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The difference between a 
successful person and 
others is not a lack of 

strength, not a lack of knowledge, but 
rather a lack in will.

—Vince Lombardi

HOLDING 
STEADY
Grapefruit

Mushrooms
Collard Greens

Mustard 
Greens

Kale
Leeks

Spinach
Green Onions

Corn
Kiwi

Parsley
New Crop Pot.
Yellow Squash
Red Potatoes

Lemons
Cilantro
Eggplant

ON THE 
WAY UP

Limes
Cauliflower

Red Cabbage
Blackberries
Blueberries
Avocados
Greenleaf
Iceberg

Cantaloupe

ON THE 
MENU

Cucumbers
Romaine

Green Bell
Zucchini

Green Cabbage
Celery

Pineapple
Coll. Onions

Yellow Onions
Sm. Russets

Carrots
Honeydew

The Fresh Beet Editor : Tiffanie Hatley

The 'vintage date' on a 
bottle of wine indicates the 

year the grapes were 
picked, not the year of 

bottling!

ON THE WAY 
DOWN

White Onions

We are now carrying a Mid-Western 
Russet!! These are new crop potatoes, in a 
40 and 50 count size. They fry and bake 
GREAT! They are wonderful  russets  at a 

reasonable price. Ask how you can get your hands 
on some today! 

I am more than 90% water. I originated in 
Africa, but I am now grown around the world. I 
am a part of the gourd family, and I must be re-
planted every year.  I vary in size and shape, but 

I can weigh up to 40 pounds. What am I?

Ask about how to get set up 
for Online Ordering Today!!

HIGH
Asparagus



Call us at 713-926-4445

Do not refrigerate tomatoes! They will retain their flavor and 
ripen correctly at room temperature. Once they are ripe, use 

within 3 days. This vegetable is actually a berry, and is thought 
to have come first from the Andes Mountains. It belongs to 

the nightshade family, along with potatoes, eggplants, peppers 
and tobacco. Tomatoes are available year-round from Mexico, 
California and Florida. Make sure the tomatoes you select are 
smooth-skinned and at least pink in color. Tomatoes that are 

partially green will ripen if left at room temperature.

�x�� USE: Sandwiches, salads, salsa, 
chili, stews, casseroles, stuffed or 
broiled.

�x�� USE: Salads, garnishing, dip as an 
appetizer, or use to stuff

Stuffed Cherry Tomatoes

Ingredients:
- One dozen firm, cherry tomatoes (not the tiny ones)
- 1/2 cup of 1% low-fat cottage cheese 1 tablespoon 
thinly sliced green onion
Herbs : 
- 1/2 teaspoon chopped fresh dill 
- 1 teaspoon chopped chervil 
- 1/8 teaspoon lemon pepper
How-to: Make sure that the tomatoes are firm, as you 
will want to slice the top off each tomato, scoop out the 
pulp with a small spoon; If you have a sauce to make 
for the entree, save the pulp for this ( otherwise: dis-
card) . Turn them upside down to drain liquid, as you 
prepare the cottage cheese, green onion, chervil, dill, 
and lemon butter in a small bowl. Spoon into the toma-
toes, and Viola! Best if served Chilled.
                 - Source: Mensa Barbay:www.mensa-barbie.com

Beefsteak Tomato Stack

Ingredients:

3/4 cup good quality balsamic vinegar
4 ripe beefsteak tomatoes
1 pound fresh salted mozzarella
Sea salt
4 sprigs of basil plus 1/2 cup julienne basil
1 1/2 cups Mesclun lettuce
4 tablespoons extra virgin olive oil 

How-to: In a small saucepan over medium low heat, 
reduce the balsamic vinegar until it has reduced to 1/4 
cup, about 10 minutes. Keep warm over low heat.
PREPARE THE STACK:  Cut each tomato into 4 slices, 
keeping the stem end as one of the slices. Use the tip of 
a small paring knife to carve the stem out and create a 
nickel-size hole in the top of the tomato slice. Cut the 
fresh mozzarella into twelve 1/4-inch-thick slices.
ASSEMBLE THE STACK:  Place the base of each tomato 
in the center of 4 medium-sized plates. Alternate stack-
ing the tomato and mozzarella slices, seasoning the to-
mato slices with salt. Make 4 small bouquets composed 
of a sprig of basil and a few leaves of Mesclun. Tuck 
each bouquet into the carved hole of each tomato top. 
Drizzle each plate with 1 tablespoon of the reduced 
vinegar and 1 tablespoon of olive oil. Garnish with a 
sprinkling of julienne basil and sea salt.

        
                             - Recipe courtesy of Executive Chef Rene Nyfeler

Tomato Bruschetta

Ingredients:

8 chopped ripe roma tomatoes
5 leaves chopped fresh basil
2 cloves minced garlic
1 pinch of dried oregano
1 dash of crushed red pepper
1 pinch salt
1 pinch ground black pepper
2-3 tbsp extra-virgin olive oil 

How-to: 1 loaf of Italian-style (or French) bread, cut 
into diagonal slices In a large bowl, combine the toma-
toes, basil, garlic, oregano, red pepper, salt, pepper and 
olive oil. Use more olive oil, if necessary, to coat the 
entire mixture. Allow the mixture to sit for 10-15 min-
utes for flavors to blend. In the meantime, preheat the 
broiler. On a baking sheet, arrange the slices of bread in 
a single layer and brown both sides slightly in the oven. 
Remove the slices from the oven. Spread the tomato 
mixture on the still warm toasted bread slices and serve .           

                                                        - source: www.dolcepiccante.com

�x�� USE: Italian Dishes


