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When outside temperatures in Ohio drop into single digits, we bring 
our lettuce inside for shelter. The gentle indoor environment of the 
greenhouse yields lettuces with the same range of flavors and 
sizes you love, yet with a softer, tenderer body. Due to seasonal 
fluctuations, some varieties are available in limited quantities and 
sizes. Please ask your product specialist about availability when 
you order.  

Lettuce
BABY

Green Bibb
succulent & buttery with a 

raw pea finish

Speckled Crispleaf
mildly bitter with sweet

 radish notes
*petite only

Green Oak
brilliant emerald leaves with a 
hearty, soft body. sweet at the 

stem, bitter toward the tips
*ultra and baby only

Outredgeous
loose, red Romaine with 
crisp texture & mild flavor

Red Rose
long leaves fade from red 
to green with pink-tipped 
stems & pink veins. classic 
romaine flavor & crispness

Speckled Density
tender, mild & clean with 
light walnut notes & full, 

round mouthfeel

Lolla Rossa
voluminous frilled leaves 
tipped with red. bright, 

balanced flavor

Red Oak
tender, smooth oak-shaped 
leaves. crisp stems. mildly bit-
ter with a clean, sweet finish.

Green Romaine
spoon-shaped leaves with 
a snappy crispness. Initially 

sweet with a bitter finish

Green Rosette
  a tight, shallow head 
with petal-like leaves. 

sweet, crisp, slightly fruity 

Painted Oak
mild, earthy & balanced. 

speckled oak-shaped 
leaves with hints of carrot

*petite only

Red Rosette
a broad head with tender 

petal-like leaves. slightly bitter 
& savory with notes of parsnip

Green Tango
sharp-tipped ruffled leaves with 
notes of hops, nicely balanced 

between sweet & bitter

Reine D’ Glaces
succulent leaves with promi-

nent veins. earthy & savory, with 
notes of carrot & celery. sweet 

at the stem, bitter at the tips

Painted Crispleaf
tart & toothsome with 

celery notes

Sweet Romaine
succulent leaves with 

notes of celery & water-
cress. crisp & substantial

Petite (p) Lettuce 2"-3”
sold by 50 ct. pkg.

Ultra (u) Lettuce 3"- 4"
sold by pkg. or pound

Baby (b) Lettuce 4"- 6"
sold by pound

Bibb

Romaine

Crispleaf

Leaf

*Lettuces in this guide are shown in 
Baby size. Most are also available in 
Petite and Ultra as well. Please ask 
your product specialist about sizing 
options for individual varieties.

Sizing
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Lettuce Fun Fact!

“Outredgeous” is the first-ever lettuce to 
be grown in space -- aboard the Inter-
national Space Station during Expedi-
tion 44 in August 2015.  The experiment 
was part of NASA’s attempts to provide 
future astronauts with a sustainable 
food source. Expedition 44 marked the 
first time astronauts were able to eat 
what they grew. 


