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SEEDS FROM

Spreadable seeds and sprouts available in store.

NOW AVAILABLE AT
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“Something for everyone”  
Easy-to-grow sprouts.

p.16

Seeds from $2.99/packet.
Seeds to germinate or Sprouts $4.99/packet
Note: Prices are subject to change without notice.

p.9 The “Urban Gardener” varieties for 
edible landscapes, small vegetable gardens and 
containers.

p.12 The collection of “Organic” seeds 
certified by Ecocert Canada. 

p.4 W.H.Perron seeds selection.

Edamame Detroit Red Beet Chickpea   
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Research and InnovationResearch and Innovation
SEEDS FROM 

Since its foundation in 1928, W.H. Perron has been a driving force of innovation in horticulture. 
Thanks to consistent results, tens of thousands of amateur and professional gardeners have put their 
trust in the brand. To this day, the tradition of excellence and research is maintained. Every year, 
new varieties are evaluated on specific criteria: superior performance, increased resistance to insects 
and diseases and tolerance to extreme weather conditions. Aside from performance, the varieties are 
also evaluated on taste, originality, size, look, container growing adaptability and many other criteria. 

Heritage VarietiesHeritage Varieties

OrganicOrganic
At W.H. Perron, we take health seriously: our seeds are produced respecting the highest standards of 
organic farming. In addition, all of our seeds must pass strict germination tests to be worthy of the 
W.H. Perron name. Buy them with full confidence!

In 2015, W.H. Perron created these two pictograms 
to facilitate the choice of seeds for urban and bio 
gardeners. You can only find them on W.H. Perron 
seed packs.While GMO gain ground in commercial agriculture, a valorisation movement towards appreciating 

and protecting heritage varieties develops. These important heritage varieties have more than ever 
their place: they help maintain biodiversity and represent the achievement of many generations of 
gardeners who patiently selected them.

These varieties are reproduced by seed in the simplest and most natural way. Although they may not 
reach the standards of today’s industrial agriculture – high yield crops and uniform maturity – they 
do offer extraordinary flavor and a superior capacity to adapt. Let’s hear it for diversity! 
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Leafy GreensLeafy Greens
In salads or soups, steamed or stir-fried, 
greens are tops! Their varied textures,  
tastes and colours open the way to a  
world of possibilities!

Green Iceberg Lettuce
This elegant and crisp American lettuce is 
a shadow of its former self in supermarkets. 
Grow it in your garden to discover the full 
extent of its flavour!

Scarlet Red Kale
The extraordinarily crinkly leaves of Scarlet Red offer 
endless serving opportunities. Keep some until fall: they’ll 
be even sweeter after a couple of frosts.

Rogue Green Kale
Enjoy the good taste of Rogue Kale in salads, sautés, soups or 
as crunchy chips all season long.

Lettuce – Green Oak Leaf Lettuce – Red Oak Leaf

Lettuce – Leaf Bayby Leaf – Mesclun
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Because they store so well through winter, root vegetables are the core part of Northern 
people’s eating habits. Served in soups, stews, salads or simply mashed, root vegetables will 
always satisfy both finicky palates and famished tummies around the family table.

French Breakfast Radish
Perfectly crunchy and just spicy enough, this radish 
will win you over with its taste, beautiful elongated 
shape and its vivid red colour with a white tip.

Taunus Beet
Savour its young leaves in salads and mature 
ones in sautés, and then, treat yourself to its 
long cylindrical roots. 

Onion Imperator Carrot

Root VegetablesRoot Vegetables
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English Lavender 
Renowned for its exquisite perfume, lavender flowers 
are used in potpourri, and more, sparingly in deserts, 
syrups and infusions. 

Chives Nelly bio
This chives’s fine cylindrical leaves 
distinguish themselves with their bluish 
colour and resistance to diseases and 
thrips. 

Cultivated Arugula
This aromatic annual, has a light 
peanutty taste and is often eaten raw like 
lettuce or in salads. When cooked, it’s a 
strong complement in soups.

