other edibles

days to

Mature

name description maturity fruit type size color features
Also called Roman or Florence fennel. This variety
forms a crisp bulb with licorice flavor and can be eaten
raw or cooked. Can be grown in a container if the
fennel, Romanesco container is large enough for the taproot. Feathery
foliage is used as a fresh garnish. Seed can also be
harvested as a spice.
summer sauash Variety of summer squash known for its rounded, rovv?tcﬂ]ed
Pattvpan q ' shallow shape with scalloped edges. Young fruits 35-49 scalloped
yp have edible skins. edges
summer squash Vertical-growing plant produces 4-8 inch yellow rows
Rise and ghine ' zucchini. Plants are bushy and reach 4 ft tall, 55 elongated | 4-8inch | yellow Vgrtically
spreading up to 3 ft. if staked.
winter sauash Long vined-winter squash matures up to 6 |Ib. Good ?ﬁ}?sd\;\il?t?]'
Butterm?t ' for winter storage due to their hard skins. Flesh is 85-100 bulbous
bright orange and sweet. end
Green fuits encased in papery husks. Fruits have a round fruits
Tomatillo Verde citrusy, lemon flavor when picked firm, bright green and 100 inside husk| 2-3inch | green
big enough to fill the husk.
Heirloom. Up to 4 inch fruits have citrusy yellow color,
tomatillo, pointed shape and sweet-tart flavor. Fruit grows up to 4 pointed .
Chupon de Malinalco |inches long and the flavor is like a sweet paste tomato 70-80 round |UPto4inch| yellow
mixed with a husk cherry! 70-80 days.

. Electric violet tomatillo is sweet and fruity. Color is more round fruits sweet,
tomatillo, purple intense when grown in full sun. Productive 70-80 inside husk purple color
tomatillo, Toma . . flattened
Verde Early maturing, large, flattened round green fruits. 60-70 round
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