


More Information
More information on this project is available at
<www.dakotagardener.com>. You may also contact:

Dr. Tom Kalb
North Dakota State University
3715 East Bismarck Expressway
Bismarck, ND  58501
phone: (701) 221-6865
e-mail: tom.kalb@ndsu.edu

Join Our Team!
North Dakota State University (NDSU) is looking for
gardeners to test new vegetable varieties. We'll work
together to find out which varieties are best for gar-
deners in North Dakota.

All growers are welcome to participate! This in-
cludes commercial growers and backyard gardeners.
We have 14 trials for you to choose from. If interested,
please read our simple research procedures and the
list of trials available. Seeds are available now!

Trial Procedures
Who can participate?

Everyone! This includes commercial growers and
backyard gardeners, senior citizens and youth, be-
ginners and experts. This fall, we especially want
to involve children.  The trials are fast (in some cases
only 30 days) and easy!

Our agreement

This project is a research program, not a seed give-
away program. Gardeners must agree to manage their
seeds in a responsible manner. They must sow, grow,
harvest, and taste the vegetables. Gardeners must
report their results to NDSU. For our part, we have
made the trials simple and fun.

Selecting trials

Each trial is a comparison of two varieties. Seed pack-
ets contain enough seeds to plant a 10-foot row of
each variety. Thus, if you choose to participate in the
pink radish trial, you will receive enough seeds to plant
two 10-foot rows of pink radish.

Is it hard to evaluate varieties?

NDSU is not looking for complicated data. For each
trial, we wish to know which of the two varieties grew
better, produced the highest yields, and produced the
best tasting vegetables. We wish to know which of
the two varieties you recommend to other gardeners
in North Dakota (perhaps neither, one, or both of the
varieties). See page 8 for an example of a completed
form.
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What will we do with the results?

Upon receiving the results of gardeners (typically soon
after the frost), NDSU will compile the results and
send a final report to all gardeners along with a certifi-
cate to recognize their valued participation.

The results will be used to develop recommenda-
tions for gardeners in North Dakota and distributed
via University publications and broadcasts.

Ordering
Orders are now being accepted. Each household may
select up to two trials.

This season, we have a special bonus for kids!
Our trials this fall are quick and easy—perfect for jun-
ior scientists. We are strongly encouraging children
to join in this project. Some trials can be completed
within 30 days. In addition to the two trials per house-
hold, we will allow each child to order one extra
trial, too.  So a household with two children can par-
ticipate in up to four trials, if they are willing.

Seeds will be mailed immediately after receiving
order requests. Row labels, planting instructions, and
evaluation sheets will also be mailed to gardeners.

Seed supplies are limited. Gardeners are encour-
aged to select one or two alternate trials in case their
first selections are not all available. Inventories of seeds
can be viewed online at <www.dakotagardener.com>.

For faster service, please e-mail your order to us
at <dakotagardener@ymail.com>. We need to know
your name, address and the trials you wish to partici-
pate in. If children are participating, we need to know
the name of each child, their age, and the name of
the parent/guardian who are helping them.

If you prefer mail, complete the order form(s) on
pages 6 (adults) and/or 7 (children) and mail to the
address listed on the form.
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Acknowledgements
The descriptions of varieties in this catalog were ob-
tained from numerous seed companies, including
Burpee, Harris, Johnny’s, and Seed Savers Exchange.
These descriptions are used as a general guide. The
purpose of this project is to learn how each variety
performs in North Dakota.

Photos are used for educational purposes. Our sin-
cere gratitude goes to the following seed companies
and organizations: All-America Selections (‘Bright
Lights’); Burpee (‘Tendergreen’); Condor (‘Lady Slip-
per’); Harris ( Lime-Streaked Mizuna’, ‘Mei Qing Choi’,
‘Mizuna’, ‘Red Giant’, ‘Rhubarb’, and ‘Tatsoi’);
Johnny’s (‘Amethyst’, ‘Bordeaux’, ‘D’Avignon’, ‘Hon
Tsai Tai’, ‘Joi Choi’, ‘Osaka Purple’, ‘Ping Pong’, ‘Pink
Beauty’, ‘Red Meat’, ‘Shunkyo’, ‘Space’, ’Summer
Fest’, ‘Summer Jean’, and ‘Sunset Magenta’); and
Seed Savers Exchange (‘Five Color Silverbeet’).

