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new!
• Calo Red Bunched Carrots
• Daisy Mandarins
• Melogold Pummelo 
• Lemon T’Orange

coming soon
• Tango and Page Mandarins
• Secret Beach Tumeric (Hawaii)
   first of the year

BACK IN STOCK
• Thai Coconuts
• Broccoli Rabe
• Josie’s Sweet Kale and Sriracha

TIGHT INVENTORY
• Lio’ns Mane, Oyster, Portabella,
   Crimini, Maitake, Trumpet, Specialty
   Trio and Piopinni Mushrooms
• Organic Girl Butter Lettuces,
   quality issues

TIGHT INVENTORY, 
continued
• Green Onions on the front side
   of the week

GAPPING
• Jicama
• English Peas
• Frisee
• Christopher Ranch
   Roasted Garlic 

WINDING DOWN
• Bartlett Pear

finished
• Cranberries
• California Grapes
• Mexican Mini Seedless
   Watermelons
• Ralph’s Purple Carrots
• Sun Valley Strawberries

—don’t miss downloads on page four!—
2021-2022

holiday schedule

•  Friday, December 24
Delivery as usual

•   Saturday, December 25
CLOSED. NO DELIVERY.

•   Sunday, December 26
SALES OFFICE OPEN 7AM-3PM;

    Order Sunday for Monday delivery 

•   Friday, December 31
Delivery as usual

•   Saturday, January 1
CLOSED. NO DELIVERY.
•   Sunday, January 2

SALES OFFICE OPEN 7AM-3PM;
    Order Sunday for Monday delivery

A lot of the Bay Area has had more 
precipitation this fall than all of last year. 
The mountains received heavy snow with more 
rain on the way this week in most of California. 

We can expect harvest delays due to wet fields, possible
post-harvest quality issues and even logistics snafus. 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. 
Yuma, AZ looks to remain dry and fairly cool but no frost yet. Sonora, 
MX also looks dry and warm with highs in the 80s, perfect for warm 
veg crops.

Earl’s pre-cut 
program is here 
for all of your 
holiday needs! 

Pre-order with a 2-day lead time 
and make your holiday season 
a little easier. Order Monday by 
12pm for a Wednesday delivery. 
Download the order form on 
page four, mark the quantity you 
would like to order and send to 
your Earl’s Sales Rep.

weather update
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Apples 
Earl’s is your Club Apple Source! Cosmic Crisp, Envy, Jazz, Opal, 
Sugar Bee and SweeTango are all delicious apples to add to the 
retail rack and they can only be grown by a few select farmers. 
Learn more about Club Apple Farmers and download our Club 
Apple Variety chart on page four for tasting and parentage notes. 
Mt. Hood Biodynamic Apples do not disappoint! Hudson Golden 
Gems are very tight. They are known for making outstanding 
desserts–perfect for holiday baking. Also from Mt. Hood Idared, 
Red Jonagold and the Red Comice Pear will be very minimal as 
we head into Christmas. We gave a strong inventory on Fujis, 
Pink Lady and Granny Smith. Honeycrisp had a light crop this 
year and we are bringing in what we can with a range of sizes 
from 64ct to 100ct. Cuyama is the last standing California 
grower. Arkansas Black had one more land and that’s a wrap. 
Crimson Gold, what we have is it.

Avocados 
Equal Exchange 48ct tightening up. Jalisco was approved 
to import their avocados to the US along with fruit out of 
Michoacan. We could see some price decreasing as more 
Mexican Avocados enter the US Market. 

Bananas
Earl’s ripens Fair Trade Organic Bananas 365 days a year in our 6 
ripening rooms. 

Berries
Blackberries: Good shot this week out of Mexico.
Strawberries:  Baja fruit is starting up in a small way. 
Watsonville and Salinas is cold and berries are sizing up small. 
We will see strawberries from CWP (Santa Maria).
Raspberries: CWP (Santa Maria) looks beautiful with excellent 
flavor. CWP is forecast to go through January.
Blueberries: Central Coast California Forbidden Blueberries are 
the best tasting blueberries on the market! Talk to your Earl’s 
Sales Rep about promotional opportunities.

