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There are over 120 varieties of vegetables available in the Homegrown Gourmet™ line, including a wide selection 
of Heirloom varieties.  Heirloom vegetables are open-pollinated varieties that have been around a long time, some 
for several generations.  Although the shelf-life of freshly picked Heirlooms is shorter, and they are not as consistent 
a producer as the commercial varieties, the flavor is well worth it!  Also available are several “All America Selec-
tions” winners, which have been tested by a network of independent judges who determined their garden perfor-
mance was superior.  A lot of consumers are asking for non-GMO vegetables (genetically modified) and you can be 
assured that none of our varieties are genetically modified. (NEW:) 

 

PEPPERS 

SWEET 
 

Candy Cane Red 
 

Fooled You  
Jalapeno 

 

Giant  
Marconi 

 

Gypsy 
 

Habanero  
Roulette 

 

Mama Mia  
Giallo 

 

Pretty ‘n Sweet 
 

Romanian  
Sweet 

 

Sweet 
Banana 

 

Sweet Heat 
 

Sweet Sunset 

BELL 
 

Big Bertha 
 

California 
Wonder 

 
Lady Bell 

 
Purple  
Beauty 

 
Red Bell 

 
Valencia 

 
Yellow Bell 

 
White Bell 

HOT 
 

Ancho Villa 
 

Cajun Belle 
 

Cayenne 
 

Cayenne Red 
Ember 

 

Emerald Fire 
 

Flaming Flare 
 

Garden Salsa 
 

Ghost 
 

Habanero 
 

Hungarian Hot 
 

Jalapeno 
 

Serrano Chili 
 

Super Chili 
 

Thai Hot 
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CHERRY 
 

Black  
Zebra 

 

Chocolate 
Sprinkles 

 

Grape Red 
 

Indigo  
Cherry 
Drops 

 

Little Bing 
 

Little Sicily 
 

Rapunzel 
 

Sugary 
 

Sun Gold 
 

Sweet 100 
 

Valentine 
 

White  
Cherry 

 

Yellow Pear 

PLUM 
 

Amish 
Paste 

 
Fantastico 

 
Health  
Kick 

 
Roma 

 
San  

Marzano 

 

GLOBE 
 

Better Boy 
 

Big Beef 
 

Big Boy 
 

Black Krim 
 

Celebrity 
 

Cherokee  
Purple 

 

Early Girl 
 

Golden 
 Jubilee 

 

Green Zebra 
 

Husky Red 
 

Lemon Boy 
 

Patio 
 

Pink Girl 
 

Rutgers 
 

Whopper 

BEEFSTEAK 
 

Beefmaster 
 

Beefsteak 
 

Big Brandy 
 

Brandywine  
Pink 

 

Brandywine  
Red 

 

Delicious 
 

German  
Johnson 

 

Mortgage  
Lifter 

 

Mr. Stripey 
 

Old German 
 

Pineapple 
 

Tidy Rose 

TOMATOES 

Cabbage Copenhagen Market 
Cucumber Straight Eight 
Eggplant Black Beauty 
Eggplant Ping Tung Long 
Kale Lacinato 
Lettuce Freckles (romaine) 
Onion Walla Walla 
Pepper California Wonder 
Pepper Ghost 
Pepper Hungarian Hot 
Pepper Sweet Banana 
Spinach Bloomsdale 
Tomato Amish Paste 
Tomato Black Krim 

 
Tomato Brandywine Pink 
Tomato Brandywine Red 
Tomato Cherokee Purple 
Tomato Delicious 
Tomato German Johnson 
Tomato Golden Jubilee 
Tomato Green Zebra 
Tomato Mortgage Lifter 
Tomato Mr. Stripey 
Tomato Old German 
Tomato Pineapple 
Tomato Roma 
Tomato Rutgers 
Tomato San Marzano 
Tomato Yellow Pear 

HEIRLOOMS 
 

Pepper Giant Marconi 
Pepper Gypsy 
Pepper Habanero Roulette 
Pepper Mama Mia Giallo 
Pepper Pretty ‘n Sweet 
Pepper Super Chili 
Pepper Sweet Banana 
Pepper Sweet Sunset 
Spinach Bloomsdale 
Swiss Chard Bright Lights 
Tomato Big Beef 
Tomato Celebrity 
Tomato Fantastico 
Tomato Sugary 
Tomato Valentine 

Beans Mascotte 
Corn Honey ‘n Pearl 
Cucumber Fanfare 
Cucumber Salad Bush 
Cucumber Straight Eight 
Eggplant Gretel 
Eggplant Patio Baby 
Lettuce Butter King 
Okra Clemson Spineless 
Peas Sugar Snap 
Pepper Cajun Belle 
Pepper Cay. Red Ember 
Pepper Emerald Fire 
Pepper Flaming Flare 

ALL-AMERICA SELECTIONS WINNERS 
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BEANS 
Blue Lake Bush 
 
65 days 

 This variety is perfect for the home gardener, is container friendly and can be 
used fresh for the table or canned.  The dark, uniform green beans are 6-1/2” 
long, string-less and have a mild sweet flavor.  Pick beans when they are a 
little smaller than the diameter of a pencil.  Wash after harvesting in cool 
water and trim the tips off.  Blue Lake can be steamed, boiled, stir fried, or 
microwaved.  Stagger several plantings, about 20 days apart for fresh beans 
all summer.  Beans like about a 1/4” of water each day for best production.  
Space 10-16” apart. 

 

BEANS 
Mascotte 
 
34-44 days 

 AAS Winner 2014!  It’s the first green bean winner since 1991.  Its bush habit 
makes it garden, container and kid-friendly!  This variety produces beans that 
are longer and thinner than regular beans.  Named a “Top New Edible Plant” 
for 2014 by Better Homes and Gardens magazine, it shows off with large 
white flowers on compact plants, 5-6” tasty string-less beans 1/4” in diameter 
and will produce over a long season.  Picking beans will promote more bean 
growth.  Use fresh in salads, stir fry, sautéed or steamed.  Space 4” apart in 
rows 18” apart. 

 

BOK CHOY 
 
40-50 days 

 This non-heading cabbage will grow quickly and can be ready for harvest in 
as little as 40 days.  Also called Chinese Cabbage, this cool weather vegeta-
ble can be planted in early spring after last frost, or in late summer/early fall 
in the garden.  It has a light, sweet flavor and is excellent for stir-fry, soups, 
stews, or eaten raw in salads or vegetable trays.  It’s also a great tasting 
source of vitamins C and A, folic acid, beta carotene and some calcium.  
Plants can easily bolt (go to seed) in extremely hot weather or from stress 
(not enough water).  Try some as “edible landscape” in or around flower 
beds.  Space 6-12” apart.   

 

BROCCOLI 
Monaco 
 
55-60 days 

 This hardy member of the cabbage family is a cool weather crop for your 
garden and can be planted very early.  This variety is also heat tolerant and 
is high in vitamins A and D.  The small, smooth heads and clean stalks are a 
high yielder in the garden.  Pick fresh for the table or blanch and freeze to 
enjoy later. Try a second crop later in the spring or early summer for more 
delicious florets.  Plant will grow 12-24” tall.  Space 18-24” apart.   

 

BRUSSELS 
SPROUTS 
Long Island Imp. 
 
68-70 days 

 Introduced in the late 1800’s, this heirloom variety is the most popular Brus-
sels Sprouts available.  These miniature cabbage-looking vegetables pro-
duce all along the stem.  Harvest from the bottom of the plant and work your 
way up.  They’re cold-hardy, becoming sweeter after fall frosts.  Excellent 
steamed, roasted and sautéed.  Space 24-36” apart. 

 

CAULIFLOWER 
Freedom 
 
65-70 days 

 This variety is a summer and fall producer, with deep-domed, uniform white 
heads, good foliage cover and weigh 2 to 2-1/2 pounds each.  Harvest when 
the flowerettes just begin to separate.  Use fresh on raw vegetable platters, 
or as a cooked vegetable.  Can also be blanched and frozen for later use.  
Can be planted in 10” or larger container.   Space 24-30” apart.   

 

CELERY 
Gold Self-
Blanching 
 
85-100 days 

 Traditionally a hard to grow vegetable in terms of constant care, this variety 
makes it easy.  This dwarf cultivar produces 9” stalks of tasty celery, good for 
cooking or use fresh for your raw vegetable platters.  For a more tender 
stalk, water frequently.  Celery like about 1” of water per week.  “Hilling up” is 
not necessary with this variety and it will tolerate partial shade to full sun.  
Space 7-9” apart.  
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Patio  
Container 
Friendly 

Heirloom 
Variety 

All-America 
Selections 
Winner 

HOT! 
Kid 
Friendly 
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COLLARDS 
Vates 
 
75 days 

 This is an easy to grow vegetable.  The greens have a mild cabbage-like  
flavor.  It has large dark green crumpled leaves with an average height of 20-
24”.  Grows best in moderately rich and moist garden soil.  Space 18-24” 
apart.   

 

CORN 
Honey ‘n Pearl 
 
78 days 

 Sweet corn is a summer tradition and this variety will win rave reviews on the 
table.  This super-sweet premium bi-color will do best if planted 8-12” apart.  
Planting shorter, more numerous rows, 30-36” apart will aid in pollination.  
Most gardeners recommend at least 4 shorter rows rather than 1 or 2 long 
ones.  Apply a balanced fertilizer when the plants are knee high and again 
when they tassel.  Water regularly and the plants will reach 4-6’ in height with 
good ear production.   

 

CUCAMELON 
 
 
75 days 

 Also referred to as “Mexican Sour Gherkin” this tiny 1-1/2” light green, dark-
striped fruit has a cucumber-like flavor with lemony tartness.  It looks like a 
tiny watermelon and can be eaten right from the vine.  Drought and cool toler-
ant, this plant can also be grown in large containers as long as there is a stake 
or trellis for the vigorous vines.  Space 24” apart. 

 

CUCUMBER 
Burpless 
 
60 days 

 A tender skinned seedless variety, great for fresh sliced eating.  The dark 
green straight fruits are 8-10” long with a sweet flavor.  For optimum flavor, 
harvest at 8” or under.  Plant in rows 12” apart or on elevated hills with 2-3 
plants per hill.  Cucumbers also grow well on a trellis or a fence, and can be 
picked as needed, while reducing the space needed in the garden.  Removing 
over-mature fruits will encourage new production for cucumbers all summer 
long.  Space 36” apart.   

 

CUCUMBER 
Bush Pickle 
 
45 days 

 This pickling variety is small garden and container friendly. This early producer 
is also a good slicing cucumber, with 4-5” straight fruits. Plant in rows 12” 
apart or on elevated hills with 2-3 plants per hill. Cucumbers also grow well on 
a trellis or a fence and can be picked as needed, while reducing the space 
needed in the garden. Keep over-mature fruits removed to encourage new 
growth.  Space 36” apart.    

