
 

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

 
 
 
            

                  

 

The new All-America Selections National winner, Red Racer F1 is a 57 day determinate cocktail cherry tomato 
variety that will provide high quality, high taste fruit in the garden when planted at 24” spacing or individually in 
large 7 to 10 gallon containers. We are excited to be the exclusive supplier of this outstanding new tomato 
offered in both organic and conventionally produced seed. Please contact me with any questions you may have 
or to place an order. Thank you. 

Sincerely, 
Stephanie Ludwig 
Wholesale Manager  
sludwig@harrisseeds.com    

P.S. Be sure to try the sauce recipe. It’s delicious! 

 

  

 Red Racer, a cocktail size tomato, produced small, uniform fruits with great 
taste in the AAS Trials. Cocktail tomatoes have a good sweet/acid balance 
and are a smaller variety tomato (although larger than cherry or grape 
tomatoes). These tomatoes are uniform in size and mature as a cluster of 
fruits.  The compact determinate plants produced a huge yield 7-10 days 
earlier than the comparisons and are ideal for small space and container 
gardens.  One judge summed up this winner saying “Red Racer is small in 
size but big in taste!” 
 
 
Bred by EarthWork Seeds, Distributed by GardenTrends Wholesale  

 

AAS® Winner Data 

 Genus species: Solanum lycopersicum 

 Common name: Cocktail tomato 

 Fruit size: 1.5 inches  

 Fruit shape: Round 

 Fruit color: Tomato Red 

 Plant type: Annual 
 Plant height: 3 feet 
 Plant habit: Compact determinate 

 Garden location: Full sun 

 Garden spacing: 24 inches  

 Length of time to harvest: 57 days from transplant, 90 days from sowing seed  

 Closest comparisons on market: Mountain Magic F1, Glacier  
 



 

Red Racer Tomato Sauce from the Kitchen of EarthWork Seeds 

Ingredients: 

 5 lbs. Red Racer ripe tomatoes halved or quartered 
 3 large green bell peppers or 6 medium Italian/Cubanelle peppers chopped 
 2 medium onions peeled and diced 
 8 garlic cloves peeled and diced 
 1/4 cup olive oil 
 1 tsp crushed red pepper flakes 
 1 Tbl oregano 
 1 Tbl black pepper 
 1 Tbl salt 
 2 Tbl tamari or soy sauce 
 2 Tbl capers with liquid from jar 
 4 fresh basil sprigs chopped 
 2 cups vegetable stock 
 1/4 cup grated parmesan or Romano cheese 

Directions: 

In a large saucepan over medium heat, add olive oil, crushed red pepper and oregano. When pan is 
fully heated, add diced onions and garlic. Stir every 1-2 minutes until onions begin to caramelize, 
making sure garlic does not burn. Add chopped peppers and stir occasionally for 5-7 minutes until 
peppers soften. Add halved or quartered Red Racers, salt, pepper, tamari, and chopped fresh basil. 
Turn heat to high and stir continually for 2 minutes. Cover pan and allow to cook over high heat for 10 
minutes, stirring occasionally. Add capers and vegetable stock, then cover pan and turn down to 
medium low heat for 20 minutes, stirring occasionally. Turn burner off and allow sauce to cool for 20 
minutes. Then use an immersion blender to reach your desired consistency, add cheese and 
additional salt and pepper to taste, and leave simmering on low heat until ready to serve. Pairs best 
with fettuccini and red wine! 


