The Fiscalini’s immigrated from
Switzerland in 1912 and set-
tled on 160 acres in Modesto
where they have farmed since.
Four generations later
their farm has grown to in-
clude 540 acres, a herd of
2800 dairy cows, and a farm-
stead cheese processing plant.
Unlike the original Fiscalini
land that supported a single-
family home, today you will
find the homes of 3 gen-
erations scattered across their
property. All of their crafts-
man cheeses are made by
hand using the milk from the
cattle they raise. This week we
are pleased to offer Fiscalini
San Joaquin Gold Cheddar.
San Joaquin Gold is an Italian
style cheddar and aged 12
months. The cheese is mildly
sweet and mellow when young
and develops a darker golden
hue and nuttier flavor over
time. Its flesh is firm and gran-
ular with hints of toasted nuts
and browned butter with a
pleasant acidity and sweet-
ness. 7# piece $95.75.




LocAL FARMS

Madrid Santa Fe Trading Company is owned
and operated by the Madrid family and is
». ——ap® located on Freeport Blvd. in South Sacramento.

Following a successful restaurant career in New
Mexico and Sacramento, Andy and Lola Madrid
started a tortilla business in 1983, initially
producing six tortillas per minute. Since then,
they have passed on their family business to
their children and now produce up to 35,000
Corn, Flour, and Specialty Tortillas per day. The Madrids empha-
size the healthy aspects of their tortillas; low fat, no food coloring,
cholesterol free, no trans fat. They use 100% soybean oil, whole
wheat flour and literally bake fresh ingredients-garlic, onions, spin-
ach, tomatoes, jalapenos, cilantro-into their flour tortillas. The fol-
lowing 12-inch flour tortillas packed in 100 ct cases are available in
the following flavors:(8 & 10 inch sizes are available with a 48
hour pre order)

e Tomato Basil

¢ New Mexico Red Chile
e Spinach Onion

e Whole Wheat Flour

e Variety Pack

The following flour tortillas are =& e ol

packed 100 per case, in 8, 10, or 12 inch sizes and available with a
48 hour pre order.
Black Bean & Garlic
Garlic Butter
Chipotle

Rosemary & Olive

e Cinnamon & Sugar = 3
Madrid Santa Fe offers a '
unique corn tortilla-Mi Abuelita Bonita or grandma’s tortilla.
These tortillas have intense corn flavor and are the ‘closest to
homemade as you can get.” 6” Traditional, 5” Blue Corn, & 6”
Green Chile (pre order). 100ct case.

In anticipation of your upcoming Cinco de Mayo celebrations,
we'd like to remind you of the availability of a brand of three
varietal cheeses that are closely associated with and are in fact
an integral part of Mexican cuisine-Queso Fresco, Oaxaca and
Cotija cheeses. These cheeses come to us from a small, family
owned business in Brentwood, CA.-Queso Salazar. They make
the cheeses in small batches using whole milk from a small herd
of Holstein cows. Queso Fresco-A creamy, soft and mild un-
aged white cheese with a trademark salty-sour flavor used to
garnish soups and tacos. $28.50 5# wheel. Oaxaca-A semi-
soft, slightly acidic cheese often called ‘string cheese’ as it pulls
apart in a fashion similar to mozzarella-perfect for quesadil-
las, stuffing chilies, and in vegetable dishes. $28.50 5# Wheel.
Cotl]a -A dry aged cheese, similar to \ HF s
Parmesan with a nutty- salty flavor. Use| ..\

crumbled over enchiladas and bean dish- 5%
es. $36.50 7# wheel.

Buy Local, Buy Fresh, Buy the Best
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