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new!
• Rhubarb is here!
• Plantains arriving Monday
• Arroyo Grande Fava Beans
   and Snap Peas
• Riverdog Green Garlic
• Import D’Anjou Pears
• Sunrise Red Speckled Romaine Lettuce
• Snap Peas Readycycle pack 8x12oz
• Rainbow Peppers 10/3ct bags
• Autumn Crisp Peruvian Grapes

coming soon
• Colored Cauliflower in a few weeks
• Ume week of April 25th
• Gala Import Apples in April
• Shasta Gold Mandarins by mid April
• Tahoe Mandarins end of April
• California Valencia Oranges
   by mid May
• California Grapes out of Coachella
   end of May

• Dried Anaheim & New Mexico Chiles 1#
• Tomatillos

winding down
• Purple Baby Broccoli
• Granny Smith Cello 
• Covilli Kabocha and Brussels Sprouts
   ending early this year
• Covilli Anaheim, Poblanos, Cherry
   Bombs and Jalapenos have a few
   weeks left.

finished
• Blood Oranges
• Delicata until early summer
• Covilli Cilantro, Eggplant, Habanero
   and Yellow Squash

BACK IN STOCK
• Mexican Corn
• Bunched Spinach from Calo 
 

TIght inventory
• Red Onions
• Green Beans
• Juicing Celery
• Euro and Persian Cucumbers
• Ginger
• A&A Rainbow Cherry Tomatoes for the
   next two weeks
• Shallots

gapping
• Terra Firma Spring Onions
• Galangal
• Fingerlings until new crop starts up 
• Gai Lan until early May

Rhubarb: A Sign Of Spring
The arrival of shiny crimson Red Rhubarb is yet another sign that spring has arrived. 
It is a hearty vegetable that thrives in cooler climates and originally came by way of 
China, Russia and Mongolia where it was first used as a medicinal herb to treat a variety 
of illnesses. Rhubarb made its debut in the United States in the late 18th century when 
Luther Burbank, a world-renowned horticulturist, developed a deep red variety that 
thrived in much of California’s climate. Rhubarb grows best in the northern regions of 
the United States. It can be found grown on a commercial level in Oregon, Washington 
and Michigan. Rhubarb from the Pacific Northwest is all field grown and the season 
runs from late March until the end of June.  The Michigan season begins in April with 
hothouse grown rhubarb and later moves to field grown.

Rhubarb is very weather dependent and needs a summer 
temperature of 75° or below for maximum production. 
Once the temperatures reach 90° or above the plant will 
start to wilt. Rhubarb is a perennial herb grown from a 
crown, similar to asparagus, and will continue to produce 
up to 15 years.

Warning! Only eat the leaf stalks or petioles. This is one 
vegetable where you do not want to use the whole plant. 
The leaves can be considered poisonous due to their high 
levels of oxalic acid.

How to buy: Look for bright red stalks which have a sweet 
rich flavor. The size of the stalk is not an indicator of 
tenderness!

Fun Fact: Rhubarb is 95% water and high in potassium 
and vitamin c.

Storage and Cooking: Wrap loosely in plastic and store in 
the coldest part of your refrigerator. Do not keep for more 
than a few days or it will start to dry out. Place the stalks 
in cold water for about an hour to refresh before cooking.
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Apples
Ambrosia, Crimson Delight and Envy are the trident of Club 
Apples until imports start in June. Domestic Granny Smith is 
winding down and with imports start up in the next week 
or so we may see a gap with delays at the port. Pink Lady 
and Arkansas Black from Cuyama are winding down.

Avocados
Equal Exchange Mexican Avocados are done. Thank you 
for a wonderful season! We are now fully into California 
season fruit and prices are expensive. 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. 

Bananas
Plantains arriving Monday this week! Plantain Bananas 
have more starch than the common dessert banana and 
are not eaten raw. Because plantains have the most starch 
before they ripen, they are usually cooked green, either 
boiled or fried, in savory dishes. 

Fried Ripe Plantains are easy to cook and make a 
wonderful side dish or dessert!
https://www.thespruceeats.com/fried-ripe-plantains-recipe-2138201

Berries
• Blackberries are in excellent volume. Speak with your
   Earl’s sales rep about promotional opportunities.
• Blueberries: Forbidden has excellent volume on 6oz
   and pints. The beginning of May we will start to see
   Homegrown Blueberries out of the Central Valley.
• Strawberries: Warmer weather has increased production
   on California Strawberries. Learn how Maria from Arroyo
   Grande Berry Farm went from cosmetologist to
   strawberry grower at right.
• Raspberries: We are finally seeing good volume on
   Raspberries out of Mexico.

Citrus
Blood Oranges are finished for the season. Cuties will 
continue through May. Star Ruby Grapefruits rocking and 
rolling. Good supply on Lemons from Hyde in a variety of 
sizes. Cara Caras and Navels going strong until mid-May 
followed by California Valenicas. Gold Nugget, Murcott and 
Tango Mandarins are high in sugars with fantastic flavor.

Melons
Mini Seedless Watermelons are back this week in a variety of 
sizes with seasonally appropriate flavor.