Frost Dates
Frost is the enemy of gardeners in fall. One never
knows when Jack Frost will strike, but here are the
dates for a killing frost (28 degrees) in selected com-
munities of the state:

Probability of killing frost (28 degrees)

Community 10% 50% 90%

Ashley Sep10 Sep20 Sep29
Beulah Sep03 Sep14 Sep30
Bismarck Sep09 Sep21 Sep27
Bottineau Sep11 Sep21 Sep27
Bowman Sep10 Sep18 Sep30
Carrington Sep17 Sep26 Oct05
Cavalier Sep11 Sep23 Oct03
Cooperstown Sep10 Sep20 Sep29
Crosby Sep08 Sep22 Sep29
Devils Lake Sep18 Sep26 Oct06
Dickinson Sep14 Sep22 Oct03
Ellendale Sep15 Sep22 Oct04
Fargo Sep17 Sep27 Oct05
Garrison Sep11 Sep18 Sep28
Grafton Sep15 Sep24 Oct04
Grand Forks Sep11 Sep20 Oct05
Hillsboro Sep18 Sep28 Oct06
Jamestown Sep18 Sep25 Oct04
Kenmare Sep02 Sep15 Sep24
Langdon Sep06 Sep17 Oct08
Larimore Sep14 Sep25 Sep25
Lisbon Sep12 Sep22 Oct01
Mandan Sep12 Sep23 Oct01
Minot Sep17 Sep28 Oct07
Mott Sep12 Sep18 Sep28
Napoleon Sep13 Sep23 Sep29
New Salem Sep11 Sep19 Sep30
Oakes Sep14 Sep24 Oct04
Rolla Sep18 Sep24 Oct05
Rugby Sep10 Sep21 Oct04
Stanley Sep07 Sep15 Sep26
Valley City Sep12 Sep21 Sep30
Washburn Sep17 Sep26 Oct06
Williston Sep11 Sep22 Sep29
Wishek Sep06 Sep18 Sep27

All vegetables in this season’s trials can tolerate a light
frost. In general, radishes should be planted about four
weeks before a killing frost. Spinach and greens should
be planted about five weeks before frost. Spinach and
greens can be harvested young in case a killing frost is
expected. Plants can be protected with a blanket or tarp
on nights when frost is expected.



FALL 2009 TRIALS

All of these greens are mild and
especially tasty when grown in fall.
Mix them in salads or lightly cook them
in stir-fry dishes. Most varieties can be
harvested after a few weeks when they
are baby-sized or let them grow to full
size. Asian greens tolerate light frost.

#1. Flower Buds

Hon Tsai Tai
37 days. This Chinese specialty crop is
prized for its mild mustard flavor. The red-
dish-purple stems and tender buds are
used in salad mixes and lightly cooked in
stir fries, soups, and other Asian dishes.
Plants regrow quickly after cutting. Easy
to grow and cold tolerant.

 Summer Jean
35 days. Dark green leaves with tiny, ten-
der flower buds. This hybrid matures early
and regrows vigorously after cutting. Used
in salad mixes or lightly cooked in stir
fries. Mild flavor.

#2. Mizuna

Lime-Streaked Mizuna
21 days baby; 40 days full size. A special
mizuna with lime green leaves that add
sparkle  to a salad. Mild flavor. Its upright
habit makes it easy to harvest. Cold tol-
erant and easy to grow.

Mizuna
21 days baby; 40 days full size. Unique
Japanese mustard with bunches of nar-
row leaves with white ribs. These deeply
fringed leaves add a delicate touch of
beauty and mild flavor to salads.

#3. Red Mustard

Osaka Purple
21 days baby; 40 days full size. An early,
highly refined mustard with light flavor. Its
purple-veined leaves are medium-green
with tinges of purple. Easy to grow.

