
Marisha’s Permaculture Plant Nursery - June 20, 2021  
 
Annuals – in 2” pots @ $2 ea or 3/$5  
Celery, Cutting   Sold out 
Chard, Better Beta Mix 
China Choy   Sold out 
Cilantro, Pokey Joe.  
Cilantro, Rak Tamachat.   Sold out 
Cosmos, Purple Tall 
Cosmos, Rubenza 
Dill, Goldkrone.       Sold out 
Dill, Mammoth Long Island 
Kale, Ethiopian (aka Karate Cabbage)   Sold out 
Kale, Post Apocalyptic   Sold out 
Lettuce 
Mustard, Frilled Dragon Mustard.    Sold out 
Mustard, Green Wave  Sold out 
Mustard, Ruby Streaks Mizuna   Sold out 
Onions, Aisla Craig.   Sold out 
Pac Choi, Luck Dragon.     Sold out 
Prize Choi    Sold out 
Tat Soi    Sold out 
 
Annuals - in 4” pots @ $4 ea or 3/$10 
Celeraic, Monarch 
Celeraic, Tellus 
Chamomile ‘Bodegold’ (Matricaria recutita) 
Cucumber, Addis Pickle    Sold out 
Cucumber, Lemon    Sold out 
Cucumber, Marketmore 
Cucumber, Mideast Peace   Sold out 
Cucumber, Silver Slicer    Sold out 
Cucumber, Spacemaster 
Cucumber, Vorgebirgstrauben   Sold out 
Eggplant, Diamond 
Eggplant, Listada di Giganta 
Eggplant, Ping Tung 
Fenugreek 
Ground Cherries, Aunt Molly’s 
Nasturtium 
Peppers, Aci Sivri 
Peppers, Aleppo 
Peppers, Alma 
Peppers, Beaver Dam 
Peppers, Chile 
Peppers, Feher Ozon 
Peppers, Gatherer’s Gold 
Peppers, Gypsy Queens 
Peppers, Jalepeno 
Peppers, Jimmy Nardello 



Peppers, King of the North.    Sold out 
Peppers, Padron 
Peppers, Peace Bells    Sold out 
Peppers, Petit Mersailles 
Peppers, Pointy Kaibri 
Peppers, Serrano 
Peppers, Shishito    Sold out 
Peppers, Stocky Red Roaster 
Peppers, Sunnybrook Pimento 
Pumpkin, Winter Luxury    Sold out 
Shungiku 
Squash, Summer:  Yellow Scallopini 
Squash, Winter:  Bitterroot Buttercup    Sold out 
Squash, Winter:  Black Forest Kabocha    Sold out 
Squash, Winter:  Black Futsu    Sold out 
Squash, Winter:  Burpee’s Butterbush.    Sold out 
Squash, Winter:  Buttercup    Sold out 
Squash, Winter:  Candystick Delicata    Sold out 
Squash, Winter:  Gil’s Golden Pippin.    Sold out 
Squash, Winter:  Lower Salmon River    Sold out 
Squash, Winter:  Oregon Homestead Sweet Meat    Sold out 
Squash, Winter:  Potimarron    Sold out 
Squash, Winter:  Spaghetti    Sold out 
Squash, Winter:  Zeppelin Delicata    Sold out 
Tomatillos, Purple de Milpa 
Tomatoes, Aunt Ruby’s German Green 
Tomatoes, Blue Beech OG 
Tomatoes, Canestrino.    Sold out 
Tomatoes, Cherokee Purple 
Tomatoes, Chocolate Cherry 
Tomatoes, Costoluto Genovesee 
Tomatoes, Currant 
Tomatoes, Galina 
Tomatoes, Gardener’s Delight 
Tomatoes, Gold Nugget 
Tomatoes, Grappoli d’Invierno 
Tomatoes, Marisha’s Cherries.     Sold out 
Tomatoes, Italian Heirloom   Sold out 
Tomatoes, Polish Linguisa 
Tomatoes, Principe Borghese 
Tomatoes, San Marzano.    Sold out 
Tomatoes, Yellow Pear.    Sold out 
Zucchini, Costata Romanesco 
Zucchini, Dark Star 
Zucchini, Green Bush 
Zucchini, Mutabile 
 
Perennials – in 4” pots ($5) or gallon pots ($10) 
Agrimony (Agrimonia eupatoria) 
Akebia (Akebia trifoliata) 



