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Asparagus pea, edible flowers and ripe pods.
























The purple-podded Blue Coco Bean and White Caseknife Bean.
The Caseknife Bean is shown in both the shelly and ripe-pod stages.









Blue Shackamaxon Bean.









Buerre de Rocquencourt wax bean, bottom right,
and the Ice Bean, top left.





















From left to right: Pawnee Bush Bean, Rio Zape Bean,
and Munsi Wolf Bean or Speckled Minisink, a rare Lenape pole bean
from the region of the Delaware Water Gap.












Wild Pigeon Bean, Mostoller Wild Goose Bean,
and the Sulphur Bean.












Red Cranberry Pole Bean.















Scotia or Genuine Cornfield Bean
growing with Sehsapsing corn.



























Shown here as dry beans, from left to right: Speckled Saba or
Bushel Bean, Dr. Martin’s Lima Bean, Carolina Lima.


















From left to right: White Dutch Runner Bean,
Painted Lady Runner Bean, and Black Coat Runner Bean.












Purple Hyacinth Bean showing the brilliantly colored pods.















Bassano or Chioggia Beet


















Golden Beet.















Various types of chard or sea kale beet, including the white stemmed Swiss chard,
the red Chilean Beet, and Golden Chard.






Hardy Spinach Beet photographed in December.


















Detail of the flower of the Agua Dulce Broad Bean.












Windsor Broad Bean. The green seeds are harvested as shelly beans at this stage.





















Black Tuscan Palm Tree Kale with Silesia lettuce.









Detail of Dwarf German Kale. This variety remains green all winter.















An assortment of cabbages: Red Drumhead,
the small, round-headed Cannonball,
and the pointed Winnigstadt cabbage.









Couve Tronchuda or Portugal Cabbage. The cooked stems have a taste similar to broccoli.









Early Jersey Wakefield Cabbage is most tender when harvested very young,
as shown here.









Green Glaze Collards are resistant to cabbage worms.









January King is a savoy cabbage that changes color as it grows.












Jersey Cow Cabbage, shown here as a
first year plant about seven feet tall.






Purple Vienna kohlrabi. The skins
may be dried and used for winter soup stocks.



























Sea Kale has powdery gray leaves.















Parisian Rondo or Golden Ball carrot,
a nineteenth-century variety developed for cold frames.









White Belgian Carrot and Long Red Surrey Carrot.







































Red Celery retains its distinct flavor and firm texture even after cooking.









Soup Celery or smallage may be cultivated like parsley.









Chayote requires at least two plants for proper fertilization.
The vines produce abundantly all summer.






























Ha-Go-Wa or Seneca Hominy Corn is noted for its large round kernels.












Puhwem or Oklahoma Delaware White Corn, shown here with young red silks.






Sehapsing or Oklahoma Delaware Blue Corn is a dark blue-black corn when mature,
but it can also be harvested as a sweet corn when young, as shown here.









































































































Celtuce or Asparagus lettuce is raised as a summer lettuce
both for its leaves and broccoli-like stems.



























Speckled lettuce is one of the most popular heirloom varieties grown today.












Tom Thumb lettuce is about the size of a large carnation.









The young pods of martynia or Devil’s Claw
may be prepared in cookery like okra.
























The Anne Arundel Melon traces back to the 1730s.





















Jenny Lind Melon is often described as turban shaped.
The small, unripe melons were formerly stuffed for pickling.









Mango or Garden Lemon Melon is a tart-tasting melon
that can be used in fruit salads or stir-fries.





















Chinese Wolfberry is a perennial vine that yields a bounty of red berries
that are excellent for drying.












The groundcherry is a summer favorite among the Pennsylvania Dutch,
who even make soups with the berries.



























Stubby and Cow Horn okra are two heirloom varieties
from the nineteenth century. Also shown are two small martynia pods
at the stage when they can be cooked like okra.






























Heirloom shallots, from left to right: Small White shallot; in the center, Prince de Bretagne, and
White Potato Onion harvested green as “rare-ripes”; Besancon Sweet
Yellow Shallot on the right; and Jersey Shallots on the bottom.






Welsh Onions or bunching onions overwinter well and may be used as substitutes for leeks.






























Fleener’s Topsetting Onion produces tiny bulbs that are ideal for pearl onions.





































































Golden orange Jamaican Scotch Bonnet pepper
and its more modern relative, the Chocolate Habafiero.









Besler’s Cherry Pepper dates from the 1500s.















Buist’s Yellow Cayenne Pepper and the Red Ole Pepperpot pepper
are two heirloom varieties from my grandfather’s collection.












The Fish Pepper is an African-American heirloom
that began as a mutation in the nineteenth century.









The Goat Horn pepper is thought to be the same as the
Long Drooping pepper of Philadelphia seedsman Bernard M’Mahon,
who offered it for sale as early as 1805.









The Pennsylvania Dutch Hinkelhatz pepper
appears in both red and yellow forms.









Martin’s Carrot Pepper ripens from orange to red.












Tabasco pepper is highly ornamental but requires a long growing season.









The Texas bird pepper grows wild in southwest Texas and northern Mexico.






























Several varieties of heirloom potatoes. On the left, Conestoga.
The three large rose-colored potatoes: Bliss’ Triumph.
The pale pink potatoes: Garnet Chile. The long, narrow potatoes are Austrian Kipfelkrumpl.
The greenish example in the center is intended to show a potato exposed to sunlight;
such potatoes are poisonous and should never be eaten.










































Delicata squash. In storage the fruit turns yellow.









Symmes Blue Hubbard squash sliced in half,
Golden Hubbard squash on the right.









Pattypan or cymling squash can be used at several stages of ripeness.
The young green fruit (center) may be eaten raw.
The mature fruit (top and right) can be stored like winter squash.









Improved Variegated Custard Marrow
is believed to date from the early 1850s.












Potiron rouge vif d’Etampes was developed in France
as a squash for soup stock.


















Turk’s cap or turban squash was first mentioned in France in 1818.



























China Rose and Philadelphia white box radishes. A perfectly formed
China Rose should be shaped like the red radish second from the left.









Early Purple Turnip-Shaped radish varies in color
from magenta to deep violet depending on the type of soil.









Madras Podding radish is cultivated for its crisp, crunchy pods.






























Large Round Leaved Corn Salad remains
green all winter if given protection.















Venetian Rocket reseeds profusely.
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pale green and very tender, and can be eaten raw. During hot weather the leaves and stems
toughen, but especially so when the plant blooms. Pruning off the flower stalks will prolong
salad production well into the summer. If given protection in the winter with loose straw or even
dead leaves, the plant will remain green most of the winter. It will thrive in a cold frame.

In my garden, salad burnet is perennial, but it also reseeds profusely. It is easier to establish it
in the garden by purchasing one or two small plants from a garden shop and then letting them
reseed. I cultivate one or two large clumps for seed purposes because it is best every few years to
renew the bed with younger plants. The older plants sometimes burn out during summer
droughts or succumb to ice in the winter. A well-drained location is also essential because dur-
ing the spring thaw too much water will kill the plants.

I have seen Pennsylvania Dutch kitchen gardens where the beds, especially saffron beds, were
completely outlined with little hedges of salad burnet. This is a practical way to delineate a part of
the garden that is dormant most of the year, since saffron emerges to bloom in October, its leaves
remaining green over the winter, only to die back in the late spring. Salad burnet also serves as a
decoy for rabbits, since rabbits prefer it to the green tops of saffron. If they eat the saffron greens,

the plants will not produce flowers the following season, and in a saffron bed every tlower counts.

Shallot Cress

Lepidium campestre var, mabantongo
Mahantongo shallot cress is a form of pepper grass that I discovered several years ago growing
on the site of the old Hepler farm (now part of Christiansbrunn Cloister) near Pitman in the
Mahantongo Valley of central Pennsylvania. It is an early Pennsylvania German strain brought
to that area in the 1820s. With a flavor like garlic or shallots, this cress remains green over the
winter and, if covered with straw, can even be harvested from under deep snows. Once used
extensively in winter salads, especially with chopped cabbage or in potato salad, it is also an excel-
lent substitute for chives while that herb is dormant during the winter months. Like chives, it can
be used in stir-fries or with cooked greens.

Common pepper grass (Lepidium compestre) was introduced to this country from Europe in ship
ballast during the eighteenth century and has become an irritating weed. However, the origin of the
Mahantongo variety is obscure, and it differs in several physical respects from other common lepid-
iums; thus it may represent a separate but undocumented species. For one thing, its seed pods resem-
ble those of Thlaspi peroliatum. Bernard M"Mahon listed a Lepidium sativum in 1815, which he described
as a variety called “Broad-Leaved.” The Mahantongo strain may be descended from this, for cer-
tainly it resembles an oversize version of an old variety of corn salad also called “Broad-Leaved.”

Shown in color plate 84, the plant is a hardy biennial that blooms in the late spring with white

tlowers. It must be planted in the late summer if it is to be used as a garden crop over the win-






Shallot Cress is a form of pepper grass
that remains green all winter.
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ter. The small, compact plants produce radial leaves that quickly attain their maximum size,
about 6 inches in diameter, and remain that way over the winter. Its distinct shallot flavor is
improved by frost, but once the plant revives in the spring, the leaves turn bitter. Since onton

greens become available by then, this tradeoff is not an inconvenience.

Shepherd’s Purse

Capsella bursa-pastoris
A hardy annual or biennial that overwinters well for late spring and early summer greens, this
ancient member of the mustard family was introduced in the 1600s not only as a garden green
but as an important ingredient in folk medicine. The Pennsylvania Dutch call it Bockseckel, a name
of Celtic origin meaning “ram’s scrotum,” doubtless in reference to the magical talisman that we
know in English by its more euphemistic name. Grown in rich soil, shepherd’s purse may produce
leaves up to 10 inches long, which can be used as a substitute for spinach. To me, the flavor
resembles that of broccoli or cauliflower, and holds up well in stir-fried vegetables. It can also be
eaten raw in salads and is a rich source of vitamins and minerals.

For late spring or early summer greens, start the seeds in flats during March, then thin into
individual pots or containers. In April, after the threat of frost, plant the seedlings 4 inches apart
in the full sun. This crop will bolt in late June or early July and produce an abundance of seed.
Start this seed in August in a cool, shady location, then thin into containers. In September, plant
in the full sun. In the late fall, cover with straw to protect the plants over the winter, then remove
the straw the following March. This method will produce a continuous supply of greens
throughout most of the year, since the plants under the straw can be harvested during the win-
ter. In fact, most cold-weather saladings can be maintained in full production this way.

Reserve about five or six plants for seed-saving purposes. As the seed stock ripens (the pods begin
to turn from green to brown), harvest the entire stock and dry it on plain white paper or in a large
bowl. The seed pods burst when ripe and will scatter over a large area of the garden unless inter-
cepted in this manner. Shaking the stocks or touching the dry pods will also cause them to burst. If
this is done over paper or a bowl, the seeds are easily collected. Since the seed is fine like sand, it 1s

easy to separate from debris with a sieve. I have had seed remain vital for as long as six years.

