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

http://www.californiaavocadogrowers.com/upcoming-meetings-events/ 

May 30, 2013, Time TBD, CAC Board Meeting 
Ventura City Museum, 100 S. Main St. 
 

Production Research Committee Meeting Summary 

The California Avocado Commission Production Research Committee met on Tuesday April 23. The primary objective of 

this meeting was to review the production research budget and current research allocations to determine if there is 

funding available for new projects. The committee determined that there will be sufficient funds available in the 2013-

2014 budget to fund some new projects, and developed a list of priority research topics. In developing the priority list, the 

committee reviewed the recently completed PRC Grower Survey for guidance, and agreed that salinity, pests, canopy 

management, root health, and tree nutrient requirements were the top five issues that production research needs to 

address. CAC Staff members Jonathan Dixon, Research Program Director, and Tim Spann, Research Project Manager, have 

developed a request for proposals based on the PRC’s recommendations which can be found at:  

http://www.californiaavocado.com/research-proposal-application/. 

 

 

http://www.californiaavocadogrowers.com/upcoming-meetings-events/
http://www.californiaavocado.com/research-proposal-application/
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NAA Section 18 Renewed 

On April 15, the California Department of Pesticide Regulation renewed the Section 18 Emergency Exemption for the use of NAA (Tre-

Hold Sprout Inhibitor, AMVAC Chemical Corp.) on avocados. This renewal is effective April 16, 2013 through April 15, 2014. The Section 

18 requires that Tre-Hold be diluted in a mixture of latex paint and water and applied to cuts using a sponge, brush or roller. Each cut 

can be treated 1-2 times per season, and the applications must be separated by at least 45 days. Tre-Hold has a 12 hour restricted 

entry interval and there is no pre-harvest interval requirement. The full registration of NAA is moving through the IR-4 program and we 

are optimistic that this will be the last Section 18 renewal needed before a full registration is received. 

 

Project Apis m. Promotes Honeybee Health 
 

Project Apis m. (PAm) is a group established by growers and beekeepers to fund honeybee research and promote honeybee health 

awareness among growers. One of PAm’s primary initiatives is to promote the planting of bee forage crops by growers. Natural forage 

provides honeybees with better nutrition than artificial feeding and helps to promote colony health, which in turn helps the colony 

tolerate stress (varroa mite, viruses, pesticides) better. In an effort to promote the planting of bee forage, PAm has teamed up with 

the California State Beekeeper’s Association to educate and enlist landowners and managers to plant areas of bee forage on their land. 

Although PAm is focusing its efforts in the central valley where nearly two-thirds of U.S. bee colonies are needed for pollination, any 

grower in the state is welcome to participate in the program. PAm will provide interested growers with California native seed mixes 

that have low moisture requirements for planting on their land. In exchange, PAm asks for access to the site to observe the planting 

and bee foraging. If you are interested in participating in Project Apis m. you should contact Meg Ribotto or Christi Heintz at 

projectapism@gmail.com. Complete details about the program and the research PAm is funding can be found on their website 

http://projectapism.org.   

 

CDFA Report-a-Pest App Available 

Last August, the California Department of Food and Agriculture released their Report-a-Pest app for 

iPhone and iPad. Last week, the app was recognized in a keynote session at the Mobile Government 2013 

Conference in Sacramento. The app allows you to use the camera on your mobile device to photograph a 

new pest, add notes and send it directly to CDFA’s Report-a-Pest database. The app automatically geo-

codes the picture by embedding GPS coordinates from your smart phone to allow for follow-up if it is a 

new pest that needs to be investigated. Providing your contact information is optional. You can download 

the app for free from the Apple App Store, and read more about it on the CDFA’s website 

(http://technology.cdfa.ca.gov). 

 

 

 

More Affordable Ag Water Through Take or Pay Commitments? 
By Charley Wolk, Commission Water Committee Chairman 

The Commission continues its efforts to obtain an affordable agricultural water rate from the Metropolitan Water District of Southern 

California (MWD).  The major effort is meeting individually with directors and key staff members.  To support these meetings research 

has been conducted to evaluate the economic value of agriculture and specifically avocados.  We have also examined the 

environmental contributions of our orchards.  Additionally, we have surveyed the attitudes of our urban friends and neighbors.  They 

clearly support a water pricing method that provides some price relief for agriculture. 

