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The Chef's Garden, Inc.

Winter Menu Planning Guide

Growing vegetables slowly and gently in_full accord with nature.

As one season transforms info another—
no matter which one is ending and
which is beginning—we feel a sense of
awe because of Mother Nature. Although
our farm team is the one responsible for
planting and working in cover crops fo
create the healthiest soil possible, the
cover crops themselves and the way they
enrich the soil is purely a gift of nature.

Nature offers up the rain, the sun, and so
much more—and all we can say is “Thank
you for providing what we need to grow
nuftritious, delicious food that nourishes us,
body and soul.”

During the autumn season, we're growing
carrots, potatoes, turnips, beets, brussels
sprouts, spinach, squash, mesclun, lettuce,
red ribbon sorrel, cilantro, and so much
more, slowly and gently in full accord with
nature.

We grow what you, our cherished chefs,
will use in your deliciously hearty winter
dishes and in your ultra flavorful special
holiday menus.

Thank you for choosing The Chef’'s Garden
as your personal farmer. We're grateful for
your support, more than we can ever say.
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Micro Greens

Infense, concentrated fragrance and flavor

in a multitude of saturated colors and diverse

textures — our microgreens are tiny, and it's hard

to believe something so small and delicate can
~ pack so much sensory power. But frust us, ours will

Rif'your senses like a .-

mulberry radish
(04MMBRA-337E)
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cilanfro (04CL-33-L)

pennyroyal mint (14MPR-33-E)
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thyme (14MTH-33-S)

basil (04MBA-33-S) pea tendrils (04PT-33-L)

arugula (04AR-33-L) calvin pea tendril 50ct (04CPT-33)
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red ribbon sorrel (04MRRS-33-E) parsley (04MPA-33-L)

e Chef’s Gar, dep,
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purple radish (04MPRA-33-E)

The Chef's Garden, Inc.

Growing vegetables slowly and gently in full accord with nature.
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burgundy amaranth (04BAM-33-S)

chives (04MC-33-E) cutting celery (04MCE-33-L)

mixed shiso (04MSM-33-L) bulls blood (04BB-33-S)
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lemon balm (14MLBA-33-S) tarragon (14MTA-33-E)

beet of the night (04MBN-33-E) opal basil (040B-33-S) sea cress (14MSC-33-E) watercress (14MWA-33-1)
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anise hyssop (14MAH-33-S)

fennel (04FEN-33-L) carrot (04MCT-33-L) mint sampler (14MMS-33-E)
e Chef’s Garge,

sunflower (04SS-33-L) red mustard (04RM-33-L )
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Edible Y
Flowers

Most lowers play sensory reveille, yet some
don't finish' the tune becausetheyleave -
out the final flourish — the eleme faste. ; 4 ‘
Our edible flewers hit all the rig es. .

Their visual Beauty, fragrances, Yelglel

flavors aressensory. overload. How ey
sound?¢ How 4 - egyptian starflower 50ct (OSESTF-24) bachelor buttons 50ct (05BB-33) citrus marigolds 50ct (05CM-24)

dill blooms 50ct (05DILLB-33) nasturtiums 50ct (05NSF-24) blue borage flower 50ct (05BBOF-24)

citrus begonia
50 ct. (05CBG-24)

cifrus coriander blooms johnny jump ups mini sorbet princess
25ct (05CCB-33) 50ct (O5VBRP-24) 50ct (05MSP-24)

e Chef’s Gar, dep
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potfato or beet ARd once youjve exposed

?;}Tg?%%ecﬂgdcgelgresglsﬁjewﬁgﬂ L e [ \ ,_ Jerusalem artichokes mixed potatoes (D) # (01MPD-2) mixed peftite turnips
of soil. Feat the sturdingss bf thé greens. |1 i\ ’ #(04CJA-2)
Taste hoWw mUCHWe‘cate.

50 ct. (0INGPMT-33)
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mixed petite radish baby fall radish # (01MR-2) mixed baby sweet potatoes
50 ct. (01MR-33) 5# (01MHBSP-5)
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carrots & ; ~—
# (01MBCT-2) B Z
baby beetfs # (01MBBT-2) baby celery root # (01DC-2) mixed petite carrots
50 ct. (0O1PMCGH-33)

e Chef’s Gar, dep
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FARMER'S FAVORITES
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root spinach 10# (04RSPI-10) petite exotic kale 50ct (07PKM-33) mixed nasturtium 50ct (O5NSLFM-33) cuke with bloom 20ct (05CU-33) kalettes 25ct (07FSPRT-33 ) imperial breakfast radish
50ct (01PIR-33)

petite mixed snow peas
baby asian blend # (09BA-2) mixed mini floret 50ct (05MFLO-24) 50ct (20PMP-33) young rainbow swiss chard baby mix kale # (07BKM-9) purple sweet potato 50ct (08PSPL-33)
# (04RCY-2)

With hundreds of crops to choose from, it isn't
easy to pick a favorite, but Farmer Lee Jones is
up to the challenge! See if you agree. If you've
got a favorite that's not on the list, let’s talk.

