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Treats to Prince Puckler’s Home-
made Ice Cream, known for its Vel-
vet Hammer ice cream made of
chocolate and coffee ice cream
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“Most people come in for espres-
so ice cream and hot fudge cake,”
he said.

Caspersen added that shakes,

blended from any flavor of ice
cream, are also favorites for fami-
lies and college students who visit

cal Relief Nursery.

ETmail features reporter Lisa Toth
at lisatoth@dailyemerald.com.
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“Personally, I wouldn't eat the
stuff (that’s been shipped from oth-
er countries), and I discourage my
clients from eating it,” she said.
“Sometimes countries like Mexico
use gases and chemicals on foods
that are shipped in. It’s getting so
that it’s not even food anymore.”

“Sometimes countries like
Mexico use gases and
chemicals on foods that
are shipped in. It’s getting
sothat it’s not even food
anymore.”

Skye Weintraub
nutritionist

Furthermore, both Weintraub
and nutritionist Stephanie Wilson
agree that human bodies crave the
foods that are in season and distin-
guish between “warming” foods
and “cooling” foods.

When we're running around bare-
foot in the summer, our bodies crave

cooling foods, like a cucumber and
tomato salad or a juicy melon, Wein-
traub said. But in the fall, the temper-
ature starts to drop and our bodies
start to crave warming foods, such as
squashes, stews and meats, she said.

There are also taste benefits for
eating locally grown produce, Wil-
son said.

“If you pick corn and eat it that
same day, it's going to taste notice-
ably different than if you wait a few
days,” she said.

She added that traditionally,
when people couldn't run to Al-
bertson’s and buy whatever fruits
and vegetables they wanted, people
only ate what they could grow.

In the spring, that means peas,
greens and radishes, which will be

harvested in just a couple months,
Bilbao said. Currently, winter crops
of broccoli, cabbages, cauliflower,
kale, mustards and leeks are being
harvested and sold at the Farmers
Market every Saturday, she said.

AtMarché, Pearl-Kimmel said she
buys locally for political reasons.
When she buys locally, she knows
she’s not polluting the air and she's
supporting local businesses, she
said. And she forms a lPldllonshlp
with her growers, which she said is
a priority often overlooked.

“There’sasaying I once heard,” she
said. “Know your garden, and know
where your water comes from.”

Diane Huber is a freelance
reparter for the Emerald.
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