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new!
• Gai Lan: see more on page four
• Blood Orange Sanguinelli are more
   sweet than tart
• Dried Mangos 1# pack

coming soon
• Import Red Bartletts mid week
• Riverdog Spring Garlic early April
• Fava Beans in 2-3 weeks

back in stock
• Aloe Vera 
• Cherry Bomb Peppers
• Ralph’s Parsnips
• Easter Egg and French Breakfast
   Radishes: limited availability

TIght inventory
• Granny Smith Apples
• Persian Cucumbers
• Napa Cabbage
• Limes
• Sweet Onions

gapping
• Delicata Squash
• Fingerlings until California crop starts
   up in a few weeks
• Tomatillos

winding down
• California Cuyama Fuji, Pink Lady and
   Arkansas Black Apples
• Secret Beach Tumeric
• Pummelos
• Washington Pear Season

finished
• Pink Variegated Lemons
• Twin Girls Moro Blood Oranges

High temperatures and humidity for an extended period of time create the perfect conditions for aphids and mildew 
quality issues. This week temperatures in the California desert regions moved into the 70’s and low 80’s and all 
desert vendors are seeing increasing mildew and aphid pressure on warm veg items including Broccoli, Cabbage, 
Kale and Lettuce. Aphids love the heat and humidity and it is almost impossible to control organically. We see this 
happen with organic produce every year when it gets too hot in March in the California desert and again during the 
warm summer months in the Salinas Valley.

Organic growers do their best to combat aphids. We asked a few of our growers what they do to control aphids. 
Lakeside Organics uses a lot of beneficial predatory bugs like lady bugs who love to eat Aphids.  Josie’s Organics 
plants beneficial flowers to attract good bugs to mitigate pressure from unwanted bugs (in this case, aphids) and 
implements a healthy crop rotation. Many growers, especially strawberry growers’ use a bug vacuum designed to 
suck up the aphids right out of their fields. If you missed our Spring Transition blog last week you can read it here: 
https://bit.ly/springtransition2021

Warm Weather in the Desert Growing Regions 
Attracts Aphids
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Apples
The Ambrosia Club Apple was developed when a chance 
seedling snuck into a new planting of Jonagolds in British 
Columbia. It is mildly sweet and tart with tropical notes, 
very refreshing, crisp and juicy. The Ambrosia resists 
browning and has a beautiful crimson color over a creamy 
yellow background. Ideal out of hand snack and for salads 
because of its nonbrowning qualities. 

Avocados
Equal Exchange Hass Avocados from Mexico are high in oil 
content and have outstanding flavor. California Avocado 
season is only a few weeks away. 

Bananas
march is equal exchange banana 
month! 
Use these fun materials to start a 
conversation on the small-farmer 
grown, organic and Fair Trade Bananas 
on your shelves. Click below to 
download the materials: hanging 
banana cut-outs, 4x6” shelf talkers, and 
an 8x10” poster. The cut outs can either 
be printed double-sided or single-sided 
and glued together.
https://equalexchange.coop/produce-materials

Berries
• Blackberries continue to be steady. 
• Blueberries: Plump sweet blueberries from Forbidden 
are available in 12/6oz clamshells and ReadyCycle 
sustainable packaging as well as pints. 
• Strawberries: Warmer weather has improved Strawberry 
production out of Baja; we will see some California fruit. 
• Raspberries remain tight. 
 
Citrus
Clementines, Murcott Mandarins and Tango Mandarins, 
a seedless Murcott, are in good volume. Navels and pink 
flesh Cara Cara Navels have fantastic flavor. Gold Nuggets 
are back this week in limited volumes. TDE Mandarins, 
Cententinnal Kumquats, and Lemonade Lemons return 
mid-week. Gorgeous Star Ruby Grapefruits are available  
in a variety of sizes and Pummelos to round out your citrus 
display. Covilli Organic Valencia Oranges are grown in San 
Jose De Guaymas, a coastal region in Sonora known for its 
microclimate and juicy, high-brix, robustly flavored fruit.  
Lime prices continue to go up. The lack of rain in Veracruz 
has tightened supply on limes considerably.  Download 
Earl’s Winter Citrus Guide on page three.

Pears
Steady Washington Red D’Anjou, Anjou and Golden Bosc fruit.  
Bartlett Pears from Argentina, also known as the Williams 
Bartlett, are the delicious piece of fruit we all recognize and 
love with its sweet flavor and smooth texture. Argentinian 
Red Bartletts arrive mid-week followed by Abate Fetels. 

