























































































































SWISS CHARD

(fudanso, tojisa, kwoon taat tsoi, paak tim tsoi)

Chard is most commonly recognized
by gardeners and commercial
growers as a tall stalky green
known as Swiss Chard. Chard is
actually a variety of beet, but the
leafy greens don't really resemble
their tubular cousins. The Japanese
chard, called “fudanso”, is also

/ known as leaf beet, spinach beet,
leaf chard, or perpetual spinach. This shorter stalked variety
has glossy deep green leaves that are slightly waved with small
mid ribs. This chard is tastiest when harvested young and the
leaves are tender and mild flavored. Fudanso is an excellent
choice for baby greens in salads and stir-fry. In Japan, the
vegetable is most commonly parboiled and then soaked in
water to remove some of the acrid taste. Fudanso does well in
cool season planting, but can also withstand heat, making this
hearty green a good choice for growing from spring to winter.

i #360 FANTASIA ORANGE - (53 to 60 days) The
stalks, midribs and leaf veins of this attractive variety are a
carrot-orange that stays bright even when cooked. The shiny
dark green savoyed leaves can be harvested small as a salad
green or allowed to mature for bunches. A cold tolerant green,
it can be harvested after the first frost. Good in recipes that use
pak choi or spinach. Use small leaves in salad.

¥ #357 GOLDEN SUNRISE - (60 days) This chard is truly
remarkable. The shiny green leaves of Golden Sunrise contrast
handsomely against stunning orange-gold stalks, midrib and
veins. The golden color is particularly strikingly when the slightly
crumpled leaves are harvested as baby greens, roughly 30 days
after sowing. At maturity, plants grow to 2' high and tolerate
light frost. As flavorful as they are beautiful, the fleshly, broad
stalks of this chard are delicious baked in a cheese or garlic
sauce.

i #358 MAGENTA SUNSET - (60 days) Swiss chard
is also known as stem chard, spinach beet and leaf beet. This
variety has a brilliant magenta-colored stalk that is tender and
narrow. The attractive medium dark green leaves are nearly flat
when harvested at 2-3” as a baby green and slightly savoyed at
maturity. This heat tolerant variety will also tolerate light frost.
Use in recipes that use pak choi or spinach. Baby leaves add
a mild flavor and lovely color to salads. Sauté, steam or boil
mature leaves and stalks.

& #359 RUBY RED - (60 days) The bright, crimson stalk,
midribs and veins of this standard variety of Swiss chard make
apt the name Ruby Red. The crumpled texture and dark green
color of the contrasting leaves make this a popular micro-
green. Baby leaves are ready to harvest 33 days after sowing,
and they bring delightful color to salads. Use mature leaves
as you would spinach. Cook the mature stalks as you would
asparagus - steam and sauté with onion or add to pastas, or
bake them in cheesy casseroles and lasagnas.

#280 UMAINA - (55 days) This tender Japanese variety has
broad leaves that are deep green, slightly savoyed, and have
short pale green midribs. It can withstand both hot and cold
temperatures and is very slow to bolt. Good for fresh market
and home garden growing. Good in recipes that use pak choi
or spinach.

TOMATO

(tomasu)

As a relative latecomer to Asian
cuisine, the tomato is not featured
in Asian cookbooks. It does feature
largely in the home garden, however,
and there are a number of quite tasty
Japanese varieties. The pink fruited
tomatoes of Japan offer unique
sweetness and low acidity. India

e employs the tomato in a variety of
chutneys, curries and soups, including a delicious spicy tomato
and onion soup. The Japanese also pickle green tomatoes. Start
seeds indoors 6 weeks before last frost date and transplant
when weather warms.

#341 GRANDEUR, HYBRID - (70 days) This high quality
hybrid from Japan is a vigorous producer of uniform, firm, deep-
red tomatoes with a green shoulder. Large fruits can weigh over
1/2 b each. Early and vigorous, it has large leaves and short
internodes. The hardy plants produce 5 to 6 fruits per cluster
and are resistant to heat and cracking. Resistant to verticillium,
fusarium 1 and 2, stemphylium and TM1. This tomato is a great
choice for home or commercial growing. Prepare fresh or cook.
Use in stir-fries, soups or salads.

#403 KATANA, HYBRID - (60 days) This is a consistent
producer of uniform, firm, beefsteak fruits with smooth
shoulders. A hybrid semi-determinate variety, the plants yield
a continuous harvest throughout the season. Resistant to
fusarium races 1, 2 & 3, verticillium, nematodes, tomato mosaic
virus and TYLCV. Prepare fresh or cooked. Use in stir-fry, soup
or salad.

#111 MOMOTARO, HYBRID - (60 days) This hybrid is the
dominant fresh market tomato grown in Japan. It is one of the
most perfect, attractive, deliciously sweet tomatoes available.
An extra early variety, it is vigorous, has medium sized leaves,
a medium short internode and 6-7 fruits per cluster. Mature
pink fruits have green shoulders, weigh about 1/2 Ib each
and tolerant to cracking. It has a long shelf life and is a good
choice for shipping. Excellent choice for fresh market and home
gardening. Resistant to verticillium, fusarium 1, nematodes,
Tm-1 and stemphylium. Prepare fresh or cooked. Use in stir-
fries, soup or salad.

#240 ODORIKO, HYBRID - (70 to 75 days) This strong
plant produces a good harvest of large Japanese-type pink flesh
tomatoes. Exceptional flavor and blemish-free fruits make it a
great choice for the home garden and gourmet market. Prepare
fresh or cooked. Use in stir-fries, soups or salads
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#281 SUN GOLD, HYBRID - (60 days from transplant)
This is the most popular cherry-sized tomato. From Japanese
origin, this orange cherry variety has an incredibly sweet, almost
fruit-like flavor. It has a high Brix count of 9-10 and weighs
about 1/2 oz. Plants are large and hardy, resistant to fusarium
race 1 and ToMV (Tm-2a). Eat fresh out of hand or in salads.

#334 SUNCHERRY EXTRA SWEET, HYBRID - (60 days
from transplant) Suncherry Extra Sweet is a leading variety in
Japan. Colorful and sweet, these bite-sized deep red cherry
tomatoes can be harvested over a long growing season with
steady fruit setting. They resist cracking and are particularly
disease resistant to fusarium wilt race 1 and TMV. The fruits
are very sweet with a 9-10 brix degree in sugar content. Enjoy
these tomatoes fresh off the vine and in salads.

