
Growing Basil
Needs at least 6 hours of sun per day and 

prefers steady moisture and warm soil. 
Plant basil in fertile soil in a spot that gets 

direct sun for at least 6 hours per day. 
Pinch the tip from the center shoot of basil 
after it has grown for 6 weeks to force side 

growth and prevent early flowering. If 
flower stalks develop, simply snip them 

off. Basil needs a steady supply of 
moisture and warm soil temperatures to 

produce well, so you have to play a 
balancing act with mulch. In cool areas, 

delay mulching until the soil temperature 
has reached the mid-60s. Where summer 
really heats up and soil loses moisture 
quickly, you can add mulch sooner. This 

heat-loving herb is susceptible to even mild 
frost; harvest the remainder of your crop if 
temperatures are predicted to dip into the 

30s.  

Basil is at its most flavorful when fresh. 
The best time to harvest is just as the plant 

starts to set flower buds, well before 
flowers bloom. Basil is programmed to 

initiate flowering when it has six pairs of 
leaves on a stalk. For maximum production 

per plant, cut it back to two leaves per 
stem, and donʼt let it grow past four pairs. 

You can harvest the entire plant about 
every three weeks, and at the end of the 

season there will be 12 to 24 lateral 
branches.

Large Leaf Italian Basil
Heirloom | Begin Harvesting at 60 days 

24-30” Tall Plants

Easy to grow from seed. Must have warm 
temperatures; wait to sow outdoors until nighttime 
temperature are above 50°F. 1 to 2 weeks after 
average last frost, and when temperatures are 

warm. Recommend 3 or 4 successive sowings every 
3 weeks after initial sowing. Basil is very sensitive to 
frost. Large plant with medium-dark green leaves up 

to 4" long. Compared to Genovese, the scent and 
taste are sweeter. Large Leaf Basil is suitable for 

growing in containers, and attractive to bees, 
butterflies, and/or birds. Basil leaves can be 

harvested as soon as they reach a height of 6-8". 
The best time to harvest the leaves is in the morning 

after the dew dries. After the plant is established, 
harvesting often actually improves production.

Thai Basil
Heirloom | Begin Harvesting at 60 days

12-18” Tall Plants

A cousin of the popular sweet basil, Thai basil has a 
somewhat stronger flavor with a hint of licorice and 
is popular in the cuisines of Southeast Asia. Freshly 
picked leaves can be added to salads, soups and 
sandwiches or dried for winter use. The plant is 

somewhat smaller than most sweet basil varieties, 
with smaller leaves. Thai basil prefers soil that is 

lightly moist, slightly acidic, well-drained and rich in 
organic matter, such as compost. It thrives in full sun 
but will tolerate part shade. To get the highest yield 
of tender and flavorful leaves, pinch the tip of each 
branch, starting in early summer when the plants 

are 6" tall, to encourage bushiness. However, if you 
want to enjoy the beautiful flowers, allow some 

stems to grow, so they can form buds and blooms.
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Growing Tomatoes
Tomatoes require a long growing season, 

and are best started indoors 6 weeks 
before the anticipated transplanting date 
(after the final frost of the spring). For 
best results, sow seeds ½" deep in a 

well-drained, soilless starting mix. Seeds 
require warm soil between roughly 65-90 

degrees F. Warmer soils will promote faster 
germination. Keep soil moist, but not 
soggy while awaiting germination. 

Moderate watering slightly once seedlings 
break through the soil.

Tomato plants prefer well-drained, fertile 
soil, high in organic matter. Fertile clays 

and loams produce the highest yields, but 
lighter soils that drain and warm quickly 
can produce earlier harvests. Tomato is a 

heavy feeder and should be fertilized with 
an organic blend rich in phosphorus and 

potassium, and containing moderate 

nitrogen. Tomatoes need at least 8 hours 
of direct sun daily, and will develop faster 
with increased exposure. If possible, grow 

on a slight slope with southern or 
southeastern exposure. Tomatoes are 

native to tropical regions, and have the 
greatest light needs of any standard 

garden vegetable. Indeterminate tomatoes 
produce fruit throughout the season. 

Determinate tomato varieties produce their 
crop all at one time.

Amish Paste Tomato
Heirloom | Maturity: 75-85 Days | Indeterminate

8-10 oz. 
First acquired from Amish communities of Pennsylvania, 

Amish Paste tomatoes are known for their juicy, thick 
texture and succulent taste. They are an indeterminate 

variety, and require roughly 3 months from transplant to 
reach maturity and weighs of 8 ounces or more. Amish 
Paste tomatoes are great eaten fresh in salads, and are 

also a good choice for sauces and purees.

