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Ausonio—We’re There When You Need Us!
Hopefully you don’t need Acute Rehabilitation at Natividad Medical
Center, or a mammogram more than once a year from CHOMP’s Carol
Hatton’s Breast Care Center, or a stay in the Hyperbaric Chamber at
Community Hospital! But it’s comforting to know they are available when
you need them.

Bells by Sakata

BEST
BELLS

We’re here, too, when you need us. Whether you have an OSHPD
project, a clinic, a warehouse, a winery, or an office, Ausonio is here for
you.
Ausonio is the team with
experience on a wide variety
of buildings delivering in a
wide variety of ways — design,
design / build, construction,
lease / leaseback, project
management,
construction
management.

FOR THE

WEST!

Most importantly, we listen
to the client and take our
responsibility of looking out
for the client’s best interests
seriously.

When it comes to plant habit, disease resistance
and fruit quality, Sakata bells are top performers
for the West. Our tried and true varieties provide
growers with dependability in delivering quality
yields of uniform, thick-walled, smooth fruit with
great size and blocky shape.

Double Up Bell
• Popular commercial variety
• Very firm walls, consistent
4 lobes & high yields
• High resistance to TMV: 0 and
Xcv: 0-3, 5, 7, 8

What would you like Ausonio to build for you?

Gridiron Bell
• Dependable performance &
impressive yield
• Uniform shape, flat shoulders
• TMV: 0, and Xcv: 0-5, 7-9
Intermediate resistance to TEV

Classic offers everything a grower is looking for in a Bell!
Contractor’s License # 682308

• Outstanding, greenhouse quality with wide adaptability
• High resistance to TMV: 0 and Xcv: 0-3, 7, 8

sakatavegetables.com

© 2016 Sakata Seed America, Inc.

Contact your preferred provider to order, including
spot orders and immediate delivery.
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Give an experience this holiday season
that creates a memory
and benefits the community.

Gift certificates available for
Salinas Valley Memorial Hospital Foundation 2017 signature events:
Founders’ Cup Golf Invitational—March 17, 2017
Los Paseos de Los Rancheros (Men’s Trail Ride)—April 21-23, 2017
Las Estrellas del Valle (Ladies’ Trail Ride)—April 28-30, 2017
(Must be 21 or over to attend trail rides.)
Sport Shoot—August 5, 2017
Children’s Miracle Network Hospitals Gala—Fall 2017

For more information, call 831-759-1880 or visit svmhfoundation.org
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Photo Contest Cultivates Amazing Results
Creating excitement within the community to fill a
need was the driving force behind the 2016 California
Women for Ag Photo Contest. The contest was
developed and undertaken by members, Carolyn
Warren, Helen Dunston and enthusiastically supported
by President Lora Pankey Eade and Coastal Grower
Magazine. The goal was to bring the community
together via a friendly competition while showcasing
the amazing agriculture that surrounds the valley. The
results where spectacular and will be proudly displayed
on the Salinas Valley Chapter of California Women for
Ag’s website www.salinascwa.org. The Grand Prize
and 1st Place for Professionals went to Dexter FarmPinot Noir Bunch, Gonzales, Ca. 2nd place went to
Mark Holtzman- Aerial Photograph, Agriculture, 3rd
place went to James Ruiz- King City Produce at Dusk.
The 1st place under the Hobby category went to Kara
Fanning- Make Me A Rainbow, 2nd place went to Lisa
Branco-Checking Transplants with Mom, and 3rd place
went to Quincie Gourley- Canyon of Cows. Thank you
to our generous Sponsors-Coastal Grower Magazine,
California Woman for Ag, Key Land Company,
PADDLEjack.com, and WorkWell Medical Group Be
an #agvocate and Join California Women For Ag by
contacting Membership@salinascwa.org
COVER PHOTO

Photography by Dexter Farm
www.dexfarm.com
dexfarm@yahoo.com

GIZDICH

WORLD-CLASS PIES, FIRST-CLASS KITCHEN

Gizdich Ranch has been the one-stop shop for world class
pies on the Central Coast for generations. SSB Construction
is grateful for the relationship with the Gizdich Family and the
opportunity to expand their capacity to meet growing demand
through the Holiday season and beyond.

solid. sustainable. building.
C O A S TA L G R O W E R | FA L L 2 0 1 5

3
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For more than 35 years, the nation’s ﬁnest vineyards have relied on New Holland
Braud Grape Harvesters. That’s because New Holland’s top priority is preserving
the quality of each and every grape for top-quality wine. Now that’s New Holland
SMART.

DESIGN & PRODUCTION

Marzo Design
22 Loma Avenue
La Selva Beach, CA 95076
831-688-7577

• Flexible SDC shaking system

jay@marzodesign.com

• Proven NORIA basket system
• Four models — 9040M (141 hp), 9060L (151 hp),
9090L (175 hp), 9090X (175 hp)

DEDICATED. UNCOMPROMISED. SMART.
COASTAL GROWER Magazine is a publication of
articles concerning agriculture and its history.
Articles, opinions, advice and points of view on
various aspects of agriculture and state or federal

Coastal Tractor Coastal TracKing
tor City, CA
831-35-5401
10 Harris Place
10 Harris Pl, Salinas, CA 93901
www.coastaltractor.com
Salinas, CA 93901
(831) 757-41Paso
01 Robles, CA
831-757-4101
805-239-5772
www.coastaltractor.com
King City, CA
Paso Robles, CA
(831) 385-5401
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© 2015 CNH Industrial America LLC. All rights reserved. New Holland is a trademark registered in the United States and many other
couW
ntIrNieTsE, Row2n0e1d6 b|y CoOr AlicSeTA
nsLed
CENRH Industrial N.V., its subsidiaries or afﬁliates.
G RtoO W

law are the opinions of the authors of each particular
article and not that of COASTAL GROWER Magazine
which makes no warranty whatsoever as to the
validity of any opinion or advice given unless
expressly so adopted in writing.

NO T ES

Unsung Heroes

L

ast issue I wrote about firefighters and how many

person I have ever met. People trust her—they want

of us were able to see them working hard to

to support her—because she has always been willing

protect our homes and land from the Soberanes

to do the less than glamorous work, all for the good

Fire. My main point being, it was a nice moment of
consensus during a time where we were a country
divided over politics.
I take a turn now to “unsung heroes”, and one in

of the industry.
Sit through endless water board meetings where
progress comes at a snail’s pace? That’s Darlene. Be a guide
on a bus for some 90 days through ten years of the Ag

particular, Darlene Din. I have had the pleasure of

Knowledge program? That’s Darlene. She is willing to do

knowing Darlene for almost 15 years, but worked with

the hard work—to put her boots on the ground—to make

her most intimately on the Grower Shipper Association

this industry better. I don’t think I could run that marathon.

Foundation’s Ag Knowledge program for the past ten

Darlene’s work with the Central Coast Ag Task Force

years. Darlene was instrumental in getting the program

helped forge a bridge with the California State University,

off to a strong start and just graduated her 10th, and last

Monterey Bay. The Ag Knowledge Program now has over

class of Fellows as she plans to spend more time with her

150 graduates....that’s a lot of minds to influence and lives

family in Bakersfield (her primary place of residence).

to touch—all in a non-partisan way. What impresses me

Darlene refers to herself as an “an ag land use
and public policy consultant” and she is a walking
encyclopedia on many local ag policies....but to me it

most is how she keeps in touch with many of them.
Her passion is contagious—it could start an epidemic-—
and I mean that in a good way. Darlene is passing the

has not been Darlene’s knowledge of our industry’s

torch of the Ag Knowledge program after ten years to

challenges—it has been her approach to overcoming

spend more time with her family in Bakersfield (grandkids

them that makes her an unsung hero.

tend to get this reaction out of people). Thank you for

Darlene has always looked for the common ground.
Her network of colleagues in and around the industry

working so hard to champion the industry....often doing
the work of the unsung hero. You will always be mine.

is vast and diverse. She is the most non-confrontational
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Contributors

AMY WOLFE

BILL HASTIE

BRIAN MILNE

Amy is the President and CEO of AgSafe, the
educational leader for the food and farming
industries in supporting their commitment to
a healthy and safe workforce and a sustainable
wholesome food supply. She currently sits
on the Board of Directors for the Association
of Fundraising Professionals and is actively
involved in Modesto Rotary Club and the Girl
Scouts Heart of Central California. Amy received
her Master of Public Policy and Administration
from CSU, Sacramento, her Bachelor of
Science from Cal Poly, San Luis Obispo and
possesses her Certified Fundraising Executive
accreditation. She, her husband, a high school
ag teacher, their daughter and their Great Dane
live in Escalon, CA.

Bill is the founder of Hastie Financial Group
(HFG), a registered investment advisory firm
serving the Central Coast since 1985. HFG
provides comprehensive wealth management
services, including investment management
and retirement planning, and serves as a
fiduciary investment manager for 401(k)
retirement plans. Over the years, HFG has
received recognitions from Barron’s, 401(k)Wire
and LPL Financial as a top financial advisory
team. Bill earned a B.S. in economics from Cal
Poly, San Luis Obispo, an M.B.A. in financial
planning from Golden Gate University, San
Francisco, and holds an Accredited Investment
Fiduciary Analyst (AIFA ) designation.

Brian is a former senior writer and editor
for McClatchy Newspapers. He currently
heads business development at Hortau’s U.S.
headquarters in San Luis Obispo, California.
Founded in 2002, Hortau is a global leader in
wireless, web-based irrigation management
system and has offices, irrigation consultants
and technicians throughout North America.
Learn more at Hortau.com or set up a free
irrigation consultation by contacting them at
(805) 545-5994 or media@hortau.com.

JESS HARRIS

BURTON ANDERSON

CELESTE SETTRINI

A native Northern California, Jessica has been
living in Southern Monterey County for more
than 10 years and enjoys the warm sun of
Arroyo Seco. Following graduation from Chico
State with a BS in Agricultural Business and
a BA in Journalism, she started working in
produce marketing and currently is employed
as a Senior Customer Marketing Manager. She
has worked on numerous Committees for the
Produce Marketing Association and received
the Produce Business 40 under 40 honors in
2011. She enjoys helping to better her adopted
community and volunteers her time on many
local non-profit boards including the Salinas
Valley Fair Heritage Foundation and Ag
Against Hunger.

Burton is an author and historian whose works
include The Salinas Valley: A History of America’s
Salad Bowl, California Rodeo Salinas: 100 Years
of History, and numerous other articles and
studies. A contributing member of the Monterey
County Historical Society, Burton is a speaker
on topics related to the environment, culture
and world agriculture. Burton is a member
of the board of governors at the UC Berkeley
College of Natural Resources (formerly the
College of Agriculture).

Celeste is a fourth generation cattle rancher and
a partner/owner in CS Connections, a boutique
graphic design and communications agency
whose clients are primarily in the agricultural
industry and rodeo. She has previously served
as State President of California Women for
Agriculture, Legislative Director for California
Cattlewomen, and been voted Woman of the
Year by Ag Against Hunger. Celeste travels
throughout the United States speaking to a
wide range of rural and consumer groups,
sharing the story of American agriculture and
advocating for ranchers.
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IRWIN SPEIZER

JAMES E STILES

JENNA TYNDALL

Irwin is a freelance writer, communication
consultant and conference programmer with a
specialty in finance. He is a long-time resident
of the Monterey Peninsula and a former
business editor of The Fresno Bee, where he
managed that newspaper’s agriculture coverage.
His writing has been widely published in
newspapers, magazines and web sites. Most
recently his financial coverage has focused on
hedge funds and he is a regular contributor to
Institutional Investor’s Alpha magazine, which
covers the hedge fund industry. Irwin also works
as a writer and communications consultant with
Armanasco Public Relations in Monterey.

James E. Stiles is a Certified Public Accountant
with over 40 years of experience in public
accounting with a focus in Estate and Trust
accounting and taxation. He currently serves
as the Director of the Estate and Trust Group
at Hayashi Wayland. He began his accounting
career working for Main LaFrentz & Co. in
Philadelphia, PA. After graduating with a BA
degree form Drexel Institute of Technology,
James served for two years in the Army Finance
Core during the Vietnam War period. James
moved to the Monterey Peninsula in 1977 to
work in the savings and loans industry prior to
opening his own private accounting practice
in 1984. In 2011, Cater & Stiles merged with
Hayashi Wayland where he continues to share
his wealth of knowledge.

Jenna Tyndall is the Marketing and Public
Relations Director at Wald, Ruhnke & Dost
Architects. Established in 1963, the firm is
the largest and most experienced architecture
firm in Monterey, Santa Cruz and San
Benito counties. With more than a decade
of professional communication experience,
Jenna promotes the firm’s diverse commercial
experience and culture of creativity, innovation,
and service. She says the best part of her job is
photographing the finished space after watching
the project come together.

DOMINIC GREGORIO

KRISTI REIMERS

MAC MCDONALD

Dominic Gregorio is an environmental
scientist, recently retired (2013) from the State
Water Resources Control Board’s Division of
Water Quality in Sacramento. Prior to working
for the State of California, he was a college
instructor and marine science researcher.
He is currently an adjunct biology instructor
at Hartnell College, and is a scientific peer
reviewer for Regional Studies in Marine
Science. Dominic is also the President of the
Fire Safe Council for Monterey County.

Kristi Reimers is a native of Carmel Valley
and owner of Monterey County’s first entirely
ecofriendly general merchandise store, Eco
Carmel, located in downtown Carmel. She
earned her degree in writing at Cal Poly, San
Luis Obispo. Soon after, she lived overseas
in London where her education for natural
health began through her work managing a
natural health center. She has put her passion
for helping people and for researching into the
creation of her business, Eco Carmel.

Mac McDonald was a reporter, columnist and
editor of the GO! weekly entertainment and
dining section for the Monterey County Herald
for 22 years. He was also Managing Editor of
the Carmel Pine Cone for seven years. He is
currently a freelance writer and editor writing
about virtually every subject under the sun, from
music, art, food and sports to marketing and
public relations.
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Contributors

SHELLIE DAVIS

TERRY O’CONNOR

MELODY YOUNG

Shellie is a Realtor with Shankle Real Estate. In
2003, she entered the real estate industry as a
Real Estate Appraiser. Having vast knowledge
in market analysis, land and site valuation,
and economic affects on property values, she
is able to stay on the leading edge of the real
estate market. Prior to real estate, Shellie was
self-employed for nearly two decades as a small
business owner. If you are interested in buying,
selling, investing, or finding out your home
value, you can contact her at (831) 320-7748 or
shellie@shanklerealestate.com.

Mr. O’Connor has a general employment
practice counseling and representing business
owners to prevent or defend claims of harassment, discrimination, retaliation and wrongful
termination. Mr. O’Connor advises and defends
all varieties of wage and hour claims in state and
federal courts. Mr. O’Connor was a founder of
Monterey County Legal Services Corporation
and is the past president of the Corral de Tierra
Rotary Club and the Monterey Jazz Festival. He
has served on the board of Ag Against Hunger.
Mr. O’Connor worked for Grower Shipper in
Salinas for ten years and served for three years
as General Counsel to Western Growers and
its 3,000 grower/shipper members in California
and Arizona.

Melody, a lifestyle consultant and owner of
MY DESIGNS, provides custom-tailored
home, personal and professional services to
meet each client’s unique needs. With many
years’ experience as a designer and organizer,
Melody acts as the liaison between her clients’
real world and their perfect world. Services
include home design, organization and event
planning, as well as custom gifts and accessories
and concierge services. She is a member of the
National Association of Professional Organizers
and donates time to various charities in
Monterey County.

PATRICK TREGENZA

STEPHANIE BOUQUET

STEVE MCSHANE

Patrick operates a thriving commercial
photography studio in downtown Monterey.
Celebrating his 25th year in business, Patrick
is proud that his list of clients and interesting
projects continue to grow. Targeting the
agriculture industry as being one of the most
dynamic areas of local commerce, Patrick
carved out a niche and is recognized as a leader
in photographing food and produce. Most
recently, he has expanded his repertoire to apply
his lighting and compositional skills to live
action video so he can accommodate the ever
increasing demand for compelling web content.

Stephanie is a registered dietitian and owner
of SB Nutrition Consulting. She holds a BS
in nutritional science from Cal Poly, San
Luis Obispo and an MS in dietetics with a
dietetic internship from Cal State University,
Northridge. Since 1993, Stephanie has practiced
in the field of nutrition with specialized board
certifications in weight management, diabetes
and sports nutrition. She offers individualized
nutrition consultations, group style classes,
athletic team presentations and wellness
coaching services. As a native of Salinas,
Stephanie returned to the area to raise her
own family. For more information visit
www.sbnutrition.net.

Steve McShane is Owner & General Manager
of McShane’s Nursery & Landscape Supply in
Salinas, California. He has a B.S. in Soil Science
from Cal Poly, San Luis Obispo and an M.B.A.
from Santa Clara. He serves on the Salinas
City Council. When not working, he loves
hiking, traveling to far reaches of the planet
and experimenting with exotic fruits. He can be
reached at steve@mcshanesnursery.com.
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KAREN NARDOZZA & TERRY FEINBERG
Karen and Terry own Moxxy Marketing,
one of Salinas’ premier marketing agencies.
They specialize in working with ag, food and
beverage companies; associations; government
agencies and professional service providers
who need a fresh approach to their branding,
packaging, online and offline communications.
Current clients include Braga Fresh, Duncan
Family Farms, Smith Family Wines, Uesugi
Farms, Tondre Wines, Monterey County Ag
Commissioner’s Office, Monterey County Farm
Bureau and SmartWash Solutions. Karen was
named Small Business Entrepreneur of the
Year in 2006 and ATHENA Business Woman of
the Year in 2010. Terry is past Chairman of the
Salinas and Gilroy Chambers of Commerce.
www.getmoxxy.com

100 YEARS

AND COUNTING

We’ve been here since 1916.
Here’s looking forward to our
next century of shared success.

Call 831.424.1756 today
or visit AgLoan.com

A part of the Farm Credit System. Equal Opportunity Lender.

