pound, flat, ribbed fruits.. The juicy flesh has a 
balanced, sweet flavor.  One slice can cover a slice of bread.  Yum  From Poland. 
 

Stuffing Tomatoes  

     Burgess Stuffing,  78 days, I.  This red, medium sized tomato is perfect for stuffing.  Firm flesh walls with few 
seeds, rather hollow interior are 3-1/4ò across and 2-3/4ò deep and shaped like a pepper.  Growing in clusters, these 
look more like a pepper than a tomato.    Plants are tall, vigorous and very productive.  The mild flavor will compliment 
your stuffings, making this the perfect novelty for your table. 
     Gourmet Yellow Stuffer,  late, I.  If you didnôt recognize the difference between the leaves of pepper and 
tomato plants, this fruit could easily fool you when it is on the vine.  Light golden yellow, with 3 or 4 lobes, much like a 
bell pepper, the fruits grow with very hollow chambers and few seeds and gel.  Perfect for your stuffings.  Mild flavor.  
When refrigerated, fruits will hold for a long time (though flavor disappears ï but then this is a vessel, right?).  Originally 
from Australia. 
     Pink Accordio n. NEW   Large, pink, ruffled like an accordion.  The semi-hollow interior is superb for stuffing.  
Sweet, mild flavor supports the flavor of your stuffing.  Very attractive appearance. 
     Red Ruffled , mid-season. I. NEW  6-8 oz, red.  Very ruffled fruits are hollow.  Little seeds or gel.  Great for 
stuffing.  Some variation in color. 
     Ruffled Yellow,  80 days, semi-D.  Medium to large hollow, ruffled fruits are yellow.  Makes a great container 
for stuffings and desserts.  Most ñstuffing typesò have mild to little flavor. This one, though, has such good sweet flavor 
that it is great in salads or with sweet accompaniments.   
     Striped Cavern,  80 days, I.  Bell pepper shaped with a hollowed interior, about 8 oz., this is a terrific container 
for stuffing.  Bi-colored, orange red with bright yellow stripes, this has terrific eye appeal, too.  Very thick walls, meaty 
with a small core of seeds near the stem end.  Flavor is there, too, not bland!  Can keep 4 weeks when harvested ripe. 
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Canning, Cooking, Sauces, Stewing Tomatoes  
     Amish Paste,  82 days, I.  ARK  Large, deep red fruits are nearly twice the size of Roma.  8-12 oz. fruits are 
oxheart shaped.  Not overly acid.  Good for slicing.  One of the very best for sauces and canning.  The foliage is 
somewhat wispy.  Wisconsin heirloom, originally from Lancaster, PA.  
     Banana Legs,  75 days, D.  Yellow paste, 4ò long by 1-1/2ò wide.  Some fruits will have a light green striping.  
Meaty, few seeds, low acid.  Only a mediocre fresh flavor that erupts when used in sauces and canning.  Makes a 
beautiful sauce.  Prolific and long lasting.  Lacy foliage.  Heirloom. 
     Bellstar , 74 days. D. NEW  Red, 4 oz. round.  Delicious flavor is not limited to its use when cooked, as this can 
be used in salads as well.  Paste type, very good for sauces. Bears over a long period, which is unusual for a 
determinate variety.   Bred at Smithfield Experimental Station, Ontario, 1981. 
     Black Plum,  82 days, I.  Small, 2ò oval elongated deep mahogany to brown fruits with green shoulders grow in 
clusters.  Flavor has sweetness with a tangy aftertaste, somewhat mushy.  Not prone to cracking.  Great in sauces.  
Productive vines can easily reach 8ô tall; so stake them.  Excellent keeper.  Russian.   
     Cream Sausage.   Bushy plants grow a creamy white to light, light yellow banana shaped paste tomato.  The 
sweet flavor lends itself to beautiful tasting sauces.  This one is for the adventurous cook. 
     Ernieõs Plump, 65-70 days, I.  BACK  Serving as a sauce, fresh and stuffing tomato, this one is a winner.  
Plump, ñdouble pearò shape is unique.  Creates rich, red sauces.  Fruits sit up well and have small blossom end scar 
and more than adequate cavity appropriate for stuffing with summerôs bounty.  Vines are extremely productive.   
     Gilbertie Paste,  70-85 days, I.  What a terrific paste tomato!  Red with an unusual shape, long (to 7ò), narrow 
(as little as 1ò), often hooked at the end.  Dry flesh is thick, solid, incredibly sweet, with scarcely any seed cavity.  
Quickly making it into the farm market trade.  Heirloom from Teresa Gilbertie, Westport, CT. 
     Golden Egg,  also Yellow Sphere,  75 days, I.  Light yellow paste tomato with small egg shaped fruit.  Flesh is 
thick, sweet.  This is not a ñpearò tomato, even though it has that appearance.  Rather, it is a ñpasteò tomato, best used 
in cooking.  May be same as ñGolden Figò listed in the plant book of the Great Northern Seed Co., 1918.  Heirloom.   
     Goldmanõs Italian American, mid-season, I.  One of the loveliest red paste types Iôve ever seen.  Shaped 
like an elongated Costoluto Genovese, ribbed, becoming heavy at the base, reminiscent of a pleated fig.  About 1 
pound with flesh that is firm, meaty, sweet and juicy.  Sauces from this variety are very creamy.  Dr. Amy Goldman 
(ñThe Heirloom Tomato from Garden to Table.ò  Wow! Whata book!!) found the fruit at a roadside grocery in Italy, grew 
it out and named it in honor of her fatherôs grocery store in Brooklyn. 
     Grandma Mary õs Paste, also Aunt Maryõs Paste, 70 days, I.  Red paste tomato is meaty and flavorful 
enough to be used fresh.  Super in sauces.  Prolific plants produce large, elongated, pointed fruits, 6-10 oz.  Very early 
for their size, and even productive in cooler weather.  Family heirloom from WI that is a High Mowing Seeds 
introduction. 

