
A Step-by-Step Guide to 
Saving Seeds

Summer and autumn are the seasons when many gardeners and farmers are out in 
their fields collecting vegetable, fruit and flower seeds for the next season. Seed saving 
is an excellent way to engage in the worldwide movement to preserve some of the 
older “heirloom” varieties of seed.

During the past two decades, many seed companies have consolidated, and 
regulations regarding the patenting of seed varieties have been loosened. As a result, 
seed companies routinely drop older varieties for newer ones, which are usually 
hybridized and/or patented. Organized grassroots seed-saving efforts, as well as 
inspired gardeners and farmers, have done an excellent job of saving many heirloom 
varieties.

Seed saving is also a great way to develop seed lines that are well adapted to a 
particular environment. Saving seed from the healthiest plants year after year enables 
growers to select for traits that are most suitable for their growing conditions.

Finally, seed saving encourages a deeper understanding of the life cycle of plants. We 
rarely see certain vegetable plants, such as lettuce, onions and carrots, in the 
reproductive stage of their lives. Saving seed provides growers with an education in 
plant genetics and breeding, which is usually left to universities and seed companies. 

Following are the four basic steps to saving seed:



Step 1: Choose what seeds you want to save

When saving vegetable seeds, it is important to choose open-pollinated varieties. 
Open-pollinated varieties set seeds whose plants resemble the parent plants. In 
contrast, F1 hybrid seeds are products of crosses between two different varieties and 
combine traits of two different parents. Seeds collected from F1 hybrids will produce a 
mixture of plant types, most of which will be inferior to the parent plants.

When saving vegetable seeds, it is important to choose open-pollinated varieties.

Plants can be roughly divided into three types of pollinators: self-pollinated, wind-
pollinated and insect-pollinated. Plants that self-pollinate — such as tomatoes, 
peppers, beans, lettuce, peas and broccoli — are the easiest to save seed from 
because they rarely cross-pollinate. Self-pollinating seeds that are biennial crops, such 
as carrots and beets, are harder to save since they need two seasons to set their 
seeds.

Crops that are wind or insect-pollinated — including cucumbers, melons, corn, 
pumpkins, gourds, and squash — will readily cross-pollinate. If you want to save viable 
seeds from these plants, you can only grow one variety during any given season.

Step 2: Collect the seeds

Take seeds from the healthiest-looking plants. You can also select for a particular 
desirable trait. For example, if you want to develop a more heat-tolerant lettuce variety, 
collect seeds from plants that were last to bolt. Allow the seed to reach full maturity 
before collecting. Mature seeds usually have a hard seed coat or a darkened color. 
When the seed is fully ripe, pick and dry the seed as soon as possible.

Take seeds from the healthiest-looking plants. You can also select for a particular 
desirable trait.

Seeds contained in a pod or husk should be left to dry on the plant. Each pod can 
generally be harvested individually as it dries, but if heavy rains or freezing weather 
threaten, harvest as many as possible. The entire plant can even be removed from the 
field and hung inside to complete the maturation process.



Step 3: Clean seeds

Seed cleaning methods can be divided into wet processing and dry processing. Wet 
processed seeds are embedded in the damp flesh of fruits or berries, such as 
tomatoes, cucumbers, and melons. To clean wet processed seeds, begin by cutting 
open fruits and scraping seeds out. The seeds, pulp and juice from the fruits may need 
to go through a fermentation process. During the fermentation process, 
microorganisms such as bacteria and yeast destroy many of the seed-borne diseases 
that can affect the next generation of plants.  Keep in mind that damage begins to 
occur whenever the temperature of seeds rises above 95°F.

Next, wash the seeds by placing them in a large bowl or bucket. Add water, and stir the 
mixture vigorously. Viable seeds tend to be denser and will sink to the bottom, while 
poor-quality seeds are more likely to float. Add more water and repeat the process until 
only clean seeds remain. Pour the seeds into a strainer and washed under running 
water. Finally, dry the cleaned seeds by spreading as thinly as possible on a flat, dry 
surface such as a glass or ceramic dish, cookie sheet, window screen or a piece of 
plywood. Stir the seeds several times during the day. Fans hasten the drying process; 
ceiling fans are ideal, and placing seeds on window screens is best of all as they allow 
for excellent air circulation.

To clean dry-processed seeds, begin by separating seeds from husk, flower head or 
pod. Seeds that are in pods, may need to be smashed. Once the seeds have been 
released from the pods or husks, you can separate them from the pods by using hand-
screens. Hand-screens are easy to build and should have a wire gauge that allows 
seeds to pass through. Once the larger pods are removed, lighter chaff can be 
separated by winnowing.

Step 4: Store seeds

Proper seed storage ensures a high percentage of germination at planting time. Once 
seeds have been cleaned and dried, place equal amounts of silica gel (available at 
craft shops) and seed into paper envelopes. Always remember to label envelopes, 
especially if you are saving different varieties of the same plant species. Place each 
envelope into a clean, glass jar. In one to two weeks, remove silica gel from the seeds, 
and return the envelope to the glass jar. Store jars in a cool, dry place until you are 
ready to use the seeds. If you are depending on these seeds for commercial 
production, we recommend testing for germination percentage about a month before 
the expected planting date.
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14–16 weeks before 

your average last frost date

Strawberry 

10––12 weeks before  
your average last frost date

Artichoke  �
Celery  
Eggplant  
Onion (Bulb, Shallot)
Rosemary

8––10 weeks before  
your average last frost date

Dill
Endive
Leek
Onion (Bunching)
Pepper  � 
Savory
Stevia
Wild Bergamot

6––8 weeks before  
your average last frost date

Borage
Cabbage (Head)  �
Catnip
Chives
Lemon Balm
Marjoram
Mint
Oregano
Parsley
Sage
Tarragon
Thyme

4––6 weeks before  
your average last frost date

Amaranth 
Basil
Broccoli 
Cabbage (Napa)  �
Cauliflower  �
Chamomile
Collards
Fennel
Ground Cherry
Kale  �
Kohlrabi  �
Lettuce
Okra
Potato
Shiso
Sorrel
Swiss Chard
Tomatillo
Tomato
Watercress  

2––4 weeks before  
your average last frost date

Bitter Melon
Broccoli Raab
Cucumber
Melon
Pumpkin
Spinach (New Zealand)
Squash (Summer, Winter)
Watermelon

1––2 weeks before  
your average last frost date

Quinoa

2––3 months before  
your average first fall frost date

Cabbage (Head, Napa)
Celery
Kale
Kohlrabi
Onion (Short-day bulbs—Mild  

climates only)
Potato (Mild climates only)
Radicchio

4 months before  
your average first fall frost date

Brussels Sprouts  �
Cauliflower  �Can also be started indoors in late 

summer to fall or winter in mild 
climates. See packet for specific 
information.

botanicalinterests.com 

VEGETABLES & HERBS
Indoor Sowing GuideIndoor Sowing Guide
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�	 Can also be sown in late summer to 
early fall or winter in mild climates. 
See packet for specific information.

VEGETABLES & HERBS
Outdoor Sowing GuideOutdoor Sowing Guide

8–12 weeks before  
your average last frost date

Strawberry

6––8 weeks before  
your average last frost date

Bean (Fava)  �
Cover Crop (Fava Bean,  
	 Soil Builder)  �

4––6 weeks before  
your average last frost date

Baby Greens (Pea Shoots, Spinach)
Broccoli  �
Broccoli Raab  �
Cabbage (Head)  �
Chamomile
Chervil
Chives
Endive  �
Kohlrabi  �
Mâche  �
Mustard  �
Mustard Spinach  �
Onion (Bulb—except in mild climates)
Onion (Bunching)  �
Onion (Shallot)
Parsley
Pea  �

Radish (Summer)  �
Rutabaga  �
Spinach (except New Zealand)  �

2––4 weeks before  
your average last frost date

Arugula  �
Baby Greens (Swiss Chard, Arugula, 

Lettuce Mesclun, Mustard, Kale, 
Smoothie, Snappy, Superfoods)

Beet  �
Bok Choy (Baby Choi, 	‘Toy Choy’)  �
Carrot  �
Catnip
Collards  �
Cover Crop (Crimson Clover)  �
Leek  �
Lettuce  �
Swiss Chard  �
Turnip  �
Watercress 
Wild Bergamot  �  

1––2 weeks before  
your average last frost date

Borage  � 
Cauliflower  �
Celery (Mild climates only)  �
Chinese Broccoli | Kailaan  �
Cilantro  �
Dill
Kale  �
Marjoram
Sorrel  �

1––2 weeks after  
your average last frost date

Amaranth
Basil
Bean 
Bitter Melon
Bok Choy (Tatsoi)  �
Cabbage (Napa)  �
Corn 
Cucumber 
Edamame 
Fennel  �
Lemon Balm
Mint
Melon 
Okra
Quinoa  �
Rosemary
Sage
Savory
Shiso
Spinach (New Zealand)
Squash (Summer, Winter)
Tarragon
Thyme
Tomato (Mild climates only)
Watermelon

2––4 weeks after  
your average last frost date

Cover Crop (Common Buckwheat)
Eggplant
Ground Cherry
Oregano

Pepper (Mild climates only)
Pumpkin
Tomatillo

3––4 months before  
your average first fall frost date

Brussels Sprouts  �
Cauliflower  �
Celery
Collards
Endive
Kale
Parsnip  �
Pea  �
Rutabaga  �

1––2 months before  
your average first fall frost date

Cover Crop (Crimson Clover,  
	 Soil Builder, Fava Bean, 	Hairy Vetch)
Radicchio
Radish (Winter)  �

Late Summer - Early Fall
Artichoke (Mild climates only)
Chinese Broccoli | Kailaan
Onion (Short-day bulbs—Mild 

climates only)
Sorrel
Wild Bergamot

botanicalinterests.com 



Class Notes

Edible Gardens Workshop Series Fall and Winter Gardening

Fall and Winter Gardening
Many crops can be grown in the fall and winter in the PNW

• Success is primarily about timing
• As you get practiced, you may choose not to grow some stuff in summer because you can have it in

winter, etc.