Until recently, agriculture within the MWD service area paid a lower price for water than domestic users.  The major condition for 

receiving the price reduction was that those who took advantage of the price break agreed to accept a quantity cut back during a 

water shortage.  As many of you who participated in the ag water program know, we were cut back.   

mailto:projectapism@gmail.com
http://projectapism.org/
http://technology.cdfa.ca.gov/
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As we continue our dialogue with key leaders at MWD it is clear that if there is going to be any consideration of a rate differential for 

agriculture by the MWD Board there will have to be a value to all the MWD rate payers. MWD faces a continuous serious management 

challenge.  The district has very high fixed costs, mostly driven by their obligation to pay their share of the State Water Project.  On the 

other hand, the majority of their revenue is variable because it is derived from water sales, which can fluctuate greatly from year to 

year.   

Agriculture, on the other hand, is a reliable customer.  No matter how much rain comes in the winter, come summer we have to 

irrigate.  We have the opportunity to offer a value to MWD.  An individual grower can enter into a contract to buy a specified amount 

of water whether that water is needed or not.  This is called a Take or Pay contract.  With these contracts in place, MWD has a 

predictable revenue stream.  In exchange for the commitment, a grower would receive the agreed-upon quantity of water at a more 

favorable price.  Most of the irrigation analysis done by the Resource Conservation Districts show we should apply more water to our 

trees.  Given this fact an individual grower should be able to commit to purchasing a quantity of water that is over 100% of the 

previous year’s use.  The collective commitment represented by all of the individual grower contracts would give us a strong 

bargaining tool in working on affordable water. 

We need for all growers presently using district water to examine how you would manage your Take or Pay commitment.   Watch for 

more on this subject in upcoming CAC communications. 
 

Improve Your Irrigation System Efficiency 
By Coastal San Luis Resource Conservation District 

Whether you are a vineyard manager looking to update your SIP 
certification, an owner of a new avocado orchard just getting set up or a 
seasonal row crop farmer, we can help with your irrigation system.  

The mobile irrigation lab provides on-site irrigation system analysis and 
technical assistance to improve water use efficiency for farmers in San Luis 
Obispo County. Evaluations are low cost and financial assistance may be 
available. 

Our experienced irrigation technicians will review your irrigation operation 
and inspect your system to evaluate the performance. Measurements of 
pressure and flow can determine your Distribution Uniformity with 
calculations that will indicate how to improve efficiency. 

Services include:  

-Irrigation Scheduling Assistance  

-Nutrient Management Assistance  

-Water Quality Analysis  

-Distribution Uniformity Analysis  

-Pump Efficiency Analysis  

-Equipment Recommendations 

As a result of the evaluation, you will learn how well your irrigation system is functioning. We provide recommendations on how to 
improve your system performance and irrigation scheduling to increase your water use efficiency. These recommendations may help 
you reduce costs and increase crop yield.  

Engineering assistance is also offered to facilitate the implementation of recommended practices. 

You can learn more about the program at www.coastalrcd.org. We service from Morro Bay to Huasna Valley to Oso Flaco Creek Road 
in southern San Luis Obispo County. Other Central Coast RCDs in northern San Luis Obispo, Monterey and Santa Barbara Counties also 
offer this program. 
 

 

http://www.coastalrcd.org/
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Project 8 

The California Avocado Society (CAS) has received a grant from the USDA to conduct a seminar series in Spanish on avocado 

production. The program is focused on providing training on the basics of growing avocados, including irrigation, fertilization, pruning, 

harvesting, pest management, GAP in avocados, tool maintenance, etc. To give this program an easy to use name, it is simply referred 

to as Project 8. 

 

The series is aimed primarily at workers who provide services other than harvesting and can increase their productivity through 

improving their understanding of the avocado growing system. The seminars are open to anyone, however CAS especially wants to 

reach those who work for small growers and provide the majority of the cultural operations for the grove. 

