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NEW!
• Ecuadorian Tommy Atkin Mangos
• California Fukumoto Navels: One of the most outstanding
  characteristics of this variety is the deep reddish rind color.
• Broccoli Ninos are the  side shoots harvested after the main
  crown on a broccoli plant has been harvested. These florets are
  tender, have a nice, mild, almost sweet flavor and are packed
  with nutrients!
• Broccoli Di Ciccio is an heirloom variety that comes from Italy.
  It is small to medium in size compared to other varieties of
  broccoli and has long, thin stems.
• Jarrahdale Squash from Riverdog

coming soon
• Honey Keitt and Narango Mangos from Mexico this week
• Snap Peas from Sunrise Farms

back in stock
• Orange Cauliflower and Romanesco from Sun Valley Farms

tight inventory
• Jumbo Carrots
• Meyer Lemons 
• Bulk Crimini Mushrooms 
• Shishito Peppers
• Watercress

 
winding down
• Tutti Frutti Heirloom Tomatoes

GAPPING
• Belgian Endive
• Jicama
• Papayas
• Mini Mix Peppers 1# Bags
• Turnips
• Rutabaga
• Tumeric: Secret Beach from Kauai returns the week of
   November 15th
• The recent high demand for Organic Yellow
   Potatoes and low harvest yields in the
   Nevada fields has had a serious effect
   on the organic yellow potato supply from
   Tasteful Selections. Inventory has been diminished until new
   harvest starts during the week of November 30th out of Kern
   County, California. Please be aware that Tasteful Selections
   organic Honeygold and Sunrise Medley will be experiencing a gap
   for up to the next 8 weeks.

finished
• Dwelley Corn: What we have in house is it! Another long
   fantastic season of corn from Dwelley. Don’t miss their full
   line of winter squash on page three.
• Okra

Feijoas have an intense 
intoxicating aroma. They taste 
like a mix of strawberry, guava 
and pineapple. To eat a Feijoa, 
cut it in half and scoop out 
the inside creamy white flesh.  
Feijoas are a good source of 
vitamin C, fiber and potassium.

NEW! 
feijoas

Magic Mountain Clusters are 
bigger than a Cherry Tomato 
and smaller than a Slicer. They 
are the quintessential salad 
Tomato, perfectly round, bright 
red and wonderfully sweet.

NEW!
MAGIC MOUNTAIN
CLUSTERS



Apples 
Fall is here and the Apple varieties are bountiful! California 
Crimson Gold Crab Apples from Cuyama are available in 
cello bags and 13# cases. Coming out of Washington is the 
Autumn Glory, known for its unique caramel and cinnamon 
notes, exceptional juice and crunch! Ambrosia apples have 
a pleasant sweet flavor and they are best kept chilled to 
keep their crunch. SugarBees, Honeycrisp, McIntosh, Pink 
Lady and Opals are all in good supply. New from Stemilt 
this week is the tropical Piñata® with a balanced sweet and 
tart taste and long-lasting pineapple finish. The Jazz from 
New Zealand is winding down and soon we will be into the 
domestic crop.

Avocados
We have officially moved into the Mexican Hass Avocado 
season with Equal Exchange Mexican fruit out of Michoacán. 
The fruit is young in maturity and may contain less oil and 
flavor, and the possibility of inconsistent ripening.

Bananas
Earl’s Organic Bananas from Coliman and Equal Exchange are 
Fair Trade Certified 365 days a year.

Berries
Blackberries limited supply out of Mexico.

Blueberries: Forbidden Fruit Orchards seeing some
insect pressure, which has slowed down the harvest.
The colder weather will help with this issue. Import
Berry People Peruvian fruit and Homegrown Chilean
fruit available in limited quantities.

Strawberries: Steady supply of California fruit from
multiple vendors. 

Raspberries:  Good volume from Berry People out
of Mexico.

Citrus
California Valencias season is winding down and we will 
have a nice transition to Mexican fruit in the next week 
or two. California Navel season has started up with the 
Fukumoto variety. Lemons are available from both California 
and Mexico. Limes market has softened making them a 
great item to promote and cross merchandize. Grapefruit 
prices starting to loosen as we see more growers come on.  
California Satsumas herald in the citrus season! Fruit World 
Satsumas from the Central Valley is starting up this week and 
Side Hill Citrus in the Sacramento Foothills is not far behind!

– FRUIT –
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Fall
Bright orange Persimmons are a sign of Fall. Hachiyas are 
shaped like an acorn and need to be fully ripened until they 
are almost translucent and extremely soft. Fuyus are short, 
squat and non-astringent and when ripe they have a sweet 
flavor with a hint of cinnamon. Eat them raw when they are 
firm or soft and they do not need to be peeled. 

