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IN THIS ISSUE, YOU’LL FIND: 

 

California Avocado Commission 2012-13 Annual Report Now Available 

From the Grove Spring 2014 Issue Now Available Online 

Update Concerning Commercial Avocado Grove PSHB Find 

Upcoming PSHB and Fusarium Dieback Professional Development Training 

Clarification of Clean Water Exclusions and Exemptions for Agriculture 

Drought’s Effect on Soil Toxins 

Control Castor Bean for Polyphagous Shot Hole Borer Management 

Harnessing the Celebrity of Artisan Chefs to Build California Avocado Awareness 

Avocado Breakfast Inspiration for American Culinary Federation Attendees 

Retail Trade Ad Campaign Launches in Early April 

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 

 

CAS/CAC/UCCE Grower Seminar: High Density in the Field and Uniconazole Use 

More information available here. 

April 3 

April 3 

Time: 9:00 a.m. - 11:00 a.m. 

Location:  Nick Stehly Ranch, Valley Center (Please See Notes for Directions) 
 

2014 CAC Annual Meeting 
April 8-10 

April 8 

Time: 9:00 a.m. - 11:00 a.m. 

Location:  Grand Tradition Estate & Gardens, 220 Grand Tradition Way, Fallbrook, CA 92028 
 

April 9 

Time: 1:00 p.m. - 3:00 p.m. 

Location:  Santa Paula Community Center, 530 West Main Street, Santa Paula, CA 93060 
 

April 10 

Time: 9:00 a.m. - 11:00 a.m. 

Location:  San Luis Obispo Veterans’ Hall, 801 Grand Avenue, San Luis Obispo, CA 93401 
 

28th Annual Fallbrook Avocado Festival 
More information available here. 
April 13 

Time: 9:00 a.m. - 5:00 p.m. 

Location:  Main Street, Fallbrook, CA 

http://www.californiaavocadogrowers.com/commission/calendar
http://www.californiaavocadogrowers.com/event/high-density-field-and-uniconazole-use
http://www.californiaavocadogrowers.com/event/high-density-field-and-uniconazole-use
http://www.californiaavocadogrowers.com/event/28th-annual-fallbrook-avocado-festival
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PSHB and Fusarium Dieback Professional Development Training 
Registration required.  More information available here. 

April 24 

Time: 9:00 a.m. - 12:30 p.m. 

Location:  Rincon Beach Club, 3805 Santa Claus Lane, in Carpinteria, California 

 

CAC Board Meeting 
May 15 

Time: TBA 

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

 

California Avocado Commission 2012-13 Annual Report Now Available 

The California Avocado Commission (CAC) is pleased to announce that the 2012-13 Annual Report 

is now available on the California avocado growers’ website.  The 2012-13 Annual Report is a 

strictly digital publication that can be viewed online as a digital flipbook or downloaded as a pdf. 

If you would like to receive a printed version, CAC will print a copy in-house and mail it to you. A 

hard copy can be requested by filling out this online form. You may also request a hard copy of 

the Annual Report via email, phone, or fax: email: cac.iaf@avocado.org, phone: (949) 341-1955, 

fax: (949) 341-1970. 

The CAC 2012-13 Annual Report covers a wide array of Commission funded activities as well as 

industry statistics and financials, including: 

 Highlights from the Commission’s marketing campaigns 

 Independent research studies tracking CAC’s integrated marketing programs 

 The state of the avocado industry and future marketing initiatives 

 Developments in Industry Affairs, including the Santa Paula office, GAP/GHP, immigration reform and the Farm Bill 

 Advances in CAC-funded Production Research, including progress at the Pine Tree Ranch Demonstration Grove, updates on 

pest and disease management initiatives, and industry outreach efforts 

 2012-13 Audited Financial Statements 

 Ten-year Industry Statistical Data 

From the Grove Spring 2014 Issue Now Available Online 

The latest issue of From the Grove is now available on the California avocado growers’ website. 