Coastal Grower values the contributions of all our
writers. Contributors wishing to be recognized are
listed here. In some cases contributors prefer to remain
unrecognized with a bio and photo, or prefer complete
anonymity. In those instances articles are published
with no recognition or attribution.
AAC_CoastalGrower_100yrs_barrels_4.75x9.5_4c.indd 1

11/10/2016 10:54:52 AM
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LOCA L
not without an economic threat to farmers.
There was a major concern that smoke could
result in economic impacts at many vineyards
in proximity to the fires. Smoke could taint
the grapes, nearing harvest, imparting an
unpleasant smoky flavor and odor to the wine.
Fire is a natural and important part of the
ecology of Monterey County. The ecosystem
is well adapted to fire. In fact, many of the
native plants actually require periodic fires
for propagation. Fire recycles dead or dying
vegetation and returns nutrients to the soil.
The native population also worked with fire to
maintain a healthy ecosystem. For millennia,
the Native American tribes practiced control
burning of the landscape, to prevent the
excessive proliferation of chaparral and forest

Soberanes fire view from space
(Courtesy of NASA).

undergrowth, and encouraging grasslands
and open forests as an optimum habitat for

Protecting Monterey County
Against Wildfires
BY DOMINIC GREGORIO, PRESIDENT, FIRE SAFE COUNCIL FOR MONTEREY COUNT Y

2016 has been a horrendous year for
wildfires in Monterey County and
many other parts of California.

wildfire in US history.

T

over into Monterey County and caused the

The Chimney Fire started in August in San
Luis Obispo County. On August 20, it crossed

wildlife. This practice was continued by the

The Fire Safe Council has used
generous donations from the
Monterey County community
to support a public education
and outreach, to alert people
to the threat of wildfire and
how to prepare defensible
space for their homes.

here have been three major fires in

evacuation of the Bryson Hesperia community.

early ranchers through the nineteenth century.

the county. In June, at the beginning

In total, it burned about 68 square miles

However now, after more than one hundred

of the fire season, the Coleman Fire

combined in San Luis Obispo and Monterey

years of suppressing fire, the landscape

erupted in the Santa Lucia Mountains near

Counties. At times during August, smoke from

is clogged with extremely unnatural and

King City, burning 2,520 acres. On July 22,

the Chimney and Soberanes Fires caused

hazardous accumulations of fuels. Monterey

2016, the Soberanes Fire was started by an

severe air pollution on the Monterey peninsula

County therefore is in extreme danger for

illegal campfire in the area between Carmel

and in the Salinas Valley.

unnatural and catastrophic wildfires. Such

and Big Sur. It quickly exploded into a major

Monterey County is ranked fourth among

catastrophic wildfires are much more difficult

fire, eventually consuming 57 homes and

all of California’s counties in terms of

and costly to suppress, costing up to $2 million

tragically taking one life. It was not completely

agricultural productivity. In 2015 Monterey

per day to fight. More importantly, these

contained until October 12, and by that time

County had $4.84 billion in agricultural

catastrophic wildfires are more dangerous,

covered 206 square miles. To put that into

productivity. Wine grape production accounted

threatening the lives of firefighters and even

perspective, the fire burned five percent of the

for about $186 million. While one vineyard

the general public.

area of Monterey County, and was about the

was directly destroyed by the Soberanes Fire,

The Fire Safe Council For Monterey

size of thirteen percent of the state of Rhode

fortunately, and due to the fantastic work of

County is a non-profit, volunteer organization

Island. The cost of fighting the Soberanes

the fire fighters, the vast majority of cropland

committed to protecting lives and property

Fire has been over $236 million, the costliest

in the county was spared. Still, the fires were

from harm by wildfires, and to educating the

10
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public on wildfire dangers and how to reduce
them. The Fire Safe Council provides an
interface and forum between the community,
particularly rural residents, and the various
local, state and federal firefighting agencies.
The Fire Safe Council has used generous
donations from the Monterey County
community to support a public education
and outreach, to alert people to the threat of
wildfire and how to prepare defensible space
for their homes.

Coleman Fire with crops in the foreground. (Courtesy of US Forest Service).

In 2010 the Fire Safe Council organized the
collaborative drafting process that produced

vegetation in an ecologically sensitive manner.

Bryson Community. The cleared roadsides

the Monterey County Community Wildfire

The Council has been successful in applying

made ingress of fire personnel and evacuation

Protection Plan. That Plan was agreed to

for and obtaining over $900 thousand dollars

of the residents a safe and efficient process.

by local, county, state and federal agencies

in grant funds for collaborating community

No homes or lives were lost in Bryson.

to address the issues surrounding wildfire

and homeowner groups for fuel reduction. An

preparation and management, including

example of one such project was conducted

catastrophic fires of 2016 we need to start

projects to reduce overgrown, unnatural

this year, when the Fire Safe Council obtained

preparing for public awareness in 2017. It is

accumulations of vegetation that represent

a generous grant from Pacific Gas and Electric

imperative that defensible space be created

hazardous fuel accumulations that will fuel

for overgrown brush reduction on Bryson

around homes, roads and infrastructure, and

catastrophic fires.

Hesperia Road in south Monterey County. No

we need to encourage the land management

The Fire Safe Council also supports

Even while we are still reeling from the

sooner was the work completed on Bryson

agencies to strategically reduce hazardous fuel

communities in their efforts to reduce the

Hesperia Road that the Chimney Fire crossed

accumulations in an ecologically responsible

unnatural and hazardous accumulations of

into Monterey County, and spread into the

manner. CG

DELICIOUS WINTER
COME AND TASTE

FOR YOURSELF
S C H E I D V I N E YA R D S .C O M

{

Carmel-by-the-Sea

San Carlos & 7th
Pouring from 12 noon Daily
831.626.WINE (9463)

Estate Winery

1972 Hobson Ave., Greenfield
Pouring from 11 am Daily
831.386.0316
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MAR KE T I N G
research and packaging design early-on,
rather than being rushed at the end—which is
how costly mistakes happen.
Before getting too far into the product
naming and packaging design process, you or
your marketing agency can do a preliminary
search of the U.S. Patent and Trademark Office
(USPTO) online Trademark Electronic Search
System (TESS, which can be accessed at http://
tmsearch.uspto.gov) for basic information
on trade names and trademarks that are
already registered and therefore unavailable.
If a name or mark is unavailable within one
Standard Industrial Code (SIC) category, that
doesn’t mean it’s unavailable in others, so pay
attention to this detail as well as whether a

Farm to Fork: The Complicated
Role of Produce Packaging
BY KAREN NARDOZZA AND TERRY FEINBERG, MOXXY MARKETING

I

Since your packaging will be
your silent salesperson on the
retail shelf or case, reproduction
quality is an important concern.
trademark is live or dead.
Google is also a good early source to identify if a potential name is in use and what

n the fresh produce industry, where

that need to be made, but below we discuss

domain names might be available for a future

products are perishable, food safety is

a few areas on which to initially focus for

website for the product (you might want to

critical, margins are tight, regulations

saving time and money, meeting regulatory

buy some names now—they’re cheap). These

are abundant, retailers are demanding,

and compliance requirements, and designing

are good places to start and can help rule out

in-store conditions are cold (you hope), wet

packaging that works well for your operations,

names you are considering, but they do not

and sometimes foggy, and product must

retailers and shoppers. In a future article, we’ll

assure that your choice will be available. Thus,

remain within the confines of a refrigerated

focus on design factors to make your brand

we strongly recommend engaging a knowl-

display that can obscure the very information

and products stand out as shopper—and

edgeable, experienced intellectual property or

shoppers need to see, the challenges to

retailer—favorites. But first things first.

trademark attorney early on in your process

creating the perfect package are considerable.

(especially since trademark registration alone
can take more than 6 months).

production process—from strategizing the

STEP ONE: NAMING AND
INTELLECTUAL PROPERTY

messaging and product name, to ensuring

Assuming your innovation team has already

Most countries have their own requirements

legal compliance, procuring or engineering

identified the potential new product (or

for intellectual property protection and food

the type of packaging that works for your

product line), a good place to start thinking

labeling, and you’ll want to find an attorney

operation and your retailers, conceptualizing

about your packaging is doing a competitive

or other expert in each country of intended

the design and overseeing production—is full

analysis and intellectual property search.

or unintended distribution (remembering

of choices that can make or break a successful

Unless there would need to be a major

The packaging development and

product introduction or refresh.
It would be impossible in one, or even a
series of articles, to discuss all the decisions
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This article addresses domestic issues only.

that sometimes your distributors may be

capital outlay for custom equipment and

selling into foreign countries without your

facilities construction, or if the product viability

knowledge).

is highly speculative, you’ll want to begin

STEP TWO: WHAT IS THE
COMPETITION DOING?

STEP THREE: SWEAT THE DETAILS

corrugated carton might not match your

Before an effective marketing package can

film-based bag which might not match your

If your new offering is a type of product that

be designed, there are important operational

clamshell labels or your sales materials.

already exists, gather samples of current

and production questions to consider. Drilling

Since your packaging will be your silent

competitor products from all potential

down specifically into packaging production,

salesperson on the retail shelf or case,

channels: supermarkets, super centers, club

the choice of materials determines how bags,

reproduction quality is an important concern.

stores, online retailers, C-stores, etc. This is

tags, labels and cartons are printed, and can

If you’re developing a premium product, it

important for you, your agency and packaging

greatly affect printing quality and presentation

needs to have a premium look. This doesn’t

company to understand case/pack sizes in use,

of your brand. Each printing process utilizes

always mean higher cost, although sometimes

along with design considerations.

a different set of colors and inks, so if specific

it does, but it does mean a thorough

colors in your branding are essential, your

understanding of the packaging production

Ask your packaging suppliers for advice
and samples of what they’re doing for others.
Suppliers may be under confidentiality and
nondisclosure agreements, and whether or not
they’re willing to provide you with samples
could be extremely helpful, and could also
factor into your decision about which supplier
is a good partner for you.
Proceed purposefully when making
decisions: Sometimes the best strategy is
to be totally different and unique with your
branding, product naming, packaging sizes
and shapes and graphic design—to stand
out in a considerable way. In other situations,
it might be smarter to innovate moderately
yet remain similar with what the category is
already doing to provide a sense of familiarity
and easy wayfinding for shoppers based on
what they are already purchasing.

Packaging that’s cluttered
because you couldn’t decide
which messages to exclude or
that has a design that tries to
please everyone, is a liability
not an asset.
Look at what other categories are doing
too, both inside and outside the produce
department and food marketing. Innovative
ways to stand out are inspired by thinking
differently and pushing past the status quo.
To encourage break-through thinking and
design, at Moxxy we like to ask ourselves,
“What would we (or our clients) NEVER do?”
We then challenge ourselves to turn those
preconceived “nevers” into “what ifs,” and
with a bit of tenacity and imagination,“OMG,
wow!” ideas and designs that work.

C O A S TA L G R O W E R | W I N T E R 2 0 1 6
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big must they be? If you’ll be distributing

seems a little “out there” and that makes them

internationally, especially to Canada, is the

nervous, then you may be about to make the

printing area large enough to accommodate

best decision ever.

all messaging and details in both English

Josie’s Chopped-This bag design stands out
on the shelf, while the product identification
colors are familiar to consumers

process and appropriate choice of materials. If
you want to use photographic images on your
packaging, especially if they’ll be in color, this
too will affect the choice of printing process,
and therefore materials.
If you’re doing a wet/iced field-pack, you
need a waterproof carton. Some of the newer
plastic corrugated materials allow for better
color reproduction than using a waxed carton
(even if you lay-down white on the kraft color
to help the ink colors pop).
If the product is organic, do the packaging
materials convey the appropriate brand
image? For example, if you are packing organic
strawberries, would a film-sealed box made
of recycled paper and wood products, or a
clam shell made from recycled post-consumer
polyethylene terephthalate (PET) plastic be
a more appropriate option than a virgin PET
clam shell?
If you want to encourage retailers to further

brand strategy or your tactical approach to

mini-pack is just not logistically possible. From

marketing a new product, people (shoppers)

a retailer perspective, can their distribution

like novel, new and different. They also like

centers and materials handling equipment

an authentic story, consistently good quality,

accommodate your choice of package? Do

easy to find ingredients, easy to read wording

they have a preference for location of the

(larger fonts), added value such as meal tips

universal product code (UPC) and/or price

and recipes to make their busy lives more

look-up (PLU) code?

manageable, easy-open containers, recyclable

Now that you have addressed product

the product inside the packaging, coupons,

design issues, you and your marketing agency

country of origin info, website address, non-

can focus on visual design considerations that

GMO, organic, and more and more and more.

will help complete the field-to-fork supply

panels and regulated marketing claims aside,

the shopping cart.

part of getting comfortable is about becoming

STEP FOUR: GET COMFORTABLE
WITH BEING UNCOMFORTABLE

and what is genuinely essential to include
because it will make a true difference for your
core audience’s satisfaction, brand preference

line, now or someday, get comfortable with

and loyalty.

taking risks with your marketing—including

Packaging that’s cluttered because you

packaging design. Don’t just get comfortable,

couldn’t decide which messages to exclude or

get excited about it.

that has a design that tries to please everyone,

It may feel uneasy to zig when everyone

is a liability not an asset. It takes courage

else is zagging, but if during the design

and sometimes endurance to fight for the

process you’re excited, that’s good. But if

simplicity and streamlined messaging in which

you’re excited and a bit uneasy, even better.

you believe.

As a leader, if your team is asking if you’ve
lost your mind, because the design you chose

WHAT’S NEXT?
As you can see, designing the perfect
packaging requires a lot of forethought and
planning, but at the retail level, this effort
will be rewarded with increased sales and
can determine the success or failure of your

cost. This approach, while creating additional

products. In our next article, we’ll share some

sales opportunities, also requires visual design

thoughts on using words, pictures and design

considerations so the bags, trays or clamshells

on your packaging to speak to and connect

inside the carton work well and complement

with shoppers. CG

the exterior design of the carton, which relies
on a different printing process.
Other details to consider when selecting
packaging materials include regulatory and
retailer requirements. What nutrition and
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appropriate to exclude from your packaging,

or build a break-through brand or product

production operations, choice of materials and
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confident in knowing what is brand-

If you want to disrupt the product category

Ready Carton (DRC) and that can affect your

where do they need to appear and how

Food labeling requirements, nutrition

chain and move your product from the shelf to

display, they should be designed as a Display

of origin and ingredient lists) will be required,

containers, reusable containers, visibility to see

name, trademark and physical packaging

promote your brand by using your cartons as a

regulatory disclosure statements (e.g. country

Whether with your packaging design, your

and French? Perhaps that idea you have for a

Muzzy Cartons-No question
about what’s inside this carton.

Enza Zaden
is a global leader
in vegetable seed breeding, with operations in 21 countries worldwide. In North America,
we are well-known for leadership in leafy greens and heated greenhouse crops, top
breeding programs in more than 15 other vegetables, and the largest assortment of 100%
organic varieties, through the organic division, Vitalis Organic Seeds.

For information on our variety assortment contact your Local Sales Representative.
Enza Zaden USA, Inc. | 7 Harris Place | Toll Free 855-800-ENZA (3692)
C O A S TA L G R O W E R | W I N T E R 2 0 1 6
T 831-754-2300 office E customer.service@enzazaden.com W www.enzazaden.us
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DESI GN
by the vibrant photos on the walls that
feature the Salinas Valley. The sustainable
space also includes low glass walls, extensive
day lighting, collaborative workspaces and
multiple conference rooms outfitted with the
latest communication technology.
“It is seamless,” said Marketing Manager
Jean Thomin.“You can’t tell the new part from
the old building.”
As part of van der Velden’s initiative to
bring everyone under one roof, he sought
to maximize efficiency and communication
between departments by providing healthy
spaces to bring people together.

Enza Zaden USA

Instead of eating meals at their desks,
employees are encouraged to take regular
breaks and connect with others in their break

BY JENNA T YNDALL , WALD, RUHNKE & DOST ARCHITECTS

E

nza Zaden USA has a lot to celebrate,

leased properties in the area.

and celebrate they did. Standing

Luis Garcia, a warehouse supervisor,

behind the bounce houses, child-

remembers sending seed up and down the

size Jenga tower and tents containing the

road to process it. Now, the facility can support

Family Day festivities, is Enza Zaden’s new

the expanded seed cleaning, treatment, storage

24,400-square-foot concrete tilt-up addition,

and packaging processes all in one place.

which more than doubles the international
seed breeder’s presence in Salinas.
As part of the day’s events, employees were
able to show off their new sit-to-stand desks
to family members and participate in tours of
the new and updated office spaces as well as
the state-of-the-art warehouse designed by
Wald, Ruhnke & Dost Architects and built by
contractor Ausonio Incorporated.
“About four years ago, we ran out of space,”
explained Ton van der Velden, president and
chief executive officer of Enza Zaden North
America.“It was important to get everyone
back under one roof again.”
Between 2010-2015, Enza Zaden USA
doubled the number of employees working in
Salinas. This required the current 40-person
workforce to spread out beyond the existing
headquarters at Harris Place to a number of
Above: Enza Zaden employees and their families
wave during the group photo taken during the
Family Day festivities.
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room, which includes a free daily salad bar.

“[The new space] has given us a lot of
possibilities and makes workflow a lot easier,”
Garcia said.

The commercial warehouse is
able to keep seeds in temperature
and humidity controlled rooms
for optimal seed storage.
The commercial warehouse is able to keep
seeds in temperature and humidity controlled
rooms for optimal seed storage.
During the tour, Building Expansion and
Seed Operations Manager Mike Moline guides
the group through the warehouse. His smile is
hard to miss as he tells his colleagues and their
children about the newest technology and how
it works to separate the seed from the organic
material.
From the warehouse, the group moves on
to the office space. The first thing most seem
to notice is the crisp spring colors followed

Top: The new warehouse can clean, treat,
store and package seeds under one roof. This
addition will allow Enza Zaden to prepare two
million pounds of seed per year.
Bottom: The Arroyo room is one of many new
conference rooms that are outfitted with
the latest audio and video communication
technology.

Drone photo of the Open House (Courtesy of
Glen McDowell Photography).