 

CUCUMBER 
Fanfare Dwarf 
 
63 days 

 AAS Winner!  This semi-dwarf variety will produce abundant fruits on the com-
pact plants, vining about 30 inches.  The dark green, straight fruits are 8-9” 
long and up to 10 ounces each.  This slicing variety has excellent taste and it’s 
great for salads and vegetable trays.  Keeping older fruits picked will encour-
age continued production.  Space 12-24” or on elevated hills with 2-3 plants 
per hill. 

 

CUCUMBER 
Salad Bush 
 
47 days 

 AAS Winner 1988!  Using only 2 square feet of garden space per plant, it is 
perfect in small gardens or containers, and it’s kid-friendly!  Excellent slicer.  
The dark green fruits are 1-1/2” in diameter, 6-8” long with good yields on 
these compact plants.  Planting several successions plantings will ensure 
plenty throughout the summer.  Salad Bush has great resistance to Powdery 
and Downy Mildew and many other cucumber diseases.  Keeping older fruits 
picked will encourage continued production.  Harvest early in the day and your 
cucumbers will be crispier.  Space 24” apart.  

 

CUCUMBER 
Straight Eight 
 
65 days 

 One of the top varieties for slicing, this pickle is perfectly straight, 8” long and 
2-1/2” across. Excellent in salads or for canning, Straight Eight is very vigor-
ous and is a high yielding variety. Plant in rows 10-12” apart or on elevated 
hills with 2-3 plants per hill.  Cucumbers also grow well on a trellis or a fence 
and can be picked as needed, while reducing the space needed in the garden.  
Keep over-mature fruits removed to encourage new growth.  Space 36” apart.   
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CUCUMBER 
Sweetest Yet 
 
48 days 

 This slicing variety is burp-free, early and prolific, has excellent taste and it’s 
great for salads and vegetable trays.  Thin-skinned and non-bitter, it’s totally 
edible!  No need to peel the 10-12” fruits before slicing.  The vines can reach 8 
feet in length, or grow on a fence or trellis.  Excellent disease resistance.  
Keeping older fruits picked will encourage continued production.  Space 36” or 
on elevated hills with 2-3 plants per hill. 

 

EGGPLANT 
Black Beauty 
 
80 days 

 This variety has been around for many years.  Its easy and reliable growth 
habits make it a solid addition to the warm summer garden.  The egg-shaped 
fruits measure 8” by 3-1/2” with dark purple skin.  Plant after the garden soil 
warms and daytime temperatures are between 65-70 degrees, as it is cold 
sensitive.  Plant in rows 24-36” apart.  Each plant will grow to 24-28” in height 
and will produce high yields of tasty fruits.  Harvest fruits with a knife or prun-
ing shears when ripe to avoid plant damage.  Eggplant is susceptible to To-
bacco Mosaic Virus and can be spread to plants if you smoke tobacco.  Al-
ways wash your hands before handling.  To test eggplants for ripeness, gently 
press with thumb.  If the flesh “gives” but immediately comes back, it’s ready 
for the grill, oven or salads.  A smooth, glossy exterior is also a good indicator.  
Space 24-36” apart. 

 

EGGPLANT 
Gretel 
 
55 days 

 One of the earliest white varieties available today with an abundance of 
glossy, pure white fruits that grow in clusters on sturdy 36” tall plants.  An ex-
cellent eggplant for the warm garden, or grow on the patio in large containers.  
Sweet flavor, very few seeds and tender skins make this a great variety for 
grilling, sautéing and stir fry dishes.  The optimal harvest size is 3-4” in length, 
but even if they grow larger, they will still be tender and taste great.  Space 24” 
apart.   

 

EGGPLANT 
Ichiban 
 
70-80 days 

 This Oriental-type eggplant has longer, more slender fruit than traditional vari-
eties, with high yields of shiny, deep purple fruits measuring 8” by 1-1/2”.  The 
plant itself grows to 36” in height and works well in a patio container.  It can 
also be planted in the garden after the soil warms and daytime temperatures 
are between 65-70 degrees.  Space rows 20-24” apart.   

 

EGGPLANT 
Patio Baby 
 
45 days 

 AAS Winner 2014!  This prolific producer can give you up to 50 tasty egg-
plants per plant with its good disease resistance!  Vigorous, heat and drought 
tolerant plants produce early, with glossy, deep lavender fruits, ripening to 
deep purple in as few as 45 days.   Best harvested when 3” long and no peel-
ing is required before eating these beauties.  You may want to stake the 10-
24” bush-type plants to help with the large yield.  Keep the fruit picked so pro-
duction continues.  Use pruning shears or a knife, but no spiny thorns on Patio 
Baby!  Space 18-22” apart.  

 

EGGPLANT 
Ping Tung Long 
 
65-70 days 

 This heirloom variety is a prolific producer that can give up to 20 tasty egg-
plants per plant with its great disease resistance!  Vigorous, heat and drought 
tolerant plants produce early, with glossy, deep lavender fruits, ripening to 
deep purple in as few as 65 days.  Best harvested when 12-18” long, and no 
peeling is required before eating these beauties.  Staking the 24-36” bush-type 
plants will help keep the fruits straighter and help hold the enormous yield.  
Keep the fruit picked so production continues.  Use pruning shears and watch 
out for the spiny stems.  Space 18-24” apart. 

 

KALE 
Curly 
 
 30-60 days 

 Hybrid variety features dark, blue-green foliage with an attractive full curl on 
the leaves.  Slow to bolt or stretch, the semi-tall plant matures mid-season.  
Use steamed or stir-fried.  Kale is packed with vitamins and other healthy nu-
trients.  Space 24-30” apart. 
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KALE 
Lacinato  
(dinosaur) 
 
 30-60 days 

 Dating back to 18th century Italy, this heirloom variety is often called Tuscan 
Kale.  The dark blue-green leaves are deeply ribbed and textured, and they 
make a striking addition to the garden.  Its delicate, slightly bitter taste is 
sweeter than curly kale varieties.  The blistered strap-type leaves grow up to 
24” in height and 2-4” wide.  It can be used in pasta dishes, soups or cut into 
ribbons and eaten raw in salads.  Harvest the leaves from the bottom up, start-
ing at about 30 days.  Space 24-36” apart. 

 

LEEKS 
American Flag 
Large 
 
125 days 

 Leeks are hardy cool season biennial that taste like sweet, mild onions or scal-
lions.  They prefer full sun, well-drained soil and plenty of compost.  You can 
start these in the garden well before last frost and harvest can continue 
through the late fall.  For best crop, use the trench method of growing.  Make a 
6-8” deep trench in an area with compost or manure in the base.  As leeks 
grow, mound soil against the stems, but not past where the leaves branch from 
the stems.  Repeat every 10-14 days to blanch your crop.  Harvest when stems 
reach 1” in diameter.  Leeks do not mature at the same rate, so the crop will be 
spread over many weeks and months.  Use leeks to flavor soups, casseroles 
and stews.  Plant rows 24” apart and space plants 6” apart. 

 

LETTUCE 
Butter King 
(bibb) 
 
55 days 

 AAS Winner from 1966!  This heirloom variety loves cool weather and is best 
when temperatures are between 45 and 75 degrees.  Slow to bolt, more heat 
resistant than other varieties, never bitter and resists tip burn.  The heavy com-
pact heads are well-packed with large, sweet, buttery leaves that are tender 
and crisp.  Container and small garden friendly, your kids will really enjoy grow-
ing their own delicious lettuce!  Lettuce does well with a minimum of 4 hours of 
sun a day and enjoys the shade provided by other plants.  Space 8-10” apart. 

 

LETTUCE 
Freckles  
(romaine) 
 

55 days 

 This variety has beautiful maroon speckled green foliage, is slow to bolt and is 
very heat and cold tolerant.  The excellent flavor and striking colors will add 
interest to summer salads.  Stagger plantings for longer harvest time.  Grows 
well in full sun or part shade.  Space rows 18” apart.    

 

LETTUCE 
Red Salad Bowl 
(leaf) 
 

50 days 

 Crispy and mild, this variety is a beautiful addition to the summer table.  
Leaves are shaped like frilly oak leaves in a burgundy red color for stunning 
contrast in salads.  This variety resists bolting and is non-bitter.  The color is 
more intense in cool weather.  Space 18” apart.   

 

LETTUCE 
Summertime 
(head) 
 

75 days 

 This iceberg variety is heat and drought tolerant, and resists bolting and bitter-
ness, even in the harshest conditions.  An old favorite on sandwiches and for 
salads, and keeps well in the refrigerator.  Space 12-18” apart.   

 

MELON 
Ambrosia 
(cantaloupe) 
 
86 days  
(35-45 from  
flowering) 

 Also known as muskmelon, this is the most popular melon in the USA. This 
variety has peach-colored flesh and is very sweet. The 4 pound melons have 
heavy netting and no ribs. Plant 2-3 plants on slightly elevated hills for best 
start in the garden. The vines are vigorous and will grow rapidly, with each hill 
producing up to 15 melons. Harvest melons when the stem easily detaches 
from the fruit when picked up. Make sure to keep the hills well watered, but try 
to keep the leaves dry so as not to encourage powdery or downy mildew. Us-
ing furrows around the plant hill is a great way to water and fertilize, also keep-
ing your foliage dry.  Space 6-8” apart.    
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MELON 
Crimson Sweet 
(watermelon) 
 
 88 days 

 These nearly round melons have a light green rind with dark green stripes and 
grow on long, trailing vines.  Each weighs between 15-25 pounds, with deep 
red, crispy, super sweet flesh and few seeds.  Plant 2 plants on slightly elevat-
ed hills.  Watermelon will not continue to ripen once cut from the vine.  A good 
indicator of when to pick is by looking at the underside of the melon.  A white 
or pale green color means it is not quite ready to harvest.  Look for yellow or 
creamy color and the rind will become dull looking.  Very good disease re-
sistance.  Space 6-8’ apart.   

 

OKRA 
Clemson  
Spineless 
 
66 days 

 This All America Selections winner dates back to 1939 and is a prolific produc-
er.  The most popular use for okra may be as a thickening agent for gumbo 
and soups with its gooey insides.  It is also quite tasty when baked, broiled, 
roasted, fried, steamed, canned and pickled—quite the versatile vegetable!  
The leaves are spineless, making harvesting of the 3” pods easy work, but 
wear long sleeves and gloves when working around okra plants.  They can 
cause irritation or allergic reactions in some people.  Keeping the pods well-
picked will force the plant to produce more, right into fall.  This variety can grow 
48” in height.  Space 20-24” apart.   