Alexanders (Smyrnium olusatrum)  
Angelica (Angelica archangelica) 
Anise Hyssop (Agastache foeniculum) 
Arnica, Meadow (Arnica chamissonis) 
Bee Balm (Monarda didyma) 
Bellflower, Korean ‘Elizabeth’ (Campanula takesimana) 
Bellflower, Peach-leaved (Campanula persicifolia) 
Bellflower, Serbian (Campanula poscharskyana) 
Bergamot, Sweet (Monarda fistulosa).    Sold out 
Black Cohosh (Cimicifuga racemosa) 
Bugelweed (Ajuga reptans) 
California Poppy  (Eschscholzia californica)   Sold out 
Cape Fuschia, Yellow (Phygelius aequalis)    Sold out 
Cardoon (Cynara cardunculus      Sold out  
Caucasian Spinach (Hablitzia tamnoides) 
Chives, Garden (Allium schoenoprasum)      
Chives, Garlic (Allium tuberosum) 
Columbine (Aquilegia spp.) 
Comfrey (Symphytum x uplandicum) – does not spread by seed.  
Comfrey, Little Leaf (Symphytum grandiflorum) – does not spread by seed. 
Daylily ‘Hyperion’ (Hemerocallis spp.) 
Daylily ‘Stella d’Oro’ (Hemerocallis spp.) 
Echinacea (Echineacea purpurea).  Sold out 
Egyptian Walking Onions (Allium proliferum) 
Elecampagne (Inula helenium) 
Evening Primrose (Oenothera biennis)  
False Indigo (Baptisia australis).     Sold out 
False Solomon’s Seal (Maianthemum racemosum) 
Feverfew (Tanacetum parthenium) 
Foxglove (Digitalis purpurea). Sold out 
Fringecup 
Geranium, Lemon (Pelargonium spp.).     Sold out 
Geranium, Rose (Pelargonium graveolens).     Sold out 
Germander (Teucrium chamaedrys) 
Hollyhock, Yellow  
Hops ‘Cascade’ (Humulus lupulus). Sold out 
Horseradish (Armoracia rusticana) 
Iris, Yellow Bearded (Iris germanica).    Sold out 
Jasmine, Pink (Jasminum polyanthum) 
Jasmine, Winter (Jasminum nudiflorum) 
Jerusalem Artichoke, Red (Helianthus tuberosus) 
Jerusalem Sage (Phlomis russeliana).     Sold out 
Kale, One Green World Perennial Grex (Brassica oleracea) 
Lady’s Mantle (Alchemilla mollis) 
Lamb’s Ear (Stachys byzantina) – non blooming cultivar 
Lamb’s Ear (Stachys byzantina) – blooming cultivar. Sold out 
Lavender (Lavandula spp.) sold out 
Lemon Balm (Melissa officinalis) 
Lily, Tiger (Lilium lancifolium) 
Lovage (Levisticum officinale) 
Love in a Mist (Nigella damascena)    Sold out 



Lungwort (Pulmonaria spp.) 
Lupine (Lupinus spp.).     
Madder (Rubia tinctorum) 
Mallow, Vegetable (Malva crispa) 
Marshmallow (Althaea officinalis)  
Miner’s Lettuce (Claytonia perfoliata) 
Mint, Applemint (Mentha suaveolens) 
Mint, Bergamot Mint (Mentha citrata)   
Mint, Chocolate Peppermint (Mentha x piperita).  
Mint, French Peppermint (Mentha x piperita). Sold out 
Mint, Spearmint (Mentha spicata) 
Motherwort (Leonurus cardiaca) 
Mugwort (Artemisia vulgaris) 
Mugwort ‘Yomogi’ (Artemesia princeps).    Sold out 
Mullein (Verbascum thapsus).   Sold out 
Muskmallow (Malva moschata) 
Oca (Oxalis tuberosa) 
Oregano (Origanum vulgare) 
Parsley (Petroselinum crispum).    Sold out 
Pacific Waterleaf (Hydrophyllum tenuipes) 
Penstamon (Penstamon spp.) 
Peppers, Perennial Marisha’s Bird 
Rhubarb (Rheum rhabarbarum).  Sold out 
Rosemary (Rosmarinus officinalis) 
Rose Campion (Silene coronaria) 
Rue (Ruta graveolens) 
Rush 
Sage, Clary (Salvia sclarea) 
Sage, Garden (Salvia officinalis).    Sold out 
Sage, Golden (Salvia officinalis) 
Sculpit (Silene vulgaris).     Sold out 
Sedum, Autumn Glory  
Self-Heal (Prunella vulgaris). 
Skullcap (Scutellaria laterifolia) 
Snapdragon, Defiant Mix  (Antirrhinum majus) 
Soapwort (Saponaria officinalis) 
Solomon’s Seal (Polygonatum biflorum) 
Sorrel, Blood (Rumex sanguineus) 
Sorrel, French ‘Transylvanian’ (Rumex acetosa) 
Southernwood (Artemisia abrotanum) 
Stinging Nettle (Urtica dioica) 
Sweet Cicely (Myrrhis odorata) 
Sweetgrass (Hierochloe odorata) 
Sweet Rocket (Hesperis matronalis) 
Sweet Woodruff (Galium odoratum) 
Thyme, Winter. (Thymus spp.) 
Tree Collards, Perennial (Brassica oleracea var. acephala) 
Valerian (Valeriana officinalis) 
Violets (Viola odorata) 
Welch Onions (Allium fistulosum) 
Wood Betony (Stachys officinalis).     



