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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.  
 
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.  
 
 
 

Rattlesnake Bean 
 
The Rattlesnake Bean is a beautiful, favorite Southern heirloom. From the distinctive purple 
swirls on the tender dark green flattish 7 to 8” long pods to the motley brown splashes on the 
buff-colored seeds, this been is exceptional. These beans are equally flavorful whether 
harvested fresh or dry. If you keep the plant picked, it will produce the entire season. This plant 
has vigorous vines, growing to 10 feet long. The Rattlesnake Bean is drought resistant, yet 
performs well in the hot, humid Southeast. The Rattlesnake Bean is a nitrogen-fixer in the soil, 
just chop up the plant and work it back into the soil.  
 
The Rattlesnake Bean is a warm-weather plant and should be planted during mid to late Spring. 
This variety cannot tolerate frost, so make sure to protect your plants with a frost blanket.  
 
The Rattlesnake Bean needs full sun exposure and well-drained soil. Once you have the best 
area, you will want to plant your seeds about 1 to 2” deep. Make sure your plants are spaced 7” 
apart and the rows should be spaced 3’ apart. It takes the Rattlesnake Bean about 70 days to 
reach maturity.  
 
Once your beans are mature, it’s time to harvest. To harvest, just pull the beans off the branch. 
You want to make sure you are being gentle, so you don’t break off a branch. If you want to 
harvest the beans dry, leave the beans on the plant until the leaves turn brown and the pods 
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have a papery texture. Fresh beans can only be stored for about a week; the dry beans store 
much longer. 
 
The Rattlesnake Bean has multiple companion plants including beets, the cabbage family, 
carrots, celery, chard, corn, cucumbers, eggplants, and peas.  
The Rattlesnake Bean has a few ally plants: 

• Marigolds deter Mexican bean beetles. 

• Nasturtium and rosemary deter bean beetles.  

• Summer savory deters bean beetles and improves growth and flavor. 
The Rattlesnake Bean has a couple enemy plants: 

• Garlic, Onion, and Shallots stunt the growth of beans.  
 
 
 

Jackson Wonder Lima Bean 
 
The Jackson Wonder Lima Bean is a prolific and cold-hardy heirloom variety. The Jackson 
Wonder Lima Bean may be cold-hardy, but it still thrives in hot weather. This variety grows 5” 
long pods that produce 3 to 4 small-medium beans. These lima beans are purple-brown 
speckled seeds that have a mild nutty flavor. The Jackson Wonder Lima Bean grows an 2’ tall 
compact bush that makes harvesting fast and easy. This lima bean variety is both heat and 
drought tolerate. Lima beans are super-high in fiber and protein and have hardly any fat. The 
lima beans have a high magnesium content which relaxes veins and arteries in the body, 
improves blood oxygen levels, and circulates nutrients.  
 
The Jackson Wonder Lima Bean can be planted in the Spring or early Summer. You should 
protect newly planted seeds and small plants from frost by using a frost blanket or straw.  
 
The Jackson Wonder Lima Bean needs an area with full sun exposure and loose, moist, well-
drained soil. Once you have the perfect area, you will want to plant the seeds about 1 to 2” 
deep. Make sure you have the rows spaced 3’ apart and the plants should be spaced 5” apart. 
This lima bean variety takes about 65 days to mature.  
 
Once your lima beans are mature, it’s time to harvest. There are two ways to harvest your lima 
beans depending on how you want to use them. If you want to use the lima beans fresh, you 
can harvest the pods as soon as they are filled with beans. If you want to use the lima beans 
dry, keep the pods on the plant until they start to dry. Pick the pods off the plant and make sure 
to hang in a warm, dry place so they can completely dry. Once they are completely dry, harvest 
the lima beans from the pod. The Jackson Wonder Lima Bean stores longer when dried.  
 
The Jackson Wonder Lima Bean has many companion plants including beets, the cabbage 
family, carrots, celery, chard, corn, cucumbers, eggplant, and peas.  
This lima bean variety has a couple ally plants: 
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• Marigolds deter Mexican bean beetles. 

• Nasturtium and rosemary deter bean beetles. 

• Summer savory deters bean beetles and improves growth and flavor. 
This variety has a few enemy plants: 

• Garlic, Onion, and Shallots stunt the growth of beans. 
 