#282 SUPER SWEET 100, HYBRID - (65 days from
transplant) TThe name says it all-these very sweet red cherry-
size fruits are borne in large clusters and produce over a long
season. Plants are large and hardy, resistant to fusarium 1 and
verticillium. Eat fresh out of hand or in salads.

TURNIP
(kabu, kabura, wu jing)

Turnips are prepared in Asia in much the
same way as radishes. Often pickled, they
are also steamed, added to stir-fries or
grated or chopped raw into a salad. The
young flavorful greens are stir-fried or
added to soups. Some varieties produce
greens particularly suited for pickling, such
. : as Nozawana below, which is a popular

4 snack for skiers in Northern Japan. Sow
seeds in spring and fall.

#116 NOZAWANA - (40 days) This traditional turnip green
is grown in the mountains of Japan. It is frost tolerant with long,
dark green leaves. Used for stir-fries or steamed. Especially
favored for use in pickling, this green is often pickled with fish,

#327 HAKUREI, HYBRID - (35 days) This outstanding
Japanese turnip has an excellent sweet and mild flavor that
makes it a favorite salad ingredient. The slightly flattened round
roots are crisp, smooth and white. The smooth dark green tops
can be eaten as well. The texture of the flesh stays smooth as
it matures. The plants tolerate cool temperatures and mature
early. Small roots with tops are often lightly sautéed together.
Both can be eaten fresh or cooked.

#138 HIDABENI, HYBRID - (45 to 50 days) Hidabeni turnip
is a Japanese traditional vegetable, dento yasai, grown in the
Hida region of Gifu prefecture. This scarlet skinned Japanese
turnip produces a flattened semi-globe shaped root. The flesh
is white, mild and has good texture. Asian turnips are mainly
eaten when very young and are delicious raw with a dressing.
The roots and young green tops can be sautéed, pickled or
added to stew, curry and soup.

#224 HINONA KABU - (40 days) This very unusual Japanese
turnip is long and thin with a purple shoulder blending into its
white body. Roots are 1 1/2” wide and up to 12" long. These
turnips are popularly known for making sakura zuke cherry
pickle because of their cherry blossom color. Leaves and roots
are often pickled but are also delicious, and still colorful, cooked.

#109 PURPLE TOP WHITE GLOBE - (55 days) This is
an outstanding all-purpose variety turnip. The round purplish
top turnip can reach 5" in diameter. The young leaves can be
cooked as greens, stir-fried or used in soup. The root is excellent
raw, for pickling or cooking. In Japan, turnips are often carved
into chrysanthemum shapes, pickled and used as a garnish.

#416 RED ROUND - (50 days) This variety is a traditional
Japanese turnip. The root is semi-globed with deep scarlet red
skin with white flesh that is tender and crisp. It has a delicious,
sweet flavor when harvested young to full maturity. Turnip tops
are green with red veins and stems. Asian turnips are mainly
eaten when very young and are delicious raw with a dressing.
The roots and young green tops can be sautéed, pickled or
added to stew, curry and soup.

#180 SHOGOIN - (70 days) A popular, easy to grow turnip
variety. It produces a large, globe turnip that can reach 6-8" in
diameter but is most tender when harvested at 4”. It is grown
for both its delicious mild green tops and fine-grained roots.
The broad leafy greens grow to 20" in height. Flesh is firm and
crispy. Both greens and roots are excellent for pickling, soups,
stir-fries and salads.

#344 TENNOUJI KABURA - (45-50 days) The Tennouiji
Kabura is one of the oldest traditional Japanese turnips. It was
originally a specialty of the Osaka Tennouiji district, where it
thrived during the Edo era in the 17th, 18th and 19th centuries.
The Tennouji is a close relative to variety #116 Nozawana,
when its seed was sown in 1756 in the mountainous region of
Nozawa. This variety produces large leaves and is appreciated
for its aroma and flavor, particularly pickled or dried.

#118 TOKYO CROSS, HYBRID - (30 to 60 days) Tokyo
Cross hybrid variety is an All American Selection award winner.
It can be harvested at any stage, small to large size roots (up to
6" diameter) without getting pithy. These turnips have a perfect
globe shape with smooth skin and sweet, mild, crisp flesh. They
mature early, are late bolting and have good flavor. Can be
sown from spring to fall. Use in stir-fry, yosenabe, soup, salad
or pickle. Especially delicious raw when harvested small. The
young leaves can be stir-fried.

#108 TOKYO MARKET - (25 to 30 days) This is a popular
Japanese open pollinated turnip that has tender, smooth white
flesh. The roots are slightly flattened and have great flavor. This
early variety is good for growing in both spring and fall. Can
be harvested small or left to mature to 2" in diameter. Young
greens are delicious. Use in soup, salad, pickle or stir-fry. Asian
turnips are mainly eaten when very young. They can be eaten
raw with a dressing or added to stews and curries. The young
green tops are stir-fried or used in soup.
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#412 TSUGARU SCARLET, HYBRID - (55 days) This
scarlet skinned, globe-shaped, hybrid Japanese turnip has pure
white flesh that is tender and crisp. They have a delicious, sweet
flavor when harvested young to full maturity. Asian turnips
are mainly eaten when very young and are delicious raw with
a dressing. The roots and young green tops can be sautéed,
pickled or added to stew, curry and soup.

VIETNAMESE HERBS

Vietnamese cuisine makes tall demands on
its herbs. Typically, herbs are served raw, stem
and all, alongside cooked dishes. This way,
individuals can “custom season” their food,
or nibble the leaves throughout the meal,
discarding the stems. Both the coriander-type
herbs as well as the mints are torn and added to
noodle, beef and chicken pho soups. Viethamese
herbs, chopped or whole leaf, are also added
to salads and garnishes, as well as to sauces,
marinades and chutneys.

#375 KINH GIOI - (30 days) Also known as Vietnamese
Mint or Vietnamese Balm, Kinh Gioi delivers a fresh and
delicious lemony flavor. Its botanical name is Elsholtzia ciliata.
Plants grow to about 20” with many branches and bright green
serrated leaves. This productive variety thrives in a sunny and
warm area, either in an open field or a container. A versatile
herb, Kinh Gioi commonly accompanies fish or chicken dishes,
but it is also at home in a salad or soup. The leaves can be
boiled to make tea, as well. Sow seeds in late spring to early
summer.

