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The Territorial Difference

Dedicated Trial, Research & Seed
Production Farm

All the seed varieties that we offer have been

grown and tested at our 75-acre farm. Each year

we dedicate 5 acres to trialing new varieties and
growing out current offerings for quality assurance. We trial hun-
dreds of new varieties each year, and only those that have proven
to thrive and perform, yielding the highest quality crops, will re-
ceive our stamp of approval.
In addition, we produce seed varieties that are carefully grown
and maintained using the best traditional selection and isolation
practices. This ensures that our signature crops are of the highest
quality, true-to-type, and best germinating seeds available.

40+ Years of Hands-On Growing Expertise

Since its founding the mission of Territorial Seed

Company has been to help growers produce fresh-

from-the-garden food year-round. The Johns family,

owners since 1984, continue the tradition of rigor-
ous testing, trialing, and data analysis to help our customers be
successful. The family continues to learn and grow each season,
along with the entire Territorial Team.

Highest Germination Standards

To ensure we sell only top performing seed

we have established germination stan-
dards that are higher than those prescribed by the Federal
Seed Act. Our resident seed analyst tests every lot of seed we
sell to ensure your success.

Organic Certified

The majority of our farm is used for organic seed

crop production. Our farm is our own largest
seed producer, specializing in lettuces, tomatoes, cucumbers,
and squash. We are certified USDA organic by CCOF Certifica-
tion Services LLC.

100% Guarantee on all Products

At Territorial our products are backed by our

full guarantee. We want you, our customers,

to be 100% satisfied with the seed, plants and

supplies that you purchase from us. If anything
you buy from Territorial proves to be unsatisfactory, we will
either replace the item or refund the purchase price,
whichever you prefer.

Learn, share and grow with us on social media!

@TerritorialSeedCompany blog.TerritorialSeed.com @TerritorialSeedCompany
f Territorial Seed Company @TerritorialSeed ‘r @TerritorialSeedCompany
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Arugula

ROQUETTE O30

(OP) 30-40 days. Can be
sown from early spring
through late fall. Frost-hardy
and easy to grow. Long, dark
green, broad arrow-shaped
leaves form a loose, open
bunch. Grows 12-18 inches
tall before bolting. Not bitter,
this salad green has a jazzy,
distinctive flavor. Approxi-
mately 550 seeds per gram.
1 gram: $3.75

Beans

WYATT

(OP) 54 days. Wyatt produces
robust, uniform plants in deep,
emerald green. Early harvests
of 5-6 %2 inch long, tender
beans match the intense green
of the plant’s foliage. We found
its field-holding ability out-
standing. The beans remained
slender, stringless, and in prime
eating condition when other
varieties became fibrous and
seedy. White seeds; 115 per ounce.
1 ounce: $3.85

SCARLET EMPEROR

(OP) 75 days. Scarlet Emperor
sets fat, slightly fuzzy pods
with a richer, more savory
flavor than snap beans. Though
the 6-8 inch, plump, juicy pods
are less uniform than some
varieties, the taste of Scarlet
Emperor is as sweet as a bean
gets. Borne on impressive
8-10 foot tall plants, sprays of
beautiful scarlet-orange flow-
ers are the showiest of all the
varieties we've trialed. Mottled black/ purple seeds;
20 per ounce.

1 ounce: $3.45

BLUE LAKE POLE

(OP) 75 days. This

vigorous, 7 foot

tall variety made

Oregon’s Willamette

Valley famous in the

‘60s and ‘70s for

canning beans. The

smooth, 6-7 inch,

dark green pods

have a canning jar straight, round shape. Harvested
at their peak, you'll find them tender, meaty, and full
of hearty, fresh bean flavor. White seeds; 110 per
ounce.

1 ounce: $3.35

KENTUCKY BLUE

(OP) 73 days.

Kentucky Blue

is the offspring

of 2 very pop-

ular parents,

Kentucky

Wonder and

Blue Lake. Its

characteristic

deep-green pods are 6-8 inches long and quite
straight. The pods are easily seen on the 6 foot tall
vines and can be continuously harvested over a long
season. The taste is sweet and tender, even up to the
larger lengths. White seeds; 105 per ounce.

1 ounce: $3.65

BROAD WINDSOR *

(OP) 80 days; spring sown.

Popular in European gar-

dens, Broad Windsor is one

of the tastiest of all dried

beans and one of the larg-

est—the size of a quarter!

When eaten at the shelling

stage, you'll discover why

their mild flavor makes

them perfect partners with

many spices and herbs.

Great for falafels. The sturdy bushes stand 4 feet tall,
produce 4-5 inch pods, and are reliably hardy to 12°F.
Buff colored seeds; 15 per ounce.

1 ounce: $3.25

GOLDEN GATE

(OP) 66 days.

Usher in the pole

bean season

with this amaz-

ingly productive

Romano. Large,

flattened, sunny

yellow pods are

set off nicely by

the vigorous, dark green plants, making it easy to see
the handfuls of beans. The pods are tasty and string-
less even when they’re mature at almost 10 inches
long and 1 inch wide. White seeds; 65 per ounce.

