
We are pleased 
to offer Nut 
Butters and 
Fruit Spreads 
from Z Special-
ty Foods. The    
natural Nut   
Butters are 

made with 100% nuts–no salt, 
sugar, or stabilizers and are 
great for use in Breakfast and 
Brunch dishes, dressings and 
sauces, desserts, pastries, and 
more. California Almond   But-
ter–Roasted California     al-
monds pureed to a creamy 
smooth spread. 7.5# $60.75. 
California Nut Crunch But-
ter–Almonds, Cashews and          
Hazelnuts blended to a 
crunchy, sweet, rich, spread. 
7.5# $70.75. Honey Fruit 
Spreads are made w ith 
50% all natural dried fruit and 
50% creamed California hon-
ey. They are easily spreadable 
and work well on cheese 
plates, crostini,        mari-
nades, vinaigrettes, ice cream, 
and more. California Honey 
Apricot Spread–A sweet/tart 
blend of local      Blenheim 
Apricots and creamed Yellow 
Star Thistle honey. 10# 
$64.75. Tart Cherry Honey 
Spread–Tart Montmorency 
cherries blended with sweet 
honey. Beautiful deep red col-
or. 10# $78.75. Apricot Cher-
ry Honey Spread–Local Apri-
cots and Tart Cherries blended 
with honey. Balanced sweet/
tart   flavor. 10# $72.75.  

February 9, 2017 

This week we are pleased to introduce     
California Honeys, Fruit Spreads and 
Nut Butters from Z Specialty Foods. Z        
Specialty Foods is family owned and oper-
ated by the Zeldner family-Ishai, Amina, 
Josh, and Shoshana who have been pro-
ducing these items in their warehouse in 
Woodland, CA since 1979. Their natu-
ral honey is unheated, and unpasteurized, 
allowing the honey to   retain all of its pol-
lens and enzymes. All of their products are 

certified Kosher. Each honey is specific to a single floral source 
and geographic location contributing to their unique  flavors, col-
ors, and aromas. We offer the following California     Honeys: Lo-
cal Wildflower Honey–Light in color with subtle floral over-
tones. 12# (1 gallon) $58.75. Yellow Star Thistle-A light  honey 
with a sweet, candy-like flavor. Food & Wine Magazine       de-
clared this varietal the Champagne of Honeys. Perfect for baking. 
12#(1 gallon) $62.75. Orange Blossom-Light in color with sweet, 
floral scent of Southern California’s Orange Grove.12# (1 gallon) 
$68.75 California Pomegranate–Thick, creamy, and smooth 
with a rare deep mahogany hue. From 
Central California’s Pomegranate Orchards. 
12#     (1 gallon) $77.75. California Cori-
ander–Savory and rich with hints of spice 
and    cardamom. 12# (1 gallon) $77.75.       
Wildflower Honey Straws-A 7 inch 
straw filled with Wildflower honey and heat 
sealed on both ends for use in hot tea, 
portable   energy snacks, box lunches, and 
more. 125ct Canister. $21.50. 

“Farm to you overnight” 
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California Vegeta-
ble Specialties 
Belgian Endive-10# 
Red Endive–8# 
Mixed Case–8# 
Coraline Chicory–3# 
 

Del Rio Botanical-Organic 
Salad Mix with Petals and Herbs-2# 

Heirloom Winter Squash 
Fava Greens-2# 
Beet Greens-2# 
Braising Mix-4#  

Red Frisee-2#  
Baby Arugula-4# 

Red Russian Kale-2# 
Red Sunchokes-5# 

Honey– 1 gallon 
Honeycomb– 1# 

 

Riverdog Farm-
Organic 
Dino Kale– 12 bunch 
Bloomsdale Spinach–GAPPING 
Red Beets-12 bunch 
King Richard Leeks-12 bunch 
Celery Root-25# bag or piece 
Scarlet Queen Turnips-10# 
 

Twin Peaks Orchard- 
Blood Oranges-pound 

 

Capay Organic-Organic 
Rainbow Chard-12 bunch 

Green Chard-12 bunch 
Nantes Carrots-24 bunch 

Rainbow Carrots-24 bunch 
Red Beets-12 bunch 

Collard Greens-12 bunch 
Dino Kale-12 bunch 

 

Full Belly Farm-Organic- 
Kabocha Red Kurri– 35# 
German Butterball Potatoes

-25# 
Red Lasoda Potatoes-25# 
Bintje Potatoes-25# 
Watermelon Radish– 1# 
 
 
 
 
 

Dragon Gourmet Mush-
rooms-DGM 

Oyster Mushrooms-5# 
Eryngii/King Oyster-5# 

White Beech-5# 
Brown Beech-5# 

Shiitake-5# 
J. Marchini Farm- 
Radicchio-12ct 
Treviso-10ct 

Castelfranco-10ct 
Romanesco-8ct 
Fennel-24ct 

Local Farms 
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Buy Local, Buy Fresh, Buy the Best 

We are pleased to offer dried artisan 
made pasta by Eduardo’s. Eduardo ’s 
has been making egg pasta in San  
Francisco for over 40 years. A blend of 
semolina and wheat flours are used 
along with local farm eggs-no salt,    
preservatives, or artificial colors are 
ever added. It is dried very slowly at 
low temperature to preserve the 
unique chewy texture and flavor. Edu-
ardo's  pasta was the overwhelming 
favorite in the 2001 San Francisco 

Chronicle's Taster's Choice, and scored high enough to be in-
ducted into the  Chronicle’s Hall of Fame. We are pleased to of-
fer the following cuts:  
Penne-A cylinder shaped pasta with angled ends. The hollow   
center allows it to hold sauce. 12/12oz case $31.75.  
Medium Shells (Conchiglie)-The shell shape of the pasta al-
lows the sauce to adhere to it. 12/12oz case. $31.75.  
Fusilli-A short cork-screw shaped pasta. Tri-Color Fusilli is 
also available, containing a combination of egg, spinach, and 
beet   pastas. 12/12oz case $31.75.  
Rigatoni-A large tube shaped pasta with ridges down the 
length but unlike Penne’s angled ends, rigatoni is cut square. Its     
namesake ridges make better adhesive surfaces for sauces and 
grated cheese than smooth-sided pasta like Ziti. 12/12oz case 
$31.75 
Spinach Fettuccine-A long, flat pasta made with spinach. The      
thickness of Fettuccine makes it suitable for ragu type dishes 
and other hearty sauces. 12/12oz case $39.75.  

Eduardo’s Pasta 


