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new!
• Argentine Abate Fetel Pears 
• Tutti Frutti Snap Pea Variety “Mr. Big”
• Argentine Arra 15 Green Seedless Grapes 

coming soon
• Gala Import Apples in April
• Mexican Mini Seedless Watermelons end of March
• Mexican Cantaloupes early April
• Rhubarb mid April 

TIght inventory
• Braeburn Apples
• Granny Smith Apples
• Wintergreen Burdock Root
• Limes
• Sweet Onions
• Persian Cucumbers

gapping
• Napa Cabbage until April
• Sunrise Nantes
• Fingerlings until California crop starts up 
• Gai Lan for two weeks
• Delicata Squash
• Dried Anaheim and New Mexico Chiles 1#
• Tomatillos

winding down
• Cosmic Crisp Club Apples
• Cuyama Fuji Apples

finished
• Pacific Rose Apple
• Pinata Apple

Excerpts from the OPN Connect Newsletter, March 18, 2021

Another California Organic Asparagus deal is Ippolito 
International’s Coastal View Produce production in Gonzales, 
CA, in the southern part of the Salinas Valley. The harvest 
began in early March and will continue until about the Fourth 
of July, according to San Francisco-based Earl’s Organic 
Produce, which is the exclusive sales agent for Coastal View 
Asparagus. Earl’s Director of Purchasing Robert Lichtenberg 
said Mexico sent a lot of Organic Asparagus to the US market 
in February, with much of it being priced after sale. The 
oversupply depressed the market and got the California deal 
off to a slow start. However, Lichtenberg said the market 
has since straightened out a bit, and he agreed that organic 
asparagus offers excellent promotional opportunities moving 
into April and May. Read the full article: http://bit.ly/3tIgRK7

organic asparagus promotable for easter

Coastal View Produce
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Apples
Envy and Jazz Club Apples have good volume. SugarBee 
has a few weeks more to go. Fuji and Pink Lady continue 
out of the Pacific Northwest. Fuji and Granny Smith Cellos 
are winding down fast. California Cuyama Pink Lady 
Apples will be around through the end of the month. 

Avocados
Mexican prices are going up. Fruit has excellent flavor. 
California Avocados are projected to have a smaller crop 
this year. We will see the first California fruit in a week
or two.

Bananas
2 more weeks to celebrate equal exchange banana 
month! DOWNLOAD POS, SHELF TALKERS AND POSTERS!
Show your customers why your store chooses Equal 
Exchange Fair Trade Bananas with a fun hanging Banana 
POS, plus “Unconventional” banana shelf talkers and 
poster. See links to download on page three.

Berries
• Blackberries and Raspberries are tight this week.
• Blueberries: Sweet Blueberries from Forbidden are 
available in 12/6oz clamshells and Readycycle sustainable 
packaging as well as pints. Don’t miss the Weekly Special!
• Strawberries: Warmer weather has improved Strawberry 
production out of Baja. California production is picking
up and we will see fruit from Sun Valley Farms and
Arroyo Grande.

Citrus
California Citrus varieties evolve throughout the season and 
you can be sure that there is always something sweet and 
juicy to enjoy! Hyde and Rainbow Valley Orchard Grapefruit 
flavor, juice and color is excellent. Fruitworld Blood Oranges 
are plentiful. Don’t miss easy to peel Murcott, Tango and Gold 
Nugget Mandarins, sweet and tart Minneolas, pink flesh Cara 
Caras, and Navels..Download Earl’s Organic Winter Citrus Guide 
and growing region map below. 

Pears
Domestic D’Anjou, Red D’Anjou and Golden Russet Bosc are 
coming out of the Pacific Northwest. Red D’Anjou season is 
winding down and flavor is fantastic! Plenty of Import Green 
Bartletts. We will smaller volume on Import Red Bartlett 
Pears. Abate Fetel Pears have an elongated shape with a 
pretty russet and often with a pink cheek. It has a rich, sweet 
taste and a crisp yet melting texture. Abate Fetel Pears are 
best eaten when the fruit is just barely soft. 

Tropicals
Covilli Oaxacan Gold Pineapples are super sweet. Thai 
Coconuts are back in good supply. Mexican Ataulfo and Tommy 
Atkins Mangos have excellent flavor. Formosa Papayas are 
tightening up. Golden Sunrise Papayas are winding down so 
don’t miss out. Crespo Kent Mangos arriving in a few weeks. 

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

Read about Tomatero’s Little Gem Lettuce on page four
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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 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

New! Far West Fungi Organic
Dried Mushrooms
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CULTIVATED MIX*
10/1oz

GROWNCalifornia

For more than 35 years  the Garrone family has been dedicated to growing organic specialty mushrooms in the heart
of Monterey Bay in Moss Landing, just ninety five miles south of San Francisco and a 1/4 mile from the Pacific Ocean.
A steady ocean breeze and northern coastal fog makes the farm ideal for a consistent outside temperature throughout 
the year. Quality control is maintained through trained lab technicians who inspect all mushroom spawn to ensure pure 
mushroom cultures. Skilled care and attention are given to Far West Fungi’s mushrooms when growing, harvesting, grading 
and packing for freshness. The farm uses a balance of modern and traditional growing techniques in order to maintain 
high quality mushrooms while ensuring minimal impact on the environment.

Far West Fungi creates this line of dried mushrooms by air-drying a select portion of its fresh organic and wild foraged 
mushrooms. All drying is done in-house at their own commercial kitchen, where great care is taken to preserve the natural 
essence of the mushroom. The result is a powerful, concentrated mushroom product, free from sodium, preservatives, or 
any other additive. Dried mushrooms can be reconstituted in any kind of warm liquid (wine, broth, cream, ect.) for 15-
20 minutes, and then used in any application in which fresh mushrooms are called for. Try them as a base for soups and 
sauces, combine with eggs in a scramble or omelette, cook into a risotto, or toss with pasta.