Grapes
California Red, Black and Green Grapes are plentiful in both 
totes and polybags! The Air Chief grape contest winners will 
be announced this week. Thank you to all our retailers who 
participated!

Melons 
Cantaloupes, Honeydew and Mini Seedless are now coming 
out of Mexico. 

Pears
This year we have near-perfect growing conditions for Pears 
locally, right here in California and the Pacific Northwest! 
That includes the refreshingly sweet Bartlett,  the fully-
russeted, beautiful, and ideal for baking Golden Bosc … and 
the opportunity to bring fantastic color to the pear display 
with the stunning red Starkrimson! Don’t forget, pears ripen 
from the inside out, and need to ripen at room temperature.

Tropicals
Pineapples have returned to normal supplies. Kiwano 
Horned Melon taste like a mix of cucumber, kiwis and 
bananas when ripe. The fruit will have an orange rind and 
give slightly to gentle pressure when ripe. Thai Coconuts 
are plentiful. Passion Fruit are a delicious seasonal specialty. 
Papayas out of Mexico will be tight until further notice. 
The fields were hit with a storm and they  lost a significant 
amount of trees. Ecuadorian Tommy Atkins have started and 
the Honey Keitt and Narango from Mexico arrive this week. 

see more on
page four
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Red Kuri
Boasting a bright orange reddish skin 
with slighty sweet flesh which is not quite 
as nutty as Kabocha. Once cooked the 
skin and flesh can be blended together to 
make tantalizing soups, pies or muffins. 

Sugar Pie Pumpkin
Short and round, Sugar Pie Pumpkins 
have thick walls with lots of pumpkin 
flavored flesh. Now is your time to shine 
by making a pumpkin pie from scratch. 
Bake one medium sized pumpkin and 
puree the flesh as a delicious substitute 
for canned pumpkin this holiday season.

Spaghetti
Easy to spot with its oblong shape and 
beautiful yellow skin. Bake and then run 
a fork down each half and watch the mild 
flavored cream colored flesh come away 
in spaghetti-like strands. We like to pair it 
with an organic tomato pomodoro sauce 
for an easy meatless meal.
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Harvested in late summer and early fall, enjoy the wonderful array of hard squash varieties through the coming cold months. Thick 
rind squash can be stored for up to a year in a cool dry place while thin skin varieties will only keep for a few months.

HARD SQUASH GUIDE

Honeynut
The cute stout Honeynut squash is about
6” tall and looks like a Mini Butternut 
Squash. The thin skin has a deep honey 
color and does not need to be peeled.
The flesh has an intense sweet flavor that 
becomes almost caramel like when roasted. 
Has 3x the amount of beta-carotene of a 
butternut squash.

Butternut
A distinctive bell shape with bright 
orange sweet flesh. If you have a large 
squash cut the neck away from the body 
so it is easier to work with and then halve 
and roast. Or, peel, cut into cubes, and 
then roast.

Acorn
This popular winter squash has a ribbed 
rind and looks just like an acorn. It tastes 
best when roasted. Add a pat or two of 
butter and a little brown sugar to bring 
out the nutty flavor of this holiday classic. 
The curved shape of this squash also 
makes it perfect for stuffing.

Kabocha
This wonderful Japanese squash has a 
slightly nutty and sweet dense flesh that 
becomes bright orange when cooked. 
There is no need to peel the rind. Cut into 
slices and bake or simmer. 

Delicata
An heirloom variety also known as the 
Sweet Potato Squash, it tastes like a cross 
between corn and pumpkin pie. The thin 
skin is completely edible which is fantastic 
because it is difficult to peel.

Carnival
This bright and colorful squash averages 
about 5 to 7 inches across, and is a hybrid 
of an Acorn and Sweet Dumpling. The firm 
dry texture and mild flavor is enhanced by 
roasting with butter and spices. 

Download Flyer (legal size): https://bit.ly/3cWivjX
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Sweet Potatoes
Orange flesh varieties become moist when cooked; white flesh become dry.  Store in a cool dark place for up to a few weeks.

Do not refrigerate. Sweet potatoes are incredibly versatile. They are great baked, grilled, sautéed or grated raw for a salad.

Beauregard/Jewel
The Beauregard/Jewel Sweet Potato 
has an orange/copper colored skin with 
bright orange flesh. The starchy sweet 
flesh becomes moist when cooked and 
is perfect for absorbing butter and 
seasonings. Take care not to mash too 
long or the texture becomes gummy.

