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Arugula 
 
Arugula is an annual, heirloom herb. Arugula provides a pleasant, nutty flavor at a baby leaf 
stage, and adds a fine peppery, sweet flavor when mature. Arugula can be grown to 2-3” long 
and are a perfect addition to a mixed salad.  
 
Arugula should be planted in the Spring months. Arugula can tolerate a light frost but not a 
heavy frost. If a heavy frost is predicted, cover Arugula with straw or a frost blanket to prevent 
losing the plant.  
 
Before planting your arugula, make sure to have a full sun to partial sun area with well-drained, 
fertile soil. You want to plant arugula about ¼” deep. The row spacing should be 16” apart, with 
the plants being 2-3” apart. Arugula takes about 40 days to mature but can be harvested before 
the plant is fully matured. Arugula can tolerate a light frost.  
 
Arugula can be harvested before maturity, just depends on what you plan on using the herb for. 
To harvest, start picking the outer leaves first, and the plant will continue to produce for future 
harvest. After harvesting, make sure to store the arugula leaves properly. You can either store 
the leaves washed or unwashed. Store the leaves in between clean paper towels, roll the 
towels up and gently slip into a loosely closed plastic bag. Store the bag in the refrigerator and 
use within three days for best quality.  
 
 
 
 
 

Sweet Italian Basil (Large Leaf Herb) 
 
Sweet Italian Basil is an annual, heirloom. It’s a traditional Italian favorite and is very popular 
and versatile. Sweet Italian Basil is heavy yielding and has a superb taste. The plant grows to be 
a foot tall and produces 1 to 2” long broad, shiny deep green, slightly cupped leaves. Sweet 
Italian Basil can be used both fresh and dried; it’s excellent in pesto, pasta sauces, flavored 
vinegars, tea, meat, fish, and vegetables.  
 
Sweet Italian Basil should be planted in late Spring after all threats of frost have passed. Sweet 
Italian Basil needs full sun exposure for the best results. Make sure to plant the seeds ¼” deep. 
Your rows should be spaced a foot apart, and the plants should be spaced 18” apart. It takes 
about 80 days for the Sweet Italian Basil to reach maturity.  
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You can harvest anytime throughout the growing season. You can harvest individual leaves or 
entire leafy stems. Basil stems will last for weeks when placed in water. You will have to change 
the water regularly for the best results. You can dry or freeze the basil for longer storage.  

Chamomile 
 
Chamomile is an annual herb that is used for tea. Chamomile is an apple scented herb that 
grows around 1.5’ high. This herb produces small, sweet smelling, daisy-like flowers. 
Chamomile tea helps aid digestion and can gently induce sleep.  
 
Chamomile should be planted in the Spring. Chamomile readily reseeds. To extend the growing 
process, make sure to protect your Chamomile plants from frost with a frost blanket or straw.  
 
Before planting, make sure to have an area with full sun to partial sun and make sure the soil is 
fertile, well-drained. Chamomile prefers sandy loam soil. After finding the perfect area for your 
Chamomile herb, plant the seeds ¼ to ½” deep. When planting make sure to space your rows 
18” apart and the plants 8” apart. The Chamomile herb takes around 65 days to mature.  
 
Once your Chamomile is mature, it’s time to harvest. Gather and pick your Chamomile flowers, 
you can usually get around 3 to 4 harvests per growing season. Once you have harvested the 
flowers, set them out to dry in a single layer out of the sun. Make sure the Chamomile flowers 
are 100% dry before storing them. For storage, keep the completely dried flowers in an air-tight 
container in a dark pantry.  
 
 
 

Chives 
 
Chives are a perennial, heirloom herb. It is a very hardy herb. Chives grow 15” tall with dark 
green grass-like leaves and lavender flowers which are edible. Chives add a fresh, delicate mild 
green-onion flavor when added to food dishes. Chives can be grown indoors and outdoors. 
Chives can be used throughout your garden to deter pests.  
 
Chives can be planted in the Spring, try to plant after all threats of frost have passed. If there is 
a threat of frost after planted, make sure to cover with a frost blanket to protect your chive 
herb. 
 
