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BASIL BASIL
“Genovese” “Sweet Thai”

68 Days to Maturity. 

Classic Italian variety. 

Authentic flavor and appearance. Tall and
relatively slow to bolt with large dark-green
leaves about 3" long. This common strain of
Genovese basil can present some variability in
leaf shape and plant size. Ht. 24-30". 

Edible Flowers upon bloom. Use the flowers in
any recipe that calls for basil, or to garnish
drinks, salads, soups, pasta, and desserts.
Flavor is of intense basil. 

Available in 3" pots, $4 each

64 Days to Maturity. 

Authentic Thai basil flavor. Try it as a flavorful
garnish for sweet dishes. Green, 2" long leaves
have a spicy, anise/clove flavor. Attractive 
purple stems and blooms. Called "Horapha" in
its mother country, "Hun Que" in Vietnam. Ht.
16–20". 

Edible Flowers: Use the flowers in any recipe
that calls for basil, or to garnish drinks, salads,
soups, pasta, and desserts. Flavor is of intense,
spicy basil with notes of clove and anise. 

Available in 3” pots, $4 each

HERBS
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CHIVES

CHERVIL CHIVES

CILANTRO

“Vertissimo”

“Garlic Chives” “Cruiser”

“Common Chives”

60 Days to Maturity. 

Brussels Winter type with dark green leaves.

Excellent performance. Slow-bolting, vigorous 
plants. Mild, sweet anise flavor. Popular for 
salads, microgreens, and garnishing. 

Edible Flowers: Chervil's flowers are edible, 
and used to garnish salads. Flavor is of mild 
licorice. 

Available in 3” pots, $4/each

90 Days to Maturity. 

Thin, flat leaves with delicate garlic flavor.
Attractive white flowers in midsummer, in the
second year of growth. Flowers make a great
addition to bouquets. The budded flower 
stalks are sold as "gow choy" in Chinese
grocery stores. 

Edible Flowers: Pull the florets apart and
sprinkle on salads, dips, sauces, soups, stir-
fries, and pizza. Great as an addition to potato
salad. Flavor is of mild garlic. 

Available in 3” pots, $4/each

80 Days to Maturity. 

Medium to full-size leaves excellent for
dressing up soups or as a garnish. Quick
growing and a good choice for greenhouse
growers or those who prefer a heavy chive.
Great for freezing and drying. Can tolerate
partial shade. Hardy in Zones 3-8. 

Available in 3” pots, $4/each

55 Days to Leaf, 100 Days to Seed. 

Reliable standard cilantro with exceptional bolt
resistance and strong field holding quality.
Plants can reach 2' tall and have beautiful,
bright green, feathery leaves. Leaves, stems,
flowers, and seeds are edible and impart a
zesty, aromatic flair to dishes. Great variety for
cut and come again growing, especially in
cooler weather. 

Available in 3” pots, $4/each
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CHIVES

CHERVIL CHIVES
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plants. Mild, sweet anise flavor. Popular for 
salads, microgreens, and garnishing. 
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DILL

PARSLEY PARSLEY

OREGANO
“Bouquet”

“Grune Perle Curly”

“Greek Oregano”

“Italian Flat Leaf”

Available in 3” Pots, $4 each

40-45 Days to Leaf Harvest, 85-105 to Seed. 

Early flowering plants produce large blooms,
seed umbels, and foliage on long stems,
making Bouquet the preferred dill for cut-
flower use and pickling. Also an economical,
fast-growing choice for baby-leaf production.
Edible seeds, flowers, and greens flavor many
foods. Popular addition to sauces, salads, and
soup. Foliage known as dill weed. 

45 Days to Maturity. 

Popular Eastern European, finely curled parsley
with strong stems and vigorous growth habit.
Exceptionally beautiful, tufts of deep green
leaves make this parsley variety a stunning
addition to the herb garden or market table.
With a mild flavor and vigorous growth habit,
this parsley is a perfect fit for both the
commercial grower and home gardener. 

Available in 3” & 4” pots, $4/each 

80 Days to Maturity. 

Excellent culinary oregano with pungent,
mouth-watering fragrance and flavor. This is
the traditional full-flavored oregano for pizzas
and tomato sauces. Low-growing plants have
slightly furry dark green leaves with white
flowers. Easy to dry, just harvest stems and
hang in bundles. Hardy perennial. 

Available in 3” pots, $4/each.

70 Days to Maturity. 

Classic flat leaf variety for use either fresh or
dried for seasoning. 

Stems hold leaves upright for easy bunching. A
very nutritious and tasty addition to meat and
vegetable dishes, soups and salads. Excellent
for freezing, drying and fresh eating. 

Available in 3” pots, $4/each. 
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THYME

ROSEMARY SAGE
“Rosemary”

“German Winter Thyme”

“Common Sage”

80-100 Days Stem Tips, 120-180 Days 
Bunches. 

Pine-scented, savory, culinary favorite. 
Native to the Mediterranean region, rosemary
has silvery needle-like foliage and delicate
flowers. 

Available in 3” pots, $4/each 

90-95 Days to Maturity. 

The standard winter-hardy thyme. Good flavor
and yield. Classic culinary and ornamental 
herb. Small, round to needle-shaped evergreen
leaves on woody stems. Mulch in cold winter
climates. Perennial in Zones 5–8. 

Available in 3” pots, $4/each. 

80-90 Days to Maturity. 

A staple of the herb garden. 
Dusty, green leaves are used in dressing, 
sauces, salted herbs, sausage, and tea. Make a 
good base for dried floral wreaths. Also known 
as garden sage. Perennial in Zones 4-8. 

Available in 3” pots, $4/each.
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CALENDULA CHAMOMILE
“Alpha OG” “Common”

50-55 Days to Maturity. 

Clear, bright orange blooms reminiscent of
gerberas. High resin content for medicinal use.
2–3 1/2" blooms. Also known as pot marigold,
common marigold, and Scotch marigold. 

Edible Flowers: Petals of the flowers can be 
used fresh or dried in "flower confetti," soups, 
soufflés, rice dishes, baked goods, and to 
garnish desserts. Calendula is a popular choice 
for brightening up salad mix. Flavor is tangy 
and slightly bitter. Remove the petals from the 
flower base before consuming as the base can 
be quite bitter. 

Available in 4-packs, $4.50/each

65 Days to Maturity. 

Multi-blooming plants have a wonderful aroma,
flowers are used to make teas. 

