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new!
• Devine Mexican Corn from Culiacan, Sinaola
• Covilli Brussels Sprouts
• Sprout Salad Mix New Natives 12/4oz: Micro and
   Baby Greens–Sunflower Greens, Pea Shoots, and Micro
   Arugula, Broccoli, Kale, Kohlrabi, and Daikon Radish
• Mei Qing Baby Bok Choy from Sun Valley Farms is
   tender, can be eaten raw, and is delicious in stir frys. 

coming soon
• Kishus  
• Tango Mandarins
• Clementines
• Red Seeded Globe Import Grapes
• Fuerte Avocados end of January

back in stock
• Red Bunched Carrots
• Red and Yellow Cipollini Onions
• English Peas
• Purple Baby Sweet Broccoli
• Thai Coconuts
• Formosa Papayas

tight inventory
• Artichokes
• Carrots
• Cauliflower
• Celery Hearts
• Eggplant
• Bulk Persian and
   Euro Cucumbers

gapping
• Mexican Asparagus due to cold weather
• Jicama: until the fresh crop cures longer and
  develops a thicker skin
• Sunrise Nantes 
• Frisee gapping out of Watsonville, waiting for
  the desert to start up

winding down
• Mt Hood Biodyamic Apples: last chance for
  Rubinettes and Swiss Gourmet!
• Side Hill Citrus Satsumas

finished
• Limited show on Peruvian Red Seedless Grapes

Historically December and January see disruptions in organic 
markets due to various factors such as frosts, winter storms, 
less daylight hours, and holidays. 2020 brought even more 
complications with Covid-19. Unfortunately, many workers 
have been hit hard by Covid-19 with numerous packing 
sheds having difficulties. Consequently, field laborers and 
trucking companies are experiencing obstacles due to the 
lack of workers, tightening up an already challenged labor 
force. Trucking issues have caused numerous hurdles around 
the holidays and beyond. Covid-19 has thinned the volume 
of available trucks leading to loads that do not have a way 
to get to us, limiting supply on a considerable amount of 
items. Imports are limited as well, mostly due to extreme 
back-ups in Southern California ports. 

Prices and availability are often the most unstable in these 
months. Prices will continue to stay high until the supply 

side stabilizes. The thing to remember is that 
most of the U.S. is pulling produce from the 
same area that we do at this point in the season. Demand 
is great–supply isn’t. Price and quality do not track side by 
side. Often, higher prices reflect difficult growing conditions 
and veg has more cosmetic challenges than we are used to. 
We are hoping that this disruption will resolve itself in the 
coming weeks.  

We feel immense gratitude for our resilient growers who 
keep their workers safe while continuing to harvest and ship 
quality organic produce to sustain our communities during 
these adverse conditions. 

Share the online blog here:
https://bit.ly/januarymarketdisruptions

january Market disruptions

• Fennel
• Lettuce
• Limes
• Red Bell Peppers
• Red Potatoes
• Cluster Tomatoes
• Heirloom Tomatoes
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Apples
Cuyama Orchard Apples are California Grown! The Albano 
family has been growing apples for over 35 years in the 
remote mountainous area of Cuyama, surrounded by the 
Los Padres National Forest in Santa Barbara County.  The 
abundant native water supply and rich mineral soil produce 
quality harvest organic apples. Check out Cuyama’s flavorful 
Arkansas Black, Fuji, Granny Smiths, Pink Lady, and Crimson 
Gold Crab Apples!

Avocados
Equal Exchange back in good supply in all sizes after
trucking issues and limited labor.

Berries
Blackberries: Supply looks steady and consistent out of 
Michoacán, Mexico.
Blueberries: Limited workers in the hoop houses means 
slower picking. Weather is going to be in the 70s this 
weekend which could increase production.
Strawberries and Raspberries: Wildly tight due to cold 
weather in Mexico and limited picking crews.

Citrus
Side Hill Citrus is winding down their season this week. 
Get them while you can! Lime prices are skyrocketing 
with cooler weather in Mexico. Moro Blood Oranges 
grown in the Central San Joaquin Valley are cutting a deep 
red, almost purple color with an intense floral fragrance 
and berry flavor. The red flesh color varies in intensity 
depending on the variety, location where the trees are 
grown, and the degree of fruit maturity. Plenty of gorgeous 
pink Cara Cara Navels, Navels, Minneolas, Cutie Cellos, and 
Meyer Lemons. Back this week! Lou Lou Navels from Buck 
are sweet and low in acid.

