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THE PRODUCT

Our seasonal vegetable crops are immensely versatile and have a special
place in every chef’s kitchen. Served raw or cooked, their natural sweetness

and bright colors captivate the eye and please the palate.

- ALLIUMS
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Enhance your dishes with alliums for spicy sweetness, including
fresh onions, such as our sweet and mild petite purplette onions
SRS f—:‘ and leeks. Alliums also include herbs such as garlic roots that are

peppery and intense, tender and crisp — and fresh chives.

BEANS & PEAS

As spring and summer seasons unfold, our farm comes alive with an
abundance of fresh beans and peas, including Carmellini®, French,
Wax, English and Snow Peas. Each offering a unique flavor profile
and nutritional richness, quality and taste.

CRUCIFEROUS
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scan the QR code

Vegetables in the cruciferous family come in tremendous varieties
of flavors and colors including broccoli, cauliflower, kale, Brussels

sprouts, swiss chard, and kohlrabi.

EDIBLE FLOWERS

Beyond the beauty of a delicate bloom on the plate, our edible
flowers can be used as flavor components in your dishes. The
peppery nasturtium, sweet borage flower and herbal lavender

bloom, for example, each add a subtle nuance to the bite.

GREENS

Some types of fresh greens include sweet and mild green ruffled
mustard; red magma mustard that begins with a taste of sweet

mustard, then ends with a burst of peppery heat; and red ruffled
mustard that is sweet and peppery, delicate, and chewy.
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HERBS

The enticing fragrance of fresh herbs — from basils to mints to
lavender, and more — is second only to flavors they can impart. With
too many varieties to name them all, each with its own distinctive
taste, using herbs in your cuisine can enhance the flavor of a dish.

LETTUCE

With our fresh lettuce, you can create a salad that can be
appreciated as much as the entrée! The assortment of flavors and

textures we have available in our lettuces is unmatched.

PEPPERS

We offer a wide range of peppers, including sweet and hot peppers
in a spectrum of eye-catching colors that offer a rainbow of nutrition.
You can choose the best of the day’s harvest in sweet peppers or hot
peppers—or both!

ROOT CROP

Root vegetables are immensely versatile and have a special place in
every chef's kitchen. Served raw or cooked, root vegetables have a
natural sweetness and bright colors to captivate the eye and please
the palate.

SUMMER SQUASH

Squash has a special place in our hearts because it was a squash
blossom that led us to grow for chefs. Squash has a thin and crisp
skin that contains a tender, juicy flesh with a mild sweet, and nutty
flavor. It is available with or without the bloom and by the piece or by

the case.

TOMATOES

Tomatoes begin to trickle in; by June and July, we're in full tomato
production with our larger toy box and heirloom sizes. The
unbelievable diversity of heirloom varieties means you can enjoy a
different flavor and texture every day in season.

TUBERS

What's one of our most hearty, comforting vegetable offerings?
Potatoes! They provide unexpected diversity in flavor, texture, color,
and size, with flavors. Let's not forget our seasonal favorites like
Jerusalem artichokes and crosnes!
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MICROGREENS
-Anise Hyssop
-Arugula

-Beet of the Night
-Bulls Blood
-Burgundy Amaranth
-Borage

-Carrot Top

-Chervil

-Chickweed
-Chinese Cabbage
-Chives
-Chrysanthemum
-Cilantro

-Corn Shoots - green
-Cutting Celery

-Dill

-Fennel

-Pea Tendrils -Parsley
-Pea Tendrils - Green
-Pea Tendrils - Gold
-Pea Tendrils - Verde
-Green Basil

-Green Shiso
-Lemon Balm
-Lemon Basil
-Mizuna

-Mountain Mint
-Opal Basil

-Parsley
-Pennyroyal
-Popcorn Shoots
-Radish-Purple
-Radish - Mulberry
-Red Mustard

-Red Ribbon Sorrel
-Red Shiso

-Sea Cress

-Sea Spears
-Sunflower
-Tarragon

-Thai Basil

-Thyme

-Watercress

Blends

-Alex Blend
-Asian Blend
-Basil Sampler
-Citrus Blend
-Cornucopia Blend
-Fines Herbs
-Pea-riffic
-Millenium Blend
-Salad Sensation
-Herbal Sensation
-Mixed Radish
-Mint Sampler
-Mixed Shiso
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FLOWERS

