BUYER’S

NOTES
Buyer’s Notes august 23, 2020

new!

tight inventory

winding down

• Grenache, Carignan and Columbard
Wine Grapes from Three Sisters in
Fresno
• La Granjita Organica Mini Mixed
Peppers in 1# open pints.
• Crespo Keitt Mangos from Mexico

• Bunched Basil
• Purple and Orange Cauliflower
• Eggplant: Globe, Graffiti and Japanese
varieties
• Organic Girl Butter Lettuce due to
pest pressure
• Pineapples for the month of August
• Red Onions
• Snow Peas
• Purple Stokes Sweet Potatoes
• Cluster Tomatoes for the month
of August
• Tumeric is tight due to an increased
demand on product

• Rhubarb
• Walla Walla Onions
• Tutti Frutti Sweet Onions
• Gravenstein Apples

coming soon
• California Keitts end of August
• Concord Grapes September

back in stock
• Reed Avocados
• Purple Broccoli
• Napa Cabbage
• Thai Coconuts
• Kent Mangos
• Shallots 20# Loose Pack
• Delicata Squash
• Purple Turnips

gapping
• Cece Noodle Broccoli Products
• Papaya gapping until September due
to the nature of the growing cycle
• Dragonfruit back next week
• Lakeside Parsnips and Rutabaga for
two weeks

starkrimson pears
Starkrimson Pears
are aromatic, juicy
and sweet with
a floral essence.
The color changes
from a deep
crimson to a bright
crimson red. The
Starkrimson really shines in a salad
or on a cheese plate. Remember ...
All pears ripen at room temperature.

new! Kabeela Beets, Heirloom Tomatoes
and Snap Peas grown in Gilroy
The term “Kabeela” means community, tribe or clan. This is a journey started by an
engineer who has seen how in Silicon Valley when workers have ownership in the
enterprises it has transformed the world and their own lives. It is not a story of one
person or one farmer, it’s a story of a community. Preserving the environment and
sustainability is the key. KaBeela seeks nature’s blessings not only for produce but also
for energy and hope that their community can enjoy amazing gifts of nature while
providing a good life for the people who work with them.
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– FRUIT –
Apples

Grapes

Local Green & Hemly Galas and super high color Premium
Gala from Chelan Fresh in Washington are in very good
supply and promotable. New crop Honeycrisp volume is
increasing while prices are dropping. We expect to be
promotable for the first week of September. This year’s crop
will have 50% more Honeycrisp than last year so we will
have plenty of opportunities to promote! Import Fujis are
still available with excellent flavor and great pressures.
New crop early Fuji still on time to start during the first
week of September. We expect the first local Granny Smith
this week.

Grapes will be in good supply. They can stand the heat really
well and most table grapes have a canopy to provide shade
and protect from sunburn. Thomcord Grapes grown in the
Central Valley are outstanding! Sable Black Grapes from Air
Chief remain some of the best eating grapes this year. Also
available this week are Stella Bellas and Rosa Seedless from
Sunview. Paper totes this week will be Magenta and Ivory.

Melons
Seedless Bin Watermelons are limited this week but good
news is the Mini Seedless are in very good supply and on
ad this week! Cantaloupes, Honeydews and Galias remain in
good supply. Canary, Goddess, Piel de Sapo and Charentais are
all in very good supply with excellent quality and condition.

Avocados
Reed Avocados are back! Green and pre-conditioned
Hass Avocados are in good supply. The majority of the
Hass Avocados are coming out of San Diego County with
a small amount from Riverside and up into Santa Barbara
County as we move through the California season.

Pears
Bartletts are at promotable prices and volume. Golden
Bosc are now available in good numbers and Starkrimsons
are absolutely gorgeous. Super sweet summer pear variety
Toscas are on special this week!

Bananas
Equal Exchange Fair Trade Organic Bananas are grown
by small farmer coops.

Stone Fruit

Berries

Burkart is done with peaches for the season, however we
can look forward to more of their delicious Plums and Pluots
this week. Many California growers are on their last varieties.
The first of the Pacific Northwest Stone Fruit will start
Monday with Yellow Nectarines.

Blackberries from Berry People grown in Washington.
Blueberries: Homegrown out of Oregon will have pints and
18oz back on Monday. Forbidden Fruit will have a surprise
appearance with 12/6oz packs grown in Santa Maria over
the next few weeks.
Strawberries: Tomatero will return with good volume on
Monday. Sun Valley will have limited supply.
Raspberries: Sun Valley will be limited on their offering out
of Pajaro Valley. We will also have fruit from Berry People
out of Mexico.