Before planting your chives, make sure to have an area with full sun and fertile, well-drained 
soil. This will provide the best conditions for your Chives. When planting your chives, make sure 
to space both the rows and plants around 5” apart. You’ll need to plant the seeds about ¼” 
deep. Chives take around 80 days to reach maturity.  
 
Harvesting chive leaves can occur anytime in the growing season but the flowers will need to be 
harvested after the herb reaches maturity. To harvest, you’ll cut the herb about ½ inch above 
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the soil. Use right away for the best flavor, otherwise storing chives is relatively easy. If using 
within a few days, you can keep the chives in water at room temperature. If using within a week 
or so, you will need to wrap unwashed chives in a paper towel and store in a loosely closed 
plastic bag. Store the bag in a warmer area of your fridge, like the door. To store chives for 
longer, you can dry or freeze the chive leaves.  
 
 
 

Georgia Southern Collards 
 
The Georgia Southern Collards is a true old Southern heirloom favorite. This variety is very tasty 
and flavorful. The Georgia Southern Collards is a heavy producing collard variety. This variety 
grows to be 2’ tall with large, tender, mild, and juicy blue-green crumpled leaves. This collard 
variety is slow to bolt. The Georgia Southern Collards variety is resilient. It’s heat, cold, and 
poor soil tolerant. It’s adapted to all regions, and a light frost improves the collards flavor. 
 
Georgia Southern Collards can be planted in the Spring or Summer. The well-established plants 
can tolerate a hard frost. However, you should protect newly planted seedlings from frost 
during the late Spring or early Fall. To protect your new plants, make sure to cover your plants 
with a frost blanket or straw.  
 
The Georgia Southern Collards need full sun, and prefers well-drained, nutrient-rich soil. 
However, this collards variety adapts well to all soil types. Once you have found the perfect 
area, it’s time to plant. You will need to plant the collard seeds about a ¼” deep. When planting 
make sure to space the rows 18” apart, and the plants should be spaced about 6” apart. The 
Georgia Southern Collards takes about 60 to 80 days to fully mature.  
 
Once your collards are fully mature, it’s time to harvest. Before harvesting, know that the 
younger leaves have better flavor and older leaves tend to be tough and stringy. When 
harvesting, make sure to pick the lower leaves first and work your way up the plant. Leaves can 
be harvested even when they are frozen, just be careful because the frozen collards are brittle. 
The Georgia Southern Collards is best if used right away, but you can store them up to 5 days in 
the fridge. To store, store unwashed leaves in a damp paper towel and store in a loosely closed 
plastic bag.  
 
The Georgia Southern Collards have multiple companion plants including potatoes, celery, dill, 
chamomile, sage, thyme, mint, rosemary, lavender, beets, and onions. 
This variety has one ally: 

• Aromatic plants deter cabbage worms. 
The Georgia Southern Collards has one enemy plant: 

• Strawberries 
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Vates Collards 
 
The Vates Collard is a standard heirloom, and the most well know variety. It grows large, thick, 
1½ to 2’ tall silvery green leaves on a plant that’s 32” tall. The Vates Collard variety is very high 
yielding and has a mild cabbage flavor. It’s long standing and slow to bolt. This variety is 
disease, heat, and frost resistant. 
 
Vates Collards should be planted in the Spring after the soil is workable, and it can be harvested 
until the temperatures drop into the teens. This variety needs full sun to partial shade and 
nutrient-rich, well-drained soil for the best yields. You want to plant the seeds about ¼” deep. 
The rows should be spaced 2’ apart, and the plants should be spaced 6” apart. It takes about 75 
days for the Vates Collard to reach maturity.  
 
You can start harvesting as soon as the leaves reach about 10 inches long. The younger leaves 
have better flavor and older leaves tend to be tough and stringy. When harvesting, pick the 
lower leaves first. You can harvest frozen leaves but be careful since they will be brittle. You will 
want to keep unwashed leaves in a damp paper towel stored in a loosely closed plastic bag; 
keep this plastic bag in the fridge. You can store Collards this way for about a week.  
 