Grapes
Peruvian Seeded Red and Green Globe Grapes back 
Monday.

Pears
Good supply on Golden Bosc, D’ Anjou, and Red D’Anjou out 
of the Pacific Northwest.

Tropicals
Pineapple supply is looking much better. Formosa Papayas 
return at the end of the week. Kent Mangos from Peru are 
abundant.

Envy
• Developed by: ENZA, New 
Zealand.
• Tasting notes: Smooth, sweet, 
aromatic with dense creamy yellow 
flesh that doesn’t turn brown.
• Appearance: Attractive bright 
red skin with yellow specks.
• Parentage: Envy is a 
trademarked brand of the Scilate 
apple variety which is a cross 
between the Royal Gala and 
Braeburn.  It is closely related 
to Jazz which shares the same 
parentage. 
• Uses: Fresh out of hand and holds 
up well when baked or cooked.

Jazz
• Developed by: ENZA, New 
Zealand.
• Tasting notes: A crisp hard apple. 
Butter yellow flesh has an excellent 
strong sweet-sharp flavor with a 
pronounced fruity pear drop note.
• Appearance: Gorgeous colors 
of red and maroon splashed 
with shades of green, yellow and 
orange.
• Parentage: Jazz is a 
trademarked brand of the Scifresh 
apple variety.  It is a cross between 
the Royal Gala and Braeburn.
• Uses: Fresh out of hand and holds 
up well when baked or cooked.

Juici
• Developed by: Oneonta Starr 
Ranch and Willow Drive Nursery  in 
2017.
• Tasting notes: Dense and sweet 
with a hint of tart. Crisp and juicy.  
Texture is similar to Honeycrisp but 
not as sweet.
• Appearance: Mostly red, overlaid 
on a yellow background with a 
fairly thin skin. 
• Parentage: Honeycrisp and 
Braeburn.
• Uses: Fresh out of hand and holds 
up well when baked or cooked.

Kanzi 
• Developed by: Belgium.
• Tasting notes: Sweet, tart, 
crunchy.
• Appearance: Red-yellow or 
red-orange overlaid on yellow 
background.
• Production: Undisclosed. 
Relatively small production so far 
in the U.S.
• Parentage: Braeburn and Gala
• Uses: Fresh out of hand. Bred 
as a dessert variety so they are 
delicious baked.

club apple varieties
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Ambrosia
• Developed by: Chance seedling 
that snuck into a new planting of 
Jonagolds in British Columbia.
• Tasting notes: Mildly sweet 
and tart with tropical notes. Very 
refreshing, crisp and juicy.Resists 
browning.
• Appearance: Beautiful crimson 
over a creamy yellow background.
• Parentage: Unknown but thought 
to be a cross of Starking Delicious 
(a sport of a Red Delicious) and 
Golden Delicious.
• Uses: Ideal out of hand snack 
and for salads because of its 
nonbrowning qualities. It holds up 
well when baked or cooked.

Autumn Glory
• Developed by: Bred in 
Washington state.
• Tasting notes: Crunchy, sweet 
with hints of cinnamon and subtle 
notes of cinnamon.
• Appearance: Red streaks on a 
yellow background. Crunchy, sweet 
with hints of cinnamon and subtle 
notes of cinnamon.
• Parentage: Fuji and Golden 
Delicious.
• Uses: Fresh out of hand or 
cooked. Especially good in baked 
goods with their sweet flavor 
reminiscent of cinnamon and spice.

Cosmic Crisp
• Developed by: Washington State 
University.
• Tasting notes: Crisp, juicy, sweet-
tart. This large, juicy apple has a 
remarkably firm and crisp texture. 
Some say it snaps when you bite 
into it!
• Appearance: Rich red that almost 
sparkles with starburst like lenticels. 
• Parentage: Enterprise and 
Honeycrisp.
• Uses: Fresh out of hand and holds 
up well when baked or cooked.

Dazzle 
• Developed by: Plant and Food 
Research after 20 years of 
research in Havelock, NZ, North 
Island. Owned by Prevar Limited.
•Tasting notes: A full, juicy flavor, 
and firm sweet and tangy white 
flesh. Good keeper apple.
• Appearance: Large red sweet 
apple. Bright and glossy high 
colored apple. 
• Parentage: PremA129 apple 
cultivar with parentage Scired 
and PremA280 (New Zealand 
varieties).
• Uses: Fresh out of hand and holds 
up well when baked or cooked.