Turkish Rocket

Bunias orientalis
Of all the greens in this section, Turkish rocket is one of the least known in the United States,
yet it has been grown here since the eighteenth century. One of the earliest references to it
appeared in the correspondence of John Bartram (1992, 520), who evidently had supplied seed
to Martha Logan, a wealthy Philadelphia plant collector, for she was growing it in her garden in






Turkish Rocket, a native of Asia,
is one of the hardiest of all winter salad greens.
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[761 under the name Siberian rocket. Turkish rocket is native to that part of Asia and is there-
fore one of the hardiest of the salad greens in this book.

The native American sea rocket (Calkile edentula) was once called Bunias edentula and treated as a
close relative, but the two plants are actually quite different. Superficially, the leaves of Turkish
rocket resemble those of dame’s rocket, an old-fashioned garden flower known for its sweet scent.
Yet its leaves are larger, covered with fine hairs, and pale whitish green, as shown in color plate
85. The young leaves and shoots are eaten raw in salads or cooked as a potherb. The flavor is
strong, resembling horseradish, although frost usually mellows the flavor and tenderizes the
leaves, so it is best during the fall or spring.

Turkish rocket has naturalized in several places in the United States. In Pennsylvania, it is also
known as hill mustard since it prefers to grow on bald, stony ground on slag heaps around old
mining sites. Botanists have incorrectly presumed that it came to North America in ship ballast,
when in fact it was imported and disseminated as a medical plant in the 1830s, especially by the
Harmonites in western Pennsylvania. It is no accident that Bunias orientalis can still be found in
areas near the old Harmonite religious communities. Its importance in homeopathic medicine
lay in its application as an antiscorbutic for “lymphatic disturbances,” an archaic expression for
immune deficiencies. Because of this connection the plant has recently undergone a revival of
interest, although its true medical properties remain unexplored.

The plant is still eaten extensively in Central Europe, where it is served chopped into sour
cream with minced dill or fennel. As a cooked vegetable, it needs doctoring. Turabi Effendi
noted in his Turkish Cookery Book (1862, 67—68) that bitter vegetables of this sort must first be
scalded before they are cooked. This takes off the acrid radish taste. “If large, they are cut in
pieces and placed in a stewpan, with a sufficient quantity of water, salt, and a few sliced onions
previously fried a nice brown in butter or olive oil.” He further explained that fresh (clear)
tomato juice was often used instead of broth or water. This definitely improves the flavor.

Turkish rocket is easy to grow and will thrive in hot, dry locations where many garden vegeta-
bles fail. It can be cultivated like cardoon and blanched by tying up the leaves, or it can be raised
as an ornamental like dame’s rocket, since its flower is sweet-scented and attractive to butterflies.
As a cut flower it will last for several days even without water. The plant is hardy and overwin-
ters in some of the coldest sections of Pennsylvania, so for practical purposes it may be treated

as a perennial, even in northern Maine.

Winter Cress, Scurvy Grass
Barbarea stricta; Barbarea verna (Barbarea praecox); Barbarea vulgaris
There are three closely related mustards that go by the common name of winter cress or herb of

Saint Barbara. All three are natives of Europe that have naturalized in North America and are so






Winter Cress tastes like watercress and
needs no protection over the winter.
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similar in appearance to the casual viewer that a botanical book is necessary to point out their dif-
ferences, which are mostly in the subtle shapes of the leaves. Furthermore, seedsmen often sell one
for the other, so there is no telling which one is likely to appear under the name of winter cress. The
only way to know for certain is to grow them side by side. However, from a culinary standpoint,
these greens are all the same, since they taste like watercress and are used like watercress in cookery.

Horticulturists generally refer to Barbarea vulgaris as common winter cress, upland cress, or yellow
rocket. Barbarea verna (also called B praecox) is usually called early winter cress or Belle Isle cress. The
plant shown in color plate 86 is Barbarea verna and, like the
others, it has yellow flowers. Philadelphia seedsman Bernard
M’'Mahon devoted some attention to winter cresses (1806,
4585) because they were an important market crop in colo-
nial America. Early winter cress was also known as scurvy
grass in Philadelphia and many parts of the South, because
it was one of the few green vegetables available during the
depths of winter as a source for vitamin C. This is one rea-

son why I recommend it for kitchen gardens today.

Culture is the same as for shepherd’s purse (page 316).
Once established, a patch of cresses will remain green over Upland Cress
the winter and can be harvested even on the snowiest days of
January. If covered with straw as a protection, the cresses will also retain their crisp, green appear-
ance and take the place of watercress as a garnish. Watercress tends to turn yellow if kept too long
under refrigeration; winter cress will store in the refrigerator for several weeks, especially if the
entire plant is pruned to leave part of the root. But there is also another benefit: birds love the seeds.

These cresses bloom in early June, when the plants shoot up to a height of 3) or even 4 feet
if the ground is rich. They must then be staked and covered with netting or finches and gros-
beaks will strip them within the course of a few hours. Cage birds such as canaries also like the
seed, and at one time there was a small cottage industry devoted to growing cress seed for pets.
Since the cresses produce vast quantities of seed, there is always plenty for next year’s crop and
the winter bird feeder. This generosity ts self-serving. Encouraging birds to forage in the garden
during the winter also accustoms them to foraging there during the growing season, and this

greatly reduces damage from insects.

Winter Purslane
Montia perfoliata
This is an excellent native vegetable with a misleading name. It is not related to purslane (page

323) and is not even vaguely like it in taste or texture. But it is first cousin to Spring Beauty, a
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handsome little flower also native to North America. Named for Giuseppe Monti, a professor of
botany at the University of Cologne in the eighteenth century, the plant was originally called Clay-
tonia perfoliata, and is still known in England and Europe under this botanical designation. It is
native to the Pacific Coast and Rocky Mountain states from

Mexico northward to British Columbia, not Cuba, as Vil-
morin claimed (1885, 481-82). While jogging along San
Francisco Bay, I have seen it growing wild in woodsy loca-
tions, and nearly twice the size that it attains in my garden
back in Pennsylvania. On the West Coast the plant devel-

ops a nodelike root that has a nutty flavor. Both X
the greens and the root were gathered as food by the x=
Indians.

The plant grows anywhere from 4 to 12 inches tall
in its native habitat, forming a small cluster of cup-
shaped leaves that closely resemble the green flower
of Bells of Ireland. It is an annual that bolts eatly in &
the summer but reseeds in damp, shady locations. The
greens are usually gathered young, before the plant
begins to bloom, and used in salads or cooked like
spinach, which it resembles in taste. Winter purslane is

grown extensively in Europe but has never been quite as

popular in this country. I suspect that this has some-
thing to do with its other common name, miner’s let- Winter Durslane or Winer's Lettuce
tuce, also a misnomer.

The vegetable received considerable attention during the days of the California gold rush, when
it served as a cheap and readily available source of greens for the miners. Unfortunately, this name
carried with it the implication of a rough-and-ready emergency food, not an elegant green for
proper Victorian tables. This may have helped prejudice many Americans against it in the nine-
teenth century, especially since it was a common “weed.” Happily, it has recently undergone a
revival of interest as part of a general shift toward exploring American regional ingredients.

The seed of winter purslane is very small and black. It is easiest grown by sowing broadcast
where the plant is to be cultivated. Choose a moist, shady location for best results. In the spring,
plant the seed after the threat of frost has passed. For a fall harvest, plant in eatly September or,
in the South, during early November. Seed is ripe when the plants begin to turn yellow. Seed can
be gathered by shaking the plants over a large bowl. It remains vital for about five years when
properly stored.
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Saladings, Warm Weather

There are times when I think salads have become a lost art, for no matter where I go in this
country, the same insipid vegetables manage to surface on the menu. They are usually described
as “fresh,” which means “not dead,” trucked in from a distant semidesert field harvested by
underpaid Mexicans and infested with whiteflys, gray aphids, and poison. Vinegar does not
hide the taste of insecticidal sprays, but chardonnay is one chic way to fool untrained palettes.
A clever kitchen gardener does not need to spend one penny on dubious saladings when for just
a small amount of effort in the backyard bed, extraordinary greens can be brought to perfec-
tion with little or no effort. I have chosen thirteen saladings that are for the most part insect-
free, not bothered by common diseases, and will make salads of extraordinary beauty. I like
salads that fall into my plate like a pifiata broken open. For color and textures, my thirteen

favorites will not disappoint.

Alexanders

Smyrnium olisatrum
Also known as black lovage and black potherb, this impressive tall perennial looks very much like
the herb angelica but is considerably less temperamental to grow. It reaches a height of about 4
feet and prefers deep, rich soil. Today I often see it raised as a specimen
plant in herb gardens rather than as a vegetable, for it is now rarely
grown as a potherb. In cookery it has been replaced by celery,
although the two are as different from one another as apples and
pears. Furthermore, from a gardening standpoint, Alexanders is
far easier to grow than celery, more resistant to frosts, and does not
require the constant attention that celery demands if it is to be
anything like presentable. This low-maintenance aspect is proba-

bly one reason why Alexanders was once so popular in kitchen

gardens of country people.
Philadelphia nurseryman John Bartram distributed seed to a

number of customers in the 1760s. However, there is ample evidence

from New England and the South to show that Alexanders

was introduced eatly in the 1600s and that it was popular with Alexanders

cooks of that period. The stems can be used like celery and

the leaves like parsley, although the flavor is distinct—1I would say pungent—ranging from

strong celery seed to a hint of pine or rosemary. It seems to work best in recipes where we

might use rosemary or sage today; thus it is excellent in stuffings, bread puddings, and most
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pork dishes. English diarist John Evelyn (1699, 7) recommended Alexanders as a salad green
blanched under flowerpots to sweeten its flavor, or chopped and boiled in a “vernal pottage,”
a species of spring stew.

From the Middle Ages into the latter part of the eighteenth century, Alexanders was used
extensively in “black” recipes, that is, in blood dishes like black pudding or Polish goose blood
soup. The pungency of Alexanders nicely complemented the fattiness and strong taste of that
type of cookery. Today, it offers an alternative flavoring for bean, potato, and lentil recipes.

The seed of Alexanders is hard and difficult to germinate because it requires a cold treatment.
Plant the seed in a small flat, cover with a plastic bag, and store in the coldest part of the refrig-
erator for two months. Then freeze the flat for one or two days, let it thaw in the refrigerator,
then uncover and move it to a cool but well-lit windowsill. The seed should germinate in a mat-
ter of two weeks. Otherwise, plant the seed in the garden during the late fall and let it overwin-

ter in the ground to germinate the following spring.

