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new!
• Wilgenburg Greenhouse grown Mixed Heirloom
   Tomatoes! Read more about the farm below.
• California Avocados arrive Monday. Read more on
   page three.
• Sun Valley Purple Loose Turnips: On Earl’s Weekly
   Specials!

coming soon
• Green Garlic
• Gala Import Apples in April
• Mexican Cantaloupes early April
• Rhubarb mid April 
• Shasta Gold Mandarins by mid April
• Tahoe Mandarins end of April
• California Grapes out of Coachella end of May

BACK IN STOCK
• Delicata Squash

TIght inventory
• Granny Smith Apples
• Baby Bok Choy
• Limes
• Roma Tomatoes
• Persian Cucumbers

gapping

winding down
• Cosmic Crisp Apples
• SugarBee Apples

finished
• Domestic Braeburn
• Purple Brussels Sprouts
• Arra 15 Seedless Green Grapes

• Burdock Wintergreen
   and Horseradish due
   to unexpected snow
• Napa Cabbage until
   April
• Sunrise Nantes
• Fingerlings until new
   crop starts up 
• Gai Lan for two weeks

• Habanero Peppers
• Dried Anaheim and New
   Mexico Chiles 1#
• Romaine Hearts from
   Josie’s gapping for a
   week as they transition
   growing regions
• Tomatillos for two
   weeks while they
   continue to color up

Wilgenburg Greenhouses
In 1989, Wilgenburg launched his own business—Wilgenburg 
Greenhouses—with two acres of greenhouse space in Dinuba, a town 
in California’s Central Valley about 25 miles outside of Fresno. Fast 
forward 32 years to today, and Wilgenburg now owns 105 certified 
organic acres, which include 7.5 acres of double-poly greenhouses 
and 7.5 acres of hoop houses in Dinuba and a 50-acre shade house 
in nearby Reedley. “Earl’s Organic Produce has been buying from 
Wilgenburg since 1997,” says Robert Lichtenberg, Earl’s director of 
purchasing. “Our customers look forward to their season starting every 
year—quality is great and the freshness cannot be beat. We especially 
enjoy both the European and Persian cucumber that they grow.” Read 
the full article https://bit.ly/Wilgenburggreenhouseopn

Hans Wilgenburg, Owner, Wilgenburg Greenhouses

“the quality is great and the 
freshness cannot be beat.”
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Apples
Cosmic Crisp and SugarBee Club Apples are winding down 
fast. Domestic Gold Delicious, Red Delicious and Granny 
Smith are extremely tight and there are not a lot of import 
opportunities. California fruit is starting to disappear and 
we are seeing the last of the Cuyama Pink Lady, Arkansas 
Black, Granny Smith and Honeycrisp. By the middle of May it 
will be an import deal. 

Avocados
Fair Trade Equal Exchange Avocados are grown in volcanic 
soil in Michoacán, Mexico and have high oil content and 
outstanding flavor. 

California Avocados are projected to have a smaller 
crop this year. “Avocado trees have a tendency to adopt an 
alternate bearing cycle- an on crop/off-crop cycle. A large on-
crop inhibits fruit set and flowering, leading to a smaller crop 
next year.” - California Avocado Commission

This year there were also high winds and a lack of rain 
which pushed the harvest back. We will see our first land 
of California Avocados from Eco-Farm on Monday.

Berries
• Blackberries: Steady supply. 
• Blueberries: Forbidden Blueberries looking good 
through Easter.
• Strawberries: Sun Valley Farms and Arroyo Grande Berry 
Farm are coming into more Strawberries. Read about Maria 
Iniquez and how she fell into farming from her career as a 
cosmetologist on page three.
• Raspberries: Intermittent supply.

