
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.