These interactions are designed to foster
new and deeper relationships and increase
communication.
“The new space is spacious and modern,
and allows us to work more collaboratively
with local and remote employees,” said Gabby
Lopez, Human Resources Administrator.“We
are really enjoying working here.”
Thomin and his colleagues have begun
to settle into their new space. Some teams
now have an informal standing meeting most
mornings at one of the many collaboration
hubs provided by Peninsula Business Interiors.
He noticed that these brief exchanges seem
to help the group focus and get more people
engaged.

Instead of eating meals at their
desks, employees are encouraged
to take regular breaks and
connect with others in their
break room, which includes a
free daily salad bar.
On a smaller scale, Thomin said he has
noticed how standing helps him stay more
focused and the natural daylight from the
large windows just “makes him feel better.”
Though Enza Zaden just celebrated this
major milestone, it isn’t expected to be its last.
Committed to sustainability, the organization is planning to install more than 700 solar
panels to its roof in 2017 to enhance its energy
efficiency. The Salinas team currently processes over 1.2 million pounds of seed per year,
according to van der Velden. This latest addition gives the company the capacity to prepare
two million pounds of seed per year! CG
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YOUN G FA R M E R S P O T L IG H T

Jessica Potts
BY JESSICA HARRIS HANDLEY

Jessica Potts, Executive Director of Monterey
County Agricultural and Rural Life Museum

B

eing one of the curators of Monterey
County’s rich agricultural heritage is
a big job, but one Jessica Potts asked
for, as the Executive Director of the Monterey
County Agricultural and Rural Life Museum
(better known as MCARLM).
Jessica grew up in King City, attending
area schools and eventually worked at Scheid
Vineyards in Greenfield. While working at
Scheid, Jessica worked in the tasting room with
customers and wine club members, honing her
people and hospitality skills.
After Jessica left Scheid, she worked in
her family’s business, while volunteering in
the local community. Through her volunteer
efforts, Jessica became involved in King City’s
Fourth of July celebration in the park and began
volunteering at MCARLM, located in King
City’s San Lorenzo Park.
While Jessica volunteered with MCARLM,
she saw the museum collect and preserve
amazing pieces of Salinas Valley agricultural
history. The board and dedicated volunteers
had worked hard for the past 30 years, but
needed something to really utilize the museum
year round.“People thought, I’ve seen it, I’ve
done it, it’s nothing new,” Potts said.“We
realized that we needed to think outside of
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the box and figure out how to keep people
interested and stay relevant.”
That’s when Jessica asked for her big
opportunity. MCARLM had always had an
amazing set of volunteers and an active board,
but never an Executive Director, which is exactly
the job that she asked for. Jessica was hired in
May 2011.
One of the first tasks Jessica took on was
working with the American Alliance for
Museums to evaluate MCARLM.“It was a
challenge to keep things fresh in people’s
minds. They helped us shift our focus to
education.”
She also began to work with other national
organizations, such as the Smithsonian
Institute, to bring in national traveling exhibits,
like the Bracero exhibit. To bring in the
exhibit, Jessica had to work closely with many
organizations; fundraising, grant writing and
program planning.

“We realized that we needed
to think outside of the box and
figure out how to keep people
interested and stay relevant.”
“We really want to have hands-on learning
here. We want the museum to be interactive.
Kids can learn by accident, while they are
having fun.”
MCARLM has given Jessica an outlet to flex
her creative muscles and utilize her hospitality
skills with visitors and local area schools.
MCARLM is the canvas to “tell the whole story
of the valley.” MCARLM also gives Jessica the
regular opportunity to work with her family.
Her mother, Sharon Turner, works for the
Monterey County Parks system in King City
and helps oversee San Lorenzo Park. Jessica’s
two children, Sharon’s grandchildren, are also at
home at the Museum.

“I love seeing my grandchildren explaining
exhibits to visitors,” Sharon said.“They are
comfortable here. It’s like their second home.”
With Jessica and Sharon working closely
together, they were able to bring school tours
back to the museum and really keep a focus on
education.
“The ultimate reward is seeing how excited
the kids get during their tours, and then again,
seeing those same kids later that week or over
the weekend, bringing their parents in and
explaining what they learned.”
They have created living history as well,
through the fourth grade History Jamboree
project. Through the History Jamboree,
MCARLM brings in fourth grade students
and takes them through the life of the early
Californians. From gold panning to cooking
on open flames, the students are able to
experience life in the mid 1800s.
Jessica also works closely to help give
the youth of the Salinas Valley a place at the
museum, beyond just being a visitor. In 2013,
MCARLM launched the Common Ground
Educational Garden in partnership with the

MCARLM is a living history museum with many
different buildings featuring artifacts from farming and agriculture in the Salinas Valley. One of
those buildings is the old La Gloria school house
from Gonzales (above right).

Blacksmith showing students for how in early
California was lived.

University of California Cooperative Extension
and the Greenfield Community Science
Workshop, with the mission to teach students
how to be environmental stewards of the earth
through organic gardening.
In 2014, she took the program a step further
and partnered with Casa K’inich Children
Museum in Honduras. Through a grant from
Museums Connect, MCARLM shared their
project and curriculum to create the program
and showed local children how important
environmental stewardship is globally. Along
with participating in the program at MCARLM,
children gained knowledge of the culture of
Honduras through Skype chats and a pen pal
program. The children also submitted family
recipes and created a cultural suitcase full of
items that reflected their lives in their respective
countries.

“We really want to have handson learning here. We want the
museum to be interactive. Kids
can learn by accident, while they
are having fun.”
The program received the Superintendent’s
Award for Excellence in Museum Education
from the California Association of Museums.
Jessica and her mom continue to look for
opportunities to expand the reach of MCARLM
and the visitors’ experience at San Lorenzo
Park. Jessica is currently working on another
Smithsonian Institute traveling exhibit that can
bring the history a little closer to home. The
exhibit,“Hometown Heroes”, looks at sports

in small towns and will feature memorabilia
from King City and other South County
communities.
While Jessica lives and breathes the
agricultural history of the Salinas Valley, she is
also heavily involved in other programs in the
community as well. She serves as the King City
Rotary President and coaches girl’s basketball
at King City High School.
Jessica has also revitalized an internship
program for High School students to get
hands-on experience and education at
MCARLM. The program will help the
students gain knowledge of the Salinas Valley
agricultural industry and turn that knowledge
into tours for both adults and students. The
students will also be a part of the conception
and construction of exhibits, in order to get
a full understanding of museum studies. The
program has two participants for the 2016-2017
program and hopes to expand to four students
in the coming years.
Jessica has pledged to do “one new thing per
year” at the museum. Coming up, MCARLM

will be opening their first new, permanent
exhibit in several years that highlights the
Salinas Valley’s aviation history and technology.
Over the past two years, Jessica, her
volunteers and MCARLM have focused on
bringing to the life the pilots, planes and
evolution of the industry that have been such
an important aspect of the Salinas Valley
agricultural heritage, for the opening of Taking
Flight: Agricultural Aviation over the Salinas
Valley. The exhibit will be open permanently at
the museum starting November 2016. CG
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Estate Planning
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C AT TLE R A N C HI N G

Settrini Branding, where calves are put
through the table (Courtesy of Living in
the Old West Photography).

Branding

Monterey County
Cattlemen’s Association
Brand Book.

BY CELESTE SET TRINI

B

randing of livestock can be traced
all the way back to ancient Egyptian
times. Paintings in tombs have been
discovered which display oxen being branded
with various hieroglyphics. Branding found
its way to America via Mexico, in which the
Mexican cattle ranchers were known to mark
their cattle with their family coat of arms.
Keeping track of cattle is no easy task.
Ranchers have various methods to help identify
and “make a mark” on cattle, such as ear
tags, ear tattoos, and ear notching; however,
branding is a universal practice and helps
ranchers all over the world identify their cattle.
By having a brand, ranchers can better keep
track of where their cattle are, if they were to
stray to another neighboring pasture. Brands
are also means of ownership when sold at a
sale barn, off the ranch or on an Internet video
auction.
In order for a rancher to prove ownership,
they put their “mark” or brand on them for
identification. Without a brand, a rancher would
be unable to prove that the animal belonged to
them. If a calf got out on the road or roamed
to another ranch through a broken fence, it
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is important to have a brand on the animal.
All brands are registered through the State of
California and no two brands are the same,
though some look similar with simply the twist
of a letter or the placement of a line. Brands
usually consist of letters, numbers, shapes or
lines. A fee is paid each year to keep the brand
registered and in the official book of brands.
Ranchers on the Central Coast typically
brand their cattle in the late fall or early winter.
Calves at that time are normally three to four
months of age. Branding can be done the old
fashioned way, with a branding iron heated
under a fire, or by newer methods of using
electric branding irons or freeze branding.
Monitoring of brands is handled by Brand
Inspectors, who travel across the state to sales
yards and ranches to “inspect” cattle prior to
movement off the ranch or to another area. A
brand inspector will evaluate the herd to make
sure the brands on the cattle coincide with the
brand of the ranch. If a brand does not coincide,
paperwork must be involved (perhaps a transfer
of ownership was done from one party to
another). Brand inspectors must be familiar
with the book of brands and know how to read

them. When a stray happens to come onto a
ranch and you are not sure where it came from,
the Brand Inspector may be called out to figure
out where its home is.
Branding is a longtime practice on the ranch,
but as the industry evolves, so do ranching
practices. Local, as well as state Cattlemen’s
associations, are careful to keep up to date
on improvements and changes into livestock
identification. You never know what is around
the corner or what technique will be created to
take the place of the brand.
If you are lucky enough to have acquired a
brand, hang on to it and keep it registered with
the state. It is a lovely piece of family history.
Many brands in Monterey County date back
four generations or more. It is a family legacy
to pass a brand down to the next generation.
If you ever get invited to a branding… GO! It
is a fun day filled with family, hard work, and
typically a BBQ to reward the cowboys and
cowgirls. Brandings are educational and a fun
way to peek into the old western way of life!
A special thank you to the San Benito
County Cattlewomen for much of the history
information in this article. CG

Freshly branded Garlinger Cattle Company calf,
during the family branding (Photo by Craig
McPherson).
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HISTORY

Evolution of Tractors
on the Central Coast
BY BURTON ANDERSON
IN COOPERATION WITH THE MONTEREY COUNT Y HISTORICAL SOCIET Y

U

p until about 1890, most all
implements, wagons, and buggies were
drawn by horses and mules. Farmers
became dissatisfied with horsepower (hp) to
pull the ever-increasing size and weight of the
newer 60-ton, steam grain harvesters. Teams of
40 horses couldn’t pull a harvester of that size
in hilly or rough terrain.
Steam engines were the next option
for mobile power. In the Midwest, steam
engines had been in use for many years. Two
manufacturers in California developed their
own steam engines for the state’s vast grain
acreages. They were C.L. Best Company in
San Leandro and Holt Manufacturing Co. in
Stockton.
In 1904 Daniel L. Best, at his San Leandro
shop, built a 110 hp steam engine on three
wheels. He built this engine to replace horses
for pulling heavy grain harvesters and powering
stationary thrashing machines. South Monterey
County farmers used Best steamers on large
grain acreages for grain harvest operations.
Holt Manufacturing Co. was the primary
competitor of C.L. Best Co. Best specialized
in traction engines and Holt specialized in
combine harvesters. By 1912 Holt had built
8,000 steam combines and Best had built only
1,351 steam combines. What set Holt apart
from Best was the invention of the side hill
header that followed the contour of the land.
The Olson Brothers ranch, near Paraiso Springs,
owned a large Holt combine. The machine is
now on display at the King City Agricultural
Museum.
Steam-driven combines had numerous
problems; among them was unintended fire
from sparks falling into the dry grain fields.
This led to the development of gas engines to
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Best name continued until as late as 1926.
The Best 30 and 60 tractors survived, since
they used fewer parts in manufacture than
the Holt competition. Best and Caterpillar
both sold the 30 hp and 60 hp tractors until
the early 1930’s, for use on farms and road
construction. I have seen 60 tractors with the
Best, Holt, and Caterpillar, label, respectively.
Caterpillar launched a full line of agricultural
and construction track-laying gas tractors at its
Peoria, Illinois manufacturing plant. The reason
for the move was to manufacture tractors
closer to the source of raw materials and parts
suppliers, plus an available skilled labor supply.
The Central Coast farms were smaller than
the San Joaquin and Sacramento Valleys.
Individual lots within these farms could be
anywhere between five to 20 acres. Early on,
Holt manufactured 2-ton tractors. Caterpillar
produced models 10 hp, 15 hp, and 20 hp, gas
fired tractors in the years 1925-1933. Sales
were pushed by a new dealer, Cornell Tractor

Caterpillar Tractor (Caterpillar archives).

reduce one of the hazards of a steam engine.
Another problem was the extreme weight of
steam engines.
The invention of the caterpillar-like tread
on tractors by the Holt Manufacturing Co.
was a milestone development for the future
of agriculture and industry. In 1904 Holt
experimented by putting padded tracks under a
steam engine. The attempt was to overcome the
wheeled steam engine tendency to sink in the
boggy Delta soil. The experimental padded track
machine was returning to Stockton on Aurora
Street. The Holt Company Photographer,
Mr. Clements, who was taking pictures, said
it looked like a caterpillar. Benjamin Holt,
standing nearby, heard the word caterpillar and
said,“Caterpillar it is. That’s the name for it.”
In 1925 the Best and Holt organizations, after
years of rivalry, combined to form Caterpillar
Tractor Company. In spite of the merger, the

Farmers became dissatisfied
with horsepower to pull the
ever-increasing size and weight
of the newer 60-ton, steam grain
harvesters.
Co, in Salinas, owned by Frank Cornell.
Cornell had been involved in the merger
negotiations between Best and Holt and as
a result, Caterpillar awarded him one of the
first California dealerships. He had a unique
business tactic when he sold a new tractor and

Challenger Row Crop 35 (Courtesy of Mike
McCormick, Quinn Caterpillar).

a competitor’s tractor was traded in. Cornell
sold the used tractor to dealers out of his
territory on the Central Coast. This assured
a larger Caterpillar presence in his territory
as more farmers bought Caterpillar tractors
and parts. Cornell promptly provided fast
mechanical service and an adequate supply
of parts.
Caterpillar switched to diesel tractors in
1933, and by 1937, sales rose to $63 million,
from $13 million in 1931. The rise in sales was
due not only to farm tractors; other industries
used Caterpillar engines such as forestry,
construction, mining, and oil expiation. On
the Central Coast, the first diesel models
were RD4, RD6, RD7 and RD8. By 1939, a D2
was added and the other models were the
improved D4, D6, and D7 models that had
increased horsepower. By then, gas tractors had
disappeared from local farms, except for the
wheeled row crop tractors. The main reason for
the change was largely due to the low price of
diesel fuel as opposed to gasoline.
During the 50’s, 60’s and 70’s, there were
still competitors to Caterpillar, namely
International Harvester, Cletrac, Case, Oliver,
and Allis Chalmers, that also produced tracklaying models. They had undergone years of
acquisitions and mergers before changing
to their 20th century corporate names. They
remained mostly on small farms until the
rubber tread introduction by Caterpillar.
In 1993, the Challenger 65 was truly a
game changer, with its wide rubber tracks.
The Challenger name came about by Tenco
Tractor Company in Sacramento, California.
Wes Mckeen, an employee of Tenco, had
been involved in the challenge to develop a
rubber tread tractor with Caterpillar engineers.
Caterpillar, in response to farmers’ concern
about soil compaction by conventional
tracklayers secretly began experimenting with
rubber tracks. The “Challenger” name was
given to the project because of the extreme
challenge involved in its development. The
Challenger tractors eliminated the need to load
a steel tracklayer on a semi-truck to move it to
another farm.
In March 1995, Caterpillar introduced a
new Challenger Row Crop 35 tractor. It was
patented under the name “Mobil-Trac System”.

It was specially designed for field and row crop
farmers. The rubber tracks were available in
five widths; from seven to 32 inches depending
on the buyers anticipated use. After over 15
years in development, it was a winner with
Central Coast farmers. The narrow tread,
rubber tracks fit precisely over two beds and

Benjamin Holt, standing nearby,
heard the word caterpillar and
said, “Caterpillar it is. That’s the
name for it.”
could be driven in planted fields. Ground
pressure was about five to seven pounds per
square inch opposed to a wheel tractor at
approximately 25-28 pounds per square inch.
It was powered by a Caterpillar model 3116
six cylinder, turbo-charged, diesel engine. The
weight of the Challenger was 25,500 pounds,
less than half of an old tracklayer of the same
drawbar horsepower. An enclosed cab was
added for operator comfort with heating and air
conditioning

After the introduction of the Challenger,
John Deere Company manufactured a similar
rubber-tired tractor. It is in direct competition
to the Challenger 35, but didn’t have some
patented systems that were incorporated into
the Challenger. From a distance, it is hard to tell
them apart except for the color. The adoption
of these rubber-tired tractors has replaced the
old steel tread tractors on Central Coast fields.
Farmers are practically unable to hire drivers
for the old style, open tracklayers after the
Challenger was introduced.
Modern tractors have come a long way from
the old, hand cranked models. A case in point
is an incident that happened in Imperial Valley
in the early 30’s. My wife’s uncle, a farmer,
hired a man to drive his Caterpillar 60. It was
started by placing an iron bar in the holes in
the exposed flywheel.
The man attempted to start the tractor by
inserting the iron bar into the flywheel and
gave it a strong pull. The flywheel kicked back
and sent the bar through the corrugated iron
roof of the 60. With that the man picked up his
lunch box and walked away down the road. CG

“Life is what happens while you’re busy
making other plans.”
— John Lennon

For confidence in your future.
1260 South Main Street, Ste. 102, Salinas, CA 93901
831.422.4910 | hastiefinancialgroup.com
The advisors of Hastie Financial Group are registered representatives with securities and advisory services offered through
LPL Financial, a registered investment advisor. Member FINRA/SIPC.
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IRRI G ATI ON

Cranberries grow on low-lying vines in beds layered with sand, peat, gravel and clay.

Where Do Our Holiday
Cranberries Come From?

