
Page 1 of 9 

Volume 30 Ι Issue 19 Ι September 2, 2014 

IN THIS ISSUE, YOU’LL FIND: 

2014 District Grower Meetings 

CDFA Releases Pest Management Environmental Impact Report 

Public Member Vacancy on CAC's Board of Directors 

Togo’s and Which Wich Sandwich Chains Promote Fresh California Avocados 

September Digital Ads Will Bring Avocado Breakfast Recipes to the Fore 

SRDs Inspire Consumers to Incorporate California Avocados into Their Diet 

Foodservice Chain Representatives Inspired by Two Unique Avocado-Tasting Events 

CAC Connects with Key Southern California Retailers 

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 

 

Morro Bay Avocado and Margarita Festival 
For more information, visit avomargfest.com. 

September 13-14 

September 13 

Time: 10:30 a.m. – 7:00 p.m. 

Location:  714 Embarcadero, Morro Bay, California 
 

September 14 

Time: 10:30 a.m. – 4:00 p.m. 

Location:  714 Embarcadero, Morro Bay, California 

 

District Grower Meetings 
Please see the article below for more information. 
September 16-18 

September 16 

Time: 9:00 a.m. – 11:00 a.m. 

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

September 17 

Time: 1:00 p.m. – 3:00 p.m. 

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

September 18 

Time: 9:00 a.m. – 11:00 a.m. 

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

 

 

 

http://www.californiaavocadogrowers.com/commission/calendar
http://avomargfest.com/
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28th Annual Carpinteria California Avocado Festival 
October 3-5 

October 3 

Time: 11:00 a.m. – 10:00 p.m. 

Location:  800 Linden Avenue, Carpinteria, CA 93013 

 

October 4 

Time: 10:00 a.m. – 10:00 p.m. 

Location:  800 Linden Avenue, Carpinteria, CA 93013 
 

October 5 

Time: 10:00 a.m. – 6:00 p.m. 

Location:  800 Linden Avenue, Carpinteria, CA 93013 

 

2014 District Grower Meetings 

Want to learn more about the California Avocado Commission’s achievements over the past year and what’s ahead for the next fiscal 

year? Then plan to attend one of the upcoming District Grower Meetings on September 16-18th.  

At the meetings CAC management will provide an overview of the 2013-14 season, along with a summary of CAC’s current financial 

position. While an official 2014-15 budget and assessment rate will not be finalized until October, a recommended assessment rate 

and budget for 2014-15 will be discussed at the meetings. Input from the grower community concerning estimated crop size, revenues 

and planned expenditures is welcome at the district meetings. 

Attend one of the District Grower Meetings listed below for a recap of the 2014 season and to provide input concerning how 

assessment dollars will be spent in 2015. 

 September 16, 9:00 – 11:00 a.m., Grand Tradition Estate and Gardens, 220 Grand Tradition way, Fallbrook, CA 92028 

 September 17, 1:00 – 3:00 p.m., Museum of Ventura County, 100 E. Main Street, Ventura, CA 93001 

 September 18, 9:00 – 11:00 a.m., UC Cooperative Extension Auditorium, 2156 Sierra Way, San Luis Obispo, CA 93401 

CDFA Releases Pest Management Environmental Impact Report 

The California Department of Food and Agriculture (CDFA) has released a draft of the Statewide Plant Pest Prevention and 

Management Program Environmental Impact Report (EIR). The Program EIR draft is a critical part of the CDFA’s efforts to protect 

California’s agriculture from damage caused by invasive pests and plant pathogens and to protect the state’s natural resources. 

 

The draft Program EIR document provides a comprehensive overview of integrated pest management programs designed to protect 

public health and the environment. The draft Program EIR includes: 

 An overview of the Statewide program’s goals and objectives, activities and tiering strategy 

 Proposed program activities ranging from inspection and trapping to host removal and chemical management 

 Pest-specific pest management programs 

 Environmental setting and impact analyses 

 Statutory considerations 

The draft EIR can be downloaded here. 

http://www.cdfa.ca.gov/plant/peir/docs/CDFA_Statewide_Draft_PEIR_Vol_1-Main_Body.pdf
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Interested parties are welcome to submit written and oral comments concerning the EIR draft for a period of 45 days — from August 

25 – October 8, 2014. All comments to the draft will be addressed in the final Program EIR. 

