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8 oz Cal-Organic Farms® Baby Carrots
½ Fennel bulb
½ cup Italian parsley
1 grapefruit, peeled and segmented
½ cup toasted pecans, roughly chopped
Juice of 1 lemon
1 tbsp honey
2 tbsp red wine vinegar
⅓ cup olive oil
Kosher salt, to taste
Freshly cracked black pepper, to taste

Prep Time: 10 min
Servings: 2

1 Cut baby carrots in half lengthwise. Remove fronds from fennel bulb, pick leaves 
and reserve for garnish, then thinly slice half of the bulb.

2 In a large bowl, whisk together lemon juice, honey, and vinegar. Slowly stream in 
olive oil while whisking. Season with salt and pepper to taste.

3 Add carrots, sliced fennel, grapefruit, and half the parsley leaves to the bowl with the 
dressing. Toss until all are coated. Transfer to a plate or platter.

4 Sprinkle with pecans and remaining parsley leaves. Garnish with fennel fronds and 
serve immediately.

To learn more about D’Arrigo New York, 
visit www.darrigony.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

CARROT, FENNEL , AND CITRUS SALAD

Cal-Organic Farms® 

Baby Carrots
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Jordan Okumura
Editor in Chief
AndNowUKnow and The Snack Magazine

With the distance between us as team members and 
industry advocates, we have found new ways to connect 
and a deeper desire and aspiration to cherish the moments 
we are in together. With the shift in consumer needs, 
access, and anxiety, we have watched many of you pivot 
business models that are decades old, and evolve the 

structural integrity of your strategies into a living, 
breathing concept that flexes its muscles instead 

of buckling under a wave of change. I have 
watched you walk upstream when the 
market called for it and become water 
when the metamorphosis demanded it. I 
have seen competitors reach across the 
table instead of drawing a line in the sand, 
even if briefly, to step into the change 

together.

We can carry the weight of all this, not just 
because we can do it together. But, maybe, because 

we choose to.

I do, at times, feel like a broken record. Then again, 
sometimes you wake up and the day has already taken 
flight despite you, and sometimes you must will your day 
into flight. And so I play the record that I need to hear 
most. I enter the next stage of the metamorphosis bound in 
the words we build together on the page.

Let’s list them with gratitude.

Let’s fold the distance between us once more and counter 
resistance with ingenuity.

Let’s allow this metamorphosis to evolve our new home 
with a roof we can build together.

2005 Capitol Ave., Sacramento CA 95811

EDITOR’S LETTER

t the time of this letter, my team and I 
were entering our 30th week of remote work 

at AndNowUKnow and The Snack, and yes, 
the fatigue and exhaustion were, and 

still are, real. In an earlier draft of this 
letter, I even began referring to myself 

in the third person as a way to 
distance myself from the 
isolation that this crazy 
and bizarre time can 

wrap you in—a time that does not feel like 
a warm, inviting cocoon. I may have even 
written the opening of an obituary as an 
attempt at morbid humor. Luckily, I had 
Melissa De Leon Chavez (our Managing 
Editor) there to inspire me back to reality, 
and we had a good roll-on-the-ground laugh 
about it during one of the few times we were in 
the office together since COVID-19 tried to grab us 
by the expletive.

Moments like these that tug and push at your sanity can 
both pass and fill you up if you let them. My advice is 
to give them the time they deserve to go from present to 
memory and honor the unique situation that we all share. 
And, if you give these occasions a moment—even the ones 
with the gravity of a neutron star—that unsavory cocoon 
can trigger an unlikely metamorphosis. 

As a company, we are fairly young in our concept and 
execution, with a team of artistic minds and driven hearts 
just barely eking into our 12th year. There are two ways 
to look at this: young and green, or youthful and nimble. 
I think this year has taught us that the nimble route is 
actually our default and our path of least resistance. We 
have all bent over backward to get here, to create an 
environment where our vision could thrive, and that 
metamorphic flexibility has become an integral part of how 
we wake up each day and how we feel when our heads hit 
the pillow.

Our metamorphosis has looked much like many of yours, 
you who are unwilling to let the cocoon transform you into 
a lesser version of yourselves. 
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Solution-oriented, rustic, and 
eye-catching? Check. Premium 
fruit varieties? Check. COVID-

19-aware and ready? Check!

Why the checklist, you ask? Retailers 
across North America are looking 
for ways to differentiate bulk and 
random weight offerings, and 
Stemilt has their ticket this year. 
The Wenatchee, Washington-based 
treefruit grower is bringing its 
blueprint for success to the buy-side 
throughout 2020 and beyond with 
its new reimagined, 100-percent-
recyclable, eco-friendly Farm + 
Famous packaging. 

The new tote bag will be filled with 
bulk apples or pears, available in 
both conventional and organic 
options. For ease of purchase, a PLU 
sticker has been applied on the totes 
for cashiers to ring-up at the register. 
Holding around 4 lbs of fruit, each 
of the eight bags are packed in a 
Euro footprint box with a snap-on 
lid. The accompanying box allows 
for easy display of bulk apples and 
pears so that the fruit does not need 
to be touched by the retailer or the 
shopper—ideal for these COVID-19 
times—unlike many traditional tote 
bags that are filled by produce 
department staff or by the consumer.

Hitting shelves as you read, the 
new paper Farm + Famous pack 
features a positive message that “All 
Farmers are Famous,” and carries 
How2Recycle® labeling.     

Merchandising prowess paired with 
convenience creates that perfect 
environment for quick and easy 
purchases, impulse and planned, to 
be made—a tote-al deal-maker.

A Closer Look at Stemilt’s  
Farm + Famous Tote Bag
By Jordan Okumura
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1 package (6 oz) Driscoll’s 
blackberries

1 package (6 oz) Driscoll’s 
raspberries

½ cup Driscoll’s blueberries
1 package (17.25 oz) frozen puff 

pastry, thawed
⅓ cup granulated sugar
2 tbsp cornstarch
½ tsp lemon zest
1 large egg
Coarse sugar

Prep Time: 20 min
Cook Time: 25 min
Servings: 8

1 Preheat oven to 400° F.

2 On a lightly floured surface, unfold puff pastry sheets and roll out to 11" square. 
Cut out 4 circles, about 5" each, from each pastry sheet. Place pastry circles onto 
prepared baking sheet. 

3 Whisk egg in a small bowl. Set aside. 

4 Combine granulated sugar and cornstarch in a large bowl. Add blackberries, 
raspberries, blueberries, and lemon zest. Toss ingredients lightly. Do not overmix.

5 Spoon about ⅓ cup berry mixture onto ½ of each pastry circle. Brush edges of pastry 
circle lightly with egg mixture. Fold dough over berry filling and crimp edges tightly 
with a fork to seal. Place on parchment paper-lined rimmed baking sheet. 

6 Cut 3 small vents on top of dough. Repeat with remaining pastry circles and berry 
mixture. Brush tops of pies lightly with remaining egg mixture. Sprinkle tops of pies 
with coarse sugar. 

7 Bake until golden, about 20–25 minutes. Transfer to wire rack to cool slightly.

8 Serve Mixed Berry Hand Pies warm or at room temperature. Enjoy! 

To learn more about Driscoll’s, visit www.driscolls.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

MIXED BERRY HAND PIES

Driscoll’s 
Blackberries, Raspberries, 

and Blueberries
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8 oz 4Earth Farms™ organic green 
beans, cut into 1½" lengths

8 oz 4Earth Farms organic French 
beans, cut into 1½" lengths

1–2" piece of 4Earth Farms organic 
ginger, peeled and thinly sliced

1 lb chicken thighs or breasts, boneless, 
skinless, and sliced bite-sized

2 tsp cornstarch
Kosher salt
3 tbsp soy sauce
2 tbsp rice vinegar
2 tbsp dry sherry or Chinese rice wine
3 tbsp canola or vegetable oil
6 scallions, cut in 1" pieces

Optional sides
Steamed white rice
Toasted cashews, chopped
Sesame seeds
Fresh chilis, thinly sliced

Prep Time: 20 min
Cook Time: 5–10 min
Servings: 4

1 Toss chicken, cornstarch, a pinch of salt, and 1 tbsp soy sauce in bowl. In a separate 
bowl, stir vinegar, wine, and remaining soy sauce and set aside. 

2 Heat 1 tbsp oil in large skillet over high heat. When hot, add scallions and ginger 
and cook until scallions are browned and softened, about 2 minutes. Add green and 
French beans and a pinch of salt. Cook until beans are crisp-tender, about 4 minutes. 
Transfer mixture to another bowl. 

3 Heat remaining oil in same skillet over high heat. When hot, add chicken mixture. 
Cook until chicken is browned and carmelized, about 1 minute. Toss and continue 
to cook until meat is no longer pink, about 2 minutes longer. 

4 Pour in wine mixture and bean mixture and cook, tossing briskly until sauce is 
thickened and all the ingredients are coated, about 30 seconds. Serve alongside rice 
and top with your favorite toppings. 

To learn more about 4Earth Farms,  
visit www.4earthfarms.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

CHICKEN AND ORGANIC GREEN AND FRENCH BEAN STIR-FRY WITH GINGER

4Earth Farms™ Green 
and French Beans
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T he smell of fresh berries is both intoxicating 
and uplifting, especially during this fall and 
winter season. There’s no limit to what these tiny 
produce stars can offer on retail shelves and 

foodservice plates. From the dark hues of the blackberry 
to the deep ruby of the strawberry, everyone has a 
favorite—especially the berry producers themselves. Our 
industry friends paint the perfect berry portrait to get 
those sales rising and those packs moving...
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Hailey Clark,
Marketing Coordinator, Wish Farms
“As this year progresses, we are seeing an 
increase in consumer demand in the berry 
industry. I am not surprised, as I find my 
own family enjoying more meals at home as 
well. Whether it is providing the family with a 
snack to munch on or cooking up a berry-inspired 
recipe to get the kids involved, we are all looking to fuel our days 
with healthier choices. In my house, a simple bowl of fresh berries has 
become a staple. My one-year-old might just turn into a blueberry! I 
can’t complain—they are the perfect superfood!”

RC Jones,
Managing Partner, Bobalu Berries
“This is an exciting time of year for us as 
farmers, when we celebrate the end of one 
crop and the beginning of another—all at the 
same time. Regardless, we love the fact that 
our strawberries bring color, flavor, and aroma 
to the retail produce department during the holiday 
season when shoppers are cooking more than ever. Fresh 
strawberries keep that fresh spring look and taste top of mind even 
as winter is knocking on the door, complementing smoothies, salads, 
cobblers, sauces, and your favorite holiday cocktail.”

Peppe Bonfiglio,
Vice President of Sales, Mastronardi 
Produce®/SUNSET®

“When we think of a strawberry, we all likely expect 
the same look and taste: red in color and sometimes 

sweet in taste—but not always! SUNSET® is setting 
out to change that. We have expanded our WOW™ 

ultra-premium line of Berries Elevated™ with three uniquely 
flavorful strawberries: dreamberry™, pearberry™, and lolliberry™. From 
dreamberry with its true, classic strawberry taste, to pearberry, a light-
pink strawberry with notes of pear and tart apple, to lolliberry, a super-
sweet strawberry, we’re expanding the category with a strawberry for 
every taste. Now that’s pretty sweet.”
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Ajit Saxena,
Public Relations and Digital Marketing 
Manager, Mucci Farms
“When it comes to strawberries, I look no further 
than our very own Mucci Farms Smuccies™ Sweet 
Strawberries. They are greenhouse grown to 
perfection, and the flavor is unmatched. Strawberries 
were always hit or miss for me. Sometimes they were sweet, sometimes 
they were tart—you rolled the dice every time. Worst of all, I almost 
never got through an entire package without having to throw a few 
berries out! Smuccies, on the other hand, are grown in the cleanest 
environment with ideal growing conditions to maximize that same 
sweet flavor in every single berry. Even better, they’re grown year-
round!”

Brian Bocock,
Vice President of Product Management, 
Naturipe Farms

“At Naturipe, we’re in the midst of an extremely 
exciting time. We’re sizing up our conventional 

and organic blueberries, working on perfecting 
our new raspberry and blackberry varieties, and 

producing fresh and tasty strawberries. We’ve listened 
hard to our retailers, and they’ve been requesting our 

berries all year long. Our berries are perfect for snacking or as a 
wonderful element in any dish. Versatile, flavorful, and delicious, 
Naturipe berries work incredibly well in sweet or savory dishes, no 
matter the season!”

