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Welcome - Benvenuto
Voted ‘UK Seed company of the year’ by 47,500 people at the Horticultural Channel 30/12/12

Our Tradition
Franchi seeds was founded in 1783 and we are celebrating our 232nd anniversary this year, still in 
the same family after 7 generations the same year the Montgolfier balloon flew over Paris and 
Mozart wrote his first mass. We have 232 years of continuous handed down experience unlike 
many companies who have been bought and sold and sold and bought over their life and Mr 
Franchi always says ‘My name is on that packet’ and I think there is a pride which can only come 
from a family run company.
 
We’re seed producers too which is very rare as almost all packet seed companies buy in their seeds 
some from the UK, many from overseas especially from hot countries, but Italy is 74% alpine (if 
you were booking a skiing holiday you’d automatically book it in Italy!) and so many of our 
varieties are hardier.
 
So why buy Franchi seeds?
 - 80% of our regular veg range is produced by us. Local varieties, produced locally
 - We have 232 years of handed down experience over 7 generations’
 - We’re seed producers but most seed companies are not
 - Because we produce our own, we can afford to put more seed in our packets. And we  
  can guarantee their quality. Quality and quantity - a rare combination these days!
 - Franchi are based in the Alpine region of Lombardia and our test grounds are in the Alps  
  too. Italy is 74% mountain and so many of our varieties are much hardier and better suit  
  a UK climate 
 -  Franchi are guardians to 100 regional varieties which if they aren’t maintained, will be lost 
  to the world
 - Many Franchi vegetable varieties are regional and are not the mass produced, imported  
  global ‘standard’ varieties found so commonly in seed packets these days
 - Italy is a food based culture and each variety is revered and used differently in each region
 - We love talking to our customers face to face at shows and talks, but also over the phone.  
  We email too, but prefer the human touch!
 - Seeds of Italy Ltd are proud to be a UK company based in Harrow, providing local jobs
  
Food Culture and Preserving
Italy has a strong food culture with life revolving around food, growing or finding it, preparing it, 
cooking it and of course eating it. Preserving is a huge part of this culture from Pesto to Passata. 
So, with Seeds of Italy you can get everything you need from the Seed to the plate to turn your 
basil into Pesto Genovese and your San Marzano tomatoes into Passata and preserve them. Italian 
dishes are always simple and use the freshest ingredients bought daily and it’s common to see 
offices, factories, schools and even railway stations that have a plot for growing veg. It is so 
important to source regional, locally produced, traditional varieties with provenance rather than 
less interesting mass produced, ‘standard’ varieties found all over the world. 
 
Food Tourism in Italy
If you would like to visit Venice or any part of Italy and discover our abundance of PDO, PGI & TSG 
regional food varieties and DOC/DOCG wines, then please visit the Italian State Tourist Board 
website at www.italiantouristboard.co.uk, call them on 0207 408 1254 or email them at  
info.london@enit.it

Buon Appetito from our family to yours
Paolo, Alessandra and family
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Vegetable SEEDS & PLANTS

Photo: © Eden Project, Bodelva, Cornwall

Eden Project Seed Range

EP1 Lavender ‘Vera’ - Lavandula angustifolia

EP2 Sunflower ‘Alto Giallo’ Helianthus annuus    

EP3 Margherita ‘Gigante’ Leucanthemum vulgare 

EP4 Poppy ‘Rhoeas Semplice Rosso’ - Papaver rhoeas

EP5 Tall Mallow ‘Malva Sylvestris’ - Malvia sylvestris 

EP6 Calendula ‘Doppia Fiesta’ - Calendula officinalis

EP7 The Sensitive Plant - Mimosa pudica

EP8 Blue Chicory Flower ‘di Treviso’ - Cichorium intybus 

EP9 Wild Rocket ‘Foglia D’ulivo’ - Diplotaxis tenuifolia 

EP10 Basil ‘Classico Tigullio’ - Ocimum basilicum

EP11 Greek Basil ‘A Palla’ - Ocimum basilicum

EP12 Parsley ‘Gigante Di Napoli’ - Petroselium crispum  
 miller

EP13 Beef Tomato ‘Red Pear Franchi’ Solanum   
 lycopersicum

EP14 Plum Tomato San Marzano ‘Scatolone Di   
 Bolsena’ - Solanum lycopersicum

EP15 Tuscan Salad Mix - Lactuca sativa

EP16 Romaine Lettuce ‘Bionda Colloseo’ - Lactuca sativa

EP17 Pumpkin ‘Moscade De Provence’ Cucurbita   
 maxima D

EP18 Spinach ‘Merlo Nero Astigiana’ - Spinacia oleracea

EP19 Squash ‘Serpente Di Sicilia’-Lagenaria vulgaris S.

EP20 Courgette ‘Striato Di Napoli’ Cucurbita pepo

EP21 Cavolo Nero Kale ‘Nero Di Toscana’ - Brassica   
 oleracea L. 

EP22 Friarielli Broccoli ‘Spigariello - Brassica olearacea Lcv

EP23 Mixed Mediterranean Orange Carrots Orange /   
 Purple / Yellow - Daucus carota

EP24 Swiss Chard ‘Liscia Barese’ - Beta vulgaris L 

EP25 Artichoke ‘Romanesco’ - Cynara cardunculus var.  
 scolymus

EP26 Red Onion ‘Tropea Rossa Lunga’ - Allium cepa

EP27 Chilli Pepper ‘Padron’ - Capsicum annuum

EP28 Lentils ‘Lenticchia’ - Lens culinaris

EP29 Borlotto Bean ‘Saluggia’ - Phaseolus vulgaris

EP30 Pea ‘Petit De Provence’ - Pisum sativum

EP31 Green French Bean ‘Ferrari’ - Phaseolus vulgaris

EP32 Chick Pea ‘Principe’ - Cicer arietinum

All packets cost £2.29 each

Available during January 2015

The Eden Project and Franchi Seeds have teamed up to produce a fabulous new seed range inspired by plants in the 
Eden Project’s Mediterranean Biome. All have a 15-year track record of successful year-on-year growth in the UK. 

In the heart of the Biome, Eden’s top-rated Mediterranean Terrace restaurant is surrounded by herbs and 
vegetables grown from Franchi Seeds. This new regional range has been carefully developed with the Eden Project 
and comprises gardeners’ favourites complemented by some new, unique and hard to find traditional varieties.  

The range contains seeds that can be sown in summer and autumn as well as spring and the varieties will appeal to 
new and experienced gardeners alike and will also make a perfect gift. 

The Eden Project, an educational charity and social enterprise, helps to connect us with each other and the living 
world. In this ‘Living Theatre of Plants and People’, Eden creates gardens, exhibitions, events, experiences and 
projects that explore how people can work together and with nature towards a better future. www.edenproject.com  
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Tomatoes
Say ‘Italy’, think ‘Tomato’! But each region has a different heirloom variety and none of the mass produced 
‘standard’ varieties you see so often these days like Moneymaker or Gardeners Delight. Instead try a Costoluto 
of Parma which is traditionally served with finely sliced local Prosciutto di Parma PDO. For cooking use a plum 
tomato from San Marzano or Lazio or try a sweet cherry or the Cuor di Bue from Liguria which is like cutting a 
steak and you get slabs or steaks of tomato and is the lowest acidity of all the Italian tomatoes.

OUT = Suitable for Outdoor    I = Indeterminate (Cordon)    D = Determinate (Bush) 
90g = Weight of fruit    @600 = Approximate Seed Quantity

Tomato varieties with VF or VFN, have extra resistance to disease V=Verticillium, F=Fusarium and N=Nematoids

T1 Tomato Principe Borghese da 
Appendere 
Traditionally used for sun drying, 
egg sized meaty fruits. Hang plant 
upside down and pull fruits till 
Xmas. OUT. I. 90-100g. @450. £2.19
T2 Costoluto Fiorentino 
Heirloom, ugly, ribbed Tuscan beef. 
RHS AGM winner. An old fashioned 
variety. I. 150-180g. @375. £2.19
T3 Roma VF 
Meaty, mid sized. Cook or eat. 
OUT. D. 70-80g. @450. » £1.79 
T4 San Marzano 2 
Plum tomato used for Passata.  
OUT. I. 70-80g. @300. £2.19
T5 Beefmaster F1 
Very large Hybrid beef tomato. I. 
500-600g fruits. @60. £2.49
T6 Lilliput Cherry Tomato F1 
Reliable, productive and juicy. 
OUT. D. 20-30g. @60. £2.49
T7 San Marzano Sel 'Redorta' 
Giant plum tomato. Very good 
eater. I. 350g. @100. £2.49
T8 Golden Boy F1 Yelllow 
Round hybrid yellow tomato. 
Productive. Sweet fruit. I. 140-
160g. @150. £2.49
T10 Cuor di Bue of Liguria 
'Ox Heart'. Meaty and very low 
acidity. I. 150-180g. @390. £2.19

T11 Rio Grande Perini 
‘Little Pears’. Productive and 
meaty. Cooking, passata or eating. 
OUT. D. 70-80g. @450. £2.19

T12 Pomona F1 Hybrid 
Large round, consistant, tasty salad 
tomato. I. 200g. @60. £2.49
T13 Reduna F1 Hybrid 
Round tasty vine tomato. Reliable 
and consistent. I. 140g. @60. £2.49

T14 Marglobe 
Well known British salad tomato. 
OUT. I. 140-150g. @390. »£1.79
T15 Marmande VF 
Semi-scalloped beef. Ideal for 
slicing. OUT. I. 150-170g. @390. £2.19

T16 Saint Pierre 
Round, French, lightly scalloped salad 
tomato. OUT. I. 150-180g. @300. £2.19

T17 Montecarlo VNF F1 Professional 
Round variety with good disease 
resistance. I. 200- 230g. @60. £2.49

T18 Pantano of Rome 
Large tasty heirloom variety with 
green shoulders reaching 350g in 
weight. 250g. @300. I. £2.19
T19 San Marzano Folia F1 VF  
Dwarf, meaty, bush plum variety 
for eating fresh. @60 I. £2.49

T20 San Marzano Nano Scipio F1 
Bush plum variety ideal for 
cooking, sauces and passata. Pippa 
Greenwoods best tomato vote of 
2008! @60. D. £2.49
T21 Baby Plum Tomato Red Cherry 
Produces sweet red oval fruits ideal 
for containers. Dates back to 19th 
Century. OUT. D. @450 £2.19
T23 Big Rio 2000 F1 
Mid-early, meaty, few seeds inside 
and reliable semi-plum. Eat fresh 
or preserve. 120g OUT. D.  £2.49 

LB8 Yellow Pear Shaped  
Small, yellow, pear shaped cherry 
tomato. Very unusual. OUT. £2.99
T24 Baby Plum Tomato Muscato 
F1 Date shaped large cherry 
tomatoes. D. £2.49
T25 Pomodoro Caliendo F1 
Reliable, tasty round golf ball sized 
salad tomato. £2.49
T26 Tomato Costoluto of Parma 
A traditional ugly, mis-shaped, 
rustic variety from Emilia Romagna.  
I. 180g. @300. » £1.79

T16

T19

T24

T25

T26

T15

T9

LB18 Tomato Black Crimea 'Noire 
de Crimee'
New - This is a regional, heirloom 
variety from the island of Krim. 
It has very dark skin and flesh 
and a slight tartness which makes 
it superb in salads. @80 days to 
maturity. Sow Feb-May. £2.99

LB18

T1

LB8

Did you know that Italy is 74% 
mountain with the Alps and 
Dolomites in the North, the 
Apennines for 1000km down the 
middle and 2 great ski resorts in 
Sicily too !!
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L1 Mixed Lettuce Pack 
13 varieties all mixed together.  
@6000. Sow Mar-Sep. £2.19

LM3 Mixed Cutting Lettuce (Large 
pkt) 13 varieties all mixed together.  
50g @40,000. Sow Mar - Sep. £7.50
L1a Crunchy Salad Cutting Mix 
Cripsy red/green leaf. Grows back 
again after cutting. @4000 »£1.79
L1b Soft Salad Cutting Mix 
Soft leaves only. Cut and come 
again mix. @4000. »£1.79
L1c Cavolo di Napoli 
Cabbage of Naples' because of 
it's shape, this lettuce is rustic and 
flavoursome. Sow Mar-Aug. £2.19
L2 Bis di Lattughe Cutting Mix 
Red and green salad bowl 
mix. @4000. Sow Mar-Sep. £2.19
L3a - Misticanza Spring/Summer 
Sowing Salad Mix. £2.19
L3b Misticanza Autumn/Winter 
Sowing Salad Mix. Sow Aug to Oct 
and harvest till Feb. £2.19
L3c - Misticanza Oriental Salad 
Mix. Also contains Mizuna. £2.19
L4 Mixed Endives & Escaroles 
9 endive varieties mixed in one pack. 
@6000. Sow Mar-Sep. £2.19

L5 Romana Bionda Ortolani 
Crunchy classic Romaine lettuce 
used for Caesar salads. @4800.  
Sow Feb-May & Jul-Sep. £2.19

L6 Romana Lentissima 
‘Romaine Slow to Bolt’. @4800.  
Sow Feb-May & Jul-Sep. £2.19

L7 Romaine Lettuce Franchi F1 
Large, Very slow to bolt. @2400.  
Feb - May & Jul-Sep. £2.49

L8 Romaine Lettuce Mortarella 
Mid sized. Green with red lacing. 
@4800. Sow spring & Sep £2.19

L9 Romaine delle 7 Lune 
With red ‘splodges’. @4800.  
Sow Mar-Mid Sep. £2.19

L10 Romana Verde 
Green romaine lettuce. @4800.  
Sow Feb-May & Jul - Aug. »£1.79

L11 Romaine Bougival 
Mid early, oblong, tender. @4800.  
Sow Feb-May & Jul-Sept. £2.19

L12 Bionda a Foglia Liscia 
Cutting lettuce, smooth single 
leaves. @5000. Mar-Oct. »£1.79

L13 Bionda Ricciolina 
Sweet, ruffled green cutting lettuce. 
@5000. Sow Feb-end Sep. £2.19
L14 Green Salad Bowl 
Green oak leafed-like cutting 
lettuce. @4000. Sow Mar-Sep. £2.19

L15 Regina delle Ghiacciole  
‘Reine de Glace’ or Italian Iceberg. 
@4800. Sow mid Feb-end Aug. £2.19

LM10 Iceberg Lettuce Regina delle 
Ghiacciole (Large pkt) - ‘Reine de 
Glace’ or Italian Iceberg lettuce. 
Crunchy and hearty. 50g @40,000. 
Sow mid Feb-end Aug. £7.50
L16 Lollo Bionda Green  
Classic frilly green lettuce. Ample 
leaves. @4000. Sow Mar-Oct. »£1.79

L17 Gentillina - Open head, ruffled 
green leaves from Northern Italy 
makes it ideal in resisting low 
temps. @4000. Sow Feb-Sep. £2.19

L18 Lingua di Canarino -  
’Canary’s Tongue’. An oak leafed, 
green headed variety. @7000. Sow 
Feb-Oct. Harvest Mar-Nov. £2.19

L19 Testa di Burro d‘inverno 
Italian winter butterhead. @6000. 
Sow Mar-May & Jul-Sep. £2.19

L20 Regina di Maggio ‘May Queen’. 
Closed, round butterhead. @6000. 
Sow Mar-May & Jul-Aug. £2.19

L22 Corn Salad Valeriana d'Olanda 
Corn salad/lambs tongue. @2200. 
Sow May-end Oct. £2.19
L22a Lambs Tongue d'Olanda Semi 
Grosso 'Ortolani' Professional 
Mid-early.Resists low temperatures  
@2200. Mar-Apr & Jul-Oct. £2.49

L23 Mache Verte de Cambrai 
French corn salad. @2200. Sow Mar-
Apr/Jul-Oct. Harvest end Dec. £2.19

Lettuce

(varieties highlighted in blue are particularly suitable for winter cultivation)

L2

L1

L3a

L20a

L23

L27

L28

L21 Alpine Lettuce Meraviglia 
d’Inverno S.Martino 
From the coldest region of 
Italy, this variety can be sown 
outside Jul-Dec protected in a 
cold greenhouse or cloche and 
harvested through the winter till 
about March. @2000. £2.49L21

One of our cutting lettuces packs contains enough seed to produce about 50 of those salad packs you buy in 
your supermarket. Stagger the sowing every 4-6 weeks, in pots or outside from Mar-Oct Mar-Oct and ideal 
for sowing in gaps. For winter, try a huge alpine ‘Scarola’ lettuce (sow Jun - end Aug). Cover for 5 days with a 
bucket to blanche before harvesting, then shred and pan fry with garlic.

L9

L6
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L24 Radichetta - A rustic variety, 
upright. Toss quickly in olive oil 
like radicchio. Grows back again. 
@6000. Sow Feb - end Oct. »£1.79

L25 Batavia Bionda Bordo Rosso 
Large round green head with slight 
red laced edges. @4800.  
Sow mid Feb - mid Sep. »£1.79
L27 Lollo Rossa Red 
Elegant sweet red ruffled classic 
with a long sowing period from 
Mar-Sep. @4000. £2.19

L28 Rossa of Trento   
'Red of Trento'. Regional red 
lettuce from the Dolomites. Large 
head @5600. Sow Mar - Sep. £2.19

L29 Red Salad Bowl 
Cutting lettuce with tender leaves 
which grow back after cutting. 
@4000. Sow Mar-Aug. £2.19

L30 Biscia Rossa 
'Red Snake'. Rosette shaped 
heads for cutting. @4800.  
Sow Feb - Apr & Jul - Aug. £2.19

L31 Quattro Stagioni '4 Seasons'. 
Green with dark red/mauve edges. 
@6400. Sow Feb - Aug. £2.19

L32 Rossa Ricciolina 
Red cutting lettuce. @5600.  
Sow Feb - end Sep. £2.19

L34 Rouge Grenobloise 
Mid/Late French variety. Semi open 
green and red. Rustic. Crunchy. 
@4000. Sow Feb-Sep. »£1.79

L35 Maravilla de Verano Canasta 
Beautiful deep red outer leaves 
and green head. Tasty, large. 
@3200. Sow Mar-mid Sep. £2.19

L35a Maravilla de Verano Canasta - 
Professional 
Smoked red leaves & deep red 
borders.@4800. Sow Feb-Sep £2.49

L36 Riccia Invernale (Americana 
Bruna). 'Winter Brunette' cutting 
lettuce which forms open rosettes, 
with ruffled egdes. @6400. Sow Mar-
May and Jul-Aug. £2.19

L37 Parella Verde 
From the Alps, a mid sized rustic 
open head with fat leaves for a 
summer or Winter harvest. @4800. 
Sow Feb-Apr & Sep-Oct. »£1.79

L37a Lettuce Pesciatina of Tuscany 
Mid-early. Round closed head. 
Green red edged, dimpled, tender, 
crunchy. @4000. Sow Mar-Sep. £2.19

 L38 Parella Rossa/Rougette de 
Montpelier Resists sub zero 
temperatures. Round open red head 
for a summer or winter harvest. 
@6400. Sow Feb-Apr & Sep-Oct. £2.19

L38a Passion Brune 
Late. Resistant to cold. Round firm 
crisp head. Green tender red-edged 
leaves. @4000. Sow Mar-Sep. £2.19

L39 Ubriacona - (Or ‘Drunkard’) 
Green heart, red outer leaves. 
Included by customer requests. 
@5600. Sow Mar - Sep. £2.19

L40 Endive Romanesco 
Green cutting endive. Single 
leaves. @6000. »£1.79

L41 Endive Cuor d’oro  
Pancalieri - ‘Golden Heart’ 
Splaying head. Crispy bitter frisee’ 
leaves.  @4800. Sow Jun-Aug. £2.19

L42 Scarola Verde 
Green, ‘full heart’. Large, crunchy 
head. Pan fry with garlic. @4800 
Sow Jun-end Aug. £2.19

L42a Scarola Gigante of Bergamo 
Grown on the hills surrounding 
this alpine city so tolerates low 
temperatures. @4800 
Sow Jun-end Aug. »£1.79

L43 Scarola Bionda  
Blond ‘full heart’. Pan fry with  
garlic and use as greens in the 
winter. A lovely crunchy leaf ideal 
for a winter salad. @4800. Sow Jun 
- Sep. Harvest protected in a cold 
greenhouse till Feb. £2.19

L44 Scarola Cornetto di Bordeaux 
'Cornet of Bordeaux'. Self 
blanching. Pan fry with garlic. 
@4800. Sow Jun to Sep. £2.19

L45 Dandelion Tarassaco 
Every part of the dandelion is 
edible from the root which is used 
to make coffee to the leaves eaten 
in salads. Diluretic effect. 1.5g. Sow 
mid Mar-end Jun. »£1.79

L46 Giada Open Lettuce 
Rustic variety with smallish, rosette 
shaped head. @3000. Sow spring 
and again in the autumn for a 
summer and winter harvest. £2.49

L47 Mizuna 
Chinese salad leaf. A spicy leaf 
which tolerates half shade. Easy to 
grow. Sow Spring - Autumn. £2.19

L48 Alpine lettuce Ciucca  
Sow in a cold frame from Jan-Apr 
and again Sep-Oct. £2.19

L50 Cos Lettuce Little Gem 
Compact variety with crisp leaves 
from the UK which is highly prized 
in Italy. Sow Feb-Jul. £2.19

L31

L41

L35

L43

L38a

L44

L39

L29

L47

L46

L50

L32

Did you know that 
Bergamo where Franchi 
seeds are based, has the 
same precipitation as 
Cardiff!
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S1 Cultivated Rocket 
Milder and meatier than wild rocket. 
@6000. Sow Mar-Sep. £2.19
S2 Wild Rocket 
Strong flavour. Cut and come again.  
@6000. Sow Mar-Sep. £2.19
S3 Wild Rocket (Restaurant Quality) 
@5000. Mar-May/Aug-Sep. £2.49
S4 Cultivated Rocket (Restaurant 
Quality) @4000. Sow Mar-Sep. £2.49

LM6 Cultivated Rocket (Large pkt) 
50g @25,000. Sow Mar - Sep. £7.50
S5 Long Red Onion of Florence 
Sweet Tuscan onion. Ideal raw. 
@1400. Sow Feb-May. £2.19
S6 Red Onion of Genova 
Classic Italian Flat red onion.@840. 
Feb-Mar & Jul-Aug. £2.19
S7 Red Onion of Savona 'Sagonese' 
Red translucent variety. @840. Sow 
Mar-May and again Jul-Nov »£1.79

S8 Onion Tropea Rossa Round 
Famous Calabrian Onion.Rosy flesh 
Sow Spring/Autumn. @840. £2.19
S9 Spring Onion Cipolotti a Mazzo 
Mid-length. Long white stem. 
@1400. Sow Feb-end Jul. £2.49
S10 Salad / Bunching Onion Blanca 
of Barletta Small white Puglian 
onion. Also suitable for pickling. 
@840. Sow Mar-Jun. £2.19
S11 Melon Cucumber Pugliese 
Indoor. Mid-sized & rustic. @120.  
Sow Mar-end Jul. £2.19
S12 Round Cucumber of Manduria  
Melon cucumber. Indoor. Vigorous. 
Self pollinating. @120. Mar-Jul  £2.19
S13 Cucumber Tortarello Barese 
Melon cuke. @120. Mar-Jul »£1.79
S14 English Cucumber Marketmore 
Self pollinating. Out. Mid-sized. Juicy. 
Sow Spring. @150. £2.19
S15 British Style Cucumber Lungo 
Verde degli Ortolani - Mid late. 
Smooth, dark. Cucumber sandwich 
anyone? @150. Mar-Jul. »£1.79
S16 Cucumber Viridis Hybrid Early 
Dark green. 28-30cm long. Self 
pollinating. @50. Sow Mar-Jul. £2.49

S17 Forcing Cucumber Sakamari Hybrid 
Mid early. Vigorous, productive, mid 
length. Self pollinating. @50. £2.49

S17a Cucumber Sensation 
Mid/late. A long smooth growers 
variety.  Sow in Spring. @60. £2.19

S18 Cornichon Piccolo di Parigi 
'Gherkin of Paris'. Ideal for pickling in 
vinegar. @150. Sow Mar-end Jul. £2.19

S19 Cornichon White Wonder 
Pickler. @150. Sow Spring. »£1.79

S20 Gherkin Beth Alpha - Popular 
green gherkin. Sow Feb-Jul. £2.19

S21 White Mouli Birra di Monaco 
'Beer of Monaco'. Cylindrical, 
crunchy root. Sow Jun-Sep. »£1.79

S21a White Round Radish » £1.79

S22 Radish Rapid Red Sanova  
Round, red Radish. Slow to go woody. 
@1800. Sow Feb-Jun/Sep-Oct. £2.19
TAP6 Radish Rapid Red Sanova (Tape) 
Seed Tape. Feb-Jun & Sep-Oct. £2.49

S23 Radish Rosso Gigante 
Red giant from Sardegna. @2000.  
Sow Feb-Jun/Sep-Oct. £2.19

S24 Radish Gaudry 2 
Crunchy round red salad radish 
with peppery white tip. @1800. Sow 
Spring/Autumn. £2.19
TAP7 Radish Gaudry 2 (Tape) 
Seed tape. Feb-Jun &Sep-Oct. £2.49

S25 Radish Flamboyant 3 
Long, peppery radish with white tip 
similar to French Breakfast.  
@2250. Sow Feb-Jun/Sep-Oct. £2.19

S26 Radish Cherrybelle 
Bright red skin, white flesh. @1800. 
Sow Feb-May/Aug-Sep. »£1.79

S27 Radish Candela di Ghiaccio 
Long, ice white mouli. @1800.  
Sow Feb-Jun/Sep-Oct. £2.19

S28 Radish Candela di Fuoco 
Long, fire red variety. @1800. Sow 
mid Feb-mid Jun/Aug-Sep. »£1.79

S28a Radish Dattero Rosso 
Mid-early. Red mid-length round & 
crunchy. Sow Mar-Aug. @1800. £2.19

S29 Black Radish Ramolaccio 
Spanish. Peppery winter radish. 
@1560. Sow Jun-Aug. £2.19
S30 Radish Zlata - 'Gold' 
Yellow radish from Poland. Strong 
flavour. Sow Mar-Aug. £2.49

S31 Raperonzolo (Rampion) 
Bitter sweet white radish.  
Sow Mar-May/Aug-Oct. £2.49

S32 Celery Gigante Dorato of Asti 
Golden. Blanch 15 days before 
harvest. @6000. Sow Feb-Jun. £2.19
S33 Celery Pascal of Perpignan 
Crunchy green celery. Mid-early. 
@6000. Sow Feb- end Jun. »£1.79

Salad Accompaniments
Red onions are mild & sweet and so also good eaten raw in salads. Try growing wild rocket for a stronger 
flavour and using it in place of basil to make Rocket Pesto. Italian cucumbers are a different family from 
British ones and are called 'melon cucumbers' as they have a sweet, refreshing melon after taste. Delish!