Vates Collards has many companion plants including potatoes, celery, dill, chamomile, sage, 
thyme, mint, rosemary, lavender, beets, and onions.  
It has one ally plant: 

• Aromatic plants deter cabbage worms. 
The Vates Collards have one enemy plant: 

• Strawberries 
 
 
 

Coriander, Leisure 
 
Coriander, also known as cilantro, is an annual, heirloom herb. Coriander has a superb quality. 
The Coriander plants grow to be 7” tall, and produces busy, feathery round leaves with a 
central flower stalk. Coriander is great for hot climates. All parts of the Coriander plant are 
edible. Cilantro is the actual leaves of the plant. Coriander is one of the best beneficial insect 
attractors.  
 
Coriander should be planted in the late Spring or early Summer due to it being a hot climate 
plant. You will need to make sure all threats of frost have passed before planting your 
coriander. If there happens to be frost, make sure to cover your plants with a frost blanket for 
protection.  



 7 

 
Before planting, make sure to have an area of full sun to partial sun exposure with well-drained 
soil. After you have the perfect area, plant your Coriander seeds about ¼” deep. Coriander rows 
should be spaced about a foot apart, and the plants should be spaced around 18” apart. 
Coriander takes about 35 to 40 days to fully mature.  
 
After your Coriander is fully mature, it’s time to harvest. If you want to harvest for Cilantro, you 
can pick the leaves of the coriander plant before full maturity. You harvest the cilantro by 
snipping the leaves individually. If you are harvesting the Coriander for the seeds, you will want 
to make sure the Coriander is fully mature before harvesting. Once the Coriander has turned a 
light brown, harvest the herb. Once you have harvested the Coriander, hang the stems upside 
down in a paper bag in a cool and dry place. The seeds will fall into the paper bag.  
 
The Coriander herb has one companion plant – anise. 
This herb also has a few enemy plants: beans, tomatoes, and fennel.  
 
 
 

Mammoth Dill 
 
Mammoth Dill is an ancient, heirloom her. It grows about 3’ tall delicate, dark green, feathery 
plans. This herb grows 6” flowering umbels. Mammoth Dill has an intoxicating dill aroma and is 
the most widely grown dill for fresh eating, flowers, and seed heads. Mammoth Dill is self-
seeding and is a major attractor of beneficial insects and butterflies.  
 
Mammoth Dill can be planted during the Spring after last threat of frost. Mammoth Dill is 
planted successfully for all season harvest.  
 
Mammoth Dill needs full sun exposure and well-drained, sandy soil. Once you have the perfect 
spot, plant the seeds ½” deep. Your rows should be spaced about 2’ apart and the plants should 
be spaced 6” apart. Mammoth Dill takes about 45 to 55 days to leaf and about 70 days to seed.  
 
You can pick Mammoth Dill leaves at any point between the seedling and flowering stages. 
Peak flavor and quality occur right before the flowers open. To harvest, just cut individual 
leaves or stems. If harvesting seeds, wait until seeds turn brown before harvesting then clip the 
seed heads. To store leaves, keep unwashed in an airtight container in the fridge. Leaves can be 
stored for up to 2 weeks. For longer storage, dry or freeze the leaves.  
 
Mammoth Dill has a couple companion plants including Cucumbers and Cabbage. 
This Dill variety has a couple enemy plants: 

• Carrots 

• Fennel 
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Dinosaur Kale 
 
Dinosaur Kale is an heirloom variety. This Kale is an attractive open kale and can be traced all 
the way to 18th century Tuscany. This kale variety grows vigorous foot long by 3 to 4” strap-
shaped, dark bluish-green leaves. The Dinosaur Kale variety is milder and more tender than 
many other kale varieties. Frost enhances the sweetness and nutritional value of Kale. Kale is 
one of the healthiest vegetables on earth; it’s a true super food. Dinosaur Kale is high in 
calcium, iron, Vitamin A and Vitamin C.  
 
Dinosaur Kale should be planted in early to midsummer. For more flavor, you shouldn’t harvest 
your kale until there is a frost.  
 