 
 

Copenhagen Market Cabbage 
 
The Copenhagen Market Cabbage is an heirloom. This variety is an old-fashioned early favorite. 
It has a short growing season. This variety of cabbage grows uniform, solid, 7” round heads, 
that weigh about 3 to 4½ pounds. The Copenhagen Market Cabbage is a crisp and tender 
variety that is perfect for small gardens.  
 
The Copenhagen Market Cabbage can be planted during the Spring or in midsummer for a Fall 
crop. This variety can withstand a hard frost, but the hard frost makes it difficult to be able to 
store the cabbage.  
 
Before planting, make sure you have an area with full sun exposure with rich and loamy soil. 
Once you have the perfect spot for your cabbage, plant the cabbage seeds about ½” deep. Your 
rows should be spaced around 2’ apart, and the plants should be spaced about 18” apart. The 
Copenhagen Market Cabbage variety takes about 70 days to fully mature.  
 
Once your cabbage is mature, it’s time to harvest. Harvest cabbage heads by cutting the heads 
from the base of the plant. Make sure to harvest any heads of cabbage that split or crack right 
away. If you do not use your cabbage right away, make sure to store it properly. You can store 
cabbage heads for up to 2 weeks. To store, refrigerate unwashed cabbage heads in a plastic 
bag.  
 
The Copenhagen Market Cabbage variety has multiple companion plants including beets, 
celery, chard, cucumbers, lettuce, onions, potatoes, and spinach. 
This variety of cabbage has many allies: 

• Chamomile and garlic improve growth and flavor. 

• Catnip, hyssop, rosemary and sage deter cabbage moth. 

• Dill improves growth and health. 

• Mint deters cabbage moth and ants and also improves health and flavor. 

• Nasturtium deters bugs, beetles, and aphids. 

• Southernwood deters cabbage moth and improves growth and flavor. 

• Tansy deters cabbageworm and cutworm. 

• Thyme deters cabbageworm. 
The Copenhagen Market Cabbage only has two enemy plants: 

• Kohlrabi and tomatoes stunt growth. 
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Serrano Chili Pepper 
 
The Serrano Chili Pepper is an heirloom hot pepper. It is a medium heat (10,000-25,000 SHU). 
The Serrano Chili Pepper is small, slim, pendant, and is 3 to 4” long and about ½” round. The 
Serrano Chili Pepper plant is an erect branching plant with grey-green lacy foliage which 
provides good coverage. These peppers can be eaten in either their green or red form. These 
are most commonly used for cooking and eating raw.  
 
The Serrano Chili Pepper should be planted a few weeks after the last frost of Spring. The soil 
needs to be warm enough for you to plant the seeds. If there happens to be an early Fall frost, 
make sure you cover your plants with a frost blanket or straw.  
 
The Serrano Chili Pepper needs full sun exposure and rich, well-drained soil. Once you have the 
perfect area, you will want to plant the seeds ¼ to ½” deep. Your rows should be spaced 2’ 
apart, and the plants should be spaced 18” apart. It takes about 75 to 80 days for the Serrano 
Chili to fully mature.  
 
You can harvest the Serrano Chili Pepper when its green (immature) or when its red (mature). 
To harvest, you will want to use shears or a knife to cut peppers off with a short stub still 
attached. If you try to pull the peppers off, you could cause a branch to break off. For the best 
flavor, make sure to use within a week. To store peppers, keep unwashed peppers in a loosely 
closed plastic bag in the fridge.  
 
The Serrano Chili Pepper has a couple companion plants including carrots, eggplants, onions, 
and tomatoes.  
 
 
 

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.  
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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.  
 
 
 

Pickling Cucumber 
 
The Homemade Pickles Cucumber is a monoecious, heirloom. This variety creates the best 
crunchy dill pickles you will ever taste. This variety is high yielding. The Homemade Pickles 
Cucumber is a solid, crisp medium green fruit. Pick these cucumbers at 1½” for tiny sweet 
pickles or grow to 5 to 6” for dills or spears. This variety is also great for salads.  
 
The Homemade Pickles Cucumber variety cannot tolerate frost, so make sure to plant after all 
threats of frost have passed. If there is a late Spring frost, make sure to protect your plants with 
a frost blanket.  
 
Before planting, make sure to have an area with full sun exposure and fertile soil. Once you 
have the perfect area, it’s time to plant. You will want to plant the seeds about 1 to 2” deep. 
When planting make sure your rows are spaced 5’ apart and the plants are spaced 2’ apart. This 
variety of cucumber takes around 55 days to reach maturity.  
 