Ryan Lockman,
Vice President of Sales and Procurement, 
North Bay Produce

“The holiday season is full of opportunity in the 
bush berry category. Blueberries, raspberries, and 

blackberries are all in peak production during the 
Thanksgiving and Christmas time period and are the 

perfect ingredients in pies, salads, or simply consumed 
in their fresh form. Retailers should have large berry displays—both 
conventional and organic—with at least one of the bush berries on 
promotion every week. Bush berries are the perfect healthy, colorful, 
and tasty addition to any holiday celebration.”
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Kyla Oberman,
Director of Marketing, California Giant 
Berry Farms

“What I appreciate most about fresh berries is 
their diversity. They can be eaten as a nutritious 

snack, added as a topper for color, used as an 
ingredient item in sweet treats, or creatively in savory 

entrées—the sky’s the limit. I love to see retailers have fun 
with their merchandising tables or restaurants feature a unique 

berry-centric menu item. My favorite appetizer of fresh strawberries, 
blue cheese, honeycomb, and water crackers paired with a good wine 
is so easy for a restaurant to assemble and offer on a bar menu or 
dessert plate. Anytime is a good time for berries—just ask my kids! 
They eat berries as an appetizer and/or ingredient item at every meal of 
the day at my house.”

Cherie France,
Marketing Manager,
Homegrown Organic Farms

“What can I say about blue organic goodness? 
So many things. Blueberries are the quintessential 

any-time berry and they’re a regular part of my 
grocery run. Whether they’re added to my post-

workout smoothie, a crisp, or just a topper on a salad, they 
are the perfect healthy addition to any meal—morning, noon, or night. 
Although, having grown up a farmer’s daughter, I’m fairly certain the 
absolute best way to enjoy a blueberry is straight off the bush. Retailers 
can take advantage of promoting this explosive category at by putting 
berry destinations front and center in the produce department. Create a 
gateway that welcomes and the entire department will get a boost!”
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2 Darling Clementines®, sliced
2 Darling Lemons®, sliced
Zest of 1 Darling Clementine
1 lb tricolor carrots
Fresh dill or parsley, to taste
Salt and pepper, to taste
Olive oil

Prep Time: 10 min
Cook Time: 30 min
Servings: 2

1 Preheat oven to 400° F. 

2 Peel carrots and cut in half longways. Drizzle with olive oil and sprinkle with salt 
and pepper. 

3 Arrange sliced Darling Clementines and Darling Lemons over the top and roast 
about 30 minutes, turning at the 20 minute mark, until caramelized and tender. 

4 To serve, sprinkle with Darling Clementine zest and herbs like fresh dill or parsley.

To learn more about LGS Specialty Sales, visit www.lgssales.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

CITRUS AND DILL ROASTED TRICOLOR CARROTS

LGS Specialty Sales
Darling Clementines® 
and Darling Lemons®
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s e a r c h i n g  t h e  w o r l d  t o  s o u r c e

the finest fruit s i n c e  1 9 9 0

V i s i t  o u r  t r a d e  p a g e  t o  f i n d  o u t  h o w  y o u  c a n  m e e t
s h o p p e r  d e m a n d s  f o r  h i g h - q u a l i t y  f r u i t  y e a r - r o u n d .
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dough

2½ cup all-purpose flour
1½ tsp baking powder
½ tsp baking soda 
1 tsp sea salt
3½ tbsp granulated sugar 
1½ tsp pumpkin spice blend (Trader Joe’s or 

similar)
1 cup buttermilk 
1½ tsp vanilla extract 
4 tbsp unsalted butter at room temperature 

cinnamon apple filling

2 finely diced Starr Ranch Growers JUICI® 
apples

1 stick unsalted butter at room temperature 
½ cup light brown sugar 
1 tbsp pumpkin pie spice blend 
Sprinkle of salt 
Juice from half a lemon 

cinnamon cream cheese icing

⅔ cup cream cheese 
½ stick unsalted butter
1 cup powdered sugar 
1 tsp vanilla extract
Pinch of salt 
⅓ cup milk (any kind on hand works fine!)
1 tsp cinnamon 

Prep Time: 30 min
Cook Time: 25 min
Servings: 8

1 Preheat oven to 375° F.

2 To make the dough, melt butter and allow to cool slightly. Sift all dry ingredients and then, 
with the mixer on low, slowly pour in buttermilk, vanilla, and melted butter. Knead on low-
medium speed until a smooth dough forms. Lightly flour the surface and knead dough for 
another 4–5 minutes, sprinkling flour as needed until the dough is soft and smooth. Put aside 
to rest while preparing filling.

3 Combine butter, brown sugar, pumpkin pie spice blend, and salt in a bowl and stir together. 
Add in the small JUICI apple dices along with juice from lemon and set aside. 

4 Roll dough out to a large rectangle, leaving about a ½" border along the outside. Take a 
small spoon or spatula and spread filling across the dough. Roll the dough and filling into a 
long pinwheel, pinching in the sides to hold in the contents. If any apple dices escape the log 
during this process, just tuck them back in or garnish extra on the top of the rolls. 

5 Using a large serrated knife, cut the log into 8 equal portions and arrange in your baking pan. 
A 8–9" cast iron skillet works great, too. Press down slightly to flatten the rolls. 

6 Bake at 375° F for about 25 minutes or until golden and gooey. Remove from oven and let 
cool slightly.

7 To make the icing, whisk together cream cheese and butter until smooth. Add vanilla, salt, 
cinnamon, and powdered sugar until fully blended. Add milk slowly, mixing in between 
small pours. Icing should have a thick, creamy consistency. 

8 Pour over finished, warm rolls, and enjoy!

To learn more about Starr Ranch Growers,  
visit www.starranch.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

JUICI® APPLE CINNAMON ROLLS

Starr Ranch Growers 
JUICI® Apples
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A WONDERFUL BALANCE OF

WITH AN
sweet and tart 
amazing crunch

www.starranch.com



1 package Wild Wonders® Long Sweet 
Peppers

1 (22 oz) premade pizza dough 
1 tbsp extra-virgin olive oil or avocado oil
1 medium yellow onion, thinly sliced
Pinch of sea salt
4 oz goat cheese or soft vegan cheese
Fresh basil

Optional toppings
Hemp seeds
Balsamic glaze

Prep Time: 15 min
Cook Time: 40 min
Servings: 5–6 slices

1 Preheat oven to the temperature on the pizza dough package and roll out the dough. 
Bake dough according to package instructions or until golden brown.

2 Heat grill pan or grill to medium-high heat. Grill peppers for 5 minutes on each side 
until softened. Remove from heat. Once cool to the touch, cut peppers into strips.

3 Add oil, onion, and sea salt to the same pan.

4 Adjust to medium heat and cook for 15–20 minutes, stirring frequently.

5 Evenly spread cheese on top of the baked pizza crust.

6 Add the caramelized onions, grilled peppers, fresh basil, and, if desired, a sprinkle of 
hemp seeds and a drizzle of balsamic glaze.

7 Cut into pieces and enjoy!

To learn more about SUNSET, visit www.sunsetgrown.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

WILD WONDERS® LONG SWEET PEPPERS AND CARAMELIZED ONION PIZZA

SUNSET® 
Wild Wonders® 

Long Sweet Peppers
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Toronto

Tour de ForceA

A Q&A with Chef Massimo Capra By Jordan Okumura

28

Chef Massimo Capra



W
hether you believe 
art imitates life or life 
imitates art, there are 
those in the world who 

see art as life. Take Chef Massimo 
Capra, for example, whose vision, 
energy, inspiring passion, and 
a knack for articulating a story 
through the ingredients and artistry 
in a dish make the food he creates 
an extension of his heart and his 
soul. A chef like this can make a 
writer such as myself wax poetic 
until I have run out of words to fit on 
these pages. I thought we might sit 
with the international chef, phenom, 
and virtuoso for a moment as he 
locates his art and palate in time—
especially during these rather rare 
and unknown moments in recent 
history.

To paint the picture on this chef’s 
canvas, I thought we could start 
at the beginning, where Massimo 
began to build his palette of colors. 
An Italy-born food lover, the chef we 
know today kicked off his training in 
Salsomaggiore, Parma. Intrigued by 
the stories food could tell early on 
in his youth, Massimo’s route was far 
from unplanned. The chef started 

By Jordan Okumura

his culinary journey at the famous 
Trattoria dall’Amelia in Mestre near 
Venice before expanding his artistry 
and stretching his culinary legs.

Massimo gleaned his expertise 
and polished his palate at high-
caliber locales from Hotel Royal in 
Courmayeur, Val d’Aosta, and Hotel 
Savoy and Drei Tannen restaurant in 
San Martino di Castrozzato to Prego 
della Piazza, where he remained 
for nine years. He landed firmly in 
Toronto in 1982, where he felt his 
true culinary home could take root.

Massimo, along with Paolo Paolini, 
opened Mistura Restaurant in 1997 
and Sopra Upper Lounge in 2006. 
In 2010, Massimo licensed his name 
to the famous restaurant Rainbow 
Room in the Crown Plaza Hotel in 
Niagara Falls and had become Chef 
Brand-Owner of Boccone Trattoria 
Veloce and Boccone Pronto at 
Pearson Airport in Toronto and 
Soprafino Restaurant at Hamad 
International Airport in Doha Qatar.

As he continued to differentiate 
his vision and create his own path, 
Massimo founded and opened his 

Capra’s Kitchen venture in 2016, 
and the concept has taken flight. 
Having gone from the chef’s dream 
to reality while cultivating dishes 
around pasta, pizza, and antipasto, 
the sky has become less of a limit 
and more of a landmark to surpass.

With this picture of the culinary 
genius painted, let’s now take a seat 
with the man himself and see how 
the fall and winter are taking shape.

Jordan Okumura:
Massimo, I have always loved how 
you move past limitations to find 
opportunities, and I imagine that 
today’s challenges caused by 
COVID-19 could become roadblocks 
for some. But, let me ask you this: 
What are some of the fresh produce 
ingredients that are inspiring your 

Massimo Capra inspires with innovation, fresh thinking, and a knack for 
creativity that has helped him dream on the plate

Q1
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dishes and your palate these days, 
and how have the lifestyle changes 
we have experienced this past year 
created advantages for your culinary 
growth?
 
Massimo Capra: My palate is very 
interesting when it comes to what 
I enjoy. To be honest, I do not have 
favorites. Some days, I want Mapo 
tofu, Indian curry, pad thai, or falafel, 
and on other days I’ll feel the desire 
for a plate of pasta, which will satisfy 
me immensely.
 
I eat very little meat these days, but 
vegetables of all kinds are a staple 
in my fridge. Despite the quarantine 
and the slow recovery of the 
economy and social normalcy, I find 
myself cooking at home with various 
different foods from Italian to Middle 
Eastern to Chinese. I spend my free 
time reading books and watching 
videos to stay ahead of the game. 
We are making a lot of stuffed pasta 
for the restaurant, which makes my 
guests incredibly happy. I have the 
opportunity to enhance the textures 
and flavors of people’s lives, and that 
is a gift during times like these.
 

Q2

 
JO: I love the way you 
see food as connection 
and elevation. As we 
move into the holiday 
push, what dishes and 

flavors do you love during the fall, 
and how can fresh produce suppliers 
help connect to the diner and fulfill 
the menu needs of foodservice 
providers and at-home cooks?
 
MC: Some of my favorite ingredients 
for the fall season are squash, leeks, 
chestnuts, apples, and grapes.
 
Locally, we can find a lot of produce 
and fruit, but we rely on imported 
products as the season comes to an 
end. Although I wish we had table 
grapes from Ontario to snack on, the 
variety has been getting better on all 
items which makes all cooks happy. 
There is a lot of room for suppliers 
to introduce new offerings and to 
inspire menus as growing locations 
taper off and come on. These are all 
great opportunities.
 

A bunch of young kids just out of school in 1978, Massimo and his friends all worked together and developed 
skills in a kitchen that served 250 guests three meals a day. The group had the time of their lives working from 
8 a.m. until 9 or 10 p.m., with a small break in the afternoon to relax at the beach
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JO: How have you 
personally found 
resiliency and a 
silver lining during 
these quarantine 
and shelter-in-place times?
 
MC: The restaurant had to 
make some serious changes to 
survive, from selling our sauces 
to strategizing take-out options, 
and creating a shorter menu with 
more duplications to facilitate the 
workload. 
 
We reduced the hours of operation 
to capture as much business as 
possible and were able to keep the 
costs down to a manageable rate. 
We negotiated with the landlord 
for a patio expansion and took full 
advantage of the government’s 
subsidies. The industry has always 
asked us chefs and foodservice 
operators to be nimble—we are 
in a dynamic and temperamental 
business—and 2020 has definitely 
been a test of our strengths. It has 
also sharpened and honed those 
strengths as well.

Q3

 
JO: What message 
and advice do 
you have for our 
industry—from 
foodservice to fresh 
produce suppliers—on how to seize 
opportunities even in the face of 
challenges? What moments of 
clarity have been revealed to you?

