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Seaside
• Thick and uniform leaf
• Very dark green, smooth, spade-shaped leafs
• HR: Pfs: 1-11, 15-16 \\ IR: 12, 14

Spinach by Sakata

THE RIGHT

SIDE!
Take advantage of our range of innovative baby
leaf varieties bred for outstanding performance!
Growers can count on uniformity, multi-market
fit and exceptional color. Sakata is an industry
leader known for consistent quality, integrity
and service. Choose Sakata and start building
something better.

Lakeside Baby Leaf

Oceanside Baby Leaf

HR: Pfs: 1-11, 15-16
IR: Pfs: 12, 14

HR: Pfs: 1-9, 11, 13, 15-16
IR: Pfs: 12, 14

sakatavegetables.com

© 2019 Sakata Seed America, Inc.

To order, contact your preferred supplier.

8,704
THANK YOU
For giving your time.
For sharing your talents.
For your compassion and commitment.

HOURS

At Salinas Valley Memorial Healthcare System, our
employees go above and beyond to help improve
the community. From July 2018 to July 2019 our
employees volunteered more than 8,700 hours of
their personal time to support a variety of worthwhile
causes. To them, we express our heartfelt gratitude.

svmh.com
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SSB IS RIGHT FOR THE JOB

Code Ninja has come to Monterey! As the wave of the future, learning how to code
is teaching our kids how to problem solve and think logically. This is the same
approach SSB took to meet the challenges of retrofitting the building to meet the
Code Ninjas® franchise requirements and be in operation for the Grand Opening.
• First facility of its kind in Monterey County
• Another facility planned for Santa Cruz County
• Kids learn while building games they love
If you are looking to remodel, renovate, or retrofit, SSB is the right choice.
1161 TERVEN AVENUE // SALINAS, CA 93901
TEL. (831) 424-1647 // FAX (831) 424-4401
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| NOTES

‘Tis The Season

A

s I reflect back on 2019 and gear up for entering

Tee of Monterey County would not be so successful if it

a new decade, I want to take a moment to give

wasn’t for the leadership of David and Susan Gill. John

thanks to a local community and vibrant agricul-

D’Arrigo’s efforts on behalf of the Natividad Medical

ture industry that, despite challenges aplenty, continue to

Center Foundation has resulted in the formation of The Ag

contribute so much to local charities.

Leadership Council which has provided hundreds of thou-

We try to do our part at Coastal Grower Magazine. I

sands of dollars to fulfill equipment and translation needs

hear often from readers our pages featuring local commu-

at our County’s largest medical facility. The generosity and

nity events are some of their favorites. Helping them raise

leadership of the Taylor Family always abounds.

awareness of their work and the needs it fulfills is the least

But it’s not just the big stuff. Check out any of our local

we can do. Our readership comprises of local agricultural

little league fields and you’ll see banners dotting the fence

business leaders—and leaders of businesses that do busi-

with the names and logos of local companies lending their

ness with ag—so I’m grateful we have an opportunity to

support. Tune into a local high school football game broad-

showcase the important efforts, and important celebrations,

cast and you’ll hear the same.

that happen here in my hometown.
Time and time again….even when a particular season is

I always try to do my part when it comes to volunteering
and fundraising. I’ve had a blessed life and I want to do my

not a profitable one (and let’s face it—that happens) there’s

part to help others. I also find it a rewarding way to meet

not a list of committee volunteers, board of directors, spon-

new people and educate myself on the issues of the day

sors or donors on a fundraising program or banner that

(week, month or year).

doesn’t read like a “who’s who” of ag industry leaders and
their businesses.
Consider the major capital campaigns….such as

Agriculture is a tough, tough business. It is not for the
faint of heart—but it does warm my heart when I think
about the generosity and compassion the industry shares

the recent one that built and opened the Ted Taylor Ag

with a community in which they do business—communi-

Vocational Center at Rancho Cielo, or the football stadium,

ties where their employees and families live, work and play.

the sports complex, the new barns at the fairgrounds, or the

I promise we will continue to do our part here at Coastal

renovated YMCA. One has to wonder what this community

Grower. This is my hometown; the town where I raised my

would look like without the significant financial support

kids. I’ve never lived anywhere else (except when I was away

from industry.

at college) so I don’t know if this level of philanthropy is the

But it’s not just money. It’s time, passion and commit-

norm, or unique to us. Regardless, ‘tis heart-warming, isn’t it?

ment that are also given. One could surmise the First
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Contributors

Brian Milne

Scott Faust

Amy Wu

Brian Milne is a former journalist and sustainable agtech advocate who has worked
in agtech since 2011. He currently provides
business development for Fieldin, which
won the 2019 AgFunder Innovation Award
in Farm Tech for its smart harvesting and
spraying technology. Fieldin is a member of
the Western Growers Center for Innovation
and Technology in Salinas. To learn more
about its smart farming control center for
commercial agriculture, visit Fieldin at
www.fieldintech.com.

Scott Faust is director of communications
and marketing at Hartnell College. He
joined Hartnell in September 2018 from
Bemidji, Minn., where since 2012 he had
led communications and marketing for
Bemidji State University and its two-year
partner, Northwest Technical College. From
2008 to 2012, Faust was executive director
of strategic communications at California
State University, Monterey Bay. Previously,
he was executive editor of The Salinas
Californian and El Sol, beginning in 2000,
and also served as general manager of the
newspapers and their related websites and
publications in 2007-08.

Amy Wu is the Founder & Chief Content
Director of “From Farms to Incubators,” a
multimedia content company that focuses
on telling the stories of minority women
entrepreneurs in agtech. Wu is a veteran
journalist with significant international
reporting and teaching experience, having
worked at Time magazine, the Rochester
Democrat & Chronicle, for the USA Today
Network; and has written for The New
York Times, HuffPost and Wall Street
Journal. She earned her master’s degree in
journalism from Columbia University, and
speaks fluent Mandarin Chinese.

Steve McShane

Mac McDonald

Steve McShane is Owner & General
Manager of McShane’s 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@
mcshaneslandscape.com or (831) 455-1369.

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.

Haley Hitchman
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Haley Hitchman joined Hastie Financial
Group in 2008 and became an equity
partner in 2016. She earned her Bachelor
of Arts degree in Communications with
a minor in Legal Studies from San Jose
State University in 2007. Haley has gained
the esteemed Accredited Investment
Fiduciary® (AIF®) designation from fi360.
This designation represents a thorough
knowledge of and ability to apply the
fiduciary practices. Haley assists in
the development and monitoring of
asset allocation models and works with
clients, preparing and reviewing account
information.

Jess Brown

Betsy Wallace

Mark Kreps

Jess serves as executive director of the Santa
Cruz County Farm Bureau and the educational organization Agri-Culture. His community activities include past president of
the Cultural Council of Santa Cruz County,
Monterey Museum of Art, Cabrillo College
Foundation and Community Foundation
of Santa Cruz County. Jess served as chairman of Goodwill Industries for Santa Cruz,
Monterey and San Luis Obispo counties. He
served as commissioner of the Santa Cruz
County Parks and Recreation Department.
Currently, Jess serves on the board for
Leadership Santa Cruz County, Santa Cruz
Area Chamber of Commerce and chair of
the Tannery Arts Center.

Ms. Wallace is a writer and communications consultant specializing in education,
healthcare, and Central Coast businesses and
nonprofits. She has worked with organizations up and down the Central Coast and in
the San Francisco Bay Area. Ms. Wallace is
a graduate of Stanford University and San
Francisco State University, and currently
coaches writing at the Naval Postgraduate
School in Monterey. She resides in Carmel
Valley with her two sons.

Growing up on a farm in rural Moorhead,
MN, Mark Kreps’ agriculture roots run
deep. In addition to his farming background, he has spent more than 20 years
in the agriculture industry, primarily
focused on sales and management. As
Vice President of Agriculture Sales, Mark
works with customers across the RDO
Equipment Co. footprint and around the
world through the company’s international
partnerships in Africa, Australia, Mexico,
Russia and Ukraine. Connect with him on
Twitter @RDOMarkK.

Amy Wu

Melody Young

Michael Hartmeier

Amy Wu is the Founder and Chief Content
Director of “From Farms to Incubators,” a
multimedia content company that focuses
on telling the stories of minority women
entrepreneurs in agtech. Wu is a veteran
journalist with significant international
reporting and teaching experience, having
worked at Time magazine, the Rochester
Democrat & Chronicle, for the USA Today
Network; and has written for The New York
Times, HuffPost and Wall Street Journal. She
earned her master’s degree in journalism
from Columbia University, and speaks fluent
Mandarin Chinese.

Melody is a lifestyle consultant and owner
of MY DESIGNS. She provides customtailored 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.

Michael is a 5th generation Monterey
County resident and a descendent of
Salinas Valley pioneer ranching families.
He earned a B.S. in Viticulture & Enology
and a Minor in History from the University
of California, Davis and currently resides
in Monterey. Michael works in winery
operations for Constellation Brands, Inc.
in Gonzales. He is also the grandson of
Burton Anderson, an agricultural consultant, author and historian of the Central
Coast who served as the staff historian of
the Coastal Grower for over 30 years and
was Michael’s main inspiration to study
history and contribute to its preservation.
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Contributors

Stephanie Bouquet

Patrick Tregenza

Anne Seckler

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.

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.

Anne Secker is a shareholder in Noland,
Hamerly, Etienne & Hoss and has practiced
law in Monterey County since 1980. She
specializes in commercial law, contracts,
business dispute resolution, real estate
and construction law, and creditors’
rights. NHEH intern Jeff Tuttle assisted
with this article.

Emily Basanese

Sharen Carey

Red Noskey

Emily Basanese is the Marketing & Public
Relations Coordinator at the Monterey
Plaza Hotel & Spa. At the Plaza, Emily
coordinates digital marketing campaigns,
assists in updating the website, writes
eblasts, posts on all social media platforms,
monitors reviews online, maintains the
local print and radio presence, and gives
site tours to visiting media writers. She is a
recent graduate of San Jose State University
and received her bachelor’s degree in
Public Relations. What Emily enjoys most
about her job are the opportunities to write,
think creatively, and meet new people.

Sharen has been a Physician Assistant at
the Big Sur Health Clinic (BSHC) since
1987. Sharen was Administrator of BSHC
from 1990-1994 and 1998-2008. She became
the Center’s first Executive Director following a strategic plan update and reorganization in 2008. Sharen is a member
of the California Academy of Physician
Assistants and a member of the Allied
Health Staff at Westland House. In 2005,
Sharen received the Outstanding Service
Award from the California Academy of
Physician Assistants. In 2006, she was honored as one of the Ten Outstanding Women
of Monterey County.

Ren Nosky, Partner at Johnson, Rovella,
Retterer, Rosenthal and Gilles, LLP,
specializes in serving as chief legal advisor
for public agencies, including cities,
special districts and joint powers agencies.
Practicing law for over 30 years, he is an
expert in government and political law,
land use and development agreements,
water law, elections, governmental ethics
and FPPC matters. Ren resides in the
coastal town of Aptos, CA with his family.
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KE E P A LL T H E MOV IN G
PA R TS MOV IN G

When you need help with operating expenses,
we’re here to help with competitive rates,
flexible terms, and unmatched service.

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.

Call 831.424.1756 today or visit AgLoan.com
A part of the Farm Credit System. Equal Opportunity Lender.
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| LOCAL

Your Winter Staycation
By Emily Basanese

In Santa Cruz, take to the mountains and
book the Tree House for an unforgettable
canopy experience in Aptos. This is not your
typical childhood hideout. Book this verdant veranda on Airbnb Plus to experience
expansive forest and ocean views, luxurious
finishes, and a comfy hammock for the perfect cat nap.

TO EAT

W

inter is settling over
Monterey Bay, which means
the crowds are heading
home, beaches are clearing, downtown traffic
is easing up, and our best kept secret – that
crisp sunny weather – persists into the new
year. If you were thinking of booking a trip,
consider booking a winter staycation. Take
the short drive to Carmel, Monterey, Marina,
or Santa Cruz to relax before the holidays or
decompress after that midnight toast.

TO STAY
As a tourist destination, Monterey Bay has
no shortage of incredible lodging options.
In Carmel Valley, treat yourself to a stay at
Bernardus Lodge. Come for the luxuriously
appointed rooms and valley views, stay for
the phenomenal bathroom. Yep. The bathroom. Wall to wall marble envelops you as
you sweep your feet across the heated floor.
Take full advantage of the deep soaking tub,
use all of the house-made bubble bath blend,
then wrap yourself in a robe when you retire
to your bedroom.
If you want the ocean views (and really,
who wouldn’t?) head out of the valley to

10
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the Monterey Plaza Hotel & Spa. Perched
dramatically over the water, this hotel offers
plush guestrooms and a phenomenal location near the bustling food scene. But what
really sets this resort apart are the unhindered views of the Pacific. Splurge on the full

As a tourist destination,
Monterey Bay has no shortage of
incredible lodging options.
Do yourself a favor and stay
close this winter.
ocean view room and you won’t be sorry —
each comes with binoculars so you can watch
splashing otters and breaching whales.
For a secluded coastal escape, book a room
at the Sanctuary Beach Resort. Built on the
gently sloping dunes signature to Marina,
enjoy coastal breezes from your guestroom,
explore the nearby hiking trails across the
dunes, and make sure you gather around a
firepit at the end of the day to roast s’mores.

The Michelin team finally uncovered the
culinary gem that is Carmel for the first time
this year, and several establishments have
received recognition. If you have never been
to a Michelin star restaurant, cross the experience off of your bucket list and treat yourself to Aubergine for a comprehensive tasting
packed with inventive flavor profiles. From
ribeye to artichoke tarts, their everchanging
menu updates with the seasons.
All townships that dot the coastline of
Monterey Bay boast restaurants where sea
and seafood collide. Schooners Coastal
Kitchen & Bar is such an establishment.
Sitting above the Monterey Bay, Schooners
seasons all dishes with the fresh and salty
breeze that comes right off the ocean.
Specializing in seafood and locally sourced
fare, Schooners is the perfect place to celebrate a special occasion or enjoy a cocktail
on the heated patio.
Just a short drive from Salinas, Salt Wood
Kitchen & Oysterette provides an incredible
array of mollusk offerings. If this is your first
time trying oysters, my advice: load it with
hot sauce. Salt Wood also offers delicious
brunch (hello crab benedict) and a fantastic
selection of seafood dishes in the evening.
Alderwood is located a block off of Pacific
Ave in Downtown Santa Cruz. Slide into
one of the chairs lining the massive bar top
and order off of their prolific libation list.
Specializing in choice cuts of meat, this is a
restaurant that will leave you feeling refined

(even if you order the $10 cheeseburger and
beer combo during happy hour – which I
completely recommend).

