
Tasty yellow grape with leaf mold resistance.
Crack-resistant, 15–20 gram, deep-yellow fruits

grow in long clusters on tall, healthy plants. Mild,
sweet flavor. Leaf mold resistance is a plus for

indoor culture. High resistance to Fusarium wilt
(race 1) and leaf mold. Indeterminate.

60 days to harvest.

Delicious pink cherry tomato with leaf mold
resistance. Deep-pink, shiny, 15-20 gram cherries.

Vigorous, healthy, high-yielding plants. High
resistance to leaf mold helps it stay healthy in

high tunnels; also has high resistance to tomato
mosaic virus. Resistant to cracking.

Indeterminate. 
60 days to harvest.

Five Star Grape has excellent, sweet flavor and
firm, meaty texture with few seeds and little juice.
Healthy plants bear high yields of bright red, 15–

20 gram, crack-resistant grape tomatoes.
Indeterminate. 

62 days to harvest.

Sunpeach Cherry Tomato

Golden Sweet Grape TOmato

Five Star Grape Tomato

An early, prolific, golden cherry tomato.
15-20 gram, round to slightly oval cherry tomatoes

have a deep-yellow color. The flavor is well-
balanced and delicious, and a majority of the early
fruits are seedless. Healthy, compact plants with a

concentrated early set. Determinate.
56 days to harvest.

Sweet and robust.
Bred in Florida by the late Vince Sapp, the

round, 20 gram fruits are a pleasant purple-
brown color. Regarded as one of the best

tasting tomatoes. High yielding. Indeterminate.

64 days to harvest.

Delicious slicer for small spaces. Unlike traditional
heirlooms, it is well-suited for patios and

containers (owing to its tidy plant habit and short
stature) and only needs a standard tomato cage

for support. These burgundy 4–6 oz., ribbed
tomatoes are richly flavored and perfect for

slicing onto sandwiches. Determinate. 
75 days to harvest.

Black Cherry Tomato

Gold Nugget Cherry Tomato

Tasmanian Chocolate TOmato

Exceptionally sweet, bright tangerine-orange
cherry tomatoes. Vigorous plants start yielding

early and bear right through the season. Tendency
to split precludes shipping, making these an

exclusively fresh-market treat. High resistance to
Fusarium wilt and tobacco mosaic virus.

Indeterminate. 15-20 gram fruits.
57 days to harvest.

The classic sweet red cherry tomato.
Reliable cherry with prolific yields of great-

tasting fruits produced in large clusters. Widely
adapted. High resistance to Fusarium wilt and
Verticillium wilt. Indeterminate. 15-20 gram

fruits. 
60 days to harvest.

Gorgeous combination of yellows and reds, inside
and out. Excellent sweet and tangy flavor. Adds a
nice pop of color to any mix, but also stands alone

as a premium-quality cherry for snacking and
salads. Sunrise Bumble Bee was bred with high

vigor to perform under tough conditions.
Indeterminate. 20-25 gram fruits.

70 days to harvest.

Supersweet 100 Cherry Tomato

Sun Gold Cherry TOmato

Sunrise Bumble Bee Cherry Tomato

Large for a sauce tomato, Amish Paste's slightly
irregular plum to strawberry-shaped fruits avg.

8-12 oz. with excellent flavor. These meaty
tomatoes are good in salads and great for

processing. Indeterminate. 

85 days to harvest.

Bicolor red-and-yellow fruit. The flat, medium-
to-large tomatoes with variable shoulder ribbing
are shaded yellow and red. The marbled interior
looks beautiful sliced. Complex, fruity flavor and
smooth texture. Medium-tall vines bear 12+ oz.

fruit. Indeterminate.
78 days to harvest.

Medium-size, 8+ oz. green fruits acquire some
yellowish-orange color on the blossom end when
ripe. Lots of bold, acidic, complex tomato flavor.

Indeterminate.

72 days to harvest.

Striped German Tomato

Amish Paste Tomato

Cherokee Green Tomato

NNS Seedling Varieties - 2024 
Cherry Tomatoes & Heirloom tomatoes



Early green tomatillo.
Early maturing, large, flat-round green fruits.

