
Bibb Lettuce (Greens) 
 
Interesting facts: Butter, Boston and Bibb lettuce is the same variety known under the category 
moniker: Butterhead. Bibb, however, is a slightly smaller version of the variety and is the first of this 
cultivar to be grown in the U.S. Bibb lettuce is believed to have originated in Frankfort, Kentucky 
between 1865 and 1870 by Major John “Jack” Bibb, an amateur horticulturist who grew this variety in 
a greenhouse in his yard. Around 1870, he began sharing his variety with the town’s people who 
coined it Bibb’s lettuce. 
 
How to select: All Bibb or butterhead lettuces are extremely tender, with smooth, loosely-coiled 
leaves. When we see them in the grocery store, they're often in plastic clamshell cases with a root still 
knotted at the bottom. The leaves are the perfect size for a sandwich, and they're almost never limp 
or weak. They have a bit of crunch and good texture. 
 
What to avoid: Limp or dried out. 
 
How to clean and store: Do not wash until ready to use. Keep in refrigerator. To clean: Fill your sink 
halfway with cold water.  You may need to add a bowlful of ice to the sink to keep it chilly. This 
ensures your lettuce crisps and does not wilt. Pick whole leaves off the lettuce and place into the 
cold-water bath in your sink. Alternatively, you can cut off the base of your lettuce and the whole 
leaves will easily fall apart; place them in the cold-water bath. Gently dunk and massage the lettuce to 
encourage the dirt to fall out of the leaves. Allow the lettuce to sit in the sink for 15-30 minutes without 
disruption. The dirt will fall from the leaves and settle onto the bottom of the sink, allowing the clean 
leaves to float on top, and the lettuce will become crisp. At this point, your lettuce is clean. 
 
How to prepare and use: Raw in salads or wraps or use in juicing. 
 


