
$16 per plant 

                           {3 gallon container} Quantity Total Cost 

Concord Blue: Blue globes "frosted" with white, exceptionally sweet fruits for eating fresh or juice and jelly. Ripens in early fall.    

Catawba Red: Popular red variety that is exceptionally vigorous; a very sweet taste that makes it ideal to serve fresh on the 

table for juice and wine;  ripens late September to early October  

  

Niagara White: Very sweet taste, terrific for fresh eating, jelly or making your own wine. Ripens mid to late September.   

Subtotal   

Grapes 

$16 per plant  

                           {3 gallon container} Quantity Total Cost 

Climax: (Rabbiteye Type)  Early ripening, produces medium-size berries with sweet flavor. Plants are upright with intense green 

foliage. One of the very best for harvesting. 

  

Southland: (Rabbiteye Type)  Ripens in late June and is a wonderful mid-season selection.  Tend to be sweeter than other mid-

season rabbiteye blueberry varieties. Produces very large quantities of blueberries 

  

Tifblue: (Rabbiteye Type)  Mid-season ripening, produces medium to large berries with good color. Plants are semi-upright 

with moderately vigorous growth.  *Self-fertile* 

  

Subtotal   

Blueberries 
When planting blueberries, it is recommended to plant at least 2 varieties to ensure cross-pollination. 

FRUIT TREES 

$32 per tree 

                           {3 gallon container} Quantity Total Cost 

Brown Turkey:  Fruit is delicious fresh and in preserves. Tree needs protection when temperatures drop below 10ºF. Needs 

minimal pruning. May yield 2 crops.  Grows well in containers; Heat-tolerant. Ripens in June. Self-pollinating.  

  

Subtotal   

Fig 



FRUIT TREES, cont’d. 

$32 per tree 

                           {3 gallon container} Quantity Total Cost 

Fuji:  Sweet, crisp, juicy and aromatic. Fruit keeps up to 12 months when refrigerated. Ripens in late October.  Needs a pollination 

partner of a different variety nearby  

  

Gala:  Delectably sweet-tart, good for fresh-eating apple and  cooking; stores well. Ripens in early October.  Partially self-fertile, but 

a nearby pollination partner of a different variety is beneficial.  

  

Granny Smith:   Crisp bite and sweet-tart flavor. Perfect for fresh-eating, baking, and making cider. Fruit keeps up to six months in 

proper storage. Heat-tolerant. Ripens in late October.  Self-fertile and does not need a pollination partner, but fruiting will usually be 
improved if there is a compatible partner of a different variety nearby  

  

Subtotal   

Apple     

$6 per plant 

 Quantity Total Cost 

Basil (African) ~ This variety overwinters indoors, producing fragrant leaves year-round for cooking or ornamental use. 

Uses: pesto, soups, salads and dishes containing tomato, squash, beans, chicken, fish or red meat. 

  

Catnip ~ Use in teas; fragrance for cats.    

Lavender ~  Gives off an intoxicating perfume; Ideal for culinary use because it’s rich in essential oils.  Uses: Continental 

cuisine, baking, teas, jellies, sugars, salts 

  

Lemon Balm: Mint-like leaves, also called balm. Sweet, lemon flavor with a citrus scent. Uses: Jams and jellies, salads, 

soups, teas  

  

Mint (Chocolate): Leaves smell and taste like mint and chocolate.  Used like any mint plant in drinks, salads, desserts, 

sauces or as a garnish.   
  

Mint (Curly) ~ Used in drinks, salads, desserts, sauces or as a garnish.  Attractive to butterflies; fragrant    

Mint (Grapefruit)~  Bright green leaves boast a taste that resembles spearmint with a twist of unsweetened grapefruit.  

