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new!
• Terra Bella Yellow Gypsy Pepper:
   Ideal for stuffing, the thinner skin
   cooks more evenly. 
• River Dog Yellow Fin Potatoes:
   Golden yellow with a creamy texture,
   great for roasting.
• Candy Heart Grapes: Red Seedless
   Grapes, sweet and delicious with a
   muscat flavor. 
• New Crop Honeycrisp Apples
   from Chile

coming soon
• Harris Fresh Garlic this week!

back in stock
• Fair Trade Certified Pineapples 
• Tomatero Basil 

tight inventory
• Broccoli
• Cantaloupe
• Cauliflower
• Cotton Candy Grapes
• Euro Cukes
• Eggplant
• Lemons
• Mini Seedless Watermelons
• Colored Bell Peppers: Red #1 and
   Choice Peppers all colors
• Red Onions
• Sweet Potatoes
• Cluster Tomatoes

gapping
• Calo Loose Daikon until mid-July
• Peeled Garlic
• Mini Mix Bell Peppers 1#
• Kabocha

Finished 
• Navels
• Autumn Bartletts 
• Spring Onions

Reed Avocados are an employee 
favorite! Reeds are round and can 
grow as large as a softball with 
a large amount of edible flesh in 
relation to the size of the pit. The 
flesh has a rich and smoky flavor 
and the pebbled skin remains green 
when ripe. Reeds are ready to eat 
when they yield to slight pressure. 
The skin is easy to peel and also 
thick enough that you can mash up 
the avocado and eat it right out of 
its own shell! 

New! reed avocados

Robert Lichtenberg is director of purchasing at Earl’s 
Organic Produce. Founded in 1988 by Earl Herrick, Earl’s 
currently distributes 1,200 pallets of organic produce per 
week to its nearly 300 customers. Robert joined OPN to talk 
about his background as a farmer, organic produce sales 
trends, and more.

How did you get started in the produce 
industry, and how did you end up at Earl’s?
In 1973, I was an apprentice in Santa Barbara for one 
year at a garden project that was run by a student of 
Alan Chadwick. It was basically training people in French 
Intensive biodynamic-type agriculture. Then in ’75, I 
moved up to the Sierra Foothills where I farmed for a 
community that I was living at for about 10 years. 

And then from 1986 to 1997, 
I worked at Star Route Farms 
in Bolinas, California. We 
grew mostly for restaurants 
in the Bay Area during the 
height of the California 
cuisine movement. And then 
in 1997, I joined Earl’s, where 
I’ve been for the last 23 years.

Why does Earl’s distribute exclusively organic 
produce?
Our company’s owner, Earl Herrick, was involved very, very 
early on in the organic movement, and he never wavered 
from that commitment. 

robert lichtenberg, director of purchasing, featured in opn!
Reprinted from OPN Connect Newsletter—In Their Words: Earl’s Organic Produce’s Robert Lichtenberg

continued on page four



Apples 
Washington and California Fujis are done for the season.
Good news is, there is a very good supply of excellent New 
Crop Fujis from Chile and New Zealand. Peaking on 90ct, there 
are also plenty of 80 and 100ct. New Crop Gala, Cripps Pink 
and Granny Smith are also in very good supply. Washington 
Jazz approaching the end of the season. We expect the first of 
the new crop New Zealand Jazz to arrive in July so this may be 
the first season we don’t see a gap in the availability of Jazz 
Apples. New Zealand Dazzle still available and remains with 
great flavor and beautiful high blush.

Bananas
Plenty of #3 and #4 color.

Berries
Blackberries: Berry People has started up with California 
fruit in a small way. Mexican fruit is starting to slow down 
and soon we will be into all California blackberries.
Blueberries: Cool and rainy weather in Oregon is slowing 
down the harvest. Fruit is starting to trickle in from the 
Pacific Northwest. 
Strawberries: Tomatero Strawberries will be starting off slow 
this week as they continue to feel the heat wave from a few 
weeks ago.
Raspberries: Sun Valley Farms, an Earl’s Exclusive, out of the 
Pajaro Valley, has gorgeous Strawberries and Raspberries.

Citrus
Valencias are in very good supply and fruit is eating great.
Limes are promotable for 4th of July ads. Lemons are in very 
limited supplies and will remain that way until after 4th of 
July. Star Ruby Grapefruit available in multiple sizes.

