
NOTES
BUYER’S

Buyer’s Notes SEPTEMBER 27, 2021

OfSAN FRANCISCO

www.earlsorganic.com  Office 415.824.7419  Fax 415.824.7819

new!
• Fresh and dried Jujubes
• Blue Ballet and Sweet Dumpling
   Squash
• Sugar Pie Pumpkins
• Check out the many new apple
   and pear varieties!

coming soon
• Jack O’Lanterns
• Cuyama Beni Shogun Fuji Apples
• Opal Apples 
• Ambrosia Apples
• Pinata Apples

TIght inventory
• Figs
• Green Onions
• Valencias

 gapping
• Colored Cauliflower
• Green and Gold Kiwis 
• Jicama
• Rhutabaga 
• Sunchokes
• Calo Green Onions
• English, Snap and Snow Peas

Just Jujubes from Rock Front Ranch are California Grown! Located just 40 miles from 
the Pacific Ocean, in Santa Barbara County near Santa Maria, Rock Front Jujubes are 
grown on 320-acres, which sits at the gateway of the Cuyama Valley, surrounded by 
miles of chaparral and oak forests. This unique landscape is strewn with wildflowers, 
coastal plants, and towering desert rock formations. Famous for its rich soil, the Cuyama 
Valley is heated by the sun each day and cooled by the western sea breeze each evening. 
These swings in temperature are important for your taste buds, as they encourage the 
maximum production of sugars for optimum flavor of the tree-ripened fruit.  Rock Front 
Ranch jujubes are extremely drought resistant, sipping—rather than gulping—precious 
water. This zero-waste crop thrives in their sandy, loam soil, which is enhanced with their 
own compost deliberately cultivated to sequester carbon from the air and encourage the 
growth of good fungi and bacteria.

Crisp and refreshing, with a delicate fig-and-caramel flavor, fresh jujubes provide more vitamin C than your average 
citrus fruit. Toss into a weeknight salad, swap out added sugar in baked goods for the subtle sweetness, or simply 
remove the pit and whir into a healthy fruit smoothie to go. Jujubes are refreshingly versatile—Tuck a handful of the 
fruit into a variety of recipes from breakfast to dessert and see how they transform any dish into a nutrient-packed 
meal. Fresh Jujubes are now available in 6/clamshell pints and dried jujubes in 12/2.5oz pouches!

ROCK FRONT RANCH JUJUBES

winding down
• Pacific Northwest Stone Fruit
• California Valencias
• Okra

finished
• Calo is discontinuing Bunched Arugula
• Plums and Pluots

Alisha Taff, Rock Front Ranch
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Apples
Domestic Apples are ruling the apple category with delicious 
California Fuji, Gala and Granny Smith Apples. Out of the 
Pacific Northwest Honeycrisp, Rosalynn, Smitten, Sunrise, 
Sweeties and Red and Golden Delicious are in good supply. 
The crisp and juicy Jazz with low acid continues out of New 
Zealand. Pink Ladys are scarce until mid-October.

Berries
Blackberries are very tight. Look for Tomatero to have limited 
availability. Flavor and quality is outstanding. Berry People and 
CWP will fill in the gaps.
Blueberries: The California blueberry market is very tight. We 
have you covered with the best tasting and highest quality 
blueberries from Forbidden Fruit Orchards (Santa Maria), an 
Earl’s Organic Exclusive. 
Strawberries: The market is very volatile with prices 
fluctuating all over the board. We will see a good mix of 
growers come on with fruit this week.
Raspberries: Prices remain high. Sun Valley has excellent 
flavor. Fresh Kampo out of Baja is a good option to fill volume 
needs. 

Citrus
California Valencias are almost done for the season. Mexico will 
start up in November. Grapefruit will start back up in big way 
in October. Lemon prices have stabilized with California in full 
swing.  

Fall
Early Foothill Pomegranates have good color. Mix in 
Pomegranate Arils with spinach and walnuts for a colorful
Fall salad.

Figs
Maywood supply is quickly tapering off. Availability will 
be patchy, and the season will wrap up by October. Brown 
Turkeys from Stellar arriving Monday.

Kiwi
Green and Gold Kiwis are gapping until the California Green 
Kiwi season starts up in early October. Offer your customers 
the delicious and tiny Kiwi Berry. They taste just like a kiwi 
but are small like a grape. The Anna variety has a pretty red 
blush and is grown in Oakland, Oregon about an hour south of 
Eugene. We will see Kiwi Berries through early October.