Citrus
Rich Ferreira from Side Hill Citrus did get out and pick heavy 
on Satsumas before the rains came last week but we may see 
a little bit of a decrease in volume. Thin skinned citrus can see 
some quality issues after the fruit dries out, however Rich does 
a great job of sorting the fruit before it is packed and shipped.  
The Grapefruit market is opening back up out of southern 
California and Star Rubys are in the mix. 

Market Update: Trucking and weather out of the Pacific Northwest on Apples and Pears will be challenging as we head into Christmas and 
New Year’s weekends. California Grape season almost made it to Christmas. Green Grapes are done, officially ending the season. Forbidden 

Blueberries out of Lompoc and Santa Maria are large, firm and have outstanding flavor! Promotional opportunities are available. Speak 
with your Earl’s Sales Rep. California Winter Citrus season is seeing more varieties come on. Satsumas are so easy to peel and have more 

synephrine, a natural decongestant, than any other mandarin. Eating 5 Satsumas equals the effect of a Sudafed tablet. The Daisy Mandarin 
has a beautiful, sweet flavor with the right amount of acidity. Now on Earl’s Weekly Specials! Algerian Mandarins are very juicy with bright 
red-orange color skin. Lemon T’Orange from Buck has a sweet aroma and a fresh lemon flavor without any bitterness. Tangos coming soon.

Citrus, continued
Pummelos are in strong demand. Twin Girls is winding down the 
Chandler Pummelos. Buck African Shadock Pummelos have low 
acidity, giving them their sweet tart flavor. Melogold Pummelos 
are new this week. They are sweet with a mellow low acid 
flavor and a deeper gold rind than its sibling, the Oroblanco.
California has a heavy Lemon crop with a variety of sizes. 
Marsalisi California Limes are super juicy and flavorful with 
some mixed sizes in the box. Yuzu fruit is on Earl’s Weekly 
Specials! Yuzus have a tart, sour taste and have been described 
as similar to a grapefruit with overtones of orange and 
lemon. In fact, the flavor and incredibly aromatic fragrance 
is unique and difficult to describe and must be experienced 
to understand its lure. Yuzu is rarely eaten out of hand and is 
highly coveted for the aromatic zest and tart juice. Good pricing 
on California Navels. Cara Caras are very limited. Many growers 
in the Central Valley and southern California are waiting for 
fruit develop more flavor. More Clementines will be back in 
a few weeks when the fruit has developed more flavor. Daisy 
Mandarins have an attractive dark orange rind that peels easily. 
They have a outstanding balance of sweetness and acidity with 
some seeds. Excellent for juicing! The Daisy is a cross between 
Fortune and Fremont Mandarins and was named after the wife 
of well-known California citrus nurserymen Dowlin Young. 

Grapes
We almost made it to Christmas. California Grapes are done for 
the season! Peruvian Grapes will start up mid to end of January.

Pears
Bartletts are ending and D’Anjou will be the leading green pear. 
Red Anjou pear will go through the end of January. Golden Bosc 
are plentiful. Bosc pears are sweeter and more flavorful earlier 
in the ripening process than other pear varieties. As a result, the 
complex flavor, honey-sweetness, and juiciness of Bosc can be 
enjoyed before their flesh has fully softened. They are ideal for 
use in baking, broiling or poaching. They retain their shape and 
texture better than other varieties, and their flavor is less likely 
to be overwhelmed by the use of strong spices like cinnamon, 
clove or nutmeg.

Tropicals
Kents (Ecuador) may wind up before the end of December.  
There may be a small gap before the Tommy Atkins (Peru) will 
start up in January. Kiwano Horned Melons back for a limited 
time. Covilli 6ct Pineapples will be coming on in more volume.  
Surprise! Thai Coconuts are back.
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Bunched Beets: Picked up some velocity from Sun Valley
on Bunched Beets with gorgeous greens.

Loose Gold Beets: Montecucco will go for another 2-3 weeks.

Loose Red Beets will go until they get a heavy frost.

Broccoli: Calo quality looks great.

Sweet Baby Broccoli: Lakeside is a little tight as they 
complete the transition to Holtville in the desert with some 
product still coming out of Watsonville.

Broccoli Rabe will go through spring. 

Brussels Sprouts: Bulk may be tight on the front side of 
the week.

Cabbage: Green good quality out of the desert.

Carrots: Sunrise sizing on bunched Nantes is looking good and 
we will see more product in the mix. Rainbow Bunched Carrots 
in great volume. Calo Red Bunched Carrot back this week!