Available in 4” pots, $4.50/each

FLOWERS
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COSMOS

MARIGOLD

MARIGOLD

NASTURTIUM
“Giant Yellow”

“Buckwheat’s Mix” “Giant Orange”

“Nasturtium Blend”

90 Days to Maturity. 

70-90 Days to Maturity. 

Available in 4” pots, $4/ each

A mixture of saved seed from several varieties:
Cupcakes Blush, Cupcakes White, Double Click
Pink, and Double Click Cranberries. This 
cosmos mixture attracts pollinators and makes
for an excellent cut flower. 

Available in 4-Packs , $5/each

60 Days to Maturity. 

70-90 Days to Maturity. 

Available in 4” pots, $4/ each

Available in 3” pots, $4/ each or hanging
baskets, $18/ each.

Tall, strong stems for cut flowers. Large flower
heads, avg. 3", sit atop sturdy plants. These giant
marigolds are prolific producers for cuts as well as
excellent garden performers. Also known as 
African marigold, American marigold, and Aztec
marigold. 

Edible Flowers: Use the flowers to dress up salads
and desserts or cooked in egg or rice dishes.
Flavor is floral with hints of citrus and spice, and
slightly bitter. Remove the petals from the flower
base before consuming as the base can be quite
bitter. 

Tall, strong stems for cut flowers. Large flower
heads, avg. 3", sit atop sturdy plants. These giant
marigolds are prolific producers for cuts as well as
excellent garden performers. Also known as 
African marigold, American marigold, and Aztec
marigold. 

Edible Flowers: Use the flowers to dress up salads
and desserts or cooked in egg or rice dishes.
Flavor is floral with hints of citrus and spice, and
slightly bitter. Remove the petals from the flower
base before consuming as the base can be quite
bitter. 

Attractive, sunny mix of yellow, orange, rose and
crimson flowers on trailing plants. 
Delicate lilypad-like leaves are just as attractive as
the bright flowers. Edible flowers and foliage are a
gourmet treat with flavor reminiscent of peppery
watercress. Perfect for hanging baskets, containers
or in the garden. Approx. 200 seeds/oz. 
Trailing, Vines grow to 10' long. Edible flowers and
foliage, Annual, Open-Pollinated. 
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SUNFLOWER

SNAPDRAGON

SUNFLOWER

SNAPDRAGON

“Red Hedge F1”

“Madame Butterfly Mix” “Monaco Orange”

“Rouge Royale F1”

Available in 4-packs, $5/each. 

Available in 4” pots, $4.50/each. 

110-120 Days to Maturity. 

Also known as an azalea type, Madame 
Butterfly's double petals create full, fluffy 
blooms with a Victorian look. 

This mix consists of bronze/white, cherry/
bronze, ivory, pink, red, rose, yellow and 
bronze blooms. 

60-65 Days to Maturity. 

Darkest red sunflower with long-lasting blooms 
and wild look. 
4-5" flowers with petals that are rounder and 
darker than Chocolate. 25-36" stems are 
sturdier than other dark sunflowers. Pollenless. 
Branching. 

Available in 4-packs, $5/each. 

105-115 Days to Maturity. 

Unique and deeply pigmented orange color
with touches of coral and rose. Excellent
performance in the field or greenhouse.
Uniform, high-quality blooms. This variety
performs well for us in spring plantings for
early summer harvests. 

55-65 Days to Maturity. 

Exquisite, deep burgundy petals surround an 
ebony center. 
A pollenless, branching variety with 3–6" 
blooms that are a hit with everyone. Use in 
bouquets mixed with contrasting colors. Side 
stems are thinner, yet stronger than most other 
branching varieties, averaging 30". 

Available in 4” pots, $4.50/each. 
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ZINNIA

TITHONIA VIOLA

“Benary's Giant Mix”

“Mexican Sunflower” “Sorbet Formula Mix (F1)”

75-85 Days to Maturity. 

85-90 Days to Maturity. 

Available in 4-Packs, $5/each

Vigorous all-season producers hold up well in
summer rain and heat all over the country.
Densely petaled blooms are up to 6" across.
Long-lasting standouts in bouquets. Cut-and-
come-again flower, yielding multiple cuts over
the season. Colors include deep red, orange,
lime, wine, purple, bright pink, salmon rose,
and golden yellow 

Late-season cut flower attracts beneficial 
insects. 
Blooms midsummer until first hard freeze,
providing bright, 3–3 1/2" flowers well into fall.
Plants produce striking orange blooms. 
Vigorous, branching plant habit. Performs well
in hot, dry climates. Native to Central America
and Mexico. 

Available in 4” pots, $4.50/each. 

60-70 Days to Maturity. 

 

Available in 3”pots, $4/ each or in 12” panterra 
bowls, $18/ each.

Early, profuse bloomers. Upright stems 
(8-9”) with petite, 1–1 1/2" flowers. Tolerates
temperature extremes and will bloom through
winter in the South when planted in fall. A formula
blend of blackberry, blueberry, coconut, French
vanilla, lemon chiffon, lavender ice and more. Also
known as pansy, Johnny jump-up, European field
pansy, and horned violet. 
Edible Flowers: Decorative and edible garnish for
salads and desserts with slight wintergreen flavor.
While a popular choice for brightening up salad
mix.
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ARUGULA COLLARDS
“Esmee” “Champion”

21 Days to babyleaf, 40 full size. 

Beautiful, fine leaves are incised with rounded
oak-leaf shape. 

A wonderful flavor that is more nutty than spicy
sets Esmee apart from other arugulas. Deeply
lobed leaves are upright, lofty and the darkest
green of all our arugulas. Quick growing and
cold tolerant. 

Available in 4-packs, $4/each

70 Days to Maturity from Transplant 

Selected to hold in the field up to two weeks
longer than other varieties for an extended
harvest. Rich blue-green cabbage-like leaves.
Plants are bolt resistant, productive and hardy.
Waxy leaf surface provides some natural
protection from cabbage worms. 
Improved Vates-type. 24-36" tall, Compact
habit, Open-Pollinated. 

Available in 3”pots, $4/each

GREENS
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LETTUCE

LETTUCE

LETTUCE

LETTUCE

“Bergam’s Green Leaf”

“Salanova Green Butter” “Ruby Sky”

“Coastal Star Romaine”

51 Days to Maturity. 

Dependable green leaf lettuce for full-size
heads. Bergam's Green has dark green 
savoyed leaves with a wavy leaf margin.
Uniform, dense heads are high yielding with
good flavor, excellent for summer sandwiches.
For spring, summer, and fall harvest. Widely
adapted. 

