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new!
• Peruvian Seedless Sweet Green Globe Grapes
• Pixie Mandarins
• Blood Orange Sanguinelli are more sweet than tart
• TDE Mandarins are very sweet with a rich flavor

coming soon
• Import Red Bartletts in the next few weeks

back in stock
• Burdock 
• Purple Carrots from Sun Valley
• Gold Nugget Mandarins
• Mini Seedless Watermelons 
• Minneolas
• Sunchokes

TIght inventory
• Granny Smith Apples
• Napa Cabbage
• Clementine Mandarins
• Sweet Onions

gapping
• Golden Sunrise Papayas until the end of the week
• Delicata Squash
• Fingerlings until California crop starts up in a few weeks
• Tomatillos

winding down
• California Cuyama Fuji and Pink Lady Apples
• California Kiwis
• Secret Beach Tumeric
• Pummelos

finished
• Pink Variegated Lemons

Grower Sandy Newman of Forbidden Fruit  partnered up with 9th 
generation California producer, James Ontiveros in 2018. James has 
a long history of growing both wine grapes and blueberries and 
has a dedicated love of farming and the land that supports Sandy’s 
like-minded mission. These growers both focus on producing low-
chill blueberry varieties in the coastal, sub-tropical microclimates 
of Lompoc & Santa Maria. As these farms grow on the shoulders 
of California’s Central Valley blueberry season they provide local, 
California blueberries year round. More importantly, the flavor is 
outstanding! The Lompoc farm will continue to produce high quality 
blueberries in both late spring and early fall while the Santa Maria 
ranch harvests from mid-fall through spring. 

Download POS cards on page three!

forbidden blueberries
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Apples
Sweet & Crisp Cosmic Crisp® Apples are 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, 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. 

Avocados
We are just starting to see Organic California Hass Avocados 
on the scene. The season starts in January/February in San 
Diego and works its way north as each area of California 
finishes their harvest and another area begins. Exchange 
Hass Avocados from Mexican are high in oil content and 
have outstanding flavor. 

Bananas
march is equal exchange banana 
month! Fair Trade |  Organic Small 
Farmer Grown
Equal Exchange produce is 
unconventional. It’s not just that it 
is organic and Fair Trade, the Equal 
Exchange produce supply chain 
is a genuine departure from the 
conventional system.

DOWNLOADABLE POS, SHELF TALKERS AND POSTERS!
Show your customers why your store chooses Equal 
Exchange Fair Trade Bananas with a fun hanging Banana 
POS, plus “Unconventional” banana shelf talkers and 
poster. See links to download on page three.

Berries
• Blackberries continue to be steady. 
• Blueberries: see page one.
• Strawberries: Warmer weather has improved Strawberry 
production out of Baja. Weather dependent, we will see 
some California fruit this week.
• Raspberry outlook is looking better this week.  

Citrus
Murcott Mandarins and Tango Mandarins, a seedless 
Murcott, are in good volume. The Kumquat category is 
looking great with Centennial, Mandarinquat and Nagami 
varieties. Navels and pink flesh Cara Cara Navels have 
fantastic flavor. Minneolas and Gold Nuggets are back this 
week in limited volumes. Gorgeous Star Ruby Grapefruits 
in a variety of sizes and Pummelos to round out your citrus 
display. Download Earl’s Winter Citrus Guide on pag three.

Covilli Organic Valencia Oranges 
Covilli Organic Valencia Oranges are grown 
in San Jose De Guaymas, a coastal region 
in Sonora known for its microclimate and 
juicy, high-brix, robustly flavored fruit.  The 
citrus orchards were the first to be planted 
in the area about 50 years ago. Over the 
years the land became semi-abandoned. 
Covilli saw an opportunity to partner 
with the Association of Citrus Growers of 
Sonora, made up of 12 growers, to make a substantial positive 
impact on growers, communities and organic standards 
throughout Mexico, while offering consumers safe, socially 
and environmentally responsible organic citrus choices. Covilli 
spent years working closely with 3  motivated growers in the 
Association of Citrus Growers of Sonora to help make the 
transition to Certified Organic. The goal is to for the growers 
to become Fair Trade as soon as possible, but it is a process.  
“We are trying to change agricultural systems, putting our money 
where our mouth is. Placing faith and trust in the consumer, while 
continuing to educate them on how we are all interlinked in this 
holistic food system.” Alex and Iris Madrigal

  
Pears
Steady supply of Washington Red D’Anjou, Anjou and Golden 
Bosc fruit. Import Pear season has started. Bartlett Pears 
from Argentina, also known as the Williams Bartlett, are the 
delicious piece of fruit we all recognize and love with its 
sweet flavor and smooth texture.   

