Spring Crop Guide

Small Onions
Root Vegetable
Onions are a vegetable in the same family along with garlic, shallots, leeks
and chives. These vegetables contain various vitamins, minerals and
potent plant compounds that have been shown to promote health in many
ways.They still have a sharp, astringent flavor, but they also have a bit of
sweetness which isn't super strong so they can be used in very savory
recipes.

Mint (Peppermint)
Herb
A hybrid herb of the mint family formed by crossing watermint and
spearmint. It has a high menthol content and a sharp flavor. Used in
cooking, especially in herb teas and confections.

Oregano
Herb
Oregano is a perennial plant. The leaves of this plant used as a seasoning.

Thyme
Herb
Thyme is a low-growing, woody perennial that performs especially well in
somewhat dry, sunny conditions. The tiny pink, lavender, or white tubular
flowers of thyme plants show up in the spring and summer months and are
well-liked by bees.

Parsley (Moss Curled)
Herb
Parsley has a clean and peppery taste with a touch of earthiness, making it
a great all-rounder in the kitchen. Running through each leaf is a natural
aromatic oil, and it's this which is responsible for its unmistakable flavour.

Broccoli (Sun King Hybrid)
Vegetable
Broccoli is a biennial grown for its edible flower heads which are used as a
vegetable.

Broccoli Raab/Rabe (Spring Rapini)
Vegetable
Broccoli rabe is a leafy green vegetable in the mustard family, with flower
buds and side shoots that resemble small florets of broccoli—though it is
more closely related to turnip greens

Chard (Rhubarb)
Vegetable
Swiss chard's leafy green leaves are tender with a bitter taste when eaten
raw. Once cooked, the bitterness dissipates, turning into a mild, sweet taste
similar to spinach.

Collards (Georgia Southern)
Vegetable
Collards are members of the cabbage family (Brassica oleracea), and a
staple side dish in Southern cooking. They feature dark green leaves and
tough stems that need to be removed before eating. The flavor of collards
is a cross between cabbage and hearty kale, similar to Swiss chard

Kale (Dwarf Blue Curled)
Vegetable
This pretty blue-green hybrid kale is easy to grow and will keep you
supplied for months with leaves growing lushly on compact plants. Cut

outer leaves so that the center can continue growing. Light frost makes the
leaves taste sweeter.

Kale (Red Russian and Russian Winter)
Vegetable
Delicious grey-green leaves turn purple in cold weather. This delicious greygreen kale is pretty enough to plant among the flowers.

Kale (Black Magic)
Vegetable
Black Magic is a winter-hardy kale with long and narrow, crinkled leaves, so
dark green they're almost black! Its rich flavor that only improves with frost.

Green Cabbage (All Seasons)
Vegetable
Green cabbage offers a sweet, grassy flavor with a mustardy finish. The
leaves are firm when raw and tender when cooked.

Purple Cabbage (Red Express)
Vegetable
Red Express is a quick-growing head of cabbage with a reddish-purple hue
that growers love. 60 to 63 days from start to finish makes Red Express
cabbage live up to its name. This space-saving cabbage has proven to be a
delightful addition to a spring or fall garden.

Bibb Lettuce (Optima)
Vegetable
Bibb lettuce, a cultivar of butterhead lettuce, is known for its small head
and smooth, dark green leaves with dark red edges. Butterhead lettuces
form in loose heads with crumpled leaves that feel as smooth as butter to
the touch.

Green Leaf Lettuce (Green Salad Bowl)
Vegetable
Green leaf lettuce is crisp and has a sweet or bitter smell when the stalk is
scratched, depending on the specific variety. The leaves also have a mildly
sweet or semi-bitter flavor, and the bitterness often occurs in maturing
greens versus young greens.

Romaine Lettuce (Paris Island Cos)
Vegetable
Romaine lettuce is crisp, succulent, and crunchy with a mild, slightly bitter
taste. Romaine lettuce is a variety of lettuce that grows in a tall head of
sturdy dark green leaves with firm ribs down their centers. Unlike most
lettuces, it is tolerant of heat.