Before planting your Dinosaur Kale, make sure to have an area with full sun to partial sun 
exposure. Once you are ready to plant your kale seeds, you will plant the seeds about ½ inch 
deep. You should make sure your plants are spaced 18” apart, and the rows should be spaced 2’ 
apart. Dinosaur Kale takes about 62 days to mature.  
 
Once your Dinosaur Kale has reached maturity, it’s time to harvest. You are able to harvest Kale 
before maturity, but the younger leaves have a mild flavor. When harvesting your kale, make 
sure to pick the lower leaves first, so the upper leaves can continue to grow. If you do not use 
your kale right away, you can store unwashed leaves in a damp paper towel that is in a loosely 
closed plastic bag. Storing your kale this way will last about 5 days.  
 
Dinosaur Kale has multiple companion plants including aromatic herbs, mint, buckwheat, the 
cabbage family, marigolds, and nasturtiums.  
 
Dinosaur Kale has two ally plants: 

• Pole Beans 

• Strawberries 
 
 
 

Dwarf Siberian Kale 
 
The Dwarf Siberian Kale variety is an heirloom, that produces upright, uniform 16” high leaves. 
The leaves are smooth, thick, deep green, and are oval with frilled edges. This variety of kale is 
very productive and can be picked before maturity or after. Kale is one of the healthiest 
vegetables on earth. Kale is a true super food.  
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Dwarf Siberian Kale can be planted in the Spring for a Summer harvest or in the Summer for a 
Fall harvest. Kale leaves are actually sweetened by a light frost, and well-established kale plants 
can tolerate a hard frost.  
 
Before planting your Dwarf Siberian Kale, make sure to have an area with full sun exposure and 
moist, nutrient-rich soil. Once you have the perfect area, it’s time to plant your kale seeds. 
Make sure to plant the seeds about ½” deep. Your rows should be planted 2’ apart and the Kale 
should be planted about 18” apart. It takes the Dwarf Siberian Kale about 50 to 60 days to 
reach full maturity.  
 
Once your Kale is mature, it is time to harvest. When harvesting, make sure to pick the lower 
leaves first and the upper leaves last. Harvesting this way will make sure the plant continues to 
produce new upper leaves. You can always harvest the Kale before it reaches maturity, but 
baby kale leaves have a milder flavor. If you are not using the Dwarf Siberian Kale right away, 
you can store in the fridge for up to 5 days by storing the unwashed leaves in a damp paper 
towel kept in a loosely closed plastic bag.  
 
Dwarf Siberian Kale has multiple companion plants including aromatic herbs, mint, buckwheat, 
the cabbage family, marigolds, and nasturtiums. 
The Dwarf Siberian Kale variety has two ally plants: 

• Pole Beans 

• Strawberries 
 
 
 

 
Lavender 
 
Lavender is an heirloom, perennial herb. It produces erect, bushy 12 to 18” high, vigorous 
plants. These plants produce very flavorful, pungent leaves and beautiful lavender flowers. 
Lavender leaves can be used fresh or dried adding a warm spicy flavor to tomato sauces, soups, 
and salad dressings.  
 
Lavender should be planted after the last Spring frost. Lavender needs full sun exposure and 
well-drained, dry soil. You will want to plant your Lavender seeds about ½ to 1” deep. Make 
sure to space the Lavender plants about 18” apart, and the rows should be spaced about 3’ 
apart. It takes Lavender about 90 days to fully mature.  
 
You can pick lavender leaves and stems at any point in the growing season. The fragrance 
strengthens as the flowers mature. Fresh stems last 5 to 7 days in water. For longer storage, dry 
or freeze the Lavender leaves.  
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Lemon Balm 
 
Lemon Balm is an heirloom, perennial herb. Lemon Balm grows to be an 18 to 24” tall plant and 
has 4-angles stems with oval toothed, shiny green leaves. Lemon Balm produces pale yellow 
flowers in the summer. Lemon Balm is a popular ingredient of herbal teas, having a pleasant 
flavor and calming effect. Lemon Balm is used to treat colds, flu, and indigestion. The leaves 
give a lemon flavor to salads, soups, sauces, and meats.  
 
Lemon Balm grows well with most vegetables especially since it attracts bees and other 
beneficial pollinators. The strong, citrusy odor deters several unwelcome pests, including gnats 
and mosquitos.  
 
