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Tomatoes
Amana Orange
This huge 
orange 
heirloom 
tomato takes 
its name from 

Iowa's Amana Colonies,  where 
it has been a long-time favorite. 
With a mild, sweet, tropical 
flavor, this beefsteak variety's 
fruits are light orange and 
fluted, growing up to 1-2 lb. on 
indeterminate vines. 

Aunt Ruby's
German Green

 One of the 
largest green 
beefsteaks. Can 
grow to over 1 
pound and are 

just delicious. They have brilliant,
neon-green flesh with a strong, 
sweet, and fruity flavor, much 
tastier than most red tomatoes. 
This family heirloom from 
Germany is beautiful. st. 

Beefsteak
 Beefsteaks are
always grown 
for their flavor 
and size for 
slicing and 
summer 

sandwiches. This variety 
produces large, meaty red fruit 
over a long season on 
indeterminate plants. It will 
provide a fresh harvest in the 
latter part of the season. 

Black Krim
Dark red-purple 
fruit, rich sweet 
flavor. One of the 
best. It always 
places high in 
tomato taste 

trials. It's very juicy. An heirloom 
from Russia with very unique 
looking, large fruit.

Black Prince
An heirloom 
from Irkutsk, 
Siberia. The 2- 
to 5-oz. fruits 
vary in shape 
from round to 

plum- or heart-shaped; the color
is a wonderful deep blackish-
chocolate brown. The flavor is 
as deep, sweet and rich as the 
color. the plants produce a large
crop and early; a good tomato 
for fine markets. 

Black
Brandywine

This Black 
version of 
Brandywine is 
an excellent 

combination of sweetness and 
acidity, which is characteristic of 
the darker colored tomatoes. 
Strong tomato flavor and one 
slice will almost cover a whole 
sandwich. 12-16 oz. fruits bear 
on large vines and are delicious. 

Brandywine Red
It is by far one of 
the most 
recognized of 
heirloom tomato 
varieties and 
helped to 

establish the mainstream 
heirloom seed renaissance. The 
regular leaf plants yield fruits that
are red, relatively large (over a 
pound), globe to oblate shaped, 
and full of flavor. 

Burbank
Developed by the
famous plant 
wizard, Luther 
Burbank, around 
1915. This 

tomato is a heavy producer of 
medium-sized red, round fruit. 
Recently tested very high in 
amino acids. Performs well in 
drier climates.

Cherokee 
Purple
This large dark
purple 
heirloom 
tomato with its 
rich, full flavor. 

The flesh is brick-red and very 
attractive sliced on a plate. 
Plants produce large vines that 
yield tomatoes fully 5" across 
and 3 1/2" deep.

Debarao

This heirloom 
produces an 
abundant crop 
of deep-red, 
paste tomatoes.

Fruits are 3-4 oz., oval and crack
free. Matures earlier than most 
Italian plum types. Lots of rich 
tomato flavors. Great for 
snacking, sauces and salads.

Early Red Chief
These strong 
bushy plants 
produce large 
fruit to 10 oz. 
early in the 
season and 

continue over an extended 
period. The slightly lobed 
beefsteak type fruit can be 
enjoyed fresh or in sauces. 
Approximately 66 to 72 days to 
maturity from transplant

Golden Queen
This heirloom 
was first 
introduced in 
1882! A mild, 
sweet tomato 
with a vivid 

yellow color. The delicious fruits 
average 8 - 12 ounces in size and
are very meaty, with few seeds

Hamson
Large, smooth, 
deep red fruits 
on semi-
determinate 
vines with good

foliage cover. Solid interior with 
excellent appearance and 
flavor. This variety will set fruit 
at extremes of temperature and 
otherwise performs well under 
adverse conditions. Developed 
in Utah for local climatic 
conditions.

Hillbilly
A huge, bi-color 
heirloom: 
brilliant yellow 
color with red 
marbling. Very 

large with a rich, sweet flavor. 
Beautiful when sliced. An 
heirloom believed to be from 
West Virginia. 

Martino's Roma
This Italian 
heirloom bears 
incredible 
numbers of 
meaty, pear-
shaped, 2 to 3 

ounce fruits that are low in seeds
and juice, but high in rich tomato 
flavor that makes them good for 
fresh eating, too. Compact plants
have rugose (puckered) foliage. 

Matt's Wild
Cherry

Strong vines are 
overwhelmed by 
an abundance of
small cherry 
tomatoes - 

hundreds of them. The flavor is 
intense and they seem impervious
to almost any disease you can 
name. They are also early and will
continue to yield well up to the 
first frost. 