Available in 4-packs, $4/each

55 Days to Maturity. 

Dense rosette heads with attractive, thin,
supple leaves. Heads have a round base with
open leaf growth. Delicate, buttery flavor.
Great for harvesting a whole head or used in a
salad mix. Very good bolt tolerance. 

Available in 4-packs, $4/each

Available in 4-packs, $4/each

57 Days to Maturity. 

A longtime favorite romaine. The large, heavy
heads are dark green. Heat tolerant. Suitable
for growing as full heads or babyleaf cuttings.
Good, sweet flavor, crunchy texture. 

Available in 4-packs, $4/each

58 Days to Maturity. 

Dense, heavy heads and good field-holding 
make this all-season red leaf a reliable 
standard. Ruffled leaves are intense purple-red 
at the tips, and green at the inner base. 
Uniform, with a smaller overall frame. 

Disease Resistance: 

Downy Mildew (EU) races 16, 17, 21, 23, 32 
(High), Downy Mildew (US) races 5, 6 (High), 
Lettuce Leaf Aphid Nasonovia ribisnigri (High), 
Lettuce Mosaic Virus (Intermediate) 
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LETTUCE

LETTUCE KALE

LETTUCE

Lettuce Bowls

Babyleaf “Encore Lettuce Mix”

“Red Russian”

Lettuce Heads Mix

28 Days to Maturity. 

A stunning mix of different colors, shapes, and
textures. Includes green oakleaf, red oakleaf,
green romaine, red romaine, lollo rossa, red 
leaf, and bibb lettuces. Suitable for outdoor
production or in low-light conditions present in
hoophouses and greenhouses. 

Excellent for babyleaf “cut-and-come-again”
garden growing. 

Available in 4-packs, $4/each

A Dreamfarm mix of green and red lettuces 
with varied textures and varieties for your own
cut-and-come-again salad mix. Perfect for
smaller gardens or porches, and also make 
great gifts! 

Available in 12” panterra bowls (as pictured) for
$18.

A mix of 4 heads including red ‘Salanova
Oakleaf’, green ‘Salanova Butterhead’, ‘Ruby
Sky’ red leaf, and ‘Coastal Star Romaine’. 

A fine mix of different textures and colors with
varying dates of maturity for a long-yielding
summer lettuce garden. 

Available in 4-packs, $4/each

21 Days to Babyleaf, 50 to Full Maturity. 

Bright purple stems and slate green, deeply
lobed foliage. Leaves are tender, smooth and
very sweet compared to other kales. An
incredibly cold tolerant variety that improves in
flavor with cold weather. Popular ingredient in
baby leaf salad mixes or as full size bunches.
This strain has very smooth baby leaves. 
24-36" tall. 

Available in 3” pots, $4/ each
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KALE

KALE

KALE

PAC CHOY

“Darkibor (F1)”

“Lacinato” (aka “Dino”)

“Curly Roja”

“Prize Choy”

30 Days to Babyleaf, 60 to Full Maturity. 

Unique blue-green savoyed leaves on
extremely vigorous plants. One of the most
tender kale varieties; ideal for raw kale salads
and soups. Leaves are very dark blue-green
and heavily savoyed, sweetening with each
frost. Also known as Dinosaur or Tuscan kale.
This strain is exceptionally large, vigorous and
cold tolerant. 30-40" tall. 

Available in 3” pots, $4/ each

75 Days to Maturity. 

Dark green with excellent flavor, this hybrid 
kale produces best in spring and fall. 
Tall plants provide high yields of densely curled
greens. Vigorous plants hold well into cold
weather and are suited to overwintering
production in protected areas. Resists 
yellowing, 18-36" tall. 

Available in 3” pots, $4/ each

Available in 4-packs, $4/ each. 

55 Days to Maturity. 

Densely frilled leaf edges, stunning purple-
sage color, deep purple stems and cold-
hardiness are all elements of an exquisite kale
bunch that holds well after harvest. Does
especially well under fertile conditions. Edible
and ornamental,16-18" plants. 

Available in 3” pots, $4/ each

50 Days to Maturity. 

Elegant vase-like shape, medium thick white 
stems and smooth, mild flavor. 
The best open-pollinated full sized pac choy! 
Prefers cool weather, but is slow to bolt in heat. 
Hand-selected for uniformity, vigor and bolt 
resistance. For early spring or fall planting. 
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SPINACH SWISS CHARD
“Space (F1)” “Improved Rainbow Blend”

40 Days to Maturity. 

Vigorous, all season spinach with thick, glossy 
leaves that are smooth to slightly savoyed. 
A favorite variety of commercial growers, the 
plants are highly resistant to downy mildew 
and perform well in variable weather for all 
season production. Resistant to bolting with 
deep green leaves that maintain excellent 
flavor. A high yielder due to the long harvest 
window and exceptional field holding quality. 

High Resistance: Downy Mildew (1-3, 5, 6, 8, 
11, 12, 14, 16) 
Available in 4-packs, $4/each 

30 Days Babyleaf, 60 Days Full Sized. 

Striking improved blend of red, pink, white, 
yellow and gold stems. Upright habit makes for 
clean production and easy harvesting. Color 
intensity is not as well defined early on; mostly 
pink, red and white at baby stage. Grow to full 
size for a dazzling display! Narrow to broad 
stems, Upright, easy to harvest 

Available in 3” pots, $3/ each. 



TOMATOES
DETERMINATE VS. INDETERMINATE TOMATO VARIETIES

DETERMINATE 

INDETERMINATE 
Growing Requirements: Indeterminate plants continue to grow and produce fruit along the stems for their
entire growing season. 

Pruning Requirements: Pruning all suckers from the ground level up to the second flower is recommended.
Trellising and cages several feet high will help support these vertically inclined plants. 

Growing Requirements: Determinate varieties are well suited for growing in pots and containers, as they grow
in a shorter, bushier habit. Plants only grow to a certain height and produce a limited amount of fruits. 

Pruning Requirements: Only remove the suckers below the first flower cluster to avoid affecting yield and fruit
size. 



TOMATO, GRAPE

TOMATO, CHERRY

TOMATO, CHERRY

TOMATO, CHERRY

“Rosalita”

“Black Cherry”

“Coyote”

“Sakura (F1)”

Available in 3” pots, $4.50/each

65 days to maturity. Indeterminate. 

64 Days to Maturity. Indeterminate. 

Round, full-flavored cherry with distinctive
purple-black color. One-inch fruits with the
juicy, meaty texture and sweet, rich flavor
characteristic of all Russian black tomatoes. A
striking addition to cherry tomato mixes. Very
productive plants. 

Indeterminate, 1-1.5 oz, Open-Pollinated. 

