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Legend! $2 ea!                                                                                  
Organic, Determinate!"
This beautiful, full sized slicing tomato has well balanced sweet/acid 
flavor and is just right for sandwiches. The compact, disease 
resistant plants mature the uniform, nearly seedless fruit early, and 
will also set fruit in the heat. Great for short seasons or containers. 
Staking is optional. ""

San Marzano ! $2 ea!                                                                 
Organic, Indeterminate!"
THE classic Italian paste tomato with rich, complex, sweet 
flavor essential for making traditional Napolitano sauces and 
whole canned tomatoes. The large plants produce loads of 
small, elongated red tomatoes late in the season and need to 
be staked.""

Brandywine! $2 ea!                                                                        
Organic, Heirloom, Indeterminate!"
The luscious, sweet flavor and meaty texture of these oversized 
pink heirloom tomatoes is rarely surpassed by other, mere 
mortal, varieties. The potato-leafed plants need a long mild 
growing season to ripen these thin-skinned beauties, but they 
are worth the wait. Staking is required."
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Cherokee Purple! $2 ea!                                                           
Organic, Heirloom, Indeterminate!"
This beautiful mahogany colored tomato with green shoulders and 
greenish-brown interior has deep, well balanced tomato flavor. The 
vigorous plants are more productive than most heirlooms, grow well in 
the south, and need to be staked.

Black Cherry! $2 ea!                                                                             
Organic, Indeterminate!"
Bred in Florida by the late Vince Sapp, the round, 15-20 gm., fruits 
are almost black in color. The flavor is dynamic - much like an 
heirloom. High yielding. Needs to be staked.""""

Amish Paste! $2 ea!                                                                  
Organic, Indeterminate!"
The superior, full-bodied flavor and brilliant color of this large, meaty, 
heart-shaped Amish heirloom makes excellent sauce, paste and fresh 
salsa. The fruit ripens throughout the summer for a continuous supply. 
The vigorous vines need staking.

Peacevine Cherry! $2 ea!                                                                      
Organic, Indeterminate!"
Mid-season. An early red slicer especially for areas with cold spring 
weather and cloudy, difficult conditions. Very prolific with real tomato 
flavor.""
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Habanero! $2.50 ea!                                                                  
Organic!"
Avg. 2" x 1 1/4", wrinkled fruits ripen from dark green to salmon 
orange. This extremely pungent Habanero may be used fresh or dried. 
Key ingredient in Jamaican "jerk" sauces. Yield potential is good, but 
can be erratic in the North.

Yankee Bell! $2.50 ea!                                                                                
Organic!"
Blocky 3-4 lobed fruits are medium sized and a bit smaller than our 
hybrids. Better quality and uniformity than most Open Pollinator's.

Basil, Genovese! $4 ea!                                                            
Organic!"
Authentic flavor and appearance. Tall and relatively slow to bolt with 
large, dark green leaves about 3" long. Ht. 24-30". 68 days to 
harvest. 

Lunchbox mini mix! $2.50 ea!                                                  
Organic!"
Equal amounts of our new red, yellow, and orange Lunchbox snack 
peppers in this mix. These beautiful, mini-sized peppers are 
remarkably sweet and flavorful. They are delicious sautéed, as an 
addition to salads and, of course, perfect for a healthy snack. All three 
varieties have tall strong plants that yield well for snack-type peppers. 
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Early Jalapeño! $2.50 ea!                                                          
Organic!"
Cylindrical fruits are of the smaller, traditional size (2-2 1/2") and 
have more checking than our hybrids. Earlier but much lower 
yielding than our hybrids. Small plants. Best for early season 
plantings for early crops. We suggest using our other varieties for 
main season production. Organically grown.

Joe Parker/Anaheim! $2.50 ea!                                                            
Organic!"
Medium-tall plant; for many the most productive traditional Anaheim 
type. Uniform fruits avg. 6-7" x 2" and are the traditional semi-
flattened shape. Organically grown.

Serrano del Sol! $2.50 ea!                                                         
Organic!"
Typically used to make pico de gallo and spicy fresh salsas, this 
serrano pepper is considerably hotter than a jalapeño. The tall, 
slightly fuzzy plants of this adaptable, disease resistant hybrid 
produce lots of glossy, bullet-shaped fruits that can be harvested 
over an extended period.
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Kale, Redbor! $2 ea!                                                                  ""
Similar to Winterbor but purple-red. For garnishing and eating. Flavor, 
color, and curling are enhanced by cold weather.

Kale, Red Russian! $2 ea!                                                                        
Organic!"
Stems are purple; leaves are flat, toothed, and dark green with purple 
veins. The plants mature medium-tall and leaves are tender compared 
to other kales. For salads and light cooking. NOTE: To extend storage 
life, dunk leaves in cold water post harvest.

Cabbage, Famosa! $2 ea!                                                                     
Organic!"
Famosa has deep blue-green heads weighing in at 2-4 lb. The 
yellow tinted interior is filled with great, tender leaves with a very 
good flavor. Best in cooked dishes. Intermediate resistance to downy 
mildew. Organically grown.