One of the few berries imported into California,
cranberries are grown with familiar precision
BY BRIAN MILNE

H

ere in California, we’re fortunate to
have hundreds of types of fresh fruit,
nuts and vegetables at our fingertips.
In fact, as you drive down the highway for
your holiday travels, try to count just how
many different crops you pass on a given trip.
In the central portion of the state, traveling
through the Salad Bowl, wine country and
the Central Valley, speeding past dozens of
varieties en route to the parents’ house is a
common occurrence.
In California, we now grow more than
400 commodities, according to the California
Department of Food and Agriculture, which
amounts to a third of the country’s vegetables
and two-thirds of its fruit and nuts.
In Monterey County alone, we grow more
than 150 crops, according to the Monterey
County Farm Bureau, including 61 percent
of the country’s leaf lettuce, 57 percent of
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its celery, 56 percent of its head lettuce,
48 percent of its broccoli, 38 percent of its
spinach, 30 percent of its cauliflower and 28
percent of its strawberries.
But one holiday favorite you likely won’t
see growing roadside en route to your family’s
traditional holiday dinner? Cranberries.
That’s right, one of the season’s most
popular side dishes, cranberries are one of
the few berries that have to be imported into
California – despite being a close cousin of
blueberries, which can be found growing
throughout the state.
Part of the fabric of holiday celebrations
across the country, cranberries are one of three
mature fruits that are native to North America
(along with blueberries and Concord grapes).
Cranberries, however, are an extremely
water dependent berry, so they’re usually
found in areas with plenty of water, such as

British Columbia and Quebec, Canada, and
in Wisconsin, the Pacific Northwest, and
Northeastern U.S.
But contrary to popular belief, thanks in part
to comedic juice commercials with farmers
standing waist deep in the middle of berrycovered marshes, cranberries are not grown in
standing water.
In fact, cranberries, like many berries
in California, don’t do well in overly wet
conditions, and today’s cranberry growers are
implementing many of the same precision
irrigation techniques we use right here in
California to help boost yield, improve
crop health and cut back water, energy and
fertilizer use.
Today, cranberry growers have drastically
slashed water use by using smart soil tension
sensors in the field, as well as weather data
(for frost protection) and automated irrigation
systems that help keep cranberry vines in their
optimal growing state.

In fact, cranberries, like many
berries in California, don’t do
well in overly wet conditions, and
today’s cranberry growers are
implementing many of the same
precision irrigation techniques
we use right here in California…
One U.S. Department of Agriculture study
reported automated irrigation management
systems can help cut back run times by two
hours, which amounts to almost 300,000
gallons per acre over the length of the
growing season.
Many large cranberry operations also
laser level beds and implement tailwater
recovery systems and dikes to maximize
water efficiency. So while it might feel like
cranberries are grown in a land far, far away,
using foreign irrigation management practices,
there are a number of similarities in growing
practices like other berries grown in California.
Commercially grown cranberries are irrigated
regularly during warmer months, and for frost
protection in the cold.

Until the fall harvest season, of course.
That’s where growers in waders, collecting
their floating bounty of crimson berries in
flooded marshes, become a reality.
A wetland fruit, cranberries grow on
trailing vines low to the ground in a similar
fashion to our California strawberries. But
unlike strawberries, cranberries have a longer
season and are typically grown from April to
November in beds layered with sand, peat,
gravel and clay.
Each bed, also known as a bog or marsh,
is situated near wetlands or ponds with an
adequate fresh water supply, and irrigated via
traditional sprinklers you’ll see back home
on our own fields. Flooding of the beds only
occurs for harvest purposes and protection in
the fall and winter.
Starting in September, when cranberries
ripen and take on their distinctive red
coloring, the beds are flooded with six to eight
inches of water above the vines. Harvesters
are used to knock the fruit from the vines, and

Cranberries being harvested earlier this year in Wisconsin.

the hollow, floating berries are corralled into a
corner of the bed and conveyed and pumped
into trucks. The cranberries are then trucked
to receiving stations where they are cleaned,
sorted and stored.
From there, cranberries are packaged or
processed for our holiday meals, not unlike
the other berries we grow and enjoy here in
water-strapped California.

It’s an interesting process when you see it
firsthand, and that commitment to precision
irrigation and growing more cranberries with
less water and energy is definitely a sustainable
growing model we can all appreciate and be
thankful for this holiday season.
Learn more about Hortau precision irrigation
management services at hortau.com. CG

Cranberry beds are flooded in the fall and the berries corralled into a corner of the marsh for harvest.
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On the Horizon: Indoor Worker
Safety and Pesticide Use
BY AMP WOLFE, MPPA , CFRE, AGSAFE

A

s the year draws to a close, it is
important to take time and reflect on
both the successes and challenges of
the previous year. It is also the time to begin
planning for another season and those plans
should reflect recent regulatory changes. In
agriculture, we often find ourselves playing
catch up, only able to address the most
pressing issues staring us in the face. Today we
have the chance to get ahead of that curve and
begin preparing for issues that will undeniably
impact our businesses, but the full-force of
which we will not feel for a few years.

NEW INDOOR HEAT ILLNESS
PREVENTION STANDARD COMING
In October 2016, Governor Brown signed into
law Senate Bill 1167, sponsored by Senator
Tony Mendoza of Artesia. The bill directs the
Department of Industrial Relations, Division
of Occupational Safety and Health (Cal/
OSHA) to adopt a standard that specifically
addresses the heat-related hazards impacting
indoor workers. Cal/OSHA will begin the
rulemaking process in January 2017 and must
have a proposed regulation to the Cal/OSHA
Standard Board by January 1, 2019.
When addressing the creation of a new
standard, the Cal/OSHA enforcement team
will undertake a number of important steps.
The first is to review data on related previous
citations to help best identify the core issues.
In speaking with a member of that team, he
noted that Cal/OSHA has previously cited
employers for indoor heat-related injuries and
illnesses under the auspices of the California
Code of Regulations, Title 8, Section 3203,
Injury and Illness Prevention Programs
(§3203). Section 3203 very clearly states that
an employer is responsible for identifying
and correcting any occupational hazards. The
division’s current enforcement has centered
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on employers’ failure to adequately identify the
sources of indoor heat as a hazard and/or take
the appropriate steps to mitigate this risk.
That being said, many employers have
identified indoor heat as an issue and as
such, there are two commonplace engineered
solutions that will be critical elements in this
new standard. Cal/OSHA staff recognize that
the use of heating, cooling and ventilation
systems (HVAC) is the most common
mechanism to mitigate indoor heat. California
Code of Regulations, Title 8, Section 5142

a cooled environment, is an appropriate
mitigation of indoor heat risk.
While there are clear best practices that
will become part of this new standard,
many questions still linger. For instance, the
outdoor heat-illness prevention standard
considers solar load component. This is the
idea that you add 15 degrees Fahrenheit
to the ambient temperature to account for
the effect of the sun beating down on you.
Currently there is no recognized equivalent
to solar load component for indoor workers

specifically addresses mechanically driven

and understandably so. The variance across
industries, since this standard will not be
limited to agriculture and food manufacturing,
along with the potential sources of heat and
type of work being done present a significant
challenge to developing a universal and
appropriate metric. According to the staff
member at Cal/OSHA, a standard metric will
need to be created to ensure consistency in the
application of any regulation.

As an employer, it is incumbent
upon you to regularly evaluate
your business and create
solutions, whether engineered or
through behavioral change and
training, which helps eliminate
workplace hazards.
HVAC systems to provide minimum building
ventilation. It stands to reason that the new
indoor heat illness prevention standard will
reference and ideally compliment Section 5142
as one of the primary engineering solutions for
minimizing this risk.
The other recognized engineered solution
is commonly referred to as shielding. This
involves the identification of specific sources
of indoor heat, such as from a pasteurizer, and
building a physical shield that creates a barrier
from the source of heat. Employers have
also built workstations located throughout
facilities with geographically widespread
sources of heat that provide cooled areas for
employees. For example, enclosed booths with
air conditioning placed throughout a plant that
allow workers to complete tasks – including
monitoring activities in the plant – but in

Wet Globe Thermometers, like the one seen
here, are the most accurate at measuring
temperatures indoors as they account for both
the ambient temperature and humidity. As the
indoor heat standard is developed, both of
these factors will be critical in developing a
consistent temperature metric similar to the
solar load component in outdoor heat. Photo
source: Inspect USA

NOW WHAT?
While it’s all well and good to have a general
understanding of how the new indoor heatillness prevention standard will take shape,
it’s logical to ask “so now what?”There are
two critical action items to consider when
moving forward in the coming year. The first
is that the Cal/OSHA rulemaking process
usually includes the creation of a voluntary
advisory committee made up of stakeholders
potentially impacted by the new standard.
If Cal/OSHA does assemble a committee,
it is critical that agriculture and food
manufacturing have a large presence. Our
trade associations and AgSafe will participate,
as is customary, but you as growers, packers,
shippers and processors have the greatest
impact by being engaged. Make this a top
priority by setting aside the time and energy to
ensure your needs are directly heard by those
responsible for writing the regulation.
The second way to act immediately is
to begin evaluating your business now for
possible issues with indoor heat. We know

that the two engineered solutions – HVAC
and shielding – will be included in some
capacity in this new standard. What are
you doing now to utilize these options to
mitigate your indoor heat risk? Perhaps
you need to take a step back and conduct

You need to have a solid
understanding of your existing
sources for indoor heat exposure
and create a plan for minimizing
that risk.
a hazard assessment of your operation to
even determine sources for indoor heat risk.
We often invest significant time, energy and
resources into the cooler or plant but have
you thought about your machine shop? What
about your dry-goods (boxes, crates, packing
materials) storage building? You need to have
a solid understanding of your existing sources
for indoor heat exposure and create a plan for
minimizing that risk.

Remember, Cal/OSHA currently has
the authority to site you under the Injuring
and Illness Prevention Program standard
for failing to address this hazard. There is
a well-documented history of the division
successfully enforcing §3203 around this issue
so don’t fool yourself into thinking this isn’t a
problem yet. As an employer, it is incumbent
upon you to regularly evaluate your business
and create solutions, whether engineered or
through behavioral change and training, which
helps eliminate workplace hazards. Use your
knowledge of how this new standard may
come to fruition as leverage in ensuring you
are that much further ahead of the curve when
the time actually comes.

NEW REGULATION IMPACTING
PESTICIDE USE NEAR SCHOOLS
On September 30, 2016, the California
Department of Pesticide Regulation (DPR)
announced proposed regulatory changes
impacting the way agricultural pesticides can
be used on farms near schools. The proposal,

jmcfarlandwines.com
J. McFarland Wines
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° Name of pesticide products (and the

The California Department of Pesticide Regulation has proposed significant regulatory changes
impacting pesticide use around public schools and childcare facilities.

which has been in discussion for some time,
would have significant impacts on when
pesticides can be applied as well as how
growers communicate pesticide use.
More specifically, the proposed regulation
would do the following:
3 Prohibit many pesticide applications within
a quarter mile of public K-12 schools and
child day-care facilities from Monday
through Friday between 6 am and 6 pm.
These include all applications by aircraft,
sprinklers, air-blast and all fumigant
applications. In addition, most dust and/or
powder pesticide applications such as sulfur
would also be prohibited during this time.
There are some exemptions for bait stations
and ground rigs or handheld sprayers that
are used to apply pesticides that are not
dust or powder.
3 Require California growers and pest control
contractors to notify public K-12 schools
and child day-care facilities and county
agricultural commissioners (CACs) when
certain pesticide applications are made
within a quarter mile of these schools and
facilities.
Under the proposed regulation, growers
28

W I N T E R 2 0 1 6 | C O A S TA L G R O W E R

would be required to provide two types of
notifications to a school or child day-care
facility:
3 An annual written notification that lists all
the pesticides expected to be used during
the upcoming year. This must be provided
to the school or child day-care facility
administrator by April 30th each year. The
notice must include, among other things:
° The name of pesticide products (and the
main active ingredient) to be used
° A map showing the location of the field
to be treated
° Contact information for the grower/
operator and the CAC
° The web address for the National
Pesticide Information Center where
additional sources of information or facts
on pesticides may be obtained
° The grower must keep record of this
notification for two years
3 An application-specific notification, which
must be provided in writing to the school or
child day-care facility 48 hours before each
application is made. This begins January
1, 2018 and must include, among other
things:

main active ingredient) to be used
° Specific location of the application and
the number of acres to be treated
° Earliest date and time of the application
° The grower must keep record of this
notification for two years
California has varying microclimates and
schools have various extracurricular school
activities. Therefore, the regulation will
allow the individual school or child day-care
facility, the grower and the CAC to develop
an alternative written agreement, to which all
three parties must consent, that provides equal
or more protection than the regulation. This
agreement will be enforced by the CAC.
The public comment period on the proposal
closed at the end of November 2016. DPR
is now synthesizing those comments and
determining if any changes need to be made
to the proposed regulation. Barring any
significant changes to the language, DPR
intends for this regulation to take effect in
September 2017. Specifically, growers must
provide the annual notification to the school
principal/child day care facility administrator
by October 1, 2017 for applications in the first
6 months of 2018. Subsequently, the annual
notification to be delivered by April 30, 2018
will be for July 2018 through June 2019.
For a copy of the complete purposed
regulation visit: cdpr.ca.gov/docs/legbills/
rulepkgs/16-004/16-004.htm
As the year comes to an end, take the time
to celebrate your successes and achievements.
We have much to be thankful for and proud
of in agriculture. At the same time, use the
coming months as an opportunity to prepare
and be that much further ahead for this
coming season.
For more information about these or any
worker safety related issues, please visit www.
agsafe.org, call us at (209) 526-4400 or via
email at safeinfo@agsafe.org. AgSafe is a
501c3 nonprofit providing training, education,
outreach and tools in the areas of safety, labor
relations, food safety and human resources for
the food and farming industries. CG
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HEALTH
3 Bring your own: When you can, bring

Overcoming Diabetes Dilemmas
This Holiday Season
BY NICHOL AS KISSELL , MD AND DANA ARMSTRONG, RD, CDE

H

ail the holiday season and the
overabundance of good cheer,
traditions and merriment. But for
more than half of our friends and family living
in Monterey County who have diabetes or
prediabetes, the focus on food and eating
during the holidays can be especially tough.
Diabetes is not an easy disease and how we
eat is a key aspect of preventing and managing
it. Healthy eating – while important for all
people – is especially crucial for those with
diabetes or high blood sugar. That’s because,
for those people, their bodies do not properly
process food into glucose, or sugar, to use for
energy. And because blood sugar is affected
by what you eat, people with diabetes or
prediabetes must eat a variety of healthy foods
at regular times and in regular amounts.
See the holiday hazard? Early meals, late
meals, extra meals and meals full of yummy
Above: Dana Armstrong with patient.
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carbohydrates can be real stumbling blocks for
those trying to control their diabetes.
You can eat well and control or prevent
diabetes. It’s just important to have a game
plan. Your supporters at the Salinas Valley
Medical Clinic Diabetes & Endocrine Center
want to share tips for managing food and
eating during the holidays. The American
Diabetes Association supports these
guidelines:
3 Plan ahead: Before sitting down to a
holiday meal, plan ahead about what
you will eat. Try vegetables and salad for
your first helping, and decide if you really
want a second serving of the richer food
on the table.
3 Control portions: At mealtime, make
healthy choices and eat slowly to avoid
going back for refills. Have your holiday
food favorites; just do so in small portions.
And if you want to have some dessert, cut
back on the carbohydrates at dinner.

along a main dish or dessert to share that
has little or no fat or added sugar. Think
fruits and vegetables, the hallmark of our
valley!
3 Get active: Compensate for eating a little
more than usual by being more active than
usual. Take a walk after dinner, but go one
block farther than usual. Walk the dog and
jog for half of your outing. Take the stairs as
often as possible, and do some stretching
during television commercial breaks.
3 Keep up your routine: Don’t forget
to check your blood sugars and take
your medications as prescribed by your
medical provider. It’s often tempting to
take a “holiday” from your diabetes, but
missing out on these key aspects of your
management can often lead to problems
and end up ruining the festive season.

DIABETES HELP IN THE NEW YEAR
Many with diabetes in our community rely
on comprehensive and compassionate care
from the Diabetes & Endocrine Center at
Salinas Valley Medical Clinic. And in the New
Year, the Center will move to its new home
at 355 Abbott St., Salinas, above PrimeCare.
This move will expand vital program offerings
and care to help those who have diabetes live
a healthier and longer life without serious
complications.
The new Center is a big step in the mission
of Salinas Valley Memorial Healthcare System
to fight this disease, keep prediabetes from
progressing and help those in our community
with diabetes live fuller, healthier lives.
The new Center features:
3 Expanded space: More space at the new

Center will make room for more patient
appointments, bilingual education classes,
group support sessions and healthy
eating demonstrations. This convenient
location will offer important integrated
care, including diagnostic tests, treatments,
preventive care and education.
3 Exciting technology: The Center’s waiting
room will feature a computer kiosk for
patients to take part in an immersive

learning experience to improve diet and
exercise. Patients can use the kiosk to
complete a quiz about their personal
preferences for food and meal preparation,
and then will receive a food shopping and
meal-planning guide with personalized
recipe printouts. They can also use the kiosk
to receive an exercise “prescription” based
on personal habits and preferences.
3 State-of-the-art show kitchen: The
Center’s new show kitchen will be home to
live nutrition demonstrations and cooking
classes to show people simple, doable and
delicious ways to eat healthier and prevent
diabetes complications.
3 Culturally sensitive community
programs: The new location will host new
diabetes prevention and management
programs that incorporate different
languages, cuisines and beliefs.