1 ounce: $4.65

Beets

EARLY WONDER TALL TOP (30Q)

(OP) 45 days. Early

Wonder Tall Top is

our most popular

beet. Adaptable to

all seasons, it forms

3-4inch, deep red

globes with tall, glossy

leaves that make

choice, tasty greens.

A good all-around beet

that also pickles well.

Perfect for early spring planting, exhibiting vigorous
growth in cool soils. Its staggered maturity allows an
extended harvest from a single sowing.

5 grams: $3.85

cHiogGlA &) GO
(OP) 65 days. An

Italian home garden
variety with light

red, round roots and
striking interior rings

of alternating bright

pink and white. A

feast for the eyes, the

2 inch round globes

are also a sweet treat.
With green tops and red stems, they are a colorful
addition to dinner plates.
5 grams: $4.75

cYLINDRA $O

(OP) 60 days. If you want

higher yields in the same

space as a standard beet,

then the long, cylindrical

roots of Cylindra are a per-

fect choice. The 6-7 inch

long, bulky roots provide

plenty of material for can-

ning, roasting, or boiling.

Smooth skin is quite easy

to clean and peel while

the shape of the root makes it easy to slice. The bold,
earthy flavor made it a favorite in our trials.
5 grams: $3.95

SPRING cOLOR &30

BEET BLEND

(OP/F1) 51-65

days. Beets, like Swiss

Chard, are being rediscov-

ered for their enormous

health benefits, including

folic acid, vitamin C, fiber,

and more. Now you can experiment in the colorful
and nutritious world of beets from just this one
packet of seed. Includes Red Ace, a deep red; Boldor,
a stunning golden; Albino, a crisp white; and Chioggia,
the ‘candy striped’ beet.

5 grams: $3.95

Broccoli

HYBRID BROCCOLI BLEND

(F1) 56-100 days. We mix 4 very flavorful, tender vari-
eties together for a harvest period of about 2 months
from a single sowing date. Contains Belstar, Everest,
Southern Comet, and Express. If the broccoli fancier
makes one spring sowing and one more in late May/
early June, a nearly continuous harvest of big, succu-
lent heads will be enjoyed until fall. Thin carefully, as
some varieties grow faster than others.

1 gram: $6.55

umprqua 6G SO
(OP) 60 days. This
superior open-polli-
nated variety was first
developed here at
Territorial many years
ago. We love Umpqua
for its uniform heads,
its ability to produce
over a long harvest
window, and generous
side shoot production.
> gram: $5.15

Cabbage

cHarMANT B0
(F1) 66 days. Char-
mant is suited to close
plantings, forming
solid, 3-4 pound,
blue-green heads

that are 6-8 inches
across. They will stand
for weeks in the gar-
den without splitting.
Great for slaw or
kraut. We especially
like Charmant with a
bit of lemon juice and
roasted pine nuts tossed in melted butter.
> gram: $3.95

Carrots
BOLERO K 0

(F1) 75 days. The

uniform, 6-8 inch long,

slightly tapered root

is sweet and crunchy,

prime qualities for

snacking. A bright

orange Nantes variety,

Bolero grows to 1 %2

inches across and is

adorned with a 10 inch tall, dark green top. It's one
of the heaviest yielding carrots at our trial grounds.
Holds well in the field and maintains its sweet flavor
even after long term storage.

1 gram: $4.95



mokum Y &GO

(F1) 56 days. If you appreci-

ate fresh carrots, you must

try this one! Crisp, yet very

easy to munch. So brittle

and delicate, in fact, that

it has to be hand dug, as it

cannot withstand mechanical
harvesting. Enjoy Mokum as

a baby carrot or as a full-size

6-8 inch tasty treat. Very

rich in vitamin A and high in

sugars. Striking deep orange

roots with contrasting thick dark green tops. It’s still
the finest fresh-eating carrot we know.
1 gram: $4.95

PURPLE SUN O30

(F1) 90 days. Whether

harvested as a baby

carrot or grown to full

size, Purple Sun fits the

bill. Unlike other purple

carrots, it has a striking

strong purple color from

skin to core. The conical

roots are highly pointed

at the tip with flat to rounded shoulders. Anthocyanin
is a flavonoid with strong evidence of health benefits
in humans, and you guessed it, Purple Sun is loaded

with it! It’s sure to be a show stopper at the table too.

1 gram: $5.15

sPEep0 Q)

(F1) 65 days. A solid and de-
pendable choice for uniformity
and overall quality, Speedo has
a delicious flavor that’s mild and
lightly floral. A Nantes type, it
produces smooth, very shapely
roots, 7-8 inches long. The blunt-
tipped carrots are quick to size
up even in poor soils. Bolt-re-
sistant plants have clean, erect
foliage with strong attachments
for easy pulling.