S12

S17

S23S9

S24

S18

S30

S10

S32

S21aS2

S1
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Radicchio and Chicory
Radicchio is a particular favourite in Treviso, Venice and Verona and the cold will Blanch it, removing most of 
the bitterness as the Veneto region is the coldest in Italy so they actually require cold for harvest. It’s often 
roasted in olive oil and served as a vegetable. Blanch your upright radicchio’s by tying them up for 10 days 
before harvest. If your chicory is too bitter, soak it in cold, salty water for 30 minutes or just add sugar or honey.

(varieties highlighted in blue are particularly suitable for winter cultivation)

R1 Mixed Chicories Pack  
12 cut-and-come-again varieties. 
@4800. Sow Mar-Sep. £2.19

R2 Radicchio Rossa Trevigiana 2 
Discard the outer leaves. Crunchy, 
red/white striped heart. @6000.  
Sow Jun-Aug.  £2.19

R4 Radicchio Black Trevigiana 
‘Svelta’ Special selection.  
Upright dark red leaves with white 
ribs. @2400. Sow Jul-Aug. £2.49

R5 Variegated Radicchio of  
Lusia Tardiva 
Large, late variety with ample 
leaves. Green with red specks. 
Tasty and crunchy. Good resistance 
to frosts. Sow Jun/Jul-end Sep. 
Harvest Oct-end Feb. £2.49

R6 Chicory Pan di Zucchero 
‘Sugerloaf‘. A long variety from the 
alps, tightly wrapped with green 
head. @6000. Sow Jun-Aug. £2.19

R7 Chicory Bianca of Milano 
Upright with tight wrapped blonde 
head. Ideal for shredding. @6000. 
Sow Jun-Aug. »£1.79

R8 Grumolo Green Leaf 
Blonde, rosette shaped head. @6000. 
Sow mid Mar-end Oct. »£1.79

R9 Chicory Zuccherina of Trieste 
‘Sugar of Trieste’. Quick growing 
cut-and-come-again variety. 
@6600. Sow Mar-end Sep. £2.19

R10 Chicory da Taglio a Foglia Larga 
Large leafed cutting chicory. Quick 
to harvest with a long season @6000.  
Sow Mar-end Sep. £2.19

R11 Radicchio Palla Rossa of Verona 
'Red ball of Verona'. Deep red 
head. @6000. Sow mid Jun-end of 
Aug. Harvest Sept-Feb. £2.19

R12 Radicchio Palla Rossa 'Precoce'  
‘Red Ball’ Early. @6000. Sow  
Jun-Aug. Harvest red without the 
need for frosts. Aug-Nov. £2.19

R13 Radicchio Palla Rossa 6 ‘Agena’ 
‘Red Ball’. Resistant to frost.  @2400. 
Sow Jul-Aug. Harvest Dec-Feb. £2.49
R14 Radicchio Palla Rossa 6 
Marzatica. 
Frost hardy outside. Red with white 
nerving. Eat raw or cooked. Sow Jun-
end Aug. Harvest Nov-end Mar. £2.49

R15 Radicchio Palla Rossa ‘Melot’  
Venetian large head. Resistant to 
first frosts. Great winter salad leaf. 
@2400. Sow mid Jul-end Aug. £2.49

LM5 Mixed Cutting Radicchios & 
Chicories (large pkt) 12 varieties 
for cut-and-come-again. 100g 
@50,000. Sow Mar-Sep. £9.99

R16 Variegated Palla Rossa  
of Chioggia Venetian with 
beautiful large variegated leaves. 
@5400. Sow Jun - end Aug. £2.19

R17 Bis of Chicories  
Red and green cutting chicory mix. 
Sow spring summer and autumn. 
Forms a characteristic rosette 
shape when cold »£1.79

R19 Radicchio Palla Rossa ‘Pagoda’ 
Red leaf with white ‘nerving’. @2400. 
Sow Aug - Sep. Harvest Dec - Feb. £2.49

R21 Chicory Bianca 
Green Venetian variety resistant 
to low temperatures. Late. Open 
head. @2400. Sow Jul - end Aug. 
Harvest till mid Feb. £2.49

R8

R5

R12

R6
R15

R10

LM5

R3 Late Radicchio Rossa of 
Treviso Tardiva 
Famous late variety for harvesting 
with the cold till end Feb and 
resists frosts. Sweet, compact, 
tight long heads ideal for 
roasting and risotto. @4000. Sow 
May-Aug. £2.49R3

R7
R16
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R22 Chicory Catalogna Gigante  
of Chioggia Giant from Venice. @6000. 
Sow mid Mar-mid Aug. »£1.69

R23 Chicory Catalogna Pugliese 
From Puglia in the South. @6000.  
Sow Mar - mid Aug. £2.19

R24 Puntarelle Catalogna Chicory 
of Brindisi. Long, serrated leaves 
with central buds which have the 
consistency of Fennel. Finely shred 
and serve with oil, lemon and 
anchovie dressing. @6000. Sow mid 
Mar - mid Aug. £2.19

R25 Radicchio Orchidea Rossa 
‘Red Orchid’. Quite hardy beautiful 
deep red crunchy leaves. @3000. 
Sow Mar & Jul-mid Nov. £2.19
R26 Radicchio Rossa di Verona Sel 
Arca Mid-sized round head turning 
red with cold. Harvest till mid Feb.  
@2400. Sow mid Jul - end Aug. £2.49

R27 Variegated Chicory of Castelfranco  
Rosette shaped open head with red 
'paint splashes' from Veneto region. 
@5400. Sow Jun - end Aug. £2.19

R28 Yellow Chicory Witloof 
Belgian. Place unearthed roots into 
buckets of sandy soil. It will then 
produce the characteristic sweet 
yellow 'chicons'. £2.19 
@6000. Sow May - end Sep. £2.19

R29 Chicory Barba di Cappuccino 
Famous chicory named after the 
Cappuccini friars. @6000.  
Sow May - Aug. »£1.79

R30 Chicory Spadona. 
Lance shaped cutting variety 
easy to grow with a long  sowing 
season. Grows back again after 
cutting.@6000. Sow Mar-Sep. £2.19
R31 Radicchio Grumolo Rossa 
Verona Stunning red rosette shaped 
heads. @6000. Sow May-Sep 
Harvest Oct - Mar. £2.19

R32 Chicory Selvatico da Campo 
Wild Chicory from Campania. 
Splaying head, spindley leaves to 
be used in salads or cooked. Called 
'Gruniag' in Emilia Romanga. @6000. 
Sow May - Aug. »£1.79

R28

R31

R30

R32

G1 Italian Bianco Veneto (Venice) 
- Soft Neck. White garlic. 3 pack. 
Sow Oct-Apr. £4.49 (UK only)

G2 Italian Rosso of Sulmona 
(Abruzzo) IGP - Hard Neck. Sweet 
red garlic. 3 pack. Sow Oct-Apr. 
£4.49 (UK only)

G3 French White - Hard Neck. 
From Rhone Alps. Late, productive, 
rustic, strong flavour and high 
quality. 500g pack. Sow Oct-Apr. 
£9.99 (UK only)

G4 French Red - Soft Neck. 
From Rhone Alps. Early, annual 
quality variety with a sweeter 
flavour. 500g pack.  
Sow Oct-Apr. £9.99 (UK only)  

G5 Red Baron onion set. 
By popular demand and in limited 
quantities. Available in a value 
500g pack. £5.49 (UK only) 

G6 Golden Onion Set Stoccarda 
(Stuttgarter Riesen). 
A good storing onion. Strong, 
flat. You can buy this onion set in 
season only in a value 500g pack. 
£5.49 (UK only)

G7 French Restaurant Quality 
Shallot 'Longue de Bretagne'. 
Sweet, red blushed from Brittany. 
Very high quality. Indispensable in 
French cuisine. 500g pack. £6.49 
(UK only) 

G8 Jerusalem Artichoke 'Violet De 
Rennes' . 
Old variety from Brittany. Violet, 
knobbly but productive. Excellent 
flavour. Plant spring and harvest 
winter. 5 bulbs. £7.99 (UK only)

G9a Dutch Shallot Golden Gourmet 
Sweet garden quality variety with 
a round bulb. 500g pack. £5.75 

(UK only) 

G10 Horseradish 'Cren. 
Indispensible with roast beef.
Vigorous growth. Plant spring at 
an angle 25cm down. 1 Rizome. 
£7.99 (UK only)

G11 Elephant Garlic 'Aglio Elefante' 
From the leek family so a milder 
flavour and supplied for sowing in 
Spring only. Grows a massive bulb 
one year, smaller cloves the next. 
Traditionally roasted.  
5 cloves. £7.99 (UK only)

Seasonal Bulbs, Roots and Tubers
This section is dedicated to our garlic bulbs, onion and shallot sets, Jerusalem Artichokes, Horseradish and Elephant 
garlic, all of which are available in season only. You can pre-order these items for shipping in full season.

G1 G10

G8

G2

R27

R22

G11
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Vegetables
If you have heavy soil, carrot fly problems or want to grow in containers for the kids V18 round carrots from Paris 
are ideal. If your fennel is bolting try alpine fennel V28, sown in summer/harvested in winter. Vegetable oyster, 
scorzanera black salsify V77, winter veg that should be peeled, boiled and served dressed with olive oil and fresh 
parmesan shavings.                          (varieties highlighted in blue are particularly suitable for winter cultivation)

V1 Asparagus of Argenteuil 
Harvest after 3-4 years. @200.  
Sow from Mar-Jun. £2.19
V2 Purple Artichoke Violetto. 
Spineless purple Variety. @100.  
Sow Mar-Jun & Aug-Oct. £2.19

V2a Artichoke Green Globe 
A traditional thornless green 
heritage variety with meaty leaves. 
Sow Feb-May & Aug-Sep. £2.19
V3 Aubergine Violetta Lunga 
Rustic Italian eggplant. @660.  
Sow Feb-mid of May. £2.19
V4 Aubergine Black Beauty 
Large, black, round variety. @660.  
Sow Feb-end May. »£1.79
V5 Aubergine Prosperosa 
Large, round, light mauve. @660.  
Sow Feb-end May. £2.49
V6 Linda Ibrido F1 
Productive. Long, curved fruits.  
@25. Sow Feb-Jun. £2.49
V7 Aubergine Tonda Bianca 
Sfumata Rosa - large white Italian 
variety. @25 Sow Feb-May. £2.49
V8 Beetroot Detroit 2 
Old British quality variety. @480. 
Sow Mar-end Jun. £2.19
V9 Beetroot of Chioggia (Veneto) 
Sweet red and white striped flesh. 
@600. Sow Mar-Jun. £2.19
V10 Beetroot Egitto (aka Mr 
Crosby’s Egyptian) 
An heirloom variety over a century 
old. Earthy, flat, dark, tasty. Force 
and pick in 8 weeks.  @450. Sow 
Mar-Jun. £2.19
V10a Long Beetroot Cylindra  
Early. Mid sized cylindrical bulb. 
Earthy red coloured flesh. Sow 
Mar-Jun.@480 £2.19
V10b Beetroot Bikores   
Early. Large,  round, smooth skined 
bulb. Bright red tender flesh. Sow 
Mar-Jun. @480 »£1.79

V11 Brussels Sprouts 
Sow summer and harvest Xmas. 
@1800. Sow May - Aug. £2.19
V12 Broccoli of Calabria 
Good, delicate flavour. @1800.  
Sow from May-end Jul. £2.19
V12a Broccoli Gentlemen Hybrid F1  
Reliable, high quality variety highly 
prized by our customers. £2.49
V13 Cavolo Nero di Toscana  Used 
to make the famous Florentine 
dish 'Ribollita Toscana' and Tuscan 
minestrone. Harvest with cold. 
@1500. Sow May-Jul. £2.19.
 V14 Cabbage Cuor di Bue Grosso 
Sweetheart. Large, upright, 
conical green head. @1500.  
Sow May-end Jul. £2.19
V14a Cabbage Invernale di 
Langedijk 
Traditional cabbage. @1200.  
Harvest Oct-Feb. £2.19
V14b Cabbage Copenhagen  
Mid-early, grey-green closed head. 
Sow May-Jul. @ 1500. »£1.79
V14c Cabbage Golden Acre  
Early. Mid sized closed head. Light 
green tightly wrapped leaves. Sow 
May-Jul. @1500. £2.19

V15 Chinese Cabbage Pe-Tsai 
Upright, mid-sized head. Easy to  
digest. Sow Mar-end Jun. £2.19
V16 Cardoon Gobbo di Nizza  
‘Hunchback of Nice’. @125.  
Sow Mar-end Jun. £2.19
V17 Carrot Nantes Chioggia 2  
Mid-early heartless Venetian 
carrot. @7000. Sow Mar-Jul. £2.19

LM15 Carrot Nantese (large pkt) 
Mid-early heartless Venetian carrot. 
50g @45,000. Sow Mar-Jul. £9.99
TAP14 Carrot Nantese (Tape) 
Seeds sown onto a biodegradable 
tape. Sow Mar-Jul. £2.49
GL44 Carrot Kuroda 
From our 'Oriental' range, this is a 
Japanese variety. Delicate, slender 
with a good flavour and so ideal for 
use in fine Japanese and oriental 
cuisine. Sow in Feb-Jun. £2.99
V18 Carrot Round Parisier Market 4 
Small French 'clay' carrots also for 
containers. @7000. Feb-Jul. £2.19 
TAP17 Carrot Round Parisier 
Market (Tape) 
Prespaced seeds on biodegradable 
tape. Sow Feb-Jun. £2.49

V2a

V3

V11

V7

V14a

V16

V17

V12a

V22 Cauliflower Macerata (Marche) 
Mid/large Green cauli traditionally 
sown Jan - end Jul for a harvest 
90days after transplanting out. 
Heads can reach up to 1.3kg. 
Traditionally fried in tempura 
batter, dressed with oil/lemon, 
with pasta & minestrone. @1200. 
Sow Jan, & May-end Jul. £2.19V22

V13

GL44

V10
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V18a Carrot Gigante Flakee  
Large, thick Dutch carrot. Good 
flavour. Once found all over the UK 
now hard to find so very popular! 
Sow Mar-Jul. @7000 £2.19
TAP12 Carrot Gigante Flakee (Tape) 
Seeds sown onto a biodegradable 
tape. Sow Mar-Jul. £2.49
V19 Carrot Berlicum 2 
Mid/late with long, crunchy root. Stores 
well. @7000. Sow Mar-Jul. £2.19
TAP13 Carot Berlicum 2 (Tape) 
Seeds sown onto a biodegradable 
tape. Sow Mar-Jul. £2.49
V20 Carrot Tellus F1  
Heartless, tender, crunchy root. 
@2250. Sow Feb-end Jul. £2.49
V20b Carrot Jaune de Doubs 
Productive large yellow French 
carrot. @4000 Sow Feb-June »£1.79
V20c Carrot Chantenay 
An excellent quality, medium 
French variety from near Nantes. 
Sow Feb-Jul. @6000. »£1.79

V20d Carrot San Valerio 
A long tapering variety from 
Northern Italy. Sow Spring and into 
Summer. @4000. £2.19

V20e Carrot Touchon 
An old French variety of superb 
quality and flavour ready in 65 
days. Sow Spring/Summer. £2.19
V21 Cauliflower Romanesco 
Green, spiraling florets from Rome 
with mild flavour. @1800. Sow May-
Jul. Harvest to end Jan. £2.19
V22a Cauliflower Marzatico 
Ealy. Round, mid sized, light cream 
coloured, tightly closed head. 
@1500. Sow May-Jul. »£1.79
V23 Cauliflower Violetta di Sicilia 
Sicilian purple variety. Green when 
cooked. @1200. Sow May-Jul. £2.19
V24 Cauliflower of Jesi 
Large, white Romanesco. Spiralling 
florets. From near Venice. @1050. 
Sow May-end Jul. £2.19
V25 Cauliflower of Verona Tardivo 
Cream coloured head. @900. Sow 
May-end Jul. Harvest Feb-Apr.£2.19
V26 Cauli Palla di Neve ‘Adige‘ 
‘Snowball‘ cauliflower from the 
Alps. @750. Sow May - end Jul. £2.49
V27 Celeriac Prager Reuzen 
Excellent variety which will resist 
cold due to its alpine provenance. 
@6000. Sow from Feb - Jun. £2.19
V28 Alpine Fennel Montebianco 
‘Montblanc’. Large round bulb. 
Vigorous plant resists bolting. 
@1260. Sow Jun-Aug. £2.19
V28a Fennel Romanesco  
Mid-early. Florence fennel 
producing a large crunchy bulb.  
Sow Mar-May. @1260.  »£1.79

V29a Fennel di Parma sel.Prado  
Mid-late. Full cane. Round large 
crunchy closed head. Sow mid Jul-
end Aug. @1260. £2.49
V30 Kohl Rabi of Vienna 
White Austrian variety. @1250.  
Sow Mar - Aug. »£1.79
V30a Kohl Rabi Purple  
Popular purple variety for eating 
cooked or raw. Easy to grow. Makes 
good coleslaw. @1000. £2.19 
V31 Leek Gigante d’Inverno 
‘Winter Giant’. Big & long. @1520.  
Sow Feb - mid Jun. £2.19
V32 Leek of Delft 
Shorter, but fatter than the Gigante 
d’Inverno. @1520. Sow Feb-mid Jun. £2.19
TAP15 Leek of Delft (Tape) 
Seeds sown onto a biodegradable 
tape. Sow Feb-mid Jun. £2.49
V33 French Leek Carentan 
Late. Mid sized. Resists low 
temperatures. Very fine flavour, good 
quality. @1200. Sow Feb - Jun. »£1.79 
V34 Leek Tornado F1 
Ideal for autumn/winter harvests. 
Large, round stalk. Resists low 
temps. Sow Feb- Jun. £2.49
V35 Onion Borrettana 
Famous flat, sweet, white pickling 
onion for 'sott’olio' or 'sott’aceto'. 
@840. Sow Feb - May. £2.19
V36 Onion Musona 
White Spanish type, large cooking 
onion. @840. Sow Mar-Sep. £2.19
V37 Onion Piatta of Bergamo 
Flat white onion from Bergamo. 
@840. Sow Feb - May. »£1.79
V38 Onion Ramata of Milano 
Large white onion with golden 
skin. Stores well. @1400. Sow 
spring and autumn. £2.19
V38a Onion Dorata di Parma Large 
round golden bulbs. Good storer. 
Eat with Parmesan cheese. Sow 
Mar-May/Jul-Sept. @800. »£1.79
V39 Onion Texas Early Grano 
Mid late, white thick tender  
flesh. @1400. Sow Mar - Jun  
& Protected Jul - Sept. £2.19
V40 Onion Giugnese 
Mid-early, small, flat, white,  
spring salad onion. @900.  
Sow Mar-May & Jun-Sep. £2.19
V40a Onion Valenciana 
Early, golden Spanish onion with 
white juicy flesh. £2.19
V41 Okra Clemson 
Also called ‘Lady fingers’. Needs to 
be cultivated under glass in the UK. 
9g. Sow Apr - Jul. £2.19
V42 Hamburg Parsley Berliner 
Sweet white roots like parsnips. 
@7000. Sow Mar - Aug. £2.19
V42a Mixed Bell Peppers 
Mixed green, Red & Yellow bell 
pepper seeds. Sow Feb-Apr. £2.19

V28

V31

V34

V44

V27

V47V30a

V39

V42a

V21

V20b

V18a

V36

V18
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V43 Pepper Corno Rosso 
‘Bulls Horns’. Long red tapering 
pepper. Ideal for stuffing. @250. 
Sow Feb - Jun. £2.19
V44 Pepper Corno Giallo 
Yellow sweet bulls horn pepper. 
Lovely to stuff. @250. £2.19
V45 Pepper of Lombardia 
Long, tapering, green sweet  
pepper. @300. Sow Spring. »£1.79
V46 Pepper Goccia D’oro 
‘Drop of Gold’. Mis-shapen. Matures 
red. @300. Sow Feb-May. »£1.79
V47 Pepper Topepo (RHS AGM) 
Ideal shape for stuffing. @300.  
Sow Feb - May. £2.19
V48 Pepper Carmagnola Piemonte 
Meaty red bell pepper. 3 - 4 lobes. 
@300. Sow Feb - May. £2.19
V49 Pepper Dolce of Bergamo  
Aka 'cigarette of Bergamo' Long 
thin sweet grilling. @260. £2.19
V50 Pepper Giallo d’Asti 
The most highly prized pepper  
in Italy. @260. Sow Feb - Jun. £2.19
V50a Pepper Yolo Wonder   
Mid-early. Productive, vigorous. 
Large sweet & meaty, mature red. 
Sow Feb-May. @300. »£1.79
V52 Pepper Rosso D'Asti 
As V50, but red. @260.  
Sow Feb - Jun. £2.19
V53 Pepper Enorma F1 
Hybrid. Large, meaty, squared 
variety. @12. Sow Feb-May. £2.49
V54 Frigitello Peppers 
Famous sweet Neapolitan eat-all 
pepper, also known as Friariello. 
Sow Feb-May. £2.19

"Please note that Chilli Peppers 
can be found in our 'Golden 
Line' section"

V56 Rapa da Foglia Senza Testa 
'Turnip leaves'. Very good  
in pasta. Sow Apr-Sep. »£1.79

V57 Red Cabbage Testa Nera 
Frost resistant. Firm, deep red. 
@1500. Sow May - end Jul. £2.19
V58 Savoy Cabbage of S. Michele 
Green with pink flush. @1800.  
Sow May - end Jul. £2.19
V59 Savoy Cabbage of Mantova 
Very large head. Cold resistant. 
@1800. Sow May - end Jul. £2.19
V59a Savoy Cabbage Pasqualino 
'Easter'.Early,Round closed head, 
intense green leaves. @1800 »£1.79
V60 Spinach America 
Very slow to bolt.  Called America 
because the Italian immigrants 
who went to the US had the seed 
in their pockets! @1300. Sow Feb - 
May & Aug - Oct. £2.19
V60a Spinach Gigante d'Inverno 
Early. Light green, lance shaped 
leaves for Autumn-winter harvest. 
Feb-Apr & Aug-Oct. @1300 £2.19
V61 Spinach Merlo Nero 
‘Blackbird’. Slow to bolt. @1500. 
Sow Spring and Autumn. £2.19
V62 Spinach Matador 
Large leaves. Best variety for  
summer harvest. @1300.  
Sow Feb-May & Aug-Oct. £2.19
V62a Spinach Viking 
Mid-early, with smooth, wide, 
tender, thick leaves. Suited best for 
Autumn-Winter cultivation. Sow 
Feb-May & Aug-Oct. »£1.79
 V63 Spinach 7r F1 - Professional 
Early productive hybrid variety.  
@1200. Sow Feb-May & Aug-Oct. £2.49
V64 Spinach Scenic F1 - Professional 
Vigorous producer in spring and 
autumn. Semi blistered tender 
leaves of intense green.  
Sow Feb-Apr & Aug-Oct. £2.49
V64a Spinach Baby Leaf Ibrido F1 
Small variety for eating raw. Sow 
spring and autumn. £2.49

LM19 Spinach Andhalu (large pkt) 
Full, round, upright with short 
small-mid size leaves. 100g. Sow 
Feb-Mar & Sep-Oct. £6.99
V65 Swiss Chard Costa Bianca 
Fry stalks in butter, eat leaves like 
spinach. @500. Sow Mar-Jul. £2.19
V66 Swiss Chard of Lyon 
Large stalks. Light green leaves.  
@500. Sow Feb - Jun. £2.19
V67 Spinach Beet Costa Verde 
Late. Green stalk. Smooth, tender 
leaves and very easy to grow. @500. 
Sow Mar - mid Sep. »£1.79
V68 Rhubarb Swiss Chard 
Red stalked variety with earthy 
flavour and a great colour. Sow 
Mar - Jun. £2.19
V68a Swiss chard Costina Bianca 
A white stalk with large leaves. 
Sow Spring/Summer. »£1.79

V58

V59a

V70

V68

V74

V61

V69

V64a

V71

V50

V49

V57

Photo: Franchi’s Alpine trial grounds
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V69 Tetragonia Perpetual Spinach 
From New Zealand. Slow growing. 
@65. Sow Feb - Aug. £2.19
V70 Turnip of Milano 
Rose neck, white base. Great flavour. 
@5400. Sow Apr-end Jul. £2.19
V71 Turnip of Lodi   White turnip. 
@5400. Sow Apr-Jul. »£1.79
V72 Turnip-Top Cima di Rapa 40/ 
Broccoli Rabe 
‘40 Day’ variety. Used for the 
famous pasta dish, pan fry with 
garlic. @4800. Sow Mar-Sep. »£1.79
V73 Cima di Rapa 60/ Broccoli Rabe 
‘60 day’ variety. Slower to grow but 
better quality. Pan fry with garlic. 
@4800. Sow Mar-Sep. £2.19
V74 Turnip-Top Cima di Rapa 90 
‘90 day variety’. High quality and 
slow to bolt.@4800. Mar-Sep. £2.19

LM20 Cima 120 Turnip Top/ 
Broccoli Rabe (large pkt) 
'120 day'. The best Cime of all. 
100g @40,000. Sow Jul-Oct.  
Harvest Nov-Mar. £7.50
V75 Pac Choy 
High quality Chinese leaf ideal for 
stir-frys with a good sowing season 
May - Aug. @1000. £2.19
V76 Salsify Scorzabianca 
(Vegetable Oyster) - white root 
20cm long. Harvest same year. 
Sweet flavour. @500. May-Jul. £2.19

V77 Salsify Scorzanera or 
Vegetable Oyster 
Black root 30cm long. Leave in 
ground through winter, pull when 
needed. melts into a stew or 
casserole like a potato or carrot 
would. @360. Sow May - Jul. £2.19
V83 Parsnip Pastinaca Dugi Bijeli 
This regional variety from Slovenia 
produces a large sweet root and 
resists very low temperatures. 
@1000. £2.19
V91 Swede Cavolo Navone Giallo 
Early. Mid sized. Round yellow 
tasty flesh @2000 £2.19

V92 Tris of Onions 
White, red and golden mixed all 
together in one packet so great 
value. @1000 seeds £2.19

V92

V83

M1 Prataiolo Button mushroom 
Versatile button mushrooms which 
if left will turn into field mushrooms 
which will umbrella out. Sow onto 
home-made manure/compost (not onto 
spent mushroom compost). Should 
produce for 6-10 months in ideal 
conditions in waves. INDOOR. 
M2 Pioppino (Pholiota Aegerita) 
Usually found under the ‘Pioppo’ 
(Poplar tree), after which it is named. 
Can be sown onto straw or broad-
leafed tree logs, especially of poplar. 
Produces for about 3 years.  
OUTDOOR.
M3 Cornucopia (Golden Mushroom) 
Can be sown only onto clean wheat 
straw. Once impregnated, place straw 
in a shady area and covered with a fine 
layer of soil. This is a particularly good 
mushroom for use in risotto or for pan 
frying with garlic as as side dish of 
Funghi Triffolati. OUTDOOR/INDOOR. 

