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What would you like Ausonio to build for you?

New Student Union for  the new school year!

Ausonio is proud to provide exceptional Construction Management services for the new
state-of-the-art, 70,000 sf,  3-story student union for California State University Monterey Bay, 
including ballroom, conference/meeting rooms, Starbucks, bookstore, game room and more!

Your Central Coast's leader in
Construction Management
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SALINAS VALLEY 
MEMORIAL HOSPITAL 

A key component of 
Salinas Valley Memorial 
Healthcare System is 
our acute care hospital, 
nationally recognized 
for offering exceptional 
quality, advanced 
technologies and 
compassionate care.

svmh.com

ASPIRE HEALTH 
PLAN AND 
COMMUNITY HEALTH 
INNOVATIONS

Aspire is Monterey 
County’s only Medicare 
Advantage Plan. 
Community Health 
Innovations (CHI) 
focuses on coordination 
of care, disease 
management and 
health and wellness 
services. 

aspirehealthplan.org

TAYLOR FARMS 
FAMILY HEALTH & 
WELLNESS CENTER

Ushering in a new era 
of preventive care and 
wellness programs, 
Taylor Farms Family 
Health & Wellness 
Center in Gonzales 
supports local families 
with access to quality, 
bilingual healthcare 
services. 

svmh.com/taylorfarms

URGENT CARE

For patients who need 
immediate care for 
non-life threatening 
conditions, our urgent 
care centers are open 
every day, including 
weekends and holidays. 
Walk-ins are welcome. 

doctorsonduty.com                                
pinnacleweb.com

SALINAS VALLEY 
MEDICAL CLINIC    

SVMC is a multi-
specialty medical 
clinic staffed by board 
certified specialists with 
numerous locations to 
provide comprehensive 
community healthcare. 

svmh.com

Focused on the Health and Wellness   
of Our Community
Salinas Valley Memorial Healthcare System has delivered quality care to our community since 
1953. Today our Healthcare System is expanding access to primary and specialty care, investing in 
advanced technologies, and creating new partnerships—all focused on your health and wellness.

Learn more at svmh.com
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1161 TERVEN AVENUE  //  SALINAS, CA 93901
TEL. (831) 424-1647  //  FAX (831) 424-4401 S S B C O N S T R U C T I O N . C O M

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. 

BIG OR SMALL
S S B  I S  R I G H T  F O R  T H E  J O B

D E S I G N / / B U I L D / / G E N E R A L  C O N T R A C T O R

 



4 S P R I N G  2 0 2 0  |  C O A S TA L  G R O W E R4

Don’t Miss  A  Single  Issue! Coastal Grower
www.coastalgrowermag.com 

PUBLISHER

Tom Koster 

EDITORIALDIRECTOR

Lorri A. Koster 

MANAGINGEDITOR

Whitney Brem Pridey

Phone: 831-596-4945

info@coastalgrowermag.com

ARTDIRECTOR

Jay Galster

STAFFHISTORIAN

Michael Hartmeir

ADVERTISINGSALES

Whitney Brem Pridey

Phone: 831-596-4945 

info@coastalgrowermag.com

Coastal Grower is published by  

Koster Communications, Inc.

All rights reserved by Koster Communications, Inc.

 

Koster Communications, Inc.

24965 Corte Poco

Salinas, CA 93908

Phone: 831-594-1977

Editorial Content: info@coastalgrowermag.com

Business Office: tkoster@kostercomm.net

DESIGN&PRODUCTION

Marzo Design

22 Loma Avenue

La Selva Beach, CA 95076

831-688-7577

jay@marzodesign.com 

COASTAL GROWER Magazine is a publication of  

articles concerning agriculture and its history.  

Articles, opinions, advice and points of view on 

 various aspects of agriculture and state or federal  

law are the opinions of the authors of each particular 

article and not that of COASTAL GROWER Magazine 

which makes no warranty whatsoever as to the  

validity of any opinion or advice given unless  

expressly so adopted in writing.

Subscribe to Coastal  Grower Today!
 $20 Annually for 4 Issues. 
 S E N D  C H E C K  T O

 Subscriptions/Koster Communications
 24965 Corte Poco, Salinas, CA 93908 
www.coastalgrowermag.com

MAXIMIZING YOUR HARVEST.
PAIRING YOUR REDS & WHITES WITH BLUE.

A NE W WORLD DEM A NDS NE W HOLL A ND.
For more than 35 years, the nation’s finest vineyards have relied on New Holland 
Braud Grape Harvesters. That’s because they know our top priority is preserving 
the quality of each and every grape. So we use the flexible SDC shaking system, 
which softly shakes and detaches the grape, and the proven NORIA basket system 
to ensure careful treatment of the vines and harvesting without ground losses.  
Learn more at www.newholland.com/na
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Frieda
popped up in my Inbox….well suffice to say it was opened 

immediately, printed out, and put on my bulletin board 

where it stayed for many years after. SHE believed in me, 

which gave me much needed strength and inspiration. 

When our company became, along with Frieda’s, one 

of only a few women-owned certified businesses in the 

industry, that bond became even more special.

 I believe one of the strongest measures you can make of 

a person’s character is by the type of children they raised. 

Again, Frieda rocked it. Her daughters, Karen and Jackie, are 

close colleagues of mine as well as her granddaughter, Alex. 

They are chips off the ole “Kiwi Queen ” herself. They are 

passionate about the industry, creative, have a great network 

of friends and are lots of fun to be around (just like Frieda!).

 When word of Frieda’s passing started to spread social 

media posts, one after another, started popping up on my 

newsfeed. I posted one of my own, it is a picture of me 

and my sister Gina with Frieda when she was receiving 

one of her many honors. There she was beaming into the 

camera standing between the two of us and, yes, we were 

all wearing purple. I smile as I reflect on seeing everyone’s 

posts. There was Jeff, there was Dan’l’s, there was Jan, all 

smiling as they stood next to their mentor and friend—

wearing purple, of course (well, Jeff’s tie was purple).

This prompted me to reach out to Jackie and finally ask: 

what’s with the purple? I knew we always wore the color in 

her honor and their company logo and branding is purple…

but why? She said the short story is…a day or two before 

Frieda opened up her company she realized she needed a 

sign. One version goes that purple was the only color the 

sign painter had enough of in his garage …another version 

was he thought it was the best color for “a lady.” Regardless, 

the color stuck. At Frieda’s the forklifts were painted purple, 

the hand trucks were painted purple and every year on the 

company anniversary the local bakery would make purple 

glazed donuts for everyone to celebrate.  Jackie wrote, “I 

don’t know if it started out being her favorite color, but it 

ended up being her favorite color.” 

Frieda, you were my favorite. Here’s to the power of purple.

T his page is purple on purpose. It’s purple in 

honor of a mentor, colleague and friend of mine 

who passed away this past January. Her name is 

Dr. Frieda Rapoport Caplan. She was 96 years young. 

 If you look up the word “legend” in any produce 

dictionary—you’d find a picture of Frieda. In 1962 she 

founded a specialty produce wholesale company in 

Southern California. Some of you may not be familiar with 

her, but if you like kiwi fruit, jicama, dragon fruit, Meyer 

lemons, ginger, ghost peppers, sun dried tomatoes…(it’s 

been estimated she introduced over 200 new items) you 

can thank Frieda.

 I first heard of Frieda Caplan when my brother was 

starting a capstone paper his senior year of college. He 

wanted to profile our family’s company but my dad stopped 

him right then and there. He said, “You need to do a case 

study on Frieda Caplan—now there’s a story.” He was right. 

I wanted to emulate her immediately.

 Trailblazer is a word used often to describe Frieda and 

it is spot on. Not many women were running produce 

companies in the 1960s but her integrity, tenacity and spirit 

allowed her to not only build a successful business, but 

help other women and entrepreneurs do the same.  In the 

Fear No Fruit documentary, which traces her career she said, 

“Success came because I saw no obstacles.” 

 During her celebration of life speakers dotted their 

comments with a few of Frieda’s words of wisdom: 

“When everyone zigs, zag. Normal is boring. Be passionate 

about your work. Love your family. Make as many friends 

as you can.” 

 Frieda’s granddaughter, Alex Berkley eulogized: “Frieda 

was everyone’s grandma.” She really was. She embraced 

many of us, even this young college grad stumbling 

through her first big industry convention. I made it a 

mission to find the Frieda’s booth on the show floor and 

meet her.  Sure enough she was nothing but gracious and 

kind (and I wasn’t even a buyer). When my brother and 

father passed away she always made a point of checking 

in with me. One year it was my turn for an industry honor. 

I got many well wishes but when that email from Frieda 

|  N O T E S
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Contributors

Jenna Hanson Abramson
Jenna grew up in Salinas and returned 
in 2007 after receiving her B.A. in Mass 
Communications and Journalism from 
CSU, Fresno. In 2013, she founded the 
lifestyle website, Mavelle Style, to inspire 
other food loving, fashionistas and in 2016 
she expanded her brand and developed 
Mavelle Media, a marketing communications 
boutique consultancy. When Jenna is not 
working on creative campaigns or blogging 
about being a stylish business owner, she 
can be found hiking, cooking, dabbling 
in photography or enjoying the Monterey 
County food and wine scene with her 
husband. 

Mac McDonald 
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.

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

Emily Basanese 
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. 



 

Maury Treleven
Maury Treleven has been a consulting 
project manager for the City of Gonzales 
and its sustainability initiative Gonzales 
Grows Green for 10 years. She works with 
all sectors of the community, including 
supporting youth empowerment in the  
civic process. 

Sergio H. Parra
Sergio H. Parra is the lead attorney for 
Johnson, Rovella, Retterer, Rosenthal & 
Gilles, LLP’s labor and employment practice. 
He represents a wide array of employers in 
labor and employment related litigation in 
state, federal, and administrative venues. 
Sergio’s practice is focused on employment 
litigation, with a particular emphasis on the 
defense of wage and hour claims, employee 
class actions, discrimination, business 
owner/partner disputes, and wrongful 
termination He has been successful through 
various litigation strategies in defusing and 
reducing the exposure that such disputes 
may present. Sergio is a lifelong resident of 
Monterey County with roots in both Salinas 
and Watsonville where he now resides with 
his family.
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Josh Ohanian 
Josh Ohanian is from Sebastopol, California, 
starting his career in hospitality in 2006 at the 
Royal Hawaiian Hotel in Waikiki, Hawaii. 
Josh spent several years in San Diego at The 
Inn at Rancho Santa Fe and Hotel Solamar 
while completing his post-graduate studies 
at Cal Poly Pomona. From 2011 to 2016, he 
worked at the Thunder Valley Casino Resort 
as Guest Services Manager and Assistant 
Hotel Manager. He loves to surf, hike, camp, 
and spend time with his wife Tara and their 
dogs. They live in Pacific Grove.

Jess Brown
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.

Michael Hartmeier
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. 

Daniel Gonzales 
In November 2018, Daniel Gonzalez joined 
the Center for Community Advocacy as 
Executive Director, providing leadership 
in all aspects of the organization. As an 
experienced bilingual, bicultural nonprofit 
leader, Daniel has demonstrated a deep 
commitment to the community and a 
passion for addressing social issues. Daniel 
spent five years in leadership roles with 
YWCA Monterey County, including Director 
of Legal Services and Deputy Executive 
Director. He also worked as an interpreter/
translator with a local high school district. 
In 2014 Daniel obtained a Juris Doctorate 
degree from Monterey College of Law.



  

Scott Tebo
Scott was named Director of Marketing and 
Communications for Central Coast YMCA 
in November 2018 after serving as Graphic 
Designer and Production Coordinator for 
two years. Before the YMCA, Scott spent six 
years as a designer/artist in San Francisco. 
In Salinas he worked as a freelance designer 
and instructor for the Art Institute of Silicon 
Valley, teaching Design/Illustration. Scott 
earned his bachelor’s degree in Graphic 
Design from San Jose State and a master’s 
from San Francisco’s Academy of Art 
University. Scott and his wife have two 
young children.
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Patrick Tregenza
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.

Norm Groot
Norm started in agriculture by pulling 
weeds at his dad’s nursery when he was 
five. After receiving a Business degree 
at University of Southern California, he 
went into the family business as treasurer, 
working for 14 years to expand the business. 
Norm then worked for Monrovia  Nursery 
Company for 17 years. His nursery 
experience includes finance, technology, and 
production planning. Norm currently serves 
as Executive Director for Monterey County 
Farm Bureau and is a Director of Salinas 
Basin Agricultural Water Association.

Thomas Watson
Thomas Watson is the chairman and CEO 
of Roots Family History in Boise, Idaho 
where he resides with his wife Jessi and two 
children Simon and George. Thomas began 
as an entrepreneur in 2012 when he founded 
his first family history company, MediaFox. 
He co-founded Roots Family History in 2016 
and ran his first Kickstarter campaign in 
2017 for PANDO™, a game which is now 
being distributed by Fred Meyer stores, 
Kroger, Deseret Book, and Amazon. 

Contributors

Stephanie Bouquet
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.

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

AG IS OUR MIDDLE NAME

We see things from the ground up, all of the small  

details that go into the big picture of farming.  

Because agriculture is what we know, it’s all we do.

Call 831.424.1756 today or visit AgLoan.com
A part of the Farm Credit System. Equal Opportunity Lender.
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the Food Bank of Monterey County, long a 
college partner in support of needy students 
and their families. 
 “Your participation and support will help 
ensure that a culture of service continues 
to represent and enrich Hartnell College 
long after the year 2020,” said Mike Briley, 
managing partner, Hayashi Wayland 
accounting and alumni relations chair for the 
Hartnell College Foundation.
 The Centennial Alumni Awards, to be 
selected this spring by a volunteer alumni 
committee will also be tied to the themes of 
excellence, service and transformation, with 
an honoree chosen for each one, plus a young 
alumni award for a recent graduate.
 Nominations will be accepted from the 
community at large, and the recipients will 
be recognized during the June 20 Alumni 
Appreciation Night, where they also will have 
an opportunity to reflect on their experience 

cupcakes for all.
 Both events will showcase a special feature 
of the Centennial Celebration — an effort 
to motivate and recognize volunteerism and 
philanthropy called the Centennial Service 
Challenge.
 In keeping with Centennial theme – 
“A Century of Excellence, Service and 
Transformation” – the college’s Centennial 
Alumni Committee is asking alumni, 
students, employees and friends to dedication 
a contribution of time and effort. They 
can get involved through new or ongoing 
volunteerism, individually or as a member of a 
group, to make their community a better place 
– wherever they live.
 Hartnell also is organizing a group 
opportunity for volunteerism in support of 

W ith help from former and 
current students, employees 
and the Salinas Valley district 

it serves, Hartnell College has embarked 
on a celebration of its first 100 years and a 
look toward its second century.
 Founded in 1920 as Salinas Junior College, 
Hartnell is inviting thousands of living alumni 
to a Centennial Alumni Appreciation Night 
on June 20 in the Willard Lewallen STEM 
Center. Beginning at 5:30 p.m., the evening 
will include a wine, hors d’oeuvres and dessert 
reception and an alumni recognition program, 
with plenty of time for former students and 
employees to mingle and catch up.
 The next day, June 21, will bring a party 
for the entire Salinas Valley community, with 
a Centennial Community Celebration from 
12-4 p.m. on the Main Campus in Salinas. 
Activities will include campus history tours, 
live music, strolling entertainers, historical 
exhibits, prize raffles and a Kids Zone, with 
arts, crafts and more.
 The afternoon will culminate in a formal 
groundbreaking for the newly designed plaza 
in the heart of campus, a project funded with 
Measure T bonds, followed by Centennial 

|  M I L E S T O N E S

Hartnell Invites Alums  
to Celebrate Centennial
By Scott Faust 

 

Clockwise from top: 1.) Then Hartnell Board of 
Trustees President Aaron Johnson speaks at a 
Jan. 12, 2007, news conference announcing plans 
for Hartnell’s future Alisal Campus. 2.) Hartnell 
students working in a field on the Guayule Rubber 
Project during World War II. 3.) 1989 graduate 
Bartley Walker. 
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at Hartnell and how it has influenced their 
life’s journey.
 That idea of personal impact is at the core 
of Hartnell’s Centennial Celebration, asking 
graduates to consider and share the ways that 
college faculty and staff, fellow students and 
opportunities in and out of the classroom 
made a difference in their lives.
 The college continues to actively seek such 
personal stories, as well as photos of college 
life, souvenirs and mementos, both from 
alumni and from the sons, daughters and 
grandchildren of alums who have passed.
 These personal stories will be shared on 
special Centennial pages within the Alumni 
section of the Hartnell College Foundation 
website, as well as on the college’s social 
media pages on Facebook and Instagram 
and at special events throughout the 2020 
calendar year.
 The memories and tributes also will be 
shared during Hartnell’s annual milestone 
events throughout the year, including the Party 
in the Library on May 9, the Athletics Hall of 
Fame in late October or early November and 
the Black & White Gala for the Arts on Nov. 