Available in 3” pots, $4.50/each

Vigorous plants bear heavy crops of beautiful
rosy-pink colored grape tomatoes, 8-15 fruits
per branch. These tomatoes get sweeter as
their pink color deepens. The seeds of this
variety have been saved in Antrim County for
over three decades. 

60 Days to Maturity. Indeterminate. 

55 Days to Maturity. Indeterminate. 

Early, delicious, attractive red cherry tomatoes.
Real sweet tomato flavor and firmness without
being hard. Among the first to ripen, Sakura
keeps going all season long because of its
disease resistance. Very tidy, compact plant fits
well in tight spaces. Prolific yielder of bright
red, shiny, medium-large cherry tomatoes that
average 20–22 gm. High resistance to 
Fusarium wilt, leaf mold, and tomato mosaic
virus; and intermediate resistance to 
nematodes. 

Available in 3” pots, $4.50/each

Originally a wild Mexican tomato called Coyote
Tiny Yellow. A pale, jewel-like cherry, that bears
6 to 8 on a branch. Very flavorful.

Available in 3” pots, $4.50/each
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TOMATO, CHERRY

TOMATO, SALADETTE

TOMATO, SALADETTE

TOMATO, SALADETTE
“Lucky Tiger”

“Sungold (F1)” “Blush”

“Red Torch (F1)”

Available in 3” pots, $4.50/each 

70 Days to Maturity. Indeterminate. 

Unique look and exceptional flavor. As Lucky
Tiger ripens, the green striping becomes more
defined and the background turns red as the
interior marbling develops. The overall effect
when ripe is of a red tomato with prominent
green striping. Excellent sweet, tart flavor.
Lucky Tiger was bred with high vigor to 
perform under tough conditions. 25-30 gm.
fruits. 

57 Days to Maturity. Indeterminate. 

Intense fruity flavor. Exceptionally sweet, bright
tangerine-orange cherry tomatoes leave
everyone begging for more. Vigorous plants
start yielding early and bear right through the
season. Tendency to split precludes shipping,
making these an exclusively fresh-market treat.
The taste can't be beat. 15-20 gm. fruits. High
resistance to fusarium wilt and tobacco mosaic
virus. 

Available in 3” pots, $4.50/each

Available in 3” pots, $4.50/each 

Available in 3” pots, $4.50/each 

70 Days to Maturity. Indeterminate. 

Sweet, fruity flavor has universal appeal.
Beautiful, bright yellow snacking tomato. Red
stripes appear as blossom-end red marbling
develops. Strong plants tolerate tough
conditions. Great in mixes with the other
Artisan tomatoes. 25-30 gm. fruits. 

65 Days to Maturity. Indeterminate. 

Early striped snacking tomato. A delicious, 
small saladette in the Juliet size class. Fruits
avg. 1 1/2 oz. and are a beautiful shade of red
with yellow stripes. This prolific early producer
is crack-resistant and performs well even under
heavy disease pressure. AAS winner. 
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TOMATO, HEIRLOOM

TOMATO, HEIRLOOM

TOMATO, HEIRLOOM

TOMATO, HEIRLOOM
“Black Krim”

“Brandywine”

“Copia”

“Cherokee Purple”

80 Days to Maturity. Indeterminate. 

Russian heirloom. 

Black Krim combines bold, smoky flavor and
good texture with an unusual appearance.
Deep brown/red, 8-16 oz. tomatoes have
brown/green shoulders that get darker with
more heat and sunlight. High-yielding. 

Available in 3” pots, $4.50/each 

75 Days to Maturity. Indeterminate. 

One of the best tasting tomatoes. 
We describe Brandywine's luscious, heirloom
flavor as "very rich, loud, and distinctively
spicy." The large fruits, often over 1 lb., have a
deep-pink skin and smooth, red flesh. The
medium-tall, potato-leaf plant is best staked or
caged. This 'Quisenberry' strain is considered
among the best. 

Available in 3” pots, $4.50/each

75 Days to Maturity. Indeterminate. 

Unusual variety with full flavor. 

Famously rich flavor and texture make this a
colorful favorite among heirloom enthusiasts.
Medium-large, flattened globe, 8-12 oz. fruits.
Color is dusky pink with dark shoulders. Interior
coloring ranges from purple to brown to green.
Relatively short vines. 

Available in 3” pots, $4.50/each 

85 Days to Maturity. Indeterminate. 

Unique large gold fruits with a blend of
orange/red and green/red striping. Sweet, juicy
flesh is swirled with color throughout. Eye-
catching variety. This Green Zebra and Marvel
Stripe cross is named for COPIA, the American
Center of Food, Wine and the Arts in Napa, 
CA. 12-16 oz fruits. 

Available in 3” pots, $4.50/each 
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TOMATO, HEIRLOOM

TOMATO, HEIRLOOM

TOMATO, HEIRLOOM

TOMATO, BEEFSTEAK
“Rose De Berne”

“Marianna’s Peace”

“Big Beef (F1)”

“Silvery Fir Tree”

Available in 3” pots, $4.50/each

Available in 3” pots, $4.50/each

75 days to maturity. Indeterminate. 

75 Days to Maturity. Indeterminate. 

Beautiful rose-pink Swiss heirloom with big
flavor and crack resistance. A chart topper in
taste tests, the medium sized fruits, with soft
yet durable skin, have an even balance of
acidity and sweetness that is perfect for a
sandwich or in a quick tomato sauce. Earlier to
ripen that other larger varieties and a 
consistent producer well into the season. 
Resists cracking, 4-8 oz fruits. 

Pink heirloom tomato that originated in
Czechoslovakia. Plants produce 1-2 pound pink
beefsteak tomatoes. Dense, creamy, sweet 
flesh with rich complex, old tomatoey flavors.
The seeds of this variety have been saved in
Antrim County for over three decades. 

Available in 3” pots, $4.50/each

58 days to maturity. Determinate. 

Plants produce good yields of 2-4 inch red,
slightly flattened tomatoes. Foliage is fuzzy and
fern-like; similar to carrot tops. Silvery Fir Tree
makes an attractive patio tomato plant and 
ideal for hanging baskets. A variety from 
Russia. 

70 Days to Maturity. Indeterminate. 

Nice combination of size, taste, and earliness.
Still unsurpassed as the top choice for fresh
market beefsteak tomatoes. Large, avg. 10-12
oz., mostly blemish-free, globe-shaped red 
fruit. They have full flavor - among the best -
and ripen early for their size. Broad disease
resistance package. High resistance to 
Alternaria stem canker, Fusarium wilt races 1,
2, gray leaf spot, nematodes, tobacco mosaic 
virus, and Verticillium wilt. AAS winner. 

