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We are proud to offer the follow-
ing cheeses from Cypress Grove:
Original Humboldt Fog- soft-
ripened goat cheese with a dis-
tinct ribbon of edible vegetable

ash. Flavors of buttermilk and
LOCAL SEASONAL CITRUS fresh cream are complemented
with floral and herbal notes. The

(O TR VLT R LT TSV S a1 [« B BIIEl Cream line and flavor develops as

est throughout the winter months. This JUICEEeISSRNCT RTINSO S

= N s R e N e =R el (o) Wilsle )| Humboldt Fog Haze Remix-

from Twin Peaks Orchard: Pummelos- limited t_E’dItlon! PrOdU_Ctlon .Of this

a large  oversized sweet, mild grapefruit, SNSRI el NI TICRNelY

e S AR o i s ale i ez C2n! The original Humboldt Fog

flavor. It has very little to none of the com- rerglxe_lcé V}”th al rubllalon o:f))qliaverrlmdelr

mon grapefruit's  bitterness but the pith :4n'd Wi htennﬁd potien. dW izl

N 2 around the segments is bitter. Sold by the m' n;\g oon= agﬁ SIX

38+# case. MeloGolds- a cross between a [ S @F ers, et e

. : . T is an ivory-colored cheese that is

Pummelo and a White Grapefruit, this fruit is extremely nutty and brown buttery up front

large with a very thick rind, yellowish green pebbly skin and [ long caramel finish, and

pale yellow flesh that is sweet-tart in flavor. Almost seedless Kt TN U T e s pe 10 | Mo a i

and very juicy, this delightful fruit can stand on its own, and is [t} 10# wheel. Lamb_Chopper

great in salads. Melogolds are only available for a few months BRI e VR Yl P e oY e

throughout the year. Sold by the 38# case. Satsuma Manda- J{EIRELI Rl RN NE RIED

rins- a seedless, easy to peel mandarin with rich, tart-sweet fla- ERia=la"aes [ -1l B U RIS

vor. Satsumas thrive in the foothills of Placer County as both el- [{ig=NeE: IRV T\ 1777 1B  FF {8

evation and the pattern of cool nights contribute to a healthy [elgte\Yg=Rel{els](=]sle(=ls RWIId s WEIVToTe <10

crop. Available by the 25# case, or by the pound. Meyer Lem- Elglsl hand-harvested wild fen-

ons- a cross between a lemon and a mandarin. The Meyer is [ RsIo]l=Ia N PAL o rAs [F-loaN s WE-TCE 2

somewhat smaller than a regular lemon, rounder in shape, with [EEEG7elf=S Nl RIE R {olV[yle[<Te)

smooth skin and a distinct taste as the flesh is much less acidic, [ ANMCINARLC IR (11 1] (<[4

making them sweeter than other varieties. The season runs [Selly 4SS CHERI LR e

from November through April and is off to an excellent start. |HRSERGUGE creamery sits on

Available in a 10# case, or by the pound. From J&J Ramos iRt ackll i Aot

Farms, we have Navel Oranges- a virtually seedless orange tlhnqe to make positive impacts on

variety that is richly flavored and well balanced with just Ee:cr community and erg_vlronnjetr:’_c

the right amount of sugar and acid. It has a thick, deep-colored, e?l gﬁ?/isrlgr?nggnt fg::eatrlgigr a régts
smooth rind that is easy to peel with crisp, juicy segments 9

that separate easily. 88 count case. ?Q;I! SUOUTE g QU




CORALINE CHICORY CHEF CHALLENGE LocAL FARMS

F Last year, the culinary world was intro- [l "/Si €17 &= X1 =0 (] iT] | REVZTIE] - T1
g duced to a beautiful new chicory ity**
x named Coraline (cora-leen)- a curly Riverdod F -0 .
variety from CA Endive Farms that |[idisste ‘g’é’i’r’]ach"_%a#"'c
looks like a cross between frisee and [[Er e T LA oy
endive. Coraline’s narrow, pale yellow [t Ne lrerr A e
stalks are tightly bound around a cen- [izE1so0WAe 15 S5 Ao
tral stalk, shaped like a small head of [[®ellEIgeNElE= I PRLI ey
- romaine. At the end of the long stalks, [JEEIERELEER PRI Ty
= the leaves are branched with fringed |[RahGIerACTd)
tlps The texture of Coraline is crisp and the flavor is slight- 'éég%lsggrng:nL?ri'ﬁﬁg13_?82“
ly bitter with hints of nutty sweetness. Coraline chicory is [EsSrvsE Sy :
only grown in one place- Rio Vista, CA,