Mushroom Spawn
From Bologna, these 100 gram boxes of dried mushroom spawn do require some work, but it’s well worth the 
effort to produce your own, home-grown mushrooms. The packs consist of grains which have been innoculated 
with the dried white mycelium.  Full detailed instructions are included, but please call for additional advice. 
Spawn in a protected environment (shed, garage, etc.). All spawns are £7.50

M1 M3

M2 M4

M4 Pleurotus (Ostreatus) Oyster  
A larger, ruffled mushroom which 
can be cut into slices and cooked. 
Greyish white ‘trumpets’. Sow on 
straw or broad-leafed tree logs. The 
impregnated log is planted 3/4 into the 
ground so that it won't dry out, away 
from direct sunlight and wind, and 
should produce for about 3 years.  
OUTDOOR .
M6 Cardoncello Mushroom 
- Pleurotus Eryngii, or King 
Mushroom.  
This mushroom can be sown onto 
wet straw in dustbin sacks with a 
sponge in the neck of the bag held 
in place with an elastic band. When 
a white, sweet smelling mould 
forms, the straw can be planted 
out. Dried spawn sown onto grains. 
Treat just like dried yeast - it's 
dormant until you activate it. 100g 
pack. OUTDOOR.

V75

V77

V76
Slow Food was founded to counter the rise of fast 
food and fast life, the disappearance of local food 
traditions and people’s dwindling interest in the 
food they eat, where it comes from, how it tastes 
and how our food choices affect the rest of the 
world. 

Franchi Seeds made history by being the first ever 
seed company to exhibit at Slow Food's ‘Salone del 
Gusto’ show due to their commitment to tradition,  
provenance and quality.  

For information on Slow Food  
visit www.slowfood.org.uk
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B = Bush   T = Trailing  
 
C1 Mixed Pumpkins & Squashes 
10 edible varieties mixed in one 
box. 20g. Sow Mar-Jun. £3.99
C2 Pumpkin Marina di Chioggia 
Heirloom, rustic Venetian. @9.  
Sow Mar-end Jun. £2.19
 C3 Pumpkin Padana 
Oraange and grey from NW of 
Italy. @12.Sow Mar-end Jun. £2.19
 C4 Pumpkin Berrettina Piacentina 
‘Berret of Piacenza’. @9.  
Sow Mar-Jun. £2.19
C5 Pumpkin Quintale 
‘Tonne’. Can get very large!! @12.
Sow Apr-end Jun. »£1.79

C6 Gourd of Napoli 
Pear shaped. Fruits can reach 1m long. 
@20. Sow mid Mar-end Jun. »£1.79

C7 Pumpkin Delica F1 
A small variety grown for market. 
@6. Sow Mar-end of Jun. £2.49

C8 Zucchino Striato d’Italia 
Classic striped Italian Zucchini.  
Small-med. B. @50.  
Sow Mar-Aug. £2.19

C9 Courgette Verde d’Italia 
Classic green Italian zucchini. B. 
@54. Sow Mar-mid Jul. £2.19 

C10 Courgette Custard White 
Patty pan shape!! Meaty. T. @54.  
Sow Feb-Aug. £2.19 

C11 Courgette Genovese  
Very productive. Light green 
smooth. From Genova. B. @45.  
Sow mid Feb-Aug. £2.19

C12 Courgette Lungo of Florence 
Green with long ribs and superior 
flavour. B. @50. Sow Feb-Jul. £2.19

C13 Courgette Romanesco 
Nutty Flavour, superior quality. 
B. @45. Sow Feb-Jun. £2.19

C14 Courgette Nero di Milano 
‘Black of Milan’. Traditional, 
productive with dark skin. B. @45. 
Sow mid Mar-Aug. £2.19

C15 Courgette Blackjack Hybrid 
Mid early. Dark green. 18-20 cm 
fruits. B. @18. Sow Mar-Jul. £2.49

C16 Courgette Alberello di Sarzana 
(Liguria) Light green with a delicate 
flavour. B. @50. Sow Feb-Jul. £2.19

C17 Courgette Bolognese 
Light coloured. ‘Bloated’ with 
good flavour. Large slices. B. @40.  
Sow Mar-Jul. »£1.79

C18 Courgette Tonda of Piacenza 
Dark round courgette from near 
Parma. B. @50. Sow March-Aug. £2.19

C19 Courgette Tondo of Nizza 
Light round courgette from Turin.  
B. @40. Sow Feb-Jul. £2.19

C20 Courgette Lungo Bianco 
‘Long White’ variety from Sicily 
with creamy consistency. B. @30.  
Sow Mar-Jul. »£1.79

C21 Courgette Goldrush F1  
Yellow hybrid courgette. Mid early.  
Indoor or Outdoor. 18-20 cm fruits. 
B. @16. Sow Mar-end Jun. £2.49

C22 Courgette Novodiamant F1 
Productive plant. Long vegetative 
cycle. Very early. Indoor or 
Outdoor. 18-20 cm fruits. B. @20.  
Sow Mar-Aug. £2.49

 C23 Courgette Greyzini F1 
Very productive. Good  
flavour. Very early. Indoor or 
Outdoor. 13-15 cm fruits. B. @16. 
Sow Feb-Jul. £2.49

C25 Courgette Rugosa of Friuli  
Venetian variety. Ugly, but tasty 
and firmer when cooked. @15. T. 
Sow Feb-Jun. £2.19

C26 Butternut Squash Rugosa 
Boil until tender, mash, then add 
butter and nutmeg. Or roast. T. 
@20. Sow Mar-Jun. £2.19

 C27 Spaghetti Squash 
Spaghetti-like flesh. Eat with  
pasta sauce. Keeps about 2 months. 
T. @30. Sow Mar-end Jun. £2.19

C28 Squash Tromba d’Albenga 
'AKA Tromboncino' Curved meaty 
courgette. T. @25.  
Sow mid Mar-Aug. £2.19

C29 Squash Serpente of Sicilia 
‘Sicilian Snakes’. Very Unusual. 
Fruits can grow to 2 metres, white  
flowers. T. @30. Sow Apr- Aug. £2.49

C30 Tris of Zucchini 
A mix of light, dark and striped bush 
varieties all mixed together in one 
packet. B. @40. Sow spring. £2.19

Courgettes, Pumpkins and Gourds
The flowers are always eaten in Italy. Pick the female flowers in the morning when they are open. They are 
usually battered and then fried, stuffed or used in ‘frittata‘, an italian style omelette. Even simpler remove 
the stamen and crown of the flower, wash, dry, dip in egg and then seasoned flour. Fry until golden and serve 
with freshly grated parmesan.

C1

C10

C8

C2

C21

C19

C13

C14

C3

C26

C28

C30

See also 'Ornamental Gourds' in our 'Golden Line' section!
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B1 Borlotto Bean of Vigevano  - 
Shell pods when leathery, then 
freeze in blocks or dry. Use in 
Minestrone, stews and Risotto. SH. 
60g. Sow from Mar-Jul. £2.19

B2 Borlotto Lingua di Fuoco climb 
‘Tongue of Fire’. Good all rounder. 
SH. 35g. Sow Apr-mid Jul. »£1.79

 B3 Borlotto Lamon Climber 
THE bean for making the Venetian 
‘Pasta e Fagioli’. SH. 35g. Superior 
quality. Sow Apr-Jun. £2.19

 B4 Borlotto Lingua di Fuoco 
Dwarf. Good all rounder. SH. 40g. 
50cm. Sow Apr-Jul £2.19

B4b Borlotto Bean Centofiamme 
Professional Shelling Bean Climber 
“100 flames”. Pods contain 6-8 
variegated, meaty white/red 
beans. Use in minestrone, stews, 
casseroles. 250g. £4.99 (UK only)

B4d Borlotto Bean Sanguino 
Professional Climber 
‘Bloody’. Early shelling bean. 
Very productive. Pods contain 7-8 
variegated meaty beans. 250g. Sow 
Apr-Jul. £4.99 (UK only)

B4e Borlotto Bean Stregonta 
Professional Dwarf 
60cms tall. 6-8 seeds per 19-20cm 
pod. Suited to freezing.  
170g. Sow Apr-Jul. £3.99 (UK only)

B4f Borlotto Bean Rosso Dwarf 
SH. Professional rustic all-rounder. 
Apr-Jun. 250g. £4.99 (UK only)

B5 Cannellini Beans 
Famous small, white, kidney shaped 
beans similar to flageolet beans. 
Dwarf. SH. 50g packet. Sow Apr-end 
Jul. £2.19 (UK only) 

B5a Runner bean Fagiolo di 
Spagna A Grano Bicolore 
Late. 180/200cm tall. Blood red 
flowers. Large 100g box. Sow Mar-
Jul. £2.99 (UK only)

B6 French Bean Boby Bianco 
Dwarf green bean with white 
seeds. Pod 12cm long. 60g.  
Sow Apr-Jun. £2.19

B7 French Bean La Victoire 
Fine dwarf green bean with black 
seed. Pod 14cm long. 50g.  
Sow Mar-Jun. £2.19

B8 French Bean Vanguard 
Dwarf green bean with white seeded 
pod 15cm long. Suitable for freezing. 
40g. Sow mid Apr-end Jul. »£1.79

B8a Haricot Cocco Bianco 
Productive,  of excellent quality with 
super thin skin which melts in the 
mouth. Long pod contains 14-15 
white/green shelling beans for use 
in classic winter dishes like cassoulet, 
stews and minestrone. Sow Apr-Jul. 
200g box. £4.99

LM24 Dwarf French Bean Koala 
A productive professional variety 
which produces staggered over a 
long period. Stringless. 170g Tin 
@1,000. Sow Mar-Aug. £7.99

B9 Roma Bean Marconi 
Green, dwarf, wide, eat-all pods. 
Roma beans are rustic and good 
quality. 40g. Sow Apr-Jul. £2.19

B9a Roma Bean Smeraldo Climber 
Mid-early. Stringless French bean, 
190cm tall. Meaty green pods 
24/26cm long 2cm wide, white 
seeded. 40g. Sow Apr-Jul. »£1.79

B10 Roma Bean Super Marconi 
Wide green bean as B9, but a  
climber. 50g. Sow Apr-Jul. £2.19

B10a French Bean Bobis GN 
Climbing, straight, pencilpod green 
bean. Black seeded. 40g. £2.19

B11 Climbing Bean S. Anna 
One of our more popular green 
beans. Productive and tasty. 14cm 
long. 35g. Sow Apr-Jul. £2.19

B11a Black Eye Bean Dolico 
dall’ Occhio of Venice 
Very productive. Dwarf 50-60cm tall. 
Shelling bean. 10-12cm green pods. 
100g. Sow Apr-Aug. £4.99 (UK only)

B11b 1/2 Metre French Bean Stringa 
Stringless climber. Grow protected 
as needs some heat. 160-180cm tall. 
20g. Sow Apr-Jul. £2.19 (UK only)

Beans, Peas and Corn
Borlotto beans freeze brilliantly. Simply harvest the pods when they are leathery and starting to dry out as thats 
when the bean inside is at its optimum, and then freeze them. You won’t have to soak them overnight like dried 
beans, and they will cook in 40 minutes from frozen, 30 from fresh, but as you are using them in winter dishes 
anyway (stews, soups, minestrone, casseroles etc), this won’t be a problem.   SH = Shelling Bean

B3

B5

B13

B6

B9B4

B5a

B10a

B42 Runner Bean Preisegewinner - 

'Prize Winner', as its names suggests, 
is a popular red flowered variety 
producing beans of good quality and 
length and it is the first time Franchi 
have put a runner bean in a packet. 
Offer price of »£1.99. Sow Apr-Jul

B1

B8a

B42

B8
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B12b French Bean Blue Lake 
H 170 Productive, meaty, stringless. 
Pods 13cms which form in bunches. 
250g. Apr-Jul. £4.99 (UK only)

B12d French bean Stortino di Trento 
Mid. Stringless climbing french 
bean. 180/190cm tall. Green/purple 
mottled, shrip shaped pod. 100g. 
Sow Apr-Jul. £3.99 (UK only)

B13 French Bean Purple King 
Purple french bean. Green when 
cooked. Pod 15cm long. Dwarf.  
45g. Sow Apr-mid Jul. £2.19

B14 Trionfo Violetto Purple Bean 
Climbing variety, stringless. Good 
flavoured variety. 30g. £2.19 

B15 Yello French Bean Brittle Wax 
Thin stringless dwarf, French bean.  
45g. Sow Apr-end Jul. £2.19

B16 French Bean Roquencourt 
Golden yellow bean from France. 
Dwarf. Fine bean which melts in 
the mouth. 45g. Sow Mar-Jul £2.19

B17 Cornetti Meraviglia of Venice 
Yellow French bean. Crops heavily. 
Highly recommended. Climber.  
35g. Sow Apr-Jul. £2.19

B18 French Bean Neckargold 
Climber with straight yellow  
pod. Thin, waxy and delicate. 30g. 
Sow Apr-end Jul. £2.19

B19 Climbing Bean Anellino Giallo 
‘Yellow Ring’. Shrimp shaped 
meaty, French beans. 190cms high.  
35g. Sow Apr-Jul. »£1.79

B19a Dwarf French Bean Anellino 
of Brescia. Highly Recommended. 
A brown seeded N.Italian variety 
producing excellent meaty curved 
quality beans. 100g. Apr-Jul. £2.99

B20 Yellow Roma Bean Meraviglia  
di Venezia Dwarf French Bean 
Wide, flat, meaty, stringless. Good for 
bean salads. 30g. Sow Apr-Jul. £2.19 

B21 French Bean Merveille De Piemonte 
Mottle pod turning yellow when 
cooked. Dwarf. 40g. »£1.79

B21a Broad Bean Superaguadulce 
Professional Range 
1m tall. 6/8 beans in each 25cm 
pod. Cold hardy. 250g. Sow Feb-
May & Sep-Nov. £3.99 (UK only)

B22 Broadbean (Fava)  
Aguadulce Supersimonia. Garden 
quality variety ideal for spring or 
autumn sow.SH.Sow Feb-May & 
Sep-Nov. 100g box. £3.29 (UK only)

B22a French Bean Signora della 
Campagna Professional (UK only) 
“Lady of the field”. Climbing, 
stringless green pods with red 
stripes. Meaty, slightly curved pods of 
14/15cms. 100g. Sow Apr-Jul. £4.99

B23 Butterbean Fagiolo di Spagna 
Large white kidney shaped beans. 
Floury texture. Sow Apr-Jul. SH. 
100g box. £2.99 (UK only)

B23a Lima Bean - Climbing shelling 
bean with large, flat, red on white 
colour. Pods contain 2-3 beans. 
100g. Sow Apr-Jul. £2.99 (UK only)

B24 Pea Telefono Climbing 
Intense green, fresh tasting. 70g. 
Sow Feb-May & Sep-Nov. £2.19

B25 Pea Piccolo Provenzale dwarf 
Small rustic ‘country’ Pea. 70g. Sow 
Feb-mid May & Jul-end Nov. £2.19

B26 Pea Perfection 
Dark green pod @11cm long. Suitable 
for freezing. 70g. Sow as above. £2.19

B27 Pea Progress no.9 
Dwarf Pea. Pod @11cm long. 70g. 
Sow Feb-May & Sep-Nov. »£1.69

B28 Pea Meraviglia d'Italia 
Straight pod of 9-10cm. 7-9 peas  
per pod. 45cm tall. 100g. Sow Feb-
May & Sep-Nov. £2.99 (UK only)

B29 Pea Meraviglia of Kelvedon 
Famous Essex pea grown  
widley in Italy. Superior quality. 
70g. Sow Feb-May & Sep-Nov. £2.19

B29a Pea Saint Christopher 
Round climbing about 140cms high 
with pods of 9-10cms containing 
8-9 peas. 250g. £3.99 (UK only)

B30 Snow Pea Taccola Gigante 
Carouby ‘Swiss Giant’. Mange-tout. 
Ideal for stir frying. 60g. Sow Feb-
May and Sep-Nov. £2.19

B30a Mangetout ‘De Grace’ 
A very fine pod, ideal for eating 
raw and stirfry. Sow Spring and 
Autumn. Large 100g pack. £2.99

B31 Mais Sweet Corn Zuccherino 
‘Sugary’. A prized sweet eating 
variety. Boil, then coat in butter. 
10g. Sow Apr-Jun. £2.19

B32 Mais Polenta Corn 
Grind into polenta flour. Dry cobs, 
remove kernels, blitz in coffee 
grinder. 100g. Sow Spring £2.49

B33 Tris of Beans (190g box) 
Yellow, green, purple stringless 
dwarf French beans make for the 
perfect bean salad cooked then 
dressed warm with a vinaigrette. 
Sow late spring. £3.99

B34 Broad Bean Lunga Delle Cascine 
'Farmhouse Long'. From Tuscany. 
Traditional variety. Sow spring/
autumn.  6-8 beans per pod. Large 
1kg box. (UK only) £14.99

B41 Broad Aguadulce Supersimonia 
packet  Sow in spring for the same 
year or autumn for next. £2.19

B30

B31

B25

B24

B23

B22

B23a

B19a

B17

B16

B34

B26
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H1 Basilico Classico Italiano   
Classic Italian culinary basil good all 
round use in the kitchen plus pesto. 
@4000 seeds. Sow Mar-Jul. £2.19 
TAP1 Basilico Classico Italiano 
(Tape) sown onto a biodegradable 
tape. Sow Mar-Jul. £2.49

LM1 Basilico Classico Italiano 
50g growers packet. £9.99
H2 Basil Dark Opal (Purple) 
Sweeter tasting, deep colour. 
@3200. Sow Mar-mid Jul. £2.19
H3 Basil Bolloso Napoletano 
Famous Neapolitan large leafed 
basil. @4000. Sow Mar - Jul. £2.19
H4 Lettuce Leaf Basil 
Huge mild leaves. Ideal for stuffing. 
@4800. Sow as above. £2.19
H5 Basil a Piccole Foglie 
Small leafed. intense basil flavour. 
@4000. Sow Mar-mid Jul. »£1.79
H7 Borage 
Use the edible flowers to decorate 
fruit salads, punches and port.  
@260. Sow Mar - end Jul. £2.19
H8 Capers 
Needs heat. 3-9 months germination. 
Indoor only. @150. Sow Spring. £2.19
H9 Cat Grass. Favourite of cats 
everywhere. @7200. Sow Mar-Jul. £2.19
H10 Chervil  
Used in France to flavour eggs, soup 
& salad. @450. Sow Mar-Sep. £2.19
H11 Chamomile Comune 
The dried flowers can be used for 
making tea. 1g. Sow Mar- end Jun. £2.19
H12 Chives 
Chop up and add to potato salad. 
@750. Sow Feb - end Jun. £2.19
H13 Common Cress. Add to 
sandwiches. 6g. Sow all year. £2.19
H14 Coriander for Leaf and Seeds 
@270. Sow Mar-Jun. £2.19
H15 Dill. Use with fish, (Gravadlax). 
@3600. Sow Mar-Jun. £2.19
H16 Erba Stella. Bucks Horn. Eaten raw 
in salads. 2g. Sow Mar-Jun. £2.19
H17 Garden Burnet 
@450. Sow mid Mar-end Jun. »£1.79
H18 Lavender Spiga. Use the dried 
flowers to flavour sugar, biscuits and 
pork. @950. Sow Feb-end Sep. £2.19
H19 Lemon Balm. Ideal for using in 
fruit salads and teas. Bitter lemon 
scent. @2000. Sow Mar- Jul. »£1.79
H20 Lovage. (Mountain Celery) 
Strong celery flavour with leaves like 
flat parsley. @3000. Feb-Jun. £2.19

H21 Origano 
The dried leaves are indispensable  
on pizza’s and breads. Very Italian. 
@6000. Sow Mar-Aug. £2.19
H22 Parsley Comune 2 
Common flat leaf. Cut and grow 
again. @6600. Sow Mar-Sep. £2.19
TAP2 Parsley Comune 2 (Tape) 
Seeds sown onto a biodegradable 
tape. Sow Mar-Sep. £2.49
H23 Parsley Gigante of Napoli 
Giant flat leaf parsley. Superb 
flavour. @6600. Mar-Sep. £2.19

LM2 Parsley Gigante of Napoli 
(large pkt) 50g @30,000. £9.99
H24 Parsley Riccio 2 
Moss curled parsley for garnishing.  
@4800. Sow Mar - mid Oct. £2.19
H25 Peppermint 
Use in Pimms, tea or in fruit salad. 
Productive. @600. Mar-May. £2.19
H26 Rosemary 
Real Italian Rosemary. Use to flavour 
roasts. @135. Sow Apr-Jul. £2.19
H27 Rue 
Used to flavour ‘Grappa’ and   
other distillations. @250. Sow mid  
Feb-end Aug. »£1.79
H28 Sage 
Chop and add to pork or pasta dishes. 
@4500. Sow mid Mar - end Sep. £2.19
H29 Sculpit  
Sweet flavour. Add the leaves to  
salads, soups, omelettes & risotto.  
0.2g. Sow Mar - end Jun. £2.19
H30 Senape Bianca Mustard Leaf 
The small leaves are used in salads and 
pasta with cream with a mild mustard 
flavour. @600. Mar-Jun. »£1.79
H31 Sorrel. Cook like spinach. Add to 
lamb, beef, omelettes and for making 
soups. @3000. Sow Mar-Jun.£2.19
H32 Summer Savory 
Cook with chicken or beans. @3000.  
Sow mid Mar- Jun. £2.19
H33 Sweet Marjoram 
Add to meat dishes or butter  
sauces for fish. @4000. Sow mid 
Mar-mid Oct. £2.19
H34 Russian Tarragon. Leaf aniseed 
flavour. 0.4g. Sow Mar-Jun. £2.19
H35 Thyme of Provence. Excellent 
flavour, add to pork and fish 
dishes. @6000. Sow Mar-Aug. £2.19
H36 Wild Fennel. Add to trout/ salmon, 
cooked in foil with butter & lemon. 
@1240. Sow Mar-end Jun. £2.19
H37 Anise. Strong aniseed flavour. 
Great for flavouring cakes. @4000. 
Sow full sun Mar-May. £2.19 

Herbs
Origano is used in Mediterranean cooking with breads, pizze and tomatoes. For pesto, 
serving with tomatoes or for sauces the basil to use is the 'Classico Italiano'. Neapolitan 
Basil Bolloso has very large leaves making it superb for wrapping Mozzarella balls. Flat 
parsley is best eaten simply, with chopped boiled eggs and mayonnaise for example.