1 gram: $4.75

napoul 30

(F1) 55 days. Longtime

Nelson fans, do not de-

spair! Napoli is a first-rate

Nantes type carrot that ri-

vals and surpasses Nelson

in size and early maturity.

Among the earliest of our

spring-sown carrots, the

7-8 inch, bright orange

roots have a fine texture

and a mild, juicy crunch. Plants have tall, strong tops
for easy harvest and produce uniform, smooth, cylin-
drical carrots with narrow shoulders.

1 gram: $4.95
Cauliflower
sNow cRoWN OO0

(F1) 50-60 days. Snow

Crown is always mild and

sweet. Its hybrid vigor

and rapid growth make it

one of the easiest to grow

of all early cauliflower

varieties. It forms fully

domed curds in heads 7-8

inches across, weighing

1-2 pounds. This variety maintains its prime eating
quality for up to 10 days in the garden. May manifest
a delicate pink blush when maturing in the hotter
parts of summer.

Y3 gram: $4.45

Corn

DELECTABLE

(F1) 84 days. Beauti-
fully filled-out 9 inch
ears are packed with
succulent, bicolor
kernels and wrapped
in deep green husks.
Terrific for fresh eat-
ing and processing.
Vigorous plants stand
a stately 7 feet or taller.
1 ounce: $4.45

SUGAR BUNS

(F1) 70-80 days. Sugar

Buns is one of the earlier
yellow gourmet SE/se

types you'll pick. The 5-6
foot plants produce 7 %2

inch ears. The rows of
kernels are delightfully
tender with a rich, creamy
sweetness. The SE/se heritage will keep your corn in
prime eating condition longer.
1 ounce: $4.60

SILVER QUEEN

(F1) 88 days. The

most popular white

sweet corn in Amer-

ica, Silver Queen

has been a staple at

farmers’ markets for

years and always de-

lights gardeners with

its exceptional eating quality. The 8 inch ears are tightly
husked and filled with plump, sweet white kernels.
1 ounce: $4.25

Cucumbers

RAIDER

(F1) 52 days. A cham-
pion performer in the
garden and unques-
tionable producer

of tasty, crisp, and
delicious cucumbers.
Uniform, cylindrical
shaped, smooth-
skinned, glossy, deep
emerald-green fruit
adorn the robust

plants. Raider is dependably early, robust, disease
resistant and prolific. GY.
1 gram: $4.25

HOMEMADE

PICKLES

(OP) 60 days. The

vigorous 5 foot vines

exhibit excellent

disease resistance,

and yield armloads of

solid, crisp cucumbers.

Pickle-shaped fruit are

medium green with small white spines. They can be
harvested at 1 %2 inches long for baby sweets and
5-6 inches long for robust dills. Just the thing for the
best crunchy dill pickles you have ever tasted. MO.
1 gram: $3.75

MCPICK

(F1) 65 days. The
crunchiest pickler
with green, sleek
skin and buff-col-
ored spines.
McPick reliably
bears loads of cu-
cumbers to satisfy
all of your pickling
needs, and we also
found it quite crispy
and tasty when
eaten fresh. This
classically-shaped,
uniform cucumber
is disease resistant.
MO.

1 gram: $3.25

REGAL

(F1) 50 days. If

you're serious

about pickles, your

king of cukes is

Regal! Supplying

bushels of beautiful

fruit, the plants are

very vigorous with

long vines and good

disease resistance.

You'll get early

and continuous

harvests of 4 ¥4

inch long, 1 ¥4 inch wide, sweet, crisp cucumbers with
an attractive, light to dark green shaded skin and white
spines. GY.

1 gram: $4.35

LEMON

70 days. These 3-4
foot, semi-bush type
plants bear loads of
apple-shaped cucum-
bers with lemon-col-
ored skins. The flesh

is very mild and sweet,
never bitter. Scrump-
tious and colorful in
salads. Best harvested
when the size of limes.
This old variety is a
favorite among many
cool season gardeners.
HE.

1 gram: $3.55

Kale

IMPROVED DWARF * 00
SIBERIAN

(OP) 50 days. We are impressed

with the high marks this variety
continues to earn in our kale trials.

It maintains a wonderful kitch-

en-ready quality in the garden long

after most other overwintered kales bolt.
Frilly dark green leaves form a cold-toler-
ant, 24 inch rosette at maturity. Excellent
steamed and in stir-fries.

1 gram: $3.75

HOLY KALE! BLEND

(OP & F1) 54-65 days. Add some WOW
factor to the garden and dinner table with
this stunning kale blend. A dazzling array of
colors, shapes and textures. Contains Nero
di Toscana, Red Russian, White Russian,
Dwarf Green Curled, Red Ursa, and Redbor.
2 grams: $4.95



Leeks
GIANT MUSSELBURGH $ 00

(OP) 105 days. One of the best
winter-hardy leeks you can

grow. This Scottish heirloom has
provided families with hearty
soups and stews since the
1830s. An old dependable leek
that produces thick white stalks
2-3inches in diameter. The mild
flavor and smooth, tender stalks
explain why this variety has been
passed from one generation to
the next. The largest leek in our
trials and one of the last to bolt.
Y2 gram: $3.95

Lettuce

SUPER GOURMET

SALAD BLEND (30

(OP) 48-56 days. This

Territorial exclusive

remains wildly popular. A

blend of our favorite let-

tuces in equal quantities:

Slobolt, Buttercrunch,

Red Sails, Salad Bowl,

and Valmaine. Even as

seedlings, their appear-

ance is quite different and they can be easily thinned
to equal proportions in the row. Save considerably
over purchasing separate samplers.

