
2026 Seedlings for pre-order:  
Working on a list with pictures and descriptions… come back and see : ) 

To order, send us your selections from the list below. Email: beyondorganic@9acres.ca 
Call or text: 905-512-4029  

Available for pick-up on the Friday & Saturday 9am-5pm, May 8-9, May 15-16 and 
May 22-23. Contact us if you need to make arrangements outside these days and 
times, or pop by, we’re usually in the fields or the 9 Acres Nook.   

 
All prices include HST. 
 
Tomatoes, peppers & eggplants ​ $5/pot 
Squash & cucumbers ​ ​ $4/pot  

More veggies and herbs await you on site.  

The 9 Acres Nook, the shop in the barn will also be open for you to taste our famous  
tomato jam and pick up your favourite unique dried goods and treats : )   

Please note, limited quantities on some varieties below.   

Need any more details? Contact us.  

Tomatoes 

Tomatoes  

Red   (includes Brandywines, oxhearts, beefsteaks & other heirlooms) 
 

Big Beef  
Big Brandy  
Celebrity  
Classic Beefsteak  
Costoluto Genovese  
Cuor di Bue  
Tasmanian Chocolate  
Bread and Salt  
Cipolla’s Pride  
Little Napoli  
Heinz 1439 
Hungarian Heart  



Grightmire’s Pride  
Millionaire  
Mortgage Lifter  
Mushroom Basket  
Stupice  
True Beef aka Fejee Improved  

Pink    
 

German Pink 
Granny Cantrell  
Tlacolula Pink 
 
 
Orange   
Accordion Orange    
Giant Orange Pear  
Orange Jazz  
Pineapple 
Woodle Orange  
 

Green    
Green Zebra  
Green Giant  
Phil’s Two… unique!!! Like pull-apart bread, it’s a heavily lobed tomato  

White/ Cream Coloured   
White Beauty   

Purple/black/chocolate    
True Black Brandywine  
Black Beauty  
Black Krim 
Brown Sugar  
Chocolate Pear 
Chocolate Miracle 
Cherokee Purple  
Fejee Improved a.k.a. True Beef  
Indigo Blue Chocolate 
Japanese Black Trifele  
Tasmanian Chocolate 



Yellow    
Carolina Gold 
Lemon Boy  
Golden King of Siberia  
Gold Medal  
Dr. Wyche’s Yellow  
Wapsipinicon Peach  

Paste/Sauce    
Amish Paste  
Andine Cornue  
Green Sausage 
Inca Jewels  
Jersey Devil  
Pink Tiger  
Polish Linguisa  
Purple Roma 
Roma (the classic small sauce tomato)  
Roprecco  
San Marzano  
Shelby  
Sicilian Saucer  
Speckled Roman 
 
 
Striped/multi-coloured /Funky : )  
Pink Berkley Tie-Dye  
Green Berkley Tie-Dye  
Get Stuffed 
Crushed Heart  
Queen of the Night  
Wooly Kate Yellow  

Cherry  
 
A Grappoli D’Inverno 
Apricot Zebra 
Barry’s Crazy Cherry 
Black Cherry 
Black Strawberry 
Brad’s Atomic Grape 
Chadwick Cherry 
Candyland 
Esterina 



Evil Olive 
German Lunchbox 
Honey Drop 
Indigo Blue Chocolate 
Indigo Rose 
Isis Candy 
Littl’ Bites (window-box friendly) 
Napa Chardonnay 
Orange Hat (bonsai plant!) 
Pink Bumble Bee 
Purple Bumble Bee 
Sunrise Bumble Bee 
Pink Tiger 
Sakura 
Spoon (yes, several of them fit in a spoon!) Chocolate Cherry 
Sweetie 
Yellow Pear  

 

Other, ‘tomato-adjacent’   
 
Ground Cherries  
Green Tomatillo 
Purple Tomatillo 
Chupon de Malinalco (very unique tomatillo!) 

Peppers  

Sweet  
 
Bright Star (orange) 
California Wonder (green to red)  
Canary Bell (yellow)  
Carmen (red long) 
Chocolate Beauty 
Corno di Toro Rosso 
Doe Hill 
Escamillo (yellow sheppard-style) 
Golden Star Hybrid (yellow) 
Gypsy Hybrid  
King of the North (classic green for our climate!)  
Lesya (sweet red)  
Mad Hatter  
Mini Bell Mix  
Paprika (sweet & hot varieties)  



Purple Beauty  
Right on Red (Hungarian stuffing peppers)  
Roulette- a habanero without the heat! 
Shepherd Sweet 
Sweet Chocolate  
Sweet Bonnet (all the flavour or a Jamaican scotch bonnet without the heat!)  
Sweet Salsa (red)  

Hot  

From mildest to hottest. The number in parenthesis refers to their heat units on the ‘Scoville  
scale’. The higher the number, the hotter the pepper! Unless otherwise stated, the number  
represents an average or a range. Also remember that the heat lies mostly in the seeds and  
membrane that holds the seeds. There is also a big difference in heat between raw/fresh   
peppers and cooked ones.   
 
