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new!
• California Cherries: Corals from
   Dwelley and Royal Lynn from Fruit
   World (small volumes)
• California Amber Crest Yellow Peach
   grown in Coachella
• California Kylese Apricot arriving
   Monday
• Shasta Gold Mandarins
• Durandeau Pear
• Japanese Ume: place your preorders
   now!
• Purple Snap Peas from Sunrise
   Monday

coming soon
• California Peaches and Nectarines
   week of May 10th.
• California Fingerlings 

gapping
• Aloe Vera
• Gold C Potatoes
• Shallots
• Savoy Cabbage

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

finished
• Purple Brussel Sprouts (Covilli) 

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

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

Covilli is winding down 
fast. Green Beans and 
Zucchini are limited and 
sporadic. We will see 
a little more Eggplant. 
Kabocha and Brussels 
Sprouts are ending 
early this year. Anaheim, 
Poblanos, Cherry Bombs 
and Jalapenos have a few 

weeks left. Cinco de Mayo 
is next week! Don’t miss Earl’s special on Jalapenos. Cilantro, 
Habanero and Yellow Squash are done.

Thank you for making this another successful season!  
Every purchase matters and contributes to the Fair Trade 
Premium. Covilli became Fair Trade Certified in December 
2015. They are the first and only 100% Organic and 100% 
Fair Trade company in North America. Below are some 
video links that helps tell the whole story about why 
Covilli became Fair Trade Certified. In 2016 Earl’s Organic 
visited Covilli and interviewed some of the farm workers 
to hear what Fair Trade means to them. 

Since December 2015 
Covilli has sold 29 
million pounds of 
Fair Trade product, 
and earned a total of $1.2 million in Fair Trade premium. 
With those funds Covilli’s workers have completed four 
community projects and have another three in the works. 

You can find more information here:
https://bit.ly/3eKQOfh

Covilli Fair Trade Introduction 
https://bit.ly/3aSwiIK

Earl’s Organic Interviews: What Fair Trade means to Covilli 
Farm Workers March 2016
Part 1: https://www.youtube.com/watch?v=rcggVLITypQ
Part 2: https://www.youtube.com/watch?v=3nFMM7aewqI
Part 3: https://www.youtube.com/watch?v=Y1Z2D7R6aGw

another successful covilli season!

Iris and Alex Madrigal
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Apples
More Ambrosia coming in Friday. Crimson Delight a few 
more pallets. Envy is limited, will see July import Envy. 
SugarBee premiums are sizing small in a 113ct. Club Apples 
are looking thinner. Fuji US #1 100ct coming in Wednesday. 
Honeycrisp 100ct and 80ct premiums coming in Thursday. 
Pink Lady coming to the end of packouts by beginning of 
June. Mid to late June/July to see the Cripps Pink. 
Granny Smith running out, imports in 3-4 weeks.  

Avocados
We are now fully into California season fruit.

Berries
• Blackberries: Steady supply. 
• Blueberries: Homegrown Blueberries are here! Pints
   coming in May. Forbidden is winding down pretty quick
   over the next few weeks.  
• Strawberries: Tomatero and Sun Valley looking good for
   Mother’s Day! 
• Raspberries: Steady supply. 

Citrus
Valencias: Mexico is wrapping up on the amount they are 
picking and California is 1-2 weeks away. Cuties wrapping 
up in the next two weeks with gapping next week. Shasta 
Gold Mandarins: waiting for RVO to start up. Lemons: 
more Hyde coming in. Grapefruits: Hyde will be our main 
supplier. Navels going for a few more weeks.

Melons
Mini Watermelons still tight. Divine Cantaloupes and True 
Fresh looking good for the weekend!

Pears
Anjou from Cascade is strong. Import Anjous look nice! 
More Golden Bosc arriving this week. Last of the Domestic 
Bosc. It has been a great season! Almost the end of the 
season for beautiful Abate Fetel! Bartlett Pears on retail ad. 

Stone Fruit
Apricots coming soon, followed by Peaches and  Nectarines 
mid-May. Have you tried Amber Crest Peaches?

Tropicals
Dole is back in the mix and we have good numbers on 
Pineapples. 