Available in 3” pots, $4.50/each
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TOMATO, SLICER

TOMATO, SLICER TOMATO, PASTE

TOMATO, SLICER

“Galahad (F1)”

“Mountain Fresh Plus (F1)” “New Girl (F1)”

“Amish Paste (Heirloom)”

Available in 3” pots, $4.50/each 

75 Days to Maturity. Determinate. 

The most widely-grown market tomato in the
East and Midwest. Able to tolerate cool and
wet conditions, this big red tomato produces
attractive, 8-16 oz. slicers with good flavor.
Vigorous plants provide plenty of leaf cover.
High resistance to fusarium wilt races 1, 2,
nematodes, and verticillium wilt. 

55 Days to Maturity. Determinate. 

High yielding, compact plants covered in
delicious, crack resistant tomatoes with sweet,
meaty flesh. These vibrant red tomatoes have
broad shoulders and excellent disease 
resistance to late blight. The large, clean fruits
produce abundantly on compact, sturdy plants
and have great field holding quality. An AAS
Winner that is as delicious and flavorful as it is
productive. 

Crack resistant, 9-10 oz, Hybrid. 

Available in 3” pots, $4.50/each 
Available in 3” pots, $4.50/each 

62 Days to Maturity. Indeterminate. 

First early, great flavor. 

Fruits avg. 4–6 oz. and have better flavor and
are more disease resistant than Early Girl.
Widely adapted. 

Disease Resistance: Fusarium Wilt races 1, 2
(High), Verticillium Wilt (High) 

Available in 3” pots, $4.50/each 

85 Days to Maturity. Indeterminate. 

A longtime favorite heirloom plum. Large for a
sauce tomato, Amish Paste's slightly irregular
plum to strawberry-shaped fruits avg. 8-12 oz.
with excellent flavor. These meaty tomatoes are
good in salads and great for processing. A 
Slow Food USA Ark of Taste variety. 
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TOMATO, PASTE

TOMATO, PASTE TOMATILLO

TOMATO, PASTE

“Polish Linguisa”

“Pirkistine Yellow”

“Toma Verde”

“Pirkistine Orange”

Available in 3” pots, $4.50/each. 

73 Days to Maturity. Indeterminate. 

Plants produce excellent yields of 10 oz red
tomatoes. Taste is very sweet; huge sausage
shaped tomatoes are excellent for making
paste and sauce. 

Available in 3” pots, $4.50/each. 

80 Days to Maturity. Indeterminate. 

Very productive plants produce sausage-
shaped, lemon-yellow paste tomatoes.
Wonderful flavor for canning and fresh eating. 

Available in 3” pots, $4.50/each. 

80 Days to Maturity. Indeterminate. 

Very productive plants produce sausage-
shaped, vibrantly orange paste tomatoes.
Wonderful flavor for canning and fresh eating. 

60 Days to Maturity. 

Early variety with tart flavor when young,
becoming sweeter as it ripens. Medium to 
large size fruits are ready to harvest when husks
split and fruit color changes from a yellow 
green to medium green. Perfect for Salsa 
Verde or as a special addition to any Mexican
dish. 

Semi-determinate, Uniform fruit, Open-
Pollinated. 

Available in 3” pots, $4 each 
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BEAN, BUSH BEAN, BUSH
“Provider” “Tri-color”

50 Days to Maturity. 

The standard fresh market variety for green
beans. 

Provider comes through every year with early,
heavy yields of attractive, uniform beans. Plants
are vigorous and productive with strong root
systems, even under adverse conditions. Good
resistance to common mosaic virus and 
powdery mildew. Purple seeds. 5-6" uniform
pods. 

Available in 4-packs, $4/each

50-55 Days to Maturity 

A delightful mix of green, yellow and purple
bush beans. 

This mix of Provider, Celine and Gold Rush
Yellow Wax is perfect for the gardener with
limited space. NOTE: Provider will mature first,
followed by Gold Rush, and then Celine. 

Available in 4-packs, $4/each

VEGETABLES
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CABBAGE

BROCCOLI

CABBAGE

BRUSSELS SPROUTS

“Farao F1”

“Belstar (F1)” “Dagan (F1)”

“Omero (F1)”

63 Days to Maturity from Transplant 

Delicious, early heads are sweet and tender!
Leaves are thin and juicy with a slight peppery
bite, perfect for stir-fries and egg rolls. Small,
uniform heads with attractive rosebud 
wrappers are great for smaller households and
pack nicely in boxes. Round heads with a short
core hold well in summer heat; habit suitable
for dense plantings. 3-4 lb heads. 

Available in 3”pots, $4/each

65 Days to Maturity. 

A versatile broccoli with excellent heat and
cold tolerance and uniform, rounded heads.
Great choice for spring, summer and fall
plantings with excellent vigor. Plants are
compact and produce small to medium-sized
heads within a 10-14-day harvest window.
Domes span 6-8in and average 1.5 lbs. Plants
known to survive 20-degree temperatures with
proper frost protection and care. High Disease
Resistance to Fusarium Yellows. 
Intermediate Resistance to Black Rot, White
Rust. 

Available in 3” pots, $4/each.

Available in 3”pots, $4/each

100 Days to Maturity from Transplant. 

Dependable midseason variety. 

Smooth, attractive, and holds very well in the
field compared to others in this planting slot.
Tall plants. Medium-large sprouts. 

Available in 3”pots, $4/each

73 Days to Maturity from Transplant 

Midseason red cabbage with good flavor. 

The avg. 3 lb. heads are a vibrant red and are 
round to slightly oval. Good, slightly sweet and 
peppery flavor. Suitable for planting at close 
spacing to produce mini heads. 



,,

,,

,,

,,

CAULIFLOWER

CABBAGE, NAPA

CELERY

CAULIFLOWER
“Bilko OG”

“Purple Moon (F1)” “Merengo (F1)”

“EarliSnow (F1)”

Available in 3”pots, $4/each

54 Days to Maturity from Transplant 

Bilko heads average at 12" tall and slow-
bolting heads with good, mild, sweet flavor.
Certified organic seed. 

62 Days to Maturity from Transplant 

Exceptionally early purple cauliflower. Very
attractive, medium-dark, purple heads. Best-
performing purple variety in warm weather and
also makes an excellent fall crop. Widely
adapted. 

Available in 3”pots, $4/each

80 Days to Maturity. 

Early variety with compact plants. Robust
plants grow quickly and have good flavor and
texture. Tall, dark green stalks with healthy
tops. Performs extremely well in wet 
conditions. Vigorous, 28" tall. 

