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Box Contents

Ripening and Storage Techniques

Tomcot Apricots are  g ro w n  b y  Bl o ssu m  H i l l s
Farm s i n  CA . To m co t s are  a  v ery  l arg e , a l m o st
p each  si z ed  fru i t  w h i ch  h av e  a  st ro n g  red  b l u sh
o v er  an  o ran g e  b ack g ro u n d  an d  an  i n t en se
ap r i co t  fl av o r. A p r i co t s are  fu l l y  r i p e  w h en  t h e
co l o r  i s a  g o l d en  o ran g e  a l l  o v er  w i th  n o  t races
o f g reen . St o re  i n  t h e  refr i g erato r  an d  eat  as
so o n  as p o ssi b l e . Th e  fl av o r  w i l l  d eter i o rat e
q u i ck l y .

Hass Avocados are  g ro w n  b y  Eco  Farm  i n  CA  .
H aas i s a  d ark  sk i n n ed  su m m er  fru i t . W h en  t h e
fru i t  y i e l d s t o  g en t l e  fi n g er  p ressu re , i t  i s read y
to  b e  eaten . St o re  at  ro o m  t em p eratu re  u n t i l
r i p e .

Perlette Grapes are  g ro w n  b y  o n e  o f Su n n y
Va l l ey 's g ro w ers i n  M ex i co . P er l e t t e  m ean s
"l i t t l e  p ear l " i n  Fren ch  b ecau se  t h e  b err i es are
ro u n d  an d  l i g h t  i n  co l o r  w i th  an  a l m o st
t ran sl u cen t  ap p earan ce . P er l e t t es are  seed l ess,
m i l d  an d  sw eet  t o  sl i g h t l y  t ar t . Th ese  g rap es
w i l l  st o re  fo r  u p  t o  7 d ay s i n  co l d  st o rag e . Ju st
b efo re  serv i n g , r i n se  g rap es w i th  co o l  w ater.

Valencia Oranges  are  g ro w n  b y  o n e  o f N ew
H arv est 's g ro w ers i n  So n o ra , M ex i co . W h en
Va l en ci as r i p en  o n  t h e  t ree , t h ey  fi r st  t u rn  a
y e l l o w -o ran g e  co l o r  an d  t h en  reg a i n  a  l i t t l e
g reen  t i n g e  n ear  t h e  st em  en d  o f t h e  fru i t  (t h i s
resu l t s fro m  ch l o ro p h y l l  retu rn i n g  t o  t h e  p ee l ).
Th i s "re-g reen i n g " o f t h e  o ran g e  i s n o t  a  si g n  o f
i m m atu r i t y  o r  co n si d ered  a  b l em i sh  o n  t h e
sk i n . Th ey  are  t h i n -sk i n n ed , n ear l y  seed l ess,
an d  are  ex ce l l en t  ju i cers w h o se  ju i ce  d o esn 't
l o se  i t s v i t am i n  C co n ten t  o v ern i g h t  i n  t h e
refr i g erato r. St o re  o ran g es i n  a  co o l  p l ace
o u t si d e  t h e  refr i g erato r  an d  t ry  t o  eat  t h em
w i th i n  a  few  d ay s. If y o u  n eed  t o  k eep  t h em
l o n g er, refr i g erate  i n  a  p l ast i c b ag  o r  i n  t h e
v eg etab l e  cr i sp er  sect i o n  o f t h e  refr i g erato r.

Fruit
M ay need ripening...

