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Gardeners and foodies unite
Taste of the Season is a specialty collection of 
unique vegetable plants inspired by the love of 
gardening, food and creative cooking.
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for 2021

N E W  

JADE 
DRAGON 
BITTER 
MELON

• Also Known as also knows as 
Bitter Gourd, Balsam Pear, Ku 
Gua, Goya and Karela.

• 8 - 10" (20 - 25 cm) long fruits 
have bumpy pastel green skin, 
thick white pith and green flesh.

• Adds a unique taste to stir-fries 
and soups, but also prized for its 
medicinal qualities.

• Plant with trellis support in the 
warmest spot in the garden like 
a south-facing wall.Stuffed Bitter Melon
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2021

Royal Snap II Peas

Stargazer Radish Honey Snap II Peas 

Colourful Mix Radish 

Both the green peas and purple pods 
are edible – crisp and flavourful.

These pretty golden-yellow peas are 
good for smaller garden spaces.

Their crisp zesty flavour is perfectly suited 
for salads, appetizers and garnishes.

Gorgeous watermelon-type 
radishes with crisp and juicy 
texture.
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Aspabroc F1 (Broccolini) Holy Basil (Tulsi) Chioggia Guardsmark Beets

Touchstone Gold Beets Borage Red Fire F1 Sprouting Broccoli

Cheddar F1 Cauliflower Graffiti F1 Cauliflower Vitaverde F1 Cauliflower

Young cucumber-
flavoured leaves are 
tasty in salads and 

drinks.

Prized in 
Hindu 

culture. Also 
known for its 
culinary and 

medicinal use. 
Used in teas 
and in Thai 

cuisine.

Hardy variety. 
Produces lots 

of 6 - 8" 
florets.

Medium sized (2lbs) cauliflower 
variety that stands out.

Prized in 
Hindu 
culture. Also 
known for its 
culinary and 
medicinal 
use. Used in 
teas and in 
Thai cuisine.

Hardy variety. 
Produces lots of 
6 - 8" (15-20 cm) 
florets.

Young cucumber-
flavoured leaves 
are tasty in salads 
and drinks.

Medium-sized (2lbs) cauliflower 
variety that stands out.
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To eat well is to garden.
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Cucamelon (Mexican Sour Gherkin)

Adam F1 Cucumber

Lemon Cucumber

Similar appearance to miniature 
watermelons with distinct dark 

and light green stripes. Taste 
like cucumbers with refreshing 

citrus overtones.

Heirloom. 
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Hansel Eggplant Kalettes

Red Russian Kale

Fairy Tale Eggplant

AAS winner. The 
dark purple, 

glossy fruit is 
tender, non-

bitter, has fewer 
seeds and can be 

harvested when 3” 
(8 cm) long.

Pre-1885 
heirloom variety
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Kalettes Pesto

Roasted 
Shishito 
peppers 
with 
bonito 
flakes P. 9



Britton Shiso (Perilla)Clemson Spineless Okra

Lemon Sun Patty Pan Squash

Heirloom. Produces an 
abundance of meaty 

dark green, 3” (8 cm), 
spineless pods. Cream-

coloured flowers are 
also edible. 

Okra Flower Bloom
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Specialty Peppers
If you can't take the heat, stay out of the kitchen!

Carolina Reaper Pepper

Togarashi Shishito Pepper Trinidad Scorpion Pepper

Sriracha PepperGhost Pepper 

Hottest 
pepper. Up 
to 
2,200,000 
Scoville 
units. 

One of the 
hottest 
pepper. 

2,000,000 
Scoville units.

Extremely
hot: 850,000 -

1,000,000 
Scoville units.

Large, firm 
peppers 
have smooth 
skins and 
thick walls. 
Good heat.

Delectable yet mild 
flavour. About 1 in

12 peppers may be 
spicy or pungent. 
Prolific yields on 
bushy plants.
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With bright colours, distinctive 
flavours and unique textures, our 
Taste of the Season organically 
grown Ediblossoms not only add 
stunning visual appeal, but also 
bring the flavour profile to the 
next level.
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Sunshine Mix Calendula 

Gem Mix Marigold (Tagetes)Candy Mix Centaurea (Cornflower)

Gourmet Mix Pansy 

Colourful blend of 
rich paprika, gold and 
yellow blooms. Lemon 

verbena-like scent 
and slightly spicy, 
clove-like flavour.

Heirloom. 
Flowers bloom 
in profusion, 
attracting 
pollinators. 
Spicy, clove-
like flavour 
with a subtle 
sweetness.

Old-fashioned favourite. Colourful blend of cream, orange, 
gold and yellow flowers that are semi-double to fully double.

Adds a 
wintergreen 

flavour to 
salads and 

desserts.
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Stop and smell the rosé

Baby Rosé Nasturtium has petite 2" 
aromatic, rose coloured blooms. They 
have a mild subtle sweetness so the 
nasturtium flowers are perfect in 
desserts and salads. The dark-green 
foliage has a peppery flavour 
reminiscent of mustard or radish. 
Baby Rosé’s compact mounding habit 
makes this unique nasturtium ideal for
small garden spaces and containers. 

Baby Rosé Nasturtium
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Mix of red, 
yellow, 

pink and 
orange. 

Tasteful Mix Viola

Jazzy Johnny Jump Up Mix Viola 

Jewel Mix Nasturtium
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