14, as well as other Centennial events and 

programs. CG

 Hartnell alumni and retirees are encouraged to 
share their memories and contact information on 
the Centennial pages within the Alumni section 
of the Hartnell College Foundation website at 
hartnellfoundation.org. That is also where they 
will find details on special Centennial events, 
awards, the Centennial Service Challenge and 
highlights of college history.

The Impact of Hartnell

These are among the many alums who 

have shared how their educational 

experience at Hartnell College. 

“At Hartnell, I got to know Lloyd Casey, who 

was an ag teacher. Mr. Casey encouraged me 

to pursue a career in agriculture and to make 

my next step Cal Poly. He was spot on with 

his advice and guidance.”

-Emmett Linder, 1989 graduate, director  

  of mission engagement, Driscoll’s Berries

“I look back on Hartnell as a great foundation 

for going on to higher education. When I went 

to UCLA, I felt very well prepared for the big 

university experience and the classes I took.”

-Sharilyn Payne, 1980 graduate, attorney,      

  Fenton & Keller

“Hartnell gave me the educational foundation 

to build from, something I did not get in 

high school. My core teachers took an honest 

interest in my education path and pushed me 

to succeed, at Hartnell and then helped me 

with my path to Cal Poly.”

-Bartley Walker, 1989 graduate, president,   

  Pacific Ag Rentals

� Commercial
� Industrial
� Residential
� Warehouses
� Wineries
� Packing Sheds
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create a wellness plan — even implementing 
nutritional support. Called Y Fit, such support 
increases chances of success.
 “Members like it when they see results in 
themselves,” Proulx said. “Some of the health 
programs the Y offers incorporate healthy life-
style habits. That’s really positive, and we will 
continue doing that.”
 The Central Coast Y provides a wide scope 
of health-related classes — from Aqua Fit to 
Zumba — but also offers three specific, tar-
geted health and wellness programs: diabetes 
prevention, weight loss and blood pressure 
self-monitoring.
 

Diabetes Prevention
Adults at high risk of developing type 2 diabe-
tes need to make lifestyle changes in order to 

your health and transform your life.” Director 
of Marketing and Communications Scott 
Tebo says it’s all about building engagement 
with the Y.
“We try to help them feel confident about their 
health goals,” Tebo said. “It’s more about a life-
style. How do I incorporate small changes to 
make big differences in my health?”

 According to Bill Proulx, executive director 
of operations the Salinas Y, the key to reach-
ing wellness goals is to develop a manage-
able plan. At all Central Coast Y branches, 
members receive up to eight 30-minute 
sessions with a wellness coach, who helps 

Founded in London in 1844, the 
Young Men’s Christian Association, 
or YMCA, grew into a worldwide 

organization with branches in 120 countries.
The YMCA flourished in the U.S. and in 2010 it 
officially became what its members preferred 
to call it — The Y. The new name may have 
confused fans of The Village People’s iconic 
song, but it made sense to the millions of 
Americans impacted by programs centered on 
healthy living and community.
 Today, the Y engages more than 2,800 
neighborhoods across the country. Locally, 
the YMCA has been on the central coast since 
1898. The Central Coast YMCA is an associa-
tion of five branches serving Monterey, Santa 
Cruz and San Benito counties. The Central 
Coast Y is affiliated with the national organi-
zation, YMCA of the USA, yet is responsible 
for its own policies, programs and budgets.
 Toward that end, the Central Coast YMCA 
has developed a vision to expand its impact 
by helping more people gain the skills and 
support needed to live healthful and  
ulfilling lives.
 Within its messaging to the community, 
Central Coast YMCA promises to “redefine 

|  W E L L N E S S

The Central Coast YMCA has 
developed a vision to expand its 
impact by helping more people 
gain the skills and support 
needed to live healthful and 
fulfilling lives.

The Skills and Support to  
Live Healthful and Fulfilling Lives
By Scott Tebo 
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reduce their chances of developing the disease. 
The Y’s program — based on a curriculum 
designed by the Centers for Disease Control 
and Prevention — consists of 25 classes 
over the course of a year, with members sur-
rounded by supportive classmates that share 
common goals.
 Those goals include reducing body weight 
by 7 percent and increasing physical activity 
to at least 150 minutes per week within the 
first half of the program.
 “It’s great because you know you’re not in 
this alone,” said Proulx. “It’s about behavior 
changes, goal setting, rewarding yourself and 
talking about where you succeed and fail.”
Cost for the program is $429, which may be 
covered by some employers and health insur-
ances.
 

Blood Pressure Self-Monitoring
This four-month program is designed to help 
create healthier eating habits along with 
increased awareness of triggers that elevate 
blood pressure. Participants work with trained 
Healthy Heart Ambassadors for the duration 
of the four-month program to provide ongoing 
personalized support.
 The program will teach better ways to record 
blood pressure readings, using an easy-to-use, 
self-tracking tool.
 “It’s about creating a habit of checking your 
own blood pressure,” Proulx said. “That in itself 
can lower blood pressure.”
 The Y provides a blood pressure monitor for 
participants who need a home blood pressure 
monitor. The Healthy Heart Ambassadors are 
available bi-weekly for personalized 10-min-
ute consultations to support participants as 
they continue to better manage their blood 

pressure. Participants will also receive person-
alized weekly emails, calls or text messages 
from an Ambassador. The cost is $60.
 

Weight Loss
This new program at the Salinas Family Y is a 
12-week, non-prescriptive weight loss regi-
men that focuses on making small changes to 
daily behaviors, and forming sustainable hab-
its. Taking successful elements of the CDC’s 
diabetes program, the Y has created a more 
manageable, bite-sized regimen.
 Rather than advocate for specific or restric-
tive short-term solutions, the program helps 
participants build skills for successful lifestyle 
change. Groups of 8-16 people will meet 
one hour per week for 12 consecutive weeks. 
Participants weigh-in, track their food and 
physical activity, and create SMART goals 
each week.
 Weekly discussion topics include creating 
a supportive environment, goal setting, bal-
anced eating, physical activity, positive psy-
chology and sustainability.

The program is free for Salinas Y members 
($188 for nonmembers), with expansion 
planned for other Y branches.
 

About Central Coast YMCA
The Central Coast YMCA employs 27 full-
time employees, more than 220 part-time 
employees, and 120 volunteers who impact 
approximately 40,000 people within Santa 
Cruz, San Benito and Monterey counties. In 
addition to branch memberships, which offer 
access to wellness centers and group exercise 
classes, The Y offers programs for youth and 
teens, including child care, holiday and sum-
mer camps, youth sports, art and humani-
ties, tutoring, dance and more. It also offers 
programs and events for families, adults, and 
active older adults, as well as community 
outreach and development. The Y provides 
financial assistance so everyone has the 
opportunity to take advantage of its  
valuable programs and services. For more 
information on Central Coast YMCA, visit  

www.centralcoastymca.org. CG
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 But labor issues go beyond minimum wage, 
as today’s growers are being faced with a 
myriad of employee regulations thanks to the 
fact there are a dozen federal agencies that 
regulate their employment. 

 According to a California Farm Bureau 
survey last year, more than 40 percent of 
California farmers over the previous five 
years were unable to obtain all of the workers 
they needed to produce their main crop. And 
labor shortages have been especially tough 

on growers in the grape and berry markets, 
which make up a large portion of the acreage 
we see on the Central Coast. 

Move to Mechanization 
Because of those labor issues and shortages, 
more California growers are turning to 
mechanization. 
 According to the Farm Bureau, more than 
56 percent of the 1,071 farmers surveyed 
last season said they have starting using 
mechanization in the past five years — which 
brings about a whole new list of issues. 
There’s the obvious equipment costs, but 
then they also have to manage maintenance, 
training and continue to struggle with 
monitoring their operator activities. 
 Even with all of the cutting edge 
technology onboard our new tractors and 
implements, growers often struggle to gain 
transparency into all of those mechanized 
activities in the field. Spraying and even 
harvesting activities, for example, often occur 
at night (when temperatures are cool), so 
growers literally can’t see what’s going on 
with those mechanized activities without 
additional IoT technology. 
 Add to those concerns the soaring costs 
of inputs such fuel, electricity, chemicals and 
fertilizers, and mechanization is only solving 
part of the problem for our growers. 

Rising Input Costs
Labor aside, the cost of farming continues to 
increase with each and every season. 
According to the USDA National Agricultural 
Statistics Service, total farm production 
costs for California farmers have increased 
46 percent since 2008. Some of the largest 
increases in inputs, outside of labor, have 
been in chemicals (81 percent increase since 
2008), farm service costs (52 percent) and fuel 
(34 percent). 
 And those costs are only elevated for our 
specialty crop growers. 

As I sit down to write this piece, 
our local growers are frantically 
prepping for the spring season. 

 Beds are being molded. Irrigation pipes are 
getting carted from one location to another. 
And labor crews are pruning and prepping 
miles and miles of gapevines. 
 From the outside looking in, it’s just 
the beginning of another season here in 
California. 
 But for our farm managers, it’s becoming 
more chess game than farming nowadays, 
calculating every move and field activity, 
navigating through a sea of regulations, labor 
issues and soaring input costs in hopes of 
staving off slimming margins. 

Today’s Growing Challenges
It didn’t always used to be like this. 
At the turn of the century, growers had more 
labor than they knew what to do with. But 
since 1999, minimum wage has increased by 
126 percent (it moved to $13/hour on January 
1 and will increase to $15 over the next two 
seasons). 

But for our farm managers, it’s 
becoming more chess game than 
farming nowadays, calculating 
every move and field activity, 
navigating through a sea of 
regulations, labor issues and 
soaring input costs in hopes of 
staving off slimming margins. 

Farmers Continue to Grow More with Less 
How technology helps growers battle rising production costs 
By Brian Milne, Fieldin

|  I N N O V A T I O N



15C O A S TA L  G R O W E R  |  S P R I N G  2 0 2 0

crops, input/operational costs are what our 
growers can control on a day-to-day basis. 
 To cut down these input costs, we have 
to be more efficient in our operations, 
optimizing production so that the costs of 
labor, water, fuel, fertilizer, chemicals and 
other inputs aren’t inflated. 
 Here are some ways we’ve seen tech-savvy 
growers significantly cut back on input costs 
the past couple seasons: 
• Using flow meter tracking and in-field 

sensors to optimize water and energy/fuel 
costs from pumping. 

• Leveraging real-time monitoring of 
machinery, implements and different 
operators to cut down on inefficient 
cultural practices — such as mowing or 
hedging at the wrong speeds, which burns 
more fuel and labor costs. 

• Monitoring spray activities to ensure the 
right amount of product was applied, 
at the right time, and that rows weren’t 
missed or double sprayed, which saves on 
chemical costs and labor.

 For California’s most exported crop, 
almonds, for example, spray and cultural costs 
have increased by 184 percent since 1999, 
according to surveys by UC Davis Agriculture 
and Resource Economics. Harvesting costs 
have increased another 56 percent.
 For our lettuce growers on the coast, it’s 
the same story. Spray and cultural practices, 
for producing romaine hearts, for example, 
have risen 52 percent over the past decade 
alone, while harvest costs are up 57 percent 
since 2009. 
 For strawberries, operational costs have 
soared from $27,000/acre in 2001 to more 
than $62,000/acre today, with harvest costs up  
142 percent. 

Improving Efficiencies 
So how do we overcome rising input costs, 
which continue to eat at slimming margins? 
That is the question that keeps our growers 
up at night. While there’s only so much we 
can do about the market-driven value of our 

• Managing the hectic harvest season 
with real-time data and alerts, ensuring 
mechanized harvesting and shaking 
(in trees and vines) is occurring at the 
right speed, maximizing yield without 
overshaking and damaging tree/vines, 
and covering as much acreage as possible 
without wasting more fuel and labor than 
necessary. 

There are only so many hours in a day, week, 
and season for our growers, and they need all 
the help they can get keeping costs down and 
optimizing production this year. 
 So when you see a grower this season, take 
a minute to thank them and let them know 
you appreciate the work they do in the face 
of the growing challenges they’re up against 
this year. 
 Every season is a marathon, and our 
growers need all the support they can get en 

route to the finish line. CG

So when you see a grower 
this season, take a minute to 
thank them and let them know 
you appreciate the work they 
do in the face of the growing 
challenges they’re up against 
this year. 
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Back Road Drive / Noun: the state of 
driving without a particular desti-
nation; typically in a rural setting. 

 After the cold cask of winter, we welcome 
spring with open arms. Sure, it’s still a little 
drizzly, but the sunny days slowly begin 
to outnumber the rainy ones and we start 
itching for the outdoors. Our counties are full 
of hidden gems folded into the back country 
– but maybe this time, enjoy the drive over 
the destination. This spring, unplug your 
phone, roll down the windows, and buckle 
up for a country cruise. 
 We are starting way inland in San Benito 
County. The country town of Hollister has 
experienced a recent surge of Silicon Valley 
transplants, quickly transforming the quiet 
town into a commuters’ hub. Even with the 
population growth, it’s an easy five-minute 
drive outside of the city limits to find quiet 
solitude. 
Drive south of Hollister along Highway 25 
until you reach Quien Sabe Road in Tres 
Pinos. You might hit it just right and begin 
your journey as the skydivers are descending 
onto the open fields. Particularly magical at 
dusk, this is a great bonus as you wind into 
the foothills. Quien Sabe ebbs and flows with 
the landscape, giving you the full effect of the 

terrain. Keep an eye out for the golden eagle 
who claims the sky above the hills as his own; 
scan giant oaks and dilapidated fence posts for 
his favorite roosts. Eventually you will run into 
Santa Ana Valley Road, which gradually brings 
you through a picturesque valley and back to 
civilization in Hollister.   
 Also in San Benito County, Southside Road 
is a mini version of Quien Sabe if you don’t 
have an extra 40 minutes to kill. If you take 
this cliff notes version, make sure you stop 
by Suncoast Organic Farm (open Friday and 
Saturday only). This shockingly popular bakery 
is a destination in itself, and draws droves 

of locals over the weekends. Try the massive 
cinnamon roll or any of their organically 
sourced savory offerings as you relax on the 
outdoor patio. The bakery is on acreage that 
has great views of a hidden valley carved by 

the San Benito River. Once you have had your 
fill of fresh pastries, take the long way back 
through Tres Pinos. After a heavy rain, the river 
actually flows over Southside Road at the Tres 
Pinos end; if you have a 4WD vehicle, it is a 
simple thrill to drive over the river. 
 In Santa Cruz County, opt for Browns Valley 
Road and follow it around to Hazel Dell Road. 
This steeper grade hugs the foot of mount 
Madonna, featuring gorgeous tree canopies 
and turns that will make you slow down. And 
that’s alright – back road drives are all about 
taking it slow. 
 As you start climbing into the hills, redwood 
trees start to crowd around the road which 
runs right beside Browns Creek. Stop by 
Windy Oaks Winery to stretch your legs 
and breathe in the crisp air filtered by the 
sea and land. Another great winery in the 
neighborhood is Anatum Winery. Tucked in 
a quiet dell down a truly country road, this 
quaint tasting room is frequently manned by 
the owners. Ask about the story behind each 
varietal – they know them all. 
 In Monterey County, break away from 
Highway 68 to take a lap around Corral De 
Tierra Road to San Benancio Road. This 
quiet neighborhood has a flavor all its own, 
somewhere between the agricultural vibe 
of Salinas and the ocean-centric feel of 
Monterey. Corral de Tierra is home to upscale 
ranches and country cottages, each with 
families deeply rooted in county history. Grab 
coffee in Monterey at Captain and Stoker, 

Our counties bring you from 
redwood mountaintops, to golden 
hills studded with oak trees, to 
green valleys with rivers and 
vineyards.

