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To gain a full appreciation of the present, it is often useful to review and consider 
what transpired in the past. This paper briefly examines one aspect of horticultural 
history: vegetable gardening in the United States before 1900. The 1st part will concern 
the home kitchen garden; the 2nd will deal with the development of commercial veg­
etable growing.

Background
It is appropriate to gain some perspective 

by briefly reviewing the vegetable situation 
in England prior to the colonization of 
America. Horticultural practice in Medieval 
England was apparently quite limited, and it 
is possible that a greater quantity and variety 
of vegetables were grown during the Roman 
occupation than during the 13th or 14th Cen­
turies. Although the monasteries of the pe­
riod probably supported more elaborate 
gardens, the average cottager subsisted on a 
diet consisting largely of pottages and por­
ridges, of which the chief ingredients were 
either dried peas or beans (Vida faba). So 
many dried peas were eaten that one is re­
minded of the old nursery rhyme, “ pease 
porridge hot, pease porridge cold, pease por­
ridge in the pot, 9 days old.” To provide 
flavor to this rather bland staple, leeks, garlic, 
and onions were added liberally. Turnips, 
parsnips, and loose-headed relatives of cab­
bage also were consumed, as well as various 
wild greens (3, 25, 35).

During the Renaissance, a time of intel­
lectual and scientific renewal, a number of 
different vegetable crops were either intro­
duced or re-introduced into England. Aspar­
agus and celery were brought from France, 
beets came from Italy, cauliflower arrived 
from Spain, and carrots were imported from 
Flanders. The wealthy and educated among 
the population were the first to seek and try 
new taste sensations, but soon they were 
available to everyone. Some vegetables were 
accepted readily by the general public, but 
others remained as exotics (3, 11, 22, 35).

The exploration of the northern part of the 
American continent began during the early 
years of the 16th Century. Jacques Cartier 
sailed up the St. Lawrence in 1541 and planted 
a garden on the river bank at Montreal (14). 
Further south, the Spanish garrisoned St. 
Augustine in 1565. Since the soldiers brought 
their families, gardens were soon established 
(23). Followers of Samuel de Champlain 
planted a garden on a small island, now a 
part of Maine, in the St. Croix River in the 
spring of 1605. They sailed to Nova Scotia 
shortly afterwards but enjoyed a salad upon
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their return. Captain John Smith, while 
charting the coast of New England during 
the summer of 1614, established a garden on 
the top of a “ rocky isle” . Although James­
town was settled in 1607, it was several years 
before its gardens prospered (20).

Kitchen gardens
The kitchen gardens of the early settlers 

were planted immediately adjacent to the 
dwelling and contained not only vegetables, 
but also medicinal herbs and perhaps a few 
flowers (20). The colonists planted seed of 
familiar vegetables from Europe, and they 
quickly adopted the native crops: com, sum­
mer squash, pumpkins, and beans. Flint com 
was consumed while immature, much as sweet 
com is eaten today, but tme sweet com would 
not be enjoyed for another 150 years. Pump­
kins were used as a vegetable, stewed in a 
pot with meat, or baked on the hearth (20, 
32).

Returning home to England after an ex­
tended visit to New England, William Wood 
described life in America in a small book 
published in London in 1634. He reported 
that vegetables grew well in the New World 
and listed those crops he had observed (Ta­
ble 1) (41). Peas were still commonly grown 
as a field crop for dried peas, rather than as 
a garden vegetable.

As the sea coast and the river estuaries 
became heavily populated, the colonists be­
gan to settle the forested interior of the coun­

try. At first, gardening was essentially 
neglected while a cabin and a cattle shed 
were erected and enough land was cleared to 
raise a crop of corn. Once these tasks were 
accomplished, there was time to plant a small 
garden, which had to be fenced to protect it 
from both wild and domesticated animals (15). 
Some turnips, a few cabbages, a row or 2 of 
beans, and a couple of hills of cucumbers 
probably comprised the average garden. Wild 
greens were collected, especially in the early 
spring, and a small plot of peas was sown 
for winter use. Pumpkin seeds were planted 
here and there among the hills of com.