Kiku
• Developed by: Born in Japan 
and raised in Italy. Kiku means 
Chrysanthemum in Japanese.
• Tasting notes: Super sweet, 
crunchy, juicy with firm flesh like its 
Fuji parent. 
• Appearance: Ruby red with light 
colored stripes. They hold well-at 
least 3 months in the refrigerator.
• Parentage: Red sport of a Fuji 
(which is a sport cross between 
Red Delicious and Ralls Janet) 
• Uses: Fresh out of hand and holds 
up well when baked or cooked. 
They make a great applesauce! 

KORU®
• Developed by: Geoff Plunkett 
in 1998 near Nelson, NZ on the 
South Island. His family believed 
the seedling grew from an apple his 
wife’s mother threw in the garden. 
• Tasting notes: Crisp, juicy, sweet 
flesh with notes of honey, orange 
juice, spice and vanilla. Flesh is slow 
to brown. Good saver; can be kept 
for 4 months in the refrigerator.
• Appearance: Primarily orange-
red skin over a gold or green 
background.
• Parentage: Chance seedling but 
Braeburn and Fuji parentage are 
suspected.
• Uses: Fresh out of hand and holds 
up well when baked or cooked.

Lady Alice
• Developed by: Seedling found in 
Washington state.
• Tasting notes: Sweet-tart, crisp 
and slow to brown.
• Appearance: Pink-red striping 
over orange-yellow background
• Parentage: Chance seedling
• Uses: Fresh out of hand and holds 
up well when baked or cooked.

For the longest time the Red Delicious ruled the apple 
industry. David Bedford, a breeder at the University of 
Minnesota, was on a quest to find a delicious tasting 
apple. After many years of tasting variety after variety the 
Honeycrisp was developed by the University of Minnesota 
in 1960. Bedford thought the texture was different and 
explosively crisp! Consumers decided the apple was so 
good that they were willing to pay more for it and the 
apple industry was changed forever. Watch this fun NPR 
video about Club Apples and you will be an expert on Club 
Apples in no time. https://youtu.be/bDShFasYq9M

In the 1980’s and 1990’s new varieties were developed 
by various breeders around the world with the aim of 
capitalizing on the concept and marketing apples through 
clubs with growing rights.

Who can grow Club Apples and
 benefits of being in the Club
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 
corporate entity which owns the legal rights to that variety. 
Licensees are growers and marketers depending on the 
license system.  

Benefits of Club AppleS
#1 Quality Control: The management company selects the 
group to manage the commercialization, the growing, the 
harvesting and the packing. This way you can make sure all 
the apples are of consistently high quality. Criteria for the 
specifications include sugar content, firmness, blemishes 
and color. Inspections are regularly performed to ensure 
both the quality and traceability of the apple from the 
orchard to the shop.

#2 Quantity: You can grow enough to satisfy demand, but 
not so many that you drive down prices. 

#3 Marketing: Clubs can organize significant marketing 
campaigns that persuade consumers to buy the variety 
and stores to stock it.  

#4 Trademarks: Unlike a patent, a trademark never expires 
and the management group could have exclusive rights to 
sell the club apples they manage forever.

How does a farmer become a member of 
a club?
Once a variety has been created, the prospective grower 
approaches the license 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 a license 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 license 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 
license 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 license fee structure, using one or a combination of the 
mentioned license 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. 

Excerpts reproduced from: https://www.adama.com/en/our-commitment/

global-farming/farming-crops/club-varieties-a-growing-success
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club apples

Download (legal size)
http://bit.ly/2JzUlBx

Download: http://bit.ly/3pFOYQI

The Cosmic Crisp was developed by 
Washington State University and 
is a cross between Enterprise and 
Honeycrisp Apples. It has a rich 
red skin that almost sparkles with 
starburst-like lenticels. The Cosmic 
Crisp SNAPS when you cut into it. 
Juicy and sweet-tart with floral and 
fruity notes. 
https://youtu.be/C82pjBBifOk

The Cosmic Crisp is on Earl’s Weekly 
Specials this week!

The KORU® was developed in 
1998 in New Zealand by a chance 
seedling, but Braeburn and Fuji 
parentage are suspected. KORUs 
have an attractive orange-red color 
skin over a yellow background. The 
shape is squat with some ribbing 
and russeting around the stem. 