#374 NGO GAI — (80 to 90 days) Also known as Mexican
coriander, thorny coriander, spiny coriander, fitweed, saw-leaf
or saw-tooth herb, recao and Tabasco parsley, this herb has
a similar flavor to cilantro although much stronger. Each leaf
grows from the plant base, rather than a stem, and the leaves
are harvested by cutting the entire rosette at the base before
the plant begins to flower. In mild climates, the plant can be
considered a short-lived perennial, but more often it is grown
as an annual. Widely used as a seasoning in Thailand, India,
Vietnam and other parts of Asia. The thick Ngo Gai leaves
retain color and flavor very well when dried. The leaves and
roots are most typically added to stews, soups, marinades and
other sauces or chutneys. An important ingredient in soffrito.

#381 LARGE LEAF SORREL - (60 days) Spinach Dock is
another name for Common or Garden Sorrel and Narrow-leaved
Dock. Sorrel is has a lemon-like sour flavor. The bright green,
oblong leaves of this sorrel variety grow atop long, narrow
stems with a habit similar to spinach. Sorrel is easy to grow in
cool months, and it tends to spread. Sorrel has a long history
as an herb and green-leaf vegetable. Also known as rau chua
(sour herb) or rau thom (fresh herb) in Vietnamese, sorrel is
used fresh and raw in Asian cuisine, lending its strong flavor

in small amounts. In parts of Africa, it is added with spinach
to meat stew. In western recipes, it is more often cooked as a
green in soup or in cream sauce with fish or chicken, or as a
wrap to tenderized meat or fish. Harvest side leaves on small
plants and full leaf cutting above the crown on mature plants.
Sow seeds in late spring to early summer,

WATER DROPWORT

(asdsda, dasdasd, adasdas)

Water Dropwort (Oenanthe javanica)
is also known as Korean Minari,
Chinese celery, or Japanese parsley.
(Water Dropwort should not be
confused with its poison cousin,
Water Hemlock (Oenanthe crotata)
which are both in the Apiaceae
family.) Water Dropwort is a perennial herb that originated in
Asia and grows in damp, bog-like conditions. It prefers sandy
soil and moist growing conditions. The small leaves are quite
flavorful and delicious when added to a mixture of other
greens. They also add excellent flavor to quiche, sandwiches,
stir-fry, pasta and stew, as well as any creamed vegetable
dish or casserole. It is best known for its use in Maeuntang, a
spicy Korean fish soup made with red snapper, clams, shrimp,
shitake and enoki mushrooms, kelp, a generous portion of

garlic, Korean radish, green and white onions, and hot peppers.

#397 KOREAN MINARI — FLAMINGO - (60 to 65 days)
Known also as Oenanthe javanica, water dropwort, Chinese
celery (not kintsai), or Japanese parsley (not mitsuba), Korean
Minari is a favorite garden green among Korean cooks when
it is in season. From the Apiaceae family, the upright, crunchy
green stems and leafy tops of this flavorful vegetable grow
best in moist soil with temperatures ranging 68°-70°F. Growth
is slow above 77°F and temperatures below 50°F plants will
become purple. Minari is not cold tolerant. Sow seeds in late
summer to early fall depending on temperature conditions.

WATER PEPPER, SMARTWEED, KNOTWEED

(benitade, murasakitade, liao)

This highly pungent perennial herb
is grown primarily for its tiny spicy
seedlings, but the plant can be used
at any stage of growth. Water Pepper
grows wild in Europe but is rarely
used as a cultivated spice outside
of Japan, where the fresh leaves are
used primarily for seasoning.

#133 AKATADE - (10 days) This Japanese herb can be
harvested as a seedling or allowed to mature for its flower
spikes. Sow seeds in a damp location. It has a slightly bitter taste
and is served with sashimi. Mostly grown for its red, peppery
seedlings, it also may be used in salads.

Maturity, adaptability and disease tolerance may differ under specific climate and/or growing conditions.
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Combine sugar, soy sauce, and vinegar in sauce pan. Heat until
sugar is dissolved. Add ginger and chili peppers. Remove from
heat and cool slightly.

Add vegetable mixture to sauce and let set for 1 hour, mix
occasionally. Drain sauce (and save) from vegetable mixture.
Bring to boil the drained sauce and cool slightly. Add the
vegetable mixture to sauce. Do this process 2-3 times until
vegetable mixture is to desired flavor. Place in sterilized jars.
Refrigerate. Pickles are ready to eat in 3-5 days.

Kabocha (Japanese Pumpkin)
Kabocha can be easily prepared to fully enjoy the flavor and
texture of the winter squash. It can be served hot or cold
depending on the time of year.

e 1 kabocha

* Chicken broth or dashi

e 2 1/2 tablespoons sugar

e 1 tablespoon mirin

e 1 1/2 tablespoons soy sauce

Cut kabocha in half and remove stringy portion and seeds.
Peel any skin defects. Slice into chunks approximately 1 1/2”
x 1 1/2". Place chunks with skin side down in a large pot. Add
enough chicken broth or dashi to cover kabocha, add sugar and
mirin. Cover with lid. Bring to a boil and reduce to medium heat
for about 10 minutes. Add soy sauce and continue to cook for
7-8 minutes or until a fork can penetrate the kabocha. Uncover
the pan and remove from heat. Let the kabocha set awhile so
the chicken broth/dashi gets absorbed.

Roasted Kabocha
(Japanese Pumpkin)

This recipe is so simple and delicious you can hardly wait for
next summer to grow more kabocha.

* 1/2 - 1 kabocha (depending on size of
kobocha and servings needed)

 Olive Oil

e Salt
Heat oven to 475° F. Cut kabocha in half and remove stringy
portion and seeds. Peel any skin defects. Slice into chunks
approximately 1 inch x 1 inch. Place chunks of kabocha in a

roasting pan. Drizzle with olive oil and salt to taste. Occasionally,
toss kabocha to prevent burning. Roast for 15-20 minutes.

