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

~Pablo Picasso

Box Contents

ToBeEatenfirst ~ May need ripening...

Tom cot A pricots
HassAvocados
Perlette Grapes
Valencia Oranges

Springcrest Peaches
Savannah Sweet Peaches
Red Beaut Plums
Packham Pears

Ripening and Storage Techniques

Tomcot Apricots are grow n by Blossum Hills
Farmsin CA.Tomcots are avery large, almost
peach sized fruit which have a strong red blush
over an orange background and an intense
apricot flavor. Apricots are fully ripe when the
colorisagolden orange all over with no traces
of green. Store in the refrigerator and eat as
soon as possible. The flavor will deteriorate
quickly.

Hass Avocados are grow n by Eco Farm in CA .
Haasisadark skinned summer fruit. W hen the
fruit yields to gentle finger pressure, itis ready
to be eaten. Store at room tem perature until
ripe.

Perlette Grapes are grown by one of Sunny
Valley's growersin M exico. Perlette means
"little pearl" in French because the berries are
round and light in color with an alm ost
translucent appearance. Perlettes are seedless,
mild and sweet to slightly tart. These grapes
will store for up to 7daysin cold storage. Just
before serving, rinse grapes with cool w ater.

Valencia Oranges are grown by one of N ew
Harvest's growersin Sonora, M exico. W hen
Valencias ripen on the tree, they first turn a
yellow -orange color and then regain a little
green tinge near the stem end of the fruit (this
results from chlorophyll returning to the peel).
This "re-greening" of the orange isnot a sign of
immaturity or considered a blemish on the
skin. They are thin-skinned, nearly seedless,
and are excellent juicers whose juice doesn't
loseits vitamin C content overnightin the
refrigerator. Store orangesin a cool place
outside the refrigerator and try to eat them
within a few days. Ifyou need to keep them
longer, refrigerate in a plasticbag orin the
vegetable crisper section of the refrigerator.

Note: W hile it may be tempting to use one hand
topick up yourvegetable box and the other hand
to pick up your fruit box, please don't. Your fruit
isvery sensitveand even agentlebump can cause
bruising and shorten the life of your fruit.

Spring Crest peaches are Grow n by Twin Girls
inDinuba, CA . These peaches are large, early,
and a great way to open the season. Ifyou’re not
a fan of peach fuzz, thisisthe one foryou -
beautiful color and very little fuzz -alovely
peach to handle. Ripen at room tem perature and
move to cold storage when ripe. Ripe fruit
should be eaten in 1to 3days.

Savannah Sweet Peaches are also grow n by Twin
Girls farm in Dinuba, CA . This clingstone peach is
nam ed after the head farmer's daughter, Savannah.
Clingstones tend to be juicier, sw eeter, and softer-
in-texture than freestones. Ideally ripen at room

tem perature (not exceeding 78 F). M ove to cold
storage and eat within 1-3 days. Longer storage will
diminish their juicy flavor. These peaches make
excellent deserts by them selves or blended into
fruit shakes and ice cream.
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Red Beaut Plums from Twin Girls.A medium -
sized, 80%to 90%red blush over yellow ; harvested
the 3rd to 4th week of M ay;with amild and sw eet
flavor. Store at room tem perature until skin is soft
to the touch and exudesa sweet plumy flavor.

M ove to cold storage when fully ripe and keep

aw ay from any ethylene producing fruits that have
atendency to speed the ripening process (most
fruits are ethylene producers and most vegetables
are ethylene sensitive).

Packham Pears from A gro Roca S.A .. orchards are
located in the Rio N egro Valley of southw estern
Argentina. Packham or Packham's Triumph is a
medium to large,bumpy green pear. The flesh is
creamy-w hite with a smooth texture and the taste is
sweet and juicy. This pear is best eaten out ofhand
butit can also be baked or sauted. Packhams do not
change color when ripe. Your pear will be perfect to
eat when it smells fragrant and yields to gentle
pressure at the stem end.
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Twin GirlsFarm

Ignacio Sanchez, or NachoOas 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 alowed to
bring their children along
to harvest. It wasn®long
before Nacho was
running his own crew for
afarm at the young age
of thirteen. After
graduating from college
with adegreein Plant
Protection, he purchased
6.34 acres of treefruitin
1989 with his wife,

Cassi. Ot was a big step,
but owning my own farm
was my ultimate dream.OIn 1991 Nacho and Cassi®@
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 isin your box this
week).

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

Fruit News and Facts

parents who now work with
him. All of Nacho@ production
isregistered organic by QAI
(Quality Assurance
International). ONVe use old cultural practices when
it comes to farming organic. The many different
commodities require different monitoring,
applications and different preventative measures.O

Nacho states, My diversity is key. My nicheis
farming organically and farmersOmarkets. | am
very loyal and grateful for farmersOmarkets. |
wouldn®be in this business if it weren®for
farmersOmarkets." Nacho works seven days aweek
and his crew starts at 6 am. He leaves his packing
facility at 1 am. in the morning for the farmersO
marketsin the Bay Area.

Nacho says his employees are an integral part
of his operation. Vly 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. | try
to pay them higher than the typical wage and treat
them the way | like to be treated.O

Nacho@ acreage has grown from hisinitial purchase to
over 400 acres producing over 90 different varieties of
organic citrus and tree fruit. Q didn@inherit anything. |
have 14 farms now - 60 miles apart from both ends. | love
the challenges of thisbusiness. | love what | do - growing,
meeting people, experimenting with different varieties.
There are lots of benefits, but | also enjoy the high risk. |
am good at this.O

PeachBlossoms

This Grower Profileis excerpted from KQED website at: http:/
mww.kged.org. For the complete article go to http:/
wwwkged.og/topics/home/cooking/farmenonth-jan.jsp#

Interview by Eileen Pardini and photography by Ron Pardini

Thepeachtreein Chinais calledthe Treeof the Fairy Fruit. It is the symbolof immortality. The Peachlreeof the
Gods,which grewin the mythical gardensploomedonceeverythreethousand

years.Legendsaysthefruits yieldedeternallife to all of thosewho ateit. Taoists
considethepeacho beoneof themostimportantandsacredlants--asymbolof
immortality andtheway of attainingthisimmortality. EventodayChineseplates
and bowls usedfor birthday celebrationsare decoratedvith peachesandtheir

blossoms.

In Japana popularfolk-tale tells of a boy who wasbornfrom a peachpit. His
new parentsbroughthim up with greatlove anddevotion,giving him everything
thatthey could afford. As an adult, he conqueredhe Island of Devils and pre-

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.

sented the treasure he captured at his loving parents feet.