Comments may be emailed to: PEIR.info@cdfa.ca.gov. Mailed-in comments must be postmarked no later than 5 p.m. on October 8 and 

sent to: 

ATTN: Laura Petro, Senior Environmental Scientist 

Statewide Program Draft PEIR Comments 

California Department of Food and Agriculture 

1220 N Street, Suite 221 

Sacramento, CA 95814 

Public Member Vacancy on CAC's Board of Directors 

The California Avocado Commission (CAC) has a public member vacancy on its Board of Directors for the term ending October 31, 

2016. Interested persons should submit their information to CAC by September 30, 2014. The names of the interested persons will be 

presented at the October 9, 2014 CAC Board meeting. CAC will then present a list of public member nominees to the California 

Secretary of Food and Agriculture who will appoint the public member to the Board. 

The Board is composed of ten producer members, four handler members and one public member. The Board meets approximately six 

times each year. 

The public member: 

 Serves a two-year term in office 

 Does not have an alternate 

 Has all the powers, rights and privileges of any other member on the Board 

 Serves without compensation, but will be reimbursed for expenses associated with attending meetings 

 Must not have any financial interest in the avocado industry 

When selecting a public member, preference is given to residents of California. Past public members have had public service 

experience or expertise in health, nutrition or consumer products. 

Interested candidates should send a letter of interest and relevant qualifications to cac.iaf@avocado.org. Candidates can also send 

materials to: 

Public Member 

California Avocado Commission 

12 Mauchly, Suite L 

Irvine, CA 92618  

Togo’s and Which Wich Sandwich Chains Promote Fresh California Avocados 

The peak California avocado season is an opportune time to feature avocado-centric menu items that inspire consumers to try new 

recipes at home. Recently, the California Avocado Commission (CAC) partnered with the Dallas-based “superior sandwich” chain, 

Which Wich, and the San Jose-based 250-unit sandwich chain, Togo’s, to feature California avocados in menu items and broaden 

exposure through a variety of marketing tools. 

Which Wich encouraged diners to add fresh California avocados to their sandwiches. To drive sales and awareness, the promotion — 

which ran July 7 – August 10, 2014 — featured eye-catching, appetizing photos of California avocados on merchandising pieces. Across 

the nation, 303 Which Wich units used the Hand Grown in California logo on counter cards, table tents and in the chain’s website 

mailto:PEIR.info@cdfa.ca.gov
mailto:cac.iaf@avocado.org
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banner ads. To reach fans in the social media sphere, Which Wich Facebook fans viewed at least one post featuring California avocados 

and VIBE club members received an avocado-centric email. 

Togo’s regional promotion ran from July 15 – August 10, 2014, with in-store merchandising pieces and consumer advertising featuring 

the Hand Grown in California logo. To broaden the reach of the promotion, fresh California avocados were mentioned in the chain’s 

Facebook advertising, on the Togo’s app and in email blasts directed at sandwich club members. On July 24th, the chain celebrated 

California avocados and its classic #24 Turkey & Avocado Sandwich with a free #24 sandwich giveaway. 

 
Togo’s offered free #24 Turkey & Avocado sandwiches on July 24. 

September Digital Ads Will Bring Avocado Breakfast Recipes to the Fore 

In September the California Avocado Commission’s consumer advertising campaign will continue to tie in with epicurean websites like 

Food Network, Rachel Ray and Serious Eats. During the 2014 season, various online advertising themes have focused on fresh 

California avocados for snacking, grilling, 4th of July and now breakfast. 

The breakfast ads respond to learning from the Bovitz Inc. Fall 2013 Avocado Tracking Study that identified breakfast as an opportunity 

to increase usage of avocados. The online advertising and sponsored content will run throughout the U.S. through September 21, 

2014.  