TO PLAY
Winter months on the Monterey Bay mean
crowds have traveled to warmer climates and
the touristy places have finally calmed to a
reasonable population count. In Carmel, try
visiting the quiet Carmel River Beach. This

milelong sandy shore is a tranquil reprieve
from the scene on Ocean Avenue. Stroll the
gentle bluff trails and keep an eye out for
birds and other natural wildlife that call the
lagoon home.
If you have recently visited the Aquarium,
try something different and explore Rip Van
Winkle Park in Pacific Grove. This 20-acre
park is studded with an old growth forest
and a winding hiking trail that measures
just over a mile long. Dogs are allowed off
leash, so you can bring your pooch on this
Instagram-worthy walk. If you are looking
for something warmer, make an appointment at Vista Blue Spa and reserve the private bath suite. The two side-by-side soaking
tubs offer amazing views of the Bay rain or
shine.
Head to Marina’s Urban Wine Row, if you
are looking to unwind. Marina may not be
the expected location of a hip, industrial wine
collaboration but it does not disappoint.
Complete with roll up doors, string lights,

and warehouse vibes, this group of wineries – Cima Collina, Comanche Cellars, and
Sinecure Wine – offer a collective tasting event
the first Saturday of every month (and it’s only
$15!). At the end of 2019, Cima Collina will be
closing and Albatross Ridge winery will take
their stead on Urban Wine Row.
In Santa Cruz, add some adrenaline to
your winter staycation with a zip lining
tour. Mount Herman Adventures features
six zip lines and two sky bridges suspended
between towering California Redwoods.
These two-hour tours are offered year round
and are just under $100.
Do yourself a favor and stay close this winter. Skip the stress and the snow; ditch the
rush to the airport or the eight-hour drive
down to Southern California. Book a room
(or a tree house!) and stay a while – discover
how much of an adventure home can be. CG
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| AG T EC H

Using Technology to Prevent Food Waste
By Brian Milne

T

he holiday season is often celebrated with an abundance of
food on our tables, inducing tryptophan food comas followed by New Year’s
Resolutions aimed at carving down that holiday weight gain.
But the holidays can be a difficult time for
others, as food scarcity rears its ugly head for
the impoverished.
In the U.S., more than 41 million
Americans face hunger, including 13 million
children, according to a 2017 study by the
U.S. Department of Agriculture.
The report added that 12.3 percent of
American households remain food insecure
— meaning that one in eight households in
the U.S. had difficulty at some time during
the year in providing enough food for all
family members.
While figures have improved since a peak
of food insecurity in 2011, the number of
people experiencing food insecurity has not
reached pre-recession lows.

Feeding a Growing Population
And as our world population climbs its way
to toward 10 billion people in 2050, global
food demand is expected to rise by more
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than 50 percent, and demand for animalbased foods by nearly 70 percent.
That leaves us with just 30 seasons to
make drastic changes to how our food is produced, or world hunger will only get worse.
That’s not a lot of time in this age-old industry, considering it can take three, four, five

While it’s clear we have to
change our habits as consumers
to meet the challenges of 2050,
experts suggest we have to make
better strides with our on-farm
technology and production.
years before new vines or trees (think grapes,
avocados, citrus, nuts) start producing a crop.
The 2050 challenge has been written about
and debated ad nauseam, and there are no
silver bullets to combating world hunger.
Here in the U.S., the USDA estimates we
waste 30-40 percent of our food between
leaving the fields and reaching our plates,
which could help feed families in need, not

to mention it wastes all of the resources
(land, water, energy, labor) and inputs that
went into production, processing, transporting, storing and disposing of discarded food.
Preventing hunger, food waste and helping secure our food supply has been a
major point of emphasis for the USDA the
past couple years under U.S. Secretary of
Agriculture Sonny Perdue.
“Our motto at the USDA, and we came up
with this on the first day, is to ‘Do right and
feed everyone,’” Perdue said at the Forbes
AgTech Summit in Salinas earlier this year.
“We see a lot of innovation, and a lot of
people want to pick winners and losers, or
favorites, but our goal is to put a good product out there and let the consumer choose
a healthier, safe product that we can grow
sustainably but also profitably.”

Smart Field Management
Technology
While it’s clear we have to change our habits
as consumers to meet the challenges of 2050,
experts suggest we have to make better
strides with our on-farm technology and
production.
Growing more efficiently on the farms
we already have, and reducing food loss
and waste, are reoccurring themes when
discussing viable solutions that can limit
food demand.
So it’s clear we have to do a better job at
incentivizing innovation and managing our
food across the entire food chain, starting at
the farm level.
The good news is, there are a ton of ag
and food tech companies that are already
providing solutions for some of these
challenges today.
From in-field sensors that reduce crop
stress and improve production while
reducing water use, to aerial imaging that
detects water and fertilizer issues, there are
countless companies that help farmers grow
more with less inputs.

A Solution Right Under Our Noses
But even with all of that technology, a recent
report by Santa Clara University suggests
that as much as 31.3 percent of marketed
yield is left in the field after harvest in
Northern and Central California.
While the report admits those “food loss
rates are highly variable and dependent on
crop, prices, consumer and buyer preferences,
and labor availability,” there is something to
be said for the on-farm inefficiencies leading
to food being wasted right under our noses.
Whether it’s 30 percent, or 10 percent of
yield, there’s still a lot that can be done at
the farm level to help combat those losses.
From automated harvesting, to “ugly food”
online marketplaces, emerging technologies
are helping us get more out of what we
produce in the field.
“We have to prevent food losses from the
field through the supply chain,” said Boaz
Bachar, CEO of Fieldin, a digital control
center for specialty crop growers.“Our goal
is to digitize production at the food’s source
— on the farm. Using Internet of Things
devices and artificial intelligence, we can
bring transparency and efficiencies to the
farm so we don’t leave product in the field.”
Leveraging a smart farm platform to
monitor all of their field operations, growers
are now able to track cultural practices and
spray events in real-time, allowing them to
avoid pest pressure by ensuring every row
was sprayed at the appropriate time, per the
prescribed recommendation.
They can avoid over spraying, over
watering and alleviate some of the labor
concerns we see here in California.
Growers can even track every aspect
of the harvest cycle, from shake times
to harvester speed, ensuring all of their
marketable fruit makes its way into
harvesting bins — instead of trash bins.
“Our nation’s agricultural abundance
should be used to nourish those in need, not
fill the trash,” Perdue said.“So many people
work on food waste issues in their own
spheres, but it’s time to change the culture
and adopt a holistic approach to get everyone
working together and sharing ideas.” CG
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Hartnell President Focuses
on Growing Local Talent
By Scott Faust

H

aving established herself as a
leader in California’s community college system, 6500 miles
away from her native Taiwan, Dr. Patricia
Hsieh certainly understands the value of
being close to home, family and friends.
Since taking over as superintendent-president of Hartnell College in September, Hsieh
has embraced the goal of making sure all
Hartnell graduates realize they don’t have to
move away to find success.
She wants to work with college faculty and
local employers and schools to encourage
more students to pursue careers in their own
backyard – either directly from Hartnell or
after completing a four-year degree.
Given the increasing role of technological
innovation throughout the ag industry, the
STEM fields of science, technology, engineering and math are an especially good
fit, Hsieh said, but virtually every major
offers a niche in the region’s broad ag-based
economy. Other prime examples include
health care, teaching, computer science and
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all aspects of business.
Raising that awareness can help reverse
the loss of talent and knowledge commonly
known as a “brain drain,” she said during her
remarks at a ceremony to recognize a $1.1
million gift to Hartnell from Taylor Farms.
The money will be used to establish new
engineering bachelor’s degree and engineering technology certificate pathway programs
for Hartnell students.
“Many of our students would love to build
their careers right here in the Salinas Valley,
not in Silicon Valley or elsewhere,” Hsieh
said at the October 8 ceremony.“It is a challenge for all of us, but I know that we are
committed to that potential and that desire
expressed by our students and graduates. The
possibilities truly are unlimited, and so is the
payoff for our graduates and for our region’s
economy.”
As Hsieh begins the work of further
strengthening the career pipeline from
Hartnell to Salinas Valley employers, she
has been busy getting to know the people
and communities of the 2300-square-mile
Hartnell Community College District.
She has participated in an intensive twoday AgKnowledge experience, served as a

Farm Day volunteer and represented the
college at Ag Against Hunger’s Agricultural
Woman of the Year luncheon, while also
meeting with a cross-section of leaders in the
ag industry, local government and education.
One important influence on Hsieh’s outlook has been a series of community forums
to gather input on how Hartnell can deliver
the most benefit from new facilities funded

As Hsieh begins the work of
further strengthening the career pipeline from Hartnell to
Salinas Valley employers, she
has been busy getting to know
the people and communities of
the 2300-square-mile Hartnell
Community College District.
through the Measure T bond, which district
voters approved in 2016.
Among those projects are Hartnell’s new
Soledad Education Center, where construction began in November, an expansion that
will double the size of the college’s existing

center in King City, a third education center
in Castroville and a new nursing and health
sciences building on the Main Campus in
Salinas.
The three satellite centers will be crucial
to Hartnell’s ability to provide wide access to
high-quality academic programs that are also
highly relevant to the ag economy, Hsieh said.
At a public forum in Gonzales on October
29, she underscored the active engagement of
Salinas Valley communities in the preservation and enhancement of their quality of life.
“One thing I have learned, among other
things, is that in the college service area –
this huge community – you have very strong
family ties, and everyone cares about your
families, your neighborhoods and your community,” Hsieh said.
Likewise, she said, the Board of Trustees of
the Hartnell Community College District is
committed to meeting local economic development and workforce needs.
“Our heart is here,” Hsieh said.“We want
to support the communities and continue to
contribute to an outstanding quality of life
for everyone, while making sure our graduates are able to get good-paying jobs and
very rewarding careers after they receive
quality education and training from Hartnell
College.” CG

About Hartnell’s New Superintendent-President
Dr. Patricia Hsieh, a longtime president of San Diego Miramar College,
succeeded Dr. Willard Lewallen as superintendent-president of the Hartnell
Community College District on September 16, 2019. Dr. Lewallen had been
superintendent/president since 2012.
During nearly 14 years at Miramar, Hsieh (pronounced SHEE-ah) led
expansion of student access, guiding growth from an annual enrollment of
fewer than 5,000 full-time-equivalent students (FTES) to more than 10,000.
In 2017-18, Miramar increased its degree awards by 32 percent, followed by
an additional 15 percent in 2018-19.
When she joined the college in 2005, the campus had just two permanent
buildings. It subsequently used funds from two bond measures to complete
eight new instructional and career training facilities, seven new campus
support facilities, five major renovation projects, a major public safety project
and numerous infrastructure projects.
From 2000 to 2005, Hsieh was interim president and vice president of
student services at Sacramento City College. She served as vice president of
student services at San Bernardino Valley College from 1998-2000, and from
1997-98, she was dean of student learning and development at Moorpark
College. She also has been a faculty member, teaching courses in the
classroom and online.

Clockwise left: 1.) Dr. Patricia Hsieh. 2.) Dr. Patricia Hsieh watches with the crowd during the Oct.
24 ribbon-cutting for the Ted Taylor Ag Vocational
Center at Rancho Cielo (Photo by Richard Green).
3.) Dr. Patricia Hsieh with Teresa Matsui, Matsui
Foundation and Hartnell graduates Anita Garcia
and Rolando Perez at the Center for Community
Advocacy’s Ben Heller Awards Banquet on Oct.
27 at CSU, Monterey Bay. 4.) Dr. Patricia Hsieh
acknowledges the audience as she introduced at the
Hartnell Athletic Hall of Fame induction ceremony
on Nov. 2 (Photo by Richard Green).

Hsieh studied at Harvard University’s Management and Leadership in
Education (MLE) Program and Institute for Educational Management (IEM)
and received her doctorate from Pepperdine University in Institutional
Management in Higher Education focusing on Community College
Administration.
A native of Taiwan, she received a Master of Arts degree in Guidance and
Counseling from Wayne State University and a Bachelor of Arts degree in
Western Languages and Literature from National Chengchi University in Taipei.
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Five Common Misconceptions of
Buying Used Agriculture Equipment
By Mark Kreps

and beyond to ensure a used machine is a
good buy. RDO Equipment Co., for example,
follows a strict 100-point inspection and
reconditioning process on all used agriculture
machines. This removes most of the buyer’s
risk right off the bat.
Trusted dealers care about establishing
partnerships with customers, not just a onetime sale, so there’s an added level of commitment to ensure customer satisfaction with
a quality machine and after-sale support.

Misconception #2:
I’ll Never Be Able to Find the
Exact Machine I Want

T

he agriculture industry is seeing
growers holding onto equipment
longer than usual, putting them
in prime position to upgrade – and not just
to brand new machines. However, there still
can be apprehension for growers to purchase
pre-owned machines. Why? Because, even
with the known advantages and sensibility of
buying used, misconceptions still exist about
buying used agriculture equipment.
Here are five common misconceptions
about used farm equipment and the reality
that proves pre-owned machines can be a
solid investment for agriculture professionals.

Used equipment is an economical way to
acquire needed equipment. An important
piece of the risk management puzzle is taking a proactive approach to finding a reputable seller. A trusted equipment dealer is
one of the lowest risk, most reliable sources
for finding a used machine.

Misconception #1:
It’s Too Risky to Buy Equipment
In This Economic Climate

Trusted dealers care about establishing partnerships with customers, not just a one-time sale, so
there’s an added level of commitment to ensure customer satisfaction with a quality machine and
after-sale support.

There’s no doubt the current farm economy
is challenging. But growers, in general,
are no strangers to ups-and-downs, and
the fact remains that quality equipment is
needed to work.

   Not only are machines from a dealership well-cared for by knowledgeable, certified technicians, some companies go above
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The agriculture market has changed and
there aren’t as many growers trading oneyear-old machines. However, there’s typically
always a good selection of used machines at
the two to five year mark, as well as some
still participating in one-year-roll programs.
This gives plenty of opportunity for used
seekers to find the specific machine they’re
looking for.
For the best selection of options, dealerships with a network of stores have the ability to source machines from other locations.
If the specific piece isn’t available at a buyer’s
local store, there’s a good chance the team
can find it at another store and deliver it.

Misconception #3:
When I Buy Used, I’m Just Buying
Someone Else’s Problems
Not all used equipment is created equal, but
there are plenty of valid reasons a grower
trades in a machine that have nothing to do
with its health or performance – company
growth, tax benefits, or changing crops are all
common reasons.
To help ensure a used machine is low risk,
an interested buyer can ask about and look

for the following things.
First, ask for a detailed record of the
machine’s service history, what was done
and when.
Second, find out how and where the
machine was used. A lower-cost machine
may look good on paper but a deeper dive
could reveal that it spent a lot of time in a
rice field with standing water – a potential
red flag for issues.
The third and a crucial question to ask is
about the machine’s warranty. Going back to
the conversation about managing risk, many
lenders are only comfortable providing loans
if a machine includes a warranty. In most
cases, the manufacturer’s warranty follows
the used machine to its new owners, offering
added peace of mind.
Next, every purchase should include a
visual inspection.
Photos and sometimes video walkarounds
can be provided in advance to help a buyer
narrow down potential choices.
In person, look for obvious concerns like
oil leaks or excessive wear. Tires should be
inspected, as damage isn’t always visible in
photos or from a distance.
Some sellers allow a pre-purchase demo
of a machine. Take advantage of this to feel
for rough operations points or anything that
doesn’t feel right. Look for obvious red flags
like smoke and listen for noises that sound
troubling.