Once your plants are mature (or at the desired length), it’s time to harvest. To harvest, you will 
want to cut the cucumber off the stem; make sure to leave some stem attached to the fruit. 
Make sure you check your cucumber plants every day, the fruit tend to grow quickly. When 
your cucumbers have a yellow end, that means it is overripe. Oversized cucumbers are bitter. 
It’s best to use your cucumbers within a couple of days. If you are using within 2 to 3 days, you 
can leave the cucumbers at room temperature. Cucumbers do not refrigerate well, so if you 
have to put in fridge make sure to use within a couple days.  
 
The Homemade Pickles Cucumber is disease resistant or tolerant to Angular Leaf Spot, AN, 
Cucumber Mosaic Virus, Downy Mildew, and Powdery Mildew. 
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This variety has multiple companion plants including beans, the cabbage family, corn, peas, 
radish, and tomatoes. 
The Homemade Pickles Cucumber has a few ally plants: 

• Marigolds deter beetles. 

• Nasturtium deters aphids, beetles, and bugs. It also improves growth and flavor. 

• Oregano deters pests in general. 

• Tansy deters ants, beetles, bugs, and flying insects. 
This cucumber variety has 1 enemy plant: 

• Sage is generally injurious to cucumbers. 
 
 
 

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 
 
 
 

Parisian Gherkin Cucumber 
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The Parisian Gherkin Cucumber is a monoecious, hybrid variety. This cucumber variety is 
excellent mini or gherkin cucumber which can be picked either at the midget size or small pickle 
stage. This variety grows 2’ long semi-vining compact plants set masses of scrumptious sweet, 
crisp little black-spined cucumbers. The Parisian Gherkin Cucumber plant produces about 20 to 
25 fruit and are best picked at 3” long. These cucumbers are delectable raw, sliced, processed 
and adds a dash of pizazz in any dish.  
 
The Parisian Gherkin Cucumber needs to be planted 1 to 2 weeks after all frost danger has 
passed. If there happens to be a late season frost, make sure to protect your plants with a frost 
blanket to prevent any damage.  
 
The Parisian Gherkin Cucumber needs full sun and loose, organic soil. Once you have the best 
area, plant your cucumber seeds about 1 to 2” deep. You will want to space your plants 2’ 
apart, and your rows should be spaced 4’ apart. This variety of cucumber takes about 50 days to 
fully mature.  
 
Once your cucumbers are the size you want, it’s time to harvest. To harvest, gently grab and 
pull off the vine. You can use a clippers or shears to make harvesting easier. Oversized 
cucumbers are bitter, and cucumbers with yellow ends are overripe. You will want to check 
your plants every day, cucumbers grow extremely fast. You can store your cumbers for a few 
days at room temperature and a few more in the fridge.  
 
The Parisian Gherkin Cucumber is disease tolerant to Powdery Mildew. 
This variety is disease resistant to Cucumber Mosaic Virus and Scab. 
The Parisian Gherkin Cucumber has many companion plants including beans, the cabbage 
family, corn, peas, radish, and tomatoes. 
This cucumber variety has multiple ally plants: 

• Marigolds deter beetles. 

• Nasturtium deters aphids, beetles and bugs and improves growth and flavor. 

• Oregano deters pests in general. 

• Tansy deters ants, beetles, bugs, and flying insects. 
This cucumber variety has one enemy plant: 
Sage is generally injurious to cucumbers. 
 
 
 

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 
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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.  
 
 
 

Dwarf Grey Sugar Pea 
 
The Dwarf Grey Sugar Pea variety grows a bush 3’ tall, this bush produces concentrated 6” long 
pods. Each pod contains about 13 to 16 peas. This variety produces delicious peas that are small 
to medium, cream colored and are not crowded in the pods. The Dwarf Grey Sugar Pea is easy 
to pick and shell. This variety produces white flowers.  
 
The Dwarf Grey Sugar Pea variety prefers cooler weather. You can plant this variety as soon as 
the soil can be worked in the Spring.  
 
Before planting your Dwarf Grey Sugar Pea seeds, you will need to have an area with well-
drained, sandy soil area with full sun exposure. Once you have the perfect area, it is time to 
plant. You will need to plant the seeds about 1 to 2” deep. The plants should be 2” apart, and 
the rows should be planted about 3’ apart. The Dwarf Grey Sugar Pea variety takes about 57 
days to reach maturity.  
 
