2018 One Drop Farm Seedlings by Annie Catalog
With over 200 varieties to chose from, I hope you have fun dreaming up your gardens – make them
adventurous this year!
Orders due by the end of March
To order online (preferred), visit www.OneDropFarm.com Pre-Order online store.
To order by mail, click on the green “Brochure/Mail order form” button to download a printable order
form to mail in, found on our website at www.onedropfarm.com/seedlings.
I will accept email orders, however this is more time consuming for me to enter your requests into my
system, and any efficiencies are appreciated!
ALL tomatoes, eggplants, peppers and cucurbits are potted individually ONLY, certain herbs, too.
PRICING for pots: 1-10 plants are $3.50ea, 11-19 plants $3.25ea, 20+ plants are $2.75ea.

*You may mix and match any pots in the categories above to reach the volume discounts

ALL alliums, brassicas, lettuce and chard are in 6 packs ONLY, certain herbs are in packs as well.
Packs always $3.50 each.

*Note: Our seedlings are raised organically! I offer mostly open-pollinated varieties (the seeds saved
will grow true to type) with a few favorite hybrid varieties. Hybrids are in no way, shape or form
genetically engineered! [There are no GMOs on my farm!] It simply means a plant of one variety
pollinates another variety. It happens in nature every day and breeders have been using this technique
for hundreds of years. Some hybrids have been stabilized and have become some of our favorite openpollinated varieties! It is vital to preserve our open-pollinated heirlooms. It is also fun to explore and
enjoy the added vigor and disease resistance that hybrids offer. While the seeds you save from a
hybrid variety will not grow to be exactly like the plant you saved them from, they contain a
smorgasbord of traits from the parent plants that might show up in delicious new ways.
Glossary:
Indeterminate = Plants continue flowering and fruiting throughout the season so are taller and need
staked.
Determinate = Plants tend to load with fruit within a window of time (which is usually the length of our
short season in Maine anyway) – nice for canning! I would still stake these, but an average tomato cage
is plenty tall and strong enough.
Days to maturity = (ex. 55 days green, 75 days red) general estimated days from transplanting until first
fruit maturity. The example above means the pepper will be edible green by 55 days from transplant, if
you leave it on the plant, it will be red ripe by 75 days. This number is somewhat variable for each
garden and seasonal conditions.
We source our seed from reputable and ethically sound sources preferring organically grown seed.
Never treated. Never GMO. No Monsanto or Seminis varieties (sorry Early Girl tomato lovers – you’ll
want Bloody Butcher, also an early variety and every bit as good if not better!).

BRASSICAS, LETTUCE,

$3.50 each
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CHARD
6 packs only

Broccoli,
early

Broccoli,
mid-season

Romanesco

Brussels Sprouts

Cabbage, Chinese

Bears well earlier in the season and is pleasantly sweet
and tender. Broccoli appreciates good fertility. It helps to
side dress around the roots with compost or organic
fertilizer 3 weeks after transplanting. If you plant early
and mid-season broccoli at the same time, you will get a
successional harvest.

Tolerates these hot springs and early summers we’ve been
having. A well-domed broccoli that tastes great in a wide
variety of conditions. Broccoli appreciates good fertility. It
helps to side dress around the roots with compost or
organic fertilizer 3 weeks after transplanting. If you plant
early and mid-season broccoli at the same time, you will get
a successional harvest.

Beautiful, apple-green whorled heads in
nature's beautiful fractal pattern, this variety
has been a culinary delight since the 16th
century. Somewhere between a broccoli and a
cauliflower, this preeminent Italian heirloom
was first documented in Italy in the 16th
century. An altogether pleasing, nutty taste.
Most often enjoyed in crudites, it's also steamed or roasted. Flavor is closer
to broccoli with a hint of cauliflower's earthiness.
Delicious. Sprouts are spaced well on the stalk to
prevent blemishes. Harvest from the bottom up.
Top the plants when the bottom sprouts start to size
up. Long harvest period. Also appreciates fertile soil
or a side dressing around the roots before the
sprouts size up.

Napa-type cabbage. Bolt resistant. Good
pungent flavor desired in these varieties. A
disease resistant cabbage.
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Cabbage, early

Cabbage, red

Cabbage, savoy

Cabbage, storage

Cauliflower

Chard,
Bright Lights

A crisp, sweet cabbage. Reliable. Great for fresh eating
and slaws. ~3# heads.

Add color to your salads and slaws. Smooth, tight, dark
red, 3-5# heads. Resists splitting. Tender and crisp with
good flavor.

Compact 3-pound heads when planted closely (1218”) but can be double that size with good fertility
and a little more space between plants (2’). Tightly
wrapped leaves. Holds very well in the field.

The sauerkraut cabbage! Crisp with lots of dry matter.
A great keeper. Sometimes a slightly flattened shape.

Self-blanching (the leaves shield the crown from light),
tender, mid season cauliflower. Give plenty of space in the
garden to let the heads size up, around 18” to 2’ between
plants.

A colorful combination of chards. A mix of several
varieties bred by Johnny’s Seeds. Like all chard, each
seed is actually several plants – multi-germ, so you’ll
likely have more than 6 plants in a pack. You can
separate them or just plant each clump a little further
apart than single plants.
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Kale, Red Russian

Kale, Lacinato

Kale, Curly

Lettuce, mixed

Tatsoi

PEPPERS - Sweet
4” pots only

This kale is the most tender of any variety. It is
great for fresh salads, but still holds up well
sautéed. Mild flavor. Heat tolerant and cold hearty.
Begin harvest after the plant has sized up then you
can harvest the larger, lower leaves all the way into
the frosts of fall.

This Italian kale, also called Dinosaur or Nero de
Tondo, is becoming a favorite. Deep green, delicious
non-bitter leaves. High nutrition. The kale of choice
for soups. Tender enough to julienne for salad.
Begin harvest after the plant has sized up then you
can harvest the larger, lower leaves all the way into
the frosts of fall.

Productive curly kale. Deeply curled, pleasant tasting
kale. The most commonly consumed in this country. Great
in all kale applications from kale chips to soups, stir fries
and smoothies.

A mix of great garden lettuces – crisp butterhead, large
leafy green and beautiful bicolor red. Sometimes I throw in
some romaine.

A wonderful green with spoon-shaped leaves. Just
as versatile as spinach, but can also stand in for
lettuce. Forms beautiful compact rosettes. Space 12”
apart to achieve full size. Pick the larger outer leaves
and it will keep producing new ones, or you can cut
the whole plant 2 inches above the ground and it will
re-grow. In the brassica family so treat as you would
kale as far as fertility and any insect pressure.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea
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Ace

Carmen

Cubanelle

Flavorburst

Fushimi

Gilboa

Very early green to red bell. Grows reliably in Maine and
resists blossom drop. One of the earliest peppers both to set
fruit and to turn red. Usually smaller and more tapered than
some others, but you’ll almost always get a crop. A standard in
short season climates. 50 green, 70 red. Hybrid.

Award-winning Italian type frying pepper! Maine-bred,
introduced by Johnny’s Seeds. So sweet and crisp, full
flavored. Tolerates cool fall nights better than most – plants
have withstood 28 degrees under row cover. 60 green, 80 red.
Hybrid.

Think of the cubanelle like a sweeter, thinner-walled, more
flavorful bell pepper and you’ll get why these peppers are so
popular. You know it by its appearance as fried peppers in Italian
sandwiches. While the bell and the poblano pepper, with their
thick walls, are great for stuffing, the cubanelle and its thin walls
are really ideal for the frying pan with a little olive oil. ~6”.
Harvest green or red. 70 days green. Open-pollinated.
Medium-large 3- and 4-lobed fruits are blocky to slightly
elongated. The flavor is citrus and sweet, winning taste tests.
Peppery bite overlaid with a surge of lemon. Good leaf cover to
prevent sunscald on the fruit. Yields well and fruits ripen early,
even in the North. 75 days green, 85 days yellow. Hybrid.

Fushimi sweet pepper, Fushimi togarashi, is one of the traditional
vegetables of Kyoto, Japan. This sweet Japanese pepper is thinwalled and glossy bright green. The fruits are slender, tapered
and grow to 6" in length. Good for salads, pickling and stir-fries. It
is very easy to grow, produces good quality and prolific harvests.
65 days green. Open-pollinated.

