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REVOLUTION SEEDS

2006 Heirloom & Rare Seed Catalogue
“Our lives begin to end the day we remain silent about things that matter.” --Rev. Dr. Martin Luther King, Jr.

APOLOGIA
First of all I would like to apologize to everyone for the long delays in preparing all aspects of Revolution Seeds this year,
from the catalogue (so long-delayed that it now exists only in this form), to the price list we finally sent out on February 1st
(!), to the long-overdue website update, to answering your e-mails (sometimes), returning your phone calls (sometimes), and
filling your orders (also sometimes). I feel that we have sorely tested your patience and forbearance this year and I hope that
you will bear with us as we continue to work out the kinks, attempt to streamline our operation, and try to provide prompt
service to everyone. As I have said elsewhere several times, I work full time at a completely unrelated (but rather wonderful)
job, and in 2005 we welcomed our (most miraculous!) first child Kai into the world, which, as everyone knows, can be rather
time-consuming. (Actually, I didn’t have any idea how time-consuming this would all be, especially when Mr. Dude was very
small and more or less lump-y—“ten to seventeen hours of sleep a day,” they said at the hospital, and I figured “Shoot, even if
he sleeps twelve that’s four hours or more during the day (before and after work) when I can work uninterrupted on
Revolution Seeds stuff...” Ho ho ho ho, what a fool I was. Now, of course, we struggle just to keep up with the laundry, the
dishes, the cooking, and the dust bunnies, while Revolution Seeds work proceeds at a snail’s pace. And even as Kai gets more
independent and happy rolling around on the floor with his many toys, providing more opportunities to keep up with
seedmonging, I have to tell you all, as much as I love Revolution Seeds, these days ain’t coming back and I intend to spend a
good part of them where I should, with my family (who have suffered enough from my many hours away from home, even
when I was home, as it is). I will try to keep up with everything else as best I can! I would love for Revolution Seeds to be my
full-time bête noire…er, raison d’etre, and your continued support will help to make that a reality someday.
I really feel awful about the lack of a print catalogue this year. It is difficult for me to even feel like we are in business unless
we send out a physical catalogue to all of our customers around the country, and I just feel like a big failure for not making
that happen this year. It is not, however, unheard of to have an online-only seed business, and at least we will get to see how
things go without printing anything (much) up. I hate it, though, I have to say that—I would much rather have a print
catalogue than a website, and such a switcheroo may happen someday. I did not listen to Emily’s sage advice on forgoing a
full-fledged catalogue this year because I was convinced we could make it happen, and I was convinced we could make it
happen because (putting the cart before the horse) it was unthinkable that we wouldn’t make it happen. But it happened.
OF CORPORATIONS, G.M.O.s, AND G.W. BUSH
It is February, George W. Bush is up to his neck in scandal and still in deny, deny, deny mode. That his idea of “democracy,”
like that of most of the ruling class, has no room for pesky concepts like the will of the people, the law of the land, and the
inalienable rights of all human beings is now, I think, established beyond doubt. For those of you who are still fans of Mr.
Bush, well, that’s fine, I guess—lots of people do, and will continue to do so no matter what happens. But let me ask you this:
if Bill Clinton had presided over the worst terrorist attack in American history and flown the perpetrator’s family members
*
safely out of the country immediately afterwards; landed us in a dirty imperialist war on patently false pretenses ; pleaded
*
ignorance and executive privilege when confronted with multiple torture scandals ; illegally authorized spying on thousands
Do you think Bush could have launched his war if we could have seen into the future to an Iraq scoured from top to bottom for WMDs
and yielding up ZERO? Or seen the IAEA and Israeli intelligence reports right in front of our faces that told us the same thing for years
before the war?
At: 1) American military bases; 2) Syrian and other jails where people kidnapped off the streets and charged with no crime were
“rendered” on secret CIA flights; 3) secret CIA prisons in Eastern Europe where people were sent under the same circumstances; and (most
spectacularly) 4) at Abu Ghraib, the most notorious prison of the very dictator he claimed to be liberating people from in the
aforementioned dirty imperialist war!
*

*
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of Americans by the National Security Agency and then claimed that in “wartime” he could do whatever he wanted; retaliated
against critics of his administration by (among other things) outing an undercover CIA agent; turned the enormous surplus
revenues that were virtually the only topic of the 2000 Presidential debates into the largest deficits in American history before
his first term was even over; allowed thousands (including nursing home residents and hospital patients, of all horrors) to be
stranded and die in New Orleans during and after Katrina; and done nothing as gas prices rose to $3.00 a gallon due to his
foreign and domestic idiocies, thereby creating record profits for his biggest campaign contributors—not to mention getting
his flunkies to blatantly purge tens of thousands of likely Republican voters from the rolls (as Bush did to likely Democratic
voters in Florida in 2000) and create 10-hour lines in Republican precincts on Election Night (as Bush did in Democratic
precincts in Ohio in 2004), how would you have reacted? Why does Bush doing these things not cause the same reaction?
Not that I’m a fan of Bill Clinton (or Al Gore or John Kerry—witness their pathetic responses to Bush’s election-stealing, to
show us which side their bread is buttered on), but it just goes to show you how our public life (domestic policy, foreign
policy, etc.) is completely divorced from any kind of elementary moral standards—it’s all a tempest in a teapot, only it’s armed
with nukes, drunk with power, deaf to criticism, and well on its way to destroying the world.
Meanwhile, corporations (with the unembarrassed aid of their lackeys in Washington) continue their attempts at total world
domination in the service of their bottom lines, for this—no joke—is where corporate logic and the business paradigm leads
them, since, in the end, they have no values other than the almighty dollar and the power that accrues to those who have lots
of it. As the years go by it just becomes more and more clear to me that the recklessness and arrogance of promoters of
genetically-modified organisms and genetically-engineered crops are driven by a deeper motive, namely a shameless power
grab by huge agro-corporations, especially the ever-audacious Monsanto. The reason, I think, that Monsanto et al. don’t
seem to care about the potentially disastrous effects of introducing bizarre new traits at random into the global gene pool, the
reason that they seem bent on making GMOs a global fait accompli through all manner of underhanded dealings without
regard to any legal, moral, scientific, or environmental ramifications, is that GMOs make farmers and gardeners utterly
dependent on Monsanto et al. for their seed (and, in many cases, on the chemical inputs—also manufactured by Monsanto et
al.—that their seed is engineered to withstand) each year. This is like a fantasy come true for a global corporation—there is
no one on earth that does not need food, no one on earth except strict hunter-gatherers can raise food without seeds, and if
Monsanto et al. succeed in polluting the world’s gene pool thoroughly enough, they will (according to U.S. and international
intellectual property “law” largely written by corporations, their lobbyists, and their flunkies in the representative
governments of the world) OWN the seeds. Everyone will have to come to them for seed every year, and if the legal
consequences do not deter people from continuing to save and replant their own seed as best they can, then “terminator
technology” (which refuses to die—see below) will make it so they CAN’T, whether they want to flaunt the “law” or not. The
attraction of a technology that will simply REQUIRE everyone to buy seeds from Monsanto (et al.) every year is so great that
the prospect of a suicide trait escaping into the world’s food supply and sterilizing all major crops is not a cause for concern.
This is where corporate logic leaves you, whether you are a computer manufacturer poisoning your workforce, your
environment, and the desperate people who recycle your products when they obsolesce, and irradiating every person every
day who uses a computer with who-knows-what; or a bank or a credit-card company (or an international bond market, for
that matter) happily condemning an entire society to a life of debt slavery through the magic of interest (I’m sorry, my friends,
but for those of you keeping score at home Muslims certainly have one up on Christians there, with the prohibition of usury);
or Ford Motor Company gutting dozens of communities around the country with plant closings; or a giant agribusiness
company foisting untested, freaky products on unwilling people around the world.
So, in the final analysis, the GMO issue is not about science, although Monsanto et al.’s science is laughably bad; it is not
about the genetic devastation of the world’s food crops, although Monsanto et al. don’t seem to bat an eye at that prospect; it
is about power, and Monsanto et al.’s drive to acquire, maintain, and extend it, like all corporations MUST do in order to do
right by their stockholders. This is why, if you ask me, the time of the corporation as a human institution should have been
over as soon as it began (500 years ago, in the wake of Columbus and his pioneering efforts in wholesale theft, slaughter,
enslavement and amassing of obscene riches), and should definitely be over now. Corporations were originally chartered for
specific purposes and for specific periods of time, to do things that the rest of society might not have been able to do as well,
or to allow certain people to get rich doing something that everyone else wanted but no one (apparently) wanted to organize.
Now corporations have a finger in every pie; they are immortal; they have all the rights of living, breathing human beings and
are accountable to no one; and, accordingly, they run the earth. Poverty, lack of health care, easily preventable disease, easily
preventable war, easily preventable terrorism, clean drinking water, global warming, desertification, world hunger (unless
you believe that that’s what GMOs are meant to address), and the destruction of indigenous cultures are not on their radar,
which is why all these problems persist and worsen from generation to generation. Those who are in a position to do
something about these things choose not to. That is why the rest of us must, and must put the power to make decisions into
the hands of ordinary people, who are not perfect, but who are much saner and more humane than Wal*Mart, Monsanto,
Chase Manhattan Bank, ExxonMobil, the health care “industry” and their lying, cheating, Orwell-to-turn-over-in-his-gravemaking water-carriers in Washington, D.C.

3

SO: if Bill Clinton (of whom I am no fan) got impeached (by holier-than-thou Republican congressmen, no less), then
George W. “I stole two elections and nobody cares” Bush is positively howling to be impeached. Let’s make that HAPPEN in
2006, as an encouraging step toward marshalling our nation’s resources for the benefit of ordinary people rather than
extraordinarily huge and powerful corporations the internal logic of whose existence, more than any native avarice, leads
them inexorably to attempt to take over the entire world and everything in it. George Bush is their pathetic front man and he
needs to go back to his ranch and clear brush.
OF THE SO-CALLED “WAR ON TERROR”
The War on Terror is a bunch of crap. (Even if you think that the Cold War, pitting the United States against the Soviet
Union in a thirty-five-year nuclear-armed dance of imminent doom, was not a bunch of crap too, like I do, then you have to
admit that, compared to the Cold War, the War on Terror is much bunch-of-crappier.) Now, I’m not saying that al-Qaeda
doesn’t exist (although I would say that it wouldn’t exist had the U.S. not trained Osama bin Laden and many others in the
1980s), I’m not saying that there aren’t Muslim fanatics and other fanatics in the world who would like nothing better than to
kill thousands of innocent civilians in the U.S. and cause as much death and suffering here as they possibly can. Obviously
there are. And I’m not saying that the Soviet Union was not a mighty military power with thousands of nuclear warheads
aimed at our cities. I’m just saying that there was never any real danger of the Soviet Union taking over the United States,
invading the United States, or nuking the United States—they couldn’t even hold Grenada or Nicaragua or Afghanistan, for
Christ’s sakes (they had enough trouble holding on to their short-lived empire in Eastern Europe, with tragic consequences,
and China, Vietnam, and Cuba all went their own way, as Grenada, Nicaragua, and Afghanistan surely would have too). And
I’m saying that as horrible as 9/11 was, as horrible as the suicide bombings by people who have nothing else to live for in Iraq
and Palestine are, as horrible as the worst nightmares of possible terrorist attacks in this country are, life in the United States
is not going to end because of attacks like that. A few thousand people hiding in caves and basements around the world may
be able to engineer some major tragedies, tragedies we should do everything we can to prevent, but a superpower threatening
our very existence they are not. This is a criminal problem, not a military one, and more than that it is a political problem—
but I do not have time to get into this now. More to come. The purpose of the War on Terror (as of the Cold War before it,
for the populations of both the U.S. and the Soviet Union) is to keep everyone so scared that we meekly go along while the
powers that be loot our society for what it’s worth—which is a lot, thanks to decades of popular struggle for basic social rights
and services—and leave us and our descendants holding the increasingly empty bag.
OF WHY WE SPEAK OUT POLITICALLY
(I.E., MORE ON THE MARTIN LUTHER KING, JR. QUOTATION PRINTED ABOVE)

Politics is part of our life—all of us. With all the crimes and miscarriages of justice that currently plague our long-suffering,
sorely-tried world, you can’t tell me that saying nothing doesn’t have any political significance. To say nothing when corruption
and avarice and stupidity and the calculated or casual destruction of human lives and potentials reign everywhere we look is,
in fact, the most significant political fact of modern American life. If everything is going to hell in a handbasket, is it more
unnatural to say something, no matter what the venue, or to say nothing? And by saying the things we say in the context of a
seed catalogue, I hope to point up the fact that all of these things are interconnected, that the long shadow of corporate
domination of agriculture and the seed trade also darkens every other field of human endeavor, and that while we must all
pick our battles, they are all part of the same struggle, the struggle for human dignity and a life of love and laughter for
everyone. What is happening in North Korea and Palestine and Zimbabwe and Chiapas (and the million other places I
should write about in the catalogue but have not yet had time to) matter—I think it is kind of grotesque to talk about how a
variety came from a certain place or time without talking about the political situation there, because it’s there, and it affects
people’s lives. The varieties we offer come from real places with real people and real histories, and I think that it is important
to give thought to those things as we casually use and abuse the produce and products of the entire world here at the center of
the most powerful empire it has ever seen. The doings and dealings of that empire, too, are worth talking about, I think,
especially when it is being administered by such a conclave of cryptofascist clowns as has not been seen in Washington in
many years, if ever.
I am well aware that there are many of you out there who will disagree with me. To you I say Welcome. I am certainly
capable of making mistakes (in fact, I seem to be capable of making a rather impressive number of mistakes consecutively in a
row), and the whole point of being an anarchist and a Christian is to value that spark, that spirit, in every human being, no
matter how it is housed, ideologically or otherwise. I know many a Republican in whom that spark is not far from the surface
and not far from my own heart, so…whatever. I have a right to my opinion and you certainly have a right to yours. As Noam
Chomsky says, Stalin was in favor of free speech for speech that he liked, and the true test of whether you believe in freedom
and liberty is if you believe in freedom and liberty for the very points of view that you most despise. I say exactly what I think
in this catalogue, and if it seems extreme compared to the jingoistic pap that passes for news in this country, then that is all to
the good, because maybe it opens up room for other people to move a little, maybe it makes other ideas seem a little less
extreme. Like I said, I say what I believe in here, which happens to be “extreme” from certain points of view, but extremes
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serve a function. They set the bounds of debate (again borrowing from Chomsky). If our political and idelogical world is
bounded by Ted Kennedy on one end and Trent Lott on the other, then we are in big trouble, since both routinely vote to
authorize the use of force on dubious grounds, routinely ignore massive corruption and malfeasance, routinely work to uphold
American world domination while perhaps disagreeing on the best way to go about it, and routinely sacrifice the rights and
hopes and dreams of the American people on the altar of compromise, pragmatism, fascism, what have you. I’ve got to tell
you, I would LOVE to be proud of my government and what it does in the world. I would LOVE to be proud to be an
American. I can understand the attraction. I just can’t swallow a boatload of lies in order to feel that way.
OF OUR COMMITMENT TO THE VARIETIES IN THIS CATALOGUE
Revolution Seeds will never drop a variety. As long as there is a Revolution Seeds, we are committed to offering these
varieties to the public. One of my most hated phrases as the seed orderer for The Great Pumpkin Patch years ago was
“Replaces Such-and-Such”—just when we found something that performed well in our conditions and filled a need in our
collection, away it would go, replaced by something new that the seed companies thought they could make more money on.
These were usually hybrids replacing hybrids, but it holds generally. We cannot guarantee that we will have every variety
every year, as we are at the tender mercy of Mother Nature like everyone else, but we can guarantee that we will bring back
any variety that is on hiatus as soon as we possibly can.

DISCLAIMER
Everything you read here is the sole opinion
of the proprietor(s) of Revolution Seeds and
should not be construed as representing The
Great Pumpkin Patch (where many copies of
this catalogue will be distributed) in any way.
Nevertheless, we still like each other.
ARE WE ORGANIC?
Sadly, ours is not an organic operation. Nor do we know if we’ll ever go through the hassle of becoming certified
even if it is. This year all of the garlic, onions, potatoes, Jerusalem artichokes, and many of the other items are organically
grown (but not certified to be so), and we hope to add to this total in the future.
ACKNOWLEDGEMENTS
There are many to be made, but, as always, the main one is to my wife Emily, who has put up with my seed obsession for
three years now. I would be nowhere without her. Huge thanks also to Robin, Daniela, and Veni, the intrepid garlicharvesting (cleaning, etc.) crew, and again to Robin for all of his absolutely indispensable work and expertise on the entire
garlic growing operation. The rest of you will be properly thanked post-haste!
STATEMENT OF LIABILITY
The liability of Revolution Seeds is limited to the purchase price of the seeds in all circumstances. We are not
responsible for any crop or lack thereof that may or may not result from these seeds. Nonetheless we strive to provide highquality, high-germination seed that is true to type in all cases. Please drop us a note to let us know how our seeds performed
for you. If there are any problems we would like to know about them so we can do a better job in the future.
In addition, Revolution Seeds and its proprietors are not liable for any incidents relating to the poisonous plants or
seeds offered herein. The poisonous properties of these plants and/or their seeds are clearly stated in the catalogue and
responsibility for the safety of children and pets rests solely with the buyer. It should also be remembered that, as Paracelsus
observed, all substances are poisonous if consumed in sufficient quantities. Common sense should suffice to avoid any
unpleasant repercussions.

The Great Pumpkin Patch
Many of you may be picking up this catalogue at The Great Pumpkin Patch, our family’s farm near Arthur, Illinois.
To you I say that the Patch has been very kind to let me distribute these catalogues and to sell seeds and garlic there, and that
the views expressed herein are mine alone and do not reflect those of The Great Pumpkin Patch or its staff. To the rest of
you, I say that The Great Pumpkin Patch grows and sells approximately 400 varieties of pumpkins, squash, gourds and
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melons, provides displays of produce to prestigious botanical gardens around the country, delights tens of thousands of
customers a year, and is becoming a center of information and knowhow on squash, pumpkins, and all their friends, and has
been in my family for 144 years. If you would like to know more, please contact them at:
The Great Pumpkin Patch
R.R.#1, Box 100
Arthur, lllinois 61911
217 / 543-2394
www.thegreatpumpkinpatch.biz
tgpp1@wireless111.com
The patch is open from September 15th (or a little earlier) to October 31st (or a little later) every year, and from 9 AM to 6 PM
every day of the week. Arthur is three and a half hours south of Chicago, two and a half hours northeast of St. Louis, and two
and a quarter hours west of Indianapolis. The countryside around Arthur is home to Illinois’ largest Amish community and
boasts many shops and cottage industries. Come and see us!

REPRINT FROM 2005
OF WEEDS
Yes, we are selling “weed” seed in our catalogue. The old and crusty among you may see this as a shameless money-making
ploy. So may the young and supple. We rest our case on the immortal words of Ralph Waldo Emerson, who said: “A weed
[is] a plant whose virtues have not yet been discovered.” We submit that these plants are as good or better than any other
plants and that it is mere accident that they, unlike our common garden vegetables, have not had the good (?) fortune to be
domesticated and receive the benefit of generations of selection, attention, and breeding.
As regards invasive weeds, the excellent seedsman J.L. Hudson (Star Route 2, Box 337, La Honda, California,
94020, www.jlhudsonseeds.net) contends that they operate within the same parameters as any other organism, and therefore
things will all even out eventually, i.e., there will be wild swings of population sizes at first, when a new organism is
introduced into an unstable ecosystem, but that over time the new organism will be integrated into the (now rather different)
ecosystem and stability will re-emerge. He stresses that this is a natural process, responsible for all the biodiversity we see in
the world today. There is evidence that the introduction of “invasive” species actually ends up increasing the biodiversity of the
affected area in the long term. (He also suggests that the twin desires of big agri-business to control what people plant and to
sell more herbicide are behind all the hysteria about invasive non-native plants.)
My own experience suggests that weeds only invade an area when its natural balance has somehow been disturbed,
i.e. by the large-scale monoculture cropping that makes Illinois so monotonously covered with corn and soybeans. I am no
expert on kudzu, but when driving through the South there seems to be plenty of it along the roadsides where forests have
been cleared to put the road through, but none in the intact interior of the forest. Likewise the tiny patches of original prairie
we have remaining in Illinois are, as far as I know, blithely unconcerned about the buttonweed, pigweed, lambsquarters, and
other bad-ass weeds that often plague the corn and bean fields around them. When existing local plant populations are
respected, invasive weeds have nowhere to get a foothold, and when local plant populations are eradicated, invasive weeds
rush in to fill the vacuum.

