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new!
• Gravenstein Apples (Sebastopol)
• Maywood Figs (Corning) more below
• Narango Mango
• Bosc Pears
• Starkrimson Pears
• Hosui Asian Pear

coming soon
• California Gala Apples

back in stock
• Brussels Sprouts (Bagged and bulk)
• Shallots

TIght inventory
• Cranberry Beans
• English, Snap and Snow Peas

gapping
• Gai Lan
• Jicama
• Galangal
• Plantains
• Josie’s Salads: Southwest and Asian
   (Ingredient shortage)
• Japanese Sweet Potatoes

winding down
• Ataulfo Mangos
• Pacific Northwest Cherries

finished
• Dwelley Zucchini
• Walla Walla Onions
 

Figs have been around for thousands of years and are believed to have 
originated in Eastern Asia, spreading through all of Europe and eventually 
brought to California by the missionaries in 1769.  By 1867 there were 
over 1,000 acres of fig trees in the Sacramento Valley and 35 acres in 
the San Joaquin Valley.  Figs are still grown mainly in the Central Valley 
around the Fresno/Madera area to up north of Sacramento in Corning.  
Maywood Farms in Corning, CA, Stellar in Madera, CA and Susie Bee Farms 
from Chowchilla in the Central Joaquin Valley bring you some of the best 
organic figs.

Figs need the hot Mediterrean weather to grow. The sweet spot is between 85 to 105 degrees. When 
temperatures go above 105 degrees the tree goes into shock and shuts down to survive. The fig season 
continues through September as long as the weather holds. 

Buying Figs
Look for the figs that are not too hard and not too soft. A fig that is too firm is an indication that it was 
harvested too immature. Figs are the only fruit that ripens on the tree. Once the fruit is picked that is as 
sweet as it’s going to get.

california figs

continued on page four
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Apples
Gravenstein Apples have been a large part of the history 
of Sonoma County particularly since the late 1800s when 
Nathaniel Griffith, with the advice of Luther Burbank, 
cultivated the Gravenstein Apple for commercial use. The 
season goes through September, weather dependent. We are 
closing the gap with only two weeks to go until the California 
Gala Apple season starts up. In the meantime enjoy new crop 
apples from Chile, New Zealand and Argentina. Braebrun 
(Argentina), Dazzle and Jazz Club Apples (New Zealand) and 
Gala, Cripps Pink and Granny Smith (Chile) are outstanding 
with that new crop fresh apple flavor and crunchiness along 
with high blush and high sugar content. This is a great item 
to promote during summer. Domestic Fujis and Honeycrisp 
are still available. Granny Smith is tight and we are 2-3 weeks 
away from fruit out of the Pacific Northwest. 

Avocados
California Avocado harvesting was down slightly last week but 
generally steady. Fruit continues to get a premium price in the 
market. Much of the fruit in San Diego and Riverside counties 
is done or close to being done for the year and a majority of 
Avocados will be from Ventura, Santa Barbara and San Luis 
Obispo counties for the remainder of the season. California’s 
2021 crop remains light overall. Quality is very good and fruit 
is eating excellent.

Bananas
Coliman starting up with their rainy season in the next month 
as Equal Exchange out of Ecuador is ending their rainy season. 
We may see some quality issues.

Berries
Blackberries from Berry People will be the main deal.
Coke is gapping and Tomatero is still a few weeks out. 
Blueberries: Forbidden will gap until they start their fall 
crop out of Lompoc. Homgrown Blueberries out of the Pacific 
Northwest have good volume on 12/6oz, pints and 18oz 
clamshells. Strawberries: Promotable volumes of Sun Valley 
sweet luscious strawberries. Tomatero will have good supply 
on 1# clamshells. Raspberries: California fruit from Arroyo 
Grande and Sun Valley. Look for promotable volumes from
Sun Valley in August. 

Citrus
Lemons are still expensive with fruit coming out of the desert 
and Mexico with limited volumes. We see some price relief in 
September when volume improves. Grapefruit and Valencias 
remain tight.

Figs 
Maywood (Corning) has started with their main crop Black 
Mission, Brown Turkey and Kadotas Figs. Sierra Figs are 
coming out of the Central Valley. Learn more about figs on 
page four.

Market Update: Gravensteins are the first California Apple to herald in the season with Galas not far behind. California Avocado prices remain 
high with good volume from Rincon Farms out of Carpinteria. Traceland (Cayucos) starts up in August. The much awaited Figs from Maywood 

Farms (Corning) are finally here. Burkart continues to peak on White Summer Peaches. Find out what varieties are available below.

Grapes
We are full on into California Grapes. Thomcords are 
bursting with grape flavor–a hybrid of Thompson Seedless 
and Concord grapes. Muscat Seedless Green Grapes have 
a delicious aromatic flavor. They are some of the oldest 
cultivated grape varieties known back in the day of the 
Roman Empire! Air Chief Grapes, Earl’s regional exclusive,
Black Summer Royale, Sugarone and Ivory Green Grapes
and Red Sugra53 have outstanding flavor and quality.

