

















Solana Gardens
Gourmet Vegetables for Chefs

Beans
Roc d'Or (Hybrid)
Mid-season

Long, 6' straight pods hold their slender ap-
pearance and deep yellow color. Meaty, firm
texture and no watery taste. The longest and
most slender wax bean.

Beans
Spanish Musica

Mid-season

Crunchy, broad, long green pods. Early bear-
ing vines and extremely productive with out-
standing beany-sweet flavor. Popular in
France and typical in Spain.

Herbs and Edible Flowers
Basil - Purple Ruffles

85 days

Beautiful form of basil that has ruffled, jagged
leaves. The scent and flavor are slightly dif-
ferent from sweet basil with more licorice and
cinnamon flavor.
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Solana Gardens
Gourmet Vegetables for Chefs

Herbs and Edible Flowers
Borage - Blue
Annual: Spring / Summer / Fall

Has lovely cornflower blue star-shaped flow-
ers. Blossoms have a cool, cucumber taste.
Wonderful in lemonade, gin and tonics, sor-
bets, chilled soups, cheese tortas, and dips.

Herbs and Edible Flowers
Cornflower

Annual: Spring / Summer

Also called Bachelor’s button. They have a
slightly sweet to spicy, clove-like flavor.
Bloom is a natural food dye. More commonly
used as garnish.

Herbs and Edible Flowers
Nasturtium - Alaska Mix

Annual: Spring / Summer / Fall

The lovely flowers are easy to grow and have
a slight peppery taste and spicy notes to them.
They also contain Vitamin C. Both the flow-
ers and leaves are edible. They’re from the
watercress family and add a similiar tangy
flavor to pasta salads, soup garnishes and both
fruit and vegetable dishes.
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Solana Gardens
Gourmet Vegetables for Chefs

Herbs and Edible Flowers
Nasturtium - Empress of India

Annual: Spring / Summer / Fall

The lovely flowers are easy to grow and have
a slight peppery taste and spicy notes to them.
They also contain Vitamin C. Both the flow-
ers and leaves are edible. They’re from the
watercress family and add a similiar tangy
flavor to pasta salads, soup garnishes and both
fruit and vegetable dishes.

Herbs and Edible Flowers
Nasturtium - Moonlight
Annual: Spring / Summer / Fall

The lovely flowers are easy to grow and have
a slight peppery taste and spicy notes to them.
They also contain Vitamin C. Both the flow-
ers and leaves are edible. They’re from the
watercress family and add a similiar tangy
flavor to pasta salads, soup garnishes and both
fruit and vegetable dishes.
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