Several weeks ago we introduced a new line of Natural
and Organic Flours from San Francisco’s Giusto’s
Specialty Foods. This week we are pleased to
announce an additional item from Giusto’s-Sea Salt.

ALL NATURAL FROM LIVE SEA BEDS

Giusto’s Natural Sea Salt is 100% Pure Sea Salt harvested from
the San Francisco Bay. This extraordinary product is extracted
from the only living sea salt bed in North America. The majority of
the world’s sea salt is extracted from salt mines thus lacking the
mineral rich characteristics that give sea salt its distinct and
exceptional flavor. Giusto’s Natural Sea Salt is 100% pure-there are
NO FLOWING AGENTS, ADDED MINERALS or ANTI-CAKING AGENTS.
The Sea Salt is cleaned and washed with a purified sea water brine
to remove any unwanted impurities and then dried using a
combination of solar and kiln heat. The salt is then run through a
series of screens in order to achieve Giusto's Specialty Foods
custom specification. We now stock Giusto’s Sea Salt in 2# bags
$4.50, and the following products in 25# bags-All Purpose Flour,
Organic All Family Flour, Semolina, “00” High Protein Flour, High
Performer/High Protein Flour, and Rice Flour.

HEIRLOOM GARLIC INFUSED SALTS

; Abbott Organics is a local organic farm in West
h Sacramento specializing in heirloom garlics. They are
currently launching a new product line of Heirloom
| Garlic Infused Finishing Salts. We offer Heirloom

Garlic Infused Celtic Grey Salt and Heirloom Garlic
Infused Alderwood Smoked Salt in 2# bags. $12.75.
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MARKET MOVERS LoCcAL FARMS

Avocado-California market is steady. Quality
continues to be very good but is taking an extra
day or two to ripen. Berries-Rain is affecting
| harvest of Strawberries. Overall quality is very
| nice. Shelf life will be weaker. Market in high
teens. “Farmers Market” open pint berries are
) available by the case only. Blackberry market is
—==_ I stronger in the high 20’s. Blueberries from Cali-
fornia are considerably higher, mid 40’s on 60z clamshells. Rasp-
berries steady in the high 30’s. Citrus-Lime market continues to
dominate the produce world. Supplies continue to be non-existent.
Current market around $135 per case. Relief could be weeks away
until demand softens. Blood Oranges have fin-
ished for the season. Navel and Cara Cara or-
anges will finish soon. Grapes-Chilean Red and
Green markets are slightly stronger. Melons-
Cantaloupes and Honeydews are steady in high [
20's. Tropical-Pineapple market is getting
stronger as holiday demand approaches. Mar- '
ket is currently in the low 20’s. Mangoes are very limited, all grow-
ing regions are in transition. Artichokes-Approaching peak season
in Castroville. All sizes in mid 20’s except Baby or Small Loose
(high 30's). Asparagus-Quality of Mexican product is very poor
California and Delta markets stronger due to® L
increased demand. The market will get strong- |
er as hoI|da demand increases. All sizes cur- M
- rently in high 50’s on 28#1}
cases (around $2lb.) Beans- .
Bluelake market is improv- k.
4 |ing as Coachella starts. The fRR
/| market is in mid 30’s. Wax and French Beans
are limited from Mexico. Broccoli-The market
is steady in the high teens on Northern Califor-
nia grown product. Brussels Sprouts-The mar-
ket is in the mid 40’s on Mexican grown product. Coastal California
growers are done. Corn-White and Yellow will start from Southern
California this weekend. The market will be strong but should im-
prove quickly. Cucumbers-Pickling cukes continue to be very lim-
ited as Mexico finishes. Lettuce-Transition is complete, however
heavy rains will affect harvest and quality of new fields. The mar-
kets on iceberg and all leaf lettuces are up slightly. Peppers-
Green market improving as California (Coachella) starts. Red mar-
ket considerably higher on product from Mexico. Chile Peppers-
Jalapeno, Anaheim, Pascilla and Tomatillo markets improving.
Squash-Italian and Yellow markets improving as California pro-
duction |mproves Tomatoes-Markets are very strong-high 20’s on
“» |all sizes and shapes. Cherry tomatoes and
Grape tomatoes higher as weather created
gaps limit supplies.
"“"Farm to you overnight”

LocAL FARM TOURS

Buy Local, Buy Fresh, Buy the Best!
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