 

ONION 
Burgundy Red 
 
100-120 days 

 This short day onion produces large flattened globes 3 to 5 inches in diameter.  
Beautiful as a slicing variety, with dark red skin, white flesh with red rings, and 
are wonderful on hamburgers, kabobs and fresh salads.  This variety stores 
well so you can enjoy its great flavor months after harvest.  Low in fat and calo-
ries, onions are a good source of vitamin C and fiber. Use raw or in cooking.  
Space 4-6” apart.   

 

ONION 
Candy 
 
80-90 days 

   

ONION 
Walla Walla 
 
80-90 days 

 Heirloom!  This long day variety has been a favorite for over 100 years, boast-
ing extra large onions with light brown skins.  Famous for their mild sweet fla-
vor, each round onion can be up to 4” across with crisp white flesh.  This varie-
ty has high moisture content and consequently, it does not store well.  Low in 
fat and calories, onions are also a good source of vitamin C and fiber.  Use raw 
or in cooking.  Space 4-6” apart.   

 

PEAS 
Maestro 
 
61 days  
 

 This container-friendly variety is an excellent producer, cold tolerant, and has 
good disease resistance.  Plant it early and let it grow as a trailing variety, or 
allow it to crawl on a trellis or stake, reaching a height of 22-24”.  Each pod 
averages 9 peas and will be the sweetest just before full maturity. Harvest 
when the pods feel plump on the day you want to serve them.  You can also 
blanch and freeze for later use.  Space 18” apart.   

 

PEAS 
Sugar Snap 
 
88 days 

 AAS Gold Medal Winner!  This pole variety will need to be staked or have a 
trellis to grow on.  They can grow up to 6 feet in height.  They have a long pick-
ing period and planting several succession plantings two weeks apart will en-
sure a bountiful harvest.  The entire pod is edible and extremely tasty, either 
raw as a healthy snack, or cooked for a tasty side dish.  The 3” pods are string-
less and will keep their beautiful green color and crunch even after cooking.  
Once plants start to produce, regular picking keeps them producing until hot 
weather stops them.  Space 6” apart. 
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This day neutral variety is a garden favorite.  The large yellow onions have 
light brown skins and are famous for their mild sweet flavor with each round 
onion up to 4 inches across and crisp flesh.  This variety stores well so you 
can enjoy its great flavor months after harvest.  Low in fat and calories, on-
ions are also a good source of vitamin C and fiber.  Excellent for salads, 
kabobs and burgers, and of course they are great for cooking, too!  Space 4-
6” apart.   
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PEPPER 
Ancho Villa 
(poblano) 
 
85 days 

 This hybrid hot pepper will produce excellent yields of 7 x 3” fruits on the 18-
24” tall plants. Stake this variety because of its heavy crop. Although not as hot 
as some, it still has a ‘bite’ with fruits maturing from green to red. Resistant to 
potato Y and mottle viruses. As with all hot peppers, remember to wear gloves 
or wash your hands thoroughly after picking or preparing these fruits. Space 18
-24” apart.  (1,000-1,500 Scoville Units)  

 

PEPPER 
Big Bertha 
 
72 days 

 WOW! These sweet bell peppers are an enormous 7” tall! Glossy green, thick 
walled, firm and sweet, these are delicious raw or cooked and are great for 
stuffed peppers too. The 30” tall plants will deliver huge yields of peppers 
throughout the season, maturing from green to red.  Space 15-18” apart.   
(0 Scoville Units)   

 

PEPPER 
California Wonder 
(green bell) 
 
75 days 

 For the home gardener this pepper has become the standard. Tried and true, 
you can trust this variety to perform well in your garden. The thick walled green 
fruit is a blocky 4” square with 4 lobes. The 18-24” tall plants need little care 
once established in the garden. The peppers mature from green to red, with 
sweetness becoming more intense. Space 18” apart.  (0 Scoville Units)   

 

PEPPER 
Candy Cane Red 
 
60-65 days 

 This new snack pepper is easy to grow and has a sweet flavor.  Happy in a 
container or the garden, its compact, mounding habit will produce many of thin-
walled, crispy peppers.  The unique variegated foliage will add interest to the 
patio or garden.  The 3.5-4” elongated fruits will ripen from lime green with 
creamy white vertical stripes, to solid red and may be eaten at any stage.  
Staking is encouraged because of the heavy crop load.  Space 18-24” apart.  
(0 Scoville Units) 

 

PEPPER 
Carolina Reaper 
 
100-120 days 

 Guinness World Record Holder 2013!  THE Hottest Pepper in the World!  The 
1.5” by 3” blocky, rough and bumpy peppers ripen from green to orange to red 
at maturity, its hottest stage.  Even cooking doesn’t reduce the “burn” of these 
peppers and EXTREME CAUTION is advised.  Use fresh, dehydrated or pow-
dered. As with all hot peppers, wear gloves or wash hands thoroughly after 
touching.  Space 24” apart.  (1,400,000-2,200,000 Scoville Units)   

 

PEPPER 
Cayenne Large 
Red 
 
73-76 days 

 This pepper is very hot and is used to season many Mexican dishes. Thin 
walled green fruits mature to red, and up to 5” long on plants that will reach 18-
24” in height. Cayenne is also a good pepper for drying for later use. As with all 
hot peppers, remember to wear gloves or wash your hands thoroughly after 
picking or preparing these fruits.  Space 18” apart.  (40,000-50,000 Scoville 
Units)  

 

PEPPER 
Cayenne Red  
Ember 
 
73-76 days 

 Early maturity helps gardeners in climates with short growing season.  The 
spicy fruits are tastier than traditional Cayenne.  Plant produces a large num-
ber of rounded-end fruits on medium-sized plants.  Thick-walled fruits can be 
used in multiple ways throughout the season.  Space 12-19” apart.  

 

PEPPER 
Devil’s Tongue 
 
90 days 

 The wrinkled, curvy 3-4” fruits taper at the ends and ripen from green to golden 
yellow.  Sweet, fruity, citrus flavors with lots of heat and thick walls.  The 48” 
tall plants will produce many fruits, excellent for fresh recipes, pickling and 
canning.  As with all hot peppers, remember to wear gloves or wash your 
hands thoroughly after picking or preparing these fruits.  (125,000 to 325,000 
Scoville Units) 
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PEPPER 
Emerald Fire 
 
90 days 

 AAS Winner 2015!  Its semi-compact growth, reaching 24” in height and a 

spread of 15-20” is great for small spaces and containers.  Each plant can 

produce 15-20 glossy green bullet-shaped fruits, 3.5” long and weighing one 

ounce each.  The sturdy plants have lots of deep green foliage to prevent sun-

burn on the thick walled, crack resistant peppers that ripen from green to red.  

It will appreciate staking because of the heavy yield.  The taste is spicy with a 

nice amount of heat.  Good for canning and salsa.  Space 18-24” apart.   

(2500 Scoville Units) 

 

PEPPER 
Flaming Flare 
(Fresno) 
 
67-75 days 

 AAS Winner 2015!  Its compact growth, reaching 24” in height and a spread of 
24” is great for small spaces and containers.  Each plant can produce up to 15 
triangular pointed fruits, 3.75” long and weighing 1 ounce each.  The sturdy 
plants have lots of deep green foliage to prevent sunburn on the thick-walled, 
crack resistant peppers that ripen from green to red.  It will appreciate staking 
because of the heavy yield.  The taste is sweet and spicy with a nice amount of 
heat, delicious eaten raw, stuffed, grilled, made into chili sauces or roasted.  
Space 18-24” apart.   (800-5,000 Scoville Units) 

 

PEPPER 
Fooled You  
Jalapeno 
 
65 days 

 The distinctive taste of a jalapeno without the burn.  The semi-compact plant 

will produce great yields of 1” wide by 3” long deep green peppers, maturing to 

red.  The thick walled mild fruits look almost identical to their hot cousin but 

without the intense heat.  You’ll want to use these in salsa, sauces, stir-fry, 

relish trays and it makes an excellent pickled pepper if you’d like to put up a 

few pints for winter.  The plant will grow 24-48” in height and may need some 

support to help with the abundant crop.  Space 18-24” apart.   

(0 Scoville Units) 

 

PEPPER 
Garden Salsa 
 
73 days  
 

 A delicious Mexican-style pepper with huge yields of 8-9” long by 1” wide fruits.  
Medium to hot heat and tastes great in salsas, soups, stir fry and roasted.  Will 
ripen from green to red on 30” plants.  Excellent for canning, fresh, or dried.  
High disease resistance makes them a great garden choice.  Space 18-30” 
apart.  (3,000-4,000 Scoville Units) 

 

PEPPER 
Ghost  
(bhut jolokia) 
 
100-120 days 

 One of the hottest peppers in the world...so use cautiously!  Smooth, glossy, 
firm and thin skinned, the Ghost pepper ripens from green to orange to red at 
maturity, the hottest stage.  Even cooking does not reduce the “burn” of these 
peppers, so extreme caution is advised.  Use fresh, dehydrated or powered 
form in pickles, salsas, relishes, barbeque sauces, marinades, soups and sea-
food.  You can also freeze, with or without seeds.  As with all hot peppers, 
remember to wear gloves or wash your hands thoroughly after picking or pre-
paring these fruits.  Space 24-30” apart. (1,000,000 Scoville Units) 

 

PEPPER 
Giant Marconi 
 
72 days 

 This high-yielding plant has peppers that resemble a Marconi/Lamuyo cross.  
The tapered fruits are 8” by 3” with 2 to 4 lobes.  The fleshy, thick-walled pep-
pers have a sweet, smoky flavor.  Use fresh, cooked, or grilled.  Mature from 
green to red, with best flavor in the red stage.  The 30” tall plants can withstand 
cold, wet and drought conditions.  Space 18-24” apart.  (0 Scoville Units) 

 

PEPPER 
Gypsy 
 
60-65 days 

 This container-friendly variety will bear many 5” long by 3” wide, wedge-shaped 
fruits.  They ripen from yellow to orange to red and are very sweet.  Great for 
frying, grilling, stuffing or fresh in salads.  Good disease resistance with excel-
lent foliage cover for the fruits.  Plants will grow to 18” tall.  Space 24-36” apart.  
(0 Scoville Units)   
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PEPPER 
Habanero Roulette 
 
85 days 

 Similar to a traditional habanero pepper with one exception—no heat!  These 
one-ounce fruits are red with thick walls at maturity, but with a nice citrusy ha-
banero flavor.  Earlier producer with more fruits per plant than regular habane-
ro peppers.  Roulette can be used in cooking for a delicious flavor, but without 
the heat. Space 24” apart. 

