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LEEKS  
Leeks are a mild and subtle version of an onion.  
They are forgiving and will never make you shed a 
tear while on the cutting board.  To prepare, cut off 
the tough dark green leaves and inch or so above 
the white.  Keep the leaves for flavoring stock or 
sauces.  Use the whites raw in salad or add just as 
you would onion in any dish.  

RED BELL PEPPERS  
Raw, they are sweet and juicy. Grilled, they 
become smoky and bold. 

BEA UREGARD SWEET POTATO  
Beauregard is known for its light, creamy texture 
that stays tender and moist.  This week’s recipe file 
includes a quick & easy way to roast sweet potato 
slices! 

CARROTS  
How may I use thee?  Let me count the 
ways…juice, shred, stir-fry, puree, roast, sticks, 
slices and diced.  This is one versatile veggie! 

VALENCIA ORANGES  
Valencia oranges have a thin skin, which can be 
more difficult to peel, but these make great juicing 
oranges or cut and add to salads. 

BLACK BEAUTY PLUMS  
Plums are ripe and ready to eat when they have a 
sweet aroma and are soft to the touch. Once 
ripened, store the plums in the refrigerator until 
ready for use. 

SUGRAONE GRAPES  
This white seedless variety is sweet and crisp! 

SWEET BABY LETTUCE BLEND  
Perfect for that spring salad.  Local lettuce crops 
are on the horizon! 
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