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NOTES
Buyer’s Notes january 31, 2021

new!

tight inventory

• Lemonade Lemon: Light lemon flavor, sweet with
no tartness
• Castlefranco Chicory from Ralph’s: an Heirloom
variety from Italy with a mild taste and pretty
burgundy speckles.
• Honeynut Squash from Covilli
• Purple Charleston Potatoes: Purple flesh and skin
that intensifies when cooked, with a drier, denser
texture than a Garnet or Jewel Sweet Potato.
• Salanova and Bunched Spinach from Sunrise Farms
in Buellton, CA

Read more under Market Disruptions Continue
on page three
• Baby Bok Choy
• Green Beans
• Belgian Endive
• Carrots
• Fair Trade Slicers, Persian Bulk and Euro Cucumbers
• Eggplant-Globe and Graffiti
• Lion’s Mane Mushrooms
• Lettuce
• Mexican limes
• Crimini Mushrooms
• Red Potatoes
• Romanesco
• Snap Peas

coming soon
• Gold Nugget Mandarins in a few weeks
• Import Bartlett Pears in February
• California Fingerlings in a few weeks

gapping

back in stock

• Purple Baby Sweet Broccoli
• Jicama until it is fully cured
• Frisee until the desert starts up

• Artichokes back in limited supply
• California Fuertes end of week
• Sunrise Nantes Carrots
• Thai Coconuts on the front side of the week
• Neon Eggplant
• Finger Limes
• Ralph’s Leeks
• Mandarinquat
• Page Mandarin
• Formosa Papayas
• Tomatillos

finished
• Aloe Vera

sweet & fragrant kishu mandarins
The tiny Kishu Mandarin is fragrant and sweet! Originally from Japan, it is smaller than a
golf ball with bright glossy orange skin. The top and bottom have a small depression that
makes it a dream to peel. Put a handful in your coat pocket for a snack anytime! Grown by
Sheryl and Jason Kunkle at En Divina Luz Ranch, located 7 miles from Fallbrook in Riverside
County. En Divina Luz means “In Divine Light”. The name was chosen because they are close
to the Pacific Ocean which brings very clean air and no smog. The ranch area located in the
mountains is very pristine and hasn’t been exposed to any chemicals from other valley areas.
It is surrounded by lush green hillsides with year round creeks that run through the valley,
artisanal springs from the mountain, and the land is covered with oak and sycamore trees. En Divina Luz uses well water
which is very pure. The minerals in the water and the clean air bring out the flavor in all their citrus. Kishus are now
available in a 25# case. Don’t miss En Divina Cara Cara’s and Tango Mandarins!
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club apple highlights

club apples

Club Apples are varieties that are not just patented, but also trademarked and
controlled in such a way that only a select “club” of farmers can sell them.

Club Apple Highlight:
The SugarBee®

For an outstanding eating
experience don’t miss the SugarBee
Club Apple. The SugarBee has
creamy white flesh with a beautiful
red blush on the skin. It stores well
and stays crunchy and juicy. The
SugarBee is an excellent cider apple
and delicious fresh out of hand or
for baking.
Most apples need pollen from a
different variety of apple to set
fruit. This process is called “crosspollination” and orchardists work
hard to ensure compatible varieties
are planted near one another so the
apples will be juicy and sweet. One
sunny spring day, a honey bee was
buzzing throughout Mr. Nystrom’s
orchard, collecting nectar and
cross-pollinating apple blossoms

along the way. The honey bee
stopped at an unknown tree and
collected nectar and pollen from
a blossom. As the day went on, the
little honey bee passed that pollen
onto a Honeycrisp tree. Little did
this bee know its cross-pollination
between a Honeycrisp and an
unknown variety had just resulted
in the beloved SugarBee® apple.
Months later, when apples of every
shape and color began to grow, Mr.
Nystrom discovered this all new
variety of apple in his orchard! It was
large and round, with bright red and
yellow coloring. He took a bite…
.“Yum!” The apple had a crispy firm
texture and was unbelievably sugarsweet. He was thrilled and spread
word far and wide of a new delicious
apple variety, which he then called
B-51, commenting again and again
on its sweet and crunchy nature.