Yacon (Smallanthus sonchifolius).       Sold out 
Yarrow (Achillea millefolium) 
  
  
Trees, Shrubs & Vines 
Aronia (Aronia melanocarpa) 
Bamboo (Phyllostachys bisetti).   Sold out 
Blackberry ‘Chester’, Thornless (Rubus spp.). Sold out 
Boysenberry (Rubus ursinus × R. idaeus) 
Currant, Red Flowering (Ribes sanguineum)      Sold out 
Daphne, Fragrant Winter (Daphne odora)     
Dogwood, Red Osier (Cornus sericea) 
Fig ‘Desert King’ (Ficus carica)    Sold out 
Fig ‘Laterulla’ (Ficus carica).    Sold out 
Grape ‘Canadice’ (Vitis labrusca) 
Kiwi (Actinidia arguta) ‘Annanasnaja’ female 
Kiwi (Actinidia arguta) male   Sold out 
Loganberry, Thornless (Rubus spp.).     Sold out 
Marionberry (Rubus spp. ‘Marion’).       Sold out 
Raspberry ‘Blackcap’ (Rubus leucodermis).     Sold out 
Redbud, Western (Cercis occidentalis)    Sold out 
Rugosa Rose (Rosa rugosa)  
Schisandra (Schisandra chinensis) 
Salmonberry (Rubus spectabilis) 
Thimbleberry (Rubus parviflorus).  
 
Cucumber $4 ea or 3/$10 
Addis Pickle (55 days) ~ dual purpose pickling and fresh eating cucumber from Adaptive Seeds, 
dark green with white spines, 5-7” fruit, resistant to powdery mildew, downy mildew, 
anthracnose, and angular leaf spot, from the south but well adapted to the Pacific Northwest 
 
Lemon Cucumber (65 days) ~ Lemon Cucumbers are Marisha’s favorite, she eats them like 
Apples, crisp, delicious, productive, great for snacking 
 
Mexican Sour Gherkin (60-70 days) ~ This plant is a fast growing vine that produces a tiny 1” 
fruit that looks like a mini watermelon and tastes like a mini cucumber.  It was first recorded in 
1870.  This is a fun and productive plant to grow in your garden.   
 
Mideast Peace (50-60 days) ~ This selection has been developed by Alan Kapular for its great 
taste and reliability.  It is a middle-eastern type cucumber with a smooth mild flavor.  Fruit 
grows to 6” – 7”.  It can be eaten fresh or made into pickles.  You will find the light green skin to 
be tender and durable.  
 
Pointsett 76 (60-70 days) ~ An open pollinated cucumber from Adaptive Seeds with 7-8” long 
fruit that they describe as “juicy, crunchy, and sweet and remarkably productive.”  This variety 
was selected to be resistant to anthracnose, angular leaf spot, downy mildew, powdery mildew, 
spider mites, and scab.   
 



Silver Slicer (55-60 days) ~ A crisp white cucumber that is known for never being bitter, you 
will find this variety to be a good producer and resistant to powdery mildew.  Cucumber are 6” – 
8” long and about 2” in width. 
 