     Green Sausage , 75-80 days, I.  BACK   4ò long, sausage shaped fruits ripen to a green with yellow stripes.  
Plants are short, bushy and require minimal staking (just enough to keep them from tipping over).  Fruits are solid and 
firm.  Flavor is outstandingly rich and sweet, lending to remarkable sauces.  Pick when yellow-green. 
     Grushovka , 65 days, D.  BACK  Small plants (about 2-1/2ô tall) suitable for container growing provide abundant 
crops of pink, egg shaped fruits about 3ò long with thin skin.  Excellent for canning and fresh eating. 
     Hog Heart Paste , 86 days, I.  BACK  An amazing paste tomato that traveled to the US from Italy in the early 
1900s.   Shaped like a banana pepper, this is a meaty, red fruit, large hollow cavity and few seeds, usually around 6-8 
oz.  It often produces double fruits; hence, the name.  Grown and maintained in northern Massachusetts.  Introduced to 
the public at the Common Ground Fair in Maine in 1988 by Susan Eastman and Ed Lacy of Gray, ME.  Heirloom, Italy.     
     Howard German,  80 days, I.  Red paste tomato, 5 oz., 5-1/2ò long, shaped like a plump banana pepper to an 
elongated pear.  Meaty red flesh, few seeds. Good rich flavor is great for canning, paste, sauce.  Extremely productive.  
Heirloom. 
     Hungarian Italian Paste , 79 days. D. NEW  Red. 2-3 oz paste, medium size.  Pear shaped and borne in  
clusters of 4.  Highly productive plants are productive until frost. Fruits hold well.  Makes excellent sauce.  Good 
disease resistance. 
     Martinoõs Roma, 70-75 days, D.  3ò long paste tomato is pear shaped, red.  2-3 oz., dry, meaty with few seeds 
and little juice.  Okay for fresh eating, superb for cooking.  Extremely productive, compact plants with dark, rugose 
foliage.  Heirloom. 
     Matina,  70-80 days, I.  If you are looking for a stewing tomato, consider this one.  The 2ò round, smooth, slightly 
tart fruits have a superb stewed flavor, though it has seeds.  Wonderful fresh flavor as well.  Plants are quite 
productive.   



