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Will the Bay Area run out of food?
Nope. The supply chain is healthy

A message from our purchasing
director

Excerpt from San Francisco Chronicle, 3/18/20

Dear Friends, Our multiple teams here at Earl’s want to get
information out to you, our customers, regarding the next
few weeks. Presently Earl’s Organic Produce is operating
more or less as normal. We are continuing to do what we do
best–sourcing the highest quality organic produce from this
nation’s best growers and providing the excellent customer
service we are known for. The supply chain, though presently
strong, will continue to see disruptions. In a normal year, late
storms during times of growing region changes (moving out
of California deserts and up the state) would disrupt supply
and raise prices. Response to the coronavirus has produced
an unprecedented demand for fruits and vegetables that in
combination with this current weather event has resulted in
what we are all seeing right now–rising prices and sporadic
supply. California feeds the nation so this demand is huge.
Some of our vendors are limiting the quantities we can buy
on any given day.

Earl Herrick stresses the Earl’s Organic Team is working harder
than ever to ensure that our customers can buy as much food
as they need. “We’re trying to maintain enough inventory so that
everybody gets served,” he said. “We understand that we provide
a service that’s essential to the community, and we take that
seriously.”
If there is a holdup in the supply chain, it’s due to increased
demand, not decreased supply. Buyers from grocery stores
showed up in droves to the San Francisco Wholesale Produce
Market in the early hours of Monday morning, looking to refill
their shelves. For Earl Herrick, owner of Earl’s Organics, one of
the distributors located inside the market, it represented his
biggest single sales day in 32 years of business, 50% larger
than a typical day’s sales.
continued on page 3
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new!

back in stock, cont.

tight inventory, cont.

• Abate Fetel Pears: Originally of France,
this pear was obtained by the abbot
Fetel–hence the name–who started
working on it in 1865, when he was the
priest of Chessy, Rhône, and used several
local cultivars as a starting point.

• Tutti Frutti English and Snap Peas
return this week
• Watermelon Radish
• Rainbow Cherry Tomatoes

tight inventory

• Organic Girl is dealing with rainy, wet
weather and mildew quality issues.
We are re-ordering everyday and will
be prorating depending on the
amount of raw product they receive
that they can pack.

coming soon

• All Cucumber- Slicers, Persians
and Euro
• Sweet Baby Broccoli
• Carrots: now is a great time to try
the new Rainbow Chips!
• Cauliflower
• Lettuce
• Bulk Mushrooms
• All Bell Peppers: all colors in choice
and 11#
• Tasteful Selection 1.5# Bagged Potatoes
• Cluster and Roma Tomatoes
• Butternut and Spaghetti Squash

• Casablanca Galas will be here by
mid April.
• Import Bosc expected first week
of April.

back in stock
• Surprise! Organic Girl Mache and
Mache Blend is back again for
another week or two.
• California Garlic and Argentinian
Garlic

gapping
• Melon until April
• Kabocha
• Secret Beach Tumeric due to heavy
rain on the island of Kauai

finished
• Coke Farm Celery Root. (Lakeside
Celery Root back in stock.)
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– FRUIT –
Apples

Berries

The increased demand for Apples is depleting Controlled
Atmosphere inventories at double the normal rate,
pushing prices up for most varieties. While we don’t expect
disruption in supplies in the short term, we may run out
of certain varieties a few weeks sooner than anticipated.
Good news is, our Chilean Apple growers already have
shipments of New Crop Galas on the way to us. Envy will
be here Monday with Jazz returning late in the week.

Blackberries and Raspberries from Berry People out of Mexico
are available but supply is tight. Strawberries are very tight.
There is no Baja fruit available due to consistent rains.
Watsonville and Santa Maria are getting the brunt of rain this
week (over 4 inches in Watsonville). Forbidden has stopped
packing the Bulk Blueberries. Readycycle basket and plastic
clams will be available.

Avocados
California fruit has been tight already due to consistent
rains in Southern California. Many growers were scheduled
to pick this past week. We will bring in Mexican fruit
when/if it is available. Expect prices to continue to climb.
Unless we are able to land significant quantities we will
not be able to pre-condition fruit.
Avocados are a good source of five essential
nutrients: fiber, folate, vitamin K, pantothenic
acid (B5) and copper. From breakfast bowls to
shareable vegetarian side dishes to enticing entrees, add
California Avocados to any meal to elevate your plate.
Find delicious recipes on the California Avocado website
https://bit.ly/caavorecipes

Bananas
Pressing pause on Banana
Month: A message from
Equal Exchange—This isn’t
quite the March we were
expecting. First, we want
to thank you for the work
you are doing on the front
lines of the COVID-19
crisis. While many people
are working from home,
you are providing the
essentials–and invaluable
reassurance–to your
See larger: http://bit.ly/3adPfTe
communities in order to
keep everyone healthy and
safe. Since Banana Month is primarily meant for you, we’ve
decided to postpone our engagement until calmer seas
return to the grocery aisles. We have plenty of things to
share, but we don’t mind waiting until the time is right. Until
then, we’ve still got a great (virtual!! remote!!!) opportunity
to engage with the faithful yellow fruit while we weather
the storm together: Are you submitting to BANANA ZINE?
Social distancing = more time for experimental banana art?
Equal Exchange has always been about creating human
connections across the supply chain. This community is
keeping us all going, and we’re thankful for that!