For the longest time the Red Delicious ruled the apple
industry. David Bedford, a breeder at the University of
Minnesota, was on a quest to find a delicious tasting
apple. After many years of tasting variety after variety the
Honeycrisp was developed by the University of Minnesota
in 1960. Bedford thought the texture was different and
explosively crisp! Consumers decided the apple was so
good that they were willing to pay more for it and the
apple industry was changed forever. Watch this fun NPR
video about Club Apples and you will be an expert on Club
Apples in no time. https://youtu.be/bDShFasYq9M
In the 1980’s and 1990’s new varieties were developed
by various breeders around the world with the aim of
capitalizing on the concept and marketing apples through
clubs with growing rights.

Who can grow Club Apples and
benefits of being in the Club
Club apples are varieties that are not just patented, but
also trademarked and controlled in such a way that only
a select “club” of farmers can sell them. Club varieties are
licensed for growing and marketing by a plant breeder or
corporate entity which owns the legal rights to that variety.
Licensees are growers and marketers depending on the
license system.

Benefits of Club AppleS
#1 Quality Control: The management company selects the
group to manage the commercialization, the growing, the
harvesting and the packing. This way you can make sure all
the apples are of consistently high quality. Criteria for the
specifications include sugar content, firmness, blemishes
and color. Inspections are regularly performed to ensure
both the quality and traceability of the apple from the
orchard to the shop.
#2 Quantity: You can grow enough to satisfy demand, but
not so many that you drive down prices.
#3 Marketing: Clubs can organize significant marketing
campaigns that persuade consumers to buy the variety
and stores to stock it.

Once a variety has been created, the prospective grower
approaches the license holder to get permission to plant
it and applies to become a club member. Application
can be directly with the licensor (Variety Manager) or via
the grower’s producer organization. It depends how the
club is structured and the licensing system is organized. If
approved by the owner to the rights, the grower would then
sign a license agreement.

What are the likely management
controls?
Approval and subsequent management controls on
growing club varieties vary widely, the simplest probably
being a basic royalty fee for trees. But it can go to fullyclosed arrangements with license agreements containing
strict rules on other production factors including fruit
quality, agronomy, marketing (branding) and tree numbers.

What are the typical extra costs
of growing club varieties and what
premiums are possible?
Usually the grower has to pay one-off and/or recurring
license fees. The most common arrangements are tree
royalties, acreage royalties (per hectare) or produce
royalties (royalties per kg marketable fruit). Each club has its
own license fee structure, using one or a combination of the
mentioned license fees. The potential premiums vary from
one club variety to another. The idea behind the managed
varieties is to have a more stable yearly income for the
grower, meaning that the marketers aim to avoid the erratic
up and down swings of prices that selling commodities
can have. Well managed varieties accomplish this through
precise marketing and technical support to optimize prices
and control supply which more than compensates the extra
cost incurred over the lifetime of the tree.
Excerpts reproduced from: https://www.adama.com/en/our-commitment/
global-farming/farming-crops/club-varieties-a-growing-success

Ambrosia

Autumn Glory

Cosmic Crisp

Dazzle

• Developed by: Chance seedling
that snuck into a new planting of
Jonagolds in British Columbia.
• Tasting notes: Mildly sweet
and tart with tropical notes. Very
refreshing, crisp and juicy.Resists
browning.
• Appearance: Beautiful crimson
over a creamy yellow background.
• Parentage: Unknown but thought
to be a cross of Starking Delicious
(a sport of a Red Delicious) and
Golden Delicious.
• Uses: Ideal out of hand snack
and for salads because of its
nonbrowning qualities. It holds up
well when baked or cooked.

• Developed by: Bred in
Washington state.
• Tasting notes: Crunchy, sweet
with hints of cinnamon and subtle
notes of cinnamon.
• Appearance: Red streaks on a
yellow background. Crunchy, sweet
with hints of cinnamon and subtle
notes of cinnamon.
• Parentage: Fuji and Golden
Delicious.
• Uses: Fresh out of hand or
cooked. Especially good in baked
goods with their sweet flavor
reminiscent of cinnamon and spice.