When additional land had been cleared and 
the cabin replaced by a frame dwelling, there 
was more time for gardening. However, most 
Americans of the 18th and early part of the 
19th Centuries lived primarily on grain, meat, 
fish, and game. Apples were dried or made 
into cider, but vegetables for the most part 
were considered “ fancy” food, to be eaten 
by “ ladies” and “ gentlemen” but not nec­
essarily by the average citizen (32). Even as 
late as the 1830’s, horticultural writers com­
plained about the lack of vegetables in the 
American diet. In 1839, the following item 
appeared in the Genesee Farmer (published 
in Rochester, N.Y.): “ There is a feeling un­
fortunately too prevalent among farmers that 
all the time and labor expended on a garden 
is thrown away; hence it is either wholly 
neglected or left to the care of children...” 
Judge Jesse Buel, the editor of the Cultiva­
tor, wrote in that same year that, “ The gen­
erality of country gardens exhibit but a scanty 
assortment of vegetable productions and these 
are but badly cultivated, and often of inferior 
qu a lity ...”  In the Gardeners Magazine, 
Charles Hovey stated in 1835 that, “ Country 
homes lack vegetables; it is only in city mar­
kets that one can find tomatoes, celery, cau­
liflower, broccoli, and hot house vegetables.” 
More will be said later about the commercial 
vegetable growers who supplied these city 
markets.

After 1850, there was increased interest in 
all aspects of horticulture in the United States, 
including vegetable gardening. By consult­
ing period seed catalogs and gardening books, 
a speculation may be made on the diversity 
of crops that might have been grown in a 
kitchen garden of about 1870. For this hy­
pothetical garden, the reader may suppose 
that the owner is a rural resident in one of 
the northern states and that he is a “ pro-
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Fig.l. Cold frames protected from cold north and northwest winds by board fence.

gressive” rather than “ average” farmer. A 
progressive farmer could be described as an 
individual who subscribed to one or 2 agri­
cultural newspapers, a horticultural maga­
zine, and who was active in his local or county 
agricultural society. A list of vegetables that 
he might have grown in his garden is pre­
sented in Table 2.

Three crops deserve special consideration. 
Early in the 16th Century, the tomato was 
carried from Central America or Mexico to 
Spain, and then dispersed to other parts of 
Europe. Considered to be poisonous by the 
English, the tomato was brought to the United 
States as an ornamental sometime prior to 
1800. Although some individuals did eat the 
fruit at an earlier date, tomatoes were not 
consumed in quantity until after 1830, and 
even then, there were people who rejected 
them as unhealthful. After 1850, the crop 
became very popular with American garden­
ers (3, 10, 14, 31).

The white or Irish potato has a similar 
history. Transported from South America to 
Spain and later to other parts of Europe, the 
crop was adopted readily by the war-ravaged 
Irish peasants. It generally is believed that 
the potato was introduced into the United 
States by Scotch-Irish immigrants who set­
tled around Londonderry, New Hampshire in 
1719 (34, 33). There is some evidence, how­

ever, that potatoes were grown, at least to a 
limited extent, somewhat earlier than that.

The Indians of New England apparently 
did not cultivate true sweet corn, but it was 
raised by other tribes, including the Iroquois. 
When the Sullivan m ilitary expedition 
marched through western New York in 1779, 
Lt. Richard Bagnell collected sweet com seed 
along the upper reaches of the Susquehanna 
River, probably just south of the New York- 
Pennsylvania state line. The seed was taken 
home to Plymouth, Mass., from where its 
use slowly spread. Bagnell’s com had 8 rows, 
white kernels, and a red cob (18, 14, 28, 
37). Sugar corn, as it was more commonly 
called in the 19th Century, was not grown 
widely until after 1850, and white cultivars 
were far more popular than yellow ones until 
‘Golden Bantam’ was introduced in 1902. 
Prior to 1850, and during the rest of the 19th 
Century, in some parts of the country, cer­
tain cultivars of flint, flour, or dent com se­
lected for flavor and eating quality were 
harvested in the milk stage for table use (37).

In every generation, there is a small group 
of individuals who possess the time, interest, 
and money to establish gardens that are larger 
and contain a more diverse selection of plant 
material than the average. Thomas Jefferson 
and George Washington were such individ­
uals, and many more could be cited. They

raised vegetables and other plants that were 
considered exotic in their time, and they ea­
gerly sought species and cultivars from dis­
tant lands. These individuals were the 1st to 
construct glass houses in which they could 
overwinter delicate plants or force out-of- 
season fruit and vegetables. Since southern 
gentlemen took pride in their gardens and 
had an available source of inexpensive labor, 
many of the outstanding gardens of the 18th 
and 19th Centuries were located in the south­
ern part of the country. Interestingly, it gen­
erally is concluded that the gardens of the 
poor white farmers or village residents in the 
South were inferior to those of similar in­
dividuals in the North (15).

