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new!
• California Keitt Mangos:
see more on page two
• Cape Gooseberries now
available in 12/pints and
5# bulk
https://bit.ly/organiccapegooseberries

• Sweet Carnival Grapes:
We are thrilled to have this
super tasty grape grown
in the Central Valley by
Sunview. The flavor is similar
to Cotton Candy and sure to
be a hit.
• Seckel Pears, or Sugar
Pears are super sweet cute
tiny pears that are only a few
inches long with a round
body and a small stem. Their
skin is an olive green with
a dark maroon blush that
sometimes covers the entire
pear with a pale white to
yellow flesh.

• Comice Pears are extremely
juicy with sweet buttery flesh.
They are best eaten fresh
out of hand or paired with a
cheese plate.
• Habanada Peppers: Sweet!
Not spicy, with all of the
floral habanero flavors.
Similar in size to a Habanero.
• Jack O’ Lanterns

back in
stock
• Rutabaga
• Purple Turnips
• White Onions

• Kiwis until early October
when the California season
starts up
• Papayas
• Snow Peas

tight
inventory

winding
down

• Artichokes
• Bunched Basil
• Purple and Orange
Cauliflower
• Eggplant: Globe, Graffiti
and Japanese varieties
• Tumeric is tight due to
an increased demand on
product

coming soon
• Kiwi Berries arriving midweek. If you like Kiwis then
you will fall in love with
the Kiwi Berry. Kiwi Berries
taste exactly like a Kiwi but
they are the size of a grape,
fuzzless and completely
edible. Cut one in half and
the inside flesh looks just
like a Kiwi.

gapping

• Concord Grapes

finished
• White Nectarines
• Wine Grapes
• Hatch Chiles
• Crespo Mexican Mango
Season
• Chilean Kiwis

california fires: ash again falling on salinas floor,
with harvesting delays possible
from FreshFruitPortal.com

With active wildfires now covering more than 2 million acres of California,
produce operations in a key agricultural region are again being affected
and could begin to experience delays. Combined with fires burning in
Oregon and Washington, there is a tremendous amount of smoke hanging
over California. The current north by northeast winds are combining the
marine layer with the smoke, creating an eerie, smoky, and dark orange sky
across the entire Salinas Valley.
In an update on the situation, Markon Cooperative said: “Light ash is again
falling to the floor of the Salinas Valley, creating another build-up of ash
across vegetable and fruit crops.”
Read the FreshFruitPortal.com article: bit.ly/californiafiresashfallingagain
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– FRUIT –
Apples

Figs

Billy Bob Fujis from Watsonville are looking great with very
high color and tons of sugar. Washington Fujis are just now
starting but we expect them to be at promotable price and
volume next week. Washington Honeycrisp volume has
increased and we expect lower prices this week with the first
promotable opportunities available now. California grown
Galas and Granny Smith are in very good supply and the last
of the New Zealand Apples should be done this week. Cripps
Pinks are approaching the end of the import season with only
a few from New Zealand left. New crop expected to start in
mid October.

Maywood Farms in Corning is reporting that the ash from
the wild fires and lack of sun is slowing down the ripening
process and the green fruit in particular is very susceptible
to quality issues. Expect all varieties to be tight this week.

Avocados

The Mini Seedless were another victim of the excessive
heat. The most affected were the 6 to 9ct leaving mostly
only 11ct available. We are approaching the end of the
Varietal Melons so enjoy them while they are still around.
Cantaloupes remain in very good supply with beautiful
internal color and lots of sugar.

Grapes
Black Seedless are going to be limited for about 1 to 2 weeks
due to the recent excessive heat. Good news is Red and Green
Seedless Grapes are in very good supplies and with very good
flavor making them a great item to promote this week.

Melons

The California season is slowly coming to an end with smaller
60ct and 70ct sizes becoming scarce. We are bringing in
Mexican fruit in a small way to help cover the smaller sizes.
Equal Exchange Small Farmer Coop fruit out of Mexico is only
a few weeks away! Don’t miss out on Traceland Avocados from
Morro Bay. Traceland is located in Cayucos near the ocean on
the Central Coast and about 20 miles northwest of San Luis
Obispo where the unique geography and climate allows year
round growing conditions without high heat or killing frosts.
Click here if you missed the blog last week.
http://bit.ly/tracelandavosmorrobay

Pears
Green D’Anjou from Yakima and Wenatchee has started and
joins the Golden Bosc, Abate Fetel, Starkrimson, Tosca and
Seckel for a full line of pears available in what is expected
to be a very good season. A few Comice from Columbia Gorge
in Oregon will be available this week. Asian Pears Hosui,
Kosui and Shinko are in good supply. Crunchy and crispy
texture like an apple and juicy like a pear.

Bananas
We offer Fair Trade Organic Coliman and Equal Exchange
Bananas year round! Did you know that October is Fair
Trade month?

Stone Fruit
White Nectarines are done for the season. We will see more
Yellow Nectarines and Yellow Peaches next week along with
Angelino Plums.

Berries
Blackberries will return end of the week from Berry People.
Blueberries: Just when we thought it was over ... Oregon
Blueberries are still going! We will see more pints this week.
Forbidden Fruit delicious blueberries grown in Santa Maria,
are available in 12/6oz clamshells.
Strawberries: We are still seeing the effects of the heat wave
last week. Strawberries may be tight for the next week.
Raspberries: Sun Valley Raspberries from the Pajaro Valley
are starting to wind down. We will also have fruit from Berry
People out of Mexico.

