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NEW!
• Mini Winged Gourds and Mini Mixed Pumpkins
• Patience Cranberries in 18/8oz cello packs 
• Green Belle Biodynamic Cranberries in 24/12 oz
   cello packs
• Pomegranates
• Pomegranate Arils
• Rambutans: Small and juicy tropical fruit related
   to the lychee but juicier and sweeter!
• Quince
• Lady Apples (see below)

coming soon
• California Kiwi this week

back in stock
• Papayas

tight inventory
• Grapefruit
• Tumeric 
• Roma Tomatoes

winding down
• Domestic Melon season

GAPPING
• Belgian Endive for 2-3 weeks until the new crop starts
• Meyer Lemons for about a week
• Burdock Root
• The recent high demand for Organic
   Yellow Potatoes and low harvest
   yields in the Nevada fields has had
   a serious effect on the organic yellow
   potato supply from Tasteful Selections. Inventory has
   been diminished until new harvest starts during the week
   of November 30th out of  Kern County, California. Please be
   aware that Tasteful Selections organic Honeygold and Sunrise
   Medley will be experiencing a gap for up to the next 8 weeks.

NEW! lady apples
One of America’s oldest known varieties, the 
Lady Apple can range in color from green 
to brilliant red to yellow, with some red 
blushing. The flesh of this small apple is 
sweet-tart and can be eaten out of hand but 
the flavor really shines when cooked!

Winged Gourds and Mini Mixed Pumpkins



Apples 
New this week are the Lady Apple, Macintosh and Braeburn 
Apples.  Next week we will have Envy and SugarBee 
Apples. Granny Smith, Golden and Red Delicious, Ambrosia 
and Jonagold are now also available. Everybody’s favorite, 
the Honeycrisp is having the best season we have ever 
seen with abundant volume, high color and tremendous 
flavor. Now is an excellent opportunity to promote them 
in premium grade. New crop Opal season has started. This 
outstanding yellow skin variety has the peculiarity of not 
turning brown when cut.

The McIntosh has red and green skin, a tart flavor, and 
tender white flesh, which ripens in late September. In the 
20th century it was the most popular cultivar in Eastern 
Canada and New England, and is considered an all-purpose 
apple, suitable both for cooking and eating raw. 

The SugarBee is a cultivar of apple grown in the elevated 
orchards of Washington state. The variety was discovered 
by Chuck Nystrom in the early 1990s and developed in 
Minnesota, and is believed to be a cross-pollination between 
a Honeycrisp and another unknown variety. Today, SugarBee 
has worldwide propagation rights held by Regal Fruit 
International and is licensed to Chelan Fruit Cooperative in 
Washington to produce the variety in the United States.

Avocados
The California season is done and we have moved 
completely into Equal Exchange Mexican fruit out of 
Michoacán. October is Fair Trade Month so be sure to
download the Equal Exchange Avocado and Banana POS
cards for display on page three.

Bananas
Earl’s Organic Bananas are Fair Trade Certified 365 days a 
year. Follow the journey of an Equal Exchange Banana from 
farm to your store on page three.

Berries
Blackberries remain limited. 
Blueberries remain tight. California Forbidden Blueberries 
available in limited quantities and prices are going up. 
Homegrown Blueberries out of Chile will be sporadic over 
the next few weeks.
Strawberry volume is starting to decrease and prices 
continue to rise as the seasons change. Shorter days
means less sunlight hours and less sugar. 
Raspberries are limited. Sun Valley is slowing down.
Berry People volume out of Mexico looks good. We are still
a few weeks out from the Baja region starting.
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Citrus
California Valencias are expect to last until the end of 
October which will allow us to avoid any gap in oranges 
since the new crop Navel is expected to start mid to late 
October. Lemons are now 100% California coming out 
of District 3, think Riverside and the Imperial Valley, and 
the fruit is beautiful with lots of juice. Lime market has 
softened making them a great item to promote and cross 
merchandize. New crop Grapefruit Rio Red from California 
District 3 is now available.

Figs
Volume is down on both Black Mission and Brown Turkey 
and prices are on the rise. 

