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new!
• Covilli Zucchini
• Quince
• Hachiya Persimmons
• California Kiwis (Sunrise Farms)
• Navels

coming soon
• Tumeric 2 weeks
• Covilli Green Beans and Jalapenos
   (This week)

Rain Causes 
Harvest 
Disruptions
Rain hit Northern 
California hard this 
past week, especially 
in the Salinas and 
Watsonville growing region, with 
heavy rain returning Sunday and 
Monday. Generally, for known 
weather events like this, growers 
will try to pick as much as they can 
prior but that is of course limited 
by time and labor. We will see 
lower volume on row crops such 
as broccoli, cauliflower, and leaf 
lettuces. The rain is expected to 
knock out most of the strawberry 
production in Watsonville and 
Salinas. We can expect harvest 
delays due to wet fields, possible 
post-harvest quality issues and 
even logistics snafus.  Prices will 
go up substantially based on lack 
of supply. Stay tuned for more 
updates.

FRESH CRANBERRIES
All fresh cranberries are dry harvested once a year between mid-September 
through early November

Cranberries grow on vines planted 
in bogs with a mixture of moist acid 
peat soil and sand which allows them 
to thrive in harsh weather conditions. 
Unlike wet harvesting where the 
cranberry bogs are flooded so that the 
fruit can be harvested while floating, 
dry harvest vines must be completely 
dry.  The pickers drive self-propelled 
harvesters (think vibrating lawn 
mower with conveyor belt to burlap 
bag attachment) over the dry vines.  The fruit is then taken to the packing 
shed to be graded and screened based on color.  Lastly, the berries are 
bounce tested.  Good berries will bounce because of their air pockets and 
the soft berries that do not bounce are discarded.

Cranberries were introduced to the English settlers when arriving in 
Massachusetts in the early 1800’s. Over half of the United States crop is 
grown in Wisconsin. Massachusetts is the second largest producer followed 
by New Jersey, Oregon and Washington.  Canada is also a big player with 
more than 80% of the organic cranberries grown in Quebec. Eastern 
Canada’s cooler weather is especially ideal for growing organic cranberries.

BACK IN STOCK
• Gai Lan (Sun Valley)
• Sunchokes

TIGHT INVENTORY
• Belgian Endive
• Strawberries
• Row crops (see more under rain
   update)

GAPPING
• Jicama
• Abate Fetel and Starkrimson Pears

WINDING DOWN
• California Valencias

finished
• Dwelley Cranberry Beans
• Corn

continued on page three
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Avocados 
We are rocking and rolling with Equal Exchange Avocados.
Will see more 60 cts in the coming weeks and prices will 
improve as we get into the winter months. California 
Traceland avocados set to go through November.

Bananas
Earl’s Organic Produce has the only Organic Banana Ripening 
Facility on the San Francisco Wholesale Produce Market. We 
have recently expanded our warehouse to 90,000 square 
feet and added three new banana ripening rooms, giving 
us complete control over our bananas from the grower to 
the shelves of your local retail store. This means providing 
consistent ripening and quality to specific customer needs.
Cool Fact! One banana ripening room can hold a full truck load 
of bananas. 960 cases of bananas or a total of 96,000 bananas!

Berries
Blackberries: Good news! Mexico is starting up and we will 
have a consistent supply for the next couple of months. 
Blueberries: Forbidden going strong on the 6oz clamshells. 
Pints will start in December when the major volume comes 
on. Berry People pints from Peru with good quality.
Strawberries: Growers are doing their best to pick ahead 
of the rain. It will get very tight as the rain knocks out the 
production in Watsonville and Salinas. CWP will have some 
fruit grown under hoops and it will be pricey. 
Raspberries: Fruit of Mexico is limited. We may see some 
smaller shots from Sun Valley and AG Berry.

Citrus
Grapefruit starting up in a big way with Star Rubys. Don’t miss 
Pink Lemons, California Limes and the cool Fingerling Limes 
(wonderful for topping fish, chicken and seasonal cocktails). 
Fukumoto Navels are the first variety to be harvested and they 
arrive this week! Valencias remains very tight and we will see 
some fruit from Sespe. 

Pair Avocados and Grapefruit in this delicious salad!
https://www.foodiecrush.com/avocado-and-grapefruit-fennel-salad/

Fall
Fuyus and Hachiyas are in the house. Eat Fuyus out of
hand like an apple. Hachiyas need to soften up until they skin
is translucent. They make an excellent persimmon bread.
Learn more about these two varieties in Earl’s Blog:
https://bit.ly/brightpersimmons

Figs
A few more weeks on Brown Turkeys. Maywood has one more 
shot of Black Mission. 