High Disease Resistance to Fusarium Yellows. 

Available in 4-packs, $4/each

45 Days to Maturity from Transplant 

Early to market! Performs well in both spring
and fall trials. Earlier, more consistent, and
more dependable than Snow Crown. Medium-
size plant with an average wrap. Widely
adapted. 

Available in 3”pots, $4/each
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EGGPLANT

PEAS, SNAP FENNEL

EGGPLANT
“Annina (F1)”

“Sugar Snap” “Preludio (F1)”

“Ping Tung Long”

58 Days to Maturity. 

Most flavorful snap variety. Sugar Snap has
become a household name for its sweet, crisp
pods. Seeds germinate well in cold, wet soil
and the tall, vigorous plants quickly produce a
thick stand that requires support. Yields well
over a long season in both hot and cold
weather. Remove string from pods before
cooking. Not mildew resistant. 

Available in 4-packs, $4/each 

75-80 Days to Maturity. 

Prolific yields of lovely striped fruit on upright,
spineless plants. 
Performs just as you expect a hybrid to, but
with the aesthetic and flavor of the most
cherished heirloom. Glossy, teardrop shaped
fruits are uniform and gorgeous with bright
green calyxes. An excellent producer both in
the field and in the greenhouse, offering great
versatility in production. Spineless, 5-7” fruit. 

Available in 3” pots, $4 each. 

70 Days to Maturity. 

Easy-to-grow Asian eggplants are long and
slender with tender magenta skin. Productive
plants yield up to 20 fruits each and are 
vigorous and stress tolerant. Slim fruits average
1-2" wide; plants should be staked for straight
fruit. No peeling required. 

Compact habit, Excellent for containers. 
12-14" fruit, Heirloom variety. 

Available in 3” pots, $4 each. 

75 Days to Maturity. 

Very early, heavy bulbs with superb flavor—a
major improvement in hybrid fennel. 
This variety stood out in our trials with its 
lightly sweet flavor, uniformity and ability to 
hold in the field without bolting. Upright plants
are easy to harvest. Early variety recommended
for spring and summer harvest with good fall
performance as well. 

Available in 4-packs, $4/each 
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PEPPER, HOT PEPPER, HOT
“Altiplano (F1) Serrano” “Baron (F1) Poblano Pepper”

Available in 3” pots, $4.50/each

57 Days Green, 77 Days Red Ripe. 

Large-fruited serrano. 

An impressive size at 4 1/2-5" long, Altiplano 
peppers are faster to harvest than types with 
smaller fruits. Traditional serrano flavor and 
pungency. Medium-large plants. 

Available in 3” pots, $4.50/each 

65 Days Green, 85 Days Red. 

Large, highly adaptable poblano. 

This widely adapted pepper performs 
particularly well under challenging conditions. 
The fruits are very large, avg. 5" x 3", and are 
typically 2-lobed, which makes them easy to 
stuff and cook in their signature dish, chile 
rellenos. They also may be dried and ground 
into medium-hot powder or flakes. 

PEPPERS
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PEPPER, HOT

PEPPER, HOT

PEPPER, HOT

PEPPER, HOT
“Hungarian Hot Wax”

“El Jefe Jalapeño (F1)”

“Shishito Pepper”

“Arriba (F1) Jalapeño”

Available in 3” pots, $4.50/each 

67 Days Green, 90 Days Red Ripe. 

Best combination of earliness and yield in a 
jalapeño. 
Fruits avg. 3 1/2-4", and can be harvested 
early or allowed to check (small cracks in skin). 
Large plants. High resistance to bacterial leaf 
spot races 1-3, 7, 8 and potato virus Y; and 
intermediate resistance to tobacco etch virus. 

58 Days Pale Yellow, 83 Days Red Ripe. 

Yellow hot pepper with 5 1/2" x 1 1/2" smooth,
waxy fruits tapering to a point. Easy to stuff 
and to peel after roasting; thick-fleshed for
frying. Its sunset-ripening peppers change from
yellow to orange to red, and make the prettiest
pickled peppers. Widely adapted and
productive, even in cool weather. 

Available in 3” pots, $4.50/each

60 Days Green, 75 Days Red. 

Small, mild Japanese pepper for roasting, pan-
frying and grilling. Thin walls blister and char
easily when roasted or grilled, taking on rich
flavor that is delicious with coarse salt and
lemon juice. The occasional fruit will display
heat. Typically harvested and used green, but
eventually turns orange and red with sweeter
flavor. Prolific Spreading habit, 2-4" mild fruits. 

Available in 3” pots, $4.50/each

57 Days Yellow 

High-yielding yellow jalapeño. 

Pale yellow to start, the 3 1/2–4" long fruits 
transition to an orangey red, finally ripening to 
bright red. Though typically eaten yellow, fruits 
can be consumed at any stage of ripeness. 
Medium-size plants have high yield potential. 
An excellent salsa ingredient, Arriba is also 
delicious either as a substitute or an addition 
to recipes calling for green jalapeños. Also 
known as a "Caribe" type pepper. 

Available in 3” pots, $4.50/each
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PEPPER, SWEET

PEPPER, SWEET

PEPPER, SWEET

PEPPER, SWEET
“Orange Picnic Pepper”

“Red Knight (F1) Bell Pepper” “Red Picnic Pepper”

“Yellow Picnic Pepper”

Available in 3” pots, $4.50/each 

60 Days Green, 82 Days Orange. 

Deep orange color with a rich sweet pepper
flavor. The orange Picnic Pepper is sweet
tasting and has a lovely warm color. Selected
for thick walls, flavor, strong yields and an
upright plant habit. 3-5" fruits. 

Available in 3” pots, $4.50/each 

57 Days Green, 77 Days Red Ripe. 

Improved King Arthur type. 

Big, blocky fruits are early to turn red. Stronger 
disease resistance than King Arthur and a more 
compact, open plant. Flavor is fruity and sweet. 
Widely adapted. High resistance to bacterial 
leaf spot races 1-3 and potato virus Y. 

60 Days Green, 84 Days Yellow. 

Vivid bright yellow with a bright, tart taste. 
The yellow Picnic Pepper has a nice tart flavor
with good complexity and a nice crisp crunch.
Selected for upright plant habit, good flavor
and thick walls. 3-5" fruits. 

