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What It Takes

Nestled in the heart of California’s San Joaquin Valley is Ferrari 
Farms, where Wayne, Jeff and Greg have been farming 

organically for 25 years - long before organics became a 
growing trend. The family works hands-on to produce fruit 

with the best flavor possible. To give the fruit more flavor, they 
add compost to the soil around the trees that is full of 

nutrient-rich minerals and add water at the appropriate times. 
Jeff says the Sweet Dreams peach also goes by the name 

Candy Peaches at their farm because they are a sub-acidic 
variety, so they don’t have the typical acidic tang often found 
in peaches. We hope you’ll agree that they are sweeeettt. The 

Summer Bright Nectarines are classically rich, firm-yet-juicy, 
delicious nectarines that will fill the kitchen with a sweet 

aroma as they ripen. They look great with the peaches as an 
edible center piece.  As for the Yummy Giant, you will find that 

these juicy plums are - perhaps obviously - yummy and giant. 
These have some blemishes on the skin but the flesh is clean 

and delicious.  They are sweet to eat right out of the box or 
kept in the refrigerator to soften if you prefer. To enjoy the 
peaches and nectarines the most, take them out of the box 

and place them on the counter or in a pretty fruit bowl.

John’s organic Valencia oranges, grown in Fillmore, CA, are at 
their peak. Unlike the more familiar navel oranges that flavor 
up in winter, Valencia oranges hit their stride in summer. We 

love their sweet-tart juicy flavor during these hot summer 
days. Valencia oranges are thin-skinned and juicy, perfect for 
squeezing a morning glass of orange juice. They also make a 
delicious snack; rather than trying to peel the thin skin, slice 

Valencias with the skin on and enjoy them as sweetly tart 
wedges.

The grapes this week are a Flame variety from Anthony 
Vineyards in Bakersfield, California, where “Cookie” and Bobby 
Bianco are carrying on the high-quality produce tradition that 

their father, Anthony, began by selling fruit from a pushcart in 
New York City. His sons took over the vineyards in 1967, and 

they’ve since expanded and improved on Anthony’s legacy, 
growing some of the most sought-after grapes in the entire 

industry. How do they do it? A lot of it has to do with the 
barley they use as a cover crop. It adds nutrients to the soil 
and protects the soil from temperature extremes, as well as 

housing ladybug beetles, which feed on aphids and other pests 
that could damage the grapes. Eight years ago, Anthony 

Vineyards purchased 360 acres from the Pavich Family Organic 
Orchard, which was some of the first organic grape acreage in 
the country. Store grapes in a plastic bag in the coldest part of 

the refrigerator, and enjoy them for up to a week.
(continued on reverse)
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Health and Wellness

We all know that blueberries are a “super-
food” - a great source of antioxidants. But a 
new study from Texas A&M University is 
showing that they may not actually be the 
top dog when it comes to antioxidants - 
when compared to blueberries, the study 
suggests that peaches, nectarines and 
especially plums match or have even more 
antioxidants. The researchers were so 
excited about their findings that they began 
researching the effects of these antioxi-
dants on breast cancer cells. The prelimi-
nary research shows that the extracts taken 
from plums and peaches have killed even 
the most aggressive strains of breast cancer 
cells, while leaving the normal, healthy cells 
alone. Though still very new, this ongoing 
research may have some intriguing implica-
tions for the future.