MC: I do not know what advice I 
can offer because I feel that every 
restaurant is in a different position, 
neighborhood, demographic, 
and style of operation. I would 
encourage others to find the sweet 
spot and not be afraid to try new 
things—but with care and concern. 
This is not the time to develop new 
systems and test the market. Now is 
the time to go back to what is tried 
and true and listen, somewhat, to 
the requests of the clientele without 
getting suckered into crazy ideas. 
One has to know how to run their 
business to make it work; otherwise, 
now may be the wrong time to 
find out just how resilient your 
business is. We are on the cusp of 
great change, as we have already 
experienced. Hold tight, and let’s 
ride it out together.

2
020 has definitely thrown a 
few new colors, textures, and 
techniques onto our canvas 
and into our bag of tricks. 

The beauty of being a great artist is 
that even a mistake, a mismatched 
color, an ingredient misplaced 
or accidentally introduced, can 
be grounds for inspiration. And 
Massimo Capra is using all the tools 
on his table and in his kitchen.

Q4
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Peter Chasse
President and Founder, The Water Project

YEARS with The Water Project:

14
FAVORITE PRODUCE ITEM: 

A Fresh Kenyan Mango

RAINIER® FRUIT CELEBRATES WHOLESOME HEROESWholesome Heroes  
represents individuals who are 

making a positive impact in their 
community through their work, 

volunteer efforts, sustainability, or 
health and wellness initiatives.

WHAT MAKES Peter   
A WHOLESOME HERO? 

Everything changed for Peter when 
he attended a global issues keynote 

in 2006. Despite the seemingly 
insurmountable challenges, Peter 
found a way to his personal finish 

line by founding The Water Project. 
Peter’s goals came to life as he 

and the team began building and 
sustaining clean water access in 

communities across sub-Saharan 
Africa. Within a short 14 years, 
the project has grown to provide 
over 700,000 people with clean 

water access. Helping communities 
gain access to clean, safe water by 
providing training, expertise, and 
financial support for water project 
construction, Peter has successfully 

implemented a new way to solve 
global water challenges.

The Water Promise

Making It Tangible1

2

3

4

5 Continued Engagement

Water = Tomatoes

Constant Water Supply

“I was at a conference hearing about 
several major global issues—many of 

which felt unapproachable—when one of 
the speakers boiled down all of these big 
concepts into one actionable objective: 
making sure people just like us have 

access to clean water.  That small piece 
of clarity was one of those moments 

when your life turns on a dime, captures 
your imagination, and stirs your passion.” 

The Water Promise is the organization’s 
central sustainability commitment from 

which all decisions stem. It is the promise 
that people in these communities will 
wake up every day and expect to have 

fresh water. For young women, this 
specifically means they get the chance to 
go to school and further their education 

rather than spending their mornings 
fetching water miles away.

The water generated from The Water 
Project has resulted in more than 

just health benefits as it is propelling 
communities’ economies in unexpected 
ways. Communities are utilizing access 
to water to grow crops of tomatoes and 
beans not only available to their own 

and neighboring communities, but also 
exporting to restaurant chains in Europe 

and, in turn, allowing communities to 
purchase things like school uniforms.

The Water Project is using real-
time data to provide a continuous 
storyline rather than merely a one-

time transaction. It helps communities 
pinpoint and solve issues in the field 
as they occur, as well as keep donors 
involved in the ongoing conversation. 
Peter and his team envision the data 

they are collecting to help engage 
communities to learn from each other, 
helping to sustain The Water Project 
today, tomorrow, and the next day. 

“Every morning, I turn on our tap and 
take for granted that the water will just 

begin to run, and when it doesn’t, it 
affects my whole day. Our goal is not to 
provide people with water just once, our 
goal is for people just like us to be able to 

take water for granted.”
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The crisp and cool qualities of autumn falling 
into winter conjures up all things apples—
gathering a pailful in an orchard, the sweet 

crunch of fruits that artfully reflect the many colors 
of the season, baked goods, and hot ciders. How do 
we make sure these experiences aren’t interrupted 
by grocery shopping, but enhanced? We went to the 
experts for a handful of tasty tips...
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Mac Riggan, Director of 
Marketing, Chelan Fresh

“COVID-19 has inspired the U.S. to take 
control of its own health. Consumers have 
noticed many of those who have succeeded 
in fighting the virus are healthy, and retailers 
can take this momentum to help turn a 
time of gluttony into an opportunity for 
healthy indulgence. We can provide a tasty 
alternative to the usual feasts with something 
just as delicious, affordable, and versatile that 
you really can have your fill of—can you really 
eat too many apples? And parents can start 
kids early with our Rockit™ apple, which is a 
wonderful alternative to the usual offerings 
in the bite-sized industry. Let’s encourage 
consumers to start their resolutions now and 
feel like champions come January.” 

Rochelle Bohm, Brand 
Manager, CMI Orchards

“Premium items and assortment are more 
important than ever—it’s important retailers 
continue to offer both value and premium 
options. Offering your shoppers elevated 
flavor experiences with branded apples is a 
win-win. Your shoppers will enjoy a satisfying 
eating experience, and you’ll drive more sales 
for your apple category. Apple sales spike 
during the holiday season, with home cooking 
and baking increasing in the cooler months. 
Offering recipes, cross-merchandising with 
popular recipe ingredients, and showcasing 
information on flavor experiences can help 
drive more sales during this time. Don’t forget 
how important secondary displays are for 
capturing impulse purchases.”
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Cynthia Haskins, 

President and Chief 
Executive Officer, New 
York Apple Association 
“With the growing demand for plant-based 
diets, apples are a convenient and delicious 
snack to satisfy the desire for something 
sweet, tart, or in-between. With all the 
different newer varieties on the market, it 
is more important than ever to build apple 
displays with clearly marked signage. We 
need to remind consumers which variety 
is which and where they come from. And, 
don’t forget to build displays of baking ideas 
by packaging all of the ingredients together 
for a grab-and-bake kit. Chopped apples 
are a quick and easy way to add some zest 
to any fresh salad mix, while enjoying a 
whole apple as a snack is easy, convenient, 
and oh, so good. For gifts, who doesn’t like 
a bountiful basket of fresh apples? They 
are an easy item and always appreciated. 
Holidays are all about family, friends, and 
enjoying some of our favorite recipes. And, 
oh my—apple desserts are so heavenly they 
bring a devilish grin to all of our faces. Build 
an apple holiday center in the produce 
department with large displays of different 
varieties of New York apples, including 
recipe ideas and all the ingredients for a 
one-stop-shopping experience for some 
out-of-this-world recipes.”

Brianna Shales, Senior 
Marketing Manager, 
Stemilt

“Winter is a big time for apple displays, with a 
wide variety of shopper favorites to promote. 
Consider Stemilt’s Farm + Famous paper tote 
bags to help move bigger volumes of bulk 
apples, or run a 5 lb pouch bag promo with 
Apple Lovers. Apples are a super convenient 
snack and a baker’s friend during the holiday 
time. Get creative with displays to see your 
category grow!”

Joe Vargas, Director of 
Marketing and Analytics, 
FirstFruits Farms
“Apples are at the heart of so many 
American holiday dishes. With November 
and December being the country’s largest 
apple volume months, retailers should 
focus on driving sales by giving apples 
prime placement and strong promotions. 
Consumers are looking for high-flavored and 
firm-textured apples that hold their own in 
pies, cobblers, salads, and many other holiday 
dishes. Take advantage of cross promotions 
that focus on value, such as bagged apples. 
Make sure to add good color breaks—red, 
green, and brilliant yellow, like our Opal® 
apple—to make a magnificent holiday display. 
Check out some delicious holiday recipes on 
our website at OpalApples.com!”
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Catherine Gipe-Stewart, 

Communications Manager, 
Superfresh Growers®

“Promoting apples during the winter holidays 
will be especially poignant as consumers 
are looking for comfort and stability during 
these dynamic times. Classics like apple 
pies and tarts are trending, and holiday 
Pinterest searches started earlier this year 
as customers are looking for a way to bring 
back some type of normality. Autumn Glory® 
apples, with naturally occurring cinnamon 
and caramel notes, thrive in baking-centric 
displays. Focusing on holiday recipes on 
social media and cross-merchandising with 
baking ingredients and spices will inspire 
shoppers. Consumers are also looking for 
beauty and ways to impress their close 
friends and family. Projects that range from 
simple apple table decorating to fall wreaths, 
as well as more complicated apple, cheese, 
and charcuterie boards, will be popular as 
we head toward the holiday season. Cross-
merchandise with other fall-focused produce 
for table decorations. Dessert wines, cheese, 
nuts, and jams are other great items to cross-
promote with apples.”

Blake Belknap, Vice 
President of Sales, Rainier 
Fruit
“Nothing says fall quite like apple season. And, 
this year in particular, finding winners in the 
category will be key in maintaining newfound 
market share. Harvest across the board is 
setting us up for another year-round season—
an opportunity for some creative wins!”

Jason Bushong, Division 
Manager, Giumarra 
Wenatchee
“Apples are a key winter/holiday produce 
item with great shelf-life and adaptability 
in recipes. We recommend retailers stock 
displays with a combination of value-priced 
standard varieties, such as Gala and Granny 
Smith, and higher-priced club varieties, of 
which there are plenty. The apple category 
is bursting with new varieties in a range 
of textures and sweet-versus-tart flavor 
combinations to satisfy all consumers. 
Visually, keeping displays well-stocked with 
a mix of colors to provide a visual color 
break will help attract shoppers. Apples are 
still one of consumers’ favorite items in the 
produce department and they will continue 
to purchase, it is just a matter of keeping 
them excited about this staple fruit. We find 
that consumers are passionate about apples 
and regularly contact us to ask where they 
can purchase our Lemonade™ apples.”
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cake

2 Autumn Glory® apples, cored and 
diced

2 cups all-purpose unbleached flour
2 tsp baking powder
½ tsp sea salt
1 tsp vanilla extract
1 tsp cinnamon
½ cup unsweetened cashew milk (or 

milk of choice)
¾ cup olive oil
3 eggs
1 cup golden monk fruit (coconut sugar 

or raw cane sugar, if preferred)

topping

Caramel sauce
Honey-roasted pecans, chopped

Prep Time: 20 min
Cook Time: 1 hr 5 min
Cool Time: 20 min
Servings: 6

1 Preheat the oven to 350° F.

2 Get out 3 mixing bowls. In the largest mixing bowl, combine the dry ingredients: 
flour, baking powder, cinnamon, and sea salt. Stir and then set aside.

3 Boil the diced apples in about 1 cup of water on medium-high heat for 
approximately 20 minutes. If all the water evaporates, add a little more into the pan. 
Once cooked and softened, use a potato masher to smash them, or use a knife to dice 
even more finely.

4 In a smaller mixing bowl, combine the cooked apples with the olive oil, vanilla, and 
milk alternative. Stir and set aside.

5 In a third bowl, combine the eggs and granulated monk fruit or substitute of choice. 
Using a hand mixer, mix on medium-high for 2–3 minutes. Then, pour the egg 
mixture into the apple mixture and stir. Then, pour the wet mixture into the dry 
mixture and stir until just combined. Do not over-stir.

6 Pour the batter into a greased bundt pan, then bake for 45 minutes. Once the 
cake is finished, let it cool on the counter for 20 minutes. Then, flip it over onto 
a parchment-lined cake plate. Drizzle the caramel over the cake. Sprinkle on the 
chopped pecans. Enjoy!

To learn more about Superfresh Growers, visit www.superfreshgrowers.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

AUTUMN GLORY® CARAMEL BUNDT CAKE

Superfresh Growers® 
Autumn Glory® Apples

Recipe created by Nosh & Nourish for Superfresh Growers®
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L eading strategic sales, merchandising, procurement, and 
business development—these are not small feats when it comes 
to navigating the buy-side waters in today’s dynamic market. 

But, this individual does it with style and grace. From produce 
purchasing and quality control to marketing initiatives that drive high-
margin revenue growth, Robby Cruz brings a wealth of knowledge 

and passion to his leadership at Sprouts Farmers Market. When it 
comes to inspiring others, Robby has our ticket and did just that as he 

shared the IFs that surprised us, made us laugh, and made us sigh with 
awe. But, enough from this writer, check them out for yourself!

» The IF List «
Robby Cruz

 IF you could be a character in any 
book, who would it be? 
Bo Knows Bo by Bo Jackson.

 IF you had to choose now, what 
would your last meal consist of? 
Caprese, lasagna, 
bread, and a really 
good Cab—I think 
I was Italian in a 
different life. 

 IF you could 
have any actor 
play you in a movie, 
who would you want? 
Kevin Hart. The dude is 
hilarious.

 IF you could imagine yourself 
in a different industry, what 
would it be? 
I would be a chef—nothing better 
than cooking for family.