Market Update: California Avocado season is winding down fast. Rincon (Carpinteria) should be wrapping up in the next week or so. Traceland 
(Morro Bay) will have a few more picks and we may see a smattering from Marsalisi (Corralitos). Avocados out of Mexico have started up with 
smaller sizes 60/70ct. Large sized fruit 40/48ct sizes won’t be available until mid-October. Fall is here! New varieties of Apples and Pears out 

of California and the Pacific Northwest are landing weekly. It is time to make an apple pie!

Grapes
California Red, Black and Green Grapes are available almost 
year round. Concord Seeded Grapes from Heinke in Paradise, 
California taste like grape jelly. Sweet Carnival Grapes from 
Sunview are a proprietary variety and bursting with flavor. Air 
Chief Black Adora, Autumn Crisp, Great Green and Red Timco 
have excellent quality! The winners of the Air Chief grape 
contest have been announced! See who won on page three.

Melons
Honeydew, Cantaloupe and Mini Seedless Watermelons will 
continue until at least the end of September. Full Belly is 
done with Varietal Melons. Durst may surprise us with some 
Watermelon Bins. 

Pears
It really feels like fall with an explosion of pear varieties 
coming on. Exciting times in pear land and good opportunities 
to build that yearly pear bonanza display. Abate Fetel, Bartletts, 
D’Anjou, Comice, Golden Bosc, the tiny Seckel Pear, Starkrimson 
and Warren Pear all have outstanding flavor. The Asian Pear 
category is growing with 20th Century, Hosui, Ichiban and Kosui 
varieties. Atago and Shinko varieties are up next.

Pears are picked green but not ripe. They ripen from the 
inside out and have a fragrant aroma, but how do you know 
when your pear is ripe? One way is to check the color. The 
deep green skin will soften to a golden hue. Touch is another 
way. Apply gentle pressure to the neck or stem area of the 
pear and it will give slightly when it is ready to eat. The best 
way of all is to spend time getting to know your pear. Buy a 
few pears and experiment with cutting them up at different 
times. You will get to know the exact color and feel of your 
pear when it is perfectly ripe. Timing is everything!

Stone Fruit
What a fantastic stone fruit season. It is almost time to say 
goodbye as the last of the Pacific Northwest peaches are 
picked. Get your Autumn Flame Yellow Peaches now!

Tropicals
We will see some gaps here and there on Thai Coconuts due 
to shipping issues. Papayas are tight due to quality issues 
from the rain in Mexico. A few more weeks on the Mexican 
Keitt. California Keitts have outstanding flavor and are never 
put through a hot water bath. Grown in Coachella they stay 
green when ripe and have smooth buttery flesh. Sub Tropical 
Passion Fruit are grown in California and on Earl’s Weekly 
Specials! They pair wonderfully with the smooth Keitt Mango!
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Asparagus:  Trickling in from Baja until the growing region 
transitions to Caborca in the state of Sonora at the end of the 
month. 

Artichokes: Starting to get into a rising market as volumes 
tighten up going into late summer early fall. Expect artichokes 
to be available yet pricey.

Green Beans: Dwelley Cranberry Beans and Sunrise Purple 
Beans are back just in time for the start of fall. Blue Lake 
expected to go until the end of October. French, Romano and 
Yellow Wax beans have good availability. 

Broccoli and Broccoli Crowns quality is looking good and 
prices have begun to soften.

Carrots: Local supply of Nantes is tightening. Ralph’s is 
starting up out of Mt. Vernon, Washington. Don’t miss the 
gorgeous Purple Carrots from Ralph’s. Calo Carrots continue to 
be limited. They are experiencing low yields and small sizing on 
carrots due to the excessive summer heat.  Expect Cellos, Table, 
Cliptops and Baby Peeled Carrots to be tight for the next two 
months until the Fall/Winter carrot fields start up in November.

Cauliflower and Celery have excellent prices!

Romanesco: Sun Valley is coming into a new block of 
beautiful Romanesco. Don’t miss the Weekly Special!

Corn:  Calo Bi-Color corn will return Tuesday.

Cucumbers:  Good volume on Wilgenburg Persian and Euro 
Cucumbers. Persian bulk will be limited for the next 3 weeks. 
Local and Mexican Slicers available. Mexican product is grown 
in greenhouses while local product is field grown and will 
have some yellow belly.

