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Broccoli (B. oleracea)  

Broccoli is a cabbage relative grown for their succulent flower buds.  It likes rich, moist 
soil and cool temperatures, harvest when buds are tightest, just before they open.   Once it 
flowers, the flowers are also edible and attractive for pollinators.  The large broccoli heads 
come from overwintering varieties (180 day) that are planted in mid-summer.  Plant 80 day 
varieties in spring for an early summer harvest, or these early varieties can be planted in mid-
summer for a fall harvest.  Most broccoli varieties will offer smaller side-shoots after the main 
stalk and buds are harvested.  Take care to provide ample calcium and nitrogen to support 
these young plants.  Plant the short season varieties 18” apart.  The long season varieties need 
24” of space.  Side dress with compost as your plants begin to produce their head.  

‘Decicco’ - Open Pollinated. (45 -85 days) This is a traditional Italian heirloom variety 
that produces reliable heads of broccoli in the spring or fall.  Heads are 3-4” and 
followed with good side shoot production.  Production time is not consistent, resulting in 
a longer harvest period when multiple plants have been planted.   
‘Umpqua’ - Open Pollinated. (50-60 days) Excellent blue-green color. 6-8” heads, good 
side shoot production. 
 

Cauliflower (B. oleracea)  
Cauliflower is a cabbage relative grown for their succulent flower buds.  It appreciates 

rich, moist soil and cool temperatures with regularity. Cauliflower is more delicate than Broccoli.  
Take care to provide ample calcium and nitrogen to support these young plants.  Space 18 
apart and side dress with compost when they are 8” tall.  Harvest when buds are tightest, just 
before they open. The tiny buds are called the curd. Some varieties have been bred so the 
leaves naturally blanch the flower bud and prevent it from being visible to the sunlight. 

‘Goodman’ - Open Pollinated. (65-70 days) This cauliflower produces white heads, 
wrapped in its leaves. It is a vigorous and dependable Cauliflower. 

 
Chard (Beta vulgaris)  

Related to beets, Swiss Chard produces large leaves with tender ribbed stalks in a 
beautiful range of colors.  It grows well in heat and cold.  Swiss Chard prefers rich soil, full sun, 
and adequate moisture. Chard can be planted from starts or direct sown.  Each seed is actually 
multiple seeds in a whorl.  Direct sow seeds 2” apart.  Thin plants to 10” spacing.  If planting 
starts, provide for 10” spacing.  Chard likes a fertile, well-drained soil in full sun.  It can take 
part shade in the hot season.  Harvest leaves as desired.  Chard is often affected by leaf-
miners, tiny insects that live inside the leaves.  If your plants are affected, pick off these leaves 
and feed them to chickens, a hot compost pile, or dispose of in your yard waste bin.  Chard will 
need a lot of space if you want to collect seeds.  Thin your plants and save the best plant for 
seed.  If you let Swiss Chard seed in your garden, it is likely to naturalize and come back each 
year.   

‘Better Beta Mix’ –This is a diverse strain of Chard from Wild Garden Seed that they 
have selected for vigor and diverse colors.  Leaves can be eaten raw or cooked.  Don’t 
forget to eat the stems too, or you can ferment them.  
 
 



Chervil (Anthriscus cerefolium) 
 Also known as French Parsley, Chervil is a delightful herb that thrives in our climate.  It 
can grow in sun or partial shade.  It thrives in the cooler temperatures, going to flower as the 
weather gets warmer.  The flowers are edible, beautiful in bouquets, and attractive to 
pollinators.  It is said to be a nice companion plant to broccoli, cabbage, lettuce, and radishes 
as it is also said to repel slugs.  Plants take about 6 weeks until the first harvest.  Cut back the 
leaves and enjoy its delicate flavor with a hint of licorice.  Sow seeds ¼ - ½” deep and space 
plants about 12” apart.  When flowering, they can reach about 1-2’ tall. 

 
Cutting Celery (Apium graveolens) 
 Similar to Celery, this plant has edible leaves and leaf stems that are a wonderful 
addition to soups and stews.  Don’t expect the water intensive vegetable that we see in stores.  
Growing your own celery is a different experience than the “ants on a log” Celery.  Organically 
grown cutting celery enhances your meals with its flavor profile.  Provide a fertile space in full 
sun or part shade for your plants.  Give them about 1’ of space to grow.  This is a wonderful 
“cut and come again” green in your garden.    
 
