
 
 

Twin Peaks Yellow Nectarines 
have arrived and we couldn’t be 
more excited! The first variety 
available is the Zee Fire Nectar-
ine,    available in a 18# case of 
by the pound. Zee Fire Nectarines 
are a yellow fleshed, higher ac-
id fruit with tons of flavor and 
tang. The characteristic speckles 
on the   nectarines are not only 
pretty, but mean the fruit is espe-
cially        delicious! Early season 
fruit are considered cling or semi
-freestone, which means the 
flesh will stick to the pit. Several       
varieties of freestone varieties will 
follow in the coming weeks. We 
also have Twin Peaks Yellow 
Peaches available in a 20# 
case or per pound. Twin Peaks 
Orchard is currently gapping on 
White Peaches; we will update you 
when the next harvest is availa-
ble.  

“Farm to you overnight” 

 

While we have fresh beans year-round, we 
understand that purchasing fruits and        
vegetables directly from local farms ensures 
longer shelf life, as well as a higher degree of 
quality and freshness. To that end, we are 
pleased to continue our relationship with 
Dwelley Family Farms, located in       
Brentwood, 26 miles west of Stockton. Mark 
Dwelley’s family has been farming in the area 
since the 1920’s. 

• Blue Lake Beans– a familiar and popular 
variety, often called snap or string beans. These Blue Lakes are 
bright, sweet and tender and should snap when broken apart, 
revealing the tiny seeds inside. Available by the 30# case or 
pound. 

• Yellow Wax Beans– another variety of 
snap bean, these are crisp and meaty. 
Available by the 15# case or pound. 

• Romano Beans– also called Italian Flat or 
Broad beans. Romano beans are large and 
meaty. They lend well to braising and 
are perfect for summer minestrones. 
Available by the 15# case or pound.  

• French Beans (untrimmed)– please 
specify whether you want local French 
Beans or the trimmed variety from 
Mexico. Also known as  Haricot Verts, 
French beans are longer and thinner than 
Blue Lakes. They are more tender and 
have a more complex flavor. Available by 
the 15# case or per pound. 

 

We hope to have Dwelley Farms Corn by late 
next week. Enjoy the harvest! 

“Farm to you overnight” 
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*Visit our website for full availability* 

Full Belly Farm (Organic) 
German Butterball Potatoes-10# case 
Desiree Potatoes-10# case 
Bintje Potatoes-10#case 
 
Riverdog Farm (Organic) 
Green/Spring Garlic-
10# or by the pound 
Red Spring Onions-10# 
White Spring Onions-
10# 
Scarlett Queen Turnips– 
24ct case 
Tokyo Turnips-24ct 
case 
Dino Kale–12ct 
Bloomsdale Spinach– GAPPING 
 
Del Rio Botanical (Organic) 
Braising Mix-4# 
Salad Mix w/ Petals & Herbs-2# 
Fava Greens-*DONE* 
Fava Beans-10# 
Pea Shoots-GAPPING 
Arugula-4# 
Red Frisee-2# 
Mizuna-2# *LIMITED* 
Avocado Leaves-50ct 
 
J&J Ramos Farm 
Brooks Cherries–16# case or pound 
 
Capay Organic 
Nantes Carrots-24 
bunch 
Collard Greens-12ct 
Green Chard-12ct 
Red Chard-12ct 
Rainbow Chard-12ct 
Dino Kale-12ct 
 
J. Marchini Farms 
Radicchio-12ct case or by the piece 
Treviso-10ct case 
Mixed Chicory-12ct 
case 
Fennel-12ct case 
Castelfranco-*back in 
stock on Saturday, 6/2* 

Local Farms 

We are pleased to offer Eduardo’s dried artisan 
made pastas. Eduardo’s has been making egg 
pasta in San Francisco for over 40 years using 
a blend of semolina and wheat flours along 
with local farm eggs– no salt, preserva-
tives, or artificial colors are added. The 
pasta is dried very slowly at low temperature to 

preserve the unique chewy texture and flavor. Eduardo's 
pasta was the overwhelming favorite in the 2001 San Francis-
co Chronicle's Taster's Choice, and scored high enough to be 
inducted into the Chronicle’s Hall of Fame. We are pleased to 
offer the following cuts: 
• Penne– a cylinder shaped pasta with angled ends. The 

hollow center allows it to hold sauce. Available in a 
12/12oz case, or a 20# case. 

• Medium Shells (Conchiglie)- the shell shape of the pasta  
allows the sauce to stick. Available in a 12/12oz case. 

• Fusilli– a short cork-screw shaped pasta. Tri-Color Fusil-
li is also available, containing a combination of egg, spin-
ach, and beet pastas. Available in a 12/12oz case. 

• 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 surfac-
es for sauces and grated cheese than smooth-sided pasta 
like Ziti. Available in a 12/12oz case. 

• Spinach Fettuccine– a long, flat pasta made with spin-
ach. The thickness of fettuccine makes it suitable for ragu 
type dishes and other hearty sauces. Available in a 
12/12oz case. 

Eduardo’s Dried Egg Pasta 

PRODUCEPLUS.NET • (530) 581-1525 

 

Buy Local, Buy Fresh, Buy the Best 