Citrus
Cara Cara continue for another few weeks. Navels will have
a steady supply until May, inventory is large to big sizes.
Valencias have steady supplies from Mexico with great prices!
All Lemons are very limited due to rain and high demand.
Lime market is moving up fast. Specialty Citrus: Kumquats and
Seeded Mandarins remain in good supplies for the rest of March.
Mandarins: Gold Nuggets in steady supplies. Tango/Murcott
experienced a short term shortage due to rain but we are back
to normal supplies.

Grapefruit: Abundant and a good deal!
• Did you know? Grapefruit contain a hefty dose of vitamins A
and C and may help pump up your immune system.
• Grapefruit pith is good for you. When you peel away the outer
layer of a grapefruit, you may be tempted to pick off the white
flesh that is between you and the juicy fruit, and throw it away.
Don’t do it. The pith is very rich in antioxidants and nutrients
as well as soluble fiber which helps you feel fuller.
• Grapefruit can be stored in your fridge for as long as three
weeks but they release their best flavor when kept at room
temperature. If you plan to eat them within a week, leave
them on a counter or table.
• Read more about Grapefruit heath benefits
https://www.health.com/food/grapefruit-facts

Kiwi
California fruit is sizing up small.

Mangos
We have a sizable supply of both Ataulfos and Tommy Atkins.

Pears
Steady supplies of Import Bartletts for the rest of March and
we expect the first Import D’Anjou this week.

Tropicals
Pineapples from Costa Rica and Mexico are back.
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Earl’s Organic is now the
exclusive marketing agent for
Sun Valley Farms!

Covilli in northern Mexico has had more rain this year than
anyone can recall. Cloud cover and cooler temps slow down
ripening and growth in the houses. Brussels Sprouts production
still strong. They are picking Purple Brussels sporadically. Green
Beans, Heirloom Tomatoes and Zucchini supply should be looking
up next week. Green 25# and Red, Orange, Yellow, Orange 11#
Bell Peppers are limited and pricing is going up along with
choice. Mini Mix Peppers are in good supply. Prices are up on all
commodities. Delicious Local California Asparagus from Coastal
View Produce out of Gonzales remains steady. Jumbo sizes are
perfect for roasting or grilling. Plenty to go around! Lots of
gorgeous Greens from Sun Valley Farms in the Pajaro Valley.

Rogelio and Stephen Ponce update us on the gorgeous
veggies and fruit they are growing for our customers in
the Pajaro Valley. Watch the video on YouTube here:
http://bit.ly/sunvalleyfarmsearlsexclusive

a message about our response
to the coronavirus
(left to right) Rogelio Ponce, Robert Lichtenberg Earl’s Organic Director
of Purchasing, Stephen Ponce
a message about our response to the coronavirus
To Our Valued Customers:
If you are like us at Earl’s Organic, your email inbox is flooded with communication from
companies talking about their response to the coronavirus (COVID-19). Before we share
our plan, we want you all to know that nothing comes before the safety of our customers,
our team, our loved ones, our community and our product. While all of us currently find
ourselves having to process our way through uncertainty, our focus remains on keeping
everyone we touch safe.
Our leadership team is meeting daily to stay informed and ensure we are following
guidelines set forth by the WHO and CDC, along with Federal, State and local governments.
As of 3/14/20, here are a few of the important steps we are taking to ensure the health and
safety of our team and our customers:
• All employees who are sick are asked to stay home. We have encouraged our team to
communicate with us if they or someone around them is sick.
• We are being vigilant with personal sanitation (20 second minimum hand washing, hand
sanitizers, gloves, and more). We have increased our supply of essential sanitation products.

Will the Bay Area run out of food?
Nope. The supply chain is healthy
continued from page 1

“The product is there,” he said. But some of the farmers who sell
him produce have had to put him on an allocation and as a
result, he’s had to allocate his wares for some of his clients, too.
Read the full article http://bit.ly/bayareafoodsupplystrong

• We have increased warehouse cleaning and sanitation practices. High touch and high
traffic areas are being cleaned every two hours during business operations.
• We have postponed warehouse tours and large group meetings. We are limiting visitors
at our facility unless they directly impact our essential business needs.
• We are continuing to stay informed and discussing the situation often to make the best
possible decisions for everyone involved.
• We are continuing to be diligent while safely providing fresh, quality, organic produce to
everyone we serve.
Please take any opportunity to share with us your thoughts or ideas. We value your
perspective as this situation continues to evolve. You can reach us at HR@earlsorganic.com.
We are grateful for our continued partnership with each of you and look forward to
navigating these uncharted waters together.
The Earl’s Organic Produce Team
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Read the message on our blog:
http://bit.ly/earlsmessageaboutcoronavirus

A message from our purchasing
director
continued from page 1

For example, bagged carrots are being limited to whatever our
average needs have been historically. For certain items please
expect that you will be prorated based on our daily availability.
As always we will continue to inform you of any changes in this
situation.
We are all in this together – please reach out to me or your
salesperson with any thoughts or questions.
Robert Lichtenberg , Director of Purchasing
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