Plan for space—look for microclimates that have:
• Sun
• Protection from the wind/early frost
• Good drainage
• Large stones that can hold heat during the day and release at night
• The right location—a few degrees can really matter in the winter, microclimates will vary throughout

your yard

Difference between fall harvest, winter harvest and overwintering
• Fall harvest—eat Sept–Nov
• Winter harvest—eat throughout winter
• Overwintering—eat in early Spring

Planting in the heat of the summer can be hard on plants!
• Can put them in the shade until they are strong
• Transplant on a cool day, and provide shade after transplanting
• Mulching after planting will help conserve moisture and help get them established
• New starts and seeds may need water twice a day if planted during the height of summer
• As much sun as possible (sun is much lower in the autumn, so sunny summer places may be shaded out)

Mulch
• One of the simplest and most beneficial practices you can use in the garden
• Mulch is simply a protective layer of a material that is spread on top of the soil
• Mulches can either be organic—such as grass clippings, straw, bark chips and similar materials—or

inorganic—such as stones, brick chips and plastic

Types of mulch
Anything that was once alive:

• Straw, leaves, grass clippings
• Newspaper
• Compost

Protecting ALL crops from the first light frost
• Use plastic, burlap, cardboard boxes, buckets or blankets
• Not meant to be permanent. Use in a pinch to get several more weeks out of planting

More permanent season extenders:
• Cold frames vs. Cloches/row covers
• Burlap filled with leaves
• Increases the amount of food that crops produce over the winter
• Protects crops that are "on the edge of their zone" so that they survive the season
• Protects crops both early and late in the year



Class Notes

Edible Gardens Workshop Series Fall and Winter Gardening

Harvesting
Salad Greens 

• Take the outer leaves, leaving the inside ones to keep growing (cut and come varieties)
• "Head" varieties like iceberg, romaine and cabbage: wait until the head is the appropriate size and then

cut the whole thing off at the soil level. These will not regrow

Beets/Carrots
• Pull one out and look—you can eat the thinnings
• Can be left in the ground to overwinter, will get tougher and will start to grow hairs after Jan/Feb

Cucumbers/Zucchini/Summer Squash 
• Harvest as soon as the fruit is visible. Bigger=Tougher
• Squash flowers are edible

Onions/shallots 
• The top will begin to die—wait for the neck to collapse
• Storage: keep them in a cool dark place until the skins dry (can be three weeks)

Garlic 
• Wait until at least 5 leaves have died
• Storage: same as onions (keep them in a cool dark place until the skins dry (can be three weeks)

Potatoes 
• Early potatoes can be harvested when the potato begins to flower (fingerlings will be too small)
• Later taters when the whole plant dies
• Leave them in the ground to cure, or harvest and leave them in a cool, dark place to cure for storage

Broccoli/Cauliflower 
• You are eating the bud—before it blooms
• Heads should be tight with no opening flowers
• Broccoli: if you cut the head with a knife, you will often get more shoots

Basil 
• Pinch leaves off at tip to promote bushy growth
• Pinch off any flowers
• Once plants go to seed, the leaves become bitter

Tomatoes 
• Blossom end should be firm but yielding
• You can bring in unripe tomatoes to ‘finish’ inside

Beans and Peas 
• Should be firm—taste to see your preference for size
• Dry beans can wait until plant is yellow and dead

Peppers 
• Green peppers are just unripe peppers—you can eat them any time
• Flavor is usually better when they arrive at their color (but this can take a long time and doesn't always

happen in the PNW)



Class Notes

Edible Gardens Workshop Series Fall and Winter Gardening

Winter Gardening Chart (Chart content from Territorial Seed Company)

Vegetable
Sowing Date Range

Harvest
Storage 
Time (max)

Storage 
Temp

Storage 
Humidity

Freeze Out 
TempMay Jun Jul Aug Sep Oct

Arugula Winter–Spring 1 week 34–40°F 90–95% 5–10°F

Beets All Winter 4–5 months 34–40°F 90–95% 15–20°F

Beans, Fava Spring–Summer 34–40°F Dry 10–20°F

Broccoli—autumn Autumn 2 weeks 34–40°F 90–95% Before first frost

Broccoli—sprouting Spring 2 weeks 34–40°F 90–95% 15–20°F

Brussels Sprouts—autumn Autumn 3–5 weeks 34–40°F 90–95% After first frost

Brussels Sprouts—winter Winter 3–5 weeks 34–40°F 90–95% After first frost

Cabbage—late summer Late Summer 3–6 weeks 34–40°F 80–90% Before first frost

Cabbage—autumn/winter Autumn–Winter 5–6 months 34–40°F 80–90% Before first frost

Cabbage—winter Winter 34–40°F 80–90% Before first frost

Carrots Winter–Spring 4–5 months 34–40°F 90–95% 5°F

Cauliflower—summer Late Summer 3–4 weeks 34–40°F 90–95% 10–15°F

Cauliflower—autumn Autumn 3–4 weeks 34–40°F 90–95% 10–15°F

Cauliflower—spring Spring 3–4 weeks 34–40°F 90–95% 10–15°F

Chicory Winter 2 weeks 34–40°F 90–95% Before first frost

Chinese Cabbage (Napa) Late Autumn 2–3 weeks 34–40°F 90–95% 20°F

Collards Winter–Spring 1 week 33–40°F 90–95% 5–10°F

Corn Salad (Mache) Spring 1 week 35–40°F 90–95% 5°F

Fennel Autumn–Spring 2–3 weeks 33–40°F 90–95% Before first frost

Garlic & Shallot Bulbs Summer 5–8 months 34–40°F 60–70% 15°F

Kale Winter–Spring 2–3 weeks 34–40°F 90–95% 5–10°F

Kohlrabi Winter–Spring 2–3 weeks 33–40°F 90–95% 5°F

Leeks—autumn Autumn–Winter 8 weeks 34–50°F 90–95% 5°F

Leeks—winter Winter–Spring 8 weeks 34–50°F 90–95% 5°F

Lettuce Autumn–Winter 2 weeks 33–40°F 90–95% 5–10°F

Mustard Greens Winter 2 weeks 33–40°F 90–95% 5°F

Onion—bunching Winter–Spring 3 weeks 33–40°F 90–95% 5–10°F

Onion—overwintering Spring–Summer 4–8 months 55–65°F 60–70% 5–10°F

Parsley Root Winter 8–10 weeks 33–40°F 90–95% 0°F

Parsnips Winter 4–6 months 34–40°F 90–95% 5°F

Peas—autumn Autumn 2 weeks 33–40°F 90–95% 15°F

Peas—overwintering Spring 2 weeks 33–40°F 90–95% 15°F

Radicchio Autumn–Winter 3–4 weeks 33–40°F 90–95% 15–20°F

Radishes Winter–Spring 2–4 months 33–40°F 90–95% 15–20°F

Rutabagas Winter–Spring 4–6 months 33–40°F 90–95% 20°F

Spinach Autumn–Winter 1–2 weeks 33–40°F 90–95% 5–10°F

Swiss Chard Autumn–Winter 1–2 weeks 33–40°F 90–95% 5°F

Turnips Winter–Spring 4–5 months 34–40°F 90–95% 20°F

Cover or cloche to lengthen harvestSow seeds 
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What’s in a Flower?
The purpose of every flower is to fertilize each seed with a grain of pollen.

Anthers
Pollen is made on 
anthers, which is 
the male part of 
the plant.

Stigma
Pollen is 
collected on the 
stigma, which is 
the female part 
of the plant.

Fertilization 

Pollen travels 
down tubes to an 

ovary that later 
grows into a fruit.  

Each grain of pollen 
fertilizes one seed, and 

genetically, the baby plant 
in the seed is half of 

the plant that made the 
pollen, and half of the 

plant that made the fruit.

Types of Flowers

Complete Incomplete Open Closed
Each flower has both male 
and female parts. 

Each flower makes pollen, 
and also makes fruit.

May be open or closed.

Each flower is either male 
or female.

Some only make pollen; 
some only make fruit.

Always open, so that they 
can be cross-pollinated.

Flower shape allows insects 
to reach the pollen andcarry 
pollen from flower to flower.
 
This kind of flower is 
cross-pollinating.

Can be complete or 
incomplete.

Flower shape blocks insects 
from reaching the pollen.

Since pollen stays within 
the flower, this kind of 
flower is self-pollinating.

Always complete, so they 
can self-pollinate.

Most plants have a combination of these flower types. Some plants, for example, have complete and closed flowers. Others 
may have complete and open flowers, or incomplete and open flowers. 

Flip to the other side of this handout to see examples of these combinations, and to learn about how various types of flowers 
are pollinated.



What’s in a Flower?

Tomato: Closed, Complete, Self-pollinating
Pollination almost always happens inside each flower. Bees can’t enter 
the closed flowers, so they don’t generally cross-pollinate different 
varieties nearby.

Bean: Closed, Complete, Self Pollinating
Like the tomato, pollination takes place within each flower. A 
bit more text here, just to make it look a bit more equal. And 
possibly here too, and then another line just about here. 

Pepper: Open, Complete, Cross-pollinating (or self-pollinating)
Since they are in the same family, the pepper and tomato flowers look 
similar. The pepper flower is complete, but the anthers don’t make a 
cone, so insects can enter. As they move around, they brush pollen 
onto the stigma, so some seeds are self-pollinated. They also carry 
pollen from flower to flower, so some seeds are cross-pollinated.

Squash: Open, Incomplete, Cross-pollinating
Flowers are either male or female, so they rely on insects to 
carry pollen. SInce the flowers can’t self-pollinate, they must 
be separated by a large distance from other varieties to prevent 
cross-pollination.

Corn: Open, Incomplete, Cross-pollinating (ny wind)
Flowers are either male or female, so they cannot self-pollinate. Corn 
pollen is small and dusty enough to be carried for great distances by 
wind, so different varieties must be far enough to prevent crossing.

Male flowers

Only make pollen
Female flowers

Only make fruit

Pollen carried by insects moves to 
the ovary, where each grain fertilizes 
one seed. The squash grows from the 
female flower.

Tassels make pollen that is 
light and wind-blown

Pollen settles on silks 
(stigmas) and each grain 
travels to fertilize one kernel.

Each grain of pollen fertilizes one seed, 
and this ovary grows into a tomato.

Pollen collects on the stigma inside the 
cone

Pollen is made on the inside of the cone 
of anthers

Anthers and stigma are wrapped 
within a “snail shell.”

Each grain of pollen fertilizes one seed and 
this ovary grows into a bean pod.

Each grain of pollen fertilizes one seed, 
and this ovary grows into a tomato.

Pollen is made by the anthers, and 
moved to the stigma by insects.



What’s in a Flower?

Tomato
 Closed, Complete, Self-pollinating
Pollination almost always happens inside each flower. Bees can’t 
enter the closed flowers, so they don’t generally cross-pollinate 
different varieties nearby.

Bean
Closed, Complete, Self-Pollinating

Like the tomato, beans are self-pollinated. The anthers and stigma 
are both closed within a coil-like structure, so pollination takes 

place within each flower.

Pepper
Open, Complete, Cross-pollinating/Self-pollinating
Since they are in the same family, the pepper and tomato flowers 
look similar. The pepper flower is complete, but the anthers don’t 
make a cone, so insects can enter. As they move, they brush pollen 
onto the stigma, so some seeds are self-pollinated. They also carry 
pollen from flower to flower, so some seeds are cross-pollinated.

Squash 
Open, Incomplete, Cross-pollinating
Flowers are either male or female, so they 
rely on insects to carry pollen. Since the flowers can’t 
self-pollinate, they must be separated by a large 
distance from other varieties to prevent cross-pollination.

