
Murky Miniscule Micro Green Mysteries 

Gary Crawford: [00:00:00] Do good things really come in small packages? We shall see. We are 

here at the Agriculture Department's Farmers market in Washington and the Veg-U-cation Tent 

with our two intrepid Veg-U-cators, Hallie Heinzen and Toiyana Thompson.  

Gary Crawford: [00:00:13] Toiyana? Where did that name come from? 

Toiyana Thompson: [00:00:15] My mom and dad got creative. 

Gary Crawford: [00:00:17] Actually it's a pretty cool name.  

Toiyana Thompson: [00:00:19] I think so.  

Gary Crawford: [00:00:20] But the name of the food that Toiyana and Hallie are attempting to 

Veg-U-cate people on today does not have a cool name in my opinion. Maybe that's why not many 

people know about this food its name micro greens. Now what is it? Or what are they? It's a 

microgreen. Another name for little baby spinaches and carrots?  

Toiyana Thompson: [00:00:37] No. They're smaller than baby greens.  

Gary Crawford: [00:00:41] Oohh, I know they are really like invisible microscopic foods. 

Toiyana Thompson: [00:00:44] No they're not that small. 

Gary Crawford: [00:00:46] OK I got it. Microgreen a very tiny mini-golf putting green. Right? 

Toiyana Thompson: [00:00:51] No it's not. 

Gary Crawford: [00:00:53] Then what the heck are they? Two years ago, we asked people out 

here that question. Nobody knew. This year we tried it again. What are micro greens?  

Crowd Responders: [00:01:00] I would go with really small greens. No idea. Greens. Small green 

vegetables. Well I've never actually seen them before. Today's my first time laying eyes on 

microgreens and I don't know maybe they're like small lettuce or maybe it's algae.  

Gary Crawford: [00:01:16] Algae? Toiyana are microgreens algae? 

Toiyana Thompson: [00:01:18] No.  

Gary Crawford: [00:01:19] Well then I'm going nuts here. Nobody knows what micro greens are. 

That's why we're here today educating people.  

Gary Crawford: [00:01:26] OK so please Hallie, Toiyana Educate me please. 

Toiyana Thompson: [00:01:29] It's really a marketing term used to describe edible greens which 

germinate from the seeds of vegetables and herbs which are harvested without roots at the seedling 

stage. So it's very tiny even when it's ready to harvest. You're really only cutting about an inch and 

a half to two inches from the top of the soil.  



 

Hallie Heinzen: [00:01:48] You can use any type of plant you want. Anything that has a green top 

that comes up you just cut it off real early.  

 

Gary Crawford: [00:01:54] Okay so some of these that you have here aren't any bigger than a leaf 

clover so what's the point?  

 

Toiyana Thompson: [00:01:59] It packs a punch to be so tiny a burst the flavor.  

 

Johnny Sparrow: [00:02:02] It's not just like a garden so makes it look pretty like it has a ton of 

flavor.  

 

Gary Crawford: [00:02:06] That last voice Johnny Sparrow a Washington D.C. chef. He comes 

almost everyday to a farm to get micro greens for his restaurant. The farm right here in Washington.  

 

Mary Ackley: [00:02:15] It's a little room under a bar and we grow about 30 varieties of micro 

greens here in this location.  

 

Gary Crawford: [00:02:20] And owner Mary Ackley actually is doing very well with that proving 

micro grains are becoming a little more known and more popular Toiyana says. Two reasons for 

that of course the enhanced flavor of micro greens and the many uses of them.  

 

Toiyana Thompson: [00:02:30] You could it put on their salads on their pizza. You can do burgers 

other sandwiches fish tacos or soups. Anything else you just want to add that last bit of flavor to it.  

 

Gary Crawford: [00:02:41] And the uses are limited only by your imagination and your culinary 

courage. And you can find packages of microgreens at most supermarkets and many farmers 

markets like this one. And Hallie you promise now they're not really Algae right?  

 

Hallie Heinzen: [00:02:54] I hope not!  

 

Gary Crawford: [00:02:55] Gary Crawford U.S. Department of Agriculture Washington.  

 