The Art of the Backroad Drive 
By Emily Basanese

|  A D V E N T U R E
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 On a sunny day, dip your feet into the 
Carmel River; locals visit a small water hole 
lovingly referred to as “The Bucket,” just 
south of the wine tasting rooms of Carmel 
Valley. Step into the river for a quick refresh 
and take a couple more bites of your organic 
snacks. Once you’ve had your fill of the 
quiet cove, hit the road and make your way 

towards Greenfield.
 Remember, the Backroad Drive is all 
about the journey over the destination. 
Our counties bring you from redwood 
mountaintops, to golden hills studded with 
oak trees, to green valleys with rivers and 
vineyards. Pick your pace, roll down your 
windows, and enjoy the fresh spring air as 

you enjoy an old-fashioned cruise. CG

then lean back as you drive by herds of cattle 
ambling across the hills. 
 If you’re really itching to get out of 
civilization, take the tried and true Carmel 
Valley Road. From Highway 1 to Highway 
101, you can bet on an hour and a half trek. 
But it will be a beautiful half day journey 

Pick your pace, roll down your 
windows, and enjoy the fresh 
spring air as you enjoy an old-
fashioned cruise. 

through the Santa Lucia Highlands and along 
the river.  Just as you get started, stop by 
Earthbound Organic Farm Stand to stock up 
on the bounty of the county. Local produce, 
hearty sandwiches, coffee and ice cream 
make this the perfect pit stop whether you’re 
craving something sweet or savory.  
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Lighting
Fundamentally, the risks to be addressed by 
the new standard are the hazards inherent in 
the workplace when natural light, provided by 
the sun, is no longer available. Poor visibility 
that could result in physical harm or the 
unsafe execution of duties, as well as potential 
vehicular and worker traffic collisions, create 
the greatest pause for concern. As a result, 
it stands to reason that at the core of the 
proposed standard are lighting requirements 
for the various tasks or areas of outdoor work.
 The table below, taken directly from the 

|  A G  L A B O R

Night Work in Agriculture  
Standard Imminent
By Amy Wolfe, MPPA, CFRE

For nearly half a decade, Cal/OSHA 
has been considering the creation of 
a regulation that specifically address-

es the unique hazards found while working 
at night in agriculture. After many starts and 
stops, sufficient traction was reached in 2018 
to meaningfully move the process forward and 
now the industry faces only a few bureaucratic 
hurdles before the long-discussed standard 
is reality. It is critical that anyone engag-
ing in activities between sunset and sunrise 
understand the various steps to take to ensure 
compliance.

proposed standard, addresses the amount of 
light that must be provided by the employer.
 It is important to note that Cal/OSHA 
makes reference to foot-candles and lumens, 
both of which are units of measuring light. 
Foot candles refers to the amount of light 
produced from a source at a distance of one 
foot. In simpler terms, it is the distance unit 
of measurement from the source of light. 
However, lumens measures brightness 
and from a practical perspective, is the unit 
of measurement found on lightbulbs. As 
employers look to address compliance, they 
will find that most lighting sources will be 
provided to them in lumens.

 Another essential distinguishing factor in 
the standard is that light will be measured 
30 inches off the ground. To ensure adequate 
lighting is available, employers will need to use 
a light measuring device and place it at that 
height from the ground for accurate analysis. 
Cal/OSHA has said light meters manufactured 
by Davis, SPER and/or Extech will be used by 
Enforcement staff to take readings in the field. 
The meters must possess a range of 50,000 
– 400,000 Lux, have a maximum resolution 
of 0.1Fc/1 Lux and basic accuracy of +/- 5 
percent. Growers are encouraged to purchase 

It is critical that anyone 
engaging in activities between 
sunset and sunrise understand 
the various steps to take to 
ensure compliance.

Foot-candles Lux Areas or Tasks

0.09-0.19 1-2 Poultry harvesting or catching operations

3 32.29 Meeting area and meal/rest area

5 53.82 General movement during outdoor ag operations; Pathways leading to and around  
  restrooms and water; Inside restrooms; Storage area accessed by employees;  
  Areas within 25’ of agricultural equipment where workers are present

10 107.64 Intermittently exposed or exposed point of operation equipment; Operationally visible  
  moving parts of machinery; Task lighting for active agricultural operations  
  (harvesting, irrigation)

20 215.30 Task lighting for maintenance work on equipment

Above: Wine Grape Harvest (Source: Wine 
Country Table) Employers will need to train 
workers at the start of each shift on the location 
of meal and rest areas, restrooms, drinking water, 
and bodies of water and other potential hazards, 
including high traffic areas.
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light meters that meet these specifications for 
consistency with the agency.
 In this final draft language of the proposed 
standard, Cal/OSHA has not dictated the type 
of lighting that must be provided. However, an 
employer is responsible for providing personal 
hands-free lighting, if needed, to meet the 
illumination requirements. As such, it is up 
to each agricultural operation to evaluate 
their current work systems and decide the 
best sources of light that ensure the greatest 
possible protection for their workers.

Written Programs, Training and PPE
While lighting is at the heart of this proposed 
standard, fundamental occupational safety 
elements exist to round out its core tenants. 
Employers will be required to train workers  
at the start of each shift, reviewing the 
following details:
• Location of meal and rest area and how to 

safely access it in the dark
• Location of restrooms and how to safely 

access them in the dark
• Location of drinking water and how to 

safely access it in the dark
• Location of bodies of water and other 

potential hazards, including high traffic 
areas

As with any training, this must be 
documented, and records appropriately 
maintained. In addition, employers must 
provide at no cost and require employees to 
wear Class 2 high visibility safety clothing. This 
could be a vest or jacket; the type of clothing is 
at the discretion of the employer.
 Lastly, while the proposed standard does 
not specifically state as such, Cal/OSHA has 
an expectation based on the Injury and Illness 
Prevention Program regulation, that employers 
document the specific program elements 
that are unique when working at night. In 
simplest terms, an employer needs to evaluate 
their operating procedures and make note of 
how work is done differently at night so as 
to ensure the health and safety of workers. 
This includes identifying new hazards, which 
are addressed during employee training, as 
well as considering how emergency response 
procedures would unfold outside of “normal” 

business hours. Ultimately, as the agricultural 
industry continues to use the hours between 
sunset and sunrise as a viable time to work, it 
is will soon be incumbent upon us to comply 
with a standard designed to ensure continued 
workplace safety. 
 For more information about worker 
safety, human resources, labor relations, 
pesticide safety or food safety issues, please 

visit www.agsafe.org, call (209) 526-4400 or 
email safeinfo@agsafe.org. AgSafe is a 501c3 
nonprofit providing training, education, 
outreach and tools in the areas of safety, labor 
relations, food safety and human resources 
for the food and farming industries. Since 
1991, AgSafe has educated over 85,000 
employers, supervisors, and workers about 

these critical issues. CG

Above: Foot Candle (Source: AgSafe) Foot candles 
refers to the amount of light produced from a 
source at a distance of one foot.
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information, but to develop leadership so 
farmworkers can speak for themselves.”
 That mission is distilled in CCA’s slogan, 
“Helping Farmworkers Help Themselves,” 
which now goes beyond just housing issues 
to include health and nutrition issues, 
safety, education and strengthening family 
relationships.

 CCA’s daunting challenge after it was 
founded was crystalized in comments made 
by one of the early leaders of a neighborhood 
committee, Jesus Fernandez, who was quoted 
in a video made by CCA in the late 1990s: “We 
didn’t even know we had any rights.” That was 
a stunning revelation to the public at large, 

|  L E A D E R S H I P

Center for Community Advocacy
By Daniel Gonzalez

In 1992, farmworkers in the Salinas 
Valley were discovered living in squalid 
and unsafe conditions in lean-tos and 

caves, without running water, heat or toilet 
facilities. The discovery became national news, 
giving rise to such headlines as “Harvest of 
Despair” and the living quarters facetiously 
called “Rancho de Cuevas,” or Cave Ranch.
 It was a seminal and catalytic moment for 
the recently formed organization, Center for 
Community Advocacy (CCA), which had only 
been founded two years earlier and was trying 
to establish its identity and mission.
 CCA’s initial mission was to give 
farmworkers a voice in their housing choices 
and conditions by empowering them to 
organize with fellow farmworkers and 
demand safer, healthier and livable housing. 
CCA did that by organizing and forming 
neighborhood committees in each labor camp 
and farmworker housing complexes who could 
then advocate for their own camps.
 “That was a key moment in CCA history and 
catalyzed the creation of the CCA,” said CCA 
Executive Director Daniel Gonzalez about that 
shocking 1992 revelation. “It gave CCA the fuel 
it needed. CCA was initially about housing, 
but these cases themselves don’t define the 
CCA culture. We’re not just about giving out 

which may have taken these rights for granted 
and may not have been aware that members 
of its own community were denied these most 
basic of human rights.
 Gonzalez cites two accomplishments in 
the past 30 years that further raised CCA’s 
profile and standing in the community: the 
creation of a joint board of directors that 
featured representation from all segments of 
the community, from farmworkers and farm 
owners to developers, community leaders, 
corporate leaders, members of the clergy, and 
elected officials; and the creation of  VIVA, a 
coalition of all neighborhood committees that 
was also represented on the board.
 That was in the early 1990s, when VIVA 
consisted of representatives from  
10 neighborhood committees (or comités). 
That number is now 40 and still growing. 
The board at the time also included CCA’s 
co-founder, Lydia Villareal, who was Deputy 
District Attorney at the time and was involved 
in the 1992 labor camp case and is currently 
President of CCA’s Board of Directors. Other 
board members when CCA was founded 
included such community leaders as Basil 
Mills of Mills Distributing Co., Bob R. Nielsen, 
Vice President and General Counsel of 
Tanimura & Antle, Inc., attorney Vanessa 
Vallarta, developer Mike Fletcher and Sam 
Karas of the Monterey County Board of 
Supervisors.
 One of the most significant figures in the 
founding and development of CCA has been 
Sabino Lopez, who has been at CCA from 
the onset in 1990, holding a variety of roles 
including organizer, deputy director, leader/
organizer, and Interim Executive Director in 
2017-2018.
 Lopez led the development of CCA’s 
award-winning organizing model and for 
nearly three decades has served as a steward 
of the organization’s mission to develop and 
empower the farmworker community in the 
Salinas and Pajaro Valleys. He is currently 
CCA’s Deputy Director.
 “We are bridge-builders, we work on both 

That mission is distilled in CCA’s 
slogan, “Helping Farmworkers 
Help Themselves,” which now 
goes beyond just housing issues 
to include health and nutrition 
issues, safety, education 
and strengthening family 
relationships.
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sides,” said Gonzalez, who became CCA 
executive director in November 2018. “We 
have these connections with farmworkers and 
growers. Everyone’s got a side, an issue and 
that’s what CCA is about. Giving access to 
people is key for this model to develop and  
to work.”
 CCA’s early efforts not only brought to light 
the dangerous and unhealthy conditions of 
“Rancho de Cuevas”, but also of so-called 
“legal” labor camps in which farmworkers paid 
$500 a month in dilapidated units that were 
built in the 1920s and were only meant to be 
temporary housing, as well as a devastating 
1991 fire in the Kent Court Camp outside of 
Watsonville that displaced six families. CCA 
filed suit on behalf of 33 families in that 
instance and got compensation for their losses.
 In addition, CCA helped broker a deal 
between residents who lived in the “Tres 
Palmas” Trailer Park in Pajaro and the 
landlord, who had long neglected repairs and 
maintenance in the park. After withholding 
rent for eight months (it was held in an 
account to be paid later), the landlord agreed 
to sell the trailer park to the residents, which 
formed a corporation with CCA as the 
governing body.
 One of the biggest early success stories 
was the building of the Moro Cojo housing 
development, which consisted of 175 homes 
and 90 apartments for 300 families, at the time 
the largest development of its kind in rural 
California.
 “I’ve seen several changes, particularly 
changes in attitude,” said attorney Vallarta, 
who served as executive director for six years, 
after the opening of Moro Cojo. “The sense 

that I can act to make a difference in my life or 
the sense that I don’t have to take it anymore, 
that I can act to make my life better. That’s the 
message that CCA brings to folks.”
 And, 30 years later, while CCA still 
advocates for housing issues, it has expanded 
its mission and programs to include health 
and nutrition through its Health Promoters 
(Promotores Comunitarios Project); a Strong 
Families Program that strives to reduce 
violence and other forms of abusive behavior 
by teaching strategies that strengthen family 
relationships; and most recently its support 
of Youth for Change (Y4C), a group that 
identifies, recruits, trains and engages future 
leaders within East Salinas communities.
 In its appeal last year to the Monterey 
County Weekly’s annual fundraising campaign 
for nonprofit groups, MC Gives!, CCA wrote: 
“CCA believes that youth leaders need an 
infrastructure to develop leadership capacity 
and to develop common agendas where 
leaders can take collective action to improve 
communities. Local youth benefit from the 
Y4C program by: developing skills that make 
them active participants in their community; 
using what they learn to help improve the 
quality of lives for their families and peers; 
developing community-based youth agendas 
for collective action; and receiving higher 
education and career guidance.”
 Y4C was born when CCA began organizing 
adult residents in the Acosta Plaza 
neighborhood, launching several resident-
led activities such as the construction of a 
basketball court and park area. During the 
project, youths, accompanying their parents, 
started attending meetings and work activities. 

