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FRUITS AND VEGGIES FOR THE APRIL SEASON
BY Mary Anne Trevey

It’s official! Spring is here, and April represents our first full month of spring. It’s been a cold and unsettled 
winter here in Northern California, and we are ready for a new menu of fruits and vegetables. Here are a few 
ideas for produce that shines in April. 

Cauliflower: Oh sure, it’s been around all winter, but cauliflower is truly in season now. Cauliflower has 
become one of our most versatile vegetables. It’s used for pizza crust, chips, and as an addition to mashed 
potatoes. If you haven’t tried “cauliflower rice” yet, you are in for a treat. Ready in just minutes, you can use 
it in place of rice in many dishes. Cauliflower rice is nutritional and very low in calories and carbohydrates. 
Look for it in our frozen section. 

Cippolini Onions: new to Mariposa, this onion has been around for a long time in other specialty stores. The 
small flattish onion is super delicious and is best known for carmelizing or pickling. This onion is usually 
cooked whole in a frying pan with a little butter or avocado oil. Balsamic vinegar is a good addition. Cook it 
slowly until it becomes brownish and crispy around the edges. It’s in season from April until June.

Celery: popular with kids, this crunchy vegetable can be filled with peanut butter or cream cheese and 
topped with raisins. It’s also a marvelous addition to potato and green salad, a must for many soups, a great 
snack that is filling, has a diuretic action, and is super satisfying.

Carrots: not just for bunnies, today’s carrots are loaded with superior flavor and come in many colors, all 
with different nutritional profiles. They are a favorite with kids; they are delicious raw (chew them well) or 
seasoned up with a dip. Roasting carrots brings out their sweetness. Add them grated to muffins, cakes, mac 
and cheese, meatballs, and green salads. Small chunks or slices are excellent in many soups.

Peas: there’s nothing like fresh peas---sweet and succulent. Shelling peas have been nearly replaced by sugar 
snap peas which are consumed as both pea and pod and are exceptionally sweet. However, if you can find 
shelling peas in early spring, grab some up. Medium pea pods contain smaller peas which are more tender 
and less fibrous. Use both types in soups, salads, and pasta dishes and just steamed with a little butter or salt. 

Fruits that can seduce your palate are of the tropical variety this month. Pineapple is one of them. This 
robust and flavorful fruit comes into season this month, coming from Hawaii, Mexico, Costa Rica, and 
sometimes Peru and Florida. They are loaded with vitamin C, manganese, copper, and folates. When picking 
a pineapple, give it a good whiff. It should smell distinctly of pineapple. Soft fruits are usually over-ripe and 
may taste fermented. Some say that pulling at the leaves can indicate ripeness. If they remove easily, the 
pineapple should be ready to eat.              

Mango is another tropical fruit that comes into full production in April. It is usually sliced and eaten out of 
hand and excellent in fruit salad, smoothies, and salsa. Some folks are allergic to mango, so be sure to peel 
them well and notice if they make your lips or mouth feel odd. Mangoes are superfoods and are loaded with 
antioxidants. They are beneficial for digestion and may soothe the stomach. They are purported to promote 
a healthy gut and beautiful skin and curb the appetite. Pick mangoes that have a slight “give”. They will ripen 
on your kitchen counter if they are still a little on the green side.

Strawberries! Not a tropical fruit, but a beloved one. California opens its season for strawberries full-on this 
month. We all know and love this beautiful berry. And, much has already been written about them. A really 
popular dish is strawberry- rhubarb pie, and thankfully, rhubarb comes into season this month as well. Look 
for prices to drop as the season progresses. Strawberries are available almost all year long, but the best time 
to indulge in from now through summer.





Saving the Planet One Rancher at a Time
By Kevin

Greetings, gentle readers
Spring is here, and Nature’s promise of renewal and light will not disappoint. We can count on the Earth to 
do what has been done eons before our arrival. During this time, in particular, we must look around, behold 
the beauty in our environment, and ask ourselves if we are good stewards of the land and honoring the 
wondrous gift of inheritance.
One manifestation of an effort to honor our inheritance is Earth Day. Earth Day 2021 will 
mark the 51st anniversary of this holiday. Typically, Earth Day is assigned a different theme or 
area of focus each year; this year’s theme is “Restore Our Earth.”
Earth Day was first celebrated on April 22, 1970. Dealing with dangerously serious issues 
concerning toxic drinking water, air pollution, and the effects of pesticides, an impressive 20 million 
Americans—10% of the population—ventured outdoors and protested together. President Richard Nixon led 
the nation in creating the Environmental Protection Agency, which followed with successful laws, including 
the Clean Air Act, the Clean Water Act, and the Endangered Species Act. 
Most years, Earth Day events range from river cleanups to invasive removals. With social distancing still in 
place for many of us this April, Earth Day has gone digital. Virtual events, such as environmental lectures 
and films, will occur on Earth Day (Thursday, April 22) instead. Of course, social distancing doesn’t mean 
that you can’t go outside and enjoy nature, as long as you do so responsibly! Nature is not canceled! 
One area where good stewardship of the Earth is evident is cattle ranching. The current best practice is 
to periodically move cows to different areas, providing needed rest and recovery for the grasses and soil, 
offering many benefits to all parties involved, including Mother Nature. This idea of keeping livestock 
moving across a landscape is called rotational grazing.
Locally, according to Mendocino Resource Conservation Development Project manager Chris Bartow, we 
have ranchers in the Willits Valley, himself included, employing their own versions of rotational grazing 
with similar results. The benefits of moving the herd around are numerous and impactful on the Earth and 
rancher’s bottom line. For instance, giving a particular field a good rest between grazing allows the grasses 
to regenerate to their best potential and preserves soil integrity. Over time, a soil’s ability to retain water can 
increase dramatically. Creating less soil erosion equals healthier pastures, streams, and rivers. Sedimentation 
of streambeds associated with soil erosion negatively affects water quality and habitats for aquatic creatures 
such as salmon. 
Another benefit is that more available grass means less supplemental feed. Cows will always need some 
supplements, but this can be significantly reduced with improved grazing. Rotational grazing supports 
native species, including native perennial grasses. Deep-rooted perennial grasses sequester carbon and help 
combat climate change. Healthier pastures are good for a producer’s bottom line. The healthier the fields 
upon which animals graze, the healthier and happier the animal and the less need for medical attention and 
supplemental feed, helping to drive down production costs.
Although these best practices are not entirely altruistic, the rancher, the livestock, the land, and downstream 
populations all benefit must mean these ranchers and farmers are on to something as old and beautiful as the 
Earth itself.
If you are interested in more information on the lives and practices of farmers and ranchers using rotational 
grazing, check out a short film series by Peter Byck called Carbon Cowboys (www.carboncowboys.org)