Fall
Fuyu Persimmons are short, squat and non-astrigent. When 
ripe they have a sweet flavor with a hint of cinnamon and 
apricot. You can eat them raw when they are firm or soft 
and they do not need to be peeled. Fuyus can be cut up and 
eaten like an apple. The Hachiya Persimmon is tapered like 
an acorn and has a bright reddish orange skin. It is extremely 
astringent and bitter when firm. If eaten when still firm it 
will leave a fuzzy unpleasant feeling in your mouth. The 
Hachiya needs to be jelly soft before it becomes edible.   

Grapes
California Red, Black And Green Grapes are plentiful! It’s not 
too late to join the grape contest. Win gift cards for your 
produce team! Download the flyer on page three for details 
and let your Earl’s Sales Rep know you want to participate.

Melons 
We are approaching the end of the Domestic Melons season, 
so enjoy them while they are still around! Cantaloupe, 
Honeydews and Galias still have plenty of flavor to offer. 
New crop Mini Seedless and Regular Seedless Watermelons 
from Mexico have started! Honeydews and Cantaloupe out 
of Mexico will start the week of October 19th. 

Pears
Peak of flavor in many varieties such as Bartlett, D’Anjou, 
Golden Bosc, Concorde and Comice. Very good supplies of 
Mount Hood Red Canal and Starkrimson Biodynamic Pears. 
Asian Pear Hosui and Shinko varieties now available.

Tropicals
Pineapples are slowly returning to normal supplies. Kiwano 
Horned Melon taste like a mix of cucumber, kiwis and 
bananas when ripe.  The fruit will have an orange rind and 
give slightly to gentle pressure when ripe. Thai Coconuts 
are plentiful and Magenta Dragon Fruit is back this week. 
Passion Fruit are a seasonal specialty and they pair well with 
the sweet buttery California Keitt Mango. We will see smaller 
sizes on the Keitts for the remainder of the season. 



Download Avocado POS: https://bit.ly/3j6eonD Download Banana POS: https://bit.ly/2G6C5O9

– downloads –
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Download Flyer: https://bit.ly/3o2Bxdt

GRAPE DISPLAY
CONTEST

Earl’s Organic and Sun Pacific, marketers of 
Air Chief label Premium Organic Grapes, bring 
you a display and sales contest ready for you 
to “crush it!”

Now is the perfect time to build big displays and promote the 
delicious green seedless Autumn Crisp, red seedless Allison and 
Timco, and the black seedless Adora! Grapes are a perfect back 
to school snack, and all three colors will be featured, so there is 
sure to be a flavor for everyone!

October 12th-October 25th 2020  
 Contest Details
•   Build a large display of Air Chief  label organic grapes
•   Must carry all three colors to qualify for entry
•   Display must show the Air Chief Brand Org Boxes
•   Displays must be up for a minimum of one week
•   Displays must be front of store or prominent front locations
•   Please email photos of your display to Susan Simitz, marketing
     manager at Earl’s Organic susans@earlsorganic.com

Prizes
•   1st: $500 gift card
•   2nd: $300 gift card
•   3rd : $100 gift Card

*Gift card prizes can be broken out however the winning team likes.

Tips for Merchandising Grapes

•  Merchandise grapes in high traffic areas
     for the best visibility

•  Be sure to keep fresh. Cull out any bad berries

•   Ribbon all three colors together using greens
     to break the color               

•   Make your own signs to drive sales highlight
     the health benefits of eating grapes (Heart
     Healthy/High in Vitamin C/High in
     Antioxidants)

•   Be creative and create secondary
     merchandising location Display Stands are 

available. Please talk to 
your Earl’s Sales Rep.

Social Media Exposure

All submissions will be shared
with thousands of subscribers on 
Earl’s social media. Photos of the 
winning display will also be featured 
on Earl’s blog. 

Email Submissions to:

Susan Simitz
susans@earlsorganic.com

(high resolution JPG format images 
recommended)

October 12th-October 25th 2020

Download Flyer: https://bit.ly/2SFQG62



Of
www.earlsorganic.com  Office 415.824.7419  Fax: 415.824.7819

SAN FRANCISCO

– VEG –
Asparagus: Now coming out of Caborca in the Sonora Region. 