Citrus
Grapefruit has slowed down a bit. Lime prices continue to be 
high. Meyer Lemons are beautiful from multiple California 
growers and have excellent flavor and sweetness. Great 
for baking spring desserts or a refreshing lemonade. Good 
supply of Blood Oranges coming on from Fruit World. Ask 
your Earl’s Sales rep about bin opportunities. Cuties are solid 
and good volume is expected. Gold Nuggets are becoming 
more consistent. Rainbow Valley Orchards and Fruitworld 
carefully pick Gold Nuggets with gloves because the high 
oil content can leave oil staining. The aromatic scent is 
incredible! Cara Caras winding down by the end of April. 

Melons
Mini Seedless Watermelon now here from Mexico.

Tropicals
Covilli Oaxacan Gold Pineapples are super sweet. Thai 
Coconuts are back in good supply. Mexican Ataulfo and 
Tommy Atkins Mangos will have good supply for Easter. 
Formosa Papayas volume is looking good this week. Golden 
Sunrise Papayas are will be around for another few weeks.  

Abate Fetel Pears from Argentina have an elongated shape with a 
pretty russet and often with a pink cheek. They have a rich, sweet 
taste and a crisp yet melting texture. Abate Fetel Pears are best 
eaten when the fruit is just barely soft and are excellent for baking 
as well as eating out of hand. The Abate Fetel is a cultivar of the 
European Pear. It is originally from France and is named after the 
abbot Fetel who started working on it in 1865 when he was the 
priest of Chessy, Rhone. It is one of the most popular pears in Italy 
and is also cultivated in South America and South Africa. This Italian 
Pear Cake sounds divine for an Easter Brunch:
https://alberta.coop/recipes/italian-pear-cake/

abate fetel pears
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Artichokes: Waiting for Castroville to start up.

Fair Trade Green Beans from Covilli make a delicious 
Easter side dish.

Sweet Baby Broccoli is tightening up. 

Brussels Sprouts are delicious roasted or eaten raw in a 
spring salad. Purple Brussels are done.

Burdock Root from Wintergreen gapping. Coke a good option.

Carrots: A rainbow of carrots for spring! Red, yellow, purple, 
orange AND rainbow bunched. 

Cactus Leaf (Nopales) are wonderful grilled and served in tacos. 

Cauliflower: Prices are starting to come down. 

Cucumbers:  Euro Cucumbers look good while Persian 
Cucumbers in bulk remain tight.

Eggplant: Covilli is done. Good volume on Globe from Aztlan.

Fennel: Beautiful bulbs from Josie’s. 

Kohlrabi: Sharp green and purple from Sunrise in Buellton.

Lettuce: Don’t miss out on offering gorgeous Red and Green 
Salanova Lettuce to your customers! Salanova is not only 
beautiful but one easy cut along the stem allows all the leaves 
to easily fall away.

Leeks: When cooking with leeks generally it is the white shank 
that is used. Ralph’s from Mt.  Vernon, WA does an excellent job of 
growing beautiful leeks with a long white shank.

Bell Peppers: Green Bells are tightening up and prices are 
rising. Orange, Red and Yellow bells are plentiful. 

Onions:  Peri and Sons new crop California onions will start 
up in mid-April. Red and Yellow Cipollini Onions from Anderson 
are gorgeous!

English Peas: “Mr. Big.”  from Tutti Frutti!

Tomatoes: Romas continue to be tight. Clusters and 1 
Layer Tomatoes are in good supply. Covilli Fair Trade Mixed 
Heirlooms, Purple Rose Heirlooms, Ruby Blossoms and Purple 
Rose Tomatoes have wonderful color and flavor. Wholesum 
Kaleidos, Valentino, Darlings and Poppies have returned. 

Winter Squash: Delicata is back with limited availability.  
Honeynut is super sweet and the skin is edible. Acorn, 
Butternut, Kabocha and Spaghetti are plentiful. 

Asparagus: Coastal View Produce California 
Organic Asparagus is grown in Gonzales, 
beautifully nestled under the Salinas 

Mountain Range. The warmth of the valley blends with the 
cool of the ocean to create season long temperatures of 65 
to 70 degrees, which is ideal for growing asparagus. We can 
look forward to increased production and good availability for 
the Easter holiday.