4 grams: $5.95

(+17)

BUTTERCRUNCH
(OP) 48 days. Butter-
crunch is similar to
other bibb types but with
thick, juicy leaves and a
small tight head. You'll
appreciate Buttercrunch
maintaining its sweet-
ness during summer’s
heat without turning
bitter. Holds into the fall
without bolting.

1 gram: $3.25
GREEN SALADBowL 0@
(OP) 50 days. We've of-

fered Salad Bowl for years

because gardeners still

love its wonderful mellow

flavor. This one is a prime
candidate for early spring

sowings in a cold frame or

even unprotected in the

garden. Grows very rapidly

for early spring salads and

resists bolting when sum-

mer arrives. Frilly, deeply

cut leaves form large,

lime-green rosettes.

1 gram: $3.65

vALMAINE OG GO
(OP) 75 days. A flavorful
romaine with very thick
and meaty, emerald green
leaves. The best choice for
traditional Caesar salad.
The tall, picture perfect
plants are harvestable to
11-12 inches, and support
the upright heads. Very
heat tolerant, so plan to
grow this one spring, sum-
mer and fall.

1 gram: $4.85

DEVIL'S TONGUE OG Q0
(OP) 55 days. This unique
romaine has a dramatic
red coloration befitting its
rich flavor. Older leaves
blush from light green to

a stunning red at the tips
with new growth express-
ing deep red hues. Heads
grow upwards of 7 inches,
though we love them
smaller for single servings.
Break one open to reveal
its sanguine heart.

Y2 gram: $4.65

NEW RED FIRE (30

(OP) 55 days. A feast for

the eyes as well as the

palate. The most ruby-red

loose-leaf variety in

our trials. New Red Fire

produces an impressive

loose leaf head, excellent

for the specialty market

or gourmet restaurant

gardener. Crisp and

sweet, with proven bolt

resistance. New Red Fire can be grown in both cool
and warm weather conditions without becoming
bitter.

> gram: $4.45

victoria G GO
(OP) 45 days. A rich green
butterhead type that
forms an amazingly heavy,
upright, open, 10 inch
diameter head. Its fleshy,
rumpled leaves are crisp,
juicy, and sweet.

> gram: $4.65

outrenceous GG *k GO
(OP) 52 days. Outred-

geous is a wonderful,

stout-growing variety

that can be harvested

either as a baby lettuce

or allowed to mature as

a 10 inch romaine. The

thick, glossy, slightly ruf-

fled leaves are bright red

on top, fading to a pale

rouge at the base. Serve

as a head lettuce with its

sweet crispy heart with

seasoned olive oil. If you

are a market grower, this

lettuce is best banded for market sales. Selected by
Frank Morton.

Y2 gram: $4.65

Melon

MINNESOTA MIDGET v
(OP) 65-70 days. This

exquisite heirloom

produces a bounty of

early, and true to its

name, mini cantaloupes.

Fruit measure 4-6

inches across and have

deep orange flesh that

is succulent, sweet, and

delicious down to the

rind. The ultimate melon

for short-season areas,

and the compact plants

are ideal for small space or container gardens.
Y gram: $3.75

Onions
RED BARON S30@

(OP) 60 days. A versatile
red onion that maintains
its vibrant burgundy
color at all stages of
growth. When planted in
the summer, Red Baron
can be harvested in the
early fall as a scallion.
When plants reach
12-14 inches tall, they
will start forming small bulbs. Long-day variety.
> gram: $3.65

WALLA WALLA $

(OP) 125 days when

spring sown. When fall

sown and allowed to

overwinter, the round

globes often attain a

5-6 inch diameter. For

those of you in harsher

climates, this onion can

be spring sown. Start

them early and trans-

plant out as soon as the

soil can be worked. The

bulbs will be smaller, 2

-3 inches across, but

they'll have the same sweet flavor. Plan to use quickly,
they're not meant for long-term storage. Long-day
variety.

1 gram: $4.05

raMRoD 3K GO

(OP) 55 days. This salad
onion was bred for both
spring and autumn culti-
vation. Ramrod has a de-
liciously bold flavor, bright
white bulbs and strong,
dark green leaves. Probably
one of the most versatile
scallions you could grow as
it is also very winter hardy
when fall planted for spring
salads.