Figs
The first crop, or breba crop, has started up with Black Mission 
and Brown Turkey out of the Central San Joaquin Valley. 
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– FRUIT –

Grapes
We expect to transition from the California desert to 
Bakersfield the first days of July. Reds and Greens are 
abundant and at promotable prices.

Melons 
Seedless and Seeded Watermelons in bins are in very good 
supply out of Bakersfield. This is a great item to promote for 
the 4th of July and this season the fruit is outstanding. Mini 
Seedless are transitioning growing regions and are limited 
this week. Cantaloupes are back but still not in very good 
volume. Honeydews will be back next week. Full Belly Farms 
has great specialty melons this year and they are very sweet!

Pears
Autumn Bartletts are done for the import season but great 
news here, California Bartletts are only two weeks away. 
They will be followed by Bosc at the end of July. Import Bosc, 
D’Anjou and Red D’Ajou are still available.

Stone Fruit
Rain in the Pacific Northwest is slowing down the cherry 
harvest. We will have another land of Rainier Cherries on 
the front side of the week. Burkart, an Earl’s Exclusive, had a 
surprise picking of delicious Patterson Apricots. Cloverleaf 
Farm, an 8 acre organic orchard and farm outside of Davis, 
is picking delectable Blenheim Apricots. Check out the 
wonderful varieties of stone fruit above that we can look 
forward to this week! Burkart POS cards are downloadable 
or ask your Earl’s sales rep for a POS card to be sent with 
your next delivery.

Tropicals
Fair Trade Certified Pineapples from Costa Rica are in very 
good supply. Crespo Ataulfos and Tommys are in good 
volume. Kent Mangos will return mid-July. Varietal posters 
are available to go with your next delivery! Just let your 
Earl’s Sales person know.

SAN FRANCISCO

california stone fruit highlights
APRICOTS
Blenheim: Gorgeous, delicate 
honey-kissed, European 
variety brought to the US 
after WWI. Blenheims are 
all but gone and only a few 
farmers still have trees. 
Patterson: Golden fruits 
named after Patterson, CA on 
the West side where so many 
apricots are now grown. 

YELLOW PEACHES
Bright Princess
Fancy Lady
Flavorcrest
Red Haven
Red Top
Sierra Rich

We sell by the variety! Each week check our 
Buyer’s Notes for the latest varieties. Earl’s 
colorful Stone Fruit Calendars help you track 
the varieties through the California season (see 
downloads on page 4.) Stone Fruit availability 
is based on historical information. Exact timing 
can vary.

Grown in the Central 
San Joaquin Valley

Burkart Organics

 STONE FRUIT STONE FRUIT

Burkart fruit is 
picked at optimum 

maturity for the 
highest sugar and 

sweetest tasting fruit.

Download POS Card: 
https://bit.ly/3h3lwjZ

WHITE PEACHES
Ice Princess
Snow Beauty

YELLOW NECTARINES
Grand Bright
Spring Bright

WHITE NECTARINES
Candy Pearl
Dulce Vida
Pearl Time
Spring Pearl
PLUMS
Red Raven: Black plum
with rich, dark red flesh
Santa Rosa: Red-purple 
clingstone variety with
golden flesh

Showtime: Dark red plum, yellow flesh
Westerner: Red exterior with deep red 
interior
PLUOTS
Crimson Heart 
The term pluot was trademarked in 
the 1980s by Zaiger Genetics and 
technically refers to their dozens of 
trademarked varieties. Anything that 
starts with ‘flavor’ or ‘dapple’ are Zaiger 
hand-bred varieties. Pluots have some 
degree of apricot and plum bred into 
them. Floyd Zaiger the most prolific 
and arguably the world’s greatest fruit 
breeder ,passed away a few weeks ago 
at the age of 94. 
https://lat.ms/3eCygwH
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Asparagus: Earl’s Exclusive
Great news! Coastal View Produce will continue through 
the week of July 12th. Grown in the cooler region of Salinas 
Valley, we are lucky to have a few more weeks of delicious 
California Asparagus!