Collards (Brassica oleracea) 
  Collards are a frost hardy leafy vegetable.  Similar to Kale, they are a non-head forming 
cabbage.  It loves the cool weather in spring and fall, but it can also do well in the warm 
seasons.  Plant seedlings 24” apart in a soil that has been amended with calcium, and nitrogen 
rich compost.   

‘Champion’ - Open Pollinated. (60 - 78 days) This reliable variety of Collards offers 
vigorous dark blue-green leaves.  It has high yields and resists bolting.  It is a Vates 
type Collard.   

 
Assorted Greens (Brassica spp.)  

This describes various types of edible greens, including the chois and mustards.  They 
are all grown in the shoulder seasons of spring and fall.  They tend to bolt in the heat of the 
summer.  In the cool weather of the Maritime Northwest, they are easy to grow and prefer a 
well-drained soil with ample moisture.  The best way to keep them from bolting in hot 
temperatures is to provide enough water and take care to avoid the western fun.  Once it 
flowers, the flowers are also edible and attractive for pollinators.   

‘China Choi’ - (Brassica rapa)  This plant is similar to Bok Choi but it has a looser floret 
of leaves.  The leaves are dark with crunchy white petioles (leaf stems).   
‘Ethiopian Kale ‘(Karate Cabbage) – (Brassica carinata) This plant is grown as a 
perennial vegetable in Ethiopia, but may not last as a perennial in our climate.  
Regardless, we can enjoy its quick growing shiny green leaves that are said to taste like 
butter.   
Mizuna ‘Ruby Streaks’ – This unique type of Mizuna has purple leaves with deep 
lobes.  It is a beauty to grow in the garden and often self-seeds.  The leaves can be 
eaten raw or cooked. 
Mustard ‘Frilled Dragon Magma Mix’ – (Brassica juncea) This is a beautiful blend of 
spicy mustards that was selected by Frank Morton of Wild Garden Seed.  Use the young 
leaves in salad or use the larger leaves in a braising mix.   
‘Green Wave’ – This is a reliable winter mustard that has green frilly leaves.  It thrives 
in the cold but also can resist bolting when the temperatures warm up.  



Pac Choi ‘Luck Dragon’ - (Brassica rapa) A fast growing type of Pac Choi that is 
grown for its succulent leaves.  The leaves are crunchy and resist cracking.  It can hold 
up nicely in heat and is slow to bolt.  There is some variation in the shape of the leaves.   
‘Prize Choi’ - (Brassica rapa)  Succulent leaves and crunchy white stems with an 
upright habit.  This choi produces beautiful heads relatively quickly.  
‘Tat Soi’ – This is a quickly growing type of mustard that can be eaten raw or cooked.  
It has cute rounded leaves.  Harvest the leaves and let the plant continue to grow 

  
Kale (Brassica oleracea)  
 Kale is a frost hardy leafy vegetable that is easy to grow.  It enjoys the cool weather of 
the shoulder seasons and may suffer if exposed to hot sunlight in the summer.  Kale can be 
direct sown in the garden, but I prefer to plant transplants to avoid slug damage.  Provide 12” 
of space for each plant.  Kale can be planted again in mid-summer for a fall, winter, and spring 
harvest. Kale is the hardiest of the cabbage relatives.  It sweetens up in cold weather and is 
best started in the mid-summer for fall, winter, and spring harvest.  Kale likes rich, well-drained 
soil with lots of organic matter 

‘Black Tuscan Lacinato’ - (55 days) aka Dinosaur Kale, Black Tuscan Kale, this dark 
green textured variety of kale is extremely popular and known for its good taste.  It is 
from the Tuscan Hills in Italy.  Leaves sweeten up after a frost.   
‘Post Apocalyptic’ – I hope this Kale is as “bomb-proof” as it sounds.  I got this seed 
from David from Grow Portland at a seed exchange.  It sounds like a reliable variety to 
me.   
‘Russian Red’ –  (50 days) This heirloom kale has blue-green leaves that are lobed 
with a lovely purple stem and veins.  It can be used young fresh in salads or braised as 
it gets larger.  This hardy homestead kale is a standard in the Pacific Northwest.  
 

Leeks (Allium porrum) 
Plant leeks into the garden 6” apart in April or June.  Leeks enjoy regular watering.  As they 
grow, mound up soil around their base to blanch the stalk.  Leeks are harvested in the autumn 
and winter. 