Tropicals
Covilli Oaxacan Gold Pineapples are super sweet. Thai 
Coconuts remain tight. Crespo Mexican Ataulfo and Tommy 
Atkins Mangos have excellent flavor. Formosa Papayas are in 
good supply. Golden Sunrise Papayas are winding down so 
don’t miss out. 

Watch our Golden Sunrise Papaya video tips on
ripening, storage and eating on Earl’s Instagram
https://www.instagram.com/earlsorganic/

Formosa Papayas are a large 
variety with pretty orange 
flesh, a mild flavor and light 
fragrant aroma. The Formosa is 
ready to eat when the fruit has 
at least three stripes of yellow 
and is still mostly green. Cup 
fruit in your hand and if it is 
slightly soft, it is ready to eat. The ripeness indicator
sticker makes it easy for the customer to know when it is 
ready to eat!

Golden Sunrise Papayas are a smaller variety with a reddish 
orange flesh and a wonderfully sweet flavor, similar to that of 
a Hawaiian Sunrise Papaya. Eat when fruit is golden yellow 
and soft to the touch.

ASPARAGUS RECIPE IDEAS:
• Grill for 4 minutes. Drizzle with olive oil, salt,
   pepper, lemon.
• Steam for 6 minutes. Add salt & pepper.
   Serve with butter.
• Shave raw asparagus. Add salt, pepper, olive oil,
   lemon, & parmesan cheese.

enjoy through July 4th!

Locally grown in 
Salinas Valley

Download: http://bit.ly/3gYnHW5

Golden Sunrise
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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.

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

Download Winter Citrus Guide (legal size)
 http://bit.ly/2MyfKgd

Fremont Mandarins are a cross of the 
Clementine and the Ponkan Mandarin 
varieties. The skin is brilliant dark orange, 
smooth and easy to remove. The flesh has 
few seeds and a lot of juice, and tastes 
intensely sweet with some acid. Grown in 
San Diego County.

Gold Nugget Mandarins have bumpy 
skin, are very aromatic and easy to peel. 
Fruit is seedless with a rich and sweet 
flavor. Season starts in San Diego County, 
overlaps and finishes in the foothills of 
Fresno County.

Honey Mandarins are small sized with 
a bright orange rind. They are very sweet 
and juicy and contain many seeds. Grown 
in San Diego County.

Kishu Mandarins are tiny and very 
sweet. They are smaller than a golf ball 
with bright glossy orange skin. The top 
and bottom have a small depression that 
makes it easy to peel. Grown in San Diego 
County.

Murcott Mandarins have a bright 
orange rind and they can have some seeds. 
They are fairly easy to peel. Their origin is 
unknown but they have an excellent rich 
flavor and are good for juicing. Grown in 
San Diego County.

Page Mandarins are a cross between 
Minneola Tangelo and Clementine. 
Technically speaking the variety is a Tangelo 
hybrid since its parentage is three-fourths 
mandarin and one-fourth grapefruit. It has a 
very sweet and intense berry flavor. Grown in 
Fresno and San Diego County.

Satsuma Mandarins have the perfect 
mix of sweetness, tartness and low 
acidity, with very little pulp and no seeds. 
Satsumas have a loose peel that slips 
off effortlessly like a glove, with no mess 
and no seeds to deal with. Grown in the 
Sacramento Foothills and Fresno County. 

Tango Mandarins are a seedless 
Murcott. Its rind is rich with citrus oil 
and aromatic when pierced or muddled. 
Cocktail time? Grown in Fresno County. 

Moro Blood Oranges have a beautiful 
burgundy color. The Oranges with the 
most external pigmentation tend to have 
a darker internal color and a stronger 
and sweeter flavor with berry notes. An 
interesting note is that the fruit on the 
north side of the trees have more color 
than the ones on the south. Season starts 
in San Diego County, overlaps and finishes in 
the foothills of Fresno County.

Cara Cara Navels Cara Cara Navels 
interior flesh is reddish pink, often as dark 
as Star Ruby grapefruit. They have a more 
complex flavor than regular navel oranges 
and a lower acidity that resembles 
Cranberries, Strawberries and Raspberries. 
Season starts in San Diego County, overlaps 
and finishes in the foothills of Fresno County.

Navels are seedless and their thick, bright 
orange skin is easy to peel and protects 
them from extreme cold weather.  Navels 
are best eaten out of hand because they 
produce a bitterness from Limonin when 
they are juiced. The outside of the blossom 
end looks like a human navel leading 
to the common name “navel orange”. Grown in Fresno County 
and down to southern California , mostly in San Diego County and 
California’s Coachella Valley (Palm Springs 
down to El Centro).

