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tight inventory
• Cranberries
• Persimmons on the front side of the week
• Snow Peas 

GAPPING
• Frisée is done out of Watsonville and we are waiting
   for the desert region to start production.
• Thai Coconuts until the week of 12/14
• Papayas continue to gap due to extreme weather
   events in November

winding down
• Green and Black California Grapes
• Tutti Frutti Heirloom Tomatoes

finished
• California Valencias
• Mexican Melons
• Durst Mini Personal Sized Squash

new!
• Black Pearl Oyster Mushrooms
   from Sumano
• Cosmic Crisp Apples: see more on
   page two
• Covilli Bagged Beans
• Clementines 15x2# Cello Net Bags
• Fingerlimes have an effervescent tangy lime flavor! 
• Limequat: A cross between a key lime and a kumquat.
   The flavor and aroma is similar to a juicy, sour key lime
   but with an edible peel, delicious for making
   marmalade.

coming soon
• New Crop Jicama

back in stock
• Snap Peas

Wholesale markets also seeing pandemic-related changes
Excerpted from Freshplaza.com, November 30, 2020: While much has been said about how 
retailers and restaurants are making their way through the pandemic, with the onset of the 
second COVID-19 wave, how are things faring with the country’s wholesale markets? This time, 
they’re better prepared says Earl’s Organic Produce, a merchant within The SF Market in San 
Francisco, CA. As the first wave of the virus made its way through North America, Earl’s, like many 
companies, worked to set up safety protocols. Today, these include mandatory masking, pre-
entrance temperature checks, switching away from cash-only accounts, installing plexiglass for 
spaces where physical distancing proved difficult and many more. That’s made things slightly 
easier for this time around. “And now with this new wave, all of these procedures are in place and it’s 
now habit in the market,” says Drew Knobel, sales and marketing director for Earl’s.

That first wave experience also goes towards knowing a bit more about the shopping habits 
of customers in a pandemic. “In the first couple of weeks into the pandemic, people were ordering so much product. We had vendors sell 
a three-month supply of onions in one week,” says Knobel. “We now understand we have to allocate product. You can’t come in and grab 
everything I have. All the retailers have reacted that way too. If you go to Costco now, you can’t take more than one pack of toilet paper. 
We won’t see that panic buying again in this second wave.” It was also hard not to notice throughout the pandemic the shift towards 
consumers preferring packaged product because of the perception that it was safer due to fewer recent touches. “Now that has let up 
somewhat and interestingly, as we go towards Thanksgiving, we’re not seeing that trend towards packaged product. It’s tipped back to the old 
way produce was sold,” says Knobel. He also adds that Earl’s will continue to watch as the growing regions transition and what that may 
bring. “We’re starting to transition to southern California and Mexico for product. So, we’ll probably have to keep an eye on outbreaks down 
there and watch the labor and see how they deal with distancing on the farms, packing, etc. That’s something that may have an affect on 
things and we’ll have to keep an eye on that,” says Knobel. 
Read the full article on Freshplaza.com: https://bit.ly/wholesalemarketspandemicchanges

Drew Knobel, Earl’s Sales and Marketing Director



Apples 
New this week! Sweet & Crisp 
Cosmic Crisp® Apples are here! 
The Cosmic Crisp® is a cross 
between the ‘Enterprise’ and 
‘Honeycrisp’.  The large, juicy 
apple has a remarkably firm and 
crisp texture. Some say it snaps 
when you bite into it! Cultivated 
with naturally higher levels of 
acidity and sugar, the Cosmic Crisp® flavor packs such a sweet 
punch you can reduce added sugar in baking recipes. it is 
naturally slow to brown when cut and maintains its texture 
and flavor when stored in your refrigerator at home. The 
Cosmic Crisp® is the result of 20 years of study and research 
by Washington State University’s world-class tree fruit 
breeding program. These bi-color apples have a rich red that 
almost sparkles with starburst-like lenticels-which is where 
the name “Cosmic” comes from. Click here for delicious Cosmic 
Crisp recipes from smoothies and appetizers to savory and 
sweet dishes! www.cosmiccrisp.com/recipes/

Avocados
Steady supply of Equal Exchange Small Farmer Coop grown 
Mexican Avocados.

Bananas
Offering Fair Trade Coliman and Equal Exchange Bananas 365 
days a year.

