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new!
• Fresh Crop Honeycrisp
• Sunrise Farms Passion Fruit
   and Kiwano Horn Melon 
• Hatch Chiles (New Mexico)
   Monday

coming soon
• Starkrimson Pears mid-week
   Tutti Frutti Winter Squash Bins
   early September

back in stock
• Easter Egg Radishes
• Magenta Dragon Fruit
• Blue Hubbard (Small)

TIght inventory
• Baby Bok Choy
• Broccoli and Broccoli Crowns
• Brussels Sprouts (Bagged)
• Roma Tomatoes

gapping
• Burdock
• Galangal
• Snap and Snow Peas

winding
down
• California Stone Fruit Season 

finished
• Pacific Northwest Cherries
   and Apricots
• Thomson Watermelon Bins
• Riverbend Melons

 

We want to thank everyone who entered the Earl’s Organic Crespo Mango 
Mania Contest! We loved the photos of your Crespo Mango displays. 

First prize goes to Eureka Natural Foods McKinleyville with the most votes for their 
creative mango display and use of Crespo Marketing POS materials. In a very close 
second place we have Sacramento Natural Foods Coop.

Photos of all entries will be shared on Earl’s Facebook, Twitter, Instagram and Pinterest 
page. We will be contacting Eureka Natural Foods McKinleyville soon to set up dinner 
with Earl.  Sacramento Natural Foods Coop will be receiving Crespo and Earl’s schwag 
for their produce team. CRESPO MANGO SEASON STILL GOING STRONG: We encourage 
you to continue to use the items in the In-Store Demo Kit provided by Crespo Organics 
for mango demos. This is a great way to engage your department and your customers!

watermelon gherkin 
cucumbers

Watermelon Gherkin Cucumbers are shaped 
like baby watermelons. About the size of your 
thumb, they are good in salads or pickled and 

taste similar to a cucumber with a hint of 
lemon. Victor and Veronica from La Granjita 
Organica served this refreshing Aqua Fresca 
to Earl’s Organic on a farm tour. Antonieta 

Solorzano, Buyer Assistant, put her personal 
touch on the recipe. Enjoy! 

Watermelon Gherkin Aqua Fresca 
To make 1 large pitcher of 56oz use:

• 6x8 oz Watermelon Gherkins 
• 56 oz of cold water

• Juice from 3 Limes, or more if you like 
• Add sugar to taste

CRESPO MANGO CONTEST WINNER 
ANNOUNCED!

Eureka Natural Foods McKinleyville
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Apples
Honeycrisp, Gala and Gravenstein California Apples are 
tasting great. Imports continue to round out the category 
with Autumn Greeting, Braeburns, Cripps Pink, Dazzle, Jazz 
and Granny Smith. Gravenstein Apples are a local favorite out 
of Sebastopol grown by Johnny Appleseed from Solana Gold. 
There are not many organic Gravenstein apple growers left so 
don’t miss this employee favorite! 

Avocados
Rincon is going full blast. Check out Rincon’s new box 
highlighting their ocean front. We will see Traceland
(Cayucos) end of August.

Bananas
Earl’s 3 new banana rooms are almost complete. Just in time 
for the increased back to school demand.

Berries
Blackberries: Tomatero Blackberries have outstanding flavor.  
Berry People will have good supply to fill the gaps. 
Blueberries: Glacier Fed and Bridges will have pints with the 
Draper variety of the Pacific Northwest through the end of 
August. Forbidden Fruit Orchards is beginning their Fall season 
out of Santa Maria. Download Forbidden POS on page three.
Strawberries: Tomatero (Watsonville) foggy weather is slowly 
down the Strawberries. They will be gapping a bit while they 
wait for fruit to size up. Plenty of promotional opportunities 
on sweet Sun Valley strawberries. Talk to your Earl’s Sales Rep 
for more information. 
Raspberries: Sun Valley is peaking on sweet Raspberries out 
of Aromas, California. Sun Valley’s home ranch is nestled in 
the upper reaches of the Pajaro Valley along a creek that 
flows into the Elkhorn Slough. The Ponce family has been 
farming in the area for three generations. WATCH NOW! Chris 
Little, Earl’s Sales Associate, interviews Rogelio Ponce in the 
raspberry hoop houses: https://youtu.be/JPQOwepENEM

Citrus
Hyde Grapefruit is in full swing through Fall with Pink (good 
sugar and acidity), Star Ruby (high sugar and acid balance with 
an intense fragrance and flavor) and White or Blanco (cuts a 
pearly white with good flavor). There will be primarily 40ct-56ct 
with a selection of smaller sizes. California Lemons are drying 
up faster than expected. We will see some product from Fruit 
World out of Reedley. Mexico is having some off and on rain 
and it has been a challenge getting into the orchards to pick 
and growers are keeping an eye on quality issues. Gold Nugget 
Mandarins in August! This week we have a great opportunity 
here in the citrus world! Twin Girls Farms experienced an off 
bloom in part of their grove. This is when the citrus tree gets 
bumped off its natural cycle, producing fruit in a totally off part 
of the season, i.e., August! The fruit is beautiful, juicy and a high 
brix (18)! Look for this great deal to land on Monday.

