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Country Gardens

2020 Product List: Vegetables

PRICING: All vegetables are sold in individual pots for $2.75 ea.
Some specified plants on the list are also sold in a 3-pack container for $2.75.
Specialty items will be marked individually on the list.
Items are listed alphabetically by species. Some page numbers to our most popular categories:
Peppers: Page 1
Specialty Peppers: Page 9
Tomatoes: Page 11
Other Veggies/Fruit: Page 21

Peppers
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Aji Dulce Peper aheim Chil Pepper
A brightly colored pod pepper that is popular in | One of the most popular chilies with medium-hot
the Caribbean. They are a sweet and fruity pepper| fruits. Dark green and will turn red. Continuous

with relatively little heat. A highly productive bearing. 7.5” long, also known as New Mexican
plant that thrives in full sun. Chili.
Maturity: 110 to 115 days Maturity: 75 days
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This chili pepper is sweet, smoky with a medium-
hot heat. You can dry these peppers and grind
them into a powder to use in spice rubs or add to
enchilada sauces.

Beaver Dam Pepper
Green/orange/red 2”-3” pointed pepper. Mildly
hot. Great raw or roasted. Crunchy tangy flavor.

Maturity: 80 days

Maturity: 68 to 93 days

Bell Boy Pepper
Green to red 3.5”-4” pepper. With a thick wall,
this pepper has 4 lobes. Compact plant that’s
great for a patio. Disease resistant.

Big Bertha Pepper
Green to red pepper with a thick wall and 3 lobes.
The plant is 24” tall.

Maturity: 70 days
— -

Big Chili Pepper
Gigantic yields of green chilis that are 8” to 10”
long. Mild jalapeno heat that tastes delicious
when roasted or broiled.

Maturity: 68 days

Big Jim Pepper
2”x 9” vigorous long Anaheim is medium hot.
Grows up to 30 pods on one plant!

Cajun Belle Pepper
Green to red 2”x 3” pepper. Has 3 or 4 lobes. 24”
compact plant perfect for a large patio pot. Early
sweet Cajun flavor. Very disease resistant.
Maturity: 60 days

California Wonder Pepper
California Wonder Pepper 3-pack
This glossy pepper has thick walls and 4 lobes. A
great bell pepper.
Maturity: 72-75 days
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Caribbean Red Pepper
Extremely hot pepper that typically grows 17-1.5”
in length
Maturity: 90 days

Carmen Pepper
This pepper is very sweet with uniform fruits
2.5”x6”. Peppers bear throughout summer until
frost. Fill with cream cheese and grill for a great
taste!
Maturity: 70 days

JJAPIRL L 1 |
Cayenne Long Slim Pepper
Fiery hot! Long slender, slightly wrinkled 4”-6"
pepper. No thicker than a pencil. Turns from dark
green to bright red. Especially good for pickles,
hot sauces, and drying. Superb in chili and salsa
Maturity: 72 days
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Chardonnay Pepper
A thick-walled sweet bell pepper with a bright
and sunshiney yellow coloring. Great for stuffing,
salads, and snacking.
Maturity: 80 days

Cherry Bomb Pepper
Red cherry large hot. Green to red that grows 1” x
1.5”. Upright plants. Good for pickling or snacking.
Maturity: 77 days

y
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Cheyenne Chili Pepper
Hot flavor pepper. Good for drying or fresh for
sauces. Good for growing on your patio
Maturity: 65 days
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Chiletepin Pepper
A very tiny hot pepper that is slow to mature to
red. Great for drying to use in seasonings and for
pickling.
Maturity: 120 days

Chinese Giant Pepper
Large and sweet fruit that is usually 4”x 4” in size.
This plant is an early producer with bright cherry-
red peppers. Ideal of stuffing!!
Maturity: 90 days
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Chocolate Beauty Pepper

Green to chocolate color with 4 lobes. Disease
resistant.

Maturity: 85 days

Colossal Pepper NOT AVAILABLE
Extra large, bell-shaped fruit with excellent sweet
flavor

Maturity: 70 days

Cubanelle Pepper
Green to red 3” x 9” long pepper. Mild and good
for frying! Low water content and also good for
roasting and sauces.