Market Update: California, Mexico, and the PNW are bringing in a plethora of wonderful spring options. Early California Stone Fruit, 
Straws and Blues all begin this week with small arrivals. California Citrus sweetly shines with Shasta Golds, Golden Nuggets, and 

Tangos. From Mexico: Cantaloupe, Honeydew and Watermelons are arriving with good flavor and Crespo continues to ramp up with 
Tommys and Ataulfos. The PNW brings on Rhubarb! Keep an eye on the changing geography with regard to Pears and Apples. We will 

be moving into imports like the Autumn Bartlett from Argentina. Prices will be reflective as the fruit comes from further away.   

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.
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Asparagus: Production has been light. Stretches of cool 
weather, a little rain over the weekend. Drought may be 
affecting production. Historially don’t start irrigating until mid 
to late May and they are irrigating in April.

Artichokes: Ocean Mist is loosening up. 

Bunched Beets: Very nice from Sun Valley Farms and on 
ad. Starting to taper off on Bunched Beets and moving into 
Bagged Beets.

Broccoli Crowns: Look good from Lakeside. 

Cabbages: Lakeside out of Savoy.

Carrots: Sun Valley Farms Nantes a way off. Purple Carrots 
good velocity!

Celery: Market is very tight. Celery out of Mexico is very nice. 
Still transferring up from the desert. 

Corn: Devine has moved into Baja.

Cucumbers: Slicer prices have come down with good 
volume. Persians Bags are tight, plenty of Bulk. Euro 
Cucumbers look good.

Eggplant: Grafitti coming soon!

Fennel continues to be plentiful.

Garlic: New crop California will start up in a few months. 
Argentine Garlic is looking really good with large clean bulbs.
New crop arriving by the beginning of June. 

Ginger: Getting to the end with product from Heath and 
LeJeune which will get us to the new crop.

Tumeric from Secret Beach through Middle of August

Greens: Chards may be coming up a little short. Various pest 
pressures. Three labels of Dandelion!

Herbs: Sunrise Dill for the next three weeks.

Lettuce: Red Speckled Romaine looking good!

Onions: Fresh crop Heger and Hope for a few more weeks.
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: Mexican Peppers have dried up. Bringing in 
Canadian Bell Peppers; Red Pepper is tight and no choice 
available. 

Hot Peppers are winding down. Fair Trade Jalapenos for 
Cinco de Mayo on Earl’s Weekly Specials!

Potatoes: Wrapping up Storage Potatoes. Transitioning 
from OR and WA to California. California Russets in June; 
Fingerlings from Colorado soon.

Spinach: Ocean Mist is very nice. 

Snap Peas: Sun Valley Snap Peas coming in!

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!  

Sweet Potatoes are fickle and not holding for a long 
time. End of the storage crop.

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

Tomatoes: Covilli winding down on Purple Rain, Sunset 
Bites and Ruby Blossom. Wilgenburg coming into Mixed 
Heirlooms. Rainbow Cherries landing this week! Romas are 
very tight.

Winter Squash: Delicata #1 and #2 coming back in.

green 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. 

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. 
roasted whole, or used like pearl onions. 

Market Update: May brings the end of Covilli Warm Veg as most local areas are on the verge of harvest. There will be some tightening 
and small gaps but overall we expect a smooth transition with the likes of Beans and Summer Squash.  Most row crops like Broccoli 
and Cauliflower are stable but prices are strong. CVP Asparagus will be solid until the end of June. Remember, Storage Onions and 
Potatoes are yielding to new crop this month. Keep supplies tight until the transition has passed. Lettuce and Greens are all strong 

but we are seeing some aphid pressure from time to time. Something to keep an eye on and educate your staff and customers about. 
Peppers, Cukes, Corn, and Tomatoes are all transitioning out of Mexico. Be aware of the shifts. We plan to have good summer showings 
from Dwelley, Sun Valley, Tomatero, Sun Rise, Tutti, and Wilgenburg… rounding out with Lakeside,  Josie’s and Cal-O. There will also be 

some special appearances from Terra Firma, River Dog, Comanche Creek, and Coke Farms to name a few. 
A great way to start the Summer!  