Spacemaster  (60 days) ~ A compact cucumber that produces 7.5” fruit off of 2-3’ long vines.  
Great for salads or pickles, containers and small gardens.   
 
Sweet Marketmore (60–65 days) ~ A standard English variety of Cucumber that is eaten fresh.   
Fruits are 7” - 9” long.  The skin is a deep green. Uprising Seeds says that this variety is more 
resilient and disease resistant than other Marketmore varieties.   
 
Vorgebirgstrauben (55-60 days) ~ pickling type cucumber that can also be eaten fresh, 
extremely productive, has dimpled, bumpy skin, stays crisp 
 
Eggplant Varieties $4 ea or 3/$10 
Diamond (70 day) – This is an Open Pollinated European type Eggplant variety.  The seed was 
collected in the Ukraine by Seed Savers Exchange in 1993. Diamond has mild, dark purple, 
cylindrical fruits.  They have a dense green pulp and are recommended for places where they can 
be ripened in the outdoors.   
 
Ping Tung (70 day) – An Open Pollinated variety from Ping Tung, Taiwan,  this purple eggplant 
has 18” long fruits that are 2” in diameter.  It is hardy, vigorous and disease resistant with 
abundant yields.   
 
 
Pepper Varieties $4 ea or 3/$10 
Aci Sivri (75 days) ~ old Turkish heirloom spicy pepper, cayenne type peppers, 7” in length, 
reliably spicy, can be dried and made into ristras, high yielding and reliable 
 
Aleppo (80 – 90 days) ~ This pepper is well-known in communities in Allepo, Syria, an area that 
has been inhabited since the 6th century BCE. It is an old variety from the old Silk Road.  We 
chose to grow this pepper to send hope for peace and restoration for the communities in this area.  
Allepo is a pepper that has a spicy, cumin like flavor and is often dried.  Staking can be 
necessary for this variety.   
 
Alma Paprika (70-80 days) ~ These thick walled, cherry type peppers are great for drying and 
making sweet paprika as well as fresh eating.  They start off cream white and change to orange 
to red as they ripen.   
 
Beaver Dam (80 days) ~ The Hussli family brought this Hungarian heirloom peppers to Beaver 
Dam, WI in 1912.  Marisha was impressed by the flavor and size of these peppers in her friend 
Willow’s garden in Olympia, WA.  Peppers are horn-shaped and grow to about 6” long and 2.5” 
at the shoulder.  They are sweet and slightly spicy.  An Ark of Taste heirloom.   
 
Bird Pepper (perennial) ~ A friend gave this pepper to Marisha many years ago and she brought 
this pepper back from Tennessee in her backpack.  He told her that it would produce hot peppers 



throughout the winter if treated like a houseplant.  The peppers are extremely spicy on this very 
productive and ornamental plant.  Young leaves are green and turn purple, peppers are purple 
and ripen to red.  This plant will self seed and live for at least three years.   
 
Chile ~ This productive Chile came to Marisha from a neighbor. She was impressed with its 
wonderful taste and how well it produced.  She made the peppers into a fermented chili paste that 
has been used all winter.   
 
Connie’s Round Sweet ~ A neighbor calls this the “magic pepper” due to its extremely reliable 
productivity in Portland summers.  Small, red, sweet peppers are abundant on this plant, Comes 
from Connie Van Dyke of Tabor Tilth Farm.   
 
Early Jalapeno (66 days) ~ green peppers ripen to red, spicy, 2’ tall, sturdy plants, peppers are 
2-3” with thick walls, good for fresh eating, salsas, sautéing and pickling,   
 
Feher Ozon (70 days) ~ A heirloom pepper from Hungaria that is used to make paprika.  These 
are very productive plants that produce a pepper with thick walls and a sweet flavor.  Plants are 
about 18-20” tall.  Peppers are pale yellow and ripen to orange then red at maturity.   
 
Gatherer’s Gold (70 – 90 days) ~ This is an Italian Roasting Pepper that was bred by Frank 
Morton for its golden color and crunchy, thick, sweet flesh.  It is resistant to sun scald and can be 
eaten raw or cooked.  
 
Gypsy Queens (80 days) ~ From the breeding work of Andrew and Sarah of Adaptive Seeds, this 
is a sweet bell pepper, that produces an abundance of bell shaped fruits with good flavor.  They 
mature to orange and red.  The flesh is sweet and thick.  Great for salads and fresh eating.   
 