Once your Dwarf Grey Sugar Peas are fully matured, it’s time to harvest. To harvest, you will 
want to hold the vine with one hand while you gently pinch the pea stem with the other. You 
do not want to risk tearing the vines from the plant. Peas are best when they are fresh, the 
sweetness is best right away. If you must store the peas, place the unwashed pods in a plastic 
bag and use within 10 days. You can freeze the peas, just remove the peas from the washed 
pod and store in a air-tight container.  
 
The Dwarf Grey Sugar Pea has multiple companion plants including beans, carrots, corn, 
cucumbers, radish, and turnips.  
Dwarf Grey Sugar Pea has two allies: 

• Chives deter aphids. 

• Mint improves health and flavor. 
Dwarf Grey Sugar Peas have two enemy plants: 

• Garlic stunts the growth of peas. 

• Onions stunt the growth of peas.  
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Cayenne Long Slim Pepper 
 
The Cayenne Long Slim Pepper is an heirloom hot pepper. This variety is one of the best-known 
hot chili peppers. It is a very hot pepper (30,000-50,000 SHU). The Cayenne Long Slim Pepper 
plant grows to be 2’ high. This plant produces thin, emerald green pods that are 6” long and 
turn red at maturity. This pepper variety is perfect for seasoning pickles or salsa and can be 
dried and ground for cayenne pepper.  
 
The Cayenne Long Slim Pepper is a warm weather plant and cannot tolerate even a light frost. 
You will need to wait until all the threats of frost pass. Plant in the late Spring to early Summer 
months. If there is a chance of frost, make sure to protect your plants with a frost blanket.  
 
Before planting, make sure to have an area with full sun exposure and well-drained, nutrient-
rich soil. Once you have the perfect area, you will need to plant the seeds around ¼ to ½” deep. 
When planting, make sure to plant the rows 2’ apart and make sure the plants are spaced 
around 15” apart. The Cayenne Long Slim Pepper takes around 70 to 75 days to reach maturity.  
 
Once your peppers have turned red, they are ready for harvesting. To harvest your Cayenne 
Long Slim Pepper, use shears or a knife to cut the peppers off the stem. Make sure to leave 
some stem attached to the pepper. Do not use your hands to harvest, this could pull off entire 
branches. If you do not use your peppers right away, they can be stored for about a week. To 
store, put unwashed peppers into a loosely closed plastic bag and keep in the fridge. Make sure 
to use within one week to preserve flavor.  
 
The Cayenne Long Slim Pepper has a few companion plants: carrots, eggplants, onions, and 
tomatoes.  
 
 
 

Hungarian Hot Yellow Wax Pepper 
 
The Hungarian Hot Yellow Wax Pepper is a widely adapted heirloom. This pepper has a medium 
heat (5,000-10,000 SHU). This hot pepper variety is high yielding and grows to be 18” tall. These 
plants produce bright yellow, smooth, waxy fruits that are around 5” long tapering to a point. 
The Hungarian Hot Yellow Wax Pepper turns orange and then to red as they mature. This 
pepper has a distinctive and pungent flavor. This variety is excellent for short growing seasons.  
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The Hungarian Hot Yellow Wax Pepper is a warm weather plant and should be planted after all 
threats of frost have passed. If you by chance experience a late Spring or early Fall frost, make 
sure to protect your plants using a frost blanket.  
 
Before planting you will need to find an area with partial shade and moist soil. Once you have 
the perfect area, it’s time to plant. You will want to plant the seeds about ¼ to ½” deep. Make 
sure to space your rows about 2’ apart, and the plants should be spaced 18” apart. This variety 
of hot pepper takes about 70 days to reach full maturity.  
 
Once your Hungarian Hot Yellow Wax Peppers are mature, it’s time to harvest. To harvest use a 
knife or shears to cut the pepper off the stem, this prevents any branches from breaking off the 
plant. You will want to make sure you leave a little stem on your pepper, so it stores longer. If 
you choose not to use your hot peppers right away, you can store unwashed peppers in the 
fridge in a loosely closed plastic bag. To make sure you get the best flavor, use the hot peppers 
within a week.  
 
The Hungarian Hot Yellow Wax Pepper has a few companion plants including carrots, eggplants, 
onions, and tomatoes.  
 