Blocky, thick-walled orange bell pepper with great flavor and brilliant
color. Fruity flavor. Yields very early – perfect for our cool climate.
66 days green, 75 days orange. Hybrid.
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Jimmy Nardello

King of the North

Lipstick

North Star

Purple Beauty

Sweet Chocolate

Giuseppe Nardello brought this heirloom to the states in 1887 from
the Basilicata region of Italy. 20-24" plants produce loads of long,
thin peppers that look like chilis but are wholly sweet. The peppers
are altogether delicious, whether cooked in a little olive oil, grilled,
chopped, sautéed with other vegetables, or used raw in salsas and
salads. These peppers are perfect for pickling or drying. 80 days
red. Open-pollinated.

An open-pollinated bell pepper famous in northern climates.
Reliably sets 6” blocky, juicy, thick-walled fruits. Good flavor
and texture. 68 days green, 76 days red. Open-pollinated.

Super yummy, juicy, and thick-fleshed, these 4" long, heartshaped peppers are not only delicious in salads and salsas but
are also great for roasting. Dependably productive even in areas
with cooler summers. My customers have had great luck
growing this in containers. A gem of a pepper. 53 days green, 73
days red. Open-pollinated.

Early bell pepper. Ideal for short-season areas. Well adapted to set
blocky fruits even under unfavorable conditions. A little blockier and
thicker-walled than Ace. 60 days green, 75 days red. Hybrid.

Good yield of blocky 3” fruits that ripen from green to deep purple to
deep red as they mature. Good flavor in all stages. Purple peppers
are green inside. Does well in cool weather. Super fun in the
garden. 74 days purple. Open-pollinated.

Remarkable earliness, tolerance of cool nights, and a heavy
set. Smooth, medium-small, tapered, "snub nose" (blunt end)
bells with long fruit stems. Very mild flavor, medium thick flesh.
The flesh under the skin is brick red. Developed by the late
E.M. Meader, Univ. of New Hampshire. 58 days green, 78 days
deep brown. Open-pollinated.
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PEPPERS –
Pimento & Paprika
4” pots only

Sweet Pimento

Tangerine Pimento

Boldog Paprika

Leutschauer Paprika

PEPPERS - Hot
4” pots only

Anaheim

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

One of the earlier varieties of pimento and it has it all.
It’s bright red, sweet and fruity. Pimentos are
characterized by sweet, juicy, thick flesh making
them great for fresh eating as well as roasting or
stuffing into the middle of an olive. 77 days red.
Open-pollinated.

It’s a brilliant orange, lobed fruit that will call you to
check your patch in anticipation for the first one. My
friend Amy describes this pimento as “sweet and rundown-your-chin juicy”. Enough said, right!
85 days. Open-pollinated.

A Hungarian mild paprika, which dries nicely with a hint of
spiciness. A prolific bearer of 4–6" long wrinkled tapered pendant
fruits. Harvest red and grind into sweet paprika, string into
decorative ristras or enjoy fresh. Boldog sets enough fruit to
accommodate all three uses. The town of Boldog is in a wellknown spice-pepper district northeast of Budapest.
71 days. Open-pollinated.
This variety is originally from Leutschau, Slovakia. It was
brought to Matufred, Hungary in the early 1800's where it is
popular today. A medium+ heat Paprika that is thin walled
and used for drying into a premium paprika powder. They
can also be stuffed or made into a mild sauce. Just over 2
feet tall, very productive. 80 days. Open-pollinated.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

Anaheim peppers are a subtype of New Mexican chili
peppers with heritage in Anaheim, California – the pepper
inside that little can of “green chiles”. 5”-7” long. With their
thick, only mildly hot flesh, Anaheims are great for stuffing
like chile rellenos, grilling, and roasting. Anaheim peppers
ripen from green to red, but are almost always used while
still green. I love them diced into eggs. They have that real
green chile flavor. 65 days. Hybrid.
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Ancho Poblano

Bhut Jolokia
(Ghost Pepper)

Bulgarian Carrot

Carolina Reaper

Czech Black

Early Jalapeño

Easter Pepper

The poblano is a mild chile pepper originating in the state of
Puebla, Mexico. Dried, it is called ancho from Spanish ancho
("wide"). Stuffed fresh and roasted it is popular in chile
rellenos. While poblanos tend to have a mild flavor,
occasionally they can have heat. The ripened red poblano is
significantly hotter and more flavorful than the less ripe,
green poblano. The ripe peppers dry well. 78 days. Openpollinated.
Legendary. Once the hottest pepper in the world at over 1 million
Scoville units (habaneros are 100K!). Subsequently dethroned by
Trinidad Scorpion and Carolina Reaper. Smokey flavor, slow to
grow but eventually makes tall plants and many fruits. 2-3” thinwalled, wrinkled, red fruits. Needs warm soil such as: black ground
cover around plant or grow in a black plastic pot or in a
hoophouse). 100-120 days. Open-pollinated.
With its pointy shape and bright-orange skin, the Bulgarian carrot –
a.k.a. shipkas or hot carrot pepper – is unmistakable. Also like a
carrot, it’s a bit crunchier than other chilies, which makes it terrific
for roasting and pickling. Colorful skin and fruity flavor looks and
tastes great in salsas and chutney. ~4”. Between a jalapeno and
cayenne in heat. 68 days. Open-pollinated.
Current record holder as hottest pepper in the world coming in
at 1,569,300 Scoville units! Fiery red with a devilish scytheshaped tail, hence the name “reaper.” Needs warm soil such
as: black ground cover around plant or grow in a black plastic
pot or in a hoophouse). 100 days. Open-pollinated.

Czech Black Hot pepper is gorgeous. The 2 1/2-inch long
conical fruits are blackish-purple when immature, but ripen to
garnet red. The flesh has similar heat to a Jalapeno, and a
rich flavor. The purplish-leaved plants grow to be about 3 feet
tall and bear prolifically. In Maine, they start to ripen in midAugust and produce until frost. 65 days. Open-pollinated.
Truly early at 66 days. Most familiar in their green stage,
jalapeños are hottest and fully ripe when they turn red. The
popular Sriracha hot sauce is made from fermented red
jalapenos! I’ve made several versions – all good. The short,
2-3 inch peppers are thick-walled and juicy. Use fresh,
pickled, or in sauces. Early Jalapeño will set fruit under
cooler conditions than other jalapeño varieties. Will have
“checking” marks. 75 days. Hybrid.
A gorgeous ornamental pepper, also edible. Gets only 6” by
10” so does brilliantly in containers or as a border plant
tolerating all kinds of stress. Peppers stand straight up and are
in different stages of ripening on the plant at the same time,
lavender, dark purple, butter, orange. All American winner.
Extremely easy to grow. When mature peppers start to shrivel,
snip them off for more to come all summer long. Spicy but not
raging. 72 days.
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Fish

Habanada

Habañero

Habañero,
Chocolate

Hinkelhatz

An African-American heirloom popular in Baltimore. A pre-1947
variety that was used in fish and shellfish cookery. The color of
the fruit ranges from green, orange, brown, white and red.
Medium hot. What really makes this pepper stand out is its
wonderful foliage, as the 2-feet tall plants have stunning white
and green mottled leaves, which makes this variety superb for
ornamental and edible landscaping. 90 days. Open-pollinated.

NEW heatless habanero! I love habaneros which have a
smokey citrus taste. Here's the flavor with absolutely non
of the heat. Some, like Chef Dan Barber, revere it and are
touting it as a snacking pepper. Abundant harvests of 2 to 3
inch long peppers when the plants have heat, full sun, even
watering, and not too much nitrogen. Harvest peppers when
bright orange for their best flavor. Bred by Dr. Michael
Mazourek of Cornell University. 70 days green; 90 days
orange.
Habañero means 'from Havana'. Habañero and its kin long ago
migrated from the Caribbean Islands to Central America. A close
relative of the Jamaican Scotch Bonnet. To complement its
searing heat, Habañero has a delicious, pungent, smoky quality
unlike any other pepper – the heat does not drown out these
flavors. Many people, like me, find its flavor and aroma irresistible
in sauces and salsas. I use it in my signature hot sauce. Takes a
while to mature in Maine, but is bountiful once it does. 85 days. Open-pollinated.
Chocolate brown, 2” fruit are beautiful and pack a 300,000
Scoville rating. Enthusiasts love the unique flavor that goes
along with all the heat. Needs warm soil such as: black ground
cover around plant or grow in a black plastic pot or in a
hoophouse). 85 days. Open-pollinated.

