
Anise – Grows to about 18” with finely serrated leaves and umbels 

of white blossoms.  Little attention once established.  Weed and 

water if ground is dry.  Use fresh or dried; can save seeds to grind 

for seasoning.  Licorice flavor – use leaves, flowers, and whole or 

crushed seeds in salads, baking.  Ancient herb from Southern Europe 

and Mediterranean.  Used as a form of currency in Palestine, taxed 

for its popularity to build the London Bridge (1305).  Also used for 

coughs and colds, bloating, upset stomach, sweetening breath, 

flavoring vegetables and liqueurs, mousetrap bait and more. 

  
 

 

Chamomile (German) – (perennial) easy to grow, it can produce 

hundreds of flower heads commonly dried and used in tea.  Grows up 

to 20” tall.  Dry for tea, decorations, or perfume.  Use fresh leaves 

and flowers in salads and other garnishes.  Has been used for 

thousands of years to calm anxiety and settle stomachs.  May help 

topically with skin irritation and wound healing. 



 
 

Cilantro (Slow Bolt) – eat fresh in salsas, tacos, guacamole, or pico 

de gallo.  Not great for drying but can be done.  Let the plant go to 

seed – the seeds ground up is known as coriander and used in other 

Mexican and Indian dishes.  Use coriander in spice rubs, marinades, 

chili, sauces and soups.  Harvest outer leaves while letting center, 

smaller leaves develop for longer harvests.  Container friendly. 

 



 

Dill (Mammoth Long Island) – can grow up to 3-4 feet, this variety 

is fragrant and great for pickling use.  Can use leaves, immature 

flowers and mature seeds.  Is an attraction to insects but also 

works as pest control.  Will reseed itself if allowed.  Snip individual 

stems or cut entire plant.  Use fresh or dried in casseroles, potato 

salad, roasted vegetables, and salads. 

 
 

 

Echinacea/Purple Coneflower – (perennial) 2-5 foot stems with long-

lasting lavender flowers.  Attracts butterflies and hummingbirds, 

used medicinally to help with sleep, stress, and flu like symptoms.  

Flowers can be cut fresh or dried and have a long bloom time.  Native 

to eastern and central North America.  Both roots and flowers are 

used for extracts, tinctures, and teas.  Note:  Birds may peck at the 

flower heads and spread the seeds. 



 
 

 

Lemon Balm – (perennial) grows like mint and is in the mint family, 

but not as invasive.  Loaded with antioxidants and vitamins it is 

used in teas and thought to help sooth anxiety, depression and colds.  

Common essential oil.  Flavor is citrusy with a touch of mint.  Top 

drinks, garnish salads or other dishes, dry leaves for teas. 

 



 
 

 

Peppermint – (perennial) another plant from the mint family, this 

variety is no different from its family in growing habits – consider 

keeping this in a pot to curtail its wandering ways!  Thrives 

alongside water gardens or other damp spots, but also ok in drier 

soil.  Best location is moist soil and part shade.  Crush fresh leaves 

into water (or coffee!), add to iced tea, lemonade, dry the leaves for 

flavoring all year round, accent desserts or salads.  Tolerates light 

frost. 

 

Sage (Broadleaf) – (perennial) summer flowers bring honey bees, but 

the hearty herb is frost tolerant and can last into winter cold.  Easy 

maintenance and container friendly.  Drought-tolerant, edible flowers; 

fresh or dried leaves commonly used in stuffing and additional to 

vegetables, potatoes, soups, stews, poultry, fish, pork, and wild 

game. 



 
 

 

Spearmint (Mint) – (perennial) strong fragrance and flavor, this 

common type of mint is used in lemonade, teas, garnishes, and 

essential oils.  It is a fast-growing plant that can become a ground 

cover but can take over the area if not kept in check.  Flavor is 

found in toothpastes, mouthwashes and cosmetics.  Contains less 

menthol than peppermint and is sweeter.  Consumed fresh or used as 

an essential oil it can supposedly help alleviate nausea, indigestion, 

gas, headaches, toothaches, colds, fatigue, stress and sore throats.  

May reduce swelling due to nerve or muscle pain when applied 

topically. 



 
 

Thyme (English, Common) – (perennial) more of a spreading plant, 

this 3-6” tall plant has leaves that are aromatic and used fresh or 

dried in many culinary dishes including soups, sauces, vegetables, meat 

and fish.  If allowed to flower the flowers will attract butterflies 

and bees.  Also used as an edging/ornamental plant and in potpourri 

and homemade soap.  Nearly pest and disease free.  Container 

friendly. 



 
 

 

FLOWERS 
 

Sunflowers 

Sunflowers are great for pollinating insects such as bees and 

butterflies.  Harvest the seeds – the insides are delicious on salads, 

as part of a “trail mix” or plain!  These beauties are also great just 

for ornamental purposes.  Most will “follow the sun” with their 

flower.  Plant in a sunny location, water until established and then 

they’re quite drought tolerant.  Some can be kept in planters, but it 

is recommended to transplant into the ground; their roots are 

sensitive to transplanting, so handle as little as possible.  Cut for 

fresh flowers or can be dried. 

 

Autumn Beauty Sunflower – multiple blooms with red, orange, yellow, 

black and pink.  Can grow 7’ tall with 6” flowers. 



 
Black Russian Sunflower – can grow up to 60-70” tall, flowers can be 

15-18” wide. 

 
Mammoth Sunflower – can grow 5-8’ tall, flowers can be 12-14” 

wide. 



 
Sungold Tall Sunflower – “teddy bear” flowers that can be 7-8” wide 

on 3-5’ tall stems.  Could be grown in a large container. 

