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Vegetable Type/Variety

Description

Cucumber, Homemade Pickles

Very high yields, and is ready to harvest early; pick
from 1%"-6" long. Perfect texture for pickling, also
eaten fresh. The 4'-5' compact vines great in garden
or containers. Disease resistant. Best on trellis. Self
fertile plants. Hybrid.

Cucumber, Marketmore

Hybrid, introduced in 1968 by Cornell University,
'Marketmore' is a beautiful, cucumber, ready to pick
when 6"-8". The 4'-6' long vines continue to produce
with regular picking. Disease resistant. If pickling, use
when smaller in size range. Self fertile so no cross
pollinator needed.

Cucumber, Party Time

Fresh and crunchy sweet, seedless, spineless 4”
cucumbers with thin skins are perfect for party trays
or as lunchbox bites. Kids love 'em! Easy-to-grow, self-
fertile plants produce 3-4 crispy, juicy fruits per node
every few days. Hybrid.

Cucumber, Sweet Armenian

Heirloom. Striped green long ridged fruits. Don't need
peeling. Thrive in the heat. Never bitter. Wonderful
for fresh eating and salads. Not for pickling. Healthy
snack. Self fertile. Related to melons. Best when 12"-
15" but will grow larger. Good on trellis.

Eggplant, Annina

Glossy variegated eggplant with attractive teardrop
shape. Selected for its high yield potential and striking
color contrast compared to other varieties of this
type. Spineless. Bright green calyx. Tastes great.

Eggplant, Black Beauty

Heirloom, Black Beauty has set the standard since
1902 for large, high-quality fruit. Outstanding when
harvested at their peak, the skin is tender, so no need
to peel it.

Eggplant, Long Purple

This eggplant variety is an absolute beauty. Long,
slender, and deep purple. Can grow up to 30 inches
long! Great for slicing with the most uniform slices
because of its unique shape! Perfect for eggplant
parmesan, ratatouille, or even thrown in soups!




Greens, Broccoli Rabe (Rapini)

Broccoli Rabe, known in Italian as rapini, is a
green vegetable that looks like leafy broccoli but
is closely related to the turnip. Grown worldwide
and featured in Italian food, the entire vegetable
is edible and used as a cooking green. Blanching
tames sharp flavor.

Herb, Basil Cardinal

Open Pollinated. Cardinal Red Blooms Are A
Striking Addition To Any Herb Garden. Strong,
Burgundy Stems Hold Fragrant, Tasty, Bright
Green Leaves. Vibrant And Colorful Thoroughout
Summer. Also Great For Pesto. Flavor best before
flowering. Height 14-20"

Herb, Basil, Italian Genovese

A legendary heirloom that no Italian chef can
cook without. Genovese basil is an essential

ingredient in basil pesto, but it’s also great in
sauces, pizzas and any recipe calling for basil.

Herb, Basil, Lime

Heirloom. Lime Flavor Mixed With Basil flavor. 2"
Green Leaves. Use For Chicken, Fish, Salads, Ice
Tea. Substitue For Lemongrass In Asian Recipes.
12-20" Tall. Wonderful lime scent!!

Herb, Basil, Lemon

Open pollinated, sweet and tangy lemon basil,
flavor is intense basil and citrus. Bright green, 2
1/2" leaves with white blooms make this basil
attractive and intensely flavorful. Edible flowers.
Ht. 20-24".

Herb, Basil, Thai Siam Queen

Try it as a garnish for sweet dishes. Green, 2"
long leaves have a spicy, anise/clove flavor.
Edible Flowers: Use the flowers in any recipe that
calls for basil, or to garnish drinks, salads, soups,
pasta, desserts, Asian dishes.

Herb, Dill (Bouquet Dill)

Early flowering plants produce large blooms, seed
umbels, and foliage on long stems, making
Bouquet the preferred dill for cut-flower use and
pickling. Flowers, seeds and foliage edible.




» |Herb, Greek Oregano

Greek oregano is a popular herb that is easy to
grow and maintain, making it a great addition to
any garden. This herb is native to the
Mediterranean region and has a slightly different
flavor profile than Italian oregano, with a slightly
stronger and more pungent taste

Melon, Ambrosia

Hybrid. Our Top Selling Cantaloupe. Extra-Sweet,
And Juicy With A Delectable Aroma. 6" Melons
Average 3-5 Lbs. Each. Vines Are Resistant To
Powdery Mildew. Harvest at full slip (when a
gentle tug removes the fruit from the vine).
Master Gardener Favorite.

