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      SAVOR SUMMER….                                                                                             
Nothing says sumer like tomatoes, basil, and mozzarella. All year we              
anticipate vine-ripe tomatoes that only hot weather can bring. Now that they 
are here might we suggest an elegant spin on the Caprese salad. Pair luscious  
burrata with sweet heirloom tomatoes and fresh basil. 
 

DI STEFANO BURRATA 
The family owned company, Di Stefano dairy is based in Southern California 
and is dedicated to making fresh mozzarella. Their premium cheese is a bur-

rata that is hand made with extreme care, passion and dedication. It’s pure, 
sweet, soft and creamy center slowly runs onto the plate. A luscious filling of 
stracciatelle blended with Italian panna is encased in a sheet of fresh                      
mozzarella. It is delicate, and  delicious ! Using Italian panna results in a 
creamy, moist and supple filling with an incredible shelf life.  
 
HEIRLOOM TOMATOES 
Most people have heard the term "heirloom tomato" but don't really know 
what it means. It’s a variety that has been passed down from grower to grower. 
The main reason to choose heirloom varieties is the flavor.                          
Heirlooms are prized for having an old-time taste . While there are hundreds 
of varieties, here are the ones you will see most often.  
 
Brandywine is a classic variety was one of the first to 
bring recognition to the heirloom label. Known for its 
perfect balance of sugars and flavor. Dark pinkish-red 
flesh is smooth and juicy. 
 
Cherokee Purple tomatoes are a bit earthier and sweeter 
than other varieties. They can be a reddish-purple color, 
as pictured here, or almost brown. Like Brandywine        
tomatoes, they tend to be larger than many heirloom 
varieties.  
 
Marvel Stripe These are a great, all-purpose fresh eating                        
tomato. Their vibrant color and pinkish stripes are a 
huge part of their charm. That said, they have a mild, 
balanced tomato flavor.  
 
 
 

                          

 

                           

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  

                               

 Galpin Farms ,Dinuba                                   
Yellow Peaches , single layer                                                

 



The Berry Man, Inc. 
Santa Barbara   

805 965 3772 

Newsletter 

The Berry Man, Inc.  
San Luis Obispo  

805 543 9000 

WILD STUFF  
 

Summer Truffle …$195/lb 
 

CORY@805.722.5212 
 

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

 

I originated in China, but was made popular by 
the Moors who seriously cultivated me in Spain. 

I am not so very popular today because I am 
not considered an eating fruit. Britain is my pri-

mary user and she imports me from Spain, 
South Africa, and the United States. It seems I 

fit in perfectly with all those afternoon teas that 
are becoming so popular. I have a thick rough 
skin and my flesh is extremely tart and full of 

seeds. O.K., so I’m not good in a lunch box, but 
what about sauce for a duck? Huh? Did you ever 

think of just how beautifully I would contrast 
with the rich/fatty flavor of a goose or other 

wild game? So don’t write me off just yet. You 
will also find me among the refined crowd as 

they sip their Cointreau, Triple Sec, Grand 
Marnier, and Curacao. My thick peel makes a 

quick zest that can be used fresh as a garnish or 
dried as a seasoning. In the United States much 

of my crop gets “Smuckered”. Who Am I? 
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BASIL BLOSSOMS 
Fresh origins 

Most gardeners will tell you to pinch the top leaves off of 
basil to prevent flowering. But we say NO! Let them go to 
flower. The result is an amazingly fragrantly floral                  
concentrated flavor boost to your caprese salad or any other 
dish you want a pronounced basil flavor. Sprinkle them over 
fish, salads, ceviches and more. If you don’t grow your own basil don’t    
worry we have the blossoms in a 50 ct. pack. 
 
STRAWBERRY CORN                                                                                                 
Strawberry Corn is an eye-catching summer treat. 
The kernels are soft, sweet and tender just like yellow 
or white corn. Most people enjoy it on the cob but 
the kernels can also add great color and  flavor to 
salsa, chutney, corn salad, and other dishes. Grilling 
Sweet strawberry corn best enhances its bright color 
and flavor. Strawberry Corn is a  traditionally bred 
sweet red corn that gets its deep red  pigment from the naturally occurring  
antioxidant  anthocyanin.  

LOCAL, ORGANIC PASSION FRUIT                                                                                
Good Land Organics                                                                                     

Located in the hills of Goleta, two miles from the Pacific 
Coast. This certified organic land is called Condor Ridge 
Ranch, and is a unique ecosystem, unlike almost any 
other in the area, that allows us to grow a diversity of exotic sub-tropical 
crops.  The soil is a rich clay loam free of chemical pesticides. Our winters 
are mild and typically frost-free, while our mild summer days start with 
foggy mornings.  These climate patterns contribute to their ability to grow 
the specialty sub-tropical fruits others cannot.  

A pleasant surprise lies inside the wrinkled, dimpled, unusual Passion Fruit. 
The aromatic, jelly-like golden flesh of this tropical fruit is sweet-tart in 
flavor and filled with edible seeds. Passion Fruit is egg-shaped and has a 
thick, hard shell that is deeply wrinkled when ripe. New Zealand Passion 
Fruit is purple while the Hawaiian variety is yellow. Passion Fruit is generally 
eaten fresh but may be cooked for use in sauces and fillings. Simply halve 
fruit and scoop out the pulp and seeds with a spoon. 
 