They then invited other friends to join the 
effort and shortly thereafter, CCA was working 
with a core group of youth who testified at 
City Council hearings to secure funds for 
the project, conducted their own fundraising 
activities to support the project, surveyed their 
neighbors to increase resident support for the 
project and provided labor for the project. As 
the project neared completion, the youthful 
leaders formed a group and named themselves 
Youth for Change, developing an agenda that 
aided their civic participation.
 A big component of the program involves 
education and career guidance. Youth and their 
parents participate in sessions where they learn 
about requirements, resources and important 
information needed to move forward toward 
a higher education. The goal of the program is 
for participants to secure an educational path 
to college. At the end of the program they visit 
a campus of their choice to learn about the 
intricacies and costs of college life.
 “That’s our real foundation, to commit kids 
to issues in their community,” said Gonzalez 
about the importance of Y4C. “Helping 
youths get out of poverty, go to college or 
vocational school and help solve issues in 
their community and change the narrative, 
that’s the essence of CCA. The more people we 
commit to this, the more chance we have to 
make a change.”
 Gonzalez said that CCA needs to forge 
ahead, keep its programs active and evolving 
and involve as many segments of the 
community it can to effect change.
 “It really has changed people’s lives and we 
need to continue doing this work, because if 

we stop, people forget,” he said. CG

Center for Community 
Advocacy
22 West Gabilan Street 
Salinas, CA 93901
(831) 753-2324
cc-viva.org
 
CCA’s staff is available Monday 
through Friday for client interviews by 
appointment. CCA is also available to 
meet with clients in the field, at their 
place of residence, in the evening or after 
normal working hours, by appointment.
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This problem is especially acute in coastal 
areas in California where many vibrant fields 
can be found. A 2018 Farmworker Housing 
Study estimates that 47,937 additional 
units of farmworker housing are needed to 
alleviate critical overcrowding in farmworker 
households, just alone in Monterey and Santa 
Cruz counties. 
 The human plight associated with a lack 
of housing cannot be understated. There is 
a growing consensus in research showing 
that housing conditions are a key driver of 
serious physical and mental health issues 
suffered by farmworkers. An early case study 
by the Institute for Rural Studies describes 
the impact of inadequate housing on not only 
farmworkers, but also their families: “Boys 
often escape the claustrophobic environment 
at home by spending much of their time on 
the streets, where they can fall prey to gangs, 
violence, substance abuse, and problems 
with the law. However, parents are more 
likely to restrict girls to the house. Trapped in 
overcrowded apartments, they may experience 
depression and anxiety….” The bottom line 
is that this housing stress leads to decreased 
worker productivity and morale and that is 
clearly not good for Ag employers and the 
industry generally. 

|  H O U S I N G

Ag Employers and the Housing Crisis
By Sergio H. Parra  |  Photos Courtesy of Avila Construction

Employers in California are increas-
ingly feeling the pressures associ-
ated with the scarcity of housing 

faced by their workers. Particularly, agricultural 
employers within California are grappling 
with the fact that many, if not most, of their 
employees are unable to find suitable hous-
ing in areas where they are needed most – in 
expensive, coastal regions of California where 
an overwhelming amount of our country’s 
food is grown. 
 The various historical reasons as to how 
the housing situation in California became 
so dire are plentiful. After the implosion of 
the housing market more than 10 years ago, 
long-term trends such as diminishing land 
inventory, stifling permitting rules, NIMBY 
opposition to subdivision housing, along with 
questions about environmental impacts now 
dominate. The net result is that, as stated 
in a recently released by the state about its 
Housing Future, about two million housing 
units in California are now needed. 
 According to the McKinley Global Institute, 
this means that almost 100 percent of people 
in California making an income that identifies 
as 80 percent of the average gross income 
(38 percent of the state population) cannot 
technically afford housing in California. 

 Recognizing the impact of these issues, 
some of the region’s largest companies are 
engaged in strategic planning and action 
to alleviate the housing issues for their 
employees. In 2016, Tanimura & Antle built the 
Spreckels Crossing housing facility consisting 
of 100 two-bedroom, two-bathroom fully 
furnished units, sufficient for up to eight 
employees per unit. Originally built to meet 
the requirements of the H2A Visa Program, 
the facility currently houses only domestic 
employees that live in the area during the year. 
 Other companies have chosen different 
ways to deal with housing issues. Vintners got 
together in Napa County in 2002 to create 
River Ranch Migrant Center which provided 
low-cost worker housing units for migrant 
workers in a common assessment district. In 
Ventura, a partnership between the State and 
a local non-profit development corporation led 
to the development of the Azhar Apartments 
with dedicated housing for farmworkers.  
Azhar Apartments utilized a combination 
of federal grants by the U.S. Department 
of Agriculture and Housing and Urban 
Development along with California Housing 
and Community Development (HCD) grants 

to fund its project. Throughout the Bay Area, 
large employers in Silicon Valley are coming up 
with ways to deal with the housing shortage 
as well. Employers such as Apple and Google 
have created their own individual housing 
development funds worth billions to address 
the housing shortage for their own employees. 
 Employers can also provide employer-
operated housing to its employees as long as 
that housing meets the requirements of the 
California Employee Housing Act under Cal. 

Employers in California are 
increasingly feeling the 
pressures associated with the 
scarcity of housing faced by 
their workers.
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H & S Code 17000 et. seq. Under this Act, 
employee housing must meet strict health, 
safety, and general welfare requirements to 
make them suitable for occupancy both under 
California law and as outlined in federal laws 
as enforced by OSHA and the Department 
of Labor. 
 The State of California recently passed 
two legislative laws hoping to encourage 
the construction of affordable housing. The 

Housing Crisis Act of 2019, SB 330 tightens 
the ability of local jurisdictions to delay the 
issuance of residential permits and expediting 
permit processes for residential housing. 
Another bill, AB1783, the Farmworker 
Housing Act of 2019, sets up a streamlined 
process for approving construction of ‘non-
dormitory-style’ housing on land zoned for 
agricultural use. Sponsored by the UFW, 
the bill requires Ag employers to build the 
facilities on their own properties and then 
immediately turn over the properties to non-
profit organizations to manage their properties 
with affordability restrictions in place for 
at least 35 years. Unfortunately, due to the 
strings attached, this bill does not provide any 
real incentive for Ag employers to invest in 
employee housing. 
 At the very least, companies of all sizes 
should take into account how they can be 
sensitive and supportive of their employee’s 
needs as they grapple with the current housing 
crisis. For example, some employers have 
adopted policies allowing the payment of cash 

CypressCoastFence.com

THE CENTRAL COAST’S FENCING SPECIALISTS
Deer Fences · Livestock Enclosures · Crop & Vineyard Protection

831.783.1500

PROTECT YOUR
PROPERTY · VINEYARD · CROPS · LIVESTOCK

Lic. #904200

advances (for rental deposits etc.) or even 
funded down payment assistance programs as 
a company benefit. These arrangements only 
work if they are offered across the board to all 
their employees, without any intrusion into 
their employee’s personal housing situation 
and through written agreements vetted by 
counsel. 
 Ultimately, how Ag employers confront 
this issue depends on their company values, 
employee needs and budgets. Due to the vari-
ous disciplines involved in employee housing 
issues, companies can start by creating internal 
multidisciplinary teams that includes perspec-
tives from HR, accounting, and legal counsel 
versed in land-use. Companies up for this 
challenge must also be ready to engage their 
local communities to be creative in coming 
up with long-term solutions. Ag employers 
are increasingly coming to the realization 
that not only does tackling the housing crisis 
makes sense for competitive reasons, but also 
because it is the right thing to do in their own 

communities. CG
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she graduated from high school. She says she 
chose that career because, for many young 
people, there is pressure to establish a career 
path at an early age and start focusing on 
it as soon as possible. But then she realized 
that she had a role to play on issues of 
environmental justice for farmworkers. “I 
never imagined that I would want a career in 
agriculture,” she says. “I wasn’t interested in 
farming until I realized that there were many 
careers in the field of agriculture beyond what 
I had imagined.” 
 As a member of the Gonzales High School 
Interact Club and the Gonzales Youth Council, 
she has received leadership training that has 
empowered her to believe that her efforts can 
make a positive difference in her community. 
As one of three children from a family of 
farmworkers living in a rural Bracero-era labor 
camp, she saw farmworker social justice issues 
as part of her family’s day-to-day life. She 
recently leveraged her intimate understanding 
of those issues and passion for environmental 

|  W O M E N  I N  A G

Gonzales High School Student Shines  
as a Young Advocate for Farmworkers
Youngest Person Nominated for Women’s Earth Alliance Accelerator Program
By Maury Treleven  |  Photos by Paige Green

Meet Magaly Santos, a young 
community leader and activist 
from Gonzales, Ca., whose pas-

sion for environmental justice and farmworker 
issues have resulted in positive change in her 
community. Drawing on her own life experi-
ence as a child of farmworkers, she has been 
able to help a vulnerable population even as 
she maintained high academic standards. 
 For this high school junior, leadership and 
advocacy seem to come naturally; she sees 
a need, and she wants to address it. In 2018, 
she worked with a team of youth leaders at 
Gonzales High School to advocate with the 
local transit authority for better on-call bus 
transportation for farmworkers and youth 
living in rural labor camps and outside of 
the city limits and to provide feedback for 
increased routing for students who wanted to 
participate in extracurricular activities but had 
no transportation during after school hours. 
 Magaly had originally hoped to go to 
college and become a registered nurse after 

justice to embark on a journey to provide her 
with the next-level skills she needs to serve a 
vulnerable population. 
 She began her journey in the summer of 
2018 by attending an environmental justice 
youth leadership academy summit hosted by 
Greenaction for Health and Environmental 
Justice, a group that focuses on mobilizing 
communities to change government and 
corporate policies and practices to protect 
health and promote environmental, social, and 
economic justice. “Through this experience, I 
started to realize I was passionate about this 
work; I was good at this work, and, as a child 
of farmworkers, it hit home for me.” 
“My action project that came out of that 
program was a door-to-door campaign to 
provide information to farmworkers living in 
labor camps outside of the city limits on their 
rights when it came to pesticide exposure 
in the workplace. My team and I worked to 

gather data and provide information through 
phone banking and personal interviews.” 
Magaly participated in outreach tables at her 
church and was able to host a small gathering 
in 2019, where representatives from the 
Monterey County Agriculture Commissioner’s 
Office and Department of Pesticide Regulation 
were available to provide information on how 
to report pesticide exposure through a new 
app and facilitate a meaningful discussion 

Drawing on her own life 
experience as a child of 
farmworkers, she has been able 
to help a vulnerable population 
even as she maintained high 
academic standards. 
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able to participate in programs. 
 After months of earning her way into the 
program, overcoming the lack of a computer, 
navigating with her family the costs of trans-
portation to and from the program site, nego-
tiating with her school for the time off and 
academic credit (they were very supportive), 
she became one of only 24 grassroots women 
leaders selected amongst 14 U.S. states and 
territories to attend the week-long retreat at 
the Occidental Arts & Ecology Center in the 
East Bay of San Francisco. 

 Placed in the Regenerative Agriculture 
& Food Systems cohort, Magaly said it was 
an inspiring and educational experience. “I 
learned so much about what it means to be 
an effective activist from people who had a 
lot of experience.” She says they taught her 
how to apply for project funding, seed grants, 
and to conduct effective fundraisers. She had 
an opportunity to network and get support 
and advice on the areas of activism that were 
most challenging for her. She was able to 
run a group session on building community 
and relationships while receiving advice and 
guidance from her peer group. 
 Through her work with her program team, 
she was learning about issues in agriculture 
that were interesting to her. After being 
exposed to concepts like seed banking, organic 
agriculture, pollination issues, permaculture, 
and pesticide awareness, she says she realized 
that, yes, in fact, “there is a future career for me 
in agriculture.” 
 In 2020 Magaly plans to take a leadership 
role in her local environmental justice youth 
leadership program during the school year. 
She wants to continue her farmworker 
outreach project and invite more youth to 

apply for the leadership program. CG

about the rights of agriculture workers to have 
a safe work environment. 
 As a result of her advocacy work, Magaly 
was encouraged by her mentor, Niria Alicia at 
Greenaction, to apply for a spot in the 2019 
Women’s Earth Alliance (WEA) Accelerator 
program. A partnership between the Sierra 
Club and the WEA, the program focuses on 
accelerating women’s climate solutions in 
the United States. The prestigious program 
supports women leaders worldwide by 
providing them with the skills, tools, 
and networks they need to scale up their 
environmental and climate change solutions. 
 At 16, Magaly was the youngest person 
nominated for the program. “The application 
process was really difficult,” she says. “I 
couldn’t have done this without the support I 
received from my advisor, Niria Alicia.” 
After being nominated, she had to complete 
a four-month online curriculum that included 

creating a strategic plan for her vision. In 
addition to this, she continued to attend high 
school and take college courses, volunteer at 
her church, play on the school tennis team, 
star as “Dorothy” in a local production of The 
Wizard of Oz, assist with family childcare, and 
maintain her 3.9 GPA. 
 One barrier Magaly had to contend with 
was that she didn’t have access to a laptop 
computer at home. Fortunately, her advisor 
found a way to get her the new laptop she 
proudly carries in her backpack today as she 
uses the wi-fi at a local coffee house. 
 Niria Alicia says that she is “constantly 
humbled and inspired by Magaly’s devotion to 
her work.” She says that, for her, working with 
youth means finding ways to uplift and create 
ways for them to be engaged in environmental 
justice. Working with underserved populations, 
she finds herself regularly striving to remove 
roadblocks that keep young people from being 

As a member of the Gonzales 
High School Interact Club and 
the Gonzales Youth Council, 
she has received leadership 
training that has empowered her 
to believe that her efforts can 
make a positive difference in 
her community.
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our water use against recharge as well as 
battle seawater intrusion. The next iteration of 
water quality regulations will tighten impacts 
to both surface and groundwater through 
reductions of all contaminates in field 
discharges. Monterey County Farm Bureau 
continues to be ‘at the table’ for all these 

|  R E G U L A T I O N S

The Future of Farming Depends  
on Involvement
By Norm Groot, Executive Director, Monterey County Farm Bureau

Each year brings increased pressures 
on farmers and ranchers in the form 
of additional regulations and new 

laws. There are over 2,000 new bills introduced 
by our state legislators each year, on average, 
with nearly a quarter impacting Agriculture in 
one way or another. Workplace rules are ever 
changing, confusing employers and employ-
ees alike. New water sustainability and water 
quality regulations will change how much 
water is used to grow crops, limit the amount 
of discharges, and reduce inputs that can be 
used in growing crops.
 With Monterey County so dependent 
economically on farming, any changes to our 
water use, the amount of labor available, or 
the ability to farm crops as the supply chain 
dictates could cause irreparable harm to our 
local way of life. Food safety measures must be 
a primary objective for every farm, big or small. 
 Big changes are coming to our water 
resources: the Sustainable Groundwater 
Management Act will challenge us to balance 

water issues in 2020.
 Regulators seek to limit the amount of 
fertilizer that farmers can use on crops; the 
next version of the Irrigated Lands Regulatory 
Program could significantly alter the use of 
nitrogen in crop production with severe limits 
on applications by monitoring and reporting 
residuals post-harvest to targeted levels. Also, 
proposals for significant vegetative buffers 
adjoining waterways, creeks, and field ditches 
could fallow large portions of productive 
farmland and create conflicts with food 
safety measures. Farm Bureau will continue 
to negotiate for a water quality regulatory 
program that allows farmers to maintain their 
safe practices for crop production, utilizing 
agronomic science and expert knowledge 
that supports nitrogen use to refute what the 
regulators propose from their cubicles.
 Groundwater sustainability is required in 
the next 20 years, as signed into California 
Law in 2015. Farm Bureau has been active in 
forming the Salinas Valley Basin Groundwater 

Each year brings increased 
pressures on farmers and 
ranchers in the form of 
additional regulations and new 
laws.  There are over 2,000 
new bills introduced by our 
state legislators each year, on 
average, with nearly a quarter 
impacting Agriculture in one 
way or another.  
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Sustainability Agency and the development 
of the groundwater sustainability plan for 
the Pressure Sub-basin. In the coming two 
years, the remaining sub-basins will need 
to develop plans that will formulate the 
methods and projects that will achieve  
basin-wide sustainability. Farm Bureau will 
continue to work with stakeholders to ensure 
that agricultural irrigation is a high priority 
for our economy.
 The Farm Workforce Modernization Act is 
the first significant, bi-partisan approach to 
reforming temporary worker (H2-A) program 
as well as increasing green card quotas. This 
new legislative effort also provides a pathway 
to documentation for current farmworkers 
who can demonstrate past and continued 
employment in Agriculture. Farm Bureau sees 
this as a win, even if it isn’t perfect…but we 
must start somewhere on a national policy 
level; we will continue to support these types 
of reforms for the benefit of our members and 
their employees.
 These are just three of the bigger issues 
facing farmers and ranchers in Monterey 

We ask for your assistance by supporting 
Farm Bureau in our efforts to remain 
engaged; it’s time to regulate the regulators!  
Your purchase of a raffle ticket will help 
fund these important efforts and ensure 
that your voice is heard when it comes 
to water resources, land use, and labor.  
Consider your $100 investment as a small 
commitment to keeping farmers growing.
 Thanks for your support of Farm 
Bureau, the longest-running agricultural 
organization in Monterey County… 
supporting farmers and ranchers since 
1917.  Visit www.montereycfb.com for 
information on how to purchase your 
Regulate the Regulators raffle ticket.
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County in 2020. Farm Bureau seeks to be a 
part of the discussion with regulators and 
legislators, finding ways to compromise on 
important key issues related to water, land 
use, and labor.
 Farmers are struggling to make ends meet 
… meaning the margin between what is 
grown and sold and what is profit continues 
to shrink each year. Without profit, farms will 
fail. New regulations and laws inhibit farms 
and ranches to be sustainable financially, as 
additional costs cannot be passed along the 
supply chain. Farmers and ranchers are price 

takers in a marketplace that resists any price 
increases. More paperwork and compliance 
reporting means more time in the office and 
less out in the field growing the crops.
 We must come together to make a 
difference so that the farming way of life 
continues here in Monterey County. Farm 
Bureau is a big part of that effort, representing 
members and the community in meetings, 
hearings, forums, and workshops. But we 
need your help to do this, as these efforts 
stress our annual budget and the scope of 

issues is growing at an alarming pace. CG
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 McDonnal, who has been involved in the 
agriculture industry, met Russell in 1982 and 
was well acquainted with him.
 “I grew up around growers and I watched 
the wine industry grow and was always 
fascinated by it,” he said. “In my early 20’s, I 
got to enjoy some of the first wines produced 
in Salinas Valley. Tom Russell was an ag icon 
in the Salinas Valley and he didn’t do anything 
small. When others would plant one acre, Tom 
would plant eight acres.”

