
Look Book
The Chef’s Garden

Mixology Issue

2025



9. 

MICROS
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Nasturtiums Egyptian Starflower
Available as a mix or 

Individual colors

Citrus MarigoldsMini Florets Dill Blossoms

Dianthus
Available as a mix or 

Individual colors

Citrus Begonia

MICROS
Blue Borage Bachelor ButtonsCuke Blossom

Violas
Available as a mix or 

Individual colors

French Marigolds

EDIBLE FLOWERS

Blue Borage
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Johnny Jump UpsMini Sorbet Princess

Available as a mix or 
Individual colors

Scan the QR code

 to see our complete 
list 

of Edible Flowers

The Chef’s Garden, Inc.
Growing vegetables slowly and gently in full accord with nature.
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MICROS

Pea Tendrils

Mint Sampler
Available as a mix or 
Individual varieties

MICROS
Anise HyssopCilantro

Thyme

Red Ribbon SorrelLemon Balm

Shiso
Available as a mix or 
Individual varieties

Scan the QR code

 to see our complete 
list of Microgreens
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MICROGREENS

Basil

Fennel

Cutting Celery

M
a

lv
a

c
ea

e 
te

a

B
la

c
k 

te
a
 s

tu
d

d
ed

 w
it

h
 b

ee
ts

, 
h

ib
is

c
u

s,
 r

o
se

, c
o

c
a

o
 n

ib
, 

a
n

d
 v

a
n

il
la

 p
o

d
.



6.chefs-garden.com  | Call 800.289.46445. 

MICROS
Pink-Tippled Parsley Kinome

Red Hibiscus Leaves

MICROS
Citrus Lace Nasturtium Leaves

Available as a mix or 
Individual varieties

Oyster Leaf

Shiso Leaves
Available as a mix or 
Individual varieties

Root Beer Leaves

Scan the QR code

 to see our complete 
list of Leaves
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LEAVESSangria with Beet Blush Smoked Scotch & Walnut 
Old Fashioned with Mushroom Leaf

Nasturtium Martini with 
Nasturtium Leaves

Last Word Stirred with 
Amethyst Sorrel
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Gin Fizz

We make the pea simple syrup 
from The Chef’s Garden book and 
adapted the beverage in the style 
of a ramos gin fizz. 

Mint Margarita

When you work in the bar and the 
cocktail at hand calls for mint, do 
you ever ask the question “whats 
the best variety of mint for this 
beverage? Here we used Nepitella 
Mint Blooms.

Tequila. lime. coconut. 

sweet pea. pea blossom.

Kinda like a mojito

Muddle a few petite heads of let-
tuce with sugar in the bottom of a 
shaker. Add half a lemon, a shaker 
full of ice a nice pour of vodka a 
splash of yellow chartreuse and 
shake hard.

but with lettuce Farm Chartreuse

Spinach. Fennel Stem and Bulb 
Blooms by George. Arugula. 
Mustard. Dill. 
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COCKTAIL FEATURES
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MICROS
Carmellini ® Beans (seasonal)White Turnip French Breakfast Radish

Royal Purple Turnip

Cuke with Bloom

MICROS
Cucamelons (seasonal) Mixed RadishSweet Pea Currants (seasonal)

Snow Peas  (seasonal)

PETITE VEGETABLES

Huckleberry Tomatoes 
(seasonal)
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Coty Cukes

Scan the QR code

 to see our complete 
list of Vegetables
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Carrots

Grape Bomb Radish
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MICROS
Pink-Tippled Parsley Lemon Balm

English Lavender

MICROS
Basil Sampler

Available as a mix or 
Individual varieties

Lemon VerbenaFlowering Mint Sampler

Demi Mint Sampler
Available as a mix or 
Individual varieties

Demi Herb Sampler
Available as a mix or 
Individual varieties

Scan the QR code

 to see our complete 
list of Herbs

HERBS
                           Farm Chartreuse
Our “farm chartreuse” packs a punch aromatically. 
The spirit base is a high ABV infusion of celery, fennel, spinach, 
and a ton of herbs. Strained and strained and strained again.
The spirit is sweetened with honey and seasoned with salt 
and citrus. We garnish the glass with an oversized bouquet of 
flowering herbs and a short straw that forces the guests nose 
into the garden.
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MICROS

Plum Lucky Sorrel

Green Apple Lucky Sorrel

MICROS
Tropical SpinachPurslane Rosettes (seasonal)

Rainbow Lucky Sorrel

New Zealand SpinachUltra Lettuce

Watercress
Available with or 

without bloom

Scan the QR code

 to see our complete 
list of 

Lettuce + Greens
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LETTUCE + GREENS

Crystal Lettuce Quartet

Flaming Lucky Sorrel

Spinach
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Product availability is weather dependent and is subject to change.
Product images are not to scale.   © The Chef’s Garden, Inc. 2025
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