Bliton or Horsetooth Amaranth

Amaranthus lividus (Amaranthus viridis)

I cannot imagine a vegetable easier to grow or more prolific of summer greens than this one. It
is also one of the oldest cultivated potherbs in this book. The ancient Greeks raised it as a gar-
den green, and people throughout the Mediterranean still grow it in kitchen gardens. In fact, my
seed came from Athens, where it is grown and harvested when about a foot tall and cooked like
spinach. When the plant is older, the stems toughen, so only the leaves and new shoots should
be used.

During the Roman period, bliton was introduced into France and Germany, but its culture is
limited to mild-climate areas. The plant grows very well in Pennsylvania. In parts of the South,
it has naturalized and become a common weed. Since it is a subtropical plant, seed should be
started indoors, then thinned to flats. Transplant large seedling out of doors when the ground is
warm enough to plant beans. This will give the amaranth a head start against early frost, for it
often sets seed only toward the end of September or early October. If it is being raised purely for
greens and not also for seed, the seed can be planted broadcast where it is to grow after the dan-

ger of frost has passed. Seedlings can be thinned for salads or used like spinach.

Dandelion

Taraxacum officinale
Dandelion offers one of the richest sources of vitamins and minerals of all the garden greens.
Among the Pennsylvania Dutch it was (and still is) the centerpiece of Green Thursday, the
Thursday before Good Friday, when families go into the fields to gather the makings of hot sal-






Bliton or Horsetooth Amaranth is a vegetable
dating from classical antiquity.



322 € Heirloom Vegetal)le Gardening

ads and cooked greens. The aroma of bacon dressing and ham pervades the landscape. Many
Americans still gather dandelion from the wild, but historically, there were three varieties culti-
vated for use in kitchen gardens.

In 1840 Le Bon Jardinier devoted some attention to the improvement of dandelion from the wild.
By that time the three basic varieties had already evolved, each quite distinct from the other. The
broad-leaved sort (pissenlit trés hautif a large feuille), called French Broad Leaf in the United States, was
the most popular in this country. It was generally cooked as a spring green or used in hot salads.
The solid-hearted or cabbaging variety (pissenlit d coeur
plein), shown in the woodcut, was considered the finest by
the French. It was popular with European market gar-
deners because it could be blanched and sold for a high
price, but was too labor intensive for most gardeners in
this country. The third type, pissenlit mousse or moss dan-
delion, which resembles moss endive, was grown largely
in kitchen gardens rather than as a commercial crop. It is
popular in Italy, where seed is still generally available
under the names radicchiello, soffione, or tarassaco. It should
not be confused with Italian dandelion, the misleading

commercial name used in this country for cicoria catalogna.,

The development of dandelion as a commercial crop

did not occur in this country until well after the Civil Lrench Dandelion
War. Peter Chase, a market gardener near Brattleboro,
Vermont, who called himself “the greenest” of the green people, described dandelion farming
as it was then evolving in an article for Vick’s Hllustrated Monthly Magazine (1882, 364—65). Chase
recommended the French Broad Leaf variety, and that is the one I grow in my garden. Certainly,
of the three types, it is the easiest to cultivate.

The leaves are large and upright, ranging from 12 to 14 inches in length, forming thick
clumps rather than lying flat against the ground like the wild sort. Individual plants should be
spaced two feet apart, or crowding will result in mildew damage during hot humid weather. The
plants bloom about mid-April, with flower stems measuring 24 to 30 inches. The flowering is
profuse and makes a perfect crop for dandelion wine. Dandelion wine well made tastes like dry
sherry, and was once considered a tonic for liver complaints.

All of the cultivated dandelions will cross with wild ones, so it is extremely important to keep the
garden stock well isolated. The plants of all three vatieties are treated as perennials and therefore
serve as a source of greens for many years. It is a good idea, however, to renew the beds every five

years and to move the plants to a different part of the garden. Dandelions draw up large amounts of
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minerals from the soil and will exhaust the ground if raised too long on one spot. Cultivated dan-

delions reproduce as prolifically as their wild cousins and can become invasive unless kept in check.

Golden Purslane

Portulaca oleracea
Of all the saladings in this section, purslane is indeed the most sensitive to cold. Even weather in
the range of 50° to 60° F does not agree with it. Purslane must have baking hot sun and baking
hot ground, and the worse the soil the better. All of us have dry spots in our gardens where
nothing seems to grow; purslane is the ideal answer.

Purslane grows wild in this country, and anyone who gardens regularly knows very well what
an obnoxious weed it can be. Yet even that lowly weed is edible, a problem as simple to solve as
dusting off a salad bowl. However, there are cultivated purslanes that are far superior to the wild
sorts, and of these, the yellow variety is the most distinctive. It is certainly my favorite, and I have
been growing it for many years.

John Evelyn mentioned golden purslane in his Acetaria (1699, 55-56), prepared in salads,
pickled, or cooked like a potherb. Cooking reduces the leaves of all purslanes to mush, but the
young stems, poached in white wine, make a delightful vegetable. They must be harvested young,
for when the stems begin to turn pink or red, they will be tough and woody. John Nott provided
a recipe for pickling the stems in his Cooks and Confectioners Dictionary (1726, 269):

To Pickle Purslain
C]

Dut your Durslain into as much Wine as Water, with a little salt; then boil it, put it into a
Dot, and pour as much White-wine Vinegar, as will cover it; if you please, you may add Sugar

to your White-wine.

I have made this pickle, and a little sugar does not hurt, for it brings out the lemony flavor of the
purslane. Actually, the flavor of purslane is neutral; it is the presence of acids in the leaves that
produce the lemony sensation, which can be used to good advantage in cookery.

Golden purslane is upright rather than spreading like the wild sorts and can grow as tall as 12
inches if the situation is to its liking. The leaves are larger than the wild plants, very round, thick,
and perfect for salads or as a raw garnish. Due to their brilliant yellow-green color, the young

leaves are extremely decorative. As the plant matures, the yellow changes to a deeper green (color

plate 88).






Golden Purslane changes from yellow to yellow-green as it matures.
Its delightful lemon flavor adds zest to summer salads.
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Purslane is raised by broadcasting the seed over the bed where it is to grow once the ground is
warm enough to plant beans. The seed will not germinate if the weather is cool, so there is no
point trying to plant it early. However, once summer has set in and the evenings are hot (over
70°F), purslane can be planted in two-week successions until September. It matures quickly,
within 4 to 6 weeks, and goes to seed fast, so it is important to space plantings so that there is a
constant supply all summer.

Golden purslane is self-pollinating, but because of insects, it will cross with the common
weed as well as with the Tall Green and other cultivated varieties, even as far away as 500 feet. It
is therefore best to grow only one variety at a time and vigorously exterminate the weed anywhere
near the kitchen garden. Golden purslane blooms with a tiny yellow flower that is visited by small
wasps and other insects early in the morning. As the seedpods form, they dry and burst open.
Seed can be gathered by nipping off the seedheads with scissors and letting them dry in paper
bags. The seed is black and finer than sand. A small patch of purslane in the garden 10 feet

square will yield sufficient greens for family use and vast quantities of seed.

Good King Henry
Cbenopodium bonus-benricus

In the Roman Open-Air Museum at Schwarzenacker near Hom-

burg/Saar in Germany there is a large terra sigillata bowl ornamented
with springing hares and Good King Henry. The bowl is presumed
to have been buried when the town on that site burned in A.D. 275
or 276. The well-known association of Good King Henry
with the fattening of geese or rabbits for feast days has
survived from the religious practices of the ancient Gauls

in the form of medieval folktales and customs. Good King
Henry was known in England as Mercury or Allgood, which
firmly places it as the herb of Lugh, the “good” god, the
“clever” god of the ancient Gauls and Britons. The full
meaning of the pictorial metaphors on that ancient
ceremonial punch bowl cannot be precisely inter-
preted today, but the site near Homburg where it was
found was a Gaulish market center, and therefore a Lug-
dunum, a place with a sacred grove dedicated to Lugh, for
he was also the god of commerce. All of these various
Lugh connections suggest a fascinating history for the

vegetable with the euphemistic name Good Klng Henry, Good King Henry shown with flowerhead.
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and offer some explanation why the plant remained so valuable to the kitchen garden down
through time.

In his Pennsylvania German herbal, the issue for 1774, Christopher Sauer described its culi-
nary uses: “It is customary to cook this potherb, stems and tender shoots, in meat stock with but-
ter, salt, and a few herbs, and eat it thus. It is a well-known side dish as well liked as asparagus
and young hops.” The tender shoots were indeed considered a delicacy, for they are among the
first greens to appear in the spring—and one of the last to disappear in the fall. The plant is a
hardy perennial, about a foot tall, and prefers rich soil in semishade. I have planted it in a bed five
feet square, and this supplies me amply for eight months of the year. The leaves taste like spinach
and can be used in any recipe where spinach or a similar green is called for.

Good King Henry has one drawback: it does not bear transplanting once established. There-
fore, it must be planted when very young, or the seed must be broadcast in the fall on the spot
where it is to grow. The seed requires a cold treatment like that suggested for Alexanders (page
320), and plants require a year to establish themselves before harvesting can commence. Once
established, the plants can be kept cropped to about 6 inches in height. They should also be kept

well watered during dry weather, or they may go into dormancy unti] early fall.

Goosefoot or Lamb’s-Quarters

Chenopodium album
Much maligned as an invasive weed from Europe, this is one of those common annual plants that
deserves better recognition. It grows I to 3 feet tall, but is best for culinary purposes when small,
under 10 inches. The leaves are gray and taste like walnuts. They are delicious in mixed salads
with hickory nuts, or with a walnut oil dressing. Furthermore, the seeds can be ground to make
a flour that resembles buckwheat flour in color and taste. The seeds can also be parched, ground,
and mixed with cornmeal for mush or johnny cakes. If the greens are to be cooked, they are best
done in a microwave oven for about 10 minutes. A good combination is goosefoot, beet greens,
and spinach; leeks of course—always add leeks.

Aside from Chenopodium album, there is also red goosefoot (Chenopodium rubrum), which has a
reddish stem. It is prepared exactly like common goosefoot. Other chenopodiums worth men-
tioning include strawberry spinach ( Chenopodium capitatum)), which produces a red berrylike fruit—
edible but seedy—and tree spinach or purple goosefoot (Chenopodium giganteum). All of these
should be started in flats and thinned to 8 inches apart in the garden after the threat of frost has
passed, or seeded broadcast in the late spring. None of the chenopodiums just mentioned will
cross with one another, since they are from different species; therefore they can be grown in a bed
off to themselves. It is a good idea to keep them under control; once planted, they will return

year after year after year.






Goosefoot or Lamb’s-Quarters
has a flavor similar to walnuts.
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Indian Cress (Nasturtium)

Tropaeolum maius
There are actually two types of common garden nasturtiums, leaving out the exotic ones that
produce edible tubers or the exquisitely fringed vining type known in the old days as Tropaeolum
moritzianum, for which I will always have an eternal weakness. I am speaking simply of the small-
leaved species called Tropacolum minus, introduced into Europe in the 1500s, usually bush in habi,
and the vining species known as Tropacolum maius, introduced from Peru by Dutch botanist
Hieronymus van Beverningk in 1684. While both species are sold under the rubric of nastur-
tium (the botanical name for watercress, to which they are not related), it is the large vining type
that I recommend for the kitchen garden. Its benefits are obvious: it can be trained on a fence,
and it lends a delectable backdrop that can be stripped daily for salads yet enjoyed throughout
the summer season. And it comes in several colors.