 
New digital ads featuring California avocado-centric breakfast recipes. 
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SRDs Inspire Consumers to Incorporate California Avocados into Their Diet 

Supermarket Registered Dietitians (SRDs) provide a valuable service to their customers, providing information that helps them make 

informed decisions about food purchases. SRDs not only educate consumers, they also provide important nutrition information and 

usage ideas by appearing on local radio and television shows as well as authoring newsletter articles and newspaper columns. Many 

SRDs also share their knowledge on social media sites such as Facebook, Twitter, company websites and blogs. 

For the past four years the California Avocado Commission (CAC) has reached out to SRDs at targeted key retailers to assist with 

planning in-store and community activities to encourage usage of California avocados. This summer, SRDs served as brand 

ambassadors for California avocados across the state helping build brand awareness and loyalty. 

After touring a California avocado grove, Harmons’ RD Laura Holtrop MS, RD published an article on the Harmons Blog entitled “Sour 

Cream or Avocado?” In the article she discussed the healthier option and then compared the calories, fat, saturated fat and dietary 

fiber content of each. As Holtrop noted, “Bottom line: It’s worth swapping your sour cream for avocado!”    

In July, King Soopers’ RD Jeannie Schwendther demonstrated how to grills fruits and veggies — including California avocados — during 

the Add Fruit to Your Grilling Menu segment on Colorado’s Best (KWGN-TV).  The television segment and a Grilled Avocado recipe 

adapted from the Commission were featured on the Colorado’s Best website. 

As summer drew to a close, California avocados were highlighted in a news segment featuring various breakfast toast ideas to help 

parents prepare for the back-to-school season. During the segment, Hy-Vee RD Rebecca Forrest featured the recipe Avocado, Tomato 

& Feta Toast. 

 
King Soopers’ RD Jeannie Schwendther demonstrated how to grill avocados. 

Foodservice Chain Representatives Inspired by Two Unique Avocado-Tasting Events 

In the restaurant business, unique menu items are important differentiators that can drive sales. And understanding how fresh 

produce items like California avocados are handled and distributed can help chains optimize their usage of fresh produce. To assist key 

restaurant chain decision makers with these business issues, the California Avocado Commission (CAC) hosted the 2014 California 

Avocado Grove Tour and the 10th Annual Flavor Experience in Newport Beach, CA. R&D/Product Innovation, Corporate and Executive 

http://www.harmonsgrocery.com/blog/2014/05/sour-cream-or-avocado/
http://www.harmonsgrocery.com/blog/2014/05/sour-cream-or-avocado/
http://coloradosbest.tv/2014/07/11/add-fruit-to-your-grilling-menu/
http://coloradosbest.tv/2014/07/11/add-fruit-to-your-grilling-menu/
http://fox4kc.com/2014/08/09/hy-vee-toast-recipes/
http://fox4kc.com/2014/08/09/hy-vee-toast-recipes/
http://fox4kc.com/2014/08/09/hy-vee-toast-recipes/
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Chefs, Purchasing/Supply Chain and Marketing personnel from restaurant chains across the nation met with CAC staff to taste new 

avocado-centric menu items and learn more about the hand grown California avocado story. 

The 2014 California Avocado Grove Tour took place from August 3 – 4, 2014. During the 36-hour tour, fresh California avocados were 

served at every meal to inspire chain chefs, menu planners and buyers to add the fruit to their new menu plans. Menu items included 

Seared Rare Ahi Tuna with Charred California Avocado Pearls, Lemon Lime California Avocado Sorbet with Champagne Shooter, Grilled 

California Avocado and Morel Mushroom Tart with Aged Balsamic Syrup and California Avocado Strata with Honey California Avocado 

Whipped Yogurt and Housemade Granola.Tour participants also visited the West Pak packinghouse to discuss avocado sizing, 

traceability protocols and distribution. 

At the 10th Annual Flavor Experience event, fresh California avocados also were served at a variety of meal occasions. CAC staff was on 

hand to demonstrate the benefits and value of fresh California avocados on foodservice menus and to help participants plan new 

avocado-centric menu items. Participants enjoyed recipes such as Smoked Trout and Fresh California Avocado “Salad” Spoons and 

Fresh California Avocado Deviled Eggs.  

The Commission broadened their list of potential contacts in targeted chains and successfully established menu items for new and 

returning partners. 

