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Arugula 
Snap Beans: green, French haricot vert, yellow wax, and purple, also ‘Dragon’s Tongue’ French filet  
Fresh Shell Beans: Horticultural shell beans a.k.a. “cranberry beans” 
Beets: white, gold, red, Chioggia candy-cane, and rainbow 
Bok Choi, tat soi, and other Japanese mustards and Asian greens 
Broccoli: heads in spring and late fall, Broccolini all season 
Cabbage: miniature savoy and Chinese/Napa in spring and storage varieties in fall 
Carrots: rainbow, red, purple, black, yellow, orange, and storage varieties for winter  
Cauliflower: orange, purple, white and Romanesco spires in late fall 
Celeriac: for late fall and winter markets 
Chard: Rainbow, magenta, and golden 
Cucumbers: Persian seedless, Jamaican Wild Gherkins and European Gherkins 
Eggplant: Italian traditional, fuchsia Indian, lavender & black Oriental 
Fennel: for summer harvest  
Flowers: Sunflowers, morning glories, nasturtiums, gem marigolds, pansies, Echinacea, borage, 
calendula 
Garlic: eight varieties for gardener’s seed and cooks’ enjoyment 
Herbs: Italian basil, mixed Thai basils, sacred basil “Tulsi”, dill, parsley, cilantro, spilanthes, shiso, 
bronze fennel; establishing marjoram, oregano, mints, nettles, chives, motherwort, and thyme. 
Kale: mixed varieties, Italian Lacinato “Dino”, Russian leafy types 
Leeks: for summer feasting and winter storage 
Lettuce: many colors and varieties – always sweet and never bitter! 
Melons: Heirloom true French cantaloupes, green and orange-fleshed honeydews and American 
cantaloupes a.k.a. muskmelons, Snake melons, Charantais melons, Galia and Ananas melons. 
Mustard Greens – mixed colors and varieties for stir-fries and slaws 
Onions, yellow, sweet and red; heirlooms & hybrids  
Peas: snow, shell peas and sugar snaps  
Peppers: poblano, sweet golden & red Italian, Jalapeno, Paprika, Anaheim, Hot Wax, Shishito, 
Cayenne, mixed hot peppers, sweet red bells, purple bells 
Potatoes: fingerlings, early reds, red fleshed, purple fleshed, Butterballs, Yukon Gold types, bakers for 
winter storage, and more! 
Pumpkins: Culinary delights, heirlooms for pies, soups, roasting, pastries and baked treats. 
Rutabaga for winter meals 
Salad Mix: with edible flowers, changes seasonally: spicy or sweet and mild mixes 
Scallions: traditional and Japanese giant 
Spinach: adult bunching size 
Summer squash: zucchini, yellow squash 
Tomatillos: green traditional, and sweet pineapple-flavored golden “husk” cherries or ground cherries 
Tomatoes: pink, yellow, orange, red, and striped - both heirlooms and hybrids, varieties for sauce and 
rainbow and ‘Sun Gold’ cherry tomatoes in boxes 
Turnips: spring scarlet & white, fall golden, purple top, and scarlet 
Watermelons: small and huge, heirloom and new introductions of white, yellow, pink, and orange-
fleshed varieties 
Winter Squash: modern classics and heirlooms, including golden & white acorns, buttercup, butternut, 
delicata, dumpling, kabocha, ‘Red Kuri’ and many colorful culinary and heirloom delights! 