A rare Pennsylvania Dutch heirloom. 'Hinkelhatz' (chicken
heart) is a description of its size and shape. Over 150 years
old. Flavor is “stocky”, quite hot. Traditionally used exclusively
for pickling. The PA Dutch cooked and pureed it to make
pepper vinegar sprinkled on sauerkraut. Prolific and cold
tolerant, longer season than the average hot pepper. 1 1/4
inches in length tapering to a blunt point. Compact bush-like
plant, 1 1/2 to 2 feet tall. 88 days. Open-pollinated.
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Hungarian Hot
Wax

Jaluv An Attitude

Lemon Drop

Padron

Peruvian Purple

Yellow pepper with 5 1/2" x 1 1/2" smooth, waxy fruits tapering to a
point. I like to pickle pepper rings made with these for pizza nights.
Easy to stuff and to peel after roasting; thick-fleshed for frying. Its
sunset-ripening peppers change from yellow to orange to red, and
make attractive pickled peppers. Definitely, but not overly, hot.
Spicier than Sweet Banana. 68 days. Open-pollinated.

Jalapeno for the North. In the breeder’s own words: “If I had to
have one chili on a desert island, it used to be a jalapeño. Now
maybe not. This new chili is the result of a cross between an
open-pollinated jalapeño and (my own) original that was called
45° N Attitude. The object was to have a thicker-skinned 45° with
a lot of jalapeño flavor. The 45° N had thin skin, delicious hot
fruity flavor, and dried and produced well in northern latitudes. My
overriding intent in crossing them was to obtain the best
combination of both.” 75 days. Open-pollinated.
A seasoning pepper from Peru. True to its name, they emit a
pleasant lemon aroma when cut open. Still rare outside of
South America. Citrus flavored 2” fruits are easily dried for
storage. 90 days. Open-pollinated.

Padrón peppers are a variety of peppers from the municipality of
Padrón in the province of A Coruña, Galicia in Northwestern Spain. A
beloved market and street food of Spain. These are small peppers
traditionally used green, fried in a bit of oil and dashed with sea salt.
To smell them frying while walking the streets of Spain is purported to
be a sumptuous experience – frying them in my kitchen in Maine is
pretty awesome, too! Generally sweet when small (only 1 in 20 might
be hot) but get a tad hot as they get larger. Even though I’m offering them for their sweet
eating purpose, I left them in this hot pepper category. 60 days. Open-pollinated.
This variety from Peru yields 1” peppers that turn from purple
to burgundy red when ripe. A gorgeous edible with purple
leaves and flowers, too. Mildly hot. 90 days. Open-pollinated.
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Rat Turd
(Prik Ki Nu)

Red Rocket

Sweet Banana

Tabasco

Thai Hot

Trinidad
Scorpion

A popular pepper in Thailand, it’s just ½” long looking very
similar to it’s namesake. Low-growing plant studded with fruit
that turns from green to orange to red and are very hot!! These
peppers started Amy LaBlanc’s 20+ year seed saving habit. 85
days. Open-pollinated.

Ristra type chile pepper is also a paprika – a hot one! Dry and grind
for a wonderful spice or to use as a chili pepper. 85 days. Openpollinated.

This is the pickled pepper famously placed on pizzas
and sandwiches. Super mild - like really low heat.
Slender, long fruit, they mature from yellowish green
to orange to red. Best used when yellow, almost
orange – thus it’s name. If you want a little more heat
in a similar pepper, look to Hungarian Hot Wax,
above. 75 days. Open-pollinated.

The pepper made famous by its use in the popular Tabasco
Sauce. Make your own! Light yellow peppers turn red on
tall-ish plants. 80 days. Open-pollinated.

Packs a lot of heat in this little, slender, upright pepper.
Beautiful as an ornamental and loaded with useable chiles.
85 days. Open-pollinated.

Claimed to be the second hottest pepper on the planet at
1.2 million Scoville units. Needs warm soil such as: black
ground cover around plant or grow in a black plastic pot
or hoophouse). 90 days. Open-pollinated.
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EGGPLANTS
4” pots only

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

Black Beauty

Since 1902 it remains a standard worldwide. Deep purple and
glossy, bell-shaped fruits ranging from 1 to 3 pounds. Relatively
easy to grow. 85 days. Open-pollinated.

Casper

A French variety. Medium sized, smooth 5”-7” white eggplant with
what some say is a mushroom-like flavor. Milder than darker
eggplant. Best on the smaller side. 70 days. Open-pollinated.

Long Purple

Nadia

Ping Tung

Italian heirloom. Long, deeply purple eggplant. Good yields,
especially in northern climates. Best when young, before 10” long. 70
days. Open pollinated.

Reliable traditional Italian type. Dark purple, glossy, 7-“8” long fruit.
Can set fruit under cool conditions! Green calyx (the little hat on top).
70 days. Hybrid.

A best seller. A long Chinese eggplant named for a town in Taiwan.
Vigorous, stress-tolerant plants start producing early. Its light purple
color is especially attractive if it is harvested before full maturity. As
it approaches its full 11", its skin darkens but retains a pleasing
sheen. Its sweetness and easy to use shape adds to its appeal. 58
days. Hybrid.
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Rosa Bianca

Swallow

Thai Long Green

Turkish Orange

TOMATOES
Beefsteak,
4” pots only

Ananas Noir

Bicolor Italian heirloom. Some say “the best eggplant in
the universe,” with a creamy consistency and delicate
flavor. “like eggplant pudding.” Gorgeous pear-shaped
fruits, white with lavender streaking down the side.
Fruits average 2 lb, max out at 4 lb. A temperamental
beauty, Rosa needs to be coddled, particularly in the
northern half of New England. Warm up the soil at its
feet by covering with black landscape fabric or grow in
a hoophouse. 88 days. Open-pollinated
Easy to grow and very early! The one eggplant to grow if you live
in a cold part of the world. Glossy, purple-black tender fruit of the
elongated (1¾x7") Asian type without the bitterness often
associated with larger eggplants. 51 days. Hybrid.

Also called Green Elephant Tusk. Mild and sweet, 10”
slender fruit, beautiful lime-green and one of the best-tasting
eggplants. Superb flavor, they produce well. An heirloom
from Thailand becoming popular with chefs.
85 days. Open-pollinated.

Also popular with chefs, this one comes from Turkey. 3” round
fruit best cooked when they are green to light orange. Very
sweet, flavorful flesh imparts a strong, rich flavor. Small plants
yield well. 80 days. Open-pollinated.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

An exciting tomato with distinctive streaked interior of green,
yellow and purple. Large, sprawling plants earn their keep
yielding large, dark purple fruits up to 1-1/2 pounds. Complex,
hearty tomato taste both sweet and rich with smoky and acidic
undertones. Great addition to sauces. Indeterminate. 85 days.
Open-pollinated.
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Beefsteak

Berkeley Tie Dye,
Pink

Brandywine

German Johnson

Gold Medal

While beefsteak is a category of tomatoes, it is also a wellknown variety of the type. Also known as Red Ponderosa or
Crimson Cushion. Produces huge, 1 lb, delicious, ribbed
fruit on vigorous vines. Indeterminate. 96 days. Openpollinated.

This beefsteak tomato is the color of port wine with
metallic green streaking. Excellent sweet taste rivals
Cherokee Purple. 8-12 ounces. Indeterminate. 75 days.
Open-pollinated.

This variety is legendary for its very exceptional rich,
succulent flavor and is the bar to which the flavor of others is
compared. Large pink-red fruit can become 1-1/2 lbs. with
creamy flesh. Vines grow quite tall and have potato-leaved
foliage. Not terribly prolific, but you will cherish each one. An
Amish heirloom since 1885. This is the Sudduth or
Quisenberry strain. Indeterminate. 80 days. Open-pollinated.

