
Living Earth Farm 2007 Eat Seasonally Table

Crop Late 
March

April May June July Aug Sept Oct Nov-Dec Jan-
Feb

Arugula
Asparagus
Rhubarb
Wild Morel Mushroom
Lettuce & Gourmet Salad 
Blends
Lettuce, head type, many 
heirlooms
Green Onions
Spinach 
Parsley, Italian
Cilantro
Peas, Snow
Spring Greens Salad Mix
Fall & Winter Greens Salad 
Mix
Fennel
Beets: Red, Gold, Chiogga 
Green & Burgundy string 
beans*
Beans, Pole type*
Zucchini & Summer Squash*

Cucumbers*
Onion, Red, Sweet Vidalia, 
& Yellow storage
Garlic, green garlic, garlic 
scapes
Carrots
Kale: Red Russian & 
Toscano
Kohlrabi
Leeks
Squash, winter: Delicata, 
Acorn, Butternut, Sugar 
Hubbard
Heirloom Watermelon & 
Cantaloupe
Pumpkin: small pie type
Basils – many varieties - 
herbThyme- many varieties - 
herb
Lemon Balm – herb
Sorrel- herb
Lemon Verbena – herb*
Blackberries
Lemon Mint – herb
Sage – herb
Eggplant*
Tomatoes: red & yellow 
cherry* Starts in late June in 
Hoophouse
Tomato: Heirlooms* starts in 
late June in hoophouse
Tomato: Roma*
Tomato: Hybrid slicers*
Tomatillos, Mexican Green*

Ground Cherries*
Sprouting Seeds:
Alfalfa & Broccoli
Peppers: Sweet & Hot *
Turnip: small white 
Japanese for salads
Sweet Potatoes *
Flower Arrangements* 
Dill – herb*
Chives – herb
Lavender – herb*
Rosemary – herb*
Oregano – herb*
French Tarragon – herb*
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