H1

H32

H2

H18

H8

H9

H20

H21

H23

H31
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Seed Mat
Seed Mat - Easy Herb Pot Garden - Great for the kitchen 
window sill or window box
These clever little biodegradable paper discs are impregnated with seeds at optimal spacing 
for each variety. Simply almost fill one of your own 10cm plant pots with seed compost, place 
a circular seed mat on top, cover with a layer of compost and water. Ideal for the novice.
 
1 disc each of Basil, Parsley, Chives, Thyme, Coriander and Chervil. SM1 £4.99.

A1 Wild Asparagus Crowns 'Scaber 
Montina' 
Excellent flavour characteristics 
make this hard-to-find variety much 
sought after by chefs and foodies. 
Thin, tasty asparagus from small/
med crowns. Pan fry with butter, 
use with eggs, crepes, risotto, 'Torta 
di patate'(potato cake) and with 
black truffles. Sow Nov-Apr.UK 
only. 10 crowns £12.99

A2 Purple Asparagus of Albenga 
Historic culinary variety with outstanding flavour. Sought 
after by chefs. 10 crowns £12.99

A3 White Asparagus 
Meaty and sweet. Commonly eaten in the NW of Italy. 
Must be earthed up. 10 crowns £12.99

A4 Green Asparagus Verde 'Superiore' 
Regular traditional green variety used widely all over 
Europe. 10 crowns £12.99

Asparagus
Asparagus are one of the few vegetables that are truly seasonal. What could possibly beat freshly cooked spears 
with melted butter, or with eggs and parmesan (and the obligatory glass of vino)!

A1

MH1 Marshmallow - Althea 
officinalis. 1m tall Perennial. Used 
in herbal teas. Sow Mar-Jul. £2.49

MH2 Angelica Archangelica - Used 
to flavour vermouth. The fresh 
flowers can flavour eggs and fish 
and the stems can be crystalised. 
Sow Feb-Jul. £2.49

MH3 Hyssop Dried flowers used in 
herbal teas and leaves and shoots in 
condiments. Sow Feb-Jul. £2.49

MH4 Tall Mallow - Malva Sylvestris.
Young leaves used chopped in the 
kitchen, dried leaves and flowers in 
herbal teas. Sow Feb-Oct. £2.49

MH5 Valeriana Officinalis - Used for 
insomnia and some gastrointestinal 
problems. Sow Mar-Jul. £2.49

MH6 Fenugreek - Trigonella 
Foenum Graecum.                       
Used even by the Ancient Greeks 
and Romans. Annual. Seeds used 
in curries and pastes, bread, 
flavouring meat, fish and veg and in 
herbal teas. Sow Feb-Jul. £2.49

MH7 Watercress - Nasturtium 
Officinalis. Use in salads and 
sandwiches. Sow Feb-Nov. £2.49

MH8 Cumin - Cuminum Cyminum. 
Annual. Crushed seeds use in 
sausages, soups, salsas, bread and 
with cheeses. Sow Mar-Jun. £2.49

MH9 St Johns Wort 
Perennial. H 50/60cm Yellow 
flowers. For treatment of wounds, 
muscle pain and rheumatism but 
also cited in research into Crohn's 
disease. Sow Mar-Jun. £2.49
LB19 Arnica 
A mountainous herb. Ointment 
made from dried flowers is used 
to treat sprains and bruise. For 
use as a topical treatment only. 
Germination can take weeks. £2.49

As with all medical matters, seek 
professional advice if you are 
uncertain about your condition 
and what treatment is appropriate.

MH1

MH2

MH6

MH8

Medicinal Herbs

LB19
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O1 Basilico Classico Italiano  
Use it to make Organic Pesto. 
@3200. Sow Mar-Jul. £2.79
O2 Borlotti Bean Lingua di Fuoco 
Dwarf marbled shelling bean for 
minestrone. 40g.Sow Apr-Jul. £2.79
O2a Beetroot Detroit 
Heirloom varietyow Mar-Jun. £2.79
O2b Brocoli Calabrese 
Sow May-end July. £2.79
O3 Carrot Nantese of Chioggia 
A Nantes Carrot from near Venice. 
@5400. Sow from Mar-Jul. £2.79
O3a Carrot Berlicum Consistent 
reliable variety. Sow Mar-Jul. £2.79
O4 Chicory Grumolo Verde 
Rosette shaped head. Add to salads. 
@4200. Sow Mar-Oct. £2.79
O4a Chicory Zuccherina Triestina 
Sow Mar-end Sep. £2.79
O4b Chicory Catalogna Frastagliata 
Early. Upright serated green leaves, 
white stalks. Sow Apr-Aug. £2.79
O5 Chicory Pan di Zucchero 
Classic tall green shredding chicory.  
@4200. Sow Apr-Jul. £2.79
O5a Courgette Nero Milano 
Traditional black variety from the 
Alps. Sow Mar-end Aug. £2.79
O6 Courgette Genovese 
Light green fruits. Delicate flavour.  
@30. Sow mid Feb-Aug. £2.79
O6a Wild Rocket  
Strong flavour. Sow Mar-Sep. £2.79

O7 Cultivated Rocket. Milder.  
@5000. Sow Mar-Sep. £2.79
O7a Cucumber Marketmore 
Juicy, mid length, reliable variety. 
Sow Mar-end Jul. £2.79

O8 Fennel Montebianco.  
White bulb of good dimensions. 
@700. Sow Jun-Aug. £2.79
O8a Shelling Bean Canellino 
Excellent for drying for use in 
Cassoulet. Sow Apr-end Jul. £2.79

O9 French Bean Slenderette Green 
stringless. 40g. Sow Apr-Jul. £2.79
O9a Endive Bionda Cuor Pieno 
Frisee'. Sow Jun-end Aug and 
harvest in the winter. £2.79
O9b Escarole Bionda 
Crunchy winter Endive. Sow Jun-
end Aug, harvest till Dec. £2.79
O9c Leek Carentan 
Good flavoursome winter leek 
from France. Sow Feb - Jun. £2.79

O10 Lettuce Bionda Ricciolina 
Sweet, ruffled cutting lettuce. 
@4000. Sow mid Feb-end Sep. £2.79
O10a Lettuce Meraviglia d'Inverno 
Early. 'Winter Marvel' Compact 
head. Sow Jul-Dec. £2.79
O10b Lettuce Quattro Stagioni 
Sow Feb-end Aug. £2.79
O11 Lettuce Green Salad Bowl 
Cutting lettuce. Cut and grow 
again. @4000. Sow Mar-Sep. £2.79
O11a Lettuce Regina d'Estate 
Mid-late. Round green closed 
head. Sow Mar-Jul. £2.79
O11b Lettuce Red Salad Bowl 
Sow Mar-May end Jul-Aug. £2.79
O12 Lettuce Regina dei Ghiacci 
'Queen of the ice' (Iceberg). 
@4000. Sow Mar-Aug. £2.79
O12a Lettuce Romana Bionda 
Sow Feb-May end Jul-Sep. £2.79
O13 Lettuce Regina di Maggio 
‘May Queen’. Round, green head. 
Fair resistance to bolting. @3000. 
Sow Feb-May. £2.79
O13a Onion Dorata di Parma 
Mid-late. Large golden bulbs with 
white flesh. Good storers. Sow 
Mar-May & Aug-Sep. £2.79
O13b Onion Tonda Musona 
Large white onions. Feb-Mar. £2.79
O14 Parsley Gigante of Italy 
Classic Italian flat parsley. @6000. 
Sow Mar-Sep. £2.79

O15 Pea Rondo. Each pod produces 
8-9 peas. 40g. Sow Feb-May. £2.79
O15a Pea Progress 9 
Sow Feb-May end Sep-Nov. £2.79
O16 Pumpkin Marina of Chioggia 
Ugly, rustic but tasty Venetian  
variety. @20. Sow Feb-Jun. £2.79
O17 Radicchio Rossa of Verona 
Classic ‘Palla Rossa’ (Red ball) variety. 
@4000. Sow mid Jun-end Aug. £2.79

O18 Radish Saxa. Round, juicy, mild 
red, salad radish. @1500. Sow Feb-
Apr & Aug-Sep. £2.79
O18a Radish White Tip Gaudry 
Peppery.Feb-Jun & Sep-Oct. £2.79

O19 Spinach America. Tasty, tender 
leaves. Full of Iron too. @1200. Sow 
Feb-Apr & Aug-Oct. £2.79
O19a Spinach Gigante d'Inverno 
Large upright smoothish leaves. 
Ideal for autumn/winter harvest. 
Sow Feb-Apr & Aug-Oct. £2.79

Organic Range
Franchi now tests all organic seeds to ensure they are truly free of pesticides even if certified, so now you 
can rest assured that they are clean. Controlled and certified by the Internationally recognised ‘Consorzio 
per il Controllo dei Prodotti Biologici’ in Bologna.

O1

O8

O3

O5

O12

O9

O7

O6

O2

O13

(varieties highlighted in blue are particularly suitable for winter cultivation)

O20

O16

O18

O14
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O20 Tomato San Marzano. Use to 
make organic sauces and passata. 
@200. Sow Feb-May. £2.79

O21 Tomato ACE 55VF. Round 
climbing meaty salad tomato. 
@450. Sow Feb-May. £2.79

O22 Valeriana. Corn salad, Mache 
or Lamb’s Lettuce. @2200.  
Sow Mar-Apr & Jul-Oct. £2.79
O23 Swiss Chard Costa Bianca. 
The best quality of all the chards. 
@400. Sow Mar-end July. £2.79
O24 Swiss Chard Costa Verde 
Green stalk, large leaves. Use like 
spinach. @400. Sow May-Sep. £2.79O22

O23

O25 Melon Hale's Best Jumbo  
Mid-early heirloom variety. Netted 
skin with sweet orange flesh. Grow 
under cover and feed.  
Sow Apr-May. £2.79
O26 Watermelon Crimson Sweet  
A round, very sweet, juicy variety 
for growing in heat in the UK or 
outside in hot countries.  
Sow Mar-Apr. £2.79
O27 Broad Bean  
When first beans appear at base 
of plant, pinch out top growing 
tip. Stake plants to avoid stems 
breaking. Sow Oct or Mar-Apr for 
two harvests per year. £2.79

O21

O27

In Italy, growing roses is considered gardening and growing food is considered as, well, food. In this section 
of our cataloge please find a selection of regional gourmet seed collections and our new 'Deli boxes'. All 
are produced especially with your food tastes and recipes in mind and are presented in the type of box you 
would find in your local deli. Contents may vary slightly sometimes due to seasonality.

Collezioni Seeds of Italy - 
Regional. Say 'Venice' and you think 
of Gondola's and St. Mark's Square, 
'Rome' and the Collosseum and Trevi 
Fountain and 'Tuscany' with its rolling 
hills and Palazzo Vecchio. All these 
cities are quite different but they are 
all centres of art, culture, style, 
history and of course, food. 

These 3 gift boxes contain regional 
vegetable varieties from different 
cities so you can faithfully re-create 
the dishes from these famous 
gastronomic area's.
SC3 Collezione Veneto - Pumpkin 
Marina di Chioggia, Bean Meraviglia 
di Venezia, Radicchio Variegata of 
Castelfranco, Courgette Rugosa 
Friulana, Beetroot of Chioggia, 
Borlotto Bean Lamon. £9.99

SC4 Collezione Roma - Courgette 
Romanesco, Artichoke Violetto, 
Cauliflower Romanesco, Roma Bean 
Supermarconi, Tomato Roma, Romaine 
Lettuce Romana. £9.99

SC5 Collezione Toscana - Red Onion 
of Florence, Cavolo Nero Kale, 

Courgette Fiorentino, Tomato Costoluto Fiorentino, 
Chickpea Principe. Ideal for lovers of Tuscany (AKA 
Chiantishire!) everywhere. £9.99

SC5

SC3

SC4

Seed Collections
SC1 Allotment Collection Deli Box 
Carrot Berlicum, Onion Ramata of Milano, Courgette 
Verde d’Italia, Turnip of Milano, Climbing Green 
French Bean S.Anna, Mixed Lettuce Pack, Salad 
Tomato Marglobe. £12.99 SAVE £2.34
 SC2 ‘Buon Gustaio’ Gourmet Collection 
Courgette Romanesco, Cavolo Nero di Toscana, Black 
Radicchio of Treviso Svelta, Borlotti Bean Lamon, Wild 
Rocket Restaurant Quality, Cauliflower Romanesco, 
Long Red Onion of Florence, Pumpkin Delica, Romaine 
Lettuce Lentissima. £17.59 SAVE £3.02

Garden Centres and Deli's 
If you are a farm shop, garden centre, deli, cook 
shop, gift or lifestyle shop, a Franchi seed range 
small or large will pay its space in your outlet with 
our large range we can tailor to your customers 
requirements. We have track record and a whole 
hosts of other products from the seed to the plate.

Seeds for Schools
Children that grow veg, eat veg! We have returned 
seed packs which are dog eared, short date or faded 
- the seeds are fine. This teaches 'renew, reuse, 
recycle' and that we don't live in a disposable world.  
Waste not, want not my gran used to say. We charge 
just to cover the cost of processing.

SCH Seeds for Schools - 6 returned seed packets sent 
directly to the school with a sowing guide. £2.00 UK 
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World War I Seed Range
Traditional veg grown by all sides during WWI

All sides would have grown veg to support their own campaigns so in remembrance of 
the centenary of WW1, we are proud to launch a range of traditional vegetables grown 
by all sides during World War I. Typical recipes from that era on the rear of each packet.

WW1 Green Pepper – Austria – Gefullte Paprika
WW2 Okra – Bosnia – Sarajevo Soup
WW3 Spinach Matador – Bulgaria - Banista 
WW4 Onion – France – French Onion Soup
WW5 Cabbage – Germany – Saurkraut
WW6 Pea Perfection–Great Britain–Mushy Peas
WW7 Egg Plant Round – Greece - Moussaka
WW8 Lettuce Gt Lakes – Hungary – Braised   
           Lettuce
WW9 Basil Classico – Italy – Pesto Genovese
WW10 Cabbage Vertus – Portugal – Brodo   
 Verde Soup
WW11 Cucumber – Slovacchia –Cucumber Salad
WW12 Swiss Chard - Italy – Tortelli alle Erbette

WW13 Treviso chicory – Italy –  
 Risotto alla Trevigiana
WW14 Aubergine Violetta lunga – Italy –   
 Aubergine Parmigiana
WW15 Black Kale – Italy – Ribollita Toscana
WW16 Broccoli Calabrese – Italy – Orechiette   
 Pasta with Broccoli
WW17 Courgette verde – Italy – Zucchini   
 Trifolati
WW18 Pumpkin Marina - Italy    
 Pumpkin Tortelli di Zucca
WW19 Borlotto Bean – Italy –            
 Pasta e Fagioli Soup

                All packets £2.49

Supporting 
Gardening 
Leave

With every packet sold we will be supporting modern-day veterans. Gardening Leave, which uses 
horticultural therapy to help troubled Armed Forces veterans, will receive 15% from each sale. The 
charity will also be using Franchi seeds to grow vegetables at its four projects around the UK in 
special raised beds, with veterans harvesting and cooking the tasty produce once grown.
What prompted this range? My Italian grandfather could have joined the British 
Army as he was already living in London but he joined the Italian army instead when 
Italy joined the Allies on the 23rd of May 1915 and fought in the Alps alongside 
French and British troops eventually losing a lung in the fighting. I was moved to 
do something on a visit to the Somme with my family last Easter, remembering my 
grandfather and how all these soldiers must have suffered physically and mentally.
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EASY1 SILVER SWISS CHARD 
Like spinach, easy to grow, has 
an earthy flavour. ••
EASY2 SHELLING BEAN 
Borlotto beans are meaty and 
great in stews and minestrone 
and thy freeze brilliantly. •
EASY3 TENDER CIMA BROCCOLI 
Grows from seed to plate in 40 
days. Boil and serve with good 
olive oil. Great with pasta. •
EASY4 DWARF STRINGLESS 
GREEN FRENCH BEAN 
Tender and juicy, sow in late 
spring and enjoy a bean salad in 
the summer! •
EASY5 RED LETTUCE HEAD 
A crunchy lettuce with red outer 
leaves. Summer food. ••
EASY6 GREEN CUTTING LETTUCE 
Makes about 50 of those bags 
you buy in the supermarket. 
Grows back after cutting! ••
EASY7 PEA 
Who remembers shelling peas 
with mum? Two crops per season. 
Ideal for Venetian Risotto. ••
EASY8 SALAD RADISH 
A good red radish for dipping 
into salted butter and eating 
fresh. Good summer food. ••
EASY9 SALAD ROCKET 
Quick to grow (hence it's name) 
and utterly delicious on pizza 
and in salad. ••
EASY10 SPINACH 
Full of iron. Two crops per 
season. Great with ricotta. ••
EASY11 LAMBS LETTUCE 
Melt-in-the-mouth leaves. ••
EASY12 COURGETTE  
Green courgette delicious roasted, 
in stir fry and ratatouille. •

EASY9

EASY2

EASY3

EASY6

EASY8

EASY11

A range of easy to grow Franchi varieties with instructions 
written in PLAIN ENGLISH and NO JARGON in a user friendly 
Q&A format and they cover everything from how to water to 
how to sow!

Each variety costs just i£1.79 price reduction!

Easy to Grow
A range of easy to grow varieties aimed at the first time grower or lifestyle gardener! 

EASY5

EASY12

EASY13 BASIL  
For pesto and use with tomatoes. 
The taste of the summer. ••
EASY14 GREEN SWISS CHARD 
Earthy. Use like spinach and very 
easy to grow. ••
EASY15 BEETROOT  
Juicy, earthy. Cook, peel slice and 
serve with goats cheese. ••
EASY16 CUTTING CHICORIES  
For continental salads. Red and 
green leaf mix. ••
EASY17 CONTINENTAL ENDIVE  
Cold loving and great with oil 
and balsamic vinegar. ••
EASY18 BATAVIA LETTUCE HEAD 
crunchy with large leaves. A 
classic French lettuce. ••
EASY19 LETTUCE GREEN & RED 
CUT-&-COME-AGAIN - Stagger 
the sowing monthly for a 
constant crop of leaves ••
EASY20 LETTUCE MAYQUEEN 
REGINA Tasty, soft with green 
leaves and red blush. ••
EASY21 MISTICANZA CUT-&-
COME-AGAIN SALAD MIX. Fast 
growing and very easy. ••
EASY22 FLAT LEAF PARSLEY  
Good flavour, strong, robust and 
a mediterranean cooking. ••
EASY23 MILAN TURNIP  
Fry lightly in butter. A traditional 
variety known and used widely 
for generations in the UK. ••
EASY24 WHITE TIPPED RADISH  
Spicy and juicy. Sow in the Spring 
and the Autumn for a double 
harvest. ••

Sowing Guide:  • = Spring   • = Summer   • = Autumn
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LEB1 Brokoli Winter Greens Friulana 
Easy, tasty. Produces tasty greens. 
Sow Summer. Harvest Winter.

LEB2 Sellarie Celery  of Asti 
Crunchy white stalks for blanching. 
Sow Spring into summer.

LEB3 Gartenkurbis Courgette 
Aalbarello 
Light green, creamy flavour and 
eating flowers. Sow Feb-Jun spring.

LEB4 Weisskohl Cabbage Brunswick 
Round traditional variety for 
Saurkraut. Sow Summer

LEB5 Caroten Carrot Nantese 2  
Typical of alpine veg. Sow spring.

LEB6 Mangold Swiss Chard White 
Large stalks and large green leaves 
to use like spinach. Sow Mar-Jun.

LEB7 Rote Beete Beetroot Chioggia 
From the dolomites. Sow Spring.

LEB8 Blumekkohl Cauliflower  
Palla di Neve 
Pure white Snowball variety. Sow 
summer and harvest in winter.

LEB9 Kopfsalata Lettuce Kagranner 
Sommer 2 
Traditional Austrian/German green 
open variety. Sow spring/summer.

LEB10 Salatgurke Gherkin Parigi 
Eat fresh or pickle. Sow spring.

LEB11 Rosettenzichorie Chicory 
Grumolo Red 
Easy to grow, looks striking in the 
plate and grows back. Feb-Oct.

LEB12 Kurbis Squash Trombetta 
Curved meaty squash from the alps 
above Genoa. Sow Spring

LEB13 Kopfsalat Mesclun Cut and 
Come Again Lettuces 
Mixed lettuces pack. Stagger the 
sowing from Mar - Sep.

LEB14 Leek Lungo Della Riviera 
Slender and tasty. A very good leek 
for winter. Sow Spring/Summer.

LEB15 Zwiebel Onion Vertus 
Golden flat variety. Ideal for 
stuffing. Sow Spring/Autumn.

LEB16 Weisskohl Cappuccio Rosso 
Negra - Red cabbage. The classic 
Christmas fare of Austria/Germany. 
Sow Summer and harvest Winter.

LEB17 Welschkohl Savoy Cabbage 
Mantovano 
Green variety. The leaves are 
amazing stuffed. Sow Summer.

LEB18 Zwiebel Barletta Pickling 
Onion Small white onion ideal for 
picking or fresh use. Sow Spring.

LEB19 Fenchel Montblanc 
Late sowing variety. Sow Jun-Aug.

LEB20 Spinat Spinach Matador 
Tender, large leaf with 2 sowings 
Spring and again Autumn.

LEB21 Kurbis Pumpkin Marina di 
Chioggia 
Good storer for the winter months. 
Sow Spring and harvest Halloween.

LEB22 Tomaten Couer De Bouef 
Heart shape meaty and very low 
acidity. Fruits 160g+. Sow Spring.

LEB23 Einfache Parsley Comune 
Flat leaf. Sow Spring/Summer.

LEB24 Radieschen Radish Saxa 
Red oval salad radish. Not too 
strong. Sow Spring/Autumn.

LEB25 Feldsalat/Mache Verte 
Cambrai 
Tender and cold loving from North 
France. Sow Spring/Autumn.

LEB26 Roquette Wild Rocket 
Strong flavour and easy to grow. 
Sow Spring/Summer.

LEB27 Stangenbohne Butter Bean 
Spagna. Sow late Spring for the 
large white beans inside.

LEB28 Bushbohne Green French 
Bean Linera 
Dwarf, stringless. Sow late Spring.

LEB29 Erbsen Lavagna 
Pea. 80g pack. Sow Spring/Autumn

LEB30 Erbsen Snow Pea Carouby 
Flat sugar snaps.Sow Spring and 
again in Autumn.

Alpine Veg Seeds

LEB18

LEB21

Imagine alpine meadows full of wild flowers, honey bees and the purest air filled with the faint scent of wood 
burning stoves, where cheese is made from the rich milk of alpine cows with bells, salame and hams cured 
to see us through the cold winter months and where we grow the traditional vegetables used to preserve 
or for simple warming winter dishes. This is our tradition and we hope you can experience our traditional 
alpine varieties for yourselves with our range of Leben ('well being') Alpine Vegetable seeds. Our varieties are 
commonly found or grown in the Austrian, German, Swiss, Italian and French alpine areas and if they grow in 
the alps, they’ll grow here! Typically the dates will be a year less than Franchi seeds due to the type of varieties 
which are much more rustic and less 'market perfect'. 

Beans and Pea cost £2.99 and are large packets whilst all other packs are £1.89.