Jimmy Nardello (75 days) ~ An heirloom favorite in the Pacific Northwest, Jimmy Nardello was 
brought to the states in 1887 from the village of Ruoti in southern Italy.  is a long red skinny 
pepper that is candy sweet and thin walled. Fruits can grow up to 10” long.  It is an early 
maturing variety that is one of the first sweet peppers to ripen.  Reliable and tasty, it can be eaten 
fresh, roasted, or fried.   
 
King of the North (57-65 days) ~ Like the name suggests, this sweet pepper is a reliable variety 
for our cool climate. Bell peppers are 5”- 6” long.  They can be eaten fresh, stuffed, roasted, or 
fried.  Fruits are green and turn red at maturity.   
 
Peace Bells (70-80 days) ~ A early maturing red bell pepper for our climate.  Plants are 24-30”.  
Peppers mature to red, but can also be eaten green.  Big thanks to Alan Kapular of Peace Seeds 
for breeding this plant for our climate.    
 
Petit Mersailles (85 days) ~ This variety comes from the Provence region in France.  It is a 
sweet, thin walled, orange pepper with a beautiful shape.  You wil find Petit Mersailles to be  
very productive with 4-5” long x 1-2” wide fruits.  Fruits have a deep, unique citrusy flavor.  
They are tasty fresh or cooked and can be pickled too. 
 



Pimiento de Padron (65 days) ~ A classic pepper variety that was brought from South America 
to Spain by monks in the 16th century.  Padron peppers are known for their variable spiciness that 
may surprise you.  They are often blistered on the grill with a little salt.  Pick them young to 
encourage them to keep producing peppers.   
 
Pointy Kaibri #1 (70 days) ~ This early maturing heirloom pepper comes to us from Bulgaria 
where it has been grown for generations.  It has a wonderful aroma that makes it perfect for 
making sweet paprika.  The folks at Adaptive Seeds say that it is also one of the longest keeping 
Sweet Peppers.  
 
Romani ~ Romani is a descendant from the old standby sweet pepper Gypsy (which is no longer 
in the public domain). This beautiful productive sweet pepper is part of a breeding effort to retain 
the characteristics from Gypsy and develop a reliable sweet pepper for our cool summers in 
western Oregon.  Peppers are orange-red with some variability.  Strongly recommended. 
 
Serrano (75 days) ~ This heirloom pepper has 2” green fruits that are super hot.  They are 
extremely productive and often grown in Mexico and the Southwest.  Peppers hold up well in 
storage.  Plants can grow up to 3’ tall.  
 
Shishito (60 days) ~ An old Japanese pepper variety that is quite popular with Portland 
Restaurants.  Peppers are about 3”, wrinkled, green turning to red, and mild flavored with some 
spice.  They are good for grilling, roasting, or panfrying.  An occasional pepper with surprise you 
with some spice. 
 
Stocky Red Roaster (80 Days) ~ Red, Italian Roasting Pepper, rich taste like it has been roasted 
when fresh, productive and reliable, thick walled, generally 4-6” long x 2” wide, considered the 
Open Pollinated Italian type pepper of choice for the Pacific Northwest.   
 
Sunnybrook Pimento (60 days) ~ This is a very early, sheepnose type, sweet pepper.  It is 
medium walled and sets fruit that ripens to red and is the size of a golf ball.   
 
 
Summer Squash $4 ea or 3/$10 
Costata Romanesco Zucchini (55 days) ~ very tasty heirloom zucchini with scalloped edges, 
male flowers are large and wonderful for stuffing. Make sure you visit this plant often to 
maximize your harvest. 
 
Dark Star Zucchini (50-55 days) ~ An open pollinated zucchini with dark green skin that 
sustains its production throughout the season.  This variety was selected for its vigorous root 
growth in dry farming conditions.  It is a good variety for the home grower or the market 
gardener.  
 
Mutabile Zucchini (50 days) ~ This zucchini has green fruits and a consistent yield throughout 
the season.  Plants are resistant to powdery mildew.  The good folks at Adaptive Seed found this 
variety in Switzerland and again at Turtle Tree Farm in New York.  
 