REPRINTS FROM 2004
I love seeds. So does my wife, Emily. This, in short, is why we are putting out this catalogue. Our
particular emphasis is on seeds that no one else (or hardly anyone else) is offering for sale, seeds that are not available
anywhere else. (You will find, however, that there are several commonly-available varieties for sale in the catalogue this year.
Depending on how sales go, they may or may not stay in the catalogue as the years go on.) These seeds give rise to a
marvelous array of vegetables, herbs, and ornamentals, many of which the average American has never heard of (not yet,
anyway). But apart from the intrinsic wonder of these venerable plant varieties from all over the world, my wife and I feel it
is really important to preserve, propagate, and popularize them while there is still time.
This is where the “revolution” part comes in. Whatever your political beliefs might be, and whatever you might think
about what our country is doing in the world today (and my wife has very kindly encouraged me not to digress here into a
long political rant), the case for a revolution in the way our food is produced, handled, and distributed is very strong. The
sugar-coated policies and practices of huge corporations like Cargill, Archer Daniels Midland, and Monsanto poison our
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environment, put small farmers out of business here and everywhere, and work to reduce the human race’s rich diversity of
food resources and knowhow to a few patented varieties owned and controlled by them, from seed to table. Plus, their food
tastes like crap. Ordinary people, not corporations, should dictate how food policy is made and implemented, in this country
and around the world.
One way to counteract the corporatization of our food supply is to promote the small-scale, decentralized use of food
crops that you are not prohibited by law from saving the seeds out of, food crops with stories and history behind them, food
crops that look great and taste GOOD, that are fun and interesting to grow and that promote healthy local communities, both
physically and economically. Hopefully our catalogue is a step in this direction.
OF PROFIT AND GMOs
One of the most controversial issues in the world of food and agriculture today is that of GMOs, or geneticallymodified organisms. There are all kinds of stupid things about these artificially-altered vegetable (and animal!) varieties, but
I’d like to focus on just one: ask yourself, if you would, why should corporations have the right to patent a living thing, to
patent (a form of) life itself? Did they make it live and breathe, grow and bear fruit? No, they’d just like to make a big profit
off of that process and corner the market on agricultural production, using their undemocratic political muscle to legalize their
takeover (already well-advanced) of agriculture from ordinary farmers and ordinary people.
Now, my wife and I would like to make a profit, too. In fact, I’d like to be able to support our future family with this
business, because this is what I love to do, and Emily would like to be able to stay home with the kids. But we are not out to
take over the world, or to see dollar signs every time some poor farmer plants his crop or buys something in the supermarket.
I’m not entirely comfortable being an entrepreneur, which I become by mailing out this catalogue, so I hope that this business
can do some good in the world in addition to providing an honest living for my family. With your help, I think it can do that.
(Once again, my wife is reminding me that sending out my political rants to strangers is not the same thing as doing good in
the world.)
MORE ABOUT US ( AND ABOUT SEEDS )
I (Kit) grew up on a family farm that later became The Great Pumpkin Patch, a couple of miles outside of Arthur,
Illinois. As the family business developed in the 1990s, I began ordering the seed for it each year and conducting detailed
evaluations of the results of our plantings. One of our great frustrations at the patch was the inconsistent availability (and
quality) of varieties we really liked. Sometimes varieties were dropped by seed companies just as soon as we found out we
liked them. Sometimes the quality of a variety would decline drastically over time, leading us to experiment with different
sources for the same variety. Sometimes hardly anyone was offering a particular variety in the first place, and seed was
available only in very small quantities. All of this led to an increasingly obsessive search for all available seed sources, the
beginnings of our own programs of breeding, hand-pollinating and isolating varieties for seed, and now, with this business, a
stab at seed independence. Here, perhaps, a word about hybrids would be in order.
There are basically five kinds of seeds from the point of view of how easy they are for an individual farmer or
gardener to propagate and preserve herself. Most difficult in this regard are genetically-modified seeds, which are not only
very difficult but very illegal to propagate. They are owned by corporations and created with weird and advanced technology.
Corporations, for selfish reasons, are contemptuous of measures intended to keep their GMOs from genetically contaminating
traditional crop varieties, yet if they discover that their wayward pollen has landed on your crop, you are in trouble because
the law presumes that you are trying to steal their wonderful new technologies. But who would want to? And there are
farmers who are countersuing the corporations for messing up their non-GMO crops (hooray!). Anyway, the more GMO
crops there are out there, the less ordinary farmers are able to save their own seed, adapt old varieties to new growing
conditions, and create new varieties, as farmers all over the world have done for millennia.
The second kind of seed is for patented hybrid varieties, also known as PVPs (Plant Variety Protection or something
like that). These are the result of ordinary, non-GMO crosses between two or more varieties that are then patented by the
company performing the cross so that no one else can repeat it or sell their seed—or save seed from a year’s harvest—without
their permission. The third kind of seed is non-patented hybrid seed, which you are not prohibited by law from attempting to
duplicate, and which you could legally (I think) plant the progeny of the next year, but you wouldn’t want to, and here’s why.
Non-GMO hybrids, whether patented or not, are theoretically the result of crosses performed each year by the seed company
selling them. The varieties they cross with each other (the “parent” varieties) are stable and will come true-to-type year after
year if they are not crossed; but the result of the cross between the two, the hybrid that the farmer buys, is not stable and its
progeny the next year are not predictable. Thus, seed saved from a hybrid variety that performed extremely well one year
would segregate into various approximations of its parents the next year and potentially cause all kinds of unpredictable
problems for the farmer. These two kinds of seed pose a threat to agriculture that is less severe than that posed by GMOs,
but nonetheless extremely powerful: they, not GMOs, are largely responsible for the erosion of 90% of American vegetable
varieties since 1900.
The attraction of hybrids is that they are usually large, uniform, and high-yielding, which is why they have muscled
out (and made extinct) so many fine older varieties over the last several decades. The downside of hybrids is that they are far
less flexible than open-pollinated varieties in varying environmental conditions and generally not as tasty (plus you can’t save
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seed out of them!). We have certainly seen this in our own fields, as many hybrid pumpkin and squash varieties vary wildly
from year to year in terms of yield—sometimes fantastic, sometimes a complete bomb—while the old open-pollinated varieties
keep plugging away under different weather conditions, sometimes really good, sometimes not so good, but never a total loss
like some of our hybrids. The Connecticut Field pumpkin, one of the country’s oldest varieties, is a good example of this.
Old, tried and true, open-pollinated varieties that can be preserved and improved by any farmer anywhere—part of the
common heritage of humankind—are what this catalogue is all about.
(I should note, however, that even the venerable Connecticut Field was at one time a hybrid. A vast number of the
vegetable varieties that have come down to us are the result of hybridization, even repeated hybridization over time, either
intentional or unintentional. The difference is that seed companies go to some trouble to not stabilize the new varieties they
create when they cross two parent varieties, so that farmers must continue to buy seed from them instead of being able to save
it themselves. If you are actively trying to stabilize a new cross between two varieties, it takes about 10 years to do so, to
develop a new variety that is different from both of its parents and able to reproduce itself with a great degree of consistency
from year to year.)
The nastiest kind of seed I have saved for last, even though according to a logical progression it should have been
first, since it is even more pernicious to seed-saving than the genetically-modified seeds I mentioned earlier in this section.
Corporations are working on creating genetically-modified seeds with so-called “Terminator” genes—genes that render the
seeds sterile, completely unable to reproduce. This is the ultimate in assuring repeat business, since the corporation is the only
entity that has the ability to turn these seeds on and off, as it were. If you want to plant the same thing again next year, you
need live seeds from the only people who can make them sprout. The consequences of such a genetic trait escaping into other
vegetable varieties through wind or insect pollination are frightening, to say the least. These seeds, as far as I know, are not
yet on the market (and hopefully never will be), having been put on the back burner to some extent through popular pressure.
Ultimately only more popular pressure will keep these seeds in the laboratory instead of in our fields, since the corporations
insist GMO technology is safe, beneficial, and under control. The only thing we know for sure about GMOs, though, is that
they help corporations keep farmers under control—their control.
But I digress. Over the years at the Great Pumpkin Patch we have trialed about one thousand varieties (and strains
of varieties) of pumpkins, squash and gourds. A couple of years ago I realized that we were never going to “get them all”—
there is just too much diversity in the cucurbit family (see below) to capture in one place. But perhaps the most frequentlyheard phrase at the pumpkin patch (besides “Where’s the bathroom?” and “Johnny, you put that pumpkin back where you
found it right now”) is “I had no idea there were so many varieties.” I have gotten to know them pretty well through
maintaining elaborate statistical tables and descriptive notes (some would say too elaborate and too descriptive) on them for
many years, and I am excited to share some of them with you this year.
In the summer of 1999 I left California to return to the farm and start a garden of my own. (This is where the other
vegetables come in.) I do not claim any particular expertise in anything other than pumpkins, squash, and gourds, but I
trialed a large number of vegetables and ornamentals, made many mistakes, fought legions of woolly worms and marauding
hordes of mice and rabbits, let a lot of weeds go to seed because I thought they looked interesting, and in general began (or
continued) what I hope will be a lifelong journey of, well, learning and discovery, as cheesy as that is. And of tasty treats from
my garden.
I hope it is obvious that I have done a lot of research for this catalogue. Emily and I are both inclined towards this
sort of thing, as she is a librarian by trade, presently at an elementary school in the area, and I soon will be (if I can get a job),
as I am about to finish up my master’s program in library science. We believe that amassing and preserving knowledge about
these historic plants and where they came from is nearly as important as preserving the plants themselves. Luckily, as a
double-librarian househould, we have to pester librarians far less than we otherwise would in the course of our research.
(Really, though, librarians like to be pestered. Well, not pestered. They like to be challenged. Nicely.)
And finally, I should say something here about another sense of the word “revolution,” a sense that evokes and
signifies the round of the seasons, the rounds that the earth makes around the sun, bringing us back to the same point in space
we were at last January 13th (except that the whole galaxy is revolving, or rather rotating, at a bazillion miles an hour, at the
same time that it streaks out towards the edge of the universe at a kajillion miles an hour, so it’s really not the same place), the
rounds that the earth makes on its own axis giving us day and night, the rounds of the moon giving us tides and periods and
werewolves, the rounds that crops make as they rotate through well-tended fields, legume to grass to cucurbit to fallow, and
the endless, sacred round of seed to plant to flower and back to seed. May these revolutions never cease, at least until the sun
completes its grand revolution from dust to dust and the universe itself starts all over again. Our seeds, and all of us, are
caught up in a great kaleidoscope of revolutions and rotations, revolutions and rotations. (We thought about calling ourselves
“Rotation Seeds,” but it just wasn’t as catchy.)
CONCLUSION
There is plenty of food in this world (just drive by your local grain elevator with grain lying out on the ground
because there’s no more room in the bins next fall), and so-called Third World countries had no problem feeding their people
before Europeans and Americans got involved in running things over there. Too many poor countries are busy growing
coffee and tea and other crops (and beef) for export rather than concentrating on feeding their own people, thanks to foreign
powers reorienting their economies to make money for corporations rather than to make their own countries more
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prosperous. Traditional agriculture is under corporate attack worldwide, and with this catalogue my wife and I join the effort
to preserve plant varieties developed over thousands of years by the ingenuity, patience and perserverance of countless
individuals in thousands of societies. Roughly 90 percent of the vegetable varieties available in the United States in 1900 are
now lost to us. These are the real genetic treasures in this world, not potatoes with fish genes or soybeans you can spray the
crap out of or whatever the hell those guys are doing these days. One way or another, whether through careful propagation
of nearly extinct strains or old-fashioned, patient plant breeding, LET’S GET THEM BACK.

OF “PUMPKINS,” “SQUASH,” AND “GOURDS”
After many years I finally realized that “pumpkins,” “squash,” and “gourds” are problematic terms that can mean
anything anyone wants them to mean. There is no definitive answer to the question “is this a pumpkin or a squash or a
gourd?” Botanists do not use these terms, or if they do they use them in a way that seems absolutely senseless to the
layperson. Since the assigning of varieties to one category or another is so arbitrary, I have organized my squash (and
pumpkins and gourds) according to the species each variety belongs to, because at least here there is some objective reality to
hang onto. None of the varieties in one species will cross with any of the varieties in any of the other species. (Usually. See
the Tetsukabuto.) But they will cross easily with any of the varieties that are the same species as they are. That seems like a
good reason to lump them together to me.
For everyday usage, however, this is what I propose: a pumpkin is an orange thing, round or oval or squatty or tall,
that you might carve for Halloween or bake in a pie. A squash is something else, either a different shape or a different color
or both, that you cut open and scoop out the seeds and throw them away (or compost or plant in the spring, hopefully) and
eat the rest. A gourd is something that is not orange (unless it’s very small, and then it can be orange) and is pretty to look at
and that dries out leaving a hard hollow shell, more often than not. A gourd is ALSO something that you cut open and scoop
out the seeds and eat them and throw the rest away because the rest of it tastes like crap.
But there are exceptions to all of these, like the Styrian Hulless pumpkin, which is really grown for the seeds, and is
not orange, but which I would (and do) call a pumpkin. And the Jarrahdale squash, which, apart from being blue, looks so
much like a pumpkin that I have no problem calling it one. (I also have no problem calling it a squash, though, because it’s
blue and a different species than regular pumpkins.) And then there’s the Buckskin pumpkin, which is shaped like a pumpkin
and makes a mean pumpkin pie, but isn’t orange and is also a different species than regular pumpkins (but is also not the same
species as Jarrahdale). And what do you call those squatty miniature pumpkins you can buy in the supermarket? They’re
small and they’re for decoration, so they must be gourds. But they look so much like pumpkins. And in Mexico and China
they are prized for their eating quality, so they must be squash. But you could (and probably should, since they are so
nutritious) toast or roast the seeds and eat them, so we’re back to gourds again. But that’s true of all varieties, although some
seeds are more suited for eating than others….So you see you can just go around and around about this. The wonderful truth
is that all of these varieties have so many uses and are so different and yet so similar to each other that they defy human
categorization. They, like all life, will always be just a little bit beyond our best efforts to nail them down. Or, more likely,
way beyond our best efforts to nail them down.
Botanically speaking, pumpkins, squash and gourds are all “gourds.” Or, to be even more scientific, really they are
pepos, which means a fleshy corky berry or something like that. And in a larger sense they are all cucurbits (meaning
members of the Cucurbitaceae family of plants), along with melons and cucumbers and a number of other strange and
wonderful things from all over the world. But don’t be a pumpkin-head: squash your urges to use these terms or people will
think you’re out of your gourd. (Sorry.)
OF NATIVE AMERICANS
The central role of Native Americans in domesticating and perfecting vegetables that make up a significant
proportion of the world’s food supply should never be forgotten. Tomatoes, potatoes, corn, peppers and many other
indispensible vegetables we owe to their efforts over many thousands of years, but it is their incredible achievements with
squash, pumpkins, and gourds that deserve special mention here, as this catalogue (and my family’s business) rests on the
shoulders of Native Americans, the giants of cucurbit domestication and diversification. Let us all try to be mindful of their
achievements, horticultural and otherwise, as well as the centuries of oppression and murder they have endured at the hands
of many of our ancestors (and many of our contemporaries). Let us remember whose land we are living on.
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Cucurbitaceae
(Squash, Pumpkins, Gourds, Melons, Cucumbers, Luffas, Etc.)

Cucurbita pepo
ALL
PACKETS
OF
Cucurbita
pepo
CONTAIN APPROXIMATELY 20 SEEDS
UNLESSOTHERWISE NOTED

Southern Miner—110 days—4 to 6 pounds—bright yellow ribs overlaying a deep dark mottled green surface, also with
splotches of yellow. Vining habit. More or less round, elongated somewhat by the convergence of the very prominent raised
ribs around the equally prominent and highly masculine stems, for a bold and extremely attractive overall effect. Ribs taper
off a bit towards the blossom end, which sports a raised circular ring. In 2006, after many years where this type of
gourd(/pumpkin/squash) was very hard to find, suddenly it is busting out all over, and deservedly so (in addition to our own
premiere of Southern Miner (not its first), the similar varieties American Tonda, Tonda Padana, and Mogongo have made
their commercial debuts this year). In our humble opinion, Southern Miner has the best color, the best shape, the best ribs,
and the best stem, which is to say the most shazam of the four (although surely the honors in the name category must go to
Mogongo!). One of the most striking ornamentals at The Great Pumpkin Patch, a fixture in displays there for many years.
From Brazil, where it may have been bred for the plentiful seeds for eating, since the flesh quality is uneven and, despite its
hard shell, it does not seem to dry out very well (for use as a storage container or part of a musical instrument, e.g.), at least in
our climate. To our buddy Timothy Tilghman they (especially when unripe and dark green all over) look like some kind of
ribbed ball made of thick rubber that has been inflated to the bursting point. We are delighted to finally bring our own stock
of this excellent ornamental to the public. $4.00/pkt.
Costata Romanesco—90 days to full maturity, 60 or so to summer-squash status—6 to 8 pounds at full size—dark green with
yellow stripes and flecks at maturity, beautiful mottled dark green all over when younger. Bush habit. The king of zucchinis,
from Italy. The first zucchini of any kind appeared in American catalogues only in 1921, but it has now become an
indispensable vegetable. Costata Romanesco is praised for being tender and tasty even when quite large (full-grown
specimens reach two feet or more in length). One experienced grower says they're "the only summer squash worth bothering
with, unless you're just thirsty." A European source, however, has it that Costata Romanesco was not bred for eating the
fruits at all, but rather for “massive production of male flowers” for eating as a delicacy in Italy (they are quite delicious
battered and fried, if you haven’t had the pleasure, whether they come from this particular squash or not). This source (the
Vida Verde Seed Collection, www.vidaverde.co.uk) also implies that yield suffers as a result due to the late appearance of
female flowers, but we have no complaints here. The name means "Ribbed Roman," a reference to the striking raised yellow
ribs running down from the stem end. $10.00/oz. ; $2.50/pkt.
Winter Luxury Pie—95 to 100 days—6 to 8 pounds—yellowish-orange with thick overlay of beige netting. Vining habit. A
classic old-time pie pumpkin, introduced in a lighter yellow incarnation by Johnson & Stokes in 1893, and superseded by the
present, more orange-colored strain after 1920, when it was introduced by Gill Brothers of Portland, Oregon. Unique
muskmelon-like netting and fantastic flavor set this one apart. Basic round, slightly squat pumpkin shape, with no ribbing.
Unusually large and beautiful flowers. The favorite pie pumpkin of Glenn Drowns, Curator of Vine Crops for the Seed
Savers Exchange. Definitely one of the best. $3.50/pkt.
Yugoslavian Finger—100 days—4 to 5 pounds—usually white, sometimes dark green. Bush habit. A striking (though not
particularly tasty) squash looking something like an overgrown Crown of Thorns. Heirloom expert William Woys Weaver
considers it to be the same as the Pineapple (also known as Early Pineapple, White Pineapple, and White Turban) squash
that appeared in catalogues around 1884, and was said to have originated in Chile. In any case, several (former) Yugoslavians
have told me they have never seen anything like it in Yugoslavia. I still remember being wowed by the first one we grew--the
main part of the fruit is rather barrel-shaped, with ten huge fingers splayed out in all directions about halfway down. This has
been a very productive and reliable variety for us. $4.00/pkt.
Long Pie—100 days—5 to 6 pounds—dark zucchini-green maturing to pumpkin orange. Vining habit. One of the very best
for pies—if we had to choose only one pie pumpkin, this would probably be it for me and the wife. The fruits are almost a
perfect cylinder, slightly rounded at top and bottom. Do not hesitate to pick this variety after 90 or 100 days even if it is still
dark green—the idea is that it will orange up in storage, letting you know when it is ready to make a fantastic pie when very
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little green remains. The origins of this fine and unique pumpkin are shrouded in mystery. It has been grown in Maine for
many years and apparently was so widespread a couple of generations ago that many people who grew up on farms never saw
a round pumpkin before leaving home. Vegetables of New York considers Long Pie to be a synonym of the Golden Oblong
pumpkin introduced by Burpee in 1889 and speculates that it bears some relationship to the classic Small Sugar pumpkin (see
below). A different story has it that Long Pie was brought to New England from the Isle of St. George in the Azores (off the
coast of Portugal) by a whaling ship in 1832. But the true origin of Long Pie may be indicated by its exact resemblance to the
Algonquian pumpkin of the same geographical area, an old Abnaki Indian variety.
$10.00/oz. ; $2.50/pkt.
Styrian Hulless—90 days—10 to 12 pounds—striking dark-green squarishly-blotchy stripes over a bright yellow
background. Vining habit. This pumpkin is the mainstay of the pumpkinseed oil industry of the region of Styria, Austria
(also home to Arnold Schwarzenegger, Governator of California). The seeds have no hulls so they can be eaten raw, or
toasted, or roasted, or pressed into oil without de-hulling. Pumpkinseed oil has been shown to be effective against prostate
cancer and is chock-full of vitamins, minerals, etc. As these are bred for the seeds, the flesh is likely to be pretty disappointing
in flavor, although some sources recommend it for pies, etc. A really good-looking pumpkin (see the Kakai, below, for a
discussion of its merits as a jack-o’-lantern). Cracking one open and eating the buttery seeds right after picking is quite a
treat. The seeds are also a treat for gophers and other beasties, who like to dig them up as soon as you plant them, so watch
out. $4.00/pkt.
Kakai—95 to 100 days—8 to 12 pounds—coloring very similar to Styrian Hulless, contrasts not quite as sharp. In our
experience, not as round and squatty as Styrian Hulless, and with a smoother, less textured surface. Developed from
Austrian oilseed pumpkin stock (see above) by Johnny’s Seeds of Winslow, Maine and released in (I believe) 2003. Featured
on Martha Stewart’s television show this past fall. Tasty naked seeds. My brother Mac discovered later that a Kakai carved
for a jack-o’-lantern is truly a thing of beauty (all set to blow the minds of children everywhere in 2006) due to the fact that
the flesh is rather thin and a candle throws the intricate dark-green surface markings into sharp relief, for an excellent blackon-golden-yellow effect. A little bit of extra time spent scraping out additional soft flesh (about ¼”) really makes it pop. (The
Styrian Hulless does not lend itself to this purpose quite so easily, but its markings are generally more vivid and complex, so it
is worth some extra hollowing-out.) $4.00/pkt.
Turner Family Pumpkin—95 days—6 to 7 pounds—luscious deep orange with burgundy flecks. Hefty for their size, thickfleshed, often warty, and more furrowed than ribbed, the Turner Family is one of our favorites (and not just because Turner is
my wife’s maiden name). Although it does make a decent pie, this pumpkin’s real strength is its rugged good looks.
Compared to the smooth monochrome hybrids of today it stands out as a “real” pumpkin. Just slightly taller than wide, with
a broad short stem. $4.00/pkt.
Delicata Sweet Potato—95 days—1 pound—dark-green stripes on a creamy yellow background. Vining habit. Numerous
small fruits shaped rather like cucumbers. Although readily available and sought after today, Delicata waned in popularity
soon after its introduction in 1894, displaced by Delicious and its fellow maximas (see below). It then rode back into wider
use on the coattails of Table Queen Acorn and the “Small Pepo Revolution” of the 1930s. Its taste is thought by some to
resemble that of sweet potatoes, hence the name. Was also known at one time as Peanut, Bohemian and Ward’s Individual.
$15.00/4 oz. ; $8.00/oz. ; $2.00/pkt.
Sweet Dumpling—90 days—1 pound—dark-green speckly stripes on an eggshell-white background. Vining habit. This
prolific and prominently-ribbed single-serving squash often has a deep cup-like depression around the stem, curving from
these strong shoulders to a rounded blossom end. One of our customers’ favorites for taste. Apparently originated in China
or Japan.
$30.00/4 oz. ; $12.00/oz. ; $2.50/pkt.
Vegetable Spaghetti—95-100 days—4 to 6 pounds—solid bright yellow all over. Vining habit. Stems are often twisty and
beautiful. Shaped like a blocky oval. This is a fine open-pollinated spaghetti squash, and really does fluff out into perfectly
passable (though differently-textured) spaghetti noodles when baked—an amazing transformation if you’ve never seen it
before. As near as I can tell this was the original spaghetti squash, originating in Manchuria in 1890 and coming to the notice
of American growers through its introduction in Japan in 1934. Now widely available. $10.00/4 oz. ; $5.00/oz. ; $1.50/pkt.
Connecticut Field—110 days—18 to 25 pounds—clear yellowish-orange. Vining habit. A classic jack-o’-lantern pumpkin
that has clearly stood the test of time, as it seems likely that this was the pumpkin that greeted the Pilgrims as they arrived in
New England determined to push the previous inhabitants (and cultivators of the pumpkin) aside. Lighter-colored than most
of the hybrid carving pumpkins on the market today and lightly ribbed, Connecticut Field most often sports a unique slightly
flattened and voluptuous shape. They are also light-weight for their size compared to more recent varieties. This was
virtually the only large pepo available until the 1970s, and we find it still to be our most dependable variety among dozens of
large pumpkins year in and year out. It may not produce the largest or heaviest or most spectacular pumpkins in the patch,
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but it never completely flops like newer types are apt to do. Also known at one time or another as Big Tom, Canner’s
Supreme, Georgia Field, Indiana Field, Michigan Mammoth, Vermont Pumpkin and Pure Gold (not to mention Eastern
Field, Western Field, and Southern Field--this pumpkin gets around).
$10.00/4 oz. ; $5.00/oz. ; $1.50/pkt.
Montana Jack—90 days—12 to 14 pounds—medium orange with numerous tiny bursts of yellow all over. Vining habit. A
really nice medium pumpkin created via “quick and dirty plant breeding” by Dr. John Navazio for Garden City Seeds of
Hamilton, Montana, in, apparently, the mid-1990s. Bred to mature quickly in northern climes. $3.50/pkt.
Youngs Beauty—95 days—9 to 10 pounds—your basic rich pumpkin orange, sometimes with tiny deep-red flecks. Vining
habit. Hard rind. Well, imagine my surprise when I discovered in late 2005 that I could replace my tersest varietal
description from 2004 and 2005 (in its entirety, “another good medium-sized pumpkin”) with a good little story. It turns out
that there is no apostrophe in the name of this variety, coming as it did from the venerable (at least by American standards)
Youngs family of Glen Head, Nassau County, Long Island, New York, who have been farming on Long Island since the
1600s and claim to be the first Europeans to have planted pumpkins there. Youngs Beauty, beauty-fully adapted to the Long
Island climate, was developed from a “mutant sugar pumpkin” over a period of eight years by John H. Youngs in the mid-20th
century and then given away by his father, Arthur, to the Harris Seed Company in 1958 (which seems to be a pumpkin of
discord, so to speak, for the family). A New York State Agricultural Society publication honoring the Youngs states that “the
seeds didn’t perform well outside of Nassau County,” but they seem to do well enough here. $10.00/oz. ; $2.50/pkt.
Small Sugar—100 days—4 to 6 pounds—medium to light orange, often peppered with reddish brown speckles. Vining habit.
This heavily-ribbed pumpkin, at least in its present incarnation, exhibits some variation in shape, from round to strongly
shouldered to squat. It has been a standard since its inception prior to 1863 and was the most popular pumpkin in the country
for many decades, a common volunteer in the cornfields of the Northeast. Now widely available, it remains a very tasty pie
pumpkin and a nice contrast to the oversmooth, somewhat character-less hybrids of today. (A couple of years ago the most
fantastic throwback Small Sugar showed up in our patch, uncharacteristically large and with all the best features of this fine
variety greatly exaggerated—marvelously shaped and such a deep orange that it was almost red. Seed from this pumpkin is
now part of our breeding program…) According to many sources Small Sugar is identical to New England Pie, but this has
not been the case in our fields. Has also been known as Mother’s Famous Pie, New Boston Golden Sugar, New Yellow
Sweet Potato Pie, Rhode Island Sweet, and Yum Yum.
$10.00/4 oz. ; $5.00/oz. ; $1.50/pkt.
Royal Acorn—80 days—2 to 3 pounds—medium green in a “watercolory” sort of way. Vining habit. One of the few nonbush varieties of acorns on the market today (although 40 years ago the situation was reversed). Acorns were introduced in
Iowa in 1913, and were apparently derived from a similar squash grown by the Arikara Indians of North Dakota. They are
now a staple in supermarkets all over the country, where, for some reason, they are sometimes known as Danish squash. The
Royal Acorn tends to be rather large and more square-shouldered than other acorns, the wavy ridges at the crest of each of
the prominent ribs also setting them apart. Also known as Royal Table Queen, Mammoth Table Queen, and Royal
Mammoth. $2.50/pkt.
Fordhook Acorn—90 to 95 days—2 to 3 pounds—parchmenty vellumy slightly veiny beigey-yellow—beigey when first
picked, ripening to yellow in storage. Vining habit. Not the typical “acorn” shape, Fordhook is slightly fatter towards the
blossom end (where it tapers less sharply than other acorns) than the stem end (where it is rounded), with somewhat irregular
ribs that tend to huddle together in pairs and merge into one another at certain points on their way from one end of the fruit to
the other. An 1890 Burpee introduction, named after Burpee’s eponymous Pennsylvania trialing grounds. In my opinion,
hands down the best-tasting of the acorn squashes—not mealy, (sweet but) not too sweet, not too heavy. Also known as
Early Fordhook, Fordhook Marrow, Fordhook Oblong, Oblong-shaped Fordhook, and Fordhook Vine. Not to be confused
with Fordhook zucchini. $3.50/pkt.
Yellow Scallop—50 days for summer squash, 85 days to maturity—2 to 4 pounds—rich Sesame-Streety yellow when young,
bright orange when mature. Bush habit. Shape is usually reminiscent of a UFO or two very fat pies sandwiched back to
back, i.e., a flattened globe ringed with (ten) puckered protuberances, for a wavy-edged circular outline when viewed from
top or bottom. Not (to my taste) worth eating when mature, scallops (a.k.a. patty-pans) are best used as a summer squash.
They are also popular as “baby squash,” harvested in miniature soon after (or even before) pollination, when they are tiny,
fuzzy, fresh and crisp in stir-fries and the like, and very “cute.” They also go way back, being among the very first, if not the
first, members of the genus Cucurbita to come to the attention of Europeans, who called them Cymlings, Cymblings, or
Cymnels (this last being a reference to similarly-shaped cakes baked during Lent in those days). They appear in European
books from the 1500’s. Yellow Scallop has also been known as Custard Marrow, Early Golden Bush, Lemon Scallop Bush,
Golden Scallop, Yellow Patty Pan, and Yellow Elector’s Cap. $2.00/pkt.
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White Scallop—50 days for summer squash, 85 days to maturity—3 to 5 pounds—eggshell white. Bush habit. Larger than
its yellow counterpart, White Scallop is also much flatter on top, with a slightly wavy (and warty) area cresting outwards
from the stem to a ring of ten slightly raised mounds (indented on their outer edges), which then swoop under to a smooth,
slightly protruding underside. All in all, if viewed from the side with the stem end down, White Scallop looks like the outline
of a huge pair of slightly frowning lips. (From top or bottom you get the same effect as Yellow Scallop.) Not tasty at
maturity. Fearing Burr, Jr., in his famous 1863 review of American vegetables, opined that White Scallop had been derived
from Yellow, and not the other way around. White and yellow scallops were not distinguished from each other in American
seed catalogues until about 1860. Has also been known as Arlington White Bush Scallop, Cylinder (don’t ask me why),
Dollar, Dow’s Extra Early White Bush, Earliest White Bush, Early Dawn, Jersey White Bush, “Perfection Bush Scallop
Patty Pan,” Silver Custard, and various permutations of the above. $2.00/pkt.
Summer Crookneck—60 days for summer squash, 85 days to maturity—2 to 3 pounds—yellow when young, lurid flat
yellow-orange when mature. Bush habit. We round out our collection of venerable East Coast pepos with this preColumbian standard, which has appeared in American seed catalogues since their inception and was the king of the summer
squashes until after the zucchini invasion of 1921. Heavily warted, with a (somewhat deflated) football-shaped blossom
end/seed cavity tapering to a curving, slightly ribbed neck, with the stem usually pointing clear back toward the other end of
the fruit. Summer Crookneck and the White and Yellow Scallops (along with the Connecticut Field pumpkin) illustrate
nicely some of the basic types of Cucurbita pepo developed by the Native Americans of the Eastern United States, who
domesticated the species. (C. pepo was also domesticated separately by the peoples of northeastern Mexico.) $2.00/pkt.
Gem—95 to 100 days—approximately 1 pound—deep dark green, with maize yellow showing through over time, from
pinpoints to speckles to blushes and patches. Vining habit. We can personally vouch for the insatiable appetite of South
Africans for this squash, since we send a much-anticipated box of Gems to our South African expat friend in Pittsburgh each
fall. Apparently Gem even appears in highly-regarded South African fiction, with recent works such as Rose Moss’s “A Gem
Squash” and Rachel Zadok’s “Gem Squash Tokoloshe” earning rave reviews. One South African waxes nostalgic on-line
over memories of her mother stuffing Gems with a “mince smoortjie” (whatever that is) and topping them with melted cheese.
So…CALLING ALL SOUTH AFRICANS! GET YOUR GEM SQUASH H E R E ! Gems are almost perfectly spherical
(usually a bit taller than wide) and about the size of a racquetball (good Lord, I haven’t thought of a racquetball in years…) at
maturity. $3.00/pkt.

