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Fall is quickly approaching, and the season            
delivers not only crisp, autumn air but our          

favorite crisp, autumn treat: apples.  
 

FAIR HILLS FARMS-Local apples 
Nancy and David Rydell started their first 

apple orchard which was planted in May, 1992. 
Fair Hills Farm land is located at the three-way intersection of Hog Canyon, 
Estrella, and Jardine Roads. The Estrella River basin offers a unique climate 
with hot sunny days and cool nights that are perfect for growing apples, 
stone fruit, and grapes. 
 
Cameo Apples 
 Cameos have excellent crispness, moderate to high acidity (though always 
much less than a Granny Smith) and balance of sweetness. There is a slight 
floral note in their aroma.  
 
Fuji Apples -This immensely flavorful variety was introduced to the U.S. 
from Japan in the 1980s, but now the U.S. produces more Fujis than Japan. 
Each year, this big, super-sweet, crisp apple gains new fans. The Fuji holds its 
texture when baked. It's known for its hard texture and syrupy sweetness. It's 
also excellent for baking and salads. 
 
 QUINCE 
Offering a slight pineapple taste, pineapple 
quince is an attractive fruit that ripens to a 
lovely golden yellow when ready to enjoy. 
Because this fruit's flesh is hard and quite tart, it 
requires cooking to be palatable. Too hard, too 
astringent and too sour to eat raw, pineapple 
quince requires cooking to be edible. Packed 
with pectin, it's perfect for making marmalade, jam and jelly. Poach, braise, 
bake or stew. Peel and roast. This fruit's sturdy melting texture endures long 
cooking. Apple and pear dishes love its compatible and tasty company. Fill 
tarts. Aromatic pineapple quince deliciously enhances the flavor of apple pie. 
Its cooked lovely pinkish color creates an eye-catching aesthetic presentation 
in sweet and savory dishes. To make quince sauce, peel as many quinces 
as desired; slice; remove the seeds. Cook in a small amount of water with 
sweetener of choice until a pulpy consistency similar to applesauce. Mash or 
puree in a blender or food processor. Pineapple quince also makes a very 
tasty wine. A perfect substitute for apples in most recipes. 

                          

 

                           

John Givens , Organic 

Delicata squash, Carnival squash,                     
Butternut squash 

Ellwood Canyon Farms, organic                          

Red shishito peppers, Ambrosia melons, early 
girl tomatoes 

                         

               

Rancho Cortez 

Sugar snaps, goldbar, green beans 
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WILD STUFF  
 

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

   
 

Although many think we look like worms, 
we think we’re the bomb! As a member of 
the Labiatae family I am related to mint, 

thyme, sage and oregano, but the similarity 
stops there. Although there is a town named 

after me in France (where I was once grown on 
a large scale), my origins are Chinese and           

Japanese. Not very popular in North        
America, I am still quite common throughout 

Asia. My plant grows as high as16 inches and my 
oval dull-green leaves a puffy rough and useless. 
You will have to dig to enjoy me, and enjoy me 
you will. With my thin edible skin, a quick boil 

and butter, or cooled with a vinaigrette will      
reveal my slightly sweet flavor, which is             

reminiscent of salsify or artichoke. I can be 
steamed, baked,or sautéed in a wok but not for 

too long. Slight overcooking renders me 
mushy. WHO AM I?? 
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HIBISCUS LEAVES 
Hibiscus leaves are a fun way 
to decorate the plate with a fall 

theme. The serrated edges and variegated 
colors are reminiscent of Japanese Maple 
leaves. The flavor is tangy and refreshing. 
                                 
   PT. REYES ORIGINAL BLUE 

Made from raw milk and aged for six 
months, Original Blue is creamy and 
tangy with a medium punch of blue 

flavor, and a perfect balance of salt. The 
cheese’s rich, unique flavors are attributed 
to the high quality of the farm’s pastures and their 
proximity to the ocean. Original Blue is wonderful on a cheese plate, 
crumbled into a salad, or served alongside a grilled steak. 
 
 SUNCHOKES 
A sunchoke is an underground vegetable like a cross 
between a rutabaga, potato, sunflower seed, and          
water chestnut. A sunchoke, related to the                    
sunflower, makes a delicious addition to salad,     
salsa, marinades, and soup. Also called Jerusalem             
artichoke, the sunchoke is a flowering plant native to 
North America.   
                                                                                                                          
SAVOY CABBAGE 
Savoy cabbage is the prettiest cabbage of all, with its 
fantastic crinkly leaves and its contrasting dark on 
pale color palette. Only a few outer leaves are dark 
green and quite so textured, inside it is creamy and 
pale. Despite its rugged appearance it's actually very 
tender and sweet. The sweetness of savoy cabbage 
makes it a wonderful foil for rich and salty foods 
like duck confit, bacon or sausages. But because it is naturally mild and 
sweet, it is equally delicious as a bed for mild white fish or seafood. It can be 
cooked or used raw. It can be braised, roasted  or boiled, and it's very easy 
to saute it in butter, olive oil or bacon fat. It can be used in preserved           
recipes like kimchi or sauerkraut. 
         