Corn
Open, Incomplete, Cross-pollinating (by wind)

Flowers are either male or female, so they cannot 
self-pollinate. Corn pollen is small and dusty enough to be 

carried for great distances by wind, so different varieties must be 
far enough to prevent crossing.

Male flowers

Only make pollen
Female flowers

Only make fruit

Pollen carried by 
insects moves to the 
ovary, where each grain 
fertilizes one seed. The 
squash grows from the 
female flower.

Each grain of pollen fertilizes one seed, 
and this ovary grows into a tomato.

Pollen collects on the stigma 
inside the cone

Pollen is made on the inside of 
the cone of anthers

Anthers and stigma are wrapped 
within a “snail shell.”

Each grain of pollen fertilizes one 
seed and this ovary grows into a 
bean pod.

Each grain of pollen fertilizes one seed, and 
this ovary grows into a pepper.

Pollen is made on the 
inside of the anthers

Tassels make pollen that is 
light and wind-blown

Pollen settles on silks 
(stigmas) and each grain 
travels to fertilize one kernel.



GLOSSARY OF SOW AND SAVE TERMS  

BIODIVERSITY  
Biodiversity is the variety of all living things. In the garden, plant biodiversity can be seen in the 
different species of crops (e.g. beans, peas, lettuce etc.) as well as the different varieties of each crop 
(e.g. Blue Jay Bean, Rattlesnake Bean and Tendergreen Bean).  The more species and varieties are 
present, the more “biodiverse” the garden is said to be.

CROP 
A crop is a plant that is harvested by a human at some point in its growth stage to be used as food, 
either for people or for domestic animals. 

DORMANT
An organism that is alive but not growing. Seeds are dormant until they are exposed to the correct 
timing and conditions that allow them to break their dormancy and begin growing.

HEIRLOOM SEED
Heirloom seeds, also called heritage seeds, are generally defined as varieties that have been in 
cultivation for 50 years or more. Heirloom seeds are often rare or endangered because they exist in 
very small quantities and are generally not offered for sale by larger seed companies. Heirloom seeds 
are more often preserved by gardeners, farmers and specialty seed companies interested in 
preserving and promoting biodiverse seed selections.

OPEN POLLINATED SEED
Open-pollinated plants are pollinated by natural mechanisms (i.e. insects, birds, wind). There are no 
restrictions on the flow of pollen between individuals which allows plants to slowly adapt to local 
growing conditions. Open-pollinated varieties will produce seeds that are genetically "true to 
type", meaning that the seed will result in a plant similar to the parent, allowing you to predictably 
plant, grow and save a specific variety year after year.

HYBRID SEED
Hybridization occurs when the pollen of two different species or varieties is crossed by human 
intervention. The first generation of a hybridized plant cross generally produces higher yields than the 
parent varieties due to a phenomenon called ‘hybrid vigour’. However, any seed produced by hybrid 
plants is genetically unstable and cannot be saved for use in following years, therefore hybrid seeds 
must purchase new every year.  

ORGANIC SEED  
Organic seeds are grown using organic growing methods and without the use of synthetic fertilizers 
and pesticides. 






GLOSSARY OF SOW AND SAVE TERMS


SPECIES 
A species is a group of living organisms that are so similar that they would be able to reproduce 
successfully together. For example, all domestic cats might not look the same, but they are a single 
species because they can mate and make kittens. Cats and dogs can’t reproduce together, so they 
are different species. In the garden, tomatoes and peppers are different species because they cannot 
reproduce successfully together.   

SEED BANKS
A place where plant seeds are safely saved and stored. Seed banks can be small school or home 
seed banks, community banks or large international banks. Prominent global seed banks include the 
Millennium Seed Bank at Kew Gardens in London and the Svalbard Global Seed Bank in the 
Norwegian Arctic.

TRAIT/CHARACTERISTIC  
The unique qualities of a particular variety of crop. For example, a variety of lettuce might have traits/
characteristics that allow it to grow well in dry weather.

VARIETY 
Varieties, also called cultivars, are the different kinds that exist within one crop species. Think of 
jalapeno peppers vs. bell peppers, or cherry tomatoes vs. roma tomatoes. There are thousands of 
different bean varieties and thousands of different tomato varieties even though most of us are only 
familiar with the limited varieties we see at the grocery store.



What are Seeds?

A plant produces seeds in order to 
reproduce itself.  Just like an egg has to be 
fertilized to become a new animal, a seed 
must be pollinated to produce a new plant. 
Understanding pollination is key to getting 
seeds to produce the plants you want. Some 
plants are self-pollinating—the male and 
female parts are contained within a single 
flower that fertilizes itself.  Other plants, 
called cross-pollinators, have separate 
male and female flowers and their pollen 
has to get from one flower to another in 
order for the flowers to be fertilized.


The seeds from families of plants that are 
self-pollinating are labeled “easy” to save.  
The most widely crossing of the cross-
pollinators are labeled “advanced” because 
it takes effort to keep them from crossing 
with each other.


Types of Seeds

Open-pollinated or heirloom varieties 
have been grown for so many generations 
that their physical and genetic qualities are 
relatively stable. This seed will be “true to 
type” if saved. In simple terms, you will 
reap what you sow. 


Hybrid seeds. If a packet has hybrid, F1, 
or VF written on it, seeds from those plants 
will not produce plants like the parent 
plant. They may produce something 

somewhat or very different, or they may 
produce nothing at all.


Plant Families


If you learn the family, genus and species of 
vegetables, you will also learn their basic seed 
saving needs and risks. 


Families define the basic form of the flower 
parts of plants. All plants with the same flower 
(and reproductive) structure are in the same 
family. 


Genera (singular: Genus) define more closely 
related plants. Crosses between genera are rare 
but can occur.


Species define specific botanically recognized 
plants with similar fruit, flowers, and leaves. 
Plants within one species will readily cross 
with each other.


Cultivars are cultivated varieties that can cross 
with each other but will not cross with varieties 
of other species. When we save seeds we 
usually want to maintain a cultivar or breed a 
new one.


Example:

Family: Cucurbitaceae  Genus: Cucurbita

Species: Cucurbita pepo  Cultivars: Acorn 
squash, Warted gourd


Squash and gourd are the same species and can 
easily cross-pollinate, which might result in an 
inedible variety. That is why they are labeled 
“advanced.”


            

How to Save Seeds




Name

Address

Website

Email

Phone

Hours


A free seed library committed

to increasing the capacity of

our community to feed itself

wholesome food by means of 

education that fosters community 
resilience, self-reliance and a 

culture of sharing



Easiest-to-Save Seeds

The plants in these families are mostly self-
pollinating.  The flowers have male and female 
parts, so pollination occurs within the 
individual plant, not as a cross between plants.  
Seeds are reliably the same as the parent plant.


Asteraceae or Compositae Aster, Daisy, or 
Sunflower Family: artichoke, cardoon, endive, 
Jerusalem artichoke, lettuce, salsify, shungiku, 
sunflower.

For Jerusalem artichokes, the tuber is planted.  
For others in this family, allow the plants to 
flower, collect dry seeds. 


Fabaceae or Leguminosae Pea, Bean, 
Legume or Pulse Family: bean, lentil, pea, 
peanut, soybean.

Allow beans and peas to dry in their pods on 
plants before collecting and storing. Peanuts 
are generally not grown in coastal California.


Solanaceae Nightshade Family: cape 
gooseberry, eggplant, ground cherry, pepper, 
potato, tomatillo, tomato.

Allow fruits to fully ripen.  Seed must be 
separated from fresh.  Letting tomato pulp 
ferment in water for a few days is helpful. Seed 
should be rinsed and dried thoroughly before 
being stored.  Potatoes are grown from tubers 
not seeds.


    


Easy-to-Save Seeds

These plants are self-sterile, cross-pollinating, 
or outbreeding.  They will cross with other 
plants of their species. To save seeds from 
these plants you must

• allow only one variety in each species to 

flower at a time

• let multiple plants of one variety flower to 

ensure pollination

In our dense urban environments, some 
crossing can occur with our neighbors’ plants, 
but these plants will not cross over great 
distances.  Many are rarely allowed to flower 
anyway.

Amaryllidaceae or Alliaceae Lily or Onion 
Family: chives, garlic, leeks, onions. 

They are biennial, which means they won’t 
flower until the second year, after winter. Let 
the seeds dry on the plant. Collect. With 
bulbing varieties, replant bulb when it sprouts. 


Chenopodiaceae or Amaranthaceae 
Goosefoot or Amaranth Family: amaranth, 
beet, chard, lamb’s quarters, orach, quinoa, 
spinach.

Beet and Chard are the same species, so only 
let one variety flower at the same time. 
Spinach is dioecious meaning each plant is 
either male or female, so let many plants 
flower at once for pollination. Let the seeds dry 
on the plant. Collect.


Umbelliferae or Apiaceae Parsley Family: 
carrot, celery, caraway, chervil, cilantro 
(coriander), dill, fennel, parsley, parsnip.

Carrot unfortunately will cross with Queen 
Anne’s Lace, so don’t save carrot seeds if 
Queen Anne’s Lace grows nearby. Many of this 
family are biennials, so flowering may not 
occur until the second year. Let the seeds dry 
on the plant. Collect.


Advanced Seeds


Most of these vegetables are outbreeding and 
pollinated by wind or insects. They are 
commonly found flowering in local 
neighborhoods, making isolation very difficult. 
Seeds that require hand pollination, tenting, 
and other methods to ensure varietal purity are 
labeled “advanced.” These families will 
readily cross with unseen nearby plants and 
may create odd and possibly inedible 
varieties in one generation.


Brassicaceae  Mustard Family: Asian greens, 
broccoli, Brussels sprouts, cabbage, 
cauliflower, collards, kale, kohlrabi, mustard, 
turnip. 

Exceptions that are easy: Arugula, rutabaga 


           

Cucurbitaceae Gourd Family: cucumbers, 
gourds, luffa, melons, pumpkin, summer squash 
(ex. zucchini), winter squash (ex. acorn)

Exceptions that are easy: Plant uncommon 
cucurbits like gourds, mixta squash, luffa. 
Hand pollinate to ensure purity with this 
family.


Poaceae Grass Family: barley, corn, kamut, 
millet, oats, sorghum, wheat.

Corn readily crosses with different, unseen 
varieties. It is unlikely that saved seeds will 
be like their parents.

Exceptions that are easy: Sorghum is easy to 
save because it does not cross. All other crops 
in this family are so uncommon in backyards 
that they are easy to save.




           




How To Use The Seed Library


Choose seeds, taking only what you can use for this 
season; there are 5 seeds per packet. 

Complete the Check-Out/In Sheet on clipboard. 

This Resource Binder includes photo copies of seed 
packets for growing information, planting calendars, guides 
on how to plant, grow, harvest and save seeds, all designed 
for you to take photos with your phone to keep at hand. 