Cucurbita moschata
ALL PACKETS OF Cucurbita moschata
CONTAIN APPROXIMATELY 20 SEEDS
UNLESS OTHERWISE NOTED

Seminole—115 days—2 to 4 pounds—buff-colored. Vining habit. This is a great squash (and not just in our opinion—see
Amy Goldman’s gorgeous The Compleat Squash for corroboration). A staff favorite for taste at the Great Pumpkin Patch, the
Seminole originated with the Seminole Indians of Florida and has many unusual characteristics, including keeping for up to a
year even when grown in the Everglades, where apparently they used to be a common sight hanging down from moss-covered
trees, where they were noted by early European “explorers”. The fruits are small, teardrop-shaped, slightly ribbed, and
packed with extremely juicy deep orange flesh. The stems are extra-long and firmly attached to the pointy tops of the fruits.
One source indicates that they can live for several years if untouched by frost, and another suspects that the Seminole bears
some relationship to the “Chicken Pumpkin” he grew as a boy in northern Florida (so called because a local farmer grew them
to feed to his chickens). He goes on to say that if Chicken Pumpkins (a.k.a. Seminoles?) were “planted in late March they
would produce two crops, one in June and another in September from the same vines, the squash would keep for exactly one
year (in month 12 they would disintegrate into mush), and they were great in pies and puddings and anything else you might
do with a squash or pumpkin.” Try as a juicy substitute for Butternut. $3.00/pkt.
U.N. Plaza Calabaza—125 days—4 to 6 pounds—buff-colored overlaid with a complex green and white tracery. Vining
habit. I collected this squash from some Mexican farmers at a farmer's market at United Nations Plaza in San Francisco,
California in 1998, and have yet to see anything quite like it. We still have not really explored its culinary possibilities, but for
looks alone this one is a winner. It is small, deeply but widely ribbed, relatively flat, and flares out wide from the stem and
then tapers dramatically to the blossom end. The color pattern is striking. I did ask for the name of this squash when I
bought it, but unfortunately did not press farther than "calabaza," the Spanish word for squash. SORRY—NOT
AVAILABLE THIS YEAR—MUST BUILD UP MORE SEED STOCK

13

Tahitian—120 to 160 days or more—12 to 15 pounds, more with more time—buff-colored, sometimes with a frosty white
overlay and streaks of deep green near the stem. Vining habit. Swells a bit at the ribbed stem end, then narrows slightly to a
smooth, long, usually straight neck, then swells again to a modest bulb at the blossom end, for an overall length of 2 to 3 feet.
For those of you who like your squash sweet, Tahitian is the one for you, with the highest sugar content of them all, at what
seems to me to be an unbelievable 66% (can that really be right?). At the Great Pumpkin Patch, Tahitian has always been
planted with the other early varieties, giving it about 120 days to finish its work before the nights start to get cold. If the
growing season was extended by earlier planting (probably by starting seeds in pots in a greenhouse), perhaps it would attain
the heavier weights and more curved shape described in some of my sources. Ours do seem like they’re not quite finished
even when they are mature, and occasionally they finish the season with a fair amount of green still on them.
I am not absolutely certain that this squash is from Tahiti, but the fact that it was brought into this country by one
Steve Spangler of Exotica Seeds around 1980 lends some credence to the idea. Another source states that Tahitian actually
comes from Costa Rica. What is certain is that this squash is consistently listed with the largest number of days to maturity of
any squash, all the way up to 220 in one source. If it does hail from the South Seas, and if Seminole (see above) can live for
several seasons, then this does not seem unreasonable. Luckily it is possible to experience this sweetest of squashes in more
northerly climes, even if not, perhaps, in its full glory. In addition to the obvious pie and other dessert applications, more than
one source suggests that Tahitian is good for drying in strips in the sun and grating raw into salads, as well as for pickling.
$3.00/pkt.
Xhosa—120 days—10 to 12 pounds—light yellowish-tan at maturity, often retaining some green markings from the deepgreen days of its youth. Vining habit. My brother Mac collected seed for this variety from some biodynamic farmers near
Port St. Johns in eastern South Africa in spring of 2000. Apparently it is a traditional variety of the Xhosa people, one of the
major ethnic groups in the country. Makes a very tasty (although rather watery) pie. Shape varies from round (becoming
pointy near the stem) to a Buckskin-like oval to a more elongated form. $4.00/pkt.

Cucurbita maxima
ALL PACKETS OF Cucurbita maxima
CONTAIN APPROXIMATELY 20 SEEDS
UNLESS OTHERWISE NOTED

Marina di Chioggia—105 days—12 to 20 pounds—various shades of blue-grey, sometimes dark grey, sometimes a bit
greenish, with a lighter grey “turban” at the blossom end, striped with darker blue-grey. Vining habit. Chioggia (pronounced
“Key Oh Gee Uh”) is an ancient fishing town near Venice where these squashes are “sliced and grilled with olive oil over
braziers” by bargemen each autumn, writes William Woys Weaver. The full name is Zucca Marina di Chioggia, meaning
“Sea Pumpkin of Chioggia.” Weaver writes, however, that it is affectionately known in Venice as Zucca Barucca, and Amy
Goldman writes that this is a bilingual pun, meaning “warty squash” in Venetian Italian and “rich and blessed squash” in the
Hebrew spoken by the Jewish community of Venice (?) (cf. the Hebrew word “baruch”). Excellent for squash gnocchi, and,
I must say, our favorite for pumpkin pie in 2005. These are a bear to cut open and “skin”—the flesh is very firm and dry and
the rind is hard and deeply puckered—but let me tell you, it is well worth it. More or less round when viewed from the top,
sometimes a bit lumpy, and shaped like a big saggy Turban squash when viewed from the side, with the blossom-end
protruding parts almost never actually protruding, lumpy though they usually are. Marina di Chioggia’s ancestor was
introduced to this part of Italy in the 1600s from (somewhere in) the Americas. There are actually three different “Sea
Pumpkins of Chioggia,” of which this is perhaps the least tasty (those other two must really be out of sight!)—the other two
look like a Jarrahdale and a dark green Jarrahdale, and so far we have been unable to locate seed for them. (And as we
embark on our tour of the universe of Cucurbita maxima below, let us remember that some authorities consider that this species
exhibits more diversity of shape, color, texture, and size than any other species on earth…) $4.00/pkt.
Triamble—115 to 125 days—9 to 12 pounds—blue-grey. Vining habit. A truly unique “trilocular” shape is Triamble’s claim
to fame, with the squash dividing itself into three distinct lobes that collapse and twist in slightly around the extra-long, wispy
stems. Thus it looks vaguely like a shamrock (see below) in top-view silhouette. First grown in the United States in 1932
with seed from Arthur Yates & Company of Sydney, Australia (who also sent over Queensland Blue and Crown Pumpkin at
the same time, these being the three most commonly-grown squashes in Australia at the time. All of them are BLUE).
Intended for use in pies and sweets. The origin of the name would seem to have something to do with the town of Triamble in
the Australian province (?) of New South Wales—certainly the “Tri” is appropriate, and perhaps the squash has some sort of
association with the town. Also known as Triangle, Tristar, Shamrock, and, more recently (I believe), as “Grey Triplets” and
Triway. $4.00/pkt.

14

Boer (Flat White)—120 days—15 to 30 pounds—white. Vining habit. Apparently this is what people think of when they
say "pumpkin" in South Africa (where it is known as “Plat Wit Boer” in Afrikaans). Named after the country's Dutch Boer
settlers, there are now many hybrid varieties of these large, flat, thick-fleshed squashes, usually at least three times wider than
they are tall. Slightly ribbed. This is an open-pollinated strain. Not always a good producer for us, but we have had some
monsters (and some monster yields) over the years. $4.00/pkt.
Bush Baby—105 days—6 to 10 pounds—light blue. Vining habit. Bush Baby hails from Australia and is good-lookin' and
good-tastin'. The fruits are shaped like squarish to flattened pumpkins, smooth or shallowly ribbed, with a small ringed
protuberance at the blossom end. We are selecting for a green star at the base of the stem. Flesh is yellow-orange and thick.
We have not seen this one offered anywhere else. $3.00/pkt.
Blue Blockers—90 to 100 days—5 to 6 pounds—mottled light blue. Vining habit. This is my own name for these handsome
squashes with rounded shoulders. Mac was unable to track down a name for these in South Africa and called them the "blue
blocky pumpkin," which reminded me of an old '80s infomercial for UV-blocking sunglasses. They taste good.
$3.50/pkt.
Goldkeeper—105 days—6 to 12 pounds—pink to brilliant red. Vining habit. This variety was used by the Stokely Canning
Company for their canned pumpkin operation until they were bought out by Chiquita and shut down about nine years ago
(putting an end to commercial canning-pumpkin farming in our area. Back to corn and soybeans, everyone…until 2005,
when they made a triumphal (?) return under different auspices). Originally bred by Petoseed, Inc., who also developed the
hybrid Buckskin pumpkin, a mainstay of the U.S. canned-pumpkin industry. Goldkeeper (or Gold Keeper, as it was also
known), on the other hand, was the preferred variety for the Canadian market. (Petoseed, by the way, was bought out by
Seminis in 1995, which, famously, was bought out by Monsanto in 2005 (see elsewhere in the catalogue/website). The more
seed companies there are out there, the more varieties—and variety—will be available to farmers and gardeners, as each
company goes off in its own idiosyncratic directions, finds its own strengths and niches, etc. As deregulation and
consolidation make the seed industry (like virtually every other industry these days) more monolithic, ordinary people are
increasingly at the mercy of decisions made in a very few schwanky boardrooms—unless they take matters (and commodities)
into their own hands!) Goldkeeper exhibits a fair amount of variability in shape and color but makes excellent pies and is
very good in other types of squash dishes as well. Most fruits are similar to Golden Delicious Hubbard, swelling and rounded
around the stem, but are not quite so pointed at the blossom end. Thick yellow-orange flesh. $3.00/pkt.
Old Blue—95 to 100 days—5 to 10 pounds—serene dark green with muted gold spots and blotches. Vining habit. This
squash is one of my personal favorites. Its rich and strong-flavored orange-yellow flesh is housed in a variety of shapes and
sizes, from a large top or UFO (big in the middle, tapering at both ends) to a short football to the shape and size of a typical
buttercup. This one will stick to your ribs—almost meaty when cooked. From Glenn Drowns. $4.00/pkt.
Galeuse D’Eysines—95 to 100 days—12 to 25 pounds—pink with beige scars. Vining habit. One of the most unusual
squash I have seen, and yummy, too, being used for baking and for soups. Shaped like a big (or small) wheel of cheese,
Galeuse D’Eysines is not ribbed but does feature a large number of raised bumps and scars over most of its surface, to the
point that some of them look like they are studded with peanuts. Very beautiful? Very ugly? You make the call. Apparently
this unique squash was unknown in the United States prior to its discovery at the 1996 Pumpkin Fair in Tranzault, France,
even though one source says that it goes way back (they describe it as “ancient”) in French cuisine (being used in “soup,
gratins, purées, preserves, tarts,” and pies) and is grown in the royal gardens at Versailles. (Most seed catalogues have the
name as Galeux D’Eysines, i.e., as a plural, but discoverer Amy Goldman has informed me that the feminine form, as given
above, is correct. Eysines is a village in the Bordeaux region of France. The name, then, means one of two things:
“Embroidered-With-Pebbles from Eysines,” or, in true French country fashion, “Mangy Bitch-dog of Eysines.”) Several
sources have it that Galeuse’s trademark bumps and scars continue to grow and spread even after the fruit is cut off the vine.
Why not? $4.00/pkt.
Candy Roaster—95 days—10 to 18 pounds—various combinations of pink and blue, some all pink with bluish-green stars at
the blossom end, some all blue with pink blotches. Vining habit. Can be bumpy on top. This square-shouldered, blocky
squash comes highly recommended for baking. Also known as Candy Roaster Melon Squash, of all things. (Not to be
confused with the Georgia Candy Roaster squash, which is more or less indistinguishable from Jumbo Pink Banana.) Has
been traced back to North Carolina. $4.00/pkt.
Nepalese—100 days—12 to 25 pounds—deep brownish-grey mottled with blue-gray, or blue-gray mottled with light blue, or
just plain pink. Vining habit. Tan-seeded type. I am really excited about this one. Deeply ribbed, this satisfying squash
features a variety of shapes, most of them swelling out from the stem to broad, lobed shoulders and then tapering away slowly
to a rounded blossom end. Nepalese’s stems are very strong and upright for a maxima, and whatever their color, they are all
covered with minute circular indentations independent of the color patterns, giving them a very rich overall texture. As they
age in storage the blue types start to blush pink around the stem and at the blossom end, and (I think) the pink types start to
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show more blue. Presumably they are from Nepal, but my Nepalese friend Nav could neither confirm nor deny this fact.
Indications are that this variety has excellent keeping qualities, with very firm bright yellow flesh that takes forever to bake,
but is well worth the wait. Our sample baker produced the most excellent pies, for texture and taste. Nav had three pieces.
$4.00/pkt.
Mayo Blusher—100 days—7 to 10 pounds—pale blue or white with a pattern of very slight indentations, supposedly
blushing pink at maturity (we have not witnessed this yet). Vining habit. Shaped like a football, but less pointy at the ends.
The Mayo (or Yoreme) are a Native American people of western Mexico who have given their name to a number of vegetable
varieties. $3.50/pkt.
Green Delicious Hubbard—105 days—6 to 12 pounds—mottled deep green, sometimes with brown or red highlights.
Vining habit. Golden Delicious Hubbard’s beautiful mother. Swelling and rounded around the stem, the fruits taper to a
point at the blossom end, with thick, great-tasting yellow flesh. Gorgeous. According to old descriptions this may be very
close to the original Delicious squash, released by Gregory & Sons in 1903 and advertised as "By Universal Assent The Best
Squash Ever Produced." (Gregory also said that "about every variety we ever knew enters into its composition.") Delicious
was one of the main engines of the ascendance of the maximas over the pepos in popularity in the early part of the 20th
century. Our grow-out of Green Delicious in 2005 did not yield enough to re-offer, but it did remind us that the superlatives
above are well-deserved (just to tantalize you a little more)—the flesh is excellent, crisp, delicious even when raw, and keeps
for amazingly long periods in the fridge in a plastic bag with the seeds already scooped out.
SORRY—NOT AVAILABLE THIS SEASON—This is one of our signature items and we regret the hiatus—
MUST BUILD UP SEED STOCK
Golden Delicious Hubbard—95 days—8 to 14 pounds—pale to brilliant orange. Vining habit. Introduced in 1926, this tasty
squash is a cross between Delicious and Boston Marrow, two of the most esteemed squash varieties of all time. It was
intended as a canning squash and is often used for baby food, being high in Vitamin A. Similar in shape to Green Delicious
Hubbard, but our present strain exhibits more variation in this regard than we would like.
$15.00/4 oz. ; $8.00/oz. ; $2.00/pkt.
New England Blue Hubbard—120 days—15 to 35 pounds—pale blue, sometimes shading to grey, usually with tiny tan spots
and scars. Vining habit. Today the most widely known and grown of the hubbards. Conjectured to be a cross between the
original Hubbard squash (see the True Green Hubbard below) and one of two blue varieties, Marblehead or Middleton Blue.
Introduced in 1909. Since then the variety has separated into a smaller, smoother strain (“Blue Hubbard”) and a larger,
rougher “New England” strain. New England Blue Hubbard’s homely and sometimes bizarre looks conceal a high-quality
yellow interior, preferred by some for pumpkin pie and other culinary delights. Under favorable conditions these squash can
be monstrous, ribbed like a stocking cap near the stem, ballooning out lopsidedly in the midsection, then contracting and
thrusting to a beard-like point at the blossom end—and covered with bumps and warts to boot.
$15.00/4 oz. ; $8.00/oz. ; $2.00/pkt.
Chicago Warted Hubbard—100 days—10 to 16 pounds—burnished dark green (often with lighter grey-green stripes at the
blossom end) fading to a rich brown with brownish-grey stripes at maturity. Vining habit. An extremely warty hubbard
developed from the original Hubbard squash at Chicago’s Budlong Gardens and introduced in 1894. Round and fat in the
middle, with kind of a shouldery cap at the stem end and a modest point at the blossom end. Also known as (for some reason)
Toledo Warted Hubbard.
$15.00/4 oz. ; $8.00/oz. ; $1.50/pkt.
Golden Hubbard—95 to 100 days—8 to 15 pounds—pale orange to vivid red-orange, with a few cream-colored and bluegreen stripes at the blossom end. Vining habit. Introduced in 1898 as a flashy alternative to the original Hubbard squash,
which was considered rather drab compared to the bright orange (and very popular) Boston Marrow. Its parentage seems to
be a mystery. Tends to be slightly curved overall, with a pronounced “cap” at the stem end, swelling to a bumpy and warty
middle, and tapering gracefully to a pointy blossom end. Was also known as Genesee Red Hubbard.
$15.00/4 oz. ; $8.00/oz. ; $1.50/pkt.
True Green Hubbard—105 days—15 to 35 pounds—dark green (occasionally with gorgeous bronze highlights) with paler
green-grey stripes running up from the blossom end. The original Hubbard—at one time “the best known and most
universally grown of all winter squash” (Vegetables of New York, 1937)—may be lost in the sands of time, as it was considerably
smaller than this strain, but of all the hubbards this one is the most true to their illustrious ancestry. There are several
different versions of the origin of this variety, but the most educated guess seems to be that it arrived in New England prior to
1798 from somewhere in the Caribbean or South America…or, in a slightly different version, arrived in coastal Massachusetts
from the Caribbean in 1798. It entered the seed trade via J.H. Gregory of Marblehead, Massachusetts around 1850. Tasty
bright-yellow flesh. Tends to have the most graceful lines of the various (non-“Delicious”) hubbards, rounding down from the
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stem, flaring out in the middle, and tapering to a point at the blossom end, with only a few very slight bumps. This strain is
capable of producing huge specimens. A.k.a. True Hubbard, Green Hubbard, Green Mountain.
$12.00/4 oz. ; $8.00/oz. ; $1.50/pkt.
Sweet Meat—105 days—12 to 20 pounds—periwinklish clear pale blue, with a very light texture of darker blue indentations.
Yellow flesh is perhaps the thickest of any table-quality variety, making it quite heavy for its size. Unique rounded shape,
flaring out in a very long and shallow downward curve from the stem to the hefty middle, then tapering at a slightly deeper
angle (and in a straight line) to the blossom end. An heirloom from the Pacific Northwest, now fairly common in the trade.
Introduced by the Gill Bros. Seed Company of Portland, Oregon. Favored for pies, but tasty in any squash dish.
$12.00/4 oz. ; $8.00/oz. ; $1.50/pkt.
Turban—100 days—5 to 10 pounds—shockingly multicolored, in various patterns but most commonly bright red with
creamy white streaks on top and boldly striped in red, dark green and white on the protuberant bottom. This venerable
variety seems to have gone through many permutations since its introduction to this country from France around 1800
(although some sources trace the modern strain back only to 1869, when “American Turban” was introduced), but there is
now a fairly stable type that is commonly seen as an ornamental in almost every catalogue and on farms across the country.
(The most common name for this variety is actually “Turk’s Turban,” but that seems vaguely offensive to me.) At various
times it has been known as Giraumon, California, and, unhelpfully, Acorn (which the immature fruits were thought to
resemble). The authors of Vegetables of New York seem to have been rather shocked by its capacity to protrude in multiple large
bulbous blobs from the blossom end (referring to them as “plant monstrosities”) and appear relieved that such excesses of
excrescence were selected away from after 1850. One wonders how they would take the news that the pendulum has swung
the other way again after a century of relative prudery and that prominent protuberances are once again being bred for.
At the stem end Turbans flare out into a large doughnut shape (without the hole), and on the underside a corky ring
nearly as big as the “doughnut” itself marks the area where most squashes would neatly seal themselves up, but where
Turbans send out four (or sometimes three or five) rounded…what would you call them? Noses? At any rate, while Turbans
(especially the more spectacular specimens) are still not without the capacity to shock, I think it is safe to say that most people
these days find them quite beautiful. Turbans make a nice edible serving dish for soups and so on, and they are eaten and
enjoyed, but really their strength is in the decorative rather than the culinary sphere. $10.00/oz. ; $2.50/pkt.
Burgess Buttercup—95 days—3 to 5 pounds—a very deep, hard-to-describe color, basically dark green but with brown,
purple, blue and bronzey tones (and bronzey spots) also. Vining habit. Protuberance or recessed area on the bottom is a
complementary grayish-greenish-blue color, and similarly-colored stripes sometimes radiate up from here towards the
shoulders of the fruit. Unusual blocky shape, running almost at right angles to the stem and then abruptly turning downward
at the “shoulder,” then curving slightly towards the blossom end, where there is almost always a somewhat Turban-like area
inside a corky ring, either protruding in a knobbly way or curving back concavely toward the center of the fruit. The ancientlooking, gnarled stems also hook at a right angle in many cases. Round when viewed from the top.
The original Buttercup was introduced in 1931 from a chance cross between Quality (itself a descendant of
Delicious) and Essex Hybrid discovered at the North Dakota Agricultural Experiment Station in 1925. Very highly regarded
for taste, texture and dependability, it was intended “to take the place of the sweet potato in the gardens of North Dakota and
the Northern Plains region” (Vegetables of New York). This variety, now the most common of the many types of Buttercups,
was, if I had to guess, developed from the original Buttercup by the Burgess Seed Company. Seed cavity is very small,
leaving lots of room for Burgess’ excellent, thick, deep-orange flesh. Blocky shape makes it easy to trim off the skin on your
cutting board. One of the best.
$12.00/4 oz. ; $8.00/oz. ; $2.00/pkt.
Jarrahdale—100 days—12 to 20 pounds—various shades of blue-grey. Vining habit. A striking and tasty introduction from
Australia (where blue pumpkins are the norm). Very deeply ribbed, usually wider than tall, and generally good-lookin’.
Strong stems at the bottom of a shallow depression formed by the curving and flattening-out of the ribs. A great addition to
any squash display. Jarrahdale has become common in this country only in the last few years, so many people are still
surprised to encounter a blue pumpkin. One source indicates that the Jarrahdale is a cross between Blue Hubbard and
Rouge Vif d’Etampes, for which I was unable to find any confirmation.
$10.00/oz. ; $2.50/pkt.
Rouge Vif D’Etampes—100 days—18 to 30 pounds—one of the most spectacularly-colored of all cucurbits under ideal
conditions, a jaw-dropping vivid red, sometimes with bold dark green splotches and/or brown tracery, and hints of yellow.
(Can also be a not-so-spectacular pale orange and, occasionally, as small as 10 pounds.) Vining habit. Name means “Vivid
Red of Etampes,” Etampes being a village (?) in France, from whence this fine variety was introduced to the United States by
Burpee in 1883. Usually nearly as flat as Boer (see above), more or less round when seen from the top, sometimes slightly
ribbed, sometimes irregularly shaped with lopsided lumpy areas swelling from the bottom or sides (these last are quite
charming). We have not had real good luck with these over the years—in the past they tended to rot for us as soon as they
reached their colorful prime, or else to never get past a pale orange-yellow—but we continue to tinker in the hopes of
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developing a consistently fantastic strain for our climate. Also known as Cinderella due to early French illustrations of her
pumpkin coach that resembled this variety. Deborah Madison, the famous author of Vegetarian Cooking for Everyone, used to
scoop out the seeds, fill these with cream and other goodies, and bake them for a piping-hot squash soup in the shell.
$15.00/oz. ; $3.00/pkt