P E S

Ichiyazuki (One night pickling)
Ichiyazuki is a salt pickling and is the easiest, fastest and most
popular way of pickling. Basically, vegetables are washed,
sliced, salted and placed under a weight for about a day. You
may prepare this in the morning and serve pickles at dinner.
Raisins or chilies may be added for desired flavor. Salt is rinsed
off the vegetable before serving. The vegetables are good for
only 1-2 days.

e Choice of vegetables such as nappa, cucumber,
young radish leaves, mizuna, mustards, turnips
and leaves, etc.

e Salt
* Raisins, chilies - optional

For Chinese cabbage, wash nappa leaves. Sprinkle salt on
leaves and massage salt into leaves (especially white mid ribs).
Place nappa leaves in a deep pan or bowl. For sweet or hot
flavoring, add raisins or chilies on the side of the leaves. Sprinkle
salt on top of the nappa. Place a dish that will be able to sink
down and place it on top of the nappa. Put a heavy weight on
top of the plate. Another pan filled with water placed on top of
the plate may be used as weight. When you are ready to eat
the pickles, wash the leaves and squeeze out the water. Cut
leaves into 1/2” lengths.

Daikon tops, radish leaves, takana or mustard leaves. Follow
the like nappa process described above. It is preferred not to
use raisins or chilies for these spicy vegetables.

For cucumbers, they can be lightly peeled. Cut lengthwise
in half and cut again 1/2" crosswise. Sprinkle with salt and
massage and follow like nappa described above. Cut to desired
size before serving.

Miso Su

This is a miso dressing or dipping sauce that may be used
on fresh or blanched vegetables. Experiment with different
vegetables such as green onions (try them blanched), any green
beans, asparagus, snow peas, yu choy, kailaan, etc.

» 2 tablespoons vinegar
» 2 tablespoons sugar
* 1/4 cup miso

e Chile flakes, sesame seeds are optional
for flavoring

Instead of using the vinegar and sugar ingredients, use the
Basis Su you may already have prepared. Mix all the dressing
ingredients until smooth. Add a little water to thin or to reduce
the flavor if necessary. Miso Su can be prepared in advance
and stored in the refrigerator.
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Ponsu Sauce

This uncomplicated citrus flavored dipping sauce can be used
for salads, tempura vegetables, shabu-shabu, yosenabe and
mizutaki.

e 1/2 cup yuzu or lemon juice

e 1/2 cup soy sauce

e 6 tablespoons chicken broth or dashi
e 2 tablespoons mirin

Combine all sauce ingredients. Try adding grated daikon
(drained) to individual sauce dishes and pour Ponsu sauce
over it. Serve at room temperature and store in the refrigerator.

Okazu

This is a complete main dish to serve with rice and pickles. Here
are a few kitchen garden recipes to add to your everyday menu.

Chlnese Cabbage Okazu

Diced pork, beef or chicken (meat is used as
flavoring and is optional)

e 1 sliced onion
e 1 nappa

* 6 cut tomatoes
¢ Sugar to taste

Brown meat and add sliced onions. Cut nappa into 1" slices. Add
the white mid ribs first and then the leaf parts. Add tomatoes
and a little water so the stew will not burn. Bring to a boil and
then simmer until desired doneness. Add sugar to taste.

Vegetable Okazu

* Diced pork, beef or chicken (meat is used as
flavoring and is optional)

* Japanese eggplants, tomatoes, green peppers,
green beans, onions, etc.
e Soy sauce

e Sugar

Brown meat and add cut tomatoes. Cut vegetables into large
chuck sizes and add a little water so the stew will not burn.
Bring to a boil and then simmer until desired doneness. Add
a little soy sauce and sugar to taste.

D Co,
P E S

Rakkyo Pickles

Rakkyo is used raw or cooked, like bulb onions, but most
recognized as a pickling onion. Here are 2 traditional
recipes from Japan.

Salted Rakkyo Pickles

e 2.2 Ibs cleaned rakkyo bulbs
* 6 tablespoons salt

* 2 red hot peppers

* 3 cups water

* 1/4 cup vinegar

Combine salt, peppers and water in a sauce pan and bring
to a boil. Let this cool and then add vinegar. Set a side and
refrigerate. Clean rakkyo bulbs by removing roots, tops, and
outer white skin. Wash rakkyos and air dry. Blanch cleaned
rakkyos (drain well) and put them in a clean jar. Pour the cold
dressing over the rakkyos in jar. It is important that the rakkyos
are hot and the dressing is cold before they are added together.
Keep refrigerated for 1 week. The salted rakkyo pickles are ready
to eat. The pickles will keep for about 2 months refrigerated.

Sweet and Sour Rakkyo
Pickles

e 2.2 Ibs cleaned rakkyo bulbs
* 3 tablespoons salt

e 2/3 cup sugar

* 2 red hot peppers (no seeds)
* 1 cup water

e 1 1/3 cup vinegar

Combine salt, sugar, peppers and water in a sauce pan and
bring to a boil. Let this cool and then add vinegar. Set a
side and refrigerate. Clean rakkyo bulbs by removing roots,
tops, and outer white skin. Wash rakkyos and air dry. Blanch
cleaned rakkyos (drain well) and put them in a clean jar. Pour
the cold dressing over the rakkyos in jar. It is important that
the rakkyos are hot and the dressing is cold before they are
added together. Keep refrigerated for 2 weeks. The sweet and
sour rakkyo pickles are ready to eat. The pickles will keep for
about a year refrigerated.
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Sesame Seed Dressing
for Steamed/Boiled Vegetables

This nutty sesame dressing will complement almost any
vegetable. Try growing sesame seeds in your garden!

* A green vegetable such as spinach, watercress,
komatsuna, misome, Chinese cabbage, green
beans, etc.

* 2-4 tablespoons roasted and/or ground white,
tan or black sesame seeds

* 2 tablespoons sugar
* 2 tablespoons soy sauce
* 2 tablespoons chicken broth or dashi

Combine all sauce ingredients and mix. Boil or steam vegetable
until desired doneness. Strain vegetable and dash with cold
water. Squeeze vegetable to release most of the water. Cut
vegetable to desired size. Lightly dress vegetable with sesame
dressing.

For green beans, sprinkle sugar on beans while hot so the
sugar will dissolve. Sprinkle ground or whole roasted sesame
seeds and add soy sauce to desired taste and toss.

Shabu-Shabu

This is a hot-pot method of cooking derived from a Mongolian
style. Shabu-shabu can be cooked at the stove or table using
a cast iron pot or shabu-shabu ceramic pot. A favorite dish
served during cold winter months. Enjoy cooking shabu-shabu
together with family and guests.