WATCH THIS!
Take a walk in Earl’s coolers with 
Ethan Abendroth, Asparagus buyer,
as he gives us a market update. 
https://youtu.be/EcNm2n59lOk 

ASPARAGUS RECIPE IDEAS:
• Grill for 4 minutes. Drizzle with olive oil, salt,
   pepper, lemon.
• Steam for 6 minutes. Add salt & pepper.
   Serve with butter.
• Shave raw asparagus. Add salt, pepper, olive oil,
   lemon, & parmesan cheese.

enjoy through July 4th!

Locally grown in 
Salinas Valley

Download Asparagus POS: http://bit.ly/2VbJ2mD

Download: https://bit.ly/3u4SpTn

Maria Iniquez never imagined she would change her 
career from cosmetologist to farmer. Her brother Jose 
was always the farmer of the family with a dream of 
transitioning his strawberry farm to organic. Maria fell 
into farming when Jose unexpectedly passed away in 
2015. She wanted to bring her brother’s dream to fruition 
and to honor his memory and be close to him.
In 2016 Maria took over Arroyo Grande Farm with no 
experience farming and no one to teach her. She started 
with 25 acres and a few years ago the owners sold some 
of the land, leaving her with 10 acres. The farm is located 
in Arroyo Grande, about 20 minutes south of San Luis 
Obispo. Situated on a mesa overlooking the ocean, the 
sand dunes are visible in the distance. The ocean provides 
a lot of the cool early morning breezes and the daytime 
temperature remains a constant 65-70 degrees year 
round. Never too hot or too cold, this unique microclimate 
“helps contribute to the flavor and growth of the plants,” 
says Maria. A quick drive 20 minutes away and the 
weather becomes much cooler or warmer.

“The first year taking on the farm there was a lot of trial and 
error growing strawberries. I put in hoop houses when I took 
over the land to help protect the strawberries from birds as 
well as prevent the berries from becoming too cold in the 
evening,” says Maria.  

Maria started with Strawberries and now grows 
Raspberries, Snap Peas, Green Beans and Zucchini–Fava 
Beans are the newest addition to the farm this year. She 
rotates the crops throughout the year so there is always 
something growing. Strawberries are rotated with Green 
Beans and Raspberries are rotated with Zucchini. Having 
a diverse crop rotation improves soil health, increases 
nutrients for the crops and helps to reduces erosion. 
The best way to keep away the pests is to “keep the 
plants clean of weeds. We have hoops and a tractor doesn’t 
fit between the plants. We use pickers that pull the weeds 
by hand between the plants and on the road. It is very 
expensive to do by hand,” says Maria.

Arroyo Grande Strawberries and Raspberries are available 
on the shoulders of the season. Maria learned early on 
it is hard to compete on price with larger berry growers 
during the summer months. 

Maria Iniquez, Arroyo Grande Berry Farm

Locally Grown On The Central Coast

ARROYO GRANDE 
BERRY FARM

AG Strawberries can be enjoyed as early as December 
through April/May and Raspberries come on in late
April/early May and then again in August. 

When asked what she wants her customers to know, 
Maria says, “I call Arroyo Grande ‘My brother’s ranch.’  My 
brother was a people person and he would be so happy. The 
strawberries were his dream. He would invite me to stay and 
watch the beautiful sunsets and sunrises from the ranch.”

Arroyo Grande is now harvesting Sweet 
Strawberries and we can look forward to
Fava Beans in a few weeks and Snap Peas
in late April/early May. 

For week ending 4/2: Due to warmer 
temperatures, Little Gems, Butter, Butter 
Plus and Baby Bok Choy are not consistently 

meeting our premium specification. We expect this to be 
temporary as we begin to move out of the desert region. 