To consume fresh vegetables throughout 
the entire year is a relatively new phenom­
enon, enjoyed only since the advent of the 
refrigerated rail car. Prior to that time, fresh 
asparagus, peas, and many other vegetables 
were luxuries eaten for one brief season each 
year. Residents of the northern states had to 
rely on dried, pickled or stored vegetables

Fig.3. Watering the rows for seed planting.

during the long months of winter and early 
spring. Commercially canned vegetables, al­
though available before 1850, were not pro­
duced in quantity until after the Civil War, 
and even then they were expensive. For ex­
ample, a 2-pound tin of tomatoes sold for 
$0.27 in 1870, a bargain today, but not by 
the standards of the time, when the average 
working man earned just over one dollar for 
a 10-hr work day (24). The Mason jar, pa­
tented in 1858, made home canning feasible, 
and during the last quarter of the century, 
home preserving was widely practiced (32).

Table 1. Vegetables grown in Massachusetts, 
1630— 1634.1

_______ Old World crops_______
Turnips Muskmelons
Parsnips Cucumbers
Carrots Onions
Radishes Pot herbs

Field peas
_______New World crops_______

Squash Beans Pumpkins 
_____________Field (Flint) com_____________
According to William Wood, New England Pros­
pect, 1634.
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Fig.4. Harvesting and field packing cauliflower in barrels.

Commercial vegetable production
Although vegetables had been commer­

cially grown for many years, it was not until 
the 19th Century that the occupation emerged 
as a highly skilled profession in America. It 
is possible to divide 19th Century commer- 
ical vegetable growers into 2 more or less 
distinct categories: market gardeners, and 
truck farmers. As a group, market gardeners 
farmed at the very edge of a major city, rais­
ing high-value, perishable crops on land that 
was relatively expensive, while truck farm­
ers grew crops that were less perishable on 
land located some distance from market, and 
consequently less valuable.

In 1865 and 1867, Peter Henderson, a well- 
known New Jersey vegetable grower, wrote 
about market gardening and classified veg­
etable crops, indicating whether each was 
generally grown by market gardeners or truck

Fig.5. Market gardener carrying celery in a rope
crate.

farmers (16, 17). A brief summary of Hen­
derson’s classifications is presented in Table
3, along with information which Thomas 
DeVoe, a city butcher and marketer, com­
piled in 1867 on the availability of specific 
commodities on the New York City markets.

Farming as few as 5 to 10 acres and oc­
casionally even less, market gardeners uti­
lized intensive production practices to produce 
a mix of crops that would generate the high­
est possible return. Interplanting was com­
monly practiced to make the greatest use of 
every square foot of ground, and a succes­
sion of crops, often 3 and sometimes 4, was 
grown on each plot of land. Light-textured 
soil having a southern or southeastern ex­
posure was preferred, to allow for early spring 
planting. To force plants in winter, start 
transplants in spring, prolong the fall grow­
ing season, and overwinter tender perenni­
als, market gardeners constructed cold frames 
and hot beds, and after 1870, glass houses. 
It was not uncommon for a grower to own 
several hundred or even several thousand sash 
of cold frames and hot beds (0.9 x 1.8 m). 
Once harvested, the washed and graded pro­
duce was hauled to market in specially-de­
signed wagons built to accommodate a large 
load. In addition to supplying the city mar­
kets, market gardeners provided quality pro­
duce for restaurants, clubs, hotels, and the 
passenger steamship lines. Some market gar­
deners also produced cut flowers, foliage 
plants, herbs, mushrooms and/or berries (1,
4, 13, 16, 17, 19, 26, 29, 30, 38).

Cold frames were built in sheltered loca­
tions and protected by buildings, tight board 
fences, or evergreen hedges from cold north 
or northwest winds. It is impossible to pin­
point the date when the first cold frame or 
hot bed was constructed, but it is known that 
they were used in England prior to 1700 (9), 
and hot bed sashes were sold in Boston in 
1762 (33). Fermenting horse manure was the 
common source of heat for hot beds for most 
of the 19th Century, but after 1870, increas­
ing use was made of wood or coal fires. The

1st glass house utilized for commercial veg­
etable production is said to have been built 
in Boston in about 1840 (33). Greenhouse 
construction, however, did not start in ear­
nest until about 1870 or 1875. The area around 
Boston soon developed into the center of the 
glass house industry in the United States, 
and by 1900, over 200 acres were under glass 
in that area (2). Lettuce was the most im­
portant crop, followed by radishes, toma­
toes, and cucumbers. A common rotation 
consisted of 2 crops of lettuce, a crop of 
radishes, and then either cucumbers or to­
matoes. Glass house crops were particularly 
in demand during the Christmas holidays, 
and crops were planted to mature at that time. 
Glass house produce from Boston was shipped 
to other northeastern cities, where it com­
manded a premium price because of its high 
quality (40, 8, 19).

