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FROG HOLLOW FARMS-Organic Warren pears                                                              
The Warren pear has a classic European texture--very 
soft and juicy--with a silky sweetness that avoids the 
typical grittiness found in most varieties. Warrens are 
harvested in late August and are available until late        
December or early January. Frog Hollow Farm's signa-
ture pear and for good reason. It has a great origin story: 
this pear was discovered by Thomas Oscar Warren growing naturally outside a 
post office in Hattiesburg, MS. Once known as the Post Office pear, it's taken 
on its founder name and is a favorite of chefs. Too difficult to grow for most 
farmers to consider it's never caught on commercially but Farmer Al at Frog 
Hollow has never shied away from putting the time and effort into a fruit that 
tastes so good.  

CARNIVAL SQUASH                                                                                      
The carnival squash is actually a hybrid of the sweet 
dumpling and acorn squash. It usually has a                  
cream-colored background covered with stripes and 
speckles of green and orange. Warm temperatures 
tend to yield greener squash. After the squash is 
picked, the green on the surface will eventually fade with time to leave only 
cream and orange colors. After simply roasting a halved carnival squash         
seasoned with a little butter and brown sugar just dig in. It is nutty and sweet-
er than butternut squash but not as dry in texture as kabocha squash.  

FRESH YUZU FRUIT                                                                                               
A unique hybrid of Ichang papeda (a primitive 

citrus) and a sour mandarin orange creates the won-
derful Yuzu Fruit. Originating in China, the Yuzu is 
most recognized for its wide cultivation in Japan. 
Giving zest a new meaning, the rare golfball size Yuzu 
fruit propels a fascinating fragrance. Yuzu enhances 
juices, soy sauces, miso toppings, ponzu sauces and 
vinegars with its zest. Yuzu cannot be imported into the United States, but is 
currently grown in California. Yuzu’s less sharp and more subtle flavor than 
lemon, allows its fruitiness to enhance great flavors. The slightest cut to Yuzu 
green-yellow rind allows the most distinct complex aroma of lime, lemon and 
grapefruit. Pleasant aromatic zest from fresh Yuzu is the rage at high-end       
restaurants, for cocktails, savory dishes and sweets.  

 

RICOTTA- “The New Burrata” Well by now we have 
all heard about burrata, that heavy cream, ooey gooey, 
luxurious soft spreadable cheese favored by Chefs all 
over. Why not try something new: Ricotta! We are 
not talking about pre-prepared ricotta. We are talking 
homemade. If you want to achieve the height of      
luxury you will have to make your own. Heavy cream 
is a must! It’s ridiculously easy. Once you have           
prepared this loveliness you will see the sky is the limit 
as to the ways it can be served. Try it with tomato and 
basil for a twist on caprese. Pair with honey and       
strawberries for a decadent dessert. Here is a recipe to 
die for! 

FRESH RICOTTA                                                              
1.) 4 cups whole milk 
2.) 2 cups heavy cream 
3.) 1 teaspoon kosher salt 
4.) 3 tablespoons good white 
wine vinegar 

Pour the milk and cream into a stainless-steel or 
enameled pot such as Le Creuset. Stir in the salt. Bring 
to a full boil over medium heat, stirring occasionally. 
Turn off the heat and stir in the vinegar. Allow the 
mixture to stand for 1 minute until it curdles. It will 
separate into thick parts (the curds) and milky parts 
(the whey). 
 
Pour the mixture into the cheesecloth-lined sieve and 
allow it to drain into the bowl at room  temperature 
for 20 to 25 minutes, occasionally discarding the       
liquid that collects in the bowl. The longer you let the 
mixture drain, the thicker the ricotta. (I tend to like 
mine on the thicker side, but some prefer it moister.) 
Transfer the ricotta to a bowl, discarding the cheese-
cloth and any remaining whey. Use immediately or 
cover with plastic wrap and refrigerate. The ricotta will 
keep refrigerated for 4 to 5 days. 
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Trivia...email Cory at 
cory@theberryman.com  

   
 I am the yellow/orange fruit of the             

Eriobotrya japonica evergreen tree from the 
orient. Because I am not confined to a trop-
ical climate my coming out party is the first 
of all spring fruits and my departure is first 
as well. I am pear shaped and three inches 

long. If you judged by my looks, I would be 
similar to an apricot yet I impart an almond 

flavor when used in jellies and jams. My 
flesh is pale yellow and I have a mild tart but 
sweet flavor. I have one to three large seeds 
in my center. Keep me away from bruisers 

as they would have a field day with my ten-
der delicate body. I don’t travel really well 

but when pushed, I’ll go. I am cleanest clos-
er to home. Originating in China I am also 
grown n Japan, India, South America and 
the United States. I am often poached in 

syrup used in chicken and duck dishes, fruit 
salads, dried or canned.    
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 FALL MENU IDEAS 
 

The fall season here and you know                                                                           
what that means…..lot’s of opportunities for fabulous food!                                                                               

Here are some ideas to jazz up your menus: 
 

Holiday Ice cream from Mc’Connell’s: 
Pumpkin, Cardamom & Swedish Gingersnap, Burnt Carmel apple, Sri 

Lankan Cinnamon, Butter Pecan  
  

Ravioli by Joseph’s Pasta 
Top with Brown butter and fried sage, Truffle Sacchetti, Porcini Sacchetti 

  
Specialty Cheeses 

Stilton with lemon zest, apricots or cranberries and  humbolt fog, 
 triple cream  brie: try topping individual wheels of brie                                                                     

with jam and wrapping it in  puff pastry 
  

Fall Fruit  
Baby crab apples, Mini Forelle pears, Seckels pears, lady apples, quince, 

pomagranates, persimmons,  Iqf Huckleberries 
  

      Vegetables 
wild mushrooms, root vegetables, blue lake beans, romanesco, tri-colored 

cauliflower, heirloom squash,  and more!  
  

 Perfect Puree 
Pear, pomegranate, green apple…festive cocktails and desserts! 

  
All Things Truffle! 

Fresh truffles, truffle peelings, truffle sauce, truffle salt, truffle honey,               
truffle butter…oh my! 

 