Use in salsa or Mexican cooking.

60 days to harvest.

Purple heirloom for long storage. High dry matter,
small to medium-round fruits store fresh for

several weeks, handy for fresh salsa. Portions of
the fruits blush with purple, especially after

harvest. 
70 days to harvest.

Small orange berry with a husk. This old-
fashioned tomato family member bears sweet

golden berries inside papery husks. The flavor is
quite sweet and a bit wild. Plants are profusely

branching, prolific, and drop ripe fruits. Fruits can
be eaten raw, dried like raisins, frozen, canned, or

made into preserves, cooked pies, and desserts.
75 days to harvest.

Toma Verde Tomatillo Goldie Husk Cherry

Valencia Tomato
Sunny orange fruits with full tomato flavor.
Round, smooth fruits average 8-10 oz. Their

meaty interiors have few seeds. This midseason
tomato is among the best for flavor and texture.

Indeterminate.
76 days to harvest.

Heirloom, Slicer Tomatoes & Tomatillos

Heirloom-quality pink slicer with a more reliable
plant. Great taste like the pink heirloom tomatoes

with wider adaptability make it easier to grow
under varied growing conditions. Globe-shaped

pink fruit weigh from 8–12 oz. Indeterminate. 
78 days to harvest.

Crimson gene lends a richer red internal color.
Very similar in size, shape, and yield to Big Beef.

High resistance to Alternaria stem canker,
Fusarium crown and root rot, Fusarium wilt races

1 and 2, gray leaf spot, tomato mosaic virus, and
Verticillium wilt; and intermediate resistance to

nematodes and tomato spotted wilt virus.
Indeterminate. 72 days to harvest.

Mountain Merit is a small to medium slicer
with a milder flavor. Highly resistant to Gray
Leaf Spots, Nematodes, and Verticillium Wilt.

75 days to harvest

Big Beef Plus Tomato

Martha Washington Tomato

Mountain Merit Tomato

De Milpa Tomatillo

Famously rich flavor and texture make this a
colorful favorite among heirloom enthusiasts.
Medium-large, flattened globe, 8-12 oz. fruits.

Color is dusky pink with dark shoulders. Interior
ranges from purple to brown to green. Relatively

short vines. Indeterminate. 
72 days to harvest.

One of the most appealing extra-early
tomatoes.

Fruits are early, deep red, and cold tolerant.
Rich flavor. Smooth and globe-shaped. 4-6 oz.

with a small stem scar. Indeterminate. 

60 days to harvest.

Brandywine's luscious heirloom flavor is "very
rich, loud, and distinctively spicy." The large

fruits, often over 1 lb., have a deep pink skin and
smooth, red flesh. The medium-tall, potato-leaf

plant is best staked or caged. Indeterminate. 
78 days to harvest.

Moskvich Tomato

Cherokee Purple Tomato

Brandywine Tomato

Juliet Tomato
Deep red, shiny fruits that typically weigh 2

ounces each. Rich tomato flavor fresh or
cooked for salads, salsa, and fresh pasta sauce.

Intermediate resistance to blight. 
60 days to harvest



Cool Customer Pickling Cucumber

Assorted Vegetables 

Attractive snacking cucumbers with glossy, thin,
dark green skin. Best harvested at 4–5".  Vines
produce fewer suckers than typical cucumber

varieties. Excellent yields. High resistance to scab
and target spot; and intermediate resistance to

cucumber mosaic virus, cucumber vein yellowing
virus, and powdery mildew. 

50 days to harvest.

Tasty snacking cucumber with good heat
tolerance. Katrina is very high yielding with

excellent uniformity. This seedless, thin-skinned
cuke is best when harvested at 5 1/2–6 1/2" long.

High resistance to scab; and intermediate
resistance to cucumber mosaic virus, cucumber

vein yellowing virus, and powdery mildew. 
49 days to harvest.