The KORU is complexly sweet with 
subtle tartness and notes of honey, 
orange juice, spice, and vanilla. It 
has also been described as cidery, 
due to its juiciness. KORU Apples 
keep their shape when baked, 
making them fantastic for pies. They 
are also slow to brown once cut, 
ideal in salads or snacks. They are 
good savers—they can be kept up 
to four months in the refrigerator. 
Don’t miss this delicious apple 
from Starr Ranch, grown by multi-
generational farming families in 
Washington and Oregon.

Try some of the outstanding Club 
Apples now coming out of the Pacific 
Northwest—Ambrosia, Autumn Glory, 
Cosmic Crisp, Envy, Juice, Opal, Sugar 
Bee and the new tiny Rockit Apple!

club apple highlights

Download our Club 
Apple Variety guide & 
Club Apple Overview 
and learn how a 
farmer can become a 
member of the club!

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. 
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Artichokes: Harvesting about once a week. Supplies
should improve toward the end of January.

Broccoli and Broccoli Crowns prices are softening.
Purple Broccoli from Josie’s is back!

Carrots: Calo Red Bunched Carrots are back! 
Ralph’s Greenhouse Jumbo Carrots great quality 
and price! 

Romanesco is sporadic. Cauliflower is back in 
good supply. 

Celery: Josie’s has started out of the desert, 
prices remain high.

Eggplant: Remains very tight.

Greens: The cooler weather is bringing out the 
vibrant colors on Rainbow Chard. Sun Valley is 
especially vibrant!

Leeks: Ralph’s Leeks have a gorgeous long 
white blanch. 

Hot Peppers from Covilli look fantastic.

Bell Peppers in all colors looking great. Mini 
Mix Sweet Peppers return this week. Shishito 
and Padron Peppers are back in stock. Shishito 
are milder than a Padron. Padrons are a bit like 
playing Russian roulette–some are hot and some 
are not. 

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

English Peas, Sugar Snap and Snow Peas 
available in limited quantities.

Summer Squash: A week of cooler than normal temperatures  
in Mexico has led to  extreme shortages of Summer Squash.

Tomatoes: Cold weather has slowed down production on 
Heirloom Tomatoes, Cluster Tomatoes, Darlings and Poppies 
among other Cherry Tomato varieties.  

Winter Squash: Prices are going up across the board on all 
varieties. Dwelley Butternut will be around for a few more weeks.

For week ending 1/23/2021: By mid-week 
next week, warm temperatures are going 
to go away and move to moderate daytime 
temperatures by a drop of 10+ degrees. 

Wind continues to be a challenge and a chance of rain is 
possible. Due to these ongoing windy conditions and mildew 
challenges, Protein Greens, Whole Leaf, Butters, Little Gem and 
Arugula will continue to see some challenges in quality and 
supply to varying degrees. 

New Report Showcases Success of 
Organic Meal Programs at Three 

California Public Schools

- OPN CONNECT NEWSLETTER • JANUARY 14, 2021  -

Calo Red Bunched 
Carrots

Sun Valley Chard

Ralph’s Leeks

Students at Bayside MLK Academy 

Nonprofits Friends of the Earth and Conscious Kitchen 
released a report detailing the organic meal programs at 
three Bay Area public schools: “Organic, Plant-Forward, Scratch 
Cooked School Meals: A California Case Study,” an in-depth 
look at how the schools were able to successfully implement 
organic meal programs and ensure all students have access 
to healthy food.

“One of our most surprising findings was that California schools 
can provide completely organic meals at the same cost as 
conventional meals so long as schools have sufficient staff and 
scratch-cooking capacity (which about 1/3 of CA school districts 
have), and if they use creative procurement, waste reduction, and 
plant-forward menu strategies,” says Kendra Klein, senior staff 
scientist at Friends of the Earth.

The case study looks at Willow Creek Academy, Bayside MLK 
Academy, and Peres Elementary School, all with school meal 
programs based on a model called Conscious Kitchen. 

All three of the Bay Area schools sourced the majority of their 
organic fruits and vegetables from Earl’s Organic Produce. 
“By partnering with Earl’s, schools were able to access organic 
produce through an ordering, delivery, and accounting system 
that met the needs of institutional food service,” write the 
authors of the report. “The three schools purchased 86 percent 
of their produce from Earl’s during the 2018-19 school year.”

In addition to sourcing from Earl’s, the schools were able to 
directly purchase some produce from local organic farms. 

Read the full article here on the Organic Produce Network 
http://bit.ly/opnsuccessoforganicmealprograms

“All three of the Bay Area schools sourced the 
majority of their organic fruits and vegetables 
from Earl’s Organic Produce.”