The South’s Brandywine. In the southern U.S. this
is the pinnacle of flavor, but it grows well here, too.
A bit easier to grow and a bit higher yielding than
Brandywine. This is a regular-leaf strain. Tall plants
and a fairly early harvest of large, slightly ribbed
pink-red tomatoes averaging 1 lb. They are meaty
with few seeds and really excellent flavor.
Indeterminate. 80 days. Open-pollinated.

Another one introduced to me by a customer (thanks,
Gina!) who learned of it from her elderly gardening friend.
A yellow, orange bi-color, large tomato. Early for its size.
Low acid and grows well in cool nights. Indeterminate. 75
days. Open-pollinated.
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Hawaiian
Pineapple

Mortgage Lifter
(a.k.a. Radiator
Charlie)

Weisnicht’s
Ukranian

TOMATOES
Slicers
4” pots only

Aunt Ruby’s
Green

Another large bi-color, yellow-red. I’m listing a couple bicolors this season since they are all so good I can’t narrow
it down. This one has a notably fruity element to the
flavor! Indeterminate.
93 days (longer season). Open-pollinated.

As the story goes, a tomato farmer facing bankruptcy
selected a tomato that produced so well, he was able to
sell the sought-after plants to pay off the mortgage. Not
guaranteeing your mortgage payment, but Mortgage Lifter
certainly produces an abundance of 1-2 pound pink-ish
fruit. Known for its mild, sweet flavor. Pretty disease
resistant. Indeterminate. 95 days. Open-pollinated.

Thanks to Ryan Voiland of Red Fire Farm in Granby,
MA, for helping put this little known but extremely tasty
heirloom on the map. In the 31st annual Massachusetts
Tomato Contest in Boston on Aug. 20, 2015, Voiland
won first prize in the heirloom category for his entry of
Weisnicht’s Ukranian. Does well in our increasingly cool
summers. The flavor is sweet, rich and complex with
delicious acid overtones. Often bi-lobed, medium-large
8–18 oz fruits Indeterminate. 85 days. Open-pollinated.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

This tomato is green when ripe with just a hint of yellow. One
taster said it was the biggest surprise. It consistently wins in taste
tests not just for green tomatoes, but for tomatoes in general!
Such a neat tomato to have on a platter of multi colored slices with
basil and mozzarella or to chop into a salsa for color and zest. It
goes from a hard shiny green to a deeper, softer look with a yellow
blush on the blossom end when ripe. Can be large – probably
should be in the beefsteak section but I’m leaving it here. ☺
Indeterminate. 85 days. Open-pollinated.
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This has long been my hands-down favorite tomato, period.
When I first tasted one, I couldn’t describe it. It tasted like it
was sauce already, with complex herbs I couldn’t put my finger
on. Smokey elements, rich juices, gorgeous deep green
sparkling shoulders. I recommended it to everyone. However,
it’s tough to get a perfect tomato. These guys like to cat-face
or crack on the vine, but man…I’ll eat it in just about any form.
Medium sized, juicy, fleshy tomato from the Crimea Peninsula
of Russia jutting out into the Black Sea. Indeterminate. 80

Black Krim

days. Open-pollinated.
Bloody Butcher
(Early Girl
replacement)

Box Car Willie

Chef’s Choice
Orange

Chef’s Choice
Pink

My answer to Early Girl, which is a great tomato, but is produced
by a company now owned by Monsanto. I learned of this one
through Amy LaBlanc who is a true believer in this variety as a
replacement for Early Girl. Super early! You can enjoy these
while waiting for your other tomatoes. Deep red inside and out.
Small 3-4 ounce fruit like a cluster tomato. Indeterminate. 55
days (yah, I said it was early!). Open-pollinated.

High yielding! Named for the Grand Ole Opry singer Boxcar
Willie (Lecil Travis Martin). Slightly flattened, regular-leaf,
tall, vigorous, tomato plants that yield abundant crops of 10
to 16-ounce, smooth, bright-orange/red tomatoes. Distinctly
delicious well-balanced, rich, and sweet with sufficient acid
to push the flavors forward and guarantee this variety as a
good choice for a canning tomato. Produces well until frost.
A staple in a home garden. Good resistance to disease and
cracking. Indeterminate. 80 days. Open-pollinated.
All American Selections winner. As the name implies, this one was
top of the list in taste tests. Medium to large fruit, this and
Moonglow are my favorite orange tomatoes. Moonglow keeps
longer off the vine and is open-pollinated, whereas Chef’s Choice is
a hybrid boasting some more disease resistance while retaining
heirloom flavor. Color holds in intensity even when cooked.
Indeterminate. 75 days. Hybrid.

The pink taste-test topper. “A perfect acid-to-sugar ratio” some
say. As a hybrid, this one is easier to get lots of good-looking,
good-tasting fruit from. Not as large as Brandywine and Prudens
Purple types. A little drier, too, so it holds up to slicing and you
don’t have to eat it instantly as it will keep on your counter for a
bit. Potato-leaved plants, 12-16 oz. Indeterminate. 75 days.
Hybrid.
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Cherokee Purple

Chocolate Stripes

Very popular. The tomato, along with Brandywine, that introduced
folks to heirlooms and got them hooked. Helped to earn the
reputation of the black tomato family as having excellent, deep,
complex flavor. Creamy, juicy interior. We love to enjoy it in its
pure form sliced with salt to really taste what’s special about this
beloved tomato. Indeterminate. 80 days. Open-pollinated.

Large, indeterminate, regular-leaf tomato plants that yield a
plentiful crop of 3-4 inch fruit, mahogany colored with dark, olive
green-striping (similar to black zebra but larger). Fruits have
delicious, complex, rich, sweet, earthy tomato flavors.
Chocolate Stripe, another desirable 'black tomato," is an
excellent tomato. Produces well into the autumn. A great
sandwich and salad tomato. Indeterminate. 79 days. Openpollinated.

A superb home-garden variety. Cosmonaut
always tastes good, occasionally sublime. Ripens
quantities of deep red slightly flattened 8–12 oz
globes very early in the season. Even in cold
summers, it will produce dependably by midAugust. What makes Cosmonaut so special is its
juice: sweet, rich and full-bodied. Volkov was the
Russian explorer who fell through space. From
Dnepropetrovsk in the Ukraine, brought to
America by the Seed Savers Exchange.

Cosmonaut
Volkov

Indeterminate. 65 days. Open-pollinated.
Costoluto
Genovese

Dona

Italian. Flat, kind of oddly shaped tomato - what a great taste!
On the sweet side and very juicy. Makes a tangy, “tomatoey”
sauce and is prized for this purpose in Italy. A California market
grower says it makes the all-time best tomato juice. The taste is
attributed to its high acid content. This Italian heirloom has
large, deep red fruit with orange shoulders that are squat and so
ribbed they're nearly pleated. This compact indeterminate plant
is high yielding, too. 85 days. Indeterminate. Open-pollinated.
Bred in France specifically for customers in markets where
flavor and quality standards are uncompromising. Slightly
flattened, almost seedless, round tomato with a sweet/acid
balance that few modern tomatoes can match. The heavily
producing plants yield 6 ounce, juicy fruits that are smooth,
meaty, and deep-red. Good disease resistance.
Indeterminate. 75 days. Open-pollinated.

17

Earliana

Earl of Edgecomb

Garden Peach

Glacier

Green Zebra

Jaune Flamme

Developed by George Sparks of Salem, New Jersey. Developed
at the turn-of-the-century as growers attempted to bring the
earliest tomato to market. First offered commercially in 1900.
Short, regular-leaf plants that yield clusters of beautiful uniformly
round, 6 oz., red-pink tomatoes. Wonderful sweet/tart flavors.
Produces well until frost, good disease resistance. Another good,
prolific tomato for cooler growing regions. Indeterminate. 68
days. Open-pollinated.
When the 6th Earl of Edgecombe died in the 1960's, the
heir to the title of 7th Earl was a relative in New Zealand
who was a sheep farmer at the time. When he traveled to
England to claim the title, he brought this tomato with him.
The seeds for this New Zealand heirloom were made
available through Dr. Carolyn Male, who found it the best
of her 1996 seed trials. The smooth, 3-inch, round,
uniformly ripening fruits are beautiful orange globes,
typically borne in clusters of two or more. Flesh is firm,
meaty and exceptionally flavorful with a nice balance of
sweetness and acidic. Indeterminate. 73 days. Open-pollinated.
What a novelty. A tomato that has peach fuzz on the outside.
Not much, but just enough to remind you of biting into one of
nature’s other summer gems. Best eaten fresh as you lose the
tangy, sweetness when you cook it. Keeps for a noticeably long
time after picked. Little 2-4 oz fruits. Origins date back to 1890.
Indeterminate. 71 days. Open-pollinated.