Since outdoor vegetable production pro­
vided most growers with their chief source 
of income, much attention was given to 
achieving the maximum possible production 
from each acre. Fast growing crops, such as 
radishes and spinach, often were sown in 
alternate rows with vegetables that took longer 
to mature, such as carrots and cabbages, so 
that one crop could be harvested and sold 
while the next was still growing (30, 29, 13). 
To protect tender young transplants in the 
early spring, small boxes or frames covered 
with one or 2 panes of glass were placed over 
individual plants in the field (5). To start 
seedlings of crops that are difficult to trans­
plant, such as melons or cucumbers, seed 
was sown in the soil that clung to the dead 
roots of a piece of sod, placed grass-side- 
down in the hot bed or on a greenhouse bench. 
The sod, measuring about 10 to 15 cm square, 
had been cut the previous fall and stored dur­
ing winter in a shed or bam. At transplanting 
time, the entire square was planted (17). 
Hand-thrown clay flower pots were expen­
sive, yet after the Civil War relatively af­
fordable machine-manufactured pots were 
introduced and commercial growers pur­
chased large numbers for starting transplants 
(29, 30). Berry baskets and small, bottom­
less wooden boxes also were utilized to start 
transplants (36).

Fig.6. Market garden wagon fully loaded with 
vegetables.
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A Farmer’s Garden— 1870
Table 2. A list of possible crops and some representative cultivars.

Crop Cultivar
Asparagus Green-Top, Giant Purple-Top
Beans A. Snap green beans or string beans: Early Valentine, Mohawk, Ru- 

fugee, Case-knife (Pole), Wax Bean (Pole)
B. Dry beans (probably grown as field crop): Dwarf Horticultural, 

Peabean, White kidney, Yellow-Eye
C. Lima: Common Lima (Pole)

Cabbages Early York, Early Wakefield, Large Late Drumhead, Late Flat Dutch, 
Green Curled Savoy, Red Dutch

Cauliflower Erfurts’ Extra Early, Walcheren
Com A. Sugar or sweetcom: Old Colony, Stowell’s Evergreen, Darling’s 

Early, Crosby (all had white kernels)
B. Flour or Flint Com: Tuscarora, Early Canada, Early Adams

Cucumbers Early Cluster, Early Frame, White-spined, Long Green
Lettuce Tennis Ball, Early Simpson, Brown Dutch, White Silesian, Green 

Paris Cos
Melons A. Muskmelons: Green Citron (green flesh), Nutmeg (green flesh), 

Christiana (orange flesh), Pineapple (green flesh)
B. Watermelons: Apple-seeded, Black Spanish, Ice-Cream

Onions Red Wethersfield, White Portugal, Silver Skin (white), Danvers (yel­
low)

Peas Early Frame, Prince Albert, Dan O’Rourke, Champion of England, 
Knights Tall White Marrow, Tom Thumb

Potatoes Carter, Garnet Chili, Long Red or Merino, Mercer
Pumpkins1 Connecticut Field, Large Cheese, Mammoth
Root Crops A. Beets: Early Red Bassano, Early Blood Turnip, Long Blood Red

B. Carrots: Early Horn, Long Orange, Altringham
C. Parsnips: Guernsey, Hollow-crowned
D. Turnips: Cow Horn, Early Flat Dutch, Purple Top Strap-leaved, 

White Stone
E. Salsify: no named varieties
F. Radishes: Early White Turnip - rooted, Long Scarlet, Long White, 

Black Spanish (winter)
Spinach Round-leaved, Large Prickly-seeded
Squash Summer: Yellow Crookneck, White Bush Scallop 

Winter: Boston Marrow, Green Hubbard, Winter Crookneck
Tomatoes Trophy, Fejee, Tilden, Large Smooth Red, Yellow Fig (for pickling)

1 Probably grown as a field crop.

Nineteenth Century market gardeners fertil­
ized their soil with liberal applications of 
manure, largely supplied by the city livery 
stables. Often 50 and sometimes as many as 
100 cart loads were applied to each acre of 
land annually. Horse manure was in such 
demand in the 1840’s that it was shipped to 
New York City by boat from as far away as 
Albany (15). Market gardeners were among 
the first to import guano from Peru and, later, 
to use sodium nitrate, rock phosphate, su­
perphosphate, and muriate of potash (19,26). 
Insect control was difficult, and at first, mar­
ket gardeners and truck farmers dusted the 
foliage with ashes, lime, soot, or tobacco 
dust, often to no avail. Later, more potent 
poisons, such as Paris Green, were applied. 
Once it was determined that plant diseases 
were caused by microorganisms, vegetable 
growers sprayed with the fungicide Bor­
deaux mixture (19).

