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new
• New Crop Apples from 
Casablanca Organics in Chile 
to start next week with Galas! 
Fresh new crop apples have a 
higher content of antioxidants 
than storage apples. Make 
sure to ask for promotable 
opportunities–this coming season 
will have plenty!
• Bagged Limes
• Mega Blend Salad Mix from 
Field Fresh is a delicious mix 
of Multi Leaf Red Tango, Green 
Tango, Red Oak and Green Oak 
Lettuce. 

coming soon
• Grapes out of the California 
Coachella Valley expected to 
start the first week of May.
• Divine Flavor Mini Seedless to 
start this week. Cantaloupes and 
Honeydews don’t have a start 
date set yet but we expect them 
by the end of April.

back in stock
• Purple Sprouting Baby Broccoli
• Horseradish
• Delicata

tight inventory
• Sweet Baby Broccoli
• Broccoli
• Cauliflower
• Organic Girl Arugula and
   Butter Lettuce
• Bulk Garlic is tight to
   non-existent. Spring Garlic is 
   a great substitute when we
   can bring it in.
• Yellow Onions , Bagged Onions
   and Sweet Onions
• Choice Bell Peppers, Red 11#
   and Green Bell Peppers 25#
• Russet Potatoes
• Gourmet Mushroom Specialty
   Mushrooms
• Tarragon 

gapping
• Red Seedless Grapes from Peru
   until mid month
• Kabocha until end of April

winding down
• Shallots from Anderson

finished
• Organic Girl Mache, Mache
   Blend

Earl’s Organic is dedicated to doing 
our part to help people in need 
During this time of health safety, Earl’s is committed 
to eliminating as much concern about people’s food 
supply as we are able. Along with generous support 
from our grower partners, Earl’s is delivering donations 
with gratitude to Bay Area organizations focused on 
feeding their communities.

Gazzali’s Supermarket in East Oakland, family owned 
and operated since 2004, hands out bags of fresh fruit 
and vegetables to seniors, customers in need and local 
firefighters who are on the front line. 

see more on page three

RECORD RAIN IN CALIFOrNIA
SLOWS HARVESTING 
Many days of record rain, as much as 4.5 inches in one day in San 
Diego County, have prevented growers from getting their pickers 
and equipment into the field. Compound the rain with the Easter 
holiday weekend that is affecting labor and we have a perfect 
storm. On the front side of the week we will be tight on Cara 
Caras from the Central Valley, Strawberries out of Watsonville and 
Lemons and Avocados from San Diego County. 

Gazalli’s team packing up food for seniors, customers in need, and 
firefighters on the front lines. 

Firefighters with fresh produce Gazalli’s shoppers

see more on page three



Apples 

On the domestic front, we still see excellent supplies of 
Fuji, Granny and Pink Lady. Jazz and Envy are still excellent 
but volume is decreasing fast and we may be out in 
about two more weeks. Our very own California Cuyama 
Pink Lady and Fuji remain as sweet as they have been all 
season. They are available in tray packs, bags and triwall 
bins. Honeycrisp market became very strong this week and 
only Euro ctn (27 lbs) are now available for this wonderful 
apple variety.  

Avocados
We are excited this year to see some of our smaller 
growers with fruit that didn’t have anything last year–
Cunningham, En Divina and Stehly are just a few of our 
smaller  growers located in San Diego County.  Prices 
remain stable.

Bananas
If you missed the Equal Exchange “Women In Bananas” 
webinar you can watch it here: https://bit.ly/EEwomeninbananas. 
Meet some of the women growing the Equal Exchange 
Bananas you carry in your retail stores and learn about 
their journey.

Berries
Blackberries from Berry People and Dovex out of Mexico.
Raspberries are back from Berry People in Mexico.
Blueberries: Forbidden Fruit Readypack in promotable 
volume.
Strawberries: Lots of rain in Watsonville is limiting supply.  
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– FRUIT –

Citrus
Cara Cara remain at the top of the flavor. We expect them 
to be available two to three more weeks. Navel market 
is slightly up in price with consistent rains in the Central 
Valley affecting harvest and packing. Supply expected to 
normalize next week. Minneola Tangelos are really good 
this time of the year bit the season is approaching the end. 
Enjoy them before they are gone! Tangos are almost done 
for the season while Murcott remain in strong supplies 
and we expect them to be available well into May. Gold 
Nuggets are full of sugar. This seedless, juicy, super sweet 
and easy to peel variety is a favorite for many here at 
Earl’s. Lemon availability remains steady with most of the 
volume in 75ct to 115ct. Expect higher prices on smaller 
sized fruit. Limes remain steady. Grapefruit is eating great 
with one the best varieties, Star Ruby, available this week 
in all sizes and bags. Mexican Valencias remain steady with 
domestic valencias about to start. Don’t miss the specialty 
citrus from Cunningham- Kumquats, Seeded Mandarins and 
Exotic Grapefruit!