You guessed it - early and good for cooler climates. This
is a determinate tomato whereas Bloody Butcher is
indeterminate. Glacier is a great choice for growing in
pots or upside down systems. A saladette or cluster
tomato type. Small tomatoes, but almost no cosmetic
defects except occasional yellow shoulders. Glacier’s
rich tomato flavor has beat out many other early
tomatoes like Stupice and Early Temptation. Originally
from Sweden, 1985. Potato-leaf foliage. Determinate. 56 days. Open-pollinated.
Tart, tangy, gorgeous, unique. This little number yields oodles
of small sized fruit best eaten fresh and on salads or plates of
caprese. Green Zebra is actually the result of four heirlooms
bred together by Tom Wagner, then stabilized to be openpollinated. Been around for a long time. Indeterminate. 78 days.

Apricot-sized and apricot colored inside and out. A prolific French heirloom yielding 2"
round fruit in clusters like a cocktail tomato. Customers requested to offer this one and
we agreed. Stood out in tomato trials for my husband Andrew while working at Johnny's
Seeds. Full-bodied tomato flavor, perfect balance of fruity sweet and tart. Terrific salad
tomato that makes a beautiful sauce which holds its color and is meaty enough to dry

18

well. Indeterminate, 75 days. Open-pollinated.

Jet Star

Marmande

Moonglow

Mountain Magic

A long-standing favorite medium sized, red-round tomato. It has
made a name for itself as an easy to grow, very productive, gardenfresh slicer free of cracks and scars. Low acid tomato, add lemon
juice when canning. Indeterminate. 72 days. Hybrid.

A classic French heirloom. We grew these for our veggie
customers. Ruffled shoulders, orange-red skin and flesh.
Full, rich flavor, delicious. My husband brought these home
a few years ago as a standout in his trials at Johnny’s
Seeds. Produces in cool weather. Semi-determinate. 70
days. Open-pollinated.

I was so impressed the first time we grew this. An
heirloom that is easy to grow and relatively blemishfree. The flavor is complex and yummy for such a light
colored tomato. This one keeps very well off the vine,
so you can pick it when it’s ready and not feel like to
have to have tomato sandwiches for 3 meals a day.
Really a pretty, round orange/yellow. We often had
slabs of this tomato for our after-farmers-market BLT
habit. Thick walls and few seeds. Indeterminate. 80
days. Open-pollinated.
This is a late-blight resistant tomato! Almost 100%, it will hang in
there long after the others have slimed down. The best tasting
slicer with this resistance. The Mountain series of tomatoes
(Mountain Magic, Mountain Merit, etc.) have made a name for
themselves combining good flavor with disease resistance. Small
to medium fruit. Indeterminate. 85 days. Hybrid.
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Tigerella
(a.k.a. Mr. Stripey)

Nepal

Purple Calabash

Rose de Berne

Silvery Fir Tree

Produces 1 to 2 oz., tangy, meaty, red fruit with yellow
stripes. Uniform production all season. Developed by Dr.
Lewis Darby of the UK Glasshouse Crops Research
Institute. Indeterminate. 76 days. Open-pollinated.

This heirloom is medium/large 10-12 oz., globe-shaped,
bright red fruit. Rather soft but meaty with excellent flavor
– became a favorite of my neighbors. Plenty of oldfashioned tomato flavor. Indeterminate. 78 days. Openpollinated.

A marvel of beauty and really interesting flavor. One of the
most interesting looking and complex tasting tomatoes you
can grow. A squat little tufted pillow shaped thing glowing
deep purplish pink, 3.5” wide by 1.5” tall. Light green-purple
at the shoulders gives way to dark purple at the base and an
equally dark purple interior. Very complex deep swirling
tomato flavors, reminiscent of a fruity cabernet wine. Only
home gardeners will know the joy of this one. I’ve never seen
it for sale anywhere except our farmers’ market stand.
Indeterminate. 75 days. Open-pollinated.
It's back! I'm once again offering one of my favorite pink,
heirloom slicers. This Swiss émigré could be considered
the Brandywine of continental Europe. Like Brandywine,
it has many strains, and is widely considered in France,
Germany and Switzerland to be the best-flavored tomato.
Medium-sized, higher yielding and delivers the robust
flavor of the bigger types. Juicy, translucent smooth pink
fruit and no slouch in the appearance department either,
the unblemished globes are perfectly round, the soft skins not excessively fragile and the
color and size very attractive. Indeterminate. 82 days. Open-pollinated.
Beautiful foliage, fern-like, whispy and deeply lobed! Wonderful
ornamental that you can feast on. Early producer of loads of fire
engine red fruit, 2”-3” across. Pleasant tangy taste. Russian
heirloom. As a compact determinate, this tomato should be listed
in my Container Tomato category, but it’s such a great slicer, I left
it here. 58 days. Open-pollinated.
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White Tomesol

TOMATOES
Pastes&Ox-hearts
4” pots only

Amish Paste

Anna Russian

Bulls Heart

Corbarino

An amazing heirloom, beautiful fragrance. Very productive,
heavy yields of 6-8 oz. fruit setting early and keeps cranking
through the season. A favorite for gourmet growers. Often
ranks first in tomato taste tests for white tomatoes.
Indeterminate. 80 days. Open-pollinated.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

A long-standing reliable, classic heirloom paste tomato. Large,
meaty fruit with great heirloom, deep, tomato flavor. Between a
Roma shape and an ox heart shape. Indeterminate. Openpollinated.

Some have swooned after tasting this tomato. Can be
large, 8-16oz. Tend to grow in beautiful clusters of 2-3
heart-shaped fruits. Don’t let the delicate wistful foliage
fool you; this is a hearty, easy-to-grow paste.
Indeterminate. 65 days. Open-pollinated.

A very old, very large pink Russian heirloom variety.
Strong plants. There are a number of these amazing
oxheart types to explore. Indeterminate. 87 days. Openpollinated.

Amy LaBlanc is on a mission to sort out this variety. The
Corbarino that she knows and loves, the one I’m offering to you,
is an indeterminate plant yielding high numbers of bright red,
grape-shaped fruits. An old Italian variety known for pulling a
whole plant of ripe fruit that would hold to use into the winter.
Delicious fresh or dried. Apparently, a determinate, much
smaller strain is lurking out there under this name.
Indeterminate. 75 days. Open-pollinated.
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Gaccetta

Grandma Mary’s

Heinz

Hog Heart

Jersey Devil

Italian heirloom grown and saved in Rumford, Maine.
My seeds are from Amy LaBlanc who saved this seed.
Lovely pink oxheart-type tomato. Very sweet and heavy
with solids, sizeable. This is Amy’s own hand cradling
this special variety she’s lovingly nurtured.
Indeterminate. 75 days. Open-pollinated.

I learned of this one from one of my favorite customers,
Carla. She has the best luck getting a good yield of
flavorful tomatoes for her home processing and fresh
eating. Abundant harvests, memorable flavor.
Indeterminate. 70 days. Open-pollinated.

Rich tomato flavor used to make the famous Heinz ketchup.
While they’ve likely bred newer ketchup varieties, this is the
original. Juicy fruit great for sandwiches or stewing up. Widely
adapted plants thrive in a variety of climates. Fruit bears all
season but the heaviest crop is in the mid/late summer.
Determinate. 78 days. Open-pollinated.

Brought from Italy to Massachusetts between 1910 and 1920.
So named because it throws large, heart-shaped double fruits.
Noted for high solids, sparse seed cavity and excellent flavor
fresh and cooked. A little later season, but worth the wait.
Indeterminate. 80 days. Open-pollinated.

