
The Berry Man, Inc. 
Your Local Wholesale Produce Distributor 

Market Alerts  
 
Bell Peppers (Eastern): Light Supplies. Market 
higher.  
 
Berries (Blackberries): Inclement weather in 
Central Mexico over the previous week has 
disrupted production and decreased harvest 
volumes. Supplies will remain short for at 
least the next 2-3 weeks.  
 
Berries (Blueberries): Supplies will be tight for 
the next 2-3 weeks as Chilean production 
comes to a close for the season and Mexico 
and domestic product will not cover all de-
mand. 
 
 Broccoli: As Yuma finishes up over the next 
couple of weeks, the market will be reacting.  
 
Brussels Sprouts: Extremely Limited Supplies  
 
 Active Market Cauliflower: Limited Supplies 
out of Yuma and increased markets  
 
Grapes (Red): Flame variety has finished and 
Crimsons are now available. Quality is 
stronger, but prices are higher.  
 
Squash (Eastern): Squash will remain ex-
tremely limited with much higher prices. Bad 
weather will have an impact on quality in the 
weeks to follow.  
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FIDDLEHEAD FERN 
The Fiddlehead Fern typifies Spring for 
many. These unusual, tightly coiled ferns 
appear annually and should not be missed. 
If their flavor can be described, it is that of         
asparagus, artichoke and a subtle grassi-
ness. They may be boiled (removes bitter-
ness), steamed or sauteed. Enjoy as a side 
dish, in fiddlehead soup, or cooked, then chilled, and served in salad. Fiddle-
heads are excellent marinated in vinegar and oil or as a crunchy pickle. Fid-
dleheads can be used in similar ways to any firm green vegetable such as as-
paragus or Broccoli florets. The flavor of fiddleheads goes well with cheeses, 
tomato sauce and Asian cuisine. Excellent with Hollandaise sauce.  
 
 
FLING  INTO  SPRING  WITH              
EDIBLE  FLOWERS….                                                                     
Although we often don’t think 
about it, eating an edible flower is 
not all that uncommon. Some of 
our favorite vegetable dishes are 
actually edible flowers; broccoli for 
example is a huge cluster of flower 
buds. The artichoke is a large individual unopened edible flower. Capers and 
cauliflower are other examples. The very expensive spice, saffron is the pollen 
collected from the inside of a crocus flower. Fennel pollen is a very unique 
flavoring ingredient, and fried squash blossoms are a tasty but often over-
looked part of a  common vegetable plant. For a complete list of edible 
flowers ask your sales representative. 

                                                            
THUMBELINA CARROTS                                                                                    
The Thumbelina carrot is a mini carrot that is 
roughly the size of a golf ball when harvested. 
Its has a deep orange outer skin with small         
circular ridges throughout the carrot. 
Thumbelina carrots offer a sweet flavor with 
mild herbaceous undertones. Perfect for East-
er! 
 

http://www.freshorigins.com/menu-edible-flowers.html
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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 
 

am NOT a papaya!  I am NOT tropical.  In fact I 
am the largest edible fruit that is native to the 
United States.  Boone and Twain were fans of 
me.  I saved Lewis and Clark from starvation. I 
even have my own festival and foundation.  I 
am native to 25 United States ranging from 

Northern Florida to Southern Ontario (Canada) 
and as far west as Eastern Nebraska.  Today I am 
grown domestically where ever the climate will 
allow including, Maryland, Virginia and Califor-
nia. I have an oblong shape like a small potato 
with a green skin. From my branch I can grow 

as a single fruit or in a cluster of as many as 
nine, resembling a tropical banana plant. This, 
along with my very sweet taste combining ba-
nana, mango and pineapple, Historically I have 
been used for making brandy, but I am best in 
purees, ice creams, custards, cookies, yogurts, 
and of course out of hand. My luscious white 

flesh surrounds a single seed and I would give a 
watermelon a good run for its money On the 
ground I often look brown and rotted but my 

flesh in this form is not much different from the 
flavor of crème brulee.  
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ORGANIC  BUTTER  LETTUCE                        
HOLLANDIA Carpinteria, Ca.                            
In our continued efforts to bring you more local and sustainable produce, 
we recently visited with Hollandia Produce, a hydroponic growing facility 
right here in Carpinteria. We were so impressed that we decided to stock 
their organic butter lettuces.  Lettuce is the fourth most important vegeta-
ble crop grown hydroponically in  greenhouses proceeded by tomatoes, 
European cucumbers and peppers. The majority of hydroponic lettuce is 
bibb or European buttercrunch types. Butter lettuce has a soft head, not the 
dense compact head of “iceberg” or head lettuces. We are currently stock-
ing a foodservice pack of organic butter lettuce and a smaller, single serving 
baby butter lettuce.  
 
SEABEANS                                                                                                                
Salicornia, sea beans, samphire, whatever, are 
a perfect salad green. Mostly gathered along 
salt marshes, this plant is naturally salty and 
very crunchy. It can be harvested from March 
to September, depending on where you are, 
but early spring is the best time to play with this product. Most people 
don’t like raw seabeans and I prefer it blanched for 30-90 seconds, then 
shocked in ice water: This removes some of the salt, and sets that pretty jade 
color. You can then eat the sea beans as-is, or quickly  stir-fry or pickle 
them.  
                                                                                                                                                   
QUAIL EGGS                                                                                                        
The eggs of the smallest European game bird, 
the diminutive quail, are about the size of a very 
large olive, with an attractive brown speckled 
shell. They have a higher proportion of yolk to 
white compared to a hen’s egg, and a slightly 
stronger flavor, but can be treated in much the same way. 
They are a common ingredient in Japanese bento boxes, and soft-boiled 
quails’ eggs are a popular canapé . They may also be used hard-boiled and as 
a garnish. One fun and creative application is to make a mini ham and 
cheese panini with a fried quail egg on top. 