Diva’s seedless, thin-skinned slicing cucumber
is crist, sweet, and bitter free. Especially

flavorful when harvested small. High
resistance to scab and intermediate resistance

to powdering mildew
58 days to harvest

Katrina Snacking Cucumber

Picolino Snacking Cucumber

Diva Slicing Cucumber

Improved germination and seedling vigor.
Strong tops and great flavor. Also keeps its

color when cooked.

55 days to harvest.

Fast-maturing beet with strong tops.  Tough,
widely adapted, and reliable. Smooth, rich red skin

and excellent flavor. Attractive, fine taproot. Big
healthy tops. Stores well through the winter in

proper conditions. 
50 days to harvest.

The highest-quality Chioggia strain available.
Medium-height tops are green with pink-striped

stems. Excellent flavor.

55 days to harvest.

Boro Red Beet

Boldor Yellow Beet

Chioggia Guardsmark Striped Beet

A rugged, organic pickling cucumber with
exceptional crunch and flavor. 4-5" fruits that can

hold up to 2 weeks after harvest. Tough and
resistant plant 

55 days to harvest

White-skinned pickling cucumber with powdery
mildew resistance. 3–5" fruits with black spines.
Intermediate resistance to angular leaf spot and

powdery mildew.

49 days to harvest.

Salt & Pepper Pickling Cucumber
Stems are tender and pickable at a longer length

(up to 8") for easier bunching. Fewer leaves on the
stems for minimal stripping during harvest.
Beautiful bright green color and head shape.

Strong plant with an open habit. Pinching not
necessary.

33 days to harvest.

Sweeter, more complex flavor. Upright plants
with long, thick shanks. Resists leaf-curl and

bulbing in hot weather. Nabechan is a traditional
Japanese type grown for its high quality. Can also

be grown like a leek to create a unique, large
scallion,

known as "Negi" in Japan. 
60 days to harvest.

BC 1611 Broccoli

Nabechan Scallion

Barbarella eggplants are the dark purple
Italian type with a white halo. They are

tender fruits with good yield and excellent
flavor. Typically 4-5" long and 4-6" in

diameter
65 days to harvest

Barbarella

Tall, elongated red bulbs. Traditionally grown in
Mediterranean Italy and France for harvest just at

maturity in mid-late summer. For bunching or
fresh use, not for storage.

90 days to harvest.

Red Long of Tropea Onion



High-yielding Black Bell type.
Very glossy, uniform, black to purple fruits are 6-
7" long by 3-4" in diameter. Strong plants produce
early, firm fruits. High yielding, even in the North. 

65 days to harvest.

High-yielding plants produce armloads of slender,
glossy fruits 8–10" long by 1 1/2–2 1/2" diameter.
Ready up to 2 weeks before other early varieties.
Sets fruit in cool weather and under heat stress.
Tender, delicately flavored, and quick-cooking. 

58 days to harvest.

Traditional appearance with modern advantages.
Spineless plant reliably sets fruit under variable

conditions. Heavy yields.

65 days to harvest.

Orient Express Eggplant

Galine Eggplant

Nigral Eggplant

Yellow straightneck. Precocious gene ensures
fruits will stay yellow, and not show green

streaking if they are infected with virus (CMV or
WMV). Vigorous bush plants have a high yield
potential and long harvest period. Rich yellow

fruits with a medium bulb.
50 days to harvest.

Glossy, lemon-yellow fruits with
exceptionally high yield. Semi-open and

spineless plant eliminates fruit scarring and
make for easier harvesting. 

52 days to harvest

Distinctive, slender fruits are yellow with faint
white stripes and light-green blossom ends.

Harvest young at 4-6" for delicious, nutty flavor
and firm texture. Vigorous, high-yielding plants.
Edible blossoms bear a mild, squash-like flavor

and are great stuffed and fried, or sliced for use in
soups, omelets, salads, and pasta dishes.

54 days to harvest.

Butterfingers Summer Squash

Multipik Summer Squash Zephyr Summer Squash

A high yielder of dark-green, straight zucchinis.
Open plants and short spines make for an easy

harvest. Intermediate resistance to powdery
mildew, papaya ringspot virus, watermelon

mosaic virus, and zucchini yellow mosaic virus.