(50 ct. packages)
Dianthus

-Abbey Road

-Chelsea
-Westminster

-Mixed Dianthus
-Mixed Frilled Dianthus

Egyptian Starflower

-Apple Blossom

-Cream Puff

-Lilac

-Red Velvet

-Lavender Lemonade
-Strawberry Cheesecake
-Mixed Egyptian Starflowers

Johnny Jump Ups
-Lemon Plum Cream
-Mixed Johnny Jump Ups

Marigolds

-Citrus Marigolds
-French Marigolds
-Mixed Marigolds

Mini Florets
-Apricot Punch
-Blush Rose
-Lavender

-Ruby

-Mixed Mini Florets

Pansies

-Lilac Lemonade
-Plum Banana Cream
-Mixed Pansies

Violas

-Banana Cream
-Blackberry Sorbet
-Blackberry Swirl
-Blue Raspberry Sorbet
-Blueberry Cheesecake
-Blueberry Cream
-Blueberry Lemon Sorbet
-Blueberry Swirl

-Blue Velvet Frost
-Burnt Honey Sorbet
-Lemon Meringue
-Orange Marmalade
-Passion Fruit Cream
-Pink Lemonade

-Plum Sorbet
-Pomegranate

-Red Raspberry Sorbet
-Red Velvet Frost
-Violet Lemonade
-Mixed Violas
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Other Edible Flowers
-Bachelor Buttons
-Blue Borage
-Citrus Begonias
-Fuchsia
-Nasturtiums
-Mini Sorbet Princess
-Sweet Alyssum

-White

-Purple

-Deep Rose

-Pink
-Mixed Flowers

Blooms + Blossoms
-Arugula Blooms

-Basil Blooms

-Citrus Coriander Blooms
-Cucumber Blooms
-Crystal Lettuce Blooms
-Flowering Herb Sampler
-Mustard Blooms
-Nepitella Mint Blooms
-Oregano Blooms

-Rat Tail Radish Blooms
-Sorrel with Blooms
-Squash Blossoms
-Watercress Blooms

Herbs

Basil

-African Blue Basil
-Green Basil
-Opal Basil

-Thai Basil

-Basil Sampler

Mint

-Black Mint
-Chocolate Mint
-English Mint
-Nepitella Mint
-Pineapple Mint
-Mint Sampler

Other Herbs

-Anise Hyssop
-English Lavender
-Lemon Balm
-Lemon Verbena
-Tricolor Sage

-Pink Tipped Parsley

Product availability is weather dependent and is subject to change. Product images are not to scale.

LEAVES

Beet Blush
-Traditional
-Sunrise

-Sunset

-Mixed Beet Blush

Nasturtium Leaves
-Empress
-Traditional
-Variegated

-Mixed

Shiso Leaves
-Green

-Red

-Mixed Shiso Leaves

Sorrel

-Amethyst Sorrel
-Flaming Lucky Sorrel
-Green Apple Lucky Sorrel
-Plum Lucky Sorrel
-Rainbow Lucky Sorrel
-Red Ribbon Sorrel
-Lucky Clover