 IF you could have dinner with 
anyone, dead or alive, who 
would it be? 
Jesus Christ.

 IF you could redo one 
moment or event in your life, 
which one would you choose 
and why? 
I would rewatch my kids play 
sports every day. There is 
nothing better.

 IF you were another species 
in the animal kingdom, what 
would you be? 
A fish. I could live in the ocean all 
day.

Vice President of Produce Sourcing and Procurement, 
Sprouts Farmers Market

With Jordan Okumura

 IF you wrote an 
autobiography, what would 
be the title? 

Out Work, Out Hustle.

 IF you had to wear 
the same thing 
every day, what 
items of clothing 
would you pick? 

Flip flops and board 
shorts.

 IF you could make 
everyone watch 
a movie of your 

choosing, which movie 
would you want them 
to see? 

Wedding Crashers. “Hot 
route!”

 IF you had to eat the 
same thing every day for 
the rest of your days, what 
would you eat? 
Sushi and sashimi.

 IF you had a superpower, 
what would you want it to 
be? 
Mind reading. Look out, 
growers—LOL!
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2 dry pints Pure Flavor® Uno Bites™ 
Nano Cucumbers, chopped

2 cups canned beets
4 oz feta cheese, crumbled
¼ cup fresh dill, roughly chopped
3 tbsp extra-virgin olive oil
1 tbsp lemon juice
½ tsp kosher salt

Prep Time: 10 min
Servings: 4

1 To make the dressing, whisk the lemon juice and kosher salt together in a small 
bowl until the salt is dissolved. Drizzle the extra-virgin olive oil gradually, whisking 
as you go. Incorporate all ingredients completely.

2 Slice beets into roughly half-inch pieces and place in a large bowl. Add half the 
dressing to the bowl and mix together. Let sit while you prep the remaining 
ingredients.

3 Just before serving, add the cucumber, feta cheese, fresh dill, and remaining 
dressing to the bowl and toss together. Serve and enjoy!

To learn more about Pure Flavor, visit pure-flavor.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

UNO BITES™ NANO CUCUMBER & BEET SALAD

Pure Flavor® Uno Bites™ 
Nano Cucumbers
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2 large New York State apples, cored 
and chopped

½ cup pumpkin, chopped
1 cup butternut squash, chopped
1 clove garlic, chopped
2 tbsp olive oil
1 tbsp sage, chopped
4 cups low-sodium chicken broth
⅓ cup half and half
¼ tsp salt and pepper
¼ tsp smoked paprika
Pecans, toasted
Bread, sliced and toasted

Prep Time: 20 min
Cook Time: 50–65 min
Servings: 4

1 Preheat oven to 400° F. 

2 Arrange apples, squash, and pumpkin on a baking sheet. Drizzle with olive oil 
and toss with salt, pepper, sage, and chopped garlic. Roast for 35 minutes, tossing 
halfway through baking.

3 In a blender, purée 1–2 cups of squash mixture and 1 cup of broth. Transfer to a 
large pot and continue to blend the rest of the squash while adding in the rest of 
the broth in batches.

4 When all of the soup has been transferred to a pot, stir in smoked paprika, salt and 
pepper to taste, and half and half. Cook for 20–30 minutes on low heat. Garnish 
with toasted pecans and serve with fresh toasted bread. Enjoy!

      

To learn more about Apples from New York, 
visit www.applesfromny.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

APPLES FROM NEW YORK™ HARVEST APPLE SOUP

Apples From New York™

42 / NOV 2020





For those of us experiencing 
a season of colors cooling 
into a dormant slumber, red 

commands attention. It draws 
the eye, awakens the extreme, 
and brings an edge to just about 
anything. It’s no wonder that 
the newest, reddest addition 
to the SUNSET® lineup is called 
Yowzers!™

Mastronardi Produce® new 
Yowzers! Red Chili Peppers 
look to drive excitement to the 
pepper category faster than 
Ferris Bueler drove his borrowed 
Ferrari—though the two certainly 
bring an equal amount of curve 
and spice. Described as bringing 
a sweet, gradual heat before 
serving a kick even hotter than a 
traditional jalapeño, this versatile 
new option is on par with a 
rapidly expanding category that 
will keep produce departments 
ahead of the race to consumers’ 
hearts.

After all, the packaged hot 
pepper category is already 
growing rapidly in terms of 
popularity, and the higher 
the Scoville score, the more 
intrigued daring consumers 
seem to be. 

So, why not tempt shoppers to 
take their salsas, salads, and 
grilled veggies to the next level 
this eating season? 

Let’s bring a little extra fire to 
turn up the winter heat.

A Closer Look at 
Mastronardi Produce® 
Yowzers!™ Red Chili Peppers
By Melissa De Leon Chavez
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2 Stemilt Rushing Rivers® d’Anjou Pears, 
sliced ¼–½" thick 

10–12 slices mozzarella cheese
6 slices prosciutto, cut in half
⅓ cup balsamic glaze
Fresh thyme, for garnish

Prep Time: 10 min
Servings: 12 bites

1 Slice the pears in half from top to bottom. Slice into ¼–½" thick pieces.

2 Place each pear slice on a large serving platter.

3 Remove the prosciutto from the package, transfer to a cutting board, slice each piece 
in half, and fold each slice in half. There should be 12 folded slices.

4 Build the prosciutto bites by placing 1 slice of mozzarella cheese on top of each pear 
slice. Follow by placing a folded slice of prosciutto on top of the mozzarella cheese.

5 Drizzle each pear with a tbsp of balsamic glaze and garnish with a fresh piece of 
thyme. Enjoy!

To learn more about Stemilt, visit www.stemilt.com.

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

PEAR AND PROSCIUTTO BITES

Stemilt Rushing 
Rivers® d’Anjou Pears
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Peter Piper picked a pack of 
packaged peppers, where’s 
the pack of packaged peppers 

Peter Piper picked? Considering this 
picker stems from a time of soil and 
sustainability, it’s likely to be found 
under the 4Earth Farms™ umbrella.

Specifically, the new sustainable 
packaging alternative for 1 lb Organic 
Mini Sweet Peppers.

In developing new produce packaging, 
the team took on a variety of unique 
challenges, such as how consumers 
consistently demand to see the 
freshness of the produce, making a clear 
display view essential. Tamper evidence 
is also important when thrown into sharp 
relief against the COVID-19 canvas, with 
consumers leery of any food contact. 
Finally, the package needs to hold up 
while shipping and still merchandise 
well, maintaining peak freshness for the 
produce it protects. 

By utilizing uncoated, recycled paper 
stock, a PLA film window, and tamper-
evident seal tabs, 4Earth Farms’ new 
pepper box checks off all the consumer 
needs while still being 100 percent home 
compostable. 

With leadership in the organic produce 
sector and “planet” being the foundation 
of its corporate tenets of People. 
Produce. Planet., it comes as no surprise 
to me or my nursery rhyme friend that 
reducing plastic and developing more 
recyclable and sustainable packaging 
are among the passions of 4Earth Farms.

Available in 1 lb units in early 2021, along 
with a variety of other Earth-friendly 
offerings, this is a sure option for Peter 
and anyone else looking to pick a pack 
of peppers.

A Closer Look at 4Earth 
Farms™ Organic Mini 
Sweet Peppers
By Melissa De Leon Chavez
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Show Us How Much UKnow...
Stumped?

Find the answers at thesnack.net
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ACROSS

DOWN

2  E-commerce behemoth
5  U.S. virtual trade show in October (two words)
8  What suppliers want their buyers to book (two 

words)
10  Florida-based grocer
14  Leafy veg with curly edges
15  The means of delivering product from point A to B
17  Taking extensive measures to promote safety
19  A number used to track inventory at retail
20 A company that buys product from various 

producers to distribute, typically to retailers
21  When officials find produce amongst illicit 

substances (two words)
23  Fruit grown on flowering, climbing vines

1  The method of growing produce in water rather 
than soil

3  Edible fungus
4  Nonprofit that distributes produce, educates 

families, and tracks behaviors (two words)
6  Weather event that primarily occurs in the 

Southeast 
7     Dark red root vegetable
9  Provides bite-sized info for the produce industry 

(two words)
11  Yellow smile-shaped fruit
12  Famous sweet onion discovered in Georgia
13  Sobeys e-commerce division
16  Produce that has been partially prepared pre-

consumer (two words)
18  The level of sugar in fresh produce
22  Energy powered by the sun

cross  word
The Snack
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2 Bee Sweet Citrus oranges, diced into 
small pieces

1 Bee Sweet Citrus lemon, juiced
⅓ cups red onion, finely chopped
1 tbsp minced garlic
1 avocado, peeled and diced
3 tbsp chopped cilantro
Sea salt and pepper, to taste

Prep Time: 15 min
Servings: 2–3

1 Chop and dice the red onion, oranges, avocado, and cilantro, then add to a large 
bowl.

2 Add in minced garlic and lemon juice. Mix well.

3 Add sea salt and pepper to fit your taste.

4 Enjoy over your favorite tacos, burritos, or chips!

To learn more about Bee Sweet Citrus, 
visit www.beesweetcitrus.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

CITRUS AVOCADO SALSA

Bee Sweet Citrus 
Oranges and Lemons
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ong before citrus was synonymous with summer, the zesty 
fruits stood in the pantheon of wintry halls. What began as a 
beloved Christmas tradition, the gesture of leaving oranges 
in the toes of stockings, once equated the category to 

literal gold. Continuing this gold allusion, the category is keeping 
consumers hungry for varieties 365 days a year. We turned to 
those companies within the industry who know citrus best—and 
know how to ramp up holiday excitement even more…

L
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“Citrus has a long history of being gifted during the holidays, and it’s 
a lovely way to brighten a dreary winter day. This year especially, its 
immune-boosting properties make it a treasure to be appreciated. 
Reminding consumers that gift packs make a unique host/hostess 
gift is a great way to increase impulse purchases. Some of the 
season’s best cocktails feature grapefruit and other citrus fruits as an 
ingredient and garnish (think Moscow Mules, Palomas, and Whiskey 
Sours). A craft cocktail is always a fun and special touch at holiday 
gatherings, but it can get lost in the mix when planning. I’d love to 
walk into my store and see all the ingredients for a festive holiday 
drink merchandised together so that I can just grab and go.”

April Flowers
Marketing Director, Lone Star Citrus

“A great way for retailers to merchandise citrus during the holiday 
season is through cross-promotion. By placing citrus with other 
items or ingredients for specific holiday dishes—think Lemon Glazed 
Pound Cake or Cranberry Clementine Dressing—retailers can easily 
increase the chance for purchase!”

Nichole Towell
Senior Director of Marketing and Packaging Procurement, 
Duda Farm Fresh Foods

“The fall and winter months are perfect for marketing citrus 
since there are so many varieties that are unique to the season! 
Showcasing the nutritional benefits, as well as different ways 
consumers can utilize them in their diet, acts as great introductions 
to varieties that shoppers may otherwise be unfamiliar with.”

Monique Bienvenue
Director of Communications, Bee Sweet Citrus
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“For us, the holidays are the perfect time of year to kick off the 
beginning of citrus season. Sunkist offers retailers decorative holiday 
and Lunar New Year 10 lb cartons for Navel oranges, which are 
sweet, seedless, and a timeless classic. We are also joyful during 
this time for the return of our specialty varieties. The Sunkist 
Cara Cara orange is called The Power Orange™ because of its 
vitamin C content—you can get 100 percent of your recommended 
daily vitamin C intake in just one orange. Another orange variety 
celebrated is the Sunkist Blood orange known for its vibrant maroon 
color interior and distinct orange taste with a hint of raspberry. 
Sunkist offers nearly 40 different citrus varieties and has a lot to 
offer to brighten up your favorite holiday recipes, including drinks, 
dishes, and desserts. The best way to market the great selection 
of Sunkist citrus is by creating a citrus destination with secondary 
display bins and customizable point-of-sale (POS). Citrus continues 
to see an increase in consumer demand, and our marketing 
programs focus on the health benefits and nutritious attributes of 
citrus, along with highlighting our unique flavor profiles and the 
versatility of our fruit.”

Christina Ward
Director of Global Brand Marketing, Sunkist Growers

“This year, citrus established itself as a dynamo in the produce 
department as shoppers sought ways to boost their immunity 
through a healthier diet. For the winter season, we expect continued 
interest in fresh citrus given consumers’ desire for produce that is 
high in vitamin C. We have a robust offering of California-grown 
citrus perfect for seasonal promotions that focus on nutrition 
and recipes for the entire family. Varieties like Cara Cara oranges, 
Minneola tangelos, and mandarins are attracting increased attention 
from consumers for snacking, salads, and desserts, and Valencia 
oranges are in demand for juicing. Some of our favorite ways to 
prepare citrus include adding fresh juice to fruit smoothies in the 
morning, topping a chicken salad with fresh mandarin slices for 
lunch, or blending and freezing two or three specialty citrus varieties 
together for a refreshing, light sorbet.”

