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'The San Francis-
- co Chronicle re-
cently published
an article about
Gold Dust
- Peaches, a

unique heirloom
B variety that was

made popular in

: California by
LocAL FiIGs

¥

LACK MiISSION, VIOLETTE,

Masumoto Family Farm. While top
restaurants like Chez Panisse have
California’s excellent climate and soil produces the most SSaYcldEINEIERIelC o e I elel [ RpITE
delectable figs. This unique fruit is lusciously sweet with a NCUSYAKCINISEIEIL tOI find, but Pro-
A e e e R e R R Ry duce Express has them! We are proud
smoothness of their skin, and the crunchiness of their seeds o eiiie” @elignil Celd DLl peeics
; ; i ) jlfrom Twin Peaks Orchard in New-
Figs range dramatically in color and subtly in texture depend- Koy o). W LR IS e o
ing on the variety. This week we are happy to receive the first [t ve] -NENRYEY =1 aVd M- Ta= Rl lo g =te ]2 }%
harvest from Windmill Farm in Woodland, CA. While the j[S{{aAViitsRi{sl-WeIlgi-le Ml st-|Flale-Nel AV
season lasts we will offer the following varieties: Black Mis- ElaltREIgSRISVACICHelit SR EL[ST g fe[S
sion- sweet, syrupy flavor with soft, blackish/purple skin and (48 th?]'_r intense flavor 'S” PFOOkf that
R R e L R R e L e R R e ocod things come in small packages.
. k Gold Dust peaches are delicate and

cheeses like mascarpone or Fromage blanc. Available by the

; f ) soft with skin that peels easily. We rec-
12-pint case, or by the pint. Kadota- a less sweet variety fsatsatile using them soon after receiv-

with light green skin and light pink/purple flesh. They also ftREIRT = ALl O AR IREELS
take well to being heated so they are delicious on a pizza and [itElgSRllagliv=le MEVZ11F] o1l 11 aVA0) SN Clo] (s IBITIS 8
are great for stuffing. Available by the 6-pint case. Violette [gEISISSERCIEsE e ERIICI ENCRSVC oy
BN TR L Rt R e e [ LR N o R R R adc| varieties of Twin Peaks peaches in
\_Nith a rich sweet flavor comparable to_ mo_lasses strawberry eg;rolc\;vaL;?lggUIS’Zagge.g!ei?sﬁouseviﬁz
jam. They have glossy, deep purple skin with beautiful deep [Jy7 variety. As stone fruit sea-
red flesh. Available by the 6-pint case. We also have Organic R lsIgele et TR R IR VA of-
Black Mission Figs available from Del Rio Botanical in {SilleIRisCS NG SRl IR lale]
West Sacramento available by the 12-pint case. stone varieties are done after this
week. Enjoy the harvest!




LocAL FARMS

FARM-TO-FORK EVENTS

You are invited to a summer full of Farm-to-Fork events!
Join us to kick off the festivities and enjoy a taste of the [ ——
Sacramento bounty at our annual summer Farmer’s Mar- Cranber’;y Bean—15#
ket on Wednesday, July 12 from 10am-2pm. We will S YEI N e el AU
feature dozens of local farms, growers, and suppli- Ei ,
ers teamed up with local chefs to prepare delicious JSUMCINECCIRSIC IR AT
bites highlighting the best local harvests and ingre- Le”ow e )
dients sold by Produce Plus. This is a great opportunity Joe el - Cery, gy s
to talk with farmers and vendors directly and discover new R eNe o 2 e narrt: o R K
items. We encourage you to take advantage of this event )
by inviting your staff to come out and learn more about AHGGEREELCUEIC]
the ingredients that you prepare and serve every day. Did \Jﬁ']'i‘t’évppeeaacchheesf‘lg#
we mention there will be awesome raffle prizes? planned R[PSSty
for the summer! White Nectarines-18#
o = /| A 1
S b g J&J Ramos
Flavor Gold Pluots—20#
Red Plums-20#
»| Black Plums-20#
Apricots-20#, by the #

Castaneda Bros. Produce
Patty Pans (Sunburst, Summer, or Scal-
lopini)-22# case

Y | Ronde Nice-22# case

>| Toy Box Case-30#

. Hel‘t"loom" Tomato Tasting- Tuesday, July 18 featur- oty G RS
ing "Uncle” Ray Yeung Mixed Chicory-12ct

e Women’s Day “Baker’s Delight” at Twin Peaks RS ANCE RS tie Yt
Orchard- Wednesday, July 26 featuring a panel of tal- [REENeECEpEIs:
ented women bakers including Nena Rasul of Bacon & [RUERCIES P
Butter, Laurel Sanders Melchor of Paragary Bakery, Full Belly Farm

Teresa Urkofsky from American River College Nantes Carrots—24 bunch
e Organic Yolo County Trio- Wednesday, August 2 at SRl mrEts
Del Rio Botanical, Riverdog Farm, Full Belly Farm German Butterball Potato-

e Fork to Cork- Wednesday, August 9 tour of Dragon |Gk 5
Gourmet Mushrooms with lunch and wine tastings at |Eeeike s
Rancho Murieta Country Club and Meadowlands Res- JYEr 2T
taurant Gold Bar Squash-20#,by the

e Foothill Hops to Crops- Monday, August 14 at Twin [

Peaks Orchard followed by lunch and beer tasting at
Loomis Basin Smokehouse é";ﬂ‘jwsg’ﬁ:fﬁﬁz‘fﬂg?g the #

e Specialty Cheese Tour and Tasting- at Marin RIS Qe Pt
French Cheese and Point Reyes Farmstead

e Delta Tour- Ron Kelly U-Pick Farm, Stillwater Orchard, . ,
California Endive Farms Saeéy'zﬁa"ifegtggd‘é?'h-m#

» Cheese & Vinegar- featuring Fiscalini Cheese Compa- s Pr ey 1,
ny and Sparrow Lane Vinegars Squash Blossoms-35ct

e Call Bob @ 530-581-1525 if you would like to hGCRiEESaPAs
sign up for one of the tours. Braising Mix-4#

Farmers market will be held at the Produce Express loading E?Zeihggrt:\;vzbirries_ -
docks located at: P

Spring Mix-2#

Italian Squash-25#, by the #

8340 Belvedere
Sacramento, ca. 95826

Buy Local, Buy Fresh, Buy the Best
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