 
Winter Squash $4 ea or 3/$10 
Black Futsu (Cucurbita moschata, 100 days) ~ Black Futsu is a popular small, bumpy, ribbed 
squash from Japan.  The flesh is fruity with a smooth texture and becomes nutty in storage. It  
ripens early for a moschata type.  The skin is thin and edible. Vines have a moderate sprawl.  The 
dark green fruits ripen to a buff bluish color with a thin white film known as “bloom” on the 
surface.   
 
Black Forest Kabocha (Cucurbita maxima, 95 days) ~ A classic Japanese squash with 
wonderful nutty sweet flavor and a flakey texture, Kabocha is a delicious option for dinner in the 
winter.  It is a wonderful squash for soup, curry, or making gnocchi.  There are about 3 squashes 
per plant.      Sold out 
 
Bitterroot Buttercup (Cucurbita maxima, 95 days) ~ Selected for short season production, this 
squash matures early and is a good keeper.  The flesh is rich and flaky.  Each plant tends to 
produce about 5 dark green 3 lb squashes.  They are wonderful for soups, roasting, and eating on 
their own.      Sold out 
 
Burpee’s Butterbush (Cucurbita moschata, 95-100 days) ~ A short-season butternut, selected 
for its ability to thrive in cooler climates and it’s bush growth habit.  These plants are great for 
growing in smaller space gardens.  The fruit is 2-4 lbs with a deep orange flesh.  The seed cavity 
is small.  The flesh is delicious.   
 
Candystick Dessert Delicata (Cucurbita pepo, 90 days) ~ This squash was bred by Carol Deppe 
for sweet flavor and a small seed cavity.  It is a good keeper.  Candystick produces both short 
loaf and long boat type squashes.  The fruit is tan with green stripes and a  “date-like”, sweet  
flavor that you will love. 
 
Gill’s Golden Pippin (Cucurbita pepo, 85 days) ~ A small acorn type squash with a bright 
orange color and deep lobes.  This squash is great for a single serving.  You will find it to be 
very flavorful.  Sometimes, this squash will set 10 fruits per plant. It is a great stuffer.  
 
Lower Salmon River (Cucurbita maxima, 90 days) ~This is an heritage Pacific Northwest 
winter squash from the Lower Salmon River region of Idaho.  It has likely been grown there for 
generations.  These high yielding plants produce a wonderful winter keeper squash that has 
salmon pink skin.  The flesh is deep orange and sweet.  It is good for pies and soup as well as 
curries and eating on its own.  Fruits tend to be 3-10 lbs.     Sold out 
 
Potimarron (Cucurbita maxima, 85 days) ~. A red kuri type squash with red-orange skin and 
bright orange flesh.  The flavor is rich and wonderful for soups and savory dishes.  The name 
comes from a combination of Pumpkin and Chestnut, which is said to describe the flavor.  Fruits 
are 3-6 lbs each.     Sold out 
 
Spaghetti Squash (Cucurbita pepo, 100 days) ~ Grow this squash to use as a substitute for 
spaghetti.  The 10” fruits are yellow and oval shaped.  This squash can be boiled or baked whole 
and then cut lengthwise down the middle.     Sold out 



 
 
Tomatoes @ $4 ea or 3/$10 
Amish Paste (80 days) ~ Indeterminant. Heirloom. Roma type paste. Good for 
paste/canning/sauce. Thick fleshed.      Sold out 
 
Aunt Ruby’s German Green (80 -95 days) ~ Indeterminant.  This heirloom, open pollinated, 
indeterminant tomato is one of the largest green slicer tomatoes.  It was the winner of the 2003 
heirloom Garden Show taste test with its sweet, meaty, and fruity flavor with a hint of spiciness.  
Tomatoes can weigh in at 1 lb. 
 
Big Rainbow (80-90 day) ~ Heirloom. Indeterminant. large slicer;  red, yellow and orange tie-
dyed tomato; 1- 2 lbs, “tastes like salsa”.  Sold out 
 
Blue Beech OG (80-90 day) ~ Indeterminant. Paste Tomato; great for sauce, Well adapted to 
northern climates, it resists disease and blossom end rot more than most varieties. 
  