Make sure to plant Lemon Balm in the Spring after the last frost. Lemon Balm needs partial 
shade and well-drained soil. You will want to plant the Lemon Balm seeds about ¼” deep. The 
rows should be spaced 2’ apart and the plants should be 18” apart. It takes Lemon Balm 35 days 
to reach maturity.  
 
You can harvest Lemon Balm leaves at any point in the growing season. The strongest flavor will 
come from harvesting leaves in midday. You can gather individual leaves or clip leafy stems. 
Store the Lemon Balm stems at room temperature in a water-filled jar. Make sure to use within 
a week for the best flavor. For longer storage, dry or freeze the leaves.  
 
 
 

Gourmet Blend Lettuce 
 
The Gourmet Blend Lettuce is a popular loose-leaf blend. It contains 5 highly praised flavorful, 
colorful varieties in shades of green to red and textures from oakleaf to tightly ruffled. This 
blend provides a long harvest of fresh and tender lettuces.  
 
The Gourmet Blend Lettuce is a cooler weather plant, so planting in the early Spring or as a Fall 
crop is okay. Make sure to protect your plants from any frost until fully developed. Protect your 
plants with either a frost blanket or straw. 
 
Before planting, make sure to have an area of full sun or some shade with fertile soil. Once you 
have the perfect area, it’s time to plant. Make sure to plant the Gourmet Blend Lettuce seeds 
about ¼” deep. The rows should be spaced about 18” apart, and the plants should be placed 
about 9” apart. This blend takes about 60 days to reach maturity. 
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The Gourmet Blend Lettuce can be harvested as a baby or you can wait for full maturity. To 
harvest, pick outer leaves first and let the inner leaves grow more. You can harvest frosted or 
frozen lettuce, just allow to thaw before picking the leaves. Lettuce is best when used right 
away but you can store your lettuce for 5 to 10 days. To store, refrigerate leaves wrapped in 
paper towel and place in a loosely closed plastic bag. It’s best to store the leaves unwashed.  
 
The Gourmet Blend Lettuce has a few companion plants including beets, the cabbage family, 
carrots, onions, radish, and strawberries.  
This blend has two ally plants: 

• Chives deter aphids. 

• Garlic deters aphids. 
The Gourmet Blend Lettuce has a couple of enemy plants: 

• Fennel 

• Pole Beans 

• Tomatoes 
 
 
 

Crackerjack Mix Marigolds 
 
The Marigold Crackerjack Mix is an annual flower. It grows to be around 2’ tall and are topped 
with carnation-like, 3” pompoms of bright yellow, rich gold, and deep orange. This flower is 
super easy to grow. These marigolds are perfect for cut flowers or even floral arrangements. 
Blooms from early Summer until the first frost. Marigolds are drought tolerant; this flower 
attracts butterflies, bees and other beneficial pollinators while also deterring many harmful 
insects. Marigold Crackerjack Mix is a must have for your garden.  
 
To plant make sure you have an area with full sun exposure and good soil drainage. You’ll plant 
the seeds around ¼” deep. The flowers should be spaced 10” apart and the flower rows should 
be a foot apart. It can take anywhere from 55 to 100 days to reach maturity.  
 
 

Florida Broadleaf Mustard Greens 
 
The Florida Broadleaf Mustard Greens variety is an heirloom and Southern favorite. This greens 
variety grows to be 18” high with large, broad, light green leaves with toothed margin and a 
distinct whitish mid-rib. The Florida Broadleaf Mustard Greens has a mildly spicy flavor and is 
packed with nutrition. This greens variety is heat tolerant and slow to bolt. This variety may be 
eaten raw, steamed, sautéed, or cooked in broth. The Florida Broadleaf Mustard Greens is an 
excellent cover crop.  
 
The Florida Broadleaf Mustard Greens is a cooler weather green, you can plant in the Spring or 
Fall. Well-established greens can tolerate a hard frost, but you should protect newly planted 
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greens from frost using a frost blanket. Greens that experience a light frost have a sweeter 
flavor.  
 