Misconception #4:
I Can’t Get New Technology
On A Used Machine
As a result of early GPS and auto-steer
advancements, technology has become
standard on new tractors. Even better news,
technology and displays can be added to
most older machines, too and many older
machines already have these upgrades,
as growers have realized the value of
technology and adopted it.
Similar to a warranty following a used
machine to its new owner, technology
subscription services often stay with the

Taking the time to follow a thorough process is the best way to
separate the misconceptions from
reality and make the used equipment buying process enjoyable and
beneficial to the bottom line.
tractor or combine. Deere, for example,
is proactive about offering its Connected
Support solution for agriculture equipment,
which offers opportunity for the machine to
communicate with dealership professionals
who track preventative maintenance,
monitor machine health and alerts, and
offer additional custom support for each
customer’s needs.
RDO supports Connected Support on
Deere machines and also offers its own
fleet program, RDO Connect, which works
with nearly all brands of equipment and is
ideal for mixed fleets. They also have a good
inventory of the latest technology that can
be added or upgraded on used machines,
depending on customer needs.

Misconception #5:
Used Equipment Isn’t a Good
Long-Term Investment
While every growers’ situation is different,
used equipment absolutely can be the best
investment – both short-term and long-term.

The short-term benefit is much clearer
to see: the initial cost of a used machine is
lower than a new model. It’s typically the
long-term outlook that can make some
buyers hesitant.
What if there’s hidden problems I can’t
see? Will I have to spend more time on
maintenance? Is it possible the machine will
need significant repairs or rebuild early on?
These concerns, if they ended up being
true, would add up quickly. But assuming the
time has been put in to research the seller
and inspect the machine, it’s unlikely to
purchase a money pit disguised as a quality
machine.
Along with strict inspection and
reconditioning of all used machines,
some dealers offer maintenance support
and packages. On top of the warranty
transferring, this adds peace of mind for the
buyer.
Another piece of the puzzle comes
down to tax incentive opportunities. Last
year, bonus depreciation rules changed,
making used equipment eligible for
bonus depreciation. Adding to that, bonus
depreciation went from 50 percent to 100
percent, which is expected to remain for a
few more years before phasing down. All
companies should consult their tax advisor or
accountant to discuss the financial details of
buying used equipment.
A final note: Price matters, but it shouldn’t
be the deciding factor. Used agriculture
equipment is available at many price points –
and quality levels. Buyers must be aware that,
while one used machine might be several
thousand dollars less than another with
similar hours, the more expensive one may
be the smarter buy, offering more in features
and health.
Taking the time to follow a thorough
process is the best way to separate the
misconceptions from reality and make the
used equipment buying process enjoyable
and beneficial to the bottom line.
For more information on buying quality
used equipment, visit www.RDOequipment.
com, or contact RDO Equipment Co. in
Salinas or Watsonville. CG
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Martha Montoya

Founder and CEO of AgTools Inc.
By Amy Wu

M

artha Montoya never imagined that her journey from
her native Bogota, Colombia
to California, would lead her to a career in
agriculture and technology. Montoya is the
founder and CEO of AgTools Inc., a food
supply SAS platform offering real-time news
and information on everything from distribution to pricing to farmers and buyers using
data algorithms. The company’s product aims
to help growers, especially small farmers,
manage market volatility, increase profitability and reduce food waste in the supply chain.
Montoya compares the subscription-based
platform — that can be accessed through
mobile apps — to the Bloomberg terminal,
but notes it has many more variables that
are specific to farmers, including an extensive
section on weather.
To be sure, AgTools incorporates some
67 variables including politics, weather,
travel, commodity prices and infrastructure
— all factors that can affect growers —
into the information it gives growers. The
information is curated by a team of AgTools’
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representatives and country managers,
many of whom are scientists, researchers
and several who are agronomists. They pull
the data not only from the USDA, but other
federal agencies and sources including the
Department of Defense and Department of
Transportation. The idea is growers will be
able to click into the data and see overall
trends that could impact their business.
“Everyone thinks the USDA is the main
data supplier, but it only gives you daily
price and volume,” she says. The technology
aims to solve two problems, the first one
rooted in the fact that the data growers
receive comes from the USDA and is not
readily updated in real time.
While AgTools Inc. is her first agtech
startup, Montoya comes with over 25 years
of experience in the agriculture industry. She
worked as a food ingredient buyer for a global trade company, and up until 2015 served
as a vegetable and fruit supplier for Walmart
in California. Throughout her career, she has
sourced agricultural products internationally
from Australia, India to South Africa, to rep-

resenting growers of fresh fruit in the U.S.
Fully bilingual in English and Spanish,
Montoya has a vast range of networks
and connections in the agriculture sector
throughout Latin America. AgTools largest
customer base is in Mexico and California,
and she has country managers and representatives stationed in seven countries.
AgTools is available in English, Spanish and
Portugese. Beyond language, Montoya says
her experience in working with folks on all
parts of the food production system has put
her at ease, when it comes to working with
everyone from production staff, farmers,
buyers and suppliers.
She grew up in an upper middle class
family in Colombia, the only girl in a family
of three boys. Her father founded the first
night school in Bogota, offering continuing
education for working class folks in Bogota.
As a child she split her time between Bogota
and the southside of the city where upper
middle class lived.

The company’s product aims
to help growers, especially
small farmers, manage market
volatility, increase profitability
and reduce food waste in the
supply chain.
“I used to commute from working class
neighborhoods to an environment where
there would be country clubs,” she says.
“So that’s why when I talk with buyers and
farmers, that part applies to talking and
understanding both sides.” She planned to
follow in her father’s footsteps in education,
and graduated with a degree in biology
and chemistry at La Salle University
with plans to be a teacher.

With political strife and drug cartels
wracking Colombia throughout the 1970s
and 1980s – murders and crime in large part
triggered by Pablo Escobar, the drug lord
that escalated the cocaine trade — she left
Bogota in 1989.
At 25, the newly married Montoya initially
stopped through Los Angeles, before she
and her now ex-husband settled in Sydney,
Australia, where his company had stationed
him. Homesick for a community of
Colombians, she soon returned to Los Angeles
and eventually settled in Orange County.
Montoya attributes her work ethic to her
father, whose mantra was that no assignment
was out of the realm,“as long as you work
and they pay you.” She applied for jobs as
she received her initial start cleaning houses,
and after applying for various jobs in the
classifieds, she ended up working at a library
for a school district.
In a bit of twist and turn, it was her
passion for cartooning (at one point she
wanted to be a professional cartoonist), that
led her to the food and farming industry.
She answered an advertisement in the
classified section from a trade company
seeking a receptionist. In reality, the job
extended far beyond answering phones
and included buying ingredients globally.
The position tapped into her knowledge in
chemistry, language, and her love for travel
and working with folks from all over the
world.“I thought, maybe this is what I want
to do and now I get it,” she says.
In 2010, Walmart tapped her as a supplier to source fruits and vegetables from
smaller farmers. The retail giant had a goal of
expanding their stores in regions including
the Central Valley and Central Coast.
“Every time we had a crop, I would think
about the social ramifications of that crop
and the impact to society,” says Montoya.
First hand, she saw the struggles that
growers, especially small farmers, faced
including lack of up-to-date and relevant
information that would help them with their
work. She began brainstorming ways she
could help the farming industry as a whole.
The solution came down to having the most
updated data from a variety of sources.

“I said if famers had data and if they
knew what I know, they could negotiate
their contracts better, so that’s when I came
up with my idea,” she says.“I really want
to take care of farmers,” says Montoya. She
tapped two of her brothers, both who have
engineering backgrounds, to help her build
the platform. She started the company in
2017 and unleashed the product in 2018 at
the Produce Marketing Association’s annual
conference.

Now into her third year on the
enterprise, AgTools and the
mission behind it has come to
fruition, getting the tool into
the hands of small growers
especially minorities and
women.
The product has been sold to some 20 fruits
and vegetable producers, the majority of them
on the west coast. That said, AgTools targets
up to 17 industries including transportation,
banks, insurance and government.

Full circle
Now into her third year on the enterprise,
AgTools and the mission behind it has
come to fruition, getting the tool into
the hands of small growers especially

minorities and women.
This year Montoya partnered with Charter
Communications and the Western Growers
Association to launch a pilot program
that trains female farmers to use AgTools
on their farms. Montoya reached out to
CalFarmLink and ALBA Farmers that train
growers. On October 8, Montoya held a
training in Gonzales, California with the
pilot group. For six months they will use the
tool and provide feedback.
“The ultimate goal, if I had a choice, is to
see a woman farmer who was producing
$300,000 with a net profit of $20,000 go to
$380,000 with a net profit of $60,000,” says
Montoya.“The bottom line is can they make
more money with this tool?” She notes that
female farm producers remain a minority in
the Salinas Valley and throughout California.
If successful, Charter Communications may
extend the program to several hundred
female farmers. In many ways AgTools has
come full circle with a commercial product,
and one that can hopefully contribute to
social change.
“Being a female entrepreneur in agtech
remains challenging with major barriers such
as capital, age, experience, sex and race. The
investment world believes in faster, younger
generations with ideas more than mature,
seasoned business people.”
“I was able to tackle them by finding other
women or other ethnic investors who believed
in the cause or my track record as well as the
product. The sky is the limit,“ she says. CG
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Flywheel Wines Making Its Mark in
a Crowded Field in Monterey County
By Mac MacDonald

I

t’s clear that Monterey County
winemaker Scott Shapley likes a
good challenge.
Shapley has extensive experience in the
wine industry, with 20 years and six wineries
on his resume. For his seventh, he decided he
would strike out on his own with Flywheel
Wines.
But Shapley didn’t opt for a large winery
with wines from a famous region, even
though he’s the winemaker for acclaimed
winery ROAR, from the hottest wine region
in the state, Santa Lucia Highlands. He
wanted a challenge and he wanted his own
unique imprint on the wines he was going to
make for his own label.
So he decided to select grapes from the
Chalone AVA, which has only eight vineyards
and is best known for the namesake Chalone
Vineyard. It’s a region with tremendous
terroir, but it has been less on the public’s
radar than it should be, given its unique
quality and its storied past. The Chalone
AVA is a dry chaparral environment with
soil rich in limestone, calcium carbonate and
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decomposed granite — quintessential chalk
rock — which brings a wonderful texture to
the wines. Temperatures can vary 50 degrees
in a single day. It’s this diurnal temperature
swing that makes growing cooler climate
varietals possible in an otherwise very warm
climate, and with the combination of the
right grower and the right winemaker, it can
produce unique wines with complexity and
balance.
Shapley’s Flywheel Wines, which consists
of two people, Shapley and his wife Laura,
was founded in 2012. It produces only 200450 cases per year, depending on the grape
harvest. It doesn’t have a tasting room or a
PR team, but what it does have is exceptional
wines that are getting noticed by wine lovers
and the industry at large.
“I love the fruit that comes out of the
region,” says Shapley about the Chalone
AVA, which sits in the shadows of The
Pinnacles National Park.“I wanted to explore
what Chalone has to offer. It’s a special place,
and I feel like I have more creativity when I
have some constraints. It’s a lot of fun to dive
deep into the region.”
Shapley produces five varietals:
Chardonnay, Pinot Noir, Grenache,
Mourvèdre, and Syrah, sourced from
three vineyards in the Chalone AVA —
Brosseau, Boer, and Naylor vineyards. When
established in 2012, the wines were produced
in Laura’s hometown of San Francisco, but in
2018, they moved to Castroville in Shapley’s
home county allowing them to be closer
to the vineyards where the grapes were
sourced, as well as participate more actively
in the Monterey County wine community.
Flywheel Wines, as well as Shapley
himself, are getting glowing reviews in the
wine industry press.
“His wines from the Brosseau, Boer and
Naylor vineyards fall at some delectable

place between the ultra-lean, acid-driven
wines made from those sites by producers
like Copain and Donkey & Goat and plusher,
higher-octane styles,” writes San Francisco
Chronicle wine critic Esther Mobley in her
article 2015 Winemakers to Watch.“Shapley’s
wines sneak up on you; many have a mouthfilling range of fruit flavors that you wouldn’t
expect from wines this light in body.”

Shapley, who is very hands-on
with Flywheel Wines, is content
to keep his brand small for now
and the production hands-on.
Shapley, who is very hands-on with
Flywheel Wines, is content to keep his brand
small for now and the production hands-on.
“We’re in this for the long haul, and
we’re happy with a slow growth model,
really looking to explore and express what

to be winemaker for ROAR Wines and now
Flywheel Wines.
His wife Laura is the Chief Development
Officer for Working Solutions, a nonprofit
microlender that provides affordable loans
and business consulting to under-served
entrepreneurs in the San Francisco Bay
Area. As co-owner of Flywheel Wines, she
is involved in all aspects of the winery, from
grape to glass.
As for the name, Shapley said he didn’t
want to use their family names or come up
with a made-up name that didn’t have any
real meaning to them. He says they like

industrial things like gears, racks and wheels
and thought “Flywheel”
was great, as an industrial piece of
equipment that works hard, but with a
fanciful name that means different things to
different people.“We like to work hard and
have fun too – the idea fits us perfectly!”
Shapley is glad he took a chance with the
Chalone AVA and feels the results speak for
themselves.
“We stuck our flag in the Chalone AVA,
and we’re standing behind it all the way,”
he says.“It’s a fun ride.” CG

the vines have to offer in each vintage,” he
says.“It’s both rewarding and sometimes
frustrating. Winemaking is very in touch with
Mother Nature; you have to work in real
time. It is fun to be that connected to Mother
Nature, and there’s a very seasonal aspect to
it that can present certain challenges.”
A Monterey County native and graduate
of UC San Diego with a degree in biology,
Shapley began his wine journey as a harvest

Flywheel Wines, as well as
Shapley himself, are getting
glowing reviews in the wine
industry press.
intern, or as he calls it “cellar rat,” at Sonoma
County-based Siduri in 1999. He became
Assistant Winemaker, spending a little
over four years there. He has also been
winemaker at Crushpad (from 2004-2005),
Roessler Cellars (2006-2010), R2 Wine
Company (2010-2011), Halcón Vineyards
(2009-2018), and for several smaller boutique
producers. He started in 2012 and continues
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Solutions to Soil Problems
in Extreme Weather
By Terry Henry

F

armers know that there’s nothing
predictable about the weather other
than its unpredictability, and the
weird weather lately has left crop growers
facing serious problems. In 2019, US News
and World Report wrote that an unusually
wet spring had delayed California crops,
while only a year before, in 2018, farmers in
the Texas Panhandle were having to “scratch
crops from dust.”
One of the best buffers against extreme
weather is good soil, but this, too, has
become a challenge. Topsoil is under threat
throughout the world and in the United
States. Nearly half of the planet’s most productive soil has disappeared in the past 150
years, and experts worry that cropland soil in
the US is eroding nearly 10 times as fast as it
can be replaced. The USDA puts the cost of
soil erosion in America at $44.39 billion and
lost farm income at $100 million per year.
So what can farmers do to make their land
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more resilient to weird weather and improve
their harvests? Many scientists today argue
for a renewed focus on soil — in particular
on its carbon content.

