
NOTES
BUYER’S

Buyer’s Notes april 25, 2021

OfSAN FRANCISCO

www.earlsorganic.com  Office 415.824.7419  Fax 415.824.7819

new!
• California Amber Crest Yellow
   Peach grown in Coachella
• Cantaloupes
• Honeydew
• Plantains
• Sunrise Red Butter Lettuce
• Sunrise Bunched Turnips
• Sunrise Red Spring Onion and
   Red Torpedo Spring Onion
• Fresh Crop Red and Yellow Onions
   from Heger

coming soon
• California Fingerlings 
• Durandeau Pear end of the week
• Shasta Gold Mandarins
• Japanese Ume: place your preorders
   now!

winding down
• Sugar Bee and Jazz Club Apples
• Granny Smith until imports start
   in June
• Forbidden Cypress Ranch Blueberries
• Murcott Mandarins
• Cuyama Pink Lady

finished
• Arkansas Black Apples
• Cara Caras
• Cipollini Onions
• Golden Papayas

BACK IN STOCK
• Sunrise Carrots: Nantes, Purple
   and Yellow Bunched
• Sunrise Dill
• Delicata 
• Formosa Papayas at the end of
   the week
 

TIght inventory
• Honey Gold Potatoes and Purple
   Passion Potatoes until new crop starts
   up in May
• Bagged and Bulk Persian Cucumbers

gapping
• Shallots

plantain bananas
Plantain Bananas are known as cooking bananas. They have more starch than the common 
dessert banana and are usually cooked before eaten. Because plantains have the most 
starch before they ripen, they are usually cooked green, either boiled or fried, in savory 
dishes. Plantains belong to Musaceae, the banana family of plants, and it’s closely related 
to the common banana. Believed to be native to Southeast Asia, plantains are grown in 
tropical regions around the world and in a variety of cuisines. Unripe plantains are green to 
yellow, difficult to peel, and the fruit is hard with a starchy flavor—this is the perfect stage 
for boiling and frying them.  As a plantain ripens, its starches are converted to natural sugars 
resulting in a sweeter taste. Frying a fully ripe plantain quickly in oil brings all the sugar 
to the surface where it is caramelized. This creates a delicious chip that is both crisp and 
sweet!  A ripe plantain’s skin should be almost black or have a dull yellow color with patches 
of black. In addition to being sweeter, ripe fruit peels easily and cooks in no time.

How to Cook With Plantains
Most often, the first step to cooking plantains is to peel the fruit, which can be tricky. Ripe 
plantains peel as easily as a banana. However, in order to peel green plantains, you will 
need to slice off both ends and then cut a slit in the peel from tip to tip. Remove the peel 
under cold running water to avoid staining your hands and then peel sideways in one piece. Afterward, place the peeled 
fruit in salted water to keep it from discoloring before cooking. Think of cooking plantains as you would potatoes. 
Peeled plantains may be baked, boiled, fried, grilled, or steamed. When fully ripened, you can also bake plantains in their 
skins at 375 F for 45 to 50 minutes. Serve them seasoned with salt, pepper, and a pat of butter.

Fried Ripe Plantains are easy to cook and make a wonderful side dish or dessert! https://bit.ly/32HCnmC

10 Delicious Plantain Recipes From Sweet to Savory - One Green Planet
The High-Protein Sweet Plantains and Stewed Black Bean Bowl looks especially delicious! https://bit.ly/3exhEaL
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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. 

Avocados
We are now fully into California season fruit and prices
are expensive. California Avocados are projected to have
a smaller crop this year.  

Bananas
See page one.

Berries
• Blackberries and Raspberries from Mexico are in
   excellent volume. 
• Blueberries: Forbidden Cypress Ranch out of Santa
   Maria is starting to wind down. 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. 

Citrus
Cara Caras are coming to an early finish. Hyde Grove 
Grapefruit has excellent flavor in a variety of sizes. 
Lemons are sizing up small. Cuties, Navels and Tangos will 
continue through May. California Valencias will start up 
the middle of May. Gold Nugget Mandarins are coming on 
in a bigger wave. Shasta Gold arriving by end of the week.

Melons
Mini Seedless Watermelon Bins from Mexico are
now available! Speak with your Earl’s Sales rep about
pre-orders. Mexican Cantaloupes are back to kick start
the week along with Honeydew. 

Pears
Domestic D’Anjou, and Golden Russet Bosc coming out of 
the Pacific Northwest are winding down. Import Green 
Bartletts and Red Bartlett Pears have excellent flavor. 
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.

Arriving the end of the week! The Durondeau Pear has a 
golden exterior with streaks of red blush and is covered 
all over in a soft russet. They are a bit tart with a crisp bite 
and a floral flavor.