You are encouraged to bring back some of your saved 
seeds to help replenish the Seed Library.  Record type of 
seed, date harvested, add any notes or comments 
(envelopes work well).  
       
Share your seed starting, growing, harvesting, saving, 
sharing stories, suggestions or comments at:  
Website Address 



Our Average Last Frost Date is May 1st


Our Average Last Frost Date is May 1st


Our Average Last Frost Date is May 1st


Our Average Last Frost Date is May 1st


Our Average Last Frost Date is May 1st


Our Average Last Frost Date is May 1st


Our Average Last Frost Date is May 1st
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Community Horticulture Fact Sheet #17 
 

Saving Seeds from Heirloom and Other Vegetables  
 

Scientists have devised ways to remove 
specific genes from one plant and insert 
them into another. This is known as genetic 
engineering, and the goal is to transfer a 
desirable characteristic. It was inevitable 
that someone would apply technology to do 
something our ancestors have been doing for 
centuries.   
 
People have always desired the “best” 
vegetable. When agriculture began, people 
chose seed from wild plants that had the 
characteristics they wanted. Each year they 
saved seed from the plants in their fields that 
showed these desirable traits. Because of 
differences in geography, taste preferences, 
etc. many varieties of the same vegetable 
came into being.  
 
Today in many countries, and in ours a few 
generations back, it is/was common for 
gardeners to save their own seed. Some 
gardeners in our country continue to do this. 
It’s fun, easy, and there is a special feeling 
that comes from closing the circle, growing 
from seed to seed. 
 
Gardeners save seed from open-pollinated 
varieties, plants that are pollinated naturally 
by insects or wind. Open-pollinated plants 
generally have characteristics that are stable 
and reliably reproduce similar plants the 
following year, as long as cross-pollination 
is prevented. 
 
Hybrids are created by careful cross-
pollination of two different varieties, each 
possessing desirable characteristics. Seeds 
from hybrids rarely “come true” – produce 
plants like the parents – so they are not 

suitable for saving. Hybrids are often tough, 
vigorous, uniform, productive plants. They 
are bred for traits important to commercial 
growers: uniform time of maturity, ability to 
withstand machine harvest, and good post-
harvest storage life. Taste is not usually the 
highest priority. These characteristics may 
be the opposite of those that gardeners 
consider desirable.  
 
Saving Seed 
First, begin with an open-pollinated crop. 
Herb seeds, including cilantro (called 
coriander in seed form); dill, basil, and 
parsley are easy to save. Don’t worry about 
the next generation, there are no hybrids to 
cause concern. Common open-pollinated 
vegetable crops include peas, beans, lettuce, 
and radishes.  
 
Today, many types of tomatoes, squash, 
cucumbers, broccoli, spinach, beets, carrots, 
and corn are hybrids. Often hybrids have the 
designation F1 with their name. Seed 
catalogs and seed packets usually have this 
information in the crop descriptions. If the 
description doesn’t indicate that it’s a 
hybrid, you can assume the plant is open-
pollinated.  
 
Another factor to consider is whether there 
is a chance that cross-pollination between 
two kinds of the same crop might give you 
seed that doesn’t come true. There is a 
chance that the cross will produce something 
wonderful, but the odds are pretty poor. You 
will be safe with self-pollinated vegetables, 
but wind- and bee-pollinated ones are risky 
unless you grow only one cultivar of that 
crop and your neighbors don’t garden. 
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Crops that normally cross pollinate include 
all members of the brassica family: cabbage, 
broccoli, mustards, collards, kale, kohlrabi, 
cauliflower, turnips, radishes, and Brussels 
sprouts; the cucurbit family: zucchini and 
other summer squash, winter squash, 
pumpkins, cucumbers, and melons; carrots, 
parsnips, beets, chard, spinach, and corn. 
 
When saving seed, select a strong, healthy 
plant and allow the plant or fruit to fully 
mature. If it is a fruiting plant, let the fruit 
get over-ripe, then pick and remove seeds. 
For slimy seeds, such as tomatoes, squeeze 
the seedy juice into a jar and add a little 
water. Let it sit for a few days until the gunk 
looks really awful, then scrape off the moldy 
pulp, rinse off the juice, and dry the seed on 
a paper tower. 
  
Allow peas, beans, and corn to turn yellow 
and begin to dry on the vine or stalk. (This is 
often difficult with the Northwest’s rainy 
fall weather.) Pick out the seeds and let them 
dry in a dark, warm (not hot), well-
ventilated area. 
 
For lettuce, spinach, herbs, and brassica 
crops, the seed heads form after the 
blossoms die. (Some crops such as carrot, 
cabbage, and beets are biennial and don’t 
flower until the second year. They must be 
left through winter to get seed.) As the seed 
ripens, it usually gets darker. Cut it and hang 
it to dry. Sometimes it’s best to put the 
stalks, pods, or shelled seeds in a paper or 
cloth bag to contain the seed and also allow 
air circulation. 
 
When the seeds are dry, wrap them in paper 
or envelopes, label them, and store in a dark, 
dry, cool location. For each 10 degrees you 
reduce the temperature down to freezing, 
you double the life of the seed. 
 
 
 

Heritage Seed 
You may want to grow a heritage variety 
someone else has developed. By growing 
and saving seed from old varieties, we 
preserve a wonderful genetic diversity. 
You’ll be able to choose from 150 different 
kinds of tomatoes, rather than only a dozen 
or so. Besides, who can resist “Lazy Wife” 
pole beans, “Deer Tongue” or Grandpa 
Admires” lettuce, or “Radiator Charlie’s 
Mortgage Lifter” tomatoes! 
 
Many varieties of vegetables grown by our 
ancestors have been lost because no one was 
willing to save their seed. We are quite 
concerned about loss of biodiversity in our 
ecosystem, and justifiably so, but not about 
loss of biodiversity in our own gardens.  
 
Check the internet. There are a number of 
seed companies that specialize in heirloom 
seeds, and there are seed exchanges as well. 
 
Develop a strain of your own!  
Buy seed of an open-pollinated cultivar and 
grow out the whole packet. You will notice 
some subtle variety within plants. Decide 
what is important to you and allow the 
plants with those characteristics produce 
seed. Look for sweetness, early maturity, 
size, productivity, color, and resistance to 
insects and disease. After a few years of 
focusing on some of these qualities, you will 
have your own improved variety of the 
vegetable. Seeds from plants that have been 
growing in the same area for many years 
will have characteristics necessary to 
withstand local conditions, such as drought 
or heavy soils.  
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Seed Library Check-Out Sheet & Sharing/Donating Check-In Sheet 
Take only what you can use for this season (5 Seeds/Packet)


If Sharing/Donating Seeds, place labeled envelopes in Bin Box provided

Questions, comments, suggestions?


Website Address


 Date Name Email Seed Type # Packets 
Taken 

# Packets 
Shared



Seed Library Inventory
Seed Common Name & Variety Date # Envelopes 

Prepared
Photo Seed 

Packet Front/
Back

# Packets 
Taken

# Packets 
Returned

Flowers
Allium (Decorative?) 8/9/23 5/5 Seeds No
Alyssum, Pastel Carpet “ “ Yes
Amaranth, Hopi Red Dye “ “ “
Bachelor’s Button “ “ “
Balsam, Camellia “ “ “
Cardinal Climber Vine “ “ “
Cockscomb, Amish “ “ “
Coleus, Rainbow Mixed Colors “ “ “
Columbine, Dwarf “ “ “
Coneflower, Red “ “ No
Crocosmia “ “ “
Cypress Vine, Mixed Colors “ “ Yes
Dahlia, Unwin’s Dwarf Mixed Colors “ “ “
Heliopsis, Oxeye Daisy, Burning Hearts “ “ No
Hollyhock “ “ “
Love In A Mist, Nigella “ “ “
Marigold, Queen Sophia “ “ Yes
Milkweed, Butterfly Flower 8/10 “ “
Nasturtium Dwarf Jewel Mix “ “ “
Petunia, Dwarf Bedding Mixed Colors “ “ “
Shirley Poppy, Double Mixed Colors “ “ “
Snapdragon, Potomac Red “ “ “
Snapdragon, Tall Mixed Colors “ “ “
Stock, Night Scented “ “ “

1



Sunflower, Evening Sun “ “ “
Sunflower, Mixed Colors “ “ “
Sunflower, Starburst Panache “ “ “
Viola, Nature Rose Pink “ “ “
Zinnia, Envy (Note: Green Flowers) “ “ “
Wild Peas “ “ No

Vegetables
Artichoke, Glove 8/23/23 “ Yes
Arugula, Rocket “ “ “
Bean, Arikara Yellow “ “ “
Bean, Blue Lake Bush “ “ “
Bean, Bush, Provider “ “ “
Bean, Bush, Soleil, French, Filet “ “ “
Beet, Albino “ “ “
Beet (Seed Exchange Cloth Bag) “ “ No
Bok Choy, Hedou Tiny “ “ Yes
Broccoli, Waltham 8/25/23 “ “
Cabbage, Late Flat Dutch “ “ “
Carrot, Rainbow Mix 8/25/23 “ “
Carrot, Short & Sweet “ “ “
Cauliflower, Romanesco “ “ “
Celery “ “ “
Corn, Country Gentleman “ “ “
Corn, Golden Bantam “ “ “
Cucumber, Lemon “ “ “
Cucumber, Muncher “ “ “

2



Kale, Premier 8/23/23 “ “
Kohlrabi, White Vienna 8/25/23 “ “
Lettuce, Bib, Butterhead “ “ “
Lettuce, Salad Bowl “ “ “
Lettuce, Romaine “ “ “
Lettuce, Tom Thumb “ “ “
Mustard 8/23/23 “ “
Okra “ “ “
Onion, Red 8/25/23 “ “
Onion, White Bunching “ “ “
Pea, Snap “ “ “
Pea, Sugar Pod “ “ “
Pepper, Bell “ “ “
Pepper, Habanero “ “ “
Pumpkin, Classic Halloween “ “ “
Pumpkin, Pie “ “ “
Radish “ “ “
Spinach, Bloomsdale “ “ “
Spinach, Giant Winter “ “ “
Squash, Acorn 8/26/23 “ “
Squash, Butternut “ “ “
Squash, Delicata “ “ “
Squash, Spaghetti “ “ “
Squash, Yellow Summer “ “ “
Squash, Zucchini “ “ “
Tomato, Earliana “ “ “
Tomato, Galina’s Cherry “ “ “
Tomato, Roma VF “ “ “
Turnip “ “ “

3



Fruit
Melon, Cantaloupe —
Melon, Watermelon —

Herbs
Basil (Seed Exchange Cloth Bag) 8/9/23 “ Yes
Borage (Seed Exchange Cloth Bag) 8/23/23 “ No
Cilantro (Seed Exchange Cloth Bag) 8/9/23 “ Yes
Chives 8/23/23 “ “
Dill, Bouquet “ “ “
Parsley “ “ “
Sage “ “ “
Stevia “ “ “
Thyme “ “ “

4












SEED LIBRARY RESOURCE BINDER



Seed Library Suggestions Card 

Share you thoughts with us about  
Seed Library! 

