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Basil: Genovese 
 
Details: Large leaf Italian basil, 
prized for its flavor and heady aroma. 
Top pick for many cooks when 
making pesto.  
 

 

Beans: Dragon’s Tongue 
 
Details: Unique, flashy heirloom. 
Tender and sweet and good in 
salads or cooked. Purple color 
disappears upon cooking.  
 

 

Beets: Chioggia 
 
Details: Alternating red and white 
rings. Good for pickling and fresh 
eating. Sweet flavor.  

 

Beets: Red Ace 
 
 
Details: Sweet and tender beet. Nice 
greens for cooking.  
 
 

 

Bok Choy: Mei Qing Choi 
 
Details: Flat, pale, misty-green stems 
with rich green leaves. Great in 
sauteed dishes.  
 



 

Broccoli: Belstar  
 
 
Details: Good sized, standard head 
broccoli. Great for eating raw or 
cooking in your favorite recipes!  
 

 

Cabbage, Napa: Bilko 
 
Details: 12” dark green heads. Have 
a good, mild, sweet flavor. Great for 
making sauerkraut.  
 

 

Cabbage: Early Jersey Wakefield  
 
Details: Each head weighs about 
3-4lbs. Very delicious when eaten 
fresh.  
 
 

 

Cantaloupe: Hearts of Gold  
 
 
Details: Each melon weighs about 
3-5lbs. Firm, juicy, flavorful flesh. Will 
absolutely make your mouth water in 
the heat of the winter.  
 
 



 

Carrots: Yaya 
 
 
Details: Tasty roots and nice lush, 
green tops. Great for eating raw or 
cooking.  
 
 

 

Celery: Tango  
 
 
Details: Stalks are flavorful, crunchy, 
and not as fibrous as common 
celery.  

 

Chard: Bright Lights 
 
 
Details: Lightly savoyed green or 
bronze leaves with stems of gold, 
pink, orange, purple, red and white 
with bright and pastel variations.  
 
 

 

Cilantro: Leisure 
 
 
Details: Standard, flavorful cilantro.  
 



 

Sweet Corn: American Dream 
 
 
Details: Bicolor corn with exceptional 
flavor. Wouldn’t be an Iowa summer 
without this.  
 

 

Cucumber: Katrina  
 
 
Details: Tasty snacking cucumber 
with heat tolerance to avoid the bitter 
flavor in the heat of the summer. Can 
easily be pickled as well.  
 
 

 

Dill: Thalia 
 
 
Details: Wide, flat fronds Perfect dill 
flavor that goes well with Katrina 
cucumbers.  
 



 

Eggplant: Annina  
 
 
Details: Spineless, purple-striped 
Italian type. Attractive teardrop 
shape. Cooks well.  

 

Fennel: Preludio  
 
 
Details: Big rounded bulbs with 
traditional anise flavor.  
 
 

 

Garlic: Chesnok Red Garlic 
 
Details: Easy to peel, long cloves 
with beautiful purple stripes. Mild and 
creamy flavor when cooked.  
 
 

 

Garlic: German Extra Hardy  
 
Details: Large, easy to peel heads 
with 4-7 cloves. White outer skin, red 
skin of cloves.  
 



 

Kale: Lacinato 
 
Details: Deep blue, savoyed leaves. 
Leaves grow 3” wide by 18” long.  
 

 

Kale: Starbor 
 
 
Details: The finely curled, dark 
blue-green leaves have high yield 
and great flavor. Standard curly leaf 
kale.  
 
  

 

Kohlrabi: Kolibri  
 
 
Details: The most attractive and 
uniform purple variety. 3” bulbs with 
deep purple skin and a crisp white 
flesh.  



 

Lettuce: Crispino (iceberg) 
 
Details: Medium-sized, glossy green, 
firm headed iceberg lettuce. White 
interior, juicy, and mild.  
 

 

Lettuce: Jericho (Romaine) 
 
Details: Blonde romaine variety that 
forms beautiful heads.  
 

 

Lettuce: Mirlo (butterhead) 
 
 
Details: Large, bright green 
butterhead lettuce with delicious 
flavor.  
 

 

Microgreens  
 
Details: Full pint clamshell 
containers. Will be a variety of 
plants- kohlrabi, broccoli, kale, 
arugula. 
 



 

Bunching Onions: Parade  
 
Details: Bright white shanks with no 
bulbing. Perfect for cutting and 
adding to soup, salad, and other 
favorite recipes.  
 
 

 

Onions, Red: Red Carpet 
 
 
 
Details: Strong skins, beautiful red 
color with good storage potential.  