• Developed by: Washington State
University.
• Tasting notes: Crisp, juicy, sweettart. This large, juicy apple has a
remarkably firm and crisp texture.
Some say it snaps when you bite
into it!
• Appearance: Rich red that almost
sparkles with starburst like lenticels.
• Parentage: Enterprise and
Honeycrisp.
• Uses: Fresh out of hand and holds
up well when baked or cooked.

• Developed by: Plant and Food
Research after 20 years of
research in Havelock, NZ, North
Island. Owned by Prevar Limited.
•Tasting notes: A full, juicy flavor,
and firm sweet and tangy white
flesh. Good keeper apple.
• Appearance: Large red sweet
apple. Bright and glossy high
colored apple.
• Parentage: PremA129 apple
cultivar with parentage Scired
and PremA280 (New Zealand
varieties).
• Uses: Fresh out of hand and holds
up well when baked or cooked.

Envy

Jazz

Juici

Kanzi

• Developed by: ENZA, New
Zealand.
• Tasting notes: Smooth, sweet,
aromatic with dense creamy yellow
flesh that doesn’t turn brown.
• Appearance: Attractive bright
red skin with yellow specks.
• Parentage: Envy is a
trademarked brand of the Scilate
apple variety which is a cross
between the Royal Gala and
Braeburn. It is closely related
to Jazz which shares the same
parentage.
• Uses: Fresh out of hand and holds
up well when baked or cooked.

• Developed by: ENZA, New
Zealand.
• Tasting notes: A crisp hard apple.
Butter yellow flesh has an excellent
strong sweet-sharp flavor with a
pronounced fruity pear drop note.
• Appearance: Gorgeous colors
of red and maroon splashed
with shades of green, yellow and
orange.
• Parentage: Jazz is a
trademarked brand of the Scifresh
apple variety. It is a cross between
the Royal Gala and Braeburn.
• Uses: Fresh out of hand and holds
up well when baked or cooked.

• Developed by: Oneonta Starr
Ranch and Willow Drive Nursery in
2017.
• Tasting notes: Dense and sweet
with a hint of tart. Crisp and juicy.
Texture is similar to Honeycrisp but
not as sweet.
• Appearance: Mostly red, overlaid
on a yellow background with a
fairly thin skin.
• Parentage: Honeycrisp and
Braeburn.
• Uses: Fresh out of hand and holds
up well when baked or cooked.

• Developed by: Belgium.
• Tasting notes: Sweet, tart,
crunchy.
• Appearance: Red-yellow or
red-orange overlaid on yellow
background.
• Production: Undisclosed.
Relatively small production so far
in the U.S.
• Parentage: Braeburn and Gala
• Uses: Fresh out of hand. Bred
as a dessert variety so they are
delicious baked.

#4 Trademarks: Unlike a patent, a trademark never expires
and the management group could have exclusive rights to
sell the club apples they manage forever.
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GREEN: C: 92 , M: 5 , Y:96 , K: 1

Download: http://bit.ly/3pFOYQI

Meet the growers: Chelan Fruit SugarBee Orchards
https://www.youtube.com/watch?v=WZCXmLG2yZI&feature=youtu.be

Avocados

club apple varieties

How does a farmer become a member of
a club?

Kiku

KORU®

Lady Alice

• Developed by: Born in Japan
and raised in Italy. Kiku means
Chrysanthemum in Japanese.
• Tasting notes: Super sweet,
crunchy, juicy with firm flesh like its
Fuji parent.
• Appearance: Ruby red with light
colored stripes. They hold well-at
least 3 months in the refrigerator.
• Parentage: Red sport of a Fuji
(which is a sport cross between
Red Delicious and Ralls Janet)
• Uses: Fresh out of hand and holds
up well when baked or cooked.
They make a great applesauce!

• Developed by: Geoff Plunkett
in 1998 near Nelson, NZ on the
South Island. His family believed
the seedling grew from an apple his
wife’s mother threw in the garden.
• Tasting notes: Crisp, juicy, sweet
flesh with notes of honey, orange
juice, spice and vanilla. Flesh is slow
to brown. Good saver; can be kept
for 4 months in the refrigerator.
• Appearance: Primarily orangered skin over a gold or green
background.
• Parentage: Chance seedling but
Braeburn and Fuji parentage are
suspected.
• Uses: Fresh out of hand and holds
up well when baked or cooked.

