
produce harvest guidelines
Asparagus Green Beans sweet peppers

harvest when spears
are 5-8 in. long. snap
off at ground level.

harvest when pod is 4
to 7 in. long. and when
diameter is a little
fatter than a pencil.

harvest when they are
firm and have reached
their desired color.

hot peppers broccoli Beets

harvest when they
are firm and have
reached their desired
color. please label.

harvest when heads
are nice green color
and florets are
close together.

harvest when beets
are 2-3 inches in
diameter.

carrots cabbage cauliflower

harvest when the tops
of the carrot roots
are about 3/4 to 1 in.
in diameter and tops
are starting to pop
out of the ground.

harvest When heads
are firm all the way
through when
squeezed. Not too

large.

harvest when heads
are white and

florets are close
together.



tomatoes cucumbers lettuce

harvest when tomato
is bright red and firm.
No splits or cracks.

harvest when
cucumber is dark

green and 5-7 in. long.

spinach radishes eggplant

harvest when leaves
are 4-6 in. long. Baby
spinach leaves have a
sweeter flavor and
more tender texture.

harvest when they
are approximately 1
inch in diameter at
the soil surface.

harvest when Skin is
glossy and thin.

squash Herbs chard

harvest when squash
is about 6 inches.

Young squash are the
most tender and
flavorful.

Harvest herbs just
before the buds open.

please label.

harvest while the
leaves are young
and tender about 4

in. long.

harvest when full size,
but just before

maturity. it tastes best
when they’re still young

and tender.
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