Red Giant
21 days baby; 45 days full size. A very
popular mustard from Japan. Purple, wavy
leaves have mild spicy flavor. Larger leaves
and narrower stems compared to ‘Osaka
Purple’. Used in salads (mixed and by it-
self), stir fries, and steamed dishes.

#4. Mustard Spinach

Summer Fest
35 days. These mild, tender greens from
Japan are ideal for salads, steaming, and
stir-frying. Upright plants with green stems
and lustrous dark green leaves.

Tendergreen
45 days. Its tender leaves are widely used
raw in salads as well as cooked in stir
fries. Flavor is a blend of cabbage, spin-
ach and mustard. Thick, smooth leaves
have rich green color. Very easy to grow.

Hon Tsai Tai

Summer Jean

Osaka Purple

Red Giant

ASIAN GREENS

Tendergreen

Summer
Fest

Lime-Streaked
Mizuna

Mizuna
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#5. Pac Choi

Joi Choi
50 Days. Bright white stalks contrast
nicely with the dark green leaves. Vigor-
ous plants develop into heavy bunches.

Mei Qing Choi
45 Days. Light green stalks with rich
green leaves. Outstanding flavor. Compact
plants grow 8–10 inches tall. Easy to grow.

#6. Tatsoi

Tatsoi
21 days baby; 45 days full size. Its crisp
leaves are very popular in salads and stir-
fry dishes. Spoon-sized leaves grow into
attractive rosettes. Easy to grow.

Tatsoi Savoy
21 days baby; 45 days full size. Dark
green, crinkly leaves. Crunchy, mild mus-
tard taste. Photo not shown.

Fall is the best season to grow radish.
The sunny days and cool nights create
radishes that are crisp and suprisingly
mild. In these trials, we are exploring
varieties with special colors and flavors.
All tolerate light frost.

#7. Chinese Radish

Red Meat
50 days. Large, 2–4-inch radishes are
white with bright pink centers. Very spe-
cial. Surprisingly sweet taste. Also known
as watermelon radish.

Shunkyo
32 days. Cylindrical, 4–5-inch roots are
deep pink with white flesh. Taste is re-
ported to be both hot and unusually sweet.
Upright tops with pink stems. A specialty
radish from Northern China.

#8. French Radish

D’Avignon
21 days. Slender, 3–4-inch  radishes are
red with sparkling white tips. Medium tops.
Traditional variety from Southern France.

French Breakfast
28 Days. Popular variety. Bright scarlet
roots grow 2 inches long with white tips.
Blunt shape. Crisp and flavorful. Photo not
shown.

#9. Pink Radish

Lady Slipper
28 days. The roots have a special soft pink
color and plump, elongated shape. Flavor
is crisp, mild, and refreshing. Roots stay
crisp in the garden a long time.

Pink Beauty
26 Days. Eye-catching, pastel pink roots
have a crisp texture and taste. Maintains
its quality in the garden a long time. Uni-
formly globe-shaped roots.

D’Avignon

Pink Beauty

Mei Qing Choi

Joi
Choi Tatsoi

Lady Slipper

Shunkyo

Red Meat
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#10. Purple Radish

Amethyst
30 days. Striking purple skin contrasts
beautifully with the snowy white flesh.
Round, 1-inch radishes are crisp and mild.

Plum Purple
28 Days. Deep purple skin and firm white
flesh. Mild flavor. Photo not shown.

#11. White Radish

Hailstone
25 days. White, 1.5-inch roots with globu-
lar shape. Its firm flesh stays crisp a long
time. Heirloom. Photo not shown.

Ping Pong
30 days. White roots with uniformly round
shape. Mild flavor and crisp texture. Con-
trasts nicely when bunched with radishes
of other colors. Hybrid quality.

Spinach thrives under the sunny skies
and cool nights of fall. Flavor is
especially mild. These smooth leaf
types ar e easy to clean.

#12. Smooth Leaf Spinach

Bordeaux
21 days baby; 32 days full size. Dark green
leaves with distinctive red veins. Adds color
to salads and cooked meals.

