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Table Queen Acorn Squash 
 
The Table Queen Acorn Squash is vigorous, prolific vines produce medium sized dark olive-
green, acorn shaped, deep ribbed fruit. This squash grows to be 5 to 6” long and about 4” in 
diameter. Mature fruit have a small seed cavity and a thin, hard shell. The Table Queen Acorn 
Squash is a sweet, dry, golden-yellow, tender, medium thick flesh. It’s excellent for baking, 
frying, or steaming.  
 
The Table Queen Acorn Squash should be planted in late Spring to avoid any frost. If there is an 
unexpected frost, make sure to protect your plants with a frost blanket or straw.  
 
Table Queen Acorn Squash needs full sun exposure and well-drained, nutrient-rich soil for the 
best results. Once you have the perfect area, you will want to plant the seeds about 1 to 2” 
deep. Your rows should be spaced 7’ apart, and the plants should be spaced 5’ apart. It takes 
the Table Queen Acorn Squash about 80 days to reach maturity.  
 
The Table Queen Acorn Squash should be left on the vine to continue ripening, as long as 
possible. To harvest, cut the squash off the stem with a knife. You will want to make sure you 
leave about 2” of stem on the squash. You can store the Table Queen Acorn Squash for a few 
months. Make sure to store in a cool, dry area (like a basement).  
 
The Table Queen Acorn Squash has a few companion plants including corn, melons, and 
pumpkins.  
This variety of squash has a few ally plants: 

• Borage deters worms and improves growth and flavor. 

• Marigolds deter beetles. 

• Nasturtium deters squash bugs and beetles. 

• Oregano provides general pest protection.  
 
 

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.  
 
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.  
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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.  
 
 
 

Contender Bean 
 
The Contender Bean is an heirloom. The Contender Bean is an early and high yielding variety. 
The Contender Bean bushes grow to be about 18” tall and produce stringless, 6” long pods. This 
variety does well in cool or warm weather and can tolerate heat. The Contender Bean is a 
nitrogen-fixer for soil; you can chop up the plant and work it into the soil.  
 
Since this bean variety is an early maturing plant, you can plant in either the Spring or early 
Summer. You will want to make sure you protect your plants from frost by covering with a frost 
blanket.  
 
Before planting, make sure you have an area of full sun exposure and well-draining soil. After 
finding the perfect area, plant the seeds about 1 to 2” deep. Your rows should be spaced 2’ 
apart, and the plants should be spaced between 3” apart. The Contender Bean takes around 45 
to 50 days to reach maturity.  
 
Once your beans have reached maturity, it is time to harvest. To harvest, you can either cut or 
snap the beans off of the bush. Make sure to be careful not to break the pods or the branches 
of the plants. If you are not going to use your fresh beans right away, they can be kept in the 
fridge unwashed for about a week. If you do not plan on using them right away, wash and store 
in the freezer until ready to use.  
 
The Contender Bean variety is disease resistant and tolerant to the Bean Common Mosaic Virus 
and Powdery Mildew.  
This bean variety has many companion plants including beets, the cabbage family, carrots, 
celery, chard, corn, cucumbers, eggplants, and peas.  
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The Contender Bean has a couple ally plants: 

• Marigolds deter Mexican bean beetles. 

• Nasturtium and rosemary deter bean beetles. 

• Summer savory deters bean beetles and improves growth and flavor. 
The Contender Bean also has some enemy plants: 

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

Detroit Dark Red Beet 
 
The Detroit Dark Red Beet is the most popular, heirloom variety. This variety is an all-purpose 
variety with an old standard. This variety grows uniform 3” round, smooth root with a small tap 
root. The Detroit Dark Red Beet variety has a blood red flesh that is sweet, tender, and tasty. 
This variety grows 14” tall tops that make good greens.  
 
You should plant your Detroit Dark Red Beets in early Spring, as soon as the soil is thawed and 
workable. You can plant beets until midsummer.  
 
Before planting your Detroit Dark Red Beets, make sure to have an area with full sun exposure 
and well-drained soil. You will need to plant your seeds about ¾ to 1” deep. Make sure to space 
your rows about 18” apart and the plants should be around 3” apart. The Detroit Dark Red Beet 
variety takes about 55 days to reach maturity.  
 
Once your beets have reached maturity, it’s time to harvest. To harvest your beets, firmly grab 
the leaves where they meet the beet root and give a firm and steady pull. You can also loosen 
the soil around your beet roots before pulling, this just makes it a little easier to pull the beets. 
You can store your beets in the refrigerator crisper drawer for up to 10 days. Cooked beets can 
be stored in the fridge for up to a week.  
 
The Detroit Dark Red Beet variety is resistant to Cercospora Blight.  
 
This beet variety has a few companion plants including bush beans, the cabbage family, lettuce, 
and onions.  
The Detroit Dark Red Beet has one ally plant: 

• Garlic improves the growth and flavor of beets. 
The Detroit Dark Red Beet also has one enemy plant: 

• Pole beans and beets stunt each other’s growth.  
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Calabrese Green Broccoli 
 
Calabrese Green Broccoli is a delicious, old-fashioned heirloom. The broccoli heads grow up to 8 
inches in diameter. The broccoli heads are green and compact. The Calabrese Green Broccoli 
grows up to 30 to 36 inches high. This variety of broccoli is frost resistant.  
 
