
SUNGOLD

CHERRY
TOMATOES

Fun Fact!
Don't let the small size of the

Sungold tomatoes fool you,

the plant itself can mature to

be quite large and holds the

current world record for the

tallest tomato plant ever

grown, reaching almost 63

feet in height!

StoringPickingPlanting
Be sure to remove the

green stem from each

tomato when storing so it

doesn't puncture other

tomatoes. Keep these

beauties at room

temperature in a shallow

bowl.

Pick the tomatoes when

they are a bright orange

color. Don't let them

stay on the vine too long,

the skin of the tomato

will burst and won't

store as long!

It's not uncommon for

these tomato plants to

reach up to 8 feet tall, so

be sure to stake them

using the tallest tomato

cage you can find and

plant away from windy

areas if possible.



Edible Flint

Keep it simple
Sungold cherry tomatoes are

best suited for raw applications.
Their distinct, tangy-sweet
flavor is showcased when

consumed fresh like in salads,
skewers and fresh salsa!

 

We like pairing Sungold
tomatoes with other fresh
veggies like in the recipe

below!

Garden Starters

Rainbow Summer Salad
Ingredients:
2 cans corn, drained
1 cup chopped purple cabbage

1-2 cups cherry tomatoes, quartered
2 green onions, thinly sliced
1 orange or red bell pepper, chopped small
1 can white beans, drianed and rinsed

 In a large bowl,

combine all of the

ingredients and stir

well until

everything is well

combined

Serve immediately

and refrigerate any

leftovers

Directions:
1.

2.

Photo Credit: top left: bonaippetit.com, top right:

cookinglight.com, bottom left: recipeler.com, bottom

right: fortheloveofcooking.net

Recipe inspired by Amanda George

image from Eat. Drink. Smile.