 

PEPPER 
Habanero Yellow 
 
90-100 days 

 Blocky, wrinkled fruits are 1-1/2” long by 1” wide. Don’t be fooled by their cute 
appearance because this is one of the hottest peppers available! The silvery 
green fruits mature to a bright orange on highly productive 24” plants. Use 
sparingly in Mexican dishes or as a pretty garnish. As with all hot peppers, 
remember to wear gloves or wash your hands thoroughly after picking or pre-
paring these fruits. Space 18-24” apart.  (100,000-200,000 Scoville Units)   

 

PEPPER 
Hungarian Hot 
 
70 days 
 
 

 Also known as Hot Wax peppers, this variety is very prolific, with abundant 
yields of pungent, mildly hot fruits. Many cooks add these peppers to soups 
and stews, stir fry dishes, or they are excellent as a stuffed pepper. This variety 
is also great for canning. Fruits appear early on the 36-48” tall plants and are 5” 
long by 1-1/2” wide, tapering at the ends. Color ranges from light yellow, matur-
ing to oranges and reds. As with all hot peppers, remember to wear gloves or 
wash your hands thoroughly after picking or preparing these fruits. Space 18-
24” apart.  (2,000-4,000 Scoville Units)   

 

PEPPER 
Jalapeno 
 
75 days 

 The jalapeno is a very popular pepper, used in Mexican and Western cooking 

to add zest to your dishes! Each compact plant will produce an abundance of  

2-1/2” by 1” fruits, are very hot and mature from dark green to red. Plants will 

grow from 24-32” in height. As with all hot peppers, remember to wear gloves 

or wash your hands thoroughly after picking or preparing these fruits. Space 18

-24” apart.  (2,500-8,000 Scoville Units)   

 

PEPPER 
Lady Bell 
 
71 days  
 

 A sweet bell pepper, changing from green to bright red at maturity. An excellent 
producer, this hybrid is very dependable in the garden. Excellent for stuffing, 
salads, freezing and raw vegetable platters. The plants will grow 18-24” in 
height, and is TMV resistant. Lady Bell is also container friendly. Space 18-24” 
apart.  (0 Scoville Units)   

 

PEPPER 
Mama Mia Giallo 
 
85 days  
 

 AAS Winner 2014!  Its semi-compact growth, (20-24” in height with a spread of 
15-20”), is great for small spaces and containers.  Each plant can produce 25-
30 bright yellow-to-gold elongated fruits, 7-9” long, weighing 2-4 ounces each.  
The bushy, sturdy plants have lots of deep green foliage to prevent sunburn on 
the peppers.  It may require staking because of the heavy yield.  The taste is 
sweet and mild, delicious eaten raw, grilled or roasted.  Disease tolerant to 
Tobacco mosaic virus.  Space 18-24” apart.  (0 Scoville Units)   

 

PEPPER 
Pretty ‘N Sweet 
 
60 days 

 AAS Winner 2015!  Its compact growth is great for small spaces, borders and 
containers.  Each plant can produce up to 100 plump fruits, 1.5” long in a stun-
ning array of colors.  The sturdy plants have lots of deep green foliage to pre-
vent sunburn on the thick walled peppers that ripen quickly.  The taste is 
sweet, delicious eaten raw, stuffed, grilled or in salads.  Space 18-24” apart.  
(0 Scoville Units)  

 

PEPPER 
Purple Beauty 
 
70 days 

 This blocky, thick walled bell pepper is 4” square and is a beautiful addition to 
your raw vegetable platter or relish tray.  It is very sweet and can be used in 
cooking, adding its unique color to recipes, or as a stuffed pepper with a little 
different look. The fruits start out green, turning purple as they mature on com-
pact, 18” tall plants. TMV resistant. Space 18-24” apart.  (0 Scoville Units)  
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PEPPER 
Red Bell 
 
68 days 

 Bright red, blocky fruits are 6” by 4” with 4 lobes. Use this pepper for cooking, 
stuffing, raw vegetable platters, or relish trays. Besides having great eye ap-
peal, they are crisp, sweet and juicy. The 25-35” plant might need staking to 
support the heavy crop of fruit. Space 15-18” apart.  (0 Scoville Units)   

 

PEPPER 
Romanian Sweet 
 
60-80 days 

 Beautiful tapered peppers with colors ranging from ivory (60 days), to orange, 
to deep red (80 days). The ivory can be picked early and is excellent as a fried 
pepper.  All of the color stages make fine fried, grilled, or roasted peppers, and 
can also be used raw in salads. This prolific producer will reach a height of 18-
24” in the garden and might need staking to support the heavy crop of 4” by 2” 
fruits. Space 18-24” apart.  (0 Scoville Units)   

 

PEPPER 
Serrano Chili 
 
75 days 

 This pepper is another main spice in Mexican and Western dishes and is very 
hot! An excellent pickling pepper, also used for salsa, chili sauces, hot sauces 
and hot relishes. The 36” tall plants will produce an abundance of 1-2” cylindri-
cal fruit with a slightly tapered ends. You can use them green and the fruit will 
mature to red. As with all hot peppers, wear gloves or wash your hands thor-
oughly after picking or preparing these fruits.  Space 18” apart.  (up to 4,500 
Scoville Units)   

 

PEPPER 
Super Chili 
 
75 days 
 
 

 This AAS winner is highly productive with a compact growth habit. Use some in 
ethnic cooking to add a little zip to the meal. The 18-24” plants will produce 
small, cone-shaped fruits that are 2-3” long and mature from green to red.  As 
with all hot peppers, remember to wear gloves or wash your hands thoroughly 
after picking or preparing these fruits.  Space 18-24” apart.  (35,000-40,000 
Scoville Units)   

 

PEPPER 
Sweet Banana 
 
68 days 

 This is a very popular, non-bell pepper with a sweet, mild taste. The banana-
shaped fruits measure 6” long by 2” thick and are a pale green color, maturing 
to yellow, then to red. Serve fresh in salads, use in relishes, fry, stuff, or can. 
Each plant can reach 20-24” in height. Space 15-18” apart.  (0 Scoville Units)   

 

PEPPER 
Sweet Heat 
 
52-56 days 

 Very mild heat pepper with a sweet, smoky flavofr.  Use fresh, can or freeze 
and in many dishes.  The 3.5” by 1.5” fruits ripen from green to red at maturity, 
its tastiest stage.  Use in cooked dishes for a sweet, smoky flavor, or use fresh 
in pickles, salsas, relishes, barbeque sauces, marinades, soups and seafood.  
You can also freeze, with or without seeds.  Space 20-24” apart in the garden.  
(320 Scoville Units)   

 

PEPPER 
Sweet Sunset 
 
85 days 

 This is AAS Winner 2015!  Its compact bushy growth is great for small gardens 
or patio containers.  Each plant can produce up to 15-20 banana-shaped fruits, 
7.5” long by 1.5” wide.  The sturdy plants have lots of deep green foliage to 
prevent sunburn on the peppers as they ripen from yellow to red.  The taste is 
sweet, delicious eaten raw, stuffed, grilled or in salads.  Good for canning.  
Disease tolerant and resists heat and humidity.  Space 18-24” apart.   
(0 Scoville Units)   

 

PEPPER 
Thai Hot 
 
70 days 

 This little plant makes a wonderful container or small garden plant. It only 
grows 8-10” in height, yet it will produce a huge crop of 1” tube shaped fruits 
that mature from green to red. This one is very hot and is used in oriental cook-
ing, chili, soups and stir fry. It also works well as a border plant or in a hanging 
basket. As with all hot peppers, remember to wear gloves or wash your hands 
thoroughly after picking or preparing these fruits.  Space 18” apart.  (50,000 to 
100,000 Scoville Units)   
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PEPPER 
Trinidad Moruga 
Scorpion 
 
70 days 

 Blocky 2 to 2-1/2” peppers are just a little bigger than a golf ball.  Plump, with a 
rough pebbly skin, the medium thick flesh matures from green to red.  The 
plants can grow 2 to 4 feet in height, up to 3 feet in width.  Currently ranked as 
the # 2 hottest pepper in the world based on the Scoville Heat Units.  Average 
SHU is over 1,200,000 and can go as high as 2,000,000!  Use fresh, dried or 
ground into powder.  Use with caution!  Wear gloves or wash hands thoroughly 
when handling.  (1,200,000 Scoville Units) 

 

PEPPER 
Valencia Orange 
 
70 days  

 Very high disease resistance and vigorous growth habits make this an excel-
lent addition to the summer garden. Heavy yields of 4-1/2” square, blocky, thick
-walled peppers on 24-36” tall plants that will add interest to your cooking or 
raw vegetable trays and also makes a beautiful stuffed pepper. Fruits start out 
green, maturing to bright orange. Space 18-24” apart.  (0 Scoville Units)   

 

PEPPER 
White Bell 
 
68 days 

 This 3-4 lobed, blocky bell pepper is a creamy white and will mature to a bright 
orange or red. Its mild, sweet flavor, firm texture, and interesting color make 
this an excellent pepper for salads, fresh eating, vegetable platters, stuffing, 
and cooking. Space 18-24” apart.  (0 Scoville Units)   

 

PEPPER 
Yellow Bell 
 
70 days 

 This early variety is thick-walled, with 3-4 lobes, a sweet flavor and a crispy 
texture. The fruit starts out green, maturing to a golden yellow. The plants are 
medium height, reaching 24-36” tall. This eye-catching, beautiful pepper is 
wonderful for raw vegetable platters and relish dishes. The gourmet will use 
these peppers for cooking and as a stuffed pepper. Space 15-18” apart.  (0 
Scoville Units)   

 

SPINACH 
Bloomsdale 
 
32 days 

 One of the healthiest vegetables available, this heirloom variety is chock-full of 
vitamins A and C, and adds lutein, beta carotene, calcium, iron and folic acid to 
your diet.  It resists Gray Leaf Spot and Alternaria well.  The plant can with-
stand temperatures of 20 degrees F, so plant early.  For a continuous harvest, 
do 2-3 successive plantings, 10 days apart, starting 4 weeks before last frost 
date.  Grows well in full sun or part shade, topping out at 10-12”.  It’s perfect for 
small gardens or patio containers.  Harvest the outside leaves, working your 
way to the center, or use the entire plant at once.  Use in salads, casseroles, 
soups, stir fry and wilted salads.  Space 10-12” apart.  

 

SQUASH 
Spaghetti F-1 
 
95 days 

 The oblong fruits, 8” by 6”, have yellow skin and flesh that separates into long, 
thin strings that resemble spaghetti. It makes a nice low calorie substitute for 
pasta and has excellent flavor. Keep plants well watered deeply at the roots. 
Watering early in the day gives the foliage time to dry to help prevent disease.  
Each fruit averages 3-4 pounds. Squash is ready to harvest when the skin has 
hardened (thumb nail can’t easily pierce the skin) and the ‘ground spot’ chang-
es from white to a cream or gold color. This variety is a late summer-early fall 
squash and can be stored for several months in a cool, dry location. Always 
remove large, over-mature fruits to encourage new growth. Space 36” apart.   