Calabrese Green Broccoli is frost resistant, so you can plant this variety in early Spring to early 
Summer. The Calabrese Green Broccoli variety needs a full sun location with average soil. To 
plant this variety of broccoli, you will need to plant the seeds ½” below the surface. You should 
make sure your rows are spaced 3’ apart, and the plants should be spaced 5” apart. Calabrese 
Green Broccoli takes around 85 days to mature.  
 
Once your broccoli is mature, it’s ready to harvest. You can tell your Calabrese Green Broccoli is 
ready to harvest by the tightness of the buds on the head. If the broccoli buds start to crack, the 
broccoli can taste woody. To harvest, cut the stems right below the head of the broccoli. If you 
do not use the broccoli right away, the head of broccoli can be stored in the fridge unwashed 
and in a loosely closed plastic bag. For flavor, use within a couple of days but the broccoli can 
last up to 10 days stored properly.  
 
 
 

Long Island Brussels Sprouts 
 
The Long Island Brussel Sprouts have been the most popular, heirloom variety for over 100 
years. This variety grows uniform, compact 2’ plants that yield 50 to 100 dark green sprouts. 
The sprouts grow to be about 1½” around. The Long Island Brussel Sprout has an unusually fine, 
nutty, sweet flavor. This variety is grown mostly as a fall crop and can withstand colder 
temperatures.  
 
The Long Island Brussel Sprouts can withstand a hard frost, so you can plant in early Spring or as 
a Fall crop. You can protect newly planted sprouts with a frost blanket if you desire.  
 
This Brussel Sprout variety needs full sun exposure and well-drained soil. Once you have the 
perfect area, make sure to plant your seeds about ½” deep. Plants should be spaced about 8” 
apart and the rows should be spaced 3’ apart. It takes roughly 90 days for the Long Island 
Brussel Sprouts to reach maturity.  
 
Once your Long Island Brussel Sprouts are mature, it’s time to harvest. You will know they are 
ready for harvesting when they are firm, green, and about 1½ inches in diameter. To harvest, 
pick the sprouts from the bottom of the stem and work your way up. Pick off yellowing leaves 
as you harvest. If you do not use right away, you can store for several weeks. To store, keep 
unwashed sprouts in an open container stored in the fridge. Make sure you keep all leaves 
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intact. The outer leaves will shrivel and blacken, but the interior of the sprout will remain tasty 
and tender.  
 
 
 

Butternut Squash 
 
The Butternut Squash is a vigorous vining plant produces 5 to 6 uniform squash that weigh 
around 3 to 6 pounds. The Butternut Squash has a small seed cavity surrounded by rich, dry, 
orange flesh that has a nutty-sweet flavor. This squash variety is excellent for cooking and can 
be roasted, sautéed, or pureed.  
 
The Butternut Squash variety should be planted in the Spring. This squash variety is sensitive to 
frost and should be planted after any threat of frost has passed. If frost is a threat after 
planting, make sure to cover your squash plants with a frost blanket or straw.  
 
Before planting, make sure to have an area of full sun with nutrient-rich, well-drained soil with 
compost. When ready to plant, make sure to plant the Butternut Squash seeds 1 to 2” below 
the surface. After planting, make sure the rows are spaced 7’ apart and the plants should be 
spaced 5’ apart after thinning. This Butternut Squash variety takes around 100 days to fully 
mature.  
 
Once your Butternut Squash plant has fully matured, it is time to harvest. Make sure to let your 
Butternut Squash ripen as much as possible on the vine before harvesting. Make sure to harvest 
all squash before the first frost in the Fall. After harvesting, eat right away or store the 
Butternut Squash. To store, make sure there is no broken or loose stems on the squash. Wipe 
the squash off with a dry towel to remove any dirt from the skin of the fruit. In order to keep 
squash for months, you will need to cure the squash. To cure, you store the squash for 10 days 
at temperatures around 80-85 degrees. It takes 10 to 14 days to cure the squash. After the 
squash is cure, store the Butternut Squash on a shelf or rack (not on the floor) in a cool, dry 
place at room temperature. Do not put your Butternut Squash next to any ripening fruit, this 
could lead to rotting. You can store Butternut Squash for up to 3 months using this method. 
Make sure to check on your squash every week, look for spotting or rotting.  
 
Butternut Squash has a few companion plants: corn, melons, and pumpkins. 
Butternut Squash also has some ally plants: 

• Borage deters worms and improves growth and flavor. 

• Marigolds deter beetles.  

• Nasturtium deters squash bugs and beetles. 

• Oregano provides general pest protection. 
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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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Hearts of Gold Cantaloupe 
 
The Hearts of Gold Cantaloupe was introduced around 1900 and was the most popular 
commercial cantaloupe in the Midwest. This variety is a high yielding. It grows 5’ long spreading 
vines that produce beautiful melons. The melons are aromatic, sweet deep-orange, thick and 
juicy. This variety grows melons that are around 3 to 4 pounds and have a small cavity. The 
Hearts of Gold Cantaloupe ships well and is widely adaptable. This variety is blight resistant.  
 
