Tie Dye Berkeley Tomato

The ideal tomato sandwich
tomato! In farm trials, this
beefsteak was the hands-

down favorite. The flavor is
deliciously complex: rich,

tangy, with a savory umami
base, and the texture is both
meaty and juicy.
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Lycopersicum ‘Tie Dye Berkeley’ Indeterminate type

Use: This early maturing plant produces high yields of 8 to 12 oz bi-
colored dark pink wine color beefsteak tomatoes with green stripes and
deep brick-red interior flesh. It has a rich tomato flavor. The sweet rich fla-
vor repeatedly beats Cherokee Purple in taste tests. Perfect for salads,
slicing, sandwiches, garnishes, or culinary creations. A Wild Boar Series
variety. An excellent choice for home gardens.

Exposure/Soil: FULL SUN! Soak to depth of 6 to 10 inches when water-
ing. They need at least 6 hours of direct sunlight a day. Tomatoes hate
red clay so use a good soil such as our peat/ organic humus mix.
Growth: This plant has a weeping habit, so it dangles about 2 feet over
the sides of containers, for all the world as pretty as any spreading Petu-
nia!

Hardiness: Zone 9-11, annual, houseplant.

Foliage: Dark green quilted leaves.

Fruit. This is a remarkable, large-fruited specimen with green fruit that
has red and yellow stripes. Creamy green flesh infused with various
shades of red and yellow is complex, fruity and somewhat low acid. It's
likely that you haven't seen anything like this. 8-20 oz fruits.

Visit our website at www.growersoutlet.com