47 days to harvest.

Dunja Zucchini

Purple-and-white mini eggplant.
Attractive, 2–4" long by 3/4–1 1/4" diameter, fruits
are borne abundantly on compact 18-24" plants.

Wonderful flavor with no bitterness and very few
seeds. Some fruits may be harvested in clusters. 

65 days to harvest.

High yields of round, bright violet, Italian-type
fruits. Early maturity, dark fruit color, and smaller

than other varieties (4-6" long by 4-5" diameter). 

62 days to harvest.

Well-suited for balconies, patios, and gardens and
also ideal for pack sales and urban farming

operations. Patio Baby is a true mini, maintaining
proper proportions of fruit to calyx as it grows.
Thin-skinned 2–3" long fruit with tender flavor,
perfect for grilling or roasting. Space-saving 18–

24" plants.
50 days to harvest.

Beatrice Italian Eggplant

Fairy Tale Eggplant

Patio Baby Eggplant

Assorted Vegetables & Melons 

Its flavor combined with its attractive oval fruits
and ideal 3-lb. size, make it the best variety for

retail sales. Harvest at full-slip (when a gentle tug
removes the fruit from the vine). Intermediate

resistance to Fusarium wilt races 0–2 and
powdery mildew. 
76 days to harvest.

Sweet and firm, oval-round fruits avg. 5–7 lb.
Distinctive, bright green rind with dark green

stripes and dense, bright red flesh. Very
productive. Mini Love's seeds are smaller and less
abundant than those of a typical diploid. Excellent

field-holding ability and shelf life. Avg. 2–4
fruits/plant. 

70 days to harvest.

Mini Love Watermelon Sarah's Choice Cantaloupe



Peppers

Standard flavor and pungency of a serrano
pepper with a smoky undertone. Fruits

average 4 1/2"-5" long.
62 days to green; 82 days to rep ripe harvest

Avg. 3–3 1/2" fruits are thin-walled and have no
heat. Also very good roasted, in stir-fries, or
sautéed. Thinly sliced, the red, slightly sweet

fruits are excellent in salads and cole slaws. The
plants are large and very productive. 

60 days to green; 80 to red ripe harvest.

This widely adapted pepper performs particularly
well under challenging conditions. The fruits are
very large, avg. 5" x 3", and are typically 2-lobed,

which makes them easy to stuff and cook in their
signature dish, chile rellenos. They also may be
dried and ground into medium-hot powder or

flakes. 
65 days to green; 85 to red ripe harvest.

Shishito Pepper

Santo Domingo Serrano Pepper

Baron Poblano Pepper

Half-size Cornito pepper that is exceptionally
sweet and attractive. Start as small green

fruits and develop into bright yellow with a
sweet and fruity flavor. Perfect for grilling

and roasting.  
55 days to green; 75 days to yellow ripe

harvest

Large, medium green fruits with a front-of-mouth
heat. On average 4-4 1/2" long. Intermediate

resistance to Meloidogyne arenaria, M. incognita,
and M. javanica.

70 days to green; 90 days to red ripe harvest

Early, adaptable, and notably sweet (especially
when fully red-ripe) with a shapely tapered
silhouette. Begins green, then deepens to a

beautiful carmine at maturity. Excellent roasted,
grilled, and in salads. Upright, medium-sized

plant. Suitable for indoor and outdoor growing.
Fruits avg. 6" long x 2 1/2" wide. Avg. weight 5 oz.

60 days to green; 80 to red ripe harvest.

Jalapeno Pepper

Cortnito Giallo Pepper

Carmen Italian Red Pepper

Traditional Japanese shishito pepper. Avg 3 1/2 - 4"
with heavily wrinkled and thin walls. No heat
when green and slightly sweet when red. Very
good roasted, in stir-fries, or sautéed. Thinly

sliced, the red, slightly sweet fruits are excellent
in salads and cole slaws. 

60 days to green; 80 to red ripe harvest.

Mellow Star Pepper
Medium-size, 3-4 lobed fruits with thick walls.