Berries
Blackberries in good supply as we kick off the week.
Blueberries: Mix of California Forbidden Fruit in clamshell 
and readycycle packaging along with Import fruit.  
Strawberries: Colder weather will continue to slow these 
down until Baja starts in early December. 
Raspberries: Steady supply from Berry People out of Mexico.

Citrus
We are in peak Side Hill Satsuma season! Rich Ferreira is a 
4th generation farmer who started with only 75 trees back 
in 1975. Rich has been certified organic since 1991 and now 
has over 2000 trees. The combination of a higher elevation 
of 600 feet, nutrient filled organic clay soil, warm summer 
days and cool nights and using a Satsuma Owari rootstock 
from China all contribute to growing consistently delicious 
Satsuma Mandarins year after year. 

– FRUIT –
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Citrus, continued
Jonathan, citrus buyer at Earl’s, inspects and tastes the 
delicious Satsuma Mandarins on a visit to Side Hill Citrus 
in the Sacramento Foothills. The flavor is bursting with the 
perfect balance of sweet and tart. Rich Ferreira, the grower 
(with the beanie) along with Spencer from Earl’s jump in to 
help wrap the pallets of juicy Satsumas heading to Earl’s. 
Don’t miss Side Hill’s Satsumas on Earl’s weekly special!
 

STAY HEALTHY! Did you know that Satsumas have six to 
seven times as much synephrine, a natural decongestant, as 
other citrus? Four or five Satsumas have enough synephrine 
to equal the effect of a Sudafed tablet, according to a U.S. 
Department of Agriculture study. Satsumas are also naturally 
low in calories and a single fruit contains 34 percent of the 
USDA daily recommendation for vitamin C.

Grapes
Black and Green Seedless Grapes are winding down. Red 
Seedless Grapes will continue through the end of December.

Pears
Coming out of Oregon and Washington are the sweet 
Concorde, Bartlett, D’Anjou and Red D’Anjou Pears. Read
more about Mt. Hood Biodyamic fruit on page three.

Tropicals
Returning on Sunday for Monday: Tommy Atkin Mangos 
from Ecuador,  Kiwano Horned Melon taste like a mix of 
cucumber, kiwis and bananas when ripe and Feijoas with 
their intense intoxicating aroma and mix of strawberry, 
guava and pineapple flavors. Papayas out of Mexico will be 
tight until further notice. The fields were hit with a storm 
and they lost a significant amount of trees. Pineapples 
continue to remain tight.



– apple & pear season! –
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Mt. Hood Apples and Pears  
Mt. Hood Apples and Pears are Biodynamic Certified. Don’t 
miss the delicious Ambrosia, Red Jonagold, Swiss Gourmet 
and Honeycrisp Apples and D’Anjou and Golden Bosc Pears! 
Biodynamics is a holistic, ecological, and ethical approach to 
farming, gardening, food and nutrition.  Biodynamic farmers 
strive to create a diversified, balanced farm ecosystem that 
generates health and fertility as much as possible from 
within the farm itself. Preparations made from fermented 
manure, minerals and herbs are used to help restore and 
harmonize the vital life forces of the farm and to enhance 
the nutrition, quality and flavor of the food being raised.  
Biodynamic practitioners also recognized and strive to work 
in cooperation with the subtle influences of the wider cosmos 
on soil, plant and animal health.

Mt Hood Organic Farms: Biodynamic Is In
Their DNA
by Melody Meyer

Nestled in the upper region of the Hood River Valley lies 
55 acres of biodynamic apples and pears. Carefully tended 
by Brady and John Jacobson, Mt. Hood Organic Farms was 
first certified organic back in 1989. They were early pioneers 
being the first farm in Oregon to achieve that status. 
Yearning to achieve a deeper meaning of organic, they began 
integrating the entire 200-acre property and its natural 
landscape and wildlife into their farming practices. It’s always 
been in their DNA, so it was natural to become a Demeter 
certified Biodynamic® farm which incorporates natural land 
stewardship.

Read the full article here https://organicmattersblog.
com/2018/09/18/mt-hood-organic-farms-biodynamic-is-in-
their-dna/

Don’t miss the Envy, Jazz and KORU apples on Earl’s Weekly 
Specials this week! 