JOIN THE EFFORT TO SUPPORT
THE NEW CENTER
At the Diabetes & Endocrine Center at
Salinas Valley Medical Clinic, patients will
have a one-stop destination for prompt
appointments, education and support.
The Center is staffed by specialists like an
endocrinologist, dieticians, certified diabetes
educators, nurse practitioners, physician
assistants and medical assistants, and many
are bilingual.
Financial support is needed to make the
Center’s new home and expanded programs
a reality and there is a special and fun way
you can contribute: Purchase gift certificates
for Salinas Valley Memorial Hospital
Foundation signature events. Your gift will
not only please the receiver, but help the
Center offer additional clinical care including
more appointments for assessment and

SALINAS VALLEY MEMORIAL HOSPITAL
FOUNDATION 2017 SIGNATURE EVENTS

• Founders’ Cup Golf Invitational
March 17, 2017
• Los Paseos de Los Rancheros
(Men’s Trail Ride), April 21-23, 2017*
• Las Estrellas del Valle
(Ladies’ Trail Ride), April 28-30, 2017*
• Sport Shoot
Aug. 5, 2017
• Children’s Miracle Network Hospitals
Gala, Fall 2017
*Must be 21 or over to attend trail rides.

interventional care, nutritional counseling,
testing and medication management. To learn
more, go online at svmhfoundation.org. CG

Many with diabetes in our
community rely on comprehensive and compassionate care
from the Diabetes & Endocrine
Center at Salinas Valley
Medical Clinic.

Dr. Kissell with patient Jorge Guzman from Greenfield.

C O A S TA L G R O W E R | W I N T E R 2 0 1 6

31

TA X
interest in a business entity with a fair market
value of $10 million. The taxpayer wishes
to transfer a portion of his/her ownership
interest to the next generation. Assume that
the business interests could be discounted by
40 percent, resulting in 60 percent of the asset
being reported as a taxable gift or includable in
the decedent’s taxable estate. The transferred
interest is then held by the next generation(s)
and growth can continue without further estate
tax implications to the original transferor with
respect to this asset. This strategy works well
when the transferred interest is intended to be
held by the transferee for many years.

CHANGES UNDER THE
PROPOSED REGULATIONS:

Transferring Family Wealth
in a Changing Tax Environment
BY JAMES E. STILES, CPA , WITH CONTRIBUTION FROM ANNA E. BAKER , CPA

P

roposed changes to the taxation of
intra-family business transfers:
The United States Treasury Department
recently issued Section 2704 Proposed Treasury
Regulations that may drastically alter asset
valuation determination and transfer methods
traditionally used in estate, gift, and generation
skipping tax planning. If approved in their
current form, the final Section 2704 Proposed
Treasury Regulations would significantly reduce
or eliminate valuation discounts on intra-family
transfers of family owned business, corporate,
partnership, and limited liability company
(LLC) interests.

TRADITIONAL TAX PLANNING STRATEGIES:
Each taxpayer may cumulatively transfer
gifts free of tax throughout their lifetime and
at death up to the allowable lifetime estate
exclusion amount ($5,450,000 in 2016). An
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annual gift exclusion amount of $14,000 per
transferee is currently excludable from gift tax
each year and does not impact the transferor’s
cumulative lifetime estate exclusion amount.
Taxable transfers at death and gifts in excess
of the lifetime exclusion amount are taxed at
40 percent. Currently, when planned properly,
taxpayers are able to transfer property to family
members at less than full market value. This is
accomplished by applying appropriate discounts
to the transferred property.
Valuation discounts are a frequently
utilized, effective, and efficient method of
preserving and transferring family wealth. A
qualified appraisal that considers discounts
for lack of marketability, lack of control, or
undivided fractional interests in property will
typically discount the fair market value of the
transferred interest by 25-40 percent.
Consider a taxpayer that owns a 100 percent

The proposed Section 2704 regulations, if
finalized in their current form, would severely
limit or disregard valuation discounts on
intra-family transfers of family controlled
corporations, partnerships, and LLCs. The
Treasury maintains that, although marketability,
liquidity, and transferability restrictions exist for
minority, non-controlling interest holders, the
family as a whole retains these powers through
their ability to act collectively.

There are numerous planning
options available as alternatives to
the traditional methods used, many
of which may prove more beneficial
than the commonly used business
valuation discounts.
Consider the example posed above in which
a 100 percent controlled business with a fair
market value of $10 million is transferred
to family members as non-majority, noncontrolling, restricted ownership interests.
If the proposed Section 2704 regulations are
finalized in their current form, the previously
allowable valuation discount of $4 million
would be substantially reduced or entirely
eliminated. The business would be transferred
at (or close to) its fair market value of $10
million. Eliminating the valuation discounts
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could, in this scenario, result in up to $1.6
million in additional estate taxes. Estates
lacking liquidity, such as businesses that are
highly leveraged or farms that hold much
of their value in land, could face increasing
pressure to sell assets of the business in order
to pay estate taxes.
Additionally, any transfer of an interest to
a family member made within three years
of the transferor’s death that is still held and
controlled by the family, could be pulled
back as an asset includible in the transferor’s
estate. Effectively, the transferor’s estate would
include as part of the value of the taxable
estate, the fair market value of an asset owned
by another individual.

WHO WOULD BE IMPACTED?
The proposed Section 2704 regulations are
specific to family owned and controlled
businesses, corporations, partnerships,
and LLCs where intra-family transfers are
made. Comparable businesses that are not
family owned would retain a tax advantage
as valuation discounts would remain a valid
planning tool in the transfer of ownership. For
effected businesses, tax liabilities may become
prohibitive and the generational continuance
of many family owned businesses impossible
without the implementation of alternative
planning techniques.

PLANNING STRATEGIES:
There are numerous planning options available
as alternatives to the traditional methods used,
many of which may prove more beneficial
than the commonly used business valuation
discounts. For example, family businesses could
continue to utilize valuation discounts where
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fractional interests in real estate property are
held by individuals, trusts, family partnerships,
LLCs, or family members in joint tenancy
arrangements.
For assets that are expected to appreciate in
the future and prior to the transferor’s passing,
an irrevocable Grantor Trust may be a beneficial
planning tool. Assets can be gifted or sold to a
Grantor Trust at their current fair market value.
The income and appreciation can accumulate
inside the trust tax-free since the Grantor Trust
income tax rules require the trust’s income be
reported on the grantor’s personal tax return.
A taxpayer could sell his/her interest in an
appreciating business or business assets to an

the then current applicable federal interest rate.
The promissory note could then be used to fund
a Grantor Retained Annuity Trust (GRAT) at
a discounted value. The installment payments
due the taxpayer would be paid to the GRAT
from income generated in the IDGT. All income
and appreciation would accumulate in these
two trusts and would remain separate from the
transferor’s estate.
There are many other strategies and
combinations of strategies available, and
the specific assets, facts, and circumstances
associated with a taxpayer’s estate will dictate the
appropriate techniques for the most favorable
income, estate and gift tax outcome.

There are many other strategies
and combinations of strategies
available, and the specific
assets, facts, and circumstances
associated with a taxpayer’s
estate will dictate the appropriate
techniques for the most favorable
income, estate and gift tax
outcome.

WHO MAY BENEFIT?

irrevocable Intentionally Defective Grantor
Trust (IDGT) for the benefit of children and
grandchildren. The IDGT is a Grantor Trust for
income tax purposes, and thus no gain or loss
is recognized on the sale of the assets to the
trust. The trust could be funded initially with a
cash gift equal to approximately 10 percent of
the fair market value of the asset being sold. A
promissory note with no prepayment penalties
should then be issued to the taxpayer for the
fair market value of the transferred assets at

Taxpayer’s with an estate that is under the current
lifetime exclusion amount may benefit from the
implementation of the proposed Section 2704
regulations. Without valuation discounts, assets
held by the transferor with a low cost basis could
receive a step-up to their fair market value on the
date of the transferor’s death. Provided the stepup does not create a taxable estate, the added
basis would help to preserve family wealth by
reducing the gain and resulting tax if the asset
were sold in the possession of the transferee.

ACTION ITEMS:
On December 1, 2016, the Treasury Department
held a public hearing to receive comments from
the public to discuss the proposed final Section
2704 regulations. If finalized, the regulations
would go into effect 30 days after they are issued.
Their retroactive effects are unclear at this time;
specifically, the extent transfers of interests in the
three years prior to the transferor’s death may be
pulled back into the transferor’s estate for estate
tax purposes.
Taxpayers are advised to contact their estate
planning attorney and accountant as soon as
possible to discuss valid income, estate, and gift
planning strategies. It is imperative that taxpayers
wishing to take advantage of valuation discounts
on intra-family transfers take immediate action
if/while they are still available. Additionally, taxpayers who have made intra-family transfers of
business interests within the last three years may
benefit from legal counsel. CG

“

All across California,
there are communities
grounded in agriculture
that share our values.
That’s where you’ll find us.

”

— Gina Leonardo
Food & Ag Relationship Manager
Modesto, CA

We roll up our sleeves for our communities.
Meet us: RabobankAmerica.com/WeAreRabobank
Fresno/Madera Food
& Agribusiness Center
Fresno

Mid Valley Food
& Agribusiness Center
Modesto

Inland/Imperial Food
& Agribusiness Center
Brawley

North Coast Food
& Agribusiness Center
Santa Rosa

Northern California Food
& Agribusiness Center
Yuba City

Tulare/Kings Food
& Agribusiness Center
Visalia

Kern Food
& Agribusiness Center
Bakersfield

Mid Central Coast Food
& Agribusiness Center
Santa Maria

North Central Coast Food
& Agribusiness Center
Salinas

Connect with us

C O A S TA L G R O W E R | W I N T E R 2 0 1 6

35

WEL LN E SS
products) is the effect it has on brain tissue. The
FDA says there isn’t enough evidence to prove
aluminum’s role in brain deterioration, however their decision is questionable when this
compound is found in high concentrations in
the brain tissue of Alzheimer’s patients. Why do
we go to great lengths to line cans with a second ingredient so that our food doesn’t come
in direct contact with this metal, yet we rub it
under our arms on a daily basis? Another wetness-fighting ingredient in deodorants is talc,
an ingredient also found in baby powder. Even
though talc can be contaminated with asbestos
fibers, the industry says that cosmetic grade talc
is asbestos-free. This type of talc is a form of
magnesium silicate, which is also carcinogenic
(cancer causing). Either way, it isn’t something
you want to be putting on your skin.

Chemicals in Everyday Products
BY KRISTI REIMERS, ECO CARMEL

D

o you wake up in the morning and wash
yourself in the shower with plasticizers,
then rinse your mouth out with antifreeze, and rub asbestos under your arms before
running out the door to start your day?
Sadly, most of us need to answer yes to
that question.
It’s frightening how many chemical ingredients are used in our body care products here
in the US, but even more shocking is that our
government does not regulate these products
the way they regulate our food and medicine.
The FDA (Food and Drug Administration)
regulates cosmetics and body products for
labeling purposes, but does not require testing of these products for safety. According to
EWG (Environmental Working Group) only
11 percent of these products have been tested
for safety, and that was done by the cosmetic
manufacturers themselves and not any government entity.
Our skin is the largest organ of the body,
with a total area of about 20 square feet. It
helps regulate our body temperature and pro-
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tects us from the elements. There is mixed information available on the amount of absorption
our skin does, but it falls anywhere between
60 percent to 100 percent absorption of what
we apply to it. Our skin, in essence, acts like a
sponge. After absorption, these toxic ingredients
move quickly into bloodstream and then circulate around the entire body. When we are talking about unapproved chemicals, I think we can
all agree that even 60 percent is way too much.

DEODORANTS
Now, let’s revisit our morning routine. Most of
us use a commercial deodorant without thinking about how these products actually work
to block odor and perspiration. The primary
active ingredient that poses the biggest danger
is aluminum chlorohydrate. This works to close
our pores to reduce the amount of perspiring
we’d normally do, but this ingredient can cause
infections in hair follicles and skin irritation.
The most disconcerting aspect of applying
aluminum compounds to the skin (as well as
consuming anything in, or out, of aluminum

In the US “antibacterial” has
become synonymous with “clean”
and “healthy”, but washing with
these ingredients is far from
healthy.
THERE ARE SAFE DEODORANT OPTIONS!
There are many natural deodorants on the
market that are free from dangerous chemicals.
Some people swear by salt crystals, although
personally I don’t feel these do enough for perspiration. Another option is plain aluminumfree baking soda. Yes, straight from your pantry!
Rub a little on damp skin after a shower. For
those of us, like me, who have sensitive skin,
baking soda can be abrasive and cause irritation. An alternative to baking soda is arrowroot
powder, such as the brands Fat and the Moon’s
Deodorant Cream with baking soda, and
Sensitive Pit Cream with arrowroot powder. It
has solved all of my deodorant needs minus
the chemicals. They have quite the following
already!
It also may be possible that you don’t need
a deodorant at all. The body naturally smells
sweet. Unwanted odor is actually the body’s
request for a detox, rather than a deodorant.

TOOTHPASTES

THERE ARE SAFE TOOTHPASTE OPTIONS!

Next, we brush our teeth. Toothpaste is yet
another chemical cocktail that we expose ourselves to on a daily basis, usually more than
once a day. Aside from fluoride, which is the
topic of a hot debate on its health benefits (preventing tooth decay) or ramifications (too much
in our toothpaste and drinking water causes
tooth decay and bone cancer), other toxic ingredients include propylene glycol. Yes, the same
ingredient that is used as car coolant. Propylene
glycol is used to prevent drying out of the
product and to enhance skin absorption, but
causes skin irritation, organ system toxicity and
allergies. Even though the FDA calls it “safe”, it
is listed as toxic on the “Environment Canada
Domestic Substance List”, where ingredients
are much more stringently managed.
Alongside propylene glycol is triclosan, an
active antibacterial agent commonly found in
many toothpastes, anti-bacterial soaps, and
deodorants. Even low levels of triclosan, when
absorbed through the skin, can cause liver
damage and endocrine disruption. The endo-

There are many toothpaste alternatives in liquid, paste, and powder form that are free from
chemicals, including fluoride, which work well
to keep your smile sparkling. Brushing just with
water, with a weekly use of baking soda for
stains, works well too. The idea of brushing is
really to get food out of your teeth to prevent
tooth decay. One great product is Tooth Soap,
which is a blend of castille soap, castor oil and
essential oils for gum health like clove and
myrrh. Only two drops on your toothbrush
gives you a clean toxin-free feel.

crine system is the collection of glands, including the thyroid, that produce hormones that
regulate reproduction, growth, sleep and mood.
A study done in 2014 in Brooklyn, NY by
the State University of NY tested 184 pregnant
women for triclosan. It was found in the urine
of all 184 women studied. After the babies
were born, the umbilical cords were tested
and over half showed positive for the toxin,
demontrating that triclosan is getting to the
babies even before birth. In a separate study to
test for the effects of triclosan on rats, the most
noteworthy effect was that their offspring were
almost all born deformed.
While the EPA has considered triclosan a
health hazard, the FDA has resisted that claim.
Until this year. In September they issued a final
rule to ban triclosan in over the counter consumer antibacterial wash products (including
liquid, foam, gel hand soaps, bar soaps, and body
washes). Manufacturers using triclosan have an
entire year (until September 2017) to reformulate
their products, so beware of using any products
you haven’t checked for triclosan on.

with these ingredients is far from healthy. Soap
doesn’t need to have fungicide and chemically
made fragrances to do the job of making you
clean. According to the EPA, and now also the
FDA, these ingredients do no more to make you
clean than just natural soap and water alone.
There are several natural handmade soaps that
are made here on the Monterey Peninsula that
do list all of the ingredients. Kimberli’s Garden
Creations is made in Carmel, CA with organic
essential oils in a base of either organic coconut
oil or goat’s milk. They are very hydrating and
truly “clean”.
Putting chemicals on your skin is actually
more of a health risk than ingesting them via
food and drink. Enzymes in the saliva and stomach help break down toxins and aide the body in
flushing them out. But when they are applied to
your skin they go right into your organs through
your bloodstream without any filtration.

DON’T TRY TO CHANGE
EVERYTHING AT ONCE!

SOAPS AND SHAMPOOS
Finally, on to our shower products. Not only do
they include our nemesis, triclosan, they almost
always contain toxins listed as “Fragrance”
or “Parfum”. The nice smells we like in our
shampoos, body washes and perfumes are
there to entice us, but also to mask the smell
of the chemicals that make up the product.
“Fragrance” and “parfum” are two of the many
ingredients in the body care industry that
can hide other toxic ingredients within them.
Whenever you see either of these two ingredients, pthalates are hidden in the product. This
chemical is used both to soften plastics and to
make fragrances last longer. It was banned from
children’s toys back in 2008 but yet it is still in
products we put on our body.

THERE ARE SAFE SOAP OPTIONS!
In the US,“antibacterial” has become synonymous with “clean” and “healthy”, but washing

When you try to change it all at once, it becomes
overwhelming. Start with the things that aren’t
washed off, such as deodorants and lotions, as
these are in contact with your skin longer, and
look at soaps and shampoos next.
One important tool that is available to you
is the website ewg.org/skindeep which is run
and maintained by the Environmental Working
Group. There you can find products that are
rated by heath hazard or lack thereof. You can
also look up ingredients that you don’t understand, which brings me to the most important
way you can choose healthy alternatives...
Always read the label. Not just the front of
the box or bottle, that’s just advertising. False
advertising!
Did you know that the phrases “all-natural”
and “natural” are completely unregulated? That
is written to make you think the product is
healthy. Always turn the bottle around and read
the ingredients. If you don’t know what something is, look it up on ewg.org/skindeep.
For more information about Eco Carmel or to
find healthy alternatives for many types of products, contact Kristi Reimers at kristi@ecocarmel.
com or (831) 624-1222. CG
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FRANK & RITA
FLORES
BY MELODY YOUNG | PHOTOGRAPHY BY PATRICK TREGENZA
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T

he beautiful Tuscan Villa belonging to Frank and Rita Flores
is perched on a mountainside with a commanding view of
Fremont’s Peak. The Flores’ purchased their slice of heaven in

2003. They immediately sprang into action and customized the existing
plans to meet their young family’s needs and desires. The house now
includes five bedrooms, along with an office, playroom, wine cellar, and
most importantly, a chicken coop. Frank, experienced in the building
industry, subcontracted the project and worked alongside all of the
craftsmen. They moved into their completed home in 2005.
The exterior of the home has strong simple lines while still achieving
a romantic and rustic ambience. The stone balustrades encompass the
perimeter of the property while limestone walkways and patios wind
their way around the entire estate. A traditional multi-leveled terracotta
tile roof provides the crowning detail. The arched entry door leads the
guest directly into a formal family area with a vaulted ceiling and skyhigh arched windows. These windows maximize the view and repeat the
silhouette of the entry door.
The interior color scheme of this room reflects the warm earth tones
of the natural landscaping, while the furnishings are soft and inviting. A
wrought iron chandelier is suspended from the ceiling. The formal dining
room boasts a solid wood table that will most likely be passed down to
future generations. The sideboard is Habbersham. This space opens into
the living area for practical family reasons. While the original plans had
a step down from one room to the other, the Flores’ kept the rooms all
on one level so they could expand their table into the living room, this
to accommodate their large family. Rita uses custom extensions made
by Frank to extend their table to seat forty family members. This was a
very important design feature for both of them, as family dinners and
celebrations are a frequent occurrence.
The solid hickory wooden flooring meanders down the hallway
leading to the family kitchen. The wooden floor gives way to travertine
set in a Versailles pattern. The cabinetry of knotty alder compliments
the granite countertops. This is truly the heart of the Flores home. Rita
says that the huge granite island is often covered with all assortment of
delicious homemade dishes prepared by friends and family.
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The living room with its soaring ceiling.