 Bosch’s connection with Russell came as a 
wine lover. She was one of the first dozen or 
so members of the De Tierra wine club and 
helped out at De Tierra events at the vineyard 
and at the tasting room in Carmel, which 
Russell opened in 2002 and was the third 

|  V I N E

De Tierra Vineyards
By Mac MacDonald

A lix Lynn Bosch and Dan McDonnal 
were pretty much your everyday 
wine lovers with an above-average 

knowledge of wines and winemaking. But 
that was before they bought their own win-
ery. Now, by necessity, they’re experts.
 Bosch and McDonnal bought De Tierra 
Vineyards winery, which was founded in 1998 
by Tom Russell as an organic grape-growing 
operation in the Salinas Valley, in the fall of 
2018. And although neither of them had any 
experience running a winery, they both had 
connections to Russell. Even so, they weren’t 
really sure why they decided to take over the 
winery from Russell’s daughter Anna.
 “We’ve never figured out that answer,” 
laughed McDonnal, when asked why they 
bought a winery without a track record 
in winemaking. “Really, it was just an 
opportunity that landed in our laps. (When 
the opportunity came up) we looked at each 
other and said ‘I want to do this, do you want 
to do this?’ We knew that neither of us would 
do it on our own.”

tasting room in the village. There are more 
than 20 now.
 “I have a lot of experience drinking wine,” 
she jokes, when asked about her expertise as a 
winemaker now. “What drew me to De Tierra 
is they made European-style, Old World-style 
wines. In fact, I loved the wines so much I 
bought five cases of the 2008 Merlot. Then I 
bought another three cases!”
 Born in Southern California, Bosch was a 
world traveler, living on the East Coast (Maine 
and Massachusetts), Germany and France 
before moving to Carmel 10 years ago.
 “Living in France for 10 years changed it all 
for me,” she said about her love of wine and 
winemaking. “I visited as many wine regions 
in Europe as I could, learning about soil and 
vines and grapes. It’s a huge passion for me.”
Now she’s taking that love and expertise into 
being stewards of the new De Tierra.
 “We’re taking what Tom did and expanding 
on it,” Dan said. “We’re continuing Tom’s 
legacy and we’re proud to keep it going. For 
example, we try not to take shortcuts on our 
wine. We typically age our wines longer than 
many other wineries. We’ve been sold out of 
our Cab Franc since May 2019, and we won’t 

”We’re taking what Tom did 
and expanding on it,” Dan said. 
“We’re continuing Tom’s legacy 
and we’re proud to keep it 
going.”
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sell it again until the fall of 2020 because it’s 
not ready, although many are requesting we 
release it.  Some people would call us foolish, 
but we’re just trying to get it right.”
 The Russell family still owns the original 
40-acre De Tierra Vineyards, from which 
Bosch and McDonnal still source some 
of their grapes. De Tierra produces nine 
varietals, Pinot Noir, Chardonnay, Merlot, 
Riesling, Sangiovese, Syrah, Petit Verdot, 
Cabernet Sauvignon, and Cabernet Franc as 
well as three red blends and two desert wines 
and a newly released sparkling rosé. They are 
also developing a white blend, and adding 
more new varietals such as sauvignon blanc. 
They look forward to continuing to expand 
their varietals.
 All of their wines are sourced with grapes 
from high-quality vineyards in Monterey 
County and beyond, including the original 
Russell Estate Vineyard, Mesa Del Sol 
Vineyard, Sargenti Vineyard, Zabala Vineyards, 
and Pedregal Vineyard.
 De Tierra, as the name suggests, focuses on 
providing the best representation “of the land.” 
Grapes grown at the Russell Vineyard are 
lower yield and hand-harvested. In 2010, De 
Tierra won winery of the year.
 Along with making award-winning wines, 
Bosch and McDonnal are also big supporters 
of local charities, such as the Carmel Youth 
Center and animal rescue groups. In fact, 
their 2016 Frannin red blend (and soon to 
be released Frannin white blend) is named 
after their two dogs Freya, a Doberman, and 
Annin, a Biewer terrier, who are pictured on 

the bottle’s label. In addition, 10 percent of the 
proceeds from the wines are donated to local 
animal rescue groups in Monterey County.
 The wine, and its label, were so popular that 
it spawned a spinoff business creating custom 
wine labels for people for weddings, birthdays 
and other special occasions.
 In addition to making and marketing the 
wines and creating labels, they have their hands 
full with the tasting room in Carmel, located at 
Mission Street and Fifth Avenue.
 “We have the largest tasting room in Carmel, 
and we feel the best tasting room in Carmel,” 
said Bosch. “It has a real European feel to it 
and it has the most seating in Carmel, which is 
great for private events and large groups. And 
we have a strong local wine club following.”
 And while they’re still learning the business 
every day, they are excited about the future of 
their venture.
 “We’re shooting for 3,000 cases this year, 
and we’d like to get that close to 5,000,” said 
McDonnal. “It keeps us very busy, but it’s a labor 
of love and we’re having a blast doing it.” CG
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COMING SOON  TO THE PLAZA
CARILOHA  •  LINKS CLUB  •  SEA BAGS  •  SUGAR FARMS MARKETPLACE

RISE + ROAM BAKERY & PIZZERIANEW!
Anne Fontaine • Anthropologie • Beachwood Home • Blair Estate Tasting Room • Bottega Veneta • Cariloha

Carmel Chamber of Commerce •  Carmel Coffee & Cocoa Bar •  Carmel Honey Company • Chartreuse • Cole Haan • Cos Bar
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Khaki's of Carmel • Lala Blues • Land & Sea Golf • Links Club • Madrigal • Mark Fenwick • Natalie Baroni Atelier 
Parts Unknown • Patisserie Boissiere • Pure Barre • Rise + Roam Bakery and Pizzeria • Roller Rabbit • Scully • Sea Bags

Seaside Yoga Sanctuary Carmel • Sugar Farms Marketplace • Sur La Table • The Cheese Shop • The Dog House
Tiffany & Co. •  Triangle Peak • Vineyard Vines • Wrath Winery • Yeast of Eden

Ocean Ave & Mission St |  Carmel-by-the-Sea |  831.624.0138 |  CarmelPlaza.com

/shopcarmelplaza @carmelplaza Dog Friendly
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Ryan & Alli Elliott 
By Jenna Hanson Abramson  | Photography by Patrick Tregenza

When it came time for Ryan and Alli Elliot to put down 

roots of their own, they knew exactly where they 

wanted to be, in the sunbelt of Salinas. The decision 

to relocate to this region from San Francisco was an easy one because 

Alli was brought up in the area and her 

family still resides here. The Elliots are 

essentially within walking distance of the 

homes of two of Alli’s sisters, making 

the move from San Francisco to Salinas 

somewhat of a family reunion. In fact, one of those homes, that of 

Adri and Skyler Crawford, was the stylish San Benancio home featured 

in our 2019 spring issue.

 Another reason for the move nearer to family, was that the couple 

desired to start a family of their own. From there, it was a priority to 

find a house with potential to grow. When they viewed the property 

located a little more than two miles up sunny San Benancio Road, 

they were smitten with the prominent high ceilings and natural light, 

but what really sealed the deal with this 3-bedroom, 3-bathroom, 

open floor plan, was the flat, one-acre lot complete with a massive 

yard and endless opportunity.

 Alli laughs when she says, “everything 

is bigger than San Francisco” but this 

property is more than just a large lot. It 

is everything they were looking for in a 

home. It is situated in their preferred location and actually within the 

same school district Alli attended. It has enough bedrooms to accom-

modate their growing family. It has two separate office spaces, a must 

since both Alli and Ryan work from home, and a few other desirables 

they had on their wish list; it checked all the boxes.

 Before moving into their new home, the couple worked with local 

Some would say it is the perfect blend 
of styles for a Salinas country girl  
and her Southern California guy. 
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contractor Jerry Horton. They opened up the kitchen to the dining 

room as well as expanded the main living area, utilizing any empty 

space more efficiently. They eliminated the hallway that led to the 

bedrooms in order to have each room accessible off the main living 

space, and they also opened up their master bedroom to allow more 

natural light to come through. They credit their contractor with hav-

ing a lot of great structural ideas during the remodel process, and the 

couple, particularly Ryan, were master designers when it came to the 

kitchen details. 

 The kitchen, perfectly situated between the living and dining areas, 

has a timeless feel integrated with some current trends such as white 

subway tiles and open shelving. The natural flow of the kitchen to 

both the dining room and living room creates a space perfect for 

entertaining guests or just staying in and cooking as a family.

 From the kitchen you walk outdoors to a deck seating area com-

plete with heat lamps, television, a BBQ, and view of the lawn, fruit 

trees and kid-friendly play area, perfect for those Indian Summer 

nights when the San Francisco Giants (or Dodgers for LA native, 

Ryan) are playing.  

 Almost instantaneously upon entering Ryan and Alli’s home, three 

things are apparent: they have great style, family is very important to 

them, and photography is their chosen medium of art, which makes 

sense considering Alli is a photographer by profession and passion. 

Beautiful family photos enhance nearly every surface throughout 

the home including a photograph of Alli’s mother as a baby, in their 

daughter Rhylie’s nursery. 

The natural flow of the kitchen to both the dining 
room and living room creates a space perfect for 
entertaining guests or just staying in and cooking 
as a family.
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 Rhylie’s playroom is directly off from Alli’s in-home photo-studio. 

The couple decided to leave this room mostly untouched during 

the remodel process and instead decorated with live greenery and 

artwork featuring green cacti as well as other neutral, primarily black 

and white décor, in order to complement the green-tiled fireplace 

that was original at the time of purchase. 

 While decorating the rest of the home, inspiration was pulled from 

Pinterest, Magnolia and Restoration Hardware, and they have flaw-

lessly mixed several different textures throughout. You will find rustic 

woods and natural textiles with a mix of industrial metals, leather and 

even a stone kitchen table. They have distinctive pieces, such as a cou-

ple of light fixtures that blend seamlessly with their décor yet make a 

statement on their own. There is somewhat of an urban cowboy meets 

the beaches of California vibe, and maybe even a little desert boho 

throughout the home; some would say it is the perfect blend of styles 

for a Salinas country girl and her Southern California guy.

…they have flawlessly mixed several different 
textures throughout. You will find rustic woods and 
natural textiles with a mix of industrial metals, 
leather and even a stone kitchen table.
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How (and if ) the Presidential Election  
Affects the Housing Market?
By Shellie Davis

T he Presidential election, a potential 
changing of the guard, if you will. 
Every four years we are faced with 

two sides of governments battling it out to win 
the trust of the Americans. Investors eagerly 
wait to see what impact it will have on our 
economy and more specifically how and if 
the results will affect their portfolio. The stock 
market ebbs and flows with the four-year 
cycle. Buying and selling a commodity at just 
the right time is the key to making a profit. 
So the question posed is, what impact, if any, 
does the upcoming Presidential election have 
on the housing market? Is there evidence one 
way or another that the election maneuvers 
the tide of the real estate market?
 No one has a crystal ball, but it is said 
history repeats itself, so with this in mind, 
the best indicator we can look at is historical 
analysis. According to Kiplinger’s Personal 
Finance Advice and Business Forecast, we 
have seen a slight dip in the overall average 
of percent increase in house prices in election 
years. This being said, it is important to note 60 
percent of the election year averages were up 
compared to off election years. The abnormal 
crash of 2008 sways the overall averages 

making the percentage of difference appear 
closer. According to Kipler’s, it seems the .22 
percent difference does not advertently affect 
the real estate market. In a recent article titled, 
“The 20 Best ETFs to Buy for a Prosperous 
2020” Kipler includes the real estate market 
to the list. It goes on to state, “one sector that 
might not care about the election results one 
way or the other is real estate.” And “that few 
government policies would pose a significant 
threat to real estate investment trusts.” This 
is encouraging news for homeowners and 
investors (anyone buying real estate). But this 
is just one opinion from a financial institute. 
Lets look at it from another perspective.
 The stock market has always been a good 
indicator of how the economy is doing. When 
the economy is strong, people feel secure 
to invest. Although not directly connected 
with the housing market, the stock market 
can be influenced by the housing market. In 
2008, investors worldwide witnessed exactly 
what could happen to the stock market if 
the domestic housing market in the United 
States started to crash. Presumably, if the stock 
market and housing market track on a similar 
spectrum, one would presume if one was 

affected by the Presidential election the other 
would as well. Since 1952, the Dow Jones 
Industrial Average has climbed 10.1 percent on 
average during election years when a sitting 
president has run for reelection, according to 
the Stock Trader’s Almanac, which is widely 
used among investors to track historical stock 
market patterns. “Despite all of the geopolitical 
events, things still look good for stocks next 
year with an incumbent running,” said Jeffrey 
Hirsch, editor of the Stock Trader’s Almanac. 
“The potential for a decent trade truce with 
China, along with an economy that’s still 
growing and accommodative interest rates add 
up to a continuation of the bull market.”
 From a financial world perspective, it 
appears the upcoming election will have little 
to no affect on the housing market. But lets 
look at what the real estate economists have 
to say. The recent release of The California 