Eggplant:  Sharp looking local Globe Eggplant from 
Wilgenburg and Sweet Adeline.

Lettuce: Red Butter and Leaf Lettuce continues to be tight 
from heat stress and pest pressure. Little Gems and Salanovas 
are beautiful and a great addition to your lettuce display. 

Mushrooms: Earl’s visited Sumano Mushroom this week. Stay 
tuned for a sneak peak into their operation out of Watsonville. 

Green Onions: Calo supply will start looking better mid-week. 

Peppers: Plenty of Mexican and California Red Bells. Tutti and 
Sun Valley are both coming on strong with Green Bells. Yellow 
and Orange remain limited. Lots of choices on Hot Peppers 
including Cayenne, Habanero and Gypsy Peppers.

Potatoes: California Gold As in abundant supply.  Look 
to Fraserland for beautiful Red Potatoes out of Canada.  
Fingerlings from Bouchey out of the Pacific Northwest are back 
in bulk and bags.

Roots: Tutti is done with Parsnips with a smooth transition 
to Montecucco (Oregon). Coke has White and Purple Turnips! 
Cooler weather this coming week calls for Celery Root soup.

Summer Squash: Local Zucchini from Lakeside and Tomatero.

Sweet Potatoes are all new crop.

Tomatoes: Local deals on Varietal Cherry Tomatoes are 
slowing down as we move closer to October. Dry Farmed Early 
Girls from Ambrosio have an incredible concentrated flavor. 
Makes a great tomato pie. Tutti will be gapping on Mixed 
Heirlooms for two weeks due to the heat. We will bring in as 
much as we can from La Granjita to help fill the gap. 

Winter Squash: New from Tutti Frutti, the Blue Ballet squash. 
It is a Hubbard type squash with a rounded tear drop shape. 
The soft blue grey skin has sweet orange flesh. New from 
Dwelley, the Sweet Dumpling squash, about 4 inches across, is 
perfect for roasting whole or stuffing. A variety of winter squash 
is on Earl’s Weekly Specials!

Market Update: Tutti Frutti (Buellton) had two hot days that burned some of the Heirloom Tomatoes. We will see a gap until the middle of the 
week when they begin to harvest in a new field. La Granjita (Hollister) Mixed Heirlooms have excellent flavor and will help to cover the gap. 

Don’t miss the La Granjita Farm Tour blog on page 4 and 5.

CONTEST WINNERS!

Eureka McKinleyville–First Prize
$500

Wild Berries Arcata–Third Prize
$200

Eureka Natural Foods–Second Prize 
$300
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by Marilyn Espinoza 

On the morning of August 25th, a small group from Earl’s 
Organic headed out to San Benito County, into Hollister for a 
visit to La Granjita Organica! Translated to English it means, 
“The Little Organic Farm”.

This visit starts with an outline of our partners’ background: 
La Granjita is a small farm run by couple Victor Cortez and 
Veronica Ceja, from Michoacan, Mexico consisting of 2.5 acres, 
owned by Victor’s brother-in-law in Hollister, CA. Victor has a 
lengthy thread of experience in the agriculture industry prior 
to starting on his own partnership with his wife. Their origin 
in the farming industry together started in the Agriculture 
and Land-Based Training Association (ALBA) in Salinas, CA, 
where they were taught to farm organically, sell, and structure 
themselves to become a sustainable grower, in 2013. After 
a quick start of their determined relationship with our 
Purchasing Director, Robert Lichtenberg, Victor and Veronica 
became an exclusive partner of Earl’s Organic in 2017. Their 
first land to Earl’s Organic was actually a bit rocky due to 
tomatoes riddled with cracks, which in turn we could not sell. 
Victor apologetically expressed his concerns and thankfully 
after a second chance, the hard-earned trust came to blossom 
between Robert and La Granjita. La Granjita’s selection started 
with cherry tomatoes and hot peppers (jalapeños, serrano, 
poblanos and Anaheim peppers) then ignited a forward-goal 
spark and motivated the couple to try more options. Victor 
implemented his creative innovation and excitement in 
his new land, into a diverse layout. Through much trial and 
error, the fruits of La Granjita led to additional items: their 
watermelon gherkins in 100% recyclable packaging (which 
make a lovely agua fresca!) and upcoming heirloom tomatoes 
we have seen in our warehouse this season. They are now 
looking forward to implementing new straight-pack tomato 

varieties and reinforcing their 
current crops, as they have a 
wonderful, organized display in 
their cases that come to us, for 
you! As Robert states, “A musician 
knows when they hear someone 
play, how good they are. With my 
farming background, opening 
a box of produce tells me how 
good a grower is”. 

