About the Catalogue
Wow – 2010 – what a winter we had, or should I say didn’t have?  Is it possible to forget what snow looks like?  It’s so early and yet the warmer temperatures are making me feel overdue for some planting!  I am excited to offer my seedlings for sale again this year and hope that you’ll find something new in the catalogue to tickle your fancy – like Whippersnapper, a cherry tomato variety suitable for growing in pots, Sugar Baby Watermelon, small enough for the urban garden, or maybe Borage, a star shaped edible flower with a taste similar to cucumber.  Before you peruse these pages, there are a few things I would like you to note:
Organic:  All of my seedlings are grown using organic practices without any chemical based fertilizers or pesticides, and almost all are produced from certified organic seed, or at the very least organically grown seed.

Open-Pollinated:  To the best of my knowledge, all varieties are open-pollinated and non-hybrid, which means that you can save seed from your plants for next year and they will continue to produce the same product for years to come.
Heirloom:  Many varieties are heirlooms, having been grown for at least fifty years (some for hundreds), but are unfamiliar to the average consumer due to the limited choices offered in plant nurseries and grocery stores.  So if you are looking for something a little more unusual, you’ll find it here.
PRICING CATEGORIES
Category #1: 4” pot - $2.50 each, 3 for $6.50, or 6 for $12.00 – this category includes vegetable starter plants, flowers and ornamentals, one plant per pot only
Category #2: 3” pot - $2.00 each, or 3 for $5.00 – this category consists of herbs started from seed, the plants are fairly small, and often there two or more plants per pot

Category #3: 6” or larger pots - $5.00 each – this category consists of raspberry plants with three or more first year canes in each pot 
Feel free to mix and match between varieties, as long as you have multiples (3 or 6) within the same pricing category you will still receive the deal price.  (Example:  One of each of three different tomato varieties would still qualify for 3 for $6.50).  You do not have to buy 3 or 6 of the same variety to save money!  
Limited Quantities:  Some items will only be available in limited quantities due to poor germination, unexpected popularity or unforeseen circumstances, so order early if you do not want to miss out on something unique.  

Pick-Up/Delivery:  Orders should be ready for pick-up at 85 Michael Blvd in Whitby beginning just before Victoria Day weekend, but some items may be delayed due to poor or slow germination.  It is best to phone ahead at (905) 668-6528 or email at turtle_trek@hotmail.com to setup a pick-up day and time.  Other locations for pick-up may also be arranged.  Alternatively, orders are available for delivery within a certain region, fee to be determined, and free delivery will be offered for larger orders within Durham Region.  Please let me know if you are interested in delivery. 
If there is anything that I do not carry that you are interested in, please let me know, as I may be able to locate an item for you from another grower or provide you with limited seeds or suggest a company from which to purchase them. 
Please note that pot sizes are approximate and may vary slightly, as I try to reuse old pots whenever possible in an effort to reduce the number heading to the landfill.  If you return your pots when you are finished planting I will ensure that they are thoroughly washed and ready for reuse in future years.  I am currently in desperate need of the smaller sized pots and also strong trays on which to carry the seedlings, so if you have any laying around that you don’t need, please, send them my way!

Thanks for taking the time to browse through my catalogue, and I hope you have a fantastic 2010 growing season!

Dana Smith
Updated 2010 Plant Catalogue
Price Category #1

4” pots - $2.50 each, 3 for $6.50, or 6 for $12.00
Tomatoes

Beefsteak

The original beefsteak tomato, whose name has now come to describe any large, red, slicing tomato.  These tomatoes are very large, red and meaty, and grow to about a pound in size.  Great slicing tomato. Late season producer.
Black Plum

Mid-season heavy producer of oblong 2” tomatoes on tall plants.  Skin will develop a burgundy or deep mahogany brown blush which may develop to full black in hot, sunny weather, although mine never seem to achieve this fabled colour.  Full, rich, almost smoky flavour makes this an excellent chutney or paste tomato.
Box Car Willie

This is a classic large (up to 1lb), round, red tomato.  Plants will produce lots of tomatoes, and last throughout the season.
Chadwick’s Cherry