 *Mix may include Shiitake, King Trumpet, Lion’s Mane, Maitake, Tree Oyster, Pioppini, Nameko, Yellow Oyster and
  Pink Oyster. All California Certified organic. 
  
• 1# and 5# are available by pre-order 

KING TRUMPET
10/1oz

LION’S MANE
10/1oz

MAITAKE
10/1oz

REISHI
10/1oz

SHIITAKE
10/1oz

TREE OYSTER
10/1oz 

WOOD EAR
10/1oz

Inquire with your Earls’ sales representative for more information.

Download (legal size): https://bit.ly/366Xz7U
Download Choose Your Cut Flyer 

https://bit.ly/3d8bEpO
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Asparagus: Coastal View Produce in Gonzales was off to 
an early start in February this year. Cold and rainy weather in 
the Salinas Valley over the past 7-10 days has lowered soil 
temperatures and the muddy fields make it difficult to get into 
the field to harvest . The springtime dance continues and we 
are bringing in what we can. Mexican product is abundant. 

Artichokes: The Castroville production region has yet to start 
up and inventory is tight to non-existent. 

Green Beans: Covilli’s Fair Trade Green Beans are sweet and 
crunchy. Available in 15# and 25#

Sweet Baby Broccoli prices are rising due to pest pressure. 

Purple Baby Sweet Broccoli will return mix week. 

Purple Brussels Sprouts keep their color when cooked. 
Purple foods are rich in anthocyanins that may benefit brain 
health, help to lower inflammation, and fight disease.

Cauliflower: Sun Valley has intermittent supply of Purple and 
Orange Cauliflower. Josie’s Cauliflower is now coming out of 
the Central Coast growing region. 

Cucumbers: Persian Cucumbers hard to find. Slicer and Euro 
Cucumbers are looking good.

Eggplant: Availability is great and prices are coming down

Red Tumeric from Secret Beach in Hawaii is in excellent 
supply.

Lettuce: Mixed Salanova Salads are not only beautiful but 
one easy cut along the stem allows all the leaves to easily fall 
away. 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.

Leeks: Leeks are available out of California and Mexico. 
Ralph’s from Mt. Vernon Washington is returning mid week. 
When cooking with leeks people typcally use the white shank. 
The turning of the shank white is achieved by mounding the 
soil around the leek as it grows, protecting it from light. This 
is done on a tractor with two discs that straddle the leek and 
throw soil into the middle and on the leek. It can also be done 
by hand with a shovel. It has to be done a number of times in a 
growing season, a time consuming task. 

Mushrooms: Terra Dolce dried Anaheim and New Mexico 
Chiles 1# Packs are gapping due to an unsuccessful harvest 
last season. Limited quantities are available in 6/1.25oz packs.
Download our Far West Fungi Organic Dried Mushrooms chart on 
page three.

Bell Peppers: Market is stable and volume is good on all 
colors–Green, Red, Yellow and Orange.

Onions: Red and Yellow Cipollini Onions are gorgeous!

English Peas from Tutti Frutti are the large variety called Mr. 
Big. The plump pods are filled with large sweet peas! 

Snap Peas from Tutti Frutti are sweet and crisp. Returning 
Tuesday.

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.  

Roots: Jicama is looking nicer with a better cure.

Tomatoes: Red Grape tomatoes prices are going up. Slicer 
Tomatoes are an excellent value. Covilli Fair Trade Mixed 
Heirlooms, Purple Rose Heirlooms, Ruby Blossoms and Purple 
Rose Tomatoes have wonderful color and flavor.

Winter Squash: Delicata continues to gap. Honeynut is 
super sweet and the skin is edible. Acorn, Butternut, Kabocha 
and Spaghetti are plentiful. Choice options are perfect for delis 
and kitchens.

Sun Valley is now harvesting a bounty of gorgeous Red, Green 
and Rainbow Chards, Red and Green Kale and Bunched Red 
Beets. Sweet Strawberries are back in good supply. Orange and 
Purple Cauliflower have limited availability. New! Loose Purple 
Turnips. Gai Lan or Chinese Broccoli will return in two weeks.

Download: http://bit.ly/3lxTwI9

Grower Profile

Sun Valley’s home ranch is nestled in the upper reaches of the Pajaro Valley along a creek that flows into 
the Elkhorn Slough. Rogelio Jr. works the farm along with his brother Steven who is the farm manager 
and crop scientist, and Rogelio Sr., their father and farming mentor. The Ponce family has been farming 
in the area for three generations growing mostly berries with the newer addition of row crop vegetables. 
The addition of row crops allows Sun Valley to have a solid crop rotation program without having to 
lease their land to outside vegetable growers. This crop rotation system increases soil fertility and 
limits soil-borne diseases like Verticillium Wilt, to which strawberries are particularly susceptible. As 
long time, former berry contract growers, the Ponce family is skilled in growing multiple varieties and 
types of organic produce including strawberries and raspberries, kales, chards, herbs, 
romanesco and cauliflowers. They also have a seasoned and honed eye toward 
quality. In the winter they grow a variety of produce under hoop houses which 
gives them season extension and protection from weather extremes.

The Ponce Family Rogelio Jr., Rogelio Senior and Steven

EARL’S ORGANIC EXCLUSIVE!
LOCALLY GROWN IN THE PAJARO VALLEY