Lettuce Leaf Basil
None can resist the strong taste of the 
distinctively crinkly leaves of this basil. 
Perfect to enhance tomato-based dishes, 
they are also excellent for pesto.

Winter Thyme
This rustic perennial produces sweet 
smelling leaves, much larger than those 
of spreading thyme. Leaves are easy to 
dry and can be enjoyed all winter long.

1 2

3
4

HerbsHerbs
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Experience a universe of flavors and aromas! Herbs are to cooking what love is to living: 
without them, our taste buds would be terribly bored!

Solaris Fennel
This extremely vigorous annual is cultivated for its crunchy 
bulb of anise taste and its leaves. They add a special touch 
to fish-based dishes, salads and soups.

Purple Basil
The dark red color of this basil will draw the 
eye, and its intense flavour will earn the chef 
many compliments. 

Green Mint
Very popular thanks to the minty fresh smell of 
its leaves. Invasive best suited for pots.

Flat Italian Parsley
With smooth, dark-green leaves brimming with 
flavour, to taste it, is to love it.

Greek Oregano
This perennial produces cute little flowers that 
are best used sparingly due to its full-bodied 
flavour.

BulbBulbHerbsHerbs
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Flowers and FruitsFlowers and Fruits 
Flowers and fruits are to a kitchen what the sun is to spring. Freshly picked flowers dress up our 
dishes and juicy fruits are an explosion of flavours in our mouth. Tasty!

Nasturtium, Alaska Mix
The colours of the nasturtium flowers bring salads to 
life. Their peppery taste is a bit more subtile than its 
edible leaves. This vigorous plant loves the sun and is 
easily grown.

Honeycomb Melon
These big greenish-white melons are valued 
for their green lime perfumed flesh. This early 
variety produces heavy and juicy fruits with few 
seeds.

Beltran Strawberry
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«Urban Gardener» seeds 
available in store. 

Started at $2.99/packet

Basket Of Fire Pepper

Urban GardenerUrban Gardener
AT

  
  YOU’LL FIND

   SEEDS
An excellent selection of quality seeds to grow in containers and small garden spaces.
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Urban GardenerUrban Gardener
No need to dig up a huge garden to grow your own vegetables. Many highly productive 
cultivars are compact enough for container gardening on your balcony or deck. Don’t 
miss out!

Basket of Fire Chili Pepper
Ideal for container gardening – and decorative
too – these plants will produce plenty of tiny
but mightily hot chili peppers!
 

Redskin Sweet Pepper
This compact high-yield plant
is an ideal choice for container
gardening.

Pot Black Eggplant
This compact and vigorous plant 
produces an abundance of dark 
purple eggplants, even in containers.
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Dwarf Bok Choy
You’ll fall for 
this glossy green 
Asian vegetable 
with crisp 
white petioles. 
Delicious in  
stir-fries.

Mini 
Romaine Lettuce
Pomegranate 
Crunch and 
Starhawk
Two varieties
with crisp,
mild-tasting
leaves that will 
not grow
more than
15 cm high.

Toronjina Cherry Tomato
Enjoy these juicy little orange tomatoes
with a taste so sweet you’ll eat them
like candy!

Celebration Swiss Chard
A celebration of multi-coloured petioles,
a party on your plate!

Urban GardenerUrban Gardener
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Urban Farmers! 

You’ll find everything you need
for organic farming at
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Organic seeds 
available in store. 

$4.99/packet

AT

  

  YOU’LL FIND

   SEEDS

Large choice of organic seeds for fresh produce of exceptional quality.
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Beefsteak Tomato 
We all love this huge, fiercely red, firm and juicy 
tomato.

Red Cherry Tomato 
Produces loads of delicious sweet little tomatoes that 
go down like candy.

Summer Spaghetti Squash
When cooked, the filamentous flesh comes apart in 
long and delicious spaghetti, minus the calories.

