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òSummertime  

is always the best  

of what might be.ó  
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 When it comes to food, itõs hard not to like all the diverse bounties of summer. Starting with straw-

berries and blueberries in late spring we can eat our way through cherries and grapes in June, followed 

by apricots and then luscious peaches and nectarines. By July almost all the fruits are available and in full 

production. The warm summer sun enhances the sweetness in melons, bringing to mind the lazy crazy 

days with juice dripping down our chins. Add a little sand and youõve got a memory. 

 Even though this is our 38th year being Mariposa Market , we still get a little revved up by the arri-

val of summer fruit. Itõs not just the thoughts of a fresh peach galette, plum tarts, or apricot pies. Itõs the 
excitement that comes from the fact that Mother Earth cares enough about us to provide such delica-

cies for our palettes. California grows a large percentage of the worldõs produce and we live right smack 

in the middle of it. Folks who move here from other states, especially to the East of us, are downright 

amazed at the flavor and availability of our local offerings. 

We are indeed blessed. 

 This will probably be our last edition of the newsletter 

as itõs been for many years. We have decided to conjoin 

the monthly featured sales with newsletter-worthy mate-

rial in a flyer which will be available to shoppers. This way 

you can easily peruse the hand-out for sales of your favor-

ite items in a format which will be a lot easier to read, and 

which will also contain tidbits of information about food 

and nutrition, as well as tasty recipes to try out on your-

self or your family. Look for this new edition in Septem-

ber. 

 Donõt forget we will be celebrating our 38th anniver-

sary on Saturday, the 26th of August. This gala celebration 

will come to you Mariposa- Style, encouraging our customers and our neighbors to partake in our an-

nual birthday party. As usual, we will have live music, delicious tidbits from our own kitchen, sales, 

demos, and the "Wheel of Fortune", which will entitle our customers to free merchandise from our store. 

We invite all of you to set some time aside that Saturday to come and help us celebrate. 

 Remember to eat local and shop local to keep our community viable and free! 

Summer Fruits Headline The Season  

By Mary Anne  
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Mariposaõs New Loyalty Rewards Program  

Is Up And Running ! 
 

 We have been busy behind the scenes for several months creating the Mariposa Rewards Pro-

gram for our customers. Mary Anne wanted to find a way to thank you for your business that would 

be easy and beneficial for you to use, and this is it! Many of our customers are already accruing and 

spending their points. Itõs easy to sign up, just ask a cashier for a form next time youõre in the store. 

We should have your new Mariposa Rewards Card ready for you within a week, and often within a 

few days. Thatõs it, now youõre ready to start accruing points on almost everything you purchase. 

Your points will never expire, and can be used to purchase almost anything in the store. Happy Shop-
ping! 
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Summer Fruit Galette  
 

 

 A galette is a simple way to utilize summer fruit. The crust is rolled out into a circle, filled with 

fruit mixture and tucked around the filling in a pleated fashion. The center is left open and the presen-

tation is meant to look rustic so you donõt have to fuss with having the perfect looking crust. The fol-

lowing is a recipe that I have personally used many times. It makes two small tarts or one large one.  

Any summer stone fruit or berry can be substituted. Be sure to drain fruit and add flour or cornstarch 

to thicken. Place the galette on parchment paper on a cookie sheet to prevent sticking. As soon as it 

is finished baking slide a large spatula under the galette to loosen. When it is cooled you can remove it 

easily. 

 

For crust:  

 2 cups unbleached flour 
 1 tsp. salt 

 1 tsp. sugar 

 Zest of one orange 

 14 Tbsp. of butter, cut into pieces 

 ¼ cup ice water 

 

 To make the crust, mix flour, salt, and sugar together in food processor. Add butter; pulse until 

pea-sized. Sprinkle in water, pulse until clumps form. Transfer to board. Knead into a flat discñor two 

rounds if you are making smaller galettes. Wrap in plastic and chill for 30 minutes. 

 

For filling:  

 1 ½ -2 lbs. of fruit cut into slices 

 1/2 -3/4 cup sugar 

 2-3 Tbsp. flour 

 Juice of ½ orange 

 2 Tbsp. coarse sugar (regular sugar can be substi-

tuted) 

 2 Tbsp. butter 

  

 Make filling: combine fruit with flour, sugar, and 

juice of orange. Heat oven to 400 degrees.  Roll out 

dough into two 7ó rounds or one 12ó round. Fill center 

with fruit mixture. Leave edges free of filling up to 2 

inches. Gently fold crust over fruit pleating as neces-

sary. Brush edges with water. Sprinkle coarse sugar 

over crust. Dot fruit with butter. Bake for 30-40 min-

utes (or more) until crust is golden and fruit is bubbling 

and tender. Cool. May be served warm or reheated. 

Top with ice cream or whipped cream if desired. 
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So Many Choices From The Deli  

 If youõve ever been to Mariposa Market, hopefully youõve stopped by the Deli . We offer Coffee 

Drinks, Tea Drinks, Smoothies, J uices, Wheatgrass, S andwiches, and a little something for your 

sweet tooth. 

 The Sandwiches , a customer said, òare the best in townó. We use quality ingredients, and make them 

to order. If you choose to have a sandwich grilled on the Panini  press, it may take a few extra minutes, 

but itõs worth the wait.     

 The Smoothies  are just the right treat, especially on a hot day. They are made with organic fruit and 

your choice of organic milk or juice. We have 5 regular options on our menu to choose from, but we 

can always custom-make yours, so that itõs just as you like it. There are many available add-ons, but some 

of our customer favorites include Almond Butter, Protein Powder, Spinach, or Ginger. A favorite with 

many kids is our Sunrise Smoothie , which is blended Strawberries & Bananas. We also have several 

Juices on our menu, but we can always customize with extras, or leave something out, as you prefer. 