 
 

Jalapeno Gigantia Pepper 
 
The Jalapeno Gigantia Pepper is a hybrid pepper. This Jalapeno Pepper has a medium heat 
(3,000 SHU). The Jalapeno Gigantia Pepper plant grows about 18” tall and produces 4” long 
pendant pods with a thick flesh. These green hot peppers turn red at maturity. These peppers 
are perfect for stuffing or cutting, and are good for pickling, salsa, chipotle, and mole.  
 
The Jalapeno Gigantia Pepper needs to keep warm, around 65 to 80 degrees. This pepper 
variety is better planted in the early Summer. If there is a threat of frost in early Fall, make sure 
to protect your plants with a frost blanket. 
 
The Jalapeno Gigantia Pepper needs full sun exposure, warm weather, and well-drained soil. 
Once you have the perfect area, you will plant your seeds about ¼ to ½” deep. When planting 
make sure to space the rows about 2’ apart and the plants 18” apart. This pepper variety takes 
about 78 days to fully mature.  
 
These Jalapeno Gigantia Peppers can be harvested when green or when they turn red. You will 
want to use a knife or shears to cut the peppers off the stem. You want to use a knife or shears 
to prevent any branches from breaking off the plant. When cutting, make sure to leave a little 
stem on the pepper to prevent rotting. You get the best flavor when using the pepper right 
away, but you can store peppers in the fridge if not using right away. To keep the peppers, 
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make sure to store them in the fridge unwashed and in a loosely closed plastic bag. You will get 
the best flavor if you use within a week of harvesting.  
 
The Jalapeno Gigantia Pepper has a few companion plants including carrots, eggplant, onions, 
and tomatoes.  
 
 

Jalapeno M Pepper 
 
The Jalapeno M Pepper is one of the most popular heirloom jalapeno peppers. This pepper has 
a medium heat (3,500-5,000 SHU). This jalapeno pepper variety is flavorful and zesty and is 
used as one of the most popular seasonings in American dishes. These plants are long bearing, 
upright 2’ tall plants that produce 3½” long pods. The Jalapeno M Pepper has a moderately 
thick flesh, blunt ends, and a deep green color that turns red at maturity.  
 
The Jalapeno M Pepper is a warm weather plant and should be planted in midsummer for 
appropriate soil temperatures. This pepper plant cannot tolerate any frost, so you need to 
make sure you cover with a frost blanket if there is a threat of frost.  
 
The Jalapeno M Pepper needs direct sunlight and well-drained soil. Once you have found the 
perfect area, you will need to plant the pepper seeds about ¼ to ½” deep. Your rows should be 
spaced 2’ apart and the plants should be spaced 18” apart. This variety of jalapeno pepper 
takes about 75 days to mature.  
 
You can harvest your jalapeno peppers when they are green or when they are red (full 
maturity). When harvesting, make sure to use a knife or shears to prevent breaking of plant 
branches. When cutting the peppers off the plant, make sure to leave a little bit of stem on the 
pepper to help prevent rot. You get the best flavor if you eat right after harvesting, but you can 
store your jalapenos for about a week. To store, keep unwashed peppers in a loosely closed 
plastic bag and keep them in the fridge.  
 
The Jalapeno M Pepper has multiple companion plants including carrots, eggplant, onions, and 
tomatoes.  
 
 
 

Sweet Banana Pepper 
 
The Sweet Banana Pepper is a longtime favorite for sweet, mild flavor. It’s extremely high 
yielding, 18” tall plant produces large, pointed yellow waxy fruits reaching 6 to 7” long. This 
variety turns a brilliant red when mature. The Sweet Banana Pepper is a favorite for pickling, 
jams, relishes, garnishing sandwiches and salads, stuffing, sautéing, and just munching right out 
of the garden.  
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The Sweet Banana Pepper is a hot-weather crop and should be planted in the late Spring to 
avoid any frost. If there happens to be an unexpected frost, make sure to protect your plants by 
using a frost blanket.  
 
The Sweet Banana Pepper does best in full sun exposure and nutrient-rich, well-drained soil. 
Once you have the best area, you will want to plant the seeds about ¼ to ½” deep. The rows 
should be spaced 2’ apart, and the plants should be spaced 18” apart. It takes the Sweet 
Banana Pepper about 65 to 70 days to mature.  
 