Procraft Pepper
Its attractive and firm fruits mature from green to 
dark red and resist to diseases.

Green Zucchini Squash
Beautiful green fruits that can be savoured 
fresh, grilled, in soups or as soft bread

Ecocert Canada certifies that all methods utilized by W.H. Perron comply with the rules of organic agriculture.

OrganicOrganic
The benefits of going organic
Organically grown foods are known for their richer flavours, because they grow at 
their own rate, unlike industrially grown foods produced with great doses of synthetic 
fertilizers. Free of toxic residues from pesticides, organic food can be better for your 
health.
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Bilko Chinese Cabbages
Magnificent sustainable variety.
Sow in the summer for a fall harvest.

Early Scarlet Globe Radish
A lovely round radish to sow weekly 
for a continuous crop.

Parade Green bunching onion
A variety that produces long, 
white root ends with no bulb. 
Easy to clean.

Ecocert Canada certifies that all methods utilized by W.H. Perron comply with the rules of organic agriculture.

Yellowstone Carrots
Impossible to resist these scrumptious 
carrots with long, smooth roots.

Allure Sweet Corn
The magnificent and delicious ears grow 
on very sturdy plants.

OrganicOrganic

SEEDS FROM

AT



–  16  –

SEEDS FROM

AT

Corvair Spinach
Abundant dark green oval leaves
to sow early in spring and fall
for two crops per year.

Rosie Basil
As pretty as it is tasty, this compact basil plant 
grows well both in containers or in the garden.

Genovese Basil
The nice, big leaves of this basil are a credit to this fine 
herb’s well-deserved reputation of incomparable flavour. 

Cultivated Coriander
We can enjoy the fresh leaves of this 
coriander longer, because it takes more 
time to go to seed.

Ecocert Canada certifies that all methods utilized by W.H. Perron comply with the rules of organic agriculture.

OrganicOrganic
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Sprouts
and 
Shoots
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  YOU’LL FIND

   SEEDS

Large choice of sprouting seeds to grow in your own kitchen.

Sprouted seeds
$4.99/packet
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Something for everyoneSomething for everyone
Germinating your own seeds is an ecological way to add healthy foods to 
your diet at low cost and with a minimum of effort. Not only do homegrown 
sprouts provide fresh foods all year round, they contribute to a healthy 
immune system, help control your weight while fighting inflammatory 
diseases. They also boost your energy!

Sprouts are rich in vitamins and can provide protective and anti-cancer 
substances found in seedlings. Compared to non-germinated seeds, their 
enzyme level is higher, they are easy to digest and, even though they contain 
less protein, their proteins are of superior quality.

Sprouts are basics to raw and living food diets, and add a crisp, fresh 
texture to your sandwiches and salads. They are delicious in juices, soups, 
sauces and stir-fries. Try them with fruits!
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A Garden in your kitchen 
Growing sprouts and seedlings in the comfort of our home is an easy and economical 
way to add some healthy food in our diet. Particularly rich in vitamins and minerals, 
they have anticarcinogenic substances that contribute to good health. 

The easiest way to grow them is with our germoir made for that exact purpose. The 
three-story model allows the growth of three varieties simultaneously. To extend the 
harvest, choose varieties with different germination time or seed a new level every 
two or three days.

Something for everyoneSomething for everyone
Fresh sprouts in no time
You will get quick result 
with our germoir.  
The seeds germinate 
in only a few days. You  
will add them to your 
sandwiches and salads 
in about one week. 
Delish!
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Alfalfa
Alfalfa sprouts are very satisfying, they 
are easy to grow and wonderful with 
everything. Plus, they’re chockfull of 
antioxidants and vitamins!

Soy
High in protein, soybean sprouts are 
crunchy and delicious in sandwiches 
and salads.

Sunflower
The smooth hazelnut taste of sunflower 
sprouts adds an incomparable edge to 
salads.

Red Cabbage
This colourful variety is quick to produce 
and has long been valued for its digestive 
qualities.