Sp r i n g crest  P each es
Sav an n ah  Sw eet  Peach es
Red  Beau t  Pl u m s
Pack h am  P ears

Spring Crest peaches are  Gro w n  b y  Tw i n  Gi r l s
i n  D i n u b a , CA . Th ese  p each es are  l arg e , ear l y ,
an d  a  g reat  w ay  t o  o p en  t h e  seaso n . If y o u ’re  n o t
a  fan  o f p each  fu z z , t h i s i s t h e  o n e  fo r  y o u  -
b eau t i fu l  co l o r  an d  v ery  l i t t l e  fu z z  - a  l o v e l y
p each  t o  h an d l e . Ri p en  at  ro o m  t em p eratu re  an d
m o v e  t o  co l d  st o rag e  w h en  r i p e . Ri p e  fru i t
sh o u l d  b e  eaten  i n  1 t o  3 d ay s.

Savannah Sweet Peaches are al so  g ro w n  b y  Tw i n
Gi r l s farm  i n  D i n u b a, CA . Th i s cl i n g sto n e p each  i s
n am ed  after th e h ead  farm er's d au g h ter, Sav an n ah .
Cl i n g sto n es ten d  to  b e ju i ci er, sw eeter, an d  so fter-
i n -tex tu re th an  freesto n es. Id eal l y  r i p en  at  ro o m
tem p eratu re (n o t  ex ceed i n g  78 F). M o v e to  co l d
sto rag e an d  eat  w i th i n  1-3 d ay s. Lo n g er sto rag e w i l l
d i m i n i sh  th ei r ju i cy  fl av o r. Th ese p each es m ak e
ex cel l en t  d eserts b y  th em sel v es o r b l en d ed  i n to
fru i t  sh ak es an d  i ce cream .

Red Beaut Plums fro m  Tw i n  Gi r l s. A  m ed i u m -
si z ed , 80% to  90% red  b l u sh  o v er y el l o w ; h arv ested
th e 3rd  to  4th  w eek  o f M ay ; w i th  a m i l d  an d  sw eet
fl av o r. Sto re at  ro o m  tem p eratu re u n t i l  sk i n  i s so ft
to  th e to u ch  an d  ex u d es a sw eet  p l u m y  fl av o r.
M o v e to  co l d  sto rag e w h en  fu l l y  r i p e an d  k eep
aw ay  fro m  an y  eth y l en e p ro d u ci n g  fru i ts th at  h av e
a ten d en cy  to  sp eed  th e r i p en i n g  p ro cess (m o st
fru i ts are eth y l en e p ro d u cers an d  m o st  v eg etab l es
are eth y l en e sen si t i v e).

Packham Pears fro m  A g ro  Ro ca S.A .. o rch ard s are
l o cated  i n  th e Ri o  N eg ro  Val l ey  o f so u th w estern
A rg en t i n a. Pack h am  o r Pack h am 's Tri u m p h  i s a
m ed i u m  to  l arg e, b u m p y  g reen  p ear. Th e fl esh  i s
cream y -w h i te w i th  a sm o o th  tex tu re an d  th e taste i s
sw eet  an d  ju i cy. Th i s p ear i s b est  eaten  o u t  o f h an d
b u t  i t  can  al so  b e b ak ed  o r sau ted . Pack h am s d o  n o t
ch an g e co l o r w h en  r i p e. Yo u r p ear w i l l  b e p erfect  to
eat  w h en  i t  sm el l s frag ran t  an d  y i el d s to  g en t l e
p ressu re at  th e stem  en d .

Note: W h i l e  i t  m ay  b e  t em p t i n g  t o  u se  o n e  h an d
to  p i ck  u p  y o u r  v eg etab l e  b o x  an d  t h e  o th er  h an d
to  p i ck  u p  y o u r  fru i t  b o x , p l ease  d o n 't . Yo u r  fru i t
i s v ery  sen si t v e  an d  ev en  a  g en t l e  b u m p   can  cau se
b ru i si n g  an d  sh o r t en  t h e  l i fe  o f y o u r  fru i t .

To Be Eaten f irst

To m co t  A p ri co ts
H ass A v ocados
P er l e t t e  Grap es
Val en ci a  O ran g es

One does a whole painting for one peach and people
think just the opposite - that particular peach is but a
detail.