The Hearts of Gold Cantaloupe is a warm-weather plant, make sure to plant in the Spring after 
all threats of frost have passed. If you by chance experience a late Spring frost, make sure to 
protect your plants with a frost blanket.  
 
Before planting, make sure you have an area with full sun exposure and well-drained soil. Once 
you have the perfect area, you will want to plant your cantaloupe seeds about 1 to 2” deep. 
Your rows should be spaced 6’ apart and the plants should be spaced about 2’ apart. It takes 
the Hearts of Gold Cantaloupe about 70 to 90 days to mature.  
 
Once your cantaloupe is fully mature it’s time to harvest. You will be able to tell your 
cantaloupe is ripe by the deepening of the ridges of the rind and the cantaloupe should just slip 
right off the vine. If you have to tug to get your cantaloupe off the vine, it is not ripe! The 
cantaloupe is best when ate right away, however you can store your cantaloupe. You can leave 
it uncut on your counter for 1 to 2 days. Once you cut the cantaloupe, it needs to be put in the 
fridge and can last up to a week. If you have extra cantaloupe that you won’t be able to eat, you 
can freeze it for later use.  
 
This variety of cantaloupe is resistant to blight. 
The Hearts of Gold Cantaloupe has a few companion plants including corn, pumpkins, radish, 
and squash. 
This variety has a couple ally plants: 

• Marigolds deter beetles. 

• Nasturtium deters bugs and beetles. 

• Oregano provides general pest protection. 
 
 
 

Jumbo Hale’s Best Cantaloupe 
 
The Jumbo Hale’s Best Cantaloupe is a popular, heirloom variety combining flavor with 
earliness and reliability. This variety produces big oval, 5 to 6-pound melons that have a 
thick, juicy, deep salmon flesh. This variety have a small seed cavity and unforgettable 
sweet flavor and aroma. This cantaloupe has a reasonably thin, firm, deep green rind with 
golden netting and a distinct stripe.  
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The Jumbo Hale’s Best Cantaloupe cannot tolerate any frost, even a light frost can kill the 
plant. You will want to make sure you plant in the late Spring after all threats of frost have 
passed.  
 
This variety of cantaloupe needs full sun exposure and well-drained, nutrient-rich soil. Once 
you have the perfect spot, you will want to plant the seeds about 1 to 2” deep. The 
cantaloupe plants should be spaced 2’ apart and the rows should be spaced 6’ apart. It 
takes the Jumbo Hale’s Best Cantaloupe about 85 days to reach maturity.  
 
Once your cantaloupes are fully matured, it’s time to harvest. You can tell it’s time to 
harvest when the netting of the cantaloupe becomes more pronounced. A ripe cantaloupe 
should fall right off the vine, if you have to pull its underripe. You can store your cantaloupe 
at room temperature or in the fridge for up to a week before cutting. Make sure to 
refrigerate all unused cantaloupe right away. You can freeze any extra cantaloupe to keep it 
from getting bad.  
 
The Jumbo Hale’s Best Cantaloupe has a few companion plants including corn, pumpkins, 
radish, and squash. 
This variety has a couple of ally plants: 

• Marigolds deter beetles. 

• Nasturtium deters bugs and beetles.  

• Oregano provides general pest protection. 
 
 
 

Danvers 126 Carrot 
 
The Danvers 126 Carrot is a sweet and smooth heirloom variety. This carrot variety is a deep 
orange that grows around 7” long. The Danvers 126 Carrot has a uniform interior color and is 
excellent for storage. This variety resists cracking and splitting and is heat tolerant. This carrot 
variety is superior in disease resistance.  
 
The Danvers 126 Carrot can be planted in early Spring. There is an opportunity to plant a 
second crop in midsummer for a Fall harvest.  
 
Before planting your carrots, make sure to have an area with full sun exposure and well-
drained, well-worked soil. After you find the perfect spot to plant your carrots, you will need to 
plant the seeds about ½” deep. Make sure to space the plants 2” apart and the rows should be 
18” apart. The Danvers 126 Carrot takes around 70 days to mature.  
 
Once your carrots have reached maturity, it’s time to harvest. To harvest, loosen the soil 
around your carrot’s green top. Loosening the soil makes it easier to harvest and helps avoid 
breaking off the green tops. Once the soil is loose, just give a gentle pull and it should come 
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right out of the soil. You do not have to harvest all your mature carrots at once, matter of fact 
leaving the mature carrots in the ground is the best way to preserve them.  
 
The Danvers 126 Carrot variety has multiple companion plants including beans, lettuce, onions, 
peas, peppers, radish, and tomatoes.  
This carrot variety has a couple allies: 

• Chives improve growth and flavor. 

• Rosemary and Sage deter carrot flies.  
The Danvers 126 Carrot variety only has one enemy: 
Dill slows carrot growth. 
 
 
 

Golden Bantam Corn 
 
The Golden Bantam Corn variety is an heirloom with excellent sweet flavor. This variety has 
been improved to stay tender longer and have longer ears and more evenly spaced broad 
kernels. This corn variety is drought tolerant. The Golden Bantam Corn variety grows yellow, 8” 
long ears with 10 to 14 rows of tender kernels.  
 
The Golden Bantam Corn can be planted early in the Spring. Make sure to plant in an area 
where legumes or vines were harvested for the best yields.  
 