Warm and cozy by the fire.

The sweeping staircase with a view.
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All set for dinner.
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The traditional wine cellar.
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Fit for a King

The family room, with its stone fireplace, is connected to the kitchen.
This space was just given a furniture facelift. The goal was comfortable
furniture, which is family and pet friendly, keeping to the soothing colors
of the outdoors, as not to distract from the view. Guests flow easily
through this area from the outdoors back into the kitchen.
All of the family bedrooms are upstairs. The four Flores children, now
in their mid to late teens, were quite small when the house was new. Rita
wanted everyone to be on one level. The master bedroom is a study in
calm restraint. The neutral color palette allows the interior to showcase
what is going on outside. The room feels as if it is peacefully perched high

A peaceful retreat.

atop the Monterey Pines. French doors lead to a private balcony. The chair
by the fireplace provides a warm corner to rest after an event filled day.
The massive king bed is piled high with pillows of every texture and size.
The exposed ceiling beams were hand hewn by Frank.
Back on the first level, the interior slips into the landscape with an
expansive entertaining area. The Pebble Tec pool is surrounded by Italian
cypress in stone urns. The outdoor kitchen is a central feature with its
pizza oven and barbecue, as well as the bocce ball court and the vegetable
garden. A guest just might spy a chicken or two, or the chicks may be
hiding in their own cubby behind an electric door.
The piece de resistånce of the outdoor area is the wine cellar found
at the end of a winding path. This room holds many special memories
of celebrating good food, good wine, and good conversation. Built in

Outdoor entertaining

a traditional style, the cellar boasts thick stone walls, a wooden plank
ceiling, and salvaged brick flooring. Built-in wine storage can hold one
thousand bottles of wine. The room glows with custom made wrought
iron fixtures poised over the dining table handmade by Frank.
The Flores’ have put their heart and soul into this family home and it
shows in every detail. The old world European architecture provides them
with a place to live a family life of simple virtues and pleasures. It is the
ideal setting. CG
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YOUTH

Youth Help Guide the Way to
Gonzales Future
BY IRWIN SPEIZER

W

hen California’s medical marijuana
issue reached the rural City of
Gonzales, residents packed a public
meeting to discuss the merits of allowing
dispensaries and/or cultivation and processing.
The emotionally charged debate was heated
among the citizenry until Anthony Avila and
Janelle Gill stepped to the microphone.
Suddenly, the room went silent in a show of
respect for the two high school students.
“It was pretty cool having everyone get really
quiet and listen, as opposed to when the adults
spoke,”Avila recalled.“I think they knew that it
was something special to have the youth there
talking about the issue.”
Avila and Gill are not just two random
teenagers who decided to speak up. They are
the Gonzales Youth Commissioners, the two
official student representatives to the Gonzales
City Council and the Gonzales School Board,
part of an ongoing partnership between the
Above: Anthony A. and Janelle G. during a meeting with the GYC & Superintendent Liz Modena.
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city government and its schools that has helped
advance a unique level of citizen engagement.
The student representatives are part of a larger
Gonzales Youth Council that includes members
from middle school to high school that meets
to discuss city issues and address those of most
concern to the youth.

The focus on youth is partly a
reflection of the relatively young
population: 60 percent of city
residents are below the age of 35.
The city prides itself on what it calls
“The Gonzales Way,” a descriptive meant to
capture both the strong bonds between the
city government and its citizenry and also
the progressive, can-do policies that the city
government strives to pursue on everything
from economic development to school
relations.
The Gonzales Way is evident not only
in fostering youth leaders but also in the

regular joint meetings between the City
Council and the Gonzales School Board. It is
evident in green and sustainable policies that
pervade both school projects and economic
development efforts so that the schools
have active recycling programs while the
city develops solar and wind power projects,
including the iconic wind turbine that looms
over the city.
Situated in the heart of the agricultural
Salinas Valley, Gonzales has its share of
challenges from high poverty rates to a
shortage of affordable housing. But within its
region, Gonzales stands out for its lower crime
rate, relatively higher educational achievement,
and a string of economic development
successes. In its own way, Gonzales presents
a fresh and forward-looking image carefully
managed with city policies and programs and a
determined focus on schools and youth.
“Gonzales is a very special and unique
place,” says Gonzales Unified School District
Superintendent Elizabeth Modena.“I knew that
the minute I stepped in here. It has this sense
of pride and connectedness, and that helps
keep kids safe. Never once have I felt afraid in
this community.”
The focus on youth is partly a reflection of
the relatively young population: 60 percent of
city residents are below the age of 35. A big
part of the push for economic development in
Gonzales is to create future job opportunities
for the city’s youth.
Over the last few years, Gonzales, a city
of fewer than 10,000, has managed to land a
series of significant economic development

Current and incoming 2016-2017 Gonzales
Youth Commissioners- Janelle G., Anthony A.,
Adilenne R. and Cindy A.

projects, most tied to the prevailing agricultural
economy of the region. The expanding business
and industrial base has added about 1,200
jobs to Gonzales and fueled an increased need
for housing. In October, the city council and
planning commission held a joint workshop
to hear from developers and landowners
planning three major new developments
with the potential to add more than 6,000 new
housing units.
While the three proposed developments are
still in relatively early stages, they all feature
similar characteristics to meet city guidelines
for livability and sustainability that encourage
elements like pedestrian-friendly layouts and
easy connections to other parts of the city. Each

“It is an amazing opportunity,”
Camacho says. “Your voice is
heard. You get a little taste of
what it is like to be in a position
of power.”

2015-16 Gonzales Youth Commissioners.

project includes a site for a new school.
Youth and schools are a central focus for
Gonzales City Manager René Mendez, who
made it a point to offer welcoming comments
to teachers and staff at an orientation session
at the start of the school year. When the idea of
adding youth representation to the city council
emerged from a youth forum a few years ago,
Mendez put the city to work hammering out a
way for it happen.
“You hear all the time that we have to get
youth involved,” Mendez says.“We wanted
to do something beyond tokenism that
had a higher profile. So we gave students a
permanent seat at the council table. They are
considered part of the city structure and fabric.”
Yesenia Camacho was one of the students
who led the drive to create the Youth
Council and was one of the first two Youth
Commissioners to the city council. She is
now a second-year student at the University
of California Santa Cruz and credits her
experience on the council with boosting her
confidence and commitment to community
involvement.
“It is an amazing opportunity,” Camacho
says.“Your voice is heard. You get a little taste of
what it is like to be in a position of power.”
The power is limited, of course, since the
student representatives don’t get to vote on
council measures. But they do get to speak and
inform action taken while also carrying out
service projects to improve their city.
When the medical marijuana issue came
up, the student council met separately and

found itself split on the issue. Some favored
medical marijuana as a therapeutic remedy
and a new business opportunity for the city.
Others opposed it as a mixed message to the
city’s youth, who were regularly urged to avoid
drugs, including marijuana. When the public
meeting arrived, one student from each side

The student representatives are
part of a larger Gonzales Youth
Council that includes members
from middle school to high school
and meets to discuss city issues
and address those of most concern
to the youth.
presented arguments. Avila and Gill introduced
the speakers, noting the split among students
on the issue.
The city council ended up splitting on the
issue as well, deciding to allow limited cultivation but no dispensaries.
Avila, now a high school senior, says his
experience as a youth representative to the city
has given him valuable insights into how the
world works that he thinks will serve him well
as he pursues his college career.
“What would I be doing if I wasn’t at the city
council?” he says.“I would probably be sitting
at home playing video games or something.
Instead, I am thinking about my community.” CG
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Charting Your Financial Future
BY BILL HASTIE

Y

ou’ve worked hard your whole career.
You’ve saved and invested the very
best you could. Now you’re facing
retirement with so many questions: When can
I retire? How much income can I expect during
retirement? Will I outlive my savings? If I want
to buy a second home, will it negatively affect
my retirement? What if I want to travel?
Short of a crystal ball, having a financial
plan drafted may be the best way to provide
answers to so many of your questions about
retirement and the rest of your financial life.
Properly done, a financial plan can show you
what happens in your financial life each and
every year from now to a presumed age of
death. Sounds great, right? It certainly can be,
but the reality is that so few people engage a
formal financial planning process, and then
keep the plan regularly updated and stick to
it. Perhaps the single largest deterrent keeping
more people from having their financial plan
drafted is the time and effort required to
complete the financial planning process. Let’s
take a 30,000 foot view of the financial planning
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process and hopefully illustrate that the end
result (the financial plan) is most often well
worth the time and effort required to develop it.
We will break this process into three parts – fact
gathering, calculations and use of the data.

Perhaps the single largest
deterrent keeping more people
from having their financial
plan drafted is the time and
effort required to complete the
financial planning process.
QUANTITATIVE DATA – THE EASY PART
Gathering your quantitative data typically
requires completing a lengthy questionnaire
listing all the things you own, the money
you owe, your income, retirement plan
contributions and so forth. This step can be
long and tedious, but remember the accuracy
of the data put into developing the plan will
have everything to do with the validity of
the finished product. Assumptions are often

needed with regard to home value, future
growth rates of investments and income and
the ability to save and invest in the future and
at what rate. With regard to what you owe,
very specific information is needed for all debt,
especially your home mortgage – original date
and amount of the mortgage, interest rate and
term. For the most part, this first step is simply
pulling together records you probably already
have. This step can also go a long way towards
organizing your records now and in the future.

QUALITATIVE DATA – THE HARD PART
This is often where some serious soul-searching
comes into play. Here, you document what
you want your retirement to look like – desired
year/age of retirement, desired retirement
income, if you want a separate travel budget,
identify any major purchases during retirement,
etc. The key here is to describe retirement
under your terms, as you most want it to go.
While this comes as almost impossible to some
people, it is critical to have a starting point
understanding any of these factors can and will

change. You also document what is important
to you, prioritizing from most important to least
important. This provides the financial advisor
with a better understanding of what goals to
pursue first in your financial plan. Also, you
want to document your passions – charitable

In many cases, the cost of not
having a financial plan drafted
can be much higher in terms
of the stress of not knowing
where you stand in relation
to your goals.
giving, working at your church, learning to
paint or travel the world – as well as your fears.
Many people express the fear of running out
of money during retirement, acknowledging
they may not have the ability to return to work
should they run short on assets to provide
income. Financial advisors often send financial
planning clients for long walks with a laundry
list of issues to discuss and determine what is

most important to them.
With this information, the financial advisor
will begin the calculation phase of the
planning process. Thankfully, there are many
great financial planning software applications
available to advisors for doing the majority of
the calculations and projections. There can be
multiple meetings with the advisor to make
certain facts and desires are accurately being
reflected in the development of the final plan.

“WHAT-IF” TESTING –
THE IMPORTANT PART
Once the base financial plan has been drafted,
“what-if” scenarios can be run to see what
if certain things happen in the future. For
example, some people ask about the purchase
of a vacation home prior to retirement, and
want to know if such a purchase would impair
their ability to retire.“What-if” scenarios may
also be the sale of certain assets, retirement
earlier than previously planned, determining
the earliest date of retirement and the
maximum amount of retirement income

possible. This is perhaps the most powerful
aspect to the financial planning process – the
ability to take your base plan and test for the
feasibility of planned or desired actions in the
future.
As for cost, I recommend retaining a feebased advisor who charges either an hourly fee
or a flat fee for their services. Always compare
fees relative to the advisor’s years of experience
and industry credentials. Annual maintenance
of the plan is far less expensive than the initial
cost to draft, which may not be any more than
an hour or two a year. In many cases, the cost
of not having a financial plan drafted can
be much higher in terms of the stress of not
knowing where you stand in relation to your
goals. Financial planning is not necessarily
cheap, but the value of having confidence in
your financial future can be enormous and can
easily outweigh the cost. CG
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Holman Ranch

Celebrating 88 Years of Social
and Cultural History in Carmel Valley
BY MAC MCDONALD

T

he Fiesta de los Amigos has been
celebrated at Holman Ranch in Carmel
Valley for the past 88 years. This year,
the community event not only celebrated the
ranch’s 88th birthday and the annual fall grape
harvest, but the 10th anniversary of Lowder
family ownership of the historic ranch.
Hunter Lowder, who took over operating
the ranch from her parents, and her husband
Nick Elliott, hope to maintain the legacy of the
culturally and historically significant ranch for
the next eight decades.
“From day one, we’ve done everything in
our power to keep that legacy, such as keeping
the name and honoring the Holman family,”
says Elliott, who manages all aspects of the
ranch’s wine operations.“We certainly feel
responsible to continue its legacy for another
80 years.”
After owner Dorothy McEwen, who had
owned the ranch since 1989 and who worked
diligently to preserve its historic past and
bring the ranch to the next level with various
restoration projects, passed away in 2005, the
ranch went on the market.
In stepped Thomas and Jarman Lowder, both
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well traveled wine and food lovers, who wanted
to retire and buy a small winery and make a
little wine in their sunset years. The Lowders
learned of the 400-acre Holman Ranch, fell for
its charms, and purchased it in 2006. Recently
retired, Thomas and Jarman decided to fulfill a
lifelong dream to make estate-grown wine and
olive oil.
Although McEwen started restoration of the
hacienda, rekindled overnight accommodations
in guest cottages, founded The Stables, planted
some wine grapes, and had aspirations of
opening a 25,000-case winery, she was never
able to fulfill all of her goals.
So when the Lowders purchased the ranch
in 2006, they not only planted 21 acres of
vineyards and 100 olive trees for olive oil,
they continued restoring and refurbishing the
property and returned it to its original grandeur.
“When we took over the property, it was
beautiful, but it was in some disrepair,” said
Elliott.“We tried to restore it to its original
glory. We wanted to maintain its historical
and architectural significance. It was a huge
undertaking, not only in terms of labor, but
also financially.”

The Lowders finished much of the
restoration in 2009, retaining the ranch’s Old
World charm, but adding modern touches and
amenities, including heat, air conditioning,
Wi-Fi access, flat screen TVs, abundant indoor
and outdoor electricity, and an integrated
sound system.
“We’re the fourth owner since 1928, and
every owner has added new touches to it. It’s
an evolving property,” says Hunter Lowder,
whose parents asked her to join them in
running the property when they purchased it.
“Holman Ranch is a wedding and event venue
with a vineyard and winery. It’s not like a Texas
ranch, but more like Hearst Castle is a ranch.
We have a lot of different purposes. We have
weddings, family reunions, wine tasting, horses
and so forth.”
The history of Holman Ranch and the land
on which the ranch rests, starts much earlier
than 1928, of course.
The ranch was part of the lands bestowed
to the Mission San Carlos Borromeo del Rio
Carmelo when it was still under the control
of the crown of Spain. When the Mexican
government secularized the mission lands, one
of the first ranchers in Carmel Valley, Don Jose
Manuel Boronda, was granted the Los Laureles
Rancho — 6,625 acres that included what is
now Holman Ranch. The ranch passed through
several hands until the Pacific Improvements
Company acquired it in 1882.
In 1928, San Francisco businessman Gordon
Armsby, attracted by the rich farmland and
leisurely pace of Carmel Valley, purchased 600
acres in the Los Laureles area of the Valley,
including what would be Holman Ranch.
Armsby hired Clarence Tantau, of Monterey’s
Del Monte Hotel fame, to design the home that
would be built on his new property. Tantau and
Armsby chose a classic Spanish-style hacienda,
which featured impressive stone walls, all built
from local Carmel stone.
They installed handmade Mexican terracotta
roofing and hand carved oak-beamed ceilings.
Nestled in a stand of mature oaks, the estate
was nicknamed “Casa Escondida” or “Hidden
House,” and served as an exclusive hideaway
for many Hollywood celebrities, including

Charlie Chaplin, Gene Autry, Clark Gable,
Joan Crawford and Ava Gardner.
In the 1940s, financial troubles hit
Armsby, forcing him to sell the ranch and
its surrounding property. Clarence Holman,
the eldest son of Pacific Grove’s Holman’s
Department Store family, purchased the ranch
and transformed it into Holman’s Guest Ranch.
Over the years, Holman cared for the estate,
converting it from a “gentlemen’s retreat” into
a tribute to Carmel Valley’s unique architecture
and natural beauty.
Holman grazed prized Hereford cattle and
joined his neighbors on cattle drives to Salinas.
The ranch had the only rodeo arena in the
village and was used for many years by the
Carmel Valley Horsemen’s Association. Along
with his wife Vivian, Holman began remodeling
and expanding the facilities, using native stone
and oak from the ranch’s grounds. They built
guest bungalows and stables, as well as one of
the first pools in Carmel Valley.
Holman died in 1962, but his wife Vivian
kept the legacy alive, hosting social and
community events, rodeos and horse shows,

daily trail rides, barbecues and fiestas, including
the popular Fiesta de los Amigos, which often
drew more than 2,000 guests. She continued to
be the gracious hostess, welcoming guests and
members of the community to the ranch until
her death in 1981.
In addition to planting vineyards and olive
trees, the Lowders added another wine label
to go with the Holman Ranch Wines, Jarman
Wines (named after Hunter’s mother), and
acquired another historic property in the Valley,

& Patio, to Will’s Fargo to serve Jarman Wines.
“Adding Jarman Wines was all about
remembering and honoring my late motherin-law,” says Elliott.“Will’s Fargo was great
opportunity to take over another historic
property, so in that sense, it’s certainly a part
of Holman Ranch. Growth has been a very
organic thing for us.”
For now, Lowder and Elliott are content to
continue operating Holman Ranch as a highly
desired wedding and reception venue (as
well as graduation, anniversary and birthday
party venue, among others), with winery and
wine tasting room, olive grove, stables and
accommodations, with Will’s Fargo and the
Jarman tasting room as additional enticements
for guests and the community at large.
“We’ve done a great job of maximizing our
use here,” says Hunter.“I think we have our
hands pretty full right now. We hope it stands
for another 88 years.” CG

Will’s Fargo Restaurant and Bar. They also
added a tasting lounge, Jarman Tasting Lounge
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Santa’s Not the Only
One Who Needs an “Elf”
BY SHELLIE DAVIS

“‘Tis the season to be Jolly…”

D

oes buying a home make you feel
joyful and full of anticipation?
Or does it make you feel overwhelmed and hesitant? Well, if your answer is
the latter, this just may be the gift you’ve been
waiting for! Whether you’re buying a home
during the most wonderful time of the year, or
any other time of the year for that matter, purchasing a home doesn’t have to be daunting.
All you have to do is find yourself the right “Elf”
(aka, Realtor) and before you know it you’ll
be sipping eggnog and “rockin’ around the
Christmas tree!”
A great place to begin your search for a
qualified “Elf” is with the Monterey County
Association of Realtors. This association is not
only available to aid Realtors in continuing
education, inform them of legal matters, stay
abreast of economic issues from a global
perspective down to a birds eye city view,
but it is also a tangible resource for you,
the consumer, to utilize in finding an agent
who is a member of a highly recognized and

trusted organization. In addition to helping
you find your Realtor, the association’s website
will inform you of matters such as water
information and resources, tax portability
information, Monterey County transfer taxes
and city requirements. If you prefer a more
warm and intimate approach, another way to
find just the right candidate for the job is to ask
friends and family who have had a pleasurable
experience with the right Realtor. Once you
have a trusted recommendation there are a few
pertinent questions you’ll want to ask before
moving forward:
3 Does the Realtor have an active real estate

3
3
3
3
3
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license in good standing? (To find this
information, you can check with your state’s
governing agency)
Is real estate their full-time career?
What real estate designations does the
Realtor hold?
How will the Realtor help you accomplish
your goals?
What Brokerage Company does the Realtor
work for?
What kind of support do they get from their
Broker/Office?