LEB1

LEB22

LEB20

LEB10

LEB8

LEB7

LEB4

LEB24
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Cereal and Special pulses
GL1 Popcorn Mais 
Mid-early, 130-160cms tall with 
cobs about 20cm long. Dry the 
corn, remove from the cob to make 
sweet or salty popcorn. 100g £2.99
GL2 Sweetcorn Mais 
Mid-Early. Plant 150-180cms tall, 
vigorous and of good production. 
Produces sweet eating cobs about 
20cm long. Boil and serve with a 
knob of butter. 100g £3.50
GL3 Barley 
Mid-Early. Upright plant, vigorous 
grower, producing an ear of about 
15cm containing numerous seeds. 
Many culinary uses, but especially 
for flour of for toasting 100g £4.99
GL3a Very Strong Pizza & Focaccia 
Flour Wheat 
Easy to grow, medium height and 
resistant to rust. Ground the grains 
to make the flour. £2.79 
GL3b Strong White Italian Bread 
Flour Wheat 
Easy to grow, low to mid height 
and resistant to rust. Traditional 
flour for Italian breads. £2.79 
GL4 Soya Bean 
Mid-Early. Vigorous plant with 
green leaves, producing pods which 
contain about 3 medium sized 
beans. Gm free. These nutritious 
beans have many culinary uses but 
not often grown. 100g »£3.50
GL5 Lentils (large box) 
Annual, 40/50cm in height. Produces 
numerous pods. Lentils can be 
dried and used in soups, stews, with 
cotechino etc. Soak overnight before 
sowing out. 100g £4.99
GL6 Peanut/Ground Nut Somala  
Mid-early. Annual, 50cm tall. 
Produces numerous pods 
underground, containing 2-3 nuts. 
Roast in the oven to make roasted 
'Monkey' Nuts. 50g £4.99
GL7 Chickpea Principe of Florence 
Dwarf plant 40-60cm tall, vigorous 
and productive. Pod contains 2-3 
chickpeas. Harvest before complete 
maturity. Use to make Humous and 
numerous other dishes. 100g £4.99
GL8 Farro / Spelt 
Historic annual plant. Grows in 
any soil, producing medium sized 
ear like wheat. Use in soups and 
minestrone as well as to make 
flour. Nutty flavour. 100g £4.99

GL8a Oats / Avena 
Sow in Spring and in Autumn. 
Resists the principal diseases which 
affect it. Roll the oats and use to 
make flapjacks and porridge. £4.99 
GL8b Rye / Segale 
Sow in Spring and Autumn. Resists 
low temperatures. Use for rye 
bread, delish with salt beef. £4.99 
GL9 Lupini Beans 
Mid-early. Annual dwarf plant 
about 50cm tall. Produces 
numerous pods which mature in 
stages, from the bottom branches 
up. Excellent in stews and soups. 
Boil in salted water and serve with 
beer! 100g £4.99

Agretti
GL10 Agretti (Similar to Samphire) 
Aka Roscano or Barba di Frate 
(Latin name 'Salsola Soda'). Annual 
with long, chive like foliage and 
intense flavour. Use fresh, braised 
in olive oil as a side to meat dishes, 
or to enhance fish and seafood 
dishes. Similar to Samphire. Sow 
within 75 days of receipt as the seed 
is not viable for more than about 4 
months or so. 100g. £4.99

Chilli Peppers
GL11 Chilli Pepper Adorno  
Early, very hot. Compact with 
green/violet leaves. Upward 
pointing dark green fruits, which 
ripen red/violet. £2.49
GL11a Chilli Pepper Hungarian Hot 
Wax  Early. Hot, conical light green 
fruits which turn yellow when ripe. 
Can also be grown in pots. £2.49
GL12 Chilli Pepper Ciliegia Piccante 
Mid-early, hot variety. Small round 
fruits which turn deep red when 
ripe. Solid, tasty flesh. Ideal for 
stuffing and preserving. £2.49
GL12a Chilli Pepper Jalapeno 
Mid-early. Hot, mid long green 
fruits for Mexican dishes. £2.49
GL13 Chilli Pepper Etna 
Early, hot variety named after one 
of our most famous volacanoes. 
Compact plant producing bunches 
of erect conical dark green fruits  
turning bright red when ripe. £2.49
GL14 Peperoncino Fuego Pyros F1 
Early, hot variety. Vigorous plant 
which produces long, meaty, cone 
shaped with smooth skin. £2.49

Golden Line
A specially selected range of seeds from Franchi, many of which are exclusive to Seeds of Italy. Plants of particular 
interest, either gastronomically or horticulturally (or both). We are especially proud to be able to offer you Agretti 
(GL10) which is like Samphire, as well as a range of popular chilli peppers mainly from Europe (In a BBC Gardener's 
World chilli trial, Adorno and Etna were scientifically analysed as 10th and 9th respectively in terms of hottest of the 
varieties tested in 2010). There is a range of 12 pumpkins from Italy, France and America and some gastronomic basils 
including basil 'Tigullio' which comes from Liguria. Or try growing some wheat to make your own bread flour!

GL3

GL3a

GL4

GL9

GL10

GL5

GL6

GL8

GL12

GL13

GL14

GL2
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GL15 Chilli Grisù of Sardinia F1 Hot. 
Vigorous mid-sized plant. Produces 
meaty, cone shaped fruits with dark 
green skin, turning red when ripe. 
Grow inside or out. £2.49
GL16 Chilli Pepper Pimiento Padron 
Mild. Mid-sized, bushy plant. Med 
conical mis shapen light green fruits. 
Meaty and very tasty. Traditionally 
pan-fried in olive oil and salt and 
served with drinks. £2.49
GL17 Chilli Pepper Peppino Ibrido F1 
Early, mild variety. Plant. Produces 
slightly flat spherical dark green 
fruits turning red when ripe. Can be 
grown in greenhouses, outside or in 
containers ornamentally. £2.49
GL18 Chilli Pepper Piccante di Cayenna 
Mid-early, very hot variety. Plant 
withlots of branches & small leaves. 
Produces many long, deep green 
fruits turning red when ripe. Fruits 
can be dried or ground to make 
Cayenne pepper. £2.49
GL19 Chilli Pepper Pyramid 
Early, hot variety. Compact plant 
producing small, conical, yellow 
fruits with lilac shading, turning 
red when ripe. £2.49
GL20 Chilli Pepper Red Cherry 
Small (piccante calabrese ) 
Early, hot variety. Meaty and 
traditionally stuffed with tuna and 
capers, then preserve in oil. £2.49
GL21 Chilli Pepper Romanian Giallo 
Early, hot variety. Vigorous, 
compact plant producing small, 
long, conical light green fruits 
turning yellow when ripe. £2.49
GL22 Chilli Pepper Stromboli 
Hot. Named after the Italian 
volcano. Compact with bunches 
of conical green fruits which grow 
upwards. Orange when ripe.£2.49
GL22a Chilli Chocolate Habanero 
Deep brown/red colouring makes 
this hot chilli attractive in any dish. 
Sow spring. £2.49

GL22B Chilli Habanero Red   
Handle with care, hot! £2.49

GL22C Chilli Habanero Yellow  
Sweeter than the red. £2.49

Pumpkins and Squash
GL23 Butternut Squash Liscia 
Mid-late. Good foliage and a good 
producer. Pear shaped fruits have a 
smooth skin makes them easier to 
peel. Sweet, meaty flesh. £2.49
GL24 Pumpkin Gialla Quintale 
Mid-late. Vigorous plant producing 
very large fruits with smooth 
orange skin. Yellow, slightly sweet 
and meaty flesh.£2.49
GL25 Pumpkin Americana Tonda 
Mid Early. Luxurious, productive 
plant with round, ribbed orange 
fruits. Thin skin, yellow-orange flesh, 
delicate taste, good storer. £2.49

GL26 Squash Vegetable Spaghetti 
Mid-early. Boil ripe fruits for 
40 minutes, halv and scoop the 
spaghetti like flesh out with a fork. 
Dress with pasta sauce to trick kids 
into eating their veg!!!  Easy  to 
grow and a good storer. £2.49

GL27 Squash Serpente Di Sicilia 
Mid-early. Climbing variety variety 
with white flowers. ‘Cuccuzz’. 
Produces upto 2m long, irregular. 
Eat as courgettes if harvested early 
or as squash when ripe. £2.49

GL28 Exhibition Pumpkin Atlantic 
Giant Late. Lush foliage and 
productive. Very large, round, 
yellow fruits, scallopped and 
flattened at it’s lobes. £2.49

GL29 French Squash Red Etampes 
Mid-late. Lush plant of good 
productivity. Flat/squat fruits, 
lightly scallopped and with meaty, 
sweet orange flesh. £2.49

GL30 Pumpkin Halloween 
Mid-late. Good foliage, luxurious 
productive plant. Med fruits with 
smooth orange skin and orange 
flesh. Preserves well and is used for 
“halloween lanterns”. £2.49

GL31 Pumpkin Hubbard Large Blue 
Late. Good foliage, luxurious and 
productive. Med, wrinkled light 
green fruits, lightly scallopped. 
Preserves well. Traditionally used 
for Pumpkin Pie. £2.49

GL32 Squash Mammouth 
Mid-late. Luxurious plant of good 
productivity. Round fruits flattened at 
the edges. Slightly wrinked skin with 
meaty, sweet, yellow flesh. £2.49

GL34 Squash True Green Hubbard 
Late. Used traditionally for US 
pumpkin pie. Vigorous, productive,  
mid sized with consistant skin, 
slightly wrinkled and quite thick. 
Excellent taste. Good storer. £2.49
GL46 Kiwano or Horned Melon 
AKA Jelly Melon, Hedged Gourd 
or African Horned Cucumber. Hints 
of cucumber, lemon, banana and 
can be eaten either green or ripe. 
Sow spring but it must be grown 
protected in the UK in a heated 
greenhouse or polytunnel. £2.99
GL47 Senape Rossa   
An oriental mustard leaf from the 
brassica family. Eat the younger 
leaves raw mixed in salads or stir 
fry the larger leaves which also add 
colour to your dish. Sow spring to 
the end of Summer. £2.19

GL16 GL26

GL17 GL27

GL18 GL28

GL20 GL29

GL23

GL30

GL31

GL22a

GL22c

GL46
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Golden Line Pet Seed Range
Living Pet Foods 'Piccoli Amici' A carefully and specially formulated range by vets to supplement the 
dietary and nutritional needs of your pet with fresh foods they would naturally eat or that are beneficial for them, 
or to attract bees and butterflies which are beneficial to your garden. Can be grown in the garden or in containers 
and depending on the variety, can be eaten fresh or harvested and fed to the animal. A great introduction for kids 
to the garden and growing for their favourite pet, not to mention the health benefits to your animals in eating 
fresh food. Always wash and dry any harvested leaves and serve at room temperature. Sow Mar-Jul. All cost £2.49

PET1  Cat - (contains Nepeta 
Cataria 'Cat nip'). Cats just love this 
plant. Easy to grow and adored by 
cats the world over.

PET2 Dog - A mix including grasses 
that aid digestion/intestinal function.

PET3 Rabbit - Leaves which can be 
eaten fresh or harvested.

PET4 Bees - 'Facelia'. Attracts bees. 
Produces good honey. Plant 50cm. 
Help our British bees! 

PET5 Hamster - Lettuce, spinach, 
clovers and veg for your hamster. 

PET6 Budgie - Millet - Easy to grow. 
Harvest ears leaving 30cm of stem, 
dry off fully in a warm place.

PET7 Guinea Pig - Contains veg rich 
in important vitamin C. Stagger the 
sowing for a continuous harvest.

PET8 Butterflies - Contains flowers 
of different colours and scents 
to attract butterflies into your 
garden. Butterfly numbers have 
decreased over the last few years.

PET9 Tortoise - Comprised of 
various nutritious leaves. Sow 
directly for your tortoise to graze.

PET10 Canary - Rich in vitamins and 
fibre, this mix contains leaves, pea 
& broccoli to benefit your bird

PET11 Squirrel - Useful in the diet 
of squirrels, contains fibre mineral 
salts essential for development.

PET12  Parrot - Parrots need a 
regular diet rich in fibre, vitamins and 
mineral salts. Contains edible flowers.

PET14  Ladybird - Flowers which 
attract ladybirds to your garden, a 
very beneficial greenfly predator.

PET1

PET2

PET4

PET8

Did you know that the highest hotel in Europe is called 'Capanna 
Margherita' on the Monte Rosa in Piemonte? At 4554metres above sea 
level, It's where Everest climbers go to acclimatise !!

Basils
GL35 Red Rubin  
Mid-early. Vigorous plant with 
reddish purple strongly scented 
leaves.  Easy to cultivate and ideal 
for containers. Sow Mar-Jul. £2.49

GL36 Thai Siam  
Early. Rustic variety, vigorous and 
easy to grow. Highly perfumed 
mid sized green leaves and purple 
flowers. Suitable for containers. 
Sow Mar-Jul. £2.49

GL38 Alla Cannella  
Mid-early rustic upright variety 
with green leaves tinged with violet 
and cinnamon scented. Suitable for 
containers. Sow Mar-Jul. £2.49

GL39 Al Limone  
Rustic variety easy to grow. Upright 
with light green, lemon basil 
scented leaves. Fabulous with fish 
or mozzarella. Sow Mar-Jul. £2.49

GL40 (Bascuro) A Palla Verde Scuro 
Mid-early. Easy to grow dark green 
bush variety, with highly scented 
leaves. Suitable for containers on 
sunny balconies and patios too. 
Sow Mar-Jul. £2.49

GL41 Mixed Basils  
Selection of 5 different basils from 
red leafed to large leafed, classic and 
a small leafed variety. £2.49

GL37

GL36

GL35

GL37 Largo Dolce Per Vasi  
Mid-early. Rustic variety. Sweet 
large leaf basil with aromatic 
leaves. Suitable for containers. 
Sow all year, inside in the Spring 
and Autumn, but straight into the 
ground end of May for the most 
fragrant leaves. £2.49GL37

You can sow basil all year, inside when it is cold, but if you sow it straight into the 
ground outside at the end of May, you'll have the most fragrant leaves. Plant a  bit 
extra for the slugs, but ground grown basil is the one for making Pesto with. 
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Golden Line Le Bizzarre Range 
Weird and wonderful. Some more unusual and fun varieties to try from our 'Le Bizzarre' range.

Golden Line Ornamental Gourds
We’re sure you’ll love this fascinating range of highly decorative squashes and gourds (not edible). Sow Feb-Jun 
protected and plant outside after the last frosts. All are £2.49 per packet

OG1 Turks Turban – Classic 
ornamental gourd

OG2 Small Fruited Mix – Ideal for 
painting faces on with the children. 

OG3 Large Mushroom Squash – 
Amazing colours and shapes.

OG4 Small Mini Bottle – Classic 
bottle shaped gourd, but small.

OG5 Small Indy Mixed – Misshapen 
and interesting colours.

OG6 Crown Of Thorns – Beautiful 
in mixed colours and sizes with a 
kings crown.

OG7 Small Fruited Bicolor Pear 
– striking 2 tone pear shaped 
squashes

OG8 Small Baby Boo – Very cool, 
mini white pumpkins.

OG9 Large Speckled Swan – 
Elegant necks similar to a swan.

OG10 SMALL YELLOW CROOKNECK 
A real ugly duckling with curving 
neck but eye catching!

OG11 SMALL SWEET DUMPLING 
– Green and white striped variety. 
Very cute.

OG12 NEST EGG – Looks exactly 
like white eggs.

OG7

OG3

OG4

OG1

OG12

OG9

OG2

LB1 Coffee ‘Coffea Arabica’ 
Beautiful plant produces numerous 
beans. Needs heat. £4.99
LB2 Pepper ‘Piper Nigrum’ Indoor. 
Produces green peppercorns which 
turn black when dried. £4.99
LB3 Courgette ‘Da Fiore’ This 
variety only produces flowers. Fry in 
batter and sprinkle with parmesan, 
stuff or use in frittata. £2.99
LB4 Mixed Radishes Colorati
Mixed colour pack including white, 
yellow, red and purple. £2.49
LB5 Aubergine ‘Pianta Delle 
Uova’ Produces numerous fruits, 
resembling eggs in colour, shape 
and size. Sow early spring. £2.99
LB6 Physalis ‘Alkekenghi – Cape 
Gooseberry. Edible. Dip in 
chocolate, serve with coffee. £3.99
LB7 Strawberry ‘Di Bosco’  
Strawberry found commonly in 
woodland. £2.99
LB8 Tomato ‘Yellow Pear Shaped’ 
Small, yellow, pear shaped cherry 
tomato. Very unusual. £2.99

LB6

LB9 Tomatillo ‘Physalis Ixocarpa’   
Tangy South American fruit, AKA 
Husk tomato, ground cherry or 
Jamberry. £3.99
LB10 Kiwi ‘Actinidia Chinensis’ 
Delicious and high Vitamin C. £3.99
LB11 Garlic Chives – Makes quick 
garlic butter or potato salad. £2.99
LB12 Pumpkin ‘Da Marmellata’ 
Italian Jam pumpkins. 50% pumpkin 
to sugar, lemon rind, vanilla. Easy! 
Sow Mar-Jun. £2.49
LB13 Mixed swiss chards - Mixed 
pack of white, yellow, red stalk 
chards. Sow late spring. £2.49
GL43 Bayam Edible Amaranthus 
Tender leaves used in Indian cooking, 
stir fries, soup or salad. Resists high 
temperatures. Sow in spring. £2.99

LB15 Loofah - A gourd which is also 
the well known bath sponge when 
dried & cleaned. Sow Apr-Jun. £2.99

LB16 Stevia – Sugar plant used by 
native S.American Indians. Sold 
ornamentaly only in UK. £2.99

LB17 Mixed Beetroot – Golden, red 
and white coloured beetroot. Sow 
in spring and early summer. £2.49

LB3

LB10

LB16

LB17

GL43
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Extremely Rare Welsh Fruit Trees

Trees will only be delivered when dormant during Nov-Mar, but can be reserved outside 
these dates and will arrive under separate cover, from Wales from where they hail

1 Tree £35  2 Trees £65  3 Trees £80  
Sold as Maiden Whips. Please choose between 10 or 15 foot height/spread.

RWFT7 Erinen Ddu Abergwyngregyn (Abergwyngregyn Damson) was a single 
tree discovered at the college farm site on the Menai Straits at Abergwygregyn 
near Llanfairfechan. It is perhaps over two hundred years old and is remarkably disease free. It 
produces an abundance of good sized purple fruit. Excellent eaten raw or made into a deep ruby 
red coloured jam. Pick and use in September/October. Self-fertile. 

RWFT1

RWFT1 Bardsey Island Apple (Afal Ynys Enlli) is the “rarest fruit tree in the world”. 
Discovered as a single gnarled old tree in 1999 near the remains of a 13th century 
abbey on the windswept Bardsey Island, it is the only apple variety from the Celtic 
Welsh heartland. A medium-sized eating apple with unique lemon aroma. Sweet 
and juicy. Pick end Sep. Keeps ‘til Nov. Pollination group B. M26 Root stock.

RWFT2 Cox Cymraeg, a Welsh Cox like apple in flavour and aroma, hails from Goetra Bach, near 
Felinheli, from the garden of Anne Jones, Bangor’s first motorised milk lady. A mid-sized eating 
apple with excellent balance of sweetness and acidity. Pick Oct & use Nov - Feb. Pollination group 
B. MM106 root stock.

RWFT3

RWFT3 Pig Aderyn Apple (Bird’s Beak), an old Welsh variety perhaps of Norman 
origin, are still found growing at St Dogmael’s near Carmarthen.  A mid-season 
eating apple with sweet and juicy flesh. The fruit also makes excellent single 
vintage cider. Pollination group B.

RWFT4 St Cecilia is a vigorous and heavy cropping apple tree, raised by John Basham & Sons of 
Bassaleg in Monmouthshire. The flavour of the juicy and intensely aromatic fruit is said to be at its 
most exquisite on St Cecilia’s Day.  Pick in October and use December to March. Pollination group B.

RWFT5

RWFT5 Brenhinas Yr Wyddfa (Snow Queen Pear)  is a remarkable pear bearing 
excellent fruit, found in 1984 growing on the side of Snowdon in gardens which 
were originally part of the Vaynol estate. The shiny yellow-green pears have a 
delightful pinkish flesh & plenty of delicious sweet perfumed juice. They have a 
distinctive rosewater aroma. Pick late September & use thru October. Self-fertile.

RWFT6 Erinen Dinbych (Denbigh Plum) is the only native Welsh plum to survive. 
The young trees now produced are the first ones available in one hundred years.  
It has large, dark red fruit strewn with golden dots. The flesh is sweet and juicy 
with good depth of flavour. Excellent eaten straight from the tree, also good for 
cooking and preserve making. Pick and use in mid-September. Self-fertile. 10ft 
root stock is Pixy and the 15ft root stock is Saint Julian A.

RWFT6

At Seeds of Italy we appreciate the value of supporting garden worthy traditional, regional 
varieties, thus helping to preserve and protect them for future generations. In the UK we have 
some outstanding varieties and this includes our range of Extremely Rare Welsh Fruit Trees, 
some of which have been saved from the brink of extinction from a single tree.  

Cultivated in wet and windy north Wales, these trees have been chosen for their ability to 
thrive in even the most adverse of conditions. They are disease resistant and do not need 
spraying, therefore they can be grown organically. You will find additional information online 
about root stock and pollination groups.
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FT1 Cantaloupe Melon of Charentais 
Sweet yellow/orange flesh 
originating from the Papal gardens of 
Cantalupo in Rome. @120.  
Sow Feb-end May. £2.19
FT3 Melon Rampicante Zuccherino 
’Climbing Sugar’. Sweet orange 
flesh. @150. Sow Feb-May. £2.19
FT4 Melon Tendral Valencia 
Green Spanish melon with sweet 
white flesh. @100. Sow Feb-May £2.19
FT5 Melon Ananas ‘Pineapple’  
Netted fruit. Yellow, perfumed flesh. 
@150. Sow mid Mar-May. »£1.79
FT5a Melon Oval Peppito F1 Early 
Netted skin. Orange flesh. Resists 
white leaf mould. @15. £2.49

FT5b Melon Retato Ortolani.  
'netted' skin and sweet orange 
flesh. @150. Sow Mar-May. £2.19

FT5c Melon Giallo D’Inverno  Yellow 
skinned variety, with greeny/yellow 
flesh. @100. Sow Feb-May. £2.19
FT6 Rhubarb 
Stew the stalks with a little sugar and 
water. 2g. Sow mid Jul-end Sep. £2.19
FT7 Strawberry Seed Quattro Stagioni 
Fruits twice a year. Large fruit. @400 
seeds. Sow Jul-Aug. £2.49
FT8 Watermelon Charleston Gray 
Long variety. Juicy and sweet red 
flesh. Sow Mar -Apr. @180. £2.19

FT9 Watermelon Crimson Sweet 
Thick skin with sweet flesh. Round.  
@40. Sow Mar-Apr. £2.19
FT10 Watermelon Asahi Miyako 
Japanese hybrid. Early with mid small 
fruit. @10. Sow mid Mar-Apr. £2.49
FT11 Yellow Watermelon Janosik  
Unusual Polish variety with yellow 
flesh & black seeds for greenhouse. 
@40. Sow Feb-end Apr. £2.49
FT14 Fig Plant Panino 
Produces ‘Fioroni’ figs in June, with 
the real figs arriving mid Aug and all 
Sep. Large, flat figs, resistant with 
thick, light green skin and sweet 
flesh. (Mainland UK). £19.99

FT15 Black fig Brogiotto of Tuscany 
Particularly suited to colder areas. 
Low yield but extremely good quality 
aromatic mid/small figs produced 
from mid Sep until first frosts. 
Eaten with cheese and is traditional 
accompanyment to Parma ham. 
(Mainland UK). £19.99
FT16 White Table Grape 'Italia' Plant 
The most widely used variety in the 
world. Large golden bunches 8-900g 
each. Vine can be wrapped in film to 
preserve fruits till Jan, (depending on 
location). (Mainland UK). £19.99
FT17 Fragolino or Concorde 
Strawberry Grape 
Fruit is naturally strawberry 
scented. Used to make 'Fragolino' 
wine in Italy which makes a superb 
aperativo. (Mainland UK). £19.99

FT19 Pomegranate Tree ‘Dente di 
Cavallo’ (Horses teeth) 
Usually flowers in June, fruits 
September. Rustic plant, easy to grow, 
not affected by excessive humidity or 
dryness. Needs protection from cold. 
(Mainland UK). £19.99

FT24 Kaki (Persimmon) Tree -  
Living about 50 years and very 
hardy. Soft fruits with sweet flesh 
which mature with frost. Can 
survive upto 4 months below zero.  
(Mainland UK). £24.99

Strawberry Plants
Raggi Vivai have been producing 
strawberries for decades. 1 pack of 
8 plants DELIVERED DURING APRIL 
costs £8 or multibuy any 2 packs 
for £15, plus P&P. UK ONLY.

FT29 Strawberry Maya - Exclusive 
to Seeds of Italy. Vigorous plant 
producing an early abbundant 
crop. Normally grown in Northern 
Italy with harvest Apr - Jun. 
(Mainland UK). 

FT30 Strawberry Selva - Produces 
over a long period, May to Sep. 
Expect first fruits after about 90 
days. Easy to cultivate, very reliable 
and good for the novice especially. 
(Mainland UK). 
LB20 GOJI Berries - Easy to grow 
super-food. Winter hardy after 1st 
year. Sow Spring/Summer.  
(Mainland UK). £3.29
LB21 Liquorice - Native to the med, 
and Pontefract since about 1600. Sow 
Spring /Autumn. (Mainland UK). £2.49

Fruit
You will need a greenhouse for the melons. The Cantaloupe melon is considered to 
have the best flavour to eat with Parma ham. It was originally grown in the Papal 
gardens of Cantalupo near Rome during the Renaissance period. 