Before planting, make sure to have an area with full sun exposure and deep, well-drained soil. 
Once you have the perfect area, it’s time to plant. You will need to plant the seeds about 1 to 2” 
deep. When planting make sure the rows are spaced 3’ apart, and the plants are spaced a foot 
apart. The Golden Bantam Corn takes about 80 days to reach maturity.  
 
Once your corn is mature, it’s time to harvest. Your corn is ripe when the ears feel full and 
rounded and the silk should be dried and brown on the ends. If you are not sure that your corn 
is ripe, use your fingernail to poke a kernel; if the kernel’s sap is light and milky it is ready but if 
it’s clear it is not ready. To harvest, hold the corn stalk with one hand and use the other hand to 
pull the ear of corn down and away from the stalk. You can twist the corn ear to make sure it 
comes off the stalk easier. The Golden Bantam Corn has the best taste if eaten as close to 
harvesting as possible. Make sure to keep the corn in the husks until you are ready to cook, 
once the corn is cooked store in the fridge.  
 
The Golden Bantam Corn variety has many companion plants including beans, cucumbers, 
melons, parsley, peas, potatoes, pumpkins, and squash.  
This corn variety has a couple ally plants: 

• Odorless marigolds and white geraniums deter Japanese beetles. 

• Pigweed raises nutrients from the subsoil to where the corn can reach them. 
The Golden Bantam Corn variety has one enemy plant: 
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• Tomatoes and corn are attacked by the same worm. 
 
 
 

Marketmore 76 Cucumber 
 
The Marketmore 76 Cucumber is a monoecious, heirloom that is perfect for slicing. This 
cucumber variety is a popular standard in the North and South. The Marketmore 76 Cucumber 
is a very dark green, uniform color, 8 to 9” long. It’s straight sided even under weather stress.  
 
The Marketmore 76 Cucumber cannot tolerate any frost. Make sure to plant in late Spring to 
early Summer to avoid any threats of frost. If there happens to be a late Spring or early Fall 
frost, make sure to protect your plants with a frost blanket.  
 
The Marketmore 76 Cucumber needs full sun exposure and well-drained soil. Once you have a 
perfect area, you will want to plant your seeds 1 to 2” deep. You will want to make sure your 
plants are spaced 2’ apart, and your rows should be spaced 5’ apart. It takes about 68 days to 
reach full maturity. 
 
Once your cucumbers are mature, it’s time to harvest. You can harvest cucumbers whenever 
they are big enough to use. Cucumbers grow quickly so make sure you are checking every day. 
Oversized cucumbers are bitter, and cucumbers with a yellow end are overripe. You can pull 
the cucumbers from the vine, or you can use a knife or shears to make it easier to get off the 
vine. You can store your cucumbers at room temperature for a few days, or you can store the 
cucumbers in a warmer area of the fridge for a few more days.  
 
The Marketmore 76 Cucumber is disease resistant to Cucumber Mosaic Virus, Downy Mildew, 
Powdery Mildew, and Scab. 
This cucumber variety has multiple companion plants including beans, the cabbage family, corn, 
peas, radish, and tomatoes. 
The Marketmore 76 Cucumber has a few 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 variety has one enemy plant: 

• Sage is generally injurious to cucumbers. 
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Straight 8 Cucumber 
 
The Straight 8 Cucumber is a monoecious, heirloom. This cucumber is an old-fashioned, white-
spined farmer’s market cucumber. It is a standard slicing variety. The Straight 8 Cucumber is a 
vigorous and productive variety, it’s sweet and mild. The Straight 8 Cucumber is a dark green, 
super smooth, cylindrical 7 to 8” long cucumbers. These cucumbers are blocky with rounded 
blunt ends. 
 
The Straight 8 Cucumber should be planted in the Spring after all threats of frost have passed. If 
there happens to be a late Spring or early Fall frost, you will want to make sure you protect 
your plants with a frost blanket or straw.  
 
The Straight 8 Cucumber needs full sun exposure and nutrient-rich, well-drained soil. Once you 
have the best area, you will want to plant seeds 1 to 2” deep. When planting make sure to 
spread your rows 4’ apart, and the plants should be spaced 2’ apart. It takes the Straight 8 
Cucumber roughly 63 days to reach maturity.  
 
You can harvest cucumbers whenever they are at a desirable size. You will want to check the 
vines daily, since cucumbers tend to grow quickly. When harvesting, remember oversized fruit 
is bitter and cucumber with a yellow end are overripe. You can use a knife or shears to cut the 
cucumbers off the vine, or you can just pull the cucumbers off the vine. If you choose to pull, 
make sure to be gentle so you don’t break off an entire vine. You can keep cucumbers at room 
temperature if using them in a couple days. You can store cucumbers in the fridge if you are 
using them within a week.  
 
The Straight 8 Cucumber is disease resistant to the Cucumber Mosaic Virus. 
This cucumber variety has many companion plants including beans, the cabbage family, corn, 
peas, radish, and tomatoes.  
The Straight 8 Cucumber has a couple 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. 
The Straight 8 Cucumbers has one enemy plant: 

• Sage is generally injurious to cucumbers. 
 