 58 

     Myona,  80 days, I.  Whatta story!  Seed collector John Rahartôs father got this one from an Italian market 
gardener.  When he went back to find out what variety this super, red fruit was, the gentleman replied: ñ Itôs-a-my-own-
a.ò  Excellent yields for a pear shaped paste.    
     Olomovic,  also Olomouc , 75-81 days, semi-D.  Red fruits to 2ò are small to medium sized, 5 oz., flattened 
globes.  Sometimes slow to get started, but once in production it will produce and produce.  Sweet, wonderful in 
sauces.  Does well in the North.  From Milan Sodomka, a Czechoslovakian tomato breeder, 1976. 
     Opalka,  75 days, I.  One of the best red paste tomatoes, large, 5ò long, 9-12 oz., meaty, few seeds with a rich, 
sweet flavor.  Shaped like a banana pepper, with a very noticeable tip on the blossom end.  Plants are vigorous, 
productive, with a wispy foliage.  Makes an outstanding sauce that needs little or no seasoning due to its flavor.  Good 
for drying.    Brought to Amsterdam, NY, about 1900.  Heirloom, Poland. 
     Orange Banana,  80 days, I.  This beautiful deep orange tomato is banana shaped with a pointed end.  Sweet 
flavor, useful for drying and sauces.  Sliced, this has wonderful flavor when served fresh.  The fruit is 3-4ò long by up to 
2ò wide.  The plant is extremely productive.  Makes a truly super sauce with color like no other. 
     Piriform,  78 days, I.  Red, plump, pear-shaped with mild pleats.  Shoulders should still be green when 
harvested.  Juicy and sweet.  Good for fresh eating and makes great sauces.  This variety is typical of several regions 
of Italy ï Liguria, Piedmont and Abruzzo.  
     Plum Lemon,  also Wonderlight , 81 days, I.  Bright lemon yellow fruit is 4-6 oz., 3ò long, somewhat shaped 
like a lemon, even with a lemon-like blunt point on the blossom end.  Has the solid flesh of a paste, with a mild, citrus 
flavor.  Fruits have two distinct chambers.  Even though this one gets a bit of a late start, once it starts producing ï look 
out!  Abundant crops.  Seed from an elderly seedsman in Moscow collected by Kent Whealy of Seed Savers Exchange 
in 1991. 
     Polish Linguisa,  73 days, I.  Red, meaty and sausage-shape fruit is wonderful fresh and in sauces.  8-10 oz.  
Fruits keep well, both on the vine and picked.  Very productive vines.  Heirloom, early 1800s, New York. 
     Powerõs Heirloom, 80 days, I.  Clear yellow paste tomato is similar in shape and size of Amish Paste.   
3-5 oz., 3-1/2ò long.  Fruity, fragrant, juicy fruit makes a terrific sauce.  One of the best yellow paste type of tomatoes. 
     Purple Russian , 80 days. I.  NEW  Purplish-black. Plum shaped. 3-4ò long.  6 oz., meaty and sweet.  Flavor is 
good enough for fresh eating as well as for pretty sauces.  Very productive.  From Ukraine. 
     Rocky,  75 days, I.  Red, large paste grows to 6ò long and weighs between 8-12 ounces.  Meaty flesh with well 
balanced, full flavor.  Good enough for fresh eating.  Even better cooked.  Heirloom.   
     Roma VF, 75 days. D. NEW  Red, mix of plum and pear shaped fruits, 2.5-3.5ò long by 1.5ò wide, about 2-3 oz.  
Uniform ripening.  Widely adapted, medium large plants with heavy leaf cover are highly productive and vigorous.  
Good disease resistance.  We have resisted included the Roma variations because there are so many other wonderful 
red saucing tomatoes, but requests for one of the Romas cannot be ignored.  This one is known for productivity and 
all-round use.  The others were bred for specific kinds of processing (paste, sauces, ketchup, juice, canning). 
     Roman Candle,  85-90 days, I.  This fruit is a surprise sport of John Swensonôs lovely Speckled Roman ï a 
cross between Antique Roman and Banana Legs.  Every once in a while a plant produces seed that consistently grows 
out something not quite like its progenitors ï a uniquely different offspring, a ñsportò ï and here we go ï Roman 
Candle!!  Speckled Roman is a phenomenally lovely paste tomato with an appearance and performance to admire.  
Once, just once, it threw out this sport ï a variation on a theme and the seedmaster John Swenson recognized a truly 
good thing and saved seeds for this new variety.  Roman Candle is a luscious, iridescent yellow paste tomato.  Pure 
yellow and banana shaped, it cooks into a lovely sauce or salsa.  If you are adventurous in the kitchen, give this one a 
try.  Fireworks, a Roman Candle!! 
     Ropreco , 70 days. D. BACK  Red paste.  Thick pear shape.  Meaty, rich flavor.  The vines are vigorous, needing 
minimal staking and spread out about 4ô wide.  Developed for shorter growing seasons.  Excellent disease resistance. 
     Roughwood Golden Plum , 76+ days. I. NEW  Unusual paste with mottled, intense golden skin.  Bright red, 
juicy flesh.  Well balanced, sweet, rich.  Holds form when cooked.  Do not overwater.  This is the result of a Yellow 
Brandywine x San Marzano cross. 
     Royal Chico,  72+ days, D.  Roma type, with uniform bright red, pear shaped fruits, 2-1/2 to 3-1/2 oz.  Great for 
canning or paste.  Does well in very humid areas.  Very resistant to diseases (FW, VW, AB, ASC, RKN, & nematode 
resistant).  Good for the market, good for commercial processing.  Becoming rare. 
     San Marzano Redorta,  78 days, I.  This huge plum tomato is sausage-shaped, weighing in at an average of 
8 oz., much larger than the regular San Marzano and somewhat earlier.  Good for eating fresh and for cooking.  
Named for a mountain in Bergamo.  Tuscany heirloom. 
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     Speckled Roman,  also Striped Roman,  80+ days, I.  Even though the maturity dates are pushing it for the 
Northeast, this one is worth growing in a protected end-of-season environment.   John Swenson, a well-respected 
member of Seed Savers Exchange, stabilized a cross of Antique Roman and Banana Legs to get this eye catching 
new variety.  Shape is 5ò long, 3ò wide with a pointed blossom end.  Red fruits are covered with jagged orange and 
yellow stripes.  Full flavor, meaty, few seeds.  Very productive.  A favorite at Silver Heights Farm.   
     Uncle Roccoõs Does-It -All,   mid-season.  Seeds come from friend Adrianne Picciano.  Her uncle grew this 
variety for years in up-state New York.  Dual purpose red fruit is great for sauces and stuffing.  Not found anywhere 
else!!! 
     Yellow Bell , 60+  days. I. NEW  Yellow paste ripens from green to creamy yellow to yellow.  Roma-shaped,  
3ò long by 1.5ò wide with 5-12 fruits per cluster.  Extremely productive.  Salads, paste, juice, salsa, yellow catsup, 
preserves.  Rare Tennessee family heirloom. 
     Yellow Plum , 70 days. I. NEW  Lemon yellow,  1.5ò fruits with an oval plum shape, growing in clusters.  Very 
sweet, mild flavor with firm flesh.  Snacks, salads, preserves and cooking.  Vigorous, productive vines. 
 

