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Thank You

Magnolia continues to thank you for your

support. Magnolia is committed to
servicing you in the best way. We have a

friendly staff to talk to, as well as a

hard-working warehouse team dedicated to picking

the best product for you! Please check out our history
page on our website to find out how our company has
developed over the years. www.alwaysgetfresh.com!

Online Ordering

Don’t have time to call the order in? Are
j you sitting next to a computer? Call us
today and get set up for online
ordering.

Food For Thought

Happiness is not in th =
mere possession of
money; it lies in the

joy of achievement, in the
thrill of creative effort.

—Franklin D. Roosevelt
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Market Buzz

HOLDING
STEADY
Grapefruit

Mushrooms

Collard Greens|
Mustard
Greens

Kale
Leeks
Spinach
Green Onions
Pineapple
Corn
Kiwi
Red Potatoes
Parsley
Russets
Cilantro
Cauliflower

Red Cabbage

Green Beans
Honeydew
Blueberries

Blackberries

ON THE
WAY DOWN
Jbo Carrots
Asparagus

Iceberg

ON THE
WAY UP
Gr. Cabbage
Lemons
Coll. Onions
Yell. Onions
Avocadoes
White Onions
Collard Greens

ON THE
MENU
Romaine
Broccoli
Greenleaf
Limes
Celery
Eggplant
Cucumbers
Cantaloupe
Green Bell
Yell. Squash
Zucchini
Tomatoes

The Fresh Beet Editor : Tiffanie Hatley
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Lack of the House

Strawberries

Strawberry Nutrition:

SRIET

(%4

Strawberries are not only tasty, but they are a good source of vitamin C.
Strawberries are low in calories. One cup of strawberries has only 55
calories. Strawberries are a great “in-between” snack throughout the day.

Washing Strawberries:

Remember to always wash your strawberries before you eat them. Make sure to remove the
caps only AFTER washing the berries. If you remove the caps before washing them, it breaks
down the texture and flavor inside. Strawberries do not ripen after they are picked, so make

sure you eat them as soon as possible.

EStrawberry Margaritas

;4 ounces frozen sliced strawberries in
'syrup, partially thawed

11 1/2 ounces tequila

51 ounce fresh lime juice

1 1/2 ounce Triple Sec

:1 scoop ice

'Whole fresh strawberries

Lime slice

:In a blender, combine all ingredients ex-
' cept whole strawberries and lime slice;

' plend until smooth. Pour into stemmed
iglass rimmed with salt or sugar (see be-
;low). Garnish with a whole berry and a
lime slice.

iMakes 1 serving.
' Source:

http://whatscookingamerica.net/Beverage/StrawberryMargarita.htmt

;Stuffed Roasted Strawberries
112 extra-large fresh strawberries (the bigger the
' better!)

i1 to 2 ounces bittersweet

11 teaspoon  sugar

i Spray whipping cream (can)

: Cocoa powder, for garnishing
i Preheat the oven to 400 degrees F.

chocolate , chopped

: Slice the tops of the berries off just below the

' stem. Cut the tips off (about 1/4-inch), so that

' the berries will sit upright. Next, use a small

i spoon or a melon ball scoop to hollow out the

' strawberries, working from their tops, in order to

i create a cavity in each one. Stuff some chocolate
tinto the cavity of each strawberry and place them
iupright in a baking dish. Lightly sprinkle the ber-

: ries with sugar. Roast the berries until soft and

i the chocolate is melted, about 10 to 12 minutes;
:remove from oven.

1

: To serve, place 3 strawberries on a dessert plate
iin a triangle. Spray a small mound of cream in
:the center of the berries, and top each berry with
i a rosette of cream. Sift a little cocoa powder over
' the plate, and serve!

' Makes 4 servings.
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