Beefsteak Tomato
Heirloom | Maturity: 70-90 Days | Indeterminate 

12-16 oz. 
Beefsteak is one of the largest varieties of cultivated 

tomatoes, some weighing 450 grams (1 lb) or more. Most 
are pink or red with numerous small seed distributed 

throughout the fruit, sometimes displaying pronounced 
ribbing similar to ancient pre-Columbian tomato cultivars. 
While popular among home growers for sandwich making 
and other applications requiring a large tomato to be eaten 

raw, beefsteaks are not grown commercially as often as 
other types, since they are not considered as suitable for 

mechanization as smaller slicing tomatoes.
This variety produces large, meaty red fruit over a long 
season on indeterminate plants. Because it matures late 
compared to many other tomatoes, it will provide a fresh 

harvest in the latter part of the season. 

Black Krim Tomato
Heirloom | Maturity: 70-90 Days | Indeterminate

8-10 oz. 
Black Krim fruits are a unique combination of violet-brown 

and purple-red—they turn almost black with sufficient 
sunlight and heat. Excellent full flavor. Indeterminate, 

70-90 days from transplant. Native to Russia, Black Krims 
(crimson) produce beefsteak-type tomatoes that can show 

unique dark violet coloration when given plenty of   

sun exposure. They are indeterminate, and typically require 
70-90 days to reach maturity after transplant. Black Krim 

are renowned for their great, mild-tart taste.

Cherokee Purple Tomato
Heirloom | Maturity: 75-85 Days | Indeterminate

10-12 oz. 
Cherokee Purple seeds, originating from Tennessee, are 

thought to have been passed down from Native Americans 
of the Cherokee tribe. This heirloom tomato variety 

consistently ranks very high in taste tests. 
Start seeds at least 8 weeks before the last frost date. 

Cherokee Purples are relatively slow in gestation and will 
grow slowly (even in good potting soil) for the first three or 

four weeks after sprouting. Seedlings purchased from a 
greenhouse should be kept indoors for a week or so and 
hardened.  When small, Cherokees are very susceptible to 

climate issues (too much sun, cold, etc) and should be 
protected.

Green Zebra Tomato 
Heirloom | Maturity: 70-80 Days | Indeterminate

6-8 oz. 
Green Zebra tomato plants produce relatively small (1/2 

pound) green and yellow striped tomatoes. They are 
indeterminate growers and require around 80 days to 

mature after transplanting. Because the original color of 
this tomato is green it can be difficult to tell when it is ripe. 

There are three ways to know when Green Zebra tomatoes 
are ready to eat. First, feel for firmness. Secondly, when the 

Zebra s̓ light green stripes turn to yellow. Thirdly, look at 
when the bottom of the yellow stripes begin to turn a blush 
color. Each of these stages represents a different ripening 

stage, so one must decide which stage of ripeness one 
prefers. Additionally, for a sweeter tomato leave it on the 

vine for a longer period of time. 

Large Red Cherry Tomato
Heirloom | Maturity: 55 Days | Early Maturity | 

Indeterminate  | 1-4 oz. 
This tomato has all the benefits of a large tomato, but you 
harvest in half the time. Large indeterminant plants, heavy 
yields, and great flavor. Cherry tomatoes are around 1 oz. 
in size, and a deep red when ripe. Drought tolerant. A fast 
grower with perfect trusses of tomatoes. An excellent salad 
tomato, with clusters of 5 on spreading, hardy vines, with 
dark green foliage. Full-season, high yields of deep scarlet, 
round, 1 to 1-1/4" diameter, flavorful fruits. Green fruits 

may be pickled, while ripe ones are used fresh or for 
preserves. 

Roma Tomato
 Heirloom | Maturity: 75-80 Days | Determinate

 4-6 oz. Tomatoes
A Roma tomato is a paste tomato. Paste tomatoes, like 

roma tomatoes, generally have a thicker fruit wall, fewer 
seeds and a denser but more grainy Roma tomatoes  

tend to be oblong in shape and heavy for their size. The also 
tend to be more firm than a non-roma or paste tomato. 

Roma tomatoes are determinate, which means that the fruit 
ripens at one time, rather that continually through the 

season. For Roma tomatoes, the color is your best indicator 
of ripeness. Once the tomato is red all the from the bottom 

to the top, it is ready for picking. Harvest your Roma 
tomatoes when the fruit is firm and evenly colored. If the 
temperature reaches 90 degrees F it s̓ best to pick the fruit 
when it s̓ just started to color to ripen indoors at about 70 

degrees F. Tomatoes won t̓ survive a frost, so if frost is 
predicted bring in the unripe fruits and ripen them in paper 

bags at 60 degrees or so.

Yellow Plum Tomato
    Heirloom | Maturity: 75-80 Days | Indeterminate 3-7 oz. 

     Yellow Plum tomatoes are flavorful and make a great 
slicer. Healthy plants will produce good quantities of the 

small, plum-shaped fruits. Indeterminate growers typically 
require 75-80 days to reach maturity after transplanting. 

The plum shaped fruits are a rich yellow color (almost 
orange) and only a bit larger than a cherry tomato. They r̓e 
extremely flavourful with a thick, meaty consistency. The tall 

vines are very productive with long trusses of fruit. 


