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In addition to the religious
observances associated with
the upcoming Easter Holiday,
there are several other sym-
bols connected to this
event, namely Easter Egg
Hunts, Hot Cross Buns, bas-
kets of various candies and
carrot eating bunnies. Car-
rots are root vegetables- un-
derground plant parts that
contribute a substantial yield
to year round vegetable crops.
Carrots are sweet and rich in
flavor and loaded with essen-
tial vitamins for good health.
In addition to ‘a sack of car-
rots’ the following are availa-
ble: Nantes Carrots- from
Capay Organics, 24 bunch.
Iced Bunched Carrots-
best quality and flavor, me-
dium size, with tops, 24
bunch. Rainbow Carrots-
25#. Baby Orange Carrots-
24 bunch. Baby Red Carrots
= requires a 24 hour pre-
order, 24 bunch. Baby White
Carrots- also requires a 24-
hour pre-order, 24
bunch. Baby Mixed Carrots-
a variety of colors, 24 bunch.
Peeled Baby Carrots-5+#.
Peeled Mixed Baby Carrots
- 5#. Baby Round Carrots-
‘Thumbelina’-24 bunch.




LocAL FARMS

The Fiscalini's immigrated from
Switzerland in 1912 and settled on
160 acres in Modesto where they
have farmed since. Four genera-
tions later their farm has grown to
include 540 acres, a herd of 2,800
dairy cows, and a farmstead
cheese processing plant. Unlike
the original Fiscalini land that supported a single-family
home, today you will find the homes of 3 generations scat-
tered across their property. All of their craftsman cheeses
are made by hand using the milk from the cattle they raise.
We are pleased to offer the following
Fiscalini Cheddars. San Joaquin
Gold-an Italian style cheddar, aged

12 months. The cheese is mildly ‘/ 574 \xm
sweet and mellow when young, and HM
develops a darker golden hue and

nuttier flavor over time. Its flesh is ‘“M'W
firm and granular with hints of toast-
ed nuts and browned butter with a
pleasant acidity and sweetness, 7# piece $94.75. Lionza- a
Swiss style cheese named after the tiny village hlgh in the
Swiss Alps that the Fiscalinis called home .

for more than 300 years. They age this
cheese six months. It is lightly straw col-|
ored with a few irregular eyes. It has a thin
natural rind, a sweet milk caramel-like
flavor, and a semi-soft texture, 6# piece
$78.75. Smoked Cheddar- their tradition-
al award winning cheddar is smoked using |
a blend of local apple, cherry, and hickory
wood chips to create a natural smoke that saturates the
cheese. This cheese even has distinct markings left behind
from the racks of the smoker and an enchanting caramel
color, 5# piece $53.75.

Buy Local, Buy Fresh, Buy the Best
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