 
 

Black Beauty Eggplant 
 
The Black Beauty Eggplant is an annual, heirloom. The Black Beauty Eggplant variety is a classic 
Italian variety with superb flavor. This variety produces high yields of large glossy 6 by 5” 
purplish oval fruit. This eggplant variety can grow up to 3 pounds.  
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The Black Beauty Eggplant variety does not tolerate frost, light or heavy. To avoid frost, make 
sure to plant your eggplant variety during the late Spring to early Sumer months.  
 
Before planting, make sure you have a full sun area with well-drained, nutrient-rich soil. When 
planting Black Beauty Eggplants, make sure the planting depth is ¼ to ½” deep. The rows should 
be about 2’ apart, and each plant should be 20” apart. The Black Beauty Eggplant takes about 
74 days to mature. 
 
Once your eggplant is mature, it’s time to harvest the fruit. The eggplants are ready to harvest 
when they are glossy; dull skin means the eggplant is overripe. Under and over ripe fruit have a 
bitter taste. After harvesting, make sure to store the eggplants properly. If using within one to 
two days, you can keep the washed eggplant at room temperature. Otherwise, wrap the 
eggplant in a dry paper towel and place in a loosely closed plastic bag in the refrigerator. Use 
within 7 days for best results.  
 
The Black Beauty Eggplant has two companions: bean and pepper plants. The Black Beauty 
Eggplant variety has one ally which is marigolds. Marigolds deters nematodes from the eggplant 
species.  
 
 
 

American Flag Leek 

 
The American Flag Leek is an annual, relative of the onion. This leek variety produces 10-15” 
long stems that are around 2-3” in diameter. The American Flag Leek has an onion-like flavor, 
that is sweeter and milder than onions. The American Flag Leek is adaptable to most soils and 
climates.  
 
The American Flag Leek has a long growing process. You can plant in the spring or even in the 
fall. The plant can tolerate frost if it has been established, however newly planted seeds should 
be covered with straw or a frost blanket.  
 
Before planting the American Flag Leek, make sure you have an area with full sun. Even though 
leeks can tolerate most soils, the best soil to plant these leeks is well-drained, nutrient-rich soil, 
that has some compost or organic matter mixed in. When planting the American Flag Leek plant 
the seed ½” deep. Make sure space rows at least 2’ apart and keep the plants 2-3” apart from 
one another. The American Flag Leek usually takes about 120-155 days to mature.  
 
American Leeks can be harvested at an immature or mature period of their lifecycle. To harvest, 
just pull the leek and shake off the soil. You can cure the leek to help get rid of the roots. Cure 
the leek for 7 to 10 days and clip the leek roots and top. When rubbing off the dirt from the 
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leek, be careful not to remove the papery outer skin. After harvesting and curing the leek, store 
in a cool place. The leek can be stored for 10 to 12 months.  
 
The American Flag Leek has 3 companion plants: carrots, celery, and strawberries.  
 
 
 

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.  
 
 
 

Evergreen Long White Bunching Onion 
 
The Evergreen Long White Bunching Onion is an heirloom variety, that is the most winter-hardy 
bunching onion. This bunching variety grows clusters of 7” long silvery white stalks that never 
form a bulb and continuously divide. The Evergreen Long White Bunching Onion variety is high 
quality, tender, white fleshed with a mild and delicate flavor.  
 
The Evergreen Long White Bunching Onion is a winter-hardy bunching onion, so you can plant 
in the Spring or Fall. This bunching variety can tolerate frost, but you should protect any newly 
developed plants with a frost plant just to be safe. 
 
Before planting, make sure to have an area with full sun exposure and average soil. Once you 
have the perfect spot, you will need to plant the bunching onion seeds about ½” deep. When 
planting your Evergreen Long White Bunching Onions make sure your rows are spaced 18” 
apart, and the plants are spaced 2” apart. It takes this bunching onion variety anywhere from 
60 to 120 days to reach maturity.  
 
Once your bunching onions are mature, it’s time to harvest. You can harvest the Evergreen 
Long White Bunching Onion two different ways. The first way is by just cutting the leaves off as 
needed and use them like chives. The second way is to harvest the whole onion. You will grab 
the leaves and tug; you can loosen the soil around the plant to make this easier. The bunching 
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onions will taste better fresh, but you can store the bunching onions in your fridge crisper 
drawer for up to 10 days. The Evergreen Long White Bunching Onion can be frozen or even 
dried for longer preservation.  
 
The Evergreen Long White Bunching Onion variety is disease resistant to Pink Root, Smut, and 
Thrips.  
This bunching onion variety has multiple companion plants including beets, the cabbage family, 
carrots, chard, lettuce, peppers, strawberries, and tomatoes.  
The Evergreen Long White Bunching Onion variety has a couple ally plants: 

• Chamomile and summer savory improve growth and flavor. 

• Pigweed raises nutrients from subsoil and makes them available to the onions. 

• Sow thistle improves growth and health. 
This variety has two enemy plants: 

• Onions stunt beans and peas. 
 
 
 

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: 
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• 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.  
 