 

SQUASH 
Yellow  
Straightneck 
 
45 days 

 This very early squash is a heavy producer of high quality, straight fruits. Light 
cream color on the outside, yellow flesh on the inside and loaded with flavor. 
Keep plants well watered deeply at the roots. Watering early in the day gives 
the foliage time to dry to help prevent disease. The optimum size for best flavor 
is 6-8” in length. Squash is ready to harvest when the skin is still tender and the 
‘ground spot’ changes from white to a cream or gold color. Always remove 
large, over-mature fruits to encourage new growth.  Space 48” apart.    
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SQUASH 
Zucchini 
 
50 days 

 Zucchini is an easy to grow, prolific producer in the warm summer garden. Plant 
2 plants on slightly elevated hills or mounds when the danger of frost has 
passed. Figuring one plant per family member will provide an abundant harvest. 
Keep plants well watered deeply at the roots. Watering early in the day gives 
the foliage time to dry to help prevent disease. The optimum harvesting size for 
best flavor is between 4-6” in length, although it is fun to see just how big the 
fruit will grow. Use a sharp knife or shears to harvest so you don’t damage the 
plant. Pick often and always remove large, over-mature fruits to encourage new 
growth. Zucchini can be kept refrigerated for up to one week in a plastic bag. 
Use raw in salads, or use in soups, breads, or cookies.  Space 36” apart.   

 

STRAWBERRIES 
Berries Galore 
Rose 
 
75-85 days 

 Everbearing.  Compact, bushy habit perfect for hanging baskets or containers, 
as well as large or small gardens.  Large, 1-4” deep red fruits mature in 75-85 
days and are perfect for fresh eating, or freezing for later use.  Plant with some 
companions for an interesting, productive and tasty combination pot.  Great for 
children’s gardens. Pick ripe berries a day or two after the whole berry is red.  
Water regularly.  Space 5-7” apart. 

 

STRAWBERRIES 
Ozark Beauty 
 
June & Fall 

 The large, wedge-shaped fruits have a mild, sweet flavor and will produce an 
early crop of berries (June) and a smaller crop in the fall.  These ever-bearing 
plants reach 6-8” in height, have good runner production, are adaptable and are 
very reliable producers.  These heat and cold tolerant plants are also grown in 
patio planters and strawberry pots.  Space 12-18” apart on slightly elevated 
hills.  

 

SWISS CHARD 
Bright Lights 
 
28 days  
 

 The edible stems are a rainbow of colors.  Pink, yellow, gold and crimson with 
large leaves should be harvested when young and tender.  Best flavor when 
used fresh from the garden.  A beautiful addition to salads and brightens garden 
areas.  Because this leafy green is packed with magnesium, it can boost your 
energy levels.  Grows in sun or partial shade.  Space 8-10” apart.   

 

TOMATILLO 
Toma Verde 
 
70 days 

 A relative of the tomato, tomatillos are also known as the husk tomato. Usually 
used in salsa and green sauces in Mexican cuisine, it has a sweet, tangy flavor. 
Fruits are 1-3” across and have a paper skin. When the fruits are green and 
ready to pick, the skin will split, revealing the green fruits. Plants will grow 24-
48” and they will benefit from staking.  Space 36” apart.   (NOTE:  2 plants per 
pot because it is self-incompatible and will not produce fruit alone!)   

 

TOMATO 
Amish Paste 
 
85 days 

 This great tasting and versatile tomato dates back to the 1870’s and is from 
Wisconsin.  One of the largest paste tomatoes, the 8 ounce ox heart shaped 
fruits have a nice balance of acid and sweetness that can’t be beat.  Use the 
red fruits in sauces, pastes, drying and fresh slicing.  The wispy plants will need 
staking to hold up the heavy crop.  This variety can grow 4-6’ in height.  Space 
24-36” apart.  Indeterminate 

 

TOMATO 
Beefmaster 
 
80 days 

 Beefmaster boasts fruit up to 2 pounds each and have few seeds. This is an 
excellent slicing variety, wonderful on top of your grilled burgers. The fruit is a 
beefsteak-type and is very meaty with great flavor. This variety can grow 4-6’ in 
height. FVNT disease resistance. Space 24-36” apart.  Indeterminate 

 

TOMATO 
Beefsteak 
 
70 days 

 One of the largest tomato varieties, the fruits can weigh up to 1 pound or more. 
Used as a slicer for sandwiches and vegetable platters, they are usually eaten 
raw because of their excellent texture and flavor. This variety can grow 4-6’ in 
height. FVNT disease resistance.   Space 24-36” apart.  Indeterminate 
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TOMATO 
Better Boy 
 
70 days 

 Large, 1 pound red fruits are plentiful on this consistent garden performer. 
Used fresh as a slicing tomato, or can be used as an edible garnish for vegeta-
ble platters because of its meaty flesh and great flavor. This variety can grow 5
-8’ in height. Stake or cage for best production.  FVNT disease resistance. 
Space 24-36” apart.     Indeterminate 

 

TOMATO 
Big Beef 
 
73 days 

 Extra meaty, full-flavored, globe-shaped fruits average 10-12 ounces each. 
This All-America Selections Winner is excellent for slicing and beautiful on 
vegetable platters. This variety can grow 4-6’ in height. Superior disease re-
sistance, including Verticillium, Fusarium Wilt, Races 1 and 2, Tobacco Mosaic 
virus, Root Nematodes, and Stemphylium (Gray Leaf Spot). Space 24-30” 
apart.  Indeterminate 

 

TOMATO 
Big Boy 
 
78 days 

 This variety produces big yields of 10 ounce meaty fruits with smooth skins 

and excellent flavor, perfect for slicing and canning.  This variety can grow 4-6’ 

in height. Resistant to Verticillium, Fusarium Wilt, and Root Nematodes. Space 

24-36” apart.  Indeterminate 

 

TOMATO 
Big Brandy 
 
75-80 days 

 This pink beefsteak-type has superior flavor and size, up to 12-15 ounces.  
Higher yields, fewer blemishes, and earlier harvest than the heirloom parent 
plants.  Great for slicing for sandwiches or salads, or try canning for that great 
heirloom taste all winter.  This variety can grow 5-7 feet in height.  Stake or 
cage for best production.  Space 18-24” apart.   
Indeterminate 

 

TOMATO 
Black Krim 
 
70 days  
 

 One of the most reliable of the black varieties, with an earthy, rich flavor. The 
dark red to maroon fruits with dark green shoulders, each weighing 10-12 
ounces, are produced on sturdy plants that will set fruit even in adverse condi-
tions. This variety can grow 3-4’ in height.  Space 24-36” apart.   Indeterminate 

 

TOMATO 
Black Zebra  
Cherry 
 
42-50 days  
 

 This compact little tomato plant can go just about anywhere in the garden or on 
the patio.  The small 1-2” fruits are dark red with green stripes, have a firm 
flesh and a tangy fruity flavor.  Its semi-determinate habit will produce in 42-50 
days after transplant.  Use as a snack variety or on raw vegetable trays for an 
interesting color variation.  This variety can grow 16-22” in height.  Space 24” 
apart.  Semi-determinate 

 

TOMATO 
Brandywine Pink 
 
80 days 

 Potato leafed plant with large, flat to irregular shaped fruits, weighing up to 24 
ounces each. Excellent low acid taste, mild and juicy pink flesh make this a 
favorite for the table. This variety is prone to green and ribbed shoulders and 
some cracking, which can be reduced by picking early and allowing fruit to 
ripen indoors.  This variety can grow 4-6’ in height.  Space 24-36” apart.   
Indeterminate 

 

TOMATO 
Brandywine Red 
 
90 days 

 Named after a creek in Chester County Pennsylvania, this Amish heirloom 
favorite has been around since 1885. Clear skinned red fruits can reach 24 
ounces each and are very tasty. Excellent for slicing, stewed tomatoes and 
canning because of its wonderful flavor, but Brandywine does not produce a 
consistent fruit shape. This variety is prone to green and ribbed shoulders and 
some cracking, which can be reduced by picking early and allowing fruit to 
ripen indoors. This variety can grow 4-6’ in height. Space 24-36” apart.     
Indeterminate 
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TOMATO 
Celebrity 
 
72 days 

 This plant will produce large, glossy red fruits from 6-8 ounces in your garden. 
This is one of the earliest tomato varieties and can be used fresh sliced, 
canned, or dried. Celebrity will also resist cracking and green shoulders. This 
variety can grow 30-48” in height and usually needs no staking or caging. Re-
sistant to Verticillium, Fusarium Wilt 1 & 2, Root Nematodes, and Tobacco 
Mosaic Virus.  Space 24-36” apart.  Determinate 

 

TOMATO 
Cherokee Purple 
 
85 days 

 Said to have originally been grown by the Cherokee Indians, the thin skinned 
fruits are 8-10 ounces each and are dark pink with purple shoulders. Excellent 
for slicing or sandwiches, with a sweet, rich taste. This variety can grow 4-6’ in 
height.  Space 24-36” apart.  Indeterminate 

 

TOMATO 
Chocolate  
Sprinkles 
 
50-55 days 

 This bite-sized grape tomato grows in clusters and has a rich color.  Excellent 
for snacking, salads, and relish trays.  Fruits are 1 by 1-1/2 inches and have a 
wonderful, robust flavor.  This variety can grow 5-7 feet in height.  Stake or 
cage at transplanting for best production.  Space 36” apart.  Indeterminate 

 

TOMATO 
Delicious 
 
77 days 
 
 

 Guinness Record Holder for the largest tomato with a fruit of over 7.5 pounds!  
Developed from the beefsteak, large yields of meaty, thick-walled fruits up to 1 
pound can be expected.  Small seed cavities and crack resistant scarlet toma-
toes are extra tasty and excellent slicers.  In the garden they are heavy produc-
ers.  Best as a fresh slicer, but does make exceptional sauces, pastes, purees 
and soups.  The tall plants will need staking for best production.  This variety 
can grow 4-6 feet in height.  Space 24-36” apart.   
Indeterminate 

 

TOMATO 
Early Girl 
 
52 days 

 This is one of the earliest slicing tomatoes available in the market today. The 
plentiful 4-6 ounce meaty fruits are flavorful and aromatic, and can also be 
used for canning. This variety can grow 6-8’ in height. Resistant to Verticillium 
and Fusarium Wilt.  Space 24-36” apart.  Indeterminate 

 