1 gram: $3.75

Pak Choi

CHING-CHIANG &0

(OP) 40 days. This

early dwarf pak choi is

sturdier and stocki-

er than most dwarf

varieties. Ching-Chiang

has smooth medium

green leaves and thick

petioles that have a

wonderful mild flavor,

are tender, and have

very few strings. Bred

to be tolerant to heat,

rain, cold, and dampness. Ching-Chiang is a great
variety for early spring planting.
1 gram: $3.75

Parsley

DARK GREEN ITALIAN PLAIN Q)
(OP) 80 days. Flat

and deeply cut

leaves on very tall,

stocky stems. The

aromatic flavor

makes it our best

parsley for drying.

2 grams: $3.25



Parsnips

WHITE SPEAR *

(OP) 120 days. This

outstanding cultivar

is one of the most

productive and mighty

parsnips we've seen.

Strong plants produce

tapered roots with hefty

shoulders and refined,

smooth skin. Performs

equally well when sown in spring or late summer.
Left in the ground, late crops of White Spear pierce
depths up to 36 inches with their imnmense roots!
2 grams: $3.55

Peas
ALASKA EARLY $ @O

(OP) 57 days. Minimize

the wait for fresh,

sweet shelling peas

with this extra-early

variety. Vigorous plants

reach 4 feet tall and

produce bountiful har-

vests of 2 ¥2-3 ¥4 inch

attractive pods with

5-8 small, smooth-

skinned, fat peas each. Start harvesting early and
keep picking to have continuous fresh peas.
1 ounce: $3.30

OREGON SUGAR PoD Il 3K &0

(OP) 70 days. Easy to

grow, non-climbing

dwarf vines grow to

approximately 30 inches

tall and hold their pods

up for easy picking. A

prolific producer. The

mild-flavored broad pods

are 4-5 inches long, and

frequently set in doubles.

An Oregon State University development, Oregon Sugar
Pod Il is highly disease resistant. Should be planted every
few weeks for continuous production.

1 ounce: $2.85

SUPER SUGAR SNAP @O

(OP) 58 days. This

improved variety sets

plumper pods earlier

in the season, with

remarkably higher

yields, and far better

disease resistance

than its predecessor.

Enjoy the exception-

ally heavy harvests

of sweet, thick-walled, stringless pods straight out
of the garden. Super Sugar Snap’s vigorous, healthy
vines average about 5 feet tall.

1 ounce: $3.50

Peppers

CALIFORNIA

WONDER 300

(OP) 65 days. Each

plant produces won-

derfully sweet bell pep-

pers that are typically

4 lobed, thick-walled,

and blocky. The leafy

plant habit provides

good scald protection

and the large rich green fruit turn red on the bush. A
great choice for cool growing conditions.
Y3 gram: $3.85

GOURMET ¥

(OP) 85 days. This Swiss

variety matures early

enough to get good color

before frost. It has heavy,

thick walls, the traditional

blocky shape, and the

sweetest flavor you'll find

in an orange pepper. Typically produces 6-12, 4-lobed
fruit per plant. Bell-shaped fruit are 3 inches wide and 5
inches long.

Y3 gram: $6.65

EARLY JALAPENO

(OP) 66 days. Most famil-

iar in their green stage,

jalapenos are hottest and

fully ripe when they turn

red. The stocky 2 foot tall

plants will not fall over or

break branches even with

a heavy load of fruit. The

short, 2-3 inch peppers are thick-walled and juicy.
Early Jalapeno will set fruit under cooler conditions
than other jalapeno varieties.

Y3 gram: $3.75

MINI BELL COLOR
MIX

(OP) 55 days. A blend
of our 3 all-time
favorite miniature
bells! The 3-lobed
fruit measure only 2
1% inches wide by 1
Y4 inches long with

a sweet, crisp snap.
Peppers ripen from green to red, yellow or purple.
1 gram: $5.95

Pumpkins

SMALL SUGAR

(OP) Cucurbita pepo 110

days. Small Sugar pump-

kins have very smooth

textured, bright orange

flesh and the finest flavor

for making mouthwater-

ing pies. Vines develop

4-6 round, orange,

slightly ribbed, 7 inch diameter, scrumptious wonders.
Approximately 6 seeds per gram.
3 grams: $3.30

HOWDEN

(OP) Cucurbita pepo 110
days. Howden is the traditional
old-time Halloween favorite.
The 20-30 pound, bright
orange pumpkins have defined
ribs and strong handles for
jack-o-lanterns. Large spread-
ing 10 foot vines produce 4-6
pumpkins per plant. Approximately 5 seeds per gram.
3 grams: $3.35

Radishes
cHErRry OO0
BELLE

(OP) 22 days. Selected

for top quality and yields,
this cherry-red radish with
a snow white interior has
become the standard for
salad gardens. Plant early,
and these %4-1 inch round,
crisp radishes will be the

first ones to the table.
3 grams: $3.30

EASTER EGG I Q)
(OP) 25-30 days.
Radishes in a rainbow of
colors—red, white, and
purple. Excellent interior
quality; these 34-1 inch
globes remain firm, crisp,
and tender well beyond
the stated maturity.
Great choice for the
children’s garden.