 
 

Sugar Snap Pea 
 
The Sugar Snap Pea is a classic, heirloom and is the most flavorful snap variety. Harvest Sugar 
Snap Peas when they are fleshy, stringless 3” long pods when they are full and plump. Both the 
peas and the pods are sweet. The Sugar Snap Pea variety can bear over a long period of time. 
This plant grows to be 5’ high and requires some sort of support. The Sugar Snap Pea is heat 
and cold tolerant. The Sugar Snap Pea is delicious both fresh and cooked; this variety retains 
their rich color and crunch after cooking.  
 
The Sugar Snap Pea should be planted in the Spring. This variety of snap pea can tolerate a hard 
frost. You should however protect newly planted seedlings from any frost by using a frost 
blanket or straw.  
 
The Sugar Snap Pea needs full sun exposure and well-drained soil for the best results. Once you 
have the best area, you will want to plant your seeds 1 to 2” deep. When planting, make sure to 
space rows 2’ apart and the plants should be spaced 2” apart. The Sugar Snap Pea takes about 
70 days to reach maturity.  
 
You can harvest Sugar Snap Peas any time after the peas being to form in the pods. The most 
flavorful Sugar Snap Peas are harvested at about half size, which is about a week after 
flowering. You can store Sugar Snap Peas for up to a week when kept in the fridge. You can 
freeze Sugar Snap Peas if they will not be used within a week.  
 
The Sugar Snap pea is disease resistant to Fusarium Wilt and Powdery Mildew. 
This variety has multiple companion plants including beans, carrots, corn, cucumbers, radish, 
and turnips. 
The Sugar Snap Pea has a couple ally plants: 

• Chives deter aphids. 

• Mint improves health and flavor. 
This variety has two enemy plants: 

• Garlic stunts the growth of peas. 

• Onions stunt the growth of peas. 
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California Wonder Pepper 
 
The California Wonder 300 Pepper is a standard bell pepper variety. It’s the largest open 
pollinated, annual pepper you can grow. The plant grows about 2’ tall and each plant produces 
3 to 4 peppers. The peppers are lobed, thick walled, and blocky. The peppers grow to be 4” by 
4”. The California Wonder 300 Pepper turns red at maturity and has a mild and pleasant flavor. 
These peppers are excellent for stuffing and can be excellent for the freezer.  
 
The California Wonder 300 Pepper is a hot weather crop and does not tolerate any frost. You 
will need to plant this pepper variety in the late Spring to early Summer months. You want to 
plant after any threats of frost have passed. If there is a threat of frost after planting, make sure 
to protect your plants with a frost blanket. 
 
Before planting, make sure to have an area with full sun and well-drained, nutrient-rich soil. 
When planting, make sure to plant the seeds ¼ to ½” deep. You should make sure your rows are 
planted 2’ apart, and the plants should be spaced 18” apart. The California Wonder 300 Pepper 
takes around 74 days to mature. 
 
Once your peppers are mature, it’s time to harvest. The California Wonder 300 Pepper turns 
red when mature. To harvest, make sure to use a shears or knife to cut the pepper off of the 
stem. Make sure to leave a little stem on the pepper, this will help it store longer. If you try 
harvesting the peppers by hand, you could break branches off of the plant. Once you have 
harvested, eat the pepper right away or you can store for a week. To store your peppers, make 
sure to store them in the fridge unwashed and in a loosely closed plastic bag.  
 
The California Wonder 300 Pepper is resistant to the Tobacco Mosaic Virus. 
This pepper variety has a few companion plants: carrots, eggplants, onions, and tomatoes. 
 
 
 

Summer Melody Squash (Zucchini) 
 
The Summer Melody Squash is a delightful blend of the best open pollinated summer varieties: 
Golden Zucchini, Black Beauty, Gray Zucchini, and White Bush Scallop. The Summer Melody 
Squash is attractive and economical; it provides gardeners with a broad selection of summer 
squash.  
 
The Summer Melody Squash should be planted in late Spring for the warmer weather and lack 
of frost. If there happens to be a late Spring or early Fall frost, you will want to protect your 
plants with a frost blanket or straw.  
 
The Summer Melody Squash needs full sun exposure and well-draining soil for the best results. 
Once you have the best area, you should plant the seeds about 1 to 2” deep. You will want to 
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space your rows about 3’ apart, and plants should be spaced 3’ apart. It takes about 45 to 55 
days for the Summer Melody Squash to reach maturity.  
 
Once your Summer Melody Squash is mature, it’s time to harvest. You can harvest zucchini by 
using a knife and cutting the stem, leaving about 2 inches on the fruit; you can also harvest the 
zucchini by just grabbing and gently twisting. It is better to use a knife; it prevents the fruit from 
breaking. You can store unwashed zucchini for about a week in the fridge, just keep the zucchini 
in a loosely closed plastic bag. If you cannot use the zucchini in a week, cut it up and put it in 
the freezer for longer storage.  
 
The Summer Melody Squash has a few companion plants including corn, melons, and 
pumpkins. 
The Summer Melody Squash has multiple ally plants: 

• Borage deters worms and improves growth and flavor. 

• Marigolds deter beetles. 

• Nasturtium deters squash bugs and beetles. 

• Oregano provides general pest protection. 
 
