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BROCCOLI 

Don’t throw away those stems.  Peel and shred into a salad or add to coleslaw. 

PLUM TOMATOES 

Otherwise know as Roma’s, these tomatoes are less juicy and meatier than their slicing 
counterparts. 

MIXED BABY GREENS 

This mix contains the baby versions of romaine, red leaf, arugula, mache, chard and many more 
making it a sweet and flavorful blend perfect for that spring salad. 

RUSSET POTATOES 

Potatoes with high starch content, like russets, bake well and make it the ideal potato for light and 
fluffy mashed potatoes.  

RED FLAME GRAPES 

Refrigerate grapes unwashed. They will keep will for up to 7 days at 38-40 degrees F. Just before 
serving, rinse grapes with cool water. 

GREEN PERLETTE GRAPES 

Perlette means "little pearl" in French because the berries are round, and light in color with an 
almost frosty green, translucent appearance. 

PORTABELLA MUSHROOMS 

Portabella – Portobello, either way this is the big brother of the crimini mushroom and the ideal 
candidate for the grill! 
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