Also check for these plants under the following categories (for canning, etc.):  
Currant, Cherry, Saladette, usually up to 2 ounces:  
Green Grape, Porterôs Dark Cherry, Principe Borghese 
 

Medium Tomatoes, usually 2 -8 ounces:  
Bison, Bloody Butcher, Bonny Best, Earliana, Grace Lahmanôs Pink, Grahamôs Good Keeper, Heidi, Larissa, Malachite Box,  
Oregon Spring, Rutgers, Sioux, Stone, Wisconsin 55 
 

Large Tomatoes, usually 8-16 ounces: 

Druzba, Early Red Chief, Grushovka, Hungarian Pear, Italian Heirloom, John Baer,  Kalmanôs Hungarian Pink, Saint Pierre,  
The Pritchard/Scarlet Topper, Valiant 
 

Oxheart Shaped Tomatoes, Large to Very Large:  
Hungarian Heart, Italian Super Plum, Orange Oxheart, Palestinian, Thienemanôs Australian Heart 
 

Very Large and Beefsteak Tomatoes, usually 1 pound or more:  
Canestrino, New Hampshire Surecrop, Old Brooks, Sicilain Saucer, Southern Night, Taps,  Tappyôs Finest 
 
 

WATERMELON and CITRON  
Grown in 4ò pots with 1-2 plants per pot.  Pots $2. 75.   
The weaker plant can be cut off when transplanting but do not separate.  Do not disturb roots when transplanting.    
Available late May through mid-June.                 

