
 

All-America Selections® was founded in 1932 and continues as the oldest independent testing organization in North 
America. Every year, new, never-before-sold in North America varieties are trialed in our Trial Grounds and 
professional horticulturists determine which varieties will be deemed winners based on their garden performance. 
AAS relies upon a public relations program to inform gardeners about AAS Winners that are announced three times 
each year. 

Tomato Chef’s Choice Black F1 
AAS 2018 Edible Winner 
Regional Winner – Southeast, Mountain/Southwest and West/Northwest 
 

 
   

And now there are six! This variety is 
the sixth color variation in the popular 
Chef’s Choice tomato series. Chef’s 
Choice Black is a beefsteak type 
tomato with a dark green/brown/black 
hue. AAS Judges reported vigorous, 
healthy plants with clean and uniform 
fruits that were early to set and had a 
meaty interior with great flavor. This 
hybrid boasts a prolific yield of 8-ounce 
fruits grown on strong, 5-foot 
indeterminate vines. You’ll harvest 30 
or more blemish-free fruits throughout 
the season from this disease-resistant 
plant with dark green leaves and well-
behaved form. Grow the whole Chef’s 
Choice series for a beautiful and 
unusually colorful tomato salad! 

 

Bred by Seeds By Design Inc. 
(Click link for order contact) 

https://www.seedsbydesign.com/ 

 
AAS® Winner Data 
 
Genus species: Solanum lycopersicum 
Common name: Tomato 
Fruit taste: Full sweet flavor with touch of saltiness 
Fruit size: 5-6 inches, 8-10 ounces 
Fruit shape: Flattened globe 
Fruit color: Black/Dark Red 
Plant height: 5+ feet 
Plant width/spread: 24+ inches 
Plant habit: Indeterminate – requires staking 
Garden location: Full sun 
Garden spacing: 12-16 inches 
Number of fruits: 30 plus 
Length of time to harvest: 75 days from transplant, 95 days from seed 
Closest comparisons on market: Black Krim, Early Choice Black F1 
Disease resistance: TMV, Crack, F, V 
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