Tropicals
Covilli Oaxacan Gold Pineapples are super sweet. Thai 
Coconuts remain tight. Formosa and Golden Sunrise Papayas 
will be back at the end of the week. Crespo has excellent 
supply on Mexican Ataulfo and Tommy Atkins Mangos. Have 
you tried the convenient grab and go 7/3# net bags? Ataulfos 
are smooth and creamy, with fiberless flesh and buttery 
consistency. This small bean shaped mango will turn from light 
pale green skin to a deep golden yellow as it ripens.   Tommy 
Atkins have a beautiful dark red blush covering most of the 
fruit with hints of yellow, orange and gold as it ripens. They 
have a gentle mild mango taste with firm and fibrous flesh. 

Mango Storage and
Ripening Tips 
• Ripen at room temperature
• Speed up ripening in a paper bag
• Don’t store under 50 degrees F

cutting a mango is easy! 
Download this flyer for cutting tips.

Download Choose Your Cut Flyer 
https://bit.ly/3d8bEpO
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Envy
• 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.

Jazz
• 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.

Juici
• 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.

Kanzi 
• 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.

club apple varieties
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BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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Ambrosia
• 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.

Autumn Glory
• 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.

Cosmic Crisp
• Developed by: Washington State 
University.
• Tasting notes: Crisp, juicy, sweet-
tart. 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.

Dazzle 
• 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.

Kiku
• 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! 

KORU®
• 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 orange-
red 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.

Lady Alice
• 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.

Download (legal size): http://bit.ly/2JzUlBx

Download Winter Citrus Guide (legal size)
 http://bit.ly/2MyfKgd

Fremont Mandarins are a cross of the 
Clementine and the Ponkan Mandarin 
varieties. The skin is brilliant dark orange, 
smooth and easy to remove. The flesh has 
few seeds and a lot of juice, and tastes 
intensely sweet with some acid. Grown in 
San Diego County.

Gold Nugget Mandarins have bumpy 
skin, are very aromatic and easy to peel. 
Fruit is seedless with a rich and sweet 
flavor. Season starts in San Diego County, 
overlaps and finishes in the foothills of 
Fresno County.

Honey Mandarins are small sized with 
a bright orange rind. They are very sweet 
and juicy and contain many seeds. Grown 
in San Diego County.

Kishu Mandarins are tiny and very 
sweet. They are smaller than a golf ball 
with bright glossy orange skin. The top 
and bottom have a small depression that 
makes it easy to peel. Grown in San Diego 
County.

Murcott Mandarins have a bright 
orange rind and they can have some seeds. 
They are fairly easy to peel. Their origin is 
unknown but they have an excellent rich 
flavor and are good for juicing. Grown in 
San Diego County.

Page Mandarins are a cross between 
Minneola Tangelo and Clementine. 
Technically speaking the variety is a Tangelo 
hybrid since its parentage is three-fourths 
mandarin and one-fourth grapefruit. It has a 
very sweet and intense berry flavor. Grown in 
Fresno and San Diego County.

Satsuma Mandarins have the perfect 
mix of sweetness, tartness and low 
acidity, with very little pulp and no seeds. 
Satsumas have a loose peel that slips 
off effortlessly like a glove, with no mess 
and no seeds to deal with. Grown in the 
Sacramento Foothills and Fresno County. 

Tango Mandarins are a seedless 
Murcott. Its rind is rich with citrus oil 
and aromatic when pierced or muddled. 
Cocktail time? Grown in Fresno County. 