American heirloom. Prolific pendulant, pointed, paste tomato.
Late season but yield very heavily. 5-6- inch, ruby-red, fruits
are very meaty and have few seeds. Incredible flavor. This
variety was another pillar of the New Jersey tomato industry,
and is an ancestor to “Jersey Giant.” Indeterminate. 90 days.
Open-pollinated.
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Juliet

King of Siberia

Milano

Opalka

Orange Russian
117

I’ve gotten customers addicted to this one. I’ll never forget the
first time I grew and tried one. Sweet and flavorful enough for
salads and fresh eating, meaty and seedless enough to plop
into a sauce or salsa. Very small stem scar that doesn’t need
cut out prior to cooking. Long trusses of fruit. I’ve also used
these for sun-dried tomatoes sprinkled with a bit of salt and
dried oregano. Indeterminate. 60 days. Hybrid

Lemon yellow ox heart. Nicely balanced, sweet flavor, very
pleasing, very productive and early for an ox-heart. A pillar of
the yellow tomatoes. Indeterminate. 70 days. Openpollinated.

Respected Italian heirloom. Compact, bushy plants
produce full trusses of elongated, sausage-shaped paste
tomatoes. Firm, sweet flesh. A determinate, wonderful
paste tomato. 70 days. Open-pollinated.

A polish heirloom with complex flavor whose sauce needs
very little seasoning if any. A few of my customers swear
by this one for its bounty and flavor. Prolific, 5-inch long,
banana shaped fruit. Wispy foliage, very productive.
Indeterminate. 75 days. Open-pollinated.

Nice flavor in this meaty, rare, glowing, bicolor ox
heart tomato. Heart shaped with smooth golden flesh
marbled inside with streaks of red. Delicious, sweet,
fruity with few seeds. Indeterminate. 85 days. Openpollinated.
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Plum Regal

Purple Russian

Roma

San Marzano

San Marzano
Redorta

This roma tomato offers incredible disease resistance
without skimping on taste. If you have trouble with early and
late blight or spotted wilt, this tomato is a good choice to
grow. 4 oz, meaty, solid, deep red fruits are fabulous for
sauces and salsas. Determinate. 72 days. Hybrid.

Wow. A meaty, 3-4” long, purple, plum-shaped Ukranian tomato.
Amazingly, sweet and flavorful for fresh eating, sauces and salsas.
Has the complex black tomato thing going on. Indeterminate. 75
days. Open-pollinated.

Classic canning and sauce tomato. While not a jaw dropping
flavor, it’s a reliable work horse people have come to depend
on. Small compact plants ripen and yield their crop over a few
successive weeks meaning more tomatoes over a shorter
window, perfect for providing abundance for canning.
Determinate. 75 days. Open-pollinated.

The official tomato of a town in Italy. Verified by my mother’s
dear friend who lived there for years. This is the ONLY
tomato that some Italians will use for sauce. Indeterminate.
80 days. Open-pollinated.

A larger version of the classic. Named for a mountain
Pizzo Redorta in Bergamo, Italy. This heirloom has
amazing flavor. Indeterminate. 78 days. Open-pollinated.
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Speckled Roman

Super Italian

Ukrain Heart

TOMATOES
Cherries, Grapes,
Saladette
4” pots only
Amy’s Apricot

A beautiful, novel, striped version of a roma paste tomato.
Good enough to eat fresh. Meaty enough for sauces.
Indeterminate. 85 days. Open-pollinated.

Paste tomatoes shaped like banana peppers are
about 6 inches long. Deep orange-red with very little
juice and few seeds. These tomatoes are all meat
and sauce up quickly. Indeterminate. 73 days. Openpollinated.

A pink, Russian heirloom paste tomato produces
large 10-12 oz. heart-shaped fruit. Great, well
balanced fruity flavors and few seeds. Indeterminate.
85 days. Open-pollinated.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

Family heirloom given to Dustin Swanland by his Italian
aunt. Nicely sweet, apricot-colored cherry tomatoes. Some
say this heirloom gives Sungold a run for its money (as
does Honey Drop, below). This variety is still being
selected to rule out rogues (meaning some plants may
make slightly different fruit). Indeterminate. 75 days. Openpollinated.
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Amy’s Sugar Gem

Black Cherry

Chocolate Pear

Fargo Yellow Pear

Green Doctors

Honey Bunch

Produces heavy clusters of golf-ball sized “candy on the vine”
fruits. Developed by Jeff McCormack and named for Amy
Boor Hereford whose Grandma Tappy introduced Jeff to
heirloom tomatoes nearly 20 years ago. Indeterminate. 65
day.

A large, black, juicy, complex cherry tomato. All the good
qualities of a black tomato in a cherry sized fruit. Looks great in
a cherry mix. Halve a bunch of black cherries, red cherries and
Sungolds, drizzle with balsamic vinaigrette and toss with torn
basil and sea salt…perfection. Indeterminate.

Need I say more? Packing some good flavor into the pear
shaped cherry. Like the black cherry, it looks great in cherry
tomato mixes with an interesting shape to boot. Light red
overlaid with swirling hues of greens and browns.
Indeterminate. 70 days. Open-pollinated.

A classic. Not my favorite for flavor, but for the low acid, yellow
tomato lovers out there, this is the best yellow pear. This and the
red pear have become popular favorites. Indeterminate. 82 days.
Indeterminate.

What a truly colorful cherry mix this makes. Try this sweet,
spicy cherry tomato. The fruits are green with a silver frost and
blush gold when ripe. Green tomatoes are not to be
overlooked! Some say they make red cherry tomatoes taste
bland in comparison. Indeterminate. 78 days. Open-pollinated.

Taste as if drizzled with honey! Long trusses of miniature, onebite, current tomatoes. Super yielding. They are early and bear
throughout the season. Indeterminate. 60 days. Hybrid.
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Honey Drop

Jasper

Matt’s Wild Cherry

Pink Princess

Principe Borghese

A delicious, complex-tasting, yellow-orange cherry tomato.
Considered the open-pollinated alternative to Sungold (to be
compared with Amy’s Apricot, above). A bit less acidic and
sweeter than Sungold. Bred by folks in Massachusetts and
favored by other New England growers. Indeterminate. 70
days. Open-pollinated.

Sweet and rich, pleasantly chewy, small cherry tomato and
named after our son!! My husband, Andrew, was the tomato
technician at Johnny’s Seeds while they were brainstorming a
name for their new flavorful, red, late blight resistant, crackresistant cherry tomato. Right after we named our son, Jasper,
the head of research was inspired by his name, and, voila!
Great flavor, resilient in tough growing seasons.
Indeterminate. 60 days. Hybrid.

Tiny little landrace (a domesticated natural variety developed in
nature over time) sweet nugget of a cherry tomato with tender,
smooth, soft texture. Current tomato sized. Excellent flavor. A
disease resistant tomato due to its wild heritage. Not a great market
tomato as it splits easily after being picked and it’s small, but that
means home gardeners get to keep this one all to themselves!
Indeterminate. 60 days. Open-pollinated.

One of the best cherry tomatoes out there. This is among my
absolute favorites. Really! Stands out in blind taste tests. I pick
them out of cherry mixes first. The thick skins detract not one
iota from the eating experience and in fact keep the tomato in
tact and less prone to splitting. This is a gene pool tomato still
being selected so might contain some off types like delectable
golden Honeydrop – one of its parents. Slow to give in to late
blight. Indeterminate. 60 days. Open-pollinated.

The standard in Italy for sun dried tomatoes. This is one
you can pull up at the end of the season and hang to dry. 12 oz. fruit very dry with few seeds. Rich tomato taste makes
wonderful sauce. Yields clusters of tomatoes in abundance.
Determinate. 70-75 days. Open-pollinated.
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Red Pear

Sweet Hearts

Sungold

Super Sweet 100

Tiger, Blush

The pear shaped heirloom cherry that swiftly became popular for
market growers in the past 15 years, but has been enjoyed in this
country since the colonial times. Popular in Northern Italy. Beautiful
mixed with the yellow and chocolate pears listed above.
Indeterminate. 75 days. Open-pollinated.