Emerald Fire Pepper
A grill masters delight! This pepper boasts extra
heat with large tasty jalapeno fruits; perfect for
stuffing, grilling or use in salsa. Fruits have thick
walls with little cracking.
Maturity: 65 days

Maturity: 68 days
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Fajita Bell Pepper
Green to red pepper. 3.5” x 4” in length bell-
shaped pepper. Has some heat like mexibell. Ideal
for making fajitas.
Maturity: 72 days

Fatali Pepper
A fruity and citrus flavor with a searing heat that
is comparable to a habanero pepper.
Maturity: 90 days

Fat ‘n Sassy Pepper
Fat ‘n Sassy Pepper 3-pack
Great big green pepper that is our earliest “big”
pepper to turn red. Has flour lobes with a thick
flesh.
Maturity: 65 days

Fooled You Pepper
Jalapeno type pepper without the heat! Green to
red, perfect for salsa, pickling, and stir fry. High
yield with a 1” x 3” pepper
Maturity: 85 days
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Fresno Chili Pepper
This pepper is a medium-sized capsicum variety.
Peppers need to be orange to red color to be fully
matured. It has a mild to medium heat.
Maturity: 75 to 78 days

Garden Salsa Pepper
Yellow-green peppers that turn red. Mexican style
that grows to be 1” x 8” long with a medium thick
wall. Grows best in warm weather. Disease
resistant.
Maturity: 73 days

Grillers Pepper
Green turning red peppers that are 1.5” x 6”. A
spicy but not hot pepper and is excellent grilled. A
good cool weather performer.
Maturity: 72 days

Gypsy Pepper
Long yellow fruit with 3 lobes that is great for
frying or in salads. Very sweet pepper.

Habanada Pepper
This revolutionary pepper is all the flavor of the
infamous habanero pepper, without the heat!
This pepper is a mixture of sweet tropical flavors
that makes for great additions to any dish that is
looking for all the flavor without the heat.

Maturity: 60 days

Habanero Pepper
Orange 1.5” pepper. Very thin wall and very hot
pepper
Maturity: 90 days

Maturity: 70 to 90 days
e «'_‘ Y

Hot Banana Pepper
Hot Banana Pepper 3-pack
2” x 6” yellow turning red pepper shaped like a
banana. Spicy flavor to use fresh, canned, or
pickled.
Maturity: 64 days

A 7
Jalapeno Pepper
Green tored 1” x 3.5” pepper. Has a sausage
shape with a blunt end and a thick wall. 30” tall
plant and is long bearing. Popular in Mexican
foods.
Maturity: 73 days
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Jingle Bells Pepper
A very sweet, bell-shaped fruit that is under 2” in
size. Great for salads, salsa and eating fresh.

Jupiter Pepper
Jupiter Pepper 3-pack
Pepper that produces crispy fruit with sweet juicy
flavor. Give support to the main stems to stop
breakage from the heavy fruit.
Maturity: 66 to 70 days

Popular seasoning pepper from Peru. Hot citrusy
aroma of fresh lemons. 2” peppers that are good

Lilac Pepper
Pepper starts as ivory then lavender and finally
red. 4.5” x 3.5” pepper. Sweet pepper with a

for drying. gourmet look and taste.
Maturity: 90 days Maturity: 70 days
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Mad Hatter Pepper
Unique disk-shaped fruit that looks like little hats.
Taste has a citrus flavor with a sweet touch of
heat. Large producer and great in salads, pickling,
or stuffing with cheese.
Maturity: 65 to 90 days

North Star Pepper
North Star Pepper 3-pack
Extremely early fruit that is ideal for short-season
areas. Fruits are 4” x 3.5” with juicy and sweet
flavor.
Maturity: 65 days
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Orange Bell Isépper
A very sweet bell pepper with thick walls. Green
to orange coloring that is great for salsas, salads,

and cooking!
Maturity: 70 to 80 days

Pepperoncini Pepper
Use green or red ripe. Superb mild flavor for
pickling or fresh use on salads.
Maturity: 65 days
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Pimento Elite Pepper
A heart shaped pepper that is usually 3” sized
fruit. Green maturing to a red color with heavy
walls.
Maturity: 65 to 75 days

Purple Beauty Pepper
Green matures to purple. Very sweet and thick-
walled pepper that is ideal for salads.

Red Chili Pepper
Very potent hot chili pepper that ripens from light
green to red. Perfect for Thai and Asian dishes.
Makes fruits around 2.5” long with a thin wall.

Maturity: 70 days
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Sandia Pepper
7” x 1.5” tapered dark green pepper that turns to
red. Has a medium thick wall. 30” tall plant. Use
fresh, canning, and drying. A pepper of medium
heat.
Maturity: 78 days

Maturity: 80 to 85 days
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Scotch Bonnet — Jamaican Yellow Pepper
Green to yellow 2” bonnet-shaped pepper. Super
hot. Good for hot Caribbean dishes. Tastes like a

habanero.
Maturity: 90 days

Serrano Pepper
Green to red 0.5” x 2” pepper. Has a thick wall
and a medium heat. Good for salsa and pickling.
Maturity: 85 days
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Orange Snack Pepper
Sweet pepper with a high yield plant. Great for
eating right off the plant or putting in salads. We
recommend growing this pepper in a cage to
support the stems and prevent breaking
Maturity: 75 to 83 days