 

Each seminar will be given completely in Spanish by native Spanish speakers. The seminar will include an expert in the subject from the 

University or similar institution and a person who has extensive field experience in the subject to give a practical perspective on the 

topic and how it applies to the worker’s every day work environment. 

 

All participants will receive a certificate of completion to show that they have attended that particular course in the series. 

 

The May seminar schedule is below: 

 

May 7th, 1:00 p.m. – 3:00 p.m., Ludwick Center, 864 Santa Rosa St., San Luis Obispo 

May 8th, 10:00 a.m. – 12:00 p.m., Faulkner Farm, 14292  W. Telegraph Rd, Santa Paula 

May 9th, 1:00 p.m. – 3:00 p.m., Fallbrook Library, 124 S. Mission Rd  Fallbrook 

 

Seminars are also scheduled for July, September and November covering irrigation, fertilization and other topics; further information 

on dates, times and locations for these future meetings will be provided in the near future. 

 

Celebrating Cinco de Mayo with Fresh California Avocados and the Too Hot Tamales 
 

This article is about CAC’s Cinco de Mayo promotional activities 

How this information/activity helps California avocado growers: Leveraging holidays like Cinco de Mayo helps to drive consumer 

awareness and usage of California avocados. 

Cinco de Mayo continues to be one of the largest avocado consumption events of the year – in fact, the California Avocado 

Commission (CAC) expects more than 87 million pounds of avocados will be consumed during this year’s festivities! And, with the 

holiday falling on a Sunday this year, Cinco de Mayo offers the perfect opportunity for CAC to continue its “Wake Up to Breakfast with 

California Avocados” campaign.  

Leveraging its longstanding relationship with the Too Hot Tamales, Mary Sue Milliken and Susan 

Feniger, CAC enlisted the chefs’ creativity to develop fun and festive California avocado-inspired 

brunch recipes. Their California Avocado Chorizo Egg-in-a-Hole and Crispy Black Bean Corn Cakes 

with Smoky California Avocado Salsa recipes encourage Cinco de Mayo party hosts to incorporate 

California avocados into their breakfast or brunch menus this year. Both recipes were featured in 

CAC’s Cinco de Mayo press release, which was distributed to national and regional print, broadcast 

and online outlets. Media outreach is in full swing to coordinate a national broadcast opportunity 

that will air a few days before Cinco de Mayo to inspire professional and amateur chefs alike to 

prepare their fiesta’s dishes with California avocados. The chefs also will be featuring these dishes in 

a segment on FOX 11’s “Good Day LA” morning show on May 3. 

The Commission is also working with key food bloggers who are eager to feature avocados on their 

blogs for Cinco de Mayo and beyond. Cookincanuck.com and Dineanddish.net are two bloggers who 

have posted Cinco de Mayo recipes featuring California avocados. Check out their Kicked-Up 

Avocado Margarita and Bacon, Avocado and Tomato Pasta Salad that are sure to get consumers excited about using California 

http://www.californiaavocado.com/recipe-details/view/31724/california-avocado-chorizo-egg-in-the-hole
http://www.californiaavocado.com/recipe-details/view/31725/crispy-black-bean-corn-cakes-with-smoky-california-avocado-salsa
http://www.californiaavocado.com/recipe-details/view/31725/crispy-black-bean-corn-cakes-with-smoky-california-avocado-salsa
http://www.californiaavocado.com/cinco-de-mayo-celebrations-to-feature-more-than-87-million-pounds-of-avocados/
http://www.cookincanuck.com/2013/04/kicked-up-avocado-margarita-recipe-for-cinco-de-mayo/
http://dineanddish.net/2013/04/recipe-b-a-t-pasta-salad-with-avocado-ranch-dressing/#more-9355
http://www.cookincanuck.com/2013/04/kicked-up-avocado-margarita-recipe-for-cinco-de-mayo/
http://www.cookincanuck.com/2013/04/kicked-up-avocado-margarita-recipe-for-cinco-de-mayo/
http://dineanddish.net/2013/04/recipe-b-a-t-pasta-salad-with-avocado-ranch-dressing/#more-9355
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avocados. Also, bloggers IWashYouDry.com and ASouthernFairyTale.com are hosting a California avocado Cinco de Mayo Recipe 

Fiesta, which encourages other bloggers to develop and post California avocado Cinco de Mayo-themed recipes on their own blogs to 

enter to win some fabulous prizes from the blogger hosts. The contest will run from April 24-May 8. 