Delicious, firm and sweet. Could eat these all day. After tasting
many red grape tomatoes, this one stands out. Meaty, few
seeds, great texture and crack resistant. Good for those who
don’t like the consistency of the seed sack in cherry tomatoes.
Indeterminate. 65 days. Open-pollinated.

Unmatched flavor! It is truly different. Different smell of the
plant, utterly different flavor. No one has yet to describe the
fruity, tangy, sweet flavor accurately. It’s better described by
the facial expressions of those who try it for the first time.
Once you try this orange orb, you will be hooked. Children
love it. Often one of the first to bear fruit and one of the last to
stop. Some growers have noticed good fungal resistance,
though it’s not really listed for that. Indeterminate. 55-60 days.
Hybrid (though many breeders are attempting to de-hybridize
this and create an open-pollinated strain).
A favorite! When you need a classic, sweet, rich, red cherry –
here you go. High in sugars and vitamin C. Bears over a long
season. Prolific, too. All around good, medium sized, bright
red, widely adaptable cherry tomato. Good disease
resistance. Indeterminate. 65 days. Hybrid.

Part of the Artisan Tomato line. My husband, Andrew,
worked closely with breeder Fred Hempel to bring the
others in this line of heirloom-tasting, striped, elongated
cherry tomatoes to market. Blush mixes striking beauty with
a tangy, heirloom flavor that beats out all previous striped
cherry tomatoes. 70 days. Indeterminate. Hybrid.
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Tiger, Green

Tiger, Pink

TOMATOES
Container
4” pots only

Sophie’s Choice

CUCURBITS
Summer Squash &
Zucchini

Summer Squash,
Patty Pan

Part of the Artisan Tomato line mentioned above. Elongated,
green-when-ripe, heirloom-tasting, striped cherry tomato to
market. Sweet, acidic flavor of green tomatoes. Gorgeous. 70
days. Indeterminate. Hybrid.

Part of the Artisan Tomato line mentioned above.
Elongated, rich, heirloom-tasting, striped cherry tomato to
market. Mix with the other Tigers for remarkable flavor and
visual appeal. 70 days. Indeterminate. Hybrid.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

An heirloom from Edmonton, Canada. A great determinate
tomato that does fantastically in containers. Reaching only
18-24” tall it still kicks out large fruit at 7- 12 oz. Orange-red
exterior and deep red interiors. Productive. Quality is
actually best in cooler climates. Does not handle drought
well, so remember to water! Determinate. 55 days. Openpollinated.

Sold in “hills” meaning 3-4 plants per pot.
1-10 pots $3.50ea, 11-19 pots $3.25ea, 20+ pots $2.75ea

Alien space ship squash. I like to harvest them small and skewer
them whole on shish kebabs. When harvested larger, they make
beautiful slabs on the grill. Lovely flavor, a joy to have around.
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Summer Squash,
yellow

Summer Squash,
Zephyr

Zucchini,
Costata
Romanesco

Zucchini,
Eight Ball

Zucchini,
green

The variety of yellow summer squash we offer each year changes as
we focusing on flavor first, ease of growth, ease of harvest and
disease resistance. Always prolific! I like Slik Pik a lot and will
continue to offer this variety until one beats it out.

This squash really does have a subtle nutty flavor, firm flesh.
Steamed, roasted, gratin… Easy to grow, prolific. Hybrid.

A popular Italian variety with wonderful flavor! Not as prolific as
other summer squash (but sometimes that’s not a problem!).
Worth growing for its flavor. This one makes large male
blossoms that are among the best for stuffing. Open-pollinated.

Round…cool! Flavor identical to regular zucchini with added
culinary presentations. We also harvest this one tiny to
spear on a shish kebab skewer. Can be stuffed, too, as in the
picture, below! Hybrid.

We rotate varieties of green zucchini. Like squash, we
always focus on flavor first, ease of growth, disease
resistance. We like the very dark green, smooth varieties
like Raven, pictured here. Hybrid.
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Zucchini,
yellow

CUCURBITS
Winter Squash

Buttercup

Delicata

New England Pie

Butternut

Drier than summer squash (like green zucchini). Remains
bright yellow when cooked – a beautiful addition to stir fries
and sautes. Nice combined with green zucchini in a gratin.
Hybrid.

Sold in “hills” meaning 3-4 plants per pot.
1-10 pots $3.50ea, 11-19 pots $3.25ea, 20+ pots $2.75ea
A New England favorite. Dry, sweet flesh is unforgettable.
We like to thinly slice it and fry on each side for 4 minutes
or so. Edible skin!

I gave one to my awesome, but skeptical, Fairy God
Neighbors, and it became their instant favorite. Just try it.
Small, tender, edible skin, just slice, deseed and bake or
sauté.

A nice texture, sweet flavor and drier flesh for pumpkin pies. Longstanding favorite.

One of the most commonly grown and consumed squash. Very
versatile from roasted to soups and stews and pies. We like to
shred it raw along with apples then add a sweet vinaigrette and dried
cranberries for a great slaw.
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Honey Bear
(acorn)

Spaghetti Squash

Sunshine
Kabocha

CUCURBITS
Cucumbers

Boothby’s Blonde

Pickling
Cucumber

Slicing Cucumber

This acorn squash was bred by Johnny’s Selected Seeds, right
here in Maine. It’s a small sized squash – perfect for serving 2.
This squash had the highest Brix reading (a measure of dissolved
solids indicating sweetness and nutrition) of all the acorn squash in
the JSS trials.

While not my personal favorite, so many of my customers go
nuts for this one. Slice in half, de-seed, bake until tender,
run a fork over the flesh and you get long noodle-like
strands that you can treat just like pasta or go the sweet
route with honey and butter.

Striking bright orange color inside and out. A favorite of mine, and
many of my market customers for years. Sweet, firm, flaky but
smooth. Great for baking, frying and pies. Ultra-high nutrition.
Really a fantastic squash.

Sold in “hills” meaning 3-4 plants per pot.
1-10 pots $3.50ea, 11-19 pots $3.25ea, 20+ pots $2.75ea
A yellow cucumber! Yes, it really tastes good, really good
actually. An heirloom from the Boothby family in Livermore,
Maine. Beautiful on a platter or cucumber salad, a delight to
eat, and just something different for a change.

We typically offer National Pickling or Northern Pickling for
our pickling cuke. Some prefer pickling cukes for fresh
eating, too! Very productive. We offer reliable, if-it-ain’tbroke-don’t-fix-it kind of varieties in the American style (as
opposed to the spinier European types).

We typically offer Marketmore 76 and sometimes General Lee
as our slicing cukes. They are tasty and of the most reliable,
easy to grow, well known slicing cucumbers in organic
gardens. For a fancier slicer, see Telegraph, below. Favorite
standards.
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Telegraph

CUCURBITS
Melons

Hannah’s Choice

Sugar Baby

TOMATILLOS &
HUSK CHERRIES
4” pots only

Cisineros

An heirloom, long English cucumber introduced in 1897.
Smooth, thin skin, almost seedless, excellent flavor. Can
grow to 14” long. Harvest when long but still slender, before
it bloats. Becoming increasingly popular in the U.S. and
flying off grocery store shelves, only the ones from your
garden will not be individually wrapped in plastic wrap, but
fresh and crisp. Trellis the plants for straighter cukes.

Sold in “hills” meaning 3-4 plants per pot.
1-10 pots $3.50ea, 11-19 pots $3.25ea, 20+ pots $2.75ea
A reliable melon in Maine. So delicious I can polish off an
entire melon myself. Obtaining Brix readings (measure of
dissolved solids indicating flavor and nutrition) of 12 and
higher (that’s good!). Right after my son, Jasper, was born in
our farmhouse, I was brought fresh melon from our garden – a
taste memory I will never forget and a perk of home birth.

