
Project Grow’s 2010 Plant Sale 
 
These are the plant varieties Project Grow hopes to offer at our annual plant sale on 
Saturday May 15th from 8am-2pm, Sunday May 16th from 8am-1pm and Saturday May 
22nd from 8am-2pm in front of the People’s Food Co-op at 216 North 4th Avenue near the 
Ann Arbor Farmer’s Market. 
 
There is always the possibility of disasters and crop failures with plants, but we will try to 
keep the list up to date if this happens.  All the seedlings have already been started.  The 
plants will be large, in 3.5” plastic pots, and organically grown in organic and using only 
organic fertilizer.  In many cases the plants are grown from organically grown seeds saved 
by local gardeners. 
 
  

Beefsteak Tomatoes 
Aunt Lillian's Yellow 
Heirloom   
 
(90 days) 
 
Late season large, light yellow fruit born on 
potato leafed plants.  Fruit has remarkable 
creamy texture that melts in your mouth.  
Fruity flavors and aromas.    

Aunt Ruby's German Green 
 
 (80 days)   
 
Large green beefsteak with creamy flesh and 
intense fruity flavor.  Gets a pink blush on 
blossom end when ripe.  

Berkeley Tie Dye 
Multi w/ stripes – Beefsteak – Late  
A multi-colored California beauty 

 

Black Krim 
Black - Beefsteak  
Russian tomato; rich flavor, meaty flesh 
 

 



Brandywine 
 
(75-80 days) 
 
Indeterminate, potato-leafed vines produce 
pink, huge, 1-pound fruits with delicious 
flavor.  One slice fills a sandwich!  Most  
popular heirloom cultivar.  

 

Caspian Pink 
 
(80 days)  
 
Sweet, meaty large red fruit from Russia with 
outstanding flavor and creamy texture.  

Cherokee Purple  
 
(80 days) 
 
Large beefsteak with purple-red flesh.  
Vigorous, productive plants produce great 
slicers.  

Coustralee 
 
 (80 days) 
 
A large French beefsteak with great flavor.  
Can reach 6" in diameter for plate filling 
slices.  

Evergreen 
Green – Beefsteak – Late  
Tomato tasting winner; very productive 
 

 



Kellogg's Breakfast  
 
(75-85 days) 
 
Developed by Darrell Kellogg of Redford, MI, 
a large, orange beefsteak (12-16oz.) tomato, 
with great flavor and super productivity.    

Magnum Beefsteak  
 
(80-85 days) 
 
Large red mid-season beefsteak with good 
shape and no flaws.  From a selection of plants 
grown annually by Chuck Wyatt.  Very 
productive  

Pineapple 
 
(80 days) 
 
Red and yellow bi-colored fruit averaging 16-
24 ounces. Very distinctive sweet, fruity taste.  
Good yields from sturdy vines.  

West Virginia Hillbilly 
Yellow/Red – Beefsteak – Late  
Great citrusy flavor; another favorite 

 

 

Cherry Tomatoes 
Bi-color Cherry 
Bicolor Mid-Late 1.25” fruit taste like honey. 

 

Black Cherry  



Brown Berry Cherry   
 
(75 days) 
 
Earthy brown cherry tomato producing heavy 
yields of sweet, juicy fruit.  

Gajo de Melon 
Bi-color Mid-Late 1” fruit; sweet, ripe muskmelon 
flavor  

 

Green Grape  

Lemon Drop 
Yellow Early Cranberry-sized; intensely sweet 

 

Peacevine Cherry 
 
(78 days) 
 
A selection of the Sweet 100 cherry tomato, 
having larger fruit held in the same tight 
clusters as its ancestor.   Throughout the 
season the plant has three colors of fruit on the 
vine, yellow, orange and red.    

Snow White Cherry  
 
(70 days) 
  
Highly productive "white" cherry with light 
yellow fruit that reach an inch in diameter.  
Fruit are sweet and juicy and have fruity taste 
that is pleasant and a refreshing contrast to that 
of other cherry tomatoes.  



Yellow Pear Cherry  
 
(70 days) 
 
Tiny (1" long), yellow, sweet, pear-shaped 
tomatoes are produced in abundant clusters on 
vigorous, indeterminate vines.  Great for 
eating in the garden or in salads.  
 

Oxheart Tomatoes 
Brad's Blackheart  

Coer De Boeuf  

Hog Heart  
 
(86 days) 
 
Originally from Italy, this meaty, 6-8 oz. paste 
tomato is noted for its  sparse seed cavity, 
dense flesh, and excellent flavor, whether 
fresh, canned or frozen.  Indeterminate  

Orange Russian 117 
Orange – Oxheart – Mid/Late 
3” fruit are sweet, fruity and meaty. 

 

Orange Strawberry 
Orange – Oxheart – Late   
Large strawberry-shaped fruits; flavorful 

 

Ukranian Bull's Heart 
 
(80-80 days) 
 
Great tasting red oxheart with 12 to 16 ounce 
fruit that have a meaty texture and succulent 
flesh.  At peak ripeness, its flavor has an 
intense, rich fruity taste.  
 