Red Snack Pepper
Sweet pepper with a high yield plant. Great for
eating right off the plant or putting in salads. We
recommend growing this pepper in a cage to
support the stems and prevent breaking
Maturity: 75 to 83 days
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Yellow Snack Pepper
Sweet pepper with a high yield plant. Great for
eating right off the plant or putting in salads. We
recommend growing this pepper in a cage to
support the stems and prevent breaking
Maturity: 75 to 83 days

Super Chili Pepper
Elongated tapered pepper 0.5” x 2.5”. Hot flesh
with thin walls with a compact plant for patios.
Maturity: 75 days

Sweet Banana Pepper
Sweet Banana Pepper 3-pack
Long yellow fruit that tapers and turn to red.
Great pepper for frying

Sweet Cherry Pepper
A sweet and small red pepper with a plant that
produces a high yield. Great for salads and fresh
use!
Maturity: 73 days

Maturity: 60 to 70 days

—

Thai Hot Pepper
Dark green pepper that ripens to red. Upright
fruits that are very hot! Can be used as an

Wrinkled Old Man Pepper
Green pepper 1”7 x 3” in size with a thin wall.

ornamental Sweet and great for shish-ka-bobs
Maturity: 70 days Maturity: 71 days
L
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Yellow Bell Pepper
A wide (4” x 4”) sweet bell pepper the begin as
green and mature to a sunny yellow. Sweet flavor
that is great for stuffing, grilling and putting on
salads!
Maturity: 70 days
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Specialty Peppers - $10.00 ea

Specialty Peppers are grown in larger containers to give you a head start on our growing
season. We start these peppers much earlier than most of our other varieties to ensure
that these hotter peppers are mature enough to go in your gardens come spring time.

Many of these hot varieties have longer maturity times, by starting them earlier, we aim

to increase your potential yield in our shorter growing season.

7 Pot Cajun Craze Pepper
SPECIALTY PLANT ($10.00)

This Cajun pepper has a rating of 1.3 million SHU
and has a sweet yet peppery taste. These peppers
are great for adding to dishes if you are looking
for a real kick.

Maturity: 120 days

7 Pot Lava YeIIA(4)T/\/ﬂ Pepper
SPECIALTY PLANT ($10.00 ea)

This yellow pepper is not one to mess with and
has been noted to have the most immediate heat
out of all the yellow pepper varieties. With a
slight citrus flavor, this pepper can immediately
confuse your senses.

Maturity: 140 to 150 days
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Apocalypse Scorpion Pepper
SPECIALTY PLANT ($10.00)

This Italian pepper has a heat comparable to the
Carolina Reaper and dripping with oil. This pepper
not only has a heat that will leave you speechless,

but a powerful flavor to match.
Maturity: 90 to 120 days
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Armageddon Pepper

SPECIALITY PLANT $10.00 ea
This UK Pepper rivals the Carolina Reaper in heat
with an average rating of 1.3 million Scoville
units. While this pepper is extremely hot, it has
also been noted to have a more fruity flavor
compared to its other hot relatives.

Ghost Pepper (Bhut Jolokia)
SPECIALTY PLANT ($10.00)

The peppers have a thin wall, are 2-3 inches long
and wrinkled. They turn red when mature.
Average heat is 850,000 units and is one of the
hottest peppers in the world.

Maturity: 85 to 100 days

@

Carolina Reaper Pepper
SPECIALTY PLANT (510.00)
This pepper has been declared the world’s hottest
pepper in 2013 and again in 2018 with further
testing. It reaches around 1,600,000 SHU and is
highly recommended that the plant and the fruit
is handled with gloves.
Maturity: 90 days
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Chocolate Ghost Pepper
SPECIALTY PLANT ($10.00)

A relative of the infamous ghost pepper, this
pepper is another hot fruit. With a wrinkled thin
wall and a chocolate color, this pepper reaches up
to 800,000 to 1,000,000 SHU

e A"
Death Spiral Pepper
SPECIALTY PLANT ($10.00)
This chile is a new variety from the UK. Light
brown in color, the fruit has a fruity and citrus
flavor that mixes well with the incredible heat
that comes from the oil within.

Demon Gold Drop
SPECIALTY PLANT ($10.00)

This hot hot pepper is produced in 1” small and
round yellow fruits. With a rating of around
500,000 SHU, this pepper is not one to be messed
with.

Maturity: 90 days
T -
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Devil’s Tongue Pepper
SPECIALTY PLANT ($10.00)

Another absolute scorcher of a pepper with a
habanero shape. This fruit can reach up to
125,000-325,000 SHU. This pepper is also known
to be 16 to 32 times hotter than a jalapeno.