Kellee Harris
Western Region Business Director, The Giumarra Companies
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“The holiday season is a great opportunity for retailers to elevate 
citrus in stores. As a result of COVID-19, we’ve seen a huge upward 
trend toward bagged fruit. Retailers should promote the benefit of 
packaged citrus and the nutritional value of vitamin C during the 
cold winter months with big displays to drive demand for citrus.”

Luke Sears
President and Founder, LGS Specialty Sales

“One way to help grocery stores and retail dietitians engage with 
their customers is by providing recipe inspiration, nutrition facts, and 
various health benefits of produce. Within the grocery store, signage 
and recipe cards near produce is a great option. Social media is also 
a powerful way to reach consumers before they even set foot in the 
store. Social media posts that feature recipes, DIY, and lifestyle uses 
for produce is great especially around the holidays! For example, 
every week we share a new video featuring ways to enjoy Limoneira 
citrus at YouTube.com/Limoneira. On Instagram @LimoneriaCo, 
we share citrus focused content created by our Peelin’ Good Tour 
influencers along with weekly new Limoneira recipes. Citrus is a 
versatile fruit that is great year-round and is wonderful in savory and 
sweet dishes. During the fall and winter months, when baking and 
cooking may increase due to the holidays, citrus fruits are a must for 
a healthy holiday! Nutritionally, citrus fruits contain vitamin C which 
supports immune health. Citrus fruit peels contain a compound 
known as d-limonene which has anti-inflammatory properties. I 
always encourage use of both citrus flesh and peel in recipes to 
prevent food waste and for a boost of nutrition!”

Megan Roosevelt
Spokesperson, Limoneira’s Take A Healthy Stand, and RDN 

Founder, HealthyGroceryGirl.com

“This holiday season will be different than most, and retailers should 
keep the shift in consumer preferences and behavior in mind. 
Consumers are shopping less frequently, but purchasing more per 
trip. They are also looking for immunity-boosting fruits and seeking 
out larger packs. Mandarins remain a dominant citrus item and will 
again drive your winter citrus category. Retailers should make sure 
to capture both their in-store and online shoppers with front lobby 
displays and digital activations for a simple shopping experience.”

Kiah Ruvalcaba
Marketing Director, Fowler Packing
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KIAH RUVALCABA
Marketing Director, Fowler Packing

MY FAVORITE THINGS

Adventure is the tip of the iceberg for this fun-loving fresh produce 
marketer. Kiah Ruvalcaba knows that overcoming fear is simply a part of 

the ride, continuously seeking out new opportunities to grow and learn. 
Her favorite things are some of the most wide-ranging I’ve ever seen—and 
I believe that’s exactly what makes her such an asset to this industry. Dive 

in with me as we take a peek at some of Kiah’s favorite things... 

Animals

1 2 3

4 5 6

7 8 9

Traveling

Current Events

Cold Weather

Comedy

The Outdoors

Trying New Things

True Crime

Art

With Chandler James

I’ve traveled to five of the seven 
continents—and counting. I love 
exploring new cultures and food.

I’m a dog mom 
to Bugsy (right) 
and Bentley 
(below). I love 
animals!

 I’m a total news junkie.

It’s my guilty pleasure. I’ve 
seen all the documentaries 
and listened to all the 
podcasts.

I like 
challenges. 

I’ve run half 
marathons, 

cycled a 
century ride, 

and gone 
skydiving.

Reading, 
music, 

photography, 
painting, or 

decorating—I 
enjoy any 

creative outlet.

I love a good 
laugh. I seek 
out comedy 

clubs on every 
trip I take.  

Having grown up 
in California’s 

Central Valley, I 
always seek places 
with cool and 
cloudy weather.

I grew up hiking and 
camping with my family 

and still love it to this day.
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It’s the night before Thanksgiving. 
A panicked shopper wanders the 
aisles of the grocery store, hunting 

for foods that will win over their 
in-laws. Doubt and fear begin to 
take over, until they spot a shining 
beacon of hope glowing green and 
orange across the way. Eureka! 

“What’s this?” they exclaim, holding 
up the latest 14 oz steam bag 
from Bako Sweet® in front of their 
incredulous eyes. “Have I found the 
answer at last?”

Indeed, they have, for Bako Sweet’s 
latest product innovation checks 
off all the boxes when it comes to 
memorable meals. Offered in both 
organic and conventional varieties, 
the steam bags are the perfect 
option for anyone looking for a shelf-
stable and convenient option. 

Thanksgiving day prep—or any 
holiday or occasion for that matter—
become that much easier, as the 
sweet potatoes in question need 
only be popped into the microwave. 
No prep time, unless you count 
giving yourself a high five as part of 
the prep. 

For retailers this holiday season, 
keeping these steam bags in stock is 
going to be the key for driving sales. 
Their ease of use, simple packaging, 
and year-round availability make 
them knock-outs on the floor.

A Closer Look at Bako 
Sweet® Organic Sweet 
Potato Steam Bags
By Anne Allen
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The first time I tried the new 
Fair Earth™ Farms’ Coconut 
Cashew Crunch bagged salad 

offering, I was immediately inspired 
to stop jotting down all my notes on 
the eating experience and just enjoy 
it. That is what the new restaurant-
inspired recipes from Boskovich Farms’ 
Fresh Prep operation are bringing 
to the table: A convenient, delicious, 
and moment-encapsulating dish that 
demands the attention of all of the 
consumer’s senses.

The complete value-added product 
line features taste bud-teasers in 
addition to Coconut Cashew Crunch 
like Mexican Caesar, Two Way Spinach, 
Bacon Buttermilk, Sierra Sunrise, and 
Chipotle Coleslaw—all available in both 
single-serve and bagged salad kits. 

For those entering the eco-friendly 
experience in their top priorities, the 
new Fair Earth Farms’ salads have also 
been introduced in 100-percent home 
compostable packaging. Fair Earth 
Farms’ innovative packaging was 
developed specifically with the goal 
of eliminating petroleum-based outer 
plastic packaging entirely.

In addition, the clean design allows 
the salad ingredients to speak 
for themselves while banking its 
flavorful and sustainable vision on the 
packaging ingenuity of its research 
and development team. 

With a color palette driven to entice 
and welcome guests to the bagged 
salad destination at the produce 
department, Boskovich’s Fair Earth 
Farms brand and offerings are sure to 
elevate the ring at the register as the 
premium product draws a range of 
consumer demographics and veggie 
lovers.

A Closer Look at Fair 
Earth Farms™ New Retail 
Salad Line
By Jordan Okumura
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1 To make the relish, coarsely chop ⅓ cup Gills Onions Diced Pickled Red Onions. 
Combine chopped onions, relish, and brown sugar in a small bowl, stirring to 
dissolve sugar. Set aside for 10 minutes to macerate, then cover and refrigerate until 
ready to use.

2 Combine 2 cups onions, pickling liquid, lamb, salt, garlic powder, onion powder, 
and pepper in a large bowl. Form mixture into 8 patties, about 3½" in diameter. 
Refrigerate until ready to use.

3 For each lamburger, grill or pan-fry a patty on an oiled grate or in an oiled skillet 
over medium-heat to desired doneness, about 4 minutes per side for medium-rare.

4 During the last minute of cooking, grill or toast cut sides of one bun.

5 On bottom half of bun, layer 1 tbsp mayonnaise, lamb patty, 1 tbsp pickled onion 
relish, and finish with top half of bun. Serve with lettuce, tomato, and more pickled 
onions. Enjoy! 
 
Note: Recipe is sized up for foodservice.

To learn more about Gills Onions, 
visit www.gillsonions.com

2⅓ cups Gills Onions® Diced Pickled 
Red Onions, drained and divided, 
reserving ¼ cup pickling liquid and 
more onions for serving

1 tbsp pickle relish, ideally dill pickle 
relish

2 tsp brown sugar
3 lb ground lamb
1½ tbsp kosher salt, plus more to taste
1 tbsp garlic powder
1 tbsp onion powder
1 tbsp pepper, plus more to taste
8 hamburger buns, split
½ cup mayonnaise
Lettuce leaves for serving
Sliced tomato for serving

Prep Time: 15 min
Cook Time: 8 min per patty
Servings: 8 lamburgers

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

TANGY LAMBURGER WITH PICKLED ONION RELISH

Gills Onions® Diced 
Pickled Red Onions
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I love fresh produce that is dressed 
to impress. Personally, I love it 
even more when it walks the fine 

line between intriguing the eye with 
strategic packaging and letting the 
product speak for itself. Achieving 
this balance is a vision that Chelan 
Fresh knows well and executes with 
marketing prowess as we move 
through the holiday push.

With the company’s year-round 
Rockit™ apple program shooting 
for the stars and promotional 
opportunities abounding, Chelan 
Fresh is launching a new aesthetic 
vision for its holiday shuttle pack for 
the benefit of the buy-side bounty. 

The new 100 percent rPET-sourced 
packaging with a winter wonderland 
design taps upcycling consumer 
campaigns and lights up the fresh 
produce aisle, especially when 
accompanied by merchandising 
bins and sleeves. As dynamic as the 
packaging might be, the flavor and 
portability of these pocket-sized 
apples are where the new consumer 
becomes a repeat shopper.

With a targeted consumer brand-
building campaign behind the 
program and organic production 
underway, retail apple destinations 
will go from typical to tantalizing.

Rockit apples are the perfect size for 
kids and the kid in everyone—ideal 
for on-the-go eating, a snacking 
break, or just for those apple lovers 
who value a unique, sweet flavor and 
crunchy texture over all else. 

Don’t have enough pockets? Get 
those shoppers a shuttle pack!

A Closer Look at 
Chelan Fresh Holiday 
Rockit™ Shuttle Pack
By Jordan Okumura
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Treasure Hunt Can you spot all ten 
produce items in this 
bustling Farmers Market?

Show Us How Much UKnow...
Stumped?

Find the answers at thesnack.net

Pumpkin
Brussels Sprout
Butternut Squash
Broccoli
Potato

Orange
Apple
Carrot
Avocado
Cherries
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What is life without a 
little onion? Not as 
flavorful, in my opinion, 

and flavor reigns in our industry. 
So, to help push the flavor train 
to the buy-side station, Peri & 
Sons Farms has come out with 
a new line of premium products 
and packaging.

The new Little Organic Gourmet 
Onions pack a mighty punch in 
a little package, and my hand 
instantly reaches for the Organic 
Red Pearl Onions. Shoppers 
will gladly jump on board with 
products that are versatile, 
flavorful, and last longer in the 
kitchen, and these gems fit that 
description to the ‘t.’ These 
Organic Pearl Onions add a 
sweet element when sautéed 
and a vibrant red to make any 
dish pop.

Peri & Sons Farms’ new gourmet 
onions are also perfect for 
earth-friendly shoppers. The 
plastic-free packaging is 
beautiful, biodegradable, and 
single-stream recyclable, giving 
consumers ease of mind when 
shopping. Available in Red 
Pearls, White Pearls, Cipollini 
Onions, and Shallots, each little 
package of gems are grown 
using Certified Sustainably 
Grown farming practices and are 
also USDA Certified Organic.

Add some fuel to the fire with 
a little gourmet offering, and 
consumers will book their one-
way ticket in no time.

A Closer Look at 
Peri & Sons Farms New 
Organic Packaging
By Lilian Diep
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The crisp air of November 
brings to mind the time 
I went to an orchard in 
Vermont, walking through 

the aisles of fruit-laden trees with 
apples that were larger than my 
face.

Wading through tall grass dotted 
with dew, I remember how juicy 
and crisp the apples were and the 
quietness of the trees. To bring back 
that wistful time of openness, and 
the heavy bags full of fresh-picked 
fruit, I decided to infuse some 
apples in my night-time enjoyment.

DIRECTIONS

In a shaker, pour 1 oz each of apple brandy, Cointreau, and club 
soda over crushed ice.

Firmly secure the top and shake to thoroughly combine 
ingredients.

Prepare a chilled coupe cocktail glass with a cinnamon sugar rim if 
desired and strain the cocktail mixture into the glass. Or, sprinkle 
the smallest pinch of cinnamon onto the surface of the mixture 
right before serving.

Affix a slice of a fresh apple of your choice to the rim of the glass 
and enjoy.

If desired, an extra shot of club soda can be added to lighten the 
drink for a more refreshing sipper.

