Hearn Kirkwood'’s Specialty Produce

Where Freshness Is Always In Season Week of January 30, 2012
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#193 Apples Golden Delicious 88 ct.
Colora Orchards — Colora, MD
Rice Orchards — Gardners, PA

#1180 Apples Red Delicious 88 ct.
Colora Orchards — Colora, MD
Rice Orchards — Gardners, PA

#2197 Micro Greens 2/8 oz.
ARC Greenhouse — Shiloh, NJ

#2174 Bull’'s Blood (Beet) 1/8 oz.
ARC Greenhouse — Shiloh, NJ

#2055 Beans French 5 Ibs.
#242 Beans Snipped 2/5 Ibs.
#2104 Snow Peas 1/10 Ibs.
#2666 Oranges Blood ’ - 1/18 Ibs.
#1335 Tangerines 120 ct.
#1245 Nectarines 48 ct.
#1307 Peaches Yellow Tray Packs 48 ct.
#1305 Plums 60 ct.
#1062 Blueberries 12/6 oz.

#2415 Raspberries % 12 / ¥ pints

#1315 Strawberries 8/1 Ibs.
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Follow us on Facebook and Twitter!

Availability Subject to Harvest & Weather Conditions
Pack Sizes & Sizing may vary. Quantities may be limited. Please call for current

Hearn Kirkwood 7251 Standard Drive, Hanover, MD 21076 www.hearnkirkwood.com

410-712-6000 or 301-621-2992



Sear-Roasted Halibut with Blood Orange Salsa

Blood Oranges
The Red Rose of the Orange Family

With their stunning garnet-red flesh, blood oranges contribute an exotic look to salads or other
dishes. They're less acidic than the more common navels and Valencias, which can make them seem
sweeter, with overtones of raspberries and strawberries.

Bl ood oranges are best eaten fresh—out of ha
following a recipe you may be asked to section the fruit. To do so, peel the orange, cut between the

white membranes to expose the flesh, and remove the sections (for more juice, squeeze the leftover
membranes).

Storagetipss: To keep these ruby gems fresh |l onger,
only last only a couple of days at room temperature, but up to two weeks in the fridee.
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