A

tlantic Giant—125 days—50 to 150 pounds—various shades of pale yellowish-orange. Vining habit.
The largest fruit of any plant in the world, by far. Weights above 100 pounds can be achieved with
basic gardening knowhow and no coddling of any kind, but the international champion-pumpkingrowing community has used various elaborate techniques to produce true “plant monstrosities” (see
Turban, above) of over 1,000 pounds each. There is now an annual “Pumpkin Regatta” off the coast of
Nova Scotia wherein people actually paddle themselves some distance while sitting and floating inside
500- to 700-pounders, now common enough to be cut open and used for this purpose somewhat
casually. Introduced in 1978. Expertly bred by Nova Scotia seedsman Howard Dill from old varieties
named Goderich Giant, Genuine Mammoth, and Mammoth Tours. Shape can be kind of irregular, but
Atlantic Giant is generally widely ribbed, swelling out from the stem and tapering to a narrower blossom end, like a cartoon
man with his chest puffed out. Due to their massive weight, they are always flat on the side where they rest on the ground,
unless you baby them on a bed of straw and so forth. Huge leaves and vines. $18.00/oz. ; $3.00/pkt.

i
Cucurbita argyrosperma
(a.k.a. Cucurbita mixta)

ALL PACKETS OF Cucurbita argyrosperma
CONTAIN APPROXIMATELY 20 SEEDS
UNLESS OTHERWISE NOTED

Survivor—95 to 105 days—10 to 20 pounds—creamy white splashed with golden yellow and dark green (occasionally almost
all dark green) stripes in longitudinal bands. Vining habit. Round and flattened, i.e., wider than tall. Seed for this very
decorative variety was given to an Indiana farmer by a German Jewish Holocaust survivor (or at least, the farmer thought he
was a Holocaust survivor) in the 1990s, but its earlier provenance is unknown. Bears some resemblance to the southwestern
Indian/Mexican squash Veracruz Pepita. A Revolution Seeds introduction. $4.00/pkt.
North Falkland Island—100 days—4 to 7 pounds—pure white, or, white with evenly-spaced bands of squiggly dark green
running from end to end, or, white with bands of (squiggly) rich golden-yellow. Vining habit. A gorgeous squash, shaped
like an egg with sort of a nipple at the stem end (essentially a rounded upside-down light-bulb shape, but I hate to compare
this beautiful fruit to something so…electrical). Dark green perky stems. One would think that this squash has its origin in
the Falkland Islands (the North one, to be precise) off the southern coast of Argentina, but my impression is that these islands
are rather foggy and windswept and inhospitable to heat-loving Cucurbita argyrosperma. Who knows. I have tried to find out
more about the origins of this squash, without much success, although I have reason to suspect now that it is some kind of
accidental cross that has nothing whatsoever to do with the scene of a bizarre little war between Britain and Argentina in the
early 1980s, one of my first memories of world events. (My source for this seed identified it as Cucurbita moschata, but this
seems clearly to be incorrect.) The yellow-striped types are like nothing I have seen before. Presumably these are grown for
the seeds. $4.00/pkt.
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Campeche—100 days—3 to 8 pounds—white with a thick tracery of ten or so dark-green stripes running from stem to stern,
often in bands (leaving white spaces in between) near the stem end. Shape varies from spherical or oval-shaped (less
common) to the light-bulb-like shape of North Falkland Island (most common). A very nice-looking and prolific squash with
numerous slightly silver-edged seeds. A fixture in produce displays at the Great Pumpkin Patch. Campeche is a state in
southern Mexico. $3.50/pkt.
Hopi Cushaw—110 days—15 to 20 pounds—gorgeous splashes of dark green and yellow, sometimes finely mottled with
white. Vining habit. These can be absolutely fantastic depending on your soil chemistry and growing season. Our most
spectacular specimens tend to get baked in our August heat wave and collapse. They are "pyriform," meaning they are shaped
like a squatty pear, and can get quite large, always weighing less than you would expect due to their thin flesh and large seed
cavity. Sometimes they are almost entirely dark green and not so fantastic. Argyrospermas were domesticated and bred by
Native Americans for their plump, nutritious, plentiful seeds, not for their relatively flavorless flesh. $3.50/pkt.
Winter Vining—105 days—12 to 15 pounds—white with thick veiny green stripes. Vining habit (surprise). A close relative
of the Green-Striped Cushaw, Winter Vining seems to have better disease resistance and to have necks that are consistently
straight, not curved. From the stem they round down to a long cylindrical neck, pinching in just a bit before swelling out to a
ball-like seed cavity at the blossom end. Traced back to a Theo Smith of Wharton, New Jersey, probably sometime in the
1980s, but before that, we still don’t know. $3.50/pkt.
Tricolor Cushaw—95 days—12 to 15 pounds—the best specimens have a stunning combination of dark green, golden yellow,
and white stripes running from the stem to the blossom end, with all colors intermingling and blotching outside the overall
stripe pattern, usually with the downward side mostly green and white and a predominantly golden area sunny side up. Some
fruits, unfortunately, are mostly green and white or mostly yellow and white. Shape is similar to Winter Vining, but the necks
tend to be curved, sometimes spectacularly so. Our breeding program and information from other sources seem to indicate
that the variety will lose its vigor and its bright color contrasts if seed is not saved from the dark-green striped and all-white
fruits that appear alongside the Tricolors proper. We think that you will be satisfied, however, with the high percentage of
vivid green and gold fruits in our strain. A shining star in the squash firmament. $10.00/oz. ; $2.50/pkt.
White Cushaw—115 days—18 to 45 pounds—white with faint green veiny stripes, becoming fainter as the squash matures.
We are still striving for a pure white variety. These suckers can be enormous. Favored by the Illinois Amish for pies and
deep-frying thick slices from the solid neck, the culinary uses of this massive squash are still something of a mystery to me, as
it seems rather flavorless. On the other hand, for cooking up large quantities without the trouble of scooping out seeds, the
huge solid necks of White Cushaw would be ideal, which may explain the attraction; the flesh (especially in these long-necked
varieties) of C. argyrosperma also has a different texture than other species, which may be preferred for certain uses. The basic
shape of Winter Vining and Tricolor Cushaw is here (quite often) exaggerated into grotesque (or at least attention-grabbing)
forms, with the neck of the squash sometimes curving back to touch itself near the blossom end and the “waist” between the
neck and the ball containing the seed cavity sometimes only a couple of inches in diameter, swelling to huge proportions at
both ends. The round blossom end tends to be more elongated here than in the other Cushaws. Introduced in 1891 (or
before) as “Jonathan Pumpkin.”
$2.50/pkt.

Cucurbita foetidissima
Buffalo Gourd—also known as Calabazilla and Missouri Fetid Gourd, among other names. A very interesting perennial of
the arid Southwest and on up towards Missouri. The huge tuberous roots give rise to vines radiating outward in an almost
geometric pattern, with scratchy, hairy, elongated leaves with a silvery sheen. Fruits are small balls, striped dark and light
green when young (similar to some ornamental pepo gourds), yellow at maturity, and drying to thin-skinned round tan rattles.
Seeds are high in oil and protein and the root is edible, but the whole plant is said to be stinky. (A fact confirmed at The
Great Pumpkin Patch in the summer of 2004, when a close encounter with the leaves would definitely make you flinch. Odor
described as “indescribable.”) Used medicinally by many Native American peoples. The Omaha Indians, I believe, used to
hire white settlers to dig up the roots for them, believing that anyone who damaged them while digging (or dug them up,
period?) would die soon thereafter. This seed comes from plants growing along I-10 near Fort Deming, New Mexico. It is
still unclear at this point how these plants will do in this climate. $4.00/5 seeds
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Cucurbita moschata x Cucurbita maxima
Tetsukabuto—95 days—15 to 18 pounds—dark green with spots and veins of beige showing through. Vining habit. Well,
last year we thought that Tetsukabuto was gone from our catalogue forever, but with its spectacular death-defying
appearance on Martha Stewart’s “Martha” show this fall, it is back, at least for a while. Revolution Seeds does not like the
Tetsukabuto due to the fact that it is a fancy cross-species hybrid that does not produce viable seed, but it does produce
extremely tasty fruits on extraordinarily large, long and vigorous vines. In the past our Tetsukabutos weighed no more than 8
pounds each, but with a new supplier this year they are monstrous and even more irregularly shaped, with the stillremarkable tough, curved, spiny stem now dwarfed by the massive fruits. The excellent taste has been preserved, however,
used to good advantage in “squash browns” as well as in a nice Tetsukabuto Chiffon Pie. Tetsukabuto (the name means “Iron
Squash”) hails from Japan, where, so we have heard, it is very popular.
$35.00/oz. ; $4.00/pkt.

Lagenaria siceraria

(Hardshell Gourds)
AS NATURALLY as the oak bears an acorn, and the vine a gourd,
a man bears a poem, either spoken or done.
–Henry David Thoreau, A Week on
the Concord & Merrimack Rivers
(thanks to Bull Thistle Press
of Jamaica, Vermont)

ALL P A C K E T S O F Lagenaria siceraria
CONTAIN APPROXIMATELY 20 SEEDS
UNLESS OTHERWISE NOTED

Mharwe—110-130 days—8 to 10 pounds—pale to dark green, drying to a complicated combination of browns and beiges.
Mharwe comes to us from Zimbabwe, where a certain Mr. V. E. E. Gwarazimba collected a huge number of local gourd
varieties (including this one) in the 1980s (they subsequently ended up in the U.S. Department of Agriculture’s enormous
seed vaults under the P[lant] I[ntroduction] number 491266). Mharwe is not large, about the size of a 16-inch softball, and
comes in three main shapes—lightbulb-shaped, squatty-apple-shaped, and flat and round, all of them studded with large warts
on their broadest parts. Mharwe is a “landrace,” meaning that while it has been selected from a wild population by the efforts
of human beings and is considered a distinct variety by local farmers and gardeners, it exhibits a large amount of variation, far
more than the amount of variation tolerated in modern industrial-era plant breeding. Landraces are, however, treasure-troves
for breeders seeking to stabilize new traits. The notes from Mharwe’s 1984 accession to the USDA collection say “fruit light
green, round, skin warted,” which describes some, but by no means all, of the Mharwes we grew—there must be a deficiency
in either this description or in USDA’s isolation techniques—let us hope that it is the former (which does seem more likely,
especially due to the “landrace” moniker). There is much to say about the current and former political situation of Zimbabwe,
but that will have to wait for another time. A Revolution Seeds introduction. $4.00/pkt.
Bushel—130 days—25 to 50 pounds—rich forest green, drying to tan. Massive round gourds, wider than tall, with slight
depressions at stem and blossom ends. We have been selecting for size and thick shells in these for several years, having been
disappointed with the results we were getting from commercial strains.
Notes on drying your gourds: we recommend leaving these and all other hardshell gourds outdoors from harvest
until the following May or June to allow them to dry out properly. But if the seeds freeze before they’re completely dry, they
will be killed, and repeated freezing and thawing even when completely dry will drastically reduce their rate of germination.
So if you want to save seed out of your gourds, don’t let them freeze! Unless you live in a very mild climate, this means that
you must let them dry indoors, in a garage or barn that does not get below 32º Fahrenheit. You probably do not want to dry
them inside your house, since the process is kind of messy. Ninety percent of the weight listed above is water, and it begins
evaporating through the hard shell as winter approaches, making the gourd hollow and light as a feather by early summer.
Don’t worry if your gourd looks like hell during this time, as long as it remains hard underneath—it has to slough off the
outer layers of skin, which peel back and become moldy. Once dried, artwork on the vast smooth surfaces of these gourds
brings a pretty penny.
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Like all full-size Lagenarias, Bushel has a jungle of smooth, velvety far-spreading vines that will bury anything in
their path and are virtually impervious to disease. If space is an issue, gardeners would do well to have a trellis or a fence (or
a tree) so their hardshell gourds can expend their energies upwards rather than outwards. This works best with smallerfruited types, however, as hanging vines cannot support 50-pound Bushels on their own.
The ultimate origin of all Lagenarias is unknown, as they are found in tropical and warm areas throughout the globe.
Experiments have shown that dried hardshell gourds can float in seawater for nearly a year and still retain viable seeds, so
they could have been dispersed around the world by natural means. Signs point to an origin somewhere in Africa, however,
where this most remarkable species is put to a variety of excellent uses. Among the Inca pieces of hardshell gourds were
sometimes stitched into people’s heads after trepanning (removal of parts of the skull) operations, and King Henri Christophe
of Haïti acquired a nice stash of hard currency for his nation by confiscating all the gourds in northen Haïti and forcing
Haïtians to buy them back with sacks of coffee, which he then sold to Europeans for gold, which is why the Haïtian currency
is called the gourde to this day.
Anyway, back to Bushel gourds: this mighty gourd, pictured on our cover in 2004, can be yours for only $3.50/pkt.
Maranka—125 days—7 to 14 pounds—dark green, sometimes with several shades of paler grey-green rippling stripes
running up and down the gourd’s surface. Never fails to draw comments at the pumpkin patch, with the smooth, very slightly
flaring handle (sometimes curved into wild loops) dropping down from the stem to a knobbly mass at the blossom end, with
numerous spiky protrusions walling off small depressions from each other. Perhaps the wildest shape in the entire cucurbit
family. Only two seed companies were offering this truly unique gourd as late as 1998, but it is now becoming more widely
available. Probably originated in West Africa, although it is known from Native American sweat lodges as well. A.k.a.
Dolphin, Dinosaur and Caveman’s Club. $40.00/4 oz. ; $15.00/oz. ; $3.00/pkt.
Big Apple—125 days—5 to 10 pounds—medium green with greenish-white cloud-like blotches of various sizes. A recent
introduction that has made a big splash due to its sometimes exact resemblance to an oversize apple. Dries tan, whereupon it
is often painted or lacquered red. The compact shape and thick skin combine to make a very hard shell when dried, some of
them quite handsome simply encrusted with the rich dark browns and red-browns left over from the loss of their outer layers
to mold and weather. $40.00/4 oz. ; $12.00/oz. ; $3.00/pkt.
Speckled Swan—130 days—9 to 15 pounds—same color pattern as Big Apple. A remarkable and graceful variety with a
large round ball at the blossom end, out of which arises a cylindrical, curving neck that (usually) bends back down towards
the blossom end and swells into an elegant “head” before tapering into the stem. They really do look like some kind of
beautiful water bird. Does not naturally acquire the deep browns of Big Apple during the drying process. $40.00/4 oz. ;
$12.00/oz. ; $3.00/pkt.
JONAH AND THE GOURD SPECIAL: Jonah, of whale’s belly fame, was once sent by God to warn the people of
Niniveh that God would smite them for their sinful ways in forty days’ time. Jonah, who must have been relishing the
thought of the Ninevites’ imminent demise, went to sulk in the desert when, to his astonishment, they actually listened to him
and begged God’s forgiveness, thus averting their smiting. God then “appointed a gourd, and made it come up over Jonah,
that it might be a shade over his head, to save him from discomfort. So Jonah was exceedingly glad because of the gourd.”
(Jonah 4:6). Or did he? Bitter debates have raged for centuries about the proper translation of the Hebrew qiqayon (a hapax
legomena?), with some authorities insisting it was some type of Lagenaria siceraria, while others insisted it was Ricinus
communis, the castor bean (see below). Grow both and decide for yourself. One packet of any variety of Lagenaria siceraria
(Mharwe, Bushel, Maranka, Big Apple, or Speckled Swan) + One packet of Zanzibar Big-Leaf Castor Bean: $4.50