Melon - Ha'ogen

An excellent-tasting, early melon and a favorite for
texture. Commonly thought to have originated in
Middle East, where its name means “anchor” but may
have actually originated in Hungary. Flavorful green
flesh; good yields of nearly round, 3-4 |b fruit; a
beautiful melon! Very fragrant.

Melon, Old original Israeli

Open pollinated. Produces good yields of yellow-
orange melons, some can be very large. Has a creamy
flesh and is very sweet. No ribs or sutures. Sparse
netting. Yellow flesh with a floral flavor. Flesh is both
soft and crunchy.

NOTE- Scoville units are a measure of the heat of pepper varieties. Bell peppers have (0) zero units. Pepper
X is one of the hottest, at 2.7 million Scoville units (we don't sell them). Police grade pepper spray has over
5 million units. Bear spray has 3.2-3.6 million units. Hotter weather makes for hotter peppers.

Peppers - Aji Amarillo

Aji Amarillo is the chile most frequently used in
Peru and probably the most important ingredient
in Peruvian cooking. Aji means chili pepper and
amarillo means yellow in Spanish. Scoville heat
30,000-50,000. Fruity and HOT.

Peppers - Anaheim

80 days. An old favorite with unparalleled taste.
Relatively mild, these peppers measure 8 inches
long and 2 1/2 inches wide. Sturdy 28- to 34-inch
plants, which offer great foliage protection for
the growing fruit. Scoville heat units 2,500.




Peppers - Anaheim Highlander

Early maturing Anaheim pepper with excellent
rigor and high yields. Semi-flat, two lobed fruit.
Plants are tall and large, providing excellent
support for the prolific yields of peppers with
traditional Anaheim flavor and appearance.
Scoville heat 4,500

Peppers, Banana sweet

This Hungarian heirloom from 1941 is the
traditional pickling type. It is very long, bright
yellow, and thick walled. Not a pickler? Enjoy it
fresh as a snack or in salads, throw it on the grill,
or use in any recipe calling for sweet pepper.
Scoville heat 100-500

Peppers, Bell, Cal Wonder

Heirloom. Large, Blocky, Thick-Walled Peppers
With 3-4 Large Lobes Perfect For Stuffing. Glossy,
Deep-Green Peppers Turn Red At Maturity. Large
Upright Plants Are Prolific Producers. Scoville
heat=0

Peppers, Bell, Cal Wonder Golden

Colorful golden bell pepper that is tasty and
sweet. The productive plants produce early and
are good for northern climates. The Golden Cal
Wonder is the perfect pepper for fresh eating
raw as a snack! Scoville heat 0

Peppers, Bell, Olympus

Large flavorful bell peppers. Widely adapted,
Olympus has performed well in both the South as
well as warmer regions in the North. Medium size
plants with good leaf cover. High-yielding,
uniform fruit with good flavor. 0 heat

Peppers, Bell, Orange Sun

Expect big things from this large, sunny pepper
that boasts thick walls with rich, sweet flavor.
‘Orange Sun’ turns from green to orange, pick in
both stages to boost production and give meals
more color Scoville heat 0

Peppers, Bell, Sunbright Golden

Sunbright is a California Wonder type sweet pepper
that turns from green to bright golden yellow. Its
stocky plants with glossy, deep-green leaves produce
an abundant crop of 4-5" fruits. Scoville heat 0




Peppers, Cayenne, Red Ember

Tremendous flavor on first bite, with warm heat that
lingers. Thick enough for a bit of crunch when eaten
fresh, but thin enough to dry easily. Just enough heat
to satisfy “pepper heads” —who can eat the peppers
whole—but mild enough to slice thinly onto a salad.
Scoville units - 30,000-50,000

Peppers, Chocolate Scotch Bonnet

Scotch Bonnet Peppers known for their heat and their
importance in Caribbean food. This variety has the
classic scotch bonnet “hat” shape, but is unique for its
larger fruits that ripen to reddish brown, with a smoky
flavor. Scoville 100,000-350,000 YIKES!!!

i Peppers, Cubanelle Nassau

Productive Cubanelle for frying. Nassau’s cylindrical
fruits with lobed ends avg. 7-8” x 2 1/2” and are
excellent for frying. Usually used when unripe and
light green, but can also be used red. Very popular in
Caribbean cooking. salad. Scoville units 100-1000

Peppers, Hatch Green Mild

The perfect choice for people who love the green
chile flavor but don’t care for the heat. The mildest
Hatch chile you can grow. Produces big green chiles
with pods ranging in size from 8- 12” long. They grow
on extra heavy yielding 30-36” tall plants.

