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Masal Bush Beans

13 A dwarf, g?urmet f\rewch fillet ?caw. While only a

o (3 {oot tall, this plant is covered with dozens of 4” long

,::?\\‘ I straight, tender, green beans. Fall yields appear to be

1 alwmost as heavy as those in the summer. ttis not

‘ only one of the best flavored beans, but stays tender
for several days. More care-free thaw other varieties.

Dl o

Dragon Langerie Bush Bean

Y Lniaque purple stripes mottled over creamy yellow
2 c-2” long, flat pods. A delicious conversation piece
with super flavor § crispness. Commonly eaten both

Pragon’s Tongue Bean

AN T owne of the best multi-purpose bush beans available.
Commonly eaten both as a snap bean and a shell
bean. unique purple stripes mottled over creamy
yellow &-g” long, flat pods. A delicious conversation
plece with super flavor § crispness. Tender, buttery
§ smooth.
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The trifecta of Velvety, attractive foliage, nitrogen
fixation and testy beans make this edamame a
must have. They offer Lovely bright green beans
with a hint of purple whew ripe for edamame
pleking.The beans then mature to deep black when
dried. You can save a few of these for next year's
sowing.

Romano Pole Bean

g'i

| B

A wide, flat, stringless and distinctive ttalian pole
bean with full flavor and heavy yields. Expect a
continuous harvest from mid-summer until the

‘ first frost.

e Bean

W An extraordinary stringless French filet bean

74 growing to over 10 inches long. The deliclous rounad
ods have a pronounced nutty bean flavor that can
be harvested at any size, small and slender or Large
and plump. The yields are impressive and long

| Lasting. A vigorous climber.

wy Soy Bea
57 ¥ well established as the short-season favorite soybean

' of the Bdamame type. The two-foot plants produce a

| HEIRLOOM 1265 cultivated on the Adriatic Coast.

| Bright candy red exterior skin envelops concentric

fleshy rings of white and bright pink. This talian

S Leet offers exceptionally sweet flavor and is among
I ¥ the most beautiful of all beets. The smooth green

J)|| Leaves atop pink striped stems are an added bonus -

# excellent in salad or as a spinach substitute.

ave renowned for thelr quite exceptional sweetness.
The unigue color dresses up many a dish and has
the added advantage that it doesn't bleed as do the
| ved varieties.

An HEIRLOOM from Holland, this non-staining
beet is a standout because of its completely white
roots and its and deliclous, super sweet flesh. This
beet produces high yields, stores well and can grow
Large without Losing its tenderness or flavor.

ade Cross Brusselsprout

I

The 1959 ALL America Winner, Stands 2 1/2 feet
tall at maturity with sprouts borne all the way wp
';"J‘ the stalk. Mid to late high-yielding variety with
— excellent flavor. Stands well tn the field. Rated one
the dozen top vegetable introductions by a panel
Op Veg yap
of experts.

- New - Most heat tolerant Broccoli. Best suited for
* harvest in swmmer and early fall in areas with

¥

long days and wmoderate heat. Dark green heads

with small attractive beads. Heads have excellent

post harvest shelf Life.

Raitnbow Carrot

A glorious blend of white, two yellows, two oranges,
and a beautiful soft coral. Each shade offers a
slightly different flavor.

“e 7y Dutch varlety that is velatively early, has fine
e/ , .
gl 4 colov, a small core, and is very juiey and sweet.
B Top-rated for flavor among the early varieties. A
nice "baby" carvot due to its high sugar content and
rapid coloring, but also good for harvesting
| throughout the season. Holds sweet taste even tn

. warm weather.
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A stunningly colored and robust variety that will
become Your favorite for its continual harvests of
gorgeous, succulent stalks. The foot tall stalks

brilliant red as they mature. The leaves remain a
deep green and the hearts are a golden pink with a
very sweet wmild flavor.

Pleolino Cucumber

&

¥ Mini Bnglish cucumbers! what's not to Love about
these sweet little crispy gems. Best picked at 4-5”
long. Skin is medivum green and thin. They are

|| wot only prolific, but independent - plants are

| parthenocarpic, allowing for fruit set without
pollination.

Appecucumber

New Zealand HEIRLOOM. Small 3" oval fruit are a
bright, creamy white, sweet, mild and very tender -
so tender You can eat them skin and all. Enjoy
them when they're Young. A bright, scrumptious
addition to salads.