Philadelphia botanist John Bartram propagated and sold it in the 1760s under the name Great
Garden Cress and probably grew it much earlier. Christopher Sauer’s Pennsylvania German
herbal mentioned it specifically in the supplement for 1764: “The pretty orange flowers that it
produces in great profusion are not only quite decorative but, above all else, they are delicious to
eat as well as healthful, thus they are served in salads.”

The orange-flowered cultivar was most popular in colonial America, although there were also
yellow and crimson varieties. The yellow one is shown in color plate 90. The orange variety that
I raise is remarkably similar to the specimen illustrated in Curtis’s Botanical Magazine, so 1 suspect
that it is still possible to find seed that does come close to many of the historical varieties.
Botanist William Darlington noted in 1837 that the orange flowering variety was the only strain
commonly cultivated at that time and this mostly for its exceptionally large seeds, which afford
“a tolerable substitute for capers.”

“Tolerable substitute” depends entirely on how they are prepared. I prefer to put them up
with fresh bay leaves and West India Burr Gherkins (page 159), but Hannah Bouvier Peter-
son’s recipe (1855, 119) is typical for the period: “Cut the green seeds of the nasturtiums
with a piece of stem to each. Put them in a jar of cold vinegar.” A piece of the stem enhances
the flavor, but I would rather my readers first boil the vinegar and use sterilized jars. To 1)
cups of green nasturtium seeds, use 1/ cups of white wine vinegar, 17 teaspoon of pickling
salt, I clove of garlic, 6 peppercorns, and 2 fresh bay leaves. About 2 tablespoons of sugar
might make this Victorian pickle more palatable to modern tastes, and there is no harm in
adding three specimens of the Besler’s Cherry Pepper (page 253), well crushed to release their
heat. The whole plant is rich in vitamin C, which is why early Americans considered it such a
healthful food, but since cooking destroys the vitamin C, nasturtiums are most nutritious

when eaten raw.






Indian Cress was a popular salad green in the eighteenth century.
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I recently read in a garden book that nasturtiums should be planted in greenhouses to keep
aphids off valuable specimen plants. Nasturtiums are infested with black aphids during much of
the summer season, and I cannot imagine why anyone would want to invite that sort of trouble
into a closed environment, especially since greenhouse aphids have no other enemies but us. Nas-
turtiums do repel white flies and squash bugs, but only in the open garden, so there is some prac-
tical purpose in planting them along fences and bordering areas to keep the predators out. The
result will be fewer pests but not a clean sweep, and I say this only because there are some gar-
deners who attribute more to this prevention method than they should.

Vining nasturtiums should be started indoors in flats and then thinned to pots so that the
roots are not disturbed when the plants are moved into the garden. This species prefers full sun
but will tolerate afternoon shade. Since they grow 6 to 8 feet tall, the plants require trellising or
at least draping over a fence. Otherwise, they will sprawl over the ground and entangle themselves
in anything nearby. For an abundance of seed for pickling, cultivate the vines like pole beans on
poor soil. All nasturtiums blossom profusely when raised on poor, sandy ground, since this
closely approximates their native habitat in South America. Overfertilizing will only produce

abundant leaves at the expense of the flowers.

Joseph’s Coat

Amaranthus tricolor
A few showy accents of Joseph'’s Coat not only liven up the kitchen garden with brilliant color,
the leaves make a gaudy addition to salads that is hard to resist when mixed with different colors
of tomatoes and peppers. This is an old-time favorite that has been grown in American kitchen
gardens since the eighteenth century, albeit mostly as an underutilized ornamental. The red,
green, and yellow leaves may also carry patches of pink, bronze, even purple and brown, like the
specimen in color plate 91. Visually, there are few garden plants that can compete with it.

In 1575 Leonhard Rauwolf saw Joseph’s Coat growing in the gardens of Turkish officials at
Aleppo and thought that it was the Symphonium of Pliny (Dannenfeldt 1968, 247). For this mis-
taken reason he called it Papagoy Federn or “parrot’s feathers,” the name by which it is still known
in Pennsylvania Dutch. To my mind, the most spectacular picture of old-fashioned Amaranthus
tricolor appeared in the Hortus Eystetiensis, which was recently republished (1994, color plate 63).
That book was engineered into existence in 1613 by Basilius Besler, who also recorded the pep-
per discussed on page 253. Given its early connections with kitchen gardens from Mogul India
to Renaissance Europe, it is difficult for me to imagine a garden that would be complete with-
out Joseph’s Coat.

Yet, like Golden Purslane, this creature of the tropics is not happy unless the weather is hot,
hot, and hot. It is also a large plant, growing anywhere from 4 to 6 feet tall. This showy stature






Joseph’s Coat is often grown as an ornamental
but it also can be eaten raw or cooked.
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makes it a perfect frame for gates or an impressive backdrop for Jarge cabbages like couve tronchuda
(page 107) or the edible tuber dahlia (page 363).

Seeds should be started indoors in March, seedlings thinned and potted, and the plants moved
out of doors once the threat of frost has passed. A good rule of thumb to follow is not to plant
Joseph’s Coat until it is time to plant corn. Cool spring weather will only set it back and may
cause the stems to rot. The black flea beetles that attack eggplant also relish Joseph’s Coat. Insec-
ticidal soap regulatly applied normally keeps them under control. Spraying the plants with fish
emulsion also seems to repel the beetles, I imagine because of the nasty way it tastes. Seed savers
should note that the seed forms little tufts on the stalk and should be gathered in the fall when
the plant begins to drop its leaves, or after the first frost.

Malabar Spinach or Land Kelp

Basella alba and Basella rubra
Both Fearing Burr (1865, 283-84) and Vilmorin (1885, 318-19) referred to this delightful
vegetable as Malabar nightshade, although it is not a nightshade by any stretch of the imagina-
tion. Indeed, that name is quite off-putting, for it implies that the greens may be poisonous, and
I am living proof that they are not. Better to call it an odd sort of spinach, because that is what
it tastes like, although to my mind it is infinitely superior. Perhaps spinach with a hint of brandy
and okra would be a better description of its taste; rabbit fodder it is not. Both the “white” and
“red” varieties were introduced from East Asia before 1830 and were raised in Europe primarily
as hothouse plants. Out of doors, they transform themselves into vigorous vines climbing to 8
feet if conditions are right and can therefore be trained over arbors or fences around the kitchen
garden.

The “white” variety, shown in color plate 92, is really a bright green. It cooks beautifully in a
microwave oven, which does not destroy the flavor, but it is excellent raw and quite refreshing on
a hot summer day. The “red” variety differs only in that it is tinged with magenta under the
leaves and on the stems. The flowers of both are insignificant but produce black berries that will
stain hands and clothing a bright and unforgiving purple—a precautionary note if there are chil-
dren in the garden.

The flowers are self-pollinating and produce a seed that resembles a peppercorn, although
buried in stainful fruit. Plants for the garden should be started indoors and thinned to pots so
that they are large (as much as 8 inches tall) by the time they are set out in the garden. Planting
is best done when the ground is warm enough for beans, since cool nights will only check the
growth.

The plant thrives in summer heat and is one of the most drought-resistant of all the vegeta-

bles I have ever grown. It produces all season and puts every variety of spinach to shame. In fact,






Malabar Spinach has thick, succulent leaves and thrives in hot weather.
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where Malabar Spinach can be grown successfully, I would simply forget spinach and thus save a
great deal of anguish. Best of all, no insects seem to attack Malabar Spinach, not even Japanese
beetles, so I have never had to do more than water it from time to time and restrain myself from
pulling too many leaves before the vines are firmly established.

The reason I suggest planting large plants is that Malabar Spinach is a perennial in the trop-
ics and thus slow to produce seed in short summer regions. It is normally cultivated as an annual,
but for seed-saving purposes it must be planted early enough so that it blooms by September.
Otherwise, seed will not be ripe when the plant is cut down by frost. It is very odd, the way Mal-
abar Spinach reacts to frost. It will keep in the refrigerator two weeks without spoiling in the
slightest, yet one breath of frosty air below 33° F reduces it to green sludge. Then it really does
look like kelp washed up on a beach, but not a beach that any crab would want to walk on.

For gardeners with a greenhouse or a large south-facing window, Malabar Spinach can be
overwintered in large flowerpots—the plants do not have deep root systems. Seed can then be
harvested the following season. The seed is ripe when the berries begin to fall off the plants.
Wear rubber gloves when collecting them, to protect the hands from persistent stains. Gently
mash the berries so that the seed is freed from the fruit. Put the mash in a large jar of water
and let this stand until fermentation begins. Once the seed has sunk to the bottom and sepa-
rated from the rotten fruit, scum off the floating material, strain out the seeds, and wash them
in a strainer. Then spread them to dry on an absorbent surface. Properly stored, the seed will
remain viable for five years. For those gardeners interested in dyestuffs, the juice from the
berries need not be wasted; it can be fixed for dying cloth and holds up well against repeated

washings.

Orach

Atriplex hortensis
Fearing Burr (1865, 2838-90) listed sixteen varieties of orach, ample indication of its popular-
ity years ago with American gardeners. Orach is truly an old kitchen garden vegetable that
deserves more recognition. The plants are showy, and the leaves come in a variety of beautiful
colors and textures. They make terrific salad greens and can be used like spinach, chard, or
stuffed like cabbage rolls.

Bernard M'Mahon listed three varieties in his 1815 seed catalog: the Garden Orach (green),
the Red-Leaved Orach (magenta), and the Purple-Leaved Orach (maroon). These correspond to
three varieties still available through seed-saving networks and from small seed houses, and these
are the three that I grow.

Since orach is wind pollinated and the varieties will cross, I have found it best to plant a crop

of one variety in the spring and then a different variety in the latter part of the summer. Orach






Orach is available in several colors.
The maroon variety is shown here.
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is day-length sensitive, thus it bolts quickly during the long days of summer, but there are plenty
of other greens to take its place during that planting lull.

The plants are generally 4 feet tall when mature and therefore should be treated like corn,
planted where they will not shade smaller vegetables. The best greens are harvested from young
plants about 2 feet high, as shown in color plate 93. At this stage the leaves are tender and the
flavor is most like chard. Orach should be planted 14 inches apart so that it develops into a bush
with plenty of room to spread. Pruning the top will encourage it to branch. Leave about 6 to 8
plants for seed-saving purposes.