Lentil
Easy digestible, lentils 
can be eaten as soon 
as the sprouts appear 
and until it reaches 
the seedling state. 
High in proteins, they 
have a sweet taste and 
play a positive role 
in the prevention of 
cardiovascular diseases.   

Something for everyoneSomething for everyone
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Red Daikon Radish
Red daikon sprouts have a green leaf and a dark 
reddish stem. Easy-to-grow and delicious, daikon 
sprouts can be eaten cooked or raw, and their 
slightly sharp taste is ideal in salads, or with fish or 
meat.
 

Broccoli
Antioxidant by excellence, the broccoli sprouts
have a delicate taste that enhance any type of 
salad. When juiced, broccoli sprouts are said 
to be an excellent way to release the toxins we 
inhale every day.

Red Clover
Renowned for their high levels of vitamins A, B, 
C and E, red clover sprouts are delectable in
omelets, soups, salads and sandwiches. Red 
clover sprouts are said to stimulate the immune 
system and may even slow down cellular aging.

Arugula
The sharp and nutty taste of arugula sprouts is 
great for topping everything from salads to slow 
simmered dishes. Very high in vitamin C, they 
are also appreciated for their toning, apetite 
stimulating, digestive and somewhat aphrodisiac 
virtues. 

Something for everyoneSomething for everyone
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Home made germoir
1. Put 3-4 layers of seeds at the bottom of a jar. Cover the top of the 

jar with a piece of cheese cloth and tie it down with an elastic. The 
cheese cloth will serve as a filter when draining 

2. Rinse the seeds with lukewarm water, drain them, then soak the 
seeds in enough water to completely cover them for 4-6 hours or 
overnight. 

3. Drain, then rinse the seeds with clear water and drain the jar at a 
45 ° angle. Let the jar sit at room temperature.

4. Rinse with clear water then drain, morning and night. 

5. Take off the cheese cloth when the first two leaves appear.

You can slow or shut down the germination process by putting the seeds 
in cold storage.

Result Chart
Varieties Dry Quantities   Result  

Small seeds:
Lucerne, cabbage, clover,
radishes, broccoli, basil and 
arugula. 45 ml  (3 tablespoons) 1L (4 cups)
Mixed Seeds:
Vitality or Energy mix 45 ml  (3 tablespoons) 750 ml (3 cups)
Pure Seeds:
Beet 45 ml (3 tablespoons) 500 ml (2 cups)
Sunflower or peas  75 ml  (1/3 cup) 500 ml (2 cups)
Lentil (sprout) 75 ml  (1/3 cup) 750 ml (3 cups)
Mung bean or soya 75 ml (1/3 cup) 1 L  (4 cups) 
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Sprouts or seedlings?
Sprouting represents the first stage of growth of the plant, before the formation 
of leaves. Its cultivation is very simple; it only requires rinsing them with water 
twice a day. As for seedlings, it is better to grow them in seed starting mix and 
harvesting takes place when two leaves are fully formed. Its growing period is 
slightly longer. 

Sprouts
Sunflowers, green peas and lentils are regularly offered in the trade, but 
there are a number of varieties just as interesting to cultivate at home: beets, 
broccoli, Brussels sprouts, radishes and so forth. The easiest method consists 
of using a seed tray with a clear dome.
1. Soak the seeds in water for 4-6 hours or overnight. 
2. Sow in tight rows in a tray filled with 3 cm thick of moist soil (seed starting 

mix) slightly packed.
3. Cover with the clear dome.
4. Once seedling starts to grow, remove the dome and place the tray in full 

light, preferably facing south, but away from direct sunlight at noon.
5. Humidify the soil regularly by spraying with water at room temperature. 

Soilless Method 
It is also possible to grow seedlings without soil by seeding them on cotton, 
makeup remover pads or felt. This method presents certain advantages (not as 
messy), but the sprouts won’t have as much flavour.
Should you use this method, simply replace the soil by the chosen fabric.

Something for everyoneSomething for everyone