about 50 miles south of Sacramento. The County Line Harvest-Organic
new variety began production at the end ; (now sourcing from Coachella Valley)
of 2016 and is currently being served in|” o' 8.3 - Baby Red Beets- 24ct case

many restaurants in Sacramento and the “ X € & Baby Gold Beets-24ct case

s - Baby Chioga Beets-24ct case
Bay Area. Chicories and Endives are al" French Breakfast Radish-24ct

closely related group of leafy vegetablesp. = Baby Mixed Lettuce-24ct case
that exhibit a variety of sizes, shapes, EERSNNARSEE] | Lola Rosa-24ct case
colors, textures, and flavors. P Green Chard-12ct case

Dino Kale-12ct case
MORE LocAL CHICORIES

Though available year round, chicories are [eddBal il IR/ El
y considered cool weather crops and flourish Eaghslya Pﬁri'm”;%r‘s‘ 1 layer flat
@ at this time of year. Chicories are quite |[A el SaRsies
picante Squash
o | versatile and may be used in any manner per piece (4-6#/piece)
8 of culinary techniques. Chicories and En- [FNSEHERZE RS
dives are excellent in salads and have a=EIERENUNGEENEE
sturdy texture, great for both braising and [[Sluallc A EPE e
grilling. We offer the following varieties of
local chicories: Belgian Endive- locally grown by Rich Col- )
lins of California Endive in Rio Vista, CA. It has an ivory- E@S‘e’ égﬂqgﬂ?'gaes_eza'd case
white hcoread with pale yeIIow—edged, closely wrapped [JEr vy e = e
leaves, a mildly bitter flavor and tender juicy LUBIEN Baby Turnips-24ct case
Red Endive- a cross between white endive and treviso. [=E]slAele]|ls =l mnli e e =
Escarole- a leafy type of Endive, with larger ruffled leaves [JEElNAE RIS CEPIS Het 1S
and an open head. Escarole is quite popular in Italian cook- [JEEINAS Il LR EE R e se ES
ing, especially in soups and salads, due to its mild flavor [l AMECEREER P E el
and texture. Frisee- a smaller, lighter version of curly en- Egg:gg g;’éedcgipg‘ggf%i#cga;ée
dive. A blanching process is used to shield light from the [J#g&% Rabi_1y2Ct e
young plant that results in delicate, slender curly leaves
that range in color from ivory to apple-green. Radic- Wt Nl Y&
chio- globe shaped, similar looking to a small head of red [BElEIEREES (et A==
lettuce or cabbage with a distinctive bitter flavor. Treviso- [[LGLle EREEE A ELReIE AT oI e
a radicchio with romaine shaped heads of red and white.
Castelfranco- seasonal variety with the mildest flavor of IS'\'ay ‘h(e”."g Fa"’;’535# :
all the chicories. Individual heads with attractive purple red Bgit%rﬁattl S g S O RIIEs
. . quash-35# case
flecked, creamy white leaves. Puntarelle- a long, spiky
Italian chicory, related to radicchio and endive. Its mild, WEZE W N :-E7)
bitter flavor blends the spiciness of arugula with the sweet- [FiEZ 0 ENEE
ness of fennel, just the right kick to jumpstart a salad. [laleeciEit e
Mixed Chicory- a “Toy-Box” of Treviso, Castelfranco and [l iaects
Puntarelle. Enjoy the harvest. Winesap-40# case

Babe Farms
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Buy Local, Buy Fresh, Buy the Best pmrorg
.




