
Listing of Varieties
2020 Celebration of Spring and Plant Sale

Tomatoes
Amish Paste

Heirloom 
variety that 
produces 6 to 8 

ounce red fruits that are oxheart
to almost teardrop-shaped. 
Meaty fruits are juicy and have 
outstanding flavor, good for 
sauces or fresh eating. 
Indeterminate.

Aunt Ruby's
German Green

Tomato

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.

Blue Beech

    It's what is 
called a "solid" 
tomato, when 
you slice into it, 

there are no spaces and water 
does not come dripping out, and 
yet, it has an incredible flavor 
that improves in the sauce pot. 

Celebrity

  Celebrity is a 
superior all-
around tomato 
with fantastic 
disease 

resistance. These determinate 
plants are exceptionally strong, 
bearing masses of smooth, round,
bright red tomatoes. Weighing 
about 8 ounces

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

is a favorite. 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.

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

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

Iraqi Heart

Pink fruit are 
shaped like an 
oxheart or 

Amish paste. Very meaty with a 
rich flavor. Great for cooking and
slicing. Yields heavy fairly late in 
the season and likes the heat.

Goldie Yellow

Also known as 
Dixie Golden 
Giant, this 
impressive 
beefsteak golden

tomato that is very productive and
is best eaten when it develops a 
rosy blush on the bottom. It has a 
rich flavor and a velvety texture. 
Fruit weighs up to 20 oz

Lila Sari

Reportedly 
from India. It 
produces 
medium to 
large mostly 

globe-shaped purple slicers with
small cores and little waste. 
Rated by some as better than 
Cherokee Purple. Smoky, rich 
flavored.

Mortgage Lifter

Old-timer still in 
demand, 
indeterminate, 1
pound large 
well shaped 

fruits, dark-pink skin, very meaty,
few seeds, much like giant 
Belgium but not quite as big.

Pink Berkeley
Tie Dye

Tie-Dye has 
real flavor. Not 

only flavor but also amazing 
early productivity, size, disease 
tolerance, and is it ever a looker. 
Fruits usually bi-lobed, averaging
about 9 oz, the color of port wine
with metallic green stripes. They 
have an engaging tanginess

Roma

76 days. 
Vigorous 
determinant 
vines. Excellent 
yields of bright 

red, medium-small, plum shaped 
fruits. Popular for cooking, 
canning, and paste. 

Sarah Black

8-12 oz fruit 
are purple-
black-maroon 
with green 

shoulders and slight cracking on
the top. Taste is excellent, 
possibly the best of this color 
type. Rich, deep flavor, some 
sweetness, smokiness and 
extra complex flavors.

Siletz

Siletz is 
parthenocarpic, 
meaning it can 
set fruit without 
pollination, 

which contributes to its ability to 
thrive in cooler temperatures and
yield many seedless fruit. 
Productive variety early ripening.

Speckled
Roman

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. 

Tomatillo

Large fruited 
tomatillo with 
sweet green 
fruits measuring 
2 to 3 inches 

across (1.8 - 2.8 ounces), 
enclosed in a papery husk. 
Vigorous prostrate vine. Used in 
salsa verde or in pies. Good 
disease resistance



NEW this year…
Federle

Produces high 
yields of 7" 
long bright red 
banana-
shaped 
tomatoes. 

Tomato has a full rich tomato 
flavor and very few seeds. 
Excellent for making a paste, 
puree, and heavy sauces. Also 
good for making salsa. 

NEW this year…
Patio Hybrid

Perfect for 
container 
gardening or 
limited space. 
Vines are 
extremely 

compact, yet produce medium-
sized, deep oblate fruits that are 
smooth, firm and flavorful on 
plants with rugose leaves.
Dwarf Determinate

NEW this year…
Brandywine

Yellow tomato
Heirloom 
tomato of a 
beefsteak 
type. 

Produces large (up to 2 
pounds) yellow fruits. Known 
for its excellent flavor and 
creamy texture. 
Indeterminate

Cherry Tomatoes 
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.  Fruity 
flavor.

Super Sweet 100

70 days. 
Recommended 
by USU.  Sweet,
bite-sized fruits 
are borne in 

long, hanging clusters like 
grapes. Indeterminate vines 
produce tremendous yields all 
season long. Very high vitamin C
content.

