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new!
• California Bacon Avocados from the Temecula region
   have a thinner skin and a smooth texture. They have a
   subtle light flavor and they do not turn black like a
   Hass when ripe. 
• New Citrus from Buck 

• Limequat (read more under Citrus)
• Algerian Mandarin-Also known as a Clementine.
   Small to medium size with sweet, rich, aromatic
   flavor. It is very juicy with bright red-orange color
   skin.
• Buddha Hand
• Finger Lime-Squeeze gently for an effervescent
   tangy flavor. Wonderful in cocktails.
• Pink Variegated Lemons 
• Mango Orange-Lightly sweet with hints of vanilla

coming soon
• Kumquats in the next week or two
• Peruvian Kents first week of January
• Blood Oranges mid January
 

TIGHT INVENTORY
• Cauliflower is very tight. Romanesco is great
   sub with its nutty flavor that really shines
   when roasted.
• Romaine
• Romas
• Pineapples due to delays at the port.

GAPPING
• Frisée is done out of Watsonville and we are waiting
   for the desert region to start production.
• Thai Coconuts have been pushed to the week of 12/21
   due to delays at the port
• Papayas continue to gap due to extreme weather
   events in November. Expected back late January.
• Fresh crop Jicama has been delayed another week
• Sunrise Farms Nantes

back in stock
• Tommy Atkin Mangos from Ecuador

winding down
• Tutti Frutti Heirloom Tomatoes
• Cranberries
• California Grape season is coming to a close. 
• Domestic Pears 
• Gooseberry, Feijoa and Kiwanos from Swift Subtropical 
• Concorde Pears

finished
• Tutti Frutti Heirloom Tomatoes
• Green and Black Grapes are done. Red Grapes are
   winding down. Imports will start up by early February.
• Persimmons
• Pomegranates
• Durst Personal Sized Squash
• Sunrise Rainbow Carrots

Club apples are varieties that are not just patented, but also trademarked and controlled in such a 
way that only a select “club” of farmers can sell them. Club varieties are licensed for growing and 
marketing by a plant breeder or another corporate entity which owns the legal rights to that variety.
Licensees are growers and marketers depending on the license system.

Watch this fun NPR video about Club Apples and you will be an expert in no time! https://youtu.be/bDShFasYq9M

what are club apples?

see more on page 3
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Apples
Mt. Hood Apples and Pears are Biodynamic Certified. Don’t miss 
the delicious Ambrosia, Idared, Red Jonagold, Rubinette and 
Swiss Gourmet Apples and D’Anjou, Red D’Anjou and Bosc Pears!
Biodynamics is a holistic, ecological, and ethical approach to 
farming, gardening, food and nutrition.  Biodynamic farmers 
strive to create a diversified, balanced farm ecosystem that 
generates health and fertility as much as possible from within 
the farm itself.

Avocados
We will see a much better supply of 48ct and 60ct Equal 
Exchange Avocados his week.

Berries
Blackberries and Raspberries are in good supply out of Mexico
Blueberries: Forbidden is starting to ramp up with good volume 
on the Snow Chaser variety. Readycycle packaging is back in 
stock. Don’t miss the great price on Chilean blueberries from 
Homegrown. 
Strawberries will be back the beginning of the week. Cold 
temperatures all down through Baja is slowing things down
and tightening up supply.

Citrus
Incredibly fragrant Makrut Limes and Buddha Hands are back.  
Limequats are the size of a kumquat. The fruit turns yellow when 
fully ripe and it has an acidic limelike flavor with some seeds. The 
rind is sweet like a kumquat, but get ready to pucker up if you 
decide to pop one in your mouth! Grown in Porterville, California 
by Deer Creek Heights Ranch, home of Buck Brand Citrus.

Citrus, continued
The rare Japanese Yuzu from Marsalisi has a unique aromatic 
fragrance and it is packed with health benefits including brain 
healthy, blood flow and anticancer effects. It has a relatively 
thick yellow skin and very minimal juice. Yuzu flesh, juice and 
zest is prized for use in gourmet dressings, marinades, teas, 
drinks and in beauty products. In Japan it is believed that 
taking a Yuzu bath with pieces of the fruit  wards off colds and 
helps provide better circulation in the body.