Maturity: 100 days

Maturity: 90 days

)

Jay’s Peach Ghost Segrpion Pepper
SPECIALTY PLANT ($10.00)
The name says it all, this pepper is HOT. As a
peach-colored cross between and Ghost and
Scorpion pepper, this pepper is described as a
slow burner in taste and reaches up to 900,000

King Nagé Pepper
SPECIALTY PLANT (510.00)
This pepper is the largest of the Naga variety and
comes from India and Bangladesh. This is a heavy-
producing plant that ranges from 700,000-

SHU. 800,000 SHU.
Maturity: 90 to 120 days Maturity: 90 days
= %&}

SPECIALTY PLANT ($10.00)
This hot pepper has an average rating of 1.5 SHU
and has been noted to have a heat that gradually
builds as it is consumed. The flavor starts with a
fruity taste but is quickly followed by a powerful
heat.
Maturity: 90 to 100 days

Peach Carolina Reaper
SPECIALTY PLANT ($10.00)

A relative of the Carolina Reaper, this pepper
produces fruit of a similar heat. Many have
referred to this pepper as a cross between the
Carolina Reaper and Jay’s Peach Ghost Scorpion.
Maturity: 175 days
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Trinidad Scorpion
SPECIALTY PLANT ($10.00)
As one of the world’s hottest peppers, this pepper
is known for its intense heat rather than its flavor.
An average rating of 1.2 million SHU, this is not a
pepper to be messed with.

Wartryx Pepper
SPECIALTY PEPPER ($10.00)

This pepper has a citrus and floral flavor but packs
a mean punch. This pepper is great for fans of the
Trinidad Scorpion or 7 Pot Jonah.
Maturity: 90 days

Maturity: 80 days

White Devil’s Tongue Pepper
SPECIALTY PLANT (510.00)
This Fatali pepper look alike has all the sweetness
of that variety, but is packed with way more heat.
These peppers have a very earthy taste and great
for culinary use if you are looking to add some
serious heat.
Maturity: 90 days

Tomatoes

Abe Lincoln Tomato
Bright red, smooth, and round heirloom tomato.
Meaty and has few seeds with a bronzy green
leaf. Good for eating and canning.
Maturity: 77 days

-

Amish Paste Tomato
Heirloom paste variety with oblong plum shape.
Great for sauces and canning. Real sweet tomato
flavor without being overly acidic.
Maturity: 80 days

NOT AVAILABLE
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Arkansas Traveler Tomato
Pink, 7-ounce, low acid and flavorful tomato. High
producer even in high heat. Heirloom variety.
Maturity: 85 days

Better Boy Tomato
Better Boy Tomato 3-pack
16-ounce fruit that is flavorful with a classic
tomato taste. Meaty interior.
Maturity: 75 days

Big Beef Tomato
Big Beef Tomato 3-pack
Sweet, meaty, beefsteak tomato. Very disease
resistant.
Maturity: 73 days

Big Boy Tomato
Big Boy Tomato 3-pack
Large, firm, and meaty red tomato. Has a great
classic flavor.
Maturity: 78 days

Big Zac Hybrid Tomato
Glossy red award winner for its size and taste. Six
pounder! Super great flavor that is great for
sandwiches.
Maturity: 80 days

Black Cherry Tomato
Dark and round tomatoes with a rich flavor. A tall
and vigorous plant
Maturity: 65 days

Black Krim Tomato
12-ounce brown-red tomato. A heavy producing
plant. Rich flavor and a heirloom variety.
Maturity: 80 days

Bonnie Best Tomato
7-ounce round red tomato. Heirloom variety
Maturity: 85 days
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Box Car Willie Tomato
Sweet tasty and meaty tomato. A high yielding
plant that is of the heirloom variety
Maturity: 73 days

Brandywine Tomato
Another heirloom variety tomato with a large
rose-pink fruit.
Maturity: 90 to 100 days

Brandywine Yellow Tomato
This tomato produces a golden-yellow fruit with
an intense flavor that can be on the tart-side. It is
like the brandywine type but yellow colored.
Maturity: 90 days

Bumble Bee Pink Cherry Tomato
This cherry tomato variety is streaked with light
pink coloring and very crack resistant. These
cherry tomatoes have great flavor that mixes well
with fresh mozzarella and basil.
Maturity: 70 days

Bumble Bee Purple Cherry Tomato
This cherry tomato variety is dusky purple in color
with a sweet flavor and meaty texture. This
tomato is great for fresh use in salads.
Maturity: 70 days

Bumble Bee Sunrise Cherry Tomato
This cherry tomato variety has a bright red and
yellow coloring and a sweet and tangy flavor.
They are great for fresh use and add a nice burst
of color.
Maturity: 70 days

Candyland Tomato
Dark red 0.5” size fruits with an excellent, sweet
flavor. Perfect size “like candy” to pop in your
mouth. Easy to harvest fruits on the outside of the
plant.
Maturity: 55 days

Celebrity Tomato
Celebrity Tomato 3-pack
Large tasty tomato. Great fresh, cooked, or in
salads.
Maturity: 70 days
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Chef’s Choice Bicolor Tomato
These beefsteak tomatoes have a flattened shape
and a vibrant bicolor coloring. As a heirloom
variety they grow to be around 7-8 ounces. They
have an early maturity and produce well into the
fall season.