Pepperoncini (100-500) 
Hot Paprika (250-500) 
Corbaci (500)  
Spanish Padron (50-200 they vary from pepper to pepper!)  
Takara - Shishito (50-2500 they vary from pepper to pepper!)  
Campesino (200-1000)  
Mad Hatter (500-1000)  
Bastan- Poblano (mild-1000)  
Time Bomb (1000 round red)  
Biquinho (1000)   
Anaheim (500-2500)  
Espelette (500-4000) 
Czech Hot Black (2000-5000) 
Tabasco (2500-5000) 
Durango (2500-5000) Guajillo type 
Hungarian Hot Wax (mild-5,000), ‘Zesty’ variety on the spicier side  
Jalapeños (2500-8000), several varieties this year!   
*classic green, green for pots, ‘Orange Spice’, ‘Yellow Spice’, ‘Pumpkin 
Spice’ & ‘Brown’  
Aleppo (2500-10,000) 
Spice’ Korean Dark Green (1500 when young to 8000 mature red)  
Purple Tiger (5000) 
Trepadeira Werner (5000-15,000)  
Szentesi (5000-15,000)  
Serrano (up to~23,000)  
Pathfinder - a serrano for the north! 
Aji Mango Hot (25,000) 
Fish, Hot (5,000-30,000) 
Black Pearl (10,000-30,000) 



Brazilian Starfish (10,000-30,000) 
Chiero Roxa (up to -60,000)    
Buena Mulata (30,000 purple cayenne)  
Chile de Àrbol (30,000)  
Red Rocket (30,000-50,000)  
Chinese 5-Colour (30,000-50,000)  
Filius Blue (30,000-50,000) 
Cayenne (30,000-50,000)  
Orange Cayenne (30,000-50,000) 
Flame- Thai Chili (50,000)  
Super Chilli (50,000)  
Primero Red (50,000-75,000 Fulll habanero, 1/3 the heat)  
Sugar Rush Peach (50,000-100,000)  
Rain Forest Chili (50,000-100,000)  
Chiltepin Wild Chili (100,000)  
Jamaican Scotch Bonnet (100,000-350,000)  
Scotch Bonnet (100,000-350,000) 
Red Savina (100,000-350,000 red habanero) 
Chaak (200,000 orange habanero) 
West Indies Red Habanero (100,000-350,000)  
Chocolate Habanero (300,000) 
Chocolate Trinidad Scorpion (800,000 to 1,300,000)  
Bhut Jolokia- Ghost Pepper (855,000-1,041,500)  
Seven Pot Chocolate (925,000-1,850,000)  
Death Spiral (1,300,000+)  
Apocalypse Scorpion (1,200,000-2,000,000)  
Carolina Reaper (1,400,000-2,200,000)  

Eggplants   
 
Turkish Orange 
Melanzane Rossa di Rotonda 
Ping Tung 
Nagasaki Long 
Black Beauty 
Black King 
Chinese String 

  

Cucumbers  
Classic slicer  
National Pickling - a popular heirloom variety 

Squash  
Spineless Green Zucchini  



Yellow Zucchini  
Sunburst squash  
Small Sugar (pie pumpkin)  
Giant Pumpkin (really, really, big!!)  
Delicata  
Acorn   
Bonbon Buttercup  
Howden Pumpkin (classic carving 
pumpkin) 
Butternut Havana  
Spaghetti Orange  
Acorn - Festival (fun and colourful!)  
Luffa 
 
 

Greens 
Tuscan Kale (aka Dinosaur Kale) 
Very Ruffled Green Kale 
Ruffled Green 
Very Ruffled Purple/red Kale    
Red Russian Kale 
 

Herbs  
Dill  
Basil - classic large Italian  
Basil - Purple ruffle  
Basil - Thai  
Basil - Cinnamon   
Rosemary  
Thyme  
Cilantro  
Lemongrass 
Oregano 
Stevia 
 

For your Pots, special container varieties!! 
Astia- Zucchini 
Piccolino -small pickling cucumbers 
Iznik- mini cucumbers 
Little Napoli - the classic tomato 
​   

 



…And more… 
Glass Gem Corn  
 
 
 

…And still more on site…   
 
Looking forward to helping you make this a delicious and rewarding gardening season. 