3 grams: $3.85

Spinach

BLOOMSDALE SAVOY 3k 30

(OP) 50 days. Thick,

succulent, dark-

green, savoyed leaves

are very sweet in

salads. Bloomsdale

is the standard for

garden-fresh flavored

spinach. When

planted in autumn it

will overwinter and

mature in the early spring. Moderate bolt resistance;
best sown in early spring for late spring/early summer
harvests.

5 grams: $3.25

orymria 0

(F1) 45 days. Probably
the best and most
productive dark green
plain leaf spinach for
year-round sowing

and harvests. Within
its class, Olympia is
slower to bolt and
displays better eating
quality than others.

An excellent choice for
cooking and year-round
fresh spinach salads.
Typically upright, it grows to 10 inches.
5 grams: $3.55

Squash

EMERALD

DELIGHT

(F1) Cucurbita pepo

50 days. A power-

house of a squash,

Emerald Delight

supplies a bumper

crop of dark green

fruit throughout the summer. The open plant habit
makes harvesting the tender fruit a breeze, and
the mild flavor lends itself to uncountable summer
dishes. Vigorous, disease resistant plants performed
well in our trials at a time in the season when other
zucchinis had already fizzled out.

3 grams: $4.95

YELLOW -

CROOKNECK

(OP) Cucurbita pepo

60 days. This old-

time variety is also

an all-time favorite.

It wins hands down

when it comes to

sweet buttery flavor

and firm texture.

Vigorous 4-5 foot bushes will provide you with an
abundance of bright yellow, warted, crookneck fruit.
Delectable when 6 inches long or less.

3 grams: $3.25



SUNBURST

(F1) Cucurbita pepo 55

days. Sunburst is a deep

yellow scallopini that is as

vibrant as the sun. Delicious

as it is colorful, it's the

earliest and most produc-

tive of the yellow scallopini.

Vigorous 3 foot bush habit.

Can be picked from baby size up to 6-8 inches across
without losing its tender, buttery flavor.
3 grams: $5.15

SWEET MAMA

(F1) Cucurbita maxima

100 days. A unique

kabocha that produces

on a very space-saving

short vine. In our trials

Sweet Mama was also

among the earliest to

mature. The dark green

fruit reach about 8 inches across and 4 inches tall
with striking gray ribs and speckles. Inside, the meaty
flesh is a dark yellow with a nutty flavor.

3 grams: $4.85

VEGETABLE

SPAGHETTI

(OP) Cucurbita pepo

100 days. Harvest the

5-8inch fruit when

they turn tan or yellow.

Bake like any other

winter squash, and use

a fork to flake out the

noodley-looking flesh

that easily separates into delicious spaghetti-like
strands. Top with your favorite sauce. Plan for 5-6
foot vines.

3 grams: $3.65

BUSH

DELICATA

(OP) Cucurbita

pepo 80 days.

This AAS winner

has a tidy bush

habit that spreads only about 4-6 feet. The 1 %2-2
pound oblong-shaped squash have creamy white
skin with green stripes and flecks. Inside, the flesh
is smooth and has a sweet nutty flavor with hints of
brown sugar and butter. Tolerant of powdery mildew.
3 grams: $4.35

WALTHAM
BUTTERNUT

(OP) Cucurbita moschata
100 days. This uniform
selection is prized for its
rich, dry, yellow-orange
flesh and distinctive
nutty flavor. The smooth
light-tan fruit weigh 3-6
pounds and are excep-
tional keepers. Vines
grow 8-10 feet and produce 4-5 squash per plant.
3 grams: $3.75

Swiss Chard

PERPETUAL (30

(OP) 50 days. Extremely resistant to
bolting, so you can feast on these dark
green succulent leaves and white stalks
the entire summer. In zones 7 and high-
er, it can become a perennial and bear
for several years. Grows to 20 inches the
first year. Use raw in salads, steamed
with other greens, or include in quiche or
lasagna for a savory change of pace.

3 grams: $3.75

BRIGHTLIGHTS &0
(OP) 60 days. Individual stems
are red, yellow, orange, gold, or
white, and together they create
a visual feast in your ornamen-
tal beds, in your vegetable
garden, and at your dinner
table. Bright Lights has lightly
savoyed leaves, some are
burgundy and some are green.
Very mild flavors. These 20 inch
wonders are a colorful accent
for any meal!

3 grams: $4.95

Tomatoes

SWEET MILLION
(F1) 65-75 days. Trial
ground visitors can’t
get enough of this one!
The indeterminate
plants produce 1-1 %2
inch fruit in grape-like
clusters. A truss of
these “two bite” size
tomatoes is welcome
next to any mixed
greens salad.