FT14

FT15

FT6

FT9

LB21

FT19

FT16

FT5

FT12 Melon Zatta of Padua
Called 'Brutto ma Buono' in Italy, 
or Ugly but good. Scalloped, scaley 
skin, but sweet orange flesh from 
Padua. Described by Giaccomo 
Castelvetro in 1614 in his book 
'The Fruits, herbs and vegetables 
of Italy'. @30 seeds. Sow from Feb 
- Jun. £2.19FT12

FT1

FT24

LB20
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Black Summer or 'Scorzone' Truffle (Tuber Aestivum Vittad.) – Called a ‘Truffe Anglais’ 
(English Truffle) in France, it's the easiest truffle to cultivate and usually eaten with eggs, 
potatoes, asparagus, grated into parmesan, pasta, risotto and sauces. Walnut to orange sized 
truffles. Harvest Jun-Aug. The only edible truffle for summer harvest in the UK. 
Bianchetto or 'Marzuolo' White Truffle (Tuber Borchii Vittad.) – Tolerates a wide range of 
soils and is traditionally used shaved onto eggs, pasta and risotto. It has an intense perfume 
and flavour and exceptional quality. Produces pea to apricot sized fruits from Jan – Apr.

The plants are about 30cm tall and should be planted in full to half sun. Trim back to 2-3m. The 
nuts are edible and truffle production starts 5-8 years after planting. A typical plant could produce 
@50g of truffles after 6 years and 80-100g after 12. Use a truffle dog or 
carefully dig around the fibrous roots up to 40cm in depth taking care not 
to damage the plant. Just because you don’t find a truffle does not mean 
there weren’t any and performance is subject to conditions of course. 
Truffles prefer stony soil that is not compacted, with a PH of between 6.5 – 
8 which is free draining (even if clay). 

HAZELB – Black Summer Truffle Tree £30
HAZELW – White Borchii Truffle Tree £40
HAZELP – Pair of black and white truffle trees £60
HAZEL4B – 4 Black Summer truffle trees £99
HAZEL3W – 3 white Borchii truffle trees £99 
Please contact us for info on bulk pricing. Trees subject to availability. 
Trees are certified as being capable of producing truffles when sold but 
performance will then be subject to conditions so we cannot guarantee truffle harvests.

Truff les
Italian Truffle Trees by Raggi Vivai, Emilia Romagna

Truffles are underground mushrooms which live on the roots of certain trees and they are 
considered to be the ultimate gastronomic experience. Raggi Vivai have been producing 
truffle trees for the professional market for over 25 years and test the hazels first in house 
before they are certified by the Universities of Aquila and then Perugia. This means that 
Raggi Vivai are able to guarantee the plants as being ‘capable of producing truffles’ – that 
they have the truffle spores on them when sold. Most Black Summer and Bianchetto truffles 
are produced on truffle farms and though they are both native UK species which are found 
in the wild here, very few people in Britain go looking for these prestigious funghi.
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Annuals
F1b Alyssum Violet Queen 
A larger flowering variety, which 
flowers all summer. Full sun. H 20cm. 
Sow Spring. 1g. £2.19

F1c Aster Unicum 
Mixed colour feathery flowers for 
beds and cutting. Sow late Spring. 
H 50cm. 2g. »£1.79
F3 Busy Lizzies (Impatiens) 
Popular mixed colour hybrid. Likes 
shade. H 30cm. Sow Spring £2.49

F4a Calendula Fiore Semplice 
Orange - Simple orange flowers 
which bloom over a long period. 
Sow Feb-May. £2.19
Calendula Orange A Fiore Semplice 
Easy to grow, blooms for long period. 
H 40cm. Sow Spring. 3g. »£1.79
F5 Californian Poppy (Escolzia) 
Yellows, reds and pinks. H 40cm. Sow 
Mar-May & Aug-Sep. £2.19

F5a Celosia Cristata Multicolour 
Cocks crest flower. Vivid colours.  
H 50cm. Sow Mar-Jun. 1.6g. £2.19
F7 Chinese Lantern Alchechengi 
Franchetti - Pretty ornamental 
orange fruits . Sow mid Apr-Jun. £2.19

F7a Cobea Scandens 
Annual, easy to grow bell shaped 
flowers. H 250cm. Ideal for walls & 
pergola's. Sow Mar-Jun. £2.19
F8 Convolvulus Bella di Giorno 
’Beauty of the Day’  
Lovely open trumpet flowers. 
40cm. Sow Spring £2.19

F9 Cornflower Fiordaliso Mix 
Mixed double prairy flowers.  
H 50cm. Sow Mar-May. £2.19

F9a Cornflower Jubilee Gem Blue 
Annual. Upright plant 50cm tall with 
blue flowers of great decorative 
effect. Ideal for borders and for 
cutting. Sow Mar-May. £2.19

F9b Dimorphoteca Sinuata Mix 
Easy to grow and ideal for patios. 
Vivid daisy like flowers. Sow Spring.  
H 30cm. 1g. £2.19

F13a Flax Ornamental Sky Blue 
Annual plant 50cm tall. Upright, 
rustic and easy to grow. Ideal for 
flower beds and vases. Sow Mar-
May. £2.19
F17 Gomphrena Globosa 
Multi coloured. H 40cm. For beds and 
cutting with its poker like blooms. Sow 
Mar-May. £2.19

F17a Iberis Pink And White 
Plant in a sunny position for 
blooms all summer. Ideal for 
borders and cutting. H 40cm. Sow 
Spring. 2g. £2.19
F19 Livingstone Daisy 
(Mesembryanthemum)  
Vibrant mixed coloured flowers.  
H 30cm. Sow Mar-end Jun. £2.19

F19a Lobelia Crystal Palace 
Ideal for borders, flower beds and 
rockeries. Compact blue carpet. 
Sow Spring. 0.3g. »£1.79

F22 Marigold Dwarf Tagete Patula 
Nana  
Long lasting dwarf. 30cm.  
Sow mid Apr-mid Jun. £2.19

F23 Marigold Tall Tagete Gigante 
Mixed giant marigold. H 60cm.  
Sow Apr-mid Jun. £2.19
F24 Mirabilis Jalapa (Belle de Nuit) 
Bella di Notte  
Flowers open at Sunset, Nice scent 
in the evening. H 70cm. Sow mid 
Mar-end Jun. £2.19

You'll be familiar with our vegetable and herb seeds which we produce mainly ourselves with 
their huge seed quantities and very high quality seed, but you may not have tried our flowers 
before which are the same quality and again with a proper amount of seed in the packet as you 
would expect. Some are single colour and some are mixes, but they all offer value for money 
and a really nice range. 

We have some very special varieties like the Italian Eidelweiss or Stella Alpina as we call it with 
its soft white blooms which will die back in the winter and burst back to life in the Spring as it 
would in the Alps. Sunflowers in shades of yellows, oranges and reds, mixed colour packets of 
Nasturtiums and Sweet Peas, beautiful Nigella, Cornflowers which fill rolling hills and lots of 
lovely cottage garden plants, border flowers and flowers for cutting or drying. 

F9

Flower SEEDS & SUNDRIES

F20a Margherita Carinatum 
Giant multicoloured daisy in 
stunning colours. 70cm tall.  
Resists low temps. Fabulous at 
creating spots of vivid colour in 
borders, flower beds and to create  
colour in the front garden! Sow 
Spring & Autumn. £2.19F20a

F1b

F1c

F4a

F5a

F7a

F9b

F17a

F23
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beds, borders and pots. Plant about. 
H 50cm. Sow from Jul-Sep. £2.19
F56 Begonia Semperflorens 
Easy to grow. Ideal for pots. Mixed 
colour, flowers spring to autumn. H 
15-30cm. Sow Feb-Apr £2.49
F58 Everlasting Mixture - Fiori 
secchi Semprevivi 
Suitable for cutting. Contains 
(everlasting), Gerbia, Gypsophila, 
Leuchantemun, Delphinium and 
Thrift. H 65cm. Sow Apr-Jun. £2.19
F59 Portulaca 
Rustic plant. Prefers full sun and 
flowers all summer. Suitable for 
borders and rockeries. Sow Mar-
Jun. »£1.79
F60 Ornamental Chilli 
Mixed colour ornamental fruits. 
Suitable for containers and pots.  
H 30cm. Sow Mar-Jun. £2.19

F61 Fiori Rose Pink 
Pink annual flower mix. Sow spring 
to summer. £2.19

F62 Fiori Rossi Red 
Red annual flower mix. Sow spring 
to summer. £2.19

F63 Fiori Blu Blue  
Blue annual flower mix. Sow spring 
to summer.  £2.19

F64 Fiori Bianchi White  
White annual flower mix. Sow 
spring to summer. £2.19

F65 Fiori Gialli Yellow  
Yellow annual flower mix. Sow 
spring to summer. £2.19

F68a Red, White and Blue flower 
mix collection (3 packs as listed just 
above). Sow Spring. »£4.99

F71 Ornamental Cabbages 
Brilliant for winter colour till March 
outside! Sow Jun-Aug. 1g. Sow 
Jun-Aug. £2.49

F72 Thrift Statice Grandi Fiori 
Old fashioned and easy to grow. 
Ideal for drying. H 50cm. Sow Feb-
Jun. 0.5g. £2.19

F73 Morning Glory Caerulea Blue 
Perfect where you want climbing 
colour or pretty shaded areas. H 
250cm+. Sow Mar-Jun. 0.5g. »£1.79

Biennials
F6 Campanula a Grandi Fiori 
Mixed bell flower. H 60cm. 2g. Sow 
Apr-May & Sep-Oct. £2.19

F6a Carnation Chabaut Doppio 
White 
Double flower for summer sowing. 
Easy to grow. Ideal for cutting. H 
50cm. Sow Jul-Sep. 1g. »£1.79
F12 Delphinium  
Speronella Multicolor. Suitable for 
cutting. H 70cm. Sow Mar-mid Apr 
& Sep-Oct. £2.19

F25 Mixed Tall Annuals 
Seven annual varieties in this 
packet make it outstanding value. 
H 55cm. Sow Mar-Jun. £2.19
F26 Mixed Annual Climbers 
Morning Glory, Nasturtium,  
Sweet Pea. Sow Mar-May £2.19
F28 Morning Glory 
Ipomea Multicolor - Mixed. H 150cm. 
Sow mid Mar-end May. £2.19
F29 Nasturtium Climbing Mix 
Great for pergola's and walls.  
H 200cm. Sow Mar-end May. £2.19
F30 Nasturtium Dwarf Mix 
Leaves and flowers have peppery 
flavour when eaten, look great on a 
salad. H 35cm. Sow Mar-end May. £2.19
F31 Nigella of Damascas Mixed 
Purple, deep pinks/white flowers 
suitable for drying. H50cm. Good 
pollinator. Sow Spring. £2.19
F32 Ornamental Mais Corn 
Ideal for drying. Very attractive room 
decoration. Sow Apr-Jun. £2.49
F34 Petunia Compatta Dwarf Mix 
Ideal in pots and in borders for 
adding colour. H 20cm. Sow Mid Jan-
end Mar. £2.19
F36 Prato Giapponese ‘Japanese 
Meadow’ - 8 flowers & 45% grass 
seed. Great for bald lawn patches. 
Sow Mar-Jun. £2.19
F38 Rudbeckia Gloriosa Multicolor 
Delicate flower petals and 'black 
eye'. H 40cm. Sow in Spring. £2.19

F38a Rudbeckia Purple Red 
Annual, 90cm tall with delicate 
purple flowers ideal for borders. 
Sow Mar-May. £2.19

F38b Salvia Splendida Scarlet Beauty 
Fire red spikes over green leaves. 
Easy to grow. H 60cm. 0.5g.  Sow 
Spring. £2.19
F41 Sweet Pea Pisello Odoroso 
Mixed colours. Very popular climber.  
H 150cm. Sow Mar-end Apr. £2.19
F45 Tabacco Ornamentale 
Perfumed flowers open at sunset. 
Sow Mar-May. £2.19
F47 Zinnia Thumbellina 
Mixed, with long lasting flowers. 
Suits all soils. H 20cm. Sow Apr-mid 
Jun. »£1.79
F48 Zinnia Cactus 
Suits all soils. Mixed colour.  
H 70cm. Sow Apr-mid Jun. £2.19
F49 Scabiosa  
Pack contains Purple, white, pink 
and red flowers. Sow Apr-Jun. £1.69
F52 Aster Piuma di Struzzo 
Annual. Mixed colour. Suitable for 
beds and as cut flowers. H 50cm. 
Sow Apr-Jun £2.19
F53 Balsamina Balsam 
Mixed colour. Prefers partial sun. 
Flowers all summer. Suitable for 
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F16a Gerbera Hybrid Grandi Fiori Mix 
Large flowered. Lovely in the 
garden, ideal for cutting. H 50cm. 
Sow Spring. 0.2g. £2.19
F20 Lupin - Lupino Alto 
Mixed, tall flower creates spots 
of colour. Classic cottage garden 
flower. Sow Spring. £2.19
F27 Mixed Rockery Flowers 
5 mixed varieties in one packet. 
Sow Mar-end of Jun. £2.19
F37 Primula dei Giardini 
Large, mixed colour Primula.  
Half-hardy. H 30cm. Sow Feb-end 
Mar. £2.49
F39 Snap-Dragon Gigante  
Suitable for cutting and easy to grow. 
H 65cm. Sow Mar-end Apr. »£1.79
F50 Passiflora Cerulea 
Climbs so is ideal for walls, 
pergola's and dividing screens. Sow 
Feb-Apr. £1.69
F51 Strelitzia 'Bird Of Paradise'  
Not hardy. Beautiful flowers 
resemble an exotic birds head. Sow 
Feb-Apr. £2.19
F55 Snap Dragon (Dwarf) 
Mixed colour. Ideal for beds and as 
cut flowers. Prefers full sun.  
H 30cm. Sow Feb-May £2.19
F57 Blanket Flower - Gailardia 
Mixed colour. Suitable for borders 
and very pretty. H 40cm. Sow Jun-
Aug. £2.19

F66 Achillea Filipendula Yellow 
Producing umbrella’s of small 
yellow flowers. H 120cm. Sow Jun-
Aug. £2.19

F69 Cacti Mixed Pack 
13 different varieties. Sow Mar-Jun 
and grow indoors. £2.49

F70 Perennial Flower Mix 
Perennial mix in varying colours, 
sizes and shapes. Contains 
yellow Alissum, Digitale, Nigella, 
Rudbeckia, Saponaria, Delphinium. 
H 40-90cm. Sow Mar-Jul. £2.19

F14 Forget-me-not 
Non-ti-scordar-di-me. Mixed colour. 
Ideal for making posies. H 20cm. 
Sow Apr-end May. £2.19

F14a Foxglove Digitale Multicolour 
Cottage garden favourite in 
yellow, pink, red, orange. Sow Apr-
Aug. H 100cm. 1g. £2.19

F14b Gypsophila Pink and White 
'Elegans' Traditionally used in 
bouquets. Highly decorative flower 
displays. Sow Mar-Sep. 2g. £2.19
F18 Honesty Flower Lunaria 
Known as the “Pope’s money” in 
Italy. H 30cm. Sow May-Jul. £2.19
F42 Sweet William Garofano Dei 
Poeti Singolo 
Mixed colour single flower.  
H 30cm. Sow Jul-end Aug. »£1.79
F43 Double Sweet William 
Garofano dei Poeti Doppio  
Double flowered. H 30cm. 
Sow Jul-end Aug. £2.19
F44 Swiss Pansy Viola Suisse 
Mixed colours for bedding. H 15cm. 
Sow Jun-Aug. £2.49

F44a Pansey Viola Del Pensiero Mix 
A wide range of colour variations. 
Sow Jun-Aug. 1g. £2.49
F54 Carnation Chabaud 
Mixed colour. Suitable for beds, 
pots and as cut flowers. H 50cm. 
Sow Jul-Sep. £2.19

F74 Violaciocca Gillyflower 
Upright plant 25cm tall with long 
compact perfumed flowers. 06.g. 
Sow Feb-Apr & Jul-sep £2.19

Perennials
F1 Aquilegia F1 
Stunning mixed colour alpine which 
will self seed for the following year. 
H 60cm. Sow Feb-end Apr. £2.49
F2 Aster Alpinus 
Found in the alps. Rustic daisy-like 
flower, purple to white. Ideal for 
ground cover, borders & rockeries. 
H 20cm. Sow Apr-Jun. »£1.79

F6b Campanula Carpatic Blue  
Produces chalice shaped flowers.   
H 30cm. Sow Apr-Oct £2.19
F10 Cosmos Bipinnatus 
Easy to grow and flowers untill 
autumn. Lovely mix of colours.  
H 100cm. Sow Feb-Jun. £2.19
F13 Eidelweiss 
Stella Alpina - from the alps. Likes the 
cold. Ideal for rockeries. H 15cm. Sow 
Feb-mid Jul. £2.49
F15 Gazania 
Mixed. Full sun. Half-hardy.  
H 30cm. Sow Spring £2.49
F16 Geranium a Grandi Fiori 
Fabulous in baskets on balconies 
and patios. Sow Aug-Oct. £2.49
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SUN10

SUN2 Sunflower Evening Sun 
150cm. Annual. Large orange 
flowers with dark centre. Ideal for 
sunny borders and for cutting. 

SUN3 Sunflower Formula Mixture 
Annual. Mix of sunflowers selected 
for their range of colours and 
height (130-160cm). Very striking.

SUN4 Sunflower Leopold Mix  
150cm. Lush plant, good sized 
yellow flower and large dark centre. 
Ideal for borders and for cutting.

SUN5 Sunflower Moonshine 
Annual. 150cm tall. Yellow flowers 
with large dark centre. Ideal for 
sunny borders and for cutting.

SUN6 Sunflower Dwarf Sunspot 
Annual. Dwarf 40cm. Upright, mid 
sized, intense yellow with large 
centre. Ideal for containers on 
balconies or equally in the ground. 

SUN7 Dwarf Sunflower Giallo a 
Fior Pieno - 60cm tall. Produces full, 
compact, intense yellow flowers. 
Ideal for borders and containers.

SUN8 Sunflower Orange Sun  
160cm tall. Produces orange puff 
ball flowers and a small green 
heart. Super for cutting. 

SUN9 Sunflower Ornamental 
Multicolour - Annual. 150cm tall. 
Large mixed colour flowers with 
simple petals. Ideal as a flower for 
cutting. Requires a sunny spot

SUN10 Sunflower Paquito Extra 
Mixture - Dwarf 40/50cm tall and 
selected for it’s range of colours and 
striking aesthetic effect. Ideal for a 
border or container. Half or full sun.

SUN11 Sunflower Red Sun  
160cm tall. Produces large flower 
with dark red petals with a mid 
sized centre. Ideal for cutting.

SUN12 Sunflower Tall Sungold 
Compact yellow flowers with lots 
of yellow without centre. Superb 
for borders and for cutting.

Golden Line Flower Range
Specially selected sunflowers - All at £2.49 each

SUN2

SUN3

SUN4

SUN7

SUN8

Specially selected poppies - All at £2.49 each

POP1 Poppy Rhoeas a Fiori Doppi 
Annual plant with thin, upright 
stalks. Brightly coloured double cup 
shaped flowers ideal for borders.

POP2 Poppy Glaucum Red 
Bright red coloured cup shaped 
flowers ideal for decorating 
borders and for cutting.

POP4 Poppy Alpinum Mix  
Brightly coloured cup shaped 
flowers ideal for borders and beds.

POP5 Poppy Nudicaule Lemon

Upright stalks with yellow coloured 
cup shaped double flowers which 
ideal for decorating borders.

POP6 Poppy Mission Bells Mix 
Brightly coloured cup shaped 
flowers ideal for a field effect.

POP7 Poppy Nudicaule Excelsior 
Brightly coloured cup shaped 
flowers for borders and for cutting.

POP8 Poppy Orientale Scarlet - Red 
coloured cup shaped flowers which 
ideal for borders and for cutting

POP9 Poppy Orientale Mix - Red, 
yellow, white and pink cup shaped 
flowers with black centre. 

POP10 Poppy Fior di Peonia Doppio 
Peonia shaped double flowers 
ideal for borders and for cutting.

POP11 Poppy Rhoeas Shirley 
Double Mix - Plant with double 
flowers and delicate pastel shade 
cup shaped flowers for borders. 

POP12 Poppy di Campo a Fiore 
Semplice Mix - Gives a lovely 
meadow effect of tall flowers in 
whites, yellows, oragnes, pinks and 
reds. Ideal for open areas.

POP13 Poppy Victoria Louise 
A very delicate and old fashioned  
variety with pink ruffled flowers.

POP13

POP11

POP9

POP5

10p for every 
packet sold 
will go to 
the charity 
HighGround
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As an allotmenteer, I hate slugs and snails – they eat all my veg! But I also hate spreading slug pellets randomly 
all over the garden as I have hedgehogs and frogs, plus I keep chickens in my Harrow garden. So I was very 
pleased to find this simple to use product, the Slug Bell.

It is safe for children, pets and wildlife. It is also safer for the environment as it prevents the pellets (organic or 
conventional) being immediately washed away into the soil.

They can be moved around the garden, keep the pellets dry even if watering the garden and are hand painted.

Simply place the pellets in the elevated basket provided, insert the basket's metal spike into the ground and 
place the bell over it to protect it from the elements. The yeast in the pellets will attract the slugs to the bell 
day or night to feast on them rather than your valuable crops. 

 

SBPOT Pot Plant Bell (effective over 1.75m/4ft diameter area)

£10.99 each

SBDOME Slug Bell Dome (effective over 2.5m/8ft diameter area)

£12.99 each

(Buy one of each for just £20 the pair  
(SBPOT plus SBDOME in any colour)

The perfect gift for the gardener.

 

Four attractive designs available, 
please select from the following

GRN1 Radish – Surpresses weeds and adds humus and organic matter. Sow 
Spring and Autumn.
GRN2 Mustard – Surpresses weeds and adds humus and organic matter. Sow 
Mar - Oct.
GRN3 Common Vetch – Nitrogen fixer which suffocates weeds and adds 
organic matter. Sow spring/autumn
GRN4 Field Beans – (Vicica Faba Minor) Nitrogen fixer which adds organic 
matter. Sow spring/autumn
GRN5 Clover Incarnate – Nitrogen fixer which adds organic matter and 
resists low temperatures. Sow spring and autumn.
GRN6 Green Manure Mix - A selection of all of the above in a 100g box. 

Green Manures
These are varieties grown to fix nitrogen, add organic matter, control pests or suppress weeds naturally 
without the need for using damaging chemicals. Sow, cut back before flowering and dig in to 20cm depth. 
Each packet costs £2.99.

Slug Bell

Tudor Rose Blue Flower Marigold Flower Green Flower
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Food MARKET
Italy has a wealth of artisan products, each with an amazing story and provenance and we have 
decided to focus on a very few but very special foodstuffs from only the best quality producers 
make them available for your table. Each is a story of tradition forged through nature, through 
toil, dedication, passion but overall with pride. And we too are proud, proud to be able to 
introduce you to these artisan products and we hope you will be proud to serve them to your 
family and friends. (All products are for UK delivery only).

Borghini of Arezzo, Tuscany
Borghini are a really nice company dealing in Natural Foods based in Tuscany and their products 
have been made only with natural ingredients for over a generation, many of which are local 
where possible. Here is a selection of some of our Borghini Favourites

Traditional natural cake and biscuit mixes
People think that because these happen to be also gluton free*, there is something missing, 
substituted or added. But they are just natural and made using the best non wheat flours like 
pistachio, walnut or almond for example. Check them out below, they are really tasty, fun to do 
with the children but genuine enough for an afternoon tea.

Pistacchio Choc Chip Biscuit Mix *Gluton Free

Pistacchio flour is very expensive but well worth it. Mix 2 large eggs, shape your biscuits and bake. Ingredients 
Pistacchio flour, maize starch, chocolate chips.  
FM2A 250g. £4.49

Coconut ‘Cocchini’ Choc Chip Biscuit Mix *Gluton Free

Mix 2 eggs, shape your biscuits and bake. Ingredients: coconut, sugar, chocolate chips.  
FM2B 250g. Makes 8-10 biscuits. £3.25

Almond ‘Mandorle’ Choc Chip Biscuit/Cake Mix *Gluton Free

Make either biscuits or cake. 47% almond flour, sugar, mais starch, 3% almond kernels.  
FM3A 300g. £3.25

Walnut ‘Noci’ Choc Chip Cake Mix *Gluton Free

Mix 2 egg whites, melted butter, water and yeast, pour into a cake tin and bake. Ingredients Walnut flour, 
sugar, choc chips, maize starch, milk. 6-8 portions. FM4A 250g. £3.25

               tel: 020 8427 5020                                                        www.seedsofitaly.com36



Edible Tuscan Flowers 
‘Fiori in Cucina’
Traditionally used in a 
range of dishes from 
Panettone to cheese 
sauces, edible flowers will 
enhance many dishes, 
delicately flavouring them, 
adding colour, depth and 
beauty. The packets will go 
a long way. Packed in an 
environment where nuts, 
celery, sesame, cereals and 
milk products are present. 
A really special ingredient 
to make your normal 
dishes something special.

Edible Cornflowers

The most beautiful purple flowers, ideal with Cheese sauces, risotto's, soups, cakes, fruit salads and with 
gnocchi in particular. A very hard-to-find ingredient. FM10A 10g packet. £2.39. 