Moro Blood Oranges have a beautiful 
burgundy color. The Oranges with the 
most external pigmentation tend to have 
a darker internal color and a stronger 
and sweeter flavor with berry notes. An 
interesting note is that the fruit on the 
north side of the trees have more color 
than the ones on the south. Season starts 
in San Diego County, overlaps and finishes in 
the foothills of Fresno County.

Cara Cara Navels Cara Cara Navels 
interior flesh is reddish pink, often as dark 
as Star Ruby grapefruit. They have a more 
complex flavor than regular navel oranges 
and a lower acidity that resembles 
Cranberries, Strawberries and Raspberries. 
Season starts in San Diego County, overlaps 
and finishes in the foothills of Fresno County.

Navels are seedless and their thick, bright 
orange skin is easy to peel and protects 
them from extreme cold weather.  Navels 
are best eaten out of hand because they 
produce a bitterness from Limonin when 
they are juiced. The outside of the blossom 
end looks like a human navel leading 
to the common name “navel orange”. Grown in Fresno County 
and down to southern California , mostly in San Diego County and 
California’s Coachella Valley (Palm Springs 
down to El Centro).

Minneola Tangelos are a cross between 
a Dancy Tangerine and an ancestral variety 
of grapefruit called Pomelo. Season starts 
in San Diego County, overlaps and finishes in 
the foothills of Fresno County.

Star Ruby Grapefruits are not easy 
to grow and are prone to diseases and 
susceptible to cold temperatures with a 
low yield. However, when grown well, Star 
Rubys produce very beautiful red-blushed 
fruits with a smooth yellow rind. The flesh 
is dark pigmented, juicy and with very few 
seeds. Grown in San Diego County. 

Marsh Ruby Grapefruits are the most 
popular variety of Grapefruit. It has a 
yellow-white flesh and yellow skin. It is 
both sweet and acid. Grown in San Diego 
and Riverside counties.

Oro Blanco Grapefruits are a cross 
between a Pomelo and a Grapefruit. 
“Oro Blanco,” which means “white gold” 
in Spanish, is sweet and juicy without any 
bitterness or acidity. Oro Blancos have 
yellow skin, a thick rind, and are nearly 
seedless. Grown in San Diego County.

Nagami Kumquats are completely 
edible including the seeds. Versatile and 
bite-sized, the Nagami Kumquat is fun to 
eat. Their sweet flavor comes from the 
rind; the tartness is in the flesh. You are in 
for a powerful sensory experience as the 
ZING of the sourness hits your taste buds 
and your mouth puckers up. Grown in San 
Diego County.

Meiwa Kumquats have a sweet rind 
and flesh with a good spicy flavor. It is 
the best Kumquat for eating out of hand. 
Grown in San Diego County.

Gold Nugget Mandarins

Honey Mandarins

Kishu Mandarins

Fremont Mandarins

Murcott Mandarins

Page Mandarins

Cara Cara Oranges

Minneola Tangelos

Star Ruby Grapefruits

Marsh Ruby Grapefruits

Oro Blanco Grapefruits
Satsuma Mandarins
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Nagami Kumquats

Meiwa Kumquats

Tango Mandarins

Moro Blood Oranges
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Navels

Download Equal Exchange Hanging 
POS: https://bit.ly/2ZUouQv

Download Equal Exchange Poster: 
https://bit.ly/2MuMsif

CHOOSE THE BANANA THAT'S

Download Equal Exchange POS: 
https://bit.ly/2ALsh9U

Download: http://bit.ly/2Zx8kwo

Download: http://bit.ly/3drAm4G
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Asparagus: California Organic Asparagus from Coastal View 
Produce in the Salinas Valley is just starting up. Cooler weather 
and rain is slowing down production and we will continue the 
dance with spring weather over the next few weeks. Mexican 
Asparagus will be back in good supply early next week.

Artichokes:  Spring artichokes are plentiful. This is a great 
item to promote!

Green Beans: Covilli’s Fair Trade Green Beans are sweet and 
crunchy. Promotional opportunities available on 15# cases. Ask 
your Earl’s Sales Rep for more information. 

Broccoli and Broccoli Crown prices are on the rise as 
insect pressure continues to be present. 