On the morning of the 25th, we 
were welcomed to a path of 
beautiful, stalky heirloom corn on 
our left-hand side, on our drive to 
meet up with Victor and Veronica 

at their packing area with refreshing shade from the sunny 
weather.  After Robert, Ethan, Jarod, Vianney and I gathered, 
Victor and Veronica warmly welcomed us with smiles and 
waves. After a quick catch up with Robert and the couple, 
we proceeded to walk through their patch of land filled with 
green cherry tomatoes, shishitos, bell peppers, varietal hot 
peppers, watermelon gherkins, cape gooseberries and green 
chickpeas. The samples we sifted through with Veronica 
and Victor were delicate and gave you a swirl of flavor that 
beautifully portrayed the effort the family incorporated into 
their land. Our initial steps were received with the golden 
cape gooseberries! Each bite from a gooseberry popped in 
your mouth like a sweet/savory jelly bomb. Veronica stayed 
behind with Vianney and I and gave us some small husk 
cherries that look like a smaller version of a tomatillo, which 
yielded a burst of sweet, meaty flavor.  Skipping forward, we 
eventually caught up to Robert, Victor and the rest of the 
group to the end of the row full of chilies, where we munched 
on some vine ripe red shishitos. Those were juicy, with a 
smoky, earthy aftertaste, but their sweetness being the main 
attribute. They were almost double the size of the shishitos 
we see in the warehouse. We started our walk back to the 
beginning by passing by some green chickpeas! The taste was 
watery and fresh, imagine being able to taste the color light 
green? We had never tasted chickpeas in their initial stages. 
A result of their experimentations with soil and weather 
management, the family keeps these for personal use.

We then picked at the famous and refreshing watermelon 
gherkins. They are super tiny and close to the ground, if we 
would have kept moving forward, I wouldn’t have spotted 
them! 

Marilyn, Jarod, Robert, Veronica top row
Ethan and Victor bottom row

Robert Lichtenberg and
Victor Cortez

continued, next page



The texture of a mini cucumber gave us the cooling we 
needed under the sun. Meanwhile, our Earl’s group kept our 
ears perked for what Victor had to say on explaining the 
situation going on in the field. He mentioned the process of 
pruning for his cherry tomatoes, giving them a chance to grow 
without the fungus and eliminating a possibility of becoming 
infected with plague, although it’s a time-consuming task. 
Ethan also brought up thoughtful questions about how the 
field is measured and spread out, and how funnily enough, 
our perspective plays with how we perceive things in front of 
us. Between the rows of tomatoes and chiles, they are spread 
out more than what they appear, since they have added 
volume from soil and protection. The couple learned how to 
manage aspects of their farm through the experiences they 
have hustled through, from that they learned how to run the 
production of the crops. They are looking to add tomatillos, 
habaneros and cherry bombs to their mix to produce a bigger 
signature crop, with Robert as their asset to bring them to 
their envisioned goal. As Victor and Veronica work their way 
through testing the waters in their new land, they like to 
raise crops they can personally use, such as the heirloom 
corn (which in Mexico we use for our posole recipes, in 
English they are called Hominy) and the garbanzos, or what 
doesn’t make it to our warehouse. We each got our own ear 
of roasted corn to snack on while we browsed the packing 
area with shade to wait for Victor. The couple treated us to a 
lovely carne asada (barbeque in English) and we continued 
to listen to Victor’s origin in the farming industry and how 
Veronica was inspired to work in the farm after her career as 
a hairdresser. 

Their teamwork and partnership with Earl’s have enabled 
them to pay off their bank loans, after giving up their previous 
land, closer to Salinas. As they expressed their gratitude for 
our visit when we headed out for the day, we appreciated the 
amount of passion and attention to detail our partners bring 
from their land to us, to ultimately our customers who bring 
the fruits of their labor to their home.   

Share the online blog https://www.earlsorganic.
com/news/la-granjita-farm-tour/
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Cape Gooseberries on the vine

Walking the fields at La Granjita