 

Onions, White: New York Early 
 
 
Details: Medium-large, blocky, firm, 
yellow onions. Flesh is tender with 
medium-long storage potential.  

 

Parsley: Giant from Italy  
 
Details: Large, flat leaves with strong 
parsley flavor.  
 



 

Parsnips: White Spear  
 
 
Details: Classic white parsnip shape 
with wide, round shoulders. Very 
delicious in soups and roasting. 
 
 

 

Peppers: Jedi (Jalepeños) 
 
 
Details: Fruits average 4-4.5” and 
are slow to check (show small cracks 
in skin). Traditional jalepeño flavor.  

 

Peppers: Carmen  
 
 
Details: Best-tasting Italian frying 
peppers. Notably sweet with a 
shapely tapered silhouette. Not a 
spicy pepper.  
 

 

Peppers: Gourmet  
 
 
Details: Thick, juicy walls and fruity 
sweet flavor. Medium-large in size. 
Great for cooking or eating raw.  
 



 

Potatoes: Strawberry Paw 
 
 
Details: Vibrant red skin with creamy 
white flesh. Smooth texture with 
excellent flavor.  
 

 

Potatoes: Yukon Gold  
 
 
Details: Delicious, light yellow flesh 
with yellow-buff skin. Suitable for any 
cooking style and stores well.  

 

Sweet Potatoes: Mahon Yam  
 
 
Details: Sweet flavor with no strings. 
Pink skin, and extra sweet, deep 
orange flesh.  
 
 

 

Radish: Pink Beauty 
 
Details: Nice tender, crisp texture 
and taste. An eye-catching and 
top-quality radish.  
 
 



 

Spinach: Bloomsdale 
 
Details: Dark green, glossy, savoyed 
leaves. Tender leaves with excellent 
flavor.  
 

 

Sunflower Shoots: Grey Striped 
 
 
Details: Mild nutty flavor. Can be 
eaten fresh, added to salads, used 
as a garnish, or used in a wide 
variety of dishes.  
 
 

 

Tomatoes: Italian Heirloom  
 
 
Details: Bright red fruits grow to over 
1lb. Winner of the Seed Savers 
Exchange taste contest in 2012. 
Excellent full tomato flavor. Ideal for 
slicing and canning-- very little waste 
and easy to peel.  
 
 

 

Tomatoes: Pink Berkeley Tie Dye 
 
 
Details: Unique appearance with 
heirloom-quality flavor. Fruits are 
dark pink with green striping, and the 
flesh is pink with yellow streaks.  
 
 



 

Turnips: Hakurei  
 
Details: Eaten raw, the flavor is 
sweet and fruity, and the texture is 
crisp and tender. The dark green, 
hairless tops are useful raw or lightly 
cooked with roots.  
 

 

Turnips: Purple Top White Globe  
 
 
Details: Traditional American turnip. 
Smooth, round roots average 3-4” in 
diameter and are white below the 
soil line and purple above. Large, 
lobed greens. 
 
 

 

Watermelon: Blacktail Mountain  
 
 
Details: Round fruits grow to 6-12lbs. 
Deep scarlet flesh, dark green-black 
rind. Super sweet, juicy, and 
crunchy.  
 
 
 

 

Winter Squash, Acorn: Honey Bear 
 
 
Details: Delicious, small acorn 
squash. Bred specifically for flavor.  
 



 

Winter Squash, Butternut: Waltham 
 
Details: Grows 3-6 lbs. Dry, 
yellow-orange flesh with nutty flavor. 
Most popular baking squash. 
 
 

 

Winter Squash, Delicata:  
 
Details: Tastes very sweet and skin 
is tender enough to eat. Excellent for 
stuffing and baking, even right at 
harvest!  
 

 

Winter Squash, Jack O’ Lantern: 
Tom Fox 
 
Details: Well-ribbed, medium-sized, 
avg. 10-16 lbs. Deep orange color 
and fantastic handles.  
 

 

Winter Squash: Spaghetti  
 
Details: Oblong, medium-sized, light 
yellow fruits have very sweet flesh. 
Bake or boil this squash and the 
flesh separates into long noodles 
resembling spaghetti.  
 



 

Zucchini: Green Machine  
 
 
Details: Medium sized green squash 
with light flecking. Moderate spines. 
Classic green zucchini.  
 
 

 

Zucchini: Golden Glory   
 
Details: Crisp and mild flavored 
zucchini. Bright yellow skin.  
 

 

Eggs 
 
Details: Several breeds of chickens, 
each laying different colored eggs- 
white, brown, dark brown, blue.  

**All crops could fail due to environmental, pest, or other unforeseen circumstances. 

 
 