When the seed bracts are dry, the seed is ready to harvest. The seed is inside the bract mem-
branes, which can be broken open. Otherwise, the bracts can be dried and simply stored in jars
until seed is needed. Be certain to mix the seed from all the plants so that the next crop of plants

tepresents a balance of seedlings from different plants.

Para Cress or Spilanthes Cress

Spilantbes oleracea
An unusual and attractive South American vine only recently rediscovered by seed savers, Para
Cress is a salading with a flavor resembling pennyroyal. The plant sprawls on the ground in a riot
of bronze and gray-green leaves with curiously shaped conical flowers that are yellow, tinged
with red. The leaves produce a slight numbing sensation in the mouth, and therefore should be
used only sparingly in salads. Yet the plant is so ornamental that it can be used as a handsome
border plant in addition to its culinary features (color plate 95).

Most garden books suggest planting the seed broadcast where it is to grow, but I advise start-
ing it in flats like lettuce—the seed even resembles lettuce seed. Seedlings can then be hardened
off in small pots and planted out of doors once all danger of frost has passed. Para Cress prefers
a hot, dry location, but the tiny seedlings are extremely attractive to slugs. Once the plants are
well established, slugs leave them alone. To discourage slugs during the initial growing stage,
sprinkle diatomaceous earth around the seedlings on a regular basis. This cuts the undersides of
the slugs when they crawl through it and kills them quickly. It is not poisonous and does not
affect the plants. Just be certain that it is the coarse diatomaceous earth that is used, rather than
the fine powdery type designed exclusively for swimming pool filters. One works against slugs,
the other does not.

Seed is easily gathered in the fall from the flowers that turn brown. Roll the dead flowers
between the fingers over a deep bowl. Winnow the seed by shaking the bowl and gently blowing
the debris out. The gray seed is heavy and will sink to the bottom. Spread it to dry for a week on

absorbent paper, then date, label, and store in an airtight container.






Para Cress was introduced to North America
from Brazil in the 1860s.
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Red Shiso or Black Nettle

Perilla frutescens
There are two types of perilla commonly grown among seed savers, the green and the red. The
green variety is highly fragrant, the crushed leaf smells similar to lemon balm. Seed for the green
sort was sent to England from Nepal in 1821 and the plants grown from it were depicted in Cur-
tis’s Botanical Magazine (1822, 2395). It does not seem to have been given much attention in the
United States. Only the red variety, introduced from Japan in the 1850s, became popular with
our Victorian gardeners.

After the Civil War, red shiso was used extensively as a bedding plant, especially as a backdrop
against which blue, pink, or white flowers could create a striking contrast, precisely as recom-
mended in Joseph Breck’s The Flower-Garden (1858, 356—57). The plant has a great deal to offer
in its favor, since it grows to a height of 18 inches, reseeds profusely, is not at all particular about
soils, and thrives in either full sun or deep shade. The dried leaves even make a fragrant tea.

The Vick seed catalog for 1872 described red shiso as “very desirable for its foliage,” which
was characterized as a deep mulberry color, a fair assessment. Its name in Japanese is aka shiso, aka
meaning red. The Japanese use the leaves to color pickles. The plant is entirely edible, including
the flowers, hence its other old name, Japan mint. Visually, in salads the leaves resemble Purple
Ruffles Basil, but of course with an entirely different flavor.

Because both the green and red shisos are used extensively in Japanese cooking, especially in
vegetarian and fish dishes, there has been a recent revival of interest in their culinary possibili-
ties, particularly among followers of macrobiotics. Perhaps the time has arrived for red shiso to
become a true salad herb; it is far more prolific and much easier to grow than lettuce, albeit not
quite as tender.

Seeds will germinate in a matter of days during hot weather. Either sow in flats, then thin and
transplant to the garden, or sow directly in the ground where it is to grow after all danger of frost
has passed. The plant flowers late in the summer, then drops its leaves well before frost. It will
cross with the green variety and degenerate into a hybrid with plain leaves and little flavor. There-
fore, it must be raised in isolation for seed-saving purposes. Seeds must be gathered quickly
because finches are fond of them and will eat much of the seed crop unless it is protected with

bird netting once ﬂowering begins.

Tetragonia or New Zealand Spinach
Tetragonia tetragonioides ( Tetragonia expansa)
I have always maintained that spinach is fickle and hard to grow, and I have had several long-time

gardeners agree with me. A severe spring drought and a recent hot summer only fortified my con-






Aka Shiso from Japan makes a stunning addition to salads.






Tetragonia or New Zealand Spinach
is easy to cultivate and is frost tolerant.
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viction that tetragonia can overcome more adverse growing conditions than even the toughest
variety of spinach, for tetragonia thrives on heat.

It does not look like spinach, but it certainly tastes like it, whether raw or cooked. The leaves
are small and somewhat triangular, and the plant sprawls over the ground on stems sometimes as
long as 2 feet. It is easy to cultivate, for the seed can be sown by scattering over the ground where
it is to grow, and the seedlings then thinned out for salads.

Tetragonia was discovered by Sir Joseph Banks growing in Queen Charlotte’s Sound, New
Zealand, during the 1770 voyage of Captain James Cook. It was not until Cook’s second voyage,
however, that the plant’s culinary qualities were tully appreciated. Yet between its initial discov-
ery and the 1820s, tetragonia remained relatively obscure. A report in the Annales d’Agriculture
(September 1819) on Count D’Ourches’s attempts to cultivate it in France sparked considerable
interest in international horticultural circles, and in 1822 Curtis’s Botanical Magazine (50, 2362)
devoted an article to it. This more or less marked the official recognition of the plant in England
and the United States. However, Chatles Hovey rematked in the Magazine of Horticulture (1841,
138) that it never quite caught on in this country: it “attracted considerable attention, was
noticed in the agricultural papers, and was grown to some extent for a year or two, but as soon
as it lost its novelty, is cultivation was neatly abandoned.”

Nevertheless, tetragonia has had a small but consistent following in this country because it
thrives in our hot summers and is generally free of pests, certainly more so than true spinach. But
due to oxalic acid in the leaves, which is made more intense by certain soils, the plant seems bit-
ter to some people, fortunately not the case in my garden. Flowers form at the base of the leaves
and then develop into small green seed capsules. These can be picked and dried for next year’s
planting. The flowers are self-pollinating and do not cross with spinach or any of the other
greens listed in this section of the book.

For best results, plant tetragonia when the ground is warm enough to plant beans. My best
crops are always the ones I plant in July. The seed is very sensitive to cool weather and may rot if

planted too early in the spring.

Sweet Potatoes

The sweet potato (Ipormoea batatas) is a morning glory that produces roots. It is a tropical plant that
thrives in a warm, sunny climate and prefers loose, well-drained soil. Because it requires a long
growing season, its culture is concentrated primarily in the South, where virtually hundreds of
backyard varieties abound. With careful planning, however, it is possible to grow sweet potatoes
in most sections of the United States. Even in Chester County, Pennsylvania, where I live, there

are ample references to farmers raising sweet potatoes in the eighteenth century. Philadelphia
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botanist John Bartram grew both red and white varieties, which he procured from Florida, and
in 1766 instructed his son on the West Indian method of planting them: cut the tubers in half
and plant the two pieces in the ground flat side down.
That system works in the tropics, but in more northerly
regions, other cultural methods prevail.

Sweet potatoes are generally classified by their leaf
type, although I find this system confusing, since con-
stant crossing between varieties has resulted in large num-
bers of intermediate leaf shapes that dety categorization.
This is further complicated by the fact that in the South
many people refer to sweet potatoes as yams, which are
botanically unrelated, and categorize certain sweet pota-
toes with short, fat, stumpy tubers as a “yam type.” Con-
tusion is further compounded by the grocers who sell

yams as sweet potatoes because the public thinks that

Old-style sweet potato

sweet potatoes must be yellow or orange. Most are not.
Sweet potatoes come in a wide variety of colors.

One of the leading books on heirloom sweet potatoes is James Fritz’s Sweet Potato Culture, which
first appeared in 1886, but was much enlarged in 1902. He lived at Keswick, Virginia, within
eyesight of Thomas Jefferson’s Monticello, and was a well-known cultivator of sweet potatoes.
His inventory of sweet potato varieties is considered a beginner’s guide for heirloom fanciers, of
which there are indeed a great many.

The oldest variety of early American sweet potato thus far documented is the Spanish Potato
once grown in tidewater Virginia and Maryland, as well as in colonial Pennsylvania along the
Delaware River. The tuber resembled ginger root—often knobby, and sometimes even branch-
ing, It was eaten in the winter because it “fattened” in storage, that is, acquired a rich, buttery
texture. T his variety, which came from Cuba or Jamaica in the 1670s or perhaps even earlier, was
popular among all classes of colonists, from slave to planter. In the cabins of the poor and in the
kitchens of the rich, pits were dug in the floor near the area of the hearth so that the sweet pota-
toes could be stored in sand in a warm, dry place. This prevented the tubers from rotting, for
sweet potatoes will rot quickly if stored below 50° E. A strain of the Spanish Potato is available
on a limited basis through Seed Savers Exchange under the name Spanish Red. It has red skin.
There is a subvariety with a more violet-tinged skin, but both produce long, sticklike tubers on
trailing vines.

Two later varieties, and probably the ones raised by John Bartram in the 1760s, are the
Bermuda Pink and Bermuda White, which are characterized today as “yam” types because of



334 ‘€ Heirloom Vegetable Gardening

their stumpy shape and ability to grow plump in sandy soil. The Bermuda leaf-type also repre-
sents one of the largest groups of sweet potatoes, for many varieties have evolved out of them.

The leaf is shown in the woodcut. Both varieties have creamy flesh,

but they have different skin textures and colors. The pink has a
rose-tinged skin covered with heavy ribs, as shown in color plate AN » N
94. The white has parchment-colored skin resembling some of )
the very blond varieties of potato. I raise both sorts in my gar-
den, and their flavor is excellent. They are readily available
and can be grown in many regions outside the South.

As a rule, northerners prefer sweet potatoes that are dry and

mealy, while southerners prefer varieties that are sugary and

Detail of leaf of Southern Queen
Sweet Dotato

sweet. This regional taste difference is breaking down, since
sweet potato culture in the North has declined, especially in the
old centers of growing in South Jersey and Delaware. Many of the nineteenth-century varieties
that catered to these tastes are now extinct or extremely difficult to obtain. Three nineteenth-
century varieties that are dependable and still available are Southern Queen,
Nansemond, and Hayman, which I have listed in order of popularity.
Southern Queen matures in 105 days, which is about average for most
of the sweet potatoes that can adapt to a wide variety of conditions. It is

a vining type that produces long, narrow tubers with white skin and white

flesh. The original strain was introduced from South America in 1870.