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.

Purple
Bumblebee

Slightly elongated
little cherries with 
the most 
outrageous 
striping in lime 

green and bronzy-purple! Crack-
resistant fruit is produced all 
season long on plants that are 
unfazed by temperature extremes.
The flavor is complex but sweet.

Hot Peppers
Ancho/Poblano

76 days 
Peppers are 4 
inches long by 2
½ inches across 
at the shoulder, 
tapering to a 

blunt point. Ripens from dark 
green to rust red. Plants are 30 
to 36 inches high. A medium hot 
chili. Continuous harvest. Called 
Poblano when green, Ancho 
when red.

Big Jim
A long hot 
pepper similar to
Anaheim. Big 
Jim is adapted 
for production of 
green and red 

use, both fresh and dried. Very 
high yield. Ripens all at once.

Cayenne
Long Slim

70 days. 5 inch 
long fruits are 
fiery hot, often 
curled and 
twisted. Great 

for drying, processing, or sauces.
Scoville units: 30,000 - 50,000

Habanero
Caribbean Red

A very unique 
flavor, much 
more potent 
than a typical 

Orange Habanero with a very 
pungent fruity aroma. 1 3/4 
inches long by 2 inches wide 
wrinkled hot peppers. Treat this 
fireball with respect as it up to 
400,000 Scoville units.

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

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

Jalapeño (Tam) 
Prolific yields of 
flavorful blunt 
fruits with 
distinctive 
jalapeno flavor. 

The Tam Jalapeño is a little less 
hot and spicy than the Early 
Jalapeño, but with the same 
great taste. Still a hot pepper, 
just not quite as hot as others.

Pasilla Bajio 

80 days. Mildly 
hot a slightly 
sweet, slender 8

to 14 inch pepper turning dark-
green to red and finally to brown.
Unique rich flavor thats used in 
'molé' and other Mexican dishes. 
Often called Chilaca when green.

Serrano
80 days. A very 
distinctive 
flavored hot 
pepper. This 
serrano is not for
the faint of taste 

The plant grows 30 to 36 inches 
tall and bears thin-walled, 2 inch 
long by ½ inch wide, slender 
fruits that turn red when reaching
maturity. Prolific and ever 
bearing



 Sweet Peppers 
Apple

These shiny 4" 
fruits are 
elongated, with 
wide shoulders 
narrowing to a 

point, and fairly flat, like an 
ancho. Irresistibly appealing 
even before the ripe fruity 
sweetness touches your tongue.

Big Red

75 days. Very 
sweet thick flesh
pepper turning 
from green to 
red. Fruit are 

three to four-lobed, blocky, 4 inch
bells. Excellent for fresh market 
and home gardens. 

California
Wonder

The largest 
heirloom bell 
pepper plant 

available for home gardens.  
Upright plants that are 18 to 24 
inches tall with sweet-flavored, 
thick-fleshed fruits  begin as 
glossy green, three- to four-lobed
globes and then mature to a 
bright red.

Canary Bell
70 days. 
Superior sweet 
pepper, medium-
sized, thick-

walled green fruits ripening to 
bright yellow color. Sets early 
and produces all summer. 
Superb in salads, and a premier 
type for grilling. Exceptional 
flavor, very productive two-foot 
plants.. 

Chocolate
Every plant has 
at least a dozen 
fruits, some 20 
or 30, so that 
sometimes 

plants fall over! Three–lobed 
5x2" elongated tapered fruits turn
from green to glossy brown. 
Once ripe, the thick-walled flesh 
(burgundy-red inside, chocolate 
outside) has the taste we sought 
for so long

Gypsy Queens

 Elongated, 
tapered fruit are 
similar to 
Hungarian sweet
peppers. Starts 

out a lime green color, ripens to 
red with good flavor at any stage.

NEW this year…
Horizon

Orange Sweet 
Bell Pepper

75 days. 
Produces 4 
inch, blocky, 
thick walled 

peppers that ripen from green to 
bright orange

Purple Beauty

70 days. Stocky 
and productive 
green to purple 
to red bell 
pepper with 4 

inch by 3 ½ inch, thick walled 
fruit. 

