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LocAL FARMS

1 We are pleased to offer locally
grown wheat and corn flours
from Grass Valley Grains.
Grass Valley Grains is owned
and operated by Reed Hamil-
| ton who grows, harvests, and
*® mills several varieties of
"\ grains. Currently all of these
'\Q crops are grown on a fifth-
generation farm in Wheat-
®= 4 land, CA. Reed uses the
* | principles of sustainable agri-

, culture and non-GMO seed.
‘ ~‘ Though he farms organically,
e his crops are yet to be certi-

fied organic. Whlte Corn Polenta-Ground from organic corn,
this flour may be used to make traditional polenta or
the hominy grits used in Southern cuisine. It must be kept
refrigerated to preserve the flavorful fats found in whole ker-
nel corn. 10# $18.00. White Cornmeal-Stone-ground corn
with germ and bran left in. Coarse cornmeal, but finer than
polenta. 10# $16.00. Espresso Hard Red Wheat Flour-This
wheat is the premier modern bread wheat in California. It has
high protein content, a rich, yeasty aroma with whole
wheat flavor. 10# $19.00.

Nut House Granola is locally made and packed with whole
nuts, juicy fruit, and pure maple syrup. The granola is mixed
by hand in small batches then slowly baked to create a beauti-
ful granola that is perfectly balanced in richness, sweetness,
spiciness, and saltiness. The final product is rustic and deli-
cious and has an addictive texture. Nut House Granola is
made in Berkeley, CA using all natural ingredients including
California farm-direct Almonds, Walnuts, Pecans and Raisins,
Organic Oats, Coconut, and Agave Syrup, and Non-GMO Veri-
fied Canola Oil. During our research, we found that other pre-
mium granolas are priced between $6-$9 per pound. We of-
fer Nut House Original Granola in convenient 10# bags for
$51.75. The granola is so good, it may cause you to forego
making your own.
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