-Sorrel Leaves

-Lucky Sorrel with Blooms
-Mixed Lucky Sorrel

Other

-Citrus Lace Leaves

-Kinome Leaves

-Hibiscus Leaves - Red
-Licorice Lace

-Mushroom Leaf

-Oyster Leaf

-Purple Sweet Potato Leaves
-Rootbeer Leaves

-Leaf Sampler

PETITE VEGETABLES
Cucumbers

-Cuke with Bloom

-Demi Cukes

-Coty Cukes

Petite Alliums (50 ct. Packages)
-Leeks

-Purplette Onions

-Garlic - Root

-Garlic -Shoot

-White Coin Onions

-Mixed Onions

Petite Carrots (50 ct. Packages)
-Dragon

-Long Orange

-Red

-White

-Mixed Carrots

Petite Radish (50 ct. Packages)
-Cherry Bomb

-Daikon

-French Breakfast

-Grape Bomb

-Mixed Radish

Petite Turnip (50 ct. Packages)
-Purple Royal Turnip

-White Turnip

-Mixed Turnips

Other: (50 ct. Packages)
-Petite Mixed Crudite
-Petite Mixed Vegetables

VEGETABLES
Beans -October only
-Carmellini

-French - green
-Wax - yellow

Beets

-Badger Flame
-Candy Striped
-Gold

-Red

-Mixed

Broccoli
-Green
-Purple

Brussels Sprouts
-Green
-Red

Carrots
-Cobalt
-Dragon

-Long Orange
-Purple

-Round Orange
-Yellow

-Mixed Carrots

Cauliflower
-Alverdale
-Green
-Orange
-Purple
-Mulberry
-Romanesco
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Potatoes (Traditional)
-Abundance
-German Butterball
-Huckleberry Gold
-LaRotte

-Purple Majesty
-Red Thumb

-Rose Gold

-Yellow Creamer
-Mixed Potatoes
-Mixed Fingerling

Potatoes (Sweet)
-Copper Penny

-Creme Brulee
-Burgundy

-Crown Jewel

-Mixed Sweet Potatoes

Radish (Fall)
-Black Round
-Daikon

-Lime

-Purple Ninja
-Watermelon
-Mixed Fall Radish

Squash (Summer)
-Eight Ball

-Green Zucchini
-Gold Zucchini
-One Ball

-Magda

-Patty Pan

-Peter Pan
-Striped

-Zephyr

-Mixed

-Squash with Bloom
-Squash Blossoms

Squash (Fall)
-898

-Robin’s Koginut
-Mini Spaghetti
-Acorn

-Mashed Potato
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FEATURED DISHES

-Cabbage -Lacinato Kale
-Celery Root -Mixed Kale ) ]
-Cucamelons We want to feature you, our loyal customers. Take photos of your dishes made with our products
-Fennel Mustard and share them on Instagram. Tag your posts with @farmerleejones and @thechefsgarden_ohio
-Jerusalem Artichokes -November -Ruffled Red Mustard #thechefsgarden or email us at marketing@chefs-garden.com to be featured in our collateral.
-Kalettes -Wasabi Mustard
-Leek -Mustard Blooms
—Oeneiois -Mixed Mustard
-P i
_Sglr;%l/ps Purslane
“Turnips -Jade Leaf
Variegated @chefbrandosalo
LETTUCE Wood Fired Root Vegetable Skewer
Spinach smoked celery root tahini, chickpea miso, beetroot- rose

(Baby, Ultra or Petite)

Crystal Lettuce (Petite)
-Citrus

-New Zealand Spinach
-Traditional Spinach
-Tropical Spinach

-Daggered

Other
—Emberold -Asian Blend
-nuby -Bok Choy
-Crystal Lettuce Quartet -Tat-soi

-Green Mizuna

Bibb -Purple Mizuna

-Green Rosettes -Mesclun

-Green Bibb -Rainbow Swiss Chard
-Red Rosettes -Watercress

- Mixed Bibb -Mache

Leaf

-Lolla Rossa

-Reine des Glace

Oak

-Green
-Painted
-Red
-Mixed Oak

Romaine

-Green

-Red

-Red Rose
-Speckled Density
-Sweet Romaine
-Mixed Romaine

dukkah

@emmabengtsson.chef

Razor clam dressed in a yuzu vinaigrette with cilantro oil

served on the side.

GREENS @culinaryvegetableinstitute
(Baby, Ultra, Petite) Fennel composition ( bulb, stem, fronds, blooms,
Arugula seeds).

-Bowtie - Ultra and Baby only
-Red Ribbon - Petite and Ultra only
-Sylvetta - Petite and Ultra only
-Traditional Arugula

-Argula Blooms

-Mixed Arugula
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Brussels Sprouts | In Season Now‘?lg 314947

CONTACT US

419.433.4947
INFO(@CHEFS-GARDEN.COM
WWW.CHEFS-GARDEN.COM
9009 HURON-AVERY ROAD
HURON, oHI0 44839