 
 

Spaghetti Winter Squash 
 
The Spaghetti Winter Squash is an heirloom and is an excellent healthy alternative to pasta. The 
Spaghetti Squash grows around 5’ long vines which produce 4 to 5 medium-sized (3 to 5 lb.) 
oblong fruit. This squash has ivory skin which turns pale yellow at maturity. Bake or boil the 
whole squash for 20 to 30 minutes, remove spaghetti-like flesh with fork, and season as you 
wish.  
 
Spaghetti Winter Squash should be planted in the Spring after all threats of frost have passed. 
Newly established plants should be protected by a late Spring frost by covering them up with a 
frost blanket or straw.  
 
Spaghetti Winter Squash needs full sun exposure and nutrient-rich, well-drained soil. Once you 
have the perfect spot, you will want to plant the seeds about 1 to 2” deep. Your rows should be 
spaced 7’ apart, and the plants should be spaced 5’ apart. It takes Spaghetti Winter Squash 
about 90 days to reach maturity.  
 
Once your Spaghetti Winter Squash is a pale yellow and fully mature, it’s time to harvest. You 
want to let the Spaghetti Squash ripen as much as possible before picking, but make sure to 
pick all the squash before the first frost of Fall. When harvesting, you want to cut the squash off 
the vines, leaving about an inch of stem attached to the squash. Spaghetti Winter Squash can 
be stored for several months when stored in a cool, dry place (like a basement).  
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Spaghetti Winter Squash has a few companion plants including corn, melons, and pumpkins. 
This variety of squash has multiple ally plants: 

• Borage deters worms and improves growth and flavor. 

• Marigolds deter beetles. 

• Nasturtium deters squash bugs and beetles. 

• Oregano provides general pest protection. 
 
 
 

Burpee’s Big Boy Tomato 
 
The Burpee’s Big Boy Tomato variety is a hybrid, indeterminate tomato. This variety is one of 
the all-time greats and is still a best seller. This variety produces large, red, firm, 10-16-ounce 
fruit all summer long. It has a rich flavor with a meaty flesh. The Burpee’s Big Boy Tomato 
variety is heat tolerant and crack resistant. This variety requires stakes or cages.  
 
The Burpee’s Big Boy Tomato variety is a warm-weather plant that cannot tolerate frost. Even a 
light frost can damage the Burpee’s Big Boy Tomato plant. Make sure to plant this tomato 
variety after any threat of frost has passed. The best time to plant this tomato variety is in the 
late Spring months. If there is a threat of frost after planting, make sure to cover your plants 
using a frost blanket or straw to prevent damage.  
 
Before planting, make sure you have an area with full sun and well-drained, rich soil. Make sure 
to plant the seeds around ¼ to ½” deep. Make sure when planting, you space the rows 
approximately 5’ apart and space the plants 4’ apart. The Burpee’s Big Boy Tomato variety 
matures in about 78 days.  
 
After your tomato plants have hit maturity, it’s time to harvest. You can tell tomatoes are ready 
to harvest when they show a deep reddish color and have a slightly firm feel when gently 
squeezed. To harvest, gently grab the tomato and twist until it pops off the stem. Once you 
have harvested your tomatoes, eat right away or store at room temperature for up to a week. 
Never put your tomatoes in the fridge.  
 
The Burpee’s Big Boy Tomato variety is disease resistant and tolerant to Alternaria Stem 
Canker, Bacterial Speck, Fusarium Wilt (Race 1), Root Knot Nematode, Stemphylium (Gray Leaf 
Spot), and Verticillium Wilt.  
The Burpee’s Big Boy Tomato has many companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers.  
The Burpee’s Big Boy Tomato variety also has many ally plants: 

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

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

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 



 21 

• Marigolds deter nematodes. 

• Pot marigolds deter tomato worms and general garden pests. 
The Burpee’s Big Boy Tomato also has some enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill and Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 

Mortgage Lifter Tomato 
 
The Mortgage Lifter Tomato is an indeterminate, heirloom variety. It was developed in the 
1930s by a gardener who planted the four biggest varieties he knew and crossed one with 
pollen from the other three. The Mortgage Lifter is a huge heirloom beefsteak that puts out 
heavy yields of low-acid, deep pink fruits when mature. This variety is drought tolerant and 
typically crack-free.  
 
The Mortgage Lifter Tomato is a warm-weather plant and cannot tolerate any frost. You will 
need to make sure you plant your tomatoes after all threats of frost have passed, usually late 
Spring or early Summer. If there happens to be a late Spring or early Fall frost, make sure to 
protect your tomato plants with a frost blanket.  
 
The Mortgage Lifter Tomato needs full sun exposure and well-drained soil. Once you have the 
best area, you will want to plant your seeds about ¼ to ½” deep. You will want to space your 
plants 4’ apart, and the rows should be spaced 5’ apart. The Mortgage Lifter Tomato takes 
about 85 days to reach maturity. 
 
Once your tomatoes are a deep pink and are firm when gently squeezed, they are ready to 
harvest. Tomatoes continue to ripen after being harvesting. To harvest, gently grab the tomato 
and twist until the tomato pulls free. You can use a pair of clippers to make harvesting easier. 
You can store picked tomatoes at room temperature, you never want to put your tomatoes in 
the fridge. Make sure to use your tomatoes within a week for the best flavor.  
 
The Mortgage Lifter Tomato has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers. 
This variety of tomatoes 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 marigolds deter tomato worms and other general garden pests.  
The Mortgage Lifter variety has a few enemy plants: 
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• 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. 
 