Corn: Gorgeous California Bi-Color 
and White Corn! 
MEET PATRICK JOHNSTON FROM 
DWELLEY FARMS AND FIND 
OUT HIS SECRET TO GROWING 
DELICIOUS ORGANIC CORN IN 
BRENTWOOD
https://www.youtube.com/watch?v=PuUhGpoBWOo

Cucumbers:  Summer is the time for fun varieties like 
Lemon Cucumbers from Comanche Creek in Chico and the 
unusual Painted Serpent cucumber from Terra Firma Farms 
in Winters. Also know as the Armenian Cucumber or Snake 
Melon, the Painted Serpent is native to Armenia and was 
brought to Italy in the 15th century. “The flavor surpasses 
that of other cucumbers, excelling in salads and stir-fries 
without bitterness or burps. Slender slightly fuzzy flexuous 
fruits delicately coil like a serpent with alternate light and 
dark green stripes.” ~Fedco Seeds

Potatoes: California New Crop Russets are sizing up 
small. Good supply and prices on all colored potatoes!

Tomatoes: Wilgenburg Mixed Heirlooms will be tight this 
week. Terra Firma Heirlooms out of Winters will start up by 
mid-week. Riverdog and Fully Belly are not far behind with 
Sweet 100 and Sungold. Tutti Frutti is a few weeks out with 
Heirloom Tomatoes grown in Buellton. Durst has started 
up with Sungold and Mixed Medley pints in a small way.  
Comanche has a gorgeous Caprese mix in a 12# case. 
Stay tuned for more tomato updates from these outstanding 
Northern California growers—Terra Firma, Riverdog, Full Belly, 
Tutti Frutti, Comanche Creek Farms, Durst,  La Granjita, Castro 
and Veliz! 

Winter Squash: New crop of Butternut, Delicata, Acorn
is starting. Kabocha is still gapping.

– VEG –

– specialty beans –
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Cranberry Beans(Shelling Bean)
Streaked with vibrant hues of scarlet, this fresh shelling bean can be cooked in 
minutes, no need to soak overnight. Once cooked, they have a delicious earthy flavor 
but every cook should know the pretty color changes to brown when cooked. 

Yellow Capitano Bean
(Snap Bean)

A gorgeous yellow Romano Bean. 

Green Romano Beans
(Snap Bean)

Braise with summer vegetables for
a scrumptious side dish. 

French Beans (Snap Bean)
Slender green beans with a

delicate texture.

Blue Lake Beans (Snap Bean)
Perfect out of hand, sautéed or 

steamed. They are also excellent for 
pickling and canning!

Yellow Wax Beans
(Snap Bean)

Makes a pretty summer salad.

Dragon Tongue
(snap bean and shelling bean)
Beautiful yellow snap bean with purple 
stripes. The Dragon Tongue is a dual 
purpose bean. When the bean matures 
in the Fall it becomes a shelling bean.

Download Flyer: https://bit.ly/3cX0kJw

Cassia Ocelot                    

Cue Ball One Ball

Dunla Pantheon   

G-Star         Raven

 Gentry Ron de Nice

Golden Glory Safari       

Goldmine       Starship

Gold Star Sunburst           

Hurakan Tempest

Lunar Eclipse Trooper

Magda   Yellow Crookneck

Noche  Zephyr

Comanche Creek Mixed Squash
May include the following varieties



continued from page one

Our mission statement has always been about promoting 
organic agriculture and a sustainable food system.

What are Earl’s sourcing standards for organic 
produce?
Everybody that we source from has to have a food safety system, 
so it starts with that—and that everybody’s certified organic, 
obviously. The next most important thing for us is quality. We’re 
not price buyers; we’re quality buyers. We also prefer local and 
regional when it’s available, but obviously in today’s day and 
age, people want asparagus 12 months out of the year; they 
want heirloom tomatoes 12 months out of the year. And it’s just 
not possible to only source from local and regional areas and 
also be a full-line distributor (which is what we are).

In terms of your standards for international 
produce, do you prioritize fair trade?
Yes, absolutely! So one of the growers that we work with 
is Covilli. We actually have an exclusive on their label in 
Northern California. I’ve been working with them for 20 years, 
and their entire program out of Mexico is fair trade certified. 
And our banana and avocado programs with Equal Exchange 
are fair trade, too. So fair trade is a really, really big deal for 
us, and we promote it heavily.

