
Asian Vegetables

Chinese Chives Broad Leaved Improved

American Takii offers a wide selection of Asian vegetables. Easy to grow, quick crops
that offer nutritious and delicious additions for home gardens and farmer’s markets. 
Tossed into salads, stir-fries and soups, these varieties are not just easy to grow, they 
are also easy to use and enjoy.

A unique chive that is flat, thick and deep green. Leaves grow between 14 and 16 inches 
in length and have a mild, garlic-onion flavor.  Tolerant to heat and cold, it prefers full sun
but will also tolerate partial shade. These chives are excellent in soups, stir-fries, and salads, 
it pairs well with eggs and meat. The flowers can be used as an edible garnish.

Garland Serrated Leaved
Also known as edible Chrysanthemum, plants do well in full sun with  cool conditions, and 
prefer well drained soil. It has a slightly mustardy flavor with a crispy texture and is 
commonly used to flavor soups, stews, stir-fries and casseroles. Loaded with potassium, 
it’s also high in carotene, flavonoids and vitamins. Flowers are a striking white and yellow 
and are edible.

Hybrid Pak Choy Green Fortune
Maturing in a fast 35 days from sowing in summer, 60 days in cooler conditions, Green 
Boy can be sown year-round in mild climates. It thrives in full sun, cool temperatures and 
rich soil. Green Fortune has a mild and sweet flavor with a delightful crunchy texture. 
Packed with vitamins and anti-oxidants, use leaves and stems in salads, soups, and stir-
fries while the whole plant (minus roots) can be braised, steamed or simmered and 
served as a vegetable. Leaves and stems can also be pickled in salt. 

Pak Choy White Tropical
Beautiful thick, crisp and pure white petioles are a striking contrast to the smooth, rounded 
deep-green leaves. As its name implies, White Tropical does well in warmer climates. 
Nutritious and tasty, White Tropical can be eaten raw in salads, or cooked in soups, stir-fries 
and stews.



Hybrid Mustard Spinach Choho

Very easy to grow, Choho is strong against heat, cold and disease and matures about 
25 days after sowing in summer. Small dark green leaves are crisp with a sweet cabbage taste 
when eaten raw, the flavor gets a bit stronger when cooked. 

Asian Vegetables

Hybrid Mustard Spinach Green Boy
A favorite with gardeners due to how extremely easy it is to grow in a variety of conditions. 
Ready to harvest in 35 days in summer, 60 days in cool weather. Plants produce long, slender 
leaf stalks which work well in salads at the baby stage. Mature leaves are great for soups and 
stir-fries and are loaded with calcium. 
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Hybrid Mustard Spinach Green Spray
Producing a cluster of long, narrow bright green leaves with white stems, Green Spray is vigorous
and high yielding. Tolerates cold very well making it an ideal fall to winter crop. Its mild mustardy 
flavor adds zest to salads and stir-fries. Flowering stems can also be eaten. 

Mustard Spinach Mizuna Early
A very popular Asian green, it features prolific branching and good cold tolerance. Producing as
many as 200 stems with serrated leaves, Mizuna Early has a mild pepper flavor when young 
and becomes only a bit mustardy when mature.  Leaves stay tender even as the plant matures. 

Mustard Spinach Santoh Round Leaf
This loose-head type Chinese cabbage has white petioles and tender, bright green leaves. 
Tolerant to heat, it’s fast and easy to grow especially under cooler conditions, 30 to 40 days 
from sowing.  

India Mustard Red Giant
Slightly savoyed leaves that are deep purple-red with a light green mid-rib make a bold landscape 
statement. 40 days to full maturity, 20 for baby stage, Red Giant has large, thick and tender 
leaves with a spicy flavor similar to wasabi. Spark up the flavor of salads, sandwiches and wraps.


