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WATERMELON RADISH 
This large round root vegetable is related to the      
turnip and horseradish family, with a crisp texture 
and a mild to sweet peppery flavor. Unlike many 
other radishes, the intensity of this radish decreases as 
the radish matures. Generally, it is hotter toward the 
outside and sweeter toward the center. The           
Watermelon Radish when sliced looks just like a       
watermelon with a green rind and rosy interior. The color 
intensifies with a splash of vinegar. The Watermelon radish grows to 
approximately three inches in diameter, displaying a white outer skin at the 
top with green shoulders and a pink base that covers a bright red to 
magenta inner flesh. This radish can be cooked like a turnip, creamed and 
served as a side dish, sauteed and braised to be served as a vegetable dish, or 
added to stir-fry dishes. The skin can be removed prior to preparing. It can 
also be served raw to be used as hors d'oeuvres, as a complement to salads 
and sandwiches or diced for use in soups and stews. The color of the inner 
flesh makes it an attractive sliced radish for an appetizer tray or for sandwiches. 
The watermelon radish is an heirloom variety of the Daikon. 
 
LEMON VERBENA                                                                                                
Lemon verbena makes one of the best       
beverage teas, especially when blended with 
mint. It can also be used to brighten the 
taste of fish,  poultry, veggie marinades, 
stuffing, salad  dressing, jellies, and vinegar. 
Chop up leaves and put them in drinks. As 
the leaves are tough, remove them before 
serving. Finely crumbled dried leaves can be 
added to the batters of carrot, banana, or zucchini bread.   

TRUFFLE CHEESE                                                                                           
Boschetto al Tartufo Bianchetto                                   
Explore the amazing scents and flavor of                    
Il  Boschetto. Its base is a sweet, tender, and mild 
cheese made from a careful blend of sheep’s milk 
and cow’s milk. Mixed throughout are shavings of 
rare white truffle that transform the cheese into an 
addictive delicacy. l Fortetto has  unveiled a harmony between the pronounced 
earthy tones of truffle and blended milk cheese.  

                          

 

                           

John Given’s Farm                                   
Organic Ambrosia Melons                                 

Organic Butternut squash, 40 lbs           
Lipstick peppers, 15 lbs                          

Purple Bell Peppers, 15 lbs 

 Rancho Cortez, Santa Maria                               
Organic Sugar Snap peas, 10 lb cs.                         

Raspberries, 12x6 oz.                                       
Blackberries, 12x6 oz.                                   
Strawberries, 8x1 lb  

                               

 Peacock Farms                                
Tra– Zee Yellow Peaches , single layer                                                

 

http://www.superbherbs.net/remedies2.htm#tea
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Summer Truffle …$195/lb 
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Trivia...email Cory at 
cory@theberryman.com    

I am the pulp of a pod. I am native to India 
where my tree can grow to more than eighty 

feet tall. As a grown up I can easily reach the age 
of 90. My pod is sickle shaped and reaches a 

length of 8 inches. Seeds are imbedded in my 
sweet-acrid pulp. When first picked my pod is 

green and my pulp is white, but as a preparation 
for export I am covered with a thin film and left 
outside to air dry. This turns my pod brown and 
makes my pulp even darker than that. While I 
am most popular for my pulp, my hard glossy 
seeds are used as well. They can be ground into 
meal and used for cakes. In the countries where 
I am produced, my flowers and leaves are eaten 

fresh in salads, but I digress. My real fame          
originated from being a prime ingredient in 

Worcestershire Sauce but there is more to me 
than that. Other than being used fresh in             

numerous meat and fish dishes, I have been 
candied, dried, pickled, sauced, and used in 
chutneys. I have been added to soups, jams, 

sherbets, and can make a very thirst quenching 
drink. Who am I? 
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 MINI WATERMELON CUCUMBER 
Fresh Origins 

The Watermelon gherkin, is a thin delicate 
climbing and trailing vine grown for its edible 
fruit. It is an heirloom variety rediscovered, thus 
in an effort to popularize the fruit, growers have 
coined new names, including Cucamelon. 
Watermelon gherkins are thumbnail-sized, oblong-shaped and 
appropriately, have the appearance of a miniature watermelon. Their 
coloring a variegation of lime green and off white. The texture is crunchy, 
succulent and crisp with the flavor of cucumbers and tart citrus. The 
Watermelon gherkin is perfectly suited to eat fresh, out of the hand. It 
makes incredible pickles and can be added to salsas for unique texture and 
flavor. You can also save the seeds from the ripest fruits and plant them 
again for future crops. Watermelon gherkins pair well with tomatoes, chiles, 
citrus, pickling spices, garlic, fennel, watermelon, honeydew melon, pork 
belly, roasted and grilled white fish, yogurt, young mellow cheeses, cilantro 
and mint.  

 
                                                                                                       
TRA-ZEE  HEIRLOOM PEACHES                    

Peacock Farm                                                                             
A rare, large late season heat heirloom peach. 
Tapping into a world of forgotten  flavor,             
these precious fruits have light acidity but finish 
with strong notes of faraway spices. They are so multi-dimensional in flavor 
that the flavor profile will change with each bite. They start off almost trop-
ical followed by tang then a sweet  finish. Whatever your experience we are 
sure you will be amazed at these old fashioned beauties. This variety often 
grows fruit as large as  softballs.  They have orange-red skin that’s a bit 
thicker than some of the other peach varieties help protect it from the harsh 
August heat. Local peaches available while supplies last.!                                         

BLACK GARLIC                                                                                                
Introducing a simple food with a wonderfully 
complex flavor. Black garlic is sweet meets         
savory, a perfect mix of molasses-like richness 
and tangy garlic undertones. It has a tender, 
almost jelly-like texture with a melt-in-your-mouth consistency similar to 
a soft dried fruit. Hard to believe, but true. It’s as delicious as it is unique. 