Minneola Tangelos are a cross between 
a Dancy Tangerine and an ancestral variety 
of grapefruit called Pomelo. Season starts 
in San Diego County, overlaps and finishes in 
the foothills of Fresno County.

Star Ruby Grapefruits are not easy 
to grow and are prone to diseases and 
susceptible to cold temperatures with a 
low yield. However, when grown well, Star 
Rubys produce very beautiful red-blushed 
fruits with a smooth yellow rind. The flesh 
is dark pigmented, juicy and with very few 
seeds. Grown in San Diego County. 

Marsh Ruby Grapefruits are the most 
popular variety of Grapefruit. It has a 
yellow-white flesh and yellow skin. It is 
both sweet and acid. Grown in San Diego 
and Riverside counties.

Oro Blanco Grapefruits are a cross 
between a Pomelo and a Grapefruit. 
“Oro Blanco,” which means “white gold” 
in Spanish, is sweet and juicy without any 
bitterness or acidity. Oro Blancos have 
yellow skin, a thick rind, and are nearly 
seedless. Grown in San Diego County.

Nagami Kumquats are completely 
edible including the seeds. Versatile and 
bite-sized, the Nagami Kumquat is fun to 
eat. Their sweet flavor comes from the 
rind; the tartness is in the flesh. You are in 
for a powerful sensory experience as the 
ZING of the sourness hits your taste buds 
and your mouth puckers up. Grown in San 
Diego County.

Meiwa Kumquats have a sweet rind 
and flesh with a good spicy flavor. It is 
the best Kumquat for eating out of hand. 
Grown in San Diego County.

Gold Nugget Mandarins

Honey Mandarins

Kishu Mandarins

Fremont Mandarins

Murcott Mandarins

Page Mandarins

Cara Cara Oranges

Minneola Tangelos

Star Ruby Grapefruits

Marsh Ruby Grapefruits

Oro Blanco Grapefruits
Satsuma Mandarins

— Winter Citrus —

Nagami Kumquats

Meiwa Kumquats

Tango Mandarins

Moro Blood Oranges
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Navels

Download Equal Exchange Hanging 
POS: https://bit.ly/2ZUouQv

Download Equal Exchange Poster: 
https://bit.ly/2MuMsif

CHOOSE THE BANANA THAT'S

Download Equal Exchange POS: 
https://bit.ly/2ALsh9U

As the first golden rays light up the morning sky on any 
given morning you will find Ron Mondo out in the fields, 
meeting with supervisors and field operations managers. 
His is not a 9-5 job. Ron Mondo is a second generation 
farmer who grew up in Santa Cruz, California. Ron’s 
grandparents migrated from the Piedmont region of Italy 
known for its agricultural and wine production. Growing up 
in Santa Cruz, Ron was surrounded by sunny beaches and 
the bountiful agricultural land of the Watsonville Valley.  
Ron learned all about being an environmental steward and 
protecting the land for the next generations from his father, 
the late John Mondo. 

“One of my earliest and fondest memories is riding in the truck 
with my father. We would go out and inspect the fruits of his 
labor. As I grew older, during the summer months, I worked 
in those exact same fields, learning all the basics of farming 
and techniques handed down from generation to generation,” 
states Ron Mondo.

In 2000, Ron partnered up with the Ippolito family and 
established Ippolito International on the West Coast. In 
2018, Ron took over the reins of Coastal View Produce from 
longtime family friends, the Violini family, and ventured 
into the asparagus market. For over 35 years Coastal View 
Produce has been growing high-quality, organic asparagus 
in between the Santa Lucia and Gabilan mountain ranges 
in the heart of the Salinas Valley.  The Mediterranean 
climate and fertile soil make it an ideal growing region for 
asparagus. The weather is never too hot or too cold, staying 
around 65-75 degrees.

Ron and his team are busy insuring the asparagus crop 
is tended to daily. Ron’s team inspects, harvests, packs 
and ships asparagus from sunup to sundown. With over 
170 acres of organic asparagus, Coastal View Farms is 
committed to growing the asparagus category.

Coastal View Produce relies 
on a practical, yet holistic 
approach to keeping their 
farm sustainable. This involves 
respecting the farmland’s 
surrounding ecosystems and 
unique biodiversities; managing 
inputs–including water, energy, and packaging materials– 
conservatively while seeking to maximize the production 
outputs as efficiently as possible. This includes analyzing 
soils regularly and amending and fertilizing as needed; 
and using an integrated pest management system to 
limit what is applied to crops. 