HEIRLOOM 1894. Originated in 1894, the 3 inch
3 fruits are round, pale yellow in color, with a white
o flesh that is easily digested and never bitter. Yields

Asian HEIRLOOM. An open-pollinated oriental
eggplant variety, imported from Taiwan. Fruits are
elongated and slender, avernging 10" long and 1
1/2"to 2" across with a lovely, lavender-purple
colored skin and white tnterior flesh. Bred to be

1 resistant to ma ny diseases, as well as tolerant to wet
and hot conditions. A good yielder, with fruit
weighing about 1/2 Lb. each.

Stunning ornamental that can also be eaten as
any other eggplant. The fruits are 1” wide by 3”
" long § striped, iwitiau.g in two toned green, then
changing to two toned orange. The fruits are
strongly flavored, but generally not bitter. As an
1 ornamental, You can evx:jog the bush (2-3'tall §
wide) in the garden or use the stems § fruits tn
fresh or dry arrangements.

Turkish orange Eggplant

A wonderful Turkish HEIRLOOM that is both
stunning in color and overwhelming in its
production. The Little buggers are almost too cute to
© eat, but don't Let that stop you. The are best eaten

| whewn as they transition from green to light orange.

to youwr palate or any dish.

Sweet and flavorful, imparting a strong, rich flavor | &

’

L

HEIRLOOM. This bizarre Brassica Looks a bit like
awn alien vegetable from an alternate universe.

{ Bright purple on the outside and white on the
inside. Folks enjoy just munching on it like a
sweet, juicy § crunchy apple or grating it coarsely
with a tangy vinaigrette for purple and white slaw
with attitude!

setfant

Kohlrabt

HEIRLOOM. This bizarve Brassica Looks a bit Like
awn alien vegetable from an alternate universe.

W Bulbs best harvested when tennis ball size.

! possibilities abound - raw, cooked, diced, fried,
stewed, julienned, fresh from the garden, or stored
for winter. Tasting is believing.

Bright purple on the outside and white on the inside. @

Lrabt
o Huge rounded bulbs wp to 10 tnches across,

1 growing at Least twice the size of other kohlrabi.

W Owne might expect a big Loss of texture and flavor for
| all that extra flesh, but amazingly not. Kossak, is

| tastier than some smaller varieties, with wot a trace
_ of the "woodiness." sweet and delicate flavor.

R

.. N 22 ] EwtinLg edible: skin, flesh, pulp and seeds! This
| teardrop shaped, exotic melon native to the Andes has
g soft, golden skin with distinetive purple and
greenish-yellow striping. The flesh has a scent of
vanilla with notes of honey, while the flavor is a
delicate combination of cantalowpe and honeyodew.
Often enjoyed in salads or simply cut in half and

¥ served tndividually, topped with a sprinkling of

4l fresh Lemon or Lime juice anad chile powder.

enny Lind Melon

HEIRLOOM. n the words of one famed seedsman,
enny Lind is “the gem of the muskmelons, flavor
unsurpassed by any.” A prolific bearer of small

) heavily netted 1 Lb. fruits that blush whew they are
ripe. soft juicy sweet Lime-green interior flesh.

An HEIRLOOM Japanese, perennial bulbless,
# bunching onlon. Used Like scallions or other green

taste. May be harvested any desired stage of
growth. Low maintenance, quite easy to grow and
an excellent choice for overwintering.

onlons, the Long white tender base has a gentle onion

L slightly higher shoulder, akin to a French

Shallet. The 11/2 to 2 ineh bulbs have rust colored
skin and an ivory-white flesh. Once harvested,
they'll store 60-90 days. This "Rose of the Onion
Fa vwihd' is easy to grow, 5LeLds well and will Lend a
delicate flavor to Your culinary endeavors.
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Sangria Pepper

Unbelievably profuse producer. Bright upturned
¥ peppers fill the garden and Your best containers with §
every bright shade of orange, red, crimson, searlet,

Pl nagenta, Lilac, and purple over a long, Lovely
¥ season, Sangria should be on the top of Your spring
pLa nting List! The frult itself is quite mild.

A beautiful pepper of the talian "bull's horn" type.
carmen has a lovely, sweet taste for salads and

Sunset-colored frults start out purple and ripen to
5eLLow orange, and thew red. 12" tall whew grown
in pots, 24-20" tall in the field. Spaced closely

- together, plants make a colorful hedge. The /2" x

nght green stripes wuth a gentle ribbing. Flavor is
nutty, akin to Costato Romanesco. Harvesting

| when 127 or smaller will prolong season. Excellent
for slicing, frying, and steaming.