Shepherds
Ramshorn

A rare medium-
large, elongated 
and blocky, red 
Italian frying 

type pepper. Reputed to be one 
of the sweetest peppers around. 
Scored a high rating in the 
Northern Organic Variety 

Gardener’s Tip:
  Something that peppers, eggplants and tomatoes have in common
is that the plants can be encouraged to get larger sooner, by simply 
clipping off the axial branches as they form along the main stem of 
the plants. Eliminating these “suckers” that grow above each leaf 
stimulates the main growing tip to grow faster, meaning bigger 
plants sooner. See the illustration at  right. The picture shows a 
tomato plant, but peppers and eggplant have similar structure. On 
the tomatoes and pepper plants, the suckers can usually be 
pinched off by hand, but on the tougher eggplants, some sharp 
scissors work better.
Keep tomatoes sucker free for at least 18 inches, eggplants and 
peppers 6-12 inches.
Wishing you improved gardening happiness this year!

Eggplant

Fairy Tale
New miniature 
eggplants are 
white with 
violet/purple 
stripes. The fruit 
are non-bitter, 

with a tenderThe elongated, oval
eggplants can be picked when 
quite small at 1-2oz or left on the
plant until double that weight and
the flavor and tenderness 
remain. 

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! Quaility fruit 
averages 2 pounds

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

Gardener’s Tip:

Pick small eggplants frequently
to encourage more production.



Herbs

Basil
Genovese

An intensely 
scented strain of
sweet basil with 

slightly hairy leaves and purple 
flowers. Excellent fresh market 
basil growing in popularity.

Basil
Siam Queen

With a lovely 
clove aroma, 
Siam Queen is 
easy to grow 
and will add a 

unique flavor to any meal. Bright 
green leaves flourish in 6-8  
hours of sunlight a day and will 
thrive indoors and outdoors, in 
containers or in herb garden 
beds. 

Gardener’s Tip:

Basil should be cut back to 
prevent it from setting seed. 
Whenever the flowers start to 
develop, cut the stem back 
below the next set of leaves 
down. The trimmed off leaves 
can be used fresh in sandwiches
and salad, or dried to use later in
soups or sauces. Keeping the 
flowers from developing will 
increase the total yield per plant.

Try growing a large pot of each
of the herb plants as well as

putting some into the garden.
See which ones do better. The
ones in the pots can be brought
inside in the fall for cold nights,

and you can extend the time you
are enjoying fresh herbs by a

month or more!

Parsley

72 days. The flat
leaf parsley has 
a stronger flavor
then the curled 

varieties, an is generally 
preferred for cooking. Broad, 
dark green leaves may be cut 
repeatedly. Used fresh or dried

Rosemary

This ornamental 
evergreen herb 
forms a small 
shrub that 

adapts will to pot culture. Two 
foot plants with needle-like 
leaves. Use fresh or dried on 
poultry, meats and seafood. 

Sage
Broad Leaf

  
Perennial. 75 
days. Use grey-
green leaves 

and young stem tips for flavoring 
poultry, stuffings, meats, 
sausages, chowders and 
sauces. Ht. 1 to 2 ft.

Thyme
Common

Perennial. 85 
days. Woody 
plant spreads to 
form attractive 8 

to 12 inch high mounds. Aromatic
leaves used to flavor meats, 
dressings, soups, and stews.

Community Plant Sale
 is brought to you by

 

an educational project of Blue Sky Institute

in Partnership with

Preorder your plants using any of these methods :
Online Form: easy to find at dirt2table.org

Print out printable order form and email to dirt2table@blueskyinstitute.org or
Text photo of order form to: 8015021991

Catalog and order forms, online and printable, available at www.dirt2table.org

This year we will once again be providing FREE seeds upon request. We are hoping that more beans,
carrots, cucumbers and squash will get to grow if we give the seeds for Free!! Also, this year we started some

Special Seeds! Italian Dandelion and Showy Milkweed. One grows greens for Salads and the other is Food
for the Monarch Butterfly.  These special plants are free upon request. Call or email your requests.Thanks
for ordering some plants! We will begin assembling orders as soon as the plants are a little better rooted,

about the last week of April. We will be contacting folks as soon as their orders are assembled, and arrange a
time for them to pick up the plants. When we contact you, we will be asking what Free Seeds you would like,

so that we can include them with the plants when you get them. 

mailto:dirt2table@blueskyinstitute.org