~Pablo PicassoBox
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Fruit News and Facts

The goal of your fruit box is to bring
special, fresh, high quality, tree (or
vine or bush) ripened, organic fruit
coming together from orchards, groves,
and farms across the land. Your fruit
box is the result of a partnerships be-
tween Co-op Partners in Minnesota,
the Harmony Valley Farm CSA in
Wisconsin, and the Angelic Organics
CSA in Illinois.

Twin Gir ls Farm

Ignacio Sanchez, or ÒNachoÓ as he is referred to by
family and friends, emigrated from Mexico with his
family in 1964 to a small town called Cutler, CA. He
was three years old at the
time. His parents were
seasonal harvesters of
tomatoes, oranges, and
stone fruit. At that time
families were allowed to
bring their children along
to harvest. It wasnÕt long
before Nacho was
running his own crew for
a farm at the young age
of thirteen. After
graduating from college
with a degree in Plant
Protection, he purchased
6.34 acres of tree fruit in
1989 with his wife,
Cassi. ÒIt was a big step,
but owning my own farm
was my ultimate dream.Ó In 1991 Nacho and CassiÕs
twins, Christyna and Serena, were born, thus inspiring
the name Twin Girls Farms. When their third daughter
Savannah was born, Nacho named a couple of peach
varieties after her (one of which is in your box this
week).

Nacho never liked to use chemicals even before he
started farming organically in 1994. ÒBecause of my
degree, I understood the long-term effects of using
chemicals, but I saw early on what chemicals could do
- the headaches, acid rashes, burning eyes.Ó Nacho says
his employees feel much safer working in the fields
knowing that harsh chemicals arenÕt used, including his

parents who now work with
him. All of NachoÕs production
is registered organic by QAI

(Quality Assurance
International). ÒWe use old cultural practices when
it comes to farming organic. The many different
commodities require different monitoring,
applications and different preventative measures.Ó

Nacho states, ÒMy diversity is key. My niche is
farming organically and farmersÕ markets. I am
very loyal and grateful for farmersÕ markets. I
wouldnÕt be in this business if it werenÕt for
farmersÕ markets." Nacho works seven days a week
and his crew starts at 6 a.m. He leaves his packing
facility at 1 a.m. in the morning for the farmersÕ
markets in the Bay Area.

Nacho says his employees are an integral part
of his operation. ÒMy employees are very hard-
working and loyal. They would do almost anything
within reason for me. They have year-round
employment with me as opposed to seasonal. I try
to pay them higher than the typical wage and treat

them the way I like to be treated.Ó
NachoÕs acreage has grown from his initial purchase to

over 400 acres producing over 90 different varieties of
organic citrus and tree fruit. ÒI didnÕt inherit anything. I
have 14 farms now - 60 miles apart from both ends. I love
the challenges of this business. I love what I do - growing,
meeting people, experimenting with different varieties.
There are lots of benefits, but I also enjoy the high risk. I
am good at this.Ó

This Grower Profile is excerpted from KQED website at: http:/
/www.kqed.org.  For the complete article go to http://
www.kqed.org/topics/home/cooking/farmer-month-jan.jsp#.
Interview by Eileen Pardini and photography by Ron Pardini

Peach Blossoms

The peach tree in China is called the Tree of the Fairy Fruit. It is the symbol of immortality. The Peach Tree of the
Gods, which grew in the mythical gardens, bloomed once every three thousand
years. Legend says the fruits yielded eternal life to all of those who ate it. Taoists
consider the peach to be one of the most important and sacred plants-- a symbol of
immortality and the way of attaining this immortality. Even today Chinese plates
and bowls used for birthday celebrations are decorated with peaches and their
blossoms.

In Japan, a popular folk-tale tells of a boy who  was born from a peach pit. His
new parents brought him up with great love and devotion, giving him everything
that they could afford. As an adult, he conquered the Island of Devils and pre-
sented the treasure he captured at his loving parents feet.