Contents of the Spring 2014 issue include: 

 Updates concerning the Commission’s polyphagous shot hole borer (PSHB) outreach 

efforts 

 A look at CAC’s new consumer blog, “The Scoop” 

 Highlights from the successful inaugural field day at the Pine Tree Ranch 

Demonstration Grove 

http://www.californiaavocadogrowers.com/event/pshb-and-fusarium-dieback-professional-development-training
http://www.californiaavocadogrowers.com/commission/accountability-reports/annual-report
http://www.californiaavocadogrowers.com/node/1900
mailto:cac.iaf@avocado.org
http://www.californiaavocadogrowers.com/publications/from-the-grove
http://www.californiaavocadogrowers.com/sites/default/files/documents/PSHB%20Outreach.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/PSHB%20Outreach.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Introducing%20the%20CAC%20Blog.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Inaugural%20Field%20Day.pdf


Page 3 of 9 

 Cultural management articles concerning coping with drought, understanding the architecture of the avocado tree and factors 

affecting avocado fruit set and yield 

 A review of water pricing challenges in light of the current drought 

 An inside look at the marketing team’s consumer advertising campaign and details concerning their launch of the California 

avocado season with retailers and foodservice 

 A California grower profile featuring Jeff Dillman 

 A review of Spain’s role in the global market and an informative handler’s report 

In this issue, the Commission also provided information concerning a recent PSHB sighting in a commercial grove in Orange County. 

Since going to press, the Commission has learned that tests indicate the grove is not affected by PSHB/fusarium dieback. For the latest 

update on the situation, click here. 

Click here to read the entire Spring 2014 issue of From the Grove. 

Update Concerning Commercial Avocado Grove PSHB Find 

Analysis of samples collected from the dead tree in southern Orange County has been completed and the tree was NOT affected by 

polyphagous shot hole borer (PSHB)/fusarium dieback. Although the visible symptoms appeared to be those of PSHB/fusarium 

dieback, molecular analysis of wood samples from the tree did not find any Fusarium euwallaceae, the specific species of fusarium 

associated with PSHB. Scientists believe the holes in the tree were likely made by one of any number of other common ambrosia 

beetles that feed on dying and dead trees. The dark staining around the holes was likely from a saprophytic fungi (fungi that feed on 

dying and dead plant material). This false positive demonstrates the importance of contacting Dr. Eskalen’s lab, your local farm advisor 

or CAC staff if you believe you have found a tree infested with PSHB. 

Upcoming PSHB and Fusarium Dieback Professional Development Training 

The California Association of Pest Control Advisors (CAPCA ED) is offering a half-day professional development training session 

concerning polyphagous shot hole borer (PSHB) and fusarium dieback. The session will be held on April 24, 2014 from 9:00 a.m. –

 12:30 p.m. at the Rincon Beach Club, 3805 Santa Claus Lane, in Carpinteria, California. 

The session will cover: 

 Updates on current distribution of PSHB and fusarium dieback 

 Signs and symptoms of infestation and the disease 

 Biology and genetics of PSHB 

 Available treatments to control PSHB 

Drs. Akif Eskalen, Richard Stouthamer and Tim Paine, all of UC Riverside, will serve as the presenters, and will be available for a Q&A 

session held at the end of the seminar. Continuing education credits are available for attendees. 

Pre-registration is recommended prior to April 10, 2014. Interested growers can register online.  The cost is $40 for those who register 

in advance and $60 for those who register on the day of the seminar. The cost does include lunch. 

For more information, contact Ariana Zamora at ariana@capca.com or 805.704.3255. Click here for an informational flyer. 

 

 

http://www.californiaavocadogrowers.com/sites/default/files/documents/Coping%20with%20Drought.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Architecture%20of%20Avo%20Trees.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Factors%20Influencing%20Avocado%20Fruit%20Set%20and%20Yield.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Factors%20Influencing%20Avocado%20Fruit%20Set%20and%20Yield.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Drought%20Emergency%20Brings%20Challenges.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Increasing%20Demand%20Through%20Advertising.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Behind%20the%20Scenes.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Behind%20the%20Scenes.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Grower%20Profile%20Jeff%20Dillman.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Global%20Perspectives%20and%20Handlers%20Report.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Global%20Perspectives%20and%20Handlers%20Report.pdf
http://www.californiaavocadogrowers.com/sites/default/files/documents/Beetle%20Found%20in%20Commercial%20Avocado%20Grove.pdf
http://www.californiaavocadogrowers.com/articles/update-concerning-commercial-avocado-grove-pshb-find
http://www.californiaavocadogrowers.com/publications/from-the-grove
http://eskalenlab.ucr.edu/avocado.html
http://capca.com/
https://capcaed.com/
https://capcaed.com/continuing-ed-seminars/april-24-2014-carpinteria-shot-hole-borer/
mailto:ariana@capca.com
http://www.californiaavocadogrowers.com/sites/default/files/documents/Carpinteria-Avocado-Meeting-4-24-14.pdf
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Clarification of Clean Water Exclusions and Exemptions for Agriculture 

The U.S. Environmental Protection Agency (EPA) and the U.S. Army Corps of Engineers have proposed a joint rule to help clarify the 

types of waters that are and are not covered by the Clean Water Act. This rule has been composed based on several years of feedback 

from the agricultural community. 