1 

2

3

4

INGREDIENTS

1 oz of your favorite apple 
brandy

1 oz of Cointreau
1 oz of club soda
Crushed ice
Sliced apple, for garnish
Ground cinnamon or 

cinnamon/sugar, for 
garnish

Time: 5 min
Servings: 1

With apple brandy as the base and 
Cointreau offering a citrus finish, 
this simple cocktail is easy to make 
and even easier to drink—plus, I now 
have an excuse to use a shaker, so 
it’s pretty fun too! To really bring 
the fall flavor home, I recommend 
just the slightest pinch of cinnamon 
on the surface, or a sweet cinnamon 
sugar rim to complement the fruity 
drink. And, if you’re like me and like 
to make multiple servings for those 
that can indulge in your household, 
the recipe easily multiplies to spread 
the seasonal fun.

5
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Libations
FOR ALL OCCASIONS:

AUTUMNAL APPLE 
AMUSEMENT

By Lilian Diep



Photography by Craig Wheeler
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salad

2 Lil’ Cados avocados, peeled and 
sliced into wedges

2 medium beets
4 cups lettuce or other leafy greens
Sesame seeds, for garnish

vinaigrette

¼ cup sesame oil
¼ cup rice wine vinegar
¼ tsp garlic powder
Pinch sea salt 
Pinch ground black pepper

Prep Time: 10 min
Cook Time: 1 hour
Servings: 2

1 Preheat oven to 400° F. 

2 Line the bottom of a baking sheet with foil. Wrap each beet tightly in foil and 
arrange on the lined baking sheet. Bake in a preheated oven for 1 hour or until beets 
are easily pierced. Remove from oven, unwrap, and allow to cool before peeling the 
skins and slicing into wedges.

3 Place lettuce into a mixing bowl and then add beets and avocados. 

4 Add all vinaigrette ingredients into a small bowl and whisk until blended.

5 Drizzle the salad with vinaigrette dressing and toss lightly. Transfer to plates and top 
with sesame seeds. Enjoy.

To learn more about Lil’ Cados,  
visit www.lilcados.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

SESAME, AVOCADO, AND BEET SALAD

Lil’ Cados Avocados
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1 lb Original Baby Medley Potatoes, 
quartered

1 bunch Progressive Farms Asparagus, 
trimmed and cut in half

1 lb Progressive Farms Brussels sprouts, 
trimmed, outer leaves peeled, and 
halved

1 Mayan Sweet Onion®, quartered
Olive oil
Salt and pepper, to taste
 
balsamic vinaigrette dressing 
¾ cup olive oil
¼ cup balsamic vinegar
1 clove garlic minced
1½ tsp Dijon mustard
1 tbsp honey
Salt and pepper, to taste

Prep Time: 15 min
Cook Time: 50 min
Servings: 4

1 Preheat oven to 425° F. Line a large baking sheet with aluminum foil.

2 Toss potatoes with 2 tbsp olive oil and season with salt and pepper. Place potatoes on 
the baking sheet and roast for 20 minutes. 

3 Toss Brussels sprouts with 2 tbsp olive oil and season with salt and pepper. Place on 
the baking sheet along with partially cooked potatoes, roast for another 15 minutes. 

4 Toss the asparagus and sweet onion with 2 tbsp olive oil and season with salt and 
pepper. Add these to the baking sheet with the potatoes and Brussels sprouts, roast 
for another 15 minutes or until tender and caramelized. (Remember to keep the 
vegetables spread out in a single layer or they will not roast properly.)

5 To make the Balsamic vinaigrette dressing, whisk all the dressing ingredients 
together in a bowl until smooth.

6 When vegetables are done roasting, transfer the mix onto a serving plate. Drizzle 
dressing over the top of the roasted vegetables to serve, and enjoy!

To learn more about Progressive Produce,  
visit www.progressiveproduce.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

ROASTED VEGETABLES WITH BALSAMIC VINAIGRETTE DRESSING

Fresh Fall Veggies
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As Alan Cumming once put it, 
sometimes in order to think 
BIG, you have to think small. I, 

for example, thought of cucumbers 
as a crucial addition to many dishes 
and charcuterie boards. I have 
thought to describe their crunch 
and freshness that can even level up 
drinking water. 

But that wasn’t big enough. 

I never thought of them as a workout 
power-up or non-caffeinated fuel 
between work and life balance. Pure 
Flavor® pointed out, with its new 
Uno Bites™, that I wasn’t thinking 
big enough, perhaps because the 
cucumbers weren’t yet small enough. 

Uno Bites kick off a new generation 
of cucumbers for the greenhouse 
grower, matching a new generation 
of snacking that looks to 
counteract the crunch of a chip 
or candy bar with that of a little 
cucumber with big aspirations. 
As single-serve and snacking 
continue to catch on, this is an 
offering that ensures the cucumber 
category is ready to rumble with 
those two-bite brownies and mini 
cookies—and win.

Pure Flavor’s cucumber assortment 
is available year-round, grown by a 
network of locations strategically 
placed throughout North America 
to ensure a consistent supply to all 
markets on the buy-side. And this 
nano cuke is no exception to that 
portfolio offering. 

So, while this may be one small 
cucumber, it is one big idea that 
could make a significant splash in 
your produce sales.

A Closer Look at 
Pure Flavor® New Uno 
Bites™ Cucumbers
By Melissa De Leon Chavez
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2 large RealSweet® sweet onions, 
peeled and thinly sliced

1½ tbsp unsalted butter
1 tbsp brown sugar
1 tbsp sherry vinegar
¼ tsp salt
¼ tsp pepper

Prep Time: 10 min
Cook Time: 40–50 min
Servings: 4

1 Add butter to a large skillet over medium-low heat. When melted, add onions and 
stir until well coated in butter.

2 When onions are turning transparent, after about 10 minutes of cooking, stir in 
brown sugar and sherry vinegar.

3 Continue cooking for 30–40 minutes, stirring every 5 minutes or so, until onions are 
well caramelized. Stir in salt and pepper. 

4 Plate as a side or topping and enjoy!

To learn more about Shuman Farms, 
visit www.shumanfarmsga.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

CARAMELIZED SWEET ONIONS

Shuman Farms
RealSweet® Sweet Onions
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Cauliflower has officially 
stepped in for macaroni and 
cheese. 

We knew this burgeoning veg had 
power, but I did a double-take when 
Church Brothers Farms first unveiled 
its new microwavable Ready Sides.

Immediately, my eyes were drawn 
to what I was sure was a classic—yet 
deadly—comfort food, but upon 
closer inspection revealed itself 
to be the Caramelized Onion and 
Bacon offering of the lineup’s side 
dishes, dressing fresh-cut cauliflower 
up as a gourmet plate. 

Attention won. I now see myself 
picking up the package and 
discovering that it takes three 
minutes in the microwave, 
offering 8 oz of fresh vegetables, 
and promising zero mess and 
prep. And, of course, I then look 
to the price tag—a suggested 
retail price of $2.99 to $3.49.

Sold!

Behind the shelf, these bowls offer 
three more flavors to complement 
my dairy doppelganger—Homestyle 
Buttery Garlic, Savory Italian Herb, 
and Mediterranean Lemon Thyme—
all with a 16-day shelf-life.

Shelf-stability, convenience, a 
commanding presence in the aisle, 
and a value-added option in some 
of the most versatile categories in 
produce? I’m no buyer, but that sure 
checks off my shopping list.

A Closer Look at 
Church Brothers 
Farms Ready Sides™

By Melissa De Leon Chavez
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Fresh, natural, convenient, 
and eye-catching—this is the 
philosophy behind the new 

packaging concept The Little Potato® 
Company is unveiling for its Creamer 
potatoes. By combining these 
value-driven beliefs into one easy 
package, the potato provider will 
have consumers and retailers alike 
nodding in approval this holiday 
season. With a refreshed look hitting 
the company’s Creamer lineup, 
produce aisles can only benefit from 
the colors at play.

Both the 1.5 lb and 3 lb lines will be 
sporting a fresh redesign, but my 
eyes are fixed on the Dynamic Duo. 
Outfitted in a vibrant, emerald green 
packaging, Dynamic Duo will be 
drawing eyes with a new, enlarged 
window. Both Red and Yellow 
Creamer varietals are on full display, 
doubling the excitement.

Conscientious shoppers will take 
to the new packaging like butter 
to potatoes as there is 23 percent 
less plastic in the 1.5 lb bag product 
line. Optimized for consumer 
appeal, the new bags have a smaller 
footprint to allow more product to 
be displayed on the shelf, drawing in 
eager shoppers. Once in their hands, 
consumers will notice it takes only 
five minutes to prepare with recipe 
links to spur meal-time thoughts and 
inspiration.

The Little Potato Company is 
bringing the new look to its Boomer 
Gold, Blushing Belle, and Terrific Trio 
varieties as well, all in its 1.5 lb and 
3 lb bagged product line. Display 
the complete lineup for a runway of 
colors and make the category pop 
throughout the holiday push and 
into the new year!

A Closer Look at The 
Little Potato® Company 
Packaging Refresh
By Lilian Diep
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2" slice Continental Fresh cucumber, 
halved into two rounds and 
quartered

10 fresh mint leaves
1½–2 tsp cane sugar, to taste
1 small–medium lime, juiced
1½ oz clear rum
Club soda

Prep Time: 5 min
Servings: 1 mojito

1 In a tall, sturdy glass, muddle the cucumber, mint, and sugar until the cucumber 
offers no more resistance.

2 Fill the glass with ice, then pour in the lime juice and rum. 

3 Top off with club soda and stir. Serve with a thick straw, and enjoy!

To learn more about Continental Fresh,
visit www.continentalfresh.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

MOVE-OVER-2020 MOJITO

Continental Fresh 
Cucumbers
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A writer once said, “Home 
and heaven are not so far 
separated as we sometimes 

think. Nay, they are not separated 
at all, for they are both in the same 
great building.” When I think of 
Mucci Farms, I recall these words. 
The greenhouse grower knows that 
there is no separation between the 
challenges our industry faces and 
the innovations necessary to deliver 
solutions. 

For the buy-side, partnering with 
Mucci Farms in order to bring its 
newest Paper Top Seal packaging 
to retail shelves is a no-brainer. The 

“great building” of a stand-out retail 
program requires it. 

Mucci Farms’ award-winning 
packaging elevates greenhouse-
grown items to near irresistible 
heights. This innovative solution 
reduces the use of plastic on 
common footprint containers and 
effectively converts them into 100 
percent, fully-recyclable containers. 

How is this possible, you may ask? 
By simply replacing the plastic 
Top Seal film with a paper film, 
making both the PET tray and lid 
fully-recyclable. Not only does 
this stimulate growth for the buy-
side, but it promotes Mucci Farms’ 
ongoing efforts to address global 
challenges. 

Do shoppers need any more of a 
reason to pick up a Mucci Farms 
product? Nay, they do not.

A Closer Look at 
Mucci Farms Paper 
Top Seal Packaging
By Anne Allen
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D eck the grocery aisles with gourds aplenty, folks, because 
it’s the holiday season once again! 2020 may have been 
a tumultuous year, but a wide array of year-round squash 

supplies has kept the consumer in all of us sane. Now is the time 
to dazzle shoppers with your merchandising magic, so be sure to 
build your know-how with these critical squash facts as you create 
the perfect fall- and winter-time vegetable displays...