 

 

CAC also is supporting the Cinco de Mayo opportunity with online and social media activities with the overarching message, “It’s not 

Cinco de Mayo until someone serves California Avocados!” With bold creative elements, a contest sweepstakes and holiday-specific 

recipes and entertaining tips, CAC is generating excitement and engagement around California avocados as an essential element of any 

Cinco de Mayo bash.  

 

Visit CaliforniaAvocado.com/cinco-de-mayo to see CAC’s Cinco de Mayo microsite with pages including recipes, entertainment tips and 

the contest sweepstakes. The Commission also is promoting California avocados for Cinco de Mayo via CAC’s consumer recipe email 

newsletter, search engine ads, Facebook® advertising and posts, Twitter®, Instagram® and Pinterest®. 

 

 

 

2013 Second Annual Season Opener Facebook Event 
 

This article is about the California Avocado Commission (CAC) Season Opener Facebook Event for the California Avocado 2013 season. 
 

How this information/activity helps California avocado growers: By hosting live chats with experts, this generates excitement around 

the California avocado season and encourages consumers to insist on California avocados. 
 

http://www.iwashyoudry.com/
http://www.asouthernfairytale.com/
http://www.californiaavocado.com/cinco-de-mayo
http://www.californiaavocado.com/cinco-de-mayo/recipes/
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CAC kicked off the California avocado season on Facebook in early April with its second annual season opener event. The event, which 

helped generate excitement about the start of the California avocado season and increase fan engagement, served as a platform for 

consumers to connect with the brand and share their love for California avocados by interacting with other fans and California avocado 

experts.   

 

The season opener event included three live chats with California avocado experts over three days including California avocado grower 

Chuck Bandy, registered dietitian Bonnie Taub-Dix and blogger Gaby Dalkin. 

 

The week-long celebration was supported by a dedicated Facebook tab, event invitations on Twitter®, Instagram®, Pinterest® and 

Facebook® and callouts on CAC’s consumer website and recipe emails.  

 

The event yielded many unique questions from fans, including: 

1. What is your favorite part about being a California avocado grower? 
2. Is there any way to slow down or speed up the ripening process? 
3. Can you swap avocados in baking for butter, oil, etc.?  

 

After the event one fan exclaimed “the chats provided a lot of great info in such a short amount of time” while another commented 

“this has been very informative. I'm still reading through all the questions and answers.” 

 

The Facebook live chats resulted in 170 new email subscribers and more than 200 new Facebook fans. CAC plans to continue to build 

demand and excitement around the California avocado season online through social media activities and website initiatives. 

 

California Avocados Featured At Coco’s, Daphne’s California Greek and Habit Burger 

This article is about CAC-sponsored promotions with three foodservice chains: Coco’s, Daphne’s California Greek and Habit Burger 

restaurants. 

How this information/activity helps California avocado growers: Promotions with foodservice chains that feature Fresh California 

Avocados promote new avocado uses and boost sales. 

From April 3 through July 2, 2013, California-based Coco’s Bakery Restaurant, features a menu of delicious “Springtime Selections,” 

including a new Bacon & Avocado Burger. Coco’s tops their natural Angus burger with applewood-smoked bacon and fresh California 

avocado to create an irresistible seasonal sandwich. The special “Springtime Selections” menu – packed with mouthwatering images 

and the burger identified with the Hand Grown in California logo – is being promoted in 113 Coco’s locations (all in California). Coco’s 

customers can also learn about the promotion on in-store, point-of-purchase materials, print advertising, and on the chain’s website. 