Association of Real Estate 2020 forecast further 
supports a positive opinion of the housing 
market. Data shows GDP, Consumption, Core 
CPI, Unemployment and Job Growth are all 
solid. Unemployment is at its lowest rate in 
50 years! Interest rates are still near historic 
lows. Mortgage payments declined for nine 
consecutive months, despite higher median 
price. Price growth has appeared to have 
stabilized. In times of low volatility, lenders 
often lower interest rates because homebuyers 
have more confidence in their ability to repay 
the borrowed money.
 To broaden our observation, let’s look at 
what the National Association of Realtors 
predict for the upcoming year and beyond. 
Finishing the fourth quarter in 2019, a group 
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Buying and selling a commodity 
at just the right time is the key 
to making a profit.
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of top economists attended a consensus 
2020 economic and real estate forecast at the 
National Association of Realtors®’ first-ever 
Real Estate Forecast Summit. The economists 
who gathered at NAR’s Washington, D.C. 
headquarters expect the U.S. economy to 
continue expanding in 2020 while projecting 
real estate prices will rise and reiterating 
that a recession remains unlikely. These 
economists predicted a 29 percent probability 
of a recession in 2020 with forecasted Gross 
Domestic Product growth of 2.0 percent 
in 2020 and 1.9 percent in 2021. The group 
expects an annual unemployment rate of 
3.7 percent in 2020 and a small rise to 3.9 
percent in 2021. When asked if the Federal 
Open Market Committee will change the 
federal funds rate in 2020, 69 percent of the 
economists said they expect no change, while 
31 percent expect the committee will lower 
the rate next year. The average annual 30-year 
fixed mortgage rates of 3.8 percent and 4.0 
percent are expected for 2020 and 2021, 
respectively. Annual median home prices 
are forecasted to increase by 3.6 percent 
in 2020 and by 3.5 percent in 2021. “Real 
estate is on firm ground with little chance of 
price declines,” said NAR’s Chief Economist 
Lawrence Yun.
 So there you have it, according to one of the 
leading business and finance advisors, as well 
as the Stock Traders Almanac, the California 
Association of Realtors and the National 
Associations of Realtors, there appears to be 
little to no concern that the upcoming 2020 
Presidential election will have any real affect 
on the real estate market. Real estate is here 
for the long haul. It is not a get rich quick, 
short game, up and down kind of investment. 
It is meant to be used to build wealth and 
leverage that wealth to build more wealth. The 
best thing is, in strong economic times like we 
are in today, money comes cheap. You can use 
other people’s money to gain more money! So 
the consensus is in, if you have been on the 
fence as to buy a new property or sell what 
you have and upgrade into something else, 
but you have been concerned as to whether or 
not you should wait until after the Presidential 
election was over before making your move, 
the economist say there is no need to wait. All 
the indicators of a continued strong market are 
present. The sooner you invest, the sooner you 
are on your way to earning a return on your 

investment. CG
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The California Poppy
By Michael Hartmeier

A s California transitions from winter 
to spring, many hills and valleys 
will shift from the dim browns and 

greens of winter to vibrant seas of gold. This 
spectacular transformation marks the annual 
bloom of California Poppy flowers across 
California and much of the west. 
 The California Poppy (Eschscholzia cali-
fornica) is native to California and the whole 
western United States, and, as the name sug-
gests, belongs to the poppy family. A drought 
tolerant plant, it can survive several seasons 
in milder climates, but will die and grow from 
new seed in areas with harsher winters, thus 
existing as both an annual and a perennial 
depending on climate. The flower is relatively 
easy to cultivate in most California climates 
and its seeds can be found at a variety of gro-
cery stores and home improvement stores. 
The flowers generally bloom in the spring 
through early summer, though the flowers 
will close back up in the evenings, at night, 
and in cloudy weather and shade; they reopen 
the following morning or when the sun reap-
pears. Its color can vary due to horticultural 
alterations, but traditionally presents as a rich 
golden-orange that, when seen in mass from a 
distance, gives off an incredible impression of 
a sea of gold. There is some evidence that the 
Native Americans used the plants in everyday 

life, such as for consumption, hair care, and 
mild medicinal purposes. The plant was first 
recorded by Europeans in the 1810s during 
the expedition of the Russian ship Rurik. The 
California Poppy was discovered and named 
by Adelbert von Chamisso, who named the 
genus after the ship’s entomologist (albeit 
with a spelling error) and the species after the 
land. Throughout the 1800s the flower’s seeds 
were shipped around the world for use in 
botanical gardens.
 Despite California celebrating its 170th 
anniversary of statehood this year, the state 
flower dates to only 1903. This adoption was 
due in large part to the efforts of botanist 
Sarah Plummer Lemmon, and the romantic 
comparison of fields of golden flowers to the 
gold fields so many 49ers expected when 
traveling to California. Governor George 
Pardee signed the bill into law that officially 
made the Golden Poppy the state flower of 
California, after which it has become known 
almost exclusively as the California Poppy. 
Additionally, the California Poppy is honored 
each year on April 6th with California Poppy 
Day; and California schools are encouraged 
to educate students “… about native plants, 
particularly the California Poppy, and the 
economic and aesthetic value of wildflowers; 
promoting responsible behavior toward our 

natural resources and a spirit of protection 
toward them; and emphasizing the value of 
natural resources and conservation of natural 
resources.” Travelers will also note that wel-
come signs at California borders bear an illus-
tration of the flower, as do all California Scenic 
Route markers. 

 The artistic use of the flower doesn’t end 
there, though. The California Poppy was even 
incorporated into the arms for Meghan Markle 
when she became the Duchess of Sussex upon 
her marriage to HRH Prince Henry, Duke of 
Sussex. The arms were created by Ms. Markle 
and the College of Arms (the governing body 
of heraldry in England). The inclusion of the 
flower was a nod to Ms. Markle’s California 
heritage. In another heraldic capacity, the 
flower forms a part of the seal of the Governor 
of California, joining the Bear Flag and the col-
ors California Gold and Yale Blue as the only 
state symbols on that seal. Interestingly, the 
California Poppy is actually the oldest official 
state symbol in California. It was made official 
well before familiar favorites like the California 

quail (bird, 1931), Gold (mineral, 1965), 
“Eureka” (motto, 1963), Coast Redwood and 
Giant Sequoia (trees, 1937), Avocado (fruit, 
2013), Denim (fabric, 2016), Blue and Gold 
(colors, 1951), and the Artichoke (vegetable, 
2013). Perhaps most notably, the California 
Grizzly was not made the state animal until 
1958, 34 years after its extinction. My late 
grandfather, Burton Anderson, wrote articles 
on nearly all of these subjects, so for the pur-
poses of this article I will only say that blue 
(officially Yale blue) was chosen to represent 
the sky, and gold (California Gold) to repre-
sent the gold fields that the 49ers sought. 
 Since its adoption as state flower in 1903, 
a popular myth held that it was illegal to pick 
the California Poppy from the ground, due to 
supposed protection as the state flower. While 
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The California Poppy is a hall-
mark symbol of California; it sits 
nestled as fields of gold in the 
hills and valleys across the state, 
flourishing as an ambassador to 
the world of California’s beauty. 
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mostly false, some UC Berkeley alumni claim 
that the myth was popular on campus, and 
that some students used to plant California 
Poppy seeds all over the campus of Stanford 
University each fall. There is no California 
law against picking the poppies, so long as 
the picker has the owner’s permission. It is, 
however, illegal to pick the flower from fed-
eral land (such as in national parks and some 
highway corridors), as well as on some state 
nature preserves, notably the Antelope Valley 
California Poppy Reserve. This nearly 1,800-
acre nature reserve located near Lancaster 
was designated in 1976 and is one of the more 
spectacular blooms in the state. The reserve 
is apparently the only one of its kind in the 
United States. 
 Whether in nature, in your backyard, on 
highway sings, or scattered across Palo Alto, 
the California Poppy is a hallmark symbol of 
California; it sits nestled as fields of gold in 
the hills and valleys across the state, flour-
ishing as an ambassador to the world of 
California’s beauty. 
 Information obtained in part from the U.S. 
Forest Service, California Government Code, 
California Education Code, and the USDA 

Plant Database. CG

Editorial Note: The print article titled “Broccoli in 
America: A Local History” contained some errors 
pertaining to the D’Arrigo Family. The final and 
correct version of this article can be found at 
coastalgrowermag.com.
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Vegetables: They Aren’t  
Just for Dinner Anymore
By Stephanie Bouquet, MS, RD, CSSD, CDE, SB Nutrition

I was destined for a nutrition career. 
My love affair with vegetables began 
at an early age. I vividly remember my 

preference for carrot sticks while others my 
age favored potato chips. Back then, I wasn’t 
aware of the many benefits that a primarily 
plant-based diet provided. Research continues 
to surface showing how the nutritional 
components of vegetables {water, fiber — 
nature’s best prebiotic, essential vitamins 
and minerals} aid in weight maintenance, 
reducing heart disease and even in keeping 
the gut microbiome (the bacterial “house” in 
our digestive tract) in top shape to fight off 
toxic invaders. The Center for Disease Control 
(CDC) recommends 2 to 3 cups of vegetables 
per day, but most recent consumption data 
shows only 1 in 10 individuals meet this 
federal recommendation. I advise my clients 
to add a vegetable to every meal (including 
breakfast) they consume. This suggestion 
tends to produce a few perplexed facial 
expressions, but it easier than you think! Here 
are a few ways to sneak some vegetables in 
before the lunch hour arrives:

Breakfast Blend:
Multiple research studies have confirmed 
that over half of the nation tends to skip the 
breakfast meal. With busy work and school 

schedules, it’s tough to take the time to sit 
down and eat a balanced breakfast. The onset 
of a diet trend known as intermittent fasting 
(where the first meal of the day does not begin 
until the noon hour) has further sent breakfast 
eating into decline. Whether you have your 
“first” meal within the first few hours of waking 
(a nutritionist’s dream) or wait until the lunch 
hour, make sure vegetables are part of the 
meal. Although solid foods tend to satisfy 

the stomach more than liquid based foods, a 
blended drink (smoothie) including protein 
sources (like yogurt or milk) combined with 
high fiber carbohydrates (think of your favorite 
fruit, nuts, flaxseed or chia seeds) can give you 
the energy to take you through multiple hours 
before your next meal. Bump up the nutritional 
and flavor content of your drink with a handful 
of kale, spinach or diced beets. 

Think Outside the Box: 
When thinking of traditional breakfast foods 
(such as eggs and toast), vegetables are 
typically not part of these meals. It may take 
a little ingenuity, but a quick search on the 
Internet will provide a plethora of vegetable-
based egg dish recipes (omelets, quiches made 
in muffin tins or breakfast burritos) that sneak 
in peppers, artichokes, kale or cauliflower. 
If you prefer a hot cereal, consider making a 
hearty grain (like bulgur, quinoa or brown rice) 
that pair well with savory vegetables (think 
green onions, celery, parsley, arugula). This can 
be made in advance and reheated in seconds 
for a fast and delicious way to start the day!

Be Unique: 
Who says traditional breakfast foods are 
the only foods you can consume before 
noon? Eating more non-traditional foods at 
breakfast time (like sandwiches, salads, or 
dinner leftovers) makes the option of having 
vegetables at this meal a breeze. If you have 
prepared vegetables with dinner the night 
before, they can easily be incorporated into 
almost any type of food. I have been known 
to eat “cold” pizza leftovers as a fast and quick 
breakfast meal. If your typical pizza choice 
doesn’t customarily contain vegetables, it 
is easy to add additional vegetables to any 
type of pizza (maybe remove a few slices 
of pepperoni or sausage to make room) 
before reheating. My favorite additions are 
mushrooms, spinach and diced onion. When 
I enjoy a slice or two with a mug of hot 
steaming coffee, I am ready for just about 
anything the day can bring!
 Give some of these ideas a try. Let your own 

vegetable love affair begin! CG
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The Center for Disease Control 
(CDC) recommends 2 to 3 cups 
of vegetables per day, but most 
recent consumption data shows 
only 1 in 10 individuals meet this 
federal recommendation.
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“An excellent education is the foundation of a free and fair 
society. At Taylor Farms we are proud to support children of 
our valued team members with academic scholarships to 
pursue their college dreams.” – Bruce Taylor, Chairman & CEO,  
Taylor Farms, Taylor Farms Scholarship Fund of the Community Foundation  
for Monterey County
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Rainbow Quinoa Bowls

INGREDIENTS

QUINOA
• 2/3 cup uncooked quinoa
• Sea salt

LEMON-TAHINI DRESSING
•  1 1/2  tablespoons tahini
•  Juice of 1/2 lemon 
•  Pinch of garlic powder
•  1/4 teaspoon sea salt

BOWLS
•  2 cups chopped stemmed kale leaves
•  2 carrots, shredded (about 1 cup)
•  1 cup cherry tomatoes, halved
•  1/2  Hass avocado, sliced
•  1 cup canned chickpeas, drained 
 and rinsed
• 1 cup canned sweet corn, drained 
 and rinsed
•  Sea salt and freshly ground black pepper
•  Sesame seeds
 
PREPARATION

For the quinoa:
Rinse the quinoa in a fine-mesh colander 
and drain well. Transfer the quinoa to a small 
saucepan and add 1 1/3 cups water and a 
pinch of salt. Bring to a boil, then reduce the 
heat to medium-low, cover, and simmer for 
12 to 15 minutes, until the water has been 
absorbed. Remove from the heat, and let 
stand, covered, for 5 minutes. Uncover and 
fluff the quinoa with a fork.

For the dressing:
In a small bowl, whisk together the tahini, 
lemon juice, garlic powder, salt, and  
2 tablespoons water.

To assemble the bowls:
Divide the quinoa, kale, carrots, tomatoes, 
avocado, chickpeas, and corn between two 
bowls. Season with salt and pepper. Top  
with the dressing, garnish with sesame seeds, 
and serve.
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JESS: Where were you born and raised? 
CAROLINE: I was born and raised in Vallejo, 
Ca. My dad had gone to high school there (my 
sister and I went to the same high school he 
did) and settled there after he and my mom 
were married. They met through friends in San 
Francisco where she was in college.

JESS: Was there anyone in your immediate 
family that was involved in farming? 
CAROLINE: Yes, both of my mom’s parents 
were from farming families. We spent holidays 
and summer vacations in Tracy and my 
grandfather, Armando Baldocchi, would take 
us with him to check on the ranches in the 
Tracy/Byron/Stockton areas. My grandmother, 
Nancy, was a Marchini and her brother, 
nephews and niece still farm in the Tracy/
Stockton area. They grew asparagus for 
decades. We would visit the packing shed 
and watch the huge saw blades trim the 

ends and watch the workers nail the wooden 
crates. Worker safety and food safety was 
very different then. My great grandfather had 
rabbits, chickens and a huge garden. We didn’t 
eat a lot of store bought chicken, asparagus, 
zucchini or eggs until he had passed away. 
Joe Marchini’s family farms in the Watsonville 
area, so that’s a cool connection. My Aunt and 
cousin still farm in Tracy as well. My niece 
raises Boer goats, so we have some livestock in 
the family as well. My sister’s family, my mom 
and my aunt all live in Tracy on land that is has 
been farmed by our family for many years,  
so there is a strong farming connection. 

JESS: Did you ever consider a career in 
agriculture? 
CAROLINE: Not really. I did some work in 
a plant tissue culture lab when I was at UC 
Riverside and worked in a winery lab before 
I started Pharmacy school. The lab work was 
interesting but I had student loans to pay off 
and lab work wasn’t going to pay the bills. 

JESS: What was your college major? 
CAROLINE: I attended UC Riverside but 
transferred and graduated from University of 
the Pacific (UOP) with a degree in Biology, 
then continued at UOP for Pharmacy School. 
I graduated with a Doctor of Pharmacy 
degree, then did a Pharmacy Residency in San 
Francisco.

JESS: Why did you choose pharmacy as a 
profession? 
CAROLINE: I liked Pharmacy because you 
could work in a hospital or clinical setting. I 
liked educating patients about their medicines 
and working as a team with nurses and 
physicians to make sure patients received the 
right drugs and doses. I was able to work with 
some really challenging patient populations 
and it was very rewarding. 