Benincasa hispida
Chinese Wintermelon—120 days—9 to 12 pounds—pale blotchy green underneath a layer of ashy white and slightly spiny,
fuzzy hairs, both of which rub off in handling and rain. Also known as Ash Gourd, Wax Gourd, Chinese Preserving Melon,
and Mao Gwa. Used in Chinese and Indian cuisine. Introduced to the United States in 1884 (if not before, by immigrants
from East Asia). Is slow to emerge when planted, sometimes taking up to three weeks to germinate. There are many varieties
of this species, many of them elongated and oval-shaped; this strain is more or less apple-shaped. Flesh is white and very
juicy. $15.00/oz. ; $3.50/20 seeds
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Cucumis metuliferus
Horned Cucumber—140 days—approximately 1 pound each—pond-green with greenish-white rings (around the spikes) and
tiny greenish-white spots when immature, changing to bright yellow with orange markings at maturity. A native of South
Africa, which is home to many highly unusual cucurbits (and many highly unusual plants, period—at least from an American
point of view). Huge numbers of these small, oblong, squishy fruits with their battery of large spikes are produced in the
center of a nest of small vines. (Maybe, given a longer season, they start to produce further out along the vines too.) When
cut open they reveal a quivering mass of symmetrically-arranged lime green jelly, with each of the many small, hairy seeds
encased in its own jelly sac—an awe-inspiring sight in cross-section. Said to taste like a combination of bananas and limes.
Sometimes seen in displays of exotic fruit at large supermarkets, and in the otherwise-unremarkable 2001 remake of Planet of
the Apes, where it is supposed to pass as space food. Glenn Drowns’ turkeys love them. Also known as Kiwano, Jelly Melon,
and Karoo Cucumber. $3.00/10 seeds

Cucumis melo flexuosus
A

rmenian Cucumber—65 days—beautiful light-green, ridged fruits up to two feet long, scalloped in cross-section and
great with hummus. Technically not a cucumber at all, but rather a very elongated melon, it nevertheless has a crisp
cucumber taste without bitterness or sloppy wetness. Will twist into curvy shapes if not grown on a trellis. $2.50/20 seeds

Echinocystis lobata
Wild Mockcucumber—A native woodland plant with greenish-white six-pointed flowers. Likes it on the wet side, unlike
most cucurbits, growing along streams and in moist places in the woods. Also known as Balsam Apple, Wild Balsam Apple,
Creeping Jennie, Mishinawe (a Meskwaki name meaning “man in the ground,” a reference to the perennial root), Prickly
Cucumber, Wild Cucumber, Mock Cucumber, and Squirting Cucumber (not to be confused with the real Squirting
Cucumber, Ecballium elaterium. The Wild Cucumber does occasionally squirt out its seeds when they are mature, however).
Requires cold treatment to germinate (see Echinacea angustifolia, below). $3.00/10 seeds

Sicyos angulatus
Bur Cucumber—Another native woodland cucurbit. Pale green five-pointed flowers followed by tiny spiny fruits in clusters.
Also likes it on the wet side, though not as wet as Echinocystis. Requires cold treatment (see Echinacea angustifolia, below).
$3.00/20 seeds
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Amaryllidaceae
(a.k.a. Liliaceae)

( Garlic, Onions, Leeks, Shallots, Chives, etc. )
“Without Alliums there would still be food, but there would be no cuisine.”
--a famous French chef whose
name I have yet to find

Allium sativum

(Garlic)

OUR G AR L IC IS ORGANICALLY GROWN
BUT IS NOT CERTIFIED TO BE SO

K

askaskia Red—Revolution Seeds is proud to have been the first to introduce this fine southern Illinois variety to
commerce in 2004. Kaskaskia Red was obtained from a local farmer in southern Illinois near Lake Carlyle and
named by breeders Merlyn and Mary Ann Niedens after the nearby Kaskaskia River. White bulbs with red-purple
streaks, 5 to 8 cloves per bulb. Might prove to be a good garlic for Zone 7 or so, as it has also done well in Virginia.
Flavor described as “hot and zesty.”
Of planting (and growing) garlic: If you order from us now, you will receive whole unbroken bulbs of garlic in the mail
in August or September of 2006. When you are ready to plant (we plant in late October here in Central Illinois), you should
break up your bulbs into cloves and plant them individually in 18” rows about 6” apart (this will give them plenty of room—
more than is really necessary, some would say). Each clove will contrive to transform itself into an entire bulb by the following
summer. You should mulch your garlic for the winter by covering it with a thick (6”) layer of loose straw (here, we do this in
late November). If your garlic plants send up flower stalks (called scapes), cut them off before they bloom (to keep them from
draining energy away from your bulbs) and use them in the kitchen as you would garlic. Harvest your garlic in late June or
early July when the plants start to die.
Now back to Kaskaskia Red (and remember, shipping is expensive):
$3.50/bulb, SHIPPING INCLUDED
Inchelium Red—Softneck—Artichoke type. Large bulbs with 12-15 cloves per bulb, arranged in a raised central cluster of
irregularly-shaped cloves surrounded by a low-ridin’, somewhat lopsided ring of fat cloves with long papery “tails” (trailing
into the bulb center) at the tips. (All in all the effect is vaguely reminiscent of an artichoke, moreso at least than other types of
garlic—hence the name of this type.) Winner of taste tests, prized for its mellow flavor. Excellent minced raw in guacamole,
leaving a very pleasant, warm, healthy postprandial feeling. Originally from a garden in the town of Inchelium on the Colville
Indian Reservation in Washington state, but does very well in Illinois. It does seem to have lost its red color here, however, as
it is the very rare bulb that is anything other than parchment yellow or parchment white.
$3.50/bulb, SHIPPING INCLUDED
Russian Red—Hardneck—Rocambole type. Colorful bulbs with 8 to 12 reddish-brown cloves per bulb. This variety comes
to us from Russian Dukhobor immigrants to British Columbia. The Dukhobors (“Spirit-warriors”) are (or were) an
extremely anti-authoritarian religious sect that in large part emigrated from the North Caucasus, fleeing tsarist persecution, in
the early 20th century, thanks in part to the efforts of the author Leo Tolstoy. Grow these and chomp down on a bit of
history...
$3.50/bulb, SHIPPING INCLUDED
Shvelisi (a.k.a. Chesnok Red)—Hardneck—Purple Stripe type. 8 to 10 cloves per bulb, covered in reddish-purple skins.
Hails from the former Soviet republic of Georgia, home to many fine garlic varieties and a distinctive vegetable-based cuisine.
Chesnok Red came to the United States from near Shvelisi in Georgia by way of the massive Gatersleben seed bank in (the
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former) East Germany. Easy to peel, fine-flavored, and well-respected in the garlic world. (Chesnok is the Russian word for
garlic.) In this variety we have seen a few cloves that are actually pink-fleshed instead of white.
$3.50/bulb, SHIPPING INCLUDED

“Red” Garlic Round-up—
One bulb each of Kaskaskia Red, Inchelium Red (which exhibits no identifiable “red”ness for us), Russian Red, and Chesnok Red for only $10.00, SHIPPING INCLUDED
Marino—Hardneck—Rocambole type. White bulbs (sometimes with a bit of purple) with 5 to 8 fat, strong-flavored and
tasty cloves per bulb. Blue-green leaves and stalks. Originally from a Mr. Marino of New York state. $3.50/bulb,
SHIPPING INCLUDED

Music—Hardneck—Porcelain type. 4 to 7 large, pink-skinned cloves per bulb. Known for its vigorous and handsome stalks
and rich flavor. One source states that Music is an Italian variety introduced to Canada in the 1980s by a Mr. Al Music (no
relation to Don), while another has it that Music originated on a farm in the Pocono Mountains of eastern Pennsylvania,
where it was developed by a breeder who shares its name. Perhaps the two stories are somehow related. $3.50/bulb,
SHIPPING INCLUDED

German Porcelain—Hardneck—Porcelain type (obviously). Large outer cloves and smaller inner ones, white with tiny
purple stripes. Our most vigorous plants, large and pleasant to behold. Porcelain types have a higher allicin (the compound
that gives garlic its medicinal qualities) content than any other kind of garlic. Highly recommended for flavor. The longer we
grow this variety here, the huger the bulbs and cloves get, with some now easily rivaling Elephant Garlic. $3.50/bulb,
SHIPPING INCLUDED

White Garlic Whootenanny—
One bulb each of Marino, Music, (neither of which is actually so reliably “white”) and
German Porcelain for only $7.50, SHIPPING INCLUDED
Maxatawny—Hardneck—10 to 15 fairly easy-to-peel cloves per bulb, with a blush of lavender at the base of each, fading to a
rich cream color. Mild but pleasant and lingering flavor. Large, vigorous plants. One of William Woys Weaver’s discoveries
in the Mennonite communities of eastern Pennsylvania, used there for flavoring pickles. Originally came to this country from
Silesia (now part of southern Poland) in the 1740s. $5.00/bulb, SHIPPING INCLUDED
Udabmo—Softneck—Artichoke type. 18 to 20 tightly-wrapped cream-colored cloves per bulb. Collected in the mountains of
the Republic of Georgia in 1988, coming to the U.S. via the Gatersleben seed bank. We have had some trouble with this
variety in the past, but we seem to be on the right track now. $5.00/bulb, SHIPPING INCLUDED
Pyongyang—Hardneck—Artichoke type. 8 to 10 beautiful elongated gracefully-tapering cloves per bulb, the next-to-last
layer of skin an iridescent purple, the inmost layer shiny, with a yellow spot at the base streaking into a mauve blush, with
deep red-purple parallel lines towards the tip. It was a real pleasure to break up these consistently full and beautiful bulbs for
planting this year (even though I did it one-handed in a paper sack while I was driving down to the garlic patch on planting
day). Unique buttery sharp flavor when raw, low-key and robust when cooked. Another accession from Gatersleben,
originally from near Pyongyang, the capital of North Korea. (Several sources list this variety as “Pyongvang,” but this seems
to be clearly a misspelling.) As we enjoy this fine variety let us not forget the sufferings and starvation of its originators, the
people of North Korea, and hope for a peaceful and equitable reunification of the Korean peninsula. $4.00/bulb, SHIPPING
INCLUDED

Carpathian—Hardneck—Rocambole type. 8 to 12 plump and very easy-to-peel cloves per bulb, of a gorgeous color I can
only describe as “pinkish-yellow.” A very old variety with narrow leaves that can be traced back to mediæval times in the
Carpathian Mountains of present-day southern Poland. Nice sharp pungent flavor when raw, quickly mellowing to garlicky
bliss that will warm you up all over. Pleasant and earthy when cooked, but still retains its bite. You can see why this one has
been around for a while. $5.00/bulb, SHIPPING INCLUDED
Mchadijvari #1—Hardneck—Purple Stripe type. Recently renamed Purple Glazer. A gorgeous garlic with 7 to 9 fat cloves
per purple-striped bulb. The inner layer of skin fairly shines purple, with beating garlic-clove hearts within….These cloves
blush pinkish-purple at both ends, with darker red-purple stripes, while the middle section glows a rich yellow. Another
garlic with strong, long-lasting flavor from the Republic of Georgia. (Many sources use the spelling “Mchadidzhvari,” which
is the Russian transliteration of the name—Russian has no letter “j.”) $5.00/bulb, SHIPPING INCLUDED
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Pskem—Hardneck—Purple Stripe type. White bulbs with purple stripes and a faint purple wash, with 4 to 5 very large
cloves per bulb, the cloves creamy yellow with a mauve blush at the the base, and mauve stripes further up. (The next-to-last
layer of skin has striking widely-spaced purple pinstripes.) I want to clarify that Pskem was not so much a “bust” in 2004 (as
I hastily stated on the frontispiece of last years catalogue) but rather the victim of late harvesting and overselling, i.e., my
fault, not its. Discovered in the wild in the remote and scenic Pskem River gorge of Uzbekistan by garlic hunter John
Swenson in 1989, on an expedition to the historic region of origin of this most important vegetable. Pskem is described in
glowing terms in William Woys Weaver’s 100 Vegetables and Where They Come From, where Weaver refers to its “unmistakable
aroma of toasted hazelnuts.” $5.00/bulb, SHIPPING INCLUDED
Maiskij—Hardneck—Artichoke type. 6 to 8 cloves per bulb, mostly a deep yellow like old parchment, with purple streaks.
The bulbs have a fantastic pattern on their outer layers, a rich, almost wine-like purple spattered with large white spots as if
drizzled with bleach, especially around the fattest part, coalescing into distinct purple stripes toward the top. An extremely
early and vigorously-sprouting garlic (see discussion of the name below), showing 2 inch-long leaves only three weeks after
planting in fall 2004 and sending up bright red shoots under the snow when planted very late in 2005. Collected in a bazaar in
Ashghabat (a.k.a. Ashkhabad), the capital of Turkmenistan, by John Swenson. There are two towns in the former Soviet
Union called Maiskij, both of them far, far from Ashghabat, so it is unclear where the name came from. Maiskij is also a
surname, however. It has been pointed out to me that Maiskij is also an adjective, however, meaning “of or relating to the
month of May,” and while ours may not have been ready in May, it is certainly our earliest variety. (This variety can also be
spelled Maiskii, and probably should be. It rhymes with “I ski.”) $6.00/bulb, SHIPPING INCLUDED
Lapanantkari—Hardneck—Porcelain type. Beautiful white bulbs with very fine faint brownish-purple stripes. 4 to 6 very
fat cloves per bulb, brown and cream-colored (and tinged with purple), with thin black stripes. From the Republic of Georgia
through the good offices of John Swenson. $5.00/bulb, SHIPPING INCLUDED
Krasnodar Red—Hardneck—One of three garlics collected at a farmer’s market in the city of Krasnodar just north of the
Caucasus Mountains in southern Russia (well, Russia considers it to be southern Russia, anyway) by Dr. Carl Rosen. This is
the same part of the world that brought us Russian Red (above). 6 to 8 cloves per bulb. Outer layers of skin have a pinkish
blush, inner layers a rich beige-purple with fine lines of magenta. There is a marked contrast between this garlic’s extremely
sharp flavor when eaten raw and its very mild, doughy flavor when sautéed, with the kick on a long-delayed backbeat. A
Revolution Seeds introduction. $6.00/bulb, SHIPPING INCLUDED
Krasnodar White—Hardneck—Another of Dr. Rosen’s Krasnodar garlics. 6 to 8 cloves per bulb. Dusty white exterior,
with interior-facing skin parchment yellow flushed with mauve and lined with dark grey. Nice strong rangy flavor when raw,
very nice mild, hearty flavor when sautéed, reminiscent of parsnips and potatoes. A Revolution Seeds introduction.
$6.00/bulb, SHIPPING INCLUDED

Allium cepa aggregatum

T

ohono O’odham I’itoi’s Multiplier Onion—20 to 30 “cloves” per bulb (or 10 in a bad year)—a small, strong-flavored,
vigorously-multiplying light-purple shallot with copper-colored skins, from the Tohono O’odham Indians of southern
Arizona and adjacent portions of Mexico. (The O’odham are also known as the Pima, which, so I have heard, means “I
don’t know”—the answer they gave to Europeans asking them who they were in unintelligible languages.) Its name
comes from the Tohono O’odham deity I’itoi, who lives in the Boboquivari Mountains in southern Arizona, where this
multiplier onion can be found at both low and high elevations. According to Stephen Facciola’s Cornucopia II, they were
probably introduced to the area by Europeans (i.e., Spaniards) several centuries ago, although one source suggests that the
Tohono O’odham consider these to be indigenous to the sacred Boboquivari range.
In 2003 Tohono O’odham I’itoi’s did very well here for a desert variety, the approximately 75 single garlic-clove sized
shallots I planted yielding 11 pounds the next summer. (My four biggest bulbs, each originating from a single shallot,
weighed in at almost 2 pounds just on their own.) In 2004 (well, late 2003, actually) we thought we’d get a little fancier and
mulch these heavily with straw, along with all our garlic. Apparently this is a bad idea, since only one out of hundreds and
hundreds of individual cloves managed to push through the straw. The rest disappeared entirely. (We suspect theft or
sabotage. Well, not really, unless it was perpetrated by gophers. Or, perhaps we are just not meant to grow this onion here.)
Luckily there were a few stragglers in last year’s patch that did not get mulched, and with them and the lone Super-TohonoO’odham-I’itoi’s that was able to push through the straw, we will attempt to rebuild a supply of this promising onion. We will
not mulch this year and we are trying planting them in August or September instead of October, by which time they were a
little ragged last year. We are also not dividing them down to the last clove, to give them a few more layers of skin to protect
them. Tohono O’odham I’itoi’s is being grown organically but is not certified as such, like the garlic. Update for 2006: well,
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folks, now we are really down to ONE plant, the rest having been so savaged by merciless rabbits last spring that they could
not recover. If and when we are ever able to multiply this multiplier, we should have a most excellent strain (or, I suppose,
one that is especially repugnant to rabbits). SORRY—UNAVAILABLE THIS YEAR—MUST RE-BUILD SEED
STOCK

Allium cepa x Allium fistulosum

M

c

Cullar’s Top Onion—5 large to 20 very small bulbils atop 2’ stalks, with five to ten fairly large bulbs forming
beneath the ground—a.k.a. McCullar’s Topset Onion. The common criticism of topset onions is that they taste
like ass. (Well, “plywood” is actually the technical term.) Not so with McCullar’s, a well-respected and versatile
heirloom from Missouri that starts off sweetly and finishes with eye-watering onion flavor. We have used ours in
salsa, on pizza, and in salads. The main idea seems to be to plant the bulbils (small bulbs that grow on stalks above the
ground) and let them send up shoots, which then produce new bulbils, which can then be broken off and planted in their turn,
while the original bulbil (now itself a cluster of full-fledged bulbs) is dug up and eaten. Thus the food production goes on
under the ground, while the “seed” production occurs above it, atop the stalks (hence “topset”). However, if you leave the
bulbs in the ground after breaking off the bulbils for replanting, you are soon faced with a forest of green onions, i.e. scallion
tops, good for chopping into chilis, casseroles, and whatever you use scallions for. (The bulbils themselves would seem to
have some potential as pearl onions as well.) But the best part (perhaps) about topset onions is the fun (in a stop-motion
photography kind of way) of watching them send out their wild curling shoots: the cluster of bulbils atop each stalk usually
sends up another stalk from there, which curls into wild shapes and sometimes grows more bulbils on the end of it, from
whence a third stalk sometimes emerges. Eventually, if left to their own devices, these fanciful towers flop over, and the
bulbils, which begin to send out roots while still suspended in mid-air, come into contact with the ground. And so they begin
to spread. I got my starts of McCullar’s from globetrotting Allium adventurer John Swenson at the 2003 Seed Savers
Exchange Campout. Bulbils will be shipped in (late) July and should be planted within a couple of weeks of their arrival.
$3.50/10 bulbils, SHIPPING INCLUDED

Solanaceae
(Tomatoes, Eggplants, Potatoes, Peppers, Tomatillos, etc.)

Solanum lycopersicum
(a.k.a. Lycopersicon esculentum and Lycopersicon lycopersicum)

(Tomatoes)

Brandywine—80 to 90 days from transplant—“Indeterminate,” i.e., needs to be staked or caged or it will flop over—large
“beefsteak” fruits from 1 to 2 pounds each, pinkish-red on the outside, darker red inside. The classic heirloom tomato, squat,
wide, and heavy, and generally considered to be the best-tasting of them all, although there are certainly some contenders
among the more than 4,000 varieties preserved by the Seed Savers Exchange, and more elsewhere. Several strains (and
colors) of the original Brandywine have developed over the years, but the best of these is generally considered to be the
Quisenberry strain (also known as Sudduth’s strain, since Mr. Quisenberry acquired it from the Sudduth family), and that is
what we are offering here. While it is often said that Brandywine is an old Amish variety, it has been shown that this is not
the case; it was introduced by the Johnson & Stokes company of Philadelphia in 1889. $3.00/20 seeds
Riesentraube—75 to 80 days from transplant—Indeterminate—enormous clusters (20 or 30 tomatoes in each) of bright red
cherry tomatoes, pointed at the blossom end. Hails from eastern Germany, although it was already being grown by the
Pennsylvania Amish prior to the American Civil War. For flavor, looks, and prolific production, the Riesentraube is in a class
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by itself. Flowers bloom in almost obscene amounts (sometimes hundreds per cluster), transforming into huge cascades of
fruit. The name means “Giant Bunch of Grapes,” appropriately enough. A tomato that seems too good to be true…
$3.00/20 seeds
Radiator Charlie’s Mortgage Lifter—Indeterminate—This classic heirloom boasts one of the best origin stories in the
business, but it will have to wait until our next update…suffice it to say that it involves circular plantings, dedicated breeding,
a very steep hill, and lots and lots of money. Bred by enterprising radiator repairman M. C. Byles in Logan, West Virginia
during the Depression. One- to two-pound pinkish fruits with a taste legendary in its time and no slouch today.
$3.00/20 seeds
Purple Calabash—90 days from transplant—Indeterminate—Considered by some to be the most purple of the purple
tomatoes, attaining a very deep red with hints of blue at maturity. Grown by Thomas Jefferson at Monticello, where the
current custodians trace it back to pre-Columbian Mexico, saying that it was used to make a ground-squash-seed/PurpleCalabash/hot-pepper salsa to accompany meat or fish. Very flat, very juicy, more or less round when viewed from the top,
with bulging lobes and indentations. Very strong flavor with a hint of tartness, and very prone to leathery involutions on the
flat blossom end, necessitating a lot of fancy knifework to cut them into a salad or what-have-you. $3.00/20 seeds
Red Calabash—85 to 90 days from transplant—Indeterminate—small, bright-red fruits exhibiting the “ruffled” (i.e.
irregularly ribbed, especially towards the stem end) shape of the first tomatoes to catch the eye of Europeans, Red Calabash
has been traced back to the southern Mexican state of Chiapas on the Guatemalan border, home of the Zapatistas, one of the
most successful anti-globalization movements in the world (whose uprising on January 1st, 1994 (in part) made me so
reluctant to cut my hair again after I was shaved bald that day by Carissa Ingles). Vegetable historian William Woys Weaver
identifies Red Calabash in a 1793 painting by Philadelphia’s Raphael Paele. In my opinion, Purple Calabash wins the
Calabash Tomato Taste-Off hands down. $3.00/pkt.
Cherokee Purple—80 to 85 days from transplant—Indeterminate—dusky pink, sometimes purply-pink, with medium to dark
green “shoulders” (i.e., the area surrounding the fruit stem). Dr. Carolyn Male describes the flavor as “deep, rich, smoky,
sweet”—in our experience these are sometimes rather sharp-flavored, especially towards the end of the season. Slightly
irregular in outline when viewed from the top, on the squatty side when viewed from the side, and often with a prominent scar
and involution on the blossom end. Fruits weigh somewhere around a half pound each. An old Cherokee variety brought
into commerce through one J.D. Green. $3.00/pkt.
Pink Oxheart—80 to 85 days from transplant—Indeterminate—rich pink fruits from ½ pound to 1½ pounds, good flavor.
The Oxhearts (which come in several colors) are a unique shape in the tomato world, originating with a chance mutation in
1925. They are indeed shaped like a heart, or like a giant strawberry. Very few seeds per fruit. $3.00/pkt.
Box Car Willie—80 to 85 days from transplant—Indeterminate—Known for its excellent yields of very juicy, blazingly red
fruits, weighing in at more or less a pound each, borne in clusters of three or four, and bursting with old-timey flavor. Classic
round tomato shape, or sometimes flattened into a pincushiony shape. Developed by tomato breeder Joe Bratka’s father
(part of a long line of tomato enthusiasts originally from the Black Forest region of Germany), who apparently named it after
the fake hobo (but real country singer) of the same name. Profuse, non-potato-leaved foliage. $3.00/pkt.
Giant Syrian—80 days from transplant—Indeterminate—deep pink to red fruits to one pound or more, prized for their
meaty flavor and recommended for sauces and paste. A number of sources trace this variety to West Virginia—but then, why
is it called Syrian? Revolution Seeds will have to find out. Few seeds per fruit. $3.00/pkt.
Siberian—60 days from transplant—Rugose, i.e., dwarf (more or less), with short, stout stems that do their darndest to
remain upright and not flop over onto the ground, sporting very dark-green leave—bright red, two-ounce, egg-shaped fruits
on small splayed-out plants. Remarkable flavor for such an early variety, although it does not bear comparison with the rich
flavors of later-maturing varieties. Offered for the first time through the Seed Savers Exchange in 1984, earlier it had been
maintained (and developed?) by the Ontario seed company of Edward Lowden. Not the same as the less-wonderful variety
Siberia. $3.00/pkt.
Paul Robeson—75 to 80 days—Indeterminate—Growing out of the awkward attitudes toward “black”-ness often seen in the
former Soviet Union, this “black” tomato was named after the world-famous (though little-known here, having become persona
non grata due to his advocacy of radical socialism as well as equal rights) African-American singer and actor of the same name.
The fact that Robeson (and several other prominent fighters for African American rights) chose to live in the (pre-Stalinistterror) Soviet Union rather than the United States, however, points up the fact that any amount of awkwardness is far
preferable to the vicious racism that, contrary to popular belief, still plagues wide swaths of this country (don’t believe me?
See the brilliant new book Sundown Towns by James Loewen, author of Lies My Teacher Told Me and Lies Across America.) This
tomato is actually deep red with deep green “shoulders” around the stem, sometimes with a dark browny-purple (that would
be puce, wouldn’t it?) making an appearance. Fruits are about a half pound in weight, rounded, wider than tall, with very
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nice, complex flavor. Apparently this tomato made its way to the United States via the Southern Exposure Seed Exchange
(www.southernexposure.com), who received the original seed from a Moscow seedswoman named Marina Danilenko.
Another strain, apparently having made its way to Soviet-allied Angola at some point and going by the Russian transliteration
(?) Poll Robson, may have been introduced separately. Robeson was surely one of the great talents of his time (and all time),
with the biggest, deepest, richest voice I have ever heard, leaving Barry White (whom Robeson also significantly outshone in
the looks department) in the dust (no disrespect intended to the late Mr. White, although some could certainly be taken).
$3.00/pkt.

