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This week we offer two varie-
ties of an often overlooked
piece of local, seasonal fruit-
Kiwifruit. The Kiwifruit we offer
at Produce Express comes
from Wild River Farm, a 200
acre farm just outside
Marysville, in Yuba County.
Wild River Farm sits alongside
the Yuba River, which surges
out of the rugged Sierra Neva-
da Mountains into the fertile
Sacramento Valley. Wild
River’'s orchards are nour-
ished by the highly fertile, nu-
trient-rich topsoil deposited by
the river’s overflow. The Green
'‘Hayward’ variety is organi-
cally grown and offered in a
single layer case or piece. 36ct
$16.75. Gold Kiwifruit has
smooth, bronze skin and flesh
that varies in color from light
green to a clear, intense yel-
low. Compared to the Green
Hayward Variety Kiwifruit, it is
sweeter to the taste with a less
tart, slightly tropical flavor. An
attractive trait of gold kiwi is
that its” skin has very little
fuzz, making it more palatable
for consumption without
peeling. The fruit’s flesh has a
soft, unique texture and is
packed with highly nutritious
vitamins and antioxidants We
offer Gold Kiwifruit in Single
Layer case only. 36c¢ct $16.75.
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We are pleased to offer our proprietary

Singleton Specialty Coffee. The cof-

SN & R MBS INE fees-a Brazilian, a Guatemalan, a Blend
COREEE. of the two, Espresso, and a Mexican De-

caf-are sourced and roasted by Sacra-

mento based Chocolate Fish Coffee

Roasters, exclusively for Produce

Express. The beans for each of the vari-

eties were carefully selected specifically

with our restaurant customers in mind.

The coffees are roasted to order in small

batches to preserve flavor. All varieties

are offered in 5# bags of whole beans

unless you request the beans to be

ground. Huehuetenango, Guatemala-
(Way-Way-Tenango)-Consisting of four

| varietals, this coffee is washed pro-

cessed and sun-dried with pear sweet-

ness, stonefruit acidity, a juicy body and

caramel aftertaste. $12.35/pound. Mo-

Net Weightibs | 2266gm giana, Brazil-This coffee is dried in the

Roastad in Sacramento, CFCR natural process with notes of milk choc-

olate and hazelnuts, a low acidity,

creamy body and a lingering aftertaste.

$12.45/pound. Roadrunner Blend-A 50/50 blend of the Guate-
mala and Brazil Coffees with a light chocolate sweetness, citrus
and stonefruit acidity, medium body and a caramel after-
taste. The Roadrunner Blend is also used for the Espresso
Roast. $12.20/ pound. Mexican Decaf-Stonefruit sweetness,
low acidity, buttery body and brown sugar aftertaste. $14.45/
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