     Ali Baba,  100 days.  Long, 16-25 pound melons have light gray-green rind that is resistant to sunburning.  
Superb flavor, very sweet and crisp.  Plants are large, heavy producers and very vigorous, preferring drier conditions.  
Originally from Iraq, with seeds sent by French seed saver Aziz Nail to Baker Creek Heirloom Seeds, who introduced 
them to the US.  The longest season watermelon we offer, but absolutely outstanding. 
     Blacktail Mountain,  65-76 days.  Extra early for a watermelon.  6-10 pounds, round.  Dark green rind with 
faint stripes.  Flesh is orange red, sweet.  Good keeper.  Heat and drought tolerant as well as an outstanding performer 
in cooler, high altitude climates.  Extremely early, this reliable producer is the earliest of 114 varieties in a grow-out by 
Glenn Drowns in 1994.  Developed by Glenn Drowns, Sand Hill Preservation Center, IA, for short season areas.   If 
you have never been able to get ripened watermelons, this is the one for you! 1977. 
     Charleston Gray,  87 days, This is a ñclassicò longer watermelon that grows 20-40 pounds.  The rinds are 
tough, medium thick, gray-green with fine darker green veins.  20-24ò long and 10ò in diameter.  The red, fiberless flesh 
is very tasty.  Good yields.  Bred at the USDA Southeast Vegetable Breeding Lab in South Carolina in 1954.  FW, AN1, 
HH, WH, GN, sunburn and heat resistant.   
     Chelsea,  90-100 days.  A ñkeeperò watermelon, this was once sold far and wide in the mid-west.  When a 
watermelon is super-sweet and warm, you know it is wonderful!  Fruits that can tolerate extremes often do well in the 
Northeast.  And this one is worth the try.  Deep pink flesh, with a light green rind, this is a beauty at 15-20 pounds.  
Imagine sitting on your terrace ï spitting seeds into the air, silly you!  Heirloom, Chelsea, Iowa. 
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     Citron,  90-100 days.  For the fruitcake lovers in the crowd, this one is for you.  Citron is grown to make the 
pickled fruit that is added to fruitcakes, sweetmeats and preserves.  The flesh is icky, inedible, red-seeded.  Preserve it 
yourself, and you have a treasure, without commercial preservatives.  Even deer hate this one!  But, fruitcake makers ï 
oooooo! 
     Cream of Saskatchewan,  82 days.  4-10 pounds, 8- 14ò round fruits.  Thin, pale green skin with dark 
stripes.  White flesh and black seeds.  This does well in cool northern climates.  Probably brought to Saskatchewan by 
Ukrainian immigrants.  Heirloom. 
     Crimson Sweet,  85 days.  Red flesh, medium sized, striped, 10ò by 12ò and 23-27 pounds.  Requires extra 
space.  Able to promote beneficial soil fungi that inhibit fusarium wilt.  Tolerant of anthracnose races 1 & 3, and 
fusarium races 1 & 2.  1964 AAS winner.  
     Early Moonbeam,  80 days.  5-8 pounds.  This is an open pollinated selection of the hybrid Yellow Doll by 
breeder Alan Kapular.  Skin is greenish white with darker green stripes.  Yellow flesh.  Good for northern climate, 
tolerant of cool and wet.  Excellent market watermelon. 
     Gold Baby.   Appropriate for small gardens, this 5 pound fruit grows on smaller vines.  The rind is thin and 
striped.  The flesh is creamy lemon yellow and very sweet.  Rare. 
     Golden Midget,  70 days.  Weird looking golden rinds and leaves produce a delightful salmon pink fleshed 
melon.  Black seeds.  A smaller fruit that is worth investigating.  In the North, where the growing season is so too short, 
this is a winner.  This is a stabilized cross developed by Professor Elwyn Meader and Albert Yaeger.   
     Katayna,  60+ days.  NEW  Rosy red flesh that is very flavorful, sweet and crisp.  Classic dark green icebox 
shaped, small to medium fruits.  Vines are healthy and productive.  Ripens in shorter growing seasons.  Named for a 
woman who grows these in Northern Illinois. 
     Melitopolski,  90-100 days.  Do you like the classic alternation of dark green and light green stripes on a 
watermelon? Wow, this is for you!  Sweet red flesh, ice-box sized, 10ò round.  Found in the markets in Moscow, this 
melon originated in the Volga River region of Russia, which is known for great melons.  Needing a kinder, longer 
season, this one is for somewhat milder climates (CT, Long Island, NYC). 
     Moon & Stars,  Van Doren Strain,  90-100 days.  ARK  Large oval to 40 pounds.  Dark green skin is 
speckled with bright yellow splashes of larger moons and smaller stars.  Leaves are also speckled.  Very sweet, bright 
red flesh.  Introduced by Peter Henderson & Co. in 1926 and called ñSun, Moon & Stars,ò selling for 20 cents a packet.  
Offered by Henry Fields Co. and by Robinson Seed Co. during the 1930s.  Nearly lost when it was dropped from 
commercial trade, but was rediscovered by Kent Whealy of Seed Savers Exchange near Macon, MO, from Merle Van 
Doren.  There are also yellow fleshed versions with white seeds and a Long Milky Way strain  (long and large) 
and a Cherokee strain (pink flesh, black seeds, also long), all of which are super.  This is the famous version, and 
it has a better chance of ripening in the Northeast.  Heirloom. 
     New Hampshire Midget , 65+ days.  NEW  Small, vigorous, vines set many 4-6 pound fruits.  Strawberry red 
flesh with black seeds.  Rinds are thin, brittle, gray-green striped and mottled with dark green.  Mildly oval, 6-7ò long by 
5.5-6ò wide.  Fruits are of high quality and do very well in the Northeast. Hard to find seeds. AAS, 1951. 
     Orangeglo,  85 days.  15 pounds, more common, but up to 50 pounds, oblong.  Very thin, light green rind with 
darker stripes.  Crisp, lightly sweet orange flesh with incredible flavor.  Vines are vigorous, extremely productive.  
Resistant to fusarium wilt and insects. 
     Osh Kirgizia,  90-100 days.  Round, 10-15 pound fruits with sweet pink flesh.  Rind is light green with jagged 
dark green stripes.  Beautiful contrast.  Vines are productive with reliable yields.  Seed Savers Exchange introduced 
this variety to the US in 1992 from Russia. 
     Petite Yellow.   The fruits are bright yellow fleshed and excellent quality.  Fruits are 6-10 pounds, perfect for a 
picnic. 
     Small Shining Light,  80-90 days.  This is a classic ice-box watermelon, with very dark black-green rind and 
sweet, succulent red flesh.  Well suited for high altitudes and shorter growing seasons, this 10-12ò round watermelon is 
super.  Brought into the US in 1991 and introduced by Seed Savers Exchange in Decorah, Iowa, this melon is a 
delight. 
     Sugar Baby,  77 days.  Good for small spaces.  Thin, hard rind striped when immature, turns very dark green 
when ripe.  Fruits are light red fleshed, firm, few small seeds, 6-8ò round, 4-8 pounds.  Widely adapted, reliable, 
tolerant of drought.  Introduced 1959, Oklahoma.   
     Sweet Siberian,  80-85 days.  The USDA has maintained seed from this old watermelon that had once been 
evaluated in 1901 by the NH Agricultural Station, along with several other melons.  Only this variety and Keckly Sweet 
remain from that time.  Long gone are Green and Gold, Jonesô Jumbo and Ruby Gold.  Glenn Drowns reintroduced 
Sweet Siberian commercially.  Oblong melons are 8-10 pounds, light green rinds and bright yellow-apricot flesh.  
Extremely sweet and juicy.  Think of a hot, sultry evening ï you and the watermelon andé?   
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     Tom Watson,  80-95 days.  25-40 pounds, 22-24ò long by 10-12ò in diameter.  Rind is thin, tough, dark green 
with darker green veining.  Dark red flesh is sweet, firm, crisp, coarse.  Large brown seeds are spotted with white.  
Once a widely used garden variety, becoming harder to find.  Good shipping melon.  Adapted to Canada. 
     Wilsonõs Sweet, 85 days.  NEW  15-20 pounds, oval with blunted ends.  Red flesh, light brown seeds.  Dark 
green rind is mottled with lighter green.  Rich, old-fashioned flavor.  Once offered widely, it started to drop out of sight 
in the 1960s.  Now very hard to find.  But so wonderful!!! 
 

 

WINTER SQUASH  
Grown in 4ò pots with 1-2 plants per pot.  Pots $2. 75.  
The weaker plant can be cut off when transplanting, but do not separate.  Do not disturb roots when transplanting.    
Available late May through mid-June. 