Medium sized (1” round) red cherry tomatoes with sweet-tart flavour.  These plants produce tons of tomatoes, borne in large clusters, on very long vines that will need training.  Fruit rarely splits.
Djeena Lee’s Golden Girl

Mid-season producer of medium sized (8-10 oz) golden-yellow fruit with meaty, but still juicy flesh.  In addition to being an excellent producer, this tomato has won many competitions for its incredible sweet, yet tangy flavour.  
Green Zebra

Medium-small (approximately 2” in diameter) light green tomato with darker green vertical stripes.  Lighter green areas turn yellow gold when ripe.  This tomato will wow any visitor to your garden with its unusual and striking appearance.  Beautiful when whole or sliced.  Wonderful sweet, juicy flesh with slightly spicy flavour! 
Kellogg’s Breakfast

Large, orange beefsteak sized tomato (1 lb fruits).  These tomatoes are meaty and juicy with great tomato taste.  It has been in the Darryl Kellogg family for decades resulting in its unusual name.  All around great beefsteak variety – great colour, taste, yield and adaptable to various uses in the kitchen.
Martino’s Roma

Plum shaped meaty red fruits, 2-3 inches in length.  These plants produce an excellent harvest.  Popular tomato for sauces, pastes or canning.
Old Flame

Late producer of large beefsteak type tomatoes up to 1 lb.  The fruit ripens to a sunny yellow shot through with rose-red producing a marbleized effect when sliced – very beautiful!  These tomatoes have a mild sweet flavour with an amazing smooth and creamy texture.  Not a heavy producer.
Principe Borghese

Mid-season producer of plum-shaped oblong fruit growing 1-2” long, on a compact, bushy plant spreading to about 3 feet in diameter.  Considered one of the best varieties for making sundried tomatoes, but also makes an excellent salad tomato.  Although a semi-determinate plant, meaning that it produces the bulk of its tomatoes over a limited time span, I have found that it will actually produce two crops as long as it is not killed by frost.  Gives excellent yields.
Red Grape
Excellent mid-season producer of tomatoes the size of large grapes with slightly elongated shape.  Sweet and firm with thick skins – one of my favourites!  Tomatoes are borne on long vines that will need training.  
Sophie’s Choice

Extremely early, good producing Canadian tomato.  Compact plant, not exceeding 18”, makes this tomato an excellent choice for container growing.  Produces red 6-8 oz fruit.  Low drought tolerance.
Whippersnapper
I often have people inquire after cherry tomatoes that are suitable to grow in pots on the patio – hence this new addition to the catalogue.  These pink cherry tomatoes are produced on tiny little one foot plants!  They yield well for their size, yet are small enough that I have even seen people grow them in hanging baskets.   

Yellow Pear

This old variety has been around since the 1800’s, is pear-shaped, small, juicy and yellow, hence the name! Extremely productive plant will continue to bear tomatoes right up until frost.  Tomatoes are borne on long vines that need training.  Popular with gourmet chefs as a salad tomato.
Sweet Peppers
California Wonder
Prolific plants grow to 30” in height and produce large and blocky peppers that start out as a glossy deep green, but eventually ripen to bright crimson red, increasing the sugar and vitamin C content at the same time.  Harvest at either the green or red stage, whichever you prefer.  Great pepper for stuffing, frying or fresh eating.
Orange Bell

Plants bear lots of thick fleshed, green fruits that ripen to bright orange with an excellent sweet flavour.  Bell pepper shaped, but won’t get quite as large as the hybrids found in the grocery store.
Quadrato D’Asti Giallo

Italian heirloom producing large (5” long and 4” wide) squarish lobed bell peppers that start out green and ripen slowly to a golden yellow.  Thick, sweet, crisp flesh can be eaten in either the green or yellow stage, but is sweeter when yellow.  Good yields.
Feher Ozon

