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HIDDEN ROSE APPLES                                                                               

The color and sweetness of these hard-to-grow 
apples are enhanced by the mild climate of the Pacific         
Northwest with its warm days and cool nights. Grown 
using the highest environmental standards, all Hidden 
Rose Apples are certified organic. Tart and mildly sweet, 
Hidden Rose Apples have a distinctive flavor with hints 
of strawberry lemonade. It has a pale yellow skin covered in a faint red blush 
and speckled with white freckles. The vibrant pink flesh is both crisp and juicy. 
The apple’s brilliant color is best showcased when served raw and thinly sliced. 
Eat with sweet or savory spreads, robust cheeses or as an edible garnish to liv-
en up any dish.       

 Even when cooked, the tart flavor of the Hidden Rose Apple and bright color 
remain. Its beautiful rose-colored flesh makes the apple an attractive addition 
to salads, sauces and pies.  

Persimmons are in peak season from late October to 
late February. Two basic varieties come to markets: the                      
heart-shaped Hachiya that must soften completely           

before losing its astringency and the smaller, rounder 
Fuyu that can be enjoyed while still firm. Crisp and sweet, 
Fuyu persimmons pair well with darker salad greens such 
as spinach, frisee, and endive. Though they require long ripening at room 
temperature, Hachiya persimmons reward the patient cook with a rich, sweet 
flavor that epitomizes the harvest season. They are delicious in cakes, pud-
dings, quick breads, and ice creams.  

KALE SPROUTS                                                                                                         
A cross of Russian Red Kale and Brussels Sprouts, 
Kale Sprouts look more like a very tiny head of kale. 
Though more developed than its micro green cousin, 
it is much smaller than baby kale. It is harvested 
when the first leaves of the plant have developed 
around a tiny, compact central head. This small leafy 
delicacy has the same striking coloring as Red Russian Kale; silvery-green to 
blue-gray leaves with pronounced crimson veins. Kale Sprouts have a sweet 
peppery flavor and crispy fresh texture. Use as a tasty garnish for meat entrees, 
mixed with spring greens in a salad, or simply sauté lightly with mushrooms 
and garlic.  

Things You Should Know: 

Citrus (Oranges) 
California Valencia oranges on all sizes have reached an 
extreme demand exceed supplies as this season comes 
to an early end. 

Berries (Blueberries) 
Demand exceeds supply. The offshore arrivals are not 
enough volume to cover the current demand.           
Continuous challenges with rain and weather across 
South America's growing regions have severely         
affected volumes being sent to the US. 

Citrus (Lemons) 
Demand exceeds supply on the smaller sized fruit 
165s/200s/235s. Expect shortages to go through the 
month 

Berries (Blackberries) 
Demand exceeds supply. Production is gapping as we 
transition from California fruit to Mexican fruit. 

Berries (Strawberries) 
Demand exceeds supply in all California production 
regions. 

Cucumbers  
As many of you may be aware of the current               
voluntary recall of fresh cucumbers by Andrew and 
Williamson, this will undoubtedly have an impact on 
availability and market prices.  

Bell Peppers  
Sources from Baja California are very light and upcom-
ing transitions in California aren't expected for a few 
weeks pressing markets higher as extreme demand ex-
ceeds supplies. From all indications supplies will con-
tinue very short until the late summer/ fall crops start 
in Southern California. 
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Trivia...email Cory at 
cory@theberryman.com  

   
In Greek mythology, the daughter of            

Demeter was abducted by Hades and taken 
to the Underworld to be his wife. Because 
she ate me while there, the daughter was 
destined to remain in the Underworld for 
several months of each year. I know I am a 
royal because I wear a crown. I am named 
for a weapon so don’t throw me or I will 
blow up on your face. Shirley Temple is a 
fan of mine as I am a key ingredient in a 

drink named for her. I am symbol of wealth 
and prosperity so if you want children or 
riches keep me around. I have become so 
popular it’s no wonder I have names like 
“wonderful”. I am born round, but my     

edges square up when I am ready to eat. I 
am very messy so many prefer to buy only 
my seeds. Rich in antioxidants I am hailed 

for my health benefits. WHO AM I? 
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FRESH POMEGRANATES.                                                                                                              
Add sparkle to your holiday with these jewels..   
Beyond the beautiful red and pink skin of the    
pomegranate fruit hide the most perfectly little 
packaged bursts of flavorful juice. Today, people 
can’t seem to get enough of this flavor packed fruit 
Pomegranates can be enjoyed as an appetizer, entrée or desert anytime, 
anywhere!                                                              

POMEGRANATE MOLLASSES                                                                   
Luxuriously thick, this syrup is incredible versatile. It is made by reducing 
pomegranate juice with sugar. It can be used for sauces, glazes, barbeque 
sauces, cocktails and more! Try glazing chicken or turkey. A little goes a 
long way.      

POMEGRANATE  PUREE 
The red juice bursts with an astringent sweet-tart flavor. Pomegranate      
Concentrate is made from 100% fresh pomegranates and delivers a         
powerful, true fruit flavor. This concentrate is especially popular in desserts, 
mixed cocktails, mock tails, and savory sauces. 
 
 
For another festive fall dish try our butternut squash 

filled pastas from Joseph’s Pasta 
 
BUTTERNUT SQUASH RAVIOLI                          
Roasted butternut squash, aged Parmesan, amaretti 
cookies and brown sugar; wrapped in par cooked 
sage pasta.  2x3 lb cs. 
                                                                                                                                
BUTTERNUT SQUASH TORTELLACI      
Roasted butternut squash with caramelized onions, amaretti cookies and 
Parmigiano cheese; wrapped in par cooked egg pasta. (Jumbo Tortelloni) 
2x3 lb cs. 
 
ALMOND TRIANGLE 
One  of  our favorite flavors is without a doubt almond. Try this decadent 
pastry for those cool fall mornings. All-butter and filled with frangipane.  
Eggwash and top with almonds.  84x3.5 oz. 
 