 
 

Super Sweet 100 Tomato 
 
The Super Sweet 100 is an indeterminate, hybrid tomato variety. It is a classic, sweet, red 
cherry tomato. Reliable foot tall plant produces prolific yields of deliciously sweet 1” globed 
fruits on long, branched clusters right until frost. This tomato variety is super sweet and super 
nutritious. The Super Sweet 100 Tomato has a higher Vitamin C content than any other tomato. 
This variety is widely adapted and grows on a stake or a fence.  
 
The Super Sweet 100 Tomato should be planted in the Spring after all threats of frost have 
passed. The Super Sweet 100 Tomato cannot tolerate any frost; make sure you protect your 
plants from frost by using a frost blanket.  
 
The Super Sweet 100 Tomato needs full sun exposure and well-drained soil for the best results. 
Once you have the best area, you will want to plant the seeds about ¼ to ½” deep. The rows 
should be spaced about 5’ apart, and the plants should be spaced about 4’ apart. It takes the 
Super Sweet 100 Tomato about 65 days to fully mature.  
 
You can tell your tomatoes are ready for harvest when they have a deep color and feel firm 
when gently squeezed. Tomatoes will continue to ripen after being harvested. To harvest the 
Super Sweet 100 Tomato, gently grab and twist until it pops off the vine. You can use shears or 
a knife to make harvesting easier. Tomatoes can be stored at room temperature for about a 
week. Store the Super Sweet 100 Tomatoes at room temperature; never refrigerate your 
tomatoes.  
 
The Super Sweet 100 Tomato is resistant to Fusarium Wilt (Race 1), Root Knot Nematode, and 
Verticillium Wilt.  
The Super Sweet 100 has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers.  
The Super Sweet 100 Tomato 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. 
This variety of tomato has a couple enemy plants: 
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• Corn and tomatoes are attacked by the same worm. 

• Mature Dills lows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 

Purple Top White Globe Turnip 
 
The Purple Top White Globe Turnip is a very popular Southern staple for both the root and 
greens. This turnip variety has very smooth, round 3 to 6” diameter roots. The roots are white 
below the soil line and blushed with pink to purple at the crown. This turnip variety is fine-
grained, tender, crisp, very sweet with a mild bite. The best eating is when the roots are 3” in 
diameter. You can harvest young for tender gourmet baby turnips. The green tops are large, 
lobed, semi-erect, 18” tall, and the greens make the classic cooked Southern greens. Harvesting 
the greens regularly makes this plant a cut-and-come again variety. This variety of turnip stores 
well. The Purple Top White Globe Turnip is cold hardy, heat and humidity tolerant. A light frost 
brings out the taste of these turnips.  
 
Plant the Purple Top White Globe Turnip in the Spring after the last threat of frost has passed. If 
there happens to be a late Spring frost, make sure to cover your plants with a frost blanket for 
protection.  
 
The Purple Top White Globe Turnip needs full sun exposure and loose, well-drained soil. Once 
you have the best area, plant the turnip seeds about ¼ to ½” deep. Your plants should be 
spaced about 3” apart and the rows should be spaced 18” apart. It takes this variety of turnip 
about 57 days to reach maturity.  
 
Once your turnips are mature, you can harvest the roots. To harvest the roots, just pull or dig 
the plants out. You can harvest the greens of the turnip throughout the entire growing process. 
The greens can be stored for up to 4 to 5 days in a plastic bag kept in the fridge. Turnip roots 
can store in the fridge for 4 to 5 months. You will want to keep the turnips in the crisper 
drawer.  
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Dixielee Watermelon 
 
The Dixielee Watermelon variety grows round, striped 2 to 3-pound melons. The watermelons 
are very smooth and have a hard and tough rind. This variety is very flavorful and has bright red 
flesh with black seeds. The Dixielee Watermelon variety has vigorous vine growth throughout 
the growing season.  
 
Dixielee Watermelon is susceptible to cold weather and cannot tolerate frost. Make sure to 
plant this variety after all threats of frost have passed. If there is a frost threat, make sure to 
cover your watermelon plants with a frost blanket or straw for protection.  
 
Before planting your Dixielee Watermelon, make sure you have an area with full sun exposure 
and well-drained soil. Full sun exposure helps the watermelons develop their sugars. Once you 
have found the perfect area, you will need to plant the seeds about an inch deep. When 
planting make sure your rows are spaced 6’ apart and the plants are spaced 3’ apart. The 
Dixielee Watermelon variety takes around 90 days to reach maturity.  
 
Once your watermelon has reached maturity, it’s time to harvest. You will know it is time to 
harvest when the part of the watermelon touching the soil changes from a greenish-white to a 
rich, creamy yellow. To harvest, cut watermelons from the vine. When cutting leave about an 
inch of stem on the watermelon if it will not be used right away. Dixielee Watermelons can 
keep up to 3 weeks unrefrigerated. After cutting, refrigerate any unused portion of the 
watermelon if using within 7 to 10 days. If you have extra melon that you are not planning on 
using, cut up and freeze.  
 
The Dixielee Watermelon variety is disease tolerant to Fusarium Wilt and Anthracnose.  
 