One of the best buffers against
extreme weather is good soil,
but this, too, has become a
challenge.
“Soil is more than dirt under your feet,”
says Johannes Lehmann, professor of soil sciences at Cornell University.“Nutrient, energy
and carbon exchanges between soil organic
matter, the soil environment, aquatic systems
and the atmosphere are an engine that drives
agricultural productivity.”
And in practice? One method is to maintain
and regenerate soil as a hedge against extreme

weather is to introduce microbial inoculants,
nitrogen-fixing bacteria that live in symbiosis
with soybeans, chickpeas and other leguminous crops. Microbial inoculants have also
been used with success on cereals.
Another approach involves soil testing and
sensing technologies. They allow farmers to
image and identify where crops are underperforming in the hope of efficiently addressing
problems.
Other strategies are crop management
techniques including zero and low tillage. They
increase productivity and resilience by reducing disturbances to soil.
One innovative solution that combines all of
these threads and approaches is the Germandeveloped soil-enrichment compound
Novihum. It reintroduces carbon to soil, making it more hospitable for microbes and thus
supporting inoculants. It also offers farmers a
quick and easy way to help crops identified as
under-performing. And it boosts soil resilience

No one product or technique
can solve the problems
associated with extreme
weather and soil degradation.
But an intelligent combination
of solutions does allow
farmers to mitigate the
effects of too much or too
little rain and improve crop
yield over the long term.
to droughts and improves harvests by augmenting water retention capacity.
Novihum is quick working and requires
no special equipment to use. Moreover,
although it may feel like a fertilizer, it isn’t
one, meaning that it brings with it none of
the associated environmental and regulatory
problems.
No one product or technique can solve the
problems associated with extreme weather
and soil degradation. But an intelligent
combination of solutions does allow farmers
to mitigate the effects of too much or too
little rain and improve crop yield over the
long term. CG
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| F I NANC E

Financial Planning Guidance
for the Divorced
By Haley Hitchman, AIF®, CPFA

S

eparation or Divorce is not only
stressful and an emotional strain,
but can also put pressure on your
finances. It is essential to review your
finances and have a clear understanding of
what your income sources and expenses are
currently, as well as in the future. Below are
a few things to consider when addressing
finances during a separation or divorce.

Identify Assets and Expenses
Often one person in the relationship handled
all of the finances during a marriage, so
it is important for the other person to get
up to speed on what the assets, expenses
and liabilities are. Consider the expenses
that were shared during the marriage and
what are possible future expenses such
as education costs for minor children.
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Developing a budget will be vital to
determine what the income needs are and
to recognize what the sources of income are
going to be.
You will want to identify what the marital
assets are. Currently, Arizona, California,
Idaho, Louisiana, Nevada, New Mexico,
Texas, Washington, and Wisconsin are
community property states. These states
have a few important rules to consider
when going through divorce proceedings
and will help to line out how assets and
debt are handled. Divorce laws vary by state,
however generally in community property
states, assets acquired during a marriage
are divided equally among spouses. In
community property states, gifts and
inheritances would be considered separate
property, but could be determined as joint

property if assets are comingled with jointly
owned assets.
Debt is also considered community
property, even if only one spouse signed
for the debt during the marriage. The key
word is “during” because if one spouse
incurs a student loan debt, for example,
prior to getting married it does not routinely
become a joint liability. If a divorce is not
finalized, it is a good idea to freeze lines of
credit or brokerage margin accounts. When
finalizing a divorce, an agreement is likely to
be determined as to who is responsible for
what debt. However creditors are not bound
by the terms of a divorce decree and are free
to pursue repayment.

Healthcare Costs
For some couples, one spouse may have

provided health insurance for the other
spouse and children. You will want to
consider how your health insurance will be
covered post-divorce. You may be eligible
to continue to receive healthcare benefits
through COBRA. COBRA is a federal
program that requires some employers to
offer healthcare benefits after a significant
life event, such as divorce. COBRA benefits
can offer up to 36 months of healthcare
coverage. Even though COBRA benefits
may be available, it can also be expensive
so it will be an expenditure to include
when creating a budget. You will also want
to consider how your healthcare will be
covered once you are no longer eligible for
COBRA benefits.

spouses, but you may not want to rely on
them, as laws can change over time.
Some assets pass outside of an estate and
it is necessary to update your beneficiaries
on accounts such as: retirement accounts,
transfer on death brokerage accounts and
insurance policies. Changing beneficiaries is
typically prohibited until after your divorce
is finalized.

Considering these financial
aspects during a divorce will
help to avoid any unwanted
surprises down the road and
help to prepare you for financial
independence after a divorce.

Update Your Estate
After a divorce has been settled you will
want to update your estate. It is likely you
had a will set up that left your assets to your
spouse. It is important to revoke that will
and establish a new one. Some states have
laws that may revoke any bequests to former

If your spouse is listed as your designated
Power of Attorney (POA), it is advisable to
revoke your current POA and update with
a new designated POA to make decisions
regarding your healthcare and financial
matters.

Tax Implications
It will be important to consider the tax
characteristics of the assets in your divorce
settlement. Your tax situation will likely be
different than it was when you were married.
If there are children, typically you can claim
them as dependents if the divorce decree
names you as the custodian. If there is not a
custodian named, in most cases the parent
that had them longer through the year can
claim them as a dependent. The division
of property, alimony and child support
payments have tax implications and it will be
essential to work with a tax professional and
analyze how your new position will impact
your taxes.
Considering these financial aspects
during a divorce will help to avoid any
unwanted surprises down the road and help
to prepare you for financial independence
after a divorce. For the same reasons you
hire a professional attorney during a divorce,
it is also key to consult with a Financial
Advisor when considering finances during
and after divorce. CG
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| H OU SING

New Rent and Eviction Control Law (Ab 1482)
What Landlords Need to Know
By Anne Secker and Jeff Tuttle, Noland, Hamerly, Etienne & Hoss

L

andlords beware: The California
legislature recently passed
Assembly Bill 1482, a new rent
and eviction control law that goes into
effect January 1, 2020. The law affects
every owner of rental property—some to
a greater degree than others, depending
on the nature of the property and its
ownership structure. All landlords must be
aware of the new law because it will affect
the way they do business in 2020. Owners
of multi-unit properties are impacted
most, although even owners of one rental
unit or those who rent their homes are
affected to some degree. Among other
things, for multi-unit apartments, the
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new law places limits on rent increases
and specifies the reasons a landlord may
terminate a tenancy. It also, under certain

While proponents see AB 1482
as bringing beneficial change in
a time of desperate necessity,
opponents have raised concerns
about the new bill.
circumstances, imposes burdens on
landlords terminating tenancies, including
paying relocation assistance to evicted
tenants.

The new law, known as the Tenant
Protection Act of 2019, comes at a time
when homelessness in California is reaching
unprecedented levels, and policy makers
are scrambling for answers. Legislators
passed AB 1482 in response to the current
state-wide affordable housing crisis, which
has been a contributing factor in the rise in
homelessness. They hope that the bill will
mitigate the crisis by protecting tenants
from excessive rent hikes and aiding evicted
tenants in relocating.
While proponents see AB 1482 as bringing
beneficial change in a time of desperate
necessity, opponents have raised concerns
about the new bill. Some economists worry

that introducing rent control can actually
make problems worse in the long run by
discouraging investment in the housing
market and thereby decreasing the supply of
housing available to the public. There are also
likely unintended consequences that may
result from the bill—including motivations
for landlords to increase rent each year when
they may not have done so without the rent
increase case. Nevertheless, whether you
agree with the changes introduced by AB
1482 or not, it will be important to be aware
of them heading into the New Year.
It is important to know how the new law
applies to you if you are a landlord.

Single Family Dwellings,
Condos and Units in Planned
Developments
The good news is that most of the new law
does not apply to:
• Single family dwellings, condos, or
units in a planned unit development
(provided that the owner is not a real
estate investment trust, a corporation, or a
limited liability company in which at least
one of the members is a corporation); or
• Duplexes where the owner occupies one
of the units.
This means that landlords exempt from
the new law are not limited in the amount
by which they can increase rent and are
not subject to the “just cause” standard for
evictions (see below in Multi-Unit Apartment
section for discussion of this requirement).
Landlords of single family dwellings, condos
and planned unit developments who are
corporations, a real estate investment trust or
a limited liability company in which one of
the members is a corporation are subject to
the new law.
Even landlords who are exempt from the
new law must provide notice to their tenants
that includes specific statutory language
stating that the unit is not subject to the rent
caps the law imposes.

Multi-Unit Apartments
Multi-unit apartments are hit hardest by the
new law. Landlords of multi-unit properties:

Are limited in the amount of rent increases
they can impose over a 12-month period to
the lesser of:
• five percent plus the percentage change
in the cost of living, defined by the
Consumer Price Index (CPI) from the
Bureau of Labor Statistics, or
• 10 percent of the lowest rental rate
charged for the prior 12 months of
tenancy.
• The law looks back to March 15, 2019 and
measures all rent increases from that date.
If a landlord increased rent by more than
the allowed amount after March 15, 2019,
the applicable rent on January 1, 2020 will
be the rent as of March 15, 2019, plus the
maximum permissible increase. Landlords
will not be liable for any corresponding
rent overpayments that occur between
these dates.

The law affects every owner
of rental property—some to
a greater degree than others,
depending on the nature of the
property and its ownership
structure.

prior to issuing a notice of termination. If
the violation is not cured within the time
frame in the violation notice, the landlord
may serve the tenant with a 3-day notice to
quit. For no-fault just cause terminations,
landlords must provide relocation assistance
to evicted tenants. This can be done one of
two ways, at the landlord’s option, either:
• Provide a direct payment of one month’s
rent to the tenant, or
• Waive in writing the payment of rent for
the final month of tenancy, prior to the
rent becoming due.
• If the tenant fails to vacate the property,
these funds may be recovered as damages
in an eviction action.
These major changes are effective January
1, 2020. Love them or hate them, it is
imperative that landlords understand this
new law so that they can be prepared for
doing business in the years to come. AB 1482
is set to expire on January 1, 2030 unless
lawmakers vote to extend it.
This article is intended to address topics of
general interest and should not be construed as
legal advice. CG

Must have “just cause” to terminate tenants
who have occupied the property for more
than 12 months. The law identifies two types
of just cause:
• at-fault, meaning things within the
tenant’s control, such as the failure to
pay rent, violation of the lease or criminal
activity on the property.
• no-fault, meaning things that are out of
the tenant’s control, such as the landlord’s
withdrawal of the property from the rental
market or an owner’s intent to occupy the
property themselves.
Must state in a written notice of termination
the just cause for termination. If the cause
for termination is something that can be
remedied, the landlord must first allow the
tenant an opportunity to cure the violation
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Big Sur Foragers Festival
By Sharen Carey

T

he word “forager” is defined
as someone who goes out in
search of food or provisions and

which is coming up sooner than one might
expect: January 16-19, 2020. It also comes
on the heels of the Health Center’s 40th

for the annual Big Sur Foragers Festival,
that means one thing: mushrooms.
And to extend the definition of that search,
the festival is also seeking to raise provisions, in this case much needed funds for the
nonprofit Big Sur Health Center. The Big Sur
community’s nonprofit Health Center will
receive the proceeds from the foraging events
at this four-day festival to continue to support the presence of local health care services
in the Big Sur area. In 2019, the event raised
more than $31,000 and in the seven-year
history of the event, it has raised more than
$206,000 for the Health Center.
And now there’s a date for the 2020 event,
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The Big Sur community’s nonprofit health center will receive
the proceeds from the foraging
events at this four-day festival
to continue to support the presence of local health care services in the Big Sur area.
anniversary, which was celebrated in 2019,
marking the start of the Center’s fifth decade
of serving the community.

“We were so excited to celebrate 40 years
of providing health care services to the Big
Sur community” said Sharen Carey, executive
director of the Big Sur Health Center.“But we
couldn’t have done it without the generosity
of our supporters and donors who contributed so much to our success.”
The festival affords Big Sur and Monterey
Peninsula restaurants the opportunity to host
the culinary expertise of notable local chefs,
who will be preparing unique fare ranging
from rustic to elegant, paired alongside the
Central Coast’s diverse and award-winning
selection of wine and beer.
The historic Big Sur River Inn serves as
the host and backdrop of one of the festival’s
most popular events, the “Fungus Face-Off,”
which is set for Saturday, January 18, 2020.
The Face-Off at the River Inn, set under

the oaks overlooking the Big Sur River, is a
friendly, competitive event that features several local chefs flexing their creative culinary
muscles to come up with the best dish using
a variety of mushrooms and other foraged
foods from the Central Coast.
For example, in 2019, Chef Kenny Woods
of 1440 Multiversity of Scotts Valley, won
| HOME SHOWCASE
both Best of Show and People’s Choice
award at the Face-Off for its Kanpachi
Crudo, the first timeByinJenna
festival
history
that
Hanson
Abramson
one participant had won both awards.
Woods’ crudo featured currants, ramp veloté,
sea grape, cordycep mushrooms and pinot
noir salt. Woods also served agnolotti pasta
with burrata, morel mushrooms, crab, winter
truffle, agrodolce garnish, arugula flower
from the garden and midnight blossoms,
spruce salt, freeze-dried green apple and
fresh truffle. He finished off with a panna
cotta featuring Douglas fir spring tips, pine
nut and blood orange.
Judges called his dishes,“most eye-opening and really delicious,” and said there was
“a lot of complexity to each dish.”
Other chefs utilized such fungi as
golden chanterelle, porcini, duxelles, candy
caps, lion’s mane, and a lilaceps (Cypress
Agaricus), which is only grown under
Monterey Cypress trees!
In addition to the foraged dishes, the event
includes non-competitive food dishes, fine
wines, craft beers, raffles, a silent auction and
more. Wines are also entered into competition,
judged by members of the Knights of the Vine.
The Face-Off is the festival’s featured tentpole event, but there are a number of other
events during the four days, including:
• Friday night winemaker’s dinners at locations around Monterey County, including
Il Grillo in Carmel and Deetjens Big Sur
Inn.
• Saturday “Wild Mushroom Walks and
Talk” foraging walk led by local mushroom
experts from Big Sur Guides, as well as
guest mycologist, Todd Spanier.
• Sunday night dinner at Big Sur Roadhouse
featuring Chef Todd Spanier.
• Lugano Swiss Bistro in The Barnyard in
Carmel will be donating 25 percent of
all sales, including beer and wine, on

