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2013 Retail Corner: Morro Bay Avocado and Margarita Festival 

Restaurant Chains Offer New Avocado Menu Items 

California Avocado Social Media Fan Corner 

California Avocado Commission Supports Chipotle’s Cultivate Event in Chicago 

Market Trends 

Weather Outlook 

Calendar 
For a listing of industry events and dates for the coming year, please visit:  

http://www.californiaavocadogrowers.com/commission/calendar 
 

 

District Grower Meetings – Ventura and San Luis Obispo 

September 25 - Ventura 

Time: 1:00 pm - 3:00 pm 

Location: Museum of Ventura County 100 East Main Street, Ventura, CA 93001 

September 26 – San Luis Obispo 

Time: 9:00 am - 11:00 am 

Location: UC Cooperative Extension Office, Auditorium 2156 Sierra Way, San Luis Obispo, CA 93401 
 

CAPCA Polyphagous Shot Hole Borer / Fusarium Dieback Workshop 
Click here for more information. 
September 26 

Time: 9:00 a.m. - 1:00 p.m. 

Location:  Huntington Gardens, Ahmanson Classroom, 1151 Oxford Rd, Santa Marino, CA 91108 
 

California Avocado Society Annual Meeting 
Click here for more information. 
September 28 

Time: 7:30 a.m. - 3:30 p.m. 

Location:  Four Points by Sheraton - Ventura Harbor, 1050 Schooner Dr., Ventura, CA 
 
CAC Board Meeting 
October 10 

Time: TBA 

Location:  CAC Board Room, 12 Mauchly, Suite L, Irvine CA 92618 
 
 

http://www.californiaavocadogrowers.com/commission/calendar
http://www.californiaavocadogrowers.com/sites/default/files/documents/CAPCA%20ED%20FLYER%20Sept%2026%202013.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/2013CASANNUALMEETING.pdf
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USDA Lifts Ban On Hawaiian Avocado Shipments to US Mainland 
 
A September 12 ruling from the USDA’s Animal and Plant Health Inspection Service has lifted the ban of Sharwil avocado shipments 

from Hawaii. The new guidelines allow Sharwils to be shipped to 32 mainland states and the District of Columbia from November to 

March. California and Florida are not included in that list of states, nor are southern states where fruit flies could reproduce. To 

emphasize the importance of the limited distribution, each fruit box will have to be clearly marked with the following:  

“Fruit boxes must be clearly marked `Distribution limited to the following States: CO, CT, DE, DC, ID, IL, IN, IA, KS, KY, ME, MD, MA, MI, 

MN, MO, MT, NE, NH, NJ, NY, ND, OH, PA, RI, SD, UT, VT, VA, WA, WV, WI, and WY; DISTRIBUTION TO OTHER STATES PROHIBITED'.” 

The ban of Sharwil avocados began in 1992 because of concerns about introducing the oriental fruit fly to the mainland states. That 

year, a fruit fly larvae was found in a packing house in Hawaii. Scientists have since determined that with shipping protocols in place, 

avocados are poor hosts to fruit flies. According to Darcy Oishi of the Hawaii Department of Agriculture, "Researchers went back and 

looked at how viable a host avocado, specifically Sharwil avocados, are for oriental fruit fly and found that it really required really 

special circumstances for it to use avocado as a host.” 

That said, the USDA has established a number of requirements for handling Sharwil avocados. As noted in The Packer, “Hawaiian 

growers must submit to requirements for registration and monitoring of groves and packinghouses; an orchard trapping program; 

sanitation; limits on harvest periods and distribution areas; and harvesting and packing requirements.” Sharwil avocados must also be 

picked when they are hard and have a portion of the stem attached. 

Notes Tom Bellamore, President of the California Avocado Commission (CAC), “Since the ban, the USDA has taken the time to gain a 

better understanding of orchard and pest management issues. CAC has provided comments to the USDA throughout the process to 

ensure the proper controls were in place and we are confident that the Sharwil exports will not be a threat to the mainland from a 

phytosanitary or pest perspective.” He continues, “The USDA has effectively created a buffer zone for California groves by not allowing 

Sharwils into Oregon, Nevada and Arizona. The USDA is being cautious about bringing invasive pests into our region, and we 

appreciate that.” 

Bellamore also states that the initial volume of Sharwil avocados will not be a threat to the California avocado industry. “Hawaii only 

produces approximately 1 million pounds of avocados annually.” An estimated 180 metric tons of Sharwils would be shipped annually 

— less than 1/20 of 1% of all U.S. avocados. 