Sweet and tender taste.  Extra-early, highly
productive, and perform particularly well in cool

climates 
50 days till green; 70 days till red ripe harvest

Ace Bell Pepper

Very dark green. Extra-large fruited poblano.
Average 3" wide and 5-6" long. Intermediate

resistant to phytophthora blight. Excellent yield
potential. Suited for fresh and drying 

65 days till green;  85 days to red ripe harvest

Sargento Poblano Pepper



Create a salad mix with beautiful heads!
This collection includes equal amounts of the
cored Butter and cored Oakleaf types (Green
Butter, Red Butter, Green Oakleaf, and Red

Oakleaf) 

Lettuce & Greens

Red leaf lettuce with heat tolerance.
New Red Fire is relatively slow, but

produces uniform, heavy heads of well-
colored, frilly leaves.

Bright green oakleaf.

Large, lime green, lobed leaves form
dense heads with a long harvest

window.

Salanova, Lettuce Mix

Panisse, Head Lettuce

New Red Fire, Head Lettuce

Colorful baby Lettuce. Harvest about 1" above the
growing point when leaves reach desired

harvestable length, about 3–4" long.

Cut and come again!

Bronze-red Little Gem type.

Exceptionally slow-bolting true bibb with semi-
savoy leaf and very uniform, dense heads.

Traditional Boston type for spring and fall.

The medium green leaves are unusually thick
and crisp, so the head is sturdy and holds well.

The large, well-packed heart has excellent
butterhead quality.

Nancy

       Extra-early Chioggia type Radicchio.
Smaller heads (3–4"). 

Allow for planting at higher densities.

About 55 days till harvest. 

 
The gold standard for multicolored Swiss
chard. Nicely savoyed and glossy green or
bronze leaves with stems of many colors
including gold, pink, orange, purple, red,

and white with bright, pastel, and
multicolored variations. The flavor is

milder than ordinary chard

Bright Lights 

Perseo

Bel Fiore
Spotted, round heads for year-round harvest.
Harvest when full but loose, like butterhead

lettuce. Bel fiore, or "beautiful flower" in
Italian, refers to how the heads can be

displayed with centers opened to resemble a
flower. Mild radicchio flavor in all seasons.

Cegolaine

Allstar Gourmet Lettuce Mix

 
Earliest escarole.

Dense, heavy heads of mildly bitter
leaves suitable for salads or sautéing.

Eros

Standard curly kale with ruffled blue-green
leaves. Tall plants with excellent yield and

hardiness, it can grow up to 2" tall. Early
spring and late fall Kale.

60 days to harvest

Winterbor
Toscano kale with long, narrow, blue-

green leaves. This plant has a high-yield,
growing up to 15 “ wide and 19” tall. Bolt

resistance and cold tolerant
65 days to harvest

Black Magic



 Herbs

Try it as a flavorful garnish for sweet dishes.
Green, 2" long leaves have a spicy, anise/clove

flavor. Attractive purple stems and blooms. Ht.
16–20". Use the edible flowers in any recipe that
calls for basil, or to garnish drinks, salads, soups,

pasta, and desserts. Flavor is of intense, spicy
basil with notes of clove and anise.

64 days to harvest.

The dense, slow-bolting plants produce large,
dark green, glossy, heavily cupped leaves.

Uniform plants with short spaces between leaves
produce high yields. Excellent for live plant,

container, and hydroponic production, as well as
gardens. Compact plants are not recommended

for commercial bunch harvest. Ht. 16–18". 
74 days to harvest.

Sweet and tangy lemon basil. Very bright green, 
2 1/2" long leaves with white blooms make this

basil both attractive and intensely flavorful. Ht.
20–24".

Use the edible flowers in any recipe that calls for
basil, or to garnish drinks, salads, soups, pasta,

and desserts. Flavor is of intense basil and citrus.
60 days to harvest.

Italian Basil

Thai Basil

Lemon Basil

Aromatic leaves are a substitute for French
tarragon. Sweet licorice flavor brightens salads

and main dishes. The edible, pretty, golden-yellow
flowers bloom all summer. Thrives in warmer

climates. Use the edible flowers to garnish
desserts and drinks with the same sweet licorice

flavor as the leaves.
80-90 days to harvest.