Carnival Red Kuri Turks Turban
Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Carnival is an acorn squash 
named for its beautiful 
color. The flesh of this 
squash is slighty nutty, 
buttery, and sweet

Red Kuri has a rich, buttery 
flesh and savory flavor. The 
skin of this sqaush can be 
eaten, too

Known as the nuttiest of 
the winter squash; Its flavor 
is often compared to a 
hazelnut. Turks Turban is 
beautiful to eat and goes 
well in soups

Medium-largeMedium-largeMedium-large

Orange-red with stripes of 
orange, white, and some 
green

Orange-redSpotted with striped colors 
of white, orange, yellow, 
and green
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Kabocha

Acorn / Danish

Delicata

Spaghetti

Butternut

Pumpkin

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Our favorite description 
we’ve heard for kabocha 
is a sweet potato crossed 
with a pumpkin, then 
sprinkled with nuttiness

Sweet, nutty flavor

This is the sweet potato of 
the winter squash world. 
You can eat the skin when 
sautéed, as it is softer than 
the other squashes. The 
flesh is very sweet

A very mild flavor and 
not sweet like many other 
winter squashes. It is 
known for its stringy, 
pasta-like threads

A similar taste profile to 
a sweet potato, but is not 
as sweet. It works well in 
savory or sweet dishes

Offers a range of eating 
experiences from sugary 
to starchy, and texture can 
range from string-less to 
velvety and dense

Medium

Small-large, depending on 
variety

Medium

Medium-large

Medium

Small-large

Cream-colored exterior 
with bright, orange flesh

Ranges from traditional 
pumpkin-orange to a deep, 
rich orange
Sub-varieties include: Jack 
Sprat, Cannon Ball, Little 
Giant, and Mischief

Yellow and green stripes, 
sometimes tinged with 
orange

Ranges from pale cream to 
bright yellow

Dull finish with dark green 
skin and bright yellow-
orange flesh

Mainly dark green with a 
spot of orange
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Yellow / Golden
Zucchini

Chayote

Zucchini

Patty Pan

Grey
Zucchini

Hubbard

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Fresh and buttery 

Sometimes called golden 
zucchini; yellow zucchini 
refers to sub-varieties 
yellow straightneck and 
yellow crookneck

The flesh has a fairly 
bland taste. The texture 
is described as a cross 
between a potato and a 
cucumber

Mild, but will take on any 
flavor it’s cooked with

This small squash has a 
delicate, buttery, and olive 
oil-like flavor. The less 
ripe the squash, the more 
tender its flesh will be

A less dramatic visual 
appeal with a buttery
texture and slightly 
sweet, nutty flavor

This winter squash’s 
orange flesh is sweet 
with a fine grain texture 

Small

Medium-large

Small

Small

Small

Medium

Pale green skin is smooth 
and shiny with solid, crisp 
flesh

Ranges from gray, blue, 
dark green, orange, or 
golden

Deep green skin and soft 
white flesh

Ranges from yellow, green, 
and white

Glossy skin that can vary 
from light butter-yellow to 
a bright lemon-yellow

Similar to a green pear 
with thin, green skin fused 
with green to white flesh

Source: The Snack and AndNowUknow Squash Grower Contributors
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Chef Dan Barber (left) and Seed Breeder Michael 
Mazourek (right) are a duo that, together, have brought 
taste to the top of fresh produce breeding attributes



wo people on different ends of 
the food system opened up a 
whole new world.”

This is how Michael Mazourek 
begins to tell me of his journey 
with Dan Barber, renowned 
Chef, author, and Co-Owner 
of Blue Hill and Blue Hill at 
Stone Barns.

I first heard of this new world and the 
company looking to crack it open while 
sitting in a room of produce industry 
professionals, hanging on Dan’s every 
word as he spoke of an avid pursuit of 
flavors he himself never knew existed, 
and ones that didn’t yet exist for anyone. 

Mutual passion, deep curiosity, and 
a quest for the unknown forged a 
partnership that eventually became 
Row 7 Seeds, a company looking to 
revolutionize fresh produce. But, before 
all that came an invitation to dinner and 
a burning question to be answered.

The guests? Michael, of course, who is a 
Seed Breeder and Associate Professor at 
Cornell University, along with a group of 
professionals in his field.

“I had been wanting to work on flavor for 
a long time, but this was not viewed as a 
priority when breeding. On Dan’s part, 
what he took away from the conversation 
was that there was so much he could 
be tasting that he believed he might be 
missing out on,” Michael laughs.

Imagine doing something you love, but 
having to cut out a key component of 
why you love it. This, I think, is what 
it is like to breed for a list of attributes 
that don’t include flavor. Combine 
this deep desire for change with 
Dan’s determination, and discovery is 
inevitable. 

In following Dan’s commitment to 
telling the story of a food’s origin—be 
that on the plate, via the written word, 
or by speaking engagements like the 
one I attended—a profound passion for 
possibility becomes prominent. To create 
the best eating experience, and therefore 
a need to have the best ingredients with 
which to create, seems to drive the chef. 

“The idea of Blue Hill, and what we have 
done since we started, was to try and 
refocus the architecture of the plate to 
where meats and proteins took less of a 

“

PLANTING SEEDS WITH DAN BARBER AND MICHAEL MAZOUREK

BY MELISSA DE LEON CHAVEZ

Dan Barber and Michael Mazourek 
are working to revolutionize breeding 
standards through their joint venture 
Row 7 Seeds

Blue Hill & Row 7 Seeds
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center stage and more of a supporting 
role,” Dan shares with me. 

In his busy New York kitchen, a 
background of clattering and cross-
talk floating over the phone, the chef 
himself is cooking for a breeder as he 
takes the time to answer my call. “We 
are not a vegetarian restaurant by any 
means—we love meats and we love 
proteins—but vegetables and grains are 
what got us really excited, and switching 
the paradigm of a protein-centered plate 
of food is something that became a part 
of who we are. That led me to certain 
farmers that were growing certain 
varieties in certain soils, and I identified 
the kind of products that would carry 
that star role.”

Dan is, among many things, an 
avid learner. To listen to him tell his 
journey, or to watch how he found his 
way to becoming a chef via the first 
season of Chef’s Table, is to see a drive 
to understand, and then to apply that 
understanding to improving his craft. 

So, it is no surprise where Dan’s quest for 
a new plate paradigm brought him.

“It led me increasingly to specific 
varieties and then, ultimately, to 
breeders, because they could take those 
varieties and make them better. We had 
to ask for it, because the industry is not 
asking for super jaw-droppingly delicious 
root vegetables. They are asking, for the 
most part, for yield, for uniformity, and 
for all the things that are a part of our 
food system. So, the hope was to turn 
that on its head and focus on the flavor of 
the vegetable or the grain,” Dan shares. 

Inevitably, Dan’s appreciation for the 
details brought him to the very core of 
where every fresh item originates, and, 
eventually, to the dinner that brought 
him and Michael together.

“Consumers want more vegetables and 
they want more grains, but they have to 
taste good for anyone to want to come 
back a second time. That’s why it’s not 
about just relying on the farmer, or the 
soil, or the farming practice—it’s about 
starting with the seed. If the seed doesn’t 
have the genetics to be expressed then 
they won’t be expressed, no matter how 
good the soil is. That, I think, is the 
trick: Finding the right genetics, then 
the right farms, then cooking it right. It’s 
those three components that become 
three legs of the stool,” Dan explains. 

In this equation, the chef shows an 
understanding many of those in our 
world of fresh produce have, but few 
outside of it do. 

“Dan was seeking how to better express 
what he wanted through his work in the 
kitchen, and why he was only at the tip 
of the iceberg,” Michael recalls. “We 
realized that we needed a bigger tent of 
people like us.”

And, together, the chef and the breeder 
formed Row 7, a new kind of seed 
company with one focus: taste.

“Ever since that initial conversation 
we’ve been sharing versions and steps 
in programs along the way,” Michael 
reflects. “The notion of how to get the 
most flavor and nutrition into a plant, 
how to make that work for the grower—
even sustainability—are all ongoing.”

Now nearing its third anniversary, 
Row 7 is partnering with more chefs 

“... IT’S NOT 
ABOUT JUST 
RELYING ON THE 
FARMER, 
OR THE SOIL, OR 
THE FARMING 
PRACTICE—
IT’S ABOUT 
STARTING WITH 
THE SEED.”

- DAN BARBER, CHEF AND 
CO-FOUNDER, BLUE HILL 
AND ROW 7 SEEDS
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and breeders while magnifying those 
voices fueled to bring a better palette 
to the artistry of the plate. Likewise, 
the company’s portfolio of products is 
expanding, and even making its way 
from top-tier kitchens like Blue Hill to 
grocers like Wegmans. 

“We are finding our place in the produce 
world, where partners can get our 
products, and the important part of that 
is we are working on the crop before the 
crop,” Michael shares. “Where do the 
seeds themselves come from, and when 
you talk local, does that include the seed 
as well? How far can we go?”

Listening to Michael speak of such 
details and possibilities puts into place 
what made him stand out to Dan, now 
over a decade ago.

“Mike was asking questions and thinking 
like a chef,” he recalls. “I was really 
impressed.”

Among those thoughts from Michael is 

the bridge between what our industry 
has been doing and what Row 7 
envisions. 

“The biggest constraint, I feel, is we have 
to change the crop without changing 
them. There is so much diversity in 
what we could be eating. Some of those 
diverse items are solutions to climate 
change and adaptation issues we as an 
industry are currently dealing with, but 
they look too different. Chefs who love 
exploring these areas are the champions 
of that diversity,” he shares, telling me 
that the biggest challenge a grower might 
have at a produce show is getting a buyer 
to try something new in a foundational 
crop—broccoli, for example.

But the demand is there, Dan tells me, 
and the potential to be ahead of that 
curve is beckoning. 

“I’d love to see a shift toward less protein-
centered dishes, more focus on the 
architecture of the plate that corresponds 
to what the ecology and the landscape 

that surrounds you can support,” Dan 
muses. “And, for most places, that means 
more of a grain and vegetable focus. It’s 
better—better on the soil, better on 
your health, and more pleasurable when 
eating—so it’s a win all around. It’s also 
more delicious, so I think that’s the way 
to go.”

This last note is not an afterthought, but 
the answer to the burning question that 
brought a group of breeders to Blue Hill. 
Discovering what any ingredient might 
be capable of—what could be more 
delicious—was the pursuit that launched 
a quest for what was possible, bringing 
together two minds with one passion. 

A chef and a breeder sit down to dinner 
and wonder what we might be missing. 
Two masters of flavor, one from the 
starting line and one from the finish. 

It almost seems too simple now, with the 
answer staring us in the face: All that 
was needed was the seed.

In just three years, Row 7 Seeds has cultivated varieties of squash, peppers, 
potatoes, snow peas, and more that are attractive and help solve frequent 
grower/supplier issues while maximizing taste
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By The Snack Editorial Contributor Rex Lawrence, Founder and President, Joe Produce Search

D o you remember that old 
Al Pacino movie, Scent of 
a Woman? Our sight is a 
sense we really don’t think 

about that much. Can you imagine 
waking up one morning and seeing 
nothing? Just black. 

Lately, I’ve been spending even 
more hours in front of my three 
screens. They’re everything: all my 
docs, my emails, Zoom, Google 
Hangouts, Skype, social media, etc. 
10 hours a day or more in front of 
these screens is not unusual. Add all 
of the smoke here in California on 
top of that, and it’s no wonder my 
eyes are burning and I’m finding that 
I’m using my reading glasses more 
often. 

So, I decided to do a little research 
and spoke with Dr. Manas Kshirsagar, 
a friend and NAMA (National 
Ayurvedic Medical Association) 
Board-certified Ayurvedic Doctor. 
He comes from a Rig Vedic 
Brahmin tradition with an extensive 
Ayurvedic background—Ayurveda, 
which means “study of life,” is a 
5,000-year-old system of preventive 
medicine and healthcare that 
emphasizes the ability of the human 
body to heal itself. It originated in 
ancient India, focusing on how the 

balance between body, mind, and 
spirit creates a sense of wellness 
between us and our environment. 

Manas graduated from Aloha 
Ayurveda Academy and completed 
his Master of Science in Ayurveda 
and Integrative Medicine from the 
Maharishi University of Management. 
He is an acclaimed wellness 
consultant who has worked as an 
Ayurvedic Consultant at Maharishi 
Ayurveda Products International 
(MAPI) and the prestigious Raj 
Panchakarma center in Fairfield, 
Iowa. Manas has extensive training 
in many different healing modalities, 
including certifications in yoga, 
meditation, and reiki. I know that 
since my wife started following his 
health and lifestyle guidance, it has 
helped her with her digestive issues.

So, I spoke with Manas about eye 
health and learned there are more 
issues we should consider these 
days than just our eyes. There is 
a new disorder, known as “Zoom 
Fatigue,” that is affecting a lot of 
people—even children! Of course, 
this includes Skype, Google 
Hangouts, FaceTime, and dozens of 
other video-based communication 
tools. 

The Eyes Have It!
Here is what I learned:

“Zoom Fatigue” is a term used to 
describe the exhausted feeling 
one has after a video conference 
call. This can be simply eye-related, 
manifesting in dry, itchy eyes, or can 
even go so far as having mental and 
emotional effects. Amid shelter-in-
place advisories, an estimated 42 
percent of people are now working 
from home full-time, according to 
Stanford News. Zoom calls are so 
draining because we have to focus 
more intently on the words being 
said. After all, we don’t have body 
language to help us out. 

With various technological glitches, 
lagging, echoes, and unnatural 
pauses, our brains can be easily 
tired from this distorted way of 
communicating. It’s almost as if you 
are traveling in a foreign country, 
where you have to work twice as 
hard to understand half as much. 
We have to exercise patience and 
compassion when understanding 
people through video calls and not 
forget to extend that same level of 
compassion to ourselves as well. The 
good news here is that there are 
a few small adjustments that can 
be made to help us feel better and 
sustain healthy eyes!
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Environment
Cultivating a space for growth and 
learning is very important. Waking 
up five minutes before a Zoom call 
and taking it in your bed is not a 
good recipe for being an active 
meeting participant. Consider 
creating a dinacharya, or daily 
morning routine, to ground yourself 
and have a more focused and 
productive workday. Having a set 
routine will allow your body to easily 
adapt to many changing factors like 
calendar invites, meal times, etc. 

