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"Let's got Nuts!"

If you start your stroll through theacific Coast Farmers' Marketon Thursday at the
corner of Escobar and Court in Martinez, one ofryfoat stops must certainly be the
Malik Ranch stall where you can get a bagful of crunchy flaebnuts to munch on your
way between vendors’ stalls to Main Street.

There,Peter Louie who has owned the 240 acre ranch for more thasabsyoffers an
appetizing variety of not just plamuts, sliced, chopped, blanched, or whole, but
many flavored varietiesthat will tease your taste buds to distraction.

For cocktail nibbles, try thgarlic/onion coated almondsor thechili-lemon or soy
saucenuts; for just munching there arandied, honey-coated nuts, roasted,
cinnamon-orange flavored almonds, lemon and even salted almonds. Pistachios,
walnuts, nuts, nuts and more nutsare there for you to sample and make your choices.

Nuts should be stored in tightly covered contaimerte refrigerator where they will
retain their quality for at least 6 months. Fordaerm storage, freeze in airtight plastic
bags or freeze containers. Nuts will thaw quicklycemm temperature.

In addition, Louie offers brightlgolored dried peaches, apricots and nectarine3 hey
make such wonderful snacks when you want some#wmeget and are trying to avoid
candy. Naturally sweetiried fruits not only satisfy that craving, but also are loaded
with minerals and fiber as a bonus. No empty calories here.

The concentrated sugars in dried fruits serve agalgreservatives, so storage is easy.
In airtight containers or bags, these fruits wdkk their flavor, color and nutritive value
for 6 to 8 months when stored in a cool, dry place the fridge. Dried fruits can also be
frozen and quickly thawed.

This weekMalik Ranch hopes to bring in some of théiesh orchard fruits as well.
Thebig fat pluots (apricot-plum hybrids), peaches, andapricots will be offered.

Louie thinks these cherries are about throughsbute of the later crops may be found in
nearby stalls. This is a great season for fresbsfao enjoy our local products while you
can. All of the vendors are certified and bringitimarvests to you straight from the
valleys nearby the day they are picked.