Skyler & Adri Crawford
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Thursday, January 16, to the festival.
Lugano’s will also have live music that
evening.
• All proceeds from a dinner at Deetjens
Big Sur Inn on Friday, January 17, will be
donated to the Big Sur Health Center.
To reserve a spot at this special dinner,
call 831-667-2377 between 9:30 a.m.
and 4:00 p.m.
The site of the Fungus Face-Off has a rich
history and a significant presence in Big
Sur’s heritage and lore. The River Inn’s history goes back to 1888, when Jay Pheneger
acquired a 160-acre parcel from the federal
government and gave his name to the creek
that bounds the River Inn on the south.
Homesteaders Barbara and Michael Pfeiffer
bought the property, and in 1926, Michael
and Barbra’s son John took over the land
on which the inn now stands. His daughter,
Ellen Brown, opened the inn in 1934. She
opened her living and dining rooms to the
public and began serving hot apple pie,
which is still served today and gave the place
its first name, Apple Pie Inn.
Lodging units were built and Big Sur’s first
resort was established. In 1943, Ellen’s sister,
Esther Pfeiffer Ewoldson and her husband,
Hans, took over the operation. Esther replaced
her mother as Big Sur Postmaster and the Post
Office was moved to the River Inn, situated
where the front office of the inn is now.
With a lot of help, Hans built the General
Store and lodging units 10 through 15. He
rebuilt the dining room and “fixed it up
fancy.”The Pfeiffer and the Ewoldson families started a tradition at the Big Sur River
Inn of fine food, excellent service, and warm
hospitality. In 1988, the Perlmutter family,
along with a small group of close friends,
formed a partnership to carry on that tradition. The 2020 event will be the second year
that the inn has hosted the Face-Off.
So far, wineries scheduled to pour their
wines include: Bernardus Winery, Chappellet,
Mesa Del Sol, Wrath, McIntyre Family Wines,
Comanche Cellars, Morgan Winery, Twisted
Roots, Scheid, Windy Oaks Estate, Morgan,
Paul Lato Wines, Flywheel Wines, and I.
Brand and Family Winery.
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Chefs representing the following restaurants, lodging establishments and food
purveyors that have signed on so far include:
Big Sur River Inn, Montrio Bistro, Rio Grill,
Tarpy’s Roadhouse, Deetjen’s, Fernwood, and
California Market at Pacific’s Edge.
The Marketplace will include Carmel Berry
Company, Sweets of Eden, The Bitter Ginger,
Quail and Olive, Percy’s Pies, and more.
The Big Sur Health Center (BSHC) was
founded in September 1979, through a local,
grassroots effort, to meet the needs of this
rural community through its mission to provide quality comprehensive medical care to
all in Big Sur regardless of ability to pay. In
1985, BSHC became a 501(c)(3) corporation

The festival affords Big Sur and
Monterey Peninsula restaurants
the opportunity to host the
culinary expertise of notable
local chefs, who will be preparing
unique fare ranging from rustic to elegant, paired alongside
the Central Coast’s diverse and
award-winning selection of wine
and beer.
with a volunteer Board of Directors. That
same year BSHC relocated from the Big Sur
Grange Hall to the grounds of the All Saints
Episcopal Church of Carmel, 1/8-mile south
of the Big Sur River Inn.
Ultimately, through a community-wide
fundraising and development effort by BSHC
and volunteer members of the Big Sur community, along with financial support from the
Monterey Peninsula Foundation and other
foundations, a new 2,100 square-foot medical facility was opened in November 2004,
to replace an aging building that the Center
had long-past outgrown.
The presence of BSHC is crucial to the
welfare of the Big Sur Community. As the
only medical facility between the Monterey

Big Sur Health Center
46896 Highway
Big Sur, CA 93920
Hours: 10:00 a.m.-1:00 p.m.
& 2:00-5:00 p.m. Monday - Friday
831-667-2580
bigsurhealthcenter.org
——
Big Sur Foragers Festival
46896 Highway 1
Big Sur, CA 93920
831-667-2580
contact@bigsurforagersfestival.org
bigsurforagersfestival.org

Peninsula (30 miles to the north) and
Cambria (70 miles to the south), BSHC plays
a vital role in the local community, serving
the health care needs of the population by
providing local, culturally and linguistically
appropriate, affordable, quality medical care.
The hazardous coastline of Big Sur, combined with extreme weather conditions,
road closures and frequent large-scale fires,
underscores the critical need for the local
presence of BSHC. The centrally located
facility is easily accessible to residents and
tourists with urgent care needs. During road
closures and other community disasters,
BSHC provides 24-hour on-call service,
home welfare visits, medication service (at
times, via helicopter transport) and coordination with local emergency teams. From the
early days at the Grange Hall, providing basic
first aid, BSHC has developed into a busy
family practice with over 3,500 patient visits
annually and 1,200 unique patients. CG
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Kevin & Vanessa McIntosh
By Melody Young | Photography by Patrick Tregenza
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I

t is a clear crisp morning driving along the Salinas
River. All the houses in the neighborhood are decked
out in their holiday finery. One house, however, seems

to celebrate more than the others. This is the home of Kevin
and Vanessa McIntosh.
This home on the hill has been in the McIntosh family

for over 40 years. In 1978 Peter and Mary Leigh, Kevin’s
grandparents, sold their home on Pajaro and Chestnut Streets
in Salinas and ventured out of town to a new development
located just off River Road called Indian Springs. They went on
the live in this home for the rest of their lives.
The McIntoshes were known for their entertaining style,
love of Salinas, and their love of life. Mary Leigh, having been
born and raised in Salinas, was a social columnist with the
Salinas Californian. She was deemed by all those who knew
her as the Resident Historian of Salinas. Over the years, their
home was a gathering spot for many friends and family.
Wouldn’t it be fun if walls could talk?

The McIntoshes were known for their
entertaining style, love of Salinas, and
their love of life.
Kevin has many loving memories of this home. He took
his first steps here. His family spent holidays here, Christmas
always being special. Vanessa has diligently worked to keep
this and other traditions alive. The current McIntoshes
purchased the home from the family trust in 2011 and moved
in with their two children Emily and Jacob. Their first job was
to lovingly sift through Kevin’s grandparent’s possessions
and decide what to keep and what not. It was a pain-staking
process as there were so many treasures and memories
surrounding them.
Certain items just had to stay. The light fixture in the entry
was originally brought from the house in town and remains
in this house today. The cabinetry in the great room, originally
built by longtime Salinas cabinetmaker Mick Micheletti is still
here. The original rock fireplace presides over the space, but
was updated and lightened by Vanessa with a layer of chalk
paint. The wood ceiling and walls were also given a fresh coat
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This home, with it’s amazing view of the Salinas
Valley, holds a vast collection of not only family
memories and treasures, but the anticipation of
many more to come.
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of paint to lighten and update the space. Alas, the shag carpet
is gone, but has been replaced with beautiful birch hardwood
flooring—a much better choice for an active family. The
especially long sofa arranged in front of the fireplace provides
an appealing spot for multiple guests to linger. Little treasures
are evident around the room as well as the remainder of the
home to remind the family and guests of the home’s original
occupants. Little handwritten notes from Mary Leigh are still
evident on the back or underneath side of most of them. She
had a habit of listing who and where the item was from, and
the year. What an amazing find! Vanessa has incorporated
these small reminders in special places of honor.
This time of year, an amazing Christmas tree takes center
stage. This, along with cozy touches of holiday pillows,
garland, and stockings, create an inviting place for the family
to gather and reminisce about holidays past. It is also the
perfect place to create their own new traditions and memories.
The kitchen has gone through its own transformation.
Painting cabinets and changing surfaces has given the space
a new updated look without too much change. The new birch
flooring was carried through from the great room and entry.
The natural Roman shades provide a new crisp touch. Holiday
trimmings are in abundance, but the space still feels open, airy
and free of clutter.
Take a little walk down the back hallway and one can see
a powder room with original stock certificates glued on the
walls. Vanessa meticulously painted around each certificate
to preserve the fun family history. Vanessa says she still finds
notes and small items left by Kevin’s grandmother and feels
touched every time she does.
The McIntosh’s daughter, Emily, also loves to get into the
holiday spirit by decorating her room in her own style. She
has obviously picked up some great tips from her mother.
This home, with it’s amazing view of the Salinas Valley,
holds a vast collection of not only family memories and
treasures, but the anticipation of many more to come. As we
are readying to leave, Vanessa begins to prepare for a day of
holiday baking with family. That’s what the holidays are all
about, families remembering the past while creating new
memories for the future. CG
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California Imposes Campaign Contribution
Limits for City and County Offices
By Ren Nosky, Partner JRG Attorneys at Law

W

hile California law has long
established contribution
limits for candidates running
for state office, there have been no government imposed contribution limits in place
for candidates running for local office in the
majority of cities and counties in California.
Without a local government adopting its own
campaign contribution limits, any amount
could be contributed directly to a candidate running for a seat on a City Council or
County Board of Supervisors.
With the passage of AB 571 in October of
2019, all cities and counties will be subject
to identical campaign contribution limits to
those imposed on certain elective state office
candidates for county or city offices. The law
won’t take effect until January 1, 2021.
In passing AB 571, the California
Legislature noted that the vast majority of
counties and cities in the State have not
independently imposed local campaign contributions. According to the FPPC, out of the
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after AB 571 becomes operative.
What the bill does do is to set default
contribution limits for the cities and counties
that have not enacted their own limits. In
those jurisdictions, limits for elective county
or city offices will be identical to those for
an elected state officer to the state Assembly
or Senate, i.e., no more than $3,000 from
an individual person per calendar year, as
that amount is adjusted by the Fair Political
Practices Commission (FPPC) in January of
every odd-numbered year.
Under AB 571, the FPPC will have expanded administration and enforcement authority
regarding the default contribution limits for
cities and counties without their own local
contribution limits. Violations of the default
contribution limits are punishable as a misdemeanor.
482 cities and 58 counties in California, some
110 cities and 22 counties currently have
contribution limits ranging from $100 to over
$4000, usually depending on the size of the
jurisdiction.
AB 571 is intended to reduce the frequency
in which local city or county candidates raise
an inordinate amount of campaign funds
from a single contributor. Further, local candidates can no longer accept contributions
that exceed contribution limits in place for
elective state officeholders, who have considerably more constituents.
AB 571, however, does not affect existing contribution limits enacted by a city or
county. The bill does not alter current local
contribution limits and it doesn’t limit how a
city or county sets its own contribution limits
in the future. Cities and counties have historically been empowered to impose their own
contribution limits for their own offices and
can administer and enforce those limits. This
discretion apparently will remain in effect

While California law has long
established contribution limits
for candidates running for state
office, there have been no government imposed contribution
limits in place for candidates
running for local office in the
majority of cities and counties
in California.
AB 571 also extends contribution restrictions for elective county or city office regarding personal loans and for committees created to oppose recall measures. Additionally,
AB 571 allows a candidate for county or city
office to carry over campaign expenditures
in connection with a subsequent election for

that same office, except in instances where
a city and county has barred that practice in
light of its own local contribution restrictions.
AB 571 does not impact how much a local
candidate may lend to their own campaign
from their personal funds.
AB 571 greatly expands the administration and enforcement that FPPC will need to
undertake in reviewing campaign contribution limits for elective county or city office
for agencies that have not enacted their own
local contribution limits. While this new
law allows cities and counties to adopt their
own campaign contribution limitations with
substantial discretion, AB 571 sets a default
restriction that will need to be communicated to many local officials to ensure statutory
conformance starting in January 2021.
Cities and counties that wish to adopt
local contribution limits in light of AB 571
must consider how their own agency intends
to enforce such restrictions, as the new law
does not provide the FPPC with authority to
administer or enforce locally set contribution limits. Not surprisingly, the state will not
provide any funding to cities and counties to
administer these new contribution limits.
Finally, note that the limits set by AB 571
are distinct from other FPPC restrictions,
such as those placed on political parties,
PAC’s, etc. The new bill also does not regulate campaign expenditures, which have
generally been held to be unconstitutional.
Jurisdictions that have expenditure limits
usually do it on a voluntary basis. That is,
those local governments try to encourage
a candidate to voluntarily limit his or her
expenditures by offering some type of perk or
advantage for doing so. Usually, the “sweetener” offered to candidates who accept voluntary expenditure limits is to allow contributions that are larger than those allowed for
candidates who decline to limit their spending. Of course, those contributions will now
be subject to AB 571 limitations if there is no
other relevant limitation in that particular
city or county. CG
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Safety, Service, and Time
The Gifts of Charter Air Travel
By Betsy Wallace

I

n a world of staggeringly long TSA
lines, flight delays, and other travel
hassles, charter air travel—once
reserved for corporate tycoons and celebrities—offers an increasingly attractive alternative. Chartering a jet is like booking a private
plane with the safety record of a major airline.
For many individuals and companies, charter
air travel has become a practical option with
significant benefits worth paying for.
Charter planes can access airports that
aren’t serviced by commercial airlines, and in
Monterey and neighboring counties, which
have handy but small regional airports, charters open the possibility of flying virtually
anywhere, anytime, without needing to drive
hours to an international airport.
Currently, the only certified charter air
travel organization in Monterey County is
Monterey Pacific International Jet (MPIJet).
MPIJet has offices at the Salinas airport and
the Monterey Jet Center, flying from both
locations to national and international airports. MPIJet has five different in-house aircraft and seven fulltime pilots, as well as fully
vetted contract pilots and a broker who con-
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privately-owned aircraft while FAR Part 135
governs charter operations.
“When you fly on an aircraft that is not
under a charter certificate, you have no
guarantees what the maintenance is on that
aircraft or what the pilot training is on that
flight,” explains Garamendi.
Charter companies such as MPIJet have
strict protocols set up for pilot training. A
pilot must first go through a strenuous vetting process, then meet all requirements
required by FAR Part 135. Charter pilots
are generally more proficient than pilots of
private airplanes, because they meet more
rigorous requirements and tend to fly much
more often.
nects clients to additional charter airplanes
worldwide.
“The airlines have almost become cattle
cars, just trying to put as many people on
board as possible. What charter tries to provide is that personal touch to travel,” says
James Garamendi, director of operations at
MPIJet. Garamendi is an active airline transport-rated pilot with more than 8,000 flight
hours and 20 plus years of aviation industry
experience.

How Safe is Charter?
Charter companies are almost as regulated
as commercial airlines, and therefore have a
similar stellar safety record. Charter aircraft
are, in general, safer than private airplanes
due to rigorous federal safety requirements
and oversight for both aircraft and pilots.
The Federal Aviation Regulations (FARs)
are the rules prescribed by the Federal
Aviation Administration (FAA) governing
aviation in the U.S. The FARs are part of Title
14 of the Code of Federal Regulations (CFR),
whose purpose is to promote aviation safety
and protect the public. FAR Part 91 governs

For many individuals and
companies, charter air travel
has become a practical option
with significant benefits worth
paying for.
Charter aviation companies meet and
exceed safety standards with help from
national resources such as the National
Business Aircraft Association and the FAA,
whose local office is in San Jose. In conjunction with the FAA, charter pilots complete
simulator-based training and then a “line
check” in the actual aircraft they will be flying, with an FAA-designated examiner or an
FAA inspector on board the airplane.