* Vegetables from your kitchen garden such as
bunching onions, Chinese cabbage,
chrysanthemum greens, spinach, mizuna,
mustards, daikon, mushrooms, etc.

* Very thinly sliced beef, small chucks of chicken,
tofu and/or seafood

e Chicken broth or water

Cut vegetables to desired size. Pour chicken broth or water
(water will make a lighter broth from all the meats and
vegetables being cooked) into cooking pot to cover the quantity
of items being cooked. Bring chicken broth to a boil. Add meats,
and cook until it is slightly done. Add vegetables and cook until
desired. Dip meat and vegetables into the Ponsu sauce with
grated daikon and enjoy.

(ITAZAWA SEED (o,
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Winter Melon Soup

A simple soup delicious served during cold winter months,
Winter melon is mild flavored with a crunchy melon texture.

*  Winter Melon

* Diced beef, chicken or pork

* Mushrooms, water chestnuts, green onions,

carrots, etc.

* Chicken broth

* Egg (optional)

* Seaweed (optional)
Cut winter melon in half and scoop out the stringy portion and
seeds. Peel the skin and cut into large chunks. Slice mushrooms,
water chestnuts, green onions, etc. Sauté ground or diced meat
being used for flavoring. Add the chicken broth and bring to a
boil. Add the melon and all the vegetable ingredients. Bring to
a boil and simmer 15-20 minutes until melon is tender. Add
soy sauce to taste. May add seaweed and/or a slightly beaten
egg. Stir until it egg is cooked.

Aemono

Aemono is salad using cooked ingredients. It is important to
use cooked vegetables after they have been cooled, prepared
as close to the time of serving and remove as much moisture
as possible from the ingredients. To maintain the green color
of a vegetable such as spinach and chrysanthemum greens, it
is important to quickly cool after cooking.

Rakanzu ae
(Radish and Carrots)

* 1/2 Ib daikon (giant white radish)
* 1-2 carrots

* Boiled konbu (to you taste)

* 2 tablespoons sesame oil

* 1/2 teaspoon soy sauce

e 1 1/2 tablespoon sugar

* 2 tablespoons vinegar

* 1/2 teaspoon salt

Mix soy sauce, sugar, vinegar and salt and set aside. Slice
daikon, carrots, and boiled konbu into very thin strips. Saute
them in sesame oil until wilted. Added liquid mixture and cook
until liquid is absorbed.
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Horenso Shira ae

(Tofu and sesame seed dressing with spinach)
* 1 Ib spinach

* 1/4 block tofu

* 2 tablespoons miso

* 2 teaspoons goma (sesame seeds)

* 2 tablespoons sugar

* Pinch of salt

In a large pot, bring a large amount of water to a boil and add a
pinch of salt. Add spinach stems end first. Over high heat, bring
water back to a boil. Do not cover. As soon as the water begins
to boil again, quickly put pot under sold running water and
allow the spinach to cool. Strain as much water from spinach as
possible. You can squeeze out the water by hand. Cut spinach
in 2 inch lengths. Squeeze and massage the moisture out of
the tofu by wrapping it in a woven dish cloth. The tofu should
not go through the cloth. When the fluid is milky white you
can stop. Grind goma until very fine. Mix miso and sugar. Add
the mixture with the tofu and goma. Add spinach and mix well.

Shungiku to Nameko
(Chrysanthemum Garland and Straw Mushrooms)

* 1 bunch shungiku (chrysanthemum garland)

e 1 small can or 1/3 cup nameko (straw
mushrooms)

e 1/3 cup stock
e 2 tablespoons soy sauce
e 1 teaspoon mirin

In a large pot, bring a large amount of water to a boil and add
a pinch of salt. Add shungiku stems end first. Over high heat,
bring water back to a boil. Do not cover. As soon as the water
begins to boil again, quickly put pot under sold running water
and allow the shungiku to cool. Strain as much water from
shungiku as possible. You can squeeze out the water by hand.
Cut shungiku in 1 inch lengths. Place Nameko in colander and
pour boiling water over it. Bring to a boil the nameko, stock,
soy sauce and mirin. Cool mixture and add with shungiku.

I P E S
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ABOUTUS

Gijiu Kitazawa worked many years as an apprentice for a seed company in
Japan prior to starting Kitazawa Seed Company in 1917. The business operated
in a large warehouse with a storefront located in downtown San Jose, California.
At this time, America’s vegetables reflected a homogenous national palate yet
Kitazawa Seed Company sold all kinds of seeds from domestic and foreign sources.
This was also when the Company began selling and promoting their own line of
packaged seeds of Asian vegetables. The Asian vegetable seeds were sold primarily
to customers who wanted to grow Asian vegetables in order to prepare traditional
Japanese dishes. The seeds were sold in the familiar manila packets with green ink
that we use today. Gijiu also built a thriving bulk seed business in the developing
farming areas of California and Oregon selling to predominantly Japanese-
American farmers.

From 1942 to 1945 Kitazawa Seed Company was forced to abandon
the business due to WWII. The Kitazawa family, along with all other Japanese-
Americans, were moved and put into Relocation Camps during that time. Gijiu
restarted the business after the war. Many of his customers had relocated due to
land ownership changes. This is when Kitazawa Seed Company began selling and
shipping seeds across the United States.

Over nine decades later, American taste buds and produce now reflect
the diversity of our population. Once exotic sounding vegetables like eda mame,
nappa, daikon and kabocha have become a part of our kitchens and gardens.

Kitazawa Seeds proudly continues to offer the highest quality Asian seeds
to delight the diverse palates of our customers. We offer over 400 seed varieties
that produce “dento yasai” or traditional heirloom vegetables of Japan to the
Asian vegetables popularly found in farmer markets, specialty grocery stores and
restaurants. Now you can grow them in your kitchen garden, sell them at your
garden center and grow them commercially.
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I N
AMARANTH ..ottt 6
All Red Leaf...
REU BEAULY....c.occvvvvmsrvrssssssssssssmssssssmssssssssssssssssssssssssssssssssssssssssssssssnses 6
REA LEAT ... 6

Late Tamba... .
BrO@d BEAN......cccvvrvmssmrssmssssssssssssssssmsssssssssssssssssssssssssssssssssssssssssssssnon
AQUAAUICE ..ot
Green Bean Bush
Alicante.......
Green Bean Pole.. .
BIUE LAKE .o
KENEUCKY BIUE .o
Kentucky Wonder. .
KWINEUS oo
Hyacinth Bean (Lablab) ... 8
Akahana Fujimame........
Murasakiirohana Fujimame..
Purple Pod........mmmmmnnn .
Shirohana FUJIMamME ... s 8
MUNQG BEAN/SPIOUL.....cccsvisvvsvismssssssssssssisssssssssssssssssssssssssssssssssssssseons 8
Mappe Green .
Ry T=] | == o
AKANANEA MAIME .....cocovvirirnirnsmsrssmssississssssssssssss,
Shirohana Mame..
Soybean..........u.
Beer Friend
Kodaizu..........