Peppers, Jalapeno Early

Best combination of earliness and yield in a
jalapeno. Fruits avg. 3.5-4", and can be
harvested early or allowed to check (small cracks
in skin). Hot weather makes hotter peppers.
4,000-6,000 Scoville units.

Peppers, Jalapeno

Very popular hot pepper. Fruit is dark green and
turns red at maturity. Use fresh or in hot pepper
jelly. Average Scoville units about 5,000.

Peppers, Jalapeno, Megatron

Producing extra-large, thickwalled, flavorful chile
peppers that reach 4 %4” long, ‘Megatron’ lives up
to its name! Earlier to harvest than some
jalapenos, this variety is quick to produce an
abundance of peppers, ripe for stuffing!

Peppers, Jimmy Nardello

One Of The Sweetest Non-Bell Peppers You'll
Ever Taste. Bright Red, 6" To 8" Long Peppers Are
About 1" Wide And Somewhat Wrinkled In
Appearance. Great For Frying Or Salads. Expect
Large Yields. 0 to 100 Scoville units.




Peppers, Lunchbox Yellow

These beautiful, mini-sized peppers are delicious
for snacking, salads or sauteed. The sweet, fruity-
flavored peppers average 2 1/2-3" long by 1 1/2"
wide and ripen from green to yellow to golden
yellow. 0 Scoville units.

Peppers, Macedonian Grilling

Macedonian Grilling Peppers are called Vezena
Piperka or “Embroidered Pepper” in Macedonia,
Eastern Europe because of their intricately
scarred skin that appears to be threaded. These 61
8” long, tapered fruits are sweet with the heat of
a jalapeno.

Peppers, Marconi Red/sweet red

Classic Italian sweet peppers, seeds are from the
red colored form. Fruits have a blocky shape and
can grow to about 6-7". Skin ripens to a beautiful
red, with a wonderful flavor. Fruits are popularly
fried or roasted. 0 Scoville units.

Peppers, Marconi Giant

Hybrid large tapered peppers grow to 8” by 3”,
with a sweet smokey flavor. They resemble a
cross between a Marconi and a Lamuyo-type
pepper. Sweetest when red. Great fresh, grilled
or roasted. Resistant to tobacco mosaic virus and
potato Y virus.

Peppers, Padron

Spanish heirloom named after the town where
they originated. Harvest Padron peppers when
they are 1-1 1/2" long. About 1 out of 20 fruits
will be hot, and the rest mild. All the fruits
become hot if allowed to grow 2-3" long.

Peppers, Pasilla Bajio

Starts off dark green and ends up dark brown.
Typically grows 8” to 10” long and is called Pasilla
when dried. Rich smoky taste, the pasilla often is
dried whole form or as a powder in Mexican salsas or
mole and adobo sauce. Scoville units 250-4,000.
Milder than Jalapeno

Peppers, Poblano, Baron

Very popular chile in Mexico. Fruits are Large,
avg 5"x3". Often stuffed with cheese or meat for
chile rellenos or dried (ancho) and flakes or
powder are used for sauces like mole. 1,000-
2,000 Scoville units.




Peppers, Serrano, Altiplano

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.
10,000-25,000 Scoville units. Pretty hot.

Peppers, Shishito

Avg. 3—3 1/2" fruits are thin-walled and have no
heat. Popular in Japan, where its thin walls make
it particularly suitable for tempura. Also very
good roasted, in stir-fries, or sautéed. 0 Scoville
units.

Squash Summer, Early Prolific
Straightneck

Heirloom. Harvest early prolific straightneck
squash early for best flavor! This All-America
Selections award winner is ready to enjoy in just
45 days, enjoy this squash raw, pickled, or cooked
in delicious ways. Best picked at 4"-7" for "baby"
size

Squash Summer, Zucchini,
Spineless Perfection

Hybrid.Great basic green zucchini but without
spines to irritate skin. Easy to pick plant with a
delicious crisp flavor! Good disease resistance.
Harvest when small and tender, not football
sized!