The proposed rule preserves current Clean Water Act exemptions and exceptions for agricultural activities. Below is a summary of the 

proposed rule. 

The proposed rule will: 

 Preserve current agricultural exemptions for Clean Water Act permitting, including:  

o Normal farming, silviculture, and ranching practices. Those activities include plowing, seeding, cultivating, minor 

drainage, and harvesting for production of food, fiber, and forest products. 

o Upland soil and water conservation practices. 

o Agricultural storm water discharges. 

o Return flows from irrigated agriculture. 

o Construction and maintenance of farm or stock ponds or irrigation ditches on dry land. 

o Maintenance of drainage ditches. 

o Construction or maintenance of farm, forest, and temporary mining roads. 

 Provide greater clarity and certainty to farmers. 

 Avoid economic burden on agriculture. 

 Encourage the use of voluntary conservation practices. 

 Be consistent with and support existing USDA programs. 

The proposed rule will NOT: 

 Cover groundwater. 

 Cover tiles drains. 

 Protect any new types of waters. 

 Increase regulation of ditches. 

 Affect areas generally previously excluded from jurisdiction, including:  

o Artificially irrigated areas that would revert to upland if irrigation stops. 

o Artificial lakes or ponds created by excavating and/or diking dry land and used for such purposes as rice growing, 

stock watering or irrigation. 

o Artificial ornamental waters created for primarily aesthetic reasons. 

o Water-filled depressions created as a result of construction activity. 

o Pits excavated in upland for fill, sand, or gravel. 

http://www2.epa.gov/uswaters/definition-waters-united-states-under-clean-water-act
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o Prior converted cropland. 

o Waste treatment systems (including treatment ponds or lagoons). 

It is important to note that the EPA, Army Corps and USDA Natural Resource Conservation Service (NRCS) have been working to 

improve grower participation in voluntary conservation programs. To that end, the agencies have ensured, via the proposed rule, that 

53 agriculture conservation practices that help protect or improve water quality are not subject to the Clear Water Act dredged or fill 

permitting requirements. This includes habitat restoration and establishing riparian forest buffers. 

To qualify for this exemption, the conservation activities must be part of an established farming operation and be consistent with the 

statute and regulations, and must be implemented in conformance with NRCS technical standards. Growers do not need site-specific 

pre-approval from the Army Corps or EPA before implementing these conservation practices, nor do they need to determine if the 

activities are in "waters of the United States." 

For more information, visit the EPA website. 

Drought’s Effect on Soil Toxins 

At the 2014 California Plant and Soil Conference, the drought and its effects on soil toxicity were popular topics according to the 

Western Farm Press. At the conference, growers from a variety of agricultural industries showed photos of “California snow” — salt 

atop their soil. 

Because of the drought, salt and other toxic minerals such as selenium and boron have not been driven away from plant roots as they 

typically are during the rainy winter season. This situation will be compounded by the inability to leach orchards due to a lack of 

available water this growing season. 

Participants also discussed future water management initiatives and research efforts to find salt-tolerant varieties of various California 

crops. Rick Snyder, of the UC Davis Cooperative Extension, spoke about evapotranspiration-based scheduling of irrigation. Snyder 

noted growers should “take into account fog, morning dew, solar radiation or light interception by the foliage.” If growers are 

experiencing a shortage of water, Snyder advised them to irrigate orchards at the same frequency they do in non-drought years, but to 

apply less water during the irrigation session. 

Dan Putnam, UC irrigation and agronomy adviser in Kern County, noted his research indicated well water had greater salinity than 

surface water. The challenge, however, is that surface water can be more expensive than well water. 

Control Castor Bean for Polyphagous Shot Hole Borer Management 

Although there is still a lot we don’t know about the biology of the polyphagous shot 

hole borer (PSHB), common sense tells us that removing known host plants from around 

commercial avocado groves should help to slow its spread.  Scientists believe the beetle 

most often moves short distances, from host to host, rather than crossing large areas 

with no hosts. Thus, removing known hosts from around a grove may help to cut off the 

highway, so to speak. 

