
The Berry Man, Inc. 
Your Local Wholesale Produce Distributor 

Newsletter 

 
June 15, 2015 

www.theberryman.com 

Did you know that The Berry Man stocks a 
full line of dry goods? Let us help you stock 
your pantry with your everyday necessities 

 
 

                          

 

                           

Underwood Ranch, Camarillo                                                                                                   
Baby leeks/ 12 ct.                                                              

Baby beets-red, golden & Chioggia 24 ct.                               
Baby fennel, 12 ct. 

 Rancho Cortez, Santa Maria                    
Organic Blackberries, 12x 6 oz.,                                         
Organic purple carrots, 25 lbs,                                         

Gold bar squash, 20 lbs 

Country Fresh Farms, Somis                                
Baby mixed kale, 3 lb                                                        

Lavender, 1 lb                                                                
Heirloom Cherry tomatoes, 12 pints 

 Galpin Farms ,Dinuba                                   
Yellow & White peaches                                       

Yellow & White Nectarines 

 Lentils 
 Split Peas 
 Cannellini Beans 
 Black Beans 
 Garbanzo Beans 
 Northern Beans 
 Pinto Beans 
 Lima Beans 
 Barley 
 Quinoa  
 Pasta 
 Polenta 

 Cous Cous               
 Spelt                         
 Farro                          
 Wheat 
 Flour 
 Sugar 
 Wild Rice 
 Basmati Rice 
 Sushi Rice 
 Brown Rice 
 Jasmine Rice 
 Masa 

CRÈME BRULEE                                            
Natural vanilla flavor and high quality             
ingredients are used to prepare this crème 
brûlée. It has a smooth, creamy and delicate 
texture and tastes like homemade. It Comes 
in a very convenient and innovative 1 liter 
plastic pouch offering the following benefits: easy to pour, 
less preparation time, portion  control, reduced product 
loss, reduced waste of packaging. NO BAKING NEEDED!  

LOBSTER RAVIOLI                                                                     
Fresh North Atlantic lobster meat 
blended with mozzarella and ricotta 
cheeses and a creamy leek reduction: 
wrapped in par cooked egg pasta. 
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WILD STUFF  
 

Summer Truffle …$195/lb 
 

CORY@805.722.5212 
 

Trivia...email Cory at 
cory@theberryman.com    

             
 I am the fruit of the Swiss Cheese plant, but 
I don’t go well with ham. I am a member of 

the Arum Lily family. My large beautiful 
sturdy leaves make me a very suitable 

houseplant. Originally from Mexico I am 
also known as the shingle plant. My survival 

techniques have allowed me to thrive 
around the world. We are very complicated 
to eat, but worth it. I will not ripen evenly! 

The green scales of my almost foot long 
lizard tail shaped body will loosen to expose 

my off-white colored, banana/mango/
pineapple flavored spadix. When unripe, my 
oxalic acid and sharp calcium oxalate crystals 
will irritate and often numb the membranes 
of your mouth, tongue, and throat. Not to 

worry, you will only FEEL like you can’t 
breath. To avoid this breathless possibility I 
am often wrapped in plastic so I will ripen 
more quickly and evenly. Excellent in fruit 
salads or eaten out of hand, I am also stun-
ning in a cornucopia or fruit display.  Who 

am I?                                                       
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A CHEESE PRIMER-Our Recommended Bestsellers 
 

Fromage d’affinois 
This French innovation may look like pudgy brie, 
but it's actually much creamier. The mild, buttery 
flavor has a sweetness that goes very well with 
champagne and fresh fruit. Fromage d'Affinois 
may remind you of a triple-creme, so loaded it is 
with silky fat. But that texture is achieved by ''ultra filtration,'' which breaks 
down the fat molecules in the milk in order to further disperse them 
through the paste. The result is a thick, nearly whipped spread of tangy, 
milky goodness. It's a Top 10 seller, every year, without fail. 
 
Truffle Tremor 
Pioneering American Cheesemaker Mary Keehn of 
Humboldt County, CA has been making a great, 
pasteurized goat cheese for years. But why stop 
with Humboldt Fog when you can add an handful 
of black truffles to the mix and make people trem-
or?  This cheese's tangy, lactic, cakey-textured 
paste, heady with fungal earthiness .  
 
Aged White Cheddar 
 White aged cheddar is the Blue ribbon        
standard for cheddar Cheese. Its rich, signature 
cheddar flavor and silken texture come from 
up to 8 months of natural aging. Great in        
everything from hors doeuvres to souffles, this        
versatile classic is one delicious world-class 
cheddar. Great for cheeseboards as well. 
 
Gorgonzola                                                                                                   
Gorgonzola is one of the world's oldest blue-veined 
cheeses. The Cheese is mainly produced in the northern 
Italian regions of Piedmont and Lombardy, Gorgonzola. 
Unskimmed cow's milk is used while preparing the 
cheese. Generally it takes three to four months to attain 
full ripeness. This cheese has crumbly and soft texture 
with nutty aroma. It can have a mild to sharp taste de-
pending on its age. 