Ys gram: $6.35

GOLD NUGGET @G
(OP) 60 days. Always
among the first to ripen,
Gold Nugget attains an
unusually rich, sweet
flavor when mature. Vig-
orous and determinate,
plants are loaded with 34
inch, round golden fruit
from early in the season
‘til frost. Bred by Dr. Jim Baggett at Oregon State
University.

Ys gram: $4.95

CHOCOLATE CHERRY

(OP) 70 days. These cherries

have an attractive port wine

colored flesh and skin with

a comparably delicious and
multifaceted flavor. The super
productive, indeterminate

plants produce trusses of 1

inch round fruit. We've found

them enjoyable harvested ful-

ly mature, or even picked several days before they're
fully ripe, then allowed to finish indoors.
Ys gram: $4.25

MOUNTAIN MERIT

(F1) 75 days. This multi-pur-
pose slicing tomato earned an
AAS award for its unsurpassed
disease resistance, good
flavor and production. Deep
red beefsteaks average 3-3 %2
inches across with firm flesh.
Early, hard-working, determinate plants stay healthy
throughout the season.

20 seeds: $5.65

BRANDYWINE OG ) Y
(OP) 85 days. This winner
of Territorial Seed Com-
pany's Great Northwest
Tomato Taste-Off has the
flavor to which all other to-
matoes are compared. An
indeterminate, potato-leaf
variety with a sweet, rich,
slightly spicy flavor.

Ys gram: $4.95

POMODORO

SQUISITO

(F1) 80-85 days. This

San Marzano hybrid

produces heaps of

luscious fruit for all

your sauce, ketchup

and soup needs.

Vigorous, indeter-

minate plants set

heavy clusters of

6-8, elongated deep

red fruit with thick meat, a minimal seed cavity and
well-developed flavor. We especially love Pomodoro
Squisito’s resistance to blossom-end rot for a San
Marzano type.

20 seeds: $4.95

LEGEND OG

(OP) 68 days. If late blight

has been a problem in

your garden, you should

try growing Legend.

Legend has shown some

tolerance of late blight

fungi US8 and US11. So

even in the most virulent

areas, gardeners have a

chance of harvesting ripe

tomatoes. Legend not only demonstrates tolerance
of late blight, but is also one of the earliest matur-
ing slicing tomatoes we know of. Legend produces
amazingly sweet tomatoes with just the right amount
of acid flavor. The big, 4-5 inch, parthenocarpic fruit
are glossy red, with a uniform round shape. Bred and
released by Dr. Jim Baggett at Oregon State University.
Determinate.

20 seeds: $5.25

CUORE DI BUE

(OP) 85 days. This

curious and striking

tomato is guaranteed

to turn heads as well

as satisfy appetites. Its

name is simply Italian

for oxheart, although

this selection (Riviera)

is an exotic twist on the oxheart tomato type. These big
tomatoes have a bottom-heavy shape reminiscent of a
pouch with a gathered top. They measure 3 %2 inches
wide and 4 inches long and weigh in just under %2
pound each. Cuore di Bue is one of the tastiest saucing
types with dense flesh and lustrous, orangey-red skin.
Indeterminate.

Y gram: $4.95

LITTLE NAPOLI '

(F1) 60-65 days. Our

hands-down choice for

a Roma-style tomato

that’s comfortable grow-

ing in a container. The

exceptionally compact,

determinate plants

produce heavy flushes

of fruit, perfect for cook-

ing up into rich sauce, soup or ketchup. The bright
crimson, oval tomatoes are meaty and dense with a
rich, tangy flavor. These dual-use tomatoes are also
ideal in salads. Overall plant size is 12-24 inches tall,
stretching 24-36 inches wide.

20 seeds: $5.25

FRUITY CHERRY

(OP) 65-70 days. Bright red,
%4 inch round cherry tomatoes
have dense, rich flesh with
delicious, well-rounded flavor.
Prolific plants yield loads of
crack resistant fruit on heavily
laden trusses. Indeterminate.
Ys gram: $4.95



Turnips
PURPLE TOP WHITE GLOBE *QO

(OP) 55 days. This
turnip is bright purple
on top and creamy
white below. Nearly
round, the smooth
roots with a white
interior grow to 5
inches across. They
are best harvested at
2-3inches.

2 grams: $3.25

Flowers

BACHELOR BUTTON MiIX (30
Centaurea cyanus ¢ (A) One
of the best and easiest to grow
old-fashioned flowers. Plants
produce an outstanding supply of
blue, pink, wine-red, and white cut
flowers that are 1-1 %2 inches in
diameter. Height: 2-3 feet.