TOMATO TORNADO: One packet each of any five of the above tomato varieties for the low, low
price of $12.00

Solanum melongena

(Eggplant)

Louisiana Long Green—95 days from transplant—Long and slender compared to the standard, plump eggplant shape. A
nice candy green with darker green (and sometimes a few brownish-purple) finger-like stripes. Tender with mild flavor.
$2.50/20 seeds
Thai Round Green—80 days from transplant—plants to 2’ tall—slightly flattened fruits about the size of a golf ball, creamy
white on the bottom, sending blurry fingers and splotches of the same color up into the pond green of the middle part of the
fruit, with most of the top of the fruit covered by the calyx (the fleshy/leafy flaring end of the stem). As the fruit passes its
peak the cream (and the green) turn to gold, like certain varieties of squash. Very common in Southeast Asia, this eggplant is
surprisingly hard to find here in the States, although it is much more common in (fancy) grocery stores than it is in the seed
trade. Although the Thai Round Green is certainly seedy and some people may find them bitter, if you like eggplants, these
will add interest and yumminess to many dishes. I used to slice them into little wedges, fry them a bit in olive oil, and put
them in my monster quesadillas with beans, peppers, onions, etc. (Were they really still quesadillas with all that stuff in
them? Since I got married I now actually eat other dishes.) And, in addition to their culinary uses, and although I hesitate to
use the word, they are also…well, cute. $3.00/20 seeds

Solanum tuberosum

(Potatoes)

Peruvian Purple Finger—100 to 120 days—tubers a vivid violet through and through. Striking both below and above
ground, these long, skinny fingerling potatoes are straight overall, but slightly gnarled and crooked over the course of their
(average) four-inch length. Clusters of fuzzy deep purple leaves, edged with green, emerge from the ground in the spring,
later to expand into gorgeous similarly-colored whorls of luxuriant foliage (and later, unfortunately, to become almost entirely
green). Very nice.
We are very excited to be offering potatoes this year. For now it is probably best to say that we are pitching our
potatoes to backyard gardeners for their personal use, since I hesitate to vouch for their 100% freedom from disease. We will
not send out obviously (or even not so obviously) diseased potatoes, but I would hate to introduce some type of blight to a
previously-pristine market plot. Anyway, there is a whole universe of potatoes out there, from the more than 650 varieties
being maintained by the Seed Savers Exchange to the more than 3,000 varieties grown at one time in Peru, the cradle of this
most remarkable vegetable. From among this abundance of tastes, colors, shapes, sizes, and uses we bring you Peruvian
Purple Finger, from Peru by way of Iowa, first brought to this country in the 1970s. These prolific potatoes cook faster than
other kinds, so watch out. Fingerling potatoes are known for their excellent flavor and ease of use in the kitchen, and
Peruvian Purple is no exception. In their native high plains of Peru (and Bolivia), they are used to make chuño, a naturally
freeze-dried potato dish that takes advantage of freezing nights and then requires some combination of stomping on the frozen
potatoes, rehydrating them, and drying them in the sun, whereupon they will keep for three to four years.
Potatoes can be planted in early spring, and should be harvested two weeks after the foliage is mostly dead and gone.
(If you are anxious to harvest or it is getting late in the year, you can hurry things along by clipping off the foliage yourself.
But you should still wait for two weeks before you harvest for the potatoes to “set” underground, i.e., to sort of seal
themselves off for the winter. The more you can let them run their natural course, however, the better they will keep.)
Potatoes will be shipped in March or April.
Now back to Peruvian Purple Finger:
$12.00/pound, SHIPPING INCLUDED
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All Blue—90 to 95 days—tubers a rich (but not deep) purple on the outside, bright bluish-purple on the inside, with a bright
white stripe (in cross-section) just beneath the surface. Medium-sized, generally oval-shaped. Despite the fact that it is not
quite “all blue,” this is the best-known of the purple (or blue) potatoes, now fairly common in specialty markets. Widely
praised for its fine flavor. Also known as Purple Marker and Blue Marker. Some of mine are tinged with gold (well, okay,
more like brown) on the outside this year, which I am taking as a sign of “setting” as mentioned above under Peruvian Purple
Finger. Also a fast cooker, like most purple potatoes.
$12.00/pound, SHIPPING INCLUDED
Blossom—90 to 95 days—tubers a bronzy mahogany on the outside, pink on the inside. Various irregular knobby shapes,
most long and skinny. Medium-large size. Blossom comes in for high praise from (among others) Glenn Drowns of Sand
Hill Preservation Center, standing out for its unique coloration and flavor, but especially for its dependability, seeming to
come through when all other potatoes fail. Blossom was developed by Ewald Eliason, a potato breeder from Minnesota and a
member of the Seed Savers Exchange.
$12.00/pound, SHIPPING INCLUDED

Solanum pseudocapsicum Joker
Jerusalem Cherry—approximately 180 days to first fruit—2’ to 3’ shrub at maturity—fruits begin a very pale green, ripening
through candy yellow and orange to a deep orange-red. A perennial, woody and POISONOUS shrub that (here, at any rate)
goes through multiple flushes of flowering and fruiting in a single year. Jerusalem Cherry sports wavy-edged dark-green
football-shaped leaves, small white flowers that (not surprisingly) resemble those of eggplants, potatoes, and peppers, and
large numbers of multicolored round fruits about the size of marbles, held more or less upright among the leaves. The leaves
and the unripe (green) fruits are the most poisonous (that’s right, I said POISONOUS) parts of the plant, although the
offending toxin is present throughout. This plant will be killed by frost, so we dig ours up in the fall, put them in pots, and
keep them in a sunny window in the (heated) garage or in the barn (also heated) all winter. Some sources claim that
Jerusalem Cherry is extremely frost-sensitive, but we have actually found that it can survive three or four degrees of frost,
recovering from a complete leaf freeze-off. Not uncommon as a houseplant, since it seems to be unperturbed by…well,
anything, including neglect.
So far I have been unable to find any information on the Jerusalem connection (if any), why and when this particular
strain received the varietal name “Joker,” or on its geographical origins, uses, or history of cultivation. This is unfortunate,
because this is a very attractive (or funny-looking, depending on your point of view) member of a very interesting genus. I
am sure there is information out there. (And finally, although I do not want to undercut my emphasis on the POISONOUS
nature of the Jerusalem Cherry, I feel that it is only fair to say that one of my less hysterical sources says only that the berries
are “not edible,” and that I think our puppy has been eating the (ripe) fruits off the plants in the backyard with no noticeable
effects, unless it is to make her even more charming and loveable, which hardly seems possible.) One source says that fruit set
is improved by occasional tapping or shaking of the plant while blooming, although wind should take care of this while the
plant is outside. Also known as Christmas Cherry, Winter Cherry, and Tom Thumb. Emily’s grandmother Dulcie used to
have a couple of these, once upon a time.
$2.50/10 seeds
PLEASE NOTE OUR “JERUSALEM JUNKET” OFFER BELOW

Capsicum annuum

(Peppers)

Ashe County Heirloom Pimiento Pepper—approximately 70 days from transplant—a fine pepper just now making its way
into commerce. This open-pollinated variety was discovered, revived, and amply propagated by North Carolina seedsaver &
permaculturist Rob Danford. He has found it to be the only pepper that reliably produces well in the short Smoky Mountain
growing season (150 days or less). At maturity, it yields an incredibly sweet, bright red, thick-fleshed pimiento pepper
measuring about 4” across. These peppers taste great raw, as well as cooking, roasting, & canning well, holding a good
texture and flavor. Their squat shape is ideal for stuffing.
Ashe County Heirloom Pimiento Pepper, like all peppers, should be started in a greenhouse at least one month before
your last frost date. This pepper will tolerate cool evenings and morning dew better than most, but it will, naturally, yield best
when temperatures stay warm toward the end of the summer. Very tolerant of drought—needed no watering beyond the
seedling stage in North Carolina’s bone-dry 2002. During the incredibly rainy & cool summer of 2003, some North Carolina
High Country growers found that most of their Ashe Co. H. P. P.’s were still green as the first frost date approached, but
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yields remained high (4-5 mature peppers per plant) despite this most un-peppery growing season. This seed organically
grown by my good friend Richard Boylan, who got his stock from Rob in 2001 (and wrote this fine description, except for the
part about what a fine description it is). $2.50/20 seeds
Mulato Isleno—75 to 85 days from transplant—plants approximately 3’ tall—fruits electric shiny dark green, warming to
bright red, maturing to a deep brown with red and black tones. Large, vaguely “heart-shaped” fruits—if your heart is big and
floppy, and pointy on the bottom, that is. One of several peppers known as Poblanos when green and Anchos when dried.
Not an uncommon pepper, even in this country, but an excellent one for chiles rellenos or chiles poblanos, providing some
heat to untutored gringo mouths, without burning them up. Also great in various Mexican sauces, including molé.
Sometimes known as just Mulato. From Mexico. $2.50/20 seeds
ish—75 days from transplant—approximately 2’ tall—fruits migrate through a stunning range of color combinations,
from cream striped with green to orange striped with brown to a rich brick-red, with several intermediate stages.
Foliage is variegated, green with cream-colored, grayish-white, and bright white patches and swirls. Fedco Seeds
rightly asks if it might be “the most attractive pepper plant on the planet.” Like the All Blue potato and the
Brandywine tomato, the Fish pepper has taken the heirloom vegetable world by storm, and with good reason.
Apparently the original Fish was a sport (i.e., a chance mutation) in a population of ordinary Serrano peppers in the
African-American community of 19th-century Baltimore. With its robust flavor and respectable heat, it was found to
complement Chesapeake Bay shellfish particularly well, and enjoyed some popularity in the oyster and crab houses dotting
the shores of the bay. Stephen Facciola writes that it was particularly prized in terrapin (i.e., turtle) dishes. These uses may
explain the name, although it may also derive from the vaguely fish-like appearance of the peppers themselves. They were
picked early, at the cream-and-green stage, and then dried, for use in the seafood cream sauces.
How the Fish came from Black 1870s Baltimore to the seed trade at large is an excellent story. It seems that at some
point the Fish made the leap to the nearby African-American community of Philadelphia. Near Philadelphia lived the
grandfather of heirloom vegetable expert William Woys Weaver, who was very fond of his honeybees. Also near Philadelphia
lived the renowned African-American painter Horace Pippin. Apparently Pippin used to want to get his arm stung by bees
from time to time as a folk remedy for an old World War I injury (the injury, in fact, was what got him started painting, as
therapy). Weaver’s grandfather did not exactly relish sacrificing a few of his prize honeybees to ease Pippin’s pain, so at some
point Pippin brought him Fish seeds in return for the use of his bees. And the rest is history.
Unfortunately the rest of the history of Black/White relations since 1870 is not so happy. We would do well as a nation
to look back to the heady post-Civil-War period of Reconstruction, seemingly the only time in our history that AfricanAmerican people were truly enfranchised and liberated, when African-American people rose quickly to judgeships, state
legislatures, and Congressional seats all over the South (and, as James Loewen’s Sundown Towns [mentioned above under the
Paul Robeson tomato] shows, quickly settled in virtually every county in the United States, including Montana and other
places we now erroneously presume that African-Americans have no desire to live). Then the Republican party sold them
out. And the rest is history. Now we are back to Black voters being actively disenfranchised all over the country, through a
variety of dirty tricks. As always, if people really want a democracy, they have to fight for it. When you buy the Fish pepper,
give a thought to the African-American community, which has fought so well for so long… $3.00/20 seeds
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Georgia Flame—85 days from transplant—approximately 2’ tall—fruits a vivid red. Unusual elongated shape, as the
relatively thin walls of this tolerably spicy pepper ripple and twist to a pointed Van-Dyke end. Recommended for salsa.
From the Republic of Georgia in the Caucasus, where it is a traditional variety. Georgia is home to many fine vegetables
(especially garlic), a unique (and very tasty) cuisine, and a host of political problems I do not want to get into this year.
$2.50/20 seeds

Datura stramonium
Jimpsonweed—Another POISONOUS selection for your growing pleasure. Gorgeous four-inch (or more)-long dreamilyunfurling flowers, eggshell white with luscious purple highlights. Branch tips continue to divide and spread until frost
(covering an improbably large span for a single plant less than five feet tall) and are studded with extremely prickly Kermitgreen four-lobed pods that open á la Little Shop of Horrors when dry, dispersing hundreds of small black seeds per pod. This is
a serious weed, considered one of the worst by farmers (including my father), but it is offered as an ornamental in several seed
catalogues and is certainly a fascinating and marvelous plant, charming even those (like Emily) who are not charmed by
pokeweed (see below). Its relatives in the genus Datura are much prized as ornamentals. Has been used to clean up old
ammunition dumps by drawing TNT (whose inventor, Alfred Nobel, was so mortified by the horrors perpetrated with his
invention that he established the Nobel Prizes in an attempt to clean up his image) out of the soil. The name is a corrupted
form of “Jamestown Weed,” so called because, in 1676, it poisoned soldiers in the Virginia colony of Jamestown who made its
leaves into a soup. Also known as Stinkweed, Stramonium, Jimsonweed, Jimson Weed, Devil’s Apple, Devil’s Trumpet, and
Apple of Peru. $1.50/20 seeds
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Asteraceae
(a.k.a. Compositae)

(Lettuce, Sunflowers, Cardoons, Artichokes, Jerusalem Artichokes, Chicory,
Salsify, Chrysanthemums, Thistles, Daisies, Burdock, Etc.)

Helianthus tuberosus

(Jerusalem Artichokes)

Waldoboro Gold—120 to 130 days to first bloom—to 6’ tall—tubers an earthy yellow. First, a word on Jerusalem
Artichokes in general. Belonging to the same genus as sunflowers (Helianthus annuus), Jerusalem Artichokes produce airy
constellations of miniature sunflower-like blooms in very late summer and on into fall, but the real action goes on
underground. Used for food by Native Americans from Maine to Montana and beyond, Jerusalem Artichokes produce
abundant tubers under the ground, each of which sends up a new plant the following year unless dug up and eaten, whether
by humans, moles, gophers, or prairie dogs (one source indicates that Sacagawea raided stockpiles of Jerusalem Artichokes in
prairie dog burrows for Lewis & Clark & Co. to eat).
Jerusalem Artichokes became popular in Europe upon their introduction there sometime around 1612, until they
were superseded in the public fancy by the potato (as early as 1629, according to one writer, they were apparently so common
in England that “even the vulgar began to despise them”).∗ While they do require virtually no care (indeed, they will TAKE
OVER YOUR GARDEN if you’re not careful), they are rather bland (their taste and texture has been compared to a water
chestnut) and can be difficult to peel. The cool thing is that they are very low in starch and high in inulin, and are thus a
perfect food for diabetics. Their blandness serves them well in that they can be used in any number of dishes, from salads to
pies to “coffee.” Jerusalem Artichokes’ double misnomer of a name comes from a corruption of the Italian girasole, meaning
“sunflower,” and the perception early on that the tubers tasted similar to artichokes. In England they were originally known
as Canada Potatoes; in France, as Topinambours. Nowadays the term “sunchokes” is becoming fashionable.
Jerusalem Artichokes are not particular, although they do need regular moisture (as we found out during the very
dry summer of 2005). They are here to stay (although individual varieties may be uncommon) and they can adapt to a variety
of conditions. The best yields are probably achieved by planting very early in the spring, and the best place to store them for
the winter is right in the ground where they lay. If you want to have some stored someplace for when the ground freezes and
they are impossible to get at, they need to be kept very moist and not very much above 32º Fahrenheit.
Waldoboro Gold, the ostensible subject of this description, is kind of an oddball among Jerusalem Artichokes: not
very tall, slender-stemmed, with much smoother-edged, more refined-looking leaves than usual, and with pencil-thin, long,
kinky tubers that do not look like they are capable of producing a plant (but, obviously, they can and do). Waldoboro Gold
also flowers about a month earlier than most varieties. Will Bonsall, who maintains the largest known collection of Jerusalem
Artichokes in the world, says Waldoboro Gold stands out at a glance from all the others. It seems to have been discovered or
selected in the neighborhood of Waldoboro, Maine, as one might expect. One grower claims the unusual tubers are great for
pickling, but unless you are an inveterate pickler, perhaps it is best to consider Waldoboro Gold as a no-fuss ornamental. If
well washed (since peeling seems to be out of the question), the tubers could be used in ordinary Jerusalem Artichoke recipes,
however.
And finally, just one piece of advice on Jerusalem Artichokes, learned at great personal cost: if you care about
keeping different varieties apart, do not plant them two feet away from each other. Even when you only have twelve tubers
altogether. Because the next year there will be one hundred and twenty plants, each producing its own multitude of tubers.
And really finally, according to the accession system of the Seed Savers Exchange, this is SSE Jerusalem Artichoke #33.
And in conclusion, once again, CONSIDER YOURSELF WARNED: BE PREPARED TO BEAT THESE OFF
WITH A STICK AFTER THE FIRST YEAR! Try them in a spot where nothing else will grow and see what happens.
Emily and I have not yet begun to fight against our ‘chokes, but we will be moving them to a new location this fall and we will
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From William Werner’s Life and Lore of Illinois Wildflowers, page 206.
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see if they cause problems in their old location next year. This year we certainly enjoyed their massive growth, their multitude
of beautiful flowers, and their ability to take care of themselves.
Jerusalem Artichokes will be shipped in March or April.
$10.00/one-quarter pound, SHIPPING INCLUDED
(THESE TUBERS ARE VERY SMALL!)
Austrian Wild Boar—180 days to first bloom—to 8’ tall—tubers a rusty light brown color. Austrian Wild Boar tubers look
relatively normal at one end: fat, bumpy, obviously ready to go on a tear and send up a new shoot. But, like some bizarre sea
creature, a long, gradually tapering tail takes off from this end and waggles there, fully six inches long in some cases. But, to
each her own, and let us move on to the real star of the show in this description: this Jerusalem Artichoke is intentionally
planted by hunters in Austria as a trap crop, a lure, yea, as bait for genuine Wild Boars. We here, however, have not noticed
an increase in wild boar traffic since we planted this ‘choke in our yard. Maybe it is the chain-link fence. This is SSE
Jerusalem Artichoke #1. $10.00/pound, SHIPPING INCLUDED
Nakhodka—approximately 120 days to first bloom—to 8’ tall—tubers beige, almost white. These tubers remind me of the
head of my little plastic action figure of one of the Sand People from the original Star Wars, which popped off at some point.
Both look like something’s spiky head (and neck) wrapped in burlap. Though Nakhodka tubers are not large, they are many.
Another early-flowering, early-maturing type, this one the product of research and development conducted in the Soviet
Union, the only country to put any effort into improving the Jerusalem Artichoke (Nakhodka, for which this Jerusalem
Artichoke is named, is a small city in far eastern Siberia, close to Japan). This is SSE Jerusalem Artichoke #24.
$10.00/pound, SHIPPING INCLUDED
.

J ERU SALE M J U NKE T : Two units of any of our three Jerusalem Artichokes ( 2# for
Austrian Wild Boar and Nakhodka; 1/2# for Waldoboro Gold; or 1/4 # Waldoboro
Gold plus 1# of one of the other two ), plus 20 seeds (= two packets) Jerusalem
Cherry, plus 20 seeds Armenian Cucumber (in recognition of the Armenian Quarter
of Old Jerusalem) for only $20.00, shipping included.
(And since we’re talking about Jerusalem, may the Israelis stop treating Palestinians like the Nazis
treated Jews, and may the U.S. stop enabling them to do so. I realize this is sensitive territory here,
and hope to write more about it in the future.)

Echinacea purpurea
Purple Coneflower—the most commonly-cultivated type of echinacea, and the easiest to grow, as the seeds can be planted in
the spring without undergoing “stratification” (a.k.a. cold treatment). Does not have a tap root like the other echinacea
species, making it easier to harvest (although it is not the most powerful medicinally). Like all echinaceas, this is a striking
and very hardy perennial. For us it flowers the second year from seed. Native to a southerly range bounded by Iowa,
Virginia, Georgia, and Louisiana.
$1.50/approximately 250 seeds

Watch out for rabbits eating your
young echinacea shoots in the early spring!