You may be asking yourself, is there a
difference between a sales agent and a Realtor?
The answer is a resounding, YES! Having
the designation of Realtor holds them to a
higher level of quality and commitment. As an
example, a Realtor must adhere to a stringent
Code of Ethics. This Code of Ethics is strictly
enforced by State and National Associations
of Realtors. The Code contains 17 Articles and
various underlying Standards of Practice. It’s
not just a bunch of rules that Realtors swear
to uphold and adhere to. The Standards are
much more restrictive and confining as to
conduct than those State guidelines governing
agents who simply hold a real estate license.
When you work with a Realtor, their fiduciary
responsibility is to you. That means you have
an expert who is looking out for your best
financial interests, an expert who’s contractually
bound to do everything in their power to
protect you. In addition to a high bar of ethical
professionalism, a Realtor must adhere to a
scheduled timeline of continued education.
Some of the courses include Agency, Fair
Housing, Trust Fund Handling, Management
and Supervision, Consumer Protection, and

It is a Realtor’s job to understand
an ever-changing market and
inform you about the particulars
of a neighborhood that you
wouldn’t otherwise know from
simply looking online.
Consumer Service to name a few.
While anyone can spend a few minutes
online and pull information on recent sales,
Realtors have the experience to know whether
a specific house is overpriced or underpriced. In
the best-case scenario, a Realtor will have such
a good idea of what you’re looking for that they
won’t even waste your time touring houses that
won’t work. Finding the right home is the fun
part, and then the real work begins. During a
transaction, files can become three to four inches thick, filled with legal contracts, disclosures,
property information and correspondence. To
navigate all this paperwork requires extreme

organizational skills. Once you’ve found that
perfect home, Realtors must understand your
current position and future plans to craft an
attractive offer that makes sense for you. When
it comes to negotiation, your Realtor is your
advocate and can bring an objective voice to a
very subjective situation. Constructing an offer
is more than just deciding on a purchase price.
The terms of your offer can be the deciding
factor whether your offer gets accepted or not.
Realtors know how to structure your offering
price and terms to put you in a stronger posi-

patricktregenzafoto
agriculture
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Undoubtedly, a Realtor is the
nucleus of a transaction.
tion than competing buyers.
Oftentimes, the most strategic stage of
an escrow comes after your offer has been
accepted and you have had all the home
inspections done. It is only then that you
realize exactly what you are purchasing. Home
inspection reports can be dozens of pages long.
Within all those pages, some problems are
important and others aren’t. Your Realtor will
help you differentiate these items. This is a very
critical time when you can confirm your offer is
suitable and remove your physical inspection
contingency, terminate your contract, or submit
a request for repairs to the seller. Submitting
a request for repairs may be structured many
different ways. For example, you may request
some or all repairs to be done before close of
escrow or have the seller credit you a certain
dollar amount at close of escrow.
Undoubtedly, a Realtor is the nucleus of a
transaction. There are many different people
working together on an escrow, and it is the
Realtor’s responsibility to make sure the transaction stays on its contractual timeline. In addition to scheduling all the home inspections,
the Realtor is the buyers advocate and stays in
constant contact with the title company and
escrow officer, the buyers lender, and appraiser.
And in the event of repairs, the handymen or
contractors.
Some people are under the misconception
that they will save money if they buy a home
without using a Realtor. This can become a
costly mistake. Even the most unpredicted or
Continued on page 59
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Does OSHA’s New Restriction on Drug Testing
Portend Trouble for California Employers When
Recreational Marijuana Use Becomes Legal?
BY TERRY O’CONNOR

A

new federal regulation severely restricting the use of post-accident drug testing comes at a bad time for California
employers who will have to cope with legalized
marijuana use under Proposition 64.
California voters are poised to approve the
use and possession of marijuana for adults
over the age of 21. Employers hoping to
prevent drug-related accidents at work will
lose a valuable deterrent: mandatory postaccident testing.

A. EFFECT OF PROPOSITION 64
Proposition 64 will allow adults to possess,
transport, or purchase up to one ounce of
marijuana. It will allow adults to grow up to
six marijuana plants and process them for
recreational use. Of course, it will legalize the
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recreational use of pot.
The backers of Proposition 64 are careful
to insist that it will not impede the right of
California employers to prohibit marijuana use
nor require employers to “accommodate” its use.
An employer will still be able to prohibit the
use, possession, transfer, or sale of marijuana in
the workplace.
Proposition 64 itself does not affect the
employer’s anti-drug policies, including policies
which prohibit on-duty drug use by employees
or prospective employees. Indeed, Proposition
64 encourages employers to maintain drug- and
alcohol-free workplaces. Because marijuana
is still classified as a restricted controlled
substance under federal law, employers may
utilize random testing for safety-sensitive
positions or pre-employment screening.

B. NEW FEDERAL OSHA REGULATION
On August 10, the Federal Occupational
Safety and Health Board published a new rule
to enhance reporting of injuries including a
controversial “anti-retaliation” rule. This rule
prohibits mandatory post-accident drug testing
because such testing may discourage the
reporting of injuries and/or discriminate against
employees.
Fed-OSHA has certified Cal-OSHA to
perform all workplace safety functions in the
State. As a result, Cal-OSHA will be required to
enforce these federal rules.
The rationale for the new drug-testing
restriction arises in the anti-discrimination
provisions of the work safety laws prohibiting
employers from discharging or disciplining
workers for reporting work-related injuries.

An employer’s “procedure for reporting workrelated injuries and illnesses must be reasonable
and not deter or discourage employees from
reporting.”
According to OSHA, its anti-discrimination
rule prohibits any “blanket post-incident drug
testing policies which deter proper reporting.”

An employer will still be able
to prohibit the use, possession,
transfer, or sale of marijuana
in the workplace.
Many employers, in an effort to prevent
work-place accidents and injuries, have
workplace safety policies, which include postaccident drug and alcohol testing. The purpose
of these policies is to deter on-the-job drug
use, not inhibit the reporting of injuries. Of
course, some employers have overly broad
policies, which require substance abuse testing
whenever there is a workplace accident. Some
policies require testing whenever there is an
injury or property damage.
Obviously such provisions are overbroad and
probably not even followed in practice. No one

would want to pay for a drug test for a clerical
employee who sustains a paper cut. However,
even a reasonable post-accident testing policy
may run afoul of the new rule. OSHA wants
employers to shift “… post incident testing
[to] situations in which employee drug use is
likely to have contributed to the incident, and
for which the drug test can accurately identify
impairment caused by the drug use.”This does
not completely rule out post-accident testing,
but it significantly narrows the scope of such
policies.
This narrow exception to the “no test” rule
would require employers to decide whether an
employee’s drug use was the likely cause of the
incident. Reasonable suspicion policies require
an objective examination of the employee’s
behavior and appearance. Is the employee’s
speech slurred, eyes bloodshot? Is the employee
acting erratically, sweating profusely, or even in
the possession of a controlled substance? Even
if an employer has reasonable suspicion of drug
use based on objective facts, is that enough to
conclusively establish that the drug use is “likely
to have contributed to the incident?”
Of course, employers with broad postincident testing programs will need to bring

them up-to-date by detailing as many objective
factors as possible before requiring a postaccident test. There has been considerable
employer push back on this testing rule. Barring
some intervention by the federal courts or an
OSHA decision to revisit the final rule, this law
will be in effect January 1, 2017.

C. WHAT DOES A POSITIVE TEST
FOR MARIJUANA MEAN AFTER PROP
64 PASSES?
The most common test for marijuana is a urine

®
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test which measures THC-COOH, a metabolite
of THC. A test is “positive” at the level of 50
nanograms/milliliter of THC-COOH.
This metabolite remains in the user’s system
for days and weeks after use. A person who
smokes occasionally, or for the first time, will
likely test positive for one to three days after
use. However, frequent users will remain
positive for a week after use. In order to pass

At a minimum, all employers
should revise their post-accident
drug testing language to bring in
line with the new OSHA rule.
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a pre-employment drug screen, a “frequent”
user would probably have to wait more than
ten days to pass a urine test; a chronic user
might have to wait a couple of months. (Preemployment testing is not covered by the new
OSHA rule.)
To add further uncertainty, the rate of
metabolism of THC varies from one person to
the next. For example, there is really no way
to tell whether a Monday afternoon forklift
accident was caused by Joe’s lunchtime reefer
or, as he claims, his post-Prop 64 lawful use on
Sunday afternoon watching the Raiders. With
no ability to prove a more likely than not causal
relationship between this provable marijuana
use and the accident, an employer who
discharges Joe is inviting a retaliation complaint
from OSHA.
Envision the same scenario without the
accident. Joe is in a safety-sensitive position
and after lunch, his foreman notices his eyes are
bloodshot and he is acting a little spacey. The
reasonable suspicion drug test shows a THCCOOH level of 50 ng/mL. Can the employer fire
Joe or does he have a defense that his Sunday
use was legal?
These are questions that will have to be
answered in 2017 when employers face an
inevitable rise in marijuana use by employees
with, due to OSHA’s ban of mandatory testing,
fewer tools to deter drug use impacting the
safety of the workplace. At a minimum, all
employers should revise their post-accident
drug testing language to bring in line with the
new OSHA rule. CG

Continued from page 55
unintentional mistake can end up costing you
thousands of dollars in the end.
That’s not to say you shouldn’t browse
online to start a home search — in fact, almost
90 percent of people start their home search
online. But when it’s time to buy, knowing all
the pros and cons of a market area can help
you make the right decision. It is a Realtor’s
job to understand an ever-changing market
and inform you about the particulars of a
neighborhood that you wouldn’t otherwise
know from simply looking online. Realtors
are abreast of school district boundary
lines, flood zones, special assessments,
county supplemental standards, trends of
neighborhood property values, demand/supply
and marketing times.
Working with a Realtor is absolutely crucial
whether you are buying or selling a home. The
combination of their professionalism, strategic
expertise, organizational skills, multitasking
ability, and knowledge of the market all
bundled together makes them the perfect
“Elf” to deliver the perfect gift: A dream
come true. CG
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GAR D E N

Winter Décor Secrets
BY STEVE MCSHANE

T

he Central Coast is proud to welcome
the winter of 2017. With it comes the
ongoing desire to keep our homes and
gardens fresh with living beauty. In this short
piece, we’re going to share some of our best
advice and ideas to get you through the next
three months.

CHRISTMAS & NEW YEARS:
Last year, fresh cut Christmas tree sales topped
$30 million! Nothing beats the beauty and
aroma that a fresh tree brings to your home
or office. Small, family owned Christmas tree
operations feature the freshest trees. They also
carry unique varieties, including the Nordman
variety. They are known for their distinctive
needles that hold on for a long time. In order
to keep your tree fresh, you’ll want to make
sure it is well watered. You should also stage
it away from any heat sources. It’s also worth
spending a little money on a tree preservative
as well. You could even consider a smaller
tabletop tree for the family room or office.
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CHRISTMAS TREE SEPARATION ANXIETY
Once the holidays pass, it’s difficult to cope with
what I call “Christmas Tree Separation Anxiety.”
Overnight, it seems our homes and offices are
left empty where our tree used to be. The best
cure for such a challenge is the addition of a
houseplant. Houseplants are much easier to
care for than most people think. In fact, regular
watering is about all that is needed. Some of
my favorite varieties include dracaena, ficus and
shefflera. Even a small desktop houseplant will
cure the need for some fresh companionship.
In many cases, an indoor terrarium or air plants
will work as well. Air plants require little water
and carry all the beauty and benefits of regular
houseplants.

WINTER ANNUALS
One of the greatest fixes for poor weather and
the winter chill along the Central Coast is the
addition of annual flowers to the garden. There
are at least a half a dozen varieties available at
your favorite independent garden centers that
come highly recommended. Some of the best
performers include calendula, Iceland poppy &
pansies. I am especially excited about pansies

due to recent advances in plant breeding.
Today’s pansies boast smaller blooms coupled
with drought resistant genetics.

GARDEN ART
My final recommendation for jazzing up a
winter yard centers on garden art. In the last
three years, the lack of water along the central
coast has ushered in some really affordable
garden art options. Lasting concrete and
fiberglass creations feature gnomes, animals
and even plants that look lifelike. When
coupled with stone or bark, such additions add
incredible allure. Even steppingstones or small
windmills make for quick projects that diversify
your yard.
One of the great things about living along
the Central Coast is the fact that we can garden
almost every day of the year. When the winter
comes, there is no reason we should stop investing in our landscapes. Hopefully some of these
ideas spark interest and keep your yard fresh.
For more information, visit McShane’s
Nursery & Landscape in Salinas or email
steve@mcshanesnursery.com. CG

The 5th Annual Boots, Bottles & BBQ raised more than $300,000
in support of our mission to offer young people of
Monterey County opportunities for a better future.

Thanks to our generous sponsors for their great support!
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NUT R I T I O N
“starvation mode” button. Keep in mind that
base caloric needs change alongside weight and
body composition.

CREATE A DEFICIT FOR WEIGHT
LOSS WITH EXERCISE
We need to move. We need to move a lot!
We utilize calories when we are exercising as
well as for many hours afterwards. Exercise
regimens need to include aerobic activities (like
running, walking or swimming) and weight
training. The body adapts to exercise fairly
quickly and efficiently utilizes the least amount

We utilize calories when we are
exercising as well as for many
hours afterwards.

Why Weight?
BY STEPHANIE BOUQUET, MS, RD, CSSD, CDE, SB NUTRITION CONSULTING

I

t’s that time of year again. The time when
resolutions are formulated for losing extra
pounds accumulated throughout the cold
winter months and holiday festivities. If you
find yourself in this predicament yearly, here
are a few strategies to set you up for permanent
success:

EAT TO LOSE
Eat enough calories daily to sustain minimum
body needs. It’s important not to reduce dietary
intake under what the body uses for everyday
activities (like breathing and thinking) or it
will turn on the “starvation mode” switch. This
switch reduces metabolic output and stores
calories for future need. During starvation, the
body will pull from primarily muscle (not fat)
tissues to get the energy it needs. What does
that mean? The more active muscle tissues in
your body are reduced while fat tissues remain
intact requiring fewer calories. In addition,
the stomach hormone, leptin, that provides
a feeling of fullness after a meal, reduces
with weight loss. Restrictive eating and fast
weight loss show a larger hormonal drop.
Unfortunately, if weight regain occurs when
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returning to normal eating patterns, the level of
leptin doesn’t increase back to its previous level.

DETERMINE WHAT YOUR BODY
NEEDS DAILY TO FUNCTION
Not everyone has access to high tech
equipment for determining exact personal
calorie needs, but a simple calculation will give
you an estimate. Take your current weight and
add a “zero” onto the end of it. For example,
if you weigh 150 pounds, your minimum
estimated caloric intake is 1500 calories.
This means if you weigh 200 pounds and are
trying to lose weight on 1500 calories you are
restricting your intake too low. You will probably
see initial weight loss of water and fluid, but it
will stop working when the body pushes the

It’s important not to reduce
dietary intake under what the
body uses for everyday activities
(like breathing and thinking)
or it will turn on the “starvation
mode” switch.

of energy needed to sustain the activity. That
means we have to trick it and change intensity
of activities frequently. The next time you are
out taking a walk, choose a different or more
challenging path, create intervals of faster steps
intermixed with your usual walking pace or
swing light dumbbell weights in your hands.

