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Canary Kiss 
Sweet, fruity flavor with delightful citrus notes, 
a true treat for your palate. At 20” tall fully 
grown, it’s ideal for a balcony or a patio. A 
visual and culinary delight with beautiful, bright 
yellow, large-cherry fruit (1-2 oz). Mid-season.  

  
Chibikko 
Cherry-size, fire-engine-red fruit on this wonder 
ripen from pale green to bright red. The flavor 
is well-balanced between sweet and tang, with 
a pleasing tartness. Perfect for a container on 
a patio or balcony. Hailing from Japan, this 
variety produces a surprisingly abundance of 
fruit for a 12”-16” plant. Crack resistant. Mid-
season.  

 
Dynamite Delight 
12”-15” tall plant sets dazzling 2-3 oz. oblong 
scarlet fruit adorned with gold stripes.  Texture 
is meaty, wonderful for fresh eating, sauce, 
and salsa.  Excellent durability post-harvest – 
fruit stays flavorful for up to two weeks at room 
temperature. Mid-season. 

  
Emerald Flame 
A recent release from madcap Brad Gates of 
Wild Boar Farms. A 12”-18” tall beauty that 
boasts exceptional productivity. Its striking 2 
oz. round fruits undergo a captivating 
transformation as they ripen to an alluring 
amber with green stripes. Similar to Green 
Zebra’s classic tomato flavor, Emerald Flame 
is less tart and more balanced with a complex 
sweet/tangy green-tomato taste. Indulge in this 
variety’s delightful blend of aesthetics and 
taste. Mid-season.  



  
Golden Hour 
Dozens and dozens of cherry-sized fruits from 
a plant only 10”-20” tall. Deliciously sweet with 
fruity notes and low acid. Meaty yet juicy 
texture. Durable, crack resistant and can store 
for weeks at room temperature.  Extremely 
productive in containers or in the ground. Great 
to eat fresh and perfect for sauce. 

 
Harden’s Miniature 
Classic Roma flavor – juicy, mild, well-
balanced – in a 1.5” elongated fruit perfect for 
canning, cooking, stews and snacking. Plant 
gets only 10” to 12” tall so it’s perfect for a one-
gallon container on a balcony or patio. Early to 
mid-season.  

 
Limelight 
Compact 12”–20” of abundant production. Fruit 
features a rich, savory and well-balanced 
flavor. Chartreuse with green shoulders. it’s 
ideal for containers on a balcony or a patio with 
limited sunlight. Robust structure extends its 
post-harvest shelf life, typically lasting 1-2 
weeks or more at room temperature. Mid-
season. 

  
Mohammed Micro 
Tabletop transcendence! Only 8” to 10” tall 
when fully grown, it’s an abundant producer of 
scarlet, cherry-size fruit that feature a juicy 
texture and mild, slightly sweet flavor. Perfect 
on a patio or balcony. Beware of dinner guests 
picking it clean.  



  
Orange Dream 
Rare Swedish plant only 8” tall when fully 
grown. Neon orange, cherry-size fruit present a 
tantalizing aroma and a bold, sweet, fruity 
flavor. A great choice for porches, patios and 
balconies with limited space. Mid-season. 

 
Pinocchio Orange 
No space? No problem! This beauty thrives in 
a one-gallon pot on tabletop. Perfect for a 
balcony or porch. This tiny plant – 7” to 12” tall 
– produces sweet, juicy, soft, and wonderfully 
snackable fruit. Mid-season.  

SUGGESTIONS FOR SUCCESS 
 
• Water plants today.  We let them get a little 
dry for ease of transport 
 
•  Plant the bottom 1/3 to 1/2 of the plant 
below the soil line, Not a problem to snip 
off the branches that low. The lower stem in 
the soil will develop roots, broadening the 
root ball so the plant absorbs nutrients 
more easily. 
 
• When planting, spread a small handful of 
worm castings in the soil. A bag of castings 
(worm poop) is available online and from any 
hardware store. 
 
• Water regularly. Don't flood it then ignore 
it – that promotes cracking around the top 
of the fruit. Soil should always be like a 
moist sponge 
 
• Never put coffee or coffee grounds in the soil. 
They're too acidic and will burn the roots 
 
• Cicadas will not harm the plants. The pesky 
plague only goes for woody plants. 
 
Those are the basics. For more info on growing 
go to the Tips & Techniques page on the site. 
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