Ground and Air Technology
Technology is allowing more and more
people to access the charter aviation world,
making booking charter flights faster and
easier and improving the planes. Customers
can more easily book charter flights online,
and air charter companies use online data-

bases to match planes to customers and find
one-way flights—or “empty legs”—to offer
at a discount.
Technology is also increasing on the airplanes themselves, with more advanced
approach systems and avionics in the aircraft
to help pilots safely fly to a wider variety of
airports. The charter world is also seeing a
trend toward more fuel-efficient aircraft, with
fuel as a percentage of a charter company’s
costs nearing 60 percent. The demand for
more fuel-efficient aircraft from both the
environmental side and the monetary side is
spurring engine technology, lighter materials,
and the development of electric and biofuelpowered aircraft. There are even carbon credits
environmentally conscious customers can purchase to offset the effects on the environment.
Technology in the aircraft industry has
been following the pattern established by
vehicle technology, which started in the
front with touch screens, leading to better
engines, hybrids, and now all-electric cars.
“Technology has changed our flight decks,
now the engines are getting better, and
electric and biodiesel are in testing,” says
Garamendi.
Ultimately, technological advances and
fuel efficiency will lead to more affordable charter travel with companies able to
increase volume, mitigate fixed costs, and
transfer savings to the end user.

Aircraft Management
Another trend shaping the world of charter
aviation is aircraft management, with charter
companies placing customers’ private planes
on their charter certificate. When a privatelyowned plane gets added to a charter service,
it undergoes continuous conformity checks
with the FAA to ensure maintenance and
safety standards are met, not only according
to FAR Part 91 (private plane regulations) but
also FAR Part 135 (charter regulations).
Steve McIntyre, president of MPIJet and
a pilot for 20 years, says aircraft management assures a safer airplane.“The person
who owns an aircraft and has us manage it
is assured of a higher level of scrutiny than
could otherwise be provided,” says McIntyre.
Management also helps owners realize
some return on their investment in a private
airplane.“Even if the aircraft’s not flying, it

still costs the owner to insure it and have it
parked in the hangar. When we offer that aircraft to the public for charter, revenue is paid
back to the client,” explains McIntyre.

The Personal Touch
Chartering harkens to a time when flying on
an airplane was a special event and exceptional service in the air anticipated by travelers. From flexible departure times, to wine
and food onboard, to concierge services for
customized ground reservations, chartering
steps up to make the entire experience personal and special.
“Our top two priorities are safety and
then customer service. The personal touch
is missing in today’s commercial flight,” says
Garamendi.

Along the Central Coast, one of
the biggest needs for charter
airline travel comes from the
agricultural industry.
McIntyre agrees that the key to personalized customer service in the charter world
is listening to clients’ needs.“The kinds of
individual needs that may not be met in an
airline environment, we try to cater to,” says
McIntyre. For example, MPIJet helps nonambulatory persons travel comfortably and
welcomes pets.
“If it’s your anniversary and you’re surprising your wife with a trip, we will love to put a
special bottle of wine on board. We add those

little touches that make each person’s experience on a charter unique so that when the
client walks away from a flight, they’re just as
impressed with the service as the safety,” says
McIntyre.

Moving the Ag Industry
Along the Central Coast, one of the biggest
needs for charter airline travel comes from
the agricultural industry. Almost all regional
produce companies transport employees to
Yuma, Arizona, in the wintertime. Before
Monterey County had a charter operation,
moving personnel was cumbersome and
time-consuming for companies who did not
own their own aircraft.
Now, charter flying allows agricultural
industry personnel to fly easily back and forth.
“Say someone’s family is here in Salinas. They
don’t want to spend six, seven months down
in Yuma away from their family, but it’s difficult to return because of the amount of time
that it takes to travel on an airline,” explains
Garamendi.“We give them time.”
In 2017 MPIJet flew 366 people to Yuma
and back in a single month, using three different jets over three days. The company
continues to fly agricultural workers to Yuma
each winter. Companies can purchase block
hours of flying for a discount or book a flight
on demand.
“It’s ironic, the two things they say you
can’t buy—time and safety—that’s what we
are providing in charter,” says Garamendi.
“Safety, service, and time are charter aviation’s true gifts.” CG
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Broccoli in America
A Local History
By Michael Hartmeier

P

President George H. W. Bush
may have had a local Salinas
Valley vegetable producer to
blame for adolescent arguments with his
mother about eating his broccoli. The late
president’s dislike for the healthy side dish
became well known after commenting to
the press in 1990 “I haven’t liked it since I
was a little kid and my mother made me
eat it. And I’m President of the United
States, and I’m not going to eat any more
broccoli!”Though he acknowledged the
plant’s nutritious value as good source of
dietary fiber, Vitamin K, and Vitamin C,
he held to his dislike of broccoli for the
remainder of his life.

While virtually all Californians and
Americans are familiar with broccoli, perhaps
in familial situations like those of the late
president, few know that its domestic cultivation and widespread national distribution
are largely thanks to our very own D’Arrigo
Bros. Co., of California.
Broccoli originates from Italy and was
consumed during the era of the Roman
Empire. Its cultivar belongs to the Brassica
44
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oleracea species, which also includes other
familiar vegetables such as Brussels sprouts,
cauliflower, kale, cabbage, and others.
Surprisingly, broccoli did not appear in the
United States on any significant scale until
the 1920s and 1930s, when D’Arrigo Bros.
Co., of California pioneered its widespread
distribution.
The D’Arrigo story begins when two
brothers, Andrea and Stefano D’Arrigo,
immigrated to New York in 1907 and 1911,
respectively. After working in factories and
serving in the First World War, the brothers
moved into the grape business with some
cousins in Boston. On July 27, 1920 they
formed a 50-50 partnership and their initial
investment in joining the Boston Fruit and
Grape Company with their cousins. In 1924
Stefano set out to San Jose, California to
source grapes for the business. He settled
in an Italian neighborhood and noticed the
locals planting familiar crops native to Italy,
including broccoli. Stephen trialed some
plantings of broccoli and shipped them to
the east coast in 1924. By 1925 he began
shipping full cars due to demand. While the

D’Arrigo’s were not the first to commercially
produce broccoli in the United States, they
are credited with shipping broccoli across
the country and providing the vegetable on
a national scale. Despite the crop’s growing
popularity, no seed companies sold broccoli seed, so Stefano’s father sent him some
from Sicily. Thereafter, D’Arrigo Bros. Co.,
of California provided its own broccoli seed
until the introduction of hybrids in the 1970s.
In search of a cooler climate and longer
growing season, broccoli was introduced to
the Salinas Valley by the D’Arrigo’s in 1927
with the assistance of Ed Brunnier. In the
beginning, 100 acres were planted by Tom
Chesholm outside of Spreckels. Broccoli’s
success in the cool Salinas climate prompted
the company to move to a packing facility in Castroville in 1931, and was used by
the company until the property was sold to
Western PreCooling in 2011.
In Monterey County, broccoli first appears
on the annual crop report in 1938, with
1,500 acres harvested. The vegetable steadily
increased its acreage in Monterey County
over the next few decades, reaching 6,000
acres in 1951, and over 18,000 in 1967.
Broccoli has been a top five crop in Monterey
County since the 1970s, when plantings
increased from around 20,000 acres to over
40,000 acres before levelling off at around
55,000 acres in the early 1990s. In Santa
Clara County, where Stefano D’Arrigo first
planted broccoli, the acreage has decreased
from 2,000 acres in 1940 to just 600 in 2018.
Though broccoli will germinate between
40-95°F, it thrives in cooler climates where it
can mature at temperatures around 60-65°. As
with lettuce, the Salinas Valley and the Coastal
Valleys of California are ideal for growing
broccoli because they maintain the moderate
temperature requirements all year round. Still,
a sizable portion is grown in the inland valleys
in the cooler months. Broccoli can struggle in

the coldest winter months in the coastal valleys, and in the 1930s D’Arrigo Bros. Co., of
California introduced broccoli to the Imperial
Valley near Brawley to grow during the winter
months. Broccoli first appears in the Imperial
County annual crop report in 1949, and today
over 13,700 acres are harvested.
The D’Arrigo story continues under the
stewardship of John D’Arrigo, a 3rd generation businessman and farmer of 40K+ crop
acres (conventional and organic) spanning
across the Salinas Valley, Imperial Valley,
Yuma Valley and northern Mexico in the San
Luis Valley. John D’Arrigo is the son of Andy
(Andy Boy) D’Arrigo and over the years their

combined leadership, vision and innovation has enabled the company to sustain
success nearly a century.“The last 99 years
as a grower, packer and shipper of the
Andy Boy label has been challenging and
rewarding for our family of companies,”
states John D’Arrigo, CEO/President,
and Chairman of the Board for D’Arrigo
Bros. Co., of California.“I am proud to say
that throughout the evolution of farming
practices, seed breeding, mechanization,
transportation, and sustainability we have
remained focused on the guiding values
that support our company’s mission and
vision. Our three core values are excellence, integrity and collaboration and it is
imperative that the generations that follow uphold these values for the next 99+
years of business.”
Today, California produces 80-90% of the
broccoli grown in the United States. Arizona
produces 8-10%, and Oregon around 1%,
with the rest of the country producing the
remainder. Monterey County alone produces
about 40-45% of the nation’s domestically

grown broccoli. Around 53,000 acres are
harvested each year in Monterey County,
valued at almost $400 million. Over
13,000 acres are grown in Imperial County
amounting to a value over $100 million.
And while some may agree with the late
President George H.W. Bush’s dislike of
broccoli, the crop continues to be a popular food on dinner tables across America,
largely thanks to our own local D’Arrigo
Bros., of California. CG
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Midwest Values Enhance
Santa Cruz Assets

Interview with Susan True, CEO,
Community Foundation of Santa Cruz County
By Jess Brown

tion opening at the Community Foundation.
I was elated at the thought of coming home
to lead the Foundation.
JESS: Which of these jobs best prepared you
for the Community Foundation?
SUSAN: I have never been good at following
a career plan but I have been very fortunate
to take on roles that have been meaningful
to me. There is a Sufi story about Fatima the
Spinner. It’s a wonderful tale of how everything in our lives prepares us for what we
need to do next. That has been true in my
life.
JESS: How long have you been working at
the Community Foundation?
JESS: Where were you born and raised?
SUSAN: I had the good fortune of being
born and raised in Minneapolis, Minnesota.
JESS: Was there anyone in your immediate
family that was involved in farming?
SUSAN: You don’t have to look far to find
farming in my family! My mom grew up
on an 80-acre family farm in the southwest
corner of Iowa. Her parents grew corn and
oats and raised hogs and lots of chickens.
Imagine supporting a family with 80 acres!
The White Star Farm was named after the
shipping line that brought my grandparents
here from Denmark. My uncle just retired
and moved off of his farm. My father’s
mother and father also grew up on a farm in
central Iowa.
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JESS: What did you do prior to the
Community Foundation?

SUSAN: Two years. I started in October,
2017.

SUSAN: I have spent my career working
to give children and families opportunities to succeed in school and in life. My
first leadership position was as executive
director of CASA (Court Appointed Special
Advocates) of Santa Cruz County. Next, I led
our County’s First 5 Commission where I was
able to design and support programs focused
on the important first five years of life. After
becoming a Sloan Fellow at the Stanford
Business school and getting my Master’s
degree, I went to work in Oakland for a
family foundation, The Rainin Foundation
and helped them launch their education
work focused on early language and literacy
development. I was in my office in Oakland
when I received a call about the CEO posi-

JESS: For those who do not know about
Community Foundations, what is your elevator speech about the organization?
SUSAN: The Community Foundation is a
place where ideas, people and resources
come together to solve local issues and help
places thrive. We make grants to effective
nonprofits to support arts, education, youth,
seniors, families, and the environment. We
also make loans where capital is needed but
not readily available. For example, we have
loaned Farm Link over $1 million to make
loans to small local farmers who need to dig
new wells, acquire long-term leases, convert
to organic, etc.

What makes us different from a big private
foundation or a typical nonprofit is that
we are focused on the good of the whole
County – across all issue areas and we plan
for the future with people in our community.
We help people plan to give a portion of
their appreciated assets to their favorite
causes in the wills and trusts; we help people
make gifts to nonprofits working on issues
they care about, and we help community
members honor loved ones with memorial
and scholarship funds.
JESS: What is the biggest misconception
about a Community Foundation?
SUSAN: Many people imagine that we are
a place that only helps very wealthy people
with their charitable intentions. We offer taxwise ways for people of all means to make a
lasting difference in our community. We were
founded as a response to the floods of 1982
— floods that caused disastrous mudslides,
destroyed bridges, and took lives. Generous
people looking to help were searching for
a central organization to send donations
to — one that would support the long-term
recovery efforts. But, such an organization
didn’t yet exist. Community Foundation
of Santa Cruz County was formed to meet
that need.

years to come. We think of the endowment
as a savings account protecting and serving
the needs of our county. Almost 40 years
later, our community has built $70 million in
permanent charitable resources to support
local nonprofit organizations. Last year, the
endowment and generous donor giving
meant a record $11.7 million in grants
awarded to support local efforts. Over our
history, we’ve awarded over $90 million in
local grants. Just as our founders intended,
anyone can be a philanthropist, which is
why there is no minimum requirement on
gifts to our endowed funds. The common
thread among our hundreds of donors is
not the size of their bank account, only their
commitment to this special place we call
home and their dream of making it better.
JESS: What is the history of agriculture
engagement with the Community
Foundation?
SUSAN: We share deep roots with
agriculture. Many of our founding and

ongoing leaders are deeply involved in Ag.
We are proud to have Diane Cooley, Miles
Reiter and, of course, you, Jess, as Honorary
Trustees. We are proud to steward 15 funds
for Agri-Culture, Inc., including the Peixoto
Organic and Sustainable Farming Education
Fund, which will fulfill Dick Peixoto’s vision
to create a new learning center in the
Pajaro Valley for organic agriculture. Local
farmers have been very generous creating
funds endowed for the future to provide
support — forever — for scholarships, ag
education programs, farmworker housing
loans, conservation easement resources,
and more. We honor the charitable interests
of people like the Borina Family, who
made an extraordinary $30 million gift to
benefit the Pajaro Valley and generations
to come. We make grants, such as to the
Resource Conservation District, to advance
their work with farmers to receive funds to
support land improvements; the Ag History
Project, Second Harvest Food Bank, and
more. We give loans to farmers through our
partnership with Farm Link. I am a proud

Forward-thinking local leaders believed in
the idea of a community foundation from the
start. In the aftermath of destruction, they
saw a chance to create a force for good that
would live on forever. They shaped the idea
into a grantmaking public charity dedicated
to improving the lives of Santa Cruz County
residents and solving community challenges.
Today, the expertise we’ve developed about
the needs and opportunities within Santa
Cruz County help people who care about
this community find the best way to direct
their gifts.
JESS: What is the size of the Community
Foundation endowment?
SUSAN: From the start, it was about meeting
the needs of our community today, and for
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can help plan gifts for the future. We accept
a wide variety of gifts from cash, stock, property, partnership interests, and more.
JESS: What makes Santa Cruz County different from other places?

alum of Focus Agriculture. Our community’s
success relies on the success of agriculture.
JESS: How beneficial was it for you to participate in Agri-Culture’s Focus Agriculture
program?