Tropicals
There is a better supply of Pineapples available this week.
Dragonfruit is now available in both yellow and magenta.
California Keitt Mangos are grown in the Coachella Valley.
Keitt Mangos are super juicy and sweet with almost no
stringy fibers and a small pit which means more fruit to eat.
California Keitts are also extra special because they are not
subjected to the stress of a hot water bath, as most imported
mangos are, contributing to a delicious eating experience.
Don’t shy away from these green mangos because Keitts stay
green even when ripe. Download a POS card on page four.

Citrus
New crop Lemons from District #3 in the California desert
have started. They are looking great and volume is peaking
in 140ct Limes remain expensive due to recent hurricane
in the growing region of Mexico. Grapefruit volume more
limited this week but still available. Valencias are limited.
With the recent heat wave, the oranges turned green
limiting the amount of fruit available for harvest.

Read more about the wonderful Keitt Mango and ripening
tips. http://bit.ly/californiakeittmango
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Labor Day Heat Wave Affects Quality and Supply
Last week we braced ourselves for an intense heat wave
over the weekend and into Labor Day week. Temperatures
reached over 110 degrees in many growing regions
including Salinas Valley and Bakersfield. The heat affects
our food production, putting not only the plants and
fruit at risk but the people harvesting our food. Once the
temperature reaches 90-95 degrees it is too hot to be in
the field picking and workers need to be sent home. Hot
days and fewer hours to pick will affect supply and quality
across various commodities.
Some summer fruits such as Watermelon, Tomatoes and
Melons like the heat, however if it gets too hot for an
extended period of time the plants become stressed,
interrupting its production cycle, 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.

What can you expect?
• 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. Prices will
continue to rise on Lettuce, Broccoli, Cauliflower, Iceberg,
Sweet Baby Broccoli amongst others.
• Seedless Watermelons Bins are almost finished for the
season until Mexico starts by mid- October. The Mini
Seedless were another victim of the excessive heat with
6ct to 9ct affected the most by the heat, leaving 11ct fruit
in good supply.
• We are not sure to what extent Strawberries were
cooked by the heat. Volume will most likely tighten up
this week.
• Excessive heat over the last month has stressed out the
valencia orange trees and caused the fruit to re-green
and develop a green cast. In order to protect themselves,
the fruit trees begin the photosynthesis process and
transfer energy in the form of nutrients from the fruit
back into the tree. The condition of the fruit is also
affected making the oranges weaker and shortening their
shelf life. Re-greening is a common physiological process
that has affected our Central Valley growers harder than
anticipated. We will be very tight on Valencias and will
see more choice than fancy.

Burnt Romaine Lettuce Salinas Valley

• Several Herb growers are reporting severe damage to
crops, in particular Basil, from the heat. The plants need a
recovery period of at least 7-10 days, depending on crop
damage it could be longer.
• Snap Peas gapping for a week to two weeks as they
recover from the heat and sunburn.
• Artichokes open to flower in the heat. Production has
been reduced 50%.
• Zucchini grew too fast because of the heat and had to be
pulled off the plant. Supply will tighten up.
• Growers are reporting sunburn on Hot Pepper plants
as well as Tomato plants. Habaneros and Cayenne will
hopefully be back in a week. 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.
The extent of the damage from the heat is unknown but there
is a good chance we will see shortages in production down the
road. We will continue to update you as we know more.
Read and share the blog:
bit.ly/labordayheatwaveupdate
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– VEG –
Asparagus: from the Baja area is ending and production
out of Caborca, in the Mexican state of Sonora, will start up
mid-October. Asparagus will be very tight for the next 4-5
weeks.

Bell Peppers: Colored Bell Peppers are limited on #1

Green Beans: Dwelley Blue Lake Bean and Specialty

Tomatoes: Romas will be tight until Tuesday and Slicers

varieties-French, Yellow Wax, Romano and Cranberry are
going strong.

Cabbage: Savoy and Napa steady for now.
Corn: Bi-Color will return on Monday. White and Yellow will

be tight.

Cucumbers: We will have plenty of California Euro

Cucumbers from Terra Bella and Wilgenburg along with a
good supply from Mexico.

and choice.

Summer Squash: Dwelley Squash affected by the heat
wave and will be light for a few days.

will be limited through the week. Fresh Valley in Salinas and
Kabeela Farms in Gilroy were both hit hard by the heat and
overall crop damage was pretty severe.

Winter Squash: Tutti Frutti has a full line of squash-Acorn,
Butternut, Delicata, Kabocha, Red Kuri and Spaghetti. Winter
Squash Bins are here with a mix of all your favorite varieties
above plus Carnival!

For week ending 9/19/2020: The
weather in our summer growing
regions continue to experience
extreme heat. We expect to see
similar conditions next week;
however, fill rates should continue to improve. The heat is
impacting all crops causing excessive burn, discoloration,
dehydration, and mechanical damage. Our Ag Ops team
and Operations team have been working diligently to
select premium quality raw product and ensure minimal
mechanical damage.

grower spotlight:
ralph’s greenhouse
Ralph’s Greenhouse is a
vegetable farm of about 250
acres located on a river delta
in the Skagit Valley just west of
Mount Vernon, Washington. The
farm’s unique location gives it
a temperate microclimate that,
along with a sandy loam soil, is perfect for growing
Leeks, Carrots, Beets, Chard, Kale, Cabbage, Fennel, and
other cool-weather crops.
Download Keitt Mango POS: http://bit.ly/2zw1f2f

Earl’s Organic carries Ralph’s Greenhouse Beets, Nantes,
Purple And Rainbow Carrots, Leeks And Spinach when
available.
Read the full article on OPN:
http://bit.ly/opnralphsgreenhouse
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