Before planting, make sure to have an area with full sun exposure and nutrient-rich, moist soil. 
Put 4 to 6 inches of compost in the soil prior to planting. Once you have the perfect area, you 
will plant your mustard green seeds ¼” deep. Make sure to have your rows spaced 2’ apart and 
the plants should be spaced 6” apart. It takes the Florida Broadleaf Mustard Greens about 45 
days to mature.  
 
When harvesting, it’s important to know younger leaves have a milder flavor and are best for 
salads and sandwiches; older leaves tend to be tougher and are better when cooked. To 
harvest, make sure to pick the outer leaves first or you can cut the entire plant about 4 inches 
from the soil, which allows the stub to resprout. The Florida Broadleaf Mustard Greens are 
better fresh, but you can store them for up to 5 days by refrigerating unwashed leaves in a 
damp paper towel in a loosely closed plastic bag.  
 
 
 

Parsley (Triple Curled Herb) 
 
The Triple Curled Parsley is a biennial, heirloom. It’s the most popular parsley for garnishing and 
flavor. It has dark green intensely curled leaves on an 18” upright stem. Parsley is fast growing 
and holds for a long time at harvesting stage even in warm weather. Parsley is rich in Vitamins 
A, B, C and a good source of calcium, riboflavin, niacin, and thiamine.  
 
Plant Parsley in the Spring or Fall. It grows during the first season and blooms the second 
season. Established plants can survive a couple hard frosts, but you should protect newly 
planted seedlings with a frost blanket.  
 
Parsley needs full sun to partial shade and well-drained soil. Once you have the perfect spot, 
plant your Parsley seeds ¼” deep. Make sure to space your plants 6” apart and space the rows 
about a foot apart. It takes Parsley about 70 days to reach maturity.  
 
To harvest, pick leaves at any point in the growing season. Parsley is best if used right away but 
you can store in the fridge for 7 to 10 days. To store, wrap unwashed leaves/stems in a paper 
towel and put in a tightly closed plastic bag. You can store longer by freezing leaves or storing 
chopped leaves in ice cubes.  
 
Parsley has one companion plant being tomatoes.  
Parsley also has only one enemy plant: 

• Lettuce 
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Parris Island Cos Romaine 
 
Parris Island Cos Romaine is an heirloom with the highest nutritional value of any lettuce. It’s 
delicious as a baby green, midsize or full grown. This variety is vigorous, uniform, upright dark 
grey-green heads with crisp, sweet, slightly savoyed leaves with creamy white hearts. This 
variety is slow to bolt. The Parris Island Cos Romaine is well adapted to all regions of the United 
States.  
 
You can plant the Parris Island Cos Romaine in the spring. This variety of romaine can tolerate a 
light frost. You should protect newly established plants from frost using a frost blanket.  
 
Parris Island Cos Romaine needs full sun exposure to partial sun exposure and needs well-
drained soil. Once you have the best area, make sure to plant the seeds about ¼” deep. The 
plants should be spaced about 9” apart and the rows should be spaced 18” apart. This variety of 
romaine takes about 66 days to mature.  
 
Once the Parris Island Cos Romaine is at your desired sized, you can harvest. To extend your 
harvest, pick outer leaves first and allow center leaves to keep growing. If you happen to have 
frosted or frozen leaves, allow leaves to thaw before picking. You can cut the entire romaine 
plant to a small stub and the short stub with resprout. If you are not using your romaine right 
away, you can store it for up to 10 days. To store, keep unwashed leaves wrapped in a paper 
towel in a loosely closed plastic bag. Keep the plastic bag in the refrigerator.  
 
The Parris Island Cos Romaine is disease tolerant to Tip Burn and Lettuce Mosaic Virus. 
This variety has multiple companion plants including beets, the cabbage family, carrots, onions, 
radish, and strawberries.  
Parris Island Cos Romaine has two ally plants: 

• Chives deter aphids. 

• Garlic deters aphids. 
This romaine variety has three enemy plants: 

• Fennel 

• Pole Beans 

• Tomatoes 
 
 

Sage (Broadleaf Herb) 
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Sage is a perennial, heirloom and is one of the best-known herbs. Sage is a small, 2’ tall shrub 
with woody stems and broad, textured, downy grayish-green leaves and blue-purplish flowers. 
Sage has a strong, unique taste and aroma, which enhances the flavor of many dishes.  
 