Email Address Date:  ___________________ 

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________



Seed Saving Basics 

Benefits 

Resiliency in local food systems


Restoring relationship with land and our food


Pollination Methods 
Mating Systems 

(Sexual Reproduction) 

Inbreeding 

Self-fertilization in perfect flowers


Small Inconspicuous flowers


All genes inherited from one parent


Less genetic diversity, but very well

adapted to a specific niche


Rice, wheat, tomato, pea, soy


Outcrossing 

Cross-pollination, imperfect flowers


Showy / fragrant flowers


Offspring are a mixture of genes from

two parents


More genetic diversity, can adapt to

changing environments


Squash, corn, cabbage, beet




Open Pollinated vs Hybrid (F1) 

Open pollinated, true to type


Hybrid (F1), not true to type


Cross pollination can occur among species


Tomatoes self-pollinate


Isolation Tactics 
Distance, Time, Containment 

Isolation by timing:


	 Planted first, already flowering


	 Planted second, growing while other variety is flowering, 2 - 4 weeks 	 	
	 	 apart


	 Planted third, just sprouting


	 Note:  Isolation by timing can be difficult and risky.


Containment:


	 A small group of same type plants can be covered with mosquito 
netting before the plants flower, their flowers can set fruit in isolation.  After 
the netting is taken away, the fruits that have set can be tagged for seed 
collection, while new fruits that develop can be picked and eaten.




Rogueing


Rogueing refers to the act of identifying and removing plants with 
undesirable characteristics.  Rogues are removed to preserve the quality of 
the crop being grown.  Plants being removed may be diseased, be an 
unwanted variety, or undesirable for other reasons.  Rogue to improve or 
maintain integrity of the variety


Suggested to rogue more than once.


Rogue before flowering (specifically for crossers, but a good practice 
nonetheless).


Environmental vs genetic factors


Maintain population size


Harvesting & Cleaning Seeds


Dry fruited:  can use threshing, screens, winnowing


Fleshy fruited:  

Melons:


Tomatoes:


Seed Drying 

Dehumidifier


Silica Gel


Using Dried Rice or Charcoal


Indoor Drying Racks


Outdoor Drying in Ambient Conditions




Seed Storage 

Goal in storing seeds to slow metabolic processes


Maximize seed longevity


Start with good quality seed


Keep seeds appropriately dry


Keep seeds as cold as possible


Minimize exposure to light


Minimize access to air


Minimize changes in conditions


Exclude insects and rodents


Note:  Longevity doubles for every 1%reduction in seed moisture content and for every 
5 degrees centigrade drop in temperature 

Planning for Seed Saving 

When planning your seed garden ask yourself:


	 How many varieties of the same species will I be growing?


	 How does this plant pollinate?


	 What measures can I take to lessen the likelihood of unwanted cross-	 	
	 	 pollination?


	 What am I looking for from the plants I save seed from?


	 What is my process from harvest storage going to look like for this 	 	
	 	 seed?



EDIBLE GARDENS SERIES: SEED SAVING


WHY SAVE SEEDS?


Resiliency in local food systems


Restore/further our relationship with land and food


Produce seeds that are adapted to your unique 
environment


TAXONOMY BASICS


Knowing the species of a plant is most important for 
seed saving


A variety or common name will typically be on a seed 
packet along with the species name written in italics


Sometimes species is referred to as a plant’s scientific 
name


Species names are comprised of two words- the genus 
and the epithet. Different varieties of the same species 
can sexually reproduce with each other (which is what 
we are trying to avoid for seed production that is true to 
type!)


FLOWER ANATOMY


Flowers are the fruit and seed producing part of a plant


Stages of sexual reproduction include pollination, 
fertilization, fruit onset, and seed onset


Pistil = female part of a flower that is made up of the 
stigma, style, and ovary


Stamen = male part of a flower that is made up of the 
anther and filament


Perfect flowers have a pistil and stamen, imperfect 
flowers have one or the other


For fertilization to occur the stigma must receive pollen 
grains (which contain sperm cells) from the anther, then 
the sperm cells travel through the style to the ovary 
which contains egg cells


Egg cells develop into seeds, the ovary becomes the 
fruit of the plant


MATING SYSTEMS


Inbreeding


Self-pollination, when a flower mates with itself


Good for pollination rates, but genetic diversity of these 
plants is typically not very strong


Perfect flowers


Outcrossing


Cross-pollination, when a plant is pollinated and 
fertilized by the pollen of another plant


Tend to be more genetically diverse than inbreeding 
plants


Imperfect flowers 


POLLINATION METHODS


Wind pollination


Self pollination


Insect pollination


OPEN POLLINATED (OP) VS. HYBRID (F1) SEEDS


Open pollinated seeds will produce seeds true to type if 
properly isolated from other varieties of the same 
species


Hybrid seeds will not produce seed that is true to type. 
They are created by allowing varieties of the same 
species to cross pollinate


ISOLATION TACTICS


Isolation by distance is the most common and easiest 
isolation tactic


Generally self-pollinating plants need the least distance 
and wind pollinated plants need the most


Isolation by containment of individual flowers, 
individual plants, or a group of plants (of the same 
variety)




ROGUEING


Removing plants that have genetic characteristics you 
don’t want passed down to further generations of seed


Rogueing is used to maintain or improve the genetic 
integrity of the variety


Rogue more than once


Rogue before flowering


Maintain your population size


Be mindful of genetic vs environmental factors


HARVESTING AND CLEANING SEEDS


Dry-fruited (beans, poppy, lettuce, etc.)


Seeds are harvested once the plant has dried out


Clean these seeds by threshing, screening, and 
winnowing


Fleshy-fruited (squash, melons, tomato, etc.)


These seeds will need to be removed from the flesh of 
the fruit, cleaned, sometimes fermented, and dried


There are many ways to clean the seeds using water 
winnowing and patience


Sometimes seeds need to be fermented in order to be 
viable. This process is much easier than it sounds!


Wet seeds need to be dried at a low temperature before 
storage


SEED STORAGE


Do not use an oven to dry seeds! 


Dehydrators are a little risky to use but if you do use one 
make sure it is at the lowest temperature


Keep stored seeds as dry and cold as possible to 
maximize their longevity


Minimize exposure to sunlight and air


Airtight containers with charcoal or silica gel packets 
work great to keep seeds dry


PLANNING FOR SEED SAVING


Ask yourself….


How many varieties of the same species will I be 
growing?


How does this plant pollinate?


What measures can I take to lessen the likelihood of 
unwanted cross-pollination?


What am I looking for from the plants I save seed from?


What is my process from harvest to storage going to 
look like for this seed?


RESOURCES


BOOKS


The Seed Garden: The Art & Practice of Seed Saving 
from Seed Savers Exchange (seedsavers.org)


Seed to Seed by Suzanne Ashworth


Monocultures of the Mind by Vandana Shiva


LINKS


https://seedfreedom.info/global-movement-for-seed-
freedom-our-resolve-our-commitment/


https://seedalliance.org/all-publications/


https://danbrisebois.com/tag/seed-saving-for-market-
growers/?order=asc


https://sierraseeds.org/seed-seva/ 


https://seedfreedom.info/global-movement-for-seed-freedom-our-resolve-our-commitment/
https://seedfreedom.info/global-movement-for-seed-freedom-our-resolve-our-commitment/
https://seedalliance.org/all-publications/
https://danbrisebois.com/tag/seed-saving-for-market-growers/?order=asc
https://danbrisebois.com/tag/seed-saving-for-market-growers/?order=asc
https://sierraseeds.org/seed-seva/


SEED STARTING BASICS  
STARTING SEEDS INDOORS AND 

TRANSPLANTING OUTDOORS
 

SOIL
The ideal soil for starting seeds is light, well-drained and will hold enough moisture, air and nutrients 
to both physically and nutritionally support the growing plant. Ideally use a soil mix that is labeled ‘for 
seed starting’. Ideally moisten the soil in a large bucket before adding it to your seed starting 
containers.   

CONTAINERS
Most people start their seeds in plastic pots or plastic trays which have been designed for seed 
starting purposes. These come with small holes in the bottom to allow for drainage of excess water. 
Milk cartons, yogurt containers, styrofoam cups or any pot or container could do but whatever you 
use be sure your containers drain well by punching holes in the bottom.  Set pots or containers inside 
a larger waterproof tray to keep any soil or water messes contained. Setting your pots inside a larger, 
waterproof container also allows you to water your seedlings from the bottom (by adding water to the 
tray) where the soil and roots will wick up water where it’s needed.

LABELS
It’s essential to label each container with the name of the variety or species you are growing. Use a 
permanent marker to label either the container itself or a plastic or wooden garden marker. It’s a good 
idea to make a separate map of where you put each variety so that if the markers fall out, or curious 
little gardeners switch the labels around, you will be able to replace them and know where each 
variety is. 

PLANT YOUR SEEDS 
Moisten your seed-starting mix before you plant your seeds. If you water after you plant the seeds, 
small seeds can float to the top and spill out of the container. Plant at least two seeds per container to 
allow for potential seed loss. Seed packets usually tell you how deep to plant, but a good rule of 
thumb is two times as deep as each seed’s width. Once the seeds have germinated and grown at 
least one set of true leaves you can pull out any extras so that there is one plant per pot. 

WATERING
Seeds can’t germinate without moisture. Soil should be watered and kept slightly damp to the touch, 
never soggy and never bone dry.  Soil should feel like a wrung-out sponge. The best way to 
consistently water is to set up a schedule and ensure you know how much to water plants. Conditions 
vary widely so you will need to determine water requirements for your plants. For example if the 
seedlings are sitting in a window sill and there are several bright sunny days in a row they will need 
more water than usual. Continue watering from the bottom of the containers so that the soil is 
directed at the roots. This will help develop a strong root system for the seedlings and will help 
prevent the development of mold on the soil surface which can kill the plants.






SEED STARTING BASICS

STARTING SEEDS INDOORS AND


TRANSPLANTING OUTDOORS

LIGHT
Once your seeds have germinated they will need a good source of light. If you don’t have 
special lights, don’t worry, you can still have some success by planting near a sunny window and 
under normal fluorescent lights. When seedlings don’t get enough light, they grow long, weak stems 
so if you see this happening you may wish to add an extra light source.  Seedlings would do best 
under standard fluorescent lights positioned 2 to 3inches above the leaves. You don’t need 
expensive ‘grow lights’, simply use cool white florescent bulbs or tubes. Use a timer to keep 
fluorescent lights on for 12 to 16 hours a day

HEAT
Most seeds germinate best in warm, humid environments. If you can help them by providing a bit of 
extra heat they will appreciate it but will also do fine in normal room temperatures, just keep them 
away from drafts or cool air. Some plants like tomatoes are used to germinating and growing in 80+ 
degree temperatures so they don’t mind heat. Others like peas and lettuce can germinate in much 
cooler temperatures. Most garden seeds will do very well in normal indoor temperatures.  

