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P l  V t  d th  b t Popular Vermont crops and the best 
practices for growing them. Today, we 
will focus on crops that we are growing 

for wholesale accounts: City Market, 
Healthy Living, and Intervale Food Hub. 
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They can keep 
growing in the 
greenhouse in their 
trays until the soil is 
ready to be planted. 
This is usually in 
Mid- April. 



2/4/2013

4



2/4/2013

5



2/4/2013

6



2/4/2013

7

These onions are a 
little dirty, and some 
of the stems are still 
green. When  you sell 
onions, you will have 
to make sure that the 
stems are cured 
(dried) completely 
and that the dirt is 
wiped off. 

This onion looks really 
good. 

This is a certain type of onion that is used in Italy, in Europe. 
It is sweet and flavorful when cooked, but very strong when 
raw. It stores for a long time in proper storage. We have 
wholesale accounts that want this onion.  It sells for about 
$2.00/lb wholsale or $3.00 /lb retail. 

Shallots are another type of onion. They are used in many 
types of cooking (including Bhutanese / Nepali?) We 
have contracts to grow these for wholesale markets and 
the price is $4.00/lb wholesale. If you sell them retail, 
you can get up to $6.00 / lb. 
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DANCER
MACCHIAW

BEATRICE
NADIA
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It’s good to use scissors 
or clippers to cut the 
fruit from the plant.

It is ripe when the 
skin is shiny and 

gives a little when 
you press it with 

your thumb.

PRICE: 
$2/LB wholesale
$3/LB retail
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Th   b  These can be 
eaten fresh 
or dried, as 
pods or as  
shelled 
beans.

These are very thin 
and delicate. They are 

worth more money 
than other beans than other beans 

because of how long it 
takes to harvest them. 
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They get 
very heavy very heavy 
and thick 
with leaves 
and beans. 

Good Too BIG
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