Chef’s Choice Orange Tomato
This bright orange beefsteak tomato has a rich
flavor. Is great for slicing, saucing and souping.
The plant is disease-resistant and produces
upwards of two dozen fruits per season.
Maturity: 75 days

Maturity: 85 days

Chef’s Choice Yellow Tomato
This bright yellow beefsteak tomato makes for a
great meaty heirloom tomato. With a citrus
flavor, this plant produces upwards of 30 fruits
per season and is very disease resistant.
Maturity: 80 days

Chef’s Choice Red Tomato
This vibrant beefsteak tomato produces fruit that
is between 6-7” in size. Very popular meaty
heirloom tomato that has a classic look about it.
Great flavor for raw use as well as cooking. Large
in size and a disease resistant plant.

Cherokee Purple Tomato
Heirloom variety, with a medium-large dusky rose
tomato. A great full flavor.

Maturity: 100 days

Chocolate Plum Tomato
This plum tomato has a dark and rich coloring. A
very unique fruit with a sweet and rich flavoring.
The plant produces fruit that is between 3-5
ounces and roughly the size of an egg.

Delicious Tomato

Sweet and slightly spicy fruit with a meaty
interior. Most of these tomatoes weigh over a
pound. A great flavor.

Maturity: 77 days

Maturity: 75 days
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Early Doll Tomato
5-8-ounce tomato. Very tasty with a high yielding
plant
Maturity: 54 days
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Early Girl Tomato )
Tomatoes are 4-6 ounces in size. Popular early
tomato that has great disease resistance.

Maturity: 52 days

Fantastic Tomato
Fruit is 5” round, firm slicer type. Plant produces
high yield crop until frost
Maturity: 65 to 70 days

German Johnson Tomato
Large tomato with pink skin and yellow shoulders.
Has a mild flavor and is of the heirloom variety.
Maturity: 80 days

Giant Belgian Pink Tomato
A large meaty tomato that is low in acidic flavor
Maturity: 82 to 90 days
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Golden Jubilee Tomato
Large fruit that is golden-yellow. Has a low level
of acidity
Maturity: 75 days

Goliath Tomato
A large, red fruit with a plant that reaches about
3 feet tall. Crack and disease resistant.
Recommend watering about twice a week and
cover the growing area with straw or leaves
Maturity: 65 days

Grape Tomato
Bright red skin, small tomato that is great for
snacking and salads. Very sweet taste.
Maturity: 75 days
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Green Zebra Tomato
This tomato is actually the result of four heirloom
tomatoes bred together. This fruit has an emerald
green color with vertical stripes and a green flesh.
Maturity: 78 days
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Ground Cherry Tomato
Small and sweet fruits. Upright plant
Maturity: 65 days

Heinz 1350 Tomato
4-6-ounce bright red tomato. Perfect for
sandwiches, salads and slicing. A great processing
variety for canning, sauce, or cooking. Is crack and
disease resistant.
Maturity: 65 to 75 days

Hillbilly Tomato
This tomato originated from West Virginia in the
1800’s. The fruit is “beefsteak” type weighing
around 1-2 pounds. Flesh is orange-yellow with
red streaks. Flavor is sweet and fruity.
Maturity: 85 to 94 days

Juliet Tomato

Sweet oblong tomato great for salads.
Maturity: 60 days

La Roma Ill Tomato
La Roma Il Tomato 3-pack
3-4-ounce tomato. Great tomato for sauces.
Maturity: 75 days

Lemon Boy Tomato
Lemon Boy Tomato 3-pack
7-ounce globe shaped tomato. Lemon turning
gold. Prolific fruit with a juicy and wonderful
flavor.
Maturity: 72 days

Mortgage Lifter Tomato
A heirloom tomato, also known as “Radiator
Charlie”. The fruit is meaty and pink-skinned. Very
mild and sweet flavor.
Maturity: 75 to 85 days

Mountain Magi;:‘%mato
One of the most disease-resistant tomatoes that
we carry to date. This tomatoes are sweet and
have a classic taste to them. Smaller fruit that is
great for salads and fresh use.
Maturity: 70 days
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Mr. Stripey Tomato
Large and red fruit with yellow stripes. Mild flavor
with low acidity.
Maturity: 80 days

New Yorker Tomato
Round and meaty tomato that is an early variety
with heavy yield. Also a heirloom variety.
Maturity: 64 days

Old German Tomato
Another heirloom variety. Huge tomato that'’s
great for slicing.
Maturity: 75 days

S

Orange Zinger Tomato
For fans of the Sungold tomato, this new tomato
is the perfect ratio of tangy and sweet. High
resistance to disease and cracking, and is great
for snacking and fresh use.