JESS: Where did you first practice your 
profession? 

From the Pharmacy to the Farm
Interview for Caroline Eiskamp 
By Jess Brown

|  N O R T H

Farming in the Pajaro Valley is a 
wonderful and rewarding expe-
rience. There are some really 
great people here, and we have 
very diverse crop production and 
opportunities for innovation.
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JESS: Since you weren’t going to pursue a 
career in agriculture, but are now immersed 
in it, what are your thoughts about local 
agriculture? 
CAROLINE: It has certainly become a lot 
more challenging. Issues with labor, water, 
regulations and reimbursement have made 
farming more of a corporate enterprise than a 
farm. That said, farming in the Pajaro Valley is 
a wonderful and rewarding experience. There 
are some really great people here, and we have 
very diverse crop production and opportunities 
for innovation.

JESS: Do you have children? 
CAROLINE: Yes, John and I have two children; 
Michael is 27 and Jennifer is 24.

JESS: What careers are your two children 
pursuing? 
CAROLINE: Michael is a Computer/
Electrical Test Engineer in the aerospace 
industry in southern California. Jennifer is an 
Account Executive for a public relations and 
communications company in San Francisco.

JESS: Are you still interested in health  
care issues? 

CAROLINE: Yes, and that’s one of the 
reasons I got involved with the Pajaro Valley 
Community Health Trust as a member of the 
Board of Directors. We focus on health care 
issues that affect the Pajaro Valley Community.

CAROLINE: I worked in San Francisco at 
Pacific Presbyterian Medical Center; it is now 
called California Pacific and has a new campus 
on Van Ness.

JESS: What brought you to Watsonville? 
CAROLINE: That’s a longer story but I met 
this guy in a bar who farmed in Watsonville. 
Watsonville Community Hospital was also 
starting a Clinical Pharmacy program so that 
was a great professional opportunity. It was 
right after the 1989 earthquake so things at the 
Hospital were pretty challenging. I was able to 
implement the clinical program and eventually 
work to plan the inpatient and outpatient 
pharmacies at the new hospital. I worked there 
for 10 years, the last five or so as the Director 
of Pharmacy Services. 

JESS: How did you meet your husband, John? 
CAROLINE: I worked with a pharmacist who 
was dating John’s sister Christine. She was in 
pharmacy school at UCSF. A group of us from 
work were meeting at a bar in San Francisco 
for New Year’s Eve and John, who was living in 
Watsonville, came up to San Francisco to hang 
out with his sister, so we met there and started 
dating. It was by chance that we met, since my 
friend and I were not into the crazy bar scene 
and almost didn’t go (she had to work the 
next day). Christine married the pharmacist I 
worked with, so we are family now. 

JESS: Has John’s family been in the area  
for a long time? 
CAROLINE: Yes, he is a sixth generation 
farmer on the Cowles (his mom’s) side of the 
family. His grandfather, George Cowles, was a 
Driscoll’s grower and his mom and sister run 
Cowles Berry Farms now. His dad is a retired 
chemist who has an apple orchard and he sells 
his apples to Martinelli’s.

JESS: What type of farming are you  
involved in? 
CAROLINE: We grow raspberries, blackberries 
and organic blueberries for Driscoll’s. 

Clockwise from top left: 1.) Caroline Eiskamp, 
2.) Caroline and John in Yosemite, 3.) Emmett 
and Caroline Coleman-Easter,1965.  
4.) The family at the Beach- Jennifer, Caroline, 
Bosco,  John and Michael. 
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JESS: What is the most misunderstood aspect 
of local health care? 
CAROLINE: I’m not sure I would say it is 
misunderstood; the disparity between the 
Pajaro Valley and mid and north Santa Cruz 
County is the issue. We live in a beautiful 
valley with a temperate climate, grow diverse 
crops of fresh fruit and produce and yet we 
have ridiculously high levels of obesity and 
diabetes. Our local population faces food 
and housing insecurity and as an employer, 
I know I am contributing as much as I can 
with wages and health insurance. We have 
some truly outstanding health care providers 
who are committed to improving the health 
of our community. We are challenged by 
reimbursement, and cost of living issues and 
huge disparities with respect to access to care. 
This disparity is magnified when resources are 
not adequately allocated.

JESS: Where do you see health care on a 
national level in 20 years? 
CAROLINE: Well, I hope we have some form 
of national health care. Our current system 
is so inefficient, wasteful and profit driven. 
And we make it so difficult for physicians to 
afford their education that it compromises 
our ability to have providers in many areas of 
the country. There are so many people in the 

US who can’t afford the premiums, copays 
and deductibles for basic insurance. And as 
an employer, I know I can’t keep absorbing 
the increasing cost of the premiums. There 
is no reason we can’t provide access to basic 
preventative and primary care and address the 
issues around addiction and mental health. 
Our kids are growing up without the burdens 
of pre-existing conditions and being covered 
on health plans until age 26, so I hope they 
will fight to keep and expand healthcare 
coverage; my generation certainly isn’t getting 
the job done.

JESS: You are the new Co-Chair of the popular 
Down to Earth Women Luncheon. If someone 
has not attended, what do you tell them about 
the event? 
CAROLINE: It started as a way to bring local 
women in agriculture together as a fundraiser 
for Agri-Culture. In its 13th year, it’s still an 
impactful fundraiser, but definitely more 
of a fun time to hang out with some really 
great women, have a wonderful lunch, wear 
some cool hats, and celebrate our collective 
contributions to agriculture in a gorgeous 
setting in Corralitos.

JESS: Who has been the most influential 
person in your life? 

CAROLINE: My mom, Renee Coleman; she 
raised my sister and I as a single parent on a 
teacher’s salary. She expected us to be able 
to support ourselves and made sure we had 
the skills and opportunities to accomplish 
whatever goals we set for ourselves. 

JESS: What is your motto? 
CAROLINE: Live every day to the fullest and 
make sure the people you love know it. And 
be kind, you never know what challenges 
others face. 

JESS: Which words or phrases do you most 
overuse? 
CAROLINE: My kids and husband don’t like it 
when I tell them “we’ll see”. It usually means 
the answer is no. They would probably tell you 
I use it too often.

JESS: When and where are you the happiest? 
CAROLINE: I love having my kids around so 
anytime we can get together is wonderful. We 
all have summer birthdays so we have a big 
pizza and pool party around July 4th. It’s pretty 
crazy, but in a good way! I love to travel so 
road trips with John in his 1967 Porsche (Texas 
Hill Country, Palm Desert or Daytona Beach, 
FL), trips to Sonoma wine tasting or travelling 
to Italy with family makes me pretty happy.

JESS: What is something about Caroline that 
most people don’t know? 
CAROLINE: I am a pretty voracious reader; 
when I was a kid my idea of playing outside 
was reading a book under a tree.

JESS: If you could have dinner with three 
people (alive or deceased), who would  
you invite? 
CAROLINE: Warren Buffett (he has some 
pretty incredible financial knowledge) and 
George and Amal Clooney (who wouldn’t 
want to hang out with George and talk to 
Amal about her social justice and human 
rights work).

JESS: Where will we see Caroline in 10 years? 
CAROLINE: I’m married to a farmer, so I’m 
pretty sure I’ll still be farming in Watsonville. 
Maybe hanging out and traveling with 

grandkids if my kids are so inclined. CG

Caroline at Daytona Beach with the1967 Porsche.
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your Most complete tire Dealer

play hard. work hard.

we stock a tire that keeps up with you.

WWW.ebtservice.com phone: 831-757-5273

Salinas service center
330 griffin st.

24- hour emergency road service
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where you can get away from everyone else 
and have some quiet alone time.
 4. You can choose the type of property with 
the amenities and comforts you want. You 
can pick a home that has a hot tub, Jacuzzi or 
even a pool or one that comes furnished with 
outdoor swings, fire pits, and gas barbecue 
grills. Some homes even come equipped with 
beach toys, bicycles, surfboards and other 
recreational equipment.

 5. You can save money by grocery shopping 
and cooking your own meals “at home. And if 
you want to eat out, you still have that option 
too. You can also split the costs with your 
friends and family and use it on weekends 
and still be ahead.
 6. You have more flexibility. You can plan 
longer excursions or short trips or do them 
in stages, knowing you have more than a day 
or two to experience them all. You can invite 
family and friends to visit on weekends or for 
a couple of days.
 7. Finally, you can do all of the above in the 
location of your dreams. Vacation rentals give 
options, whether it’s a quaint Carmel cottage 
or a multi-room Pebble Beach mansion with 
an expansive view, you’ll be able to find 
something that fits your dream perfectly.

Month-Long Vacation Rentals Offer Many  
Advantages to the Discerning Traveler
By Josh Ohanian, General Manager, Sanctuary Vacation Rentals

A nyone who has stayed in a short-
term vacation rental is well aware 
of the advantages of staying in 

a private home—price, flexibility, space, 
choices, and so forth.
 Those advantages are still applicable when 
one opts for a longer-term vacation rental, 
such as a one-month rental. Thirty days 
may seem a like a long time, but when you 
vacation in an area such as the Monterey 
Peninsula, a few days is certainly not enough 
to see and experience all the area has to offer.
 The vacation rental professionals at 
Monterey-based Sanctuary Vacation Rentals, 
which was founded more than 11 years ago 
and represents almost 100 homes across 
the Monterey Peninsula, specializes in both 
short-term and long-term rentals and have 
surveyed both renters and owners about the 
advantages and disadvantages of both.
 Here are seven reasons to rent a one-

month vacation rental:
 1. You have a home base. It’s your home 
away from home. You can sleep in, go on an 
outing, shopping, sightseeing or whatever 
you want to do. There’s no check-out 
times. There’s no getting awakened by 
housekeeping knocking on the door. If you’re 
not feeling well, you can stay in for a day 
and rest and recuperate and not feel you’re 
missing out.
 2. You only need to unpack and pack once. 
You can unpack everything you brought with 
you without having to worry about packing 
up in a day or two, giving you more leisure 
time. And you’re not living out of your 
suitcase.
 3. You have more room and more time to 
use it. Vacation rentals have room to stretch 
out, relax and use areas of the home you may 
not use if you’re only there a day or two. Plus, 
there’s usually more bathrooms and areas 

|  L O C A L

Nobel Prize-winning author John 
Steinbeck’s imprint is all over 
Monterey County, from his home 
in Pacific Grove, his haunts on 
Cannery Row and in his home-
town of Salinas, where this 
outstanding museum/cultural 
center is located.
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 And once you’re settled in to your month-
long rental, you’re going to want to know 
what places, activities and attractions are out 
there for you to explore and embark upon. 
 

Top 10 Places to Go, Things  
to Do in Monterey County
It’s not easy to limit the best places to go 
and things to do in Monterey County. A top 
10 just scratches the surface. A lot of it, of 
course, depends on what you’re looking for 
and enjoy. Are you a young couple who likes 
the outdoors and physical activity? Monterey 
County’s offerings are boundless. Are you 
a family with children? The choices are also 
endless. This top 10 may seem obvious, but 
if this is your first or even second time in 
Monterey County, it should be on your list of 
things to do.
 

1. Monterey Bay Aquarium
Every year, the world-famous aquarium 
tops most best-of lists of places to visit in 
Monterey County. Why else would more 
than 1 million people visit the 35-year-old 
institution every year? Many make the trip to 
Monterey County just to go to the aquarium. 
A must-see.
 

2. Carmel
Gourmet restaurants, wine tasting, shopping, 
art galleries galore, and, of course, its 
spectacular white sand beach. Carmel has it 
all. You’ll need more than one day to explore 
this Central Coast gem.
 

3. Fisherman’s Wharf
Monterey’s historic Fisherman’s Wharf is 
not only packed with seafood restaurants 
and gift shops, but it can be a launch point 
for fishing and whale-watching trips. Your 
biggest decision will be where to have lunch 
(or dinner).
 

4. Point Lobos State Reserve
Author Robert Louis Stevenson, who spent 
some time in Monterey, patterned his classic 
novel “Treasure Island” on Point Lobos. 
Hiking trails, bird-watching, whale watching, 
ocean vistas, photo opportunities; it’s all there 
for the nature lover in one park, just  
off Highway 1.
 

5. 17-Mile Drive
It’s not every day one recommends driving 
around a gated community, but Pebble 
Beach isn’t just any gated community. 
Championship golf courses, beaches, scenic 
vistas, unique restaurants and gift shops, it’s 
got it all. A definite must-see.
 

6. Carmel Valley
Not only is the drive down Carmel Valley 
Road breathtakingly beautiful, but once you 
get to your destination, you’ll be greeted with 
excellent restaurants, wine tasting rooms, 
art galleries and more. A drive to the valley 
isn’t complete without a stop at The Running 
Iron, an old-time saloon and local’s favorite 
hangout.
 

7. Whale Watching
The Monterey Bay is one of the best locations 
in California to watch whales — gray, 
humpback, blue, even killer whales — all can 
be found in the bay. The gray whale migration 
twice a year is the most popular and a 
number of whale-watching boats, all with 
knowledgeable guides, many with marine 
biologists on board, launch out of Monterey 
and nearby Moss Landing. It’s a thrill of a 
lifetime to see these giant creatures in their 
natural habitat.
 

8. River Road Wine Trail
The Santa Lucia Highlands bordering Salinas 
and other Salinas Valley communities, is fast 
becoming one of the hottest wine areas in 
the country. Many of the top award-winning 
pinot noir producers are located in the area. 

This is a self-driving tour for now, but there 
are tours and maps offered by some wineries 
and winery organizations.
 

9. National Steinbeck Center
Nobel Prize-winning author John Steinbeck’s 
imprint is all over Monterey County, from his 
home in Pacific Grove, his haunts on Cannery 
Row and in his hometown of Salinas, where 
this outstanding museum/cultural center is 
located. And its fascinating exhibits don’t 
just focus on Steinbeck, but his influence on 
books, movies, music and popular culture. 
Check their website for what exhibits are 
currently on display.
 