‘Bandit’ – (120 days) This leek is a tasty variety grown for autumn harvests or 
overwintering.  This thick leek blanches well when hilled.   It has lovely blue-green 
leaves.   
‘Neptune’ – (110 days) This leek grows strong and straight and shows some resistance 
to rust.  It has attractive blue-green leaves and excellent flavor.  Grow it in the summer 
for a fall crop of leeks.    

 
Lettuce (Lactuca sativa) 
 Direct sow by planting seeds twice as deep as they are large.  Lettuce can also be grow 
from transplant.  Thin to10” of space for each plant.  Lettuce prefers full sun in the shoulder 
seasons.  Summer plantings will benefit from shade from the hottest sun (west) and regular 
watering to keep the lettuce tender.  You can harvest lettuce by picking the outer leaves as 
they grow or you can cut the head and it will resprout from the roots.  If you want to pull out 
the full head of lettuce, you will not get future harvests from that plant.  Lettuce does not 
cross-pollinate so you can save seed from multiple varieties in your garden.   



‘Better Devil Romaine’ – This is a moderate sized butter cos lettuce.  Wild Garden 
Seeds bred this variety from ‘Devil’s Tongue’ but it is more compact and uniform.  
Particularly good for early spring plantings.   
‘Flashy Troutsback’ aka ‘Forellenschluss’ – One of Marisha’s favorite lettuce 
varieties, this is an old strain from Austria.  It is a green romaine lettuce with red 
speckles. 
‘Four Seasons’ – A cold hardy savoyed butterhead lettuce known for its ability to thrive 
in varying temperatures.  Outer leaves have a red tint to them while the inner leaves are 
lighter in color. Also known as Merveille des Quatre Saisons.   
 

Onions (A. cepa) 
 Depending on days to harvest, onions can be planted in the fall to overwinter, or in the 
spring.  Plant your onions by late March or early April so they have time to put on growth 
before the summer solstice.  Onions are photosensitive, which means that they grow in the cool 
season and begin to form bulbs when the day length changes.  For this reason, onions are 
given good nutrition while they are in the growth stage.  Nutrition and water are deprived as 
they form their bulbs.    Onions should be thinned as they grow, until they are eventually 6” 
apart.  To plant your onions, create a furrow in the soil and tuck the young plants in the 
ground.   Onions like to grow in well-drained soil with about an inch of water per week.  Don’t 
provide too much nitrogen in the soil as this will cause lots of growth but poor bulb formation.  
If your onion plant begins to flower, cut off the flower stalk to send more energy into the bulb.  
When the top of your onion turns yellow, it is just about ready.  Use the back of a rake to bend 
down the tops horizontally, which causes the sap to stop flowing.  When the tops dry up in a 
day or two, pull the onions up and leave them to dry in the sun.  Take care to cover the bulbs 
with the tops of the onions to avoid sunscald.   

‘Ailsa Craig’ – (100-110 days) A favorite sweet spanish long day onion that is known to 
perform well in shorter cooler seasons.  Named for an island of solid rock off the coast 
of England, Ailsa Craig was introduced in 1887.  This is not an extended storage onion. 
It averages 1-2# and will keep about 2-3 months in proper storage.   
‘Red Savonese’ - An Italian red salad onion from Wild Garden Seed.  This one has a 
mild, sweet flavor.  The inside color is lavender.  These onions can get to 3” diameter 
for storage, or you can choose a closer spacing for smaller bulbs.  
‘Rijnsburg 5’ – (100 days) This Dutch variety is a large, round, globe type with bronze 
wrappers and delightful flavor.  This is a wonderful storage onion that is well suited to 
organic cultivation.     
‘Rossa di Milano’ – (110 days) A favorite storage onion from Uprising Seeds.  This 
attractive red onion is medium sized and round with a flat top.  Once cured properly, 
this onion is likely to store throughout the winter.   

 
Parsnip (Pastinaca sativa) 
 Parsnips grow similar to Carrots.  They are best direct sown in loose friable soil.  
Provide ample compost or manure as Parsnips like to grow in moisture retentive soil.  
Take care to remove soil clods and rocks to enable your plants to grow large roots.  
Plant 3-6” apart.  You can thin the young parsnips to make more space for the other 
ones to grow larger.  Parsnip seeds can take more than 2 weeks to germinate.  The 
seeds are not viable for more than one year. Harvest your Parsnips before they flower 



in the spring of their second year.  When Parsnips begin to flower, their inner core 
becomes woody.   
 