Ahe Chef’s Garden
S Q o
10 | chefs-garden.com | Call 800.289.4644 chefs-garden.com | Call 800.289.4644 W ‘ﬁ




The Chef's Garden, Inc. Winter Menu Planning Guide
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Herps &
Leaves *

Herbs are all about aroma.
Release their oils and enter
olfactory Nirvana. Anise. Dill.
Lavender. Basil. Mint. Each
variety has a unique and
individual shape, size and
texture — soft, tender, waxy,
succulent, stemmy or crisp
in shapes of clovers, ferns
and butterfly wings. Edible
leaves are visual superstars.
Smooth and round, serrated
and sharp. From the size of
a thumb to the length and
breadth of a hand with flavors
and aromas like wasabi,
sarsaparilla and citrus zest.

nepitella mint blooms rootbeer leaf 25ct (08RBL-33) demi herb sampler 75ct (08HSB-33)
50ct (O8NEPB-33-S)

A
P
red hibsicus leaves _ demi mint sampler 75ct (08MSB-33) kinome 25ct (08KIN-24) mixed beet blush
50ct (05HL-1L) £ § 25ct (01 MXBB-33)

oyster leaves 50ct (080YL-33) citrus lace 50ct (05CMLV-33) lemon balm 50ct (08LB-33)
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Pefite & Ultra

Tenderness is the first quality you'll nolice

With our petite greens — tendernesswith

substance. The juiciness of succulent ;

crystal letfuce. The toothy body of New o S

Zealand spinach. The not-too-stemmy ' oA * .
bite of mustards and arugula. With visual “ 4
interest, distinct flavor profiles, fresh mild B ' e oo\
aromas, these greens should be in every A

sense-ible kitchen. N \3 ! 3 ‘11

crystal letftuce quartet ruffled red mustard
pink tipped parsley 25ct (4PTP-33) 50ct (09CLQ-33-S) 50ct (09PRRMGH-33)

new zealand spinach
50ct (14PNZSPR-33)

ultra rainbow swiss chard petite mixed arugula
50ct (04URCP-33) watercress blooms 50ct (05SWB-24) 50ct (0BNGPMA -33)

The Chef’s Garden
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We harvest lettuce to order af the peak
of flavor. We grow multiple varieties, each
with its own distinctive appearence,
texture and color in,g beautiful range of
dark reds, greens and eveweckled

Whole head orl@oseledi gack and ultra red oak 50ct (09URO-33) ultra sweet romaine 50ct (09USR-33) ultra speckled density 50ct (09USCL-33)

ship our lettucelifnt24 hours forop‘nmol

freshness.

ultra green oak 50ct (09UGO-33) ultra red rose romaine 50ct (O9URRR-33) ultra green rosette 25ct (09GLRO-24)

ultra reine des glaces 50ct (09URDGL-33) ultra lolla rossa 50ct (09ULR-33) ultra painted oak 50ct (09UPO-33)
e Chef’s Garge,
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Sorrel

The fresh, tart flavor of sorrel from The Chef's
Garden is always in season! Each variety is
available every month of the year: red ribbon,
plum lucky (with or without blooms), rainbow
lucky, flaming lucky, green sorrel leaves and
lucky clover. "Also ready to jazz up your plates
is our smallbites sour wheel, offering all your
favorites in one convenient container.

plum lucky sorrel 50ct (14PPLS-33) amethyst sorrel 50ct (14AS-33) flaming lucky sorrel 50ct (14FLLS-33)

rainbow lucky sorrel 50ct (14PRLS-33) petite red ribbon sorrel 50ct (08PRR-33) sorrel leaves 50ct (085O-33)

green apple lucky sorrel
50ct (14GALS-33)

e Chef’s Garge,
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Have You Tried

plum banana cream pansy
50ct (O5PBCPAN-24)

s

mushroom leaf sprig
25ct (08MRL-33)

midas fouch (04MTR-33-E)

lilac lemonade pansy 50ct (O5LLPAN-24)
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licorice lace 50ct (O5LILA-33)
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variegated purslane 25ct (08VPUR-33)
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jade leaf purslane 25ct (08JPUR-33) stfrawberry cheesecake
egyptian starflower

50ct (O5ESTFSC-33)

blue raspberry cream pansy
50ct (05BRCPAN-24)

raspberry lemon sorbet pansy
50ct (O5RLSPAN-24)

ew |ltems?

lavender lemonade
egyptian starflower
50ct (O5SESTFLL-33)

midnight spice (04MMNS-33-E)

e Chef’s Gar, dep
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cuke with bloom| Harvested to Order | 419.433.4947

e Chel’s Garge,,
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Product availability is weather dependent and is subject to change. Product images are not to scale. © The Chef's Garden, Inc. 2023