10. Cannery Row
There’s more to Cannery Row than the 
Monterey Bay Aquarium. The historic area, 
made famous by John Steinbeck’s classic 
“Cannery Row,” is filled to the gills with great 
restaurants, shops, art galleries, nightclubs, 
hotels, wine tasting rooms, beaches, tidepools 
and even a recreation trail that you can tool 
around on a rented bike or four-wheeled 
surreys. It’s the perfect family outing and 

great for couples on a date! CG

 
For more information on one-month vacation 
rentals and all the options available, go to  
www.sanctuaryvacationrentals.com or call 
Sanctuary toll-free at 1-(800) 614-6706. 

www.pacifichortusa.com(530) 306-9840PO Box 6458, N, Visalia, 93291
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Amino Acids that Improve Cell Division
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read the rules to the evening’s party game. 
We gave up our cushy seats for wooden 
chairs around the dining room table. We 
sat at attention as we focused on the rules 
and strategy of the game. After an hour, our 
eyelids grew heavy and our will to survive 
evaporated. Our evening had been hijacked 
by a party game. 
 It was in that moment that I realized 
something. I really don’t like playing games at 
parties or family gatherings. They require too 
much setup, too much focus, and too much 
repetition. They steal conversations. They 
steal the good chair. 
 I was not going to allow party games to 
suck the life out of my future shindigs. I 
decided to take matters into my own hands 
and invent a game that you could play while 
slouching in the good chair, with pie balanced 
on your belly, and a drink in your hand. The 
game would have no setup, no pieces, and 
no scorecard. It would feel nostalgic. It would 
create conversation. In keeping with the 
purpose of parties, it would be a trivia game 

I Invented a Game for People  
Who Don’t Like Games
By Thomas Watson

I t took two hours to get to my parent’s 
house via I-84. With my wife and 
two toddlers in tow, it felt more like 

the entire day. It was my nephew’s birthday 
party and I knew if I got there first I’d get the 
good chair. I like sitting in it because it’s soft 
and it rocks. My neck doesn’t have to exert 
energy holding my head upright because it 
has a high back. At a family gathering, where 
relaxation does not come easily, the good 
chair is essential.
 Kids ran a muck and the sun hid behind the 
horizon, probably to get some peace and quiet. 
Sounds of laughing, crying, banging, and 
running filled my parent’s ranch style home. 
My mom and dad pretended to love every 
minute of it. The joy of grandkids. 
 My siblings, our spouses, and I performed 
some version of a bedtime-routine on our 
children. An hour or so passed and we all lost 
our minds. Despite their best efforts, the kids 
fell asleep. The adults tip-toed back to the 

living room. To my chagrin, my brother’s butt 
was resting where my butt should have been 
resting . . . in the good chair. 
 Like a fine steak, that moment was rare. My 
parents shared a room with their grown adult 
children. It was time to relax and converse. 
It was time to play catch-up and discuss 

who heard what on the grapevine. Perhaps 
that’s why wine pairs so flawlessly with 
family gatherings. However, this was the very 
moment when my 34 year old sister opened 
the game closet, passed out scorecards, and 

|  E N T R E P R E N E U R S

I was not going to allow party 
games to suck the life out of my 
future shindigs. I decided to take 
matters into my own hands and 
invent a game…
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with me for hours and hours on end writing 
question after question. We lived and died by 
the ‘Jim Gaffigan Rule’ which stated that, ‘...
trivia questions were only allowed if they were 
stage appropriate for Jim Gaffigan’. That was 
important, as we always felt that the ultimate 
party game should be something you’d want 
to play with your parents, afterall, family 
gatherings are the quintessential event where 
games are played. 

 We completed the game and held a 
large focus group with a random family. I 
still remember getting goosebumps while 
watching them play. I knew in that moment 
that we had created something bigger than 
the sum of its contents. This game was going 
to make waves.
 You can’t trademark a product without a 
name. I wanted a name that sounded cool 
but meant something. Preferably four or 
five letters long. We scoured names of fruits, 
animals, and trees until the word ‘Pando’ was 

about the lives of the people there. It would 
reveal stories and cause laughter. It would be 
welcome in any home and be the go-to-game 
for family gatherings. It would become the 
ultimate party guest.
 As the chief executive of a company that 
was incredibly busy making prints, building 
frames, and digitizing video tapes I realized 
that the tough part of making the ultimate 
party game would be time and money. I had 
no desire to divert company resources to setup 
a game development team full of writers and 
graphic designers before even proving the 
market. Even more challenging than making 
a prototype would be getting our game into 
retail stores. It seemed that making a game 
and distributing it nationally was nothing more 
than a pipe dream. I love pipe dreams though, 
so I sunk my teeth in. 
 My business was steady and running like 
a well oiled machine thanks to my business 
partner and operations officer Craig Collett. I 
placed my trust in him and diverted much of 
my attention into prototyping a new game, 
which would become our company’s first 
re-sellable product and trademarked good.
 It took about a year to develop the rules, 
write the questions, and produce the graphic 
models necessary to manufacture retail quality 
boxes and cards. The trivia questions were 
written in hot tubs and coffee shops. My 
very patient and talented wife Jessi would sit 

A few months after it’s official 
launch, PANDO™ sits on the 
shelves of over 200 retail stores 
and is being tested in some of the 
largest box stores in America.

read aloud. I instantly fell in love with the 
sound of the word. We discovered that Pando 
was the name of a giant grove of connected 
aspen trees who each shared DNA. Much like 
humans, Pando consisted of a group of beings 
each dependent on and sharing space with 
each other. It fit like a glove, so PANDO™ 
became the official name of our new game. 
 Still curious to see how the market would 
receive a trivia game about their personal lives, 
we built an amazing Kickstarter campaign 
and held our breath as we awaited the verdict. 
About a week into the campaign, Kickstarter 
named us a ‘Project We Love’ and by the 
end we had raised $25,000 from real people 
wanting to try out PANDO™. I was elated! 
Even though Kickstarter was a small test, it 
was a very validating one. It gave me just what 
I needed to pursue retailers. 
 A few months after it’s official launch, 
PANDO™ sits on the shelves of over 200 
retail stores and is being tested in some of 
the largest box stores in America. By the end 
of the year, it’s presence will grace over 1,000 
stores and new editions and expansions will 
be released. I’m pretty excited about that. 
However, I’m selfish, I primarily invented 
PANDO to solve my own problem with board 
game fatigue. At the end of the day, all I really 

wanted was the good chair. CG
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 Thus was born Max’s Helping Paws 
Foundation, which, of course, was named 
after Maximilian (full name Maximilian 
Amadeus, named in part after the pop tune 
“Rock Me Amadeus”). Klein said Max, 
who she regarded as her son, had a huge 
personality and was very intelligent, so he 
needed a big name that fit. So, the foundation 
would need a fitting name too.
 “The name says what it’s supposed to be,” 
she says. “I wanted to hear it, to feel it, and 
I did, and my husband did, and we were 
off and running. It all came out of pain and 
passion.”
 Klein said their approach was “slow and 
steady,” to start raising funds, recruit local 
veterinary partners and build from the 
ground up.
 “We didn’t want to stop once we started,” 
she says. “Once we had veterinary partners 
we had credibility and the community has 
been unbelievable in terms of their support. 
The people in the community have come out 
in full force to support us, it’s just humbling, I 
can’t believe it. We’re very proud of where we 
are now, we’ve provided more than $140,000 
in financial assistance in two years.”
 The goal with the foundation was to 
eliminate financial euthanasia, surrender 
and suffering of severely ill or injured pets by 
providing their owners assistance with the 
costs of urgent medical care. Klein believes 
that financial circumstance should never 
decide a companion pet’s fate.
 With that in mind, the foundation recently 
launched an unprecedented two-year pilot 
program that provides for pets with chronic 
conditions. MHPF’s Continued Care Program 
will provide up to two years of ongoing 
financial support to responsible families 
whose dog or cat faces a chronic illness. 
 Originally from Long Island, New York, 
Klein has a degree in marketing, and a 

T wo years ago Dyana Klein was in 
the depths of a grief so profound 
she could barely get out of bed. 

Now she’s heading one of Monterey County’s 
fastest-growing non-profits dedicated to 
helping animals — Max’s Helping Paws 
Foundation (MHPF) — named after the four-
legged companion she was grieving over.
 “We all experience loss and there’s a lot 
of things you could do with loss,” says Klein 
about the loss of her beloved miniature 
pinscher, Maximilian, two years ago. “But this 
was the most powerful and profound loss 
I’ve ever experienced. It was debilitating. I 
wanted to move on, but nothing felt enough 
or worthy of moving on.”
 While still in the depths of her grief, her 
husband Dr. Jonathan Fradkin, a veterinary 
internist, mentioned that his boss had been 
thinking of starting a non-profit organization 
to help people and their pets. She and 
her husband knew firsthand the financial 
pressures pet owners experience when 
dealing with a pet with a life-threatening 
condition. They spent thousands of dollars 
on medications and treatments to heal Max’s 

long-term illnesses, which included diabetes 
and a rare form of kidney cancer. That seed 
of an idea became a way that they could help 
pets and their financially strapped owners 
and to honor the memory of Maximilian.
 “That was all I needed to hear, that was 
it,” she says about the idea that broke that 
downward cycle of grief for her. “That would 
be enough. Max would be on every step of 
this journey, and here we are, two years later 
and we’re still talking about him!”
 She adds, “The next day I jumped out of 
bed and got to work. I turned my pain into 
power and purpose.”

|  A N I M A L S

The goal with the foundation was 
to eliminate financial euthana-
sia, surrender and suffering of 
severely ill or injured pets by 
providing their owners assis-
tance with the costs of urgent 
medical care.

Max’s Helping Paws Foundation
Monterey County’s Fastest-Growing Animal Care Non-Profit  
Grew Out of Grief and Financial Pressures
By Mac MacDonald 
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have been diagnosed with a chronic condition 
(such as diabetes, chronic renal failure, or 
cancer), and covers diagnostics, recheck 
and monitoring examinations, medications 
and treatments provided by MHPF partner 
veterinary practices throughout Monterey 
County. Pet owner’s cost-share is required but 
support by other organizations or individuals 
is counted towards the owner’s share of 
expenses.
 Conditions covered for eligible pets in this 
pilot program include, but are not limited to, 
endocrine disease, cardiopulmonary disease, 
digestive disease, urinary disease and cancer.
 MHPF is the first animal welfare 
organization in Monterey and Santa Cruz 
counties to launch a long-term care program 
like this in Monterey County.
 “To see pets suffer, or to see pet owners 
consider euthanasia or surrender because 
of financial circumstance is heartbreaking,” 
said Klein. “With our help, we can keep 
families together and keep giving deserving 
Monterey County pets a second chance. 
Financial circumstance should never decide a 

companion pet’s fate.” CG

and has helped hundreds of pet families 
deal with financial hardship. MHPF also 
helps senior, low-income, veteran, disabled, 
disadvantaged, and homeless in-need 
responsible pet owners.
 Diagnostics is just one of the categories 
of coverage, so that MHFP can help own-
ers make informed decisions and to educate 
themselves as to all their options. MHFP 
unique in this aspect. MHFP also has a no-
contract relationship with its veterinary part-
ners, making for a very organic and personal 
connection. MHFP is based in Monterey 
County and serves only Monterey County.
 MHFP’s primary program is the Veterinary 
Care Financial Assistance Program, which 
provides one-time grants for 50 percent of the 
cost of treatment (to a maximum of $1,500 
per injury or illness). The Veterinary Care 
Financial Assistance Program is divided into 
two sub-categories of care:

 

1. Critical Care: MHFP’s core program 

that provides acute, emergency, diagnostic, 
and stabilization care for up to 12 weeks. 
Unlike other programs, the Critical Care 
program fills a gap in our community by 
providing funds for initial diagnostics and 
stabilization so that pet owners do not have 
to relinquish their pets or choose euthanasia 
without knowing if the life of their pet might 
have been saved. 
 

2. Continued Care: MHFP’s pilot, chronic 
care program providing long-term care that 
extends beyond 12 weeks, and provides 
ongoing financial assistance for pet owners 
for up to $6,000 over two years. Continued 
Care provides aid for pet owners whose pets 

background owning a successful dog 
daycare, training and boarding facility, Run 
’Em Ragged, in Sunnyvale, California. She 
founded the daycare when she couldn’t find 
a pet daycare center that fit all the needs 
of Max. “I couldn’t find one, so I built one 
— literally,” she says about the full-service 
12,000-square-foot facility.
 She is currently the owner of New 
Marketing Factory, Inc., a marketing 
consulting firm based in Carmel Valley.
 And she’s not slowing down. She wants 
to keep raising funds for the foundation, 
increase the amount of caps and coverage it 
offers and maintain the strong relationships 
they’ve created with their (so far 23) 
veterinary partners.
 “It’s a lot to do, but we’re up to the 
challenge. Community awareness is key, 
to get that exposure and awareness out 
there,” she says. “My dream is to be such an 
exemplary organization that it would be a 
template for other communities. I always 
have big dreams!”
 Since it first started providing financial 
assistance in mid-2017, MHPF has approved 
more than $140,000 in financial assistance 

Max’s Helping Paws Foundation
451 Canyon Del Rey Blvd. 

Del Rey Oaks, CA 93940 

(831) 704-6473

info@maxshelpingpaws.org

www.maxshelpingpaws.org

Since it first started providing 
financial assistance in mid-2017, 
MHPF has approved more than 
$140,000 in financial assistance 
and has helped hundreds of  
pet families deal with financial 
hardship.
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California Salad
Courtesy of Earthbound Farm
SERVES 4

|  R E C I P E

INGREDIENTS

• 4 ounce Spring Mix, such as   
 Earthbound Farm Organic Spring Mix 
• 1/4 cup Whole tarragon leaves 
• 1/4 cup Lemon Vinaigrette 
• 1/4 cup Sliced almonds 
• 1/2 cup Crumbled mild semisoft  
 goat cheese or feta cheese 
• 1/2 ripe Organic avocados 
• 8 dried Organic apricots
• Earthbound Farm Lemon Vinaigrette   
 dressing

This salad celebrates some of California’s 
most popular foods: luscious avocados, chewy 
dried apricots, crunchy almonds, creamy goat 
cheese, and of course, beautiful baby greens! 
 When you buy dried organic apricots, you 
may be surprised to see that they’re brown 
instead of bright orange. Organic apricots 
aren’t treated with sulfur preservatives, so even 
though they’re not so pretty, they taste great.
 Just before you plan to serve the salad, 
place the greens and the tarragon in a large 
salad bowl and toss to combine. Add 3 
tablespoons of the vinaigrette. Toss to lightly 
coat the leaves, then taste to see if more 
dressing is needed.
 Transfer the greens to a platter or individual 
salad plates. Scatter the almonds and cheese 
on top of the greens.
 Cut the avocado in half and discard the 
pit. Cut the avocado flesh lengthwise into 
thin slices and gently scoop the slices out 
of the skin with a large spoon. Arrange the 
slices around the edge of the platter or plates. 
Sprinkle the apricots over the salad. Serve 

immediately. CG
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At Rijk Zwaan, innovation is at the core of our spinach breeding process: 
by working with a diverse set of genetics, we can help solve a diverse set 
of problems at the grower, shipper and retail level. Our top priority is to 
provide a full assortment of spinach varieties to meet growing demand for 
convenient, healthy vegetables. 

Together with our partners
we want to actively contribute to  
the world’s food supply and stimulate 
vegetable consumption by laying  
the foundation for healthy and  
appleaing vegetables.  

Learn more at rijkzwaanusa.com 
Rijk Zwaan USA  |  (831) 455 3000

Innovative spinach solutions

Sharing a healthy future



Farmers and Ranchers  
Set 2020 Policies

A s members of the California Farm Bureau Federation, 
farmers and ranchers from around California met in 
early December at the Monterey Conference Center to 

set issue policies for the 2020 year. 
 During the Annual Meeting, President Jamie Johansson 
welcomed Farm Bureau members to the first meeting of the second 
century by stating that the organization would continue to advocate 
on behalf of science, improved state and federal policies, and unity 
in Agriculture. Noting the recent 75th anniversary of the D-Day 
invasion that led to the end of World War II, Johansson pointed 
to the crucial role farmers and ranchers played in the immediate 
aftermath of the war.
 During the General Session, former pro-baseball player Dave 
Dravecky provided inspiration through his experiences as a pitcher, 
father, and cancer survivor.
 Breakout sessions included updates on Sustainable Groundwater 
Management Act requirements and deadlines, trespassing laws, 
industrial hemp regulations, legislative redistricting after the 2020 
census, and Irrigated Lands Regulatory Program changes.
 At the Awards Banquet, Monterey County Farm Bureau 
received its fourth consecutive County Farm Bureau of the Year 
Award; this award recognizes outstanding achievements in policy 
implementation, leadership, agricultural education, public relations, 
and membership activities on a local level.
 At the House of Delegates session, policies related to food safety, 
water quality, labor and immigration reform, land use, and natural 
resources were considered and approved. This session sets the basis 
for the policy book that is published and provided to all legislators 
each year, and guides the organization’s lobbying actions in 
Sacramento and Washington, D.C. The policy development process 
is the grassroots approach that makes Farm Bureau successful as 
an agricultural organization representing over 40,000 farms and 
ranches