In Southside Virginia, where this variety originated, Nansemond has been
Detail of leaf of Vlanse-

a perennial favorite since 1850, made into sweet potato pies with toasted ond Sweet Dotato

peanuts and a little peanut flour in the pie crust. There is no better way to
pass through the Great Dismal Swamp than with this culinary treat (and maybe a bottle of Virginia
Gentleman) packed into one’s survival kit. Nansemond is yellow, but there is also a subvariety that is
red, and an improved variety called Hanover, after the Virginia county where it was developed.
Hayman is a white-skinned white sweet potato that was developed on the Eastern Shore of
Maryland. In Philadelphia, we always called it the “terrapin potato” or the “crab potato”
because it was used so much in making croquettes and stews, and it is so superior to potatoes
when cooked with shellfish that it is a great wonder why it is not better known. I fault the Mary-
landers for not sticking up for their own inventions; when cured in the sun, this sweet potato is
not only highly aromatic—perfect for a crab boil—but also fragrant of cinnamon, which is not
bad when it comes to making pies.
I raise a few other sweet potatoes of uncertain origin—one called Amish Pink, which does

well in Pennsylvania and the Midwest, and two varieties obtained from Wayne Miller of Lit-






Two varieties of Heirloom Sweet Potatoes preserved
by the Miller family of Littlestown, Pennsylvania.
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tlestown, Pennsylvania. These were raised without varietal names by his grandmother Bertie Mis-
souri Miller, a formidable lady who was well known in the Gettysburg area for her sweet pota-
toes. All of these are vining types.

Sweet potatoes are generally started from slips created in the spring by planting sweet potatoes
held back for seed in a hothouse or hotbed and letting them sprout. The suckers are pulled off
and planted once the threat of frost has passed. In the South the suckers are generally planted on
ridges, but this is due more to the nature of the soil there and the types of sweet potatoes grown.
In the North sweet potatoes thrive better when planted on flat ground, although the ground
should be worked deeply and be well manured. I use rotted horse manure—smelly maybe, but
worth its weight in gold.

Sweet potato vines will sprawl across the ground and take up a great deal of space, with some
vines reaching 16 feet long. It is possible to increase production by covering vines at their joints
with a shovelful of soil. These joints will then root and produce tubers. In the South, the vines
may blossom. If there is more than one variety in the garden, they will cross, and the seed will
produce hybrids. From this seed come the numerous backyard varieties that exist today, as well
as the commercial varieties created under more controlled conditions. Sweet potato vines rarely
bloom in the North; in fact, I have never seen a sweet potato flower, even though I have raised
sweet potatoes for quite a long time. As long as the potatoes are reproduced from the tubers, and
not from seed, more than one variety can be grown in the garden at the same time, even in the
same bed. It is advisable, however, not to plant varieties together that look alike, as they may
become mixed together too easily during harvest.

Late in the fall, when the leaves of the plants begin to yellow—usually late in September—the
potatoes are ready to harvest. They should be dug and cured in the sun for a few days to increase
their sweetness, then separated, setting aside the best for seed and storing the rest for winter. Stor-
age is a major problem for some gardeners; if conditions are too cold, the tubers will rot. Wayne
Miller wraps his potatoes in old newspapers, taking care to eliminate any that are damaged or
bruised, and then stores them at 65° F in a specially rigged refrigerator. This system works perfectly.

I store mine in a dry pantry and check them weekly. In reading through an agricultural report
from the 1850s, I spotted a letter from an Ohio farmer who wrote that he stored his sweet pota-
toes in dry sand packed down in boxes in a cellar kitchen. The boxes were set up on scantling
(wooden slats) so that they would not draw off dampness from the floor. This idea is very good
for market gardeners who are raising sweet potatoes on a large scale, but it may not guarantee seed
stock over the winter. Sweet potatoes that begin to soften or discolor can always be salvaged for
cooking, but not for next year’s crop.

The French were confronted with this problem in the 1830s; the king of France at that time

was fond of sweet potatoes, yet the climate around Paris was not conducive to their culture.
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Their solution was to grow the sweet potatoes in a hothouse and simply root shoots taken from
the vines each spring. Since sweet potatoes are perennial in the tropics, this clever system works
perfectly, and T use it myself. My seed potatoes are planted in Styrofoam ice chests, and from
these vines I root slips for my spring plantings. By growing the mother plants as perennials, I pre-
serve plant purity and avoid the worry of losing seed stock over the winter. Furthermore, the
leaves of sweet potatoes are entirely edible and can be cooked like spinach greens. Therefore, by
pruning my vines, I not only have a supply of greens over the winter, I also encourage the vines

to branch and produce more rootable shoots.

Tomatoes

The 1870 catalog of Massachusetts seedsman James J. H. Gregory listed what were then the
best-known tomatoes available to American gardeners. His selection is interesting for two rea-
sons: it is more complete than any other American seedsmen’s of the same period, and it repre-
sents the state of the tomato right before the vast proliferation of new varieties that followed
almost annually after that time. Several of the names are familiar to tomato collectors today;
many are extinct or survive only in impure seed. Here are Gregory’s tomatoes:

Alger, Boston Market, Cherry, Cook’s Favorite, Crimson Cluster, Dwarf
Scotch, Early Orangefield, Early York, Feejee, General Grant, Keyes’
Early Prolific, Large Yellow, Large Smooth Red, Lester’s Perfected,
Mammoth Cluster, Maupay’s Superior, New Mexican, Tilden,

Tomato de Laye, and Strawberry or groundcherry. Gregory treated
groundcherries as tomatoes, but since they are a different genus and
species, I have discussed them separately on page 209.

Tomato collectors like Dr. Carolyn Male, editor of the tomato
newsletter Off the Vine, continue to seek out old varieties such as these  Carly Orangefield Tomato
to grow them, reconstruct their histories, and compare them against
the many thousands of tomatoes that are now part of American seed collections. Carolyn's
tomato collection is one of the largest in the United States, and she has graciously dipped into
it for seed to help me create the field notes that were necessary for growing out some of the vari-
eties in this section of the book. Her advice on varieties like Greengage, which has come down
heavily crossed, was invaluable. And like me, she is interested in salvaging old varieties if they
have good culinary qualities.

Some heirloom tomatoes can no longer be found. Crimson Cluster, shown in the wood
engraving, was introduced in 1869. It was a scarlet-red tomato, beautifully shaped and covered
with golden yellow flecks. No one knows for certain what it tasted like in spite of helpful Vic-



A Grower’s Guide to Selected Heirloom Vegetables € 337

torian descriptions, but the striped tomatoes of England like Tigerella, or the Schimmeig Stoo
of the Isle of Man, must be lineal descendants. The complexities of heitlooms extinct or heay-
ily crossed, of seed circulated under the wrong names, of varieties that may have evolved as
backyard mongrels without commercial pedigrees, make the study of

American tomatoes a category of garden research unto itself. Fur-

thermore, there are collectors whose only interest are yellow vari-
eties, or varieties with potato-like leaves, or varieties that date
from before a given period.

Andrew F. Smith’s Tomato in America (1994) traces the history
of much of this from the colonial period to about the time of
the Civil War. Smith’s is a useful study for anyone serious about
the history of the tomato, and a fascinating insight into how
Americans, once suspicious of this brilliantly colored vegetable,
changed their minds in the 1830s and became the most enthu- Crimson Cluster Tomato
siastic of tomato gardeners by the 1850s. No American kitchen
garden is complete without its tomatoes. In fact, it is probably safe to say that Americans judge
vegetable gardens today by the tomatoes in them rather than by the cabbages or carrots or other
vegetables. Many backyard gardens contain nothing but tomatoes. Perhaps it is no exaggeration
to suggest that the tomato has now become a symbol of our gardening culture.

The person most responsible for this remarkable transformation was Alexander W. Liv-
ingston (1822-1898), a seedsman from Reynoldsburg, Ohio. Livingston launched his Paragon
tomato in 1870 (astutely named after a then well-known canning jar), and this in turn launched
his career as the developer of thirteen major, and many lesser, commercial tomato varieties. By
1878, A. W. Livingston’s Sons moved to Columbus, Ohio, and became the uncontested leader in
American tomato breeding. Many of the heitloom varieties I have selected trace their ancestry to
this company.

Livingston was keenly aware of the usefulness of genetic diversity, especially in wild tomatoes.
For example, the wild tomato of the Galapagos Islands, Lycopersicon cheesmanii, is insensitive to salt
water and grows within a few yards of the high-tide mark. Gardens planted with it can be irri-
gated with sea water. The plant therefore holds promise for developing a whole array of toma-
toes that can be grown under desert conditions near the sea. Other tomatoes offer useful traits
to breeders interested in extending the tomato into regions far beyond its natural frontiers such
as Siberia or the far North.

Today, the divisions between yellow and red sorts, the dividing line used by gardeners in the
eighteenth century, is blurred by pinks, oranges, purples, even green tomatoes. From an culinary

standpoint, many of the most interesting tomatoes, those like Evergreen (green flesh, yellow
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skin) or Aunt Ruby’s German Green (green flesh, green skin) do not date from the nineteenth
century. In order to impose perimeters on my selections, I have featured varieties from before
1900. This leaves out a great many of my own favorites like Oxheart, yet I think the range of
tomatoes I have chosen represents a good balance of the sorts most likely to appear in a kitchen
garden, also taking into account a variety of colors and shapes. Some of them reflect shifts in
regional tastes. Only purple tomatoes could be sold in Saint Louis years ago, because the resi-
dents did not like the perceived flavor of other colors. National marketing patterns have changed
this, but old purple varieties like Eva Purple Ball survive to confirm that Saint Louis knew fla-
vor in tomatoes when it saw it.

In reconstructing the data provided on the tomatoes profiled in this section, I have relied on
three valuable field tests that described these heirlooms in minute detail. An English growout
undertaken in 1867 was reported in the American Journal of Horticulture in 1868. It revealed that the
Orangefield of one seedsman was the Large Italian Red of another, and that substitutions of
similar varieties were as common then as now. New York seedsman Peter Henderson undertook
a similar growout a few years later and reported his results in the American Agriculturist. Most use-
ful, however, was Gordon Morrison’s Tomato Varieties, a massive field test of most American com-
mercial varieties at the East Lansing, Michigan, Agricultural Experiment Station in 1936. This
growout might be considered the final fling of the old sorts of tomatoes on the eve of the advent
of the F; hybrids that have taken over so much of the tomato commerce today.

Tomato growers generally try to categorize tomatoes by their

seasonality: early, midseason, or late—but this type of pro-
ductivity varies so much from one climate zone to the next
that it is quite pointless to think in these terms for
home gardens. The two basic botanical divisions are
between Lycopersicon lycopersicon, our common garden vari-
eties, and Lycopersicon pimpinellifolium, the tiny currant tomatoes.
They can both come to fruit at the same time. The other way to
divide tomatoes is by determinate or indeterminate, which means
essentially how the vines fruit. The determinate sorts come to
fruit all ac once, then stop bearing. They are preferred by many
commercial growers because the tomatoes can be harvested at a
given time, then plowed under as green manure so that a
different Vegetable crop can be planted in the fields. Most Dotato leaf of the Brandywine Tomato
Jersey tomatoes are now this type, which is why so few Jer-

sey tomatoes come to market after August 15. The indeterminate tomatoes produce right up to

a killing frost. All of the tomatoes I have profiled are this type because kitchen gardeners want as
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many tomatoes during the course of the growing season as possible. In fact, I do not grow any
determinate tomatoes.