Apples: We are in the heart of the Club Apple Season with a whopping 10 Club Apple offerings! New this week are the Kenzie and 
Opal. Smitten Apples are winding down in the next few weeks. Download the Club Apple Variety chart on page five. Cuyama California 

Lady Apples are delicious and the perfect snack size. Now harvesting Lady Apple Fuji, Gala and Sweeties. Don’t miss the full line up of 
Bagged Apples: Honeycrisp, Pink Lady, Sweetie, Fuji, Gala and Granny Smith.

Grapes
Quality and supply steady on Red, Green and Black
Grapes. The rain will be minimal in the growing region of 
Bakersfield/Delano.

Kiwi
Sunrise 1 Layer Kiwis are an excellent deal! Volume Fill Kiwis 
starting up soon.

Melons
Mini Seedless Watermelons out of Mexico are sizing up small. 

Pears
We have moved fully into the Pacific Northwest. Concorde 
Pears back this week. Golden Bosc will have a steady supply. 
Red Anjou and Red Bartletts add a wonderful pop of color!  
Shinko and Russet Asian Pears are crisp and juicy.

Tropicals
California Keitts into the second week of November and will 
be sizing up smaller. Papayas starting up in a better way with 
quality improving as we get into Fall. Stock up on California 
Grown Sub Tropicals with local Passion Fruit, Kiwano Horned 
Melon and Magenta Dragon Fruit.

The outside of a pomegranate is very 
hard and only the inside arils which 
cover the seeds in a red translucent 
material are edible.  It may seem like 
a lot of work to get to the arils, but it 
is well worth it. Cut off the top and 
bottom of the fruit, score the fruit 
and then open it into two halves. Place the halves in a 
bowl of water and use your fingers to gently separate the 
seeds from the white, spongy membrane. The inedible 
white membranes will float to the top of the water and 
leave you all the delicious arils at the bottom.  Look for 
pomegranates with a full bright red to dark red color. You 
also want fruit that feels heavy for their size, which means 
they are super juicy.  Drastic changes in temperature from 
cold to hot or rain can cause the fruit to crack. This is not 
a bad thing! In fact the fruit will be bursting with juice and 
ready to go!  Find step by step instructions with photos on 
how to seed a pomegranate:
https://www.wikihow.com/Seed-a-Pomegranate

POMEGRANATES
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Asparagus is starting to come on stronger out of Mexico. 

Artichokes: Supply will be tighter as the weather becomes 
colder. 

Bunched Beets: Terra Firma (Winters) loose and Bunched 
Beets and Ralph’s (Mt. Vernon, WA) Gold Bunched Beets are 
pretty!

Beans: Dwelley Green Beans, Romano, French and Yellow Wax 
look very nice. Cranberry Beans are done.

Sun Valley Farms: Sweet Baby Broccoli and Gai Lan is back! 
Gai Lan is a beautiful green, vibrant and thick. Orange and 
Purple Cauliflower, Romanesco and Bunched Beets are back. 

Sweet Baby Broccoli and Baby Bok Choy from Lakeside are 
going strong.

Brussels Sprouts: Plenty of bulk out of Mexico. California 
product remains tight.

Carrots: Bulk Carrots are back in full supply. Baby Peeled 
Carrots are still tight and Rainbow Peeled Carrots will be 
gapping through November. Gorgeous Nantes from Sunrise 
(Buellton) and Ralphs (WA). 

Celery: Prices are rising as we transition into holiday time.

Cucumbers: Wilgenburg Euro Cucumbers and slicers are in 
good supply. Divine Cucumber have started up out of Mexico 
and we will start to see more Fair Trade slicers. Bulk Persians 
are tight. 

Eggplant: Globe Eggplant out of Mexico is in good supply. 
Wilgenburg (Dinuba) has limited availability.

Greens: New from Comanche Creek (Chico) a bounty of Winter 
Greens, Red and Green Mustard Greens, Green Kale
and Braising Mix, and Purple Daikon Radish.

Herbs: Cilantro from Sun Valley is coming on in a big way. 

Lettuce: See details under rain update on page one.