Blueberry Cherry (75 days) ~ Indeterminate. Dark colored cherry.  Great for salads and to wake 
up any fresh dish.  They did well with diseases and did not split.       Sold out 
 
Canestrino  ~  Indeterminant.  Heirloom tomato from Portland Seedhouse, paste tomato, “they 
are out of this world just like from your Grandma’s Italian kitchen”    Sold out 
 
Cherokee Purple (80 days)  ~ Indeterminant.  Old Cherokee heirloom, indeterminant, slicer, pre 
1890 variety, deep purple-red color, old time tomato flavor.    Sold out 
 
Chocolate Cherry (70 days) ~ Indeterminant.  Cherry tomato, dark wine colored tomato, great 
flavor, 1 inch fruit, can be picked ripe off the vine, or brought to ripen indoors, will produce until 
frost.  
 
Costoluto Genovesee (85 days) ~ Indeterminant.  Old Italian heirloom from the 19th century, 
dual purpose slicer/paste tomato, ornamental fluted shape, flattened shape with deep ribbing, 
wonderful for paste 
 
Currant (65-75 days) ~ Indeterminant.  Heirloom, Marisha’s favorite cherry tomato for its vigor, 
taste, and ease of growing, extremely productive and disease resistant, smallest of all tomatoes, 
will self seed if allowed. 
 
Galina (60 days) ~ Indeterminant.  Heirloom, yellow cherry tomato type that Marisha thinks is 
better than Sungold because it won’t split when the humidity increases in late summer.  
Beautiful, productive, and very tasty.  This tomato will keep going strong until frost.      Sold out 
 
Gardener's Delight (60-70) ~ Indeterminate. Sweet, German cherry, used to be called Sugar 
Lump. Container adaptable. 
 
Gold Nugget (55 days) ~ Determinant. Grows compact-24” plants, good for containers. Deep, 
golden, yellow, delicious cherry 



 
Grappoli d’Invierno (60-70 days) ~ Heirloom. Semi-determinant.  These heirloom tomatoes 
from Italy are hung in ristras as their flavor transforms and deepens once dried.  These tomatoes 
store well into the winter.  The folks from Adaptive Seeds say that these dried tomatoes make the 
best pizza toppings in winter.  The name means “bunches of winter” in Italian.   
 
Hungarian Heart (85 days) ~ Indeterminant.  Heirloom from Budapest Hungary @ 1900, 
reddish pink oxheart shaped fruit, large paste tomato, a crack resistant, hardy, meaty, tomato that 
can be used as a paste tomato or eaten fresh with old time flavor,   .      Sold out 
 
Italian Heirloom (70-80) ~ Indeterminant. Heirloom. Red, Meaty; Good for slicing and canning; 
easy to peel. Very productive.    Sold out 
 
Jaunne Flamme (70 – 80 days) ~ Indeterminant.  French heirloom, medium sized, slicer type 
that is known for a fruity flavor, orange, good for drying or roasting, apricot colored fruit,   .       
 
Marisha’s Cherries (60 – 65 days) ~ Indeterminant.  Early season, all purpose, easiest to grow, 
very disease resistant tasty tomato that Marisha has been saving the seed for over 10 years.  This 
tomato produces like a cherry, but the fruit is about the size of a golf ball, a one sandwich 
tomato.  Good for fresh eating or canning.     Sold out 
 
Matina (50-60 day) ~ Indeterminant. Heirloom. Early maturing; perfect all-around canner, 
slicer, sauce with good taste.       Sold out 
 
Polish Linguisa (75 days) ~ Indeterminant.  Heirloom from eastern Europe brought to the 
United States by Polish gardeners in the 1800’s, great sauce tomato, oblong shaped red fruit, 
sweet, productive, can also be eaten fresh    Sold out 
 
Principe Borghese (70-75 days) ~ This is an heirloom, open pollinated tomato from Italy that is 
used for drying.  It is the only determinant variety that we have.  The fruit is grape-shaped and 
about 1-2 oz.  It has a wonderful tomato taste that make it perfect for making sauces and paste.       
 
San Marzano (80 days) ~ Indeterminant. Heirloom. Good for paste, canning, drying. Balanced 
flavor that combines sweetness, tomatoey intensity and just the right amount of acid.    Sold out 
 
Tasmanian Blushing (85 days) ~ This heirloom, indeterminant tomato plant produces beautiful 
yellow tomatoes with a pink blush.  It is a slicer, tasty in salads.  The fruit is silky and has a 
sweet tomato taste with a slight acid tang that is good for making tomato butter too. It is also a 
rather mild tomato, like most yellow tomatoes. 
 
 