Tomatoes are also divided by leaf type. The great variety of leaf shapes is often only evident
when many varieties are planted side by side. Potato-leaf types began appearing in this country
in the early 1860s, introduced here from France. Keyes’” Early
Prolific, developed in 1864, was one of the first com-

mercial potato-leaf varieties. It resulted from an acci-
dental cross of French tomatoes C. A. Keyes was
growing at the time. Brandywine is an example of a
potato-leaf heirloom that is still grown today. Other
leaf types are “regular,” a catchall term for a range of
typical tomato leaves from delicate to coarsely cut pro-
files, and “ferny,” which describes a plumelike appear-
ance to the leaves.

Fruit types are often described as “oblate” (round but
flat like a squash), “carrot-shaped” (long and pointed), or
“globular” (perfectly round). There are many tomato vari-
eties with combinations of these types or with intermedi-
ate shapes, so it is often difficult to fit them into neat
schemes with fixed labels. To alleviate doubts, I have tried
to provide woodcuts or drawings of all the varieties

. . . . Gal’ﬂ‘ot~shaped tomato typical of many
discussed, particularly where a physical feature is also ‘ )

of the paste types.
a varietal distinction.

Hybridizing over the past few centuries has altered the structure of the tomato flower, par-
ticularly the female part of it. Thus, many older types of tomatoes are more likely to cross than
newer ones. As a rule, the tomatoes most likely to cross in a given garden are those with potato
leaves, those with double flowers (found on beefsteak types), and the currant tomatoes. All of
these should be kept very far from other tomato varieties, at least 50 feet. Most newer types of
tomatoes are self-fertile, with pollination taking place in the morning before the flower opens.
However, all tomatoes should be kept at least 20 feet apart to insure seed purity. Never save seed
from fruits produced by double flowers. These are the one type of tomato flower most easily
pollinated by insects.

Seed should be saved from fruit most true to type, picked from several different plants over
the course of the season. This seed should be mixed at the end of the season for greater genetic
diversity. Tomato seed is gathered by scooping out the seed and jelly mass into jars of water and

letting this ferment. Fermentation takes about three to five days. Once the mixture ferments, the
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scum will rise to the top and the best seed will sink to the bottom. The scum and water can be
poured off and the seeds washed in a tea strainer. Spread the seed to dry on paper towels or on
cookie sheets. Let the seed dry two to three weeks, then mark it carefully, date it, and store in air-
tight containers away from heat and direct light. The viability of tomato seed will range from
four to ten years. I have even planted seed that was fifteen years old and had half of it germinate.

Acme Tomato
Lycopersicon lycopersicon

One of the most popular nineteenth-century “apple-

shaped” tomatoes, Acme was developed by Alexan-
der Livingston and introduced by the Livingston
Seed Company in 1875. It is one of a small num-
ber of classic American tomatoes mentioned by
Vilmorin (1885, 571), who listed it as tomate pomme
violette. The fruit is round, somewhat flattened on the
top and bottom, and indented on the blossom end like
an apple. The color is deep violet-rose. The fruit hangs in clus-
ters of two to four, weighing 4 to 6 ounces each. The vines
begin to bear midseason and continue to bear heavily until frost.

Early Melrose, Early Minnesota, Essex Hybrid, Potomac,
and Tall Champion are all considered synonyms, or are so

similar that they are treated as subvarieties. Heme Tomato

Brandywine Tomato

Lycopersicon lycopersicon
This tomato is undoubtedly the most famous of all American heirloom tomatoes dating from
the nineteenth century, and like the Moon and Stars watermelon (page 383), it has become a
symbol of the seed-saving movement. Brandywine has a number of aliases, and there are several
tomatoes called Brandywine that are not in fact related to it. This has caused some confusion
among growers and consumers. Only two tomatoes are original, and the yellow one is a sport.

In spite of the mythology surrounding Brandywine and its supposed Amish origins, the
tomato is a commercial variety. It was introduced in January 1889 by the Philadelphia seed firm
of Johnson & Stokes. The original announcement, which also shows a picture of the tomato, is
reproduced from the Farm Journal (1889, 5). The Johnson & Stokes advertisements describing the
tomato make it clear that the pink Brandywine of today, the variety with large fruit weighing

almost one pound, is the same as the original introduction. The pink Brandywine has a very thin
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skin, which disqualifies it as a good shipping tomato. For this reason, it is not often seen in mar-
kets far from where it was grown. However, in terms of flavor, it is ranked as the best tasting of
all American table tomatoes.

The plants of this tomato are large, and the heavy fruit necessitates staking. The tomato is a
potato-leaf variety, with dark green leaves. The fruit tends to be large, beefsteak-type, somewhat
ribbed, oblate, and extremely meaty. In my garden, the
fruit ripens at the same time as Early Large Red. A
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tive flavor. It is thought to be a subsequent selection of
Brandywine with traces of crossing with an unknown Advertisement introducing
tomato—in short, not a pure Brandywine. However, it the Brandywine Tomato.

seems better adapted to the South and may produce bet-

ter fruit in humid regions, where Brandywine is known to crack or split. Sudduth’s Brandywine
(SSE TO-2) is a southern selection of Brandywine that retains much of the famous flavor.

Johnson & Stoke’s Brandywine produced a yellow sport early in the century. The Yellow
Brandywine resembles its pink parent in leaf, fruit shape, and fruit size, but is less productive and
subject to blossom end rot. The Yellow Brandywine ripens the same pumpkin-gold color as
Golden Queen.

Lastly, there is a red tomato called Red Brandywine that is not genetically related to the orig-
inal variety. Its fruits are smaller (2% inches in diameter), an intense, orange red, round, tough-
skinned, and generally weak in the distinctive Brandywine taste. What is that famous flavor?
Hard to pinpoint. Some describe it as intensely tomatoey, others as sweet and tomatoey. It is rich,
that much is certain: what all tomato breeders aspire to and few have achieved. In Pennsylvania,
where the variety originated, it has the lusciousness of a Burgundy wine and tastes as though

minced parsley has been scattered over it. Nothing else is needed.

Chalk’s Early Jewel Tomato

Lycopersicon lycopersicon
James Chalk of Norristown, Pennsylvania, developed this variety from an 1889 cross between
Hubbard's Curled Leaf and Perfection. The tomato was introduced commercially in 1899. It is
very similar to June Pink except for the larger-size fruit and the red color. There are 3 to S fruits
to a cluster. Normally, I pull off fruit if there are more than 3 in a cluster so that I have better-

developed fruit in each cluster.
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An assortment of heirloom tomatoes from the garden at Roughwood.
From left: Golden Queen, Redfield Beauty, Ciudad Victoria,
Power’s Heirloom, Chalk’s Early Jewel, and Hartman’s Yellow Gooseberry.
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In any case, the vines of this variety are small and cannot bear much weight. However, the small
size makes the plants easy to stake and ideal for small gardens. The variety is also relatively hardy, thus
I can set out plants in early May and harvest ripe tomatoes by June 30. Chalk’s Early Jewel is consis-
tently eatly for me, in fact, my first tomato of the season, but my garden is only six or seven miles
from the spot where the tomato originated, and this proximity may have something to do with it.

When vine ripe, the fruit has a buttery texture that is enhanced by a dash of salt. The tomato

is excellent when paired with steamed crab.

Ciudad Victoria Tomato

Lycopersicon pimpinellifolium
This weedy, semicultivated tomato from the region of Tamaulipas in northern Mexico is actu-
ally a species type, and as such, it will cross easily with most other heirlooms. The small leaf and
fruit size are typical of the currant tomatoes, except that the fruit of this plant is larger, about %
inch in diameter. It is also perfectly round. The fruit color is bright orange red and hangs in clus-
ters. In size and plant type, this tomato conforms to the red cherry tomato described by Fearing
Burr (1865, 648) and sold under that name by James J. H. Gregory of Marblehead, Massachu-
setts. There is a yellow variant of this tomato. Both the red and yellow are intensely flavored, but

seedy. As heirlooms, they may be treated as the most common type of cherry tomato grown in

this country between 1795 and 1865.

Dr. Neal’s or Lambert’s General Grant Tomato

Lycopersicon lycopersicon
This tomato was recovered from obscurity in 1985/1986 by seed saver Bill Ellis, a professor at
Penn State/Hazelton Campus. Bill related some of the particulars of its discovery to me because
after growing it, I recognized it as an old, long-lost heirloom. He found the tomato in a basket
of tomatoes sold by a vendor whose source was a greenhouse in DuBois, Pennsylvania. On grow-
ing out the tomato the following year, Ellis discovered that the tomato improved immensely in
flavor if it was allowed to ripen on the vine. If picked underripe and ripened on a windowsill,
the flavor will be bland. Harvested at peak ripeness, it vies with Brandywine for flavor and tex-
ture. After I had offered seed through Seed Savers Exchange for several years, it became evident
to me that many people in West Virginia and southwestern Pennsylvania recognized the tomato,
but Dr. Neal, whose name it bears, remains elusive.

It later developed that “Dr. Neal” was only one of several names by which the tomato was
known, and he was not the originator anyway. The creator of the tomato was a gardener by the
name of Lambert in Bellefonte, Pennsylvania. Lambert, about whom little is presently known,

released the tomato in 1869 under the name General Grant. The American Horticultural Annual






Dr. Neal’s or Lambert’s General Grant
was first introduced in 1869.
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(1869, 135-36) described the tomato as oblate (usually 3 inches in diameter or more), heavy for
its size, and excellent in flavor. It was thought to be a sport or a cross with an old tomato called
Boston Market and was described as “a capital sort for private gar-

deners, and for those customers who are willing to pay a slight
advance for a superior tomato,” to quote the 1869 notice.
However, since a tomato had already appeared under the
name General Grant, the editors of the American Horticultural

Annual suggested that Lambert find another name for his

tomato. Doubtless this eatly confusion over names led to the
development of so many aliases. The woodcut shows Lam-
Lambert's Genesal Grant Tomato bert’s tomato, which is heavily ribbed and a rich rose-pink
color. It is indented on the blossom end like an apple. Most
specimens like the one depicted weigh 12 to 14 ounces. It is also an early variety. When I planted
it on May 4 (1995), the vines were bearing heavily by July 22.
The original or first General Grant tomato was developed by a garden amateur in Boston in
1862 but not introduced commercially until 1869 by Washburn & Company of Boston. Seeds
had been in circulation for trial among horticulturists since 1867. That tomato was a glossy

crimson red and is now considered extinct.

