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42 DAY TOMATO 

CHERRY | "42 Days” is the world’s earliest ripening 
tomato plant. Be the first person on the block eating 
fresh garden tomatoes! Vigorously produces high yields 
of small, bright red, cherry size fruits with excellent, 
sweet flavor. Ideal for pots and containers. Determinate. 
Ripens in 42 days. 

  

ANNA MEYER SLICER TOMATO 

BEEFSTEAK | Winner of the 2025 Seed Savers 
Exchange Tomato Tasting! Early maturing bicolor 
beefsteak tomato that is yellow on top and shades of 
orange/pink/red on bottom. Unique, meaty tomato flavor 
that is complex with notes of citrus. Indeterminate. 
Ripens in 75 days. 

  

CLASSIC BEEFSTEAK TOMATO 

BEEFSTEAK | The tomato people picture when thinking 
about fresh garden tomatoes. Very large, deep scarlet 
fruits weighing 9-12 oz. each. They make huge slices 
that cover an entire sandwich, and they're great for 
fresh eating. Heavy fruit, needs caging or staking. 
Indeterminate. Ripens in 85 days. 

  

BLACK BEAUTY TOMATO 

SLICER | Dark, meaty, rich-fleshed tomato. So dark that 
some tomatoes turn solid blue-black on the skin. Deep 
red flesh is among the best tasting of all tomatoes. Rich, 
smooth, and savory with earthy tones. Hangs well on 
the vine and stores very well. Indeterminate. Ripens in 
80 days. 
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BLACK KRIM TOMATO 

BEEFSTEAK | A favorite of top chefs and winner of 
tomato tastings the world over. An heirloom from the 
Crimean Peninsula with large, beefsteak size 10-12 oz. 
unique looking purple-red fruit. Juicy with a wonderfully 
rich, sweet and salty flavor. Indeterminate. Ripens in 80 
days. 

  

BLACK SEA MAN TOMATO 

SLICER | Compact and great for containers. The Black 
Sea Man tomato is a popular Russian heirloom, known 
for its rich, complex flavor and early production of 8-16 
oz. mahogany-colored fruits. The plants have potato 
leaves and stay small and manageable. Determinate. 
Ripens in 75 days. 

  

BOUNTILICIOUS TOMATO 

SLICER | Productive and dependable. Cack-resistant, 
disease-resistant and capable of producing an 
astounding 20 pounds of fruit per plant. Mid-sized 
tomatoes ripen from summer into fall. Balanced flavor 
and acidity shines on burgers and salads. 
Indeterminate. Ripens in 75 days 

  

ORIGINAL CARBON TOMATO 

BEEFSTEAK | Carbon is the original black tomato 
variety from the turn of the century that helped to start 
the flavor craze. Large 10-14 oz. beautiful purple-brown 
fruits have won "Best Taste" at tomato and heirloom 
festivals coast-to-coast for decades. Indeterminate. 
Ripens in 76 days. 
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CHEROKEE LIME STRIPES TOMATO 

BEEFSTEAK | Eye-catching beefsteak tomato that 
ripens from solid green to vibrant lime streaked with 
yellow and a purple blush that runs through the flesh. 
Flavor is bright & tangy, perfect for zesty, colorful salsas 
or the best fried green tomatoes ever! Indeterminate. 
Ripens in 80-85 days. 

  

CURTAIN CALL TOMATO 

SALAD | Curtain Call is a show-stopper with dramatic 
color and abundant harvests. Generous clusters of 4–6 
mid-size fruits, ripening to a near-black purple with a 
subtle red blush on the underside. Flavor is smooth and 
slightly smoky with low acidity Indeterminate. Ripens in 
75-85 days. 

  

EMERALD CITY TOMATO 

SLICER | Striking fruits with a magical appearance. 
Begin green with deep purple shoulders, ripening to 
reveal golden yellow striations. Bright and tangy flavor 
with a citrusy pop finish, yet never overwhelmingly 
acidic. Good disease resistance. Indeterminate. Ripens 
in 75 days. 

  

ESMERALDA GOLOSINA TOMATO 

CHERRY | Rare variety that produces 5-10 oz. small, 
gorgeous green tomatoes with a remarkably intense, 
sweet, and interesting flavor. Said to be among the 
highest brix levels (sweetness) tomatoes you can grow. 
Disease resistant. Indeterminate. Ripens in 75 days. 
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ITALIAN TREE TOMATO 

BEEFSTEAK | The Climbing Triple Crop or Italian Tree 
Tomato  is a beefsteak type slicer with an impossibly 
long 15-25 foot vine. Grow these tomatoes like you 
would pole beans on a sturdy trellis or arbor. Large, 
meaty red fruit with a great classic tomato flavor. 
Indeterminate. Ripens in 80 days. 

