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Tomato ‘Chef’s Choice Orange’ F1 
AAS 2014 Vegetable Award Winner 
National Winner  
 

 
 

‘Chef's Choice Orange’ F1 is a hybrid derived 
from the popular heirloom ‘Amana Orange’ 
which matures late in the season. Now you 
can experience the wonderful flavor of an 
orange heirloom tomato in only 75 days from 
transplant. Its disease resistance is an added 
bonus. ‘Chef's Choice Orange’ has a 
wonderful bright, almost neon, internal color 
and superior flesh taste and texture for an 
early maturing orange tomato.  Excellent for 
soups and sauces because the intense color 
does not fade or discolor when cooked. 
Home chefs are going to love cooking with 
this variety as well as eating it fresh. 

 
 

Bred by Seeds By Design 
 
 
AAS® Winner Data 
 
Genus species: Solanum lycopersicum 
Common name: Tomato 
Unique qualities: Large flat beefsteak tomato with excellent, mild garden-tomato flavor. Good 
firmness. Great array of disease resistance, and is well adapted to grow in many regions.  The 
best thing about this Tomato is the internal color – electric orange. 
Fruit size: 5-6 inches, 9-12 oz. 
Fruit shape: Flattened boat shape 
Fruit color: Orange 
Plant type: Annual, indeterminate tomato 
Plant height: 5 feet 
Plant width: 18-24 inches 
Garden location: Full sun 
Garden spacing: 15-18 inches 
Length of time to harvest: 75 days from transplant 
Closest comparisons on market: ‘Carolina Gold’ F1, ‘Sunkist’ F1 and ‘Orange Wellington’ F1 
Disease tolerances: Tomato mosaic virus, Crack, Anthracnose, Fusarium wilt 
 
 
 
 
 
 