Grapes 

Very small volume of Peruvian Grapes are available this 
week. The good news is, Coachella will start the first week 
of May with Red Seedless followed by Green Seedless.

Melons
Mini Seedless from Mexico are now available. We expect 
Fair Trade Certified to be available by the end of next week.

Pears
Excellent quality, condition and flavor in new crop import 
pears is available now for Abate Fetel, Golden Bosc, 
Williams/Bartlett, Green and Red D’Anjou. Price and 
volume is also promotable! Pears are a great item these 
days as they have an extended life and can be ripened on 
demand by leaving them outside of the refrigerator at room 
temperature.

Tropicals
Pineapples from Covilli remain steady with beautiful color 
and super sweet flavor! Ataulfos are between growing 
regions and supplies may be tight for the next two weeks. 
Tommy Atkins are plentiful.

SAN FRANCISCO
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Asparagus: Warm weather is forecast for the week 
and it’s a great time to fire up the BBQ for sweet, tender, 
Jumbo Asparagus!

Artichokes: Good inventory on Ocean Mist and Spade 
and Plow. 

Green Beans and Brussels Sprouts from Covilli  
are beautiful!

Cucumbers are back in good supply.

Greens: Earl’s Exclusive Sun Valley Farms in the Pajaro 
Valley has a robust green program! Gorgeous Red, Green 
and Rainbow Chards, Green Kale and the new Sweet 
Collard Rabe! 

Rhubarb: It seems baking is on 
everyone’s mind during Shelter in Place. 
Share this delicious recipe with your 
customers: https://bit.ly/easyhubarbpie

Peas: Sweet Tutti Frutti English Peas 
and Snap Peas have strong production through April.  

Potatoes: Very nice looking fingerlings from Albert 
Bartlett–Red French, Russian Banana and Chef’s Blend.

Summer Squash: Zucchini is plentiful and a good value.

Tomatoes: Romas are still expensive. Heirloom Tomatoes 
from Covilli are going strong with attractive prices. 
Gorgeous Slicers from Wilgenburg Greenhouses in Dinuba.

– VEG –
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California Asparagus

Jumbo Asparagus 
Warm weather is forecast for the week and it’s a great time to fire up the BBQ. Sweet, tender

Jumbo Asparagus only takes minutes to cook and the larger spears won’t slip through your grill!

Locally grown in the Salinas Valley
by Coastal View Produce

Drizzle spears with olive oil, salt and 
pepper. Grill for 4-5 minutes until 
tender. Serve as is or shave fresh 
parmesan on top.

Grilled 

Use a peeler to gently shave off long 
ribbons of raw asparagus. Make a 
salad with the ribbons, lemon juice, 
olive oil and salt and pepper. Top your 
favorite pizza with raw asparagus 
strips just before serving. Add a drizzle 
of your favorite oil if you like–lemon or 
truffle oil adds a special touch.

raw 

Lightly sauté a cup of asparagus cut 
into ½ inch pieces and a small bunch 
of chopped green onions in a little 
olive oil for about 5 minutes. Mix 6 
eggs in a separate bowl. Add in the 
asparagus, 2 ounces of goat cheese 
and herbs of your choice. Heat an 
oven-friendly pan with a little olive oil 
over medium-high heat. Pour in your 
egg mixture and cook for 10 minutes 
on low heat. Move to a 350 degree 
oven for 10 minutes. Rest Frittata for 
5 minutes and enjoy!

Brunch 
Frittata 

FUN TIPS!
• Snap off the bottom of the spear and it will naturally break where the woody stem
  ends and the tender spear begins.
• Store asparagus up in a glass with a few inches of water. Loosely cover with a plastic
  bag for up to a week.

Download flyer: https://bit.ly/3ccQDqq

In these unprecedented times, 
the Alameda Food Bank 
is committed to providing 
healthy, nutritious food to 
those in need within their 
community – as they have done 
for 43 years. The layoffs and 
business closures happening 
all over the island mean that 
they’re seeing more clients 
than ever before.

RECORD RAIN IN SOUTHERN
CALIFOrNIA

Earl’s Organic is dedicated to doing 
our part to help people in need
continued from page one continued from page one

Los Angeles Times Friday April 10th
A cold storm that’s been lingering over Southern California 
for most of the week will continue to drop rain and 
mountain snow on the area for another day. Showers are 
expected to fall over Los Angeles and portions of Ventura 
counties for most of Friday. Heavier rain is forecast for 
Orange and San Diego Counties. Six days of rain in a row in 
downtown Los Angeles breaks a record for the number of 
consecutive days of rain in April since 1983.

Read the full article: https://lat.ms/3c6iyrV
Orlando, Earl’s Organic driver, 

making a delivery to the 
Alameda Food Bank.