Heavy producer of conical shaped peppers up to 4-5” long.  Fruit starts out as a pale yellow colour, but matures to a dark red.  Can be eaten fresh or stuffed in either the pale yellow or red stage.  Also suitable for pickling.  Traditionally these peppers were dried and ground into paprika.  Rarely bothered by pests and has yielded well for me in containers.   
Miniature Chocolate Bell

Hardy plants grow to 2’ tall and produce tons of small, cute, semi-bell peppers about 2” in size that start out dark green and ripen to a rich chocolate brown.  Great for pickling, eating fresh or stir frying.
Klari Baby Cheese

Produces very round 2” diameter peppers that start out as white, maturing to yellow and finally red.  Small in size but with thick flesh, that gives you more pepper than you would expect based on the size.  Sweet flavour excellent for fresh eating or can be pickled whole.  Prone to cracking a little as it approaches full red.
Hot Peppers
Hungarian Yellow Hot Wax

Long banana shaped peppers, start out green and ripen through yellow to red.  Medium-hot and spicy.  Excellent choice for salsa or making pickled hot pepper rings.  Very productive plants.
Early Jalapeño

Small, blunt peppers (2½” by 1”).  Can be eaten during the green stage or wait until they ripen to a deep red.  Hot.
Long Slim Red Cayenne

Peppers are small, long and slim starting deep green and ripening to bright red.  Can be dried whole.  Suitable for containers.  Very hot! – be careful when processing these peppers.  
Other Vegetables

Sumter Pickling Cucumber

Popular variety for pickles of all sizes, but these cucumbers are also tasty when fresh.  Fruit is about 6” when fully grown, medium-dark green with white spines.  Produces good quantity of cucumbers.
Mid-East Prolific Cucumber

A highly productive and early cucumber originating in the Middle East.  Produces 6-8” spineless fruit that are suitable for eating fresh or pickling.  Smooth, thin-skinned and mild.  Best picked early, before they get too seedy.
Straight Eight Cucumber
Produces green, smooth-skinned cucumbers about 8” long.  Popular variety for slicing, and highly productive – these plants will keep you well supplied with cucumbers.  Like all cucumbers they can easily be trellised to conserve garden space.
Black Beauty Eggplant

Deep purple, classic eggplant grown since the early 1900’s.  Fruits up to 3 lb in size but can be picked smaller for better production and taste.  Great choice for eggplant parmigiana.
Long Purple Eggplant

Old heirloom producing long, slender, purple fruits with bulbous end, best harvested when young.  Thin skin and few seeds make it great for slicing and cooking.
Black Beauty Zucchini

Classic cylindrical, glossy black-green fruits with firm, creamy white flesh.  Early and highly productive bush-like plants.  Pick when small to ensure continuous production.
Early Prolific Straightneck Squash (Zucchini)
Heavy producing bush type summer squash (zucchini shape, sometimes with bulbous end).  Smooth yellow fruit with white interior flesh.  Looks beautiful when mixed with green zucchini in a stir fry.
Benning’s Green Tint Bush Scallop
These squash have a “patty pan” shape – a flattened circle with a scalloped edge.  Some people describe them as little spaceships.  Best picked when less than 4-5” in diameter, these squash have pale green skin and flesh.  Taste is similar to zucchini, but sweeter.  Can be sliced and used like a zucchini or hollowed out and stuffed.  Excellent yields.  
Oka Melon (Île Bizard Strain)
A Canadian melon developed in Oka, Quebec from a cross between the Montreal Melon and the Banana.  This variety was thought to be extinct until it was rediscovered on the Island of Bizard in Quebec.  Fine textured flesh with great flavour.
Sugar Baby Watermelon
Medium watermelon on shorter, 5-9 ft. vines, perfect for the backyard garden.  Fruits are about 8” inches in diameter, round, sometimes slightly oblong, with pink/red flesh with few seeds and a dark green exterior.  Fruits typically weigh 6-9 pounds.  