Incredibly sweet leaves are an herbal alternative
to sugar.

Use fresh, dried, powdered, or as a liquid to
sweeten a variety of foods and beverages. Bushy,

high-yielding plants. Perennial in Zones 9-11. 
 

100-120 days to harvest.

Popular bedding plant and edible flower.
Very aromatic with a sweet, licorice-mint flavor.

Vigorous plants produce abundant blooms,
attracting bees and other pollinators. Leaves and

flowers can be used fresh or dried to flavor drinks,
salads, soups, pasta, and desserts.

75-80 days to harvest.

Stevia

Mexican Mint Marigold

Anise Hyssop

Edible flower with mild cucumber flavor. Large
plants bear hundreds of small edible flowers,

mostly blue and some pink. Long harvest period.
Borage flowers attract bees and butterflies. Add

the flowers to salads or use to garnish cold drinks
and desserts. Freeze as ice cubes.

50-60 days to harvest.

Borage Edible Flower

Like the leaves and seeds, the flowers are also
edible. Attracts Beneficial Insects: if allowed to

flower, provides pollen and nectar for beneficial
insects such as bees, hover-flies, and tachinid flies.
Use flowers raw because the flavor fades quickly

when cooked. Sprinkle to taste on salads, bean
dishes, chicken, and spicy southwestern dishes. 
50-55 days to harvest, 90-105 to coriander seed.

Santo Cilantro

The English Thyme is a beautiful purple-gray
flowering herb that brings out a great flavor when
added to different dishes. This herb grows tall and
wide and if allowed to flower, will bring butterflies

and bees to the garden. English Thyme is
commonly used for seasoning either fresh or

dried. Ht 6-15".
70 days to harvest.

The preferred culinary variety.
Huge, dark green leaves with great flavor. Strong,
upright stems with very high yielding. Ht. 18–20". 

75 days to harvest.

Strong aroma and flavor. Characteristic dark green
leaves with white flowers. Attracts Beneficial Insects:

provides pollen and nectar for bees, hoverflies,
lacewing larva, parasitic wasps, and tachinid flies. The
flowers have an oregano flavor and can be used in the

same manner as the herb. Try them in pasta salads,
green salads, and as a fresh pizza topping.

80-90 days to harvest.

Italian Parsley

English Thyme

Greek Oregano

A highly aromatic plant, Kentucky releases its
strong, minty scent even when you brush past it.

Great for drinks and garnish. A large leaf on a
robust plant. Spreads easily in the garden, bears
lilac blooms. Mint is easy to grow, especially in

containers! Ht: 12-18".
85-90 days to harvest.

Kentucky Spearmint



Herbs & Flowers

Mojito Mint has loads of aroma and a wide range of
culinary and landscape uses! With beautiful, green &

puckered foliage, this Mint-family member is a
vigorous grower and carries a mild, citrusy mint

flavor! These space-saving plants are very adaptable
and grow anywhere. Mints are wonderful garden

plants and have blooms that pollinators adore! 
60-70 days to harvest.

An evergreen perennial with unique, pungent
flavor and aroma. Salvia officinalis ‘Berggarten',
full sun, perennial plant hardy in zones 6-10, a
culinary delight, All parts of this plant may be

used in cooking; more compact, foliage is purple
in full sun.

75 days to harvest.

Mojito Mint

Sage Berggarten

For field, container, and hydroponic production.
Productive, slow-bolting dill with full, densely

packed leaves. Teddy produces a fuller plant that
is more vibrant in color and only slightly faster to

bolt than Fernleaf. Excellent for full-size and
baby-leaf production.  
45-55 days to harvest.

Good yields of small, sweet smelling, daisy-like
flowers. Tea made from the flowers aids

digestion and acts as a gentle sleep inducer. The
edible flowers can be used to garnish salads,

desserts, and drinks. Flavor is slightly sweet and
of chamomile.

