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We care for seeds because
 they have always cared for us

Seed Acknowledgement



Tomatoes vs Cucumbers

Similarities:
● They are annual plants so we 

harvest both in the fall
● Choose from your best, 

disease free plants
● Don’t select from hybrid plants
● Use the “wet seed” saving 

method

Differences:

● Tomato seeds are ready 
when the tomato is ripe

● In order to get mature seeds, 
cucumbers need to become 
large and discoloured 
(yellow and brown) when the 
seeds are ripe.

Saving the seeds of tomatoes and cucumbers is a similar 
process with a few key differences. 



Ripeness

Some indications of ripeness:

Squash: Vines dying back, fully 
dried vine where it attaches to 
plant stem
Cucumber: Brown
Zucchini: Oversized and large
Eggplant: Discolours to 
yellow/brown usually
Peppers: Colours (usually 
reddens), wrinkles and softens This is an image of what a pickling 

cucumber looks like when its seeds are 
mature



Hybrid vs Open Pollinated Seeds

Hybrid (F1)

If you save seeds from a “hybrid” 
tomato or cucumber when you plant 
them, the next year you will not grow 
the same type of tomato or cucumber. 

Open Pollinated

This means that the plant will 
be very similar to and display 
the same characteristics as 
the parent plant.

When you are choosing which plants to save seed from you want fruits 
from plants that have the least amount of disease, that grew the best, and 
that tasted delicious.



Wet Seed Saving - Tomatoes

1. Harvest ripe and overripe 
tomatoes in the fall. Harvest 
cucumbers that are large 
and yellowing

2. Squeeze or scoop out the 
insides of the fruit into a 
bowl or jar and squish up 
any clumps with your fingers 
to separate seeds from pulp



Wet Seed Saving - Tomatoes

3. Cover seeds with room temperature 
water

4. Allow to ferment in a warm 
environment for 3-6 days. For 
tomatoes, a white film will form on the 
top of the water

5. After you see (or smell) signs of 
fermentation it is time to collect the 
seeds 



Wet Seed Saving - Tomatoes

6. Scrape or pour off the seeds and 
flesh that float to the top

7. Fill the container with water again 
and wait one minute for the good 
seeds to sink to the bottom then pour 
off any remaining pulp or light seeds 
from the top again



Wet Seed Saving - Tomatoes

8. Repeat 3 or 4 times to remove 
the bad seeds and pulp (i.e. the 
seeds on the right need more 
decanting to clear away the red 
pulp)

9. Rinse off your good seeds 

10. Dry the good seed for a few 
days on a non-stick surface like 
parchment or wax paper



Wet Seed Saving - Cucumbers

For cucumber seeds, as well as squash, 
peppers, eggplant, and zucchini, no 
fermentation is necessary to save the 
seeds. 

Simply remove the seeds from the 
vegetable, rinse off any remaining plant 
matter, and leave out to dry for a few 
days.

Photo credit: www.bunnysgarden.com/how-to-save-cucumber-seeds/



Storing Seeds

To store seed the conditions you 
need are:

● Dry
● Cold
● Dark

Seeds are best stored in airtight 
containers like glass jars in a cool 
area!

And don’t forget to add a label!


