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\;; 5 | Market Buzz

HOLDING STEADY ON THE WAY UP

HAPPY THAN

It's Turkey Time! Are you ready? Don't forget
we have Holiday Dressing Kits available for Apples Red Grapes
your convenience. Be sure you have all of Grapefruit Green Grapes
your staple items on early order (potatoes, Lemons Green Bells
yams, onions, celery, etc.) Remember, our Limes Yellow Sqqash
trucks will be very heavy on Wednesday pro- Oranges Zucchini
ceeding Thanksgiving Day, so, order your * Avocado All Tomatoes
P Bananas Idaho Potatoeg

Raspberries

Blackberries ’ —HItGHB c
Blueberries arvester Beans

Holiday Closing Blueberries | ™ Eggplant
On Wednesday, November 21, 2007 we will be closing Hl\c/)lneydew RoFr{noa:nTacl)rr]r?ato
angos

early for the holiday; please place all orders by 12:00 _
noon. Also, we will be closed on Thursday, November Broccoli ON THE WAY DOWN

items early!!

22, 2007 in observance of Thanksgiving. We will re- Bunny Luvs Oranges
open on Friday, November 23, 2007 for regular deliveries. Corn Strawberries
Cucumbers Cello Lettuce
0 Garlic Iceberg
* MARKET ALERT ** Greens Grape Tomato
Tomatoes: Due to poor weather in Florida, expect tomatoes to continge Kale
be high in price and quality questionable. Mexico will not come on for Par.sley ON THE MENU
another 4-6 weeks, so the trend of tight supplies will continue Ra(_jlshes Carrots Jumbo
through December. Spinach Cauliflower
Yams Greenleaf
Lauq h StOD Red Bells Red Leaf
FOOD FOR THOUGHT Gold Bells Onions
‘Lj-\, Jalapenos
() Heap high the board with plen- P Red Potatoes
teous cheer and gather to the
feast. Toast the s?urdy Pilgrim DID YOU KNOW?
The 'wishbone' of the turkey is
band whose courage never used as a good luck ritual on

ceased. Thanksgiving Day.

~ Alice W. Brotherton

Think this is big. wait til

The Fresh Beet Editor : Brittanny Verdine

you see the gravy boat!

www.alwaysgetfresh.com




Back of the House

Sweet Potatoesor _ Yams

QUESTION: Do you know the difference between sweet potatoes and yams?

ANSWER: Although yams and sweet potatoes are both angiosperms (flowering plants), they are not
related botanically. Yams are a monocot (a plant having one embryonic seed leaf) and from the Dio-
scoreaceae or Yam family. Sweet Potatoes, often called ‘yams’, are a dicot (a plant having two embry-
onic seed leaves) and are from the Convolvulacea or morning glory family. Why the confusion? In
the United States, firm varieties of sweet potatoes were produced before soft varieties. When soft va-
rieties were first grown commercially, there was a need to differentiate between the two. African
slaves had already been calling the ‘soft’ sweet potatoes ‘yams’ because they resembled the yams in
Africa. Thus, ‘soft’ sweet potatoes were referred to as ‘yams’ to distinguish them from the ‘firm’ varie-
ties. Just a little information for the need to know. Check out these tasty recipes for Thanksgiving!
Whether it's yams or sweet potatoes, there’s a recipe for each.

! DIRECTION®reheat oven to 450 degrees F (230 degrees C). Pladgis —a
voven rack in middle position. Lightly grease a 1 1/2 quart baking dish, and set aside. Line a
-rlmmed baking sheet with foil. Pierce each sweet potato several times with a fork, and place on the prepared bd
'sheet Roast the sweet potatoes in preheated oven until easily pierced with a fork, 1 to 1 1/2 hours. Remove sw
.toes from the oven, and cool about 15 minutes. Lower oven temperature to 375 degrees F (190 degrees C). Wh
-potatoes are cool enough to handle, cut in half, and scoop flesh into the bowl of a food processor. Discard potat
'Add the orange zest, ginger; and egg yolks; process to make a smooth mixture. Season to taste with salt and pg
-|n the orange juice and milk; if desired, add more orange juice to taste. Spoon sweet potato mixture into preparé
'd|sh Sprinkle top with pecans. Bake in preheated oven until heated through and pecans are toasted, about 30

! Orange-Ginger Sweet Potato Casserole ;
'4 sweet potatoes, scrubbed 2 egg yolks i
'1 tablespoon orange zest Salt and pepper to taste !
52 teaspoons finely minced fresh ginger root 1/2 cup 2% milk |
'%, cup orange juice, or to taste 1/3 cup chopped pecans E
1 2 eqgg yolks i

Yams Braised with Cream, Rosemary, and Nutmeg

E4 teaspoons olive oil 1 1/4 cups fresh chicken broth
11/2 cup finely chopped shallots 1/2 cup whipping cream
.2 1/2 teaspoons minced fresh rosemary Ground Nutmeg

13 pounds yams, peeled & cut into 1/2-inch-thick rounds, rounds cut in half
DIRECTIONS: Heat oil in heavy large skillet over medium-high heat. Add shallots and minced: rFe-

mary and sauté until tender, about 3 minutes. Add yams and broth to skillet and bring to boil. Cover skillet, reducp heat
medium-low and simmer until yams are almost tender, about 10 minutes. Add cream and sprinkle lightly with nutgheg

Simmer uncovered until yams are very tender and liquid thickens and coats yams, about 4 minutes. Season withfsalt a
epper. Let rest about 3-4 minutes and serve.
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