Many hosts of PSHB are native trees that cannot be removed; however, castor bean is an 

invasive, ubiquitous species that is an excellent host and it should be removed wherever 

possible. Small castor bean plants can be sprayed with an herbicide to kill them. Large 

specimens should be cut down and physically removed from the area so that the 

thousands of seeds they can produce are not left to germinate. After cutting, the 

remaining stumps should be treated with an herbicide to prevent re-sprouting. Large 

seed banks that have built up over time in dense castor bean thickets will likely start germinating after the initial treatment and will 

require routine follow up. 

For more information about castor bean and how to control it, visit the California Invasive Plant Council’s website and choose 

“castorbean” from the “species by common name” drop down menu.  

http://www2.epa.gov/uswaters
http://westernfarmpress.com/grapes/california-soil-toxins-worsened-drought?page=1
http://eskalenlab.ucr.edu/avocado.html
http://www.cal-ipc.org/ip/management/plant_profiles/index.php
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If you suspect you have found PSHB attacking trees in your grove, please contact your local farm advisor, pest control advisor, or Dr. 

Akif Eskalen’s lab by phone 951-827-3499 or email at akif.eskalen@ucr.edu.  

Harnessing the Celebrity of Artisan Chefs to Build California Avocado Awareness  

CAC’s ongoing collaboration with top-level artisan chefs in targeted markets has 

enjoyed remarkable success. In 2013 alone, the Commission’s Artisan Chef 

program generated 79 million consumer media impressions. In 2014, the CAC 

marketing team will continue to build upon that success, targeting markets from 

within by utilizing hometown artisan chefs to deliver California avocado premium 

messaging year-round. 

CAC’s Artisan Chef program is a true collaboration. CAC encourages the chefs to 

feature California avocado-centric dishes in their restaurants, make note of 

California avocados on their menus, incorporate the fruit in tasting events and 

promote fresh California avocados through their respective social media 

channels. In doing so, the chefs help communicate the Hand Grown in California message and promote the fruit’s versatility, premium 

quality and consistent reliability. In turn, CAC uses corresponding images from the chefs’ unique avocado-centric recipes in media 

promotions and on the CAC website, and shares the images and recipes on the Commission’s social media channels, thus driving 

awareness for California avocados as well as the artisan chefs and their restaurants. 

In June, California Avocado Month, the Commission will collaborate with artisan chefs to ensure avocados are featured in their 

restaurants and on their social media channels. CAC will host a media dinner with chef partner Lisa Schroeder at her Portland 

restaurant, Mother’s Bistro and Bar. Also in June, CAC will sponsor Eat Write Retreat, a food blogger conference held in Philadelphia, 

and have an artisan chef prepare an unforgettable California avocado experience for the more than 75 food bloggers and media in 

attendance. 

To ensure broad media coverage in CAC’s targeted markets, the Commission has partnered with up-and-coming artisan chefs in a 

number of cities: 

 Atlanta – Hugh Acheson 

 San Antonio – Bruce Auden 

 San Francisco – Mark Dommen 

 Sacramento – Mike and Molly Fagnoni 

 San Diego – Trey Foshee 

 Boston – Ken Oringer 

 Dallas – Kent Rathbun 

 Phoenix – Vincent Guerithault 

 Portland – Lisa Schroeder 

 New York – Ivy Stark 

 Seattle – Eric Tanaka 

 Chicago – Carol Wollack 

 Los Angeles – Mary Sue Milliken and Susan Feniger  

mailto:akif.eskalen@ucr.edu
http://www.californiaavocado.com/meet-all-the-chefs/
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CAC’s Artisan Chef partners also make special appearances at food festivals, trade shows and events, keeping California avocados top-

of-mind and on-trend for foodies and other consumers. 

Avocado Breakfast Inspiration for American Culinary Federation Attendees 

At the 2014 American Culinary Federation (ACF) Western Regional Conference, held 

March 2-5, 2014, the California Avocado Commission (CAC) hosted a workshop demo 

and provided tabletop materials designed to inspire chef educators and executive 

chefs to add fresh California avocados to their repertoire of dishes — in particular, 

their breakfast dishes. More than 60 culinary experts and representatives from CAC’s 

foodservice team attended the event at the Oakland Marriott Convention Center. 

On Monday, CAC provided information about fresh, premium California avocados at 

the Network Breakout Sessions. Attendees also were treated to a sampling of the 

California Avocado Potassium Power-Up Smoothie; California Avocado Chicken 

Quinoa Pita Pocket Salad with Yogurt Mint Dressing; and Frittata with California 

Avocados, Roasted Peppers, Olives & Feta.  