Bellamore is interested to see the consumer response when Sharwil avocados are introduced to the mainland. “Sharwil avocados are 

larger, rounder and have a distinct taste from that of Hass. It will be interesting to see if they pique consumer interest. We’ve thought 

about reviving heritage varieties and if consumers like the Sharwil, then maybe they will like some of the other California avocado 

varieties. It will be interesting to watch.” 

Below is the full text of the rule, as published in the Federal Register: 

“We are amending the Hawaii quarantine regulations to allow the interstate movement of untreated Sharwil avocados from Hawaii 

into the continental United States. As a condition of movement, Sharwil avocados from Hawaii will have to be produced in accordance 

with a systems approach that includes requirements for registration and monitoring of places of production and packinghouses, an 

orchard trapping program, grove sanitation, limits on harvest periods and distribution areas, and harvesting and packing requirements 

to ensure that only intact fruit that have been protected against infestation are shipped. This action will allow for the interstate 

movement of Sharwil avocados from Hawaii into other States while continuing to provide protection against the introduction of 

quarantine pests.” 

 

CAC Continues to Advocate for Immigration Reform Despite Possible Government Shutdown 

With the passing of a stopgap funding bill by the House of Representatives that includes a continuing resolution to defund the 

Affordable Care Act, it would appear that immigration reform could be put on hold as the nation focuses on a possible government 

shutdown. The Senate, led by a Democratic majority, is expected to strip the Representatives’ measure of the provisions that defund 

https://www.federalregister.gov/articles/2013/09/12/2013-22205/interstate-movement-of-sharwil-avocados-from-hawaii
http://www.contracostatimes.com/california/ci_24071562/usda-let-hawaii-ship-avocados-mainland-us
http://www.kitv.com/news/hawaii/hawaii-avocados-cleared-for-export-after-21year-ban/-/8905354/21904934/-/xcvto/-/index.html
http://www.thepacker.com/fruit-vegetable-news/Mainland-to-receive-Hawaiian-avocados-223945231.html
http://bigislandnow.com/2013/09/11/usda-lifts-ban-on-sharwil-avocado-exports/
http://www.thepacker.com/fruit-vegetable-news/Mainland-to-receive-Hawaiian-avocados-223945231.html
https://www.federalregister.gov/articles/2013/09/12/2013-22205/interstate-movement-of-sharwil-avocados-from-hawaii
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Obamacare and send it back to the House. The White House has also stated it will veto the House spending resolution defunding the 

Affordable Care Act, should it make it to the President’s desk. If a resolution is not reached, the government will shut down  on 

September 30. 

Despite a possible government shutdown, the California Avocado Commission (CAC) continues to advocate for immigration reform. 

Ken Melban, Director of Issues Management for CAC, plans to “urge members of Congress to move immigration reform along” when 

he attends the Washington Public Policy Conference. 

Held from September 30 – October 2 in Washington, D.C., the conference offers produce industry leaders the opportunity to meet 

face-to-face with key members of Congress, as well as Congressional staff and top regulatory officials. Notes Melban, “Yes, recent 

headlines pull attention away from immigration reform. But this conference is an opportunity for me to provide feedback to 

lawmakers and government agencies, on behalf of California avocado growers, and discuss the effect federal immigration policies have 

on our industry.” 

Commission Secures LBAM Exemption from APHIS 

On Monday, September 23, 2013, the Commission was notified that “effective immediately, the Animal and Plant Health Inspection 

Service (APHIS) is adding conventionally and organically grown avocados to the light brown apple moth (LBAM) exempted host list.”  

This decision was the result of Commission efforts to obtain the exemption based on the low risk nature of commercially produced 

avocados for the spread of LBAM.  Growers who were previously within an LBAM quarantine zone were required to have their bins 

inspected before they could be transported.  The commodities on the exempted host list, when commercially produced, are exempt 

from the LBAM interstate movement provisions.  The action may be read here: 

http://www.aphis.usda.gov/plant_health/plant_pest_info/lba_moth/downloads/DA-2013-42.pdf 

 

Upcoming Tree & Vine Seminar 2013 

Jointly sponsored by the University of California Cooperative Extension and the San Diego California Association of Pest Control 

Advisors, the Tree & Vine Seminar will cover topics of interest to California avocado growers. Of particular interest to avocado growers 

will be the Trioza Species in Avocados presentation (Mark Hoddle, PhD) at 1:30 pm, followed by the Trunk Injection Review 

presentation (Frank Byrne) at 2:30 pm. 

The seminar will also provide updates on the Asian Citrus Psyllid and review the use of cover crops for sustainable pest control in 

vineyards. 

When: November 7, 8:00 am – 2:30 pm 

Where: San Marcos Community Center, 3 Civic Center Drive, San Marcos, CA, 92069 

The registration fee is $70 for those who register prior to November 5, 2013. Registration is $80 at the door. 