Leeks: Lakeside Leeks are really beautiful with long white 
shanks. Lakeside shares how they do it! “As the leek grows, soil 
is continuously piled up to keep it covered from sunlight, making 
for delicious, tender leeks. Don’t forget the top! They too can be 
eaten when braised in a buttery, spicy broth until they become 
soft, tender and creamy”. 

Peppers: Plenty of Red, Green, Yellow and Orange Peppers! 
La Granjita, Sun Valley and Tutti Frutti have a variety of hot 
peppers- Jalapeno, Anaheim, Poblano and Serrano. Sunrise 
Farms Habanero Mix make a spicy hot pepper sauce!

Market Update: Covilli has started up with their Warm Veg program out of Mexico! Zucchini is already here and looks beautiful. Green 
Beans will start up slowly this week as well as Jalapenos. The first week of November we will see Poblano, Cherry Bomb, Eggplant, Grape 

Tomato and Acorn Squash. Eating habits change with the rain and cold weather. Soups, stews, winter squashes and comfort food are 
on everyone’s minds. The Roots category is bursting with your favorites: Celery Root, Parsnips, Rutabaga, Sunchokes and Purple Turnips! 

Thanksgiving is a month away and Mushrooms are one of the top holiday dinner items. Check out the full line of Far West Fungi Specialty 
Dried Mushrooms on page five.  

Potatoes: Calo Russets out of the Pacific Northwest is 
starting in 1-2 weeks. California Calo Reds and Golds are 
in good supply. New bagged Fingerlings from Tasteful 
Selections.  

Summer Squash: Covilli is starting up with Zucchini. 
They will not be harvesting yellow squash this year.

Sweet Potatoes: Thanksgiving is a month away! 
Download Earl’s Sweet Potato Guide on page five.

Tomatoes: Nice steady supply of Tutti Frutti Heirloom 
Tomatoes. Open Pint Cherry Tomatoes are becoming scarce. 
Durst is the last local grower. Sunrise is experiencing some 
frost and is transitioning from summer to winter veg.

Winter Squash: Tutti Frutti Winter Squash Bins have 
a mix of all your favorite varieties–Red Kuri, Kabocha, 
Butternut, Acorn, Delicata, Carnival and Spaghetti and two 
new varieties–Black Futsu (an heirloom Japanese pumpkin 
with edible skin and nutty flavored flesh) and Tetsukabuto 
(Kabocha/Butternut cross with a sweet nutty flavor). 
Durst has delicious Sugar Pie Pumpkins (time for baking!). 
Dwelley has wonderful Acorn, Butternut,  Delicata, Red Kuri, 
Spaghetti and Sweet Dumpling. Cool and rainy weather this 
week is a great time to try out your Fall recipes.

 
  
  

Fun Facts
• Cranberries will last for a year in the freezer and can be
   frozen in the package they come in.
• Cranberries boast many nutritional benefits including
   promoting urinary tract health, protecting beneficial gut
   microbes, and providing a wide range of phytochemicals
   and micro-nutrients for overall immunity and health. 

RECIPE IDEAS
• Toss a handful of fresh cranberries with pears or apples 
   for a delicious sweet/tart salad
• Muddle fresh cranberries with your favorite vinegar and
   blend with olive oil for a tangy salad dressing.
• Make a holiday shrub with cranberries, sugar and
   vinegar. Perfect for cocktails at home and the perfect
   holiday gift. Add seltzer water to any shrub for a
   refreshing drink anytime.

FRESH CRANBERRIES
continued from page one



Of
www.earlsorganic.com  Office 415.824.7419  Fax 415.824.7819

SAN FRANCISCO

OCTOBER IS FAIR TRADE MONTH
How exactly does Fair Trade benefit the workers?
A few extra cents paid by the consumer, the Fair Trade Premium, 
will allow for democratically chosen projects to become a 
reality in farm worker communities; whether it’s a bus for the 
High School students, dental services or a multipurpose room, 
this benefit will bring empowerment through decision making 
and project execution. The Premium that is added to the cost of 
produce goes directly in its entirety to the bank account of the 
Workers Association.

How can the workers use the Fair Trade Premium?
One of the most important aspects of Fair Trade is that funds are 
specifically designated for social, economic and environmental 
development projects. The workers are the ones who know what’s 
best for their own community and Fair Trade USA and Fair Trade 
International have enabled a democratic system for the community 
to decide how and when the Premium will be invested. 