It is also crucial to be in an area 
of the house where you feel 
comfortable, relaxed, and happy. 
Surround yourself with plants or 
flowers. Set yourself up close to 
sunlight and fresh air, or even just 
grab your favorite mug for tea. 
Doing this will create an outlook 
of positivity and joy which you can 
then share with the rest of the world 
via Zoom! 

We can also apply the Vedic concept 
of direction and arrangement of 
the five elements, called Vastu 
Shilpa Shāstra, in our new home/
work environments. The East is hot, 
sharp, bright, and solar, filled with 
masculine energy, while the West 

if you can as well. Every half hour, 
do some simple stretches for your 
neck, shoulders, arms, and fingers. 
Remember to take water and tea 
breaks when you need them. Don’t 
sit at home and carry the tension of 
the workday. Transform that stress 
and go out into nature! Take a brisk 
walk if you have a challenging day 
and need to expend that energy. On 
your walks, try to be mindful and 
appreciative of the nature around 
you and within you. If possible, leave 
your cell phone behind, or at least 
try to not use it while on your walk. 

Another very important tool is to 
exercise your eyes! Here are some 
simple exercises you can practice 
between meetings and classes to 
help release pressure in the eye. 

1. Near and Far Focus (repeat 15–20 
times):

• Hold your index finger at arm’s 
length in front of your face

• Now focus on a piece of art or 
the wall across the room

• Then bring your finger back into 
focus

2. Figure Eights (20 seconds in 
each direction): 

• Pick a point on the floor about 
10 feet in front of you and focus 
on it

• Trace an imaginary figure eight 
with your eyes

3. Most importantly: Breathe!

Zoom Hacks 
To counteract Zoom Fatigue, 
minimize everyone on the screen 
(exit out of gallery view, enter active 
speaker view), so you can focus and 
absorb the information of the person 
speaking. You can also suppress 
background noise in Zoom calls, 
which will cut out distracting noises 
(typing, televisions, fan noise, pets, 
etc). These Zoom options can all 
be found under the program’s Help 
Center options. If you are someone 
who has to stare at the screen all 
day and into the night, consider 
turning Zoom on Night Shift Mode. 
The blue light found in LED screens 
suppresses melatonin production 
in the brain by almost 25 percent. 
Setting to Night Shift will adjust the 
colors of the screen to the warmer 
end of the spectrum, limiting the 
amount of blue light. This is crucial 
for those who work late into the 
evening as it has been proven that 
electronics before bed disrupt 
the natural circadian rhythm and 
decrease deep sleep. Dark Mode is 
also available on both Android and 
iPhone, which reduces strain on your 
eyes by making white screens black, 
according to Lifewire.

Exercise 
Sitting stationary while video 
conferencing is straining to our 
mental and physical health. Consider 
adding yoga or stretching to your 
morning routine to prepare your 
body for the day—the same way 
animals stretch first thing in the 
morning when they wake up. Be sure 
to do the same before and after calls 

“We have to exercise patience 
and compassion when 

understanding people through 
video calls and not forget to 

extend that same level of 
compassion to ourselves as well.”

Rex Lawrence, Founder and President, Joe Produce Search
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is cool, more calm, and lunar, filled 
with feminine energy. The North is 
cold, and the South is hot. Try to 
keep your workspace in the North 
area of your home. The Northeast 
holds the element of water, and 
the Northwest is air. Water and air 
are high movement elements and 
will keep you awake, creative, and 
focused on your work. 

Make the natural order of the 
directions work for you in your 
new home/work environment—not 
against you!

Eye Health
Here is where I started all of this: 
Maintaining eye health through 
diet and herbs amid this new era of 
video calls is vital. We all grow and 
sell some great medicine! Carrots, 
cucumbers, apples, and grapes all 
have vision-improving properties. 
Consider adding these regularly 
to your diet in conjunction with 
seasonal fruits and vegetables. 

Other vegetables high in vitamin A 
include tomatoes, lettuce, spinach, 
cabbage, and green peas. 

Taking Triphala during your night 
routine will also improve eye 
health. Triphala is an Ayurvedic 
tonic made up of the three fruits 
of Amla, Haritaki, and Bibhitaki. 
It is used to treat a myriad of 
conditions and has a balancing 
effect on all three doshas, or energy 
levels. Though Triphala is usually 
consumed internally, it can be used 
as eye drops to relieve redness, 
tension, and inflammation. Ghee 
is also an ancient remedy for dry 
and fatigued eyes. Just a drop of 
room temperature ghee on your 
bottom eyelid will give you instant 
nourishment and relief! 

Proper diet and herbs will work 
wonders for the body, especially 
alongside a regular meditation and 
yoga practice. 

After your day, try to wind down 
with some yoga or meditation 
with natural lighting and put your 
tech devices on Night Mode to 
minimize the blue light in your eyes. 
Participate in activities that don’t 
involve screen time, like physical 
games, books, or creative outlets 
like painting or drawing—I repeat, 
not on screens! 

Though you may be exhausted 

from video conference calls all day, 
please remember to periodically 
call your friends and family, who are 
most likely experiencing the same 
feelings. Everyone is adjusting to 
this increasingly normalized form of 
virtual communication, and patience 
is the quality that will get us through 
this shift into the work-from-home 
economy. We are more connected 
than ever before digitally, but at 
the cost of how we traditionally 
connect as a community. Be patient 
with those who are experiencing 
technical difficulties, have never 
used video calls before, or are easily 
distracted. Take a deep breath and 
extend conscious empathy and 
help to those who need it, including 
yourself. 

I’d like to extend a special thanks 
to our friend, Dr. Manas Kshirsagar, 
for his patience and input. Should 
you want to learn more about his 
practice or products, check him out 
at Ayurvedic Healing in beautiful 
Santa Cruz, California. You are also 
welcome to reach out to him directly 
at manas@ayurvedichealing.net 

Now, I have to go rest my 
eyes, eat some apples, and 
get ready for my next video 

conference…and tennis later!

Deep breaths, everyone!

Joe Produce Search (JPS) is the Executive 
Search division of Joe Produce®. Joe Produce 
Search is comprised of experienced search 
consultants and produce professionals. Our 
placements range from middle management 
to C-level positions, throughout North 
America, covering a wide range of produce 
and produce-related businesses.

Founder and President 
Joe Produce Search℠

Rex Lawrence 

Joe Pro Resumes is another service of Joe 
Produce®. Joe Pro Resumes helps you write 
and refine your resume to help you find the 
produce industry position of your dreams. 
We have written hundreds of resumes 
for many professionals in the produce 

business in addition 
to various related 
sectors.JoeProResumes.com

Resources:
https://news.stanford.edu/2020/06/29/snapshot-new-working-home-economy

https://www.maharishi.co.uk/blog/zoomed-out-how-to-create-balance-in-the-age-of-screens

https://hbr.org/2020/04/how-to-combat-zoom-fatigue

Textbook of Ayurveda: Fundamental Principles by Dr. Vasant Lad

https://www.ayurvedabansko.com/eye-care-according-to-ayurveda

https://support.zoom.us/hc/en-us

https://support.apple.com/en-us/HT207570

https://www.lifewire.com/what-is-android-dark-mode-4178630
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Changes in packaging trends 
are par for the course in the 
fresh produce industry. Not 

only do consumers want sustainable 
and eye-catching packaging—
they expect it. Rolling out two 
new formats to host its premium 
apples, BelleHarvest has more than 
delivered on those expectations.

First, the company ventured to 
create all-new, environmentally 
friendly apple cartons for its 
Honeycrisp, Fuji, and Gala apples, 
with each box displaying a different 
color depending on the variety. 
These innovative cartons are sure to 
stop shoppers in their tracks, and 
are guaranteed to inspire repeat 
purchases. 

Additionally, BelleHarvest has 
introduced its new PAW Patrol 
branded packaging, featuring the 
stars of one of the most popular kid 
shows in the country. Also available 
for Honeycrisp, Fuji, and Gala apple 
varieties, these fun-filled packs 
target families who are working to 
add more fresh produce to their 
diets.

Sometimes, all it takes to lock down 
sales is some flashy packaging 
that diversifies the produce aisle. 
While consumers love to buy 
fresh produce based on values 
and quality, they also make their 
purchasing decisions based on what 
catches their eye. That being said, 
investments in new packaging never 
go unnoticed.  

Each of BelleHarvest’s new 
packaging options are proven to 
turn heads, so don’t hesitate to get 
them on your shelves!

A Closer Look at 
BelleHarvest’s New Apple 
Cartons and Packaging
By Chandler James
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2 Sweet King™ Vine Ripe tomatoes
4 slices white bread, or bread of choice
Mayonnaise
Salt and pepper, to taste 
Lettuce
Herbs (basil, thyme, or chives) 

Prep Time: 10 min
Servings: 2

1 Toast the bread slices lightly. Slather mayonnaise across each slice, and season with 
salt and pepper. 

2 Slice the tomatoes into thin slices, approximately ¼" thick.

3 Layer lettuce and slices of  tomato across each slice of  bread and season with your 
choice of  herbs. Serve immediately and enjoy! 

To learn more about Veg-Fresh Farms, 
visit www.vegfresh.com

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH ?

THE BEST TOMATO SANDWICH FEATURING THE SWEET KING™ TOMATO

Sweet King™ Vine
Ripe Tomatoes
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pruce up my vegetables with more vegetables? Now 
that’s one trend I can get behind, and your consumers 
will, too.

As a food writer, it’s my job to seek out the top flavors 
driving shopper dollars (a painful endeavor, I know). 
Though I no longer work under the guise of a wannabe 
restaurant critic due to shelter-in-place orders, I’ve seen 
some prominent foodie trends continue to build. Kicking 

up the spice across a wide array of eating experiences, harissa is one of 
the hottest trends of them all. My taste buds can vouch for me on this.

From adorning colorful veggie bowls to joining tried and true 
condiments in the pantry, harissa has taken U.S. consumers by storm. 
The hot chili pepper paste originates from the Middle East, with recipes 
varying from region to region. Primarily, harissa features roasted red 
peppers, Baklouti peppers, serrano peppers, as well as various spices 
and herbs.* Though it is often compared to flavor-enhancing sauces like 
sriracha, harissa has historically been used as a staple ingredient in many 
recipes abroad. 

That regular usage of the spicy chili paste has made its way Stateside as 
heat-seeking consumers find new ways to jazz up their recipes. Though 
my own diet is not so adventurous, I’m not opposed to the occasional 
harissa-roasted veggie side dish. The bright flavors of hot chili and 
peppers give way to the sweetness of carrots, creating a unique plant-
forward eating experience that spices up my weekly routine. 

By its very nature, harissa plays a part in encouraging plant-based diets, 
as well. Foodie trends tend to run parallel to each other, and many of the 
shoppers cutting out animal protein turn to diverse eating experiences 
as a result. What does this mean for the retailer? Cross-merchandising 
opportunities abound! That, and you can count on significant overlap 
between plant-based and ethnic sector sales.

While shoppers may have been hard pressed to find harissa on-shelf a 
few years back, the product has since garnered enough of a following 
to make its way onto repeat PO’s for many big-name grocers. And, as 
we all know well, trends in the retail sector reign supreme, so diverse 
foodservice applications are sure to follow.

Excuse me while I adjust my investigative shades and get back to the 
grind.

Source: https://www.myrecipes.com/ingredients/what-is-harissa
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Meatless Mondays have 
become a regular 
occurrence in my 

household as I adhere to a fresh-
forward lifestyle. Consumers with 
buying behaviors like mine are 
growing by the day—I like to think 
of us as benevolent carnivores. 
Although eating plant-based can 
seem daunting, companies like 
Giorgio Fresh are cranking out 
product innovations that make 
easy, flavorful meals a snap. 

The Shredded Portabella 
Mushrooms, which come in two 
sauces—barbecue and sriracha—
are precisely the Monday night 
pick-me-up consumers have been 
looking for. Packaged in a simple 
but striking format, there’s no 
doubt in my mind that these will 
soon be featured in nearly every 
fridge across the nation. 

Vegan, gluten-free, and plant-
based to boot, the Giorgio’s 
Kitchen Shredded Portabella 
Mushrooms highlight ways in 
which they can be enjoyed right 
on the package. The sriracha 
flavor in a rice bowl? The 
barbecue in a lettuce wrap or 
potato topping? The possibilities 
are endless. 

This ready-to-cook solution pairs 
convenience with taste, and I for 
one can’t wait to pick it up for all 
my winter meal needs.

A Closer Look at 
Giorgio Fresh Shredded 
Portabella Mushrooms
By Anne Allen
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Show Us How Much UKnow...
Stumped?

Find the answers at thesnack.net

Spot the Difference!
There are 10 differences between these two pictures. Can you spot them all?
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