TOMATO 
Fantastico 
 
50 days 

 AAS Winner 2014!  These early, compact plants are perfect for containers and 
small gardens, plus they’re kid friendly!  The red fruits are grape-to-mini plum-
shaped, grown on long clusters held toward the outside of the plant for easy 
harvesting in as early as 50 days.  Each plant can produce an amazing 350 1/2 
ounce tomatoes in one season!  Because of the high yields, it can be grown 
with a trellis, cage or allowed to cascade in pots.  The fruits resist cracking and 
have a rich, tangy bite.  Fantastico is great for snacking, salads, and fresh 
vegetable trays.  Good disease resistance and tolerates late blight.  This varie-
ty can grow 30-36” in height.  Space 24-30” apart.  Determinate 

 

TOMATO 
German Johnson 
 
80 days 

 If you’re looking for low acid, this potato leaf variety should be one of your 
picks for the garden. Large, 12-16 ounce fruits have pink flesh with a very 
sweet flavor, some yellow shoulders and few seeds. This variety is ideal for 
canning and slicing. This variety can grow 6-8’ in height.  German Johnson is 
possibly the parent plant of the Mortgage Lifter.  Space 24-36” apart.   
Indeterminate 

 

TOMATO 
Golden Jubilee 
 
80 days  

 The bright golden orange color of the 6 ounce fruits is a pretty addition to the 
table in summer. This variety is low acid, with very few seeds, meaty and has a 
wonderfully mild flavor. It will produce an abundance of fruit all summer long. 
This variety can grow 4-6’ in height.  Space 24-36” apart.  Indeterminate 
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TOMATO 
Grape Red 
 
57 days 

 The bite-sized fruits are firm and meaty, with good crack resistance. The long 
clusters hold 20 or more baby grape tomatoes each. Great for salads or just to 
snack on, these little fruits are hard to beat. Planting several plants a few 
weeks apart will assure you a continuous harvest all summer.  Space 24-36” 
apart.  Indeterminate 

 

TOMATO 
Green Zebra 
 
85 days 

 This striped tomato is yellow-green with forest green stripes. Makes a very 
pretty salad or sliced tomato. Each slightly elongated fruit is 3 ounces, smooth 
skinned and free from cracking and creases. This variety can grow 4-6’ in 
height.  Space 18-24” apart. Indeterminate 

 

TOMATO 
Health Kick 
 
72 days 

 This variety is said to contain 50% more lycopene (a beneficial antioxidant) 
than ordinary tomatoes. Plum-shaped, bright red fruits weigh around 4 ounces 
each and are a perfect choice for cooking or eating raw with its tangy flavor. 
Strong disease resistance.  This variety can grow 3-4’ in height and will benefit 
from staking or caging.  Space 18-24” apart. Determinate 

 

TOMATO 
Husky Red 
 
67 days 

 This compact plant is a dwarf indeterminate, producing all season but with a 
compact growth habit.  Pretty dark green, rugose foliage provides good cover 
for the 5-7 ounce globe-shaped fruits.  Great for small space gardens or con-
tainers.  The plants typically grow about 50” and have thick, sturdy central 
stems that will sometimes need a stake or cage to keep them upright.  Husky 
Red has great disease resistance and will produce a good crop of tomatoes for 
salads, slicing and sandwiches.  This variety can grow 4-5’ in height.  Space 
24-36” apart.  Indeterminate 

 

TOMATO 
Indigo Cherry 
Drops 
 
65 days 

 This bite-sized cherry tomato grows in clusters and is highly productive.  The 
plant itself is a great patio container variety.  Excellent for snacking, salads and 
relish trays.  One to two ounce fruits have a mild, sweet, rich and complex 
flavor.  The skin contains Anthocynins, an anti-oxidant.  This variety can grow 
3-5 feet in height.  Stake or cage at transplanting for best production.  Space 
24-36” apart.   Indeterminate 

 

TOMATO 
Lemon Boy 
 
72 days 
 
 

 The truly lemon yellow tomatoes have a sweet, mild flavor, yet are just a little 
tangy, with an added bonus of being low acid. Each plant will produce a large 
crop of bright fruits weighing 6 ounces each and are perfect for slicing. Try 
mixing these with a red variety and a sprinkle of sweet basil for a beautiful 
table display. This variety can grow 6-8’ in height. Resistant to Verticillium, 
Fusarium Wilt, and Root Nematodes.  Space 24-36” apart.  Indeterminate 

 

TOMATO 
Little Bing 
 
60-65 days 

 Perfect container tomato, producing 1” red cherry tomatoes on sturdy, compact 
24” plants.  Excellent for patio planters and small area gardens, they don’t 
usually need support.  The harvest will be spread out over a few weeks, with 
good yields of delicious fruits.  High resistance to Fusarium Race 2, Verticilli-
um.  Space 24-35” apart.  Determinate 

 

TOMATO 
Little Sicily 
 
60-65 days 

 Another great container variety, producing 3-4 ounce round, red tomatoes on 
sturdy, compact 24” plants.  Excellent for patio planters and small area gar-
dens, they may benefit from a trellis for support.  The harvest will be spread 
out over a few weeks, with good yields of delicious fruits.  High resistance to 
Fusarium Race 2, Verticillium.  Space 24-36” apart.  Determinate 
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TOMATO 
Mr. Stripey 
 
80 days 

 With its interesting color combination, this variety is sure to be the talk of the 
table. Its golden yellow base and vertical reddish pink stripes are very unique. 
When sliced, it has yellow flesh with a pink center and a high sugar content. 
The fruits can weigh up to 1 pound each and can be used for slicing or can-
ning. This variety can grow 6-8’ in height.  Space 24-36” apart.  Indeterminate 

 

TOMATO 
Mortgage Lifter 
 
83 days  
 

 Huge pink tomatoes, many over 1 pound, on tall plants. An excellent slicing 
variety, meaty and flavorful beefsteak type with good disease resistance. 
Plants will bear fruit until the first frost. This variety can grow 6-8’ in height.  
Space 24-36” apart.   
Indeterminate 

 

TOMATO 
Old German 
 
75-85 days 

 Huge fruits are sweet, fleshy and stunning in color and flavor.  One to two 
pound tomatoes are common, with some even larger and nearly seedless.  
This potato leaf variety, developed by the Mennonite community in the Shen-
andoah Valley, Virginia in the mid-1800’s, is perfect for slicing, canning, tomato 
platters, or even sitting in your garden with your salt shaker.  The fruits red-
yellow combinations are as beautiful as they are tasty.  This variety can grow 8
-10” in height so staking is a must.  NOT drought tolerant; water regularly.  
Indeterminate. 

 

TOMATO 
Patio 
 
70 days 

 These compact plants are ideal planted in containers for those who don’t have 
room for a tomato garden.  The plants will grow up to 2’ tall and produce 
bunches of firm, round red fruit, as many as a plant twice its size.  The plant 
offers attractive deep green, heavily wrinkled foliage that provides good cover.  
Each fruit is approximately 4 ounces and 2” round.  Space 18-36” apart.   
Determinate 

 

TOMATO 
Pineapple 
 
85-95 days 

 The beefsteak-type will produce good yields of golden orange fruits that will 
sometimes have stripes and swirls of color on the inside.  These meaty toma-
toes have a strong aroma, are sweet and juicy with a fruity aftertaste and are 
huge!  Up to 1-1/2 pounds each, with some topping 2 pounds!  Used in salads, 
for slicing and canning.  This variety can grow 6-8’ in height.  Space 24-36” 
apart.  Indeterminate 

 

TOMATO 
Pink Girl 
 
75 days 

 This vigorous variety produces heavy yields of delicious 3-1/2” fruits all sum-
mer. They are very sweet, have a low acid content, and the pink fruit is crack 
resistant. This is a great tomato for slicing and for salads.  This variety can 
grow 6-8’ in height. Resistant to Verticillium and Fusarium Wilt.  Space 24-36” 
apart.  Indeterminate 

 

TOMATO 
Rapunzel 
 
68-70 days 
 
 

 This new introduction for 2015 is a Ball Exclusive!  Just as the name implies, 
the sweet red cherry tomatoes grow on long trusses with up to 40 tomatoes 
per truss!  Use a trellis or stake due to large yield.  Can be planted in the gar-
den or in a large patio pot.  Fruit is ready to pick after about 68 days, or when 
they turn bright red.  Use fresh, on vegetable tray or in salads.  Space plants 
24-36” apart.  Indeterminate 

 

TOMATO 
Roma 
 
75 days 

 Sometimes called ‘The Italian Canner’, these bushy plants will produce great 
yields of bright red, plum to pear-shaped fruits. These are a very meaty, nearly 
seedless, paste-type tomato, and can be used either as a fresh slicer, or as a 
cooking tomato for many dishes. This variety can grow 30-48” in height and 
usually needs no staking or caging. Resistant to Verticillium and Fusarium Wilt.  
Space 24-36” apart.   
Determinate 
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TOMATO 
Rutgers 
 
78 days 

 A garden favorite year after year, Rutgers are superior for canning, slicing and 
in salads. The bright red fruits have thick, solid flesh, can grow up to 10 ounces 
each and resist cracking.  This variety can grow 6-8’ in height. Resistant to 
Verticillium and Fusarium Wilt.  Space 24-36” apart.  Indeterminate 

 

TOMATO 
San Marzano 
 
85 days 

 Quite possibly the BEST sauce tomato available!  A favorite among gourmet 
chefs, this paste tomato has firm meaty flesh and very few seeds.  Sweeter 
and less acidic than Roma, the medium sized 3” long pear-shaped fruits are 
reddish pink and 4 to 8 ounces each.  In the garden, they are heavy producers 
and resistant to cracking.  Use for exceptional sauces, pastes, purees, and 
soups.  You’ll want to can some to have over the winter months, too.  The tall 
plants will need staking for best production.  This variety can grow 5-7’ in 
height.  Space 24-36” apart.  Indeterminate 

 

TOMATO 
Sugary 
 
60 days 

 All America Selections Winner!  You can expect heavy yields of 1/2 ounce 
pinkish red fruits all season.  Growing in clusters like grapes, the shape is inter-
esting, too, oval with a pointed blossom end.  With a whopping 9.5% sugar 
content (higher than most tomatoes), you'll find them great as a snack, for sal-
ads and for gourmet dishes. Pick the green ones left on the vines before the 
frost and ripen in a warm place. This variety will benefit from staking. This vari-
ety can grow 5-7’ in height. Space 24-36” apart.  Indeterminate 

 

TOMATO 
Sun Gold 
 
65 days  
 

 This early variety of cherry tomato will produce golden orange fruits in large 
clusters, up to 15 each!  Each little gem weighs 1 ounce and they are packed 
with sweet, almost fruity flavor, few seeds and little cracking.  They mature 
quickly, but wait until tomatoes are a deep orange before harvesting for an 
intense taste treat.  It can be a heavy producer, even in less than ideal condi-
tions and will definitely benefit from staking or a trellis.  FVNT disease re-
sistance. This variety can grow 4-6’ in height. Space 24-36” apart.  
Indeterminate 

