information & tips ideas % inspiration

2011 BERRIES AND MORE

STRAWBERRIES
Cultivar Season Description
Fern Everbearing Always has a fruit in different stages of development. Large, very firm, sweet b erries.

Fort Laramie Everbearing A great berry for a drier, colder climate, especially Idaho.

Hood Spring Best Flavor. Known best as a fine preserve and jam berry, and is good for all other uses.
RASPBERRIES

Cultivar Season Description

Anne Everbearing Excellent size and very sweet. Makes for a great yellow raspberry.

Caroline Everbearing Larger berry than Heritage and is more productive, with a rich, full intense flavor.
Heritage Everbearing Large, sweet, dark red berries with a mild flavor.

Tulameen Spring Very large, red fruit. Largest red. Outstanding flavor and appearance.
BLACKBERRIES, PURPLE & BLACK RASPBERRIES

Cultivar Description

Black Raspberry ‘Jewell’ Ripens mid-season. Large, black, glossy, slightly wooly. Coherent, good quality & firm.

Blackberry ‘Thornless Chester’ Thornless, large, sweet, high quality berries with good flavor.

Blackberry ‘Prime Ark 45’ Highest rates flavored Primocane blackberry. Fruit same year you plant.

Boysenberry ‘Thornless’ Good producer, easy to trellis.

Marionberry Berries are large, bright black with excellent flavor. All purpose, has very small seeds.
Loganberry Berries are long, large, dark red, acid and highly flavored.

Tayberry Berries are large and a reddish purple color with excellent, aromatic flavor.
BLUEBERRIES

Cultivar Description

Patriot Early, large fruit, heavy producer, clusters like grapes.

Spartan Early, large, best-flavored berry, plant grows 5-6’ tall.

Sunshine Blue Ripens midseason. For gardens from San Diego to Seattle.

Toro Midseason. Full, heavy clusters of giant sky blue fruit. Outstanding ornamental blueberry with great
flavor.




CURRANTS AND GOOSEBERRIES

Cultivar Description

Crandall Black Currant  Clusters of large, black currants with a sweet, tart flavor. Excellent for jams, juice & syrup.

Red Lake Currge, dark red berries on med-Ig clusters. Excellent for jellies, preserves and muffins.
Poorman Gooseberry Berries are the largest of any American variety, pink, and best table quality.

ELDERBERRIES

Cultivar Description

Nova Large, sweet, blue fruit. Ripens evenly and a bit earlier than “York’. Easy care, large shrub.

Pollinate with “York’.
York Juicy, sweet, purplish-black berries. Large creamy white flowers in spring. Pollinate with
Nova. Easy care, large shrub.

RHUBARB

Cultivar Description

Crimson Cherry Reddest variety. Tends to be red all the way thru. Best commercial variety in the pacific

northwest.

Victoria Color variation between green and red. Red appears first, then turns green with sunshine.

Tends to grow seed stalks on an annual basis.

ASPARAGUS

Cultivar Description

Jersey Knight A patented male hybrid with very few female seed plants, which are commonly found in
open pollinated varieties. Reported to have excellent fusarium tolerance and high re-
sistance to rust. Male plants don’t expend energy producing seed and tend to be more
vigorous then female plants.

Mary Washington The standard commercial strain and the most popular US variety is resistant to some
rust and blight, has a 6 week cutting season. Produces long straight spears with tight
tips. Crowns are long lived and well adapted to the northwest. It is the hardiest aspara-
gus strain we have test gardened. Prefers sweet soil with a pH of 6.8 to 7.2.

Sweet Purple This new type of asparagus has many similar characteristics to green asparagus but

offers something new for the asparagus connoisseur. The spears produced have sev-
eral qualities which make it quite different from the common green varieties: deep-
burgundy coloration is a striking difference, this type has 20% more sugar which allows
it to commonly be eaten raw, and the spears are generally larger and more tender then
that of its green counterpart which allows the cook to use the entire spear with little
waste.

HORSERADISH

Large, coarse leaved plant grown for its large white roots, which are peeled, grated, and pureed with vine-
gar or cream to make a condiment. The taste is similar to wasabi or Chinese hot mustard. Harvest sections
of roots from the outside of the root clump through fall, winter, and spring, as you need them to ensure a
fresh tangy taste.