Envy Apples
Envy has emerged as the apple with everything: beautiful 
skin, sweet flavor, and a bright, tender flesh that remains 
white, even after being cut. Envy is a unique, sweet and 
crisp type of apple with a flesh that doesn’t brown—even 
after you bite, slice or chop it. Envy was born using natural 
plant-breeding methods, crossing Braeburn with Royal Gala 
apples, to take full advantage of New Zealand’s ideal growing 
conditions. A handpicked team of talented growers who 
simply fell in love after one bite have planted trees in prime 
growing regions, such as Washington state and along the 
northeast coast of New Zealand, as well as in Chile where 
they bask in long, sundrenched days and crisp, cool evenings.

Jazz Apples 
Jazz is a cross between Royal Gala and Braeburn. It was 
developed in New Zealand as part of a collaboration between 
apple marketer ENZA, orchardists, and the Plant & Food 
Research institute. Jazz is a crisp hard apple and the butter 
yellow flesh has an excellent strong sweet-sharp flavor 
with a pronounced fruity pear drop note. Gorgeous colors of 
red and maroon splashed with shades of green, yellow and 
orange. Grown in the northern and southern hemispheres, it 
is available all year round.

KORU® Apples
KORU is a cross between a Fuji and Braeburn and was first 
discovered in New Zealand in 1994. KORU apples are on the 
large side, with an attractive orange-red color over a yellow 
background. The shape is squat with some ribbing and 
russeting around the stem. It is complexly sweet, with subtle 
tartness and notes of honey, orange juice, spice, and vanilla. 
It has also been described as cidery, due to its juiciness. Koru 
apples keep their shape when baked, making them fantastic 
for pies. They are also slow to brown once cut, so they are 
ideal in salads or snacks. They are good savers—they can be 
kept up to four months in the refrigerator.

Tray Pack Size (TP) 48 56 64 72 80 88 100 113 125 138

Euro Pack Size (EU) 35 40 45 50 55 60 70 78 84 90
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Asparagus: Good supply and prices continue on product out of 
Caborca, Mexico in the state of Sonora.

Artichokes: Volume is very light and will tighten up further 
through December.

Green Beans: Cold weather and tight labor slowed down green 
bean production down significantly before the holiday but things 
are looking up as we head into December. 

Broccoli, Broccoli Crowns, Celery and Cauliflower are 
all seeing prices come down. We are starting to see increasing 
availability of product from the California and Arizona desert 
growing regions relieving some of our pain. 

Carrots: Jumbos and Cliptops continue to be the hardest hit 
by cooler weather and the Fall transition. Sunrise is done with 
Rainbow Carrots but don’t miss their gorgeous Yellow Carrots, 
sure to add a pop of color to your display.

Cucumbers: Good volume on slicers, Persian and Euro 
cucumbers. 

Eggplant: Prices are rising as supplies stay limited.

Ginger and Tumeric volumes are looking good. 

Lettuce: Romaine Hearts continue to be tight and pricey.  New 
from Sunrise Farms is really nice Red and Green Leaf Lettuce. 

Bell Peppers: All colors available as more growers come we 
are seeing prices soften. 

Potatoes: Growers are harvesting mostly 70ct Russets out of 
the field. Larger sizes will be tight. Plenty of Russet Bales! 

Tomatoes: Tutti Frutti Heirlooms are winding down. Covilli will 
start up with Mixed Heirlooms in two weeks. 

Winter Squash varieties abound! Dwelley butternut and 
spaghetti, Riverdog Carnival and Jarrahdale(great for roasting), 
Coke Red Kuri and Acorn from Rico Farms.

For week ending 12/12/2020: Conditions 
have maintained average temperatures 
and wind throughout the past week. 

Weather forecast looks to continue with mild winds and 
moderate daytime temperatures, as well as cool evenings with 
a little touch of frost here and there. Overall supply continues 
to improve as the weather maintains consistency. We will 
continue to see some challenges come and go on the Crunch 
items through the following week due to quality irregularities.

We have been seeing the effects of previous forgotten weather events. Think back to the scorching temperatures over 110 
degrees back in August and again in September in many growing regions, including Salinas Valley and Bakersfield.  At any 
one time in vegetable row crop production there are multiple succession plantings in the ground. It is not only the plantings 
harvested during the heat wave that suffer, but also plantings harvested 60-90 days down the road, think October to 
December.

If you missed all the details in our blog before the holiday Cumulative Effects of Forgotten Weather Events click to read it 
here https://bit.ly/forgottenweatherevents

Cumulative Effects of Forgotten Weather Events