 

TOMATO 
Super Sweet 100 
 
65 days 

 Sweet, delicious and early, these 1” fruits ripen on the vines in long clusters. 
Each cluster can contain 100 crack-resistant fruits, great for salads, or just 
snacking. For easy picking, grow on a trellis or a fence to keep fruit off the 
ground. This variety can grow 4-6’ in height. Resistant to Verticillium and 
Fusarium Wilt.  Space 24-36” apart.  Indeterminate 

 

TOMATO 
Tidy Rose 
 
60-65 days 

 A great container variety, producing 5-7 ounce round, deep pink tomatoes with 
an heirloom taste on sturdy, compact 36-60” plants.  Excellent for any size 
garden or large patio containers, they will benefit from a trellis or stake for sup-
port.  Harvest will be season long, with good yields of beefsteak-type delicious 
fruits.  Good disease resistance.  Space 24-36” apart.   Determinate 

 

TOMATO 
Valentine 
 
55 days 

 This grape tomato has an appealing deep-red color and a very sweet taste.  
Holds longer on the vine without cracking or losing the excellent eating quality.  
Best to use a stake or trellis for this vining plant.  Firm flesh resembles a Roma 
tomato, but in a smaller, grape-type fruit.  Valentine is easy to harvest and can 
take the summer heat!  Space 24” apart.  Indeterminate 

 

TOMATO 
White Cherry 
 
65 days 

 The clusters of 1 to 1-1/2” fruits are sugary sweet and mild tasting.  The bite-
size tomatoes can range in color from ivory to pale yellow shades and are ex-
cellent for snacking, in salads, or as edible garnishes.  This variety can grow 4-
6’ tall.  Space 24-36” apart.  Indeterminate 
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TOMATO 
Whopper Park’s 
 
65 days 

 This excellent garden tomato will produce high yields of extra large,  meaty 4” 
fruits. This delicious slicing tomato will resist cracking and keep producing 
large, red fruit right up to the first frost. This variety can grow 3-4’ in height. 
Resistant to Verticillium Wilt, 2 strains of Fusarium Wilt, Root Nematodes, and 
Tobacco Mosaic Virus.  Space plants 24-36” apart.  Indeterminate 

 

TOMATO 
Yellow Pear 
 
70-80 days 

 Heirloom.  Prolific producer, you’ll have tons of small pear-shaped cherry toma-
toes starting in mid-season.  The 1-2” bright yellow fruits are said to be sweet 
and mild, yet some say the flavor is tangy.  The large, sprawling plants will 
need to be staked, cages or trellised.  Use in salads for a splash of color, as a 
snack, on raw vegetable trays, in sauces, or as a garnish.  Try some in the 
dehydrator or sun dried.  This variety will produce all season, right into fall and 
is usually the last tomato to give in to the cool weather.  This variety can grow 
48-72” tall.  Space plants 24-36” apart.  Indeterminate 

 

Herbs have been around for centuries and have played an important 

role in medicinal, ornamental and culinary fields, but please note: Our 

selection of herbs in the Homegrown Gourmet™ line are not in-

tended for any medicinal purposes.  Although we have taken 

great care to provide a wide selection of herbs, their main attrac-

tions are their decorative, aromatic, and culinary additions to the 

garden and cooking.  New research is constantly updating which 

herbs are safe for human consumption and which are not. When in 

doubt, always investigate before ingesting any questionable plant or 

plant product.  Herbs are a wonderful addition to the garden. The many 

sizes, shapes, flowers and scents allow the gardener to fill in bare 

spots or dedicate an entire area to herbs. Many are also readily adapt-

able to containers. Over 30 varieties of herbs are offered in our 

Homegrown Gourmet™ herb program.  These herbs are sold in a 

3.5” green pot and come with a custom Homegrown Gourmet™ 

plant tag which is loaded with information.  The QR code on the 

back of the custom tag links to recipes on our Homegrown Gour-

met™ website.  Let your imagination help plan your herb garden! 

BASIL BLUE SPICE 
 

The blue-green leaves 
are very fragrant.  
Lemony, with vanilla 
overtones and is said 
to be sweet and spicy 
at the same time.  
Substitute Blue Spice 
in recipes that call for 

sweet basil.  Use in fresh fruit salads, 
dressings, marinades and poultry dish-
es, plus beverages and baked goods.  
Use sparingly as it can be overpower-
ing.  You can start to harvest leaves 
early in the season, or allow plant to 
flower.  For more leaf production, pinch 
the plant to encourage branching.  
Plant 12-15” apart.  (12-24”) 
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BASIL BOXWOOD BASIL DOLCE FRESCA 
 

BASIL GENEVESE 
 

BASIL LEMON BASIL SIAM QUEEN BASIL SWEET 

CATNIP CHAMOMILE GERMAN CHIVES 

Homegrown Gourmet™ Herbs (www.hgplants.com) 

Bushy and productive, 
the tight mounds of 
small leaves are a very 
flavorful pesto ingredi-
ent.  This herb resem-
bles the boxwood 
plant.  It is compact, 
neat and tidy and is 
well-suited for edging 

around the garden or patio areas.  This 
is also a great cultivar for small space 
container gardening.  The taste is a little 
zestier than Genovese basil and can be 
used in many dishes in place of other 
basil varieties.  Leaves can be dried or 
frozen for later use.  Plant 9-12” apart. 
(12-16”) 

AAS Winner 2015!  
The large leaves are 
very fragrant.  You 
can start harvesting 
leaves early in the 
season. For more leaf 
production, pinch the 
plant to encourage 

branching.  Used in a wide range of 
cuisines.  Large flat leaves have a 
mildly anise flavor with a minty after-
taste, excellent for pesto.  Plant 10-12” 
apart. 

This herb is a delicious 
addition to home made 
soups and preserves.  
It’s high yielding, with a 
uniform growth habit. It 
has a strong scent with 
2” long, dark green 
leaves.  Great for con-

tainers.  Pinch plant to promote bushy 
growth.  Plant 12-15” apart.  (21”) 

Pale, silver green 
leaves with a strong 
lemony scent make 
this basil an excellent 
addition to the garden. 
Patio pots or other 
containers are won-
derful for growing any 

of the basil varieties. The leaves can be 
harvested when you need them, and 
can also be frozen, but are best if 
stored in vinegar or in oil. Basil leaves 
can also be used in sachets and pot-
pourris. Plant 12” apart.  (24”) 

The large leaves are 
very fragrant.  You can 
start harvesting leaves 
early in the season, or 
allow the plant to flow-
er.  For more leaf pro-
duction, pinch the plant 
to encourage branch-
ing.  It is used in a wide 

range of Thai, Vietnamese, Italian and 
Indian cuisines.    The flavor remains 
more stable at high and extended cook-
ing temperatures than many other types 
of basil, yet it is still recommended that 
you add to your recipes at the end of the 
cooking time for the best flavor.  Plant 
24” apart.  (24-36”) 

This variety is probably 
the most popular for 
pesto, many Italian 
dishes and scented 
oils and vinegars. 
Harvest sprigs just 
before the flowers 
open for the most 

intense flavor.  Strip leaves and either 
chop or leave whole to use in reci-
pes.  Basil can also be frozen for later 
use by filling ice cube trays 3/4 of the 
way and then adding hot water to 
cover (hot water helps leaves retain 
their color).  Save frozen cubes in a 
freezer bag or container to use later.  
Plant 12” apart.  (24”) 

This aromatic perennial 
herb is best known for 
its intoxicating affect on 
cats. Mainly an orna-
mental plant, it can 
become large and leg-
gy. Shearing back the 
plant, especially the 

flowers, will keep it in check. Use those 
clippings, fresh or dried, for your cat.  
Plant 24-36” apart.   (36-48”) 

Considered a hardy 
annual, or a perennial 
in zones 7-10, chamo-
mile is used to flavor 
teas. It has small, dai-
sy-type flowers and 
feathery foliage that 
smell like pineapple to 

some, apple to others. Harvest blooms 
and leaves for drying for later use.   
Plant 4-6” apart.  (18-24”) 

This perennial is 
sometimes called the 
‘grass onion’. Very 
easy to grow, makes a 
nice border for gar-
dens with showy pink 
blooms in spring. The 
mild onion flavored 

chive is used in many dishes.  Try to 
grow a pot on your windowsill during 
the winter for that fresh-from-the-
garden taste. Harvest as needed, 
cutting the hollow blades with a knife 
or scissors close to the ground. Plant 
7-10” apart.  (10-12”) 
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CHIVES GARLIC GEISHA 
 

CORIANDER / CILANTRO 
 

DILL BOUQUET 
 

DILL FERNLEAF FENNEL BRONZE FENNEL FLORENCE 

LAVENDER MUNSTEAD LEMON BALM LEMON GRASS 

Homegrown Gourmet™ Herbs (www.hgplants.com) 

AAS Winner 2015!  
Chives with the “just 
right” taste of garlic 
right from your own 
garden or patio pot is 
sure to be a hit.  This 
perennial plant has 
wider, flatter leaves 

than regular garlic, growing 12-15” in 
height and 8-10” wide.  It’s container 
friendly, adaptable to beds and bor-
ders, or plant some near rose bushes 
to keep insects away.  Cut the stems 
needed and plants will continue grow-
ing all season.  Star-shaped white 
flowers late in the season attract but-
terflies. (12-15”) 

This hardy annual is 
also known as Chi-
nese parsley or cilant-
ro, and is popular in 
Asian and Mexican 
cooking.  The plant is 
tall with small umbels 
of delicate pale pink 

flowers and fine foliage.  Use the 
leaves (cilantro) to season soups, 
stews, cheese dips and salads, while 
the seeds (coriander) are used to flavor 
liquors, vegetable dishes, baked goods 
and more.  Coriander seed is never 
used fresh because of the unpleasant 
taste and smell. Plant 7-10” apart.   
(24”) 

 An easy to grow annu-
al, dill is used in many 
dishes including eggs, 
sauces, vegetables and 
fish. It is also very pop-
ular for vinegars, and of 
course, home canned 
pickles! The airy plant 

produces many umbels of yellow flow-
ers and fine foliage for recipes, while 
attracting beneficial insects to the gar-
den. Stagger several plantings 10 days 
apart for continuous summer harvest. 
Dill leaves will lose flavor if dried. Try 
freezing instead, just snip with your 
scissors and put in a freezer bag. Plant 
24” apart.  (24-36”) 

The feathery foliage 
gives a delicate look to 
the garden. It has a 
shorter, more compact 
growth habit than other 
dill varieties and is 
used mainly for its 
leaves, not seed. Fern-

leaf is used the same as other dill vari-
eties.   Plant 24” apart.  (24-36”) 