Cabbage, Red Express! $2 ea!                                                 
Organic!"
Compact plants and solid, round, 2-4 lb. heads with good 
appearance and flavor. Relatively split tolerant. Recommended for 
Northern areas. 
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Brussel Sprouts, Nautica! $2.50 ea!                                        
Organic!"
Typically used to make pico de gallo and spicy fresh salsas, this 
serrano pepper is considerably hotter than a jalapeño. The tall, 
slightly fuzzy plants of this adaptable, disease resistant hybrid 
produce lots of glossy, bullet-shaped fruits that can be harvested 
over an extended period.

Eggplant, Traviata! $2.50 ea!                                                                
Organic!"
Glossy black fruit in the classic bell shape, 5 1/2-6 1/2" long by 3-3 
1/2" diameter. Good flavor. Very uniform and high yielding. Green 
calyx. Organically grown.

Swiss Chard! $2 ea!                                                                              
Organic!"
Lightly savoyed, green or bronze leaves with stems of many colors 
including gold, pink, orange, purple, red, and white with bright and 
pastel variations. The flavor is milder than ordinary chard, with each 
color a bit different. Direct seed or grow from transplant which allows 
separating out the individual colors.

Eggplant, Black Diamond! $2.50 ea!                                        
Organic!"
Black Diamond is a Ukrainian variety, fruits are dark purple 6-9" 
long, early maturing. This variety has a rich, sweet meat and is 
wonderful grilled. Certified Organic.
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Tomatillo de Milpa! $3.50 ea!                                                    
Organic!"
These grow unattended in family corn fields and are harvested for 
home use and for selling in town on market day. High dry matter, 
small to medium, round fruits store fresh for several weeks, handy 
for fresh salsa. Portions of the fruits blush with purple, especially 
after harvest. Organically grown.

Watermelon, Crimson Sweet! $3 ea!                                                     
Organic!"
Dark and light green-striped, 10" x 12", blocky, oval fruits weigh in at 
15-25 lb. Sweet red flesh. Avg. 1-2 fruits/plant.

Watermelon, Sugar Baby! $3 ea!                                              ""
Round fruits, 6-8" in diameter, averaging 8-10 lb. Ripe melons are 
almost black. Good flavor. Tough rinds resist cracking. The standard 
of "icebox" melons for many years.

Melon, Athena! $3 ea!                                                                              
Organic!"
Ripe melons seldom crack and have a tough rind, making them ideal 
for shipping. Good shelf life even when harvested ripe. Widely 
adapted. Intermediate resistance to fusarium wilt races 0, 1, and 2; 
and powdery mildew.
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Melon, Eden’s Gem! $3 ea!                                                       
Organic!"
Popular green-flesh muskmelon with a heavily netted rind, and 
smooth, sweet-flavored flesh. Fruits avg. 2-3 lb. A good keeper with 
firm flesh. Organically grown.

Butternut Winter Squash! $3 ea!                                                 
Organic!"
Light tan-colored winter squash with small seed cavities and 
thick, cylindrical necks without crooks. Uniform fruits avg. 9" 
long, avg. 4-5 lb. The flesh is smooth-textured and has a 
unique sweet flavor, particularly after 2 months' storage.

Acorn Winter Squash, Tuffy! $3 ea!                                         "
Tuffy has thicker, much sweeter, drier yellow flesh than others. Black-
green skin, distinctive heavy ribbing. Avg. 2 lb. NOTES: (1) Rind is 
tough. Use care when cutting in half for baking. (2) For best 
sweetness wait two weeks or more after harvest.

Zucchini, Dunja! $2.50 ea!                                                                        
Organic!"
Dunja is a high yielder of dark green, straight zucchinis. Open plants 
and small spines make for an easy harvest. Higher yielding and more 
disease resistant than Dundoo, which it replaced. 
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Summer Squash, Yellow Crookneck! $2.50 ea!                      "
Many choose this special Johnny's strain as the best yellow variety for 
buttery flavor and firm texture. Big plants are late to begin bearing, but 
then yield consistently over a long picking period. Best picked small, 
4-5" long. Organically grown. 

Pumpkin, Howden! $2 ea!                                                                      
Organic!"
Developed by John Howden of Massachusetts in the early 1970s, it 
defined "the look" in big Halloween pumpkins -- deep orange color, 
defined ribs, and good handles. They vary in shape and weight, 
typically averaging 25 lb. or larger. Avg. yield: 1-2 fruits/plant.

Pumpkin, New England! $2 ea!                                                "
Dark orange-skinned pumpkins in a range of small sizes, typically 
4-6 lb. Although not as sweet as squash, the well-colored, orange 
flesh is relatively starchy, dry, and stringless. A well-known mini Jack 
O'Lantern type for pies. 

Sage! $3 ea!                                                                                                  
Organic, Perennial!"
Dusty, green leaves are used in dressing, sauces, salted herbs, 
sausage, and tea. Make a good base for dried floral wreaths. Medicinal: 
Leaves are used as digestive and nerve tonics. Edible, lovely, small 
lavender flowers appear in early summer.
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