Earliana Tomato

Lycopersicon lycopersicon
This handsome tomato was developed by George Sparkes of Salem, New Jersey, and introduced
in 1910 by the seed house of Johnson & Stokes of Philadelphia. It is now known by a huge list

of synonyms and variant strains, some quite different from the original

introduction. The first Earliana is believed to be a sport or derived from
a sport of a tomato called Stone (introduced by Alexander Liv-
ingston in 1891), an heirloom that is still available. Gordon
Morrison (1938, 28) described Earliana as scarlet red, with
deeper scatlet streaks radiating from the blossom end. I have
never seen this on any Earliana fruit I have grown. The fruits are
medium-sized, globular, and weigh from 4 to 6 ounces. They hang
in clusters of 4 to 6.

The Earliana most commonly under cultivation is orange red
with deep green leaves and a different number of seed cavities (usu-
ally 2) than the scarlet-red sort, which has 8 to 12. Campbell Soup

Company developed a potato-leafed variety of Earliana, and sev- Earliana Tomato
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eral agricultural stations have also created improved strains. A pink version called June Pink or
Landreth, is also in circulation among seed savers. Generally, regardless of the fruit color, Ear-
liana begins to yield crops two months after planting. Even though it is considered one of the
best early varieties, one that I can always count on by the third week of July, it has never yielded
ripe fruit in June in my garden, even on plants set out in May in full bloom. The fruit simply

stays green until mid-July. It has always puzzled me how the tomato earned the name June Pink.

Early Large Red Tomato
Lycopersicon lycopersicon
When American tomatoes are discussed for the period 1815 to 1865, Early Large Red is most
consistently mentioned, even though it was known earlier in France during the eighteenth cen-
tury. It is not a true commercial variety in the same sense as Earliana just discussed, for it is
very close to its wild Mexican counterpart. Yet where large red tomatoes were grown in the
country before the universal acceptance of this vegetable, Early Large Red was indeed the most
common. In fact, it was recommended for kitchen gardens in several early garden books,
including George Lindley’s Guide to Orchard and Kitchen Garden (1831, 555), and appeared
repeatedly in horticultural works throughout the nineteenth century.
The Album Vilmorin (1869, 12) depicted it under the name romate rouge
grosse, and H. Dwight Smith of Arlington, Virginia crossed it with

Feejee to create the Arlington tomato introduced by B. K.

Bliss & Sons of New York in 1873. Other heirloom
tomatoes may be more exotic, but this one remains a
classic in its plain old-fashioned way.

Early Large Red was not grown as a table fruit to
be eaten raw; rather, its strength lies in its uses for
cooking, in soups, ketchups, and especially in

sauces. The fruit is red, the flavor excellent, but the

flesh is mealy, as one would expect in a paste-type

Early Lavge Red Tomato with shoulder cracks
typical of this variety.

tomato. The vines are small—no longer than 4 feet—
so the tomato is well adapted to small gardens. Most
of the fruits are smooth, although some have light ribbing, and are about 2/ inches in diam-
eter. The skins are tough, a feature noted by Fearing Burr in 1865. Perfect fruit will contain 9
seed chambers. In humid weather the fruit is subject to cracking, and mature fruit even in dry
weather will have distinct crack scars at regular intervals on the tomato. These white lines are

typical on many early prehybrid tomato sorts.
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Golden Queen Tomato

Lycopersicon lycopersicon
Golden Queen was introduced in 1882 by the Livingston Seed Company and has remained one
of the standards for yellow tomatoes of this type. Indeed, aside from Golden Trophy, Yellow
Brandywine, and a few others, it might be appropriate to say that Golden Queen has few rivals
and has never been improved upon. It has excellent color and flavor, and the vines are prolific
throughout most of the season.

The vines are large, anywhere from 6 to 8 feet in length, and therefore require staking. The
fruits hang in clusters of 4 to 6 and ripen from yellow to a deep persimmon gold. Both the skin
and flesh are yellow-orange. Some fruits are faintly flushed with red in field tests, but I would
consider this evidence of crossing. USDA seed (INSL 27357) also exhibits this. The fruit is
smooth, with few creases or ribs. The blossom end is also smooth, not sunken as in the apple-
shaped varieties. The fruit may measure 3/ inches in diameter and about 2/ inches thick, weigh-
ing anywhere from 6 to 8 ounces or more.

Since the flavor of this tomato is mild, almost sweet, it is improved with acid such as lemon

juice or a lemon-flavored vinegar. Vinegar flavored with lemon verbena is perfect.

Greengage or Yellow Plum Tomato

Lycopersicon lycopersicon
The Vilmorin garden book (1885, 571) described this Victorian
tomato under the name fomate jaune ronde and equated it with sev-
eral other varieties (red, pink, purple) in terms of size and overall
shape. The fruit is supposed to be perfectly round like a Ping-
Pong ball and 2 inches in diameter. It hangs in clusters of 6 to a
stern, as shown in the old woodcut. The variety was mentioned as
early as 1867 under the name Yellow Plum, and at that time was
sold almost exclusively in England because it was excellent for
growing in tubs.

The Greengage now in circulation from USDA seed (NSL
27022) is somewhat smaller, with fruit I’4 inches in diameter and
two seed chambers to a berry, and is lemon yellow in color. In

fruit that is true to type, the jelly mass in slightly underripe fruit

is green. This turns yellow when the fruit it ripe. The flavor of
this tomato is the best of this small type. greengage Tomato
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Hartman’s Yellow Gooseberry Tomato

Lycopersicon lycopersicon
This variety entered seed-saving collections from John Hartman, an Indianapolis seedsman. It is
the same small yellow tomato as Lindley’s yellow cherry-shaped tomato (1331, 555), Burr’s yel-
low cherry tomato (1865, 641), and the yellow cherry tomato sold in James Vick’s Hlustrated Cat-
alogue and Floral Guide (1872, 113). It is also illustrated in the Album Vilmorin (1868, 19). The
tomato appears to be the prototype yellow cherry tomato grown during much of the nineteenth
century in this country.

The vines are long, rambling to 8 or 10 feet, and thus require staking. The fruit hangs in clus-
ters of 6 to 8, and individual tomatoes are larger than a true gooseberry, and well flavored. The
fruit color is lemon yellow. This variety is one of the first to come to fruit, and it remains pro-

ductive until frost. The plants are somewhat frost tolerant at 28°t0 32°F.

Large Yellow Tomato

L_ycopersicon lycopersicon
George Lindley (1831, 555) treated this tomato as the yellow counterpart to Early Large Red.
In a growout of tomatoes conducted in England in 1867, seed from the firm of Henry Veitch
& Sons in Chelsea was obtained to test this variety against newer sorts. The fruits were described
as yellow, large, and deeply ribbed. Lest there be any doubrt that the American Large Yellow was
the same, the Album Vilmorin (1854, 5) illustrated the tomato even to the bril-

liant yellow color. The yellow is in the skin, since the flesh is white, and some

of the seed chambers are hollow, so there is no uniform jelly mass to enhance
the pigmentation.

Of all the large yellow sorts, this was the most popular one in
nineteenth-century kitchen gardens. It is only one of a handful of toma-
toes that survived from my grandfather’s once extensive tomato collection.

It is one of the tomatoes that drew me into seed saving. My grandfather
had gotten seed from William E. Hickman (his father-in-law), for it was
one of the tomatoes the Hickmans raised for market in Philadelphia. My
great-grandmother used the tomato to make ginger-flavored yellow tomato

preserves.

Power's Heivloom
Tomato

The tomato is a vigorous grower and requires staking. It is not a true vari-
etal tomato, rather a type of species tomato that existed in Mexico from pre-
Columbian times. It became popular in the United States following the war with Mexico in the
1840s. Because it is a species tomato, the sexual structure of the flower is such that the tomato

will cross more easily with varieties around i, and therefore it should be isolated by SO feet.






The long, pointed Power’s Heirloom on the far left was crossed
with the Large Yellow beside it to create Beauty of Devon,
the three tomatoes on the upper right with a pink blush.
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I used this tomato to cross with Power’s Heirloom, a white paste tomato from Virginia, pro-
ducing Beauty of Devon, shown in color plate 100. One of the great pleasures of growing heir-

loom tomatoes is breeding them to create new ones. Beauty of Devon is more delicately flavored

than White Queen (page 354).

Lutescent Tomato

Lycopersicon lycopersicon
Lutescent has only recently reentered seed collections, and of all the tomatoes I have selected for
this book, this variety is truly the strangest. Tomato expert Dr. Carolyn Male reintroduced this
variety under the presumption that it is the same as Honor Bright, a variety originally introduced
by Alexander W. Livingston in 1898. It appears to fit Livingston's descriptions.

The vines of this tomato are large, 4 to 6 feet in length, and therefore require staking, The
leaves are pale, sickly yellow, appearing diseased or in need of nourishment. The upper leaves of
the vines are blotched with patches of discoloration. The flowers are ivory white, a rare feature
in the tomato world. The unripe fruit does not appear green like most tomatoes but is a yellow-
ish parchment color. This gradually darkens as the fruit ripens to yellow, then orange, then red.
The fruit hangs in clusters of 6 to 8 and drops from the plants when ripe. When the fruit is red,
it is covered with blushes of honey-brown, giving the tomato a shellacked appearance.

The flavor is equally striking. It is pleasantly acidic and surprisingly tomatoey. The tomato
plant itself is highly ornamental when in fruit, but so is the fruit when mixed with pink and
white varieties. This is one of those Victorian botanical whimsies that also happens to be good

eating,

Plate de Haiti or Apple of Hispaniola Tomato

Lycopersicon lycopersicon
African-American tomatoes are difficult to document, and even fewer of them are also strikingly
beautiful. This is one of my favorite tomatoes, not only for its exquisite appearance but also for
its flavor. It also happens to be extremely old and probably misnamed. If anything, it should be
called pomme de Haiti, because it is not flat but somewhat apple shaped. The eatliest record of this
tomato is a botanical drawing in Konrad Gessner’s Historia Plantarum (1561). Gessner’s specimens
were doubtless grown from seed only recently brought from the Caribbean. Whatever its true
origin, the tomato has been associated since the 1550s with the island now home to Haiti and
the Dominican Republic. It is known to have entered North America in 1793 with the Creole
refugees who fled the slave uprising in Haiti. Beyond this, documentation of the tomato has
remained elusive; little effort was made in the nineteenth century to investigate the plant varieties

grown in the kitchen gardens of American blacks.






Lutescent turns a honey color when ripe. Note the
yellowed leaves that are characteristic of this variety.






Plate de Haiti is actually an apple-shaped tomato.
It is shown here with Yellow Peach.


















Shenandoah and Aunt Ruby’s German Green.
Both varieties are shown sliced.



























Turnips, from left to right: Purple Top Milan,
Orange Jelly, White Egg, and Amber Globe.


















Crosnes, an Asian root vegetable, can be eaten raw or cooked.















Evening primrose has a turniplike root
that can be harvested all winter.





















Skirret must be grown in wet,
sandy soil for the best results.

































Citron watermelon has a distinctively patterned skin.
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