Weather dependent, the season starts up in February 
and runs through July 4th.

Coastal View Produce California Organic asparagus

• Asparagus spears can grow
  6 to 10 inches in a single day.

• Asparagus crowns can
  produce for 10 years or longer.

• At the end of each season
  the plants are left to fern,
  which allows the plants to
  transfer carbohydrates and
  energy to the roots by  
  photosynthesis and to store
  nutrients to make next year’s
  crop sweeter and richer tasting.

 locally grown in Salinas Valley

did you know?

Download: http://bit.ly/3ewu6co
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Asparagus: California Organic Asparagus from Coastal View 
Produce in the Salinas Valley is a sure sign Spring is here! 
Available in 28# and 11# cases.

Artichokes: Production out of Coachella in the desert has 
ended early due to pest pressure. The Castroville region will
be starting up in about a week.

Green Beans: Covilli’s Fair Trade Green Beans are sweet
and crunchy. 

Broccoli and Broccoli Crown prices are on the rise as 
insect pressure continues to be present. 

Cauliflower: Orange and Purple Cauliflower are back from 
Sun Valley with limited availability. 

Romanesco is looking stellar.

Bell Peppers: Colored Bells are looking good in all colors.

Hot Peppers from Covilli have excellent supply on Anaheim, 
Jalapeno, Poblano and Serrano. Cherry Bomb Peppers are back 
in stock. Habaneros continue to gap.  

Potatoes: Russet Potatoes continue to size up small. We will 
see more consistency the beginning of May when the new crop 
comes on. 

Future temperatures for the next 10 
days will be in the 70s but eventually 
moving to the mid 80’s by next 
weekend. Moderate winds will persist 
throughout. Transition is coming soon 

and organicgirl salads will continue to be in full availability 
except for Little Gems at this time. The Little Gem leafy lettuce 
is experiencing some quality challenges and not meeting the 
organicgirl premium quality needed.  

Gai Lan, Sun Valley Farms

Gorgeous Red and Green Little Gem Lettuce have a 
sweet flavor and crisp texture. These beautiful small heads 
of lettuce are a cross between Butter and Romaine lettuce 
and look like a flower in bloom. Little Gem Lettuce makes a 
wonderful salad and is delicious grilled or pan fried. Remove 
the outer leaves and cut the head into two pieces, brush with 
olive oil and garlic, and grill for a few minutes on each side or 
pan fry quickly at high heat, drizzle with your favorite dressing, 
and top with crumbled goat cheese. Don’t miss on Earl’s Weekly 
Specials this week!

Tomatoes: Bursting with flavor, Covilli Fair Trade Mixed 
Heirlooms and Purple Rose Heirloom Tomatoes are a 
wonderful item to promote this week.

Sun Valley Farms in the 
Pajaro Valley, an Earl’s 
Exclusive, is harvesting a 
bounty of Red, Green And 
Rainbow Chards and Red 
and Green Kale. Did you 
get a chance to try Sun 
Valley’s newest addition 
to the greens family? Gai 
Lan (or Chinese Broccoli) 
has a taste similar to broccoli but slightly more bitter. 
Gai Lan is a Brassica oleracea plant species that includes 
cultivars such as cabbage, broccoli, cauliflower, kale, 
brussels sprouts and collard greens. Beautiful flat, glossy 
green leaves with thick stems and florets, Gai Lan can be 
substituted for broccoli in stir fry recipes.

Quick Tips! Blanch in hot water before stir frying to 
help remove some of the bitter taste and keep the crunchy 
texture. Stir fry the stems first and then add in the leaves. 

Call in your order early on this delicious bitter green. Once 
it runs out Sun Valley will be gapping on Gai Lan for a few 
weeks until the next field is ready to be harvested.

SUN VALLEY FARMS

Excerpt from OPN Connect Newsletter, March 11,2021

The long time director of purchasing for Earl’s said the 
company is handling traditional green organic brussels 
sprouts as well as a specialty organic purple brussels 
sprouts. It is offering the products to its customers in bulk 
and in a netted bag that is a ready-made retail pack. Earl’s 
is sourcing mostly from Covilli in Guaymas, located in 
the southwest part of the state of Sonora in Mexico. “The 
organic brussels sprout crop is beautiful. And we will have 
very good supplies well into April, and then we will move to 
Baja [California].” -Robert Lichtenberg

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

Organic Brussels Sprouts Offer 
Promotional Opportunity

Robert Lichtenberg, Director of Purchasing, Earl’s Organic Produce


