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the following early spring
crops: Nettles-(Pre order)
Truly resembling a wild weed,
Nettles need to be blanched to
remove the ‘sting’-then pureed
into soups and sauces or
mixed into pastas and salads.
2# $17.95. Wrinkled Crin-
kled Cress-(Pre order) A cross
between a broad leaf and a
curly cress with an intense
sweet/spicy flavor. Use in
place of watercress. 8oz clam-
shell $17.95. Pea Shoots-
Often confused with Pea
Sprouts, Pea Shoots are the
edible leaves and flowers of
the Pea plant with a sweet,
delicate pea flavor. 2# $17.95.
Baby Ragged Jack Kale-\Very
similar to Red Russian Kale
with  beautiful purple/silver/
green leaves. 2# $17.95. Ba-
by Dino Kale-Beautiful baby
leaves fitting for kale salads.
2# $17.95. Red Frisee
Mustard-Spicy and assertive
with gorgeous purple/green
serrated leaves. 2# $17.95.

“"Farm to you overnight”
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SIERRA NEVADA CHEESE COMPANY

LocAL FARMS

Sierra Nevada Cheese Compa-
ny was founded in 1997 by Ben
Gregersen and John Dundon. Ben
and John discovered they had a
common interest in making the
best quality artisan cheeses while
working together in the
Gregersen’s Family Creamery, a
Sacramento Landmark for over 40 years. Ben and John began
introducing their cheeses at local farmers markets and soon
after, demand for the products increased and their cheeses
were sought out by local retail stores. In 2003, the company’s
successful growth allowed them to relocate the creamery 100
miles north of Sacramento to Willows, where they are located
today. Ben and John are both hands-on owners and operators
of Sierra Nevada Cheese Company. Their mission is to provide
their customers with the highest quality product using only the
most wholesome milk, free of added hormones, preservatives,
stabilizers, gums, and nothing artificial, just great cheese. We
are proud to offer the following cheeses from Sierra Nevada
Cheese Company. Chevre-The most recognized type of goat
cheese, this chevre has smooth texture, fresh flavor and a
tangy, citrus finish. 2.2# Log. Goat Feta-An excellent version
of this traditional Mediterranean brine-cured cheese. The
cheese is semi-firm, compact and not as salty as most Europe-
an versions. 5lb Loaf. Bianco Aged Goat Cheddar-Aged for
over 6 months, this semi-soft cheese offers a cheddar like
quality with creamy smooth texture and a complex nutty fla-
vor; excellent for a cheese board. 5Ib Loaf. Organic Farm-
house White Cheddar-Mild yet has a full-bodied, authentic
flavor, and a creamy, buttery texture; an excellent melting
cheese. 2/5lb case. Gina Marie Cream Cheese-Gina Marie
cream cheese is made with three ingredients-fresh milk, cream
and sea salt. Light, soft and fluffy texture and fresh creamy fla-
vor. 2.5lb chub. Organic Smokehouse Jack-Ultra-creamy
texture and great for adding a smoky, bacon-like flavor to your
sandwich, burger, mac n cheese or vegetarian dish. Perfect for
melting. 3lb wheel. Habanero Jack Cheese-Not your tradi-
tional pepper jack cheese. This Habanero Jack has some char-
acter with its ultra creamy texture and nice lingering heat. Per-
fect for sandwiches, burgers, pizzas, omelets, and more. Or-
ganic Euro-Style Butter-High butterfat content creates an
ultra rich, creamy flavor. Packed as ‘chubs’-long cylinders for
cooking and table service rounds. Salted or Unsalted. 15/1#
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ausalito Springs-Organic
Watercress-2# bag

Red Cabbage-35# case

Del Rio Botanical-Organic

Salad Mix with Petals and Herbs-2#
Baby Ragged Jack Kale-2#
Guatemalan Blue Squash-#

& Magdalena Cheese Squash-#
, Mixed Winter Squash-#
Arugula Rapini-2#
Baby Dino Kale-2#
Baby Chard-4#
Braising Mix-4#

Red Frisee-2#
Honey-gallon]
Honeycomb-16 oz
Baby Arugula-4#

Quail Eggs-10ct

Dragon Gourmet Mushrooms
Eryngii/Trumpet Royale-5#

Riverdog Farm-Organic
King Richard Leeks-12 bunch
Bloomsdale Spinach-4#

Dino Kale-12 bunch

Collard Greens-12 bunch
Scarlet Queen Turnips-10#
Bunched Beets-12 bunch

J.Marchini Farm

Radicchio-12 cts e
Treviso-12ct

Castelfranco-12ct]

Puntarelle-8ct

Mixed Chicory-case

Romanesco-6¢ct case

Full Belly Farm-Organic
adorna Blue Leeks-20#

Green Garlic-10#

Red Spring Onions-10#
okyo Turnips-2 dozen

Buy Local, Buy Fresh, Buy the Best Licuson £
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