Kiwis
Sungolds and Green are in steady supply though July
(New Zealand.)

Pears
California Pear Season has started with Bartletts grown
in the Sacramento Delta where the days are filled with sun!
Also new this week are the brilliant red Starkrimson Pear 
(Cortland), Bosc (Walnut Grove) and juicy crunchy Hosui Asian 
Pear. Remember–Pears don’t ripen on the tree. California 
Pears will be slow to ripen at the beginning of the season and 
won’t be ready to eat out of hand for 2-3 weeks. 

Stone Fruit
Burkart, Earl’s exclusive, is peaking on white Summer Sweet 
Peaches. Plums and Pluots are bountiful! California should 
have good supply through the end of August and then the 
Pacific Northwest will begin their season. Pacific Northwest 
Apricots are limited. Cherries out of the Pacific Northwest are 
winding down fast due to the extreme heat wave a few weeks 
back. Look for Cherries to end in a week. 

Tropicals
The Crespo Mango Mania contest is finished! We will announce 
the winner the week of August 16th. Ataulfo Mangos are 
coming to an end. Kents are available in all sizes. Narango 
Mangos are here for a limited time!

california stone fruit highlights
APRICOTS

Now coming out of the 
Pacific Northwest

Rival

CHERRIES
Dark Sweets
Sweet Hearts

YELLOW PEACHES
Elegant Lady

Flame 29
Zee Lady

WHITE PEACHES
Glacier White

White Summer 
Sweet

YELLOW 
NECTARINES
Fire Sweet

WHITE NECTARINES
Fire Pearl

PLUM
Black Owen
Red Fortune

PLUOT
Crimson Glo
Ebony Rose

Elephant Heart

We sell by the variety! Each week check our weekly Buyer’s Notes for the 
latest varieties. Earl’s colorful Stone Fruit Calendars help you track the 

varieties through the California season (see downloads on page 4.) Stone 
Fruit availability is based on historical information. Exact timing can vary.
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california melons 
California melons are at the peak of flavor! 

California Melon season begins around 
Memorial Day in El Centro at the southern 
end of the Imperial Valley in the desert. As 
the weather continues to get warmer, melon 
production moves north to the southern end 
of the San Joaquin Valley to Bakersfield and 
Coalinga. Melons are now coming out of the 
northern end of the San Joaquin Valley in 
Firebaugh and Los Banos. 

The Galia is one of our favorite melons. It 
was developed in the 1970’s by Zvi Karchi in 
Israel by crossbreeding two existing strains 
of muskmelon. He named the fruit after his 
daughter, Galia. The Galia has a golden, netted 
rind and juicy green flesh with a tropical 
flavor and intense fragrance. Make sure to 
smell the blossom end. Melons ripen on the 
vine and do not get any sweeter once picked 
but texture and flavor can improve. Melons 
should be stored on your counter top until you 
are ready to eat them. One way to tell if they 
are ready to eat is when they yield to gentle 
pressure on the blossom end. An even better 
way is to cut them open and taste it! 

Watch our YouTube video: 
https://youtu.be/KiMxlurnk8w

SWEET SUMMER MELONS

Canary: Have bright yellow skin and a crisp, super-sweet creamy colored flesh.

Cantaloupe and Honeydews are members of the same species, Cucumis melo, 
but they are two very different fruits. Honeydew has a smooth light-colored 
rind with firm green flesh while Cantaloupe has a darker netted rind and 
softer orange flesh. They are both sweet and juicy and can be interchanged in 
recipes.  

Charenteis: A petite-sized melon with a smooth, hard, pistachio-grey colored 
skin and distinct green ribbing. Its flesh is deep orange, dense, smooth and 
sweet similar to that of a cantaloupe. When ripe it is highly fragrant with 
tropical fruit and floral notes. It has a delicate and short shelf-life. 

Galias have a golden, netted rind and juicy green flesh with a tropical flavor 
and intense fragrance. 

Goddess: Looks like a Cantaloupe but the netting is not as raised and the 
flesh is softer. It has a fruity flavor and are delicious in smoothies. 

Hamis are oblong in shape with juicy orange flesh. They taste similar to a 
Cantaloupe with a more intense flavor and firmer texture.

Haogen: Unique soft green-fleshed melon that is dripping with sugar and a 
refreshing, honeyed flavor.   

Honeyloupe: A cross between a Honeydew and Cantaloupe, Honeyloupe are 
crisp, flavorful, and sweet. The skin on these melons is smooth and pale. 

Piel De Sapo: Have pale green to white inner flesh with a sweet flavor similar 
to Honeydew. Sometimes called the Christmas Melon because they store well.

Sharyln: Have a cracked skin with tan and yellow-orange coloring. Their pale 
orange flesh is soft near the center and more firm near the rind. Its aromatics 
are both floral and fruity. Its flavor and aroma often improve after harvest, 
though the sugar content remains the same. Sharlyn Melons have a short 
shelf-life and should be eaten within a week of harvesting when ripe. 

Tuscan Cantaloupe Melons have a sensuous flavor. As the dark green stripes 
fade the melon develops a full flavor and aroma.  

