Tomatillos/Physalis ixocarpa
Seed Saving Level:  Super Easy

Ways to reduce cross-pollination:  Plant varieties 10 feet apart, separated by other flowering plants.  

Harvesting:  Collect seeds from a tomatillo  that fully ripens early (husks will be split open) to select for early ripening.  Put seeds and water in blender, blend and watch the viable seeds settle to the bottom.  Pour off everything else.  Dry on cookie sheet. 
Envelope tips:  Mark determinant (bush)/indeterminant (vining—need trellising), color, days to maturity, shape, plant height, disease resistance.

Garden Peas/Pisum sativum

Seed Saving Level:  Easy

Ways to reduce cross-pollination:  Separate varieties by 50 ft or more, planting flowering plants between varieties, or planting varieties at staggered times, to reduce cross-pollination.  Edible garden peas don’t cross with sweet peas.  

Harvesting:  Allow peas to dry on plants. If frost threatens, pull up the entire plant including roots and hang in a cool, dry place until the pods turn brown.  Place peas (or whole plants) in paper bag and stomp on bag to split the pods (or shell by hand).

Envelope tips:  Mark whether peas are snap or shelling peas or snow peas, plant height & if it needs staking.

Parsley/Petroselinum crispum
Seed Saving Level:  Medium

Ways to reduce cross-pollination:  Parsley plants cross very easily.  Staggering the time of planting of different varieties, or planting just one variety (assuming your neighbors will also have the same one) is a better bet.  

Harvesting:  The seed heads for parsley, dill and cilantro are called “umbels”, or umbrella-shaped flowers.  The first umbels to go to seed produce the highest quality seeds.  When seeds are full mature on the plant, cut the stems and place in a paper bag.   Further drying can take place in the bag.  The easiest way to remove the seeds from the chaff (the rest of the umbel seed head) is to rub against a screen, letting the seeds fall through the holes in the screen.

Envelope tips:  Mark type of parsley (Italian flat leaf or moss curled) & days to maturity.

Dill/Apium graveolens
Seed Saving Level:  Medium

Ways to reduce cross-pollination:  Because dill plants are great beneficial plants for the pollinators, they can cross easily.  Staggering the time of planting of different varieties, or planting just one variety ensures a more pure seed being collected.  

Harvesting:  The “umbels”, or umbrella-shaped flowers can be allowed to dry on the plant.  However, because the seed heads shatter so easily, it is better to cut dry umbels whose stems are still slightly green.  Let them complete their drying in a paper bag, and then separate the seeds from the chaff (the rest of the umbel seed head) is to rub against a screen, letting the seeds fall through the holes in the screen.  “Mammoth” Dill can produce a cup of seeds per head!  

Envelope tips:  Mark dill type (Mammoth. Bouquet or other) & days to maturity.

Cilantro/Coriandrum sativum
Seed Saving Level:  Medium

Ways to reduce cross-pollination:  Cilantro crosses less than dill or parsley (all in the same family of “umbel” or umbrella-shaped flowers), but still must have varieties planted at staggered times—or plant just one variety.  

Harvesting:  Cilantro plants produce seeds that go by the name of Coriander.  Save seeds from plants that are last to bolt (you don’t want seeds from plants that bolt early!).  Plants should be harvested like the other umbels, cutting mature seed heads, placing them in a bag to complete drying, and using a screen to separate the seeds (which will fall through the screen holes) from the chaff.

Envelope tips:  Note if variety is bolt-resistant, sun/shade needs, and days to maturity.