Vegetable growing has always been a la­
bor-intensive industry, and this was certainly 
true in the 19th Century. Large numbers of 
people were employed to plant, hoe, weed, 
water, and harvest the many crops. Recent 
immigrants often were hired; at first the Irish, 
and later in the century, the Italians and Poles.

A number of market gardeners made state­
ments during the last 3rd of the 19th Century

concerning the profitability of the business. 
Peter Henderson reported in 1867 (17) that, 
in his estimation, the average yearly profit 
over the previous 15 years from a well-man- 
aged market garden operation located near 
New York City was at least $300 per acre. 
He also presented a cost and receipt state­
ment for one acre of land for one season. 
The total receipts were $1,340, derived from 
3 crops: cabbage ($600), lettuce ($140), and 
celery ($600). The total cost of production 
was $605, broken down as follows: labor 
($300), rent ($50), manure (75 tons, $100), 
horse labor ($35), seed ($10), tools ($10), 
and selling expenses ($100).

Market gardeners often were highly re­
spected individuals in their home commu­
nities, and many becam e prosperous 
businessmen. They were interested in ad­
vancing the science of vegetable production 
and frequently were active in local and state 
horticultural societies. The Boston Market 
Gardeners Association, the first of its kind 
in the country, was founded in 1886 (33).

Although many of the inhabitants of the 
rural countryside, towns, and villages grew 
vegetable gardens there was still a market in 
these areas for commercially-grown pro­
duce. This demand was satisfied by part-time 
commercial growers or by individuals who

sold surplus vegetables from their own gar­
dens. Often, produce was peddled from door 
to door.

In general, truck farmers transported veg­
etables over longer distances than did market 
gardeners, but because roads were poor dur­
ing the 1st half of the 19th Century, the dis­
tance was not very great. Some produce did 
move by water; for example, on Long Island 
Sound to New York City, or along the Del­
aware River to Philadelphia (39). With the 
establishment of dependable rail service, the 
situation changed and it became possible to 
ship produce successfully for relatively long 
distances. Even before the Civil War, the 
Long Island Railroad and the Camden and 
Amboy Railroad (from Camden, New Jersey 
to New York City) ran express trains spe­
cifically for transporting perishable berries 
and vegetables (15, 21). Produce shipped to 
distant cities frequently was consigned to 
commission brokers, who acted as the grow­
ers’ sales agents (36). The development of 
ice-cooled rail cars in the 1870s made it pos­
sible to ship produce for distances believed 
impossible only a few years before (39). It 
is interesting to note that some growers at 
first resisted shipping in iced cars because it 
was believed that ice ruined the taste of fresh 
vegetables (19).

Truck farmers tended to locate in specific 
areas where land resources, climate, and ac­
cess to transportation facilities made vege­
table production profitable (19, 39). One well- 
known area around the mid-part of the 19th 
Century was the so called “ Pea-Shore” , a 
strip of land stretching along the Delaware 
River near Camden, New Jersey. Besides 
quality peas, the area produced other truck 
crops, including asparagus, cucumbers, sweet 
corn, cabbages, tomatoes, turnips, carrots, 
melons, beans, and potatoes (21).

In general, truck farmers did not produce 
as large a selection of vegetables as did typ­
ical market gardeners; it was not uncommon 
for them to grow only one or 2 crops, such 
as onions or potatoes. Often, they raised 
vegetables as part of a general farming op­
eration that might also include grain crops 
and livestock (15, 36, 12). In addition to 
raising fresh market vegetables, some truck 
farmers produced vegetables for local can- 
ners or pickle packers. Frequently, proces­
sors located in truck crop production areas

Fig.7. Rushing the last lot.
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because of the supply of vegetables availa­
ble. Tomatoes, sweet com, peas, and green 
beans constituted the major crops that were 
canned in the last half of the 19th Century, 
while cucumbers, small tomatoes, and cau­
liflower curds were pickled (6, 24, 36).

Southern vegetable growers began to ship 
produce north from Savannah, Charleston, 
Norfolk, and smaller port cities during the 
1st half of the 19th Century to cash in on the 
profitable early spring market. At that time, 
fast passenger steamships were the most re­
liable means of moving perishable produce 
to market, but items such as potatoes were 
commonly shipped in coastal sailing vessels 
(17, 27, 36, 39). After the Civil War, south­
ern truck growers expanded rapidly, partly 
due to improved rail service and also to the 
vast labor pool created by recently-freed slaves 
who had migrated to the cities seeking em­
ployment (27). Express trains and through 
rail lines along the Atlantic coast made it 
possible to ship produce quickly to northern 
markets. For example, it took only 48 hr to 
move a rail car from Charleston to New York 
City. In the Midwest, produce moved north 
by rail, following the Mississippi River Val­
ley (39).