The #1 icebox melon (an easy to tackle 6-10 pounds which
can fit in your fridge). This melon is superb for the north.
Deep red, sweet flesh. Widely adapted heirloom. Classic,
crisp watermelon.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea

A very large variety of tomatillo, almost 2”. Each fruit is
significantly larger than the traditional type making it
easy to process into salsa verde or your favorite use for
these tangy fruit. 75 days.
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Purple Tomatillo

Aunt Molly’s Husk
Cherry
(ground cherry)

HERBS
4” pots
(6 packs where
listed)

Anise Hyssop – 4”

Basil, Italian – 6pk

The interesting purple version makes colorful salsas. Much
sweeter than green types, can be eaten right off the vine.
Bright violet color throughout the fruit. Another marvel of purple
in nature. 70 days. Open-pollinated.

Excellent flavor. A little smaller than generic varieties, about
¾”. Native to Central America. Sweet and zesty with a bit of a
pineapple taste. My son devours these and can’t get enough.
He loves pulling the little husk off to reveal the golden treasure
within – a perfect snacking fruit, like berries. Husk cherries are
prolific with dozens on each sprawling plant. They grow just
like tomatillos. They come on later in the season, but you can
harvest them and store them in a paper sack to ripen (don’t
eat the hard unripe ones). They keep for weeks.
Indeterminate. 72 days. Open-pollinated.

1-10 plants $3.50ea, 11-19 plants $3.25ea, 20+ plants $2.75ea
6 pack where available are $3.50 each.

A bee plant. Attracts the precious pollinator and makes a
medicinal tea. Gorgeous, ~3’ tall. Self-seeding annual.

A summer essential. Large, aromatic, Italian basil. Leaves
are large enough to fill and roll up. Famously paired with
tomatoes, but amazing in so many dishes, basil is so versatile
– go crazy. Annual
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Basil, Opal – 6pk

Basil, Thai – 6pk

A colorful twist on Italian basil. Same great flavor.
Famously paired with tomatoes, but amazing in so many
dishes. Use fresh in Caprese or cucumber salads and
such, as it loses color when cooked. Annual

Having a light anise and floral flavor, this basil shines
when cooked in rice and sitir-fries. Annual

Basil, Mixed – 6 pk

A blend of purple, Italian and Thai basil, two
plants of each. The Thai has a subtle anise
flavor! Annual.

Borage – 4”

A gorgeous bee plant. Edible young leaves. Edible little
purple flowers with slight cucumber flavor. Great in
salads. Self-seeding annual.

Catnip – 4”

Celery – 6 pk

In the mint family. A good tea for fevers in children. Easily
dried. Bee plant. Perennial.

Not an herb, but the Herb section of this catalog is actually a
great place for this plant due to its amazing flavor. I promise
you will gain a new appreciation for celery once you’ve had it
fresh from good organic soil. High in dietary fiber. Needs
fertile soil and regular water, but once it has that, it’s happy
80 days.
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Chives – 4”

Cilantro – 6 pk

Dill – 6 pk

Fennel – 6 pk

Lemon Balm – 4”

Once you have your own chive patch, you’ll be reaching
for it often. A beautiful and flavorful garnish for almost any
savory meal that started with an onion. We love it in
soups and salsas and salads and dips. The list goes on.
Perennial.

Famous in Latin cuisine. Folks love it or hate it. Those with the
anti-cilantro gene think it tastes like soap. However, studies
show that if you grind it, that soap-ness goes away. My dear
friend, Karma, can attest. She is in the “hater” group but will eat
a gallon of my cilantro chutney. Great in salsas, eggs, hot
sauces, and pretty much anything else on the planet if you are in
the “love it” category. 55 days. Annual.

Prolific producer of fine leaves used in dips. My family loves
dill in eggs. 40-50 days. Self-seeding annual.

This relative of celery, parsley and dill is a main stay
in Italian cooking. (The Italian word for Fennel also
happens to be my maiden name, Finocchio!) The base
of the plant consists of the tender, succulent leaf stems,
which grow together so tightly that they form a “bulb.” My
family loves to sliver it raw onto salads or add it to root
roasts. It's great in soups and I make a great fennel leek
gratin! Like celery, fennel likes full sun and rich, moist,
well-drained soil to plump up. Harvested late summerfall.
In the mint family, make teas and recipes from the leaves.
Bee plant. Perennial.
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Nasturtiums –
6 pk

Oregano, Greek –
4”

Parsley, Italian –
6 pk

Parsley, Curly –
6 pk

Rosemary – 4”

Sage – 4”

Drapes of colorful, edible blossoms. Edible leaves as well
tasting almost exactly like arugula and fit perfectly on a
sandwich. Seeds can be pickled as a caper substitute. Easy to
grow (“be nasty to nasturtiums”). Will bloom all season once it
kicks in. 50 days. Annual.

Classic Italian culinary herb. Easily dried and preserved. My
Mom’s friend and loyal market customer makes blueberryoregano jelly. It is surprisingly amazing. Google it. Perennial.

An underappreciated herb. We love it in so many dishes;
spreads, eggs, cucumber salads, the list goes on. We
chose varieties for their high oil content, which carries the
flavor. Dries easily. Bi-annual.

Used merely for garnish in some restaurants who are missing
out on the subtle herbal essence parsley can impart on many
dishes. Like Italian parsley, curly is great in herb blends, eggs,
soups, dips, too. A little more mild and not as tender as Italian,
but holds its shape better in fresh use. Bi-annual.

A variety specially selected for high aromatics and an ability to
withstand our cold winters if protected. Growing rosemary in cold
frames, bringing a pot indoors or growing in a hoop house will
help this herb over-winter. Likes it hot, so a very sunny spot, hoop
house or a dark pot on a stone patio will help this to grow more
quickly. Tender perennial.

Culinary sage. Large leaves with lots of aromatic oils.
Famously pairs with winter squash. Perennial in Maine if
protected by mulch or early, deep snow cover.
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Spearmint – 4”

Thyme, German –
4”

ALLIUMS
Onions/Leeks,
packs only

Ailsa Craig –
sweet onion

Walla Walla –
sweet Onion

Prince – yellow
storage onion

Delicious and medicinal. A digestive aid, stress reliever;
or you can just put it in your mojito. Spearmint is high in
essential oils conveying the menthol component. Bright,
crisp mint flavor.

Culinary herb in soups and poultry dishes. Make into a
medicinal tea at the onset of a cold. This variety will
overwinter in Maine if protected by mulch or an early, deep
snow cover. Perennial.

~15-20 plants per pack, $3.50 each.

Large, deliciously sweet onion. Slice fresh for sandwiches and
salsas. Not a storage onion, rather, one to be enjoyed all
summer. Sweet onions are sweet not because they have more
sugar, but because they have fewer sulfur compounds which give
onions pungency.

Famous for its mild flavor and great performance in the north.
Matches the size and flavor of the Vidalias from the south. A
little smaller when spring planted (as opposed to
overwintering as they do in the milder northwest) but still
impressive. Not for long term storage, but will keep for a
month or so.

A delicious, yellow storage onion with nice blocky shape and
size. Necks dry down well. Hard, thick skin helps with
longevity in storage.
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Uniform, large onions with deep red color. Thick skins and
hard bulbs for good storage.

Red Wing – red
storage onion

Ed’s Red Shallot

Borrettana
Cipollini

An endangered non-hybrid variety. Wins for taste; full flavored,
sweet, meaty. Selected for improved uniformity by the same
breeder of King Sieg leek. Stores for months as shallots are
famous for.

Italian heirloom. Cipollini means “little coin,” an apt name for
this small, 3”, flattened onion. Cipollinis store more sugars
than regular onions making them perfect for caramelizing. Pull
by the bunch whenever needed. They don’t form skin until 2-3
months into the season making mini onions easy to clean and
prepare. Harvest and cure later in the season for a long
storage onion reserve.
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Bleu de Solaise
Leek

King Sieg Leek

19 century French leek with deep green-blue leaves that can
have a pretty violet cast in cool weather. Cold hearty variety.
Great flavor.

Open-pollinated stable cross between King Richard
and Siegfried leeks. Inherited good traits of both.
Shanks are thick with intermediate length, about 6”,
falling somewher between Kind Richard’s long and
Siegfried’s short but very thick. Blue-green leaves.
Very cold hearty and can be overwintered.
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Thank you for considering our plants!
Wholly unlike sterile, box-store nursery plants, these come with
everything necessary to hit your garden growing.
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