Easter Treats For Your BunniesEaster Treats For Your Bunnies



Mariposa Has a Lovely Selection of Lamb and Hams for Your Easter Meal

 
The Lamb options from Niman Ranch will 
include:
Semi-boneless Leg
Boneless Netted Leg

From Beeler’s, we will feature a selection of Hams, including:
Honey, Bone-in Spiral Half
Hickory Smoked, Bone-in Spiral Half
Hickory Smoked, Boneless Whole
Hickory Smoked, Boneless Spiral Half
Hickory Smoked, Boneless Half

PERFECT PAN-ROASTED ASPARAGUS
This is a quick and easy method for pan-roasting asparagus. This spring vegetable is in season right now, so 
what better time than this to give some pointers on more innovative ways to prepare these delicious spears. 
For general pan-roasting, add one tablespoon of neutral oil to a large frying pan. When the oil is hot, add 
one pound of trimmed asparagus to the pan. Add about ½ tsp. of salt and cook 2-4 minutes or until lightly 
charred. Add one tbsp of water, cover, and cook one to two minutes until tender. Remove from pan and 
serve. Below are a few embellishments to make your asparagus dish a little more gourmet. 
PAN-ROASTED ASPARAGUS WITH SESAME LIME DRESSING:
In a small bowl, mix 3 tbsp lime juice and one minced shallot. Add 1 tsp lime zest, 1 tbsp 
toasted sesame oil, 2 tsp honey, and ¼ tsp red pepper flakes. Mix well, then drizzle over your 
pan-roasted asparagus.

PAN-ROASTED ASPARAGUS WITH HERBED BROWNED BUTTER VINAIGRETTE AND 
WALNUTS: 
In a warm frying pan, heat 4 tbsp butter and ½ cup chopped walnuts. Cook slowly until the 
mixture exudes a nutty aroma and a deep golden brown hue. Remove from heat and add one 
medium garlic clove (minced) and 1 tbsp chopped rosemary, a pinch of salt, 1 tsp grated lemon 

zest, 2 tbsp lemon juice, and ¼ cup finely chopped parsley. Pour over roasted asparagus and sprinkle with a 
little flakey salt. 

PAN-ROASTED ASPARAGUS WITH SPICED OIL AND CHIVES:
In your frying pan, mix 3 tbsp neutral oil, 1 and 1/2 tsp lightly crushed mustard seeds, and 1 
tsp lightly crushed cumin seeds. Cook, stirring until it begins to sizzle. Stir in ½ tsp turmeric, 
three medium garlic cloves finely chopped, and one seeded and thinly sliced Serrano or 
Fresno Chili. Cook until aromatic, about 30 seconds. Remove from heat and add about 2 tbsp 
chopped chives. Pour over roasted asparagus. 

PAN-ROASTED ASPARAGUS WITH SWEET SPICEY TAHINI DRESSING:
In a large bowl, whisk together two medium minced garlic cloves and 1 tbsp unseasoned rice 
vinegar. Set aside for about 5 minutes to allow the garlic to mellow, then whisk in 2 tbsp of soy 
sauce, 2 tbsp tahini, 1 tbsp packed brown sugar and 1-3 tsp. of chili oil. Prepare the pan-roasted 
asparagus, then transfer the asparagus to the bowl with the dressing and toss to coat. Transfer to 

a platter and sprinkle with slivered scallions. 



The Center for Food Safety (CFS) scored a major victory in December by forcing the Trump administration 
to recognize that Monarch butterflies are under threat! Monarchs are now one step closer to receiving 
protections as endangered species. We at CFS knew Monsanto’s Roundup was causing grave threats to 
Monarchs and embarked on a long effort seeking to protect them from this toxic pesticide since 2013. Tell 
the Biden administration: Monarch butterflies can’t wait, provide them protections under the Endangered 
Species Act now! (https://www.centerforfoodsafety.org/take-action)
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