Cauliflower: Orange and Purple Cauliflower is so pretty 
along with vibrant Romanesco.  

Celery: Prices are starting to climb. No product out of the 
desert yet.

Cucumbers: Slicers and Euros have tightened up 
significantly and prices are going up. Divine Euros will be the 
only cucumber in good volume.  

Chicories: Castlefranco and Treviso Radicchio demand has 
increased. Castlefranco is a beautiful old Italian Heirloom 
with cream colored round heads splashed with wine red. They 
require cool weather to reach their most brilliant coloration. 
Frisee was back for a quick moment but expect it to gap again 
for a week or two. 

Eggplant: Globe and Graffiti out of Mexico

Greens: Robust Greens program with Sun Valley, Earl’s 
exclusive, during the winter months out of their Aromas ranch.  
Green and Lacinato Kale are fresh young plants with beautiful 
bunches. Red and Green Chards are coming out hoop houses 
this week. Sun Valley is only a one-day ride away when most 
growers are a 2 day ride. 

Herbs: Calo Cilantro 15ct is back.

Leeks: Lakeside inventory is tapering off. Ralph’s will be our 
main grower.

Lettuce: Green and Red Little Gem has spotty availability. 
Tomatero is experiencing some pest pressure and will be 
limited. Sunrise Specialty Lettuce is sizing up and looks 
beautiful.

Josie’s Salad Kits are having packaging issues. Sweet Kale 
and Sriracha are back into inventory.

Market Update: Trucking and weather out of the Pacific Northwest and Nevada, particularly on Potatoes and Onions, will be challenging as 
we head into Christmas and New Year’s weekends. Asparagus is in a lighter production cycle with Baja finishing and Caborca sputtering to life 
out of Mexico. We will see more production after the first of the year. Artichokes continue to loosen up and are now coming out of Coachella. 

Covilli’s Green Bean program is peaking with bagged beans, 25# and 15# bulk green beans. Stock up now for Christmas!

Mushrooms: Continue to be tight on many varieties. More on 
page 1. Now is the opportunity to try new varieties and the Far 
West Fungi Dried Mushrooms with their extra long shelf life. 
Download the Mushroom guides on page 4.

Bell Peppers: Green Bells (Mexico) are in excellent supply. 
California is wrapping up. Red, Orange and Yellow Peppers are 
stabilizing. 

Hot Peppers: Covilli is hopping with multiple varieties:
Covilli Anaheim, Cherry Bomb, Jalapeno, Poblano and Serranos. 
Del Cabo Padrons and Shishitos are tight out of Mexico. 

Onions: Yields are down from all growers and across all 
varieties. In January shippers will tighten up their inventory in 
hopes of making product last through Spring. Prices will start 
to go up. We will start to see more Mexico growers come on 
beginning of January.

Potatoes: Russets are all harvested for the season and in good 
supply. Tasteful Selection now has bagged Gold, Red and Sunburst 
Medley Fingerlings.

Snow Peas and Snap Peas are back with good supply.  

Summer Squash: Covilli Zucchini in promotable volumes for 
the remainder of the month.

Sweet Potato: Download our Sweet Potato Guide on page 4 and 
share with your customers.

Tomatoes: Covilli is still on a slow start on Heirloom Tomatoes. 
Volume will look better in about 2 weeks. We may see some 
Llano Mixed Heirlooms (Mexico) in the coming weeks. We are 
bringing in as many Specialty Cherry Tomatoes as we can.

Winter Squash: Comanche is the last grower with Sugar 
Pie Pumpkins. Roast a sugar pie pumpkin and make delicious 
homemade pumpkin bread. https://bit.ly/sugarpiepumpkinbread 
Acorn, Butternut, Delicata, Honeynut, Kabocha and Spaghetti are 
plentiful. Sweet Dumplings remain tight. 

Comanche Creek (Chico) has a 
sharp winter program on greens 
and root vegetables. Supporting 
this small family farm also 
supports year-round labor. Tokyo 
Turnips are a mild variety of 
turnip with tender delicious 
greens. They are slightly spicy 
and taste like a cross between a 
radish and a turnip. 
https://www.epicurious.com/recipes/food/views/japanese-turnips-with-miso-354957

comanche creek greens & root 
vegetables
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Download here: https://bit.ly/31XOrQN

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 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

MYCOPIA SPECIALTY MUSHROOMS
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Alba Clamshell
An albino strain of the Brown Clamshell. 
Crisp to crunchy texture, with an almond 
aroma, and shellfish-like flavor, the Alba 

Clamshell is excellent with fish and shellfish. 
We recommend a hot sauté to coax the 

most flavor out of this mushroom.