Artichokes: Remains tight due to limited pack days.

Beans: Dwelley Green Bean production is down due to the cooler 
weather and slower picking. Specialty varieties French, Yellow Wax, 
Romano and Cranberry are in good supply.

Carrots: Ralph’s Purple Carrots are back in a limited way. Ralph’s 
Nantes are back as they move into a new field.

Corn: Dwelley Bi-Color and White available.

Cucumbers: Wilgenburg Euro Cucumbers and Slicers are in good 
supply. Divine Cucumbers are starting up out of Mexico and we will 
start to see more Fair Trade Slicers and Persian Cucumbers. 

Eggplant: Wilgenburg Globe Eggplant is coming out of Dinuba. 
Riverdog Graffiti, Listada, Rosa Bianca and Mixed Eggplant return
this week.

For week ending 10/24/2020: Conditions 
continue to improve on Tender Leaves; however, 
we are seeing some discoloration appearing 
on Arugula along with mildew pressure. All in 

all, we expect a strong fill rate on tender leaves. Romaine continues 
to improve and should have a good fill rate along with Butter 
Plus. Butter and Little Gems continue to be problematic with burn, 
discoloration, and mechanical damage. Expect some shorts next week 
on Butter and Little Gems.

Download our Hard Squash Flyer and Pepper Guide and print on legal 
paper to share with your produce team and customers!

The Scoville scale measures the level of capsaicinoids, the chemicals that cause the burning sensation or the heat, and is 
expressed in terms of Scoville Heat Units (SHU).  The Scoville unit was named for Wilbur Scoville in 1912. At the time, he 
worked for a pharmaceutical company named Parke-Davis where he developed a test called the “Scoville Organoleptic 

Test” which is used to measure a chili pepper’s heat.

LOW HEAT ON THE THERMOMETER

Habanada: Sweet! Not spicy, with all 
of the floral habanero flavors.  Doesn’t 

register on the Scovilli scale.

Shishito: Mildly spicy pepper with a 
grassy flavor. About 1 in 8 peppers 

has some heat.

Banana: Medium sized yellow pepper 
with a mild tangy taste. It is often 

pickled or stuffed. 

Poblano: A large mild chile pepper 
with thick walls perfect for stuffing. 

Roasting brings out an earthy flavor.

Padron: Eating a Padron is like playing 
Russian Roulette! Some are hot and 

some are not. 

MEDIUM HEAT ON THE THERMOMETER

Cherry Bomb: Shaped like a cherry, 
this cute red pepper has the heat of a 

mild Jalapeno. Great pickled!

Fresno: Medium sized red pepper 
with a little more kick than a mild 

serrano,  and a fruity, smoky flavor.

Jalapeno: The most popular pepper 
around, it has the perfect amount of 

heat for those who like a little kick.

Bulgarian Carrot: Spicy, crisp, and 
fruity, with crunchy skin excellent for 

pickling and roasting.

Manzana Red: It’s apple like shape 
hints at fruity but it delivers a heat 

level of about 10x that of a Jalapeno. 
Roasted, it makes a superb salsa.

Serrano: Smaller and skinnier than 
a Jalapeno with a step up in spice.  

Delicious in salsas and sauces.

HIGH  HEAT ON THE THERMOMETER

Habanero: This is a seriously hot 
pepper with a tropical fruity flavor 
and a hint of smoke.
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pepper GUIDE
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0 SHU’s 0-500 SHU’s 50-200 SHU’s

1,000-2,000 SHU’s 500-2,500 SHU’s

Anaheim: Mild chile named for 
Anaheim, California. Can be subbed 

for green peppers or poblanos.

500-2,500 SHU’s

2,500-5,000 SHU’s 2,500-9,000 SHU’s 2,500-10,000 SHU’s

5,000-30,000 SHU’s 10,000-23,000 SHU’s 12,000-30,000 SHU’s

100,000-350,000 SHU’s Capsaicin, the chemical which contains 
the heat of the pepper and produces 
a burning sensation, is concentrated in 
the white membranes of the pepper. 
The seeds don’t contain any heat. When 
cooking with hot peppers it is a good idea 
to wear plastic gloves to protect your 
hands, face and eyes.