• Developed by: Seedling found in
Washington state.
• Tasting notes: Sweet-tart, crisp
and slow to brown.
• Appearance: Pink-red striping
over orange-yellow background
• Parentage: Chance seedling
• Uses: Fresh out of hand and holds
up well when baked or cooked.
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Download (legal size)
http://bit.ly/2JzUlBx

Download our Club
Apple Variety guide &
Club Apple Overview
and learn how a
farmer can become a
member of the club!

Citrus

8 million pounds of guacamole is eaten on the Big
Game Day! Make your Avocado display a touchdown
with Equal Exchange Fair Trade Game Day POS Cards.

Bloods picking slowed by the rain. Tango Mandarins are
a seedless Murcott. Their rind is rich with citrus oil and
aromatic when pierced. Meiwa Kumquats have a sweet
rind and flesh with a good spicy flavor. They are delicious
eaten out of hand, seeds and all. Buddha’s Hand makes
wonderful candied citrus or infuse your favorite spirit.

https://equalexchange.coop/sites/default/files/5231_avo_gameday_talkers_4x6.pdf

Grapes
Peruvian Red and Green Seeded Globe Grapes continue in
good supply.

Pears
Golden Bosc, D’Anjou and Red D’Anjou continue out of the
Pacific Northwest.

Tropicals
Covilli Gold Pineapples are back! Crespo Atualfo Mango
season has started and the fruit is sweet and buttery
smooth. Formosa Papayas are bursting with sugar.

Berries
Forbidden Blueberries starting to slowly ramp up
in volume.
Blackberries are steady.
Raspberries and Strawberries will be very tight
this week as it is raining in all growing regions.
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– VEG –
market disruptions continue
This is one of the coldest times of the season. Last Tuesday the Mexican Border in
Nogales temporarily suspended operations as a safety measure due to the snowy weather
conditions in the Nogales Corridor. Heavy rain in the desert has slowed down production
and delayed harvesting. Everyone from around the country continues to pull from the
same area for row crops.
Read more on our January Disruptions Blog https://bit.ly/januarymarketdisruptions

Asparagus: Good supply in house. We may suffer some
delays due to Covid and weather.

Summer Squash: Zucchini has better availability although
prices remain high.

Bunched Beets: Sun Valley Farms in Watsonville with

Tomatoes: A&A Rainbow Cherry Tomatoes
have gorgeous color and are in peak supply.
Now is the time to build up your beautiful
display. Covilli Mixed Heirloom Tomatoes offer a
variety of vibrant colors and flavors. Don’t miss
Covilli’s gorgeous Purple Rose Fair Trade Heirloom
Tomatoes, boasting stunning, saturated hues
Purple Rose Fair
of red, brown, purple, and black that seem just
Trade Heirloom
right for the winter season. The Purple Rose
Tomatoes
is an earthy, rich, sweet, and acidic heirloom.
Available in promotable volumes. Speak to your Earl’s Sales
Rep for more information.

gorgeous Bunched Beets peaking in promotable volumes.

Brussels Sprouts from Covilli are in excellent supply in
10# cases and 12/1# net bags.
Celery: Finally seeing some price relief.
Romanesco: Very sporadic availability.
Cauliflower: Plentiful and a great price! Purple and Orange
Cauliflower is back in limited supply from Sun Valley.

Corn: Plump sweet corn from Devine in Culiacan, Sinaola
Fennel: Prices are dropping.

Winter Squash: A full line up with Acorn, Butternut,
Delicata, Honeynut, Kabocha and Spaghetti Squash.

Bell Peppers: Green, Orange, Yellow and Red are all back in

strong supply.

Mushrooms: Have you seen our new line up of Far West
Fungi Dried Mushrooms? Download the chart below.

For week ending 2/6/2021:
Temperatures have continued to be
moderate to light with some scattered
rain throughout the regions. There will
be some fill challenges with the field pack Romaine Hearts
and Little Gems due to the impact of some of these weather
events. Overall, the outlook is very good as we continue to
move through the winter with minimal challenges.