60-65 days to harvest.

Teddy Dill

Common Chamomile

Oklahoma Formula Mix, Zinnia

Purple stems, lilac-rose blossoms, and shiny 2–3"
magenta pods. While all parts of the plant are

edible, we recommend boiling the mature seeds
twice before eating. Used in Asian, Thai, and

Indian cuisine. Blooms and pods are useful as
cut flowers; pods may be dried. Flavor is mild,

bean-like, and sweet. Ht. 10–20'.
110-120 days to harvest.

Ruby Moon, Hyacinth

Bright colors, excellent vase life, and low
susceptibility to powdery mildew.

Prolific, double and semidouble blooms
are easy to use in bouquets due to their

smaller size. Cut-and-come-again flower,
yielding multiple cuts over the season. 

Ht. 30–40".
75-90 days to harvest.

An excellent mix of colors; high percentage of
double and semidouble flowers on long, strong

stems. Edible: Flower petals can be used fresh or
dried in "flower confetti," soups, soufflés, rice

dishes, baked goods, salad mixes, and to garnish
desserts. Flavor is tangy and slightly bitter.

Remove the petals from the flower base before
consuming. Ht. 18–24". 
50-55 days to harvest. 

Flashback Mix, Calendula
Unique coral-pink tassels.

Coral Fountain is a great complement to Emerald
Tassels and Love-Lies-Bleeding. All have similar

plant habits, days to maturity, and great
presence in arrangements. Common names

include amaranth and tassel flower. Ht. 36–60".
65-76 days to harvest.

Densely petaled blooms up to 6" across. Long-
lasting standouts in bouquets. Cut-and-come-
again flower, yielding multiple cuts over the

season. Colors include: deep red, orange, carmine
rose, coral, lime, wine, purple, bright pink, white,

salmon rose, scarlet, and golden yellow. Ht. 40–50".
75-90 days to harvest.

Ropes of deep red, trailing blooms.
A reminder of things Victorian and a graceful

accent in arrangements. Common names include
amaranth and tassel flower. Ht. 36–60". 

Excellent for cut & dried flowers, backs of beds,
accent borders, or containers.

65-75 days to harvest.

Benary's Giant Mix, Zinnias

Coral Fountain, Amaranth

Love-Lies-Bleeding, Amaranth

Mix contains apple blossom bicolor, cherry rose,
royal, yellow, white, red, orange, lavender, and

pink. Edible: The flowers are a colorful garnish for
use in salads, desserts, and drinks. The flavor is

floral and slightly bitter, so use sparingly.
Ht. 40–60". 

40-60 days to harvest.

Johnnys Potomac Custom Mix,
Snapdragon

Red leaf with a distinct cinnamon/clove
flavor and aroma, with the spininess of

cumin. Used in Asian cooking, sushi, and
salad mix.

80-85 days to harvest

Red Shisho

https://www.naturehills.com/blog/post/preparing-a-feast-for-your-pollinators


Developed especially for cutting. Early blooming
and vigorous. Produces under short days and is
also suitable for greenhouse culture during the

winter. Strong stems can withstand considerable
handling. Blooms are 2 1/2" across in shades of
blush pink, pure white, carmine red, and pink

with a deep pink eye. Cosmos are also known as
garden cosmos. Ht. 40–48".

40-48 days to harvest.

Versailles Mix, Cosmos

Herbs & Flowers

Kaleidoscope Mix, Nasturtium
A robust organic mix. All the traditional bright

colors (red, rose, yellow, orange, and cream) of a
nasturtium mix with the added plus of swirled

bicolors. Plants have a climbing and trailing habit.
Edible: Use the flowers as garnishes, or stuff with
soft cheese. The flowers can be minced and added

to butters and the immature seed heads can be
pickled. Peppery-flavored foliage is also edible.

Ht. 16".; 55-65 days to harvest.

Excellent stem quality for cut flowers.
Unique color combination and mild chocolate
fragrance. No drooping flower heads; strong,

straight 15–32" stems provide firm support. Plants
have relatively small, and few, leaves, making
them more manageable, neater, and easier to

harvest. Produces pollen. Branching. Ht. 45–55".
70-80 days to harvest.