Red Lettuce (Lolla Rossa)
Vegetable
Red Leaf lettuce is crisp and has a sweet or bitter smell when the stalk is
scratched. The leaves will also have an earthy, mildly sweet or semi-bitter
flavor with subtle notes of hazelnut. The bitterness often occurs in
maturing leaves versus young leaves.

Mustard Greens (Old Fashioned)
Vegetable
The strongest tasting of the so-called bitter greens—mustard has a sharp,
biting peppery taste that can sting like a strong radish. Even cooked
mustard greens will have a “bite”. Both the leaves and stalks of mustard
greens can be eaten. But both will become tough and more pungent tasting
as the weather warms. Mustard greens are fast growing, nutritious leafy
greens. They're perfect for gardens and containers in both spring and fall.
Although not quite as cold hardy as their cousins, collards and kale, piquant
mustard greens do tolerate a light frost, which makes their leaves sweeter.

Beets (Early Wonder Tall Top)
Vegetable
Beets taste earthy and a little bitter. While this isn't a bad thing, people say
they're best when paired with bright, sweet, and fresh flavors. If you're
boiling them, add plenty of salt (as if you were boiling pasta) and about a
quarter-cup of red wine vinegar to the water.

Calendula
Flower
The flower is widely used as a medicinal plant whose antibacterial,
antifungal, and anti-inflammatory properties make it a strong ingredient for
healing. In addition to using whole petals, Calendula flowers can be ground
into powder or made into oils, creams, and ointments. Easily grown in
average, moderately fertile, well-drained soils in full sun. Young plants may
be pinched back to encourage compact bushy growth.

Bok Choy (Baby Shanghai)
Vegetable
Bok Choy has white or green, thick, crunchy stems with light to dark green
wide leaves. Size can vary from 4-12 inches tall! All parts, stems and
leaves, are eaten. Bok choy or is a staple ingredient in Asian dishes. The
tender dark green leaves and crisp off-white-colored stalks provide a nice
fresh crunch. The greens have a spinach-like taste with a very mild
bitterness

Spinach (Early Palco F1)
Vegetable
Spinach is a herbaceous plant whose leaves, green and arranged in rosette,
are eaten raw or cooked. The leaves have an oval shape and are wrinkled;
they can be whole or sawed. It is a very nutritious, tasteful and easy-todigest plant. Raw spinach has a mild, slightly sweet taste that can be
refreshing in salads, while its flavor becomes more acidic and robust when
it is cooked.

Spacing guide
Each raised based in our Home Vegetable Garden Program is 4x4 or 16 square feet of growing space.
Below we have listed the number of plants that can grow in one square foot in your garden. A blank
grid, and a few template gardens have also been provided to help you in deciding what you would like to
grow.
HERBS & FLOWERS
● 1 parsley
FRUIT
● 1 lavender
● 1 tomato
● 4 basil
● 1 pepper
● 1 cilantro
● 1 eggplant
● 1 dill
● Okra
● 1 mint
● 4 strawberry
● 1 celery
● Melon and squash 1 per 2 square feet
● 1 rosemary
● 2 cucumbers
● 4 thyme
LEAFY GREENS
● 1 oregano
● 4 lettuce
● 1 sunflower
● 9 spinach
● 2 marigolds
● 1 kale
● 1 collard greens
PEAS & BEANS
● 2 swiss chard
● 4 peas
● 1 cabbage
● 2 bush beans
● 1 broccoli
● 4 pole beans
● 1 cauliflower

VEGETABLES
● 9 chives, scallions or onions
● 4 garlic or leeks
● 1 asparagus
ROOT VEGETABLES
● 16 carrots
● 9 beets
● 16 radishes
● 9 turnips
● 1 potato
● 2 sweet potato
GRAINS
● 4 quinoa
● 4 corn

BLANK SQUARE FOOT GARDEN PLANNER