Echinacea angustifolia
Narrow-leaved Coneflower—medicinally the most potent of the echinaceas, but also the smallest, with short pinkish-purple
petals and (surprise) narrow leaves. Various echinacea species were (and are) used by Native Americans to support the
immune system, among other uses, and in recent years echinacea has become popular as an alternative medicine, in teas,
capsules, etc. (Some people, including my wife and my sister-in-law, however, are allergic to it.) Native to a more northerly
range of Canadian and northern U.S. prairie. Requires cold treatment to germinate, mimicking the freezes and thaws the
seeds experience in nature. (This can be achieved simply by planting the seeds in the fall, to sprout the following spring.)
$2.50/approximately 250 seeds
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Echinacea paradoxa
Yellow Coneflower—also known as Bush’s Coneflower. Unique among echinaceas for its yellow (rather than pink-purple)
petals, which make it resemble a Black-Eyed Susan (with droopy petals), to which the echinaceas are closely related. Native
to the Ozarks, where it grows only on/in “dry prairie knobs”. Flowers the second year from seed here. Requires cold
treatment.
$5.00/approximately 100 seeds

Echinacea pallida

Pale Purple Coneflower—one of the more spectacular echinaceas, with long, narrow purple or pink petals drooping
down from a dark center. Long, elegant, very hairy flower stalks. The green leaves are covered in tiny, downy-looking
bristles and turn a gorgeous shade of deep purple after a frost. We have had these flower the first year from seed,
although frost prevented the resulting new generation of seeds from maturing. Native to the western MississippiMissouri Basin, from Montana to Minnesota to Texas. Requires cold treatment. $2.50/approximately 250 seeds

Echinacea atrorubens
Topeka Coneflower—also known as Reflexed Coneflower and (apparently) Yellowsampson. A rare species native to eastern
areas of Kansas, Oklahoma, and Texas. The purple-pink petals curve back so far that some of them may touch the stem
(hence “reflexed”). Lighter green, smooth, somewhat shiny leaves with cream-colored ribs running in parallel down the
length of the leaves. Flowers the second year from seed here. Requires cold treatment. $5.00/approximately 250 seeds

Echinacea tennesseensis
Tennessee Coneflower—only a handful of populations of this endangered flower survive in the wild. (Commercial seed
comes from plants in cultivation elsewhere.) Unlike other echinaceas, the petals of this species do not droop but stick out
straight around the center of the flower. Rich reddish-purple color, very nice. Has flowered abundantly the first year from
seed here, although no new seed reached maturity before frost. Kai loved playing with the mass of nodding flower-heads this
fall. Very fuzzy, dog-tongue-shaped leaves and a branching growth habit with multiple flowers per stalk that is not seen in
other echinaceas. Requires cold treatment. $5.00/approximately 50 seeds

ECHINACEA EXTRAVAGANZA — Approximately 50 seeds
each of the six echinacea species listed here. $10.00

Cichorium intybus
Chicory—to 3’ tall—flowers a delicate shade of blue. Petals are distinctly serrated at the ends. Established in all of the
Lower 48 states, Chicory is in no danger of slipping out of existence, like so many plant varieties in this catalogue and
elsewhere. And I cannot deny that it is a rather angular, herky-jerky (not to say ugly) plant. But, number one, it has
beautiful flowers (the roadsides around here benefit from their periwinkle blooms for several months). Number two, there is
a marvelous legend about why chicory grows along the roadsides like that∗ (which gave rise to—or arose from—another name
for the plant, Blue Sailors). Number three, this weedy, commonplace plant has a remarkable history. Once upon a time it
existed only in the gardens of European colonists, brought over for use in their salads (the long, narrow leaves are similar to
dandelion leaves, and the plant is closely related to many fancy salad greens, including the Belgian Endive), their hay fields
(chicory produces a greater volume of hay per acre than alfalfa), and especially their coffee. It is thought that the taste in the
∗

Short version: “…a young couple were parted, the man going off to sea. Each day the maiden waited for him by the side of
the road, but he never returned. The gods, in their infinite wisdom, turned her into Chicory, with flowers of sailor’s blue, to
haunt every roadside in the search for her missing lover.”—from Life and Lore of Illinois Wildflowers by William A. Werner, Jr.,
p. 130.
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American South (especially New Orleans) for coffee brewed from roasted chicory root developed during the Civil War, when
real coffee was hard to come by, and chicory root made even a terrible cup of coffee taste good. Or better, anyway.
Apparently the United States has imported huge amounts of chicory root from Europe for this purpose in the past.
Chicory is native to the Mediterranean region, and it may have been eaten with the Passover Lamb by the ancient
Jews (see Exodus 12:8). According to legend, if you harvest chicory in total silence at midnight on St. James Day (the 25TH
of July) with a golden knife, it will help you to open locked doors and boxes. So call it ugly, but also appreciate its beauty:
gastronomically, folkloristically, historically, and (arguably) even aesthetically. Also known as Blue Daisy and Succory. This
seed comes from a population along a jog in the road between Homer and Urbana, near an old buffalo trail that is now the
only (non-interstate) diagonal road in Champaign County.
$2.00/50 seeds

Fabaceae
(a.k.a. Leguminosae)

(Peas, Peanuts, Chickpeas, Lentils, Lupines, Clovers, Alfalfas,
Redbuds, Locusts, Acacias, Indigo, & all types of Beans, Etc.)

Phaseolus vulgaris

(Beans)

Calypso—75 to 85 days. Bush habit. Roundish bean with striking black and white pattern, almost symmetrical, with black
dots on the white half and vice versa, therefore also known as Yin Yang. The markings and the plump shape remind me of
killer whales. Good for baking. $2.50/50 seeds
Cherokee Trail of Tears—80 to 85 days—vines to 6’ tall—beans a shiny black, like patent leather shoes. Pole habit (i.e.,
needs a pole to climb on.) These long, elegant, high-yielding beans, historically speaking, are bittersweet, since they made the
800-mile mile march from the Great Smoky Mountains to Oklahoma with most of the Cherokee nation in the winter of 18381839. Over 4,000 Cherokees died on this forced march, the brainchild of President Andrew Jackson and just one in the series
of horrible crimes that mark (and mar) our supposedly glorious history. Like the Cherokee, this bean has survived and
thrived in its new home, and when I see it twirling up to the sky in my garden, the shadow of the Trail of Tears (a particularly
notorious part of which runs through southern Illinois, by the way) grows very faint. Seed was handed down through the
generations until some was given to Kent Whealy of the Seed Savers Exchange in 1977. A fine all-around bean, with its
vigorous growth and climbing ability, its purple-tinged pods, and its desirability both as a snap bean (eaten when still
“green”—more like purple, in this case) and as a dry bean, for soups and chilis.
$2.50/50 seeds

Phaseolus coccineus

(Runner Beans)

Scarlet Runner—70 days to “green” bean stage, 100 days to dry bean stage. Pole habit. Needs trellising or something else to
grow on. Twining runners can reach 10 feet or more in height. Huge oval-shaped baking beans mottled deep red and
black—a big double handful of these will knock your socks off. Gorgeous red blooms attract hummingbirds and can be eaten
in salads. Perennial in the tropics, like all runner beans. A purple and black version was described in 1750 and grown by
Thomas Jefferson at Monticello in 1791. $2.50/20 seeds
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Painted Lady—70 days to “green” bean stage, 100 to dry. Pole habit. Said to be the only runner bean with bi-colored
flowers, red on top and white on the bottom half. Huge beans are a mottled combination of brownish-lavender and purplishbrown. A.k.a. York, Bicolor, and Lancaster. Introduced to the future United States from Portugal in 1633 (!) and known in
Rio de Janeiro in 1827. $2.50/20 seeds

Pisum sativum

(Peas)

Blue Pod Capucijners—90 days—beautiful vines 4’ to 6’ tall (staking is required)—6 to 8 peas per pod. A soup pea
developed by (probably French or Dutch) Capuchin monks sometime between the 16th and 18th centuries, and introduced to
this country from the Netherlands. (Another story has it that the name derives from markings on the peas that resembled the
monks’ cowls. At any rate this variety has been around since before 1820.) Rich tan/brown peas arise from flowers that are
various shades of pink, lavender, and purple and ripen inside striking purple pods. Peas make their own dark gravy when
boiled. A.k.a. Grey, Dutch Grey, Purple Podded Grey, and Pois a crosse violette. $2.50/50 seeds

Glycine max

(Soybeans)

Beer Friend—approximately 80 days to eating stage—2’ to 3’ tall. From Japan (of course), at last we have the perfect
companion to a well-earned frosty mug. Remember, soybeans are your friend. And your beer’s friend. While there is
certainly no shortage of soybeans around here, by and large they are grown to be pressed into vegetable oil by huge
corporations when they are fully mature. Beer Friend, on the other hand, is a gourmet treat, meant for use as edamame, i.e., to
be picked green, boiled in the pods, shelled out, and salted—a very popular (and fairly nutritious) treat in Japan. A vigorous
grower. $2.50/20 seeds

Soy Milk Special—Now, this special is kind of a joke, since Beer Friend soybeans are meant for eating as a
snack, Oaxacan Green corn was never meant for use in soy milk, carob trees will die without winter
protection in most of the United States, and I know nothing about making soy milk from scratch, or the
barley and corn (and Job’s tears?) malt that goes into it. However, my favorite brand of soy milk uses these
ingredients (as well as seaweed, which is a little bit too aquatic for us to offer right now), and I think they
hang together nicely. Plus Robust is a classic malting barley, so at least that part should be o.k. Good luck.
One packet Beer Friend soybean, one packet Oaxacan Green Corn, one packet Robust Barley, one
packet Job’s Tears, one packet Carob, all for $14.00

Ceratonia siliqua
Carob—We are delighted to be able to offer this amazing tree and its equally amazing seeds and seed pods, whose use as a
naturally-sweet, caffeine-free chocolatey flavoring (see the Soy Milk Special, above) in this country appears to only scratch
the surface of carob’s many uses and virtues. The only drawback is that winter temperatures below about 20 degrees
Fahrenheit will kill these natives of the arid eastern Mediterranean region (especially when young and tender), so it is unclear
how they will do in the Midwest or other northerly climes. Carob (a.k.a Locust Bean) goes way back, with the seed pods
thought to have been the “locusts” eaten by John the Baptist in the wilderness (whence the alternative name “St. John’s
Bread”) and by the prodigal son’s pigs (whom he, starving, therefore envied). The pods (more nutritious than oats) also fed
the horses of the British Cavalry during the Napoleonic wars. Carob was also used by the ancient Egyptians to help bind
mummy wrappings. Singers used to swear by carob for clearing the throat; carob flour contains 60% protein and no sugar or
starch, with obvious benefits for diabetics; and yields are generally huge, up to one ton of pods per tree per year. Bizarrelooking flower stalks. The only member of the genus Ceratonia. Carob trees grow to about 30 feet high and are either male
or female, like Osage Orange (see below), and we will send a random assortment of seeds, which will not sprout unless
waterlogged, which they resist vigorously, such that the would-be planter has to file through the outer layer of the seed coat
and soak the seeds in boiling water (don’t keep it boiling, just plop the seeds in when it is boiling and then let it cool slowly—
or try it with normal-temperature water first) until they swell up. Also known as algarroba, and, to the ancient Greeks,
Egyptian fig. Enjoy-- $3.00/10 seeds
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Glycyrrhiza lepidota
American Licorice—Grown for the sweet, medicinally-valuable roots, this is one of about fifteen species of this genus, many
of which are recorded in ancient texts from all over the world. Like carob, American Licorice has been used to “strengthen
the voice for singing,” and also against fever, toothache, and, by the Blackfoot Indians, against earache. Apparently it has
very little to do with actual licorice candy, since it is flavored with anise, which is completely unrelated. Nice big spiny seed
pods. A hardy perennial, native to a huge range in southern Canada and the central and western United States, and growing
at elevations up to 8,500 feet. Also known as Wild Licorice.
$4.00/20 seeds

Poaceae
(a.k.a. Gramineae)

(Corn, Sorghum, Wheat, Barley, Rye, Oats, Teff, Millet, various Grasses,
Rice, Sugarcane, Teosinte, Etc.)

Zea mays

(Corn)

ALL PACKETS OF CORN ( Zea mays )
C O N T A I N APPROXIMATELY 200
SEEDS UNLESS OTHERWISE NOTED

Oaxacan Green—75 to 85 days—Unusually-colored 6” ears on 6’ stalks. Kernels are multiple shades of green, from bronzey
to pea-like to dark. A dent corn, meaning that each kernel is dented on top and its primary use is for grinding into meal or
coarse flour. From the Zapotec Indians of southern Mexico, who have developed a fascinating array of vegetable varieties.
This ancient and hearty corn is used for making green-flour tamales. One of the finest-flavored corns around, whether still
young or mature and dry, but not for the faint of heart. This corn tastes like CORN! Pronounced “Wahákan.” All our corns
come in packets of approximately 200 seeds, as a stand of this size is more or less the minimum for adequate pollination and
for preservation of the genetic diversity of the variety (if the gene pool is any smaller than 200 plants, the variety will lose
vigor and begin to veer off into genetic weirdness). $5.00/pkt. [SEE ALSO SOY MILK SPECIAL, ABOVE]
Country Gentleman Sweet Corn—75-85 days to the sweet corn stage, 95-100 to full maturity—7” to 8” ears on 6’ to 8’
stalks. Developed in the town of Orange, Connecticut and introduced in 1890. Good for roasting. Do not expect modern
extra-sweet taste from this variety! This is the old-time corny corn flavor. The unusual thing about this corn is that its
kernels are not in rows; they are long, narrow, and tightly packed together in what appears to be a random pattern all over the
surface of the cob. Known as Shoe Peg in the South. Often produces two ears per stalk. White kernels. $2.50/pkt.
Black Aztec Sweet Corn—75 days to sweet corn stage, 100 to full maturity—7” ears on 6’ stalks. Kernels change color from
milky white to blue-black as the ears mature; eat as sweet corn (again, it will not be sweet to modern palates) when white; use
for parching (a way of preparing corn similar to popping popcorn in a frying pan, only without the oil) or sweet cornmeal
when black. Only 8 to 10 rows of kernels per ear. Usually produces two ears per stalk. Dates back to pre-Columbian times,
perhaps back to 2,000 years ago. $5.00/pkt.
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Golden Bantam—75 to 80 days to sweet corn stage—5” to 6” ears on 5’ to 6’ stalks. Only 8 rows of plump, yellow kernels
per ear. Introduced by Burpee in 1902. Soon thereafter Golden Bantam became the king of sweet corns, sweeping aside the
white-kerneled varieties that had reigned supreme for many years. Probably the most popular open-pollinated sweet corn of
all time. Like many open-pollinated sweet corns, Golden Bantam must be picked very soon after it reaches its prime of
sweetness and tenderness, or it will pass on into a much less pleasant tough and chewy stage. $2.50/pkt.
.

Coix lachrymajobi
Job’s Tears—120 days—3’ to 6’ stalks. Strange teardrop-shaped bluish-gray or white seeds with three or more tiny hairs
protruding from the pointed end. Shiny and hard as a rock. An ancient grain. Seeds are used as beads for percussion
instruments, jewelry, and rosaries, and also used to make flour, grits, and in the Nagaland region (presently) of India, a type
of beer called dzu or zhu. Tasty breads can be made from the flour. Needs a long season, so you may want to start these in
pots. Soaking the seeds in water overnight before planting is recommended. Looks a lot like corn when it first comes up, but
a little more ragged around the edges. Takes a long time to sprout, up to a month. Perennial in the tropical parts of Asia from
whence it comes. A northeast Alabama customer writes, however, that Job’s Tears is known there as Indian Bead Corn and
Cherokee Bead Corn, and shares a Cherokee tradition that the tears of old women weeping for their people on the Trail of
Tears (see Cherokee Trail of Tears Bean, above) turned into Job’s Tears as they hit the earth, and that Cherokee returning
soon thereafter to their ancestral lands picked up these seeds and “used them to make the Cherokee corn-bead necklace in
remembrance and honor of the Sacred Circle,” the symbol of the Cherokee worldview. Also known as Adlay. A fascinating
and nutritious plant. $3.00/20 seeds
[SEE ALSO SOY MILK SPECIAL, ABOVE]

Hordeum vulgare

(Barley)

Robust Barley—six-row type. A standard variety used to make malt, which is in turn used to make beer. Different barley
varieties require different conditions in the “malt house” to produce acceptable malt, and malt from different varieties has
various effects on flavor, color, head quality, etc. Barley is an ancient grain, high in nutrients, highest in biomass of all grains,
and used in traditional dishes all over the world, including miso in Japan, malt in European countries, beer around the world,
and in tsampa, the traditional staple food of Tibet (now in its fifth decade of brutal Chinese occupation). There are many fine
varieties of this excellent grain, and we hope to add more in the future.
$2.50/approximately 250 seeds
[SEE ALSO SOY MILK SPECIAL, ABOVE]

Malvaceae
(Okra, Cotton, Mallows, Hibiscus, Hollyhocks, Kenaf, Etc.)

Abelmoschus esculentus

(Okra)

Red Burgundy—65 days—Fruits, stems, and ribs of leaves are all a deep rhubarb-red, a nice contrast to the green foliage.
Red color is not retained when cooked. Beautiful, somewhat brain-like seeds are covered in tiny parallel stripes of varying
shades of green (like all okras—okra seeds can be boiled, pickled, ground into a meal and baked into bread, pressed for oil,
made into tofu and tempeh, or used as an alternative to coffee.) I am not sure why this variety has such a strangely redundant
name—other sources just call it Burgundy. Bred by a Leon Robbins of Clemson University some years ago. Okra, I think, is
my favorite vegetable, even edging out squash, and I hope to offer many more varieties of this excellent plant in the future.
$2.50/20 seeds
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Hibiscus trionum
Venice Mallow—40 to 50 days to first bloom—1’ to 2’ tall. Featured on this year’s cover, we are very proud to be offering
Venice Mallow, also known as Flower-of-an-Hour, Modesty (in a gauzy fin-de-siecle sense), Shoo-Fly (not to be confused
with the real Shoo-Fly, Nicandra physalodes), Rosemallow, Bladder Ketmia (what?), and Devil’s-Head-in-a-Bush (an apt
description of the last four years). This “weed” (two close relatives are major pests of cotton in Australia) has the most
fantastic flowers I have ever seen, particularly because of what the flowers do after their hour (or two or three) in glorious,
okraculous bloom: very quickly they transform into a…well, maybe I will try to describe it next year. (Look at the back cover
of this catalogue and tell me how you would describe it.) It’s pinstriped. It’s like an Edwardian changing-tent on the beach.
It’s like Jules Verne and Flash Gordon, like the domes of St. Basil’s. It is AMAZING. Through this so-called bladder’s
translucent skin you can see the actual seed case (not a technical term), which splits open when the “bladder” opens, revealing
the seeds, which are scattered as the whole thing slowly flops over toward the ground.
The flowers themselves are like a miniature okra flower, with cream-colored petals slanting down into a ruby-red
throat, with twinkling spires of yellow pollen on the stalk in the middle. Apparently Venice Mallow is native to the Old
World tropics and was grown as an ornamental in Europe (Venice?), from whence it came to this continent and escaped from
cultivation. I find it truly stunning that such a gorgeous plant will propagate itself for free throughout the continental United
States. (At least, I think it’s gorgeous. When it’s blooming. Right now, in September, after meticuluous harvesting for seed,
my plants are looking very scraggly. And they are guilty of scraggliness and gangliness earlier in the season too. Planting in
bunches should help with this.
There are indications that Venice Mallow seed, like many Malvaceae (including buttonweed/velvetleaf) can lie
dormant for up to 50 years. Germination may be improved by rubbing the seeds (lightly) between two sheets of sandpaper
before planting (this is a form of what is called “nicking” seed), although since it is a successful weed in dozens of our fifty
states, this is probably not really necessary. Venice Mallow leaves can be steamed and eaten. One of my favorites. $3.00/20
seeds

Apiaceae
(a.k.a. Umbelliferae)

(Carrots, Celery, Celeriac, Parsnips, Parsley, Dill, Hemlock, Etc.)

Heracleum lanatum
American Cow Parsnip—4’ to 10’ tall—a hardy perennial. “The king of the parsnips.” (Although real parsnips belong to a
different genus, Pastinaca.) The name of the genus implies some type of relationship to Hercules; it may refer to the
impressive stature the plants reach after a few years, or to Hercules’ reported medicinal use of a member of the genus. Or
maybe it refers to how Hercules smelled after cleaning the Augean stables, since one source mentions the Cow Parsnip’s “rank
odor.” Despite its stankiness, the American Cow Parsnip is edible (roots, leaves, and stems) and was used for a variety of
medicinal purposes by Native Americans, including treating toothache with the dried, powdered root and reviving people who
fainted by burning the plant. Also snacked on by bears. Needs a moist, shady spot. An impressive plant, with huge leaves,
huge flower heads, and big stems. Native to moist places across an enormous range, from Newfoundland to the Pacific. Also
known as Masterwort and Heracleum maximum. $2.00/50 seeds
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Angelica atropurpurea
Aunt Jericho—6’ to 8’ tall—Much more commonly known as Angelica, but who can resist a corruption like Aunt Jericho?
This wetland plant derives its more formal name from the angel that supposedly pointed out its medicinal value to a monk
during the mediaeval plagues in Europe. The striking purple stems were once valued in candies and liqueurs, and early
European colonists believed Aunt Jericho could cure alcoholism. Leaves smoked mixed with tobacco by Arkansas Indians.
Also known as Alexanders, Archangel, Bellyache Root, Dead Nettle, Masterwort (see the Cow Parsnip, above), and Wild
Celery. Likes wet feet, like the Cow Parsnip, but also likes the sun. Needs cold treatment. $2.00/50 seeds

Eryngium yuccifolium
Rattlesnake Master—2’ to 5’ tall—A native prairie plant of the Eastern United States with a fantastic name. Used
medicinally by Native Americans. There is an 18th-century account of Native Americans using a preparation of this herb to
handle rattlesnakes without harm. (Do not try this at home.) Topped by pale green and white, spiky-looking, vaguely honeysmelling seed/flower balls beginning in July, with unusual yucca-like (hence “yuccifolium”) parallel-veined leaves below. The
roots of three species of the genus (including this one) were recommended as an aphrodisiac in early America, Kashmir, and
Crete, respectively. Also (somewhat improbably) known as Yuccaleaf Eryngo. Requires cold treatment. $3.50/approximately
250 seeds

Brassicaceae
(a.k.a. Cruciferae)

(Broccoli, Cauliflower, Cabbage, Kale, Turnips, Rutabagas, Radishes,
Horseradish, Mustard, Brussels Sprouts, Collard Greens, Kohlrabi, Etc.)