Download Flyer (legal size): https://bit.ly/2T59Ja8

Red Kuri
Boasting a bright orange reddish skin 
with slighty sweet flesh which is not quite 
as nutty as Kabocha. Once cooked the 
skin and flesh can be blended together to 
make tantalizing soups, pies or muffins. 

Sugar Pie Pumpkin
Short and round, Sugar Pie Pumpkins 
have thick walls with lots of pumpkin 
flavored flesh. Now is your time to shine 
by making a pumpkin pie from scratch. 
Bake one medium sized pumpkin and 
puree the flesh as a delicious substitute 
for canned pumpkin this holiday season.

Spaghetti
Easy to spot with its oblong shape and 
beautiful yellow skin. Bake and then run 
a fork down each half and watch the mild 
flavored cream colored flesh come away 
in spaghetti-like strands. We like to pair it 
with an organic tomato pomodoro sauce 
for an easy meatless meal.
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Harvested in late summer and early fall, enjoy the wonderful array of hard squash varieties through the coming cold months. Thick 
rind squash can be stored for up to a year in a cool dry place while thin skin varieties will only keep for a few months.

HARD SQUASH GUIDE

Honeynut
The cute stout Honeynut squash is about
6” tall and looks like a Mini Butternut 
Squash. The thin skin has a deep honey 
color and does not need to be peeled.
The flesh has an intense sweet flavor that 
becomes almost caramel like when roasted. 
Has 3x the amount of beta-carotene of a 
butternut squash.

Butternut
A distinctive bell shape with bright 
orange sweet flesh. If you have a large 
squash cut the neck away from the body 
so it is easier to work with and then halve 
and roast. Or, peel, cut into cubes, and 
then roast.

Acorn
This popular winter squash has a ribbed 
rind and looks just like an acorn. It tastes 
best when roasted. Add a pat or two of 
butter and a little brown sugar to bring 
out the nutty flavor of this holiday classic. 
The curved shape of this squash also 
makes it perfect for stuffing.

Kabocha
This wonderful Japanese squash has a 
slightly nutty and sweet dense flesh that 
becomes bright orange when cooked. 
There is no need to peel the rind. Cut into 
slices and bake or simmer. 

Delicata
An heirloom variety also known as the 
Sweet Potato Squash, it tastes like a cross 
between corn and pumpkin pie. The thin 
skin is completely edible which is fantastic 
because it is difficult to peel.

Carnival
This bright and colorful squash averages 
about 5 to 7 inches across, and is a hybrid 
of an Acorn and Sweet Dumpling. The firm 
dry texture and mild flavor is enhanced by 
roasting with butter and spices. 

Download Flyer (legal size): https://bit.ly/3cWivjX

Bell Peppers: Prices have fallen on Mexican product as volume 
increases. California Green Bells now in 25# and 15# cases.

Peas: Sunrise will have Snap Peas soon out of Buellton! 

Summer Squash: New Yellow Starightneck Squash from Mexico. 
Zucchini from Lakeside is in good volume. Mexico Zucchini available 
from Rico Farms.

Tomatoes:  Local deals are starting to end but we will continue to 
have plenty of gorgeous Tutti Frutti Heirlooms out of Santa Barbara 
County along with La Granjita in Salinas. 

Winter Squash: Tutti Frutti Winter Squash Bins have a wonderful 
mix of all your favorite varieties plus Carnival! Sunrise brings us a 
beautiful Orange Kabocha. Dwelley has delicious Sugar Pie Pumpkins 
(time for baking!), Acorn, Butternut,  Delicata, Red Kuri, Kabocha and 
Spaghetti. 

Don’t miss the new lineup of personal sized squash!

• Angel Hair Squash - Mini Spaghetti
• Butterscotch Squash - Mini Butternut
• Shokinchi - Mini Kabocha