 
 

 



 

Vegetables 
 

Lettuce – Ruby Red Leaf – color gets deeper with sunshine, leaves 

are loose.  Heat tolerant and slow to bolt.  Can grow in containers. 

 
Lettuce – Prizehead Leaf – Luscious heads with outer leaves that 

are loose and curled; inner leaves are lime green, outer leaf tips are 

purple to bronze.  Great for salads and garnishes, crisp, sweet, and 

tender. 

 
Lettuce – Bibb Butterhead – a classic variety of bibb lettuce, the 

leaves are soft, tender, buttery and lacking bitterness.  Cooler 

weather is best but with ideal conditions it can grow all season. 



 
 

 

PEPPERS – ideal temps of 70-80 degrees during the day, 60-70 at 

night.  Well drained soil.  Space plants 18” apart, rows 24” apart.  

Water thoroughly after transplanting.  Be sure to give regular 

water while fruit is developing.  For hot peppers – use gloves while 

picking to avoid getting the “spice” in cuts, eyes, etc. 

 

Pepper – Purple Beauty – (sweet) medium sized bell peppers with a 

deep purple color with a thick wall. 

 



Pepper – Chocolate Beauty – (sweet) medium, three lobed pepper 

that matures into a deep chocolaty brown.  Sweet and juicy and 

productive plant. 

 
Pepper – Coral Bell – (sweet) – eaten fresh or cooked, this bright 

sunset orange has a slight citrus flavor, thick walls, and high 

yielding with disease resistance. 

 
Pepper – Sunbright – (sweet) 5” long sweet peppers that are 

bright yellow.  Great for stuffing with your favorite filling.  Four 

globed and heavy yielding. 



 
Pepper – Autumn Bell – (sweet) sweetest red bell pepper.  Starts 

green and will turn orangey red.  Crisp flavor with 4” fruits.  

Compact plants for small gardens. 

 
 

Pepper – Santa Fe Grande – (HOT) a bite of heat “but not too 

much”.  Comes in fun colors and gives abundant yields with plants 

24-30” tall.  Compact plant good for large pots/containers.  700-

800 Scoville units 



 
 

Pepper – Jalapeno Early – (HOT) great for northern gardeners as it 

produces early, dark green to red peppers up to 3” long with thick 

skin.  Prolific producer.  2,500-5,000 Scovile units 

 
 

Black Beauty Zucchini – early and prolific heirloom variety with dark 

green skin and creamy white flesh.  Fast growing and continue to 

produce through summer if kept picked.  Use in soups, salads, 

casseroles, battered and fried, veggie lasagna, sautéed or roasted.  

Freezes well. 



 
 

Dark Green Zucchini – Heirloom zucchini, this “summer squash” has 

been around for decades, is a reliable producer, and easy to grow.  

Best harvested at 6-8”.  Make that delicious zucchini bread, 

zucchini fries or “chips”, even zucchini brownies.  Roast, grill, freeze, 

and fill all your zucchini needs! 

 
 



Squash – Delicata – winter squash similar to the sweet dumpling.  

Large winter squash around 1-3 pounds and can be stored for 

months.  Vines produce 8-10 fruits per plant.  Smooth, creamy and 

sweet.  One of the oldest squash – dating back almost 3,000 years!  

Edible skin, so don’t need to peel for eating.  Stuff, bake, steam, 

roast in the oven, microwave or sauté.  Grown through the summer 

and harvested in the fall or 100 days after germination.  Store up to 

3 months in a cool, dry place but avoid refrigeration. 

 
 

Early Prolific Straightneck Yellow Squash – This heirloom squash is a 

bush-like variety (vs trailing or vining).  Fruit is best when it is 8-

9” long.  Slice to grill, steam, roast; can freeze for later use.  Turn 

into squash/zucchini chips.  Can produce 6-8 fruits per plant (or 

more!). 



 
 

Yellow Bush Scallop Squash – also known as “Pattypan”, this bush 

type squash produces good yields of scallop-shaped, bright yellow 

fruits.  Some say it is a creamy texture with a nutty hint.  Most 

tender skin and flesh at 2-3” but also harvested larger to stuff.  

Chefs love to stuff, fry, steam, and eat fresh. 



 
 

TOMATOES 

 

Tomato – Marion – (indeterminate) these tomatoes were originally 

used in ketchup, soup, paste, and sauce but can be consumed fresh.  

Plants produce large clusters of 3-6 tomatoes weighing an average 

of 8 oz.  Bred to thrive in hot, humid conditions. 



 
 

Tomato – Amish Paste – (indeterminate) Wisconsin variety yields 

tons of medium sized tomatoes that grow to weigh 8-12 oz. each.  

High acidity makes them ideal for pasta sauce, tomato paste, 

ketchup, and canning.  Thick walled Roma type. 

 
 

Tomato – Pineapple – (indeterminate) yields massive tomatoes up to 

2 lbs each!  Red and yellow marbled patter throughout the tomato.  



Sweet and sour, tastes like a tomato but has pineapple and citrus 

tones.  Late season tomato with heavy yields. 

 
 

Tomato – Black Prince – (indeterminate) voted best tasting tomato 

in 2014, 2015, and 2017, this medium sized slicing tomato has a 

smoky sweet, low acid flavor.  Delicious dried and makes unbelievable 

tomato paste.  Also great for fresh eating, slicing and adding to 

salads. 

 



 

Tomato – Black Cherry – (indeterminate) unbelievably sweet with 

low acid, the tomatoes are about 1 oz. each and expected to yield 

several pounds per plant.  Lower shelf life because of the lower acid.  

Dark purple/burgundy color and unique flavor.  Vines are vigorous, so 

caging for support is recommended. 

 


