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NEW fi What is aTartly Annoying—Valrhona chocolate
Sparkling Fruit Shrub ? QRIS has changed their packaging to

It is a delicious and refreshing mix of sparkling fruit save money.

ju'ices and organic applg cider vir!egar, Iightly sweetemREir bags no longer have a zip-lock. Now you either have to put it in
with cane sugar and a pinch of Himalayan pink salt!| gnother container or wrap rubber bands around the bag. Either way it is
not convenient.

Why drink vinedarFor the power of fermentation, to L
keep your gut healthy and for healthy blood sugar le\So, maybe it is time you considereda A OK S f

els! / £ dzA AsSoin&of you know, thisismy ¥ I @2 NA
brand. They are a much smaller company that is MICHEL
Tartly is made | ocally |stilfafilg owhed andRopesated frorh Notmandyp NQARUYAAWH o
artificial colors, flavors or preservatives and is gluter) France. The best analogy | can give you between SHOSCLATER

free. With less than 100 calories per bottle itisa | the two brands is...if Valrhona is Chanel O 2 dz{i dzNB
much healthier choice over sodas or fruit juices. Yolthena A OK S f is Hefmaz/Ol2 Sl4{(falthidbable

can even use Tartly Sparkling Fruit Shrubs as a clednnade-to-measure clothes). Cluizel is a smaller company with greater
cocktail mixer! Drink better, drink Tartly!Ask for attention to detail. They work with long established cacao growers and

I . .
samples! have been fair-trade and sustainable before those words became trendy.
#304777  Lime Mint 1212 0zglass  |Also,a A OKSt / fdzA1 St R2Sa vz2i 02viil
#304775  Blueberry Lemon 12/12 oz glass & A 4 :
#304776  Ginger Pear 12112 oz glass f S O AaudKknany of their chocolates do not ®

even contain an emulsifier (Valrhona uses soy :
lecithin). They only use cane sugar and whole

vanilla beans too. The size of their chocolate
coins are small and easy to melt (they call them
“mini grammes” and they are about the size of a
SPARKLING 2,000ctchip). ! YR |ttt G(4KS o-f 201Kl @S |

FRUIT SHRUB

...continued on page 2

Local ORGANIC heirloom tomatoes from Capay Valley:
The Capay Valley, part of the Cache Creek Watershed, is nestled along the coast range in Yolo County between Sacramento and
the Bay Area. Known for its beauty, warm summers, complex soils, and, above all, productive family farms, this land has been agri-
culturally vital for over a century. For three decades farmers in the Capay Valley have been at the leading edge of sustainable

farming and the local food movement. Here are some of our ingredients that would pair perfectly with these awesome
tomatoes.

Iltem Number Pack Brand Origin

Fresh Mix of Heirloom Tomatoes Organic #591297 10 Ib box Capay Farms Capay Valley, CA
Cheese Bufala Mozz Fresh Ovaline 4.25 oz (24 ct)  #93823 6/1.1 Ib case Garafalo Naples, Italy

QOil EVOO “Torre di Mossa” DOP Limited Production#368159 6/500 ml bil De Carlo Puglia, Italy

Oil EVOO “Classico” Bulk BIB #368522 3/5 liter De Carlo Puglia, ltaly

Oil EVOO “Primolio” Tuscany #368160 12/500 ml btl  Giachi Tuscany, Italy

Oil EVOO “L’Estornell” Bulk Jug #363010 3/5 liter jug L'Estornell/VEA  Catalonia, Spain

OILS—The De Carlofamily has been producing superb oils since the 1600’s, mostly with Coratina & Ogliarola varietals.
Their oils are typically spicy, aggressive and are an excellent compliment to sweet, acidic heirloom tomatoes. Their Torre di
Mossahas been named “Best in the World” by Flos Olei. All four of these oils are between 0.2-0.3% acidity making it a
perfect compliment to tomatoes. The De Carlooils are the most robust and green, followed by the Giachiand lastly by the
softer arbequina L * E s t. Wanhs@mkthing more local2 We also stock Cortoand California Olive Ranchoo!

Balsamic Condiment “Essenza” 8 yr Organic*® #565104 6/250 ml San Giacomo Reggio Emilia, ltaly
Balsamic Condiment Villa Manodori #568020 12/250 ml Villa Manodori  Italy
Saba Organic* #565101 6/250 ml San Giacomo Reggio Emilia, ltaly

*available in bulk
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Annoying packaging change, continued from page 1

When | first started selling Valrhona almost 20 years ago (yikes!) very few restaurants had it, now it’'s everywhere. The good news
here is that chefs appreciate quality even more important today than before. The bad news is that it has become a commodity
item. Everyone has it. Valrhona is a big company now and the zip-lock is not important.

