Asian Vegetables

We are happy to introduce Takii's Asian Vegetable Program.
A unique blend of products bringing exceptional taste,
nutrition, texture along with ease of production. Asian
vegetables can be produced in any form from packs fo
baskets and easily sold as a combination or standalone.
Invigorate your sales today with Asian vegetables from
Takii.
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: i Takii's Asian vegetable assortment is a great way for

growers fo offer a line up of vegetables that are fast and
easy fo produce. Retailers looking for tasty, nutritious,
easy fo grow vegetables for their customers can’t go
wrong with a display of these attractive plants.
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getables are a great fit for just about any garden. They are great at adding color, texture

) a garden or mixed container. There are varieties such as Tatsoi that are perfect at

reating a ovely border to compliment a colorful bed of flowers. Other varieties, like Mustard
sianf, make a bold statement in the landscape with their large, deep purple-red, richly
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Versatile and easy to grow in the garden, Asian vegetables’ versatility and easy demeaner
extends to the culinary world. Notoriously nutritious and delightfully delicious, our selection

of Asian vegetables offer an array of flavors and uses. From main courses to side dishes, Asian
vegetables taste great cooked or eaten raw, and are a nufritious addition fo soup, salad and
sauces.

Shrimp with Asian Greens

Marinated shrimp and Asian greens make a
simple stir-fry bursting with flavor and nutrition.

Asian-Inspired Mustard Greens

Tangy & bold, fast cooking mustard greens

1/2 Ib Asian greens 1/2 - 3/4 Ib shrimp make a savory side-dish

4 oz fresh mushrooms 1 tbsp light soy sauce
1 tbsp rice wine 1/4 cup chicken broth
2 thin slices ginger 1tbsp cornstarch

3/4 tsp salt 1/2 tsp sugar

1 tsp cornstarch mixed with 2 tsp water

2 tbsp vegetable or peanut oil for stir-frying

6 cups chopped mustard greens

1 thsp Asian sesame oil 1/4 cup water
1thsp sesame seeds 1thsp soy sauce
1 tsp minced garlic 1 tsp white sugar
2 tsp Japanese rice wine vinegar

Place shrimp, rice wine and 1/2 teaspoon salt

in bowl, mix thoroughly. Toast sesame seeds in a large skillet over

medium heat, stir constantly until seeds are
a golden brown, 1 to 2 minutes. Place seeds in
bowl, set aside.

Chop greens into 1-inch pieces, cut mushrooms
into thin slices.

Preheat wok and add oil. When oil is hot add Place sesame oil in the hot skillet, place mustard

ginger and stir-fry for approximately 30 seconds. greens into the pan and pour in water. Gently
Add shrimp and cook until pink. Remove from toss greens until wilted and reduced in volume,
wok. about 2 minutes. Mix in garlic, soy sauce, rice

Add a bit of oil to the wok if needed, add chopped wine vinegar and sugar.
greens, sliced mushrooms and 1/4 teaspoon salt.
Stir-fry for about a minute, then add chicken broth,
cover and cook for 2 minutes. Add shrimp back
into wok along with soy sauce, sugar and corn-
starch mixture. Stir and cook for another minute
and it's ready to go.

Bring mixture to a boil, stir until sugar has
dissolved, cover skillet. Reduce heat, and cook
until greens are tender, 10 to 15 minutes.
Sprinkle with toasted sesame seeds and serve.



Technical Information

Sow:
Asian vegetables can be sown into either small plugs or directly sown into 4-inch round
and square quart finish containers. Appropriate plug sizes: 288, 128, 144, 50.

It is recommended that one or two seeds per cell be used for plug grown plants with the
~ following exceptions:

" Brussel Sprouts and Turnip - 1 seed per cell
Chinese Chives - 2 to 3 seeds per cell

For direct sowing into larger finish containers (packs, 4-inch round, and square quart) it
is recommended that multiple seeds (two to four) per cell be used to ensure a full, well-
finished product.

Germination:
Temperature: 68 - 70°F

Cover seed with vermiculite or a mixture of 50% plug media and 507% fine vermiculite with
 _ seed depth of no more than a 1/4 inch. Germination occurs between 3 to 5 days from sow.
Keep moist throughout germination period, drying only minimally after day 7 from sow.

-

Post Germination: 65 - 70°F to keep plants short and controlled. Plugs can [ (gt
be dried down but do not let plants wilt. :
Timing:

3 - 4 weeks depending on size of plug tray and seeds per cell
Care:
n EC Level: 0.5-0.8
4 ))H: 5.8 - 6.0 throughout plug stage. Avoid ammonium based fertilizers to keep stretching
L T .+ toa minimum. A standard calcium and magnesium fertilizer at 50 to 100 ppm will help
% . build strong healthy leaves.

& Finishing:
2 = Container - Quart, 6 inch, gallon, bowls, hanging baskets

" For smaller packs and 4-inch round production, one plant per container

-+ For larger containers such as baskets and bowls 4 to 5 plugs may be used depending on
_tv size of plug
" Temperature:

. Maintain cool day and night temperatures to maintain height. If needed, plants can be cut
% back to allow another flush of vegetation.
“2  Timing:
4 4-6weeks

" Care:
- EClevel: 1.0-1.2

. pH: 5.8 - 6.0 throughout. Avoid ammonium based fertilizers to keep stretching
to @ minimum. A standard calcium and magnesium fertilizer at 100 to 125 ppm will help
~ build strong healthy leaves.
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