TOUGHEN THEM UP
Plants that start growing inside get used to the cozy, comfortable life you have provided for them. 
Your seedlings need to be big and strong by the time you move them from their posh indoor 
surroundings to the harsh realities of the outside world including direct UV exposure, wind and more 
variable temperatures. Once your plants have grown a couple of sets of leaves, very gradually 
expose them to some of these stresses, for example, turn on a fan or open a window and let the 
breeze blow over them, put them outside for an hour so that they are exposed to harsh UV, let the soil 
dry out a little bit more than usual before watering. Don’t stress them too much too quickly or they will 
suffer but gradually introduce them to stress so that when you transplant them outside for good they 
are toughened up and ready to grow.  Start with just a couple of hours each day, work up to a full day, 
and then leave them outside overnight.

TRANSPLANTING
If your plants look like they are growing too big for their pots but it’s still too cold to transplant them 
outside, you may need to move them to a bigger pot with more soil. Most garden seedlings will be 
ready for transplanting outside after all danger of frost has passed. In the Pacific Northwest this 
happens around the middle of May/beginning of June.

When you finally transplant the seedlings outside to the garden, be careful not to disturb their roots.  
Squeeze the sides of the containers all around, turn them upside down, and the plant, roots and soil 
should slide out of their containers. Place the soil and roots into a pre-dug hole a bit larger than the 
transplant and place it in the ground.  Fill in the soil around it and gently press it in to the soil. Water 
deeply. Relax and watch the plant to grow!



What’s in a Seed?
Soak a bean seed in water for several hours until you can peel the skin off. Split it apart and see what’s inside.

Skin or seed coat
Protects the seed from 

damage and disease, 
and prevents rapid 

changes in moisture.

Cotyledons
Store starch to 

feed the baby plant 
until the seed germi-

nates. They are also 
the “seed leaves” of 

the bean sprout.

Baby bean plant
The part on the 
seed that looks like 
a grain of rice is the 
root. The tiny feathery 
parts on the top are 
the first “true leaves”. 
Everything else – more 
roots, the rest of the 
leaves, the stem, flowers, 
pods, and seeds – grow 
from this.

Why don’t old seeds grow?
There’s a living plant inside every seed 
and it needs food. The longer the seed 
ripens on the vine, the more food it 
stores. When the food runs out, it dies. 

Old seeds sometimes take longer to 
germinate because their low food 
reserves make them go dormant 
(like hibernating) more deeply.

Make your seeds last longer
To keep a seed alive in storage for a 
long time, you have to slow down the 
plant’s metabolism so it consumes 
food slower.

Seeds go dormant when they’re dry 
and cold. This is easy to remember 
because it’s the opposite of what they 
need to germinate.

Seed savers - start strong
Harvest your seeds from healthy 
plants, and leave the seed or fruit on 
the plant as long as possible. 

Seeds harvested before their prime 
will often grow if you plant them right 
away, but those that have had time to 
store lots of food are the healthiest and 
longest-lasting. 

How Seeds Grow 
When a seed sprouts, the root grows 
first. It tunnels downward, no matter 
which way it is planted, and anchors 
itself by growing side roots. Then, 
powered by the food stored in the 
cotyledons, the growing stem pushes 
the whole seed up and out of the 
ground. When the sprout emerges 
into the sunlight, the cotyledons turn 
green, and make new food through 
photosynthesis. They then shrivel and 
fall off, the “true leaves” expand, and 
the plant really starts to grow.

Family Relations
Why does a bean look so much like a 
peanut? 
Because beans and peanuts are both 
in the legume family. Other legumes 
like peas, chick peas, and lentils also 
look very similar inside. 

There are hundreds of plant families 
and their seeds are all shaped 
differently, but seeds all contain the 
same parts. We use beans for this 
example because they’re easy to see 
and easy to handle.

To germinate 
seeds

To store 
seeds

Moisture
triggers seeds 

to grow

Dry air
puts seeds 
to sleep

Warmth
triggers seeds 

to grow

Cold
makes seeds 

consume food 
slowly

Light
is needed by some 

seeds to 
germinate

Darkness
helps keep seeds 

dormant 



Soil Temperature Conditions for Vegetable Seed Germination 

 (in degrees F) 
 

 
Crop 

 
Minimum 

Optimum 
Range 

 
Optimum 

 
Maximum 

Asparagus 50 60-85 75 95 

Bean 60 60-85 80 95 

Beet 40 50-85 85 95 

Cabbage 40 45-95 85 100 

Carrot 40 45-85 80 95 

Cauliflower 40 45-85 80 100 

Chard, Swiss 40 50-85 85 95 

Corn 50 60-95 95 105 

Cucumber 60 60-95 95 105 

Eggplant 60 75-90 85 95 

Lettuce 35 40-80 75 95 

Muskmelon 60 75-95 90 100 

Onion 35 50-95 75 95 

Parsley 40 50-85 75 90 

Parsnip 35 50-70 65 85 

Pea 40 40-75 75 85 

Pepper 60 65-95 85 95 

Pumpkin 60 70-90 95 100 

Radish 40 45-90 85 95 

Spinach 35 45-75 70 85 

Squash 60 70-95 95 100 

Tomato 50 60-85 85 95 

Turnip 40 60-105 85 105 

Watermelon 60 70-95 95 105 

 
*Daily fluctuation to 60° F or lower at night is essential 
Data Compiled by J. F. Harrington, Dept of Vegetable Crops, University of CA at Davis 



Days to Appearance of Seedlings at Various Soil Temperatures from 

Seed Planted at ½" Depth 
 

 Soil temperature in degrees F 

Crop 32 41 50 59 68 77 86 95 104 

Asparagus x x 53 24 15 10 11 19 28 

Bean x x x 16 11 8 6 6 x 

Beet ... 42 17 10 6 5 4 4 ... 

Cabbage ... ... 15 9 6 4 3 ... ... 

Carrot x 51 17 10 7 6 6 8 x 

Cauliflower ... ... 19 10 6 5 4 ... ... 

Corn x x 22 12 7 4 4 3 x 

Cucumber x x x 13 6 4 3 3 ... 

Eggplant ... ... ... 13 8 5 ... ... ... 

Lettuce 49 15 7 4 3 2 2 x x 

Muskmelon ... ... ... ... 8 4 3 ... ... 

Onion 135 31 13 7 5 4 4 12 x 

Parsley ... ... 29 17 14 13 12 ... ... 

Parsnip 171 57 27 19 14 15 32 x x 

Pea ... 36 13 9 7 6 6 ... ... 

Pepper x x x 25 12 8 8 9 x 

Radish ... 29 11 6 4 3 3 .... ... 

Spinach 62 22 12 7 6 5 6 x x 

Tomato x x 43 14 8 6 6 9 x 

Turnip x x 5 3 2 1 1 1 2 

Watermelon ... x ... ... 12 5 4 3 ... 

 
X little or no germination 
...   not tested 
 
 
Data Compiled by J. F. Harrington, Dept of Vegetable Crops, University of CA at Davis 



Class Notes

Edible Gardens Workshop Series MAR: Starting From Seeds

Starting From Seeds
Phase 1: Starting your Seeds indoors

Select your seeds 
Find seeds grown specifically for this region (Zone 8b-7a)
Use recent seeds; germination rate can be cut in half after every year 
Start your seeds at the right time with the right amount of space 

Seed Starting Mix
Purchase at any garden store, or make your own:

•	 5 gall. well-sifted compost, 2 gall. perlite, 2 gall. coconut core, 1 c. soil amendment (2-1-2 ratio)
Containers
Anything goes as long as it has drainage and is at least 3” deep 

Heat, Light and Moisture
Seeds prefer to be warm and damp before they have fully germinated. 
They require no light at this phase. 
Be extra gentle with your watering techniques—spray bottles work great. Soil should be constantly damp. 
Temperature varies for each seed type: 
See “Seed Germ Temp” in the Vegetable Guide

•	 Cool crops: 55-75˚ (brassicas, greens)
•	 Hot crops: 65-75˚ (nightshades) 

Phase 2: Maintaining your starts 
Light
At least 12 hours of light a day. If starting your seeds before March, consider using supplemental light 
(florescent shop lights 1-2” above your plants work just fine). Otherwise, they will do fine in a southern 
facing window with some rotation. 

Heat 
Keep temperature lower once they’ve emerged: 

•	 Cool crops: 50-60˚
•	 Hot crops: 60-70˚

Water 
Wait for the soil to dry out slightly between watering and try to keep water off of leaves

Nutrients
If you notice your transplants getting a little yellow after their true leaves have emerged, purchase liquid 
plant food to supplement their food. 

Phase 3: Transplanting your starts
If you notice your plant outgrowing its original container, but it’s still too cold to plant outside, transplant 
the plant into a container that is about an 1-2” larger on each side to allow for healthy growth. 

Hardening off 
A week before they are to be transplanted, begin taking your starts outside during the warmer parts of 
the day and back inside at night. Leave the starts outside overnight. Finally, transplant the seeds in the 
early evening so they have a night to settle in. 

Handling Starts 
Be gentle and touch only the leaves if you must. A butter knife makes for a great tool to “prick out” 
seedlings. 

Water
Thoroughly and frequently water the seedlings into their new environments.
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Starting your seeds outdoors
This will be discussed in more length at May’s class (Planting Your Summer Vegetable Garden) 
Temperature 
Seeds will have a much better chance of sprouting if the temperature and sunlight are in their favor. Refer 
to the vegetable guide or check your seed packet to determine ideal conditions and check the weather and 
measure soil temperature often. 
For ideal germination: 

•	 Cool crops: air temperature 40-60˚ and soil temp 45-55˚
•	 Warm crops: air temp 60 +̊ and soil temp 55-65˚

Prep the beds 
Clear, loosen, & evenly spread the soil.  

Water 
A gentle spray is essential. Try putting damp burlap over the recently planted bed for the first 4-7 days to 
keep seeds in place and maintain even moisture

Important Terms
Germination 
from seed to sprout 
Frost Free Date 
when the chance of frost is lower than 10% in a given region and the temperature will most likely stay 
above 33 .̊ 
Open Propagation (OP) 
are plants whose seeds are savable
Hybrid 
are bred from two or more different parent stocks and are unable to pass these traits on
Cotyledon 
the seed embryo and includes the first leaves of the plant 
True Leaves 
the second set of leaves which emerges above the cotyledon leaves. 
Indeterminate 
usually tomato types which are tall, vine, and will fruit somewhat consistently 
Determinate 
usually tomato types which are bushy, compact and will fruit mostly at the same time
All American Selection (AAS) 
an award winning, standardized plant.
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Plant Start Planning Guide

Vegetable Like it? Level Safe to set out † Space 
needs

Seed Germ. 
Temp.