Use fresh or dried leaves for garnish or in beverages, fruit salads, dessert  

  

Mint (Peppermint) ~ Used in drinks, salads, desserts, sauces or as a garnish.  Attractive to butterflies; fragrant     

Mother of Thyme ~  Commonly known as Creeping Thyme.  An easily grown, spreading thyme variety. It is excellent 

planted as a lawn substitute or among stepping stones.  Just like other thyme varieties, creeping thyme is edible with a flavor 
and aroma akin to mint when crushed or steeped for teas or tinctures.  

  

Oregano (Golden): Strong, aromatic with a pungent "pizza" flavor. Uses: Fish, meat, poultry, tomato sauces; Greek, Italian 

and Mexican recipes  

  

Parsley: Delicate, slightly peppery taste. Uses: Sprigs used as garnish, herb mixtures, sauces, soups, stews.    

Rosemary ~ Sweet, hint of lemon and pine. Uses: Casseroles, fish, fruit salads, lamb, chicken, soups, stuffings, tomato 

sauce  
  

Sage ~  Musty, minty, slightly bitter, "sausage" flavor. Uses: Chicken, duck, goose, pork, sausages, stuffings    

Subtotal   

Herbs 



VIOLAS / $3 per 4 pack   

 Quantity Total 
Cost 

Matrix Blue w/ blotch:   

Matrix White:   

Matrix Yellow:   

Penny Deep Blue:   

Penny Violet Flare:   

Sorbet Icy Blue:   

Sorbet Lemon Chiffon:   

Sorbet Orange:   

Sorbet Yellow:   

Subtotal   

PANSIES / $3 per 4 pack 

 Quantity Total 
Cost 

Halloween II:   

Marina:   

Pure Light Blue:   

Purple w/ Blotch:   

Red w/ Blotch:   

Rose w/ Blotch:   

True Blue:   

White w/ Blotch:   

Yellow w/ Blotch:   

Subtotal   

$7 per 9” Pot 

 Quantity Total Cost 

ORANGE   

Subtotal   

Mums 

$8 per 10” terracotta-colored pot 

 Quantity Total Cost 

“MYSTERY” (can be any color)   

Subtotal   

WAVE PANSIES / $5 per 6” cup 

 Quantity Total 
Cost 

Cool Wave  
Golden Yellow: 

  

Cool Wave Purple:   

Cool Wave 
Raspberry 

  

Subtotal   



$5 for 4” pot 

 Quantity Total 
Cost 

Aloe Vera:   

Jade Plant:   

Chalk Dudleya:   

Leather Petal:   

Stonecrop:   

Creeping Inch Plant:   

Burros Tail:   

Irish Bouquet:   

Rainbow Elephant Bush:   

Mother of Thousands:   

Orange Ice:   

Devil’s Backbone:   

Jelly Bean   

Princess Pine Jade   

Subtotal   

Succulents 
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ORDER & PAYMENT DEADLINE:   WEDNESDAY, OCTOBER 14, 2020 
 

PLANT PICKUP DATES (at the Alleghany Fairgrounds Black Building) 

Wednesday & Thursday, October 21-22, 2020 **Appointments Will Be Scheduled For Pick Up** 



PLANT PICKUP DATES (at the Alleghany Fairgrounds Black Building) 
 

Wednesday & Thursday, October 21-22, 2020 
**Appointments Will Be Scheduled For Pick Up** 

GRAND TOTAL $ 

NAME: 

ADDRESS: 

PHONE: 

E-MAIL: 

 Quantity Total Cost 

Grape Total   

Blueberry Total   

Fig Tree Total   

Apple Tree Total   

Herb Total   

Orange Mum Total   

Mystery Mum Total   

Pansy Total   

Viola Total   

Wave Pansy Total   

Succulent Total   

Fill out order form & mail with payment to:     
4-H Plant Sale, P.O. Box 7, Sparta, NC 28675 or bring to 90 S. Main Street, 3rd floor 

Credit/Debit cards are also accepted as payment  
Checks made payable to: Alleghany 4-H 

 

ORDER & PAYMENT DEADLINE: 
 

Wednesday, October 14, 2020 