New England Pie Pumpkin (aka. Small Sugar)
Small pumpkin variety popular for canning and baking pies due to its excellent flavour and fine grained flesh.  Fruits weigh only about 7 lbs, and are perfect for home gardeners.  Can also be used to make small Jack o’ Lanterns.
Waltham Butternut Squash

High yielding winter squash variety producing 9-10” long pear shaped, buff-coloured fruit with deep orange, sweet and tasty flesh.  This squash stores well and has a small seed cavity resulting in lots of flesh per fruit.  Very popular.
Edible Flowers
Bachelor’s Buttons

Bright blue cornflower blossoms bloom throughout the season on this branching 3 foot tall self-seeding annual.  Although flowers are more of an ornamental, having been used for boutonnieres in Victorian times, they are also edible and have medicinal properties.  Sun.
Borage
An annual flower that grows into a bush-like 2-3 foot plant covered in pale blue, star shaped flowers.  The blooms are edible, with a cucumber-like flavour and look great in salads.  Full sun to part shade.
Calendula

Also known as pot marigold, this member of the daisy family is used in herbal medicine and cosmetics.  The petals are edible.  Plants could produce either single or double flowers, yellow or orange.  Full sun to part shade.

Nasturtiums

Trailing annual continuously produces flowers in yellows or oranges, and occasionally red.  Beautiful round-leaved foliage.  All parts of the plant (flowers, leaves, seed pods) are edible and have a peppery flavour.  Blooms are perfect for dressing up a salad and giving it that extra kick.  Easy to grow and enjoys poorer soil.  Full sun to part shade.  Majority of pots have two plants each. 

Flowers and Ornamentals

Angel’s Trumpet (Datura)
Tropical plant with dark green heart-shaped leaves and beautiful large white, trumpet shaped flowers and spiky seed pods.  Can reach three feet in height and width.
Four O’Clock (aka. Marvel of Peru)

Tropical plant growing 3-4 feet in height, producing many branches covered in small white, trumpet shaped flowers.  This is a night blooming annual; the fragrant flowers begin opening in late afternoon and bloom throughout the evening.  I often find that the flowers are still open in the morning before the sun fully hits them.  Sun.
Hollyhock

Dark maroon almost black flowers atop tall stems (6-8’).  These are first year plants started from seed and since they are a biennial they are unlikely to flower until next season.  Unique colour.  
Hummingbird Sage (a.k.a. Texas sage, scarlet sage, blood sage)
Ornamental sage excellent for attracting hummingbirds and butterflies.  Has cardinal red flowers on tall flower spikes beginning in mid-summer.  Plants reach two to three feet in height and have triangular leaves.  Tender perennial, grown as annual in our climate.  
Jolly Jester Marigold

Not your average French marigold, this variety grows up to 20” in height and produces multiple branches resulting in tons of blooms on a single plant – and it will continue to bloom right up until frost.  Flower petals alternate between sunny yellow and maroon striped around a golden orange centre; very beautiful.  Often planted with tomatoes as a pest deterrent.  Full sun to part shade.  
Morning Glory
Prolific annual climber produces trumpet shaped flowers in shades of blue-purple.  Will quickly cover trellis or fence.  Full sun to part shade.  Majority of pots have two plants each.
Winged Pea (Asparagus Pea)

Despite the name, this plant is not related to peas or asparagus, but in a category all its own.  Beautiful plant with pea-like flowers that are a vivid blood-red/black, followed by winged pods that taste somewhat like asparagus (best eaten when young, less than 1-2” in length).  Growing only about 8” high but spreads to 18”; great plant for a border or for container growing.  Very ornamental.
Plant Category #2

3” pots - $2.00 each or 3 for $5.00

Herbs
Anise Hyssop
This beautiful herb grows to about 3’ and has violet-blue flower-spikes that are beloved by bees and butterflies.  Birds also love its seeds.  The leaves are anise scented and flavoured and can be used to make tea or to season sweet dishes or salads.  Perennial.  
Sweet Genovese Basil

Green, smooth-leafed variety of basil popular for making pesto.  Excellent used fresh or dried.  Heavenly aroma.  Annual.
Italian Large Leaf Basil

Grows only to about 14” and has 3-4” long, broad, crinkly leaves that are slightly sweeter and less clove-like than other varieties.  Also great for pesto and other Italian dishes.  Annual.
Dark Opal Basil 