Edible Mallow flowers

These beautiful mauve flowers are excellent in soups, omelettes, cakes, fruit salads and with red meat in 
particular. Eaten since roman times. FM10B 10g pack. £2.39 

Edible Orange Blossom Flower

For use in cakes and biscuits, custards and creams, chocolate sauces, with cheeses, in panettone and pastries 
including Middle Eastern, Neapolitan, Sicilian etc. An amazing, rare quality ingredient FM10C 20g. £2.99

Edible Rose Flowers

With its gentle flavour, it is ideal for use in cakes, risotto and with long pasta shapes, in pastries, Cakes, biscuits, 
jams and jellies as well as in Middle Eastern and Greek dishes. FM10C 20g. £2.39

Castagnaccio  
Dry Mix
An excellent traditional 
Tuscan dessert cake, the 
mix consists of Italian 
chestnut flour, pine nuts 
and raisins in the correct 
proportions. Suitable for 
Vegans. It is made with 
olive oil and either some 
rosemary according 
to legend, for love, or 
fennel seeds. Really an 
excellent traditional dish 
to impress at any dinner 
party. Goes incredibly 
well with coffee or with 
sweet dessert wine like 
Vin Santo or a Moscato. 
FM2 250g. £4.85

Amaretti Biscuit Dry Ingredients Mix
All the dry ingredients needed to make your own 
home made Italian amaretti from Borghini of 
Arezzo in Tuscany including the crucial almond 
and apricot kernal flour. Eat them warm from the 
oven and they will be gooey. Let them go cold and 
they will be crisp. FM3 250g. £4.85

Brutti Ma Buoni BiscuIt  
Dry Ingredients Mix
'Ugly but tasty' literally translated, these are 
a classic of Milano where these biscuits hale, this 
mix contains almond flour, hazelnut flour, sugar 
and vanilla sugar. They melt away into your mouth 
and whilst not well known in the UK, we really 
wanted to include them as they are so good. 
FM4 260g. £4.85

Other Ideas
Strawberry Risotto ‘alle fragole’

A traditional dish containing Italian ‘Roma’ risotto rice, strawberries and rose petals. Add to broth with a little  
sauted onion and tomato if you wish to enrichen it further without overpowering the strawberry. About 15-20 
mins later add a knob of butter and parmesan.  Makes 2 romantic starters! FM11 170g pack. £2.79

Insalata & Co, Natural Seed & Nut Sprinkle 

Add a tablespoon to your favourite salad and mix it in, Italian olive oil and some balsamic vinegar. High quality 
ingredients - toasted cashew, almonds, pumpkin seeds, sunflower seeds, walnuts, salt. FM12 100g. £2.19
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Italian Pine Nuts Pinus Pinea
It is almost impossible to find Italian pine nuts in the UK 
and these Mediterranean gems are not oily, can be up 
to twice as long as Chinese ones, are nutty with no black 
bits. They are collected by hand but most of all, they are 
super high quality and full of flavour with overtones of 
orange and no oily flavour.

 In Italy we would use them to make Pesto Genovese, 
in cakes and deserts, in pasta toasted first they are 
unbelievable, with fish ..... it depends on the region you 
are in but Italy being 74% Alpine, pine nuts are used 
all over the country from Sicily in the South, up the 
Apennines and into the Alps and Dolomites.

Almost all pine nuts in the UK are from China with some 
from Pakistan and a smattering of other countries, they 
are not as high quality being quite small, oily, have 
unsightly black/brown ends and have been linked to a 
condition called 'Pine Mouth' which can leave a bitter 
taste in your mouth for up to 9 months and there is no 
treatment. No pine mouth with Italian pine nuts and the 
quality of the product is reflected in the price. UK only.
 

FM1 20g pack £3.30. 2 packs for £6

FM1a 50g pack £6.79. 2 packs for £12

All Natural Eat-All Edible Fruit Tea
Now here is something very special. A heaped 
teaspoon of the NATURAL fruits into boiling 
water for 7 mins, you can eat the natural fruit 
pieces with a spoon and also enjoy the tea.  
The leaves and fruits burst with flavour. We 
think you’ll love it as much as us. No colours or 
preservatives and only natural flavours. £2.69

Tisane "tra buoni amici" Friends Fruit Tea
Ingredients: dog rose, apple, amarena cherry, 
raisins and completely natural flavourings. 
FM13A 50g UK Only. 
Tisane "Lui e Lei" His & Her’s
Ingredients: dog rose, Karkade', apple, lemon 
rind and sunflower. FM13B 50g.

Red wine salt ‘Vino Rosso’

Use with any red meat or game, in stews and 
casseroles, with hearty pasta and tomato based 
sauces, coq au vin and more. FM14A 100g

Basil Salt ‘Basilico’ Sprinkle onto tomato with 
mozzarella, into a tomato sauce or use in a 
summer salad. FM14B 100g

Porcini Mushroom Salt ‘ Funghi Porcini’

Italian salt with 5% porcini mushroom to 
enhance any mushroom dish, especially risotto 
or pasta. Use to lift a steak and mushroom pie or 
your tomato sauces. FM14C 150g

Flavoured Tuscan Salts
We couldn’t resist these completely 
natural, traditional Tuscan sea salts 
flavoured with red wine, basil or porcini 
mushroom. Each salt will lift your ‘cucina 
povera’ dishes simply and with little effort. 
Each £2.19. UK Only. 
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Lentil of Colfiorito, Umbria
Produced ONLY in the high plains of Colfiorito in Umbria 
in the fertile earth once a lake which slowly dried leaving 
a unique microclimate and soil makeup. So many lentils 
are now in the shops - red, green, yellow, small, large and 
with no provenance or regionality, often coloured and with 
preservatives, and they just cannot live up to such high 
quality low productions like the Colfiorito Lentil. 

With quality ingredients comes flavour. The flavour found 
only in an artisan product which has been cultivated for 
centuries in the same region. Use Colfiorito lentils and 
you lentil dish is suddenly transformed into a fine dish 
with depth of flavour, the same approach of Michelan 
star restaurants and top chefs the world over. Average 
ingredients make average dishes, no matter who cooks 
them! 

The lentil is small and tender and naturally varies in colour 
from yellow to green to red and it needs no soaking, 
cooking from dry in just 20 minutes. It is superb 'in umido' 
cooked with some pancetta (bacon), onion and some broth. 
UK only.

FM7 350g Packet for eating, not sowing! Serve with an 
Umbrian Torgiano Red DOCG. £4.99 each or  
FM7MB 2 packs for £9.50

Zolfino Bean of Pratomagno Tuscany
Almost extinct by the 1970's, the noble Zolfini are considered by some 
as one of the finest shelling beans in the world, picked by hand in 
Tuscany and ONLY found in Pratomagno in a given geographical region 
consisting of 3 villages. It is described as ‘the lost flavour of the Tuscan 
countryside’. We get asked for these all the time, despite the price tag.

The Zolfino bean is a noble bean proud of its small territory of 
production along the Strada Setteponti in the pre-alpine hills and 
mountainous overhanging peaks along the old Roman Cassias Vetas 
route. Many have tried to copy it unsuccessfully and there are still only 
few producers of Zolfini beans in its home area.

It is called Zolfino as it has a very light yellow colour, like sulphur and 
it has the finest thinest skin which food critics describe as melting in 
the mouth like 'l'Ostia' - the host in church. It has a creaminess and is 
recommended in Tuscan dishes, eaten with Chianti and Tuscan olive oil. 
UK only. 

FM5 350g pack for eating, not for planting! £10.99 each or 
FM5MB 2 packs for £20 

Chickpea Piccino of Chianti
A very old regional variety grown ONLY in the 
Tuscan hills of Chianti, Valdarno and Pratomagno, it 
is of small size, harvested by hand with exceptional 
flavour characteristics and balance of proteins, fats 
and carbohydrates. Because it is skinless, it is easily 
digestible for children and the elderly and is of 
exceptional quality.

Soak for at least a day changing the water at least 
once, before boiling from cold for about an hour. Can 
be used in Minestrone and a whole host of dishes 
with great success. It is wonderful served hot on its 
own with salt and pepper and good Tuscan olive oil, 
but they are particularly well suited when served with 
fish. Serve with a White Chianti. UK only.

FM6 350g pack. £4.99 each or 
FM6MB 2 packs for £9.50

Ribollita Campagnola Toscana Pulses Mix
THE classic dish of 
Tuscany which you 
can recreate using this 
authentic mix from.... 
Tuscany! Pre soak for 
only 2 hours before 
cooking for 45-50mins. 
A rustic dish containing 
beans, olive oil, stale 
bread, leek, carrot, 
tomato, onion and 
parsley. Warming 
winter food. Serve 
with a good Tuscan 
wine and rustic bread.

FM5B 170g. £2.89
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Regional Artisan Cheeses
We have sourced some outstanding regional cheeses made using milk from local herds and 
traditional techniques to rediscover ancient flavours. Each cheese is unique being manually 
worked in the artisan way by experienced craftsmen as jewellery would be. They should be 
enjoyed at room temperature with good jam, honey or fig and always with regional wine.

Gran cru di Grotta Gran Cru di Grotta – 18th Century  
Cave Aged Cheese, Brisighella

This semi matured Pecorino type cheese is aged 
in the restored 18th Century Cave of Villa Corte 
where it receives a slow and consistent ripening. 
The cheese forms its distinctive yellow ochre 
aged rind due to the unique moulds that thrive 
undisturbed inside the cave before being wrapped 
in a fine muslin cloth. It is cream coloured inside 
with small irregular holes, a rich texture and is very 
flavoursome. Serve with a good red UK only.

FM10a 400g £10.99 FM10b 1kg £24.99  
FM10c 1.5kg (min) -1.7kg £36.99

Il Balsamico – Balsamic Vinegar Cheese, Treviso

The king of vinegars from Modena, aged in oak barrels like a fine wine, is combined with fine cheese in a 
blessed marriage. The result is depth of flavour with hints of sweetness from the balsamic reminiscent of the 
finest grating cheeses. Serve with Barbera, Amarone or Valpolicella full bodied red wines. UK only.

FM11a 400g £9.49 FM11b 1.5kg (min) £32.99

Il Tartufaio – Truffle Cheese, Forli’

Made using Tuber Aestivum truffles, this fresh cheese is only ripened for about 20 days. It leads firstly with a 
fine tang but it is the truffle which lingers and it works amazingly well with potato and eggs, but melted into 
pasta or risotto it is the best. Vacuum packed for freshness. Serve with Pinot, Chardonnay or Barolo. UK only.

FM12a 410g min wheel £14.99

Formaggio alla Birra – Cows Cheese with Beer *new*

We include this cheese after a cheese tasting because we absolutely loved it. People forget that we don’t just 
do wine in Italy and it is a modern cheese made using traditional artisan techniques. UK only.

FM13a 350g £7.49 FM13b 1.5kg £27.99

Cacio e Pere – Pecorino with Pear – Tuscany *new*

With its light chestnut skin, this cheese is fruity without being sweet, leaving the palate asking for more. This 
artisan sheep’s cheese is matured for at least 45 days. Serve with Sangiovese or Chianti. UK only.

FM14a 400g £10.99 FM14b 1kg (min) wheel £24.99

Pecorino with Chianti DOCG – Tuscany *new*

This is a top end cheese, marrying 2 traditions of Tuscany and 
it is a marriage made in heaven by an artisan. The must of the 
wine comes through but whilst the alcohol has gone, the flavour 
remains. UK only.

FM15a 400g £11.99 FM15b 1kg (min) wheel £26.99

Ulivo **Award winning cheese** – Brisighella *new*

Over 150 judges from 24 countries awarded Ulivo 1st prize Gold 
(semi hard cheese category) in the World Cheese Awards in 
2009, organized by the Guild of Fine Food UK. The sheep’s milk 
is poured into ancient terracotta jars with locally collected olive 
sprigs and leaves which will flavour it, before being placed in 
the silent and half lit 18th century cellars at Villa Corte to slowly 
ferment and develop its unique character. UK only.

FM16a 400g £9.99 FM16b 1kg (min) wheel £23.99

Il Tartufaio
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Terre Nobili who are based in this small town are producers of wonderful artisan truffle 
products, made by hand with truffles that are hunted with dogs, one by one. The amount of 
work to find them is considerable and their reputation and flavour is unique in the world and 
the famous Alba truffles can fetch thousands of pounds if not tens of thousands of pounds 
each. Truffles make excellent foodie gifts, they are perfect for dinner parties and romantic 
meals and a little bit goes a long way so we’ve chosen a small selection to suit every budget and 
use in the kitchen.

Terre Nobili Truffles, Acqualagna (Le Marche)

Sliced White Bianchetto Truffle
This is one of those products which 
goes such a long way as the slices are 
in oil and so long as they are kept 

covered, will keep. You only need a 
little because white truffles are so 
intense, yet delicate. Ideal served 
with cooked foods – polenta, risotto, 

tomato sauces, with fried eggs and 
fried potatoes, with fish or meat, 

with wild asparagus, to make truffle 
mayonnaise and ‘ripieni’ (Stuffing).  

UK only. FM14  45g jar £10.99

White Truffle Honey
Miele di Tartufo is 
wonderful served 
with cheeses as is the 
tradition in Italy and 
it is simply a marriage 
made in heaven. This 
is a 100g jar of local 
Italian honey infused 
with Italian white 
bianchetto truffle.  
UK only.  
FM17  100g jar £7.99

Tartufata
A mixture of champignon 
mushrooms, olives and black 
truffle in a large 170g jar it is 
great value mostly because it 
goes such a long way. It can 
be used straight from the 
jar so is perfect for antipasti 
drizzled over tomato and 
mozzarella cheese or with 
halved hard boiled eggs, 
but also on savoury tarts, 
carpaccio, with cheese and 
frittata. UK only. 

FM16 170g jar £8.99

Antonius Puglian  
Olive Oil
Each olive oil - like wine - has its own flavour characteristics and these are defined by the 
quality and variety of the olives, the climate, the soil, the skill of the producer and the 
region of production with its particular microclimate and soil make up. So no two olive 
oils will ever be the same and Mediterranean Italy has a long standing tradition of oil 
production whilst the alpine areas will eat more Alpine butter.

Made only with Coratina, Leccino and local olives unique to the hills of Santeremo in Colle 
(Bari) and then crushed using the traditional mechanical granite method, this oil is green 
with hints of gold, medium fruity with hints of almond and tomatoes. It also has a touch 
of pepper at the end which differs slightly to Tuscan oil which has a more rounded pepper 
sensation so ideal for younger pallets too. 

Use in soups, with fish, meats, salad dressings and to enhance the flavour of Italian alpine 
and mediterranean cooking. UK only. 

FM8 Half litre bottle. £10

White Truffle oil
One of the most versatile 
condiments in the kitchen, 
used for drizzling onto pasta, 
into risotto, onto eggs (egg 
mayonnaise, fried eggs, 
omelette etc) and roasted 
potatoes or over asparagus 
especially wild asparagus. White 
truffles are the most intense 
in flavour and the most highly 
prized of all truffles and you 
only need drops to transform 
your dish. 55ml bottle. UK only. 

FM15  55ml bottle £7.99
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Ferrari Farms Organic Artisan Extra Fruit Jams

I had no intention to include a simple jam in my catalogue. Then I tried Ferrari Farms jam based 
in unspoilt Cicolano, Lazio. Giorgia didn’t even try and sell them to me, she simply offered me a 
spoon and a warm knowing smile and asked me to try and she didn’t need to. Wow! Giorgia is 
so passionate about doing things naturally and using local varieties grown without chemicals. 
The overriding flavour of these over 70% fruit jams is the sweet tasting natural flavour of top 
quality uncontaminated local organic fruit from over 500 trees and not the sweetness of sugar 
as is the flavour of just so many jams these days. They are superb in yoghurt, outstanding with 
cheese, with salumi, game, pork and lamb. But I would say eat just them with good bread, 
simply, and taste the fruit. 
All jars are 175g and cost £3.69 or any 3 for £10 (UK only) 

FM18a  Apricot Albicocca 
Imagine the best apricots 
you have ever tasted, warm 
straight from the tree, 
blushing red and soft, oozing 
their sweet juice.That is what 
this jam tastes like and this is 
best enjoyed eaten with toast 
or good bread.

FM18c Fig Fico 
Fig jam is one of 
the best to eat with 
cheeses, and were the 
classic accompaniment 
to Parma Ham. Lovely in 
yoghurt, on 'crostata' 
tart or just eat it simply, 
on toast with butter.

FM18e Cherry Ciliegia 
The flavour of this jam is 
of freshly picked sweet 
cherries rather than 
bitter Amarena cherries. 
Transform a sponge cake, 
eat with cheese, salumi or 
pork, and great to glaze 
lamb with.

FM18b Damson Susine 
The flavour of the fruit here is king and 
the outstanding quality of the fruit 
shines through. Eat with cheeses, on 
good toasted bread with butter. The best 
things in life are always the simplest.

FM18d Strawberry Fragola 
Because of the provenance and 
regionality of the varieties used 
which are grown in such a clean 
and natural way, the flavour of this 
jam is something I did not expect.

I met Fiona Sciolti at the Abergavenny food festival 
and I made the big mistake of tasting her hand made 
chocolate bars! They were extraordinary and nothing 
prepared me for such great tasting chocolate.

Fiona’s family come from Puglia land of Trulli, 
Orecchiette pasta, vineyards, olive groves and the best 
broad beans, of Tarantella’s, of passion, of rugged 
wilderness and foraging and influences from different 
conquering cultures – Arabic, French, Greek, Spanish, 
Roman, Italian all of which have left their mark on the 
people, their culture and food.

This is reflected in the chocolates that she hand 
makes with her love of natural country flavours using 
many locally sourced and seasonal ingredients such 
as flowers, fruits, herbs and many different varieties 
of Honey. The result – an indulgent chocolate, not 
pretentious, full of flavour, something quite special.

FMCHOC1 Sea Salt and Cocoa Nibs (Milk)

FMCHOC2 Crystallised Violet (Milk)

FMCHOC3 Orange and Chilli (Dark)

FMCHOC4 Strawberries and Cream (White)

FMCHOC5 Cherry Pistacchio (Dark)
100g bars, £4.50 each or 3 for £13 UK only

Sciolti Artisan Botanical Chocolates

FM18f Peach Pesca *new* 
Peach flesh is just the 
sweetest, and makes superb 
jam. Low sugar enhances 
the flavour of these organic 
fruits.

Low sugar, high fruit jams made with clean, uncontaminated local organic fruit from 
the Apennines near Rieti in Lazio (Rome).

Did you know that the Monte Bianco 
(15,780ft) in Italy is over 3 times higher than 
Ben Nevis (4,409ft)!
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Chillies have been eaten by humans since at least 6,000 years BC in Ecuador and Cristoforo 
Colombo brought them to Europe in 1493, straight into Spain and Italy before then heading 
into India and the East. And so they are very popular all over Italy even today, being used in 
a wide range of dishes, the most famous probably being Spaghetti Aglio Olio Peperoncino 
(garlic, olive oil and dried chilli) which is a dish eaten always after midnight as an improtu party 
dish in the early hours to soak up the vino drunk earlier in the evening. Spaghetti alla Puttesca 
also springs to mind made with a rich tomato sauce which has cooked over a long period, 
reducing down to a velvety red and laced with fiery chillies to give it a kick. 
Marco at Peperoncino is passionate about chillies and he transforms them with skill, passion 
and pride using traditional family recipes from his home region in the South of Italy where they 
are hardwired into the DNA of Southern Italian cooking. We’re pleased to present 2 excellent 
products from his range for you to enjoy, both traditional and both delicious.

Peperoncino Chilli

PEPERONCINI RIPIENI - STUFFED  CHILLIES
A speciality of Calabria, these round chillies are 
quite mild and because they are round, they 
are often stuffed to bursting with tuna and 
then arranged into jars of extra virgin olive oil 
and served as a starter perhaps with some fresh 
cream cheese, a drizzle of the oil around the 
plate, some good bread....... good food is simple 
food but only if using the best ingredients. 150g 
jar. FM20b £4.99

OLIO DI PEPERONCINO 
CHILLI OIL
In southern Italy you will 
always find a bottle on 
the table. Full stop! It 
would be drizzled over 
grilled seafood and fish, 
pizza for sure, over pasta, 
onto vegetables, over 
cream cheeses. It is the 
unmistakeable flavour 
that makes a good dish 
a great dish. Made only 
with cold pressed Italian 
extra virgin olive oil, this 
is then infused with fiery 
chilli and left to macerate 
before being filtered and 
bottled by hand. 225ml 
bottle 

FM20a £3.99

Artisan pasta – if you can find it - can easily be around a fiver but we have found one from 
Southern Italy still made using bronze cutting dies, using only the finest grains, worked simply, 
with no preservatives or additives of any kind, just adding water and a little salt. The pasta is 
then dried naturally – not in ovens. When cooked, the scent of durum wheat fills the kitchen 
and it will lift and enhance the sauce used to dress it. 500g packets (4 people)

Trofie - are the traditional pasta of Genoa to eat with Pesto Genovese (not spaghetti) and 
traditionally green French beans and cooked potatoes are also added which soak up the sauce. 
They hold the pesto perfectly and have a wonderful bite to them. FM19a Pasta Trofie £3.49 
Orecchiette - (little ears) are always eaten in Puglia 
only with Cima di Rapa (broccoli raab though you can 
use Spigarielli or Broccoli too), with chilli, diced onion, 
anchovy, white wine and olive oil to the sauce. The ‘ears’ 
hold the chunks in this sauce – just wonderful. 500g 
packets. 

FM19b Pasta Orecchiette £3.49
FM19b2 Coloured (G/W/R) Tricolore Orecchiette £3.99

Tagliatelle Piccante – Chilli Tagliatelli are great for tomato 
or fish/seafood based sauces. The chilli is medium and 
always consistant so you get it right every time.
FM19c Pasta Tagliatelle Piccante £4.79

Artisan Pasta from Puglia

Pasta Trofie Pasta Orecchiette
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Orzo is simply an iconic tradition in Italy and Crastan are still the same family going back 140 years. Everyone 
in Italy drinks or has drunk Orzo in place of coffee - bars and restaurants serve it, children in Italy drink it, 
it is fantastic for breakfast or late at night before going to bed or if you feel under the weather, and for 
people who love coffee but don’t want to drink too much caffeine as it is completely caffeine free. 

The goodness of toasted barley and a naturally caffeine free drink which Italians have loved for a century - 
and excellent value too in comparison to today's coffee prices. So why not try Orzo for yourself - generations 
of Italians can't be wrong and it is the healthy alternative to coffee for children and adults alike. 

Made with the goodness of 100% Italian barley, it is quick and easy to make and we are presenting the 
Crastan range for the first time in the UK for you to enjoy. UK Only. 

CR6171 Ground Orzo 
Barley Coffee 500g - use 
the same way as you 
would ground coffee, in 
filter machines, ‘mokka’ 
coffee perculators and 
in traditional coffee 
machines or even boiled 
in a pan then strained. 
100% pure Italian 
toasted barley. £2.19

CR942 Soluble Orzo 
Barley Coffee 120g – 
Ideal for children and 
adults alike, just two 
teaspoons in a cup, add 
hot water and some milk 
and sugar to taste like 
your regular coffee. All 
the benefits of barley, 
mixed with barley malt, 
chicory and rye. £2.49

CR5599 Organic ‘Cereali’ 
Soluble Barley Orzo 
with Fig 125g – soft 
barley, sweet malt, 
toasted chicory & fig give 
‘Cereali’ a special flavour 
& aroma. High in Carbs,  
almost fat free, it can 
be dissolved in hot milk 
for a delicious start to 
the day or use as regular 
soluble coffee £3.29

Traditional Italian Orzo Barley Coffee - Caffeine Free! 
Italian ‘Orzo’ Toasted Barley Coffee by Crastan (est. 1870) of Tuscany

CR6990D CR6990D 
Organic ‘Cialde’ Orzo 
Barley Coffee Pods 16’s 
(96g) – made just for 
your espresso pod coffee 
machine and can be used 
with most 1 cup ‘mokka’ 
perculators too. A clean 
and fuss free way to 
make a delicious cup of 
Caffeine free Orzo with 
your pod machine. £2.29

The Little Italian Market
For Everything Italian

www.thelittleitalianmarket.co.uk 
'Quality you'd only expect from Italy'

The Little Italian Market have been 
appointed sole agents in the UK for 
Baratti.

See www.thelittleitalianmarket.co.uk 
for more details

We have sourced the finest 
Italian products from Italian 
novelties and gifts to soaps, 
seeds, foods, art, olive oil, 
Italian accordions, clothing, 
aprons and ingredients direct 
from the old country.