Fully-double, bright golden flowers.
5–7" blooms with green-to-yellow centers. Stems

18–24" long. Goldy Double is similar in
appearance, but matures earlier than Giant
Sungold. Minimal pollen. Branching. USDA

Certified Organic. Ht. 60–72".
85-95 days to harvest.

Orange petals and a dark disk.
Tall, with strong stems. 4–6" blooms. Pollen-less.

Single stem. Ht. 60–72". 
50-60 days to harvest.

ProCut Orange, Sunflower

Florenza, Sunflower

Goldy Double, Sunflower

Sunflowers

Versatile sunflower for field or container. The final
height depends on the size of the container.

Expect 8-12" plants from seeds directly sown in a
4" pot. 35-42" in the garden; 14-25" long stems. This

branching variety will host 3-5" sunny, shaggy
blooms. Minimal pollen. Ht. 8–12" in containers;

35–42" in the garden. 
65-75 days to harvest.

Slightly larger blooms than Sunny Smile.
Attractive in small beds, containers, and 4–6" pots.
3–6" blooms are bright golden-yellow with a black
center. Day neutral. Branching. Bears pollen. Ht.

10–15" in containers; 12–24" in the garden. 
50-60 days to harvest.

Dwarf, branching plants loaded with red and gold
flowers.

Compact plants produce a mass of bright, 4-6"
bicolored flowers that are great in containers. 16-

36" long stems. Pollen-less. Ht. 36–46". 
50-60 days to harvest.

Firecracker, Dwarf Sunflower

Teddy Bear, Dwarf Sunflower

Big Smile, Dwarf Sunflower



Seed Packets

Smooth bright yellow pods. This elegant, flavorful
wax bean is a clear improvement over older

varieties. Pods mature at 8–8 1/2" but may also be
harvested as very attractive filet beans at 7".

Better tasting than bush wax beans. Brown seeds.
Pole bean; requires trellising.

58 days to harvest.

Provider can be planted earlier than other beans
because it germinates well in cool soils. Compact
plants are easy to grow and adaptable to diverse

soil and climate conditions. Produces 5-5 1/2"
fleshy round pod green beans. High resistance to
bean mosaic virus and powdery mildew. Purple

seeds.
50 days to harvest.

This early maturing Roma-type pole bean has a
deliciously rich, sweet flavor. The 8" long, 1" wide,
flat green pods are stringless and stay tender for
long periods. Extra vigorous in the seedling stage
with strong vine growth. white seeds. Pole bean;

requires trellising. 
56 days to harvest.

Provider Bush Beans

Monte Gusto Pole Beans

Northeaster Pole Beans
The smooth, flat-round, white roots mature early
(just after radishes) and are best harvested young,

up to 2" diameter. Eaten raw, the flavor is sweet
and fruity, and the texture is crisp and tender. The
tops may be eaten raw or lightly cooked. Hakurei

stays smooth as it sizes. 
38 days to harvest.

Hakurei Turnips

Compared to D'Avignon, it is slightly shorter,
with less white on the tip and a bigger plant

canopy. NOTE: For longer, straighter roots, sow
15–20% more seeds per row 1/2 to 1 cm deeper,
and do not irrigate unless absolutely necessary.

21 days to harvest.

French Breakfast Radish

Rover matures very early, holds well in the field,
and produces fewer oval radishes under heat

stress than other varieties. Extremely uniform
and attractive. Roots are smooth and dark red
with crisp, white flesh. Very widely adapted.

21 days to harvest.

Rover Radish

Deeply lobed.
The quick growth of salad arugula with the

lobed appearance of wild arugula. Mild
nutty/peppery flavor.

21 days to harvest.

Runaway Arugula
Slender “pencil” carrots with top-rated flavor.

Hold a high sugar and brittle tenderness, even in
warm weather. Enjoy as a baby carrot or as a full

size at 6-8 inches. 

36 days to baby; 54 days to full-size harvest

Mokum Carrots