Medium-sized heirloom tomatoes that are
excellent fresh or cooked. No staking needed on

Maturity: 70 days

Parks Whopper Tomato
This tomato is an improvement on the Whopper
tomato. With fruit around 4” in size, these plants
produce uniform fruits with great flavor. An early
maturity of just 65 days and will continue to

the plants. produce until early frost.
Maturity: 60 days Maturity: 65 days

i

Patio Tomato
Great tomato for your deck. Great for cooking,
canning and slicing. Best to water everyday, with
weather in consideration.

Maturity: 65 to 70 days

| L
Pear Drops Tomato
These tomatoes have a very smooth skin and a
unique pear shape to them. With bright yellow
coloring, this variety does particularly well in
hanging baskets and pots. The plant itself is
compact and grows between 24 to 30 inches tall.
Maturity: 60 days
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Pink Champagne Tomato
This tomato is great for snacking with its small
fruit with a crisp skin. The tomatoes are grape-
shaped and have an amazing sweet flavor. A high-
yield plant.

Pink Girl Tomato
Flavorful low acid tomato. Heavy producer all
season.

Maturity: 60 to 70 days

Polish Linguisa Tomato
Sweet delicious heirloom tomato. High yielding
plant.

Maturity: 76 days

-
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Ponderosa Pink Tomato
Large pink meaty tomato. Has a mild flavor and
low acidity. Is also of the heirloom variety.

Maturity: 73 days
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Red Cherry Large Tomato
Produces cluster of tomatoes that are around 1”
in size. Great for snacking and salads.
Maturity: 75 days

Maturity: 85 to 95 days

Red Pear Tomato
This heirloom tomato is a rare and old variety
that has been popular for many years. With
medium-sized fruit, the plant has a very high yield
and produces for a majority of the harvesting
season. The fruit themselves have very little
seeds.

Red Torch Tomato
This Juliet-sized tomato is small in size with red
coloring and yellow stripes. The very early
producer is crack-resistant and performs well
even under heavy disease pressure.
Maturity: 65 days

Maturity: 70 days

Roma Tomato
Roma 3-pack
An old fashion plum-shaped tomato that is great
for sauces. It is also a paste tomato that is very
solid with few seeds.
Maturity: 75 days
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Roma Golden Tomato
This tomato has golden fruit with great taste and
mild non-acid flavor. Excellent for eating fresh,
canning, sauces, or salsa.

\/

Rutgers Tomato
A heirloom variety tomato with thick flesh and
superior flavor. Very classic taste with a plant
that grows between 4 and 5 feet tall.

Maturity: 70 days

San Marzano Tomato
San Marzano Tomato 3-pack
A paste type tomato that is great for canning, or
making a paste or puree. The fruit is bright red
and hangs in clusters.
Maturity: 80 days

Maturity: 73 days

Sausage Tomato
Red, elongated tomato. Good for paste, sauces,
and canning. Heirloom variety.
Maturity: 75 days

Silver Fir Tree Tomato
Round 3” red tomato. Has a carrot-like leaf.
Compact 24” plant that is great for baskets or
patio pots. Heirloom variety.

Stellar Tomato
Stellar Tomato 3-pack
A 5-7-ounce round and delicious tasting tomato.
Great for slicing into sandwiches. Excellent
disease resistance as well.

Maturity: 58 days
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Sun Sugar Tomato
Sun Sugar Tomato 3-pack
Outstanding sweet flavor with little golden fruits.
This is the replacement to the popular Sungold
tomato. Very crack and disease resistant and is
great for salads and snacking.
Maturity: 62 days

Maturity: 70 to 75 days

Super Sioux Tomato
Globe-shaped, medium-sized tomato. Reliable
even in heat. Heirloom variety.
Maturity: 70 days
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Supersweet 100 Tomato
bite-sized sweet tomato. High-yielding plant that
is great for a patio snacker.
Maturity: 65 to 70 days

Sweet Million Tomato
Sweet Million Tomato 3-pack
Cherry tomato with long clusters. The fruit is
smaller than Supersweet 100. Really sweet in
flavor. Disease and crack resistant fruit.
Maturity: 70 days

Sweet Treats Tomato
Golf ball-sized cherry tomato with a deep ruby
flavor. A semi-sweet flavor with a low level of
acidity. Another disease resistant plant with a
plant that grows in clusters.
Maturity: 65 days

Skyreacher Tomato
This tomato is sure to be a standout in your
garden as it has bright red coloring with yellow
streaks. The fruit has an excellent flavor with a
nice uniform round shape. Great for slicing and
fresh use.