Available in 3” pots, $4.50/each

60 Days Green, 78 Days Red Ripe. 

The red picnic pepper has unbelievable
sweetness, and a rich complex flavor that 
makes them addictive. Bred with an emphasis
on flavor, yields and plants that stand up
straight for easy harvest. After on-farm trials in
Wisconsin in 2016, growers commented that
they had trouble selling ripe fruit because their
kids and partners ate them out of the field as
soon as they turned red. 3-5" fruits. 

Available in 3” pots, $4.50/each
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PEPPER, SWEET

PEPPER, SWEET ITALIAN

PEPPER, SWEET ITALIAN
“Goddess (F1) Sweet Banana Pepper”

“Escamillo (F1) Corno Di Toro Pepper”

“Carmen (F1) Corno Di Toro Pepper”

Available in 3” pots, $4.50/each

Available in 3” pots, $4.50/each 

60 Days Green, 80 Days Yellow Ripe. 

Delicious yellow Italian frying pepper. 

The golden-yellow counterpart to lovely 
'Carmen' and a refined take on the popular 
Corno di Toro (or "Bull's Horn") pepper class. 
Named for Carmen's love interest in the French 
opera: the bullfighter Escamillo. Intoxicating 
sweetness any way it is prepared, but 
traditionally used for frying. Broad-shouldered 
with an attractive taper. Fruits avg. 6" long x 
2-2 1/2" wide. AAS winner. 

63 days yellow, 83 days red ripe. 

Sweet banana for pickling or fresh eating. 

Long, thick-walled, smooth fruits are borne on 
large plants. Avg. 8-9" long, the fruits are mild 
when yellow and moderately sweet when they 
ripen red. Best for pickling due to their mild 
flavor, but also suitable for fresh market. Widely 
adapted. High resistance to bacterial leaf spot 
races 1-3. 

Available in 3” pots, $4.50/each

60 Days Green, 80 Days Red Ripe. 

Best-tasting Italian frying pepper. 

A high-performing rendition of the classic 
Corno di Toro (or "Bull's Horn") pepper 
popular in Italy. Early, adaptable, and notably 
sweet (especially when fully red-ripe) with a 
shapely tapered silhouette. Begins green, then 
deepens to a beautiful carmine at maturity. 
Excellent roasted, grilled, and in salads. We 
recommend pairing with our yellow Corno di 
Toro 'Escamillo.' Fruits avg. 6" long x 2 1/2" 
wide. Avg. weight 5 oz. AAS winner. 



ONIONS
LEEKS &
SHALLOTS
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ONION, RED

LEEKS

ONION, RED
“Cabernet (F1)”

“Bandit”

“Red Carpet (F1)”

100 Days to Maturity. 

Early yields of red onions. Cabernet produces
medium-large, globe-shaped onions with deep
red color. Late-intermediate adaptation gives
an earlier harvest than long-day reds without
sacrificing size. Good internal color, mostly
single centers. 4-6 month storage. Adaptation:
35-45° latitude. 

Available in 3-packs (clustered onions from 
seed, 4-6 plants per cell), $3/each

100 Days to Maturity. 

Thick, heavy winter leek for late harvests or
overwintering. Forms a very thick base with 
little bulbing, making cleaning easier and
offering more weight per plant. Deeply colored
blue-green flags stand upright. Elongate and
blanch shafts by hilling. Mulch well for
overwintering in northern regions. 
Fall/winter crop, Upright habit, Open-
Pollinated. 

Available in 4-packs for $4/each (clustered 
leeks started from seed, 4-6 plants per cell).

115 Days to Maturity. 

Vibrant red, long-day storage onion. Very good
yields and strong skins. Slightly smaller and
earlier to mature than Redwing, Red Carpet
dries and stores just as well. Adaptation: 40–
45°. 

Available in 4-packs for $4/each (clustered
onions started from seed, 4-6 plants per cell).
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ONION, YELLOW

ONION, SWEET SHALLOT

ONION, YELLOW

“Ailsa Craig”

“Cortland (F1)” “Talon (F1)”

“Conservor (F1)”

105 Days to Maturity. 

Organic yellow storage onion. Large, blocky-
round, uniform onions with thin necks that will
dry well. Very hard with a thick, rich brown skin
for good storability. High resistance to fusarium
basal rot. Adaptation: 38-55º latitude. 

Available in 3-packs for $3/each or 4-packs for
$4/each (clustered onions started from seed,
4-6 plants per cell).

105 Days to Maturity. 

Large Spanish onion with delicious sweet flavor
perfect for burgers and salads. Huge bulbs are
mild, sweet and firm with light golden skins.
Small necks allow for longer storage than other
Spanish-types; stores up to one month. Named
for a perfectly round, solid rock island off the
coast of Scotland. Long day onions produce
large 5-6" bulbs 

Available in 4-packs for $4/each (clustered
onions started from seed, 4-6 plants per cell).

105 Days to Maturity. 

Organic long-day storage onion. 

Medium-large, blocky globes with thick, clean
skins for long storage. Upright plants produce
a high percentage of marketable bulbs.
Excellent flavor for cooking. Suitable for drier
climates. 

Available in 3-packs (clustered onions from
seed, 4-6 plants per cell), $3/each

100 Days to Maturity. 

Tear-drop shaped bulb with pink flesh and 
easy-to-peel, rosy skin. 
Conservor F1 has great flavor and stores well, 
offering more large, single bulbs. Great yields 
with a nice, rounded shape, like traditional 
French shallots. 
Stores well, 2-3” bulbs, Hybrid. 

Available in 3-packs for $3/each or 4-packs for
$4/each (clustered shallots started from seed,
4-6 plants per cell). 



CUCUMBERS, 
MELONS, & SQUASH
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CUCUMBER, SLICING CUCUMBER, PICKLING
“Marketmore 76” “Excelsior (F1)”

65 Days to Maturity. 

Marketmore 76 remains the most widely-
planted open-pollinated slicer in the US! 
Dark green fruits stay green and mild-tasting
even under heat stress, while multiple disease
resistances keep plants vigorous and highly
productive across a long picking season.
Showed good resistance to angular leaf spot
and anthracnose in our trials. 

Vigorous, Monoecious, 8-9” fruit, Open-
Pollinated. 

Available in 3” pots, $4/each

50 Days to Maturity. 

Attractive, high-yielding pickler. Excelsior
produces dark green, blocky, nicely
proportioned 4–5" cucumbers with American-
style spines. Vigorous, balanced plant with
consistent fruit setting. Excellent flavor. Also
does well in screen houses, in the field under
row cover, or wherever else pollinators are
absent. Parthenocarpic and gynoecious. High
resistance to scab and target spot; and
intermediate resistance to cucumber mosaic
virus, cucumber vein yellowing virus, and
powdery mildew. 