Although Jacksonville had been a vege­
table production center for some years, 
southern Florida did not become a major 
producer until the end of the 19th Century 
(39). Prior to this development, the earliest 
produce to reach the northern markets each 
spring came from the Bahamas, Cuba, or 
Bermuda (19, 27).

Produce was shipped south, as well as 
north. Cold winter temperatures in the north­
ern states allowed growers to store certain 
vegetables for several months, then market 
them locally or at distant points. Root crops 
and cabbages were piled on the ground or in

Table 3. Availability of vegetables in New York City in 1867 and production patterns of typical 
market gardeners and truck farmers, 1865 to 1870.

Period of2 Commonly grown byy
Crop availability2 Market gardeners Truck farmers
Asparagus April-June A truck crop because of 

the large land require­
ment.

Snapbeans April-November Produced by both types of grow­

Beets All year
ers .
Young roots bunched and sold in 
spring.

Large roots harvested in 
late summer and fall. 
Stored and marketed 
throughout the winter.

Beet greens May-June Sold by the bunch.
Cabbage All year Important spring and early sum­

mer crop.
Late summer and fall 
crops. Heads stored and 
marketed in winter.

Carrots All year Limited quantities of small-rooted 
cultivars forced in hot beds; young 
field-grown roots bunched and 
sold in spring and summer.

Large roots harvested 
during the fall, and stored 
roots sold in winter.

Cauliflower May-fall Difficult to raise, but profitable.
Celery Fall and winter Blanched stalks sold during the 

fall and stored for winter mar­
keting.

Cucumber June-November Hot bed fruit marketed in the 
spring. Transplants used for an 
early summer crop.

Summer and fall crops 
grown from seed. Pick­
ling cucumbers produced 
for pickle makers.

Eggplant June-October Limited acreage; profitable crop.
Horseradish All year Limited acreage; profitable crop.
Leeks Winter Blanched and sold in bunches.
Lettuce Spring-fall Forced in hot beds and cold frames 

from fall to spring. Outdoor crop 
grown remainder of year.

Melons — Limited acreage of spring musk- 
melons.

Summer muskmelons and 
watermelons.

Onions All year Green onions sold in bunches. 
Grown from sets.

Dry bulbs for fall and 
winter markets. Grown 
from seed.

Parsley All year Popular 19th Century garnish.
Parsnips Winter-spring Harvested in fall and 

stored, or dug in the 
spring.

Peas April-summer Spring crop. Also raised 
for canners.

Peppers September-fall Limited quantities grown. Ripe fruit sold to pick- 
lers.

Potatoes All year Spring crop for northern garden­
ers. After the Civil War, south­
ern truck farmers supplied the 
market.

Important truck crop.

Radishes All year Forced under glass in winter. 
Grown outdoors during growing 
season.

Rhubarb Winter-spring Limited quantities forced in win­
ter. Main crop in spring.

Spinach Popular green. Com salad, gar­
den cress, mustard, endive, and 
dandelion also grown.

Squash Both summer and winter 
types grown.

Sweet com June-October Common truck crop. Also 
grown for canners.

Tomatoes June-November Popular crop. Also raised 
for canners and catsup 
processors.

Turnips . . . Young roots bunched and sold in 
spring and summer.

Fall crop marketed or 
stored for winter.

zThe Market Assistant. Thomas De Voe. 1867. (Survey of the market situation in New York City) (7). 
yBased on contemporary reports by market gardners. Principal source: Gardening for Profit. Peter 
Henderson. 1867. (17).
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shallow pits and covered with straw, then 
with soil. Potatoes were placed in cool cel­
lars, and celery was stored in roofed-over 
trenches. Onions were kept in a dry loft. 
Toward the end of the century, increasing 
numbers of insulated storage buildings were 
constructed specifically for individual veg­
etable crops (4, 17, 19, 26, 30, 36).