Pears
Domestic D’Anjou,and Golden Russet Bosc coming out of the 
Pacific Northwest are winding down. Plenty of Import Green 
Bartletts. Import Red Bartlett Pears are a bit more limited 
and have a beautiful red blush. Abate Fetel Pears are in 
excellent supply. Grown in Argentina, they 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.

Tropicals
Ataulfos are shifting between growing 
regions and sizing small. Tommy Atkins are 
plentiful. Watch Crespo Mangos YouTube 
Video: Mango Anatomy 101. Mango 
Anatomy lessons teach the basics so that 
cutting and eating a mango can be a 
blissful experience! https://bit.ly/3ghjMG1

arroyo grande berry 
farm visit
Watch the YouTube interview:
https://youtu.be/-fpbU62drPY
Maria (Trini to her friends) Iniquez, of Arroyo 
Grande Berry Farm, 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, 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. Arroyo Grande is now harvesting 
Sweet Strawberries, Fava Beans and Snap Peas!

Read Maria’s full story on our website: https://bit.ly/arroyograndeberryfarm
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Asparagus: Warmer weather is bringing on California
Coastal View Produce Asparagus in good volume this week. 
Small and Jumbos are a great opportunity. Don’t miss Earl’s 
Weekly Special.

Artichokes: Now coming out of Castroville. The first thistles 
produce the largest artichokes. Soon we will see some smaller 
sizes.

Green Beans from Covilli will finish out the season the last 
week of April or first week of May. Calo Green Beans will be 
ready by early May.

Broccoli, Sweet Baby Broccoli and Broccoli Crowns 
prices have come down as production increases. 

Brussels Sprouts: Covilli Net Bags will be back this week in 
good supply along with 10#.

Carrots: Purple Carrots from Sun Valley add a burst of color 
to your carrot display.

Cucumbers: Persian supply is starting to open up. Slicer
and Euro Cucumbers looking good. Prices are still on the 
higher side.

Eggplant: Good supply of Neon and Graffitti.

Onions: Red Onions will remain tight this week. Mexico 
is gapping and nearing the end of the crop, California is 
still about a week away and Colombia Basin finished end 
of last week. Yellows and Sweets are in good supply from 
Mexico.

Potatoes: Russets continue to size up smaller. We will 
see New Crop Russets out of Washington in a few weeks. 

English Peas: Tutti Frutti will have sweet Mr. Big variety 
English Peas through April. 

Tomatillos: Mexico is experiencing high heat waves 
that are causing the harvesting to be almost impossible. 
It will be another 1 or 2 months before they will know if 
they can harvest good quality tomatillos.  

Tomatoes: Mixed Heirlooms and Purple Rose Tomatoes 
have outstanding flavor. Rainbow Cherry Tomatoes will be 
back in a small way. Purple Rain, Sunset Bites and Ruby 
Blossom will be tight.  

green garlic 
Green Garlic is also known as young garlic or 
spring garlic. Green Garlic is harvested young 
before the bulbs develop or dry out.  It is 
harvested at the beginning of spring so its 
immature bulb and edible, soft green stalks 
can be used for their slight onion and garlic 
flavor. Green Garlic can look similar to Spring 
Onions but if you take a quick sniff it will have 
a wonderful smell of garlic. The leaves are flat 
unlike spring onions which have tubular leaves.

How to store: Wrap in a damp paper towel and place in a plastic bag 
in the refrigerator or in a glass with a little water.

Cooking: Use Green Garlic in any recipe you would use Garlic or Green 
Onions. It has a milder, fresher and sweeter taste than regular garlic. 
The green garlic bulb and stalks can be eaten cooked or uncooked, 
making them a flavorful addition to any recipe. The white part of 
the Green Garlic stalk can be chopped small for raw use, and in even 
larger pieces when cooked. The green portion of the stalks are tender 
in the beginning of their life, but tend to toughen later in the season. 
When cutting the green stalk, observe its toughness. If a cutting knife 
cuts it with no problem, the greens can be slightly cooked to bring 
out their best flavor. If the greens’ toughness and stringy-ness make 
cutting more difficult, be sure to cook them a bit longer until soft and 
easy to chew.

Try this delicious gluten free Green Garlic recipe for 
brunch this weekend. 
Potato and Green Garlic Crustless Quiche with Goat Cheese, 
Gruyère, and Chives
https://bojongourmet.com/potato-and-green-garlic-crustless/

Sunrise Organic Farm in 
Solvang
Meet Andrew, grower at Sunrise Organic Farm in 
Solvang, California: https://youtu.be/ar0r2LSqMEQ

Earl’s visits Sunrise Organic Farm in Solvang, 45 minutes 
north of Santa Barbara and nestled in the heart of the Santa 
Rita Hills. In 2015, head farmers, Jesus, Andrew, and Chuy 
decided to take their combined 52 years of organic growing 
experience and launch Sunrise Organic Farm. Starting with 
a small 12-acre parcel in Carpinteria, Sunrise has expanded 
to seven different locations, consisting of more than 200 
acres across beautiful Santa Barbara County. Throughout 
the year they grow over 200 varieties of seasonal crop row 
vegetables. Now harvesting Nantes Carrots, Green and Red 
Chard, Cilantro, Green Kohlrabi, Red and Green Little Gem, 
Salanova Lettuce, Red and Green Leaf Lettuce and Red 
Speckled Romaine Lettuce.


