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 CHIOGGIA/CANDY STRIPE BEETS                                                                          
It looks like a vegetable straight out of a Dr. Seuss 
book! The Chioggia beet, also known as the       
candy cane or candy stripe beet, hails from 
Northern Italy and became popular in the 
19th century. It’s most notable for its  striking 
deep pink and white spirals, and the beet adds a 
beautiful pop of color to salads and soups. To 
preserve the color when cooking try adding a few 
drops of lemon juice or vinegar to the water. A fun vegetable for Christmas! 

 

BABY BRUSSEL SPROUTS                                                                                                 
Baby Brussels sprouts are compact    
rounded leaves tightly bound into  
spherical shaped individual heads 
ranging in diameter of one to two 
inches when harvested. Their leaves 
range in hues of pistachio to sea 
green with a creamy yellow white 
interior. Their flavors are earthy and 
bittersweet with notes of raw walnuts. Baby Brussels sprouts inherently 
lack the more astringent qualities of mature Brussels sprouts allowing 
their sweeter flavors to provide a more forward profile on the pal-
ate. They are great for pan roasting. Add some acid for a sharp coun-
terpoint. 

FINGERLING YAMS                                        
Just as sweet, moist and copper-colored as 
their big brothers, fingerling yams can be 
used in all the same preparations. Since 
they're smaller, they bake faster. Just bake  
and when they come out of the oven split 
the top and serve with butter.                             
They also make a great presentation split 
and roasted like a fingerling potato. Approximately 3 inches long and 1 
inch diameter. 

Things You Should Know: 

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

Celery 
Fusarium Wilt disease destroying crops. Prices 
high! 

Cauliflower 
There is a severe shortage of cauliflower from 
all regions. 

Brussels Sprouts 
Brussel Sprouts remain extremely limited in 
supply. 

Melon (Cantaloupe) 
Supplies are extremely short this week. 

Broccoli 
Limited Supplies. Prices high! 

Lettuce, Leaf 
Ice over the weekend in Yuma will cause for 
delays for Monday loading in Yuma. Prices 
high! 

Lettuce Iceberg 
Ice delays for harvesting lettuce all week in 
Yuma and outside areas of Yuma. Prices high! 
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Black winter truffle 
Chanterelles 

Black trumpets 
 

CALL CORY@805.722.5212 

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

   
I am a yellow orange fruit of an evergreen 

tree. Because I am not confined to a tropical 
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                
tender delicate body. I don’t travel really 

well but when pushed, I’ll go. I am cleanest 
closer to home. Originating in China I am 
also grown n Japan, India, South America 

and the United States. I am also know as the 
Japanese plum. I am often poached in syrup 
used in chicken and duck dishes, fruit salads, 

dried or canned.                                                        
WHO AM I?                                                                      
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FRESH ORIGINS 
Combining the benefits our great weather with a deep passion 
for quality and innovation, Fresh Origins has become the 
number one source of MicroGreens and Edible Flowers to 
America’s top restaurants and resorts. The farm was founded 

by David Sasuga, after growing flowering plants for 20 years.  David always 
wanted to grow fresh produce and the opportunity came unexpected-
ly.  Back in 1995, a local chef came to our greenhouse and got excited when 
he saw some basil seedlings growing there.  He wanted to try using them to 
accent his plate presentations and although it did not make a lot of sense at 
the time, it was then that David began producing these and other varieties 
of tiny, fresh-cut seedlings destined for restaurants in Orange County Cali-
fornia.  Fresh Origins has come a long way since then, and David and his 
family produce a wide variety of Edible Flowers, and 
related items for chefs throughout North America. 
 

Spotlight on Fresh origins Tiny Veggie Crudite Mix 
includes a sampling of the most popular TinyVeggies! 
Carrots, Onions, Radishes, Turnips and more! 

 
SI BUENE GELATO 
Honoring the centuries old Italian tradition of 
gelato making, and you won’t get more authentic 
than this. The Italian makers of our gelato               
emigrated to the U.S. in the 90s with the sole   
purpose of bringing authentic Italian gelato to 
America. They use Italian equipment, Italian          
imported ingredients and craft the gelato in small batches for true artisan 
quality. A lot of pride and passion go into making this gelato, and we be-
lieve you can taste the difference. The makers of our Two Brothers Gelato 
have been rated by USA Today as the "most authentic" gelato manufacturer 
in the U.S.  Our Two Brothers Sorbet is equally cool. Our flavors will 
transport your taste buds to the tropics. Perfectly balanced between sweet 
and tart, our 100% fruit sorbets 
make a delightful, fruit-based 
dessert or snack. We dare you 
to try just one spoonful!   
                                                                      
 Tahitian Vanilla Gelato                   

 Lemon Sorbet 
 Raspberry Sorbet 
 Mango Sorbet 
 Coconut Sorbet 