For more information and to register, download the Tree & Vine Seminar agenda and registration form. 

2013 Retail Corner: Morro Bay Avocado and Margarita Festival 

The California Avocado Commission (CAC) worked with key Southern California retailers who have stores located in the Morro Bay 

area to support the Morro Bay Avocado & Margarita Festival, which took place September 14 and 15. California avocados were 

showcased at Albertsons, Foods Co., Ralphs and Vons stores in CAC display bins and boxes featuring fruit from Morro Bay: 

http://www.unitedfresh.org/programs/wppc/homepage
http://www.aphis.usda.gov/plant_health/plant_pest_info/lba_moth/downloads/DA-2013-42.pdf
http://californiaavocadogrowers.com/sites/default/files/documents/Tree%20and%20Vine%202013%20Seminar.pdf
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Morro Bay California avocado grower Bill Coy also worked with local and independent retail chains such as Spencer’s and Cookie Crock 

Warehouse to use the display bins and include signage in their displays promoting the event.   

      

More than 8,500 people attended the two-day festival where CAC staff and grower volunteers engaged with consumers and growers 

answering questions and distributing California avocado recipes, nutritional information and avocado scoopers. 

Several vendors at the festival served food items featuring California avocados, such as Shrimp & Avocado Ceviche, Avocado Egg Rolls 

and Guacamole: 

       

CAC is already looking forward to the next avocado festival in Carpinteria from October 4-6, 2013.  More info at: http://avofest.com. 
 
Restaurant Chains Offer New Avocado Menu Items 

At the beginning of August 2013, California Pizza Kitchen introduced new hand-tossed dough for their pizzas including the California 

Club Pizza. The new dough makes for a lighter, crispier crust and the pizzas are more refined with fresh, unique ingredients and better 

taste. Try the New Hand-Tossed Dough on the California Club Pizza at any of the 200 California Pizza Kitchen locations nationally. The 

promotion runs through the end of September and includes the Hand Grown in California logo on marketing material. 

http://avofest.com/
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From August 1-31, 2013, Fuzzy’s Taco Shops featured fresh California avocados in their new California Heat Taco. The California Heat 

Taco is a soft or crispy taco shell with grilled or tempura shrimp, bacon, California avocado, feta cheese, shredded cheese, pico de gallo 

and sriracha lime sauce. The chain featured the new taco on an in-store poster with the Hand Grown in California logo in 70 locations 

in Arizona, Colorado, Georgia, Kansas, Louisiana, Missouri, Nebraska, Oklahoma, Texas, Utah and Wisconsin. 

 

California Avocado Social Media Fan Corner 

CAC continues to reach engaged online users through its social channels, with a prominent presence and daily updates on Facebook, 

Twitter, Pinterest and Instagram. A collection of recent highlights from this season follows: 
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Popular post: 

Facebook – This 

Avocado Dijon Pasta 

Salad recipe wasn’t 

only a winner in the 

California Avocado 

Commission’s 2013 

All American Recipe 

Contest – it was also 

a winner with the 

fans on Facebook – 

generating over 

2,600 clicks to the 

recipe on CAC’s 

website!  

 

Brands sharing: 

Instagram – Popular 

restaurant chain, The 

Cheesecake Factory, 

shared a deliciously 

fresh Ahi Carpaccio, 

calling out the 

avocados as being 

from California. CAC 

responded by re-

posting a photo of 

the restaurant’s 

avocado egg rolls 

that feature 

California avocados. 
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Fan appreciation: 

Facebook –While 

helping to increase 

the awareness of 

California avocados, 

ongoing social media 

contests create loyal 

and appreciative fans 

– as well as 

generating new 

recipes for CAC to 

share! 

 

Popular Pins: 

Pinterest - Users are 

actively pinning 

beautiful recipe 

photos they’ve found 

on the California 

Avocado 

Commission’s 

website. Pinned 

images will drive 

traffic to the CAC 

website and 

highlights possible 

food trends. 
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Fan love:  

Twitter – Fans 

continually share 

their love OF 

California avocados. 

From recipes to the 

superior quality of 

the product - 

consumers love to 

share reasons why 

they prefer avocados 

from California.   

 

 

 

 

 

 

 
 

Fans posting recipes:  

Facebook – Fans and 

bloggers love to 

share their own 

California avocado 

recipes with the 

social media 

community on 

Facebook and 

Twitter. There’s 

always a new way to 

enjoy a California 

avocado! 
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Stay in touch with CAC’s social media activities by following along on Facebook, Twitter, Pinterest or Instagram. 