LOOK AT WHAT YOU ARE EATING
OR NOT EATING
There is no miracle food or nutrient. Each
macronutrient (carbohydrates, fat and protein)
has a role in the diet. There isn’t one that leads
to more weight gain or bigger muscles. Our
need for each of these nutrients changes daily
depending on the amount and type of exercise
we are doing. Keep in mind that the body
registers liquid calories (think sodas, coffee
drinks, alcohol) differently than solid foods
and provide less satisfaction to our tummies.
Most importantly, stay off the bandwagon of
eliminating whole food groups. There are no
bad foods, just bad habits.
Before embarking on making permanent
changes, ask yourself: “Is this an eating style
or lifestyle behavior I can do for the rest of my
life?” If the answer is “no”, then don’t buy in
for the short term. You will manipulate the way
your body functions, which will continue the
weight battle for years to come. CG

G E N E R AT I O N S O F
C O A S TA L G R O W E R | W I N T E R 2 0 1 6

63

RECI P E

FOOD & WINE PAIRING

THREE HOLIDAY CROSTINI BITES PAIRED
WITH DE TIERRA’S 2013 PUZZLER RED BLEND
ALL CROSTINI

WALDORF CROSTINI BITE

Ingredients:
2 baguettes (sliced 1/3 inch thick)
3 tbsps. De Tierra’s Organic Olive Oil

Ingredients:
4 Gala apples (such as d: Gizdich)
6 oz. Gorgonzola crumbles at room temperature
1 cup chopped walnuts

1.) Pre-heat oven to 350 degrees.
2.) Begin by slicing 2 large French baguettes to
desired thickness. Arrange slices on baking
tray, and lightly brush with olive oil.
3.) Place in oven and bake until golden brown,
12-15 minutes.
4.) Remove from oven and set aside to cool
for 10 minutes.

1.) Thinly slice apples and place 2 slices on
each crostini as base.
2.) Add crumbles of gorgonzola and walnuts.

LOX & CRÈME FRESH CROSITNI BITE
Ingredients:
6 oz. smoked salmon
1 cup crème fresh
1 bunch of fresh dill
1.) Spread a thin layer of crème fresh as a base.
2.) Place a small piece of smoked salmon.
3.) Add a dime sized drop of crème fresh on
top of salmon.
4.) Finish with a small spring of fresh dill.
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RICOTTA AND ROASTED GRAPE
CROSTINI BITE
Ingredients:
1 cup of ricotta
1 tsp. vanilla
1 bunch of red grapes
1 bunch of fresh thyme
2 tbsps. honey (such as Acosta)
1.) Preheat the oven to 400 degrees.
2.) On a parchment paper lined baking sheet,
place the grapes and toss with olive oil,
honey, and salt and pepper.
3.) Roast for about 15 minutes, or until grapes
are soft and skins begin to break.
4.) Remove from heat and set aside to cool for
10 minutes.
5.) Mix 1 tsp. of vanilla with ricotta. Spread thin
layer of ricotta on crostini.
6.) Place 3-4 roasted grapes on top of ricotta,
garnish with fresh thyme.

EXPERTS 1N RISK
MANAGEMENT
WGIS is the Risk Solutions Specialist of the Western Growers
Family of Companies, and has been providing innovative risk
management solutions to our 2300+ ag and food industry clients
since 1986.
Our exclusive focus provides us with the depth of knowledge
and expertise to help our clients maneuver through the risks of
a continuously evolving marketplace.

HUMAN CAPITAL
TECHNOLOGY

PATHOLOGICAL
SCIENCE

SUSTAINABILITY

WATER

WHERE
THERE’S
RISK,
WE CAN
HELP.

EMERGING
COMPETITION

FOOD SAFETY

MARGINS

PERPETUATION
REGULATIONS

800.333.4WGA
www.wgis.com
ADI#1068819 | CDI#0I67814
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C OMM U N I T Y

AIM for Awareness Walk & Rally

A

IM for Mental Health, along with families and children
dealing with mental health challenges, received an
enthusiastic community hug October 23rd, as almost 400
people turned out for the third annual Awareness Walk & Rally at
Lovers Point in Pacific Grove.
James Durbin entertained throughout the event and spoke
passionately about the importance of improving societal
understanding of mental health. Also at the podium, and
reinforcing AIM’s mission, were Jimmy Panetta, United States
Representative-Elect, Mary Adams, Monterey County SupervisorElect, and Amie Miller, Monterey County Behavioral Health
Director.
Participants this year included droves of families and students
from schools across the county, who enjoyed the carnival games
that added to the day’s festivities before and after the walk to the
Monterey Aquarium.
The following exhibitors answered questions and handed out
information about their vital services: PREP Monterey Felton
Institute, Interim, Inc., Castlewood at Monarch Cove, Monterey
County Behavioral Health, Community Hospital of the Monterey
Peninsula, Sun Street Centers, Suicide Prevention Service of the
Central Coast and Community Human Services.
AIM is building a movement devoted to the mental health of
children, teens, and young adults by funding research to find better
treatments and cures, raising awareness, and improving access
to effective treatments. Part of AIM’s movement is launching an
awareness and education campaign. This includes establishing
student-centered clubs in local schools and outreach to educators,
families and students.
This year, for the first time, AIM for Mental Health is
participating in the MCGives! Campaign, which runs November
10 through December 31, 2016. Look for it and donate to promote
youth mental health!
AIM is a 501(c)3 non-profit dedicated to youth mental
health research and awareness. ID #47-3992060. Visit
AIMforMentalHealth.org for more information.

1. Walkers of all ages join together to raise awareness.
2. Picture perfect weather as attendees socialize.
3. Walkers head out on a beautiful morning.
4. James Durbin performs.
5. James Durbin snaps a photo with fans.
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COMMUNITY

Agri-Culture’s 20th Annual Progressive Dinner

T

he educational organization, Agri-Culture, recently held
its 20th Annual Progressive Dinner, a Fall tradition to
celebrate the harvest. The event raised almost $40,000 for
the organization. The purpose of Agri-Culture is to educate the
public about local agriculture in Santa Cruz County and the Pajaro
Valley. This year’s theme was “Made in Watsonville.”The event is
always limited to 100 guests, and each year it sells out early. In
fact, this year it sold out two months prior to the event...before
invitations had even been mailed! Guests were transported (via
buses) to three unique locations that are connected to agriculture
in some manner. The hors d’oeuvres were served at Annieglass –
welcomed by owner Annie Morhauser. Annie provided tours of her
studio and announced that the company had been selected by the
United States Inaugural Committee to make the official Inaugural
gift. Dinner was served at S. Martinelli & Co.’s Company Store –
welcomed by Tony Robinson, Director of Sales and Partnerships
and a wonderful dinner was prepared by Barbara & Company.
During dinner, Tony spoke about Martinelli’s connection to local
agriculture and the company’s commitment to planting more
apple trees in the Pajaro Valley. The dessert location was Big Creek
Lumber’s Watsonville retail store – welcomed by forester Dennis
Webb and Sales Manager George Marovic. Dennis spoke about
Watsonville timber and how it is an important part of their lumber
inventory. Guests enjoyed an apple and berry cobbler. At the end of
the evening, guests were given a gift bag and a box of local produce
from 14 local companies to take home and enjoy.
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2

3

1. The women of CCOF (California Certified Organic Farmers).
2. The Peixoto family showing off their produce gifts.
3. (l to r) Mary Russell, Pam Fuggit-Hetrick and Keith Rushing.
4. Rob Morse and Sol from PG&E.
5. (l to r) Terry, Lori and Jimmy Dutra.

4

5
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COMM U N I T Y

Twisted Roots Pumpkin Painting Benefitting AFRP

I

n honor of National Pumpkin Day on October 26th,
Twisted Roots Vineyard celebrated by painting pumpkins
just in time for Halloween. Twisted Roots Vineyard and
Animal Friends Rescue Project (AFRP) worked together and
had more than 30 people decorate and paint pumpkins on the
tasting room patio in Carmel Valley. Adorable, adoptable kittens
and dogs from AFRP were there to meet and greet guests while
Twisted Roots had artist Jane Brem on hand to assist with tips
and recommendations on creating the perfect pumpkin. There
was a celebrity guest judge, Mary Schley from the Carmel
Pine Cone, and her four-legged friend Geno, who picked the
pumpkin that painted their four-legged friend with the most
character! The winning pumpkin received a gift basket from
Twisted Roots. More than $500 was raised for AFRP.

1

2

3

1. A participant capturing her dog perfectly.
2. Guests brought photos of their pets to paint on their pumpkins!
3. Mary Schley judging the finished products.
4. The winner! A spitting image of their Australian Shepherd!
5. The finalists.
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Join
Us

in building a better
future for our
youth

TED TAYLOR VOCATIONAL CENTER
WELDING,
FABRICATION,
IRRIGATION,
WATER SOLUTIONS

LOUNGE

DIESEL/TRACTOR
REPAIR/AUTOMOTIVE

TOILETS

SUSTAINABLE
SOLUTIONS

OFFICE

Rancho Cielo has a long record
of success in turning lives
around: double the success rate of

ELEVATOR
LOBBY
VALUE ADDED,
FOOD SAFETY,
REFRIGERATION

MAIN ENTRY

incarceration — at about a tenth of
FIRST OF TWO FLOORS
the cost. Now, with the generous
TRAINING FOR JOBS IN AGRICULTURE
support of so many in the ag
community, we’re building on that success, to reach more young people, with more
opportunity, and a more peaceful, prosperous community for us all.

Help us continue the successful work of Rancho Cielo
- join current donors in the Capital Campaign to build
our Ted Taylor Vocational Center!
Rancho Cielo Youth Campus
P.O. Box 6948
Salinas CA 93912
(831) 444-3533

Find out more and see our current donor list at
ranchocieloyc.org/capital-campaign.

We’re just $500K dollars away from meeting our goal of $9.3M!
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COMM U N I T Y

Ted Taylor Alumni Gathering

A

g visionary Ted Taylor (1931-1991) mentored many
young people in the produce business. A group of those
who worked closely for Ted gathered on November
10th at the Monterey Plaza Hotel and Spa to share stories and
to support the capital campaign for Rancho Cielo’s Ted Taylor
Vocational Center, designed to train underserved and at-risk
youth for jobs in Agribusiness. Modeled after Rancho Cielo’s
other successful programs, youth aged 16-24 will obtain their
high school diploma, vocational training, job readiness skills and
soft skills, mental health counseling, enrichment and cultural
opportunities. Graduates will attend Hartnell College and gain
employment in Monterey County’s Agriculture Industry.
[If you would like to support the capital campaign: call
CEO Susie Brusa at 831.444.3503 or www.ranchocieloyc.org.

1

2

1. Ted Taylor’s former co-workers took turns telling funny stories
about working for Ted. (l to r) Steve Church, Leonard Batti,
Henry Dill, Jeff Jackson, Bob Warnock, Ken Adams, Tom Church.
2. Marsha and John Moore, Salad Savoy.
3. Cousins Tom Church and Joanne Church Taylor Johnson.
4. The Taylor Family in front of the rendering of Rancho Cielo’s
Ted Taylor Ag Vocational Center. (l to r) Joanne Taylor Johnson,
Jeff Taylor, Steve Taylor, Carrie Taylor Doherty, Bruce Taylor.
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COMM U N I T Y

Tatum’s Garden Annual Benefit
Golf Tournament and Dinner Dance

T

he 4th Annual “Halloween on the Green” Benefit Golf
Tournament and Dinner Dance for The Tatum’s Garden
Foundation took place October 28th at Corral de Tierra
Country Club. There were 106 golfers this year—the best turnout
the event has ever drawn—despite the fact that we had over an
inch of rain the night before! The clouds parted just in time, and
a bright sunny day followed. Golfers were treated to fresh tacos
on the course, and many activities to keep the golf game fun,
including “Pay the Pro” to hit their tee shot,“Win a Bottle of Silver
Oak” by placing a shot within an 8-ft ring, and a try at winning a
car from Salinas Toyota in the Hole-in-One contest, wine tasting
courtesy of Twisted Roots, and much more. The Dinner Dance
sold out at over 250 guests. The night was highlighted by a Silent,
Dessert and Live Auction, a wine raffle where the winner took
home 72 bottles of wine, and of course Costume Contests, with a
tremendous amount of participation and some very memorable
and creative costumes. This is Tatum’s Garden’s only big
fundraiser each year, with the goal to raise enough money to cover
the operational costs of the Tatum’s Garden playground, which is
roughly $50,000 per year, including things like janitorial services,
lawn care, and daily supplies such as toilet paper and hand soap.
This year’s event hugely exceeded goals, and made over $85,000 in
profit! This means there are now savings to tuck away in case any
unexpected expense comes up. The Foundation also announced
their preliminary approval to continue working with Monterey
County to develop an inclusive playground area within Toro
Regional Park. Stay tuned for more information in 2017!
The event would not have been such a success without some
generous sponsors. The “Spooktacular” Presenting Sponsor was
Taylor Farms, and the “Ghostly” Golden Sponsors were Alliant
Insurance, Bakker Construction, Braga Fresh, Central Coast
Garden Products, Greenfield Pro, Growers Express, Holaday Seed
Company, Mann Packing, SMD Vineyards, SVMH Service League,
Tanimura & Antle, and Taylor Logistics.

1. (l to r) Matt Young, Aaron Fuqua, Brian Baxter, Justin Linquist.
2. (l to r) Laura Berryessa, Teri Silva, Matt Pridey, Sharon Metzer,
Susan Canales.
3. (l to r) Marshall Braga, John Paluk, Joe Piini, Luis Paluck.
4. Professional golfer Matt Pridey hit drives for golfers to help
raise money at the 9th tee, where Twisted Roots wines
were also poured.
5. (l to r) Mark Silacci, Rodney Meeks, Rick DeSerpa,
Michael Sschoeder.
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COMM U N I T Y

Read to Me Project

R

ead to Me Project has received funding from Taylor
Farms for its annual Holiday Gift Wrap Event. The
event is held every December for the benefit of Read to
Me Project participants who are 4th, 5th and 6th grade students
attending schools in Salinas and South Monterey County. During
the event, students are given the opportunity to choose a book to
wrap and give as a holiday gift to a younger sibling they’ve been
reading aloud to through the program. The event is held at each
participating school where books are organized for the students to
look through and make a choice. They are then shown how to gift
wrap their selection in festive paper and bows.
Read to Me Project works to break the generational cycle
of low-literacy among underserved Salinas Valley and South
Monterey County families. It is an innovative program that
coaches elementary age students to read aloud to their prekindergarten age siblings at home. Project Founder Barbara
Greenway says,“The stories of students giving their little ones
the gift of a book are heartwarming. With the support of business
leaders like Bruce Taylor of Taylor Farms, we address an alarming
need in Monterey County for a focused commitment to preparing
young children for school. A staggering 70 percent of children in
Monterey County are entering kindergarten lagging two years
behind in vocabulary, cognitive and language skills. The Holiday
Gift Wrap event is held to help create home libraries where, in
many cases, there are no books.”
Margaret D’Arrigo-Martin, vice president of community
development at Taylor Farms says,“Taylor Farms believes in giving
back to our communities through education. We are proud to
support literacy programs such as the Read to Me Project - the
project not only enhances reading confidence, it encourages
siblings to read to one another.” For more information, visit
readtomeproject.org.

1. Students show off their presents.
2. Volunteers help pre-cut the wrapping paper.
3. Students wrap their choice of book for a pre-kindergarten sibling.
4. Students write thank you notes to sponsor.
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You Manage Your Business.
We Manage Your Water.
COMMERCIAL SOLUTIONS
Commerical water purifier systems through Culligan are used for fresh
produce which include mists for shelf life hydration along with other
industrial and commercial water treatment options.
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Culligan brings together application engineering, innovative product and
technical service to reduce operating costs and improve customer experiences.
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WWW.CULLIGANQWE.COM
831.755.0500
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“

All across California,
there are communities
grounded in agriculture
that share our values.
That’s where you’ll find us.

”

— Gina Leonardo
Food & Ag Relationship Manager
Modesto, CA

We roll up our sleeves for our communities.
Meet us: RabobankAmerica.com/WeAreRabobank
Fresno/Madera Food
& Agribusiness Center
Fresno

Mid Valley Food
& Agribusiness Center
Modesto

Inland/Imperial Food
& Agribusiness Center
Brawley

North Coast Food
& Agribusiness Center
Santa Rosa

Northern California Food
& Agribusiness Center
Yuba City

Tulare/Kings Food
& Agribusiness Center
Visalia

Kern Food
& Agribusiness Center
Bakersfield

Mid Central Coast Food
& Agribusiness Center
Santa Maria

North Central Coast Food
& Agribusiness Center
Salinas
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Ausonio—We’re There When You Need Us!
Hopefully you don’t need Acute Rehabilitation at Natividad Medical
Center, or a mammogram more than once a year from CHOMP’s Carol
Hatton’s Breast Care Center, or a stay in the Hyperbaric Chamber at
Community Hospital! But it’s comforting to know they are available when
you need them.

Bells by Sakata

BEST
BELLS

We’re here, too, when you need us. Whether you have an OSHPD
project, a clinic, a warehouse, a winery, or an office, Ausonio is here for
you.
Ausonio is the team with
experience on a wide variety
of buildings delivering in a
wide variety of ways — design,
design / build, construction,
lease / leaseback, project
management,
construction
management.

FOR THE

WEST!

Most importantly, we listen
to the client and take our
responsibility of looking out
for the client’s best interests
seriously.

When it comes to plant habit, disease resistance
and fruit quality, Sakata bells are top performers
for the West. Our tried and true varieties provide
growers with dependability in delivering quality
yields of uniform, thick-walled, smooth fruit with
great size and blocky shape.

Double Up Bell
• Popular commercial variety
• Very firm walls, consistent
4 lobes & high yields
• High resistance to TMV: 0 and
Xcv: 0-3, 5, 7, 8

What would you like Ausonio to build for you?

Gridiron Bell
• Dependable performance &
impressive yield
• Uniform shape, flat shoulders
• TMV: 0, and Xcv: 0-5, 7-9
Intermediate resistance to TEV

Classic offers everything a grower is looking for in a Bell!
Contractor’s License # 682308

• Outstanding, greenhouse quality with wide adaptability
• High resistance to TMV: 0 and Xcv: 0-3, 7, 8

sakatavegetables.com

© 2016 Sakata Seed America, Inc.

Contact your preferred provider to order, including
spot orders and immediate delivery.

24965 CORTE POCO
SALINAS, CA 93908
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