 
An array of avocado-centric breakfast dishes at the California Avocado Grove Tour. 

CAC Connects with Key Southern California Retailers 

At the Southern California Fresh Produce and Floral Council Expo, the California Avocado Commission (CAC) was a proud sponsor of 

the Keynote Awards Breakfast session where the real Captain Phillips was the featured speaker. Captain Phillips’ engaging and 

inspiring speech was followed by the presentation of the Norman H. “Buz” Bolstad Produce Award and the Fresh Produce and Floral 

Council Achievement Awards. 

The Expo, which was held at the Disneyland Hotel in Anaheim, CA, provided the Commission with an excellent opportunity to connect 

with retail produce managers and decision-makers. Representatives from Albertsons, Bristol Farms, Cardenas Markets, Fresh & Easy, 

Gelson’s, Kroger Wesco, Northgate Gonzalez Markets, Ralphs, Smart & Final, Sprouts Farmers Market and Stater Bros. stopped by the 

Commission’s booth to learn from CAC staff and California avocado grower Doug O’Hara. Doug answered questions from retailers 

while providing them with a grower perspective they don’t normally get at events such as this. 

The Expo was a success for the Commission, providing retailers with the opportunity to learn about the hand-grown effort involved in 

nurturing California avocados while CAC staff helped them plan future California avocado retail promotions. 
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Chad Miller from Sprouts Farmer’s Market learns about California avocados from Doug O’Hara and Connie Stukenberg. 

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.californiaavocadogrowers.com/selling-avocados
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Weather: 30-Day Outlook For California’s Coastal & Valley Areas 

Synopsis... Hurricane Marie is moving northwest off of southern Baja. Although Marie will produce minimal precipitation for California, 

it has already produced thunderstorms along a cold front moving through Arizona. Another tropical cyclone is possible on about the 

5th of September in or near southern Baja California. 

In the Near-Term - Southern California Avocado Region – August 27 to September 11… Upper low pressure will continue to the west 

of Baja and southern California. High pressure will be over Chihuahua, Mexico and into the southern Rockies. We will start to see cold 

fronts coming south through the Great Basin and into the central Rockies. This will be accompanied with north wind events in northern 

California, and dry, hot conditions with low marine inversion and minimal fog along the coastal portions of the avocado belt. 

September 12 to 25… Warmer than normal sea surface temperatures near southern Baja will continue to induce upper low pressure to 

recur off southern California. El Niño will continue to be weak. Low pressure off Baja and southern California will tend to draw 

moisture into Arizona. With troughing now starting to increase, this is normally the time of maximum probability of tropical cyclone 

effects (rains and hot spells) in southern California as these storms start recurving inland into Baja and western Mexico. We expect an 

occasional thunderstorm in the southern California mountains and deserts. Rainshowers may occur in evenings, over-night, and early 

mornings in the avocado belt during this period. 

Seasonal Outlook/El Niño Update – September 21 to December 15… With regard to El Niño induced rainfall in southern California, 

Fox Weather does not expect above normal rainfall to start until January 2015. The latest results from the Climate Forecast System 

(CFS2) model currently show about normal rain amounts in California through November. 

NOAA/CPC selects above normal rainfall for southern California for September and October. 

The latest results from Scripps Institution of Oceanography’s Experimental Climate Prediction Center (ECPC) and NOAA/CPC are 

showing a slow increase in the El Niño pattern in December to near maximum in January and February 2015. Recent statements in the 

press about El Niño ‘going away’ do not make sense to us, nor are they confirmed by Scripps or NOAA/CPC guidance. Recent daily 

variations in El Niño have shown a decrease, and El Niño is weaker than earlier in the summer. However, it is the normal seasonal 

pattern for El Niño to be weakest in July-September and strongest in January and February. 
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In the avocado growing areas, we expect warmer than normal conditions late in September through early December. Upper lows will 

develop and produce a few showers and thunderstorms. It is still too early to talk about the chance for rain in the middle of November. 

There is support for rains in western Mexico and Baja in October, November and the first part of December due to upper low pressure 

and warm sea surface temperatures near southern Baja. 

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