[T 0T T 9
Y110 [T CTE= ] 9
Shinonome .
TAMDA KUTO.....ooovvescvencsessissssissssisssssssssssssssssssssssssssssssssssssssssissss 9
L LU (o 9
White Lion.
Sword Bean.......
Akanata Mame...... .
Shironata MamME ... ——————— 9

E X

WiINGEA BEAN......ccovvvvrsissnsssissssississsssisssssssssssssssssssssssssssssssssssssnens

Winged Bean...

Yard LONG BEAN ...

AKBSANJBKU .o
Dark Green...
Kurojuroku
Mosaic............
(0T 1=Y 01 AT 0] o 1= N
REA NOOUIE ...

BURDOCK ...ttt
[ = G0 oo
Salada Musume...
TAKINOGAWAL. ...
Watanabe Early

CABBAGE ...t 10
Wakaming HYDIid.......mmmmmsssmssmsinn, 11

CARROT ..ottt 11
FA (0] (o T N 11
Chablis YEIOW ... 11
Cosmic Purple
Dragon PUIPIE ... 11
KYOLO REA .ovvvvvvvrvsvssvssnssssssssssssssssssssssssssssssssssssssssssssssssssssssssns 11
LUNAE WHILE ..o 11
MINT SWEEL ....ovocvcssssssssssss s 11
I L= S (0 = 11
RS 07 U [ B (=T o S 11
SOIAE YEHOW....occcoovoeresvessonssesssesssssssesssesssssssssssssssssssssssssessssssnoe 11
SNOW WL ..oooesrsvessesssesssesssssssssssessssssssssssssssssssssssssssssss e 11

CHINESE BROCCOLI ..ottt 12
Green Lance HYDId. ..., 12
1 11 =TT 3 oSN
Ryokuho Hydrid....
KU L] L0 1 oo PN
TE YOULuuovrviiivnssisssssissssmssssssssssssssssssssssss s
WAN SNEN...ccoorisrsssssssssssssssssssssssssssssssssssssssssssssssisssssssnes

CHINESE CABBAGE ........cooooiceveeeeeceseses e isnissn s 12

FIUTTY TOP TYPE.ooivivrsnssmsmssssssssessessesssssssssssssssssssssssssssssessens 12

KaiSIN HaKUSA......cocvcvscivesiisssssissssissssssssssisssssmsssssisssssisssssssssssisssss 12

BIUES HYDIIO ..o 12
(01T T BTSN 1 [0 12
0] (0T [0 N 13
MatSUSHIMA NO. 2., 13
Mini Kisaku 50 HYDI ... 13
Tenderheart Hybrid. ...

WR-70 Days Hybrid.

LOOSE-NEAA TYPE ..o

BEKa SANTON ....ccocccvvsiirvsisssssssssssssssssssssssssssssssssssissssissssissss
Chirimen Hakusai....
Green Seoul........

[ [TC0TS] AT 4P - o
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I N D
Maruba Santoh ROUNG..........msssssssin, 13
Osaka Shirona.............. .13
Tokyo Bekana. .13

Vitaminna.....

Yukina Savoy... .13
Michihili Type ... w14
Green Rocket Hybrid.. w14
MOoNUMENT HYDIIG......c.cvmmmnsmssssssmn 14
CHINESE CELERY .....coootiirirnrineinsieesssesissssssesssssssssessesssssssnssnns 14
Kintsai
T N g T O 14
WHItE QUEBN .o 14
CHINESE LEEK ......oiiiiiiiineineisieeie et 14
Flowering ChiNESE LEEK ... 14
HIFO HADA ..ot 14
CHRYSANTHEMUM GREENS ........cooveiiiireinesesienes 15
Garland ROUNG LEAT ..., 15

COLLARD ...ttt 15
GEOrgIa SOULNEIN .o 15
CORN ettt 15
[2T0 IO IS Y] o] o N 15
Mirai® 131Y Hybrid...... .15
Mirai® 350BC Hybrid....... .16

Mirai® Mini 003Y Hybrid... .16
CRESS ..ottt 16
GArdEN CrESS.....oivmiisssisissssssssisssssssssisssssss s 16
True Watercress...
UPIANG CIESS .ovvvivvsvrsvrsissismsmsmssssssssesssssssessessesssssssssssre 16
WHINKIEA CHNKIE.....ooeevveeivsvessssisssnssssissssssssssssssssssssssssssssssssesssnnns 16
CUCUMBER ...ttt tens st 16
Armenian......... .16

Armenian Striped....
Calypso F1
Lucky Dance Hybrid....
Mongkut Hybrid (Thai)...

Palace King Hybrid.... W17
Palace Pride Hybrid W17
Progress Hybrid ....... W17

Soarer Hybrid...
Sooyow NishiKi........... 17
Southern Delight Hybrid
Suhyo Cross Hybrid....
Summer Dance Hybrid....
Summer Top Hybrid...