Pioneers in Exotic Mushroom Cultivation Since 1977
“No longer wild,  but far from tame” 

Mushrooms are functional foods, good sources of micronutrients and active biological 
compounds that support a healthy immune system. They are high in protein and 

antioxidants, are iron-rich, excellent for heart health, help fight cancer and lower cholesterol.

Brown Clamshell
Crisp to crunchy texture, with an almond 

aroma, and shellfish-like flavor. Similar 
in character to Alba Clamshell but more 

versatile. It is a pleasant addition to 
seafood soups or bisques, stews, sauces, or 

stir-fries. Roast to deepen flavors. 

Forest Nameko
Has an earthy, forest flavor that is 

enhanced when sautéed. The layer of 
naturally occurring gelatin on the cap 
allows Forest Nameko to act as a light 

thickener for soups and sauces.

Lion’s Mane
Lion’s Mane is a large, white shaggy 

mushroom that resembles a lion’s mane 
as it grows. A slightly sweet and flavorful 

mushroom that resembles crab or lobster 
meat. Lion’s Mane contains bioactive 

compounds that have beneficial effects on 
the body. Try in vegan/vegetarian

crab cakes.

Maitake Frondosa
Maitake Frondosa is wonderfully adaptable 

with a fabulous, forest aroma and a light, 
crunchy texture. The other common name 

for this variety is Hen-of-the-Woods. 
Traditional in Asian cuisine, but its rich 

versatile flavor also finds complements with 
roasted meats and chicken, cheeses, dark 

leafy greens, and hearty grains. 

Nebrodini Bianco
A relative of the Trumpet Royale, it is a 

large firm mushroom ranging from ivory 
to glistening white. The flavor is sweet and 

rich with the texture of the most tender 
abalone! Very versatile grilled or added to 

a green curry with coconut.

Download here: https://bit.ly/3H9jSuz

Download here: https://bit.ly/3pFOYQI

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

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

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 here: https://bit.ly/3cu4zOL

OfSAN FRANCISCO

www.earlsorganic.com  Office 415.824.7419  Fax 415.824.7819

QTY Item Grower U of M Price Minimum Qty

Green Beans, Sliced Bay Cities 5# $51.00 50# Minimum

Beet, Red Diced 1” Bay Cities 5# $31.50

Beet, Red Diced 1/4” Bay Cities 5# $31.00

Beet, Red Shredded Bay Cities 5# $23.00

Brussels Sprouts, Halved Bay Cities 5# $35.50 50# Minimum

Cabbage, Green Shredded Bay Cities 5# $15.50

Cabbage, Red Shredded Bay Cities 5# $19.50

Carrot, Diced 1/2” Bay Cities 5# $33.00

Carrot, Diced 1/4” Bay Cities 5# $36.00

Celery, Diced 1/2” Bay Cities 5# $17.00

Celery, Diced 1/4” Bay Cities 5# $20.00

Kale, Chopped Pro Co 5# $22.00

Lacinato, Shredded Pro Co 10# $70.00

Mirepoix Mix Diced 
(Carrot, Celery, Onion) Bay Cities 5# $31.00

Mirepoix Mix Diced (Carrot, 
Celery, Onion) Bay Cities 12x22OZ $46.00

Onion, Red Diced 1/4” Bay Cities 5# $31.00

Onion, Yellow Diced 1/2” Bay Cities 5# $37.00

Onion, Yellow Diced 1/4” Bay Cities 5# $41.00

Romaine, Chopped Pro Co 4x3# $46.00

Squash, Butternut Diced 3/4” Bay Cities 5# $21.00

Squash, Butternut Peeled 
and Cut Bay Cities 12x22OZ $82.00

Garnet Sweet Potato, Diced 1” Bay Cities 5# $21.50

Hannah Sweet Potato, Diced 1” Bay Cities 5# $27.50

PRE-CUT PROGRAM
—Pre-Orders Required with a 2 day lead time—

Ask your Earl’s Sales Rep for more information!

Order Monday by 
12pm for Wednesday 

delivery


