
VERRILL FARM TOMATO & PEPPER SEEDLING DESCRIPTIONS for 2011

HEIRLOOM DAYS CODE FRUIT COLOR FRUIT SIZE DESCRIPTION

Aussie 85 H, I Red Large Huge fruits, bursting with flavor, nice blend of acids and sugars, old fashioned taste

Aunt Ginny's Purple 80 H, I Deep Pink Large Heirloom beafsteak with flavor so excellent some say it's better than Brandywine!

Black Prince 70 H, I Black Small-Med Outstanding tomato from Russia with good yield, excellent balanced flavor, a customer favorite

Brandywine 85 H, I Deep Pink Large Very rich tasting large fruits, the classic heirloom loved by all!  

Brandywine, Yellow 85 H, I Yellow Large The yellow version with creamy texture and delicious flavor,  a good yielder

Cherokee Chocolate 75 H, I Mahogany Med-Large Beautiful, mahagonay colored variety with wonderful flavor and ample size.  A new variety for us, try it! 

Garden Peach 75-85 H, I Yellow Small Pale-yellow fruite have a pink blush and soft peachy skin.  Delicous eaten fresh and in salads

Green Zebra 75 H, I Green-Amber Small-Med Delicious, tangy salad tomato, with a sweet zingy flavor. Beautiful tomato.  A very popular variety

Lemon Boy 64 H, D Yellow Medium A very prolific, easy to grow, tomato with sweet flavor.  Extra early and widely adapted

Mortgage Lifter 85 H, I Pink/Red Large Large fruit with meaty interior and few seeds.  A very old heirloom variety in high demand

Moskvich 60 H, I Red Medium Very early, hardy, deep red, with outstanding rich classic tomato flavor.  Smooth.

Mr. Stripy / Hillbilly 85 H, I Rainbow Large Huge and strikingly beautiful bi-colored tomato with sweet fruity flavor and good yields

Paul Robeson 75 H, I Black Medium Complex, sweet and tangy with beautiful deep maroon color.   An old  Russian heirloom.

Rose 80 H, I Dusty Rose Medium An Amish heirloom. Flavor is excellent. Rivals Brandywine for flavor.

REGULAR / HYBRID

Big Beef 73 Hy, I Red Medium All American Selections Winner, impressive yields, wonderful classic old time tomato flavor

Celebrity 70 Hy, D Red Medium-Large The 1984 All-America selections winner.  Exceptional flavorful and firm fruit and vigorous plants.

Jet Star 72 Hy, I Red Medium Big yields, low acid, free of cracks and scars with great flavor

Orange Blossom (award winner!) 60 Hy, D Orange Medium

We won 1st place in 2007 with this tomato in the annual Boston tomato contest!  Beautiful and very early orange tomato.  Excellent  

flavor with little acidity, a genuine winner!

Super Steak 80 Hy, I Red Large A classic large and deep red beefsteak with wonderful tomato flavor. Great yields and great for sandwiches

Ultrasweet 62 Hy, I Red Medium An early medium sized beefsteak type.  Bright red fruit with wonderful balanced sweet/real tomato flavor

CHERRY / GRAPE

Black Cherry 65 H, I Black Cherry A perfect round cherry w/ sweet,  rich, complex black tomato flavor. Abundant bearer and vigorous

Matt's Wild Cherry 60 H, I Red Small cherry The wild tomato with luscious flavor, very prolific, high sugar content: Tiny fruits on beautiful stems

Red Robin (dwarf patio plant!) 55 Hy, D Red Cherry An extra-sweet dwarf, container grown variety.  Ideal for patios, windowsills and hanging baskets!

Sugar Plum (grape type) 67 Hy, D Red Olive/Grape A very sweet grape tomato with excellent yields and long clusters

Super Sweet 100 58 Hy, I Red Cherry An excellent red cherry full of flavor.  Bright red with great yields.  A long time favorite.

Sun Gold 57 Hy, I Orange Cherry Early, early, early with intense fruity flavor. Taste it once and you're hooked!

PLUM

San Marzano 69 Hy, I Red Medium The standard for paste tomatoes. Low in juice, large yields, excellent flavor, the classic Italian plum!

Health Kick (new for 2011!) 74 H, I Red Medium A great paste tomato - a favorite of our Jamaican crew!    Excellent flavor, strong plants, high in lycopene = good for you!

HOT PEPPERS

Ancho 70-85 Dark Green Heart shaped, dark green to mahagony:  Scoville heat rating: 1,000 to 1,500 (Mildly hot)

Jalapeno 70-85 Green > Red Thick walled, dark green to red when mature: Scoville heat rating; 5,000 (Medium hot)

 

  

  

Determinate (bush): These varieties have vines that make little or no growth once fruit is set, so they do not need pruning and may be grown with or without support; fruit ripens within a concentrated time period, so harvest period is shorter than 

indeterminate varieties.

Indeterminate (climbing/vining): These varieties have vines that keep producing new shoots and blossoms even after fruit set; these varieties should be stak ed or treillised due to the vigorous nature of the plants; fruit  ripens continuously over an 

extended period.

Heirloom: Old fashioned varieties which have been grow for decades; all seed is open pollinated, plants grow true to type from seed.

Hybrid F1:  Seeds developed through intentional crossing of varieties.  Seed from these fruits will not produce the same fruit as the mother plant.



VERRILL FARM ~ 2011 TOMATO ORDER FORM

Name:

Address:

11 Wheeler Road

Concord, MA 01742  Telephone:                                          Pick up date:

Phone: 978-369-4494

FAX:     978-318-0300 E Mail:

HEIRLOOM TOMATOES Quantity CHERRY / GRAPE Quantity

Aussie Black Cherry

Aunt Ginny's Purple Matt's Wild Cherry

Black Prince Red Robin

Brandywine Sugar Plum (grape type)

Brandywine, Yellow Super Sweet 100

Cherokee Chocolate Sun Gold

Garden Peach TOTAL

Green Zebra  

Lemon Boy

Mortgage Lifter PEPPERS Quantity

Moskvich Ancho

Mr. Stripy (aka Hillbilly) Jalapeno

Paul Robeson TOTAL

Rose   

TOTAL  

Item Quantity Cost Ext Cst

REGULAR / HYBRID Quantity Single tomato plants x  $3.00 =

Big Beef Single pepper plants x  $3.00 =

Celebrity  TOTAL

Jet Star 
Orange Blossom ( award winner!) MasterCard / Visa #

Super Steak    _ _ _ _ -_ _ _ _ -_ _ _ _ -_ _ _ _
Ultrasweet  

TOTAL Expiration date  _ _ /_ _
  

PLUM Quantity  

San Marzano

Health Kick (NEW for 2011!)

TOTAL

 

 

Individual plants are in 2 - 3" pots.  

You may mail or fax your form to:

Verrill Farm-Tomato Order

PICKUP YOUR ORDER BETWEEN MAY 21 & MAY 31

ALL ORDERS MUST BE PAID FOR IN ADVANCE BY APRIL 2ND


