





April 7, 2009

Dear Cumberland Farmers and Growers:  

Following is the listing of tomato/pepper plants being offered this year for sale.  Pampered plants are what we offer.  Yes, they begin as all other plants from seed, but are grown in a fluffy mixture of PROMIX, mushroom compost, and worm castings.  We use only natural ingredients with our tomato plants including Neptune’s Harvest liquid food supplement.  The plants are repotted 3 times to allow gradual growth and root development, which forms the foundation of a healthy plant.  The plants are hardened off gradually with mountain sunshine.  Their white roots have filled their quart pots and are anxious to find their real garden home.  Plant on or around May 1 and you will enjoy your first tomato before July 4th.

There is a vast variety offered this year; something for everyone, all colors, some for pastes, juicy slicing, drying, stuffing, or just for a snack.  I have the NEW SEEDLESS tomato plant this year, as well as a Rutgers variety that ORBITED in space for almost 6 years!  What more could you ask for?  Also, some very interesting and usual pepper plants are available.

I suggest you make your order early.  Glenn and I do sell plants in Chattanooga at the Sunday Market and will be attending their opening day on April 26.  The Sewanee orders are filled first, so would appreciate early orders since YOU as a customer take priority.  Many of you have bought plants from me for 4 or 5 years and I appreciate your business.

Plants are $4.00 a piece or 3 for $10.00

Delivery can be as soon as you want, but the plants will be at their prime around the first of May.


So enjoy checking out this year’s selections.  







Happy Spring – Carol VandenBosch

2009 Tomato & Pepper Plants

Carol & Glenn VandenBosch

931-924-3041

twovans@blomand.net
*see pepper plants at bottom

HEIRLOOM:  An heirloom is generally considered to be a variety that has been passed down, through several generations of a family because of it's valued characteristics. 

Aunt Ruby’s German Green – Large green beefsteaks ripen to pale green with a tint of yellow and have a pink blush underneath that extends inside the flesh. The flavor is sweet, yet spicy and quite delicious. Fruit weighs from 12 to 16 oz. and has the smoothest shape of any large green tomato. Heirloom variety.
Black Krim - Dark brown-red tomatoes are large, 10 to 12 oz. and very richly flavored with just a hint of saltiness. Color is darker in hot weather, and fruit seems to set well even in the heat, but prone to cracking, but a very heavy producer. Heirloom from the Black Sea of Russia

Black Russian – These medium sized black tomatoes grow on compact plants bearing plenty of dark mahogany-brown fruits, with a delicious blend of sugar and acid, making a distinctive, complex flavor that has to be tasted to believe. 

Black Zebra – This stunning, perfectly round 1½" to 2" fruits with tender, deep dark red to caramel colored skin beneath vertical dark green and mahogany streaks.  Black Zebra has opulent, rich flavor with hints of smoke and sweetness. 

Cherokee Chocolate – A mahogany colored version of Cherokee Purple, this tomato has excellent flavor and beautiful large fruit.  The very productive plants yield a large harvest of chocolate colored tomatoes with wonderful flavor.

Cherokee Purple – A reliable producer of unusual, medium pink-purple fruits appear brown in color, and average 8 to 12 oz., apiece. Fruits are round to oblate, with no cracking. Exhibits tolerance to mild drought as well as to common diseases.

Cuore di Bue – A selection of 'Oxheart type', later maturing, producing large, meaty tomatoes. Tomato Pomodoro Cuore di Bue produces fruits that are deep, ox heart shaped, with rounded base, ribbed and ripen to an orangey-red color. The flesh is meaty, ideal for slicing and of superb flavor.

Flamme - Also know as Jaune Flammé, these beautiful orange salad tomatoes are very juicy and have a good, sweet flavor with fruity overtones. Tomatoes weigh 2 to 3 oz. and are a lovely persimmon orange color both inside and out. Extremely productive heirloom from France

Giant Belgium – Developed in Ohio, this variety is distinctive for its fruit that averages 2 pounds, but have been known to grow larger.  Tomatoes are dark pink and solid meat with smooth blossom ends and a delicious sweet flavor.  Some folks make wine from these very sweet tomatoes.

German Red Strawberry – This German heirloom is our choice as the quintessential sandwich tomato. Delicious, uniform fruits resemble strawberries, but are much larger, averaging 10 oz. and 3-1/2" long. Solid meat has few seeds* and little juice, yet delivers big on taste

Green Zebra – This heirloom tomato turns golden colored when mature. It has green zebra like stripes when it is ripe. The inside of the tomato stays green even at maturity. This tomato provides a great color contrast in tomato salads. It has a great tomato flavor. Try mixing several colored tomatoes into a salad. Bright and a great taste change then most salads. 