Tasty Green Hybrid..... .18
Tasty Queen 10, Hybrid.. .18
Tsuyataro Hybrid......... .18

Yamato SANJAKU ... 18

E X
EGGPLANT L.t 18
Chinese / TAIWAN TYPE..wrvrvrrrmmrserssmsrmsssssssssssssssssssssssssssssssssesses 18
Bride Hybrid

PING-TUNG LONQ oot
JAPANESE TYPE ivrrrerersienssmessssssssssess s
Black Shine Hybrid
(011015 (0] (1Y o1 T [
DEWAKO ONE BIte......owvvrrnivsmsmissmsmssssssssssssessessessissssssssssssn

KUMUME LONG oot
Kyoto Egg Hybrid....
MillioN@Ire HYDIId ...
Mizuno Takumi HYDIId. ...
Money Maker #2 Hybrid or Senyro Ni Gou Hybrid ...
Shoya LoNg HYDIId. ...,
Yasakanaga HYDIid. ...,
Thai Type
Y RT=To oI 1Y oo
(200 [=1 G Y] ] o N
B T=T 170 o

FLOWERING BRASSICA ......ccntierimeeeineiiseesseessesssssesssessseeens 19
Broccoli Raab-RapiNi ... 19

Flowering Chinese Cabbage. ..., 20
B3] 01016z W 1] o o A 20
Flowering Pak Choi TYPE...mmmmmmmmmsssessessisees 20

LN T 20
YU CNOY SUMooorirsnsnsssersssssssmssmssssssssmssssssssssosessssssssesens 20
RV T} AU 4 1Y, o] o 20

FA 1 0 1 1

2T =T CToTU o o] T

Bitter Melon Hybrid....

FULO-SPINGIE ..o

GIEEIN SKIN w.oovtvivivsvsivsssssssesssssssssssssssssssssssssssessssssssesesssens

India Hybrid

INATA HYDFI v
BOLtIE GOUIT....ocvvvrvvsirsrsnsssesssssssssssssssssssssessessessessssssnens

Long Op0 — LONG UPO ... 21

MINALUIE .o
Calabash Gourd ...

0] 3 T N

(0 o
Jointed Gourd-Hairy Melon..

MOKW&, MO QU ..c.vvrvsrvnssvsssssssssmssssssssssssssssmsssssssssssssssssssssssssssns

0] = o T
Luffa Angled & Smooth...

Chinese OKra, ANGIEM ...,

Luffa ShOrt, SMOOTN ..o
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MiZUN@ REA StrEAK ...ccouvvvvrvvsvvssvnsssssnsssmsmmsssssmsssssssssssssssssssssssssssns
Red Mizuna HYBIi ...
RUDY STrEAK ..o
Scarlet Frill Hybrid....
Spicy Brown...........
Spicy Green Hybrid..
JAPANESE MUGWORT ...occcccrrivrnrivnnsisnssissssisssssssssssesssien 22 WESADL...tisssssssse
YOMOGi. s 29 WASADING....otcrvvvevrrssrsisssmsmsssssssessssssesssssesssssss:
Broad Leaf Mustard....
J|CAMA"; """"""""""""""""""""""""""""""""""""""""""""""""""""""""" 22 Chirimen HaKarashi ..., 27
TIUE JICAMALc.vvvirvvsnrrssirsssissssssssssssssssssssssssssssssssssssssssssssssssssssssssssssens 22 HABKENA oo 27
KOMATSUNA ..ottt 22 0] QT | 27
Green Boy Hybrid. LTSI T | 27
KOMASUNA .oovvvvcveeeersssenssseessssessssnes 0SAKA PUIPIE ... 27
Natsu Rakuten-Summer Fest Hybrid ... 23 =T I = | 27
Red Komatsuna HYDrid ... 23 Yanagawa TaKaANE..........mmmmmmmssi, 27
LETTUCE ... Chin_ese Mustard
Celtuce.... (=T o Y
Small Gai Choi
"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" Green in the Snow Mustard.. w21
R ] 0 Y 27
Okayama Salad IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII 23 Hea’d Typeerapped Hear """ 27
Taiwan SWOrd LEAT ... 23 KEKKYU TaKBNA s 21
SEAWEEA MUSEAIT......ccvvirvvirriissrssmsssissssssssssssssssssssssssssssssessnisnns 27
MALABAR SPINACH........comiiiiieiineierineiseisesssessseesssssesssees 24 OKA HIJIKI ot 27
Green Stem SEEM MUSEAIT....c st 28
REA SEEM .o, HOMNED, KODU TAKANA ..o 28
MELON oo TS TSAI ROUNG...vvvvirvvsivsssssssssssssssssssssssssssssssssssssssssssssssssssssssssn 28
Ginkaku Hybrid OKRA oeoeeoesoeesoessoesssesssesssesssessses oo
Hakucho Hybrid Cajun Delight Hybrid
Hime Kansen HyBrid...........mmmssisisin 24
1ChI0@ KOUJi HYBIIT oo 24 ON'&“;BEL;S T
NEW MEION ..o 24 '
Shonan Red.........
MIBUNA c.cooosssssssssssssss s 24 SUPETEX HYDIIG....ssss
Green Spray HYDIId. ..., 24 NION-BUNCHIN
Mlbuna Eal’|y 25 O O - U C G T
Red Bunching Onion.
MISOME .......... B Red Beard..............
Choho Hybrid SINGIE StAIK TYPE...ocorsrsmmmmmssesssssssssssssssssssssssssssssssssssssoe
MiISOME HYDIIG... .o 25 HESIIKO oo
MIZUN A oo 25 Ishikura Improved...
MiIZUNA BAIY oo 25 SHIMONItA NEGI v,
TOKYO LONQ vt
MOLOKHIA """"""" Splitting-Cluster Type.
Molokhia
Evergreen Nebuka...
MUSTARD.....oovvrsssimmssssssssssimssssss s s 25 Kyoto Kujo Negi...
Baby Leaf Salad Mustard... 26 =T =T
Cho Kara.....m .26
Crimson Red Hybrid 26 PAK CHOL v
. Green Stem Type.....
Garnet Giant.............. .26 -
. Hanakan Hybrid..
Golden Frill... .26 Mei Qing Hybrid
Golden Streak... .26 G PG
San Fan HYBrid ...,
=T 7 26 Shanghai
MizUNa GreeN StrEAK ........uvvvmvmssmvssvsssssssmsssssssssssssssssssssssssssssssnnon 26 1ang
Mizuna Purol 26 WHILE SEEM TYPE oo
UNG PUMDIE o Chinese Pak Choi
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(\" KITAZAWA ZAWA SEED D Co,

201 4th Street, #206 Oakland, CA 94607

ORDER FOR

Have you ordered from us before? []Yes

M
[INo

Ordered By: Date:
*Name

*Address

*City *State *Zip
*Phone
Fax
Email

|__*Required information

Ship To:  (If Different From Ordered By Address)
*Name

*Address

*City *State *Zip

*Phone

|__*Required information

If a variety is out of stock we will substitute unless indicated:

NOTE: Please see ordering information on inside back cover.