One thing we insist on is quality - you might find 
cheaper versions of our products, but they won't 
compare with ours.
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PESCI - FISH - Use 10g of seasoning per 1/2kg of fish.  
AR8 - 80g Tub. £2.99

SUGHI AL POMODORO - TOMATO RAGOUT   
AR10 - 80g Tub. £2.99   1kg Catering Tub £19.50

 

ARIOSTO 'IMPAN'  
Seasoned breadcrumb coating.  
Dip your mushrooms, veg,  
meat etc into milk, into the fine  
coating which contains salt and  
egg and fry till golden brown.  
Ideal for Scotch eggs and  
Schnitzel.  
AR12 250g. £2.29

AGLIO E PEPERONCINO / GARLIC CHILLI 
For 'Spaghetti Aglio Olio peperoncino' or with tomato 
and fish sauces, fried prawns and on pasta too.   
AR1 - 60g Tub. £2.99 

FERRI /AROSTO - MEAT ROASTS/GRILLS 
Each sachet will season 1kg of chicken, steak, pork, 
ribs and lamb.  
AR2 - 80g Tub. £2.99   AR2a - 1kg Catering Tub. £19.50
*New FERRI AROSTO PICCANTE with chilli AR2C £2.99
 
CARNI IN UMIDO/STUFATE - POT ROASTS/STEWS 
Use 10g seasoning per 1kg of meat. This mix brings out 
the warmth and richness of your stews, casserolles, 
shepherds pie and other comfort winter dishes. 
AR4 - 80g Tub. £2.99 

POTATOES / PATATE 
Sprinkle the potatoes half way through cooking 
whether roasting, grilling, saute or wedges, but it 
makes the best seasoned chips on the planet!!
AR6a 80g Tub. £2.99  AR6b 1kg Catering Tub. £19.50 

We welcome trade enquiries for our range of Ariosto Natural Seasoning products. Tel: 020 8427 5020

Ariosto Natural Seasonings
For 50 years, Ariosto have used only Sicilian salt, 
fresh veg and herbs with NO additional 
ingredients, MSG's or preservatives and no need 
to use salt. Use the correct one for your dish and 
it will be properly seasoned 'all'Italiana'. They 
are market leaders in Italy. (UK ONLY)

Ariosto Special Offer!
Spend £15 on Ariosto and you 
will receive one FREE Ariosto  
re-usable shopping bag.

SAFFRON Real Italian saffron 
for making Risotto and other 
dishes. 390mg total. 150,000 
flowers needed to make 1kg 
of saffron! 3 sachets of 

AR15 130mg. £3.49

ARIOSTO PASTELLA
Seasoned Batter
What can one say about 
Pastella - an Italian tradition! 
Coat your zucchini flowers, 
zucchini wheels, calamari, 
meat, fish or veg in the already 
seasoned pastella and fry till 
golden brown. 
AR14 250g. £2.29

Jute Gift Bags
Beautiful, simple, stylish jute gift bags at the correct size for our seeds and soaps. It comes complete with a 
coloured bow, wood wool cushion and gift tag. £4 each. Please state colour when ordering.

RED GREEN BLACKNATURAL
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Rigamonti for home food processing Lecco, Est. 1946

A selection of high quality, functional, durable equipment for preparing your vegetables 
and herbs, by Rigamonti of Lecco. Made from sturdy, dishwasher safe, food safe 
polypropylene, these low cost versions of proffesional machines have a 1 year guarantee 
and have proved so popular over the years. Full spare parts back up available. (UK ONLY).

RG4

RG5

RG4 Rigamonti Parmesan Grater 
Place a piece of your favourite hard 
cheese in the body and turn the 
handle to grate. Close the base and  
store in the fridge between uses. £9.99
RG5 Rigamonti Meat Mincer with 
Sausage Nozzle 
Lighter, easier to clean and safer than 
the metal version. Attachments included 
for spaghetti, tagliatelle, maccheroni, 
sausages and biscuits. Great value given 
the many functions. £34.99
RG6 Rigamonti Potato Masher 
Traditional Italian potato masher for 
gnocchi and lump free mash. £9.99
RG7 Rigamonti Mandolin Slices in 5 
different thickinesses and grates too. 
Made with stainless steel and food 
safe polypropylene. Includes a finger 
guard. Ideal for slicing very thinly, 
vegetables, truffles, fruits and for 
grating carrots etc. £9.99

PRESERVE YOUR OWN

RG2

RG1 Rigamonti ”Passa Pomodori” 
This tomato press can pulp approx 
50kg in an hour, separating the skin 
and seeds from the flesh. Suction 
base of pure rubber. Simple to 
use, lightweight and easy to clean. 
Dishwashable. If you grow tomatoes 
or use passata (or know someone else 
who does), you need a Rigamonti 
passa pomodori!! £34.99
RG2 Rigamonti “Quick Herb Chopper” 
Chops up herbs, small nuts for sweets. 
Particularly good for making pesto. 
Easily removable base collector. 
Dismantles for easy cleaning. £9.99
RG3 Rigamonti Preserving Funnel 
For wide mouthed jars with an 
attachment for narrower preserving 
bottles. Mess free jar filling. The best 
preserving funnel we've ever come 
across. Indispensable in the kitchen 
for pouring and filling and just a very 
simple but useful thing. £5.99

RG1

We welcome trade enquiries for our range of preserving products. Tel: 020 8427 5020
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Single Bormioli Jars/Bottles with lids
BR1 0.25 ltr small jar for pesto. £2.49
BR2 0.50 ltr for Jams, pickles and Chutneys. £2.99
BR3 1 ltr for pickling, storage and larger quantities. £3.99
BR4 1 ltr Passata Bottle like old milk bottles with a lid,  
 perfect for storing passata and other liquids. £3.50

Cases of Bormioli Jars/Bottles with lids
BR0 12 x 0.15 ltr jars for pesto etc. £22.99
BR5 12 x 0.25 ltr Jars for pesto, jams. £24.99
BR6 12 x 0.50 ltr Jars for jams, pickles etc. £29.99
BR7 12 x 1 ltr Jars for pickled walnuts, large   
 items like gherkins, olives, etc. £39.99
BR8 12 x 1 ltr Passata Bottles. £29.99

Replacement Lids for Bormioli Jars/Bottles
BR9 Lids for 0.25/0.50 ltr jars. (2 pack) 99p
BR10 Lids for 1/1.5 ltr jars. (2 pack) 99p
BR11 Lids for 1 ltr Passata Bottles. (3 pack) £1.20

All jars come with deep preserving lids

Quattro Stagioni jars for preserving

With "Quattro 
Stagioni" (four 
seasons) jars and 
passata bottles, you 
can immediately 
see if the jar is 
hermetically sealed 
by pressing the 
vacuum button on 
the lid - a safety 

which "normal" jars cannot guarantee. 
Re-use the jars year after year, simply 
replacing the lid each time and store 
in the larder for upto a year. Designed 
specifically for home preserving of jams, 
passata, pickles, chutney, sott'olio, 
sott'aceti, compotes and sauces. My 
mother and nonna always swore by 
Bormioli !! Mainland UK Only.

We welcome trade enquiries for our range of  
preserving products. Tel: 020 8427 5020

Bormioli Preserving Jars
Italian preserving jars by

Bormioli, Parma, Est. 1825

PRESERVE YOUR OWN

Bormioli 
adhesive labels  
30PC KIT - £2.50

Fill in your recipe, 
name and date of 
preparation for 
easy reference.

Bormioli decorative 
jar covers £2.50

Personalize your 
jars with these 
classic jar covers 
and give them as 
gifts. They work 
with any Quattro 
Stagioni or Kilner 
jars. 

The kit contains: 
6 covers in two 
different colours, 6 elastic bands,  plus 
coloured raffia for tying. Choose either 
blue & purple OR orange and green.
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Albicocca / Apricot Arancia Rossa / Blood Orange Fiori di Cotone / Cotton Flower Fragola/ Strawberry

Gardenia / Gardenia Lavanda / Lavender Limone / Lemon Mela Verde / Green Apple

Orchidea / Orchid Rosa / Rose Fragolino / Strawberry Grape Violetta / Parma Violet

Canella / Cinamon Citronella / Lemon Balm Liquirizia / Liquorice Menta / Mint

Vaniglia / Vanilla Cetriolo / Cucumber

I Love You

Bieta Rossa / Beetroot Carota / Carrot

Finocchio / Fennel Peperone / Sweet Pepper Pomodoro / Tomato Forget-me-not

Good Luck Happy Birthday Sweet Dreams

‘Green Paradise’ Soaps 
From Italian Emporio we have chosen to present to you a small range of 
their traditional, stylish Italian soaps. They are good quality made without 
sls’s and colourants, they won’t crack up and will keep its scent right 
through. 150g bars. £3.99. (UK ONLY)

Please visit www.italianemporio.com to see a much larger range of quality 
Italian soaps sourced from all over Italy, just for you.

GIFTS
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Scented CandlesChristmas Tree

Mulled Wine with SpicesChristmas CakeNativity Scene Christmas Night

'Green Paradise' Christmas Soaps
The ideal stocking filler and new this year, we 
have these fun and innovative range of soaps with 
Christmas in mind from Christmas Panettone scent to 
Mulled Wine! (UK ONLY)

Green Paradise Collections
Our Green Paradise soaps vegetable can now be purchased as 
collections and make a wonderful dinner party gift. Cost £18 each, 
pack saving £6 if you were to buy them individually. 6 x 150g bars.  

Collezione Natale - Christmas soap collection - the scents of Christmas

Collezione Officinali - Aromatics soap collection - spicy and sensual

Collezione Ortaggi - Vegetable soap collection - ideal gift for the 
vegetarian, allotmenteer or foodie

Collezione Fiori - flower soap collection - floral and heady

CollezIone Frutti - fruit soap collection - fruity and fresh

Collezione messaggi profumati_1 - message soap collection - say it in 
soap!

Italian Emporio 
Gardener's  
Hand Scrub 

With rough 
ground apricot 
kernels, this soap 
will gently remove 

ground in dirt on gardeners fingers but it 
kind at the same time. £3.99 
Available in either: 'Fig and Olive' or  
'Fig and Almond'

Italian Emporio 
Gardener's  
Hand Soap

 An antibacterial 
cleansing gel with 
essential oils of 
bergamot, ginger, 
lavender and tea 
tree to moisturize 
and soothe hands. 
250ml. £5.99

Italian Emporio 
Gardener's  
Hand Cream 

A velvety 
moisturizer infused 
with essence of 
clary sage, olive, 
jasmine, geranium 
and sandalwood to 
enrich and hydrate.  
250ml. £5.99

‘Italian Emporio’ Soaps from Milan
Made by a third generation soap maker in the stylish fashion capital, this Milanese soap is a large 
but traditional format and will last a long time in your bathroom. They scream quality, won't crack 
up and will keep its scent right through. (UK ONLY)

'Green Paradise' Special Products 
for Gardeners (UK ONLY)

Green Paradise  
Olive Oil  
Gardener's Soap

The added wheatgerm 
will gently scrub away 
ground in dirt from your 

hard working allotment hands, leaving them clean 
and refreshed whilst the olive oil will leave your 
hands soft and nourished.  
200g bar. £3.99

Green Paradise Gardeners Liquid Soap with Olive Oil

This soap from Milano contains olive oil to clean and 
sooth hard working gardening hands! 300ml pump-
dispenser £6.99

Green Paradise Hand Cream with Olive Oil

The rich formulation of this cream is designed 
specifically to hydrate and protect gardeners hands. 
100ml tube. £6.99
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‘Fiorentino’ Soaps from Florence
Hand made in limited numbers by an artisan soap maker in Florence, these soaps are the height of 
style, smooth and luxurious yet gentle and uncoloured. Keeping their scent right through to the end 
they are the pinnacle of quality and tradition. The most delightful of presents at a very affordable 
price they are also especially lovely to take as a gift for a dinner party. (UK ONLY)

Fiorentino Arancia

This is one of our best selling soaps 
- I only wish we had a scratch and 
sniff catalogue! It has a fresh, 
rich but not too zesty orange 
scent which pleases rather than 
surprises. The bars are squared flat 
with a ‘carved’ vine scene on each 
one. 3 x 125g in attractive orange 
box. Makes for a very nice gift. £10

Fiorentino Limone

Zesty lemon scent, squared flat 
bar with a ‘carved’ vine scene 
embossed into each soap. This is a 
soap for lovers of lemon, for those 
who wish to be envigorated in the 
morning or want fresh smelling 
clean hands. 3 x 125g. Attractive 
box - something special for lovers 
of Lemon everywhere. £10 

Fiorentino Pink Angel

Each soap have angels 'carved' on 
them making a special, unique gift 
and come presented in this classic 
presentation box in renaissance 
style typical of Italian churches. 
3 x 125g soaps per box. Limited 
availability. Other styles of angel 
soaps may be available. £10

Fiorentino Pera

Each round soap is stamped with 
lovely images of fruit, and the 
sweet scent is still refreshing 
and the soap is smooth and silky. 
The subtle scent of Pear makes a 
lovely and unique soap.The box 
has classical botanical drawings 
and makes a lovely gift. 3 x 125g 
soaps. £10

FS scents of chianti "miele"

Sweet Tuscan honey scented soaps which linger on the 
skin.  2 x 150g superior boxed soaps. £6.50

FS scents of chianti "narciso" 

Daffodils grow spontaneously in the Chianti region of 
Italy. 2 x 150g superior boxed soaps. £6.50

FS scents of chianti "mandorla"

Close your eyes, take in the scent and you get marzipan, 
amaretto. 2 x 150g superior boxed soaps. £6.50

FS scents of chianti "oliva" 

Olive is one of the most luxurious and soothing of all 
plants and this is the character of this moisturising 
bar. 2 x 150g superior boxed soaps. £6.50
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We welcome trade enquiries for our Italian Emporio range of soaps. Tel: 020 8427 5020

Our soaps are not tested on animals and do not contain SLS’s or any colourants

Our ever expanding range of fabulous Italian soaps can be further browsed at www.thelittleitalianmarket.com

FS Fruit collection: Lemon, Grapefruit, 
Orange, Pear, Fig and Apricot £4 each

One of our most popular ranges from 
zesty lemon and grapefruit, sweet 
orange and fig, heavenly apricot 
and my favorite, pear. The 200g bars 
are all hand wrapped. Good quality 
Florentine soaps from a good quality 
Tuscan soap maker.

FS Flower collection ww1: Poppy, 
Cornflower blue and Daffodils £4 each

WW1 Remembrance Soaps – Poppy 
(UK), Corn Flower or ‘La Bluette’ 
(France), Daffodil or ‘Narciso’ (Italy). 

A thoughtful range, beautiful in their 
own right. Each soap comes wrapped 
in breathable paper to scent your linen 
draw if you wish. They make poignant 
gifts.

FS  tropical collection: Cocconut, 
pineapple, strawberry, watermelon 
£4 each

150g hand wrapped and boxed 
soap bars with exotic scents of: 

Watermelon (not illustrated), 
Coconut, Pineapple, Strawberry. 

A modern collection of vegetable 
soaps moving away from the 
classical yet still stylishly hand 
wrapped and packed into elegant 
contemporary boxes.

FS HAND WRAPPED SOAP: rose, orange, lavender and lily - £4 each

Open the classical box to reveal a hand wrapped soap with an 
unmistakable scent. Classic Tuscany. 150g.You can choose between four 
different scents: Rose, Orange, Lily of the valley, Lavender (not illustrated)
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Not tested on animals, SLS and 
Parabens free, PVC free travel bag.

The Grand Tour (‘Il Grande Giro’) inspired

Also available separately is a luxuriously smooth 
ingot soap bar.

Rose ingot soap bar hand and body soap. 175g. 
IEROSESOAP £3.99

Frankincense ingot soap bar. Unisex hand and 
body soap. 175g. IEFRASOAP £3.99

The cultural and sophisticated ‘Grand Tour’ became fashionable from the 17th century, continuing well 
into the Victorian era and it featured Italy in large part. Can you imagine this era of uninitiated lady and 
gentlemen travellers experiencing for the first time the sights, flavours and scents of the Italian Riviera with 
its deep blue sea and dramatic hillside coastline, of Tuscany with its rolling hills and olive groves, of the 
Italian lakes surrounded by snow capped mountains and alpine flowers and of Rome with its exquisite classic 
art and Roman ruins? 

Travel inspires our 
dreams and informs our 
goals. We go through 
a wealth of emotions, 
expectations of the 
destination, excitement 
of the unknown, joy of 
the discovery, surprise at 
the unexpected, soaking 
up the experience and 
the comfort of little 
luxuries. Both bags 
contain shower gel 
and body lotion in 
100ml bottles, as well 
as a pocket sized 60ml 
hand cream. They are 
classic fragrances with 
a modern twist and 
contain essential oils 
and will make the ideal 
gift for anyone who 
travels.

Buy both IEROTR and IEFRTR Traveller's Bags for just £20

Ladies Rose Traveller’s bag 
Ancient Greeks and Romans identified the rose with the goddess of love. Ours has been given a fruity twist yet 
is still classical and sophisticated. 

IEROTR £12

Italian Emporio Travel Collection

Gentleman’s or Ladies Frankincense Traveller’s bag To the 
ancient Egyptians and Romans, frankincense and scarabs 
were symbols of good fortune and wellbeing. Ours has a 
hint of heavenly musk. 

IEFRTR £12
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SEEDS OF ITALY ORDER FORM 2015 Part 1

CUSTOMER DETAILS Please write in capital letters

Name (Title, First Name, Last Name)

Address

                                                                                                           Post Code:

Tel:                                                                         Fax:

Email:

DELIVERY ADDRESS (if different) Please write in capital letters

Name (Title, First Name, Last Name)

Address

                                                                                                           Post Code:

Tel:                                                                         Fax:

Email:

"

Seeds of Italy, D2 Phoenix Business Centre, Rosslyn Crescent, Harrow, Middx, HA1 2SP
email: grow@italianingredients.com      www.seedsofitaly.com

eFax 020 8545 652     Skype: italseeds     Twitter: @FranchiSeedsUK

There are 4 easy ways to order:
Phone 020 8427 5020 - Place your order and pay by credit or debit card. 

Fax 020 8427 5051 - Fill in the order form complete with payment details. 

Online - Visit www.seedsofitaly.com. Pay by card or Paypal. Our secure online system 
means that your personal details are always kept safe. 

 Post - Complete the order form with payment details (either UK bank £ cheque, postal 
order, Paypal or credit or debit card).

Gift Vouchers:  Perfect for a friend or relative, Seeds of Italy gift vouchers, which come 
with a short message of your choosing. GV1 Multiples of £10

All orders over £60 will automatically be sent by 'quick' 3 day service at no extra cost

Privacy Statement: We will not share our database with any other organisation
Franchi Seeds 1783 Returns Policy
We will replace, exchange or refund any faulty item. Additionally, we will replace or refund any seed pack returned unopened and 
in perfect condition if you change your mind for whatever reason. We regret that items which have been accidently damaged, 
abused, misused,or seeds which have not germinated due to adverse growing conditions, cannot be refunded. This does not affect 
your statutory rights. Correct at time of going to print. Please don’t hesitate to contact us with any query and we will strive to look 
after you. 
Quotes, images and recipes obtained by permission. Seeds quantities and weights shown are approximate. Sowing times and 
performance will vary with climate and geographical location. Images are the property of Franchi Sementi Spa., and all other 
featured suppliers. Pack styles and products may vary from descriptions. E&OE.
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"

(Maestro only)

METHOD OF PAYMENT (please note that most of our products are zero rated for VAT)

Cheques should be made payable to 'Seeds of Italy', allow 7 days for bank clearance.

Card Details (please tick)  VISA              MasterCard             American Express               Maestro   

Card Number

Start Date             /               Expiry Date             /               CVS Number

Issue Number (Maestro only)              

Cardholder Signature

Seeds of Italy is a Limited (Ltd) Company, No. 4628596

(last 3 digits on back)

SEEDS OF ITALY ORDER FORM 2015 Part 2

CODE VARIETY/ITEM QTY PRICE TOTAL

Packing, Postage and Processing  
(Free upgrade to 'quick' dispatch on all orders over £60 P&P)

Sub Total

UK 14 working days ‘seeds only’ dispatch £2.99
UK 7 working days ‘regular’ dispatch £4.99
UK 3 working days ‘quick’ dispatch £6.99 
Two (2) Seed Packets only UK 14 wkg days £1.00
EU Dispatch (seed packets only) £7.50

P&P
(See prices, left)

Total

               tel: 020 8427 5020                                                        www.seedsofitaly.com54



Teatro Franchi - The Seeds of Italy Demo Theatre
Events for 2015            www.seedsofitalytheatre.com 
In our new warehouse we have built a small 40 seater theatre surrounded by an Italian house facade and 
a Roman villa Facade (complete with museum grade Roman armour). We will be hosting a series of events 
throughout the year. Some are listed below and some will be pop-up events so check our website for more 
details. Please book online, by post or by calling us including the free events as numbers will be limited. 

Please park in a Seeds of Italy space but these are very limited and on a first-come-first-served basis. Nearest 
station is Harrow and Wealdstone (Bakerloo/overground) and it is a 5 min walk or a 15 min walk from 
Harrow on the Hill (Met line). You can park in Rosslyn Crescent (Mosque on corner) on a metre 0830-2030 
everyday or in the Civic Centre car park opposite Rosslyn Crescent where we are located. Come and enjoy!!  

Italy from Seed to Plate with a focus on allotments - 7th of March Sat 1030-1200

A tour of Italy in vegetables (with a focus on Italian tomatoes), from Aosta and the Veneto in the cold north 
to Sicily in the south and they dishes they are used for. Italian coffee and nibbles on arrival. £Free 

An evening of comedy with gardening comedians ‘Can You Dig It?’ - 19th of March Thu 1900-2100

If you hate slugs then you'll love this! Hit gardening comedy show Can You Dig It? returns to home soil for a 
one-off performance at the perfect venue - Franchi Seeds! Comedy songwriters and real-life allotmenteers 
Jo Stephenson and Dan Woods, Can You Dig It? features a wheelbarrow-load of songs covering topics such 
as vegetable theft, annoying allotment neighbours and even a cucumber trumpet! The duo are the only 
music/comedy act to feature on BBC Radio 4's Gardeners' Question Time since it launched in 1947. 

 Suitable for all ages; gardeners and non-gardeners. Includes a FREE glass of fizz and - if you're inspired by 
Jo and Dan's attempts to grow their own - the chance to buy seeds. Book your place NOW ! £12.50 /2 for £22 

WW2 Veg at ‘the 1940’s Experience’, Bushey Hall (WW2 USAF airbase), Herts - 11th/12th of April Sat/Sun

Come and see our stand at this wonderful annual event. Mum’s, dad’s and children please come dressed in 
your 1940’s gear (many others do - evacuees, ARP wardens and buffonts welcome!). Come and buy varieties 
used during WW1 & 2 by all sides, children can sow some seeds to take home and come and learn about 
WW2 gardening. For more details visit the 1940’s Experience website at www.fortiesexperience.co.uk 

Italian Gesso with Marisa A. Delpoio and Giada Mameli - 25th of April Sat 1100 - 1500

Ever wondered how the old Italian masters did it? Learn to prep and apply traditional gesso. Listen to tales 
of Cenino Cennini, then follow in the footsteps of Roman wall painters and decorate your own gesso. £80

WW1 Italian Centenary Concert of Remembrance featuring Romano Viazzani - 24th of May Sun 1430

Italy joined the allies in 1915 so this year is the centenary. My grandfather could have joined the British army 
but instead waited joined the Italian Fanteria. He fought alongside British and French in the North of Italy 
eventually losing a lung. This concert will feature virtuoso accordionist Romano Viazzani playing a selection 
of popular and classic songs from that era and will be in remembrance of all those who participated. On the 
night we will be selling seeds from our WW1 seed range and 15% of all sales will go to Gardening Leave, a 
charity that works with veterans to heal the invisible wounds of conflict. Cost £12.50 per ticket. 

Water Gilding and Verre Eglomise with Marisa Delpoio & Giada Mameli - 30th of May Sat 1100 - 1500

A beginner’s course in decorating and illuminating glass. Follow the tales and techniques of masters such as 
Jean-Baptiste Glomy and take home your own little masterpiece. £80 or call us for a group rate.

Venetian Lacquer with Marisa A. Delpoio and Giada Mameli - 27th of June Sat 1100 - 1500

During the 1600s the spice and tea trade introduced exquisite Japanese Lacquer wares to Europe. The 
Venetians became masters at mimic, and produced some of the most beautiful Japanned credenzas and 
ornamental objects. Come, hear the stories, raise and gild your own little piece of Pastiglia work. £80

Garlic and Onion / Allotment open day - 10th of October Sat 1000 - 1500

With freshly arrived bulbs for sowing Oct-Feb. Advice, recipe ideas and discounts. Italian coffee and biscuits 
too and a warm welcome. 

The Alpine vegetable varieties of the Alps, Dolomites and Apennines - 15th of October Thu 1830 - 2000

A free talk on the hardy veg of Italy which is after all, 74% mountain. Why just sow in Spring when there are 
hardy varieties you can sow all through the year? 1815-1945. £Free 

The Italian Christmas open days with Panettone, Mulled wine and Christmas music 

11th/12th of December 2015 Fri/Sat 0930 - 1700

You'll be like a child in a sweet shop surrounded by thousands of seed packets and you can take advice and 
buy your Christmas gifts and stocking fillers at the same time including personalised copies of our cookbook, 
from seed to plate. There will be Italian veg soaps and artisan food items for your Christmas table too. £Free
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If you have finished with 
this catalogue, please 
recycle or pass it on 
to a relative, friend or 
neighbour.
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accredited printer.

Seeds of Italy is 
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