Available in 3” pots, $4/each
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MELON, KOREAN

CUCUMBER, SPECIALTY

PUMPKIN, PIE

MELON, CANTELOUPE

“Golden Giant (F1)”

“Cucamelon Mexican Sour Gherkin”

“New England Pie”

“PMR Delicious 51 (F1)”

60 Days to Maturity. 

Crisp and refreshing. Korean types like Golden
Giant are often favored by people who find
other melons to be too sweet or musky. The
cylindrical, 9–10" long fruits avg. 2 1/2 lb. 
Fruits have yellow skin with prominent white
sutures and firm, white flesh. Performs well in
cool weather. Harvest when fruits turn slightly
golden, at forced slip, or cut from vine. 

Available in 3” pots, $4/each.

67 Days to Maturity. 

Gorgeous vines produce small, tiger-striped
fruit with excellent crunch and tangy, citrus
flavor. 

Also known as Mexican Sour Gherkins, plants
produce best in heat and are well suited to
greenhouse production. Can be grown in
containers with trellising as vines rarely exceed
8' in length. Fruit has excellent flavor and a
crunchy texture that holds up well to pickling.
Fresh eating or pickling, 1" fruit, Open-
Pollinated. 

Available in 3” pots, $4/each
Available in 3” pots, $4/each.

Available in 3” pots, $4/each. 

75 Days to Maturity. 

Reliably early melon, ripening quickly for heavy 
yields of aromatic fruit. 
Juicy, perfectly sweet flesh is dark orange with 
creamy texture and strong flavor. Thinner skin 
than hybrids but holds well for market and in 
storage. Excellent resistance to powdery 
mildew and well adapted for northern growers. 
Harvest at full slip. 

105 Days to Maturity. 

Classic pie pumpkin with dry, stringless flesh
and superior thick consistency in pies. 
Attractive fruits have dark orange skin with light
ribbing and well attached handles. Stores well,
4-6 lb fruit. 
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SQUASH, WINTER

SQUASH, SUMMER

SQUASH, WINTER

SQUASH, SUMMER
“Yellow Crookneck”

“Taybelle Acorn Squash (F1)” “Spaghetti”

“Y-Star Patty Pan (F1)”

50 Days to Maturity. 

Tender lemon-yellow fruits. Signature bent fruit 
are best harvested at 5-6" long or smaller for 
best flavor and texture. Strain has been 
selected for yield, shape and quality. If left to 
overgrow, can be used for a dark yellow, warty 
ornamental gourd. Prolific yields, best 
harvested at 6”. 

Available in 3” pots, $4/each. 

80 Days to Maturity. 

Taybelle PM Acorn Squash is a hybrid acorn
squash variety with early maturity and powdery
mildew resistance. Uniform fruits turn from dark
green to jet black at maturity.  

Available in 3” pots, $4/each. 

88 Days to Maturity. 

The classic pasta alternative. This excellent OP 
strain's flesh has the best noodle-like 
consistency in field trials. Slightly sweet, nutty 
flavor. Oblong in shape with ivory skin that 
changes to pale yellow at maturity. An 
excellent pasta alternative — bake or boil, fork 
out the flesh, and top the "spaghetti" with 
your favorite sauce. Short vines. Avg. weight: 
3–5 lb. Avg. yield: 4–5 fruits/plant. 

Available in 3” pots, $4/each. 

55 Days to Maturity. 

Golden saucer-shaped fruits with attractive 
scalloped edges. Plants begin producing early 
and remain prolific throughout the season. 
Excellent flavor; harvest when small and tender, 
about the size of a teacup. 

Harvest at 2-4" diameter, Bush-type habit, 
Hybrid. 

Available in 3” pots, $4/each. 
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WATERMELON

SQUASH, WINTER

WATERMELON

SQUASH, WINTER

“Baby Doll (F1)”

“Waltham Butternut”

“Sugar Baby”

“Bush Delicata”

105 Days to Maturity. 

By far the most widely grown open-pollinated 
butternut with delicious, finely textured dark 
orange flesh. Uniform fruits with smooth, tan 
skin that is easily peeled with a potato peeler. 
Our strain has been selected for uniformity of 
size, shape and yields. Excellent keeper if 
cured properly. Stores well, Vining habit, 
Uniform, 4-5 lb fruits. 

Available in 3” pots for $4/each. 

75 Days to Maturity. 

Productive, early icebox melon with dark green 
stripes and crisp bright yellow flesh. 

Uniform fruits with sweet flavor topped our 
taste tests. Harvest promptly as fruit has a 
tendency to split when ripe in the field. 

10-15 lbs, Hybrid. 

Available in 3” pots, $4/ each.

80 Days to Maturity. 

Compact, tidy plants with sweet, oblong fruits. 
Delicious smooth, nutty flesh with hints of 
butter and brown sugar. Skin starts creamy 
white with green stripes and flecks, curing to 
striped light yellow. Compact plants spread 
only 4-6 feet. All-America Selection (AAS) 
winner. Semi-bush habit, 1.5-2 lb fruits. 

Available in 3” pots for $4/each. 

75 Days to Maturity. 

Excellent short season variety with reliable 
yields of sweet, juicy melons. The standard for 
small watermelons! Perfectly rounded fruits 
range from 7-8.5" in diameter with a solid 
green rind and deep red flesh. This strain has 
been selected for cool growing conditions and 
high yields. 

Drought tolerant, 6-12 lbs, Open-Pollinated.

Available in 3” pots, $4/ each.
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ZUCCHINI ZUCCHINI
“Dark Green Zucchini” “Golden Glory (F1)”

50 Days to Maturity. 

Vigorous variety produces good yields of 
straight, smooth fruits. 

An open-pollinated variety best suited to the 
home garden, with abundant yields of lightly 
mottled dark green fruits. Pale greenish-white, 
firm flesh. Harvest at 6-8”, Bush-type habit, 
Open-Pollinated. 

Available in 3” pots, $4/each. 

50 Days to Maturity. 

Spineless yellow zucchini with excellent yields. 
Open habit and few spines make it easy to 
harvest blemish-free fruit. Excellent disease 
resistance keeps the plant productive over a 
long season. Bright yellow fruits with solid 
green stems. 

Disease Resistance: 
Powdery Mildew (Intermediate) 
Watermelon Mosaic Virus (Intermediate) 
Zucchini Yellow Mosaic Virus (Intermediate) 

Available in 3” pots, $4/each. 

THANK YOU FOR
PLANTING WITH US!

ANNUAL SPRING PLANT SALE