Pears, continued
Earl thought it was similar to the Winter Nellis Pear or Honey 
Pear known for its sweet flavor that goes great with cheese 
platters or in salads. The Durondeau is not a long term 
storage pear but it is amazing for fresh eating and cooking.  
The light granular texture is similar to the Bosc Pear which is 
often used in desserts. The Durondeau might ripen similar to 
the Bosc which gives less than other pears when you apply 
gentle pressure at the neck. As a reminder pears ripen from 
the inside out.

The Durondeau pear was originally cultivated in the garden 
of M. Durondeau, in the village of Tongre-Notre-Dame, 
Belgium in 1811. They are also sometimes called Tongre or 
De Tongre pears, after the city. It was grown in the United 
States as early as 1858, but seems to have since largely 
disappeared from cultivation in the western hemisphere.
We are excited to be able to offer the Durondeau Pear!

Stone Fruit
Historically we see the first peach of the season, the Amber 
Crest, out of Mexico. Frosts and drought prevented that deal 
from happening this year and the Amber Crest is now coming 
out of Coachella. The flavor is really solid for early season 
and the fruit is super juicy.

Tropicals
Formosa Papayas return at the end of the week and supply 
looks steady thereafter. Thai Coconuts are tightening up. 
Crespo Ataulfo Mangos are sizing up small. Tommy Atkins 
Mangos are back in good supply in 8ct/9ct. 

Don’t miss Earl’s Live Instagram on Cinco de Mayo at 1pm. We 
will be teaching you how to create a flower out of a Tommy 
Atkins Mango!

Durondeau Pears
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Asparagus: Warm weather is bringing on strong production.

Artichokes: Ocean Mist returns this week along with 
Creekside. We are starting to see some smaller sizes.

Green Beans: Covilli is winding down. We will see some 
Green Beans from Calo this week. 

Brussels Sprouts: Purple Brussels Sprouts are done.

Cabbage: Napa Cabbage is incoming sporadically.

Celery: Supply is tight. Look for good quality out of Mexico.

Corn: Devine is winding down out of Sinaola, Mexico and
then we will see a gap for a week until Baja starts. Calo Corn
is expected to start around the first week of May.

Cucumbers:  Availability is increasing and we are seeing 
prices coming down. Euro Cucumbers have good volume. 

Eggplant: Globe Eggplant plenty of 30ct. 24ct may be a
little tight.

Garlic: Harris Fresh winding down and then we will see
some Argentinian product. New crop arriving by the beginning 
of June.

Leeks have beautiful white shanks! Terra Firma out of Winters 
will continue. Ralphs in Mt. Vernon, WA is winding down. 

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

Green Onions:  Wind damage has tightened up Calo 
Green Onions.  We will have Josie’s Bunched Green Onions 
to cover the gap.

Onions: New! Fresh Crop Yellow and Red Onions from 
Heger. Remember, these do not have the nice cure of a 
storage onion. Peri and Sons will be starting in a week
and a half.

Bell Peppers: Divine finishing up Fair Trade Colored Bells.   
Pricing is up and availability is tight on all colors. California 
Green Bell Peppers are here! Covill has excellent volume on 
all Hot Peppers except Habaneros.

Sweet English Peas and Sugar Snap Peas from Tutti 
Frutti arriving twice a week. 

Summer Squash: Zucchini prices are rising and supply 
is tight. Local product coming soon! Yellow Straighneck 
Squash is very nice.

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. Covilli winding down on Purple Rain, 
Sunset Bites and Ruby Blossom. Wilgenburg limited for the 
next two weeks on Slicers and Mixed Heirlooms.

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. Add green garlic to a 
stir fry, soups, pesto, egg dishes, salad dressings and more!  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.

beautiful 
spring onions
Spring Onions are sweeter 
and mellower than regular 
onions, but the greens are 
more intense in flavor than 
green onions. Spring onions 
lack a fully developed bulb. 
These onions come from the varietals that produce bulbs 
and are basically a more mature version. They are planted 
as seedlings in the late fall and then harvested the next 
spring, thus the word “spring” in the name. The flavors and 
textures of scallions and spring onions are similar, but keep 
in mind that they have a different intensity of flavors.  We 
don’t recommend using them raw as they have a strong 
flavor. They are great stir-fried, grilled, roasted whole, or 
used like pearl onions.  

Red Spring Onions from Terra Firma Farm in Winters, 
California. Available in 10# bulk and 12ct bunches.  

Torpedo Red Spring Onions from Sunrise Organic Farms
in Solvang, California. Available in 24ct bunches.

Yellow Spring Onions from Sunrise Organic Farms.
Available in 18ct bunches.