Armoracia rusticana

(Horseradish)

Orion Horseradish—Revolution Seeds is excited to be adding another good-lookin’, fast-growin’, impossible-to-eradicate
vegetable to our collection in the form of horseradish (see also Jerusalem Artichokes, above). Broccoli, cabbage, kale, etc.,
are not exactly wimpy plants, but mighty horseradish puts them all to shame—at least after it gets established, after a year or
two. Likes it on the wet side. Orion (accent on the first syllable, like WGN’s old agri-newscaster Orion Samuelson) comes
from the farm of my wife’s mother’s neighbor’s workout buddy Little Bill’s son near the town of Orion in northwestern
Illinois (and since Little Bill’s son bought the farm from someone who has subsequently bought the farm themselves, there
may not be much more information forthcoming regarding the provenance of this horseradish). I must confess that I do not
know much about horseradish or horseradish varieties other than that there are many local adaptations, which makes me feel
justified in introducing these two as separate named varieties. Orion was going to make the cover of the 2006 print catalogue,
had there been one—if all goes as planned, it will be on the cover of the downloadable pdf version and on the main page of
our website. It is quite a presence in Emily’s mom’s neighbor’s garden, who has contained his patch with a two-foot-deep
underground barrier of sheet metal or something similarly impenetrable. Stately dark-green finely-serrated wavy-edged boltupright tongue-shaped leaves in a vigorous mass up to three feet high. (Just make sure you really want it, because you will
never get rid of this once it starts.) We will ship smallish roots (cut straight across on the top and at a 45-degree angle on the
bottom so you know which way is up) in March, for harvest probably the following March, although you might see how they
are doing this coming fall and harvest some then. $15.00/5 sets, SHIPPING INCLUDED
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Skeleton Horseradish—This variety comes from a patch nestled up against the west side of my brother Mac’s house in
Arthur, Illinois, where it has presumably thriven since the house belonged to our great-great-uncle Vic McDonald, whom, we
are all proud to say, was an Illinois state representative back in the day (Uncle Vic built his house in the 1920’s). Mac, a
highly-trained globetrotting horticulturalist both dogged and intrepid and not prone to quail in the face of persistent weeds
and undesirables, has tried to get rid of this horseradish for several years running now, with no success. This old Skeleton
just keeps coming back out of the closet… $15.00/5 sets, SHIPPING INCLUDED

Brassica juncea integrifolia
Red Giant Mustard—Gorgeous deep reddish-purple puckered (“savoyed” is the technical term) leaves, wavy around the
edges, with pale green midribs and veins, purple on top and greenish underneath. Large leaves have a nice spicy flavor.
Originally from Japan. Very hardy. Easily self-sows if allowed to go to seed—volunteers are still popping up from an
original crop in 2000 (one corner of my garden was a happy carpet of little purple sprouts in 2001). In old England mustard
was known as Senvy.
$2.50/approximately 1,000 seeds

Isatis tinctoria
Woad—2’ to 3’ tall--a hardy biennial. The source of the blue dye used by the Picts (the ancient Scots) to dye their naked
bodies for fighting the Romans, and (combined with yellow) for the green of Robin Hood and his merry men. (The term
“Picts,” or “Painted,” was actually applied to the Scots by the Romans.) Native to Turkey and southeastern Europe. Oddly
enough, all parts of the woad plant except the roots contain the exact same blue dye compound found in indigo, although
much less of it. How to make dye: chop up the young leaves, stems, etc. and pour boiling water over them. After one hour,
strain out the plant parts and add ammonia to the now reddish-brown water. LOTS of ammonia. Then whip it, whip it good.
(The idea is to get lots of air into the mixture.) After about fifteen minutes you should start to see blue flecks appear in the
water. Let these settle to the bottom of your jug, then start pouring off the brown stuff until you have just blue flecks and
clear water. Let the water evaporate, et voila! Indigotin. Then there is a nasty, smelly process involving urine in order to
actually get it onto your clothes, body, etc.
The old process in England seems to have been a bit different, involving crushing the leaves under giant rolling pins
and forming the wet mass into “woad balls,” which were dried and then underwent a stinky process of their own. (Queen
Elizabeth I once decreed that no woad was to be processed within five miles of her.) Another method involved letting heaps
of crushed woad ferment under their own crusty-crust. The last major woad crop in Britain was processed in 1932. When
competition from indigo grew fierce in the 17TH century, a group (this is true) called the Woadites emerged to defend the
woad trade. Since woad is a biennial, woad farmers used to lead a wandering life, renting land here and there for two years at
a time. Woad used to be a big deal. The island of Madeira in the Atlantic, I believe, was devoted almost entirely to woad
production in the 15th century.
After a laid-back first year putting out its long, bluish-green wavy leaves, woad explodes in its second year in masses
of yellow flowers, which produce huge numbers of dangly skateboard-shaped seeds (with a bump in the middle) that fade
from electric green to purple to brown as they dry (see back pages). I am embarrassed to say that I have actually mistaken
this plant for broccoli as its flowerbuds were massing together before blooming. Also known as Dyer’s Woad. $4.00/20 seeds
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Euphorbiaceae
(Manioc, Poinsettias, Cassava/Tapioca, Rubber Trees, Crotons, one zillion Spurges,
Castor Beans, etc.)

Ricinus communis zanzibariensis
Zanzibar Big-Leaf Castor Bean—8’ to 9’ tall—A truly spectacular tropical perennial, achieving massive sizes in a single
growing season before (unfortunately) being killed by Illinois frosts. The marvelous shiny seeds (which, for all their
multifarious and multicolored beauty, look like nothing so much as a big fat deer tick) have overwintered here under a light
straw mulch, however. Generates lots of curiosity and oohs and ahs at the Great Pumpkin Patch (especially when planted en
masse), with star-like bronzey-green finely-serrated leaves up to two feet across and large seed stalks of droopy-spiked dark
green seed balls up to 18” long, drying to brown. Bizarre, primitive-looking flowers, favored by flies. Three fat seeds in
intricate patterns of brown, white, and mahogany per seed ball. Sometimes in storage the drying seed balls crack open and
fling their seeds across the room. Seeds are pressed for castor oil, that favorite of many children a couple of generations ago.
Apart from this oil, all parts of the plant are POISONOUS (including the seeds themselves, although they can be handled
without harm. Just don’t smear the contents of the seeds on your mouth if one of them gets smashed or cut open or
something). Apparently Ecuadorian Indians take advantage of the high oil content of the seeds to use them as a kind of
candle.
Our Zanzibar castor beans have grown up to 8’ tall and nearly as wide (several people can easily stand against the
trunk inside the ambit of a single plant’s leaves), but heights of up t o 15’ in a single season have been reported. Difficult to
bring inside for the winter due to the huge pots that would be required. A member of the Euphorbiaciae family, the largest in
the world. This is the largest of the castor beans, from Zanzibar, a very important but very small island off the coast of East
Africa. $2.50/10 seeds
Jonah, of whale’s belly fame, was once sent by God to warn the people of Niniveh that
God would smite them for their sinful ways in forty days’ time. Jonah, who must have been relishing the thought of the
Ninevites’ imminent demise, went to sulk in the desert when, to his astonishment, they actually listened to him and begged
God’s forgiveness, thus averting their smiting. God then “appointed a gourd, and made it come up over Jonah, that it might
be a shade over his head, to save him from discomfort. So Jonah was exceedingly glad because of the gourd.” (Jonah 4:6).
Or did he? Bitter debates have raged for centuries about the proper translation of the Hebrew qiqayon (a hapax legomena?),
with some authorities insisting it was some type of Lagenaria siceraria (see above), while others insisted it was Ricinus communis,
the castor bean. Grow both and decide for yourself. One packet of any variety of Lagenaria siceraria (Mharwe, Bushel,
Maranka, Big Apple, or Speckled Swan) + One packet of Zanzibar Big-Leaf Castor Bean: $4.50
JONAH AND THE GOURD SPECIAL:

Euphorbia lathyrus
Mole Plant—A biennial, milky-sapped herb with long, thin blue-green leaves all the way up and down the stems in a perfect
“X” pattern (when viewed from above). Said to repel moles, and said to have POISONOUS seed pods resembling capers, so
watch out. May need cold treatment. Entertaining, extremely long-legged seedlings. Native to central and southern Europe.
Mrs. Grieve, an English herbalist, wrote in her 1931 A Modern Herbal that Mole Plant “leaves…are used by beggars to produce
ulcers by which to excite pity.” Also known as Caper Spurge and Gopher Purge. $4.00/10 seeds
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Other Plant Families
Fagopyrum tataricum
Tartary Buckwheat—1’ to 2’ tall—also known as Green Buckwheat, Duckwheat, Siberian Buckwheat, Tartarian Buckwheat
and India Wheat. Eddie Murphy used to make soba noodles in Japan…wait, let me start over. This is an extra-hardy species
of buckwheat, hardier than the more common Japanese Buckwheat, Fagopyrum esculentum (but not as high-yielding), and used
for its nutritious sprouts, for grinding into flour, as a cereal, and for its edible leaves, which can be eaten raw but are much
more palatable when cooked. Apparently Tartary Buckwheat is native to the entire Himalayan range, from Pakistan to
Bhutan, where it can be found all the way up to 13,000 feet. Should be sown in May to flower from July to September.
Tartary is a strange and now outdated term, not particularly associated with the Himalayan range. It usually refers to (vast)
areas in the interior of Asia mostly inhabited by people who speak languages related to Turkish—Mongols, Uzbeks, Uighurs,
etc. who were sometimes known as Tatars. “Tatars” became “Tartars” under the influence of mediaeval European writers
who were convinced that the invading Mongols had come straight from hell—“ex tartaro” in Latin. A member of the
Polygonaceae family, also home to rhubarb, smartweed, and, I believe, various docks. $2.50/approximately 250 seeds

Atriplex hortensis
Red Orach—40 days to first edible leaves—4’ tall or more. A lovely glowing purple-red variety of a once-popular salad and
cooking green that fell out of favor sometime around the turn of the last century. Also known as Mountain Spinach and
Butter Leaves. Leaves described as arrow-shaped and/or shaped like spinach. Apparently used to be mixed with sorrel leaves
to balance their acid taste. Holds its flavor into the summer months better than spinach (i.e., is less apt to become bitter).
Most types revert to green when cooked. Highly prized by the rabbits in my garden. Small, flat, round seeds are surrounded
by a circular, semi-transparent, frisbee-like sail to help them disperse around your garden, where they will sometimes selfsow. Very hardy. Plant as early as ground can be worked. A member of the Chenopodiaceae family, along with beets, chard,
quinoa and spinach. $2.50/approximately 100 seeds

Eschscholzia californica
California Poppy—12” to 18” tall. The lovely and irresistible state flower of California. Perennial there, and may be able to
overwinter here in Illinois with luck. Simple, cup-like, intense orange flowers atop lacy, feathery bushy sea-green leaves.
Intensity of the flower color increases as the petals approach the yellow anthers (or stigmas or whatever those things are
called—flower parts) nestled in the bottom. Color is reminiscent of the orange robes of the Buddhist monks of Sri Lanka or
Thailand, and the California Poppy has been used to make dyes and food coloring. There are also cream-colored, yellow,
lavender, reddish, and other varieties, but to my mind (’s eye) they all pale in comparison to this incomparable orange. One
source relates that various California Indians used the leaves as salad greens, the pollen as a cosmetic (among the Cahuilla),
the whole plant as a sedative for babies (the Cahuilla again—do not try this at home), and chewed the flowers with chewing
gum (Luiseno). A different genus than ordinary poppies. Quite a sight massed along median strips or oceanside cliffs in
California, tossing in the wind. The thought of it makes me nostalgic for my wild days (well, not really that wild) back in
Berkeley. A member of the poppy family, Papaveraceae. $2.50/approximately 1,000 seeds

Belamcanda chinensis
Blackberry Iris—3’ to 4’ tall—Native to China and Japan, this spectacular hardy perennial puts on a show from early
summer until well after frost. A rather unassuming fan of iris-like leaves arises in the spring, with numerous small, intricate
yellow flowers almost covered with red spots appearing in the summer above the leaves. After they are pollinated, the flowers
twist themselves up quite remarkably into tight spirals of dark yellow and red-orange, giving way to balloon-like bright green
seed pods, which crumple back to reveal gorgeous clusters of deep purple berries in the fall (at a glance similar to a large
blackberry). I have never seen a single flower do so many amazing things before. The roots are used in Chinese medicine,
having antibacterial, antifungal and antiviral properties. One source says that the young leaves are edible, but I haven’t tried
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this yet. Does not always bloom the first year from seed. Also known as Blackberry Lily, Leopard Lily, Leopard Flower,
Chinese Ixia (to Thomas Jefferson—champion of the rights of man/lifelong slaveowner—who grew it in his garden at
Monticello in 1807) and, in China, She Gan. A member of the Iridaceae family, as are crocuses and other irises. May require
cold treatment. $4.00/20 seeds

Phytolacca americana
Pokeweed—6’ to 10’ tall—a hardy perennial, spreading by means of bird poop. (One source claims that the berries are
particularly popular with birds due to their sugars turning to alcohol in the warm autumn sun.) Sometimes referred to simply
as Poke. Another POISONOUS variety for your growing pleasure. There is plenty of pokeweed around, but not enough
people seem to appreciate what a gorgeous plant it is, especially in early autumn when the stems positively glow with the most
intense fuschia color, and the tight little green immature berries of the summer give way to fat little deep violet globes, each
with the most delicate ring of tiny hairs poking out of the blossom end. A stunning plant. Eating the young shoots like
asparagus is popular in some parts of the country, and aficionados scoff at recommendations that poke be boiled in two
changes of water before eating. Stephen Facciola says that the white interior of the stems can be fried and eaten, while other
sources speak of pokeberry pie, pokeberry dye, and pokeberry ink. Watch out for the roots, seeds, and mature leaves, which
are apparently the only truly POISONOUS parts of the plant. An alcoholic extract of the berries and roots is combined with
lanolin to relieve cows with swollen or caked udders.
Pokeweed had its moment in the sun during the presidential campaign of James K. Polk, who seems to have taken
advantage of the homophone and waved branches of it around a lot on the campaign trail. Charles Heiser, one of my favorite
garden writers, has this to say about the pokeweed: “...when taking a group of students on a field trip and coming across a
pokeweed, I told them that they had probably heard that this plant was POISONOUS as I boldly put a berry in my mouth. I
was swallowing it before I remembered that the berries I had eaten [at an acquaintance’s] were cooked, whereas this one was
raw! I died, of course.”∗ A member of the intriguing Phytolaccaceae family, another member of which is “alleged to generate
a strong electric charge” (J.L. Hudson). Also known as Pokeberry, Poke Sallet, Poke Salad, Indian Poke, Pocan (the original
Virginia Indian term), Coakum, Scoke, Pigeon Berry (from its popularity with the now-extinct Passenger Pigeon,
presumably), Crowberry, Inkberry, Red-Ink Plant, Redweed, Garget, American Cancer (a serious problem), Cancer Jalap,
Cancer Root, American Nightshade, Chongras, and Phytolacca decandra. $2.00/20 seeds

Commelina communis
Dayflower—1’ to 2’ tall—Also known as Wandering Jew, a term fraught with anti-Semitism,✝ back in the day, due to the
difficulty of killing this unusual flower (pieces of the plant dropped on the ground will readily re-root and establish themselves
where they lie, as will the related house plant of the same name). Interesting beak-like leaves, sprawling habit, and odd,
delicate flowers with three petals, two bright blue and one small and white. This plant was named by Linnaeus himself, the
inventor of scientific names for living things, who apparently shared in the general morbidness of pre-industrial times, since he
named this flower after the brothers Commelin, two of whom were eminent botanists and the third of whom died young
without, according to Linnaeus, accomplishing anything significant. Whether this was meant as a tribute to the third brother
or an insult is hard to say.
Among the Navajo, a dayflower tea is (or was) used as an aphrodisiac for older people and for breeding animals.
Native to Japan and China, and still spreading around the world, since the dayflower was unknown in Illinois until 1920 or
so. A member of the Commelinaceae family, also home to the spiderworts, and characterized by a bizarre pollination
technique that involves the petals liquefying into a glutinous mass before pollination occurs. $2.00/10 seeds

∗

Heiser, Charles B. Weeds in my garden : observations on some misunderstood plants. Portland : Timber Press, 2003, p. 166.

✝

The original Wandering Jew was said to have been condemned by Jesus Christ to wander the earth until the Second Coming for taunting
him while carrying the cross (not really up the Biblical Jesus’ alley, if you ask me). He was first (allegedly) encountered in Hamburg,
Germany in 1542, then in a number of European cities over the next three hundred years, until making his last known appearance in (where
else but) Salt Lake City in 1868. The idea of the Wandering Jew has inspired a number of literary treatments, and has played into the
hands of anti-Semitic propagandists.

45

Proboscidea parviflora var. hohokamiana
Tohono O’odham Domesticated Devil’s Claw—105 days to mature seed pods—Prolifically produces huge, sticky, forestgreen seed pods like extremely-elongated curly-toed elves’ boots, drying to pitted grey-black two-part bearded shells with two
(or sometimes three) charcoal-black “claws” apiece, up to 15 inches long, with razor-sharp points on the ends, twisting into
wild shapes. Seeds are knobbly and white, shaped vaguely like the big Imperial space cruisers in Star Wars (or, alternatively,
like an iron), and are eaten like sunflower seeds or pressed for their nutritious oil. I wasn’t sure how this native Southwestern
Indian/Sonoran crop plant (the claws are also soaked in water and used in basket-weaving and the immature seed pods are, it
is said, eaten, although when I fried some up and ate them this summer (they were bitter, like the bitter gourd, Momordica
charantia, coming in 2007 (?)), they made my breath smell like human feces—for this and perhaps other reasons, Revolution
Seeds does not recommend the consumption of this plant) would do here far from its native desert, but it was the star of the
garden in 2005. Devil’s Claw has a bizarre and entertaining growth habit (at least I thought it was entertaining), sending up
two large flabby sticky leaves that are mirror images of each other, each of which then sends up another mirror-image pair
turned 90 degrees from the previous pair, and so on and so forth until you have a small, weirdly symmetrical branching bush
that eventually becomes top-heavy and flops over onto the ground in utter disarray. A member of the three-genus
Martyniaceae family, which features several similar species known by the same common name. Also known as Unicorn Plant,
and put on little pedestals, spray-painted gold, and made to look like roadrunners and such in Southwestern tourist crafts.
You will collect quite a menagerie of small soft-bodied insects on the sticky leaves (particularly visible when the sun shines
through the leaves onto a prostrate gardener marveling at the weirdness of this plant), and a nice schlime of stickiness on you
every time you brush by it. The white and pink flowers resemble foxgloves. The Tohono O’odham name for this variety is
i:hug, which Tuscon’s Native Seeds/SEARCH (www.nativeseeds.org), which has introduced this and many, many other rare
Native American varieties to commerce, says is pronounced “eé hook.” $3.50/pkt.

Trees
Catalpa speciosa
Western Catalpa—40’ to 60’ tall—Now, growing trees from seed takes a lot of patience. And forethought. But future
generations will appreciate it. And they will, I think, especially appreciate the catalpa. Its huge, heart-shaped leaves, long
“beans,” and rustic, open habit make it a real winner in my book, to say nothing of the unbelievable display of massive (for a
tree) white flowers, marked with purple and yellow, that spill down their sides in late spring. These are visited (I presume) by
the Catalpa Sphinx Moth, whose larvae, the “catalpa worm,” are prized by fishermen for bait.
Fast-growing and resistant to rot, the catalpa found favor with early European settlers for fenceposts and, later,
railroad ties. It was first cultivated in 1754. The original range of the Western Catalpa was along the Ohio and Mississippi
Rivers from southern Illinois and Indiana to northeastern Arkansas. “Catalpa” is also one of the few words that rhymes with
“Tegucigalpa,” the capital of Honduras. Probably my favorite tree in the whole wide world. This seed comes from a beautiful
old stand of catalpas near my good friend Andrew Jurgens’ grandma’s old house in Arthur, Illinois, and germinates readily
without cold treatment. Also known as Northern Catalpa, Hardy Catalpa, and “Indian Cigar.” A member of the
Bignoniaceae family, along with the African sausage tree, the tree whose seeds can be used to make the Mexican beverage
horchata, the jacaranda, glowvine, garlicvine, withe, and Nick Binion. $2.50/20 seeds

Maclura pomifera
Osage Orange—30’ to 60’ tall—Now this is a cool tree. Osage Orange is native to a few spots in western Arkansas and on
down through southern Oklahoma into eastern Texas, but beginning with their use for bows among the Osage Indians (one
source states that in early 19th-century Arkansas “a good osage bow was worth a horse and a blanket”), the Osage Orange
spread far and wide, and now cuts quite a swath. Native Americans and early European settlers used to plant Osage Orange
“whips” in long rows, wait for them to branch, and then weave the branches together, making an impenetrable (and almost
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indestructible—Osage Orange wood is immune to termites) living fence that was “horse high, bull strong, and hog tight.”
Most of the (remaining) hedges in the fencerows of East Central Illinois are old stands of Osage Orange, and The Great
Pumpkin Patch is still using Osage Orange fenceposts covered with lichens that are decades, maybe a century old. One of my
sources says that these living fences led directly to the invention of barbed wire—perhaps because they were so laborintensive at first? At any rate, there is much historical significance here as well.
Osage Orange is truly a tree worth hanging out with. With age, their great twisted trunks rise up into a massive
looming nest of hefty branches, many of them dead, and their unique yellow-brown bark and rich green leaves contrast
marvelously with their enormous, flabby, bumpy, round Mr.-Yuk green fruits, which we (among many others I am sure) used
to call “brains” as children. These fruits, when split open, are said to repel cockroaches and other insects, and are also (like
the tree itself) said to possess “remarkable chemical properties.” Botanists are a bit mystified at how Osage Orange seeds
were dispersed in nature, as the fruits obviously imply that something large used to eat them, although no large wild animals
now do. Buffalo, it seems, are the prime suspects, although one would think it would be easy to establish whether buffalo are
interested in them or not. A Utah customer writes that “Horses like ‘Bodark’ fruits, which cause the horses to salivate
profusely. The green saliva is quite colorful”—and fetching, I am sure. The remarkable wood is bright orange or yellow in
cross-section when first cut, fading to brown, and expands and contracts with moisture hardly at all. Osage Orange is one of
the hottest-burning firewoods around, but watch out for the frequent and massive sparks it throws off. Also known as Bois
d’Arc (French for “Bow-wood”), Hedge Apple, Hedge, Bodark (see “Bois d’Arc”), Mock Orange, and Naranjo Chino. Its
unstoppable nature has been put to good use in the reclamation of strip mines. Osage Orange is a member of the Moraceae
family, along with figs, jackfruit, and mulberries. Osage Orange trees are either male (non-fruiting) or female (fruiting), not
both. We will send a random assortment of seeds. Seeds should be soaked in water for 48 hours before planting. $2.50/25
seeds

Paulownia tomentosa
Empress Tree—30 to 50 feet or more at maturity—Native to China, where the wood is used for fenceposts and building
houses, the large leaves are used in shampoo, various parts are used in traditional medicine, and the foxglove-like (see below)
pale-purple-and-yellow flowers (also used to fatten pigs!) put on quite a show in the spring, as they do here. Hardy to at least
Zone 5. Vaguely reminiscent of the catalpa (above). A member of the Scrophulariaceae family, along with snapdragon,
foxglove, beardtongue, foxglove-beardtongue, toadflax, monkey flower, and lousewort (as well as several plants not named
after animals or facial parts, including mullein, speedwell, and Indian paintbrush), none of which is particularly tree-like,
leading to a strong contrary tendency to place the Empress Tree in the Bignoniaceae family along with catalpas. Also known
as Royal Paulownia. $2.50/approximately 250 seeds

Fencepost Special: One packet each of Western Catalpa, Osage Orange, and Empress Tree for only $6.00

Sequoiadendron giganteum
Giant Redwood—200 to 300 feet at maturity, at least in hospitable climes—The most massive living organism on earth
(unless you count those giant rings of fungus under the ground in Upper Michigan and Washington state). Native to the
Sierra Nevada range of inland California, Giant Redwoods were all the rage in Britain soon after their discovery by
Europeans in the 1850s, and many of them grow there still. They can also now be found in France, Spain, Chile, New
Zealand, western Australia, various locations along the east coast of the U.S., and Manistee, Michigan. This is a real shot in
the dark, people—don’t be surprised if NONE of your seeds sprout, because redwood seeds, at least in the wild, are often dud
and notoriously finicky to boot about when and where they will sprout. (If I read the literature correctly, however, the ideal
conditions are very similar to those you might find in your average regularly-watered pot of potting soil, so maybe it ain’t so
hard.) Depending on where you live, however, this incredibly enormous and long-lived giant may thrive or take a dive. Also
known as the Giant Sequoia. A member of the Taxodiaceae family. $4.00/50 seeds
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Emily’s Page
(To be expanded considerably in the future)

Pepogalericulus manufactus nexuis

(Hand-knitted Pumpkin Hats)

Hand-Knitted Pumpkin Hats for Babies—Hello, this is Emily speaking. No, really, it’s still Kit speaking, since Emily is in
bed. Emily, among many other weird and wonderful things, knits the cutest little pumpkin hats you ever did see (see inside
back cover). They can be yours for $16.00 (for babies 0-3 months) or $18.00 (for 4-6 months). They are made with love, and
blinding speed, while Emily is doing four other things, which her husband is, sadly, unable to do.
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