Venti Salad Tomato
This plant bears extra-large fruit that has a
healthy quality about them. The fruit is oval in
shape and has a very vibrant color. A productive
plant that is compact in size.
Maturity: 70 days

Maturity: 75 days

Tomatillo

Also known as husk-tomato, this fruit is slightly
more acidic and slightly less sweet than the
classic tomato taste.

Maturity: 80 days

White Cherry Tomato
Produces a pale-ivory to yellow fruit, 72-1 ounce
size. This tomato has a sweet, fruit flavor.
Maturity: 80 days

Wisconsin 55 Tomato
5-8-ounce tomato that is good for eating and
canning. The plant has a high yield.
Maturity: 80 days
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Yellow Cherry Tomato
Abundant small tomatoes, great for snacking or
adding to salads. Makes for a great patio plant.
Maturity: 70 days
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Yellow Grape Tomato
Small yellow tomato with a sweet tasting flavor.
Great for salads or snacking. The fruit gives more
crunch than a cherry type tomato.
Maturity: 60 days

Yellow Pear Tomato
Tiny pear-shaped tomato that has a delicious
flavor. Great for snacking and salads.
Maturity: 75 days

Yellow Plum Tomato
Small plum-shaped fruit. Great for use in
preserves or salads.
Maturity: 75 days

Other Vegetables

Green Beans

A tender and plump fruit that is great for a home
garden. Classic taste and plant.
Maturity: 50 to 65 days

Broccoli — Emerald Crown (only sold as a 3-pack)
Tender and rich green heads that are great for
fresh use or in cooking. Classic taste.
Maturity: 50 to 80 days
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Brussel Sprouts (sold as a 3-pack only)
This high-yielding 28” plant produces sprouts that
are around 1” in diameter. Classic flavor and plant
that is suitable for cool growing conditions.

Early Cabbage — (Only Sold as a 3-pack)
Large heads of cabbage with an early maturity
rate that makes for a great addition to any
garden.

Maturity: 85 days

, 4
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Late Cabbage — Flat Dutch (only sold as a 3-pack)

Large heads with excellent flavor. Good for use in
sauerkraut.

Maturity: 75 days

Red Cabbage — Ruby Perfection (sold as a 3-pack
only)

This cabbage is a mid-late producer with vibrant
coloring and a medium-sized head. The plant
holds up well in the field and keeps shape nicely.
Maturity: 80 days

Maturity: 88 to 105 days

- ™

A sweet green cabbage with a dome shaped
head. This vegetable is great for slicing and
shredding. With a long harvest season, this

product is also great for sauerkraut and coleslaw.

Sweet Thang Cabbage (only sold as a 3-pack)
This cabbage grows without a head and has thick
and long leaves that make for an attractive plant.

It has a dark green coloring and a sweet flavor

that is better tasting than collards or greens.

Cantaloupe — Early Delicious
6” almost round with a thick salmon-orange flesh.
Strongly ribbed. Early variety that is popular for
home gardens.
Maturity: 80 days

Cauliflower — Amazing (only sold as a 3-pack)
Tasty flavor with compact heads. Great for a
garden with other crops.

Maturity: 50 to 70 days
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Celeriac — Brilliant (sold as a 3-pack only)
Large round root with green celery-like leaf. Has
white flesh.

Celery — Utah (sold as a 3-pack only)
12” green plant with great heart development.
Has a high yield.

Maturity: 100 days

Collards — Champion
With large, dark green, and cabbage-like leaves,
this plant retains eating quality for up to 2 weeks.
This particular variety is compact in shape and
bred with withstand early cold temperatures.
Maturity: 60 days

Maturity: 105 days
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Burpless Cucumber
Slender and long sweet cucumber. Best to pick
when 87-10” in length. The fruit is essentially
seedless. The plant prefers moist and well-
drained soil. Great in salads and veggie tray.
Maturity: 60 to 62 days

Marketmore Cucumber
Straight and uniform cucumber with a sweet and
more mild flavor.

Mexican Sour Gherkin — Cucamelon
This unique fruit is sure to be an exciting addition
to any garden. With fruit that is shaped like small
green melons, these have the taste of a sweet
cucumber. Great for snacking, fresh use in salads,
or for pickling.
Maturity: 60 to 70 days

Maturity: 60 to 70 days

Pickling Cucumber
A vigorous vine that is very disease resistant. A
high yield crop that produces a fruit that is
fantastic for pickling!
Maturity: 60 days

Suyo »Long Cucumber
This Chinese variety of cucumber produces long
and crispy fruit. The vines are vigorous, and the
fruit grows to 16” long. The fruit can be picked at
virtually any maturity and is great for fresh use or
pickling.
Maturity: 60 days
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Eggplant — Black Beauty
Huge, old-fashioned purple eggplant. Most
common eggplant for gardening and eating.
Maturity: 70 days

2 T8
Eggplant — Dusky
Similar in shape to the Black Beauty, but 1/3 the
size. This fruit never has a bitter taste and has
great flavor.
Maturity: 60 to 65 days

Eggplant — Ichiban
Long and oriental type eggplant that has great
flavor. Never produces a bitter fruit and offers a
unique shape. Great for stir fry.