Page 7 of 12 

 

From April 22 through July 28, 2013, San Diego-based Daphne’s California Greek launches a Summer Salads promotion featuring their 

California Greek Salad, a variation on the Cobb with chopped chicken, crumbled feta, diced Roma tomatoes, pine nuts, yellow corn, 

carrots, cucumbers and fresh California avocados. The Daphne’s California Greek menu is built on a “California-fresh” ideal with 

“healthful Mediterranean undertones” (the California Greek Salad weighs in at only 500 calories without dressing). When the Daphne’s 

menu team created this popular salad two years ago, it proved an instant hit with customers.  

 

The Summer Salads promotion will run in all 53 Daphne’s California Greek locations (most in California) accompanied by wall and 

menu board art with the Hand Grown in California logo. 

Additionally, the Habit Burger Grill is incorporating fresh California avocados on their Santa Barbara Style Charburger. The Santa 

Barbara Style Charburger starts with a grilled sourdough bun and is topped with two char-grilled burger patties, melted cheese, 

mayonnaise, lettuce, pickles, tomatoes, grilled caramelized onions and fresh California avocados. This tasty and satisfying burger lives 

up to the Habit Burger motto: “There’s No Substitute for Quality!” 
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Last year’s promotion with Habit Burger featuring new uses of fresh California avocados boosted sales by 42%. This year, from April 24 

- June 11, 2013, the Santa Barbara Style Charburger will be featured in 68 Habit Burger locations (most in California). Customers will be 

greeted by a large, 4-color photo poster branded with the Hand Grown in California logo. 

Well known for using social media channels to build awareness and trial, Habit Burger also will be promoting the Santa Barbara Style 

Charburger on Facebook® and Twitter®. 

These promotions and their ads are featured on CaliforniaAvocado.com on CAC’s new “restaurant locator” page. 

Fresh Produce & Floral Council Update 

This article is about CAC activity with the Fresh Produce & Floral Council (FPFC) 

How this information/activity helps California avocado growers: Attendance and sponsorship of trade industry events such as the 

FPFC expos and luncheons provides CAC with the opportunity to network with decision makers from key retailers.  

NorCal Expo 

CAC was a sponsor for the Fresh Produce & Floral Council (FPFC) Northern California Expo on April 10
th

 in Pleasanton California. CAC’s 

sponsorship was acknowledged with the Hand Grown in California logo on all event programs and Expo signage. More than 125 

companies exhibited with retailer attendees including Grocery Outlet, Mi Pueblo, Mollie Stone’s, Nugget Markets, Raley’s, Safeway, 

Save Mart, and several independents. Seven California avocado handlers exhibited and showcased California avocados in their booths.   

 

 

http://www.californiaavocado.com/california-avocado-restaurant-locator/
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FPFC SoCal Luncheon 

The California Avocado Commission was one of the key sponsors of the FPFC luncheon in Cerritos on Wednesday, April 24, 2013. The 

FPFC is a regional trade association in Southern California, the largest market for California avocados. 

 

Jan DeLyser, vice president of marketing for CAC was the master of ceremonies and CAC spokespeople and celebrity chefs Mary Sue 

Milliken and Susan Feniger were the featured speakers. They conducted chef demos for the audience, which included Southern 

California retailers and handlers who were hosted at CAC’s tables. The event provided the opportunity for CAC staff to present key 

information about this year’s California avocado crop and CAC’s marketing programs to these retailers. 

 
Above: Bob Harada of Stater Bros with CAC Retail Marketing Director  

Connie Stukenberg, along with Kent Kuwata of Smart & Final 

California Avocados Proclaimed Official State Fruit 

California avocados had two “wins” recently. First, Lieutenant Governor Gavin Newsom, acting as California’s governor while Jerry 

Brown was out of the country, proclaimed that avocados are the official state fruit. As published previously in the Greensheet, KGO 

810 radio in San Francisco held a contest to have fans vote on Facebook® to determine which of these should be the State food: 

artichokes, avocados, crab, sourdough bread, grapes or wine. They invited spokespeople from each industry to talk on the air about 

why their selected food or wine should become the new California State Food. Jan DeLyser spoke on behalf of California avocados. 