It was important to offer only high quality 
produce because of intense competition. Items 
were sorted by size and appearance, neatly 
trimmed, carefully washed, and attractively 
packaged (13). Growers were advised to use 
clean, or better yet, new containers, and to 
develop a brand or trademamrk. A brand was 
considered to be especially important if one 
was dealing through a commission merchant 
in a distant city (26). Produce shipped by 
truck farmers was commonly packed in bar­
rels (2Vi bushels), slatted crates, boxes, or 
baskets of various sizes. Potatoes, sweet com, 
and onions were sometimes placed in sacks. 
Used flour or sugar barrels, ventilated by 
cutting holes or slits in the sides, were pop­
ular shipping containers and were used for 
such diverse crops as beets, carrots, cucum­
bers, lettuce, and spinach (27, 36). Market 
gardeners were urged to use clean, tastefully 
painted wagons pulled by good looking horses 
in clean, bright harness (13).

The preceding is but a segment of our in­
teresting history, and only generalizations can 
be made in such a brief treatment of the sub­
ject. More should be written on the contin­
ued development of the commercial vegetable 
industry in the United States in the early years 
of the 20th Century, because it was during 
the latter years of the 19th Century and the 
first of this century that the patterns of pro­
duction and marketing that are familiar today 
evolved. As the population grew and the cit­
ies expanded, market gardeners were forced 
farther into the surrounding countryside, and 
soon little distinction existed between market 
gardeners and truck farmers. With improved 
means of refrigeration, produce could be more 
easily shipped for long distances or held for 
longer periods of time in storage than pre­
viously possible. The processing industry 
provided consumers with increasing quan­
tities of canned and, later, frozen products 
to supplement fresh produce. The quantity 
and variety of vegetables available all year 
long increased with each passing decade, un­
til the term “ in season” became almost ob­
solete.

Literature Cited
1. Barnard, C. 1869. Gardening for money.

Boston, Mass.

HortScience, Vol. 19(5), October 1984

2. Benson, A.E. 1929. History of the Massa­
chusetts horticultural society. The Plimpton 
Press, Norwood, Mass.

3. Boswell, V.R. 1949. Our vegetable travel­
ers. The National Geographic Magazine. 
96:146-217.

4. Brill, F. 1872. Farm gardening and seed 
growing. Orange Judd & Co., New York.

5. Cobbett, W. 1851. The American gardener. 
Philadelphia.

6. Dept, of Farms and Markets of the State of 
New York. 1915. The vegetable industry in 
New York State. Agr. Bui. 70.

7. De Voe, T.F. 1867. The market assistant. 
New York.

8. Dreer, H.A. 1896. Dreer’s vegetables under 
glass. Henry A. Dreer, Inc. Philadelphia.

9. Evelyn, J. 1706. Kalendarium hortense or 
the gardener’s almanac. London.

10. Fell, D. 1977. Everything you always wanted 
to know about the tomato. Horticulture 
55(2): 16-23.

11. Fitzgibbon, T. 1976. The food of the west­
ern world. Quadrangle/The New York Times 
Book Co., New York.

12. Green, S.B. 1901. Vegetable growing. Webb 
Publishing Co., St. Paul.

13. Greiner, T. 1895. The young market gar­
dener. La Salle, N.Y.

14. Hedrick, U.P. 1919. Sturtevant’s notes on 
edible plants. Report of the N.Y.S. Agr. Expt. 
Sta.

15. Hedrick, U.P. 1950. A history of horticul­
ture in America to 1860. Oxford Univ. Press, 
New York.

16. Henderson, P. 1865. Market gardening in 
the vicinity of New York. Report of the 
commissioner of agriculture for 1865. 
Washington.

17. Henderson, P. 1867. Gardening for profit. 
Orange Judd & Co., New York.

18. Hudson, W.A. 1954. Sweet com. Intersci­
ence Publishers Inc., New York.

19. Landreth, B. 1892. Market gardening and 
farm notes. Orange Judd & Co., New York.

20. Leighton, A. 1970. Early American gardens 
- “ For meate and medicine” . Houghton 
Mifflin Co., Boston.

21. Lippincott, J.S. 1865. Market products of 
West New Jersey. Report of the commis­
sioner of agriculture for 1865. Washington.

