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Robinette Farms has been producing Micro Greens since 2016.  Throughout 2017 we maintained standing orders 

at several Omaha and Lincoln restaurants and are excited to expand our offerings in 2018! 

 

Although we’ve never used chemicals to grow your food, we recently received our official 

organic inspection and certification so now all Micro Greens and Shoots we offer are 

Certified Organic!  You can confidently advertise to your customers that you are using 

Robinette Farms’ Organic Micros and Shoots in all their favorite dishes. 

 

Micro…what? 

Micro Greens and Shoots are grown in a greenhouse on our family farm southwest of Lincoln.  Harvested soon 

after planting, they are used in ways meant to tempt the eye as well as the palate. They can be used as a 

garnish, in salads, on soups and sandwiches, in spring rolls, and in countless other ways. In addition to the 

beauty and flavor that Micro Greens and Shoots can add to a dish, several studies have shown that Micro 

Greens contain higher concentrations of vitamins and nutrients than mature plants.  

 

Ordering & Samples 

The best pricing and most consistent availability comes via pre-orders and standing orders, but weekly online 

orders of limited quantity and variety are also available through Lone Tree Foods at www.lonetreefoods.com.  

Please contact Erin Schoenberg of Lone Tree Foods directly at 402-822-0066 or at sales@lonetreefoods.com to 

discuss your options.  Minimum total order is 16 oz., but we’re happy to provide samples by request! 

 

Packaging and Delivery  

We pack in 4oz. and 8oz. clear, resealable bags for restaurants, caterers and individuals.  All products can be 

safely stored in bags.  Bags are then delivered to your location in cardboard boxes that further protect your 

product.  Deliveries are coordinated by Lone Tree Foods and transported by refrigerated truck to maintain the 

quality and freshness of our crops. 

 

Shelf Life 

Our Micro Greens and Shoots are cut to order, providing our customers with the highest quality product. The 

expected shelf life for our products is about 10 days from harvest when properly refrigerated, although pea 

shoots maintain their quality for much longer.  

 

Who is Robinette Farms? 

Started in 2010 by Chloe Diegel and Alex McKiernan, Robinette Farms grows a wide variety of produce, as well 

as chickens and eggs for sale in southeast Nebraska.  We do not use chemicals to produce the food we sell and 

love to show our customers how we farm.  Please visit us on Facebook (facebook.com/robinettefarms) and 

Instagram (@robinettefarms) to see our beautiful farm, or call Erin at Lone Tree Foods and she’ll sing our 

praises!    ;-) 
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Standard Products  

Micro Greens Mixes 

Mild Mix – This is a mix of mildly flavored brassicas, which may contain Mizuna, Cabbage, Kale, 

and Kohlrabi. Mostly green with a touch of red. 

Spicy Mix - A colorful blend of red and green mustards with various textures. A good mix of red 

and green color with a kick of heat. 

 

Individual Varieties 

Pea Shoots - Dark green leaves with a mild, sweet pea flavor. Harvested at 3-4 inches. 
Sunflower Shoots – Crisp, juicy, crunchy shoots with a mild, nutty flavor. 
Arugula – Fresh, delicate and nutty. 
Daikon Radish - Crisp, spicy flavor. Green leaves and white stems. 
Red Rambo Radish - Dark purple stems and leaves with a mildly spicy flavor. 
Green Italian Basil - Shiny green leaves, sweet spicy flavor.  
Cilantro - Intricate green leaves with an amazing cilantro flavor.  
Cress (aka, Curly Cress) - Fancy, three-lobed leaves with a peppery flavor.  

 
Specialty Products 

Specialty Herbs 
We are happy to grow individual varieties of specific herbs such as, Purple Basil, Thai Basil, 
Lemon or Lime Basil, Fennel, Dill, Anise, Chervil and anything else you would like us to try. 

 
Individual Specialty Varieties 

We can also grow individual varieties of Green or Purple Pac Choi, Green or Red Mustard, Green 
or Red Mizuna, Red Russian Kale, Green Kale, Bull’s Blood Beet, Red Chard, Yellow Chard, Bright 
Lights Chard and anything else you would like us to try. 

 
Specialty Shoots 

We offer Nasturtium, Popcorn, Buckwheat, and Wheatgrass Shoots. 
 
For more information and pictures of many of the varieties we grow, please check out the Micro Greens and 
Shoots sections of the Johnny’s Selected Seeds website at: www.johnnyseeds.com  If you see something there 
you would like us to try, please let us know! 

Pricing 
Please contact Erin Schoenberg (402-822-0066 or sales@lonetreefoods.com) for specific pricing questions. 

Thanks – We look forward to working with you! 

Chloe Diegel & Alex McKiernan 
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