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CALIFORNIA ENDIVE

Endive (on-deev) is a member of the chicory
family, which includes radicchio, escarole, frisee
#and curly endive. It has a crisp texture and a
11 sweet, nutty flavor with a pleasantly mild bitter-
l(ness—great served raw or cooked. Endive is
one of the most difficult vegetables in the world
to grow, requiring a two-step growing process
before it is ready to be enjoyed. The first growth takes about 150
days in the field, where the chicory grows from seed into a leafy
green plant with a deep tap root. At harvest, tops of the leafy
chicory plant are cut off, the roots dug up, and then placed in
cold storage where they enter a dormancy period. As demand
necessitates, roots are removed from cold storage for their sec-
ond growth, which takes 28 days in dark, cool, humid forcing
rooms, similar to a mushroom growing facility. The control over
the initiation of this second growing process allows for the year-
round production of endive. Today, California Endive Farms, lo-
cated in Rio Vista, remains the largest American producer and a
leading worldwide innovator in improving the complex process of
growing high quality endives. We offer the following: Belgian
Endive has an ivory-white head with pale yellow-edged, closely
wrapped leaves, a mildly bitter flavor and tender juicy texture.
10# case $31.75 or by the piece. Red Endive-A cross between
white endive and Treviso with closely wrapped leaves, a mildly
bitter flavor and tender juicy texture. 8# case
$48.75. Mixed Endive-Belgian and Red En-
dive. 8# case $41.75. Coral Chicory-A new
product from Rich Collins, looks like Belgian
Endive mated with Frisee. Please call the office
or your Sales Rep if you would like a free sam-
ple box. “"Farm to you overnight”
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HoDO Soy TOFU

Several months ago we were forced to look
for another source for Tofu. In our search
HODO:® for a new tofu company, we came across a
company called Hodo Soy Tofu based in
S OY Oakland. Our sales team met with Minh
Tsai, the owner of Hodo Soy, toured
the facility, and tasted the products. We are
very impressed with their commitment to
quality and care they take in producing this
exceptional tofu. Hodo Soy uses only Organic Non-GMO soy
beans grown in the United States to make their products and
supplies companies like Chipotle and Whole Foods, as well as
acclaimed Bay Area restaurants such as Benu, Coi, Quince,
The Restaurant at Meadowood, The Slanted Door,
State Bird Provisions and many, many others. Coinci-
dentally, Hodo Soy will eventually take over the space of our
former supplier-Sacramento Tofu. To begin, we will offer
firm tofu. Hodo Soy firm tofu is considered by many to be
‘extra firm’. You may want to experi-
ment with it and judge for yourself.
We offer the following items packed
dry, notin  water:
Firm Tofu-20# case (4x5#) $37.75
Firm Tofu-5# $11.50
Firm Tofu-120z piece $4.75
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