Deep purple leaves with a slight bronze overtone; flavour and aroma are more subtle than Sweet Genovese Basil.  Beautiful accent in salads and for adding colour to flavoured vinegars and oils.  Annual.
Thai Basil

Purple stems with green leaves near the base of the plant turning more purple towards the flowers.  Strong anise scent and flavour used in Asian cooking.  Annual. 
Wild Bergamot
This is the traditional bee balm native to North America.  It grows 2-5 feet in height and has lilac flowers in whorls in late summer/fall.  The leaves and flowers can be used to make tea.  Perennial.
German Chamomile

This is the self-seeding annual chamomile that grows to about 18” and produces an abundance of tiny white daisy-like flowers with bright yellow centres.  Flowers can be picked and dried to make tea or be used for medicinal purposes. 
Chives

Popular culinary herb loved for its mild onion flavour.  Hardy perennial with narrow grass like hollow leaves growing in clumps.  The pale lavender spiky flower heads are also edible.
Garlic Chives

Similar to the common chives in use and appearance, but with flat leaves and a more garlicky flavour.  White, edible flowers appear in late summer-early fall.  Perennial.
Hyssop (Hyssop officianalis)
Evergreen perennial shrub with small, pointed green leaves and spikes of blue/purple flowers that bloom for a long time.  Loved by bees, butterflies and hummingbirds.  Often mistaken for lavender, but has a more unusual pungent scent.  Traditionally used to flavour meat and as a cleansing herb.  Grows well in pots.
English Lavender

Perennial bushy shrub-like plant with grey-green needle like foliage.  Dainty spikes of blue/purple flowers in early to mid-summer.  Heavenly aroma.  Flower spikes can easily be dried for continued enjoyment.
Sweet Marjoram

Self-seeding annual similar to oregano in appearance and taste, but often considered the superior for flavour by most chefs.  Excellent used fresh in a variety of dishes.  When harvesting, be careful not to cut back too much of the plant.  Best used just before flowering.

Greek Oregano

Classic herb used in Mediterranean cuisine.  Strong flavour excellent fresh or dried.  Bushy and fast spreading perennial plant with purple/blue flower spikes in late summer.
Italian Parsley

Dark green, glossy, flat leafed Italian variety used in cooking.  Strong flavour and aroma.  Bushy productive plants.  Biennial, but usually grown as an annual.
Moss Curled Parsley

Dark, green curly leafed parsley.  Compact plant.  Often used for garnish, but I find the flavour is better than some other curly leaved varieties and is excellent cut up and added to salad.  Flavour and aroma similar to Italian Parsley, but not as strong. 
Rosemary
An evergreen shrub with pale green needle-like foliage with a strong aromatic smell.  Extremely tender perennial and slow growing, best grown in pots and brought inside in winter.  Does not like to be overwatered or sit in excess water.  Whole plant has a lovely aromatic scent and leaves can be used fresh in all sorts of dishes – I love to pair it with roasted potatoes.
Common Garden Sage

Grey-green, velvety and slightly hairy leaves are used to flavour stuffing and a variety of meats; also goes great with winter squash.  Shrub-like plant produces soft violet-blue flower bracts in summer.  Perennial.
White Sage

Ceremonial sage used in smudging rituals.  Amazing scent.  White grey leaves with light blue flowering spikes.  Annual in our climate.
Summer Savoury
Flavourful annul herb, growing to only about one foot in height.  It has long narrow leaves and small, pale lilac flowers starting in mid-summer.  The leaves have a delicate, spicy flavour and are used in cooking.
English Thyme
Low growing perennial herb with tiny pink to white flowers, great as an edging or border plant.  Small aromatic leaves are used to flavour all kinds of food.  Perennial.
Price Category #3
6” or larger pots - $5.00 each
Raspberries
Bright red fruit borne on approximately four foot tall canes, excellent for eating fresh, freezing, or preserving in jam.  Fall-bearing variety producing fruit mostly in September and October.  Imagine picking fresh raspberries from your garden in the fall – what a treat!  Pots contain at least three first year canes.
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