Artichokes won the popular vote, but apparently California avocados received a strong show of support as well, because on April 10 

Newsom proclaimed the artichoke as the state vegetable and avocado as the state fruit!  

http://www.thepacker.com/commodity-fruits/avocados/Artichoke-state-food-of-California-202369761.html
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Second, concurrent with the recent college basketball tournament, a firm called Nutritional Concepts created an online poll to 

determine the “2013 Superfood Championship.” Avocados were pitted against grapeseed oil, sunflower seeds, green tea and kale in 

succession, garnering enough votes against those contenders to make it to the “final four” and battle against wild salmon. Then 

avocados made it to the final round in a vote-off against olive oil and emerged as Nutritional Concepts 2013 Superfood Champion. 

Note, this does not give avocados “official” superfood status, but it is good to know that many consumers perceive avocados that way. 

California Market Trends 

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

http://www.californiaavocadogrowers.com/market-information/. 

 

http://www.californiaavocadogrowers.com/market-information/
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Weather: 30-Day Outlook For California’s Coastal & Valley Areas 

Synopsis… Sea surface temperatures continue to be below normal along the coast from Oregon to most of Baja California. The current 

SSTA pattern supports an active band of westerlies along 50N from the Dateline to Washington State. It also favors development of 

persistent high pressure oriented west-east across central Calif. This is expected to bring continued warmer and drier than normal 

conditions to most of California during May. The exceptions will be in the coastal areas where the usual conditions of a deep marine 

layer will maintain a cooling influence at the coast and in the coastal valleys. In southern California, we will tend to have cool and 

persistent or recurrent coastal eddy conditions through the month of May. 

The snowpack water equivalent in northern California is now only 25% to 35% of normal for this date. In the central Sierra Nevada it is 

only 15% to 18% of normal. 

In the Near-Term - April 24 to May 10… Coastal eddy conditions will again develop during this period. While northern California will 

have some breaks in the coastal low cloud regime, southern California will tend to maintain the current influence with few breaks in 

the overall pattern. With the deep marine layer, there will be morning drizzle events recurring over most of this forecast period. Most 

rainfall (mainly a drizzly rain in the night and morning hours) will be .05 inch or less per day, but we could see some amounts to 0.1 

inch in the coastal hills up to about the 2500 foot elevation during the strongest coastal eddy events. 

May 11 to 24... Cutoff lows will still be an issue for southern California which will enhance the normal coastal eddy circulation and 

maintain a cool marine low cloud pattern at the coast. At times the upper low may migrate further to the west to allow a clearing and 

warmer condition at the coast. Overall, temperatures at the coast may stay colder than normal, while inland temperatures will be near 

normal during the middle to late part of May. The warmest conditions would actually tend to occur from the 3rd to the 5th and the 

10th to 14th. 

Seasonal Outlook/El Niño Update... (May 25 to July 31) The latest guidance from Scripps ECPC shows a return of La Niña (colder than 

normal sea surface) along the east equatorial Pacific this summer. Latest guidance from NOAA's Climate Forecast System (CFS) 

suggests sea surface temperatures recovering to normal, or even slightly above normal, along the California coast by mid or late July. 

This would support coastal temperatures that are near normal in northern and central California. 
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At this point we cannot specify anything other than near normal temperatures through July. The Caribbean sea surface temperatures 

are expected to drift above normal in late June and July, so this would support more moisture into central and southern Mexico. Some 

of this moisture would normally be expected to find its way into southern California and the Sierra Nevadas and produce 

thunderstorms as is normal for the middle of summer. 

Southern California Avocado Region...(May 25 to July 31) In early June there is the potential for the development of weak cutoff lows 

with thunderstorms possible in the mountains and deserts. This would be encouraged by the development of above normal sea 

surface temperatures which are now starting to show up in the NOAA CFS2 forecasts for June. There will be support for the early 

development of moist easterly flow into the southern states of Mexico, with above normal rainfall, and possibly some early tropical 

cyclone developments in June near the southern coast of Mexico. As these develop, some early season recurvature of moisture into 

Sinaloa is possible. Therefore, monsoonal southeast flow into Western Mexico and northwestward into Arizona may also have a robust 

start in June thanks to warmer than normal sea surface along the southern coast of Mexico and in the Caribbean. 

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