%> gram: $3.55

SENSATION MIX
COSMOS
Cosmos bipinnatus

o« (A) Avirtual
artist’s palette of color.
Four-inch single flowers
have yellow centers with
light and dark pink and
variegated petals; color
galore for the summer
and fall garden. Grows to 4 feet tall.
1 gram: $3.25

BOHEMIAN
RHAPSODY MIX
(A & P) A compact,
well-balanced carpet of
color in your garden. Free
flowering all summer long
with an ever changing
shift of blooms, its height
will not exceed 10 inch-
es. Contains a mix of over 15 varieties of self-sowing
annuals and perennials including Swan River Daisy,
Dwarf Chrysanthemum, Livingstone Daisy, Candytuft,
Lobelia, Phlox and Viola.
1 gram: $3.95

BEE FEED MIX

(A & P) Keep the
bees coming back with
this blend of 20 types of
flowers specially select-
ed for their nectar and
pollen-producing ability.
Providing an entire sea-
son of food for honey
bees, bumble bees and other native species of bees,
this mix is ideal to support their population. Increasing
bee populations throughout the summer means that
your veggies will have plenty of pollinators to keep the
yields at a maximum. Planting rate: 3-6 ounces per
1000 square feet; 8-16 pounds per acre.
2 grams: $4.45

BROCADE MIX MARIGOLD
Tagetes patula v{ (A) A
stately marigold that brings a
welcome charm to the garden.
Brocade Mix produces 2 inch
blooms that perch atop 10-12
inch tall plants. Blossoms
display regal colors of gold to
mahogany.

Y2 gram: $3.35

JEWELMIX W
NASTURTIUM
Tropaeolum majus
H (A) These
easy-to-grow
plants produce
colorful double
blooms in light
yellow, orange
and deep red, and bloom until frost. A nice 15-18 inch,
compact nasturtium for smaller yards and flower boxes.
5 grams: $3.55

SUNSEED SUNFLOWER

Helianthus annuus

(A) We recommend Sunseed

specifically for its delicious

sunflower seeds. It produc-

es an abundance of large

kernels that are great for

snacking, and can be used

for making sunflower oil, too.

If you don’t quite get around

to harvesting the seed, the birds will thank you. The
earliest maturing variety in its class, Sunseed makes
10-14 inch heads on 4-5 foot tall plants.

5 grams: $3.75

RED SUN SUNFLOWER
Helianthus annuus v/’(A)
Red Sun is our favorite mix
for long bloom-time displays
in the garden and the vase.
Tall, strong plants reach 5-8
feet tall with well-branched
stems for lots of buds and
flowers. You'll get a variety of
blooms from straight yellow
to all red, streaked red and
yellow and red with a deep corona—all exquisite!
1 gram: $3.25

PNW NATIVE WILDFLOWER MIX

(A & P) Pacific Northwest garden-
ers can help support native fauna
with this beautiful blend of 15 native
annual and perennial wildflower spe-
cies. Selected from species native to
northern California, western Oregon,
western Washington and coastal
British Columbia at elevations of
7000 feet and under. Sow at 6 ounces per 1000
square feet; 9-18 pounds per acre.
2 grams: $4.55

CALIFORNIA GIANT MIX
ZINNIA
Zinnia elegans £ (A)

These tall bushy plants

carry masses of 5-6 inch

double flowers in brilliant

colors of red, yellow,

orange, lavender, maroon,

violet and white. Sow the

seed around your sunflower patch to conceal the stalks
with a curtain of color. Height: to 3 feet.

1 gram: $3.45

Herbs

SWEET BASIL
Ocirgum basilicum

W (A) Our strain of
Sweet Basil is a great
culinary extravaganza,
allowing several har-
vests over the season
from 18 inch tall plants.
Use leaves of all sizes in
salads or to make pesto.
> gram: $3.85

CHIVES *

Allium schoenopra-
sum  {f (P)Amild
member of the onion
family. The leaves and
pink flowers are edible
and add a fresh, mild,
green-onion flavor to
salads, potatoes, and
other favorite recipes.
Grow in clumps 12
inches apart. Hardy in
zones 4 and above.
1> gram: $3.45

cruiser 30
CORIANDER
Coriandrum sativum

1 (A) If you can’t get
enough fresh cilantro, it’s
Cruiser to the rescue! This

impressive variety is a very

vigorous grower and extra
slow to bolt for a continu-
ous supply of glossy, dark
green, tasty greens. Our
plants reach a compact 7
inches tall with excellent
branching. PVP.

1 gram: $3.65

DUKAT DILL 30

Anethum graveolens
1 (A) This special
selection produces
much more foliage
before forming seed
than most dills. Dukat
has a particularly fine
bouquet and flavor;
excellent used fresh
or dried. Ten inch seed
heads.
2 grams: $3.25

OREGANO
Origanum vulgare 1
(P) Oregano’s power
to heal and preserve
was well known in the
ancient world. Today
itis used to spice up
various ltalian dishes
and meats. This vari-
ety imparts a mellower
flavor than its intense
cousin, Greek Orega-
no. Oregano’s foliage
is dark green and the
blooms are pink to
deep purple.

Y gram: $3.65

GERMAN/
WINTER
THYME Qo
Thymusmvulgaris
W (P)Avery
popular culinary
herb. Thyme is
used as a salt and
pepper substitute.
This evergreen
landscape plant
with pale pink
flowers is a popular
bee plant. Reaches
10-12 inches.
Ys gram: $3.55