New! Far West Fungi Organic
Dried Mushrooms
CaliforniaGROWN
For more than 35 years the Garrone family has been dedicated to growing organic specialty mushrooms in the heart
of Monterey Bay in Moss Landing, just ninety five miles south of San Francisco and a 1/4 mile from the Pacific Ocean.
A steady ocean breeze and northern coastal fog makes the farm ideal for a consistent outside temperature throughout
the year. Quality control is maintained through trained lab technicians who inspect all mushroom spawn to ensure pure
mushroom cultures. Skilled care and attention are given to Far West Fungi’s mushrooms when growing, harvesting, grading
and packing for freshness. The farm uses a balance of modern and traditional growing techniques in order to maintain
high quality mushrooms while ensuring minimal impact on the environment.

Roots: Winter is a great time to cook
with root vegetables and we have all
your needs covered with our full line up:
Burdock, Celery Root, Horseradish, Parsnips,
Rutabaga, Sunchokes and three colors of
Turnips–Purple, Scarlet and White! We
recommend this velvety, slightly nutty
Celeriac Soup:

CULTIVATED MIX*
10/1oz

KING TRUMPET
10/1oz

LION’S MANE
10/1oz

MAITAKE
10/1oz

REISHI
10/1oz

SHIITAKE
10/1oz

TREE OYSTER
10/1oz

WOOD EAR
10/1oz

*Mix may include Shiitake, King Trumpet, Lion’s Mane, Maitake, Tree Oyster, Pioppini, Nameko, Yellow Oyster and
Pink Oyster. All California Certified organic.
• 1# and 5# are available by pre-order
Far West Fungi creates this line of dried mushrooms by air-drying a select portion of its fresh organic and wild foraged
mushrooms. All drying is done in-house at their own commercial kitchen, where great care is taken to preserve the natural
essence of the mushroom. The result is a powerful, concentrated mushroom product, free from sodium, preservatives, or
any other additive. Dried mushrooms can be reconstituted in any kind of warm liquid (wine, broth, cream, ect.) for 1520 minutes, and then used in any application in which fresh mushrooms are called for. Try them as a base for soups and
sauces, combine with eggs in a scramble or omelette, cook into a risotto, or toss with pasta.

Inquire with your Earls’ sales representative for more information.
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https://www.deliciouseveryday.com/celeriac-soup
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photo courtesy of
Delicious Everyday

Download (legal size)
http://bit.ly/366Xz7U
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– fair trade usa & national
farmworker awareness week –
We hope you’ll join us in celebrating
National Farmworker Awareness week.
Here are some easy ways you
can participate:

Fair Trade USA’s Marketing Team will be launching a
campaign around National Farmworker Awareness Week
(March 22-31st) to drive sales of Fair Trade Certified
produce and help shoppers understand the impact their
purchases can have in creating immediate and lasting
positive change in farming communities.
Fair Trade USA anticipates that essential farmworkers
will continue to be directly affected by the ongoing
health, social, and economic challenges brought on
by the COVID-19 pandemic even as vaccines rollout
globally. Through education, compelling storytelling, and
collaboration with partners, Fair Trade USA aims to raise
awareness to the farmworker industry. Fair Trade USA will
be creating a campaign landing page, sending e-blasts,
writing industry publications, and collaborating with
social media influencers who are active in the farmworker
advocacy space.

Celebrating National Farmworker
Awareness Week is an opportune
moment to help shoppers understand
the importance of choosing fair
trade and your commitment to
sustainability.

1

Promote and make Fair Trade
Certified produce available to
your shoppers.

2

Be sure to purchase Fair Trade
Certified produce from us and
ensure it’s available in your stores
during the campaign timeframe.

3

Let Fair Trade USA know you want to
opt-into the campaign by filling out
this form by February 12th:
http://bit.ly/3cw8FXI
Then Fair Trade USA will direct
consumers to your stores to purchase
Fair Trade Certified product on their
campaign landing page.

Utilize Fair Trade USA’s plug & play social media kit
and post the week of March 22-31st

Include information about the campaign in your
newsletter or store magazine

Create in-store signage

www.earlsorganic.com Office 415.824.7419 Fax 415.824.7819
SAN FRANCISCO

Of