Market Update: California is winding down and eating firmer. Enjoy local Stone Fruit for a few more weeks. It’s time to say goodbye to the 
Pacific Northwest Cherries and Apricots. They were sure delicious! Forbidden Fruit Orchards is back with their Fall crop out of Santa Maria and 

will go through December, weather dependent. Sun Valley, as promised, is harvesting a wealth of their proprietary deep red Raspberries.
The flavor will knock your socks off! Find out who won the Crespo Summer Mango Mania contest on page one.

Figs 
Maywood (Corning) is in full swing with heavy volume on 
Black Mission and Kadota. Picked and packed firm with 
excellent flavor! We may see some Adriatics this week.

Grapes
The Air Chief Grape contest starts August 
16th. Build up your display with high quality 
Air Chief Red, Black and Green Grapes. Ask 
your Earl’s Sales Rep about how you
can participate and win great prizes! 
Beautiful Grape Totes with Green Ivory, Red 
Krissy, Thomcord and Muscat varieties give 
a farmer’s market feel to your display. Kids are starting
to go back to school and grapes are a healthy snack.
Check out the fun recipes from California Grapes: 
https://www.grapesfromcalifornia.com/recipe/

Kiwis
Green and Gold from New Zealand in good supply through 
August.

Melons
Last land of Thomson Bins, they are done for the season. 
We may see some bins from Creekside. Durst Melons will 
be winding down in the next week. The heat pushed them 
forward and they will finish two weeks earlier than planned. 
Del Bosque and Del Mar will have Melons through September. 
Full Belly has wonderful Specialty Melons. Download our melon 
guide on page three.

Pears
We are starting to see a nice California offering with Bartlett 
and Golden Bosc. Starkrimson returns from Columbia Gorge 
on Tuesday.

Tropicals
Pineapple: Covilli’s year round pineapple program is having 
some hiccups. We are bringing in La Patrona and Dole Costa 
Rican fruit. 
Sub Tropicals: Sunrise Farms Passion Fruit and Kiwano Horn 
Melon will be available for the next three months. Kiwano 
Horned Melon tastes like a mix of cucumber, kiwis and 
bananas when ripe. Cut in half like a kiwi fruit and scoop out 
the fruit or squeeze the cut fruit from the bottom and tilt 
the loosened fruit into your mouth. The seeds are edible but 
the real flavor is in the green flesh! Grown by Sunrise Farms 
(Buellton) Magenta Dragon Fruit is back this week.
Mango: One shot deal at the California Esquires Mango 
(Coachella)! They have a mild sweet flavor. The greener skin 
will ripen up with very little change in color. California Keitts 
are just around the corner. Kents are back! They are coming 
out of the non-hot water treated zone in Los Mochis in the 
state of Sinaloa, making for a better eating experience.
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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!

Download Melon Guide: https://bit.ly/3jvsikI

stone fruit highlights

YELLOW 
PEACHES

99
Diamond 
Princess
All Star

Flaming Fury
Summer Lady

O’Henry

WHITE PEACHES
Glacier White

White Summer 
Sweet

YELLOW 
NECTARINES

Autumn Bright
August Bright
Beach Baby

WHITE 
NECTARINES

Majestic Pearl
Giant Pearl

PLUM
Rosemary

PLUOT
Dapple Dandy

We sell by the variety! Each week check our weekly Buyer’s 
Notes for the latest varieties. Stone Fruit availability is based 

on historical information. Exact timing can vary.

Stone Fruit
Cloverleaf, a small farm in Davis, California 
has outstanding Summer Lady Yellow Peaches. 
Burkart (Dinuba), an Earl’s Exclusive and D.E. Boldt 
(Parlier) are wrapping up the season soon. This is 
it on Cherries and Apricots!

Forbidden Fruit Orchards

california organic
blueberries

Large flavorful berries grown in coastal and
sub-tropical microclimates on the shoulders of
the Central Valley’s blueberry season.

• Spring/Fall/Winter fruit out of Santa Maria
   in San Luis Obispo County
• Spring/Summer fruit out of Lompoc in
   Santa Barbara County

Sandy Newman and James Ontiveros

Download Forbidden POS Card: https://bit.ly/3xvBavM
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Dwelley Beans: Plenty of Green, Romano and Wax Beans. 
Cranberry Beans are a bit tight.

Calo Broccoli is a good value with excellent quality.

Burdock: Coke California Burdock is finished and there will 
be a month gap before Wintergreen starts up out of the Pacific 
Northwest the first week of October. 

Cabbage: Napa Ocean Mist looks good although it is sizing 
up small.

Romanesco: Lakeside is beautiful!

Corn: Dwelley is growing Yellow Corn exclusively for Earl’s 
Organic! Bi-color and White Corn are equally delicious!