Tomatoes Continued
Old German

Produces large, 
and I do mean 
large fruits, 
weighing up to 
2lbs  Even some
close to 3lbs! Its 

color is red-yellow or any 
stunning combination thereof.  
Think of a sunset in the 
Bahamas!  Cut them open and 
the flesh is red-orange.

Oregon Spring
Early variety that
sets loads of 
meaty fruits 
weighing 3 to 5 
oz., with 
excellent flavor. 

Compact plants set fruits even in 
cool weather and continue to 
yield all season long.

Roma
A plum tomato 
popularly used 
both for 
canning and 
producing 
tomato paste 

because of their slender and 
firm nature. Also good in salsa 
and salads.

Siberia
Plant produces 
good yields of 
flavorful 5 oz 
bright red 
tomatoes. Plant is
capable of setting

fruit even at 38 degrees. One of 
the earliest varieties on the 
market, takes only 7 weeks when 
transplanted outdoors. A popular 
variety grown in Alaska. A 
heirloom variety from Rusia

Silvery Fir Tree
Fire engine red 
fruit average 2-3
inches across 
with a slightly 
flattened shape 
and a very 

pleasant, tangy taste. The 
compact, determinate plants 
have delicate, ferny foliage and 
make elegant container 
specimens. Russian origins.

Speckled Roman
Speckled 
Roman is an 
elongated plum 
tomato, avg. 6-8 
oz., with bright 
red skin and 

golden streaks. Meaty red flesh 
has little juice, is good for fresh 
eating, and cooks quickly into 
sauce. Excellent flavor. 

Sugary Cherry
The name says
it all. The half-
ounce dark 
pink fruit has a 
sugar content 
of 9.5%, higher

than most others. The fruit is 
produced in clusters like grapes
and can be eaten like them. 
'Sugary' tomatoes have a 
distinct shape; they are oval 
with a pointed blossom end.

Sungold Cherry
This treat of a 
tomato is one of 
the garden’s 
sweetest. 
Children will eat 
them like candy. 

Sun Gold ripens in long clusters of
10 to 15 fruits. The sweet flavor is 
ready about a week before full 
coloring. Wait to pick fruits at their 
deepest hue and you’ll experience
a richly sweet, fruity flavor.

Sweet Pea
Currant

The 1/4 inch, 
ruby red fruit are
the teeniest 
we've seen. 
Deceptively big 

on sweet flavor, they are a treat 
in salads, as a garnish or right off
the plant by the handfuls! An  
indeterminate plant with a low, 
spreading habit that lends itself 
to container living.

Tangerine
These 
delectable 
tomatoes ripen 
early for so large
a fruit. This 
variety features 

clean, bushy, plants that are 
quite disease resistant and set 
very heavy crops. Even in hot 
weather watch for Tangerine to 
be ready for harvest in about 68 
days.

Tiny Tim
Tiny Tim 
produces 
copious 
quantities of 
cherry-sized 
sweet-tart-

tangy fruits on compact little 
plants. The one-inch, red 
tomatoes are ready early and 
excel in sunny window boxes, 
picnic table centerpieces, and 
pots on city stoops.

Tomatillo Verde

Tomatillos 
originated in 
Mexico and were 
cultivated in the 
pre-Columbian 

era. A staple of Mexican cuisine, 
they are eaten raw or cooked in a 
variety of dishes, particularly salsa
verde.

Peppers

Anaheim
The chile's skin 
is waxy, glossy 
and semi thick. 
Inside the pod is
a thin white 
seeded 

membrane. Raw Anaheim chiles 
are bright, succulent and slightly 
peppery in flavor. Cooked, slow 
roasted or grilled, obtain a depth 
of rich, sweet and tangy flavors. -

Black Hungarian
Unique, black-
colored fruit that 
are the shape of 
a Jalapeno. 
They are mildly 
hot and have a 

delicious flavor. The tall plants 
have beautiful purple flowers that
make this variety very 
ornamental. Rare and colorful! 

 

California
Wonder

The standard 
bell pepper for 
many decades, 
this 1928 
introduction is 

still the largest open-pollinated, 
heirloom bell you can grow. A 
perfect stuffing pepper-blocky 4" 
x 3 1/2", thick-walled, tender and 
flavorful.

Canary Bell
Generally milder
in flavor than the
Red and Green 
bell peppers we 
are most familiar
with, Sweet 

Yellow Canary Bells are a perfect
accompaniment to salads, fajitas,
stir frys and countless other 
dishes.



Peppers continued
Chinese Giant

Sweet Chinese 
Giant was twice 
as big as the 
largest bell 
pepper of its 
day. Plants are a

compact 24" tall. Fruits are 
usually 4 by 4", but  if you thin 
the fruits, they can grow 5" 
across and 6" long. Truly 
remarkable then and now.