Can the grower use part of the Premiums?
Absolutely NOT. The funds CANNOT be used to invest in the 
company’s property or cover company’s expenses (wages, operation, 
supplies, etc.). Benefits are exclusively for the workers, by the 
workers. The grower IS responsible for covering all Fair Trade 
Certification and promotional expenses. 

How often is the Premium paid to the Workers Association?
Through a transparent process that is traceable and audited by Fair 
Trade USA or Fair Trade International the grower has assumed the 
responsibility of paying on a monthly basis, the correct amount of 
Fair Trade Premium to the Workers Association bank account. 

Being able to track and verify 
the correct movements of the 
Premium from the moment a sale 
takes place until the deposit is 
made is a critical audit criteria. 
Choosing Fairtrade means 
supporting standards and actions 
that put more power in the hands 
of workers themselves.

Who is in charge of developing/overseeing Community Projects?
Fair Trade USA and Fair Trade International provide the guidelines 
to democratically elect the Fair Trade Committee, in a way that is 
balanced (gender and place of origin). All projects are proposed 
and approved by the General Assembly (entire workforce), and 
implemented by the Fair Trade Committee, who has to inform and 
present reports to the Assembly.

Are Fair Trade Certified products also certified organic?
Not necessarily, but Fair Trade promotes sustainable farming in 
order to improve living and working conditions for farmers and 
workers, their environment must also be clean and healthy.

Environmental standards are integral to Fair Trade criteria: 
Protecting water resources and natural vegetation areas; promoting 
agricultural diversification, erosion control and no slash and 
burn; restricting the use of pesticides and fertilizers; banning 
use of genetically modified organisms (GMOs); requiring proper 
management of waste, water and energy. 

FAIR TRADE

FARMER
ORGANIC
AVOCADOS

SMALL
GROWN

www.beyondthepeel.com #SmallFarmersBigChange   BEYONDTHEPEEL.COM

FAIR TRADEORGANIC

BANANAS

co-OP
GROWN

Download here: https://bit.ly/3lmghAr Download here: https://bit.ly/3ljZWfk

download
pos cards

What is the Fair Trade Premium and how does it work?

Buying ANY Fair Trade products is an easy way to support the hardworking people
who harvest the products that we all love.
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Download here: https://bit.ly/3pFOYQI

Download here: https://bit.ly/2JzUlBx

For the longest time the Red Delicious ruled the apple 
industry. David Bedford, a breeder at the University of 
Minnesota, was on a quest to find a delicious tasting 
apple. After many years of tasting variety after variety the 
Honeycrisp was developed by the University of Minnesota 
in 1960. Bedford thought the texture was different and 
explosively crisp! Consumers decided the apple was so 
good that they were willing to pay more for it and the 
apple industry was changed forever. Watch this fun NPR 
video about Club Apples and you will be an expert on Club 
Apples in no time. https://youtu.be/bDShFasYq9M

In the 1980’s and 1990’s new varieties were developed 
by various breeders around the world with the aim of 
capitalizing on the concept and marketing apples through 
clubs with growing rights.

Who can grow Club Apples and
 benefits of being in the Club
Club apples are varieties that are not just patented, but 
also trademarked and controlled in such a way that only 
a select “club” of farmers can sell them. Club varieties are 
licensed for growing and marketing by a plant breeder or 
corporate entity which owns the legal rights to that variety. 
Licensees are growers and marketers depending on the 
license system.  

Benefits of Club AppleS
#1 Quality Control: The management company selects the 
group to manage the commercialization, the growing, the 
harvesting and the packing. This way you can make sure all 
the apples are of consistently high quality. Criteria for the 
specifications include sugar content, firmness, blemishes 
and color. Inspections are regularly performed to ensure 
both the quality and traceability of the apple from the 
orchard to the shop.

#2 Quantity: You can grow enough to satisfy demand, but 
not so many that you drive down prices. 

#3 Marketing: Clubs can organize significant marketing 
campaigns that persuade consumers to buy the variety 
and stores to stock it.  

#4 Trademarks: Unlike a patent, a trademark never expires 
and the management group could have exclusive rights to 
sell the club apples they manage forever.

How does a farmer become a member of 
a club?
Once a variety has been created, the prospective grower 
approaches the license holder to get permission to plant 
it and applies to become a club member. Application 
can be directly with the licensor (Variety Manager) or via 
the grower’s producer organization. It depends how the 
club is structured and the licensing system is organized. If 
approved by the owner to the rights, the grower would then 
sign a license agreement.