Watermelons
Neon Moon: Who can resist the name? Dark green rind shines against a 
vibrant yellow flesh. Mix different colored watermelon for a fruit salad sure to 
please.

Orange: Light green rind with variegated deep stripes of green. This is not 
your ordinary watermelon. Slice open to reveal Cantaloupe colored flesh with 
a mild sweetness.

Sunshine: Add a pop of color to your melon display with this fun yellow rind 
watermelon. Cut it open and you will be surprised by the bright red flesh.

Orchid: Sweet and juicy orange flesh watermelon.

Sugar Baby: Dark green rind encompasses bright red super sweet flesh. It is 
also called an ice box or picnic watermelon because of its petite size.

Yellow Doll have bright yellow flesh. Seriously delicious!
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Cabbage: Strong availability and good prices on all. Napa 
and Savory are back!

Green Beans: Plenty of Dwelley Green Beans, Yellow Wax 
and Romano Beans.

Cauliflower: Prices are down now that Salinas Valley is in 
full swing. We do continue to see some aphid pressure. Sun 
Valley will have Purple Cauliflower and Romaneco next week. 
We will see a small gap on Orange Cauliflower. 

Celery: Lots of Celery on the market and prices are down. 

Corn: Excellent prices on Dwelley Bi-color and White Corn.

Cucumbers: Good volume on Persian and Euro Cucumbers. 
We expect to have Fair Trade Divine Cucumbers through the 
summer. Slicer Cucumber volume is looking up and prices are 
favorable.

Eggplant: Local Globe Eggplant 
from Lakeside, Wilgenburg and new 
grower Adeline (Lodi/Stockton). Full 
Belly has gorgeous and fun varietals 
to round out your display–Chinese, 
Japanese, Listada (purple streaked old 
heirloom variety from the Valencia 
province on the Mediterranean coast 
of Spain) and Rosa Bianca (smaller 
Heirloom Italian eggplant that is 
white with a lavender blush. 

Greens: Sun Valley is strong on all Chards (red, green, and 
rainbow) and Kales with aggressive pricing. 

Herbs: Fog along the coast is slowing down Tomatero Basil.

Potatoes:  Red and Golds from Calo (California) and 
Bouchey (Washington). Red and Golds will transition fully to 
Washington the next 2 weeks. 

Summer Squash: Dwelley is finished. Lots of other 
local growers to look to including Tomatero, Arroyo Grande, 
Comanche and Lakeside.

Tomatoes: Tutti Frutti and Comanche will be the main 
Heirloom Tomato growers. Covilli has limited amounts of 
Mixed Heirlooms and Purple Rose out of Baja. Local is
coming on with beautiful cherry tomato varieties from
Durst, Comanche Creek, Sunrise and Ambrosio! Early Girls
from Comanche have a concentrated sweet tomato flavor. 

Winter Squash: New from Tutti- Carnival, Delicata and 
Spaghetti. Acorn, Butternut, Kabocha, Orange Kabocha and
Red Kuri are in good supply. 

Market Update: Mexican Asparagus is back in good supply. Brussels Sprouts are back in bagged and bulk cases. Artichokes are steady.
The Fall peak will be back in mid-September through November. We are still seeing some heat stress on Broccoli, prices remain stable.

Check out our full line up of California Tomatoes from Early Girls, Heirlooms and a wide variety of Cherry Tomatoes!

Rosa Bianca Eggplant

Storing Figs
We recommend that you don’t refrigerate your figs. 
Buy only what you can eat within 2-3 days and buy 
often. Place them on a counter on a cotton cloth and 
let them dry up a little bit. The flavors and the sugars 
will become more concentrated and intense. They are 
like honey nectar!

Fun Facts
• Figs are considered a fruit but the fig is actually a 
flower that is inverted into itself
• California produces 90% of the fresh figs grown in 
the United States

Fig Varieties
Black Mission: The most common variety with deep 
purple to black skin, watermelon to pink colored flesh 
and good flavor. Delicious eaten fresh or dried.
Excel: Similar to the Kadota with yellow green skin 
and sweet light amber flesh. The shape is blocky with 
almost no neck. Great for eating fresh or for cooking.
Brown Turkey: Large sized fig with a brownish-
dark purple skin, light pink flesh and a mild flavor. 
Commonly used in desserts.
Kadota: Light green skin with sweet white flesh 
tinged pink at the center.
Adriatic: Light green or yellowish skin with beautiful 
strawberry colored flesh.

For week ending 8/7/21: Temperatures 
continue their expected highs and will 
be hot for the foreseeable future with 
low to high 90’s and steady daily winds. 

organicgirl items continue with steady available supply with 
the exception of Green Butter. Continued heat will pose 
some unpredictable quality challenges, but strong supply 
will help minimize the gaps.

Bell Peppers: Wilgenburg for at least another week.
Slough is done with their elongated Red Peppers.

Hot Peppers: New from Sunrise– Banana Peppers. Granjita 
has started up with Jalapenos. 

Onions: Walla Walla is finished for the season. Sunrise 
(Buellton) is starting up with local product.

continued from page one