Space
39 days. Smooth, dark green leaves are
easy to clean. Plants resist bolting (go-
ing to seed), allowing for an extended har-
vest. Easy to grow.

This “summer spinac h” is almost too
beautiful to eat. The flavor of chard is
slightly strong when grown in summer ,
but mild and tasty when grown in fall.
Harvest when young to add bright color
to salads and coo ked dishes.

#13. Multicolor Chard

Bright Lights
28 days baby; 55 days full size. Stems
come in a brilliant array of colors. The taste
is milder than ordinary chard. Somewhat
less frost hardy than normal chard.

Five Color Silverbeet
28 days baby; 55 days full size. Leaves
have a spectacular range of colors. This
is a re-selected strain from Australia.

#14. Red Chard

Rhubarb
28 days baby; 55 days full size. Dark red-
dish-green, heavily crumpled leaves with
bright crimson veins and stalks. Adds
beautiful color in salads or may be
steamed with other greens.

Sunset Magenta
28 days baby; 55 days full size. Smooth
leaves with brilliant pink stalks. Its mild
flavor is well suited for salad mixes.

MORE RADISH

Magenta
Sunset

Space

Bordeaux

Rhubarb

Amethyst Ping Pong
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Five Color Silverbeet

Bright Lights

SWISS CHARD

SPINACH
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Order Form - Adult s

Check (X) the trials you wish to participate in. Households may participate in up to two trials; each child researcher is allowed
an extra trial, too. Seed supplies are limited. Place an “A” next to alternate trials you would grow in case your first choices are
not available. “A1” may signify your first alternate and “A2” your second alternate. Mail to NDSU Extension; Attn: Variety Trials;
3715 East Bismarck Expy; Bismarck, ND 58501. For faster service, order via e-mail <dakotagardener@ymail.com>.

___ #1. Flower Buds Greens
This Chinese specialty crop is prized for its
mild mustard flavor. The tender stems and
flower buds are used in salads, soups, and
stir fries. Hon Tsai Tai and Summer Fest.

___ #2. Mizuna
This Japanese mustard has fascinating
fringed leaves and delicate flavor. Adds a
touch of sparkle to salads. Easy to grow.
Lime-Streaked Mizuna and Mizuna.

___ #3. Red Mustard
A very popular mustard from Japan. Its
colorul leaves are used in salads, stir fries,
and steamed dishes. Mildly spicy, mustard
flavor. Osaka Purple and Red Giant.

___ #4. Mustard Spinach
Japanese enjoy these tender, deep green
leaves. Flavor is a blend of cabbage,
mustard, and spinach. Also called
komatsuna. Summer Jean and Tendergreen.

___ #8. French Radish
Bright red radishes with sparkling white tips.
Slender shape. Crisp and flavorful.
D’Avignon and French Breakfast.

___ #9. Pink Radish
Distinctively soft pink skins with crisp white
flesh. Lady Slipper and Pink Beauty.

___ #10. Purple Radish
Vivid purple skins contrast beautifully with the
snowy white flesh. Amethyst and Plum
Purple.

___ #11. White Radish
Unique white radishes are especially
attractive when mixed in dishes with rad-
ishes of other colors. Hailstone and Ping
Pong.

___ #5. Pac Choi
The crunchy stalks are very popular in stir
fries. Mild flavor. Also called Chinese celery.
Joi Choi and Mei Qing Choi.

___ #12. Smooth Leaf Spinach
Dark green leaves are smooth and easy to
clean. Bordeaux has unique red stems.
Bordeaux and Space.

___ #13. Multicolor Swiss Chard
The most beautiful vegetable. Deep green
leaves have veins in brilliant shades of gold,
red, white, and orange. Bright Lights and Five
Color Silverbeet.

___ #6. Tatsoi
Spoon-shaped leaves grow in attractive
bunches. Very popular in salads and stir fry
dishes. Crunchy, mild mustard flavor. Tatsoi
and Tatsoi Savoy.