  

JAUNE FLAMME TOMATO 

LARGE CHERRY | Early crops of orange and apricot 
colored 4 oz. salad-sized fruits borne on elongated 
trusses. Excellent fruity flavor with a perfect blend of 
sweet and tart. Great for fresh snacking or for drying 
and roasting because they retain the deep orange color. 
Indeterminate. Ripens in 70 days. 

  

LUCINDA GREEN BUSH TOMATO 

SALAD | Semi-Determinate (4 ft. tall). Unique foliage 
with wispy, carrot-like leaves. Round, 3-5 ounce, mid- 
size fruit. Striped in green with an amber glow when 
ripe. Flesh is neon green and the flavor is sweet and 
tangy with a slightly spicy bite like it has already been 
salted! Ripens in 70-75 days. 

  

MADHATTER TOMATO 

SLICER | Compact and great for containers. 
Semi-dwarf bush variety that lives up to its whimsical 
name producing heavy clusters of salad size tomatoes 
with jet black tops that resemble hats over streaked red 
smokey skin and a bright red interior. Determinate. 
Ripens in 70 days. 

knowjackfarm.com    |    Follow Know Jack Farm on TikTok & Facebook    |    PAGE 5  



MIDNIGHT SNACK TOMATO 

CHERRY | Award winning cherry tomato. Took top-prize 
for taste from All-America Selections (AAS). Glossy, jet 
black color that turns red from the bottom up when ripe. 
Packed with antioxidants, they're tangy with bite and 
great for snacking. Super productive. Indeterminate. 
Ripens in 68 days. 

  

NYAGOUS BLACK TOMATO 

SLICER | Rare Russian heirloom tomato variety with 
dark mahogany skin and green shoulders. Smooth, 
round 6-8 oz. baseball size fruit in clusters. Prized for 
their rich, sweet, and complex "black" tomato flavor, 
making them great for salads and fresh eating. 
Indeterminate. Ripens in 80 days. 

  

OLIVE SHADES PATIO TOMATO 

BEEFSTEAK | Rare, dwarf, heirloom tomato perfectly 
suited for containers. Produces an abundance of 10-12 
oz. tri-colored beefsteak type fruits that ripen to a 
distinct, earthy olive-red. Requiring little to no support, 
and offers a rich, sweet, and tangy flavor. Determinate. 
Ripens in 75-85 days. 

  

PEG O' MY HEART TOMATO 

GIANT BEEFSTEAK | Prolific, sturdy plants produce 
large, 1-2 pound, firm beefsteak fruits with meaty flesh 
and a complex, balanced flavor. Described as a perfect 
blend of sweet and acid with a classic ‘old-fashioned’ 
tomato taste. Indeterminate. Ripens in 85 days. 
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CLASSIC ROMA VF TOMATO 

SLICER | The VF indicates improved disease 
resistance for strong vines and a better, high yielding 
harvest. Large, red, plum or pear type tomatoes with a 
mild flavor that is great for cooking, canning and making 
tomato paste. Determinate. Pick when richly colored 
and firm. Ripens in 70-78 days. 

  

SANDY STRIPES TOMATO 

SALAD | A true dwarf tomato plant that grows only 3-4 
feet tall and exhibits lightly variegated foliage. The 
unusual looking tomatoes are medium-small (3 to 4 
oz.), chocolate colored with shiny green stripes, juicy, 
and very mild but classic tomato flavor. 
Determinate-Dwarf. Ripens in 75 days. 

  

XANADU GREEN GODDESS TOMATO 

BEEFSTEAK | The 'Xanadu' Green Goddess is a 
mid-season tomato known for striking lime-green fruits 
with dark green stripes and purple tinted shoulders. 
Productive plants yield sweet, flavorful fruits dubbed 
"mini-beefsteaks." Ideal for salads and slicing. 
Indeterminate. Ripens in 70-75 days. 

 

Available for purchase at Harvest & Hearth (2302 IN-44, Shelbyville, IN 46176). 
Open Tuesday through Sunday, check Google listing for store hours. 
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