Paste Tomatoes 



Dunneaux  
 
(85-90 days) 
 
Large late season paste tomato that lost its ID 
tag.  It might be Howard German, but I just 
dunneaux.  Each fruit can weigh 8 ounces and 
may exceed 6 inches in length while 
approaching 2" in width.  Good fresh eating, in 
addition to great sauce  

Orange Banana  
 
(85 days)  
 
A very productive, beautiful light orange, 
elongated 2-4” paste tomato with a sweet, yet 
complex flavor.  

Pirkstine Orange 
Paste - Orange �
Very Sweet, fruity flavor, succulent flesh 

 

Polish Linguisa 
Red Late  
Huge red fruit produced over long season 

 

Purple Russian 
Purple Mid-Late Plum shaped, juicy and sweet 
flavored. 

 

Saucy 
Red Mid Extremely productive bush plants 

 

Speckled Roman  
 
(75-80 days) 
 
Red, 4-6oz sausage shaped plums that taper 
abruptly to a sharp point.    Juicy fruit are great 
fresh eating.    
 

Saladette Tomatoes 



Aviuri 
Yellow/Red Early-Mid 2” Fruit are sweet and 
juicy 

 

Black Zebra 
 
(75-80 days) 
 
Small to medium brown globes striped with 
green.  Flesh is reddish brown with a tangy, 
"smoky" flavor.  

Cosmonaut Volkov  
 
(70 days) 
 
These deep red, slightly flattened 8-12 oz. 
globes deliver the true tomato taste:  sweetly 
rich and full-bodied.  Early ripening and long 
lasting producer on indeterminate vines.    

Costolutto Genovese  
 
(70-75 days) 
 
Italian variety with heavy yields of scalloped 
red 4-ounce juicy fruit that has good fresh 
flavor.  Costoluto means “ribbed” in Italian.  

Ethel Watkins Best  
 
(70 days) 
 
Originally from Australia, this tomato has a 
unique flavor when eaten slightly under-ripe.  
When fully ripe, it is sublime!  Consistently a 
winner with Ann Arbor's tomato tasters.   



Green Zebra  
 
(80 days) 
 
Starts out green with dark green stripes, then 
softens into yellow when  ripe.  4-5 oz. fruit 
has unique citrus-like, tart flavor.  Productive 
and tenacious.  

Olga's Yellow Round Chicken  
 
(75- 80 days)  
 
A small to medium sized yellow tomato 
from Russia.  Fruit keeps well, yet has 
excellent flavor and a succulent texture.  
Vigorous vines are very productive.  

Pachino  
 
(75-80 days) 
 
A medium-sized mid-season red tomato from 
Sicily by way of Orvieto, Italy.  Fruit have an 
intense, tangy tomato flavor that makes great 
sauces and is excellent fresh.  

Stupice  
 
(65 days) 
 
Small, 2" plum-shaped, red fruits are tasty; 
good stewed whole.  Indeterminate vines are 
very productive, maturing early and lasting 
late into the season.    
 

Patio Tomatoes 
Burpee Quarter Century 
Red Mid 2” fruit; succulent, slightly “salty” 
flavor. 

 

Macrocarpum Lutea 
Yellow Mid 2” fruit; succulent flesh, citrus 

 



flavor. 

Pixie Red Rock 
Red Mid-Late1.25” fruit; truly rock hard, but 
good flavor. 

 

Principe Borghese 
Red Mid Great producer of great tasting 
tomatoes 

 

Red Russian 
Red Early-Mid 2” long plum shaped.  Fresh 
and Salads 

 

 

Hot Peppers 
Anaheim  
(78 days) 
7” tapered fruit turn red at maturity. 
900-2,500 Scovilles 

 

Bulgarian Carrot Chile  
(68 days) 
3” x 1” tapered fruit 
 

 

Czech Black  
(65 days) 
2½” black/red fruit; slightly less hot than 
jalapeno  
 

 

Early Jalapeno  
(75 days) 
4,000-6,500 Scovilles 

 

Fish  
(80 days) 
Green and white foliage, 2” curving, striped 
fruit ripen red. 
45,000-75,000 Scovilles. 

 

 

Sweet Peppers 
Cherry Pepper  
(Mid-Late August) 
Sweet, yellow, round fruit may be picked 
yellow but will later turn red 

 

Chocolate  
(80 days) �

 



6”-8” tapered fruit turn green to brown. 
 

Huth’s Tomato Pepper  
(Mid-Late August) 
Round, red fruit with very thick walls look like 
a tomato.  
 

 

Sweet Pimento  
(80 days) 
Red; rich fruity taste. 
 

 

Quadrato d’Asti Rosso 
(80 days) 
Huge with thick, brilliant red flesh. 
 
 

 

 

Basils 
Genovese  
(70 days) 
Connoisseur’s choice for making pesto! 

 

  

Mammoth 
Lettuce-leaf type with large, ruffled leaves 
suitable for stuffing 
 

  

Red Rubin 
(78 days) 
Dark purple-bronze leaves 
 

  

Spicy Globe 
(70 days) 
Compact 8” mound of strongly scented small 
leaves 
 

  

Thai Basil 
(60 days) 
Strong licorice-anise flavor 
 

  

 
 