Cucumbers: Euro Cucumbers have been hit or miss. Good 
volume on Persian Cucumbers. Slicing Cucumbers volume is 
increasing and pricing is stable. Plenty of Specialty Cucumber 
offerings: Lemon, Painted Serpent, Dinosaur Egg and the ever 
popular Watermelon Gherkins.

Eggplant: Miniature Hansel, Gretel and Fairytale Eggplants 
from Riverdog are so popular they sold out immediately. 
Customers will be happy to know they are back! These tiny 
eggplants are tender and bitter free with few seeds. They 
are perfect for roasting on the grill, slicing thin on a pizza, 
marinating or try a stir fry with Thai Basil.

Herbs: Local Basil from Tomatero has consistent volume. 

Lettuce: Lakeside Leaf Lettuce is looking really nice.

Hot Peppers: Jimmy Nardellos are a frying pepper, Banana 
Peppers have a mild flavor and we love them in a panzanella 
salad. Gypsy Peppers are a cross between sweet Italian Bull 
Horn Peppers and Bell Peppers. Summer is heating up and so 
are the varieties: Anaheim, Jalapeno, Poblano, Cayenne, Serrano, 
Padron and Shishito and the NEW Hatch Chiles (Hot and 
Medium). Download Hatch Chile flyer below.

Peas: Snap and Snow Peas don’t like the heat and are gapping. 

Potatoes: California Fingerlings are wrapping up with a 
smooth transition to Bouchey Fingerlings from the Pacific 
Northwest. 

Summer Squash: Coke is the Zucchini star this week! 
Comanche continues to produce a wonderful mix of Summer 
Squash and we will see some Sunburst from Sunrise. 

Sweet Potatoes: Corbin and Doreva (Oh So Natural) are 
now into new crop Sweet Potatoes on all varieties except 
Beauregard. New crop will have light cure and therefore a 
shorter shelf life.   

Tomatillos from Sunrise Farms have beautiful paper husks. 

Tomatoes: August is peak season for California Tomatoes. 
Tutti Frutti has an excellent supply of Mixed Heirloom Tomatoes. 
Local California Cherry Tomatoes from La Granjita, Comanche, 
Durst and Ambrosio are sweet, tangy and juicy with varieties like 
Rose, Pink, Yellow and Orange Cherry, Sweet 100 and Sungold 
to tantalize your senses. Early Girls are an excellent option for a 
baked cheesy tomato pie. Tomatero Momotaro Tomatoes are back 
this week. Momotaros have a perfect balance of sweet and tangy, 
it’s no wonder this variety is one of the most common fresh 
market tomatoes in Japan. 

Winter Squash: Tutti Frutti is harvesting lots of winter 
squash varieties! Acorn, Butternut, Carnival, Delicata, Kabocha, 
Orange Kabocha, Red Kuri and Spaghetti. Blue Hubbard, small 
size, is back! Look forward to Tutti bins in early September.

Market Update: Steady Asparagus out of Mexico through September. Supplies will tighten up in October. Artichokes are starting to get into a 
rising market as volumes tighten up going into late summer. We will see the Fall flush at the end of September. Sun Valley continues to have 

beautiful Orange and Purple Cauliflower, Bunched Beets, Chards and Kales.

For week ending 8/21/21: Hot 
temperatures continue in the mid 90’s 
throughout regions, not surprising 
for this time of year! Available supply 

is plentiful with no significant impacts taking place. 
The ongoing heat will pose some unpredictable quality 
challenges to our tender items, most specifically the Green 
Butter. However, strong supply will help minimize the gaps 
and prevent long term challenges.

Okra: Red and green are sharp. 

Onions: Really nice California Onions from Sunrise 
(Buellton). Coke Shallots in 5# and 20# cases. Anderson 
Shallots (Washington) arrive beginning of the week.  

Bell Peppers: The flush of Mexican Colored Bells is done 
and prices are rising. Wilgenburg (Dinuba) has mediums and 
some choice grade. 
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HATCH CHILE PEPPERS

Outdoor Chile Roaster Method 
Place peppers inside the wire 
rotating basket, turn on the gas 
burner; rotate/turn the basket, 
carefully turning the peppers 
frequently, exposing all surfaces 
to the heat source until skin 
blisters evenly on all sides.

Outdoor Grill Method
Place peppers on a charcoal/gas 
grill about 5 to 6 inches above 
glowing coals or flame; using 
tongs, carefully turn peppers 
frequently, exposing all surfaces 
to the heat source until skin 
blisters evenly on all sides.

Peeling Chiles
Place roasted chiles in a paper 
bag for about 15 minutes to 
loosen the skin and let them 
cool off. We recommend 
wearing gloves when peeling 
spicy peppers. Use your hands 
or a paper towel to rub off the 
blistered skin.

Grown by the Ogaz Family in the Hatch Valley, the Chile capital of New Mexico!

ROASTING CHILE

AVAILABLE IN 25# PACKS
Weather dependent, the season could run through September.

HOT & MEDIUM VARIETIES

Courtesy of Seco Spice

Did you know? Hatch Chiles can only be called 
“Hatch” if they are grown in the Hatch Valley.

Download Flyer: https://bit.ly/3iMDwSW