Cara Cara Navel has a pretty pink interior, good flavor and 
usually seedless. Clementines from Fruitworld are super 
sweet and easy to peel. We are fully into Mexican Valencia 
Season. California Meyers are plentiful from Side Hill Citrus 
and Marsalisi.

Fall
Pom Arils will be available through Christmas. Cranberries 
are winding down.  

Pears
Bartlett Pears are at the end of their season. Pacific 
Northwest Golden Bosc, D’Anjou and Red D’Anjou Pears
are in good supply.

African Shaddock Pummelos have low acidity, giving them their sweet tart flavor. Its flesh is 
segmented, revealing a rosé pink pulp that is juicy and fragrant. Named after its “discoverer”,
Captain Shaddock, the African Shaddock Pummelo has been scientifically linked to the grapefruit
as one of its parent fruits. 

african shaddock pummelos
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what are club apples?
How does a farmer become member of a club?
Once a variety has been created any prospective grower 
approaches the licence holder to get permission to plant 
it and applies to become a club member. Application can 
be directly with the licensor (Variety Manager) or via the 
grower’s producer organization. It depends how the club 
is structured and the licensing system is organized. If 
approved by the owner to the rights, the grower would 
then sign up to a licence agreement.

What are the likely management controls?
Approval and subsequent management controls on 
growing club varieties vary widely, the simplest probably 
being a basic royalty fee for trees. But it can go to fully-
closed arrangements with licence agreements containing 
strict rules on other production factors including fruit 
quality, agronomy, marketing (branding) and tree numbers.

What are the typical extra costs of growing club 
varieties and what premiums are possible?
Usually the grower has to pay one-off and/or recurring 
licence fees. The most common arrangements are tree 
royalties, acreage royalties (per hectare) or produce 
royalties (royalties per kg marketable fruit). Each club has 
its own licence fee structure, using one or a combination 
of the mentioned licence fees. The potential premiums 
vary from one club variety to another. The idea behind the 
managed varieties is to have a more stable yearly income 
for the grower, meaning that the marketers aim to avoid 
the erratic up and down swings of prices that selling 
commodities can have. Well managed varieties accomplish 
this through precise marketing and technical support 
to optimize prices and control supply which more than 
compensates the extra cost incurred over the lifetime of 
the tree. Not many varieties achieve this status but Kanzi® 
and Jazz™ are good examples of how tightly-controlled 
club varieties can work for the growers.

What does the retailer get out of the 
agreement?
Premium lines are important for retailers and club 
varieties provide that point of difference. 

Earl’s has a full line of Club Apples. Look for our 
new Club Apple Category on our price list! 

Ambrosia: Mildly sweet and tart with tropical notes. Very 
refreshing, crisp and juicy. Resists browning.

Autumn Glory: Crunchy, sweet with hints of cinnamon 
and subtle notes of cinnamon.

Cosmic Crisp: Crisp, juicy, sweet-tart. The large, juicy 
apple has a remarkably firm and crisp texture. Some say it 
snaps when you bite into it!

Envy: Smooth, sweet, aromatic with dense creamy yellow 
flesh that doesn’t turn brown.

Jazz: A crisp hard apple and the butter yellow flesh has 
an excellent strong
sweet-sharp flavor with a pronounced fruity pear drop 
note.

Juici: Dense and sweet with a hint of tart. Crisp and juicy. 
Texture is similar to Honeycrisp but not as sweet.

KORU: Crisp, juicy, sweet flesh with notes of honey, 
orange juice, spice and vanilla.

Opal: Visually it resembles the Topaz with a ruby and 
orange blush, and  an attractive golden yellow flush

Pinata: Tropical, crisp and very sweet, so much that you 
don’t notice the tartness, but it’s there keeping things 
refreshing. There’s a little banana and coconut and a lot of 
carrot juice. It is also known as Pinova, Sonata and Corail.