     Anna Swartz Hubbard,  90-100 days, C. maxima.  Flesh color and flavor is reminiscent of yams, 5-8 pounds.  
Extremely hard shell is dark green, slightly teardrop shaped.  High quality flesh is the color and flavor of sweet 
potatoes.  Excellent storage squash is great for markets.  Heirloom, given to Anna Swartz by a friend in the 1950s.  
     Baby Blue Hubbard , 95 days.  C. maxima.  BACK  4-5 lbs. ñkitchenette,ò smaller version of Blue Hubbard.  
More compact vine as well. (Blue Hubbard is humongous.)  Excellent flesh for pies.  Stores well.  Heirloom, 1953,  
U. of NH. 
      Black Forest Kabocha,  95 days.  C. maxima.  NEW  3-4 pounds, dark green fruits with a few lighter green 
stripes are round but flattened.  Flesh is deep orange, medium dry and sweet.  Vines yield 4-5 per plant. 
     Blue Ballet,  90-100 days, C. maxima.  This is a stabilized cross between Blue Hubbard and a bush buttercup 
strain.  Much smaller than Blue Hubbard (15-30 pounds), it grows to a more reasonable 4-7 pounds.  Flesh is dry, 
thick, sweet and orange-yellow.  Super in pies and baked.  Skin is light blue.  Plant is a semi-bush.  Good keepers.   
     Boston Marrow,  90-110 days, C. maxima.  ARK  Shaped like a rounded Hubbard, it is thought to be of Native 
American origin, though not documented.  Fruits average 10-20 pounds.  Striking orangish-red skin.  Fine grained, 
excellent, sweet eating quality. Originates from J.M.Ives of Salem, Massachusetts, who received seeds from a friend  
in 1831. 
     Burgess Buttercup,  85-100 days, C. maxima.  Rinds are dark green with slight ribs, button on blossom end, 
flattened turban shape.  Flesh is sweet, yellow orange, stringless, thick, fine grained.  6ò long by 4-1/2ò wide,  
3-5 pounds.  Can store for several months.  Heirloom, ND/AES, 1932. 
     Delicata,  Bush , 90 days, C. pepo.   Semi-bush plant, vines 4-6ô long with good yields.  Flavor is sweet, not as 
smooth as regular Delicata, which ripens 10 days later.  Skin is ivory with some green background.  Tolerant of 
powdery mildew.  Bred by Dr.s Molly Jahn & George Moriarty, Cornell U.  2002 AAS Winner. 
     Delicata, Zeppelin , 100 days, C. pepo.  NEW  Oblong, 1 lb. fruits.  Ivory with dark green stripes.  Fine 
textured, very sweet.  More uniform, larger than other strains of Delicata.  This strain is from older stock that was never 
contaminated with an accidental gourd cross a few years ago. 
     Futsu Black,  also Black Futsu,  105 days, C. moschata.  Flattened, round with heavy ribbing.  Black skin will 
turn chestnut brown with a milky haze when stored.  Flesh is golden, with the rich taste of hazelnuts.  3-8 pounds.  
Extremely productive vines.  Japanese, rare. 
     Golden Hubbard,  90-105 days, C. maxima.  Hard skinned, moderately warted, red-orange rind with tan 
stripes at blossom end.  10-12ò high by 8-9ò wide, 8-12 pounds.  Flesh is solid, thick, sweet, dry, fine-grained, orange 
yellow.  Fine flavor.  Excellent keeper.  Can or freeze.  Introduced by D.M.Ferry, 1898. Heirloom. 
     Greek Red Sweet,  105 days, C. moschata.  Somewhat barbell shaped squash.  Flesh is deep orange.  Good 
insect resistance.  Rare. 
     Guatemalan Blue Banana,  90-95 days, C. maxima.  16-20ò long fruits are 6ò in diameter.  Skin is pale blue 
and darker green-blue striped.  Fruits average 5-8 pounds.  Flesh is thick, firm, intense golden yellow.  Very good 
keeper.  Slice off ñringsò for roasting or baking and keep the remainder in the refrigerator for future ñrings.ò 
     Hindu,  100 days, C. mixta.  This is a large bell shaped cushaw type.  White and green striped.  Stores well.  Very 
rare. 
     Jarrahdale Blue,  100 days, C. maxima.  8-20 pounds, pumpkin shaped, with heavy ribbing.  Blue-gray skin.  
Very high quality, stringless flesh is orange-yellow.  Outstanding in pies, baked.  Excellent storage.  Productive vines.  
Originally from Yates and Co., Australia.  Rare in US. 
     Lakota,  85-90 days, C. maxima.  Stunningly beautiful, teardrop shape with a rind of deep dark green and brilliant 
orange that is occasionally delicately streaked with light green.  The flesh is nutty, deep orange and sweet.  Prized by 
the Lakota Sioux.  Heirloom. 
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     Marina di Chioggia,  95-100 days, C. maxima.  Averaging 5-12 pounds, this ñSea Pumpkin of Chioggiaò is 
both visually lovely and tasty.  Somewhat pumpkin shaped with bumpy, mildly ridged, slate blue-green rind.  Flesh is 
sweet, dry and improves with age.  Good keeper.  Found in farmersô markets in Venice.  Heirloom. 
     North Faulkand Island,  100 days. C. moschata.  NEW  2-4 pounds, pear shaped  with pale yellow flesh.  
Rinds are usually whitish, some with greenish-yellow background and orange stripes. This variety was preserved in the 
Abundant Life Archives. 
     Pomme DõOr, C. pepo.  NEW  Fruit is the size and color of an orange.  Rind is smooth, pretty.  This is the 
perfect size for single servings!  Good flavor.  Rare.  Ornamental. 
     Ponca Baby Butternut,  90 days, C. moschata.  2 pound miniature butternut type ripens earlier than 
Waltham.  Ripens tan without green streaking.  Does not store as well as Waltham. 
     Potimarron,  85-95 days, C. maxima.  Teardrop shape with orange skin.  3-4 pound fruits store well.  Flesh is 
orange-yellow, aromatic and chestnut-like in flavor.  Outstanding for baking and roasting.  Name is derived from French 
potiron (pumpkin) and marron (chestnut).  From France. 
     Queensland Blue,  100 days, C. maxima.  Blue-green skin on fruit that is deeply ribbed, flattened on top and 
bottom.  Thick, dense flesh is semi-sweet and of very high quality.  Fruits average 12-20 pounds, with usually 2 per 
vine.  Excellent winter storage.  Introduced to US from Australia in 1932.  Heirloom.   
     Rainbow,  C. maxima.  NEW  A smaller banana squash, pinkish with blue stripes.  12ò long by 3.5ò wide, about  
2.5  pounds.  Thin flesh is intensely orange.  When sliced lengthwise, this is useful for baking with a stuffing.  
     Red Kuri,  also Orange Hokkaido, Baby Red Hubbard, Uchiki Kuri,  90-95 days, C. maxima.  Bright 
reddish orange, teardrop shaped fruits are 5-10 pounds.  Smooth textured, dry flesh.  High yields.  Great for pies, 
mashing.  Japan. 

