
 
 

ORGANIC PRODUCE LIST 
SEPTEMBER 3rd, 2008 

 
BANANAS  
It’s back to school time and bananas are the 
perfect ready to eat treat.  Have bananas that are a 
little too ripe?  Peel, slice and freeze.  Add to 
smoothies for to add creamy texture and flavor. 

SAVOY CABBAGE (MN)  
A flavorful crinkled leaf cabbage, which is one of 
the best varieties for cooking.  See these weeks’ 
recipes for several ways to prepare this delightful 
cabbage. 

WHITE GARLIC  
Garlic is great for warming up when the weather 
gets cool.  Add to soups and sauces or roast whole 
and smooth over crusty bread.   

WHITE MUSHROOMS 
Sauté into soups, add to roasts, pizzas or even 
make your own mushroom Swiss burger. 

RED BELL PEPPERS  
Add bright color to coleslaw or veggie platters! 

RED STARKRIMSON PEARS  
This pear brightens as it ripens.  Beautiful and 
delicious. 

NECTARINES  
Nectarines are just peaches without the fuzz! 
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