What are the likely management 
controls?
Approval and subsequent management controls on 
growing club varieties vary widely, the simplest probably 
being a basic royalty fee for trees. But it can go to fully-
closed arrangements with license agreements containing 
strict rules on other production factors including fruit 
quality, agronomy, marketing (branding) and tree numbers.

What are the typical extra costs 
of growing club varieties and what 
premiums are possible?
Usually the grower has to pay one-off and/or recurring 
license fees. The most common arrangements are tree 
royalties, acreage royalties (per hectare) or produce 
royalties (royalties per kg marketable fruit). Each club has its 
own license fee structure, using one or a combination of the 
mentioned license fees. The potential premiums vary from 
one club variety to another. The idea behind the managed 
varieties is to have a more stable yearly income for the 
grower, meaning that the marketers aim to avoid the erratic 
up and down swings of prices that selling commodities 
can have. Well managed varieties accomplish this through 
precise marketing and technical support to optimize prices 
and control supply which more than compensates the extra 
cost incurred over the lifetime of the tree. 

Excerpts reproduced from: https://www.adama.com/en/our-commitment/

global-farming/farming-crops/club-varieties-a-growing-success
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club apples

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.

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.

Red Kuri
Boasting a bright orange reddish skin 
with slighty sweet flesh which is not quite 
as nutty as Kabocha. Once cooked the 
skin and flesh can be blended together to 
make tantalizing soups, pies or muffins. 

Sugar Pie Pumpkin
Short and round, Sugar Pie Pumpkins 
have thick walls with lots of pumpkin 
flavored flesh. Now is your time to shine 
by making a pumpkin pie from scratch. 
Bake one medium sized pumpkin and 
puree the flesh as a delicious substitute 
for canned pumpkin this holiday season.

Spaghetti
Easy to spot with its oblong shape and 
beautiful yellow skin. Bake and then run 
a fork down each half and watch the mild 
flavored cream colored flesh come away 
in spaghetti-like strands. We like to pair it 
with an organic tomato pomodoro sauce 
for an easy meatless meal.
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Harvested in late summer and early fall, enjoy the wonderful array of hard squash varieties through the coming cold months. Thick 
rind squash can be stored for up to a year in a cool dry place while thin skin varieties will only keep for a few months.

HARD SQUASH GUIDE

Honeynut
The cute stout Honeynut squash is about
6” tall and looks like a Mini Butternut 
Squash. The thin skin has a deep honey 
color and does not need to be peeled.
The flesh has an intense sweet flavor that 
becomes almost caramel like when roasted. 
Has 3x the amount of beta-carotene of a 
butternut squash.

Butternut
A distinctive bell shape with bright 
orange sweet flesh. If you have a large 
squash cut the neck away from the body 
so it is easier to work with and then halve 
and roast. Or, peel, cut into cubes, and 
then roast.

Acorn
This popular winter squash has a ribbed 
rind and looks just like an acorn. It tastes 
best when roasted. Add a pat or two of 
butter and a little brown sugar to bring 
out the nutty flavor of this holiday classic. 
The curved shape of this squash also 
makes it perfect for stuffing.

Kabocha
This wonderful Japanese squash has a 
slightly nutty and sweet dense flesh that 
becomes bright orange when cooked. 
There is no need to peel the rind. Cut into 
slices and bake or simmer. 

Delicata
An heirloom variety also known as the 
Sweet Potato Squash, it tastes like a cross 
between corn and pumpkin pie. The thin 
skin is completely edible which is fantastic 
because it is difficult to peel.

Carnival
This bright and colorful squash averages 
about 5 to 7 inches across, and is a hybrid 
of an Acorn and Sweet Dumpling. The firm 
dry texture and mild flavor is enhanced by 
roasting with butter and spices. 
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SAN FRANCISCO

OCTOBER IS FAIR TRADE MONTH

How exactly does Fair Trade benefit the workers?
A few extra cents paid by the consumer, the Fair Trade 
Premium, will allow for democratically chosen projects
to become a reality in farm worker communities; whether 
it’s a bus for the High School students, dental services
or a multipurpose room, this benefit will bring 
empowerment through decision making and project 
execution. The Premium that is added to the cost of 
produce goes directly in its entirety to the bank account
of the Workers Association.

