FEATURED ITEMS:

Bi-Color Muscato™ Grapes

= Bi-Color Muscato™ Grapes (Mexico): Available thru July with good supplies; great for snacking, charcuterie boards, and desserts.
= Guava (Mexico): Year-round with good supplies now and available by pre-book; ideal for desserts, platters and adding a tropical flair.
= Black Mission Figs (USA-CA): Available thru September with good supplies; great for snacking, baking, and cheese boards.

= Steamed Artichoke Hearts (France): Year-round with good supplies; ideal for salads, appetizers, and sides.

= Cooked Quinoa (France): Year-round with good supplies; perfect for salads, bowls, and quick, protein-rich meals.

= Pickling Spices (USA): Year-round with good supplies; ideal for creating homemade pickles, brines, and preserved vegetables.
= Pickling Cucumbers (Mexico): Year-round; perfect for making sweet or savory pickles or serving sliced with dips.

. " Okra (USA-CA): New crop available thru October with good supplies; perfect for frying, pickling, and gumbos.

‘.= Crown Dill (USA-CA): Available thru August with good supplies; perfect for pickling, seafood, and salads.

= Watermelon Radish (Mexico): Year-round with good supplies; perfect for salads, garnishes, and adding color to dishes.

= Black Radish (Mexico): Year-round with good supplies; ideal for adding spice to salads, sides, or for roasting.

= Honeyglow® Pineapples (Costa Rica): Available year-round in great supply; perfect for snacking, grilling, and smoothies.

= Hearts of Palm (Costa Rica): Year-round; ideal for salads, appetizers, and elegant platters.
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Black Mission Figs

Cooked Quirioa

GOOD SUPPLIES: s m

FRUITS
= Kent Tree-Ripe Mangos (Mexico)
= Kumquats (USA-CA)
= Feijoas (New Zealand)
= Lychees (Mexico)
= Fuyu Persimmons (Chile)
= Specialty Melons (USA-CA) Pickling Spices
= Watermelons (USA-CA)
= Muscato™ Grapes -
= Guava (Mexico) @
s a o

= Jackfruit (Mexico)

= Waterloupes® (USA-AZ) A

VEGETABLES Okra
= Long Sweet Peppers (Canada)
= Hatch Sweet Onions (USA-NM)
= Peeled Tomatillos (Mexico)

pickling spices

= Habanero Peppers (Mexico) 4
= Colored Cauliflower (USA) ‘me,l “‘as, pa
= Garbanzo Beans (Mexico) ! ’W?‘t;d'{‘:h"ﬂ

= Mini Cucumbers (Mexico)

* Rhubarb (USA-WA/OR)

= Chinese Long Beans (Mexico)
= Marzano® Tomatoes (Canada)

Watermelon Radish

Black Radish

ORGANIC FRUITS

= EZ Open Coconuts (Thailand)
= Brown Coconuts (Mexico)

= Pineapples (Mexico)

= Papaya (Mexico)

= Strawberries (USA-CA)

= Limes (Mexico)

= Peaches (USA-CA)

= Nectarines (USA-CA)

ORGANIC VEGETABLES St
= Garlic (Mexico) LET ST

= Green Beans (Mexico)
= Turmeric (Fiji)

= Onions (USA-CA)

= Brussels Sprouts (Mexico) Long Sweet Peppers
= Ginger (Peru) :
= Cucumbers (Mexico)

= Zucchini Squash (Mexico)
= Yellow Squash (Mexico)

COMING SOON:

= Meyer Lemons (New Zealand)
= Qrganic Plums (USA-CA) .

= Rainier Yellow Cherries (USA-WA) Hatch Sweet
= Serrano Fiesta Peppers (Mexico) Onions