Our most popular juice is the Green M achine, which includes Lemon, Apple, Cucumber, Spinach and 

Celery. Drinking fresh juice is a great way to give your body a boost of nutrients. 

 We know that many of you shop at Mariposa  because you understand the benefits of eating good 
quality healthy foods. That's why we offer these options to enhance your Deli  experience: 

  Ginger  is an effective digestive aid, and natural remedy for nausea. It helps promote a strong immu-

ne system, and can help break down the accumulation of toxins in your organs, and help cleanse the lym-

phatic system. It can also help against bacterial infections. 

*The Health & B eauty section of Mariposa Market  is now adding ginger as an essential oil. 

 Lemon  helps to strengthen your immune system, cleanse your stomach, and is considered a blood 

purifier. Lemon peel has high levels of calcium and vitamin C, helps eradicate toxins and is good for oral 

health and hygiene. 

 Beets are full of vitamins, iron, copper, magnesium, and potassium. 

 Spirulina  promotes the growth of healthy gut flora, helps detox heavy metals, boosts energy, and is 

loaded with vitamins, minerals, and antioxidants. 

 More healthy choices found in the Deli  in-

clude Wheatgrass Shots , Hot Shots , and Fire 

Cider Shots:  

 Wheatgrass  is sprouted from organic hard 

red winter wheat. A two oz. Wheatgrass Shot  

is equivalent in vitamins and minerals to three 

pounds of vegetables. It is primarily used as a con-

centrated source of nutrients, and contains 70 % 

chlorophyll, which helps to deliver oxygen to the 

blood. 

 Hot Shots  are a combination of Wheatgrass, 

Lemon and Ginger, topped with Cayenne.  

 Fire C ider Shots  are a spicy and vinegary 

concoction that is a natural tonic, packed with 

immune boosters. 
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Seed Mix-Up For Enchantment Tomatoes  

By Mary Anne  

 Imagine my surprise and disappointment when I realized that my Enchantment tomatoes are setting 

fruit that look a lot like some unknown heirloom. The green tomatoes on my plants are round and 

pleated on top, not elongated and clustered like Enchantment tomatoes usually are. I purchased my 

seed from an organic distributor and the description was that of the Enchantment, but I fear that it was 

mistakenly packaged. I sold around 80 plants so if you are someone who purchased one, I would happily 

refund your money if you are not satisfied with your plant.  Next year I plan to go back to Cookôs 

Seeds which are not organic but are correct. I am so very very sorry. I am here all day on Mondays and 

Thursdays. 

 

Irene's Garden  

 By Debbie Flowers  
 

 On June 1st, Judy and I had the pleasure of spending the day in Ireneõs Garden in Laytonville for her 

annual Garlic Party. What a wonderful experience it was, and held on a beautiful day. As soon as we 

arrived Irene took us on a tour of her gardens. She has such a well maintained and cared for farm. I love 

the enthusiasm she has while sharing and talking about her farm. 

 The beautiful rows of lettuce, green and red butter, romaine and, of course, her famous red leaf let-

tuce, were magnificent. Irene has a wonderful crew, who share her love for farming and care as much 

she does. We got to see a sneak peak of her wonderful sweet carrots. Canõt wait for these to make it to 

our shelves!!  One new thing I learned is that Irene has flowers that you can hand pick for any special 

event, or just to harvest your own bouquet. 

 After our tour of her property, it was time to get to the garlic. Irene used the tractor to loosen up 

the garlic, then Irene and the crew used shovels to remove it from the ground. The rest of us gathered 

bunches of garlic and tied them in bundles to be picked up by the trucks, to be laid out on the ground in 

stacks to cure. We each brought a bundle home to cure and dry for ourselves. Her purple garlic is so 

beautiful and has the best flavor ever. 

 The day was finished off with a wonderful lunch 

with the crew and people who live on the property. 

Of course, Irene's lettuce was a key ingredient. 

 Irene is a hard working woman, who puts every-

thing into to her garden. I have always had a lot of 

respect for her, and after being there and seeing her 

operation, I have even more. She has been in the 

farming business for most of her life and she just gets 

better. It was great to meet and talk with everyone 

there. I surely learned how hard our farmers work 
to get great food to us. So, whenever you see local 

food, be sure to buy some to help support our hard 

working farmers 

 



 

 

 Organic fruits and vegetables are still the standard bearer for the sector, according to a recent re-

port by the Organic Trade Association (OTA). 

 The $15.6 billion dollar slice of the industry remains the gateway to organic products for many 

shoppers. It accounts for nearly 40% of all organic food sales and currently enjoys an 8.4% growth rate. 

The overall fruits and vegetable industry currently sits at a 3.3% growth rate. 

 òIn the produce aisle the benefits of organic are probably the easiest to understand,ó the report 

said. òWe touch the fruit or vegetable, smell it, and immediately make that connection between that 
carrot, for example, growing in clean healthy soils and putting it into our bodies.ó 

 
 Organic meat and poultry are also on the rise, climbing more than 17% in 2016 to $991 million. It 

was the categoryõs largest ever yearly gain. THE OTA is optimistic that sales will eclipse the $1 billion 

mark for the first time ever in 2017. 

 Overall the entire organic realm saw sales total about $47 billion in 2016. In 2007, sales did not 

crack $20 billion, but the numbers rose steadily over the course of the decade. Last yearõs stats are 

nearly a $4 billion improvement on the 2015 showing, which was the first time that the organics 

eclipsed the $40 billion threshold. Together, organic foods represent 5.3% of total food sales in the 

United States. 

Fruits and Vegetables Driving Organic Sales to Record Heights  
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