How can the workers use the Fair Trade Premium?
One of the most important aspects of Fair Trade is that 
funds are specifically designated for social, economic and 
environmental development projects. The workers are the 
ones who know what’s best for their own community and 
Fair Trade USA and Fair Trade International have enabled 
a democratic system for the community to decide how and 
when the Premium will be invested. 

Can the grower use part of the Premiums?
Absolutely NOT. The funds CANNOT be used to invest 
in the company’s property or cover company’s expenses 
(wages, operation, supplies, etc.). Benefits are exclusively 
for the workers, by the workers. The grower IS responsible 
for covering all Fair Trade Certification and promotional 
expenses. 

How often is the Premium paid to the Workers 
Association?
Through a transparent process that is traceable and audited 
by Fair Trade USA or Fair Trade International the grower has 
assumed the responsibility of paying on a monthly basis, 
the correct amount of Fair Trade Premium to the Workers 
Association bank account. Being able to track and verify 
the correct movements of the Premium from the moment a 
sale takes place until the deposit is made is a critical audit 

criteria. Choosing Fairtrade means supporting standards 
and actions that put more power in the hands of workers 
themselves.

Who is in charge of developing/overseeing Community 
Projects?
Fair Trade USA and Fair Trade International provide the 
guidelines to democratically elect the Fair Trade Committee, 
in a way that is balanced (gender and place of origin). 
All projects are proposed and approved by the General 
Assembly (entire workforce), and implemented by the Fair 
Trade Committee, who has to inform and present reports to 
the Assembly.

Are Fair Trade Certified products also certified 
organic?
Not necessarily, but Fair Trade promotes sustainable farming 
in order to improve living and working conditions for 
farmers and workers, their environment must also be clean 
and healthy.

Environmental standards are integral to Fair Trade 
criteria: 
Protecting water resources and natural vegetation areas; 
promoting agricultural diversification, erosion control
and no slash and burn; restricting the use of pesticides 
and fertilizers; banning use of genetically modified 
organisms (GMOs); requiring proper management of waste, 
water and energy. 

What is the Fair Trade Premium and how does it work?

Buying ANY Fair Trade products is an easy way
to support the hardworking people who harvest

the products that we all love.

Download here: https://bit.ly/31XOrQN

Download here: https://bit.ly/3mgZ0rB
Download here: https://bit.ly/366Xz7U
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Sweet Potatoes
Orange flesh varieties become moist when cooked; white flesh become dry.  Store in a cool dark place for up to a few weeks.

Do not refrigerate. Sweet potatoes are incredibly versatile. They are great baked, grilled, sautéed or grated raw for a salad.

Beauregard/Jewel
The Beauregard/Jewel Sweet Potato 
has an orange/copper colored skin with 
bright orange flesh. The starchy sweet 
flesh becomes moist when cooked and 
is perfect for absorbing butter and 
seasonings. Take care not to mash too 
long or the texture becomes gummy.

Hannah
The Hannah Sweet Potato has a light 
brown skin with cream colored flesh 
and flavor that is very similar to a baked 
potato. Serve with a side of butter. 

Garnet
The Garnet has dark red skin with sweet 
moist flesh similar to the Beauregard/
Jewel. You can’t go wrong with baking 
and mashing these beauties up. For a 
change, peel, cube and toss with olive oil 
and herbs. Roast with your other favorite 
fall vegetables.

Japanese
The Japanese Sweet Potato has purple 
rose colored skin with dense pale flesh. 
The rich flesh has a low moisture content 
with hints of chestnut. Top with a mixture 
of butter, scallion and a little miso to 
bring out that umami flavor.

Stokes Purple®
The Stokes Purple® Sweet Potato has 
deep purple skin and flesh that turns a 
brilliant purple when cooked. The dense 
and chewy flesh is similar to taro. The 
perfect choice for the person that doesn’t 
like it very sweet. They are fantastic on 
their own or mash it up with coconut milk, 
cinnamon and ginger.

Fun Fact
Sweet Potatoes and Yams are different 
root vegetables and in fact are not even 
related. Yams are tubers and over 95% 
are grown in West Africa. You can find 
them in ethnic markets in the U.S. They 
can be as small as a potato and can 
grow up to 5 feet!

Sweet Potatoes Are 
Good for You!
Relatively low in calories, they have no 
fat, are rich in beta-carotene, Vitamin A 
and loaded with potassium.

Read More
bitly/sweetpotatoesarenotyams

Download here: https://bit.ly/31XOrQN




