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Announced as a 2018 AAS 
regional winner, Mexican 
Sunrise F1 brings to the 
garden a full spectrum of 
colors from lime green to 
yellow then orange and red as 
the fruit matures. The conical 
pendant shaped peppers are 
thick walled and semi-hot. 
They can be eaten at any stage. 
Vegetable gardeners are sure 
to love this attractive fruit. 

Announced as a 2015 AAS 
national winner, Geisha is a 
vigorous grower with a nice ‘just-
right’ garlic flavor. Slightly wider, 
flatter and more refined leaves 
topped by pretty white flower 
stalks late in the season mean this 
is another edible that can serve a 
dual purpose as an ornamental. 
Geisha is a great culinary herb for 
use in stir-fries, soups, compound 
butters and as a fresh garnish. 

Announced as a 2014 AAS 
regional winner, Giant Ristra F1 
looks like a red Marconi pepper 
but has the heat of a cayenne. The 
texture and heat (hot, but not too 
hot) of this pepper makes it an 
excellent eating variety while it 
can also be dried and used in 
dishes for up to one year. Should 
you choose to use the peppers for 
a decoration, they can be used to 
make a beautiful ristra of dried 
peppers.

Announced as a 2016 AAS 
regional winner, Warrior grows 
quickly and thus matures early, 
producing a very uniform crop 
of slender, crisp onion stalks 
that are easy to harvest and 
clean. Warrior can be used raw 
to add texture, flavor and color 
to all kinds of dishes or they are 
delicious grilled whole as part 
of a grilled vegetable platter or 
entrée accompaniment.

Annouced as a 2018 AAS regional 
winner, Mexican Sunset Pepper F1 
is a compact, high-heat Hungarian 
hot wax pepper. Fruit sets early 
then prolifically throughout the 
summer bringing a variety of 
colors to the garden as the fruits 
mature. These conical pointed 
peppers produce a thick walled 
fruit that can be eaten at any stage. 
Great eaten fresh, stuffed and 
baked, grilled or pickled.  

The fifth addition to the popular 
Chef’s Choice tomato series is 
Chef’s Choice Red which 
produces globe-shaped, red 
beefsteak type tomatoes. This 
2018 AAS regional winner has 
just the right balance of acid to 
sugar. AAS judges raved about the 
prolific yield of the 8-ounce fruits 
that the strong, 5-foot 
indeterminate vines produced. 

Announced as a 2015 regional 
winner, Chef’s Choice Pink is a 
tasty beauty in the beefsteak 
tomato category. Indeterminate 
potato leaf plants yield large 
fruits with sweet, meaty flesh. 
This hybrid is easier to grow than 
most beefsteaks so don’t be timid, 
give it a try! The reward will be 
healthy disease-resistant plants 
and a large harvest of tasty, 
attractive pink fleshed tomatoes 
reminiscent of heirloom varieties.

Saladmore Bush F1 Cucumber 
boasts a bush-type growth habit 
making this 2015 AAS regional 
winner perfect for growing in 
container gardens. Anyone 
looking for a good slicing type 
cucumber with dark green skin 
and long straight fruits will enjoy 
this beauty, along with its superior 
taste and texture. An added bonus 
is the disease resistance that 
proved to be especially valuable 
in warmer climates.
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