You can harvest the Sweet Banana Pepper when it is yellow or when it turns red (fully mature). 
To harvest, use a shears or knife to cut the pepper off the vine. Make sure to leave a small part 
of the stem attached to the pepper. You can store the Sweet Banana Pepper for about a week 
when stored properly. To store, keep unwashed peppers in a loosely closed plastic bag and 
keep in the fridge.  
 
The Sweet Banana Pepper has multiple companion plants including carrots, eggplants, onions, 
and tomatoes.  
 
 
 

Ace 55 Tomato 
 
The Ace 55 Tomato is a low acid tomato and is an old American favorite for canning. The Ace 55 
Tomato grows to be a bright red, 5-6” diameter and weighs about 6-8 ounces when fully grown. 
The Ace 55 Tomato plant grows to be about 4’ tall. The Ace 55 Tomato is a determinate tomato 
and is an annual plant. 
 
The Ace 55 Tomato variety is a warm-weather plant which means it cannot tolerate frost. Make 
sure to plant your tomatoes after any threat of frost has passed. If frost is possible, make sure 
to cover your tomato plants with straw or a frost blanket.  
 
Before planting the Ace 55 tomato species make sure to have an area with full sun and well-
drained, nutrient-rich soil. Add compost or other organic matter to the soil before planting for 
the best results. To plant the Ace 55 Tomato successfully, the planting depth should be around 
¼ to ½” deep. For healthier plants, make sure to space the rows at least 5’ apart and keep the 
plants at least 4’ apart in the rows. After planting, make sure to keep the soil moist at all times 
throughout the growing process. Keeping your tomato plants moist will help prevent cracking 
of the fruit. The average Ace 55 tomato plant takes around 80 days to reach full maturity.  
 
After the tomato plant is mature and producing fruit, it’s time to harvest. The Ace 55 Tomato is 
ready to be harvested when the fruit is a deep red color, and has a slight firm feeling when 
gently squeezed. Tomatoes continue to ripen after being picked. To pick the tomato, gently 
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twist until the tomato pulls free from the stem. After harvesting tomatoes, store in room 
temperature inside or keep in a shady place outside. NEVER refrigerate a tomato, this causes 
the flavor to break down. For best results, use the tomato within a week of harvesting. 
 
The Ace 55 tomato species is disease resistant and tolerant to Alternaria Stem Canker, Fusarium 
Wilt, and Verticillium Wilt.  
The Ace 55 tomato species has multiple different companion plants: asparagus, carrot, celery, 
cucumber, onion, parsley, and pepper plants.  
The Ace 55 tomato species has multiple allies: 

• Basil repels flies and mosquitos and improves growth and flavor of the tomatoes. 

• Bee Balm, Chives, and Mint improve the health and flavor of the tomatoes. 

• Borage deters tomato worms and improves growth and flavor of the tomatoes.  

• Immature Dill improves growth and flavor of the tomatoes. 

• Marigolds deter nematodes. 

• Pot marigolds deter tomato worms and other general garden pests. 
The Ace 55 tomato has many enemies as well: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill delays tomato growth. 

• Kohlrabi stunts tomato growth.  

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 

Homestead 24 Tomato 
 
The Homestead 24 Tomato is a determinate variety. This variety is an improved Homestead 
variety that produces large 4 to 5’ tall plants. The Homestead 24 Tomato variety produces high 
yields of 7 to 10-ounce red fruits that are meaty, firm, and consistently uniform. This variety is 
designed for hot, humid coastal climates but produces fruit in a wide range of conditions, which 
makes it a popular variety around the world. The Homestead 24 Tomato resists cracking and 
catfacing; it’s also heat tolerate. This tomato variety requires stakes or cages.  
 
The Homestead 24 Tomato is a warm weather plant and should be planted after the last frost. If 
there happens to be a late Spring frost, make sure to protect your plants with a frost blanket.  
 
Before planting, make sure to have an area with full sun exposure and loamy soil. Once you 
have the perfect area, it’s time to plant. You will want to plant your seeds about ¼ to ½” deep. 
Your rows should be spaced about 5’ apart and the plants should be spaced about 4’ apart. This 
Homestead variety takes about 80 days to reach maturity. 
 
Once your tomatoes are mature, it’s time to harvest. You will be able to tell your tomatoes are 
mature by their deep red color and will be firm. To harvest your Homestead 24 Tomatoes, you 
will want to gently grab the tomatoes and you will pull and twist the tomato off the vines. 
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These tomatoes are best when used right away but you can store them at room temperature 
for about a week. You do not want to put your tomatoes in the fridge, this ruins their flavor and 
causes them to break down faster.  
 
