
GREENS 

thatôs your spinach,  
arugula, Swiss chard, 
and head & leaf lettuces!  



Sangria   Freckles 

Red Sails 

YUF CSA Varieties: 

Red Sails produces an attractive deep bronze-red loose 
head with a soft green center. Sweet, non-bitter leaves.  

From France, Sangria  produces 
medium sized, thick leaves, rosy-
red with light green insides.  

Early, open pollinated lettuce has 
glossy green, semi-savoy leaves 

with maroon splashes. 

Dixter 

head lettuce 

Yugoslavian Red 

Red-tinged leaves form 
heads that reach 12" across. 

Excellent mild flavor. 

Burgundy romaine for heart and baby leaf production. 
Tall, cylindrical tight heads are slow to bolt even under 
heat and cold stress. Dixterôs bronzy red colour extends 
well into the heads and deepens with cool temperatures.  

Lettuce is generally a cool season plant, but with new types you can 

successfully grow lettuce in the heat of the summer. One of the easiest 

greens or vegetables to grow, by using different types of lettuce, you 

can have fresh salads year round. 



Tall, cylindrical heads with red-green leaves tinged with 
dark red. Very deep, intense red leaves when small.  

Cimmaron 

Bambino 

Selway  

leaf lettuce 

YUF CSA Varieties: 

A Royal Oakleaf, Bambino has medium-dark green 
pointed leaves that are very slow to bolt both under heat 

and cold stress.  

The deepest red of all salad 
bowl varieties, Granada   
produces blood red heads.  

Leaf lettuce forms bunches instead of a head and regrows from a cut 
stem without losing quality in flavor or texture. Varieties include: Salad 
Bowl, Lollo Bionda, a frilled edge Italian lettuce that is easy to grow 
and has a long harvest period, Lollo Rossa its red cousin, and Oakleaf 
and its many varieties, including red, curly, and royal. 

Granada  

Selway is a ruby colored Lollo Rossa with good size and 
texture. The leaf is light green in the centre and becomes 
dark red at the edges.  



Tsoi Sim 

Mizuna 

A slender leafed salad 
green with a mild pep-

pery flavor, slightly spicy, 
but less so than arugula. 

Chinese flowering 
Brassica. Thick 
shiny leaves on 
tender stalks. Eat 
when young stalks 
get flowers.   

asian greens 

Mei Qing Choi 

The preferred green stemmed Pak Choy, Mei Qing Choi pro-
duces small compact vase shaped plants that can be picked 

both as a baby and as a full sized bunch. It is very uniform 
and slow to bolt under heat and cold stress. 

YUF CSA Varieties: 

swiss chard 

This superb mix gives you a range of maturity 
dates, flavours and colours. From the light 
green Lucullus, to the deep red Rhubarb, you 
will have plenty of chard for the entire season. 

Bright Lights 

YUF-CSA Varieties: 

Chard has shiny green ribbed leaves, with stems that range from white 
to yellow and red depending on the cultivar.  Young chard can be used 
raw in salads, while mature, vitamin-rich chard leaves and stalks are 
typically cooked or sautéed, leaving a refined flavor which is more deli-
cate than that of cooked spinach.  



Different from the usual spinach, it is valu-
able for culture in hot, dry weather. Pro-
duces an abundance of fleshy, green 
leaves which can be picked throughout the 
season. Plants may grow up to 3 ft in size. 

Tyee is an old time favourite. It produces dark green, 
savoyed leaves that are held upright for easy harvest. 
Moderate growth rate yields lead to top quality leaves 
with excellent taste. Resists bolting under heat stress. 

New Zealand  

Longstanding Bloomfield 

Tyee 

spinach 

YUF CSA Varieties: 

Spinach is an edible flowering plant, native to central and southwest-
ern Asia. Itôs mainly an annual plant, which may survive over winter in 
temperate regions.  

Spinach has a high nutritional value and is extremely rich in antioxi-
dants, especially when fresh, steamed, or quickly boiled. It is a rich 
source of vitamin A, C, and E, iron, calcium, omega-3 fatty acids, and 
much more.  

Old standard home garden variety dating back to 
the early 19th century. Heavy yielder of glossy, dark 
green blistered leaves. Plants are prostrate in 
growth and slow to bolt into seed. Plant in spring or 
fall. Can over-winter with a minimum of cover. 



BRASSICAS 

thatôs your sprouting 
broccoli, broccoli 
raab, kale, & kohlrabi!  



kale 
Rich in Vitamin C and other minerals, Kale can be used to dress up 
salads, in stir fries, as a garnish, or mashed with potatoes and sau-
sage (German and Dutch delicacy).  

Redbor Blue Curled 

Dramatic deep, reddish-purple kale. The first true frilly purple 
kale, whose color intensifies as temperatures get cooler. 
Good ornamental plant and perfect for gourmet garnishes. 
Turns green when cooked. 

Dark blue-green variety makes an appealing garnish. Uniform, 
tall plants can be harvested successively due to its ability to 

generate new growth. Dutch bred variety. 

YUF CSA Varieties: 

kohlrabi 

Kongo 

Kongo is an early white variety, with smooth sweet 
flesh that doesn`t become pithy. Can be picked as a 

baby buncher or allowed to mature to its full size. 

Kolibri 
Top quality purple variety. Kolibri can be picked 
when small as a buncher or as a large bulb.  

YUF CSA Varieties: 

Kohlrabis look out of this world! This Cole crop creates a turnip-like 
stem in as little as 6 weeks. Kohlrabi is delicious raw with carrot sticks 
and rutabaga on your dip tray, stir-fried, roasted or mashed. 



YUF CSA Varieties: 

Italian Sprouting 

 Zamboni 

sprouting broccoli 

broccoli raab 

YUF CSA Varieties: 

Broccoli Raab, also known as Rapini, is a distant cousin of common 
broccoli, similar in flavor but not growing habit. Store unwashed Raab 
in sealed plastic bags in the refrigerator for up to five days.  

Instead of producing one large head, Sprouting Broccoli grows 
branches of small heads over a long harvest window. The stems are 
much more tender than  broccoli, and are as much a treat as the 
heads themselves. Perfect steamed or added to stir-fries.  

Zamboni has small delicate leaves, stems, and buds, and 
a slightly spicy flavour. Plants do not produce a central 

head but abundant side shoots which must be kept picked. 
Early and productive, plant Zamboni in succession from 

early spring into summer for salads and stir-fries.  

Italian Sprouting Broccoli produces heavy yields of large 
central heads and medium sized laterals, early in the sea-

son, and continues throughout the summer and into fall.  


