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Market Alerts  
Bell Peppers (Eastern): Light Supplies. Market 
higher.  
 
Berries (Blackberries): Demand is exceeding 
supply and looks to remain short throughout 
this week. Berries (Blueberries): Supplies are 
very limited, demand exceeding. Domestic 
production is not coming on quick enough to 
avoid a supply gap.  
 
Brussels Sprouts: Extremely Limited Supplies 
due to previous heat in Mexico.  
 
Squash (Eastern): Squash will remain extremely 
limited with much higher prices. Bad weather 
will have an impact on quality in the weeks to 
follow.  
 
Cauliflower : As we left off last week there was 
a feel that the market was going to stay active. 
But demand fell off and prices fell. Supplies re-
main steady with a lack luster demand. Quality 
is good with nice white color and little to no 
bruising.  
 
Limes: Market is higher on all sizes. Demand is 
good on all sizes across the board. The peak 
sizes are shifting towards smaller sizes now. This 
is the time of year where overall supplies are 
low and will remain at lower levels until the 
first or second week of May.  
 
Yellow squash: Supply is very limited and many 
lots are showing quality and condition issues.  
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CALIFORNIA ASPARAGUS 
If People say ramps are the harbingers of spring, then 
asparagus is certainly its king. Amongst the          
vegetables that are available year-round. There are 
very few that show as drastic a change in flavor          
between the imported, year-round stuff, and the 
fresh-from-the-earth spring variety. Like peas and corn, asparagus contains a 
lot of sugar at the moment of  harvest. As it sits around waiting to be 
cooked, this sugar quite rapidly begins to form starch molecules, turning a 
once tender and sweet stalk bland and starchy. Lucky for us, the world         
produce market allows for asparagus year round. Peru and Mexico are the 
largest producers of asparagus in the cooler months. In the U.S. asparagus is 
available in the spring season, or approximately April through June. The       
Sacramento Delta asparagus should not be missed. It is 
some of the sweetest most delicate asparagus available.  
 
VALBRESO FETA 
The delicate Feta with a pleasantly rich and creamy 
taste has made Valbreso Feta a favorite of cheese 
lovers everywhere. Valbreso Feta comes from the        
rugged plateaus surrounding the Mediterranean Sea 
in southern France. Within this spectacular setting it 
is crafted following traditional methods and matured in brine, which gives it 
a characteristic flavor and texture. The production begins with 100% Sheep’s 
Milk from the very unique Lacaune sheep that graze on the lush plateaus 
surrounding Roquefort-sur-Soulzon. The rich, high quality milk of these 
prolific dairy ewes is used in the making of Roquefort as well and provides 
both with their distinctive taste and superior richness which offers unique 
creaminess with no bitterness or aftertaste and a rich tangy yet delicate taste 
with a very subtle saltiness. Cheese lovers appreciate its combination of a 
creamy, melt-in-your mouth texture with a firm consistency.  
 
PREMIERE MOISSON BAQUETTE 
The classic of all classics, the baguette is the        
perfect bread for any occasion. It is the most 
popular type of bread in France, where some 10 
billion baguettes are consumed each year! The 
cream-coloured, honeycomb crumb and fine, 
crunchy crust are your assurance of quality and 
freshness. A baguette is indeed hard to resist!  
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WILD STUFF  
Black winter Truffle ...call 
Local chanterelles…call 

**prices subject to change  
PLEASE ALLOW LEAD TIME  

CORY@805.722.5212 

TRIVIA 
 

I have been used as a food for thousands of years in 
the Middle East. I was brought to Europe by the 

Phoenicians, and was a favorite of Charlemagne. I 
am popular today in the Middle East, France, India, 
Italy and in most Spanish speaking countries. I am 
only a minor crop in the United States. I am used 
in stews, soups, purees and salads. I may also be 
roasted as a coffee substitute and ground into 
flour. I am served with couscous in Morocco, 

minestrone in Italy, and in Spain, I am used in a 
dessert with quince. The juice from my plant may 
also be used as a beverage. I am usually available 

dried and precooked in cans. Right along with the 
early grains, I was among the first crops cultivated 

and date back to the Bronze Age. I was discovered in 
the tombs of the Pharaohs and Aztecs. The ancient 

Egyptians considered me to be an emblem of life and 
had temples dedicated to them. Later, the Greeks and 

Romans used me in festivals to worship their gods. 
Early discoverers learned that Indians scattered me all 
over the Americas and grew and ate numerous types 
of my relatives. From the very beginning, we were 

carried back and forth, traded and planted as            
explorers and nomads wondered the earth. 

 
Who am I? 
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 FAVA LEAVES 
Fava bean leaves are available in the Spring. 
They are the thread, leaflet and blossom of 
the fava beanplant. They have the flavor of 
fava beans with the grassy sweetness of the 
plant's foliage. They are overlooked and           
underused as a culinary ingredient, but their 
sweet unique flavor and appearance should 
revere them otherwise. Fava tendrils can be 
used fresh or treated as a wilting green; utilizing a little 
heat, olive oil, sea salt and pepper and the greens are transformed into a 
substantial element of any savory dish. 
 
 
PASTURE RASIED EGGS 
Here at The Berry Man, Inc, we stock all 
types of eggs, all from reputable produc-
ers so you can rest assured that our eggs 
are top of the line. That being said we are 
pleased to carry Pasture Raised Eggs. 
These eggs are produced from 11 unique varieties of heirloom breed 
chickens. The resulting eggs are a beautiful range of colors from pale blue, 
green, brown and light brown. The yolk bright yellow and the rich , 
buttery flavor unparalleled. Pasture raised eggs are the only guaranteed free 
roaming chicken egg. “Cage free”can simply mean not raised in a cage, but 
may still be confined to a henhouse. “Free-range” can mean that there is a 
small window on the henhouse where the chicken has the option to go 
outside.  
 
 
NEW PRODUCT! Arcadian Harvest Classic          
combines the beauty of petite whole lettuce 
leaves, grown to full maturity and offers 30% 
more yield than Spring Mix. It also has a             
superior shelf life, and a sweet crisp lettuce        
flavor bite. It’s  visually appealing with an          
artistry of colors and texture—a perfect palette 
to create signature  salads. 
 
 


