
Affilla Living Cress

Tahoon Cress

Dulce Leaves

Shiso Purple Living Cress

Micro Chives

Apple Blossoms

Sakura Mix Living Cress

Micro Celebration Mix

MICR02 | 16 CT

MICR08A | 16 CT

LV11 | 50 CT

MICR050 | 16 CT

MIC97C | 6 OZ

FL5C | 50 CT

MICR0 | 18 CT

MICCEL | 6 OZ

Affilla Cress is the Koppert Cress brand name for 
an edible plant. Affilla Cress is characterised by its 

highly unusual and decorative shape. Affilla Cress is 
related to the sugar pea, making it a good substitute 

for peas in recipes.

Originated in the Himalayas, these lollipop-shaped 
sprigs have a flavor that suggests the forest or 

roasted nuts with slight onion-y undertones. Tahoon 
Cress is perfect with cheese platters, sautéed 

mushrooms and sprinkled over roasted meats.

The textured and tender leaves of this miraculous 
plant explode on your tongue with astonishing 

sweetness.

Shiso Purple (Shiso Purple Cress) is the most
popular product in the Koppert Cress assortment. 
The unique taste is slightly reminiscent of cumin.

With its mild garlicky taste, Micro Chives adds a 
subtle creamy sweetness to bruschetta and crostini. 

Sprinkle over braised baby artichokes, toss with 
spagetti topped with anchovy and cherry tomato 

sauce.

These pretty heart-shaped petals are actually 
tuberous begonia blossoms. Their bright 

salmon-pink coloring and delicate shape makes
 for an excellent salad or seafood garnish. Apple 
Blossoms have a deliciously tart, lemony flavor 

and crisp, juicy texture.

Koppert Cress’ Sakura Mix combines a number of
recognizable and pronounced flavors, making it very 

versatile. The mix includes Borage Cress, Tahoon 
Cress®, Rock Chives®, Sakura Cress, Daikon Cress®, 

Mustard Cress. 

Micro Celebration Mix is a premier blend of 
microgreens and edible flowers. A rainbow 
spectrum of vibrantly colored microgreens, 
including cool, light & rich, dark greens, are 

ignited with warm shades of red and an extra 
spark of color from flower blossoms.

About Koppert Cress
Koppert Cress USA is a local Long Island grower and forager of flavor with its origins in Dutch innovative agriculture and greenhouse 

expertise. They produce living microgreens, cut microgreens and specialties for the top restaurant Industry. Their natural products 

and heirloom varieties are grown from seeds sourced around the globe. As Chef Marc Forgione has said of the farm’s general manager, 

"Nicolas Mazard is like the Willy Wonka of microgreens. Nothing is out of reach for him and his imagination and his creations add 

complexity and texture that give a certain je ne sais quoi."




