
2009 Plant list 

Vegetables 

Beans    (fresh)

   Provider  (Bush Bean)  green stringless bush bean.    Summer long July 15th on.
    Stike   (Bush, snap bean)  green stringless.     Perfect for canning and freezing.
    French (Bush) green stringless.   Good table bean
    Variety (Bush wax)  Yellow 
    Royal Burgundy (Bush)   Purple bean turns green when cooked.   
    Red African  ( Vine)   1-2 foot long variety bean…  Ok to eat but lots of fun to 
    talk about.
    

Beans   (dried)
 
   Kentucky  (poll bean)   red bean
    Black Turtle (bush) great in soups

Beets

   Moneta Beet  round red globe with edible greens
    Bulls Blood  Heirloom with deep purple leaves which are edible with small purple 
root.

Bok Choy

    Green and white…   good for stir fries and to eat raw in salads.

Broccoli

    Fiesta - 5-7” blue green heads

Cabbage 

   Kaboko   Cylindrical heads, with sweet flavor cooked or in raw salads



Carrots 

   Nutri Red   purple-red carrot, up to 9 inches in length, high levels of beta carotene
   Cosmic Purple     purple exterior, orange interior and bright yellow core 6-8”
   Snow white   pure white with green core  mid summer
   Scarlet   6-8 inch orange carrot….the eater of the bunch

Celery

   Apio  6-12” green stalk..    first attempt and bug friendly…so put this one in pencil.

Chard

  Rainbow mix   Red, orange, pink, white and yellow mix.    Great in salads and cooked 
   Spinach.

Corn

    Late season mix of yellow and white sweet corns

Cucumbers

   National Pickler  -6-8” spears
   Boston Picler   6’8” spears
   Garden Sweet  Burpless---good for salad
   Stallion white Sweet white with slight green interior great to just eat or salads
   Lemon  lemon sized and great for those veggie plates.
   Sumter  6” great for table eating
   Boothy Blond  delicate flavor with soft skin and black spines. 
    
Eggplant

  Rosa Bianca heirloom, creamy, flavor and smooth texture…purple
   Snow White  heirloom with tick skin and cream texture
   Black Beauty considered the Italian eggplant for cooking, long tear drop

Lettuce

  We will have to bring most of this in from a cooler climate until we get a shade frame as 
the heat here tends to turn the lettuce into something that tastes similar to milk weed 
(trust me and don’t try it)    We will have mixed lettuce in every delivery this summer or 
headed lettuce.    The first several could be from the farm but that’s all dependent on 
heat..



Melons

   Hale’s Best  (Cantaloupe)   salmon orange in color and large.
   Heart of Gold (cantaloupe) aromatic deep orange very high in A,B and C vitamins
   PMR Delicious (Cantaloupe) this one took all the Midwest taste awards…we will see 
   Blenheim (Cantaloupe) orange in flesh..early season
   Swan lake (Honeydew)  peach to salmon swirls very sweet
   Sugar Baby (watermelon) 3-8 pound icebox variety, pink flesh.
   Ali Baba (watermelon) 16-25 pound long “the Dinosaur Egg”   red flesh
   Triple Crown (watermelon) 10-18 pound seedless with pink to red flesh

Onions

   Walla Walla sweet  late season but worth the wait
    Mini Purplette mild in flavor early season to late, red to purple in flavor
    Bunch onions  great for garnish or stir fries.

Peppers

The list involved with this group is very extensive and will allow us to pick what 
works best for us in this climate..   With that said you will get to try everything 
we get.    A word of warning is some of the pepper we planted will range in flavor 
and heat.   Some are considered the hotest peppers known to man and then range to 
your garden variety bell.     Expect lots or Orange and Green bell and jalapeno 
peppers with a mix of pepper we suggest you do a mini test before you throw in your 
food.

Small sampling…  Jalapeno, Bell, Poblano, Chili, Habenro, Sweet banana..

Pumpkins

   Cider Jack  the jack O’ Lantern 20-25
   Howden Jack  another Jack O’ Lantern 30 pounds
   Valenciano Creamy, white 8-10 pounds…the pie maker
   
Radishes



   Valentines Day  mixed pink, white and red.

Summer Squash   (we will have “updates“ on length of storage and how to cook)

     Spaghetti  long green striped to yellow summer squash..  When they are ready we will 
     A website post on how to use.   DON”T throw away…we were still eating them in Feb 
     Of this year.   
    Blue Hubbard  blue green in color and darn pumpkin like interior.   Long lasting and 
    Cook like a pumpkin.  
    Turk Turban colorful buttercup type, very decorative multi colored 

 
   

    
    

  
   
     