SUSAN: Santa Cruz County inspires such
loyalty and such a strong sense of “home.”
There’s only one Pajaro Valley and it’s easy to
see why it’s beloved. It’s been such a fertile
place for generations of people to start a life,
a venture, and a family. We have the privilege of getting to work with folks who want
to serve the needs of the region for years to
come and keep its rich legacy alive.
JESS: Who has been the most influential person in your life?
SUSAN: My Grandfather. His humble and
quiet way of helping a neighbor, of building a
beautiful farm, and leaving everything better
than he found it remains a powerful teacher
for me.

SUSAN: Focus Ag was very beneficial for me
and I highly recommend it to other community leaders. I learned so much from wine to
timber to Brussel sprouts with lots of berries
in the mix, too! The first hand stories of the
impact of immigration, labor, and water were
very helpful context for me to understand the
ever-changing sector. The chance to talk with
farmers and hear how generations have built
our agriculture locally gives a sense of roots
for the whole community.

The Community Foundation is
a place where ideas, people
and resources come together
to solve local issues and help
places thrive.

JESS: If someone is interested in developing
a fund at the Community Foundation for a
certain purpose, what options are available
to them?

JESS: Which talent would you most like
to have?

SUSAN: It’s easy to get started. I would like
readers to know that we can create a fund
that works best for you and provide the maximum tax advantage for your needs. DonorAdvised Funds are very popular as a way to
receive tax advantages at the most beneficial
tax year while allowing flexibility to give
to nonprofits over time. We handle all the
paperwork. We also set up funds for scholarships and for specific nonprofits. Finally, we
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SUSAN: Why, oh why can’t I sing on-key?
I would love to be able to sing!
JESS: Which words or phrases do you most
overuse?

JESS: When and where are you the happiest?
SUSAN: Anywhere outside with the sun on
my shoulders. I love to mountain bike, run,
hike, walk and garden. There’s an oak tree
that I find to be just spectacular in Wilder.
Maybe that’s where I most love to feel
the sun!
JESS: What is something about Susan that
most people don’t know?
SUSAN: Most people think of me as really
extroverted. I love and enjoy people and am
always interested in what people think. I also
need time alone and can spend an entire day
baking by myself in my little cottage. If I’ve
had a long day, sometimes the most relaxing
thing I do is start baking a cake at 11 PM. I
find it very soothing!
JESS: Where do you see Community
Foundation in 20 years?
SUSAN: In 20 years, we will have played a
significant role in making sure our students
are prepared with the math, literacy and
tech skills to be successful in our changing
economy. In 20 years, we will have grown
and will be able to make meaningful differences in community issues. In 20 years, generous minded people will know that working
with us is the most effective way to give and
we will be able to support their charitable
dreams.
JESS: Where will we see Susan in 10 years?
SUSAN: Well, life has certainly taught me that
we aren’t able to plan these things, but I hope
that I am surrounded by the wonderful people
of Santa Cruz County and my family and that
I am still the right leader for the Community
Foundation. I feel very fortunate to live the life
I have and I hope it continues! CG

SUSAN: My Dad just hates it when I say,
“wow, that’s amazing!” I mean, how often
am I truly AMAZED?
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Monterey Bay Community Power
By Steve McShane

V

hen we flip a switch or plug
in our phones, we don’t think
about how or where that power
comes from. Frankly, our power structure
pre-dates thoughtful consumption. The
first electrical grid was built 100 miles
north in San Francisco in 1879, 15 years
before the radio was invented.
California still relies on a lot of
antiquated energy infrastructure making it
challenging for a state of 40 million people
to put fossil fuels in the rearview mirror.
I’m committed to supporting innovative
and reliable cleaner energy sources.
For the last year, Monterey Bay
Community Power (MBCP) is changing
where our power comes from, starting
by sourcing carbon-free electricity for
customers in Monterey, Santa Cruz, and
San Benito counties. By 2021, MBCP will
be serving over 450,000 customers across
the Central Coast including communities
in San Luis Obispo and Santa Barbara
counties.
MBCP started two years ago, when a
coalition of community leaders including
myself, decided that tackling the issue of
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sustainable power was too important to
kick down the road any longer. We wanted
to source clean energy, provide consumer
choice for households and businesses, and
if possible, do it at affordable rates that
saved them money.
MBCP is a unique agency that, under
California’s Community Choice Energy
model, can buy electricity from renewable
sources wholesale through competitive
bidding processes and help drive
California towards its lofty climate and
energy goals.
It’s been an exciting first two years. In
only eight months, we paid back loans
to each of the respective counties, served
over 270,000 customers, and were able
to invest in new, long-term, clean energy
projects, including wind, solar, and
storage, much of it in California itself.
All that clean energy meant less carbon
emissions. In 2018, MBCP reduced an
estimated 300,000 metric tons of carbon
emissions. For a non-scientist like me, that
roughly translates into 675,000 square feet
or 11 football fields, but experts at MBCP
prefer to think of it like taking 64,000 cars

off the road for one year.
The most exciting part? Not only are we
consuming energy more thoughtfully, we
are re-investing in energy infrastructure
for clean energy sources to benefit us and
our planet for decades.
Two solar projects plus storage we
contracted for will generate enough power
for 32,000 homes by early 2022. That is
significant for our customers, but also
doubles the long-term megawatt capacity
from renewable energy facilities across
the state’s 18 other Community Choice
Energy agencies like ours.
MBCP is a public agency looking to
the future. We’re already talking about
electrifying the Central Coast with our
buildings and vehicles as well as tackling
the challenges of the Public Safety Power
Shutoff with supporting backup energy
supply that will take energy infrastructure
even further. Ultimately, we want to be
building infrastructure that can last for
the next 140 years and beyond while
supporting true economic development
for the Monterey Bay region and Central
Coast.
Last year we were able to give our
customers rebates totaling $4.4 million.
This year we estimate close to $14
million and in 2020, we estimate another
$19 million in bill savings so all told,
customers are estimated to collectively
save $37 million dollars in the first three
years of MBCP service.
As PG&E proceeds with its bankruptcy
case, we will continue to serve our
customers. Don’t expect any day-to-day
changes. The future is carbon-free in the
Monterey Bay region and I appreciate your
role in it. CG
Steve McShane is a Salinas City Councilman
and Vice Chair of Monterey Bay Community
Power. steve@mcshaneslandscape.com. CG

Getting the best out of nature
Positioned right at the start of the food chain, we apply state-of-the-art
techniques to the rich genetic diversity nature offers us. With a global
network of leading research institutes and universities, we are constantly
working to further improve the effectiveness and efficiency of the seed
breeding process. Together with our partners, we can make our vegetables
tastier, more appealing, easier to prepare and even more healthy.

Working together
We are always able to respond to everchanging market demands and add offer
added value to growers, retailers and
consumers. We help our growing partners
to get the best out of our varieties.
Learn more at rijkzwaanusa.com
Rijk Zwaan USA | (831) 455 3000

Sharing a healthy future

Rijk Zwaan USA Research Farm | Gonzalez, California
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Simple Steps for a
Successful Holiday Season
By Stephanie Bouquet, MS, RD, CSSD, CDE
a lot farther. If you have a hard time determining when you are full, try using a numerical continuum ranging from 1 (very hungry)
to 10 (overly full) to regulate food intake. The
goal is to always stay in the middle (5 or 6) of
the hunger scale. In addition, the more calories we take in through liquid means (think
coffee drinks, fruit smoothies or alcoholic
beverages), the less satisfied our bodies will
be. The act of chewing foods works favorably
on promoting physical as well as psychological fullness.

I

t’s that time of year again. The time
when the best intentions to eat nutritious foods and maintain a physically
active lifestyle take a backseat to holiday
festivities. If you find yourself in this predicament yearly, here are a few strategies to set
you up for a successful and healthy holiday
season:
1. Make a Plan
We’ve all heard the old adage,” Failing to
plan is planning to fail”, and those words
don’t ring more true than during the final
months of the year. Since time is limited, it’s
important to think and plan ahead to prevent
less than optimal food choices. The biggest
mistake made is to sway from normal eating
patterns in anticipation of upcoming social
eating events. Although the intention is to
“save up” calories, this strategy backfires
more times than not as the body hasn’t eaten
enough which leads to later over consumption. Maintain normal eating times and don’t
skip meals. Think about having a snack about
an hour before an event to make sure the
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stomach is not empty. Snacks should contain
a combination of fiber and protein (such as a
whole piece of fruit with a small handful of
nuts) to keep hunger at bay.
2. Prioritize Food Choices
The holidays can be filled with many extra
treats and calories. Whether it’s Mom’s special stuffing or a plate of freshly baked sugar
cookies, it’s important to not deny yourself of
these traditions. True healthy eating involves
pinpointing what you enjoy, savoring good
flavors and leaving behind other options. Try
surveying a buffet table of all food items and
prioritize (or mentally rank) your top three to
four choices before filling your plate. Remind
yourself of the motto,“Eat only the best” and
you will be able to leave the rest!
3. Slow Down
Take time to actually eat foods. That sounds
silly, but it takes roughly twenty minutes for
the brain and stomach to talk to each other
to establish fullness. If you slow your rate of
eating, you might find a smaller portion goes

4. Find your Zen
Focusing on making good food choices is
very important during these busy times, but
don’t discount the benefits of physical activity. Regular, consistent exercise produces a
positive immune response in the body to
help fend off illness and elevate mood (say
goodbye to holiday stress). Carve out time
daily, even if it is only for a few minutes, to
take a walk around the block to clear the
mind and rejuvenate the body. You will find
your productivity will improve in all aspects
of your day.
5. Catch some ZZZZs
Give yourself permission to enjoy some welldeserved rest time. Ideally, the body functions best with at least six hours of nightly
sleep. If chronically sleep deprived, internal
hormonal balances and energy (calorie) use
can be compromised. To help rectify sleep
deficiency, gradually work up to adding
another hour of sleep nightly by heading to
bed just five minutes earlier than the previous night for two weeks straight.
Take time to care for YOU during the holidays so you can enjoy the true meaning of
the season. CG

Ag Retailer of
the Future.
Contact your local
Nutrien Ag Solutions
crop consultant at:
Watsonville
831.763.4533

Anaheim
714.549.2871

Hollister
831.637.9221

San Jacinto
951.654.9301

Salinas
831.757.5391

San Marcos
760.744.2514

Greenfield
831.674.5512

Temecula
951.676.2990

Paso Robles
805.238.3825

Fallbrook
760.728.1400

Santa Maria
805.922.5848

Precision Agri Lab
559.661.6386

Goleta
805.487.4961

CropConnect
559.479.2138

Oxnard
805.487.4961

Perris
855.867.7333

NutrienAgSolutions.com
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Stirring the Pot
By Mac MacDonald

Y

ou could say that Susanne
McBride is a bit of a pot-stirrer
— literally! She claims to be not
much of a cook.“What I make for dinner
is reservations!” She does know her way
around making a delectable batch of caramels, though.
Caramel requires quite a bit of stirring
and McBride makes 20-30 pounds a week
by hand in small batches, so she’s literally a
pot-stirrer.
“My caramels need a lot of stirring because
there are a lot of flavors to incorporate,” she
explains.“But I just like to stir the pot in
more ways than one, I’m always stirring up
trouble!”
McBride began making the creamy treats
30 years ago after remembering her mother’s
caramels, a family recipe that was lost a
decade before. She found a new recipe,
which was similar, but softer and lighter. And
while not exactly the same as her mother’s,
it was a hit and brought back fond memories
for her and her extended family.
It was also a catalyst for McBride, along
with her daughter Kate Brown and their
combined families, to create Sweets of Eden,
Homemade Caramels and More, a business
they began in 2016.
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Starting with vanilla caramels, they soon
expanded and now produce more than 12
flavors seasonally, including sea salt, apple
pie, coffee, pumpkin, peppermint, raspberry,
root beer, green apple, orange creamsicle,
passionfruit, lemon, chocolate and licorice.
All are gluten and dye-free.
   The family is continually testing out
several new flavors and never lack for volunteers for the taste testing. Currently, they’re
experimenting with chai, beer, chipotle, and a
Sweets of Eden peppermint patty caramel.
McBride is working with Carlo
Overhulser’s Big Sur Salts on new flavors
using the company’s locally made sea salt.
She currently uses Big Sur Salts’ Pico Blanco

McBride began making the
creamy treats 30 years ago after
remembering her mother’s caramels, a family recipe that was
lost a decade before.
in her sea salt caramels and elote salt in the
chipotle caramels with Overhulser’s approval.
They will also be releasing a three-pack of
caramels, three different flavors in one pack,
plus holiday gift packs and special orders.
“My goal is to get additional flavors (to the
market) and I’m working on a caramel sauce
in vanilla and apple pie flavors,” she says.
And the maker’s favorite? McBride says,
“The last batch made is always the favorite
until the next batch is made.”
So far her treats are being sold at pop-up
locations at festivals and fairs in Monterey
County as well as these locations:
• 620 on the Avenue, 620 Lighthouse Ave.,
Pacific Grove
• The Best Cellar/Steinbeck House,
134 Central Ave., Salinas.

• National Steinbeck Center Book Store,
1 Main St., Salinas.
• Spreckels Emporium, 44 Spreckels Blvd.,
Spreckels
• Joseph Boston Store, 210 Oliver St.,
Monterey
McBride is a third-generation Monterey
County resident — her family has been in
the area since the 1860’s. Both McBride and
Brown have full-time jobs, but love to step
into the kitchen and stir the pot. McBride is
an Administrative Assistant at the Monterey
County Farm Bureau, where she says she
does “a little bit of everything.”
As for how the name of the company was
created, well, it just made sense.“We are surrounded by Steinbeck and it clicked. There
is a sweet history here and we are going to
include it.” CG

Sweets of Eden

(831) 783-5566
sweetsofeden831@gmail.com
sweetsofeden.net
facebook.com/pg/sweetsofeden/
@CandyGram on Instagram

KURT GOLLNICK, HEIDI SCHEID, AL SCHEID, SCOTT SCHEID

E n j o y f a m i l y.