Who are some of the other specific growers that 
you work with?
There’s a lot of them. If I were to choose some more to name, 
I would say Forbidden Fruit Orchards, a blueberry grower out 
of Santa Barbara that we’ve worked with for a really long 
time. Crespo is a mango grower that we have a very close 
relationship with. A couple of our local growers are Sun 
Valley, Tomatero, and Dwelley. We also use the big guys—Cal-
Organic, Braga, and Lakeside.  Homegrown’s a great grower. 
Organic Girl—that’s one of our programs too; we’re the largest 
distributor of those salad mixes in Northern California.

robert lichtenberg, director of purchasing, featured in opn!
Reprinted from OPN Connect Newsletter—In Their Words: Earl’s Organic Produce’s Robert Lichtenberg

It’s the growers that are the 
rock stars. We move boxes 
around in trucks and deliver 
them. The growers are the 
integral piece that makes 
everything that we do possible, 
and we pride ourselves on the 
relationships we have with 
them, and the trust that they 
have in us, and the trust that 
we have in them.

What are some of 
the trends in organic 
produce sales that you’ve 
noticed over the years?
One trend has been that the 
availability of various crops has greatly expanded. Things that 
used to be seasonal like heirloom tomatoes and asparagus 
are now 12 months out of the year. There have also been a 
lot of purple vegetables on the market lately where there 
weren’t before—purple carrots, purple brussels sprouts, purple 
sweet baby broccoli. There’s always the trend to follow the 
superfoods—whether it’s blueberries or whatever it might 
be. More recently (and this has been kind of destroyed by the 
coronavirus), there’s been a trend against plastic, with a lot 
of growers going to recyclable, non-plastic containers. I could 
also talk about the increased sales of asparagus or the huge 
expansion of brussels sprouts, but really the megatrend is 
that more and more people want to eat organic food! Years 
ago, we dreamed of the day that larger retailers would have 
organic food, and now it’s rare to find a supermarket that does 
not have some type of an organic section. Organic agriculture 
is winning the battle—the growth has been absolutely huge!

“It’s the growers that are the rock stars.
We move boxes around in trucks and
deliver them. The growers are the integral 
piece that makes everything that we do 
possible, and we pride ourselves on the 
relationships we have with them, and the 
trust that they have in us, and the trust that 
we have in them.”

Rogelio, Stephen and Robert at Sun Valley Farms, Pajaro Valley.
Earl’s Exclusive 

Mark Dwelley, Robert Lichtenberg, 
Patrick Johnston at Dwelley Farms

continued next page
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Can you describe your customer base?
About 90 percent of our customer base are retailers, which 
includes a lot of delis and juice bars. We also do some home 
delivery companies and a little bit of foodservice and have a 
national asparagus program.

How do you differentiate yourself from your 
competitors?
I think how we really stand apart is we sell product from 
farmers. We market the product from farmers, and we’re 
extremely educated in terms of what we do. In agriculture, 
most companies are commodity based. We are not commodity 
based. We are grower based, so we sell labels; we sell 
growers. We’re not just selling broccoli—we’re selling broccoli 
by Cal-O; we’re selling broccoli by Josie’s.

Do you feel pressure at times to reduce prices in 
order to maintain a competitive edge?
I think that it’s not about price. It’s about serving the 
customer—not that price doesn’t matter, but pricing’s not 
first. Yes, it is capitalism, and yes, we are competing with each 
other, but I think ultimately it’s about service and quality. And 
we can fight it out there like the best of them, and sometimes 
you have to do that. But if you’re serving your customer, and 
you’re educating your customer, and you’re there for them, 
then price slips a little bit back in the scheme of things. Any 
company that tries to sell organic produce just based on price, 
and not on quality and not on relationships with growers, I 
don’t think is going to be successful because we operate in a 
very educated marketplace—the demographics are a certain 
way and organics aren’t new. Our customer base is smart and 
educated about organics and food—they know what quality 
and value are.

robert lichtenberg, director of purchasing, featured in opn!
Reprinted from OPN Connect Newsletter—In Their Words: Earl’s Organic Produce’s Robert Lichtenberg

Earl’s Organic Driver Jose Valladares, here with Fay Algazzali on the
left and Vianney Trujillo on the right, delivers donation to Gazalli’s

Supermarket in Oakland, CA

What’s your favorite part of your job, and do you 
have any favorite produce items?
My favorite part of my job is talking to growers because I miss 
farming, though I’m glad I’m not farming because it is just way 
too hard. So talking to growers is the way I stay connected to 
it. And my favorite produce items are blueberries, asparagus, 
and heirloom tomatoes. 