Cauliflower: Orange and Purple Cauliflower and Romanesco 
are back from Sun Valley with limited availability. 

Carrots: The Carrot category is jumping with an abundance 
of varieties and  a rainbow of colors- Bunched Nantes, Purple, 
Rainbow, Orange and Red! 

Mexican Corn is available in limited quantities. 

Greens: Sun Valley Farms in the Pajaro Valley, an Earl’s 
Exclusive, is harvesting a bounty of gorgeous winter greens 
including red, green, and rainbow chard, green and red bor kale, 
bunched red beets, and sweet strawberries!. The cool weather 
really brings out the colors in winter greens.

Winter Squash: Steady supply of Acorn, Butternut, Honeynut, 
Kabocha and Spaghetti. Delicata is still gapping.

Temperatures will continue to be 
moderate in the lower/mid to upper 
70s. Moderate winds will persist daily. 
organicgirl salads will continue to be in 
full availability except for Little Gems, 

Protein Greens and Butter Plus, all of which are experiencing 
the occasional quality challenge in not meeting organicgirl 
premium quality specification for production.

Mixed Salanova
Sunrise Farms

Cooler winter weather is 
producing some gorgeous 
specialty lettuce!
Red and Green Little Gem Lettuce from 
Tomatero have a sweet flavor and crisp 
texture. These beautiful small heads of 
lettuce are a cross between Butter and 
Romaine lettuce and look like a flower 
in bloom. Little Gem Lettuce makes a 
wonderful salad and they are delicious grilled or pan fried. 
Remove the outer leaves and cut the head into two pieces, 
brushed with olive oil and garlic and grill for a few minutes on 
each side or pan fry quickly at high heat and drizzle with your 
favorite dressing and top with crumbled goat cheese. Mixed 
Salanova Lettuce as well as straight packs of Green and Red 
Salanova are tender and sweet. Salanova offers your customers 
a wonderful mix of textures, sizes and colors! The leaves connect 
together at the bottom rather than growing at intervals off the 
central stem. Cut a circle around the stem at the bottom and all 
the leaves fall apart at once. 

Tomatoes: Covilli Fair Trade Mixed Heirlooms return this 
week! Covilli Fair Trade Purple Rose Heirloom Tomatoes are 
in promotable volume and boast stunning, saturated hues of 
red, brown, purple, and black. The Purple Rose is an earthy, rich, 
sweet, and acidic heirloom. 

During the winter months, many growers move their 
operations from the Salinas and San Joaquin Valleys 
down to Yuma, Arizona and the California desert, think 
Coachella Valley just south of Palm Springs down through 
the Imperial Valley to El Centro at the border of Mexico. As 
the weather warms up in March the growing areas move 
north from Mexico and the California desert to the Salinas 
Valley for cooler weather summer veg (Lettuce, Broccoli, 
Cauliflower and Celery) and to Fresno for warmer crops 
(Peppers, Corn, Tomatoes, Beans and Eggplant). 
We will see some overlap during the transition as growers 
finish up in Yuma and the desert and simultaneously 
start production in the Salinas and San Joaquin Valleys. 
During the transition we can expect to see times when 
supply is low or gapping as growers move to the new 
area.  Inclement weather, hotter days, and the end of the 
season in the desert can result in produce showing more 
defects and issues than usual. Temperatures in the desert 

spring transition are now reaching into the mid 80’s and historically are 
in the 100s by June. We can expect a more stable supply 
and volume of wet veg, especially leafy greens, as the 
transition back to the cooler areas of the Salinas and 
San Joaquin Valleys is completed.

Grower UpdateS
• Braga will transition back up to the Central Coast 
on Romaine and Red and Green Leaf Lettuce, Cilantro 
and Green Cabbage the week of March 15th. By the 
end of March they will have finished transferring their 
operations. 
• Cal-Organic will start transitioning the week of March 
15th and be out of the desert by the week of March 22nd. 
• Lakeside will continue to harvest in both growing 
regions for a few weeks at the end of the month.
• Access-Organic Treat label will wrap up at the end 
of March out of the desert. They do not have a local 
program.