TA S T I N G R O O M - S A N C A R L O S & 7 T H , C A R M E L - B Y- T H E - S E A
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Tarpy’s Roadhouse Meatloaf
SERVES 6

Ingredients

Directions

2 ½ lb Ground Chuck, (80% Lean, 20% Fat)
1 Celery stalk, medium dice
1 Carrot, medium dice
½ Red Bell Pepper, medium dice
2 tsp Garlic, minced
2 tsp Shallots, minced
2 Tbsp Olive Oil
1 cup Tomato Ketchup
3 Whole Eggs
1/4 cup Dijon Mustard
1 Tbsp Kosher Salt
½ tsp Black Pepper, ground
4 Tbsp Italian Parsley, chopped
1 ½ cup Rolled Oats, Ground to a
coarse meal in food Processor
2 Tbsp Potato Flour
1 cup Tomato Ketchup

In food processor, pulse the celery, carrot, red
pepper, garlic, and shallots until they’re finely
chopped. Sauté the chopped vegetables in
the olive oil over medium heat until just soft.
Cool mixture. Combine all the ingredients,
except for the second cup of ketchup in the
bowl of an electric mixer, blend on slow
speed using a paddled attachment. Mix until
the ingredients are combined, but do not
over mix, 2-3 minutes. Coat a baking sheet
with salted butter. Turn out Meatloaf onto the
prepared pan and free form a loaf about 5
inches wide by 2 inches high. Evenly coat the
top and sides with the remaining ketchup.
Bake in a 350 degree oven for 25-30 minutes
or until a thermometer inserted into the
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meatloaf reaches 165 degrees. Remove from
oven and allow the meatloaf to cool slightly
and set. Slice and serve, smothered with a
Mushroom Gravy, Mashed potatoes and
Green Beans. CG

MONTEREY COUNTY 4-H

BIG DAY OF GIVING
2 12 20

SAVE
THE
DATE

The Monterey County 4-H Program reaches more than 700 young people in over 15

Community Clubs. Your financial gift will have a profound impact, allowing 4-H participants to master skills and knowledge that will give them the skills to become better
citizens. Locally, 4-H programming is growing to meet future needs with today’s programming in science, technology, and engineering; healthy living; and citizenship. Your
gift supports this essential Youth Development programming in Monterey County
4-H. Our goals of this fundraising campaign include building the future success of the
4-H program. This trusted program has served so many members of our agricultural
community and is continuing to serve our youth who face unique challenges. Save the
date for the Monterey County 4-H Big Day of Giving on 2-12-20. Your donation is

“

100% tax-deductible. To give now and receive 2019 tax benefits, or to learn more,
please contact us at montereycounty4hgiving@gmail.com or call 831-372-8106.
4-H has exposed me to so many different opportunities , people, and places.
The confidence, leadership and public speaking skills I gained as a youth are
so valuable. Those experiences have shaped me into the person I am today.
As a volunteer leader I hope to inspire today’s 4-H members to reach for the
stars and let them know they can make a difference too.
Dena-Sala Jenkinson,
Monterey County 4-H Alumni
C O A S TA L G R O W E R | W I N T E R 2 0 1 9

MONTEREYCOUNTY4HGIVING@GMAIL.COM | 831-372-8106
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Annual “King of the Valley” BBQ Competition

T

he 2nd Annual “King Of The Valley” BBQ Competition
took place October 16th. Teams were asked to prepare
three items on the grill: tri-tip, pork loin and a dessert.
The judges sampled a few bites of each dish to determine the best
of each item as well as an overall winner for all three items combined. Taking top honors this year were as follows: Top tri-tip went
to Santa Maria Seeds, top dessert went to Blanco Farms, top pork
loin winner was Sabor Farms, and the overall “King Of The Valley”
title went to Top Flavor, who by the way, were defending their
crown from last year’s competition. Over 250 guests were also in
attendance and had the opportunity to sample from each pit and
vote for a “People’s Choice” award, which went to Santa Maria
Seeds. Proceeds for the event went to the Monterey chapter of
the Salvation Army. $7,500 was raised for the charity and all
in attendance were fed a delicious chicken BBQ provided by
Pacific Ag Rentals.

1

2

3

1. Champions, Top Flavor Farms (l to r) Leticia Marquez, Lauren Stover,
Ron Vacarazza, your two chefs, Ken Goebel and
Alessio Gianuzzi. Johnny Nino, Cathy and Tony Alameda.
2. Ken “Cookie” Goebel, guest judge, with Bart Walker.
3. Guests enjoying their delcious lunch provided by PAR.
4. King of the Valley Trophy.
5. The 2nd Annual King of the Valley.
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YOUR WINTER WARM UP
As the evenings cool down, Schooners’ outdoor patio is heating things up with
fresh seafood, Coastal Hour from 4 to 6 p.m. on weekdays, and locally sourced
fare. Sit outside by the fireplace or along the glass railing on the heated patio.
If you want to stay indoors, enjoy beautiful ocean views from the dining room
with the sparkling lights of Monterey across the bay.

Reservations: 8 31 -372-2628 | SchoonersMonterey.com | Monterey Plaza Hotel & Spa
C O A S TA L G R O W E R | W I N T E R 2 0 1 8

61

New colors,
loft and 3D-texture

™

A broader range of winning Eazyleaf™ varieties, all featuring a one seed, one-cut, multiple leaves
approach to great salad, will deliver new colors, loft and 3D-texture to the bags and clamshells.
Eazyleaf™ can be sold as a pre-cut mix, or as a whole head marketed to customers as a one-step,
easy to prepare salad greens.

enzazaden.us
62
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Pumpkin Painting Benefitting
Animal Friends Rescue Project
The Annual Pumpkin Painting benefitting Animal Friends
Rescue Project (AFRP) was held Wednesday, October 23rd on
Twisted Roots Vineyard’s beautiful patio in Carmel Valley Village.
Attendees brought their four-legged friends and had the opportunity to paint a portrait of their pet on a pumpkin. Animals and
people alike had a wonderful time sipping wine and socializing,
while tapping into their artistic side.
Twisted Roots Vineyard was proud to support AFRP to raise
almost $1,000 for the organization. Pumpkins, art materials and
the venue were donated by the winery, with all proceeds from
ticket sales and donations going straight to AFRP.
1

“The continued support that we receive from Twisted Roots, and
the community, is essential to help us fulfill our life-saving mission. Every dollar raised from the Pumpkin Painting event goes
directly to help the animals,” said Darla Smith of AFRP.
Animal Friends Rescue Project (AFRP) is a 501(c)3 nonprofit
organization based in Pacific Grove, California. They are dedicated to finding good, permanent homes for abandoned, stray, and
abused companion animals and ending the pet overpopulation
crisis through focused spay/neuter programs.

2

3

1.
2.
3.
4.
5.
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Just a few of many wonderful pet portraits.
Dapper pet.
More pet portraits!
Not just dogs and cats! This attendee painted her goat.
Dogs and a goat!
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Community Foundation for Monterey County’s
Celebration of Philanthropy
Photos by Richard Green
The Community Foundation for Monterey County (CFMC)
recently thanked its donors and supporters who partner with the
CFMC to invest in healthy, safe, vibrant communities. The annual
Celebration of Philanthropy took place October 30 at Corral de
Tierra Country Club where guests enjoyed wines from Scheid
Vineyards, hors d’oeuvres, music from Monterey Jazz Festival
youth musicians and an inspiring program.
CFMC President/CEO Dan Baldwin shared recent accomplishments, including record grantmaking of more than $19 million
and the growth of individual and company scholarships, which
awarded $1.4 million in 2019.
Jesus Floriano-Ramirez, a graduate of Soledad High school
who attends CSUMB, brought the crowd to its feet. Jesus is both a
CFMC College Futures and Raymond H. Costa Family Scholarship
recipient.“Not only did the scholarships help me financially, but
they helped me feel relevant and important. To all of the donors
sitting here, I want to assure you that investing your money in
motivated students like myself is definitely worth it. You are changing the lives of many people,” he said.
Each year the CFMC presents the Distinguished Trustee Award
to someone who has demonstrated philanthropic leadership in
our region. The award, now in its 30th year, was presented to
Judge Lydia Villarreal. Co-founder of the Center for Community
Advocacy, she has been a champion for farmworkers’ rights and an
outstanding supporter of nonprofits advancing literacy, healthcare,
public education and youth development.
Birt Johnson, Jr., CFMC Board Chair noted,“Judge Villarreal
exemplifies community leadership and giving.”“It’s important that
we wake up and do the right thing. Treat people with respect and
do your best for everybody every day,” said Villarreal.

1. (l to r) Dan Baldwin, CFMC President/CEO, Lydia Villarreal,
Birt Johnson, Jr. CFMC Board Chair.
2. Distinguished Trustee Recipient Judge Lydia Villarreal receives
standing ovation.
3. (l to r) Scholarship recipient Jesus Floriano-Ramirez, Katherine and
Ray Costa. Jesus received the Ramyond H. Costa Family Scholarship
of the CFMC.
4. Christine Dawson, CFMC VP of Philanthropic Services presents
portrait, “Lady Justice” by Salinas artist Jose Ortiz of Hijos del Sol.
5. (l to r) Marty Wolf, Dan Bladwin, Mel Mason, Birt Johnson, Jr.
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YOU KNOW THE LAND

We Know the
Landscape

GROWING AMBITION
Each of our clients has access to market analysts specializing
in a range of global issues. You have the on-farm experience,
we have the sector knowledge to help you navigate
the global marketplace.
Let’s grow together at RaboAg.com/locations

40 TH ANNUAL CONFERENCE
MARCH 18–20, 2020 | MAUI, HAWAII

FEATURED SPEAKERS

JEREMY GUTSCHE

ERNEST CLEVENGER, III

JO MILLER

Trend Hunter
CEO

CareHere/MyHealthGuide
President

Be Leaderly
CEO

Join us as we celebrate four decades of leading the agricultural community with innovative health
benefits and solutions. “Maui” is perfectly suited to provide UnitedAg members with a beloved
backdrop for our 40th Annual Conference. The 2020 Conference will be one to remember as
our organization will be showcasing some of the most promising emerging health tech
solutions. This conference will be a place where ideas will shape the future of our health
care system and how it impacts our employee population.

T6A
K E A D V A N T A G E O F E A R LY B I R D P R I C I N G !
8
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Tatum’s Garden’s 7 Annual “Halloween on
the Green” Golf Tournament & Dinner Dance
th

T

he Tatum’s Garden Foundation couldn’t have asked for
a more beautiful day for their 7 th Annual “Halloween on
the Green” Golf Tournament and Dinner Dance, held on
Friday, October 25, 2019 at Corral de Tierra Country Club. This year’s
Co-Presenting Sponsors were Pacific Valley Bank and Holaday Seed
Company, who have both been supporters of the Foundation since
its inception. Funds from this annual fundraiser go to the care and
maintenance of the Tatum’s Garden playground, built in 2013, which
remains Monterey County’s first and only inclusive, accessible playground for all children.
The beautiful 85-degree day began with the Golf Tournament portion, where golfers enjoyed fun festivities to kick off the day, such as a
Putting Contest, and a “Marshmallow Long Drive” Contest. A full field
of 90 golfers then enjoyed their round of golf and more fun on the
course, such as a Hole in One Prize hole, Long Drive and Closest to
the Pin Contests, and a delicious ‘taco truck’ lunch.
After the golf event, doors opened to a fantastic evening event,
filled with exciting Silent and Live Auction items, Dessert Auction,
and of course the Halloween theme was in full force with some
amazing costumes. Prizes were awarded for Best Dressed Couple,
Most Creative, Best Group Costume and Best Overall Costume. The
evening’s program also highlighted the first annual “Jimmy Weaver
Memorial Volunteer of the Year Award,” given in honor of a beloved
Tatum’s Garden volunteer who passed away last year. This year’s honoree was Dr. Brian Smoot, who was a founding Board Member of the
Foundation, and has been deeply involved since the playground was
built in 2013.
Another highlight of the evening was the announcement that the
Foundation has partnered with the Carmel Valley Community Youth
Center to bring the “Tatum’s Treehouse” playground to life next year
in Carmel Valley. More information on this upcoming project can be
found at tatumsgarden.org. This year’s “Halloween on the Green”
event raised over $60,000 for the Tatum’s Garden Foundation.

1.
2.
3.
4.
5.
6.

“A League of Their Own” Team.
(l to r) Costume winners Paul and Stephanie Cater, Jane and Ed Brem.
(l to r) Joe Piini, Pat Wilson, Marshall Braga, John Pulluck.
Bakker Construction team as “Snow White, Prince Charming and the 7 Dwarves”.
Best group costume winners, “Teenage Mutant Ninja Turtles”.
Even Elvis hit the links! (l to r) Matt Young, Braden Hoover,
Brian Baxter, Justin Linquist.
7. Kate and Brian Holaday.
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“And on the 8th day,
God looked down on his
planned paradise and said,
‘I need a caretaker.’
So, God made a farmer.”
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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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Rancho Cielo Ribbon Cutting
Ted Taylor Ag Vocational Center
Photography By Richard Green

O

n Thursday, October 24, Rancho Cielo held a ribbon
cutting to officially open the Ted Taylor Ag Vocational
Center. The $7 million Center will train young people
ages 16-24 for highly-skilled, living-wage jobs in Monterey
County’s largest industry—agriculture.
Joanne Taylor Johnson gave the foundational gift to build the
Center in memory and honor of Ted Taylor, her late husband who
was a visionary in the agriculture industry.
The Ted Taylor Ag Vocational Center marries the needs of the
ag industry for skilled workers and the needs of the community
for living-wage jobs. Students in the Taylor Farms Wing are currently learning refrigeration and ag mechanics/electrical. Next
year, Rancho Cielo will open a tractor/auto repair program in the
MY Automotive Group Wing. In 2021, the Ag Futures/Robotics/
Entrepreneurism program in the D’Arrigo Family Wing will
launch. The students earn a high school diploma and receive
wrap-around services to support them in their efforts.
Over 180 guests from throughout Monterey County toured the
new facility during the ribbon cutting which was co-sponsored
by the Monterey Peninsula and Salinas Valley Chambers of
Commerce and underwritten by Church Brothers. Speakers at
the event included Susie Brusa, CEO of Rancho Cielo; Judge John
Phillips, founder of Rancho Cielo; Ted Balestreri, chair of the Ted
Taylor Ag Vocational Center capital campaign; and Tom Church, a
friend and former employee of Ted Taylor.

1.

2.

1. (l to r): Capital Campaign Chair Ted Balesteri with Rancho Cielo Founder,
Judge John Phillips.
2. Joanne Taylor Johnson (seated second from right) is congratulated by
friends and family.
3. Joanne Taylor Johnson arrives for the ribbon cutting ceremony.
4. Monterey County Board Supervisor, Chris Lopez.
5. A student from Rancho Cielo’s Drummond Culinary Academy
serves guests.
6. Rancho Cielo board members (l to r) welcomes guests: Mike Costa,
Lorri Koster, Manny Gonzales.
7. Rancho Cielo board members, past and present, cut the ribbon.
8. Rancho Cielo volunteers Ron and BJ Tempalski.
9. Rancho Cielo’s CEO, Susie Brusa, welcomes guests.
10. Supporters (l to r): Ellyse Burke, Jean Johnson, Jan Lawler.
11. Ted Taylor mentee, Tom Church, addresses the guests.
12. Donors Tim and Cindy McGrane.
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CALIFORNIA

RODEO

SALINAS

Photo by Phil Doyle

CELEBRATING

YEARS OF THE WILDEST WEST

JULY 16-19 2020
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Seaside
• Thick and uniform leaf
• Very dark green, smooth, spade-shaped leafs
• HR: Pfs: 1-11, 15-16 \\ IR: 12, 14

Spinach by Sakata

THE RIGHT

SIDE!
Take advantage of our range of innovative baby
leaf varieties bred for outstanding performance!
Growers can count on uniformity, multi-market
fit and exceptional color. Sakata is an industry
leader known for consistent quality, integrity
and service. Choose Sakata and start building
something better.

Lakeside Baby Leaf

Oceanside Baby Leaf

HR: Pfs: 1-11, 15-16
IR: Pfs: 12, 14

HR: Pfs: 1-9, 11, 13, 15-16
IR: Pfs: 12, 14

sakatavegetables.com
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