Why do | likethea A O K S f brdnd sdzhukch$ Because they make excellent chocolate, it’s unique and they are humble. They
don’t spend their monies on extra sales personnel, marketing materials and new varietals. The pricing is very competitive to
Varlhona too! We stock the following popular items. And, they have a large range of couvertures, décor, retail bars and candy
available by pre-order. [ SG YS (I adGS @2dz 2y (GKS 06Saii Ok202f | GS @&2dz y

#21611 Choc 33% White Elianza Grammes 7/3 kg

#21612 Choc 39% Milk Vanuari Grammes 7/3 kg

#21617 Choc 47% Milk Maralumi Grammes 7/3 kg (single origin)
#21615 Choc 63% Dark Vanuari Grammes 7/3 kg

#21621 Choc 64% Dark Maralumi Grammes 7/3 kg (single origin)
#21627 Choc Coffee 60% Grammes 7/3 kg

#21632 Choc Bulk Z60 Baking Grammes 20 kg bulk box

#111283 Cocoa Nibs Fine “Los Ancones” Organic 3/1 kg (single origin)

u»

Local ORGANIC heirloom tomatoes from Capay Valley: Continued from page 1

VINEGARS-What is “balsamic condimento”? Cooked grape must; something you would use as a condiment or garnish—not
vinegar. Just a few drops of a quality aged balsamic condimento can elevate your tomato salad to the next level. Essenza
is 100% grape must—it’s thick, sweet, complex with only 4.8-5% acidity. Villa Manodoriis grape must plus added vinegar
giving it a slightly sharper taste and acidity of 6%. (FYI the real deal DPO tradizionaléalsamic has an acidity of 4.5%

and aged a minimum of 12 years.) Sabais made by slow cooking the grape mush over direct flame until it is reduced by
1/3. Saba is not aged but is thicker than balsamic condimento, more acidic, sweeter & slightly bitter (but in a pleasing

way).

Can you make your own balsamic reduction? Yes, but it is not the same as one of these items. You will need to reduce your
balsamic vinegar in a non-corrosive pan (not aluminum) and then closely watch the reduction so it does not burn...which can
waste time and money. It will be more acidic and bitter because of the cooking. Commodity balsamic vinegar typically has
color and sulfates added too.

Salt Sea Flake “Maldon” #517090 3.3 |b tub Maldon England
Salt Sea Fleur de Sel (Atlantic) Staff Favorite! #517051 1 kg tub De Choix France

SALTS-Garnishing salts add texture, flavor and sometimes even color. “Flake” salt refers to the shape it takes while being
processed. The purest salts are Fleur de Sel and Grey Salt, to name a few. These salts are harvested by-hand, in small
batches with little or no processing. These are the perfect finish for heirloom tomatoes!
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the WHAT'S ON YOUR PLATE

Doctors Once Thought Cured
Celiac Disease. They Saved Kids’ Lives —
At A Cost
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http://www.massgeneral.org/doctors/doctor.aspx?id=19184
https://www.glutenfreewatchdog.org/
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Cured Celiac Disease, continued from page 3

(AAO OEEDPDPAA 1T OAO OEA OiI 1A 1T &£ xEAAO

EA OET OCEO EAI A AOOAOGEOA bPi xAOOS8 i
OOAE AOC T AT ci OOAAT AT A AAAE AAOOU AO
TTh xAO AAOGAA 11 OEA ZEZAAO OEAO AATA
AT AA OEA DPOOCEI ¢ AEAOOEAA OEAO xAO O
OEAO OEI Asg~

0AOAT 6O AT A AEEI AOAT AAIT A O61 (AAO £EO

EAA AAT EAA ADODAOASB xI
T@BOE O 1 OO6AT &OAA 7A0AEAT ¢ O OEOAR O
cA@A&Tm e/ sAdal aiAGAO oAlskad ATU ) OAT Al AAO
A A AQOAEBCB BOAA BB EE AEAEOAROT EAT AUAO AT A
KOV DART OAOAAS

x ET

History Lesson ~ dEndive, AT 1T OET OA

PAGA ¢

Fun Fact: Belgium is comprised
of two major cultural and linguis-
ticgroupsit he Wal | oc
call it oOoendi ve
who cwitlodd.i t Sd i
day, boxes of endive from Belgiu
still say owit/l

spect to the Flemish farmer who| ,

discovered endive.
Endive is an elegant, healthy (on

1 calorie per leaf!) and colorful al-

ternative to crackers and chips.

They are excellent braised, grilled; x
or sautéed, and especially good |

salads. The endive we stock is
from California Endive Farms.
You can purchase it by the case
EACH!

Endive Belgian #590547 48 ct

Endive Belgiaw590573 1 ct

Endive Belgian Red PRERDER
#590546 48 ct
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Flour pricing trend: High
gluten floyrices are on the
rise due to continued drougl
conditions in Spring Wheat
growing areas like Montana
and the Dakotas.
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https://www.glutenfreewatchdog.org/news/banana-baby-a-former-patient-of-dr-sidney-haas-tells-her-story/
https://www.glutenfreewatchdog.org/news/banana-baby-a-former-patient-of-dr-sidney-haas-tells-her-story/
https://www.amazon.com/Gluten-Lie-Other-Myths-About/dp/1941393063
https://www.amazon.com/Gluten-Lie-Other-Myths-About/dp/1941393063
http://www.reuters.com/article/us-health-celiac-pregnancy-idUSKBN0N72CR20150417
http://archive.protomag.com/assets/celiac-disease-timeline-a-glutinous-history

