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ELLWOOD CANYON FARMS 
Jack Motter and Jeff Kramer are life-long 
friends who grew up in fourth generation 
farming families in the small town of 
Brawley, located in the Imperial Valley in 
the desert of Southeastern California. They 
each attended college in Santa Barbara and 
have lived in this area for the last ten years. Jack established Ellwood Canyon 
Farms in 2009, and Jeff has been on board since 2010.  They are very excited 

to be farming in the fertile Goleta Valley, and are confident in the soil and 
climate of the farm.  
 
 

RED SHISHITO 
Red shishito peppers are simply a mature shishito 
pepper. Shishito peppers are classified as a sweet          
Japanese pepper variety, though, that does not          
guarantee all shishitos will be sweet.  
 
Red shishitos are slightly bigger than the green as they are left  on the plant a 
bit longer The peppers are hollow with a seed cavity descending from the stem 
end of the plant. The length is a sign of age compared to the more petite 
young green shishitos. Red shishitos are firm and bright red in color and their 
the flavor is a deep concentrated pimento.. There is no definitive way to distin-
guish a spicier pepper from a mild one except for actually tasting the pepper.  
We think it would be fun to pair the red with the green for balance of sweet 
and spicy. Try blistering them in a pan and sprinkle with sea salt and vinegar. 
Also great for pickling. 

 
EARLY GIRL TOMATO                                                                                          
Early Girl is well suited to dry farming. The technique: 
not watering tomatoes after transplanting, forcing the 

roots to grow deeper to seek out moisture, producing 
more "concentrated flavor," and saving water. Dry-
farmed Early Girl tomatoes have a cult following, and 
aficionados claim the taste of dry-farmed Early Girl to-
matoes rival those of the best-regarded heirloom tomatoes. Alice Waters of 
Chez Panisse Fame is a fan claiming the early girl is one of the best tomatoes 
she has ever had. 

                          

 

                           

John Given’s Farm                                   
Organic Ambrosia Melons                                 

Organic Butternut squash, 40 lbs           
Lipstick peppers, 15 lbs                          

Purple Bell Peppers, 15 lbs 

Ellwood Canyon Farm                                        
Organic Heirlooms                               

               

 Peacock Farms                                
Tra– Zee Yellow Peaches , single layer                                                

 

https://en.wikipedia.org/wiki/Dry_farming
https://en.wikipedia.org/wiki/Heirloom_tomatoes
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WILD STUFF  
 

Summer Truffle …$195/lb 
 

CORY@805.722.5212 
 

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

   
I've gone from growing wild, to slave plantations, to 

industrial production. As a grass, I am grown in 
about 80 countries in the tropics and subtropics and 
can grow from 6 to 23 feet in height. My cut shoots 
are 1 - 2 inches in diameter. I am first documented in 
India in 1000 BC. Early on, I was used in medicine; 
Dioscorides, a first-century Greek physician, consid-
ered me 'worth my weight in silver.' You'll find me 

mentioned by Jeremiah, Ezekial and Isaiah in the Old 
Testament. Europeans viewed me as a fabulous food 
and expensive medicine brought through deserts to 
their ports. In fact, in 966, Venice's fate and fortune 
were founded on me and on the trade of silks and 

spices. My most popular output is -- cut; crushed for 
my juice which is extracted with water; purified, con-
centrated by evaporation, and crystallized. In ancient 
times, you might have chewed me. For nouveau cui-
sine, cook me as a skewer for shrimp. Raw, I am 96-
99% sucrose. Originally a rare and valuable plant, I 

became so popular that by 1979 there were more of 
my products produced than could be consumed. 
Today, growers propose my juice as an alternative 
food source for pigs and poultry, and scientists are 
mapping my DNA to help understand plant genes. 

Hard to beet me!  
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 LOCAL LITCHI on the vine                                                                                 
At first glance, the litchi is a fruit that looks like a          

strawberry with alligator skin.  The fruit is red like a        
strawberry, but the exterior is rough and tough. You must 
peel the litchi to get to the edible interior. Once peeled, 
the litchi looks like a peeled grape, and has a similar pearly 
grape-like texture. The tasty litchi flesh surrounds a large inedible seed. Try 
making Lychee lemonade! 

 
New! CHAR MAN HOT SAUCE small batch made in Ventura, Ca using 
only the highest quality, hand selected ingredients. 

 
Char Man’s creator, Chris Sutton created the line based 
on the Legend of Char Man which always fascinated and 
frightened him and and other children growing up in 
Ojai, Ca. As the story goes, a man was badly burned in 
1948 as a fire raged through the Valley. His ghost has 
haunted the Creek Rd Bridge area ever since. When it 
came time to name his fire roasted sauce, it had to be 
Char Man. In fact, all of his sauces are inspired by real 
urban legends.  

Try all 3 Legendary Flavors: 
Original-This slightly sweet, well balanced sauce is the 
spiciest of the bunch. Fire roasted Habanero & Guero peppers are blended 
with garlic, onions and carrots to create this incomparable hot sauce. 
Serving suggestion- Add to your favorite bloody mary mix, bbq sauce, 
hummus or other dip. Also great on burgers or a steak sauce substitute. 
 
Verde- Our Verde Sauce is a blend of Thai, Jalapeño, Guero & Serrano pep-
pers. We also add our secret blend of dry spices, garlic, onion and lemon 
juice to round out this medium heat pepper sauce. 
Serving suggestion- Great on mexican food, eggs, pizza, sandwiches & gua-
camole 
 
Caribbean- Our island style sauce will take your taste buds to new places. 
This offering is nearly as spicy as our Original and features mangos, Haba-
neros and pineapple along with our blend of jerk spices. Truly unique! 
Serving suggestion-Really shines on seafood and chicken. A absolute must 
on fish tacos. Mix with tartar sauce for amazing fish and chips. 
 