Yellow Peaches
Summer Flame
White Peaches
Snow Gem

Yellow Nectarines
Grand Bright
Honey Royale

Pluots
Black Kat
Dapple Dandy

Plums
Honey Punch

Citrus
Due to persistent rains in the growing region in Mexico,
we expect Limes prices to go up this week. Lemons remain
stable and Valencias are moving up in price. Star Ruby
Grapefruit is peaking in big sizes with 48ct being very
limited.

Tropicals
Pineapples remain limited for one more week. We are
moving out of Crespo Kents slowly into Keitts. California
Keitts have been pushed to the end of the month.

Figs
Maywood in Corning, California has started up with their
main crop of Figs with Black Mission, Brown Turkey and
Kadota. Now is the best time of the year to eat fresh figs.
Figs develop their peak flavor from the middle of August to
around the middle of September.
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Extreme Heat Wave and Rain Storms Sweep
Through California
Two weeks of temperatures reaching well over 100 degrees
in many California growing regions has affected our food
production, putting not only the plants and fruit at risk but
the people harvesting our food. Once the temperatures reach
90-95 degrees it is too hot to be in the field picking and
workers will be sent home. Hot days and fewer hours to pick
will affect supply and quality across various commodities.

Rogelio Ponce: Sun Valley Farms
in the pajaro valley

Some summer fruits such as Watermelon, Tomatoes and
Melons like the heat but if it gets past 110 degrees for
an extended period of time, the plants become stressed,
interrupting production cycles, slowing down the ripening
process and preventing necessary nutrients from reaching the
plant. For many plants like tomatoes, new fruit will not set in
high heat conditions. The flowers will not pollinate leading to
gaps in production down the road.

Tomatero has fields that are right on the coast and were
not affected by the heat as badly as others. Expect Strawberry
volume to tighten up this week.

Patrick Johnston: Dwelley Farms
in brentwood

Rogelio Ponce from Sun Valley Farms in the Pajaro Valley
relayed that many of their Strawberries were cooked by the
heat, but they will be back in the field harvesting this week.

other crop reports

We interviewed Patrick Johnston from Dwelley Farms in
Brentwood or a crop update. Temperatures were as high as
109 over the weekend in Brentwood and forecast to be at
least 100 for the next 10 days. Dwelley workers are out in the
fields typically 3am-9am during the hot months harvesting
corn by big flood lights on the harvest rig, and beans and
zucchini by headlamps. Patrick says that corn is pretty heat
resistant but pest pressure during the hot months continues
to be a problem. Every single ear of corn that is sent to Earl’s
is checked for the corn earworm. Until the pest pressure
abates we will continue to see a limited amount of bi-color,
white and yellow corn. Specialty Beans such as Romano
and Yellow Wax Beans are in good supply. Summer Squash
Varietals may see a reduction in yield as the plants slow
down due to heat. There are also unforeseen difficulties when
the temperatures exceeds 100 plus for multiple days. Beans
are just one example–weeks down the road you run the risk
that bean (flower) bloom will either dry up and fall off or the
pin bean starts to get pushed out of the plant only to shrivel
up and never turn into a bean.

Victor Cortes:
La Granjita in
Watsonville

Victor Cortes from La Granjita in
Watsonville reported burn on Hot
Pepper plants as well as Tomato
plants. The tomatoes that were
cooked will need to be pulled
off the vine and composted. The good news is that the
sunburned pepper and tomato plants will recover.

Apples: Sonoma County Gravenstein Apple season is ending
sooner than expected. The heat wave stressed the trees to the
point that they started to drop their fruit.
Blueberries: Homegrown and Glacier Fed Blueberries are
experiencing post harvest issues this week from the extreme
heat, some of which do not show up until after packing. Our
next land of Pacific Northwest Blueberries will be on Monday,
August 24. The good news is that we will had a surprise small
land of Forbidden Fruit out of Santa Maria on Friday.
Herbs: Dosner, Jacobs and Bay Area Herbs are reporting
severe damage to crops from the heat. The weather forecast
is not offering much relief for the next 5-7 days in most West
Coast growing regions. The plants need a recovery period of
at least 7-10 days; depending on crop damage it could be
longer. Tomatero is experiencing up to 101 degrees less than
1 mile from the California Central Coast where they grow
Basil and Strawberries. Basil will be very limited for at least a
couple of weeks.
Lettuce: Expect to see a little sunburn
on some lettuce varieties. Romaine
and Butter Lettuce will show the worst
damage with browning around the top
of the leaves.
Watermelons are showing a higher
percentage of condition defects directly related to heat stress
and will be tight as we head into the week.
We will continue to share crop and production gap updates as
the effects of the heat wave become more apparent. This is a
reminder to be mindful of the changes in the weather when
shopping for produce throughout the season and to recognize
the hard work and effort of our farmers.