The Homestead 24 Tomato is disease tolerant to Fusarium Wilt. 
This Homestead variety has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers. 
This variety has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot Marigold deters tomato worms and other general garden pests. 
The Homestead 24 Tomato has a couple enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill slows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 

Rutgers Tomato 
 
The Rutgers Tomato is indeterminate and was originally developed for the canning industry. 
This variety is a legendary Jersey tomato, introduced in 1934. The Rutgers Tomato is a cross 
between J.T.D. and Marglobe tomatoes. It has exquisite flavor, both for slicing and cooking. This 
tomato is a bright red, 6 to 8-ounce fruit which are globular, and is slightly flattened with 
smooth, thick walls and a small seed cavity. This tomato variety is crack resistant. It grows to 
have tall vines; it’s recommended to use cages or stakes.  
 
The Rutgers Tomato is a warm-weather plant and should be planted after all threats of frost 
have passed. If there happens to be a late Spring or early Fall frost, you will want to protect 
your plants by using a frost blanket.  
 
The Rutgers Tomato grows best with full sun exposure and well-drained soil. Once you have the 
best area, you will want to plant the tomato seeds ¼ to ½” deep. Your rows should be spaced 5’ 
apart and the plants should be spaced 4’ apart. It takes about 80 days for the Rutgers Tomato 
to reach maturity.  
 
Once your tomatoes are mature, it’s time to harvest. Tomatoes will have a deep color and will 
be firm when lightly squeezed. To harvest, just gently grab, pull, and twist to get the tomato off 
the vine. Tomatoes do keep ripening after picked. You get the best flavor when used right away 
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but you can store for about a week. Just store your tomatoes at room temperature. Never put 
your tomatoes in the fridge.  
 
The Rutgers Tomato is disease resistant to Fusarium Wilt.  
The Rutgers Tomato has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers.  
This variety has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor.  

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigold deters tomato worms and other general garden pests. 
The Rutgers Tomato has multiple enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill slows tomato growth. 

• Kohlrabi stunts tomato growth 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 

Rio Grande Verde Tomatillo 
 
The Rio Grande Verde Tomatillo is a determinate, heirloom and is the largest tomatillo you can 
grow. The plants grow to be 3’ tall; the vigorous prostrate vine produces heavy yields of 
excellent flavored 3-ounce apple green tomatillos. A papery husk protects the tomatillos as 
they ripen and fall from the plants. This variety is very popular in the Southwest US for making 
salsa verde or chili verde when combined with fresh hot peppers.  
 
You can plant the Rio Grande Verde Tomatillo during early to late Spring. The Tomatillo can 
withstand a light frost, if there is a heavy frost make sure to protect your plants with a frost 
blanket.  
 
The Rio Grande Verde Tomatillo needs full sun exposure and well-drained soil for the best 
yields. Once you have the best area, you should plant the seeds about ¼ to ½” deep. The plants 
should be spaced 4’ apart, and the rows should be spaced 5’ apart. This variety of tomatillo 
takes about 83 days to fully mature.  
 
Once your tomatillos are mature, it’s time to harvest. You should harvest when the husks are 
papery and green brown, the fruit will still be green. When the tomatillo is green, it has the 
tartest flavor. If your tomatillos turn yellow or purple, the flavor becomes a sweeter tang. To 
harvest, just give a gentle tug and the tomatillos should pull right off the plant. When storing, 
make sure you keep the tomatillos in their husks. You can keep these at a cooler room 
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temperature for up to 7 days. If you store the tomatillos in a paper bag, kept in the fridge, they 
can store for 2 to 3 weeks. Make sure you are checking them weekly for any fungus.  
 
The Rio Grande Verde Tomatillo has multiple companion plants including asparagus, carrots, 
celery, cucumbers, onions, parsley, and peppers.  
This tomatillo variety has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor.  

• Bee Balm, Chives, and Mint improve health and flavor.  

• Borage deters tomato worm and improves growth and flavor.  

• Immature Dill improves growth and flavor.  

• Marigolds deter nematodes. 

• Pot marigold deters tomato worm and other general garden pests. 
This tomatillo has a few enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill slows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight.  
 