Squash Winter, HoneyBoat
Delicata

Delicata Honeyboat may just be the sweetest
squash available. A treat when baked and
buttered, whether additional sugar is added or
not—perfect as a side dish or dessert in the fall.
High in vitamins A and C, as well as a good source
of calcium, potassium and folate

Tomatillo, Grande Rio Verde

Grande Rio Verde tomatillos offer a tangy flavor
that’s perfect for making salsa verde. They
produce large fruits enclosed in a papery husk.
Tomatillos can tolerate much more heat and
drought than most tomato varieties. Two plants
are required for cross pollination.

Tomato, 4th of July

Hybrid. Rich-Flavored, Small Early Slicer. Fruits
Ripen Extra Early On High-Yielding Plants. 4 oz
Fruits Are Big Enough For Slicing And Extra Juicy
Yet Firm. You might actually have them by July
4th. Indeterminate.




Tomato- Beefsteak

Heirloom. 'Beefsteak' is a century-old favorite
not only for sandwiches, but also any dish calling
for rich, tomato flavor. Vines are so vigorous (6'
or more) you will need a sturdy cage to support
them and the 1-2 pound fruits! Indeterminate.

Tomato- Black Beauty

Open pollinated. The darkest tomato we know! A
dark, meaty, tomato with extreme anthocyanin
expression (the same antioxidant as in
blueberries and blackberries). Some tomatoes
turn solid blue-black on the skin. Among the best-
tasting of all tomatoes. Indeterminate

Tomato, Black Cherry

Open Pollinated. Deep Purple, Mahogany- Brown
Round Cherry Tomatoes. Delicious With Sweet,
Rich, Complex, Full Flavor. Fruit Is Produced In
Abundance On Vigorous, Tall Plants.
Indeterminate

Tomato, Black Krim

Heirloom. This Russian variety originated in
Krymsk on the Black Sea. Baseball-sized fruits
10-12 oz. Reddish-brown flesh filled with rich,
slightly salty flavor. Fruit sets well in heat.
Indeterminate.

Tomato, Brad's Atomic Grape

Hybrid. A release from Wild Boar Farms. Crack
resistant large "cherries" in wild technicolor
shades and stripes. Extraordinarily sweet. Ripe
when a lot of red is showing. A very long
producer, well into fall. Some almost plum
tomato sized. Indeterminate

Tomato, Chef's Choice Orange

Hybrid. When it comes to a beefsteak for slicing,
saucing, and soup-ing, Chef’s Choice Orange is a
great bet. Perfect balance of rich flavor and
function, bright orange 9-12 oz. fruits keep their
radiant tangerine tones, fresh or cooked. A
Master Gardener favorite. Indeterminate.

Tomato - Cherokee Purple

Tomato From Tennessee Is Rumored To Have
Come From Cherokee Gardeners. Flavor Is Rich
And Full, And Compared To Brandywine. Flesh Is
Brick-Red. Plants Make Large Vines That Yield
Tomatoes Fully 5 Inches Across Indeterminate




Tomato - Cherry Falls

Compact plants are perfect for containers and
large hanging baskets where the vines displaying
the abundant clusters of 1%", bright red
tomatoes are quite ornamental. Vigorous vines
produce an abundant crop throughout the
growing season. Determinate

Tomato - Costoluto Genovese

Heirloom. Rich, meaty Italian fruits. Their robust
flavor is perfect for use on sandwiches and for
fresh eating. They are great for sauce, and very
pretty when sliced and dried because of the
pleated skin.

Tomato - Cream Sausage

Heirloom. With a smooth, buttery, rich flavor,
'Cream Sausage' is ready to eat right off the vine,
or save it for the kitchen to simmer into a yellow
pasta sauce, create contrast in salsas, or slice up
for a fresh salad. This highly productive cultivar is
compact and perfect for containers.

Tomato - Darkstar

Hybrid. With out-of-this-world sweet-sour taste,
‘DarkStar’ is a colorful new addition to the
tomato universe. Good disease resistance. 5-8 oz
fruits.

Tomato, Dr. Wyche's Yellow

Heirloom 1-1b fruit is solid and smooth; the color
is a bright yellow/tangerine/orange that always
stands out in the kitchen or on the vine. Heavy
long producer. Low acid. A new Master Gardener
favorite. Indeterminate

Tomato - Green Zebra

Green Zebra combines modern advantages
(disease resistance, crack resistance, yields) with
traditional traits (flavor!). About 3 to 4 ounces
apiece, with a diameter averaging 1% to 2%
inches. Harvest when yellow appears.
Indeterminate.