Cayenne
The 4-6" long, 
1//2" thin fruits, 
slightly hotter 
than jalapeños, 
have a multitude
of uses, whether

fresh, canned or pickled; 
excellent steeped in oil or 
vinegar for flavorful condiments. 
Yields are high, so extra peppers
may be strung in "ristras" for 
easy drying.

Gypsy Hybrid
This All-America 
Selections 
winner is a very 
prolific frying 
pepper that is 
also 

recommended fresh in salads. 
Tapered fruits grow 4 1/2" long 
by 2 1/2" wide and matures from 
yellow to orange to red.

Habanero
One of the most 
potent hot 
peppers 100 
times hotter than
Jalapeño! 

Wrinkled, tapered little fruit turn 
from green to orange. Bear very 
well in hot weather. Grows well in
containers.

Jalapeño (early) 
Prolific yields of 
flavorful blunt 
fruits with 
distinctive 
jalapeno flavor. 
Small, 

moderately spicy fruits with thick 
walls are traditionally harvested 
dark green but can be allowed to
ripen to red. A classic eaten fresh
or pickled

Jupiter Bell
One of the 
largest and best 
sweet bell 
peppers. Sturdy 
3-5 ft. plants 
have an 

excellent canopy of dark green 
leaves to protect the high yields 
of 4 in. fruits. Excellent drought 
resistance. Great for stuffing.

Poblano
A relatively 
large, mild 
variety of chile 
popular in 
Mexican cuisine.
Combining 

complex sweetness and subtle 
heat, the poblano is amazingly 
versatile. When roasted, its skin 
softens, blistering and taking on 
notes of smokiness. 

Pasilla Bajio
Abundant yields 
of 7" x 1" mildly 
hot peppers.  
The dark green 
fruits turn deep 
brown and 

slightly wrinkled when fully 
mature and dried. Harvested 
green, the peppers are used 
fresh in enchilada sauces and 
salsas; dried, they're used in 
smoky-flavored sauces.

Purple Beauty
Purple peppers 
are always a 
favorite, as they 
are so colorful. 
This variety 
produces loads 

of beautiful bells on compact, 
bushy plants. Crisp texture and 
mild, sweet flavor makes this one
popular with everyone.

Rainbow Bell
Mix

Planted from a 
mixture of 
Purple, orange, 
red and other 
sweet bell 

peppers. Plant some of these 
and get surprised as they ripen!

Serrano
This variety is a 
vigorous bearer 
of hot, pungent, 
candle-shaped 
fruits that mature
from green to 

bright red.  This pepper is 
growing in popularity for pickling 
and salsa, and is the pepper of 
choice for making pico de gallo.

Sweet Chocolate
A rich, 
chocolate-brown
pepper. The 
flesh is cola-red 
color; very sweet
and delicious. 

The medium-sized, semi-bell 

shaped fruit ripen very early, 
making this variety perfect for the

nort.  Great in salads. 
 

Eggplant

Black Beauty
A popular 
heirloom 
variety of 
eggplant with 
big yields! 
Bushy 

spreading plants grow up to 
30 inches and hold their 
purplish-black oval fruit well 
off the ground, keeping it 
nice and clean! High quality 
fruit averages 2 pounds

Rosa Bianca
Round, 4-6" long
by 5-7" diameter
fruit streaked 
with white and 
violet. Plump 
and variably 

ribbed. Mild, creamy taste. This 
traditional Italian variety is best 
adapted to regions with warm 
nights.

Millionaire
Purple

55 days. Japan 
long-type 
produces early, 
high quality fruit 
over 8 inches 

long with brilliant black skin and 
a purple calyx. The tender flesh 
is nearly seedless. This is a great
replacement for Ichiban. An ideal
variety for greenhouses, home 
gardens, and open field crops

Mixed Fingers
An equal 
combination of 
prolific Green, 
White and 
Purple slim 
varieties. 

Eggplant is native to Asia and 
can be prepared grilled, baked, 
roasted, pickled, mashed or dried
for rich complex flavors.



Herbs

Catnip
Catnip is a member of the 
mint family, which has about
250 species. The essential 
oil in catnip, nepetalactone, 
has a powerful effect on 
cats. It is also used to make 

a soothing mint tea for people!

Lettuce Leaf Sweet Basil
This versatile herb has 
larger and more savoyed 
leaves than the standard 
sweet basil. Great for 
everything from Pesto to 
salads, to just putting on a 

sandwich like lettuce to liven up the taste.

Thai Basil
Very strong, clove-scented 
basil. This heirloom is very 
popular in Thailand and is a 
very flavorful specialty 
variety 
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