California Avocado Commission Supports Chipotle’s Cultivate Event in Chicago 

One of the highlights of CAC activity this month was the sponsorship of the final Cultivate Festival of 2013 on September 7, in Chicago. 

This event is put on by the restaurant chain, Chipotle, to share their brand values through music, food, sustainability and epicurean 

exhibits with their customers. Chipotle purchases a significant amount of fresh California avocados during the California season and is 

renowned for their fresh guacamole. 

   

Attendees stand in line and talk to CAC at the “California Avocado Experience” booth 

More than 35,000 consumers attended the event, which featured live music, food, notable chefs including Graham Elliot and Carla 

Hall, and “experience” exhibits where attendees could learn about select products featured at Chipotle. The California Avocado 

Experience booth was staffed by California avocado growers Doug and Betty O’Hara, representatives from Chipotle’s avocado suppliers 

including Calavo, Index Fresh and Mission, as well as CAC staff and agency representatives. Consumers who visited the booth learned 

about California avocado growing practices, the California avocado season, avocado usage tips and nutrition information. The visitors 

were very engaged and appreciative of the recipes and information provided by CAC. 

California Market Trends 

To view all market trend graphs, including “Weekly Volume Summary,” “Weekly Avocado Prices” and “U.S. Avocado Supply,” please 

visit: http://www.californiaavocadogrowers.com/selling-avocados. 

 

http://www.facebook.com/californiaavocados
http://www.twitter.com/ca_avocados
http://www.pinterest.com/ca_avocados
http://www.instagram.com/ca_avocados
http://www.californiaavocadogrowers.com/selling-avocados
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Weather: 30-Day Outlook For California’s Coastal & Valley Areas 

Synopsis... Sea surface temperature anomalies continue to be warm along the coast of northern California and the Pacific Northwest. 

Buoys off the northern California coast west of Humboldt County showed sea surface temperatures to be the same as at the Channel 

Islands off Ventura County! This is due to a lack of the usual upwelling along the northern California coast. The sea surface 

temperature anomaly pattern west and southwest of California supports troughing in the central Pacific north by northeast of Hawaii, 

high pressure along the British Columbia coast, and troughing with rains in coastal Washington and Oregon. This pattern also supports 

the development of Atmospheric River conditions into Oregon as the autumn storm track starts to develop. It also currently supports 

recurrent high pressure and dry, warm (or hot) conditions to return to southern California. 

In the Near-Term -- Southern California Avocado Region September 24 to October 7 -- After some dry, warm days, we will return to 

deep marine layer conditions with some drizzle from the 24th to 26th. This will be followed by another drizzly period on the 29th and 

30th. Dry and warmer conditions are indicated from October 1 to 5, but without Santa Ana winds. From the 5th to the 8th, strong 

upper high pressure will build and cause a return of hot conditions. 

Overall Pattern for October 9 to 23 -- Southern California Avocado Region -- Expect upper high pressure and persistently warmer than 

normal, or hot, days and mild nights. There will be offshore flow and a tendency for shallow marine layer conditions. This would also 

support warm nights in the foothills with brief Santa Ana wind conditions developing. From the 17th to the 20th, we expect troughs to 

return. They will tend to develop over the deserts of southeastern California and into Arizona. The coastal areas will alternate between 

deep marine layer conditions with drizzle, or possibly light rain and offshore winds flow, accompanied by sunny, very warm, 

conditions. 

Seasonal Outlook/El Niño Update…Late Oct 2013-Jan 2014... A gradual increase in troughing over Arizona and the California deserts is 

supported by the developing sea surface temperature anomaly pattern in late October through December. The greatest potential for 

significant rains in California would be November when the ENSO contribution to the subtropical westerlies appears greatest. The 

month with the least ENSO contribution to the subtropical westerlies into southern California appears to be January 2014. 
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Scripps ECPC results are in general agreement with NOAA simulations through the winter months. Both Scripps and NOAA suggest an 

increase in strength of El Niño in March which should result in troughs over the deserts as well as some increase in troughing and 

active storms. These may affect southern California in March and April with above normal rainfall a possibility. 

Although the main discussion is about troughing, keep in mind that the El Niño may be weak. This could result in weak cutoff lows and 

a greater challenge to predictability of individual storm events due to erratic movements of the upper lows. 

Southern California Avocado Region...Oct 16 - Jan 30 2014… In response to a slow increase in El Niño contribution, we should watch 

for a transition to more frequently occurring cutoff lows with thunderstorms. Predictability of rain events will be more difficult this 

season due to the higher frequency of cutoff lows, and lack of a well-defined storm track through the middle of December. This 

pattern does not support Atmospheric River (AR) events in southern or central California. 

...Alan Fox, Fox Weather LLC... 