22. Lovelock, Y. 1972. The vegetable book, and 
unnatural history. St. Martins Press, New 
York.

23. Manks, D. 1967. Origins of American hor­
ticulture. Plants and gardens. 23(3). Brook­
lyn Botanic Garden.

24. May, E.C. 1938. The canning clan. The 
Macmilllan Co., New York.

25. McLean, T. 1981. Medieval English gar­
dens. The Viking Press, New York.

26. Myrick, H. 1885. Money crops: how to grow 
and how to sell them. The Phelps Publishing 
Co., Springfield, Mass.

27. Oemler, A. 1883. Truck-farming at the south. 
Orange Judd Co., New York.

28. Parker, A. 1910. Iroquois uses of maize and 
other food plants. N.Y.S. Museum Bui. 144.

29. Quinn, P.T. 1871. Money in the garden. The 
Tribune Assn., New York.

30. Rawson, W.W. 1887. Success in market 
gardening, and vegetable growing manual. 
Boston, Mass.

31. Rick, C.M. 1978. The tomato. Scientific 
Amer. 239:67-87.

32. Root, W. and R. de Rochemont. 1976. Eat­
ing in America. William Marrow and Com­
pany, New York.

33. Russell, H.S. 1982. A long, deep furrow. 
University Press of New England, Hanover, 
N.H.

34. Salaman, R.N. 1949. The history and social 
influence of the potato. Cambridge Univ. 
Press, Cambridge, England.

35. Seddon, G. and H. Radecka. 1975. Your 
kitchen garden. Simon and Schuster, New 
York.

36. Skinner, H.M. and A.L. McCredie. 1912. 
Library of agriculture: horticulture and truck 
farming. Cree Publishing Co, Chicago.

37. Tapley, W.T., W.D. Enzie, and G.P. Van 
Eseltine. 1934. The vegetables of New York, 
part III: sweet com. Report, New York State 
Agr. Expt. Sta.

38. Tillinghast, I.F. 1878. A manual of vege­
table plants. Factoryville, Pa.

39. Ward, E.G. Jr., and E.S. Holmes, Jr. 1901. 
Rates of charges for transporting garden truck. 
U.S.D.A. Misc. Series Bui. 21.

40. Winkler, H.G. 1896. Vegetable forcing. 
Columbus, Ohio.

41. Wood, W. 1634. New England prospect. 
London. Reprinted 1968: The English Ex­
perience. No. 68. Da Capo Press, New York.

Photo Credits
1. From How to Make the Garden Pay. 1894. T. 

Greiner. Phil., Pa.
2. From Celery Growing and Marketing, A Suc­

cess. 1891. H.L. Stewart. Tecumseh, Mich.
3. From Cabbage and Cauliflower for Profit. 

1898. J.M. Lupton, W. Atlee Burpee & Co., 
Phil., Pa.

4. From Cabbage and Calif ower for Profit. 1898. 
J.M. Lupton, W. Atlee Burpee & Co., Phil., 
Pa.

5. From Celery Growing and Marketing, A Suc­
cess. 1891. H.L. Stewart. Tecumseh, Mich.

6. Catalog cover - S.D. Woodruff & Sons. 1906.
7. From Success with Small Fruits. 1886. E.P. 

Roe. New York.
8. From Success in Market Gardening. 1887. 

W.W. Rawson. Boston, Mass.

629

D
ow

nloaded from
 https://prim

e-pdf-w
aterm

ark.prim
e-prod.pubfactory.com

/ at 2025-08-31 via O
pen Access. This is an open access article distributed under the C

C
 BY-N

C
-N

D
license (https://creativecom

m
ons.org/licenses/by-nc-nd/4.0/). https://creativecom

m
ons.org/licenses/by-nc-nd/4.0/



New a n d  R ecent Titles
From

CiP) ACADEMIC PRESS
Cell Culture and Somatic Cell 
Genetics of Plants
Volume 1
Laboratory Procedures and 
Their Applications
Edited b y
Indra K. Vasil
August 1984,832 pp., $85.00/ISBN: 0-12-715001-3 
Subscription Price: $72.50*
FROM THE PREFACE: The first volume in this treatise is devoted 
entirely to laboratory procedures and their applications. All ma­
jor methods used in modern plant cell culture research are 
described in considerable detail by individuals who have 
played key roles in either the development or the application of 
the techniques they describe. Each chapter provides a brief 
history of the development of the technique, details of the 
method actually used, its applications, and key references. 
Modifications of important procedures such as clonal propaga­
tion, anther culture, or protoplast culture for specific crops or 
plant groups are provided in multiple chapters.
‘Subscription prices for individual volumes are valid only on 
orders for the complete set received before publication of the 
last volume. Subscription prices are not valid in Australia or New 
Zealand.

Isotopes and Radiation in the 
Agricultural Sciences
Edited b y
M.F. L’Annunziata 
J.O. Legg
Volume 1
Soil-Plant-Water Relationships
1984,336 pp., $60.00*/ISBN: 0-12-436601-5

Soils: An Australian Viewpoint
Division of Soils 
CSIRO
1983,926 pp., $89.00/ISBN: 0-12-654240-6
Soils: An Australian Viewpoint is a  culmination of fifty years of 
research on soil science by CSIRO Australia. It is extensively il­
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In this book Australian soils are discussed in relation to the soils 
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