Are there specific growers 
of those items that you 
prefer?
Asparagus would be Coastal 
View Produce out of Gonzales, 
California. Heirlooms would be 
Tutti Frutti farms out of Santa 
Barbara and Covilli out of Mexico. And blueberries would be 
Forbidden Fruit Orchards out of Santa Barbara. See the article 
in OPN: https://bit.ly/2YEYTLD

“But if you’re serving your customer, and you’re educating your customer, and you’re there 
for them, then price slips a little bit back in the scheme of things. Any company that tries 
to sell organic produce just based on price, and not on quality and not on relationships 
with growers, I don’t think is going to be successful because we operate in a very educated 
marketplace—the demographics are a certain way and organics aren’t new. Our customer 
base is smart and educated about organics and food—they know what quality and value are.”

continued from page four
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– stone fruit calendars –

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Country Sweet

Crimson Lady

Early Rich

Krista

May Princess

Princess Time

Sugar Time

 Super Rich

Fiesta

June Time

Vista

Zee Pride

Bright Princess

Deluxe

Diamond Princess

Elegant Lady

Fancy Lady

Flavor Crest

KMC Peach

July Flame

Sierra Rich

Spring Flame

Summer Zee

Sweet Dream

Zee Lady

August Flame

August Lady

 Demure

 Henry II

O’Henry

Summer Amelia

Summer Flame

Summer Lady

Autumn Flame

Yellow Peaches

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

fair trade

fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Ivory Princess

Rich Snow

Spring Snow

Ivory Queen

Snowbrite

Ice Princess

Summer Sweet

Snow Princess

Snow King

Glacier

Snow Giant

Crimson Snow

Snow Gem

September Snow

WHITE Peaches

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Diamond Bright

Honey May

May Bright

Red Roy

Red Ryan

Rose Bright

Sweet Fire

Zee Fire

Honey Fire

Summer Flare

Grand Bright

Honey Blaze

Honey Kist

Honey Light

Honey Royale

Honey Spring

Red Bright

Ruby Diamond

Ruby Sweet

Spring Flare

Beach Baby

Fire Sweet

Fire Time

Grand Candy

Honey Royal

Red Glenn

Spring Bright

Summer Bright

August Bright

August Chief

August Fire

August Glo

August Lion

August Red

September Bright

Yellow NECTARINES

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

fair trade

fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Polar Light

Pearl King

Diamond Pearl

Candy Pearl

June Pearl

Spring Pearl

Ruby Pearl

Grand Pearl

Majestic Pearl

Fire Pearl

Giant Pearl

Polar Snow

Mona Lisa

Regal Pearl

Arctic Pride

 white NECTARINES

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide variety MAY june july aug sept 

Black Spice (Black Plum)

Black Splendor (Black Plum)

Early Queen (Red Plum)

Red Haven (Red Plum)

Crimson Heart (Pluot)

Flavor Rosa (Pluot)

Black Amber (Black Plum)

Black Berry (Black Plum)

Ebony Rose (Black Plum)

Owen T (Black Plum)

Red Raven (Black Plum)

Showtime (Black Plum)

Striped Beauty (Black Plum)

Fire Red (Red Plum)

Fortune (Red Plum)

Hiromi Red (Red Plum)

Yummy Beaut (Red Plum)

Crimson Beauty (Pluot)

Crimson Glow (Pluot)

Festival Red (Pluot)

Catalina (Black Plum)

Friar (Black Plum)

Elephant Heart (Red Plum)

Flavor Gem (Red Plum)

Mariposa (Red Plum)

Simka (Red Plum)

Black Knight (Pluot)

Black Razberry (Pluot)

Dapple Dandy (Pluot)

Dapple Fire (Pluot)

Flavor Queen (Pluot)

plums & pluots

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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continued on next side

fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Yellow Peaches
https://bit.ly/303C0D1

Yellow Nectarines
https://bit.ly/3er9gb8

White Nectarines
https://bit.ly/2TRW33l

White Peaches
https://bit.ly/2TTneL0

Plums & Pluots
https://bit.ly/3ddIRNI

Download our Stone Fruit Calendars!