Where to 
start

Germ. to 
Harvest

Basil * 1 week after * 60-90˚ Either 40

Beans * 1 week after ** 60-85˚ Outdoor 75

Beets * 2 weeks before * 50-85˚ Outdoor 90

Broccoli ** 2 weeks before ** 45-85˚ Either 90

Cabbage ** 4 weeks before *** 45-95˚ Outdoor 100

Carrots ** 2 weeks after * 45-85˚ Outdoor 70

Collards * 4 weeks before ** 60-70˚ Outdoor 55

Corn ** 2 weeks after *** 60-95˚ Outdoor 95

Cucumber ** 2 weeks after *** 60-95˚ Either 60

Eggplant *** 3 weeks after ** 75-90˚ Indoor 70

Kale * 4 weeks before * 45-85˚ Outdoor 50

Kohlrabi * 4 weeks before * 45-85˚ Outdoor 60

Lettuce * 4 weeks before * 40-80˚ Either 35

Melons *** 2 weeks after *** 75-95˚ Indoor 85

Onions * 4 weeks before * 50-95˚ Outdoor 100

Peas * 8 weeks before ** 40-75˚ Outdoor 60

Peppers *** 2 weeks after ** 65-95˚ Indoor 90

Pumpkins * 2 weeks after *** 70-90˚ Outdoor 100

Spinach * 6 weeks before * 40-75˚ Either 40

Zucchini * 3 weeks before *** 70-95˚ Either 55

Swiss Chard * 2 weeks before * 45-85˚ Outdoor 50

Tomato ** 2 weeks after ** 60-85˚ Indoor 80

* = Low ** = Moderate *** = High

† Relative to Frost Free Date: / /
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Vegetable Notes Weeks to start 
before FFD

Days to 
Maturity*

Februrary March April May June

(frost free date) (after transplant) 1 8 15 22 1 8 15 22 29 5 12 19 26 3 10 17 24 31 7 14 21 28

Russian Pickling Cucumber Territorial; 1532(OG) 2 to 4 50-55 SI HO P

Garden Peach Tomato Peaceful Valley 6 to 8 62-85 SI HO P

* We average 85 growing days in our region

Spring Equinox
P = Plant Outdoors

SO = Start Outdoors

Expected Frost Free Date
SI = Start Indoors

HO = Hardening Off



Direct sow (based on our area of Cottage Grove, OR) Sow indoors Transplant (determined from a last frost date of approximately May 12th) Cover at transplant

Spring Gardening ChartSpring Gardening Chart

Vegetable January February March April May June Soil Temp for Germ Seed Depth Thin Plants/Plant Spacing Row Spacing Harvest
Artichoke 65–75°F ¼” 3–5’ 4–6’ June–July (2nd year)

Arugula 50–70°F ¼–½” 6–12” 16–18” April–June

Asparagus Seed 65–80°F ¼” 10–15” 3–6’ April

Asparagus Crowns 4–6” 10–15” 3–6’ April (3rd year)

Beans 60–85°F 1” 4–18” 18–36” June–August

Beans, Fava 45–65°F 1–2” 3–6” 12–30” June–August

Beets 50–75°F ½” 3–4” 12–16” June onward

Broccoli 55–75°F ¼” 12–24” 18–36” June onward

Brussels Sprouts 55–75°F ¼” 24” 18–36” Sept.–February

Cabbage 55–75°F ¼” 18–24” 2–4’ June–August

Carrots 45–85°F ¼” 1–3” 9–16” June onward

Cauliflower 55–75°F ¼” 12–24” 18–36” June–August

Celery/Celeriac 55–70°F ⅛” 12” 18–24” August onward

Chinese Cabbage 45–75°F ¼” 12–18” 18–36” June–July

Collards 55–75°F ¼” 12–24” 18–36” June onward

Corn 65–85°F 1–2” 8–12” 24–30” August–Sept.

Cucumbers 65–90°F ½” 1–2/hill 3–4’ July–September

Eggplant 75–90°F ¼” 12–18” 2–3’ August–Sept.

Endive 50–70°F ¼–½” 6–12” 16–18” May–July

Fennel 50–70°F ¼–½” 6–12” 16–18” May–July

Kale 55–75°F ¼” 12–24” 18–36” June onward

Kohlrabi 55–75°F ¼” 3–8” 12–18” June onward

Leeks 50–85°F ¼–½” 4–5” 12–18” July onward

Lettuce 40–80°F ⅛” 10–16” 16–18” May onward

Melons 70–85°F ½” 3–4’ 5–6’ August–Sept.

Mustard 40–75°F ¼” 6–18” 9–18” May onward

Okra     70–90°F ½” 12–18” 36” July–September

Onions, Bulb     50–75°F ⅛–½” 2–7” 12–24” August–Sept.

Pac Choi 45–75°F ¼” 12–18” 18–36” June–July

Parsnips 55–75°F ½” 3–4” 12–18” Sept.–December

Peas 45–75°F 1–1 ½” N/A 18–24” May–July

Peppers 70–90°F ¼” 12–18” 24–30” July–September

Potatoes 4–6” 24” 24–36” May–July

Pumpkins/Gourds 65–85°F 1” 3–4’ 4–6’ Sept.–October

Radishes 45–80°F ½” 1–2” 8–12” May–July

Rutabagas 50–75°F ¼–½” 6–8” 12–16” Sept. onward

Shallot Seed 50–85°F ½” 2–4” 12–24” August–Sept.

Spinach 45–75°F ½” 3–6” 12” April–July

Squash, Summer 65–85°F 1–1 ½” 1–2/hill 3–6’ July–September

Squash, Winter 65–85°F 1–1 ½” 1–2/hill 3–6’ August–Frost

Sweet Potatoes 65°F 16–18” 12–24” August–Frost

Swiss Chard 50–75°F ½” 10–16” 18–24” May onward

Tomatoes 70–90°F ¼” 18–36” 3–4’ July–September

Turnips 50–75°F ¼–½” 6–8” 12–16” May–July

Watermelon 70–85°F ½” 3–4’ 5–6’ August–Sept.



Sow seeds during this time period. See 
cultural information in the catalog.

Transplant: These seedlings benefit from transplanting. 
Move at six weeks to a permanent well-limed location.

Covering or cloching these varieties 
will lengthen the harvest period.

Freeze Out Temp should be used as a general guideline only. Many factors affect when a plant will succumb 
to cold. Our intent is to provide a temperature at which you may want to consider when to harvest and store.

Winter Gardening ChartWinter Gardening Chart
Vegetable

May June July Aug. Sept. Oct.
Harvest

Max 
Storage 
Time

Storage 
Temp

Storage 
Humidity

Freeze Out 
Temp

Arugula Winter-Spring 1 week 34‒40°F 90‒95% 5‒10°F

Beets All Winter 4-5 mo 34‒40°F 90‒95% 15‒20°F

Beans, Fava Spring-Summer 2 wks 34‒40°F Dry 10‒20°F

Broccoli - Autumn Harvest Autumn 2 wks 34‒40°F 90‒100% Before Severe Frost

Broccoli - Sprouting Spring 2 wks 34‒40°F 90‒100% 15‒20°F

Brussels Sprouts - Autumn Harvest Autumn 3-5 wks 34‒40°F 90‒100% After Severe Frost

Brussels Sprouts - Winter Harvest Winter 3-5 wks 34‒40°F 90‒100% After Severe Frost

Cabbage - Late Summer Harvest Late Summer 3-6 wks 34‒40°F 90‒100% Before Heavy Freeze

Cabbage - Autumn/Winter Harvest Autumn-Winter 5-6 mo 34‒40°F 90‒100% Before Heavy Freeze

Cabbage - Winter Harvest Winter 5-6 mo 34‒40°F 90‒100% Before Heavy Freeze

Carrots Winter-Spring 4-5 mo 34‒40°F 90‒95% 5°F

Cauliflower - Summer Harvest Late Summer 3-4 wks 34‒40°F 90‒95% 10‒15°F

Cauliflower - Autumn Harvest Autumn 3-4 wks 34‒40°F 90‒95% 10‒15°F

Cauliflower - Spring Harvest Spring 3-4 wks 34‒40°F 90‒95% 10‒15°F

Chinese Cabbage Late Fall 2-3 wks 34‒40°F 90‒95% 20°F

Collards Winter-Spring 1 week 34‒40°F 90‒95% 5‒10°F

Corn Salad Spring 1 week 35‒40°F 90‒95% 5°F

Endive Winter 2 wks 34‒40°F 90‒95% Before Heavy Freeze

Fennel Autumn-Spring 2-3 wks 33‒40°F 90‒95% Before Heavy Freeze

Garlic & Shallot Bulbs Summer 5-8 mo 34‒50°F 60‒70% 15°F

Kale Winter-Spring 2-3 wks 34‒40°F 90‒95% 5‒10°F

Kohlrabi Winter-Spring 2-3 wks 34‒40°F 90‒95% 5°F

Leeks - Autumn Harvest Fall-Winter 8 wks 34‒40°F 90‒95% 5°F

Leeks - Winter Harvest Winter-Spring 8 wks 34‒40°F 90‒95% 5°F

Lettuce Fall-Winter 2 wks 34‒40°F 90‒95% 5‒10°F

Mustard Greens Winter 2 wks 34‒40°F 90‒95% 5°F

Onion - Bunching     Winter-Spring 3 wks 34‒40°F 90‒95% 5‒10°F

Onion - Overwintering & Shallots     Spring-Summer 4-8 mo 55‒65°F 60‒70% 5‒10°F

Parsnips Winter 4-6 mo 34‒40°F 90‒95% 5°F

Peas - Autumn Fall 2 wks 33‒40°F 90‒95% 15°F

Peas - Overwintering Spring 2 wks 33‒40°F 90‒95% 15°F

Radicchio Fall-Winter 3-4 wks 33‒40°F 90‒95% 15‒20°F

Radishes Winter-Spring 2-4 mo 33‒40°F 90‒100% 15‒20°F

Rutabagas Winter-Spring 4-6 mo 33‒40°F 90‒95% 20°F

Spinach Fall-Winter 1-2 wks 33‒40°F 90‒95% 5‒10°F

Swiss Chard Fall-Winter 1-2 wks 33‒40°F 90‒95% 5°F

Turnips Winter-Spring 4-5 mo 34‒40°F 90‒95% 20°F

Sowing Date Range



Welcome to the World of         
Saving & Sharing Seeds!


The seeds you borrow from the 

Seed Library are lent to you

at no cost, and they are priceless. 

A commitment to growing plants from seeds is a 
gift to yourself.  We hope you learn much, 
experience the joy of gardening, and enjoy the 
fruits of your labor.


At harvest time, please take some extra steps to 
save seeds for others.  We ask that a portion of 
the seeds you save be returned to the Seed 
Library to keep the library self-sustaining.  The 
more seeds in the library, the more members of 
our community can experience the pleasure of 
growing their own food.  