     Sibley,  also Pikeõs Peak, 110 days, C. maxima.  ARK  Hubbard type with runners, 12-15ô long.  Slate blue fruits 
are 8-10 pounds, 10-12ò high by 8-9ò wide, round to elongated, teardrop shape with shallow ribs.  Medium thick, sweet 
orange flesh with excellent flavor.  Excellent keeper, flesh becoming drier and richer with age.  Obtained from an 
elderly woman in Van Dinam, IA, who had grown it more than 50 years in MO.  Introduced by Hiram Sibley & Co. of 
Rochester, NY, 1887.  Heirloom. 
     Sucrine du Berry,  C. moschata. From the Berry region of France, this lovely long 8-12ò bell shaped fruit is 
highly ornamental.  Green skin ripens to orange.  Averages 2-6 pounds.  Flesh is acceptably stringy, sweet, with a mild 
musky aroma.  Great roasted, baked, in soups.  Heirloom, France.    
     Sweet Dumpling , 100-110 days, C. pepo.  NEW  0.5-1 lb.  Acorn type with very sweet, light yellow flesh.  Light 
yellow & golden rind with ornamental green streaks in ribs.  1976 Japanese introduction. 
     Sweet Meat,  C. maxima, 95 days.  Slate green skin, 12-15 pounds.  Orange flesh is tender, dry, nutty, 
becoming more buttery with age.  Excellent keeper.  Heavy yielding, vigorous vines.  Heirloom, maintained by Oregon 
family for over a century. 
     Table Queen Acorn,  also Danish, Pepper Squash, Des Moines,  58-90 days, C. pepo.  Hard, dark 
green, thin rind with medium deep ribs, typical acorn shape.  6-8ô vines, yield 1-1/4 to 2 pound fruits, about 5-6ò long by 
4 to 4-1/2ò wide.  Light yellow to deep orange, sweet, dry, thick flesh.  Small seed cavity.  Vines are vigorous, prolific, 
tolerant of poor soils.  Good keeper.  Bakes well.  Probably a strain of a heart shaped squash grown by the Arikara 
tribe.  Introduced by Iowa Seed Co., Des Moines, IA, 1913.  Heirloom. 

     Triamble,  also Tristar or Shamrock , C. maxima, 110 days.  Slate blue-green, ribbed, mildly bumpy and triple 
lobed squash up to 15 pounds.  Very thick, firm, sweet flesh is of excellent quality, useful for pies and for the table.  
Excellent keeper.   Very few seeds per fruit.  Seeds obtained from Arthur Yates & Co., of Sydney, Australia, and first 
grown in the US in 1932.  Rare.  Heirloom. 
     Uncle Davidõs Dakota Dessert, 95 days, C. maxima.  The Podoll family has been crossing and selecting 
this Buttercup type squash for 70 years.  Selecting for color, taste, sweetness, thick flesh, small seed cavities, plant 
vigor, productivity and hardiness in cooler weather, what more could be desired in a Buttercup?  So sweet it needs no 
additional sweeteners when baked in pies. 
     Vegetable Spaghetti,  also Spaghetti Squash,  C. pepo, 70-115 days.  Spreading vines produce 5-7 buff 
tan rounded cylindrical fruits.  8-12ò long by 5-6ò wide.  Harvest when skin turns from cream to tan.  When baked the 
flesh peels out in long strands similar to spaghetti pasta.  Heirloom, Manchuria, 1890. 
     Waltham Butternut,  80-100 days, C. moschata.  3-8 pound fruits are uniform in shape, bottle shaped, 
straight but with no crooked necks.  Yellow-orange flesh is dry, rich, nutty.  Excellent storage squash.  Bob Young, 
Waltham, MA, developed and introduced this one, AAS winner, 1970. 
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Culinary, medicinal and dye herbs are a large part of what we grow.  They, 
as well as heirloom flowers, scented geraniums and butterfly bushes are 
not cataloged, but we grow a wide variety of interesting plants. 
 