Eggplant — White
Smaller fruit, only % the size of a Black Beauty.
Very mild flavor and a great novelty.

Maturity: 70 days

Kohlrabi — Grand Duke (sold as a 3-pack only)

A favorite choice for kohlrabi and commonly used
due to its flavor and earliness. Produces 4” globes
that are crisp and tender
Maturity: 55 days

Maturity: 75 days
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Kohlrabi — Gourmet Purple (sold as a 3-pack only)
A tender, sweet, and juicy consistency that is best
when the globes are 3 to 4 inches big when
picked.
Maturity: 45 to 60 days

N

Kohlrabi — Kossak (sold as a 3-pack only)
This fruit will reach a diameter of up to 8 inches!
The interior will also stay sweet, delicious, and
tender. Good storage life.

Maturity: 65 days

FrTw T
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Kale — Dinosaur Kale (only sold as a 3-pack)
Also known as Tucson Kale, this leafy green has a
dark green-blue foliage with wrinkled leaves. It
has a sweeter and milder flavor compared to
standard kale.

Maturity: 65 to 80 days
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Kale — White Russian (sold as a 3-pack only)
A frost-tolerant and white-ribbed kale. A vigorous
plant with a classic taste.
Maturity: 50 days

Leek — American Flag
Non-bulbing onion. Blue-green with a white
inside. Has a classic and mild flavor.

Lettuce — Great Lakes (sold as a 3-pack only)

A great cool-season crop with a classic taste. Best
to plant in loose, fertile loamy soil and 4 inches
apart.

Maturity: 85 to 95 days

Maturity: 85 days

Evergreen Bunching Onions
These onions have long and slender stalks with
uniform white bulbs at the end. They have a crisp
and mild flavor which are great for soups, salads,
and other forms of fresh use. Very hardy product
and disease resistant. Can overwinter as well.

Red Onion
Large and deep red onion. Excellent storage, up to
6 months. Classic sweet flavor.
Maturity: 115 days

Maturity: 60 days

White Onion — Sweet Spanish
Large globed-shaped variety with a mild white
flesh.

Candy Onion
Large bulbs with a tender white flesh. A classic
mild taste that is great for cooking or fresh use. A
fairly good storage variety.

Maturity: 85 days

Maturity: 110 days

Sugar Snap Pea
Eat entire pod with peas, fresh steamed or stir-
fried. Pods are juicy, crisp and sweet.
Maturity: 70 days
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Pumpkin — Giant Atlantic
Giant pink-orange pumpkins that can weigh over
500Ibs (+)

Maturity: 110-125 days

——

Pumpkin — Jack O’ Lantern
Excellent pumpkins for carving or pies. 12”-16” in
diameter.
Maturity: 100 days

Acorn Squash — Table King
5” dark green with fiberless orange flesh. Plant is
a semi-bush and is wilt tolerant. Is vigorous.
Maturity: 75 days

Buttercup Squash
8” drum-shaped squash. A dark green coloring
with a deep orange flesh. A vining plant.
Maturity: 110 days

P —

Lemon Sun Squash
This squash plant has vigorous and healthy vines
that have a high yield of sunshiny fruit. The fruit is
disc-shaped and scalloped and can be harvested
at any stage of maturity.
Maturity: 50 days

Peter Pan Squash
Light green to white “pan type” squash with 3”
fruits. A very distinctive, delicious, sweet flavor.
Early-bearing, and highly productive plants.

Maturity:

Straight-Neck Squash
14”x3"” lemon yellow squash. Plant grows in bush
form.
Maturity: 55 days

50 days

T

‘Butternut quas
Large 5” uniform squash that has a great tan skin.
Is productive and has long storage potential.
Maturity: 100 days
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Bright Lights — Swiss Chard
This plant is adds a bright splash of color to any
garden with its vibrant colored stalks. Makes for a
great addition to salads early in the growing
season.
Maturity: 60 days

Watermelon — Black Diamond
Dark green and black coat with a rich red flesh.
This fruit is crispy and firm with a sweet and tasty
flavor.
Maturity: 75 to 80 days

Zucchini - Black Beauty
12” deep glossy green cylinder. Has a tender rind.
Great for all purposes and grows in a bush type
plant. Great for smaller gardens.
Maturity: 49 days

—

Zucchini — Gold Rush
Abundant golden fruit that is great fresh or
cooked. Classic taste.
Maturity: 50 days
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