New to Seed Saving?


Be sure to start with seeds that are labeled 
“easy” and learn the basics of seed saving.  We 
ask that beginning seed savers grow out and 
return seeds from plants such as lettuce, tomato, 
beans, or peas the first year.


“Medium” and “Advanced” seeds require special 
planning to preserve the purity of the variety.  If 
you return seeds to the library without taking 
certain precautions, they will not produce plants 
that are true to type.


Read up the on the subject. References for 
books and websites are listed.

Why Save Seeds?


People have been savings seeds for over 12,000 
years.  However, in our culture, much seed 
saving knowledge, along with significant 
biodiversity, has been lost over the last hundred 
years. When you grow, save and share your 
seeds, you promote seed sovereignty by:


 - Increasing the genetic diversity of your own 
seed stock


 - Developing seed stock that is more resilient 
and better adapted to our particular climate and 
soil


 - Perpetuating the knowledge and culture of 
seed saving


 - Providing seed to others in our community


Welcome to 

The Seed Library!


Name

Address

Phone

Email


Website

Hours


Our Seed Library is committed to increasing 
the capacity of our community to feed itself 
wholesome food by means of education that 
fosters community resilience, self-reliance 

and a culture of sharing



How To Use Seed Library


The Seed Library operates on the honor system.  
You become a member automatically when you fill 
out Check-Out/In Sheet and borrow/share seeds.


 - Choose seeds (take only what you can use for this 
season, there are 5 seeds/packet).


 - Complete Check-Out/In Sheet with Date, Name, 
Email, Type of Seed, #Packets Taken/Shared

   

 - Resource Binder includes photo copies of seed 
packets for growing information, planting calendars, 
guides on how to plant, grow, harvest and save 
seeds, all designed for you to take photos with your 
phone to keep at hand.


 - You are encouraged to bring back some of your 
saved seeds to help replenish Seed Library (using 
an envelope works well). Record type of seed, date 
harvested, add any notes or comments. 

      

  - It is wise to begin with “easy” seeds to make sure 
you will be able to bring some back at the end of the 
season.  Easy seeds include basil, beans, beets, 
carrots, chard, eggplant, leeks, lettuce, onions, 
parsley, peas, peppers, spinach, sunflowers


Note:  We try our best to ensure the quality of our 
seed using best practices in inventory care and 
labeling.  We do not knowingly accept or share any 
seeds that are chemically treated, patented, or 
genetically modified.


Share your seed starting, growing, harvesting, 
saving, and sharing story, as well as suggestions or 
comments at:


Website

Email


Our Mission


Our mission is to help nurture a thriving community 
of gardeners and seed savers, and to introduce the 
joy of gardening to members of our community who 
are not already gardeners


The Seed Library is a free program operated by 
volunteers and committed to increasing our ability 
to feed ourselves wholesome food.  We offer seeds 
and education.


Through the time-honored tradition of seed saving, 
we celebrate biodiversity, nurture locally adapted, 
sustainably grown plant varieties, and foster 
community resilience, self-reliance, and a culture of 
sharing.


We encourage all members to learn basic seed 
saving techniques so that you can return seeds to 
the library.  That will allow us to keep the library 
well-stocked.  If you are unable to save your own 
seeds, please donate a packet or two of fresh, 
commercially grown, open-pollinated (non-hybrid, 
non-GMO) seeds to keep our library self-sustaining.


The Seed Library works well only if we know the 
identity and origin of the seeds we borrow and 
donate.

For More Information 

Check Out These 


Books and Websites


Seed To Seed, by Suzanne Ashworth, Seed Savers 
Exchange, 2002.  This book, which gives 
information on saving all the common vegetable 
seeds, is essential if you’re saving seeds of heirloom 
varieties. 

Breed Your Own Vegetable Varieties, by Carol 
Deppe, Chelsea Green, 2000


The Organic Seed Grower: A Farmer’s Guide to 
Vegetable Seed Production, by John Navazio, 
Chelsa Green, 2012


Organic Seed Production & Saving: The Wisdom of 
Plant Heritage, by Brian Connolly, Chelsea Green, 
2011


Garden Seed Inventory, Seed Savers Exchange, 
2005


The New Seed Starters’ Handbook, by Nancy Bubel, 
Rodale Books, 1988


http://www.seedsavers.org/ 

http://howtosaveseeds.com/ 

http://www.seedalliance.org/ 

http://www.seedsavers.org/
http://howtosaveseeds.com/
http://www.seedalliance.org/


Welcome to the World of Saving & Sharing Seeds!


The seeds you borrow from the Seed Library are lent to you at 
no cost, and they are priceless.


A commitment to growing plants from seeds is a gift to 
yourself.  We hope you learn much, experience the joy of 
gardening, and enjoy the fruits of your labor.


At harvest time, please take some extra steps to save seeds 
for others.  We ask that a portion of the seeds you save be 
returned to the Seed Library to keep the library self-
sustaining.  The more seeds in the library, the more members 
of our community can experience the pleasure of growing 
their own food.  
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Your Summer Vegetable Garden
What to plant in western Washington

2

Figure 1. Washington climate factors affecting vegetable production: length of 
growing season (frost-free days) (A); average last killing frost date in spring (B); 
and average first killing frost date in fall (C) (adapted from Antonelli et al. 2004, 4).

Table 1. Crops well-suited to warm and 
cool temperatures in Washington (adapted 
from Maynard and Hochmuth 1997, 89).

Warm-Temperature Crops

Bean
Corn, Sweet
Cucumber
Edamame
Eggplant*
Melon
New Zealand Spinach

Okra*
Pepper
Pumpkin
Squash, Summer
Squash, Winter
Sweet Potato*
Tomato

Cool-Temperature Crops

Artichoke**
Artichoke, Globe** 
Asparagus**
Bean, Broad 
Beet
Broccoli 
Brussels Sprout
Cabbage
Carrot
Cauliflower
Celery
Chard, Swiss
Chicory (Endive)
Chive
Collards
Garlic

Horseradish**
Kale
Kohlrabi
Leek
Lettuce
Mustard
Onion
Parsley
Parsnip
Pea
Potato
Radish
Rhubarb**
Salsify
Spinach
Turnip

*These crops require the most warmth 
to be productive; in cooler areas they 
will need to be grown in plastic covered 
tunnels or greenhouses.
**These crops are perennial.

Less than 90

91–120

121–150

151–180

Over 180

Before Apr 15

Apr 16–May 1

May 2–May 15

May 16–Jun 1

After Jun 1

Before Sep 1

Sep 1–Sep 15

Sep 16–Oct 1

Oct 2–Oct 15

Oct 16–Nov 1

After Nov 1

A

B

C

Source: Home Vegetable Gardening in Washington, Washington State University Extension , EM057E
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Succession planting

4 steps to garden planning
1.	 Make a list of 6 to 8 crops to begin

2.	 Decide how much you want of each crop

3.	 Make 3 maps for your garden, labelled spring, 
summer and fall

4.	 Fill in the maps

Succession Planting
•	 Preventing feast and famine in the garden
•	 Stagger your timing
•	 Transplants can help
•	 Can also work with different varieties planted at 

the same time

Mulch
Straw (not hay/alfalfa), leaves, newspaper, 
grass clippings

Integrated Pest Management
1.	 Prevention

2.	 Observation

3.	 Life Cycle

4.	 Physical

5.	 Biological

6.	 Chemical

Watering
•	 Water at the roots—reduces mold on leaves
•	 Healthy soil provides more water to plants—can 

reduce frequency or duration of irrigation when 
healthy soil exists

Resources
Gardening Websites

•	 Gardening in Washington State: gardening.wsu.edu
•	 The Informed Gardener: http://puyallup.wsu.edu/~Linda%20Chalker-Scott/

Washington State University Extension
Pierce County Master Gardeners  
(253) 798-7170 | pierce.mg@wsu.edu
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Vegetable Garden Planning Guide

Difficulty Vegetable Space 
needs

Days to 
Harvest

Plant outside Special needs

Basil * 35–55 May–June Can’t handle cold weather

Beans ** 60–90 May–June Will rot if planted outside too early—select 
bush varieties to save space
Pole varieties need trellising

Beets * 50–60 March–May

Broccoli ** 60–90 March–April Lacks tolerance to heat—plant in early spring

Cabbage ** 60 –100 March–July 
(depends on variety)

Can burst if left too long—keep an eye on 
them as they get close!

Carrots * 60–90 March–July Don’t like to be transplanted—plant outside

Cauliflower ** 75–90 April–May Similar to broccoli

Collards ** 50–60 April–May Performs best in cool weather

Corn *** 60–95 May–June Need to plant a block of it (several rows) for 
cross-pollination

Cucumber ** 45–65 May–June Can be trellised—don’t like to be transplanted 
so do it carefully

Eggplant ** 60–75 June Sensitive to cold weather

Kale ** 50–60 April–May Performs best in cool weather

Kohlrabi ** 50–65 March–June Plant as early as the soil can be worked and 
continue to plant for salad all summer

Melons *** 65–85 May–June Sensitive to cold weather—hard to grow in 
this region!

Onions * 85–110 March–May Onions need plenty of water—mulching can 
help

Peas ** 60 Feb–April Some varieties need trellising

Peppers ** 70–100 May–June Sensitive to cold weather

Pumpkins *** 100 May–June Take care when transplanting

Spinach * 40–50 March–June Look for spring vs. summer varieties

Summer Squash *** 50–60 May–June Look for bush varieties to save space

Swiss Chard ** 40–60 March–May Can last all summer and winter too!

Tomato *** 60–100 May–June Look for determinate varieties to save space, 
indeterminate varieties need staking or 
trellising

* = Low ** = Moderate *** = High

 Beginner  Challenging  Tough


	A Step-by Step Guide to Saving Seeds
	Binder Endcap How To Use Seed Library
	Binder Spine Seed Library Resource Binder
	Edibles_Sowing_Guide_2023
	Fall & Winter Gardening Class Notes
	Flower Botany
	Glossary of Sow & Save Terms
	How To Save Seeds Page 1
	How To Save Seeds Page 2
	How To Use Seed Library
	Our Average Last Frost Date is May 1st Label
	Saving Seeds from Heirloom and Other Vegetables
	Seed Library Check-Out_In Sheet Landscape
	Seed Library Inventory
	Seed Library Resource Binder
	Seed Library Suggestions Card
	Seed Saving Basics
	Seed Saving Edible Gardens Handout 2023
	Seed Starting Basics
	Seed-Botany
	Soil Temperature Conditions for Vegetable Seed Germination
	Starting From Seeds
	Territorial Spring_Gardening_Chart_2022_update
	Territorial Winter Gardening Chart
	Welcome To The Seed Library Brochure
	Welcome to the World of Saving & Sharing Seeds!
	Your Summer Vegetable Garden