The early growth on 
this plant is very ten-
der and flavorful.  Add 
leaves to salads, 
soups or as a garnish 
on fish for a delicious 
flavor.  The seeds are 
also edible, but the 

flavor can be a little strong the first 
year.  Let seeds “cure” for 6-12 
months before using.  Plant 15-18” 
apart.  (48-60”) 

Avid cooks will enjoy 
growing this fennel.  
The bulb and stems 
have a licorice-like 
flavor and work well in 
salads and vegetable 
appetizers.  The feath-
ery foliage and leaves 

are great on fish and chicken, while the 
seeds can also be used in sauces to 
add a distinct flavor. Mound mulch 
around the base of the plant when the 
bulb reaches 2 inches in diameter.  
Plant 16” apart.  (24-30”) 

This dwarf evergreen 
perennial is one of the 
most popular herbs in 
the garden.  Works in 
patio containers or the 
landscape.  The bushy 
shrub-type plants have 
narrow grayish-green 

leaves and fragrant lavender blooms in 
July through August. The flowers and 
leaves can be used in vinegars, jellies, 
cookies, sachets and potpourris.  It 
also works well in dried or fresh flower 
arrangements.  Plant 12-18” apart.   
(12-14”) 

An upright perennial, 
lemon balm is very 
fragrant, but somewhat 
plain looking. Use the 
tender upper leaves 
for teas, additions to 
fruit salads and punch-
es, fish dishes and is 

rumored to repel insects if rubbed on 
the skin.  Use the lower leaves for pot-
pourri late in the season. Harvest 
leaves when the forecast calls for hot, 
sunny weather, then dry on a screen in 
a shady area within two days of har-
vest. The leaves may turn black if not 
dried soon after harvest.  Plant 4-6” 
apart.  (18-24”) 

Lemon grass comes 
from India and is fre-
quently used in Asian 
cuisine.  The plant 
looks like a patch of 
grass but a the base of 
each group of leaves is 
a fat stalk or bulb.  It 

has a lemony scent and flavor and it 
makes a nice herbal tea which can 
settle upset stomachs and ease a 
cough.  It contains flavonoids which act 
as antioxidants and anti-inflammatory 
agents. Only available in 6” herb pots. 
Plant 36” apart.  (36-60”) 
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NASTURTIUM OREGANO OREGANO GREEK 

OREGANO HOT & SPICY PARSLEY CURLED PARSLEY FLAT ITALIAN 

PEPPERMINT ROSEMARY ARP ROSEMARY BARBECUE 

Homegrown Gourmet™ Herbs (www.hgplants.com) 

An annual herb with 
bright blooms in or-
ange, yellow, or red, 
from spring until the 
first frost. High in vita-
min C, the young 
leaves and flowers 
have a peppery taste 

and are used in salads and teas. Try 
planting in a hanging basket or patio 
containers for a colorful addition to the 
garden. Plant 6” apart. (15”) 

 Very spicy, intense 
flavor is said to numb 
the tongue when eaten 
fresh. The hairy green 
leaves should be picked 
immediately before us-
ing. When cooking, keep 
in mind that this herb 

does not like to be overcooked so add 
to your dishes late. This plant can be 
invasive and take over your garden, so 
if you want to contain it, plant it in a 
patio pot. You can start harvesting the 
leaves when the plant reaches 6” tall.  
Plant 12-14” apart.  (24”) 

Parsley is hardy but 
usually treated as an 
annual. Often thought 
of as only a decorative 
addition to cooking, 
parsley has a mild 
flavor that combines 
well with most dishes. 
It also makes an at-

tractive garden or container plant, with 
its bright green leaves, compact habit 
and tiny greenish yellow flowers. For 
best flavor, keep flower stalks removed 
and weed often.  Can be dried or frozen 
for later use but recommended that you 
freeze the curled variety for best flavor.  
Plant 8-16” apart.  (18”) 

Parsley is hardy but 
usually treated as an 
annual.  Flat Italian has 
a little stronger flavor 
than the curled variety 
and freezing is the 
recommended storage 
method.  Try growing a 

pot on your sunny windowsill in the 
winter months, too.  For best flavor, 
keep flower stalks removed and week 
often.  Plant 8-16” apart.  (18”) 

This perennial works 
great for hot or cold tea, 
mint water and for a 
garnish on fruit and 
dinner plates. Use the 
young, tender leaves, 
because the older ones 
tend to get tough and 

woody. It can take over your garden so 
to contain it, plant it in a patio pot. If you 
plant it in the ground, use a bottomless 
container, extending 10” below ground 
level. This will keep the roots from 
spreading. The best flavor is from fresh-
ly picked mint, but you can freeze or dry 
the leaves too. Plant 12” apart.  (24”) 

A tender perennial 
shrub, it is used to fla-
vor many meat and 
vegetable dishes. The 
flavor is a little minty, 
with just a hint of pine 
and ginger. The thick, 
needle-like grayish 

green leaves can be used crushed or 
chopped in your recipes. The dried 
leaves and pale blue flowers can be 
used for making sachets for your dress-
er drawers. To use, remove a branch 
and strip off the leaves. Frozen rose-
mary is stronger than fresh so adjust 
accordingly.  Plant 36-72” apart.   (60”) 

This trailing perennial 
is most noted for its 
use in cooking, espe-
cially Italian.  Flowers 
from July to Sept. with 
tiny purple to white 
blooms.  The peppery 
hot flavor of oregano 

is used to flavor sauces, meats, vege-
tables and salads.  The plant can be 
harvested several times during the 
growing season by cutting off the upper 
sprigs of leaves and drying.  Store 
whole leaves in an airtight container for 
later use.  Plant 10-12” apart.  (12-24”) 

Highly aromatic and 
pungent, with a taste 
of mild heat for our 
culinary creations!  
Works well in contain-
ers, as a border, or in 
patio garden combina-
tion pots.  With a 

mounding and slightly habit, this variety 
can grow 12-14” in height and width, 
and can be used fresh or dried.  When 
plant reaches 6” in height, you can 
begin to harvest sprigs. Plant 12-14” 
apart.  (12-14”) 

A tender perennial.  
Upright and wide, it 
grows fast, with needle-
like light green leaves. 
Makes an excellent 
privacy fence or hedge.  
The more mature the 
plant, the sturdier the 

straight, fragrant branches become, 
perfect for shish kabob skewers.  Strip 
the leaves (except a few on the end for 
a finger “hold”), and soak the stems for 
1 hour, then load your meats and vege-
tables onto the skewers, or use in other 
recipes.  Shear the plants to trim or 
shape.  Plant 24-36” apart. (36-60”) 
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SPEARMINT 

STEVIA SWEET MARJORAM TARRAGON FRENCH 

THYME - ENGLISH THYME - LEMON  

Homegrown Gourmet™ Herbs (www.hgplants.com) 

A tender perennial sub-
shrub, sage is grown 
for its culinary and or-
namental appeal. Ten-
der young leaves are 
often used in salads 
and rubbing the juice of 
sage leaves is said to 

relieve bee stings and insect bites. It 
will bloom in June, with whorls of 
mauve flowers. Cut the leaves from the 
stems and spread out on a paper or 
cloth to dry in the shade. Store thor-
oughly dried leaves in an airtight glass 
jar. Dried sage is much stronger than 
fresh.  Plant 24-36” apart.  (12-30”) 

Golden sage has very 
striking green and gold 
variegated leaves.  
The pebbled textured 
leaves have a strong 
odor and a lemony, 
pepper taste.  It can 
be used in many dish-

es including meats and vegetables.  
Dries well for later use.  Store thor-
oughly dried leaves in an airtight glass 
jar.  Dried sage has a much stronger 
taste than fresh.  Tender young leaves 
are often used in salads.  Plant 24-36” 
apart. (12-30”) 

 A native of Paraguay, 
stevia has been used for 
centuries as a non-
caloric flavor enhancer. 
This plant is quite con-
troversial, so that alone 
makes it an interesting 
garden specimen. From 

the aster family, this shrub contains 
natural compounds called steviosides 
and rebaudioside A that is said to be 50 
to 400 times sweeter than sugar, de-
pending on who you ask.  For more 
interesting information, go to an internet 
search engine and look for ‘herb stevia’.  
Plant 12” apart.  (12”) 

A tender perennial 
usually grown as an 
annual, with a milder, 
sweeter taste than 
oregano. The leaves 
and flowers can be 
used in many recipes, 
including meats and 

vegetables, and fresh leaves can add 
a little zip to salads. Tiny white or pink 
flowers clusters Aug-Sept. When har-
vesting, dry marjoram on a screen in a 
shady area, then rub into the screen to 
crush up the leaves and throw away 
the stems. Store in airtight containers 
for best flavor.  Plant 12” apart.  (12”) 

An aromatic herb 
grown for its culinary 
benefits, tarragon is 
used in meat, fish and 
seafood recipes, as 
well as vegetables and 
herbed butters. When 
used in cooking, keep 

in mind that it is very potent in flavor so 
a little will go a long way, especially 
when using fresh leaves. Planting near 
vegetables in the garden benefits the 
crops. The slender, narrow leaves can 
be dried by hanging the plants upside 
down in direct sunlight. Store in airtight 
containers.  Plant 24” apart.  (24”) 

A small, upright peren-
nial shrub, thyme is 
very aromatic and fla-
vorful. Use thyme in 
French,  Cajun and 
Creole recipes, as well 
as clam chowder, 
soups and vegetable 

dishes. Dried white to lilac thyme flow-
ers can be used in sachets. In the vege-
table garden, thyme is said to benefit 
eggplant and tomatoes and will help 
deter whiteflies.  Plant 18-2” apart.  (6-
10”) 

Compact, bushy plant, 
upright habit with 
small, heart-shaped 
leaves. The very fra-
grant foliage has a 
strong lemony scent, 
mild flavor and a cit-
rus tang. This herb 

has been used for ailments of the 
lungs, as a digestive aid and to treat 
muscle spasms. Generally considered 
a culinary herb, it is used for teas, in 
poultry and fish dishes, and in fruit 
salads.  Pinch the centers to promote 
bushy growth and harvest all summer.  
Plant 18-24” apart.   (9-12”) 

This perennial is the 
milder cousin of pep-
permint. Spearmint 
leaves are great for hot 
or cold tea, mint water 
and for a garnish on 
fruit and dinner plates. 
Use the young, tender 

leaves, because the older ones can get 
tough and woody. Spearmint can take 
over your garden so to contain it, plant 
it in a patio pot. The best flavor is from 
freshly picked mints, but you can 
freeze or dry the leaves also.  Plant 12-
24” apart.  (24”) 