Tomato, Madame Marmande

French Hybrid - 10-14 oz. Broad-shouldered,
juicy, succulent French beefsteak loaded with rich
flavor. Gourmet tomato with a French accent. A
culinary star with 10 oz. fruits is loaded with rich
flavor. Fruits won’t crack like other Marmande
varieties. Indeterminate.




Tomato, Martha Washington

Hybrid, Globe-Shaped Pink Fruits Weigh From 8-
12 Oz. Heirloom Quality Fruit With A Solid
Reliable Plant. Great Taste. Great slicer. A Master
Gardener favorite!!!! Indeterminate

i [Tomato - Midnight Snack Indigo

Midnight Snack is a unique indigo-type cherry
tomato that ripens to red with a beautiful glossy
black-purple overlay where exposed to sunlight.
This coloration comes from the accumulation of
anthocyanin pigments, the same reason
blueberries are blue and contain healthy
antioxidants. They're ripe when the green is
gone. Indeterminate.

Tomato - Mortgage Lifter

Heirloom Favorite With Good Yields Of Very
Large, Smooth, Pink-Skinned Fruits Even In
Droughts. Meaty Fruits, Few Seeds. Mild, Low
acid, Sweet Flavor.

Tomato - Oxheart

Heirloom. The main characteristic of oxheart
tomatoes is their large size and tapered bottom,
resembling the shape of a beef heart. Tend to be
very meaty with relatively small seed cavities,
similar to beefsteaks, and can regularly grow to
over 1 pound. Sweet flavor. Sauces and salads.

Tomato - Patio Choice Yellow

The ideal tomato for container gardening or small
spaces! This eye-catching variety will provide you
with an abundance of sweet, 1/2-ounce cherry
tomatoes for canning, roasting, and drying. A
delicious little snack! Great in the heat. Excellent
disease resistance. Determinate.

Tomato - Pink Berkeley Tie Dye

Open pollinated- Heavy Producer Of Dark Pink
Fruit With Green Stripes That Turn A Silver
Metallic. Very Meaty Port Wine Color Interior
With Sweet, Rich Flavor. Originally Grown By Bay
Area's Brad Gates. Indeterminate




nchi

SEMENTI

POMODORO

Tomato (Pomodoro)-Red Pear

This special selection is an old Northern Italy
variety. It produces 8-18 oz oz Beefsteak type
tomatoes. It is from the Franchi Sementi seed
company in ltaly. They are large pear shaped
tomatoes with few seeds. Ideal for stuffing.
Indeterminate.

Tomato, Roma (ltalian)

Open pollinated. The Standard Italian Canning
And Paste Tomato. Its Vigorous Compact Vines
Produce Large Harvest Of 3" Long, Pear-Shaped,
Thick-Walled, Solid Fruit With Few Seeds. This
Variety Is Highly Blossom End Rot Resistant.
Determinate

Tomato - San Marzano

Heirloom. Rich flavor and strong aroma. Savor
the taste of real old-fashioned tomato richness.
San Marzano captures that bygone flavor and
aroma in every large plum tomato. Susceptible to
blossom end rot so water evenly and add calcium
to soil. No drown and drought watering program.
Indeterminate.

Tomato - Sunchocola

Hybrid, Gorgeous Chocolate-Red, 1" Fruits With A
Deliciously Sweet, Smoky Flavor Are Very Juicy
And Low In Acid. Clusters Of 8 To 12 Fruits,
Weighing About 1 Oz., Are Grown On High
Yielding Plants. Indeterminate

Tomato, Sungold

Exceptionally sweet, bright tangerine-orange
cherry tomatoes are a Master Gardener Favorite.
Vigorous plants start yielding early and bear right
through the season. Heat tolerant. The taste
can't be beat. 15-20 gm. fruits. Indeterminate.

Tomato, Supersweet 100

Hybrid. With extra sweetness and better disease
fighting ability, Supersweet 100 is a rare treat
that is also one of the most nutritious tomatoes
available anywhere. Supersweet 100 has a
higher vitamin C content than any other tomato.
Indeterminate.




Tomato, Umamin

Hybrid. ‘Umamin’ describes a distinct flavor
experience: one unique from the four main
primary tastes: sweet, sour, bitter, and salty. One
bite of this 6-8 oz. red-pink tomato—with bold,
smoky, savory notes—is a perfect introduction to
umami. Indeterminate.




