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"Success does not come 
to those who wait . . . 
and it does not wait 

for anyone to come to it." 
        

                      —Anonymous                 

HOLDING 
STEADY
Grapefruit

Mushrooms
Collards
Mustards

Leeks
Green Onions

Corn
Kiwi

Parsley
New Crop Pot.

Lemons
Cilantro
Eggplant

Cucumbers
Cauliflower

Red Cabbage
Blackberries
Blueberries
Avocadoes

ON THE 
WAY UP
Romaine

Limes
Greenleaf
Iceberg

Cantaloupe
Yellow Squash

ON THE 
MENU

Green Bells
Zucchini

Green Cabbage
Celery

Pineapple
Coll. Onions

Yellow Onions
Sm. Russets

Carrots
Honeydew

Red Potatoes
White Onions

The Fresh Beet Editor : Tiffanie Hatley

Blueberry Jelly Bellies 
were created especially 

for President Ronald 
Reagan so he could 

have red, white and blue jelly beans at 
his 1981 inauguration.

ON THE WAY 
DOWN

Asparagus

In Observance of Labor Day: We will 
be closed on Monday, Sept. 3, 2007. 
All deliveries will resume on Tuesday, 
Sept. 4, 2007. Please place orders in advance 

by Friday Aug 31, 2007. Have a safe
and Happy Holiday!

We now carry a full line of 
Driscoll berries, including both 

12 pints and 8/1# clamshell 
strawberries, raspberries and 

blackberries. These 
berries contain a consistent and 

dependable quality. Call in and add
them to your order today!

HIGH
Spinach 



Call us at 713-926-4445

�x��Americans eat approximately 19.6 pounds    
of fresh apples annually. 

�x��Apples are a member of the rose family.
�x��The most popular variety in the Unite
  States is the Red Delicious. 
�x��Fresh apples float because 25 percent of
  their volume is air. 
�x��There are more than 7,000 varieties of 
  apples grown in the world.
�x��In 1996, 61% of the U.S. apple crop was      
eaten as fresh fruit, 21% was used for juice 
and cider, 12% was canned, 3% dried and 
2% was frozen

                                  Source: http://www.fowlerfarms.com/apple_facts.htm

Ingredients:
2 Red Delicious apples
Lemon juice
1/2 cup chunky peanut butter
2 tablespoons honey
1/2 teaspoon cinnamon
6 whole graham crackers

Preparation: 
1.) Core apples and cut each in half; cut each half into 3 wedges 
to make a total of 12 wedges. Dip wedges in lemon juice to 
prevent browning and place in a single layer on microwave-safe 
plate or baking dish. Cover loosely with waxed paper and 
microwave on high for 3 1/2 to 4 minutes or until apples are 
tender and hold their shape. Drain apples on paper towels.
2.) In small bowl, combine peanut butter, honey, and cinnamon. 
Snap graham crackers in half to make 12 square crackers. Spread 
a layer of peanut butter mixture on each of six square crackers; 
top each with 2 apple wedges. Top with remaining graham 
cracker squares to sandwich snacks.
                         - Source: http://www.bestapples.com/Recipes/