English HEIRLOOM Indeterminate. Unigue fruits
wotedl for their stripes. Whew mmature they are a
light green with dark green stripes. when mature
the stripes alternate between red and a yellow
orange. Two inch fruit have a very tangy flavor,

" Yields are very heavy, and quite early.

| HEIRLOOM 1825 Indeterminate. Flavor is the main .MI\ \
' reasown that this Amish heirloom tomato from the
nineteenth century remains available. Large fruits
| range from 10 to 24 ounces and are borne on
vigorous vines. They are flattened and irregular, a
pinkish red. Many say this is the best tasting
tomato they have ever had.

“Without these Little babies, there’s no summer.” A
perfect combination of deep sweetness with a hint of
acid tartness. Small fruits, borne in prolific

5 clusters, vipen very early to a rich apricot color and
keep producing till frost. A must for garden snacks

with a taste that can't be beat.

PurpLe ca 5ewwe Pepper

44 Heirloom. Two foot plants are covered first with
dozens and dozens of Light purple blossoms which
then give way to an abundance of long, slender,

';“ firey hot, beautifully colored purple peppers. Great

ornamental edible pepper!

HEIRLOOM immigrant from the caribbean
tslands and a close relative of the Jamaican Scotch
Bonnet. To complement its searing heat, Habanero
has a deliclous, pungent, smoky qulzLLtg unlike

- any other pepper. 2" x 1 1/4", wrinkled fruits ripen

from dark green to salmon orange. If You ave after
a taste of tropical heat, this pepper’s for Yyou.

The brilliant yellow color, crunchy texture, buttery
flavor, and high productivity ave all first vate.
Designated as an AAS in 1925, Sunburst s the
standard scallop-edge dish-shaped squash. The
plant is a compact, open habit bush. For optimum
tenderness and flavor, pick the squash young,
when it Ls 2-3" Ln diameter.

HEIRLOOM URraine. ndeterminate. Combines
bold, smoky flavor and a pleasing texture with an
unusual appearance. The deep red fruits appear to be
a shiny black while the interior is a reddish green.
Very old, very sweet, wonderfully rich tomato. Also
a very early tomato.

Yellow Brand 5w'wue Tomato

ndeterminate A yellow, turning to gold, version of
Brandywine. A heavy yielder with a fine rich
flavor.

Stone Rwlge Tomato

A local HEIRLOOM from the Hudson valley Seed
Library. Described as having a “rich, bulbous,
deeply ereased, full bodied sewsuoslttd.” Esteemed
as “deliciously salacious.” why wouldn't we want
to grow these sexy Little treats?

Goldie Tomato

o Considered by many as the best of all the orange

tomatoes, and thelr favorite tomato again and

b again. mpressive, slightly flattened globes

weighing 16-20 oz. deliver a rich and candy-sweet
flavor and velvety texture. A single juicy slice from
the center of the fruit has been known to cover a
slice of bread!
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Green Zebra Tomato YeLLow Pear Tomato

o A beautiful chartreuse tomato with deep Lime green Tall, vigorous vines bear enormous number of

{ stripes. Rich, sweet and tangy bright green flesh. A | swall, 3/4-1 0z, lemon yellow, pear-shaped fruits.
§ favorite of chefs, restauranteurs and specialty o A 7 Deliclously tangy. Perfect as an hors d'oeuvre or
q‘ markets. Best harvested whew tomato has a slight \ . added to a summeer salaa.
“glve” and the light green stripes have a hint of
Yellow.

Large spreading plants are 3 feet across and covered
| with hundreds of fruit. The smaller thaw cherry size
fruit are swrrounded by a papery husk that turns
from green to brown as they ripen and splits open

A prized Polish HEIRLOOM tomato best harvested

once it has fallen to the ground. Noteworthy flavor
with hints of pineapple and vanilla. Their high

pectin count makes them ideal not only for

£ swmmer snacking but also for preserves, pies and

over Lee creams. Expect an abundant harvest from

uly til frost.

- whew they drop from the plant. Actually taste like
pineapple.

¥ The tomato-Like fruit, resembling chinese lanterns,
grows to about 2 inches inside a papery husk.
Harvest when the tomatillo is just turning yellow.
Thcg will be hard. caw be stored for 1 to 2 months
in a cool dry place. Considered the source ofthe
 piquant flavor in authentic Mexican cuisine.

have achieved a deep purple hue. The flavor is superb
| whew eaten right from the plant. Try adding a twist
to Your kabobs with this grilled gem.
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