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Yes, We Have No Romas by Andy Griffin

“The Roma tomato is the Kleenex of tomatoes. I don't mean that in a bad way. Kleenex is a registered, patented trademark name for a popular brand of nose wipes. If  I want to manufacture a competing brand of nose wipes I can do so, but I can't call them Kleenex. Consumers, who are not sensitive enough to the needs and concerns of large corporations or their patent attorneys, insist on calling generic nose wipes "Kleenex", as though the name were not private property of a company. This is bad.  Such common abuse of the registered trademark "Kleenex" degrades it’s impact in advertisements and violates the corporate right to coin words and restrict their use. Left unchallenged, consumers may even come to believe that all competing nose wipes are equal to Kleenex, and this surely isn't true.

So it is with Roma tomatoes. "Roma" is the registered brand name for a specific patented cultivar of paste tomato. Undoubtedly the seed developer chose the word "Roma" because it conjured up images of the Eternal City where rich, red tomato sauces are spooned over steaming bowls of pasta. But, to put it simply, while all Roma tomatoes are paste tomatoes not all paste tomatoes are Roma. 

Why do I care?  I grow a competing kind of paste tomato, the San Marzano. I prefer San Marzano tomatoes to the Roma because my customers tell me it is the San Marzano which tastes just like the tomatoes they ate in Rome. This week we will be selling San Marzano tomatoes to people who want to conjure up the Eternal City in their own kitchens.  Yes, we have no Romas.”
Andy is a fabulous farmer, farmers’ marketer and writer.  He explains so much better than I could, thus the quote. (I want to be just like Andy when I grow up!)  We also grow no Romas.  Lots of different paste tomatoes, in many different colors, including the San Marzano, but no Romas.  That would simply be too boring!   

Our ‘Romas’ come in green, yellow, cream, orange, and red with gold stripes.  Besides the San Marzano, we also grow Red Pear, the seed coming directly from Italy.  Henry asked if Red Pear was an heirloom.  “I don’t know.  I can’t read Italian!”  The English catalog does say it’s an old variety from Northern Italy.  
The big, red, ripe tomatoes have out performed all yields in the past.  They are huge.  Perfect.  Beautiful.  Very meaty.  Full of flavor.  Even the smallest flaw gets sent to the canner boxes.  Canners are a great buy,  weighing 18 to 20 pounds, selling for $15.  Boxes of perfect tomatoes weigh the same but sell for $25.  

The fastest, easiest way to store tomatoes for winter is to simply wipe them clean, place on trays or pans and lay in the freezer.  After frozen solid, put into freezer bags.  When you need summer-fresh tomato flavor, run the tomato under hot tap water.  The skin slips off in a second; much easier than the old blanch and dip in cold water method.  
A few of our eggplant are also Italian.  Prosperosa is a beautiful deep purple with a tiny strip of white peeking from under the calyx.  I wonder if the breeder had dreams of prosperity when he named this variety.  Reminds me of a cabbage called Golden Acre.  The breeder must have envisioned acres of these pale golden cabbages and the money just rolling into the bank.  Yeah, right!  Cabbage is one of the cheapest commodities you can grow.  Henry always tells me I’m crazy to grow so much cabbage but I do it every year.  And every year we just about sell it all, with just enough to stuff the crock full of sauerkraut.  
Topepo Rosso is a sweet, red pepper, round and flattened, only about 2” tall.  “Eat fresh, roast, or pickle (this is the type pepper you see pickled in Italian delis).  Try stuffing with cheese and roasting.”
“THANK YOU” to all of you for signing our petition to the City Council asking them to continue funding Falls Park and the pavilion for the Downtown Farmers Market.  The DFM board members attended the council meeting.  What an eye opener!  

The city storm sewer problem was the hot item on the agenda with lots of smaller (and larger) projects getting the axe.  Falls Park and the Farmers Market pavilion were number 30 and 31 on a list of sixty-three.  Our turn to defend our cause came at exactly 12:10pm!  When we thought we were tired, the council had thirty more issues to discuss.
The vote was 5:3 to continue at Falls Park.  Later, talking to city personnel, I was told, “It’s not done until it’s done.  They can reconsider at any time.”
Better run; tomato vines are drooping with so many tomatoes.  Good to see you this morning!
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Saturday 8-1pm May to Oct.

Downtown Farmers Market

Falls Park, Sioux Falls, SD

Saturday 8-1pm, May to Oct.

Wednesday 3-7pm June to Sept.

Floyd Boulevard Farmers Market

5th & Floyd, Sioux City, Iowa