Hannah
The Hannah Sweet Potato has a light 
brown skin with cream colored flesh 
and flavor that is very similar to a baked 
potato. Serve with a side of butter. 

Garnet
The Garnet has dark red skin with sweet 
moist flesh similar to the Beauregard/
Jewel. You can’t go wrong with baking 
and mashing these beauties up. For a 
change, peel, cube and toss with olive oil 
and herbs. Roast with your other favorite 
fall vegetables.

Japanese
The Japanese Sweet Potato has purple 
rose colored skin with dense pale flesh. 
The rich flesh has a low moisture content 
with hints of chestnut. Top with a mixture 
of butter, scallion and a little miso to 
bring out that umami flavor.

Stokes
The Stokes Purple Potato has deep purple 
skin and flesh that turns a brilliant purple 
when cooked. The dense and chewy flesh 
is similar to taro. The perfect choice for the 
person that doesn’t like it very sweet. They 
are fantastic on their own or mash it up 
with coconut milk, cinnamon and ginger.

Fun Fact
Sweet Potatoes and Yams are different 
root vegetables and in fact are not even 
related. Yams are tubers and over 95% 
are grown in West Africa. You can find 
them in ethnic markets in the U.S. They 
can be as small as a potato and can 
grow up to 5 feet!

Sweet Potatoes Are 
Good for You!
Relatively low in calories, they have no 
fat, are rich in beta-carotene, Vitamin A 
and loaded with potassium.

Video
Learn how to cook the Japanese and 
Stokes Purple Sweet Potatoes on
www.youtube.com/earlsorganicproduce

Download Flyer: https://bit.ly/31XOrQN
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Asparagus now coming out of Caborca in the Sonora Region of 
Mexico. 

Artichokes: Volume is increasing; prices are slowly going down.

Green Beans: Dwelley Green Beans have a few more weeks left. 
We’ll have a seamless transition to Mexican product from Covilli.

Broccoli and Broccoli Crown prices have started to climb 
back up.

Corn: Dwelley Corn is done for the season.  

Cucumbers: Plenty of hoop house California product from 
Wilgenburg along with Divine from Mexico. 

Eggplant: Wilgenburg Globe Eggplant is coming out of Dinuba. 
Don’t miss the pretty Purple Striped Eggplant from Sunrise Farms 
in Buellton. 

Herbs: Thanksgiving is less than 4 weeks away! We recommend 
placing pre-orders for herbs with your Earl’s Sales Rep. 

Mushrooms: Bulk Criminis having quality challenges with 
product coming from Canada. Sumano Baby Shiitake 12/6oz are 
in promotable volumes!

Bell Peppers:  Volume has increased on all Colored Bells and 
prices are increasing.  

Hot Peppers: California supply is winding down and Covilli is 
starting up with Jalapenos and Serranos. 

Snap Peas: Mexican bulk and cello bags back in limited quanties.

Sweet Potatoes and Yams are different root vegetables and 
in fact are not even related. Yams are tubers and over 95% are 
grown in West Africa. You can find them in ethnic markets in the 
U.S. They can be as small as a potato and can grow up to 5 feet.  
Download Earl’s Sweet Potato Guide on page three and learn what 
makes each variety so unique and delicious! 

Summer Squash: Covilli Fair Trade Zucchini started up just as 
Dwelley was ending so there was no gap in product. Don’t miss 
Covilli Zucchini on our Weekly Specials!

Tomatoes:  Tutti Frutti Heirlooms are winding down. Covilli 
Heirloom Tomatoes have started up out of Baja. Cherry Tomatoes 
from La Granjita and Durst remain tight. 

Winter Squash: Tutti Frutti Winter Squash Bins have a 
wonderful mix of all your favorite varieties. Dwelley has delicious 
Sugar Pie Pumpkins (time for baking!), Acorn, Butternut, Delicata, 
Honeynut, Red Kuri, Kabocha and Spaghetti. Download our Hard 
Squash Flyer on page three. 

The Covilli warm veg season has started! Covilli is the only 100% Organic and Fair Trade farming operation in North America. A few extra 
pennies per pound, the Fair Trade Premium empowers farmworkers to democratically choose projects that make a difference in their 
community. Don’t miss Covilli’s delicious Mixed Heirloom Tomatoes, Hot Peppers and Summer Squash. Green Beans coming soon!

2020 has been plenty scary for us but the Earl’s team
got into the Halloween Spirit!

The winner of this year’s pumpkin carving contest really took it to the next level. Congratulations SPENCER LEVY! Runner up
prizes go to Vianney Trujillo and David Navarro! We saw some great costumes from all departments!