___ #14. Red Swiss Chard
Vivid red and pink veins contrast beautifully
with dark green, crinkly leaves. Adds color to
salads or cooked dishes. Known as sum-
mer spinach. Rhubarb and Sunset Magenta.

___ #7. Chinese Radish
Famous for bright pink color and pleasantly
hot, yet somewhat sweet taste. Red Meat is
also called watermelon radish since it is
bright pink inside. Red Meat and Shunkyo.

PLEASE COMPLETE

Name

Address

E-mail

Phone (optional)

PLEDGE
I promise to manage my trials in a responsible manner.
I will grow and taste the vegetables and submit my results
to NDSU-Extension promptly.

Signature

Please write how you like your name(s) written on your
certificate of recognition:



PLEDGE
I promise to manage my trials in a responsible manner.
I will grow and taste the vegetables and submit my results
to NDSU-Extension promptly.

Signature of child

Please write how you like your name(s) written on your
certificate of recognition:

PLEASE COMPLETE

Name (child)

Name (parent/guardian)

Address

E-mail or phone
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Order Form - Children

Each child may check (X) one trial to be responsible for. Seed supplies are limited. Place an “A” next to alternate trials you
would grow in case your first choice is not available. “A1” may signify your first alternate and “A2” your second alternate. Mail
to NDSU Extension; Attn: Variety Trials; 3715 East Bismarck Expy; Bismarck, ND 58501. For faster service, order via e-mail
<dakotagardener@ymail.com>.

___ #1. Flower Buds Greens
This Chinese specialty crop is prized for its
mild mustard flavor. The tender stems and
flower buds are used in salads, soups, and
stir fries. Hon Tsai Tai and Summer Fest.

___ #2. Mizuna
This Japanese mustard has fascinating
fringed leaves and delicate flavor. Adds a
touch of sparkle to salads. Easy to grow.
Lime-Streaked Mizuna and Mizuna.

___ #3. Red Mustard
A very popular mustard from Japan. Its
colorul leaves are used in salads, stir fries,
and steamed dishes. Mildly spicy, mustard
flavor. Osaka Purple and Red Giant.

___ #4. Mustard Spinach
Japanese enjoy these tender, deep green
leaves. Flavor is a blend of cabbage,
mustard, and spinach. Also called
komatsuna. Summer Jean and Tendergreen.

___ #8. French Radish
Bright red radishes with sparkling white tips.
Slender shape. Crisp and flavorful.
D’Avignon and French Breakfast.

___ #9. Pink Radish
Distinctively soft pink skins with crisp white
flesh. Lady Slipper and Pink Beauty.

___ #10. Purple Radish
Vivid purple skins contrast beautifully with the
snowy white flesh. Amethyst and Plum
Purple.

___ #11. White Radish
Unique white radishes are especially
attractive when mixed in dishes with rad-
ishes of other colors. Hailstone and Ping
Pong.

___ #5. Pac Choi
The crunchy stalks are very popular in stir
fries. Mild flavor. Also called Chinese celery.
Joi Choi and Mei Qing Choi.

___ #12. Smooth Leaf Spinach
Dark green leaves are smooth and easy to
clean. Bordeaux has unique red stems.
Bordeaux and Space.

___ #13. Multicolor Swiss Chard
The most beautiful vegetable. Deep green
leaves have veins in brilliant shades of gold,
red, white, and orange. Bright Lights and Five
Color Silverbeet.

___ #6. Tatsoi
Spoon-shaped leaves grow in attractive
bunches. Very popular in salads and stir fry
dishes. Crunchy, mild mustard flavor. Tatsoi
and Tatsoi Savoy.

___ #14. Red Swiss Chard
Vivid red and pink veins contrast beautifully
with dark green, crinkly leaves. Adds color to
salads or cooked dishes. Known as sum-
mer spinach. Rhubarb and Sunset Magenta.

___ #7. Chinese Radish
Famous for bright pink color and pleasantly
hot, yet somewhat sweet taste. Red Meat is
also called watermelon radish since it is
bright pink inside. Red Meat and Shunkyo.

Age



Example of Completed Evaluation Form
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