Rockit (New!): Naturally bred to be a small apple with a 
high red blush color. Perfect snack apple. 

Sugarbee: High sugar levels at harvest. Nice snap in 
every bite. Flesh is creamy white. It is a good keeper.

Ask your for sales rep for more
information on the Club Apple
varieties! Stay tuned for a
downloadable chart of Club
Apples in the coming weeks.
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Artichokes: Very limited all month - getting what we can. 

Asparagus: Conditions have tightened up as Mexico is hit
with cold weather, slowing down the production. Asparagus is 
going to be challenging and tight through the holidays. 

Green Bean productivity has slowed way down due to the
cold weather. 

Beets: Good price and good supply! Sun Valley bunched are
very sharp.

Broccoli and Broccoli Crowns supplies are better and prices 
are down. 

Carrots: Gorgeous Purple Carrots from Sun Valley Farms. Did you 
know that purple was the original color of carrots, not orange?

Cucumbers: Euro Cucumber prices going up with less 
availability.

Eggplant: Globe Eggplant is back in good supply. Striped Purple 
and White Graffiti Eggplant adds a burst of color to your display.

Lettuce: Beautiful red and green 
heads of Salanova Lettuce from Sunrise 
Farms in Buellton. Delicious delicate 
flavor, similar to red oak,  with crisp 
inner leaves. Tomatero has pretty Red 
and Green Little Gem Lettuce.

Mushrooms: Black Oyster Mushroom 
from Sumano is beautiful!

Bell Peppers: All colors are available. 
The cold wet weather has slowed production. Choice reds are 
still hard to get. We will see more growers come on in January. 

Hot Peppers: Good supply from Covilli.

Radishes and Roots: We have a lovely selection! Three 
different colors of Daikon (white, purple and red), Turnips
(White, Scarlet and Purple), Parsnips, Sunchokes, Celery Root
and Rutabaga!  

Potatoes: Growers are harvesting mostly 70ct Russets out of 
the field. Larger sizes will be tight. Plenty of Russet Bales! 

Snow Peas and Snap Peas are back in limited supply.  

Tomatoes: Covilli has started up in a small way with Mixed 
and Black Rose Heirloom Tomatoes, Romas, Sunset Bites (Mixed 
Cherry Tomatoes) and Ruby Blossom (Red Cherry Tomatoes.) 
Volume will be slow for the next few weeks.

Winter Squash varieties are bountiful. Dwelley Butternut and 
Spaghetti, Riverdog Carnival and Jarrahdale (great for roasting),  
and Acorn, Delicata and Kabocha from Covilli.

For week ending 12/26/2020: Mild 
temperatures and mild to moderate 
daily winds have slowed some of the 

growing conditions. Thankfully nighttime temperatures have 
not dropped to significant levels causing excessive frost or 
overnight freezing. Overall, growing conditions are still good 
and supply looks stable. There are a few items with moderate 
challenges due to quality.  The Whole Leaf & Protein Greens 
will see the most challenge while a few others, including 
Arugula, will see some sporadic challenge. 

Covilli became Fair Trade Certified in 2015. Alex Madrigal, 
owner and President of Covilli Brand Organics talks about 
why they became certified Fair Trade.
https://www.youtube.com/watch?v=JtyZZFSCaSI

Almost 5 years later the Fair Trade Premium has funded 
4 projects covering the main needs of the farmworkers 
(determined by a basic needs poll), their families and also 
the community. Health was the number one determined 
priority. The projects are 1. Medical Transport Unit, 2. Health 
Clinic, 3. Day Care Facility,  and 4. Improved Meal Service. 

Learn more about the Health Clinic Project
https://www.youtube.com/watch?v=OcEm0StxOcA&feature=youtu.be

Covilli’s commitment to organic production and the laborers 
involved is nearly unparalleled and our support ensures 
that over 700 farm workers have a safe, healthy place to live 
and work.  You can track your stores contribution to the Fair 
Trade Premium by using this handy calculator on Covilli’s 
website. Scroll down to the bottom of the page.
http://www.covilli.com/truly-fair/

Salanova Lettuce