Share the online blogs here:

https://bit.ly/californiaextremeheatwaveandrainstorm
http://bit.ly/updatecropsaffectedextremeheat
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– VEG –
Asparagus: Mexican Asparagus is in good supply.
Artichokes: 24ct are plentiful but we will have tight

inventory on 18ct.

Green Beans: Specialty varieties–Cranberry, French,
Yellow Wax and Romano and Blue Lake Beans will remain
in good supply.

They average about 4 to 6 inches long with walls thick
enough for stuffing! Lipstick Peppers are a pimento type fruit
that is super sweet and averages about 4 inches long with a
blunt tip. Perfect for salads, salsa and cooking.

Hot Peppers: La Granjita has a wide array of Hot Peppers!
Anaheims, Jalapenos, Poblanos and Serranos!

Romanesco from Sun Valley looks beautiful!
Corn: Dwelley is still experiencing pest pressure but

we will have Bi-color and White Corn. Yellow will be tight.
Did you know that Dwelley checks every ear of corn sent to
Earl’s for the corn earworm?
Week ending 8/28/2020: The heat
wave in our summer growing regions
peaked last Saturday leading to
electrical storms and wildfires. The
high heat conditions are causing some tip burn on all
lettuce varieties and creating some challenging harvest
conditions; however, our team is battling and doing
everything possible to stay ahead. We have supply to fill
all orders, but it is possible that some shorts may occur
due to supply not meeting our premium spec. Please
expect a small amount of prorates on Tender Leaves
and True Hearts. We appreciate your patience during this
challenging week.

Cucumbers: Euro Cucumbers available from the US

and Mexico.

Eggplant: Will be tight due to the extreme heat.
Mushrooms: Lion’s Mane is available on a pre-order basis.

Potatoes: Amarosa, Purple, Russian Banana and Red French
Fingerings from Bouchey in the Pacific Northwest
are beautiful!

Sweet Potatoes are all new crop and thin skinned. Purple
Stokes new crop arriving later in the week.
Summer Squash: Dwelley has good supply of Gold Bar,
Sunburst and Yellow Crookneck. Comanche Creek Mixed
Summer Squash has an incredible mix of varieties.

Tomatoes: California Tomato Season is peaking with

gorgeous flavor and color on Mixed Heirlooms and Cherry
Tomatoes. Local growers include La Granijita and Tutti Frutti,
Earl’s Exclusives, Durst and Comanche Creek. Dry farmed Early
Girl Tomatoes from Ambrosio return on Monday. They use
less water and have more flavor! After the plants roots are
established irrigation is cut off. The plants become stressed
and the roots search deeper in the soil to find water while
focusing on producing fruit. The result is a lower yield of
small, incredibly flavorful tomatoes just perfect for a savory
tomato pie! You can find the recipe on our Instagram page.
http://bit.ly/earlsorganicinstagram

When sautéed with a small amount of olive oil or butter,
Lion’s Mane transforms into a succulent texture reminiscent
of crab or lobster.

Okra: Green and Burgundy are both available. The Burgundy
pops in a salad or pickled!

Onions: Good supply on Yellow Onions. Reds will continue
to be tight.

Bell Peppers in all colors are looking good. La Granjita
has gorgeous Mini Mix Peppers in open pints and sweet red
Jimmy Nardello Frying Peppers. Cook just like a Padron or
Shishito Pepper in a little olive oil until blistered and then
add a flaky salt before serving. Mini Mixed Peppers 12/1#
in clamshells will be back this week. Gypsy Red is a sweet,
almost floral pepper perfect for frying.

Winter Squash: Tutti Frutti has a full line of squash–Acorn,
Butternut, Delicata, Kabocha and Spaghetti. It’s not too early
to start thinking about Winter Squash Bins. We will have
beautiful Tutti Frutti Mixed Squash Bins in the near future.
Stay tuned for updates.
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