
At The Market !  

Romanescos – A beautiful brassica originally from Italy is an edible 
flower from the family that includes broccoli, cauliflower, Brussels 
sprouts, and cabbage. It tastes very similar to cauliflower, but with a 
slightly nuttier, earthier flavor. You can use it in place of cauliflower. It 
is high in vitamin c, vitamin k, carotenoids and dietary fiber. 
Interesting fact about Romanescos is each spiraled bud forms a 
natural fractal, meaning the spiral is composed of a series of smaller 
buds.  

Parsnips -  A close relative to the carrot, parsnips were originally 
used as a sweetener in Europe before the introduction of cane 
sugar. This vegetable has an off white colored tap root that can 
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Farmer Market Codes  
• Cara Cara Oranges 18# 

CASE 6021 

• Asian Pears 10# CASE 5580 

• Kishu Tangerines 10# CASE 

20697 

• Oro Blanco Grapefruit 25# 

CASE 6683 

• Satsuma Mandarins 10# 

CASE 23828 

• Meyer Lemons LB #6415 

• Granny Smith Apples   10# 

CASE #24215 

• Pomelos EA #23854 

• Crosnes LB #4233 

• Stinging Nettles BU  #22013 

• Parsnips, Small 10# CASE 

#2017 

• Monachello Lemons LB 

#24206 

• Golden Nuggets 10# CASE 

20545 

• Romanescos EA #5955 

• Murcot Mandarins 10# CASE 

24098 
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grow to 12” in length. Parsnips love cold weather and taste best 
after the first frost. Although they can be eaten raw, it’s more 
common to serve cooked. They can be baked, boiled, pureed, 
roasted, fried or steamed. A perfect sweet, nutty addition to your 
winter cooking. 

Murcot Mandarins - A supreme Juicing mandarin. It has a complex 
citrus flavor with both sweet and tart notes. This seasons’ crop is 
boasting deep orange skin (good for zesting) and juicy orange flesh. 
Murcots are also an excellent eating fruit, but not easy to peel. 
These are special CA fruit and in excellent quality at the local 
farmers’ market right now. 

Golden Nugget Tangerines - The bright, sparkling orange color of 
the segments inside, and the bumpy texture of the rind gave the 
Gold Nugget its name. Developed at the University of California, 
'Gold Nugget’ was selected because of its seedless, sweet fruit as 
well as its late harvest (Feb-June) and its ability to hold well on the 
tree. Not to mention easy to peel! This little gem is small in size, but 
packs a huge blast of flavor.   
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Some More Of Our Favorites! 
English Peas are starting to show 
up around town ~ Baby Sprouting 
Broccoli is sweet and tender due 
to the cold nights, production is in 
full swing ~ Baby Pink Turnips are 
abundant and a great choice to 
pickle ~ Bloomsdale Spinach is 
exceptionally sweet right now, 
don’t miss out ~ Oro Blanco 
Grapefruit sweet and distinct 
grapefruit flavor with white flesh ~ 
Brussel Sprouts one of my 
personal favorites is now in full 
swing ~ Kishu Mandarins the most 
adorable of all the Mandarins and 
easy to peel. 

Wrapping Up At The Market… 
Delicata Squash – Some are still 
around but not for much longer. 
Red kabocha is a good substitute 
Persimmons – Hachiya and Fuyu 
are all done for the season. 