HillBilly – This ancient heirloom hails from the hills of West Virginia, where they know a superb tomato when they see one! Huge, mild-flavored, beefsteak-type fruits weigh 1 to 2 lbs. apiece, and are colored a most unusual orange- yellow, streaked and mottled in attractive shades of red and pink.

Homestead – Plant produces good yields of flavorful 8 oz red tomatoes excellent for salads, sandwiches, and canning. Plant does well in hot & humid conditions making it a perfect variety for Southern regions.

Japanese Trifele Black – Pear shaped, dark 2-3 inch fruit has complex and rich flavor, potato leaved foliage.  Attractive tomatoes are the shape and size of a Bartlett pear with a beautiful purplish-brick color; the fruit are perfect and smooth with no cracks. The flavor is absolutely sublime, having all the richness of fine chocolate. The plants produced loads of fruit all summer long.  It is believed to have come from Russia.

Kellog Breakfast - Originally bred in Michigan by a gardener named Kellogg, it is absolutely unique, both for its size and for its bold golden skin and juice, exactly the color of fresh-squeezed orange juice!  This giant sets fruit weighing anywhere from 16 to 32 ounces. Slightly flattened, the globes are massive, hanging over the edges of sandwich bread. A good mix of solids and gels makes for a delicious bite, and you'll need many, many bites to finish just one Kellogg's Breakfast!

Mama Leone – This excellent, large pointed plum tomato comes from Italy via a family who immigrated to New York.  You can expect a large harvest of 5-6 oz. bright red tomatoes that are meaty with very few seeds*.  These are the perfect tomatoes to turn into a simmering pot of sauce full of rich tomato goodness.

Marianne’s Peace – This large, potato-leaved dark pink tomato is fast becoming a favorite of gardeners across the country. The large, 1 to 2 pound pink-red beefsteak fruits have luscious, full tomato flavor that features a good balance of acidity and sweetness. Vigorous vines are very productive, which is special for a potato-leaved plant

Orange Strawberry - This is a large, beautiful orange oxheart-type fruit that is shaped like a strawberry. The size is many times larger, though, with fruit ranging from 8 ozs. to 1 lb. The color is not just orange, but it is an intense and very deeply colored orange both inside and out. Flavor is also outstanding, exceptionally rich and sweet with just the right amount of acid. Excellent yields, especially for an oxheart variety.

Kosovo – This wonderful variety came from a former U.N. worker in Kosovo, who passed it down to Carolyn Male. Huge, deep pink heart-shaped fruit has a sweet rich flavor and is very meaty while still being juicy. Production is excellent and the tomatoes are simply beautiful, but it is the delectable and intense tomato flavor that really makes this one special. Tomatoes can grow up to 1 pound.
Persimmon - Beautiful, golden-orange tomatoes have one of the best flavors of all orange tomatoes. Average 5 in. diameter and between 1 and 2 lbs., quite meaty with few seeds*.

Principe Borghese – Italian variety whose plum-shaped fruits are unusually meaty, with very little juice and few seeds* and is a favorite for drying. A small, very prolific plants bears yield after yield and has excellent drying and storage qualities.

Red Fig  – Grown in American gardens since the 18th century. Very heavy yields of 1-1/2" pear-shaped tomatoes. Great for fresh eating but also used as a substitute for figs years ago by gardeners who would pack away crates of dried, preserved tomatoes for winter use.
Risentraube – Riesentraube is an old fashioned grape tomato from Germany that was known to be offered in Philadelphia, Pennsylvania in the mid 19th century. The name "Riesentraube" literally means "giant grape", but what is meant is actually "Giant Bunch of Grapes" as this wonderful old variety produces huge clusters of scarlet red, one ounce grape tomatoes. The plants are very large and produce huge yields of these richly flavored tomatoes. The variety is extremely popular among tomato collectors as it possesses the full tomato flavor that is missing in so many modern cherry tomatoes. 

Roma – A traditional juicy plum tomato Pomodora Roma  has juicy but meaty flesh with few seeds* and is ideal for pastes, soups, salsa and for sun dried fruits. 
Rose de Berne – A lovely name describes this very beautiful dark pink tomato that is shaped like a perfect globe, smooth and round with no blemishes. Fruits are medium size, 6 to 8 ozs.

and boast flavor that is as impressive as its pretty appearance. These tomatoes have a thin skin, are juicy, and filled with sweet flavor that is wonderfully balanced with a bit of zing. Very productive plants yield a heavy crop. Swiss heirloom. 

Todd Amish - These Amish family heirloom tomato seeds came from an Amish Family. This tomato produces indeterminate, potato-leaf, plants that yield HUGE, 1-2 lb., pink, beefsteak tomatoes that are lightly fluted and lightly flattened and contain wonderfully delicious, rich, complex, sweet, well-balanced. old-fashioned tomato flavors. Fruit has little cracking or cat facing for such a large beefsteak type.  .
Virginia Sweets – This heirloom variety is one of the best tasting, best producing gold-red bicolor tomato plants available.  Golden yellow beefsteaks are colored with red stripes that turn into a ruby blush.

Zapotec Pink Ribbed – Heirloom tomato from the Zapotec Indians of Mexico, is a beautiful, heavily ribbed dark pink fruit.  Its pleated shape makes it very ornamental and would be a wonderful hollowed and stuffed or sliced to show off it scalloped edge.  The flavor is sweet and mild, and yields are prolific.  This is a most unusual variety that is very pretty.
*designates very few or almost NO seeds

Designates small/cherry types

HYBRIDS: Hybrid tomatoes are the result of crossbreeding and do not produce seed that can be replanted. Hybridization is the result of two open pollinated varieties crossbred to produce another variety and have two different parents.

Abraham Lincoln – (VFNASt) Dates back to when R.H. Shumway Seedsman first introduced the variety known as Buckbee's Abraham Lincoln - a mild-tasting, heavy-yielder that became the standard of excellence by which tomatoes were judged for decades to come. This crossbred hybrid of the original strain displays the fine flavor and vigorous growth habit of the indeterminate heirloom male parent combined with the female parent's earlier maturity and disease resistance. Fruits are bright red, globe-shaped, averaging 8 oz., but often weighing more. One of America's highest yielding tomatoes.
Beef Steak –This is the perfect sandwich-sized fruit produced on a square-foot, garden- sized plant. Solid-fleshed fruits of a deep, rich red, average 8 ounces, on vigorous, bushy plants.
Black Pearl – A true treasure, 'Black Pearl' is two different flavors in one cherry tomato. Enjoy right off the vine, but be sure to put a big bowlful in the refrigerator for a special treat. When chilled, 'Black Pearl' has a unique, extra sweet, 'Concord' grape flavor. Indeterminate vines produce 1 1/2", purplish black fruits in abundance until fall. A rare pearl! 
Burpee BIG BOY – Fruits average 10 ounces with many reaching 1 pound or more! Healthy, indeterminate vines produce all summer long. The bountiful harvest begins about 78 days after setting plants in the garden. 

Chocolate Cherry – One extremely flavorful, uniform, round fruits in clusters of 8, measure 1" in diameter. Fruits hold stems very well, don't crack and can be picked several days before completely mature and allowed to ripen off the vine without sacrificing quality. Great variety for the home gardener or for packing into pints for market, chestnut and port wine colored fruit with delicious, multifaceted flavor
Isis Candy Cherry Type – This tomato produces superior quality fruits, marbled in red and with a cat's-eye star bust on each blossom end and 1-1/2" fruits are a silky blend of sugary sweetness and rich fruitiness. The plants have heavy yields, with season-long production of short trusses, in double rows of 6 to 8 fruits each.
Jetsonic Hybrid - A Jet Star type with large, bright red, 7 oz. firm fruits that are oblate to deep oblate shaped, with uniform, green shoulders and smooth skin. Vigorous plants.

MOUNTAIN HYBRIDS: Working at NC State University’s Mountain Crops Research Station, Randy Gardner developed a family of exceptional fresh market varieties particularly well-adapted to the Southeast.  These varieties are bred especially for mountain regions and high elevations.

Mountain Delight – Similar to Mountain Fresh and Mountain Spring, but plants are more compact with slightly high yields.


Mountain Fresh –(VFF) This is one of the most sought after Mountains, as it features better flavor and larger fruits than either Mountain Pride or Mountain Spring. Much of its fruit grades "Jumbo," exceeding 3-1/2" across.
Mountain Pride  - The first in the mountain series, with large fruits that are crack resistant, jointed and green shouldered.


Mountain Spring – Appreciated for its superb fruits with good firmness that are particularly resistant to cracking and blossom end-rot.

Patio – A perfect tomato for container gardening or limited space. Vines are extremely compact, yet produce medium-sized, deep oblate fruits that are smooth, firm and flavorful.
Rutger (ORBITED) Space Select –Tomato ‘Rutgers CS Space Select’:
A direct descendant of the seed that orbited Earth for six years.  Beautiful, 2-2 ½ inch slicers have a rich, robust tomato flavor and good texture.  Semi-determinate and robust. 

Sweet Seedless - Beyond the lack of seeds to digest, this tomato is first rate for taste. In fact, precisely because there are no seeds to store the sugars for later use, all the sweetness is immediately available for you to enjoy in every rich slice. This is a totally new tomato on every level – the perfect balance of flavor and sweetness, meat and gel, solid firmness and juiciness. And to top it off, the indeterminate plants have a full package of disease resistance to ensure plenty of healthy yields. 

Designates small/cherry types


                                       2009 PEPPER PLANTS

Black Pearl – Looks marvelous in mixed containers and is the perfect backdrop in garden beds. Bushy, upright plants have a well-branched habit, producing shiny black fruits that are very hot to the taste. Fruits eventually mature dark red with a rounded, slightly pointed shape and are very vigorous, with a high tolerance to heat and humidity.
Canary Belle – Canary Bell is a superior sweet pepper - exceptional flavor, thick-walled and bright yellow color. It sets fruit early and continues to produce throughout summer. A vibrant accent in salads and deliciously sweet when sautéed or grilled. Easy...
False Alarm Jalapeno – Brings savory jalapeno flavor to non-heat lovers everywhere, almost no heat.  This new beauty with only the slightest hint of the heat brings savory jalapeno flavor to non-heat lovers everywhere. Even better, False Alarm makes compact plants that are barely 18" tall, yet smother themselves with thick-fleshed, 3" peppers and are excellent for roasting, nachos, poppers, and salsa. It's the perfect little hardly-hot pepper for small gardens and containers. Grow in full sun. 

Jalapeno – Just 3 to 4 inches long and about 1 1/2 inches wide, these cone-shaped, thick-walled fruits are borne in great numbers on very vigorous plants. They are ready to pick when dark green, delivering a wallop of pure heat!
Medusa – Narrow, twisted, 2.5-inch long peppers, stand upright above diminutive plants, in a stunning display of color- ivory to yellow, orange, and finally bright red, with all color stages appearing together. The look is intriguing and reminiscent of the 'snaky' hairdo of the mythological character Medusa. Well-branched plants grow no taller than 6 to 8 inches and become literally covered with colorful peppers. Medusa is wonderful for planting in landscape borders as well as for growing in small containers. These peppers are non-pungent, making Medusa safe to plant in areas visited by children.
Nosegay – Unbelievably small ornamental peppers with foliage that looks like bay leaves. Tiny 6" plants are spectacular when grown as a border in your garden, in window boxes and clustered in patio containers. Ripe fruits hold well for weeks, are edible, but hot, and display a rainbow of colors - bright green, yellow, orange and then to red - while ripening.
Poinsettia – Reminiscent of its namesake, the crown of this plant bears clusters of brilliant red peppers arranged in a circle like the petals of a poinsettia. Thin, 3-inch long peppers point upwards atop dark green foliage, making for a very pretty plant. The fruit is edible, although very hot. Striking ornamental that would also be well suited to containers. 90 days.
Purple Flash – NEW FOR 2009. Striking flashes of bright purple foliage stand out against almost black leaves while new growth is splashed with creamy white. Small glossy black peppers are hot and although mainly ornamental, are also edible. Plants grow about a foot tall with a slightly wider spread and a layered habit. Perfect for containers or planting in gardens, Purple Flash survives summer heat while still making an exotic display.
Ristra Cayenne – They start off a lovely lime green then ripen fully to bright crimson red. Exceptionally thin walls make the harvests excellent for stringing into large “ristras” for quick drying. Then snip one from the bunch when ready to use and crumble into a pot of chili or bowl of salsa. Chop or slice thinly and eat fresh too. Strong plants hold fruits high for easy picking.
Volcano – A Hungarian type with slightly taller plants and larger fruits than Hungarian Yellow Wax. Pendant borne fruits, 4 to 6" long, are glossy greenish-yellow to red at maturity and are mildly pungent averaging 2,000-4,000 scovilles and are excellent for pickling, roasting and fresh use.