 
 
 

BECOME A SEED SAVER AND HELP PROTECT OUR AGRI -CULTURAL HERITAGE  
 

TOMATO SEEDS CAN BE SAVED FOR 4 TO 10 YEARS WITHOUT MUCH DIFFICULTY.  
SO SAVE A FEW SEEDS OF YOUR FAVORITE VARIETY THIS YEAR  

 
 
 The flower structure of most tomatoes is set up for a very high rate of self-pollination.  Possible cross-
pollination can happen by exposure to the ñcurrantò types of tomatoes, L. pimpinellifolium.  Potato-leafed varieties and 
the double flowered beefsteak types are also possible sources of cross-pollination.  With currant types, potato-leafed 
varieties and double-flowered varieties, isolation is important due to elongated styles and exposed stigmas.   Caging is 
useful when many of these easily cross-pollinated varieties are planted. 
 Wind helps with good pollination of tomato flowers.  The agitation of breezes can be enhanced with a daily 
gentle shaking of the tomato plants, especially when the plants are grown indoors. 
 Do not select early fruits of tomatoes for seed saving.  Instead, select tomatoes formed after the initial cold of 
spring is gone and the tomato plant is in good production.  Also avoid fruits from diseased plants, as diseases can be 
passed from year to year through seeds.  Choose fully ripe fruits that have the shape, color or other characteristics you 
are interested in.    
 Cut your chosen tomatoes across their ñequatorò and scoop all the gel and seeds into a container.  Add a 
little water, cover with cheesecloth to prevent fruit fly infestations, and set aside out of sunlight for 3 to 5 days.  A layer 
of scum caused by fungi will form as the seeds are fermenting.  The scum is stinky, so choose your seed saving area 
carefully.  This fermentation period is important because the gel contains a chemical inhibitor that prevents tomato 
seeds from sprouting.  Mother Nature takes care of this problem over the winter with exposure to the elements.  The 
fermentation process is a hurry-up duplication of the natural process. 
 When the scum is formed, the seeds can be further processed.  Stir the mixture up.  The viable seeds are 
heavier than the non-viable seeds, and they will sink to the bottom of the container.  The lighter, non-viable seeds will 
float.  Gently scoop away the top layer of scum.  Pour the remainder of the seeds and liquid into a strainer.  Wash the 
seeds until the water runs clean.  Rubbing this mixture against the sides of the strainer will help. 
 An alternate way to clean the seeds is this:  Add more water to the fermented batch of seeds.  Stir vigorously 
and let the mixture sit for a couple of minutes.  Over a sink, gently tilt the container and slowly add more water.  The 
remaining scum, debris and non-viable seeds will spill out.  Continue to slowly add water until the remaining seeds are 
cleaned and the water in the container is clear.  Do not be concerned that some seeds wash over the sides of the 
container, as these seeds are lighter and usually are not going to germinate.  Viable seeds are heavier and will remain 
in the bottom of the container during the washing process.  Dump the remaining good seeds into a strainer and rinse. 
 Touch the bottom of your strainer onto a towel or sponge to remove excess moisture.  Then dump the 
contents onto a glass plate or ceramic dish to begin drying out.  Paper plates and towels are not good drying surfaces, 
since it is extremely difficult to scrape the seeds off later.  Set aside out of direct sunlight.  Stir once or twice a day to 
prevent clumping and to promote even drying.  This drying time takes up to 2 weeks, depending upon humidity and 
breezes.   
 When dry-feeling, the seeds still contain too much moisture to be put into a sealed container.  When placed 
in a sealed container too soon, the seeds can get moldy easily.  Place seeds in a labeled envelope, without sealing it 
and place in a cool, dry, dark area.  In a month to 2 months, most of the excess moisture will wick away.  The tomato 
seeds now can be placed in a sealed or air-tight container.  Store seeds in a cool area with low humidity and no 
sunlight.  Seeds can be frozen if you plan on saving them for more than a year or three.  However, when warming 
frozen seeds, make sure the container is placed in the refrigerator to begin warming up.  When placing the container in 
warmer room temperatures, remove the cap, so that any excess moisture can escape.  
 Tomato seeds can be saved for 4 to 10 years without much difficulty.  So save a few seeds of your favorite 
tomatoes this year.   
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Silver Heights Farm  

 
Nursery located at:  
7381 State Route 52  
Cochecton Center, NY  12727  
 

Mailing Address:  
216 Eggler Road  
Jeffersonville, NY 12748  
 

Phone:  845 -482-3608  
Fax:       845-482-3608  
nursery@silverheightsfarm.com  
slvrhgts@ pronetisp .net  
www.silverheightsfarm.com  