To increase attendees’ knowledge of avocados and inspire them to include the fruit in their culinary teaching curriculum or menus, 

CAC sponsored the “Waking Up with Fresh California Avocados” workshop demo. Chef Adam Weiner of JobTrain served as co-

presenter to the standing-room-only crowd. During the demo, the professional culinarians snacked on Fresh California Avocado, 

Coconut & Pineapple Muffins while learning about current breakfast trends. Chef Weiner then demonstrated four avocado dishes 

designed to stimulate the attendees’ creativity and encourage them to add avocados to unexpected dishes, including Fresh California 

Avocado Scones. 

Retail Trade Ad Campaign Launches in Early April 

 With the start of the California avocado season upon us, and in light of increasing 

competition from imported avocados, the Commission’s 2014 retail trade media plan is 

poised to generate approximately 2.8 million impressions. The plan will launch the 2014 

season with front-page banner ads in The Packer and Produce News. Full page ads also will 

run in these two publications, as well as other key trade publications including Produce 

Business, Fresh Digest, Progressive Grocer, Progressive Grocer Independent, Shelby Report 

West and The Snack magazine. Digital ads, designed to increase the number of impressions 

and develop awareness of California avocados’ premium position, will run on Produce News, 

And Now You Know and FMI Smart Brief.  

The California Avocado Commission trade campaign is designed to increase retail demand by 

positioning California avocados as a premium product that provides value to retail customers, 

establishes brand identification and enhances the Commission’s leadership position in the 

produce industry. CAC’s California Fresh ad will launch at the start of California avocado 

season, continuing throughout most of the season. The An American Favorite ad which 

focuses on CAC’s American Summer holidays program, highlighting the success of the 

Commission’s 4
th

 of July campaign, will run leading into the 4
th

 of July. The trade ads will have a similar look as CAC’s consumer ads 

with communication points appropriate to the trade audience. 

“For the past two years, we have utilized 1/3-page vertical ads to help build brand awareness and solidify the 4
th

 of July as a premier 

promotional opportunity for California avocados,” explains Jan DeLyser, CAC’s vice president of marketing. “This year we are 

implementing full-page ads to align with our strategic direction to position California avocados as premium.” 
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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. 

 

 

Weather: 30-Day Outlook For California’s Coastal & Valley Areas 

Synopsis…  We had a wet March in many areas of northern California thanks to Atmospheric River conditions earlier in the month and 

a cold and moist system that occurred on the 28th and lingered into the 1st of April. 

In the Near-Term - Southern California Avocado Region April 2 to 18… Rain is indicated for the 3rd and 4th. It will be dry and warm 

with a Santa Ana sometime during the 5th to the 7th. On the 8th it will be dry and warm and then turn cooler on the 9th with a 

deepening marine layer. Showers are possible on 10th and, in San Diego County, early on the 11th. A north wind followed by a Santa 

Ana may occur on the 12th. More rain is indicated on the 13th, followed by the possibility of frost in the valleys from the 14th to 16th. 

After showers on the 16th, there is a chance for more frosts on 17th and 18th in San Diego County. 

April 18 to 30... We will continue to have the warm sea surface temperature anomaly to the west of California. This will assist warmer 

than normal nights to occur. Sea surface temperature anomalies (SSTAs) will continue their current warm status, or possibly even 

http://www.californiaavocadogrowers.com/selling-avocados
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increase in the positive direction during late April and May. The equatorial sea surface temperatures will also increase (El Niño in the 

east Pacific). 

Rainfall has been more frequent during the last half of March especially in San Diego County. More rains that will focus into San Diego 

and San Bernardino Counties are possible during the troughing periods – especially on the 16th and 24th and 25th. 

Seasonal Outlook/El Niño Update – May 1 to July 1… El Niño will be increasing. Coupled with El Niño is the large area of warmer than 

normal sea surface (warm SSTAs) west of central and northern California. Support for an anomalous late spring version of the southern 

storm track will continue through the end of May. This may cause some energetic cutoff lows to drift northeast from north of Hawaii 

towards northern California and Oregon during May and even to June. Although the summer monsoon should make an early 

appearance in June for western Mexico, it may take another month before we start seeing this moisture reaching into Arizona and 

eventually southern California. 

In the avocado regions it will be consistently warmer and become more humid than normal at night. The daytime temperatures will be 

typically warm in late April through the month of May. Even those cloudy days with coastal eddy conditions will tend to be a little 

warmer and more sultry than usual. Sea surface temperatures in June along the southern California coast will be in the range of 66 to 

68 degrees, rather than 63 to 64 degrees – especially from Los Angeles County to the south. 

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