Sage can be planted in the Spring, make sure the ground is warm enough for the soil to be 
worked.  
 
Sage needs full sun exposure and well-drained soil. Once you have the perfect spot, you will 
want to plant the seeds just under the soil, about 1/8” deep. Your rows should be spaced 3’ 
apart, and the plants should be spaced 18” apart. It takes Sage about 75 days to fully mature.  
 
You can harvest Sage leaves throughout the entire growing season. Make sure to harvest Sage 
lightly the first year. You can cut an entire stem, or you can just pick a couple leaves at a time. 
You can store leaves for about 5 days if stored properly. To store, wrap Sage leaves in a damp 
paper towel, store in a loosely closed plastic bag, and keep in the fridge. You can store Sage 
longer if you dry the leaves.  
 
Sage has a couple ally plants: 

• Plant near cabbage to repel the harmful cabbage butterfly. 

• Protects carrots from insect pests. 
Sage has one enemy plant: 

• Cucumbers 
 
 

Bloomsdale Long Standing Spinach 
 
The Bloomsdale Long Standing Spinach variety is the most popular and classic spinach variety. 
The Bloomsdale Long Standing spinach is a high yielding plant variety. The plant grows large, 
glossy green leaves with a sweet and rich flavor. This variety matures quickly and is both cold 
and heat resistant. You can harvest before maturity for baby spinach.  
 
The Bloomsdale Long Standing Spinach can tolerate both cold and heat. The best time to plant 
this spinach variety is during the Spring or early Fall months. Well established plants will be fine 
with frost; however, you should protect any new seedlings from frost by using a frost blanket or 
straw.  
 
Before planting make sure to have an area with access to full sun and well-drained, nutrient-
rich soil. When planting, plant ½ to 1” deep. This variety of spinach needs row spacing of 15” 
and the plants need 4” of space for best results. The Bloomsdale Long Standing Spinach variety 
takes about 45 days to fully mature.  
 
Harvest this spinach variety whenever the leaves are to your preferred size. When harvesting, 
pick the outer leaves first to allow the center leaves to grow and mature. After harvesting, wash 
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and enjoy. If you are not ready to eat your harvested spinach, store the unwashed spinach in a 
plastic bag in the crisper drawer of your refrigerator for up to 5 days.  
 
The Bloomsdale Long Standing Spinach variety has two companion plants: the cabbage family 
and strawberries.  

 
Thyme (Winter Herb) 
 
The Thyme Winter Herb is a perennial, heirloom. It is one of the most versatile herbs used in 
cooking. Thyme grows small bushy foot tall shrubs; it produces multiple stems with tiny silver 
green aromatic leaves and whit to pale purple flowers. Thyme is both cold and heat tolerant 
and is easy to grow. Thyme is adaptable to most soils and climates. The entire plant (leaves, 
stems, flowers) is used fresh or dried to flavor a wide variety of dishes.  
 
Thyme should be planted in either the Spring or Fall. It needs full sun to partial shade and well-
drained soil for the best yields. You want to plant Thyme seeds about ¼” deep. Your rows 
should be spaced 18” apart, and the plants should be spaced a foot apart. It takes Thyme about 
85 days to reach maturity.  
 
You can harvest Thyme leaves throughout the entire growing season; however, the best flavor 
is right before the plants bloom. In some areas, you can harvest Thyme throughout the Winter. 
You can harvest leaves or the stems, whatever you desire. You can keep stems in water at room 
temperature. You can also store unwashed stems in the fridge; you will just need to keep the 
stems in a damp paper towel in a tightly closed plastic bag. When refrigerating, use within 10 
days for the best results. For longer storage, you can dry the Thyme leaves.  
 
Thyme has a few ally plants: 

• Repels cabbage worms, corn earworms, tomato hornworms, and flea beetles for 
cabbage, eggplant, salad burnet, potatoes, and strawberries. 

• Attracts honeybees and beneficial predator insects. 
 