[J DELETE cCALL All Seed Packets are $3.49 each
ITEM # NAME OF ITEM QTY PRICE EACH TOTAL

1

2

3

4

5

6

7

8

9

10

11

12

Please use reverse side for additional items.

Credit card billing information must match exactly.
CREDIT CARD Otherwise, this will delay your order processing. SUBTOTAL THIS PAGE $
[JvisA  [JMASTERCARD
SUBTOTAL OF REVERSE SIDE | $

Cardholder Name (Print):

Billing Address: TOTAL OF ORDER $

SECURITY
CREDIT CARD #: CODE (CVV2)
0000000000 OO0 S :
(See table)
See

EXP DATE: MONTH YEAR Explonation GRAND TOTAL $
Daytime Phone: below

Signature: / Are you receiving our catalog by mail?
Security Code (CVV2): The last 3 digit number on the reverse side of your credit card. [JYes [ No

Helps prevent credit card fraud.
Shipping Info for Year 2011 Do you want to receive a catalog
SHIPPING CHARGES with this order?

1 to 15 seed packets.....nnn $5.75 LlYes [INo

16 to 30 seed packets.......... $9.55 .

31 seed packets and over Additional shipping charge may appl D(-) you_want to receive an order form only

PACKELS and OVer......... PpIng charge may apply with this order?

©2012 Kitazawa Seed Company

[JYes [1No
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KITAZAWA SEED Co, ORDER FORMS

201 4th Street, #206 Oakland, CA 94607

All Seed Packets are $3.49 each

1

1

1

1

1

1

1

ITEM # NAME OF ITEM QTY PRICE EACH TOTAL :

1

13 1
1

1

14 1
1

15 |
1

16 !
1

1

17 !
1

1

18 1
1

19 :
1

20 :
1

21 !
1

1

22 1
1

1

23 1
1

24 :
1

25 !
1

26 !
1

1

27 1
1

28 :
1

29 :
1

30 :
1

— GIFT CERTIFICATE SUBTOTAL THIS PAGE | $ 1
Would like the gift certificate sent to you or the recipient: :
Send to Buyer? []YES or [[]NO or Send to Recipient? []YES or [_]NO Additional Comments or Information: 1
Please note: A shipping charge of $5.00 or the current US Priority Mail Fiat Rate Envelope :
cost will be added to the gift certificate purchase. Please verify the current rate if a postal .
increase has occurred. .
Choose gift certificate amount: O$25 O$50 Q$75 O$1OO :
Print Recipient's Name :
Print Shipping Address :
Print City, State, Zip Code :
Gift Message :

1

1

1

1

1

1

]

©2012 Kitazawa Seed Company
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KITAZAWA SEED Co,

ORDERING

Thank you for your interest in Kitazawa Seeds as
your source for Asian vegetable seeds!

BULK SEED PURCHASING

We will provide a bulk seed price quote for any vegetable
variety we offer in the catalog and website. Our website
has an expanded vegetable list to select from. There may
be minimum purchasing requirements. Are you looking
for a particular vegetable or variety? Ask us, we may be
able to obtain it from our producers in the US or abroad.
Special orders may have purchasing requirements.

RETAILER

Please contact us for information about our retail
program. We will gladly customize your order to fit your
needs.

GIFT CERTIFICATES

Share the joy of gardening! Our gift certificates make
perfect presents for gardening enthusiasts and novices
alike. We will be happy to send the gift certificate,
catalog and gift message to the special gardener. Sold in
increments of $25, $50, $75 and $100. Please complete
all order form information.

ORDER PROCESSING AND SHIPPING INFORMATION

We do our best to process orders as quickly as possible.
Please allow 1 to 3 days for order processing after receipt
of the order. All orders are shipped by US Postal Service
Priority Mail. Priority Mail usually takes 2-4 days for
delivery. Please contact us if you have special shipping
requirements.

PRIVACY POLICY
All customer information is confidential and never sold or
shared.

OUR GUARANTEE

We select our seed varieties from highly regarded

seed growers and producers from all over the world.

Our guarantee is to offer top quality seeds and ample
quantities per packet. All seed is tested for purity,
germination and vigor before offered for sale. We do not
sell genetically modified seed.

Please review your order promptly upon receipt and notify
us within a week if we have made an ordering error. We
will correct our error and guarantee customer satisfaction.
We are not responsible for any seed/crop loss due to
improper storage conditions, weather/climate conditions,
improper planting. Maturity, adaptability and disease
tolerance may vary under different conditions. Our liability

INFORMATION

is limited in amount to the purchase price of the seeds
and shall not be liable for any consequential or incidental
damages.

NOTICE TO BUYER

We warrant that seeds sold have been labeled as required
under state and federal seed laws and they conform

to the label description. We make no other or further
warranty, expressed or implied. No liability hereunder
shall be asserted unless the buyer or user reports to the
warrantor within a reasonable period after discovery

(not to exceed 30 days) any conditions that might lead

to a complaint. Our liability on this warranty is limited in
amount to the purchase price of the seeds.

CONTACT US AND WAYS TO PLACE YOUR ORDER

We value our customers’ opinions and welcome

your feedback. Please share with us any comments,
suggestions and recommendations you may have. Are
there seed varieties you would like us to add to our seed
line? Would you like Kitazawa Seeds sold at a nursery/
garden center in your area? How did you find us? How
can we improve our website? Your opinion is greatly
appreciated.

ON-LINE www .kitazawaseed.com
Please visit our website for more information and secure
easy online ordering.

By E-MAIL seeds@kitazawaseed.com

Please email us the appropriate information provided

on the enclosed order form. Payment is accepted by
Mastercard/Visa credit card. Please phone your credit card
information to us. We advise not to email your credit card
information.

By PHONE at 510-595-1188

8:00am-5:00pm Pacific Time. If you'd like to order by
phone, please have your Mastercard/Visa credit card
handy.

By FAX at 510-595-1860
Anytime, day or night. Please complete the enclosed order
form. Payment is accepted by Mastercard/Visa credit card.

By MAIL
Kitazawa Seed Company

201 4th Street, #206

Oakland, CA 94607

Please complete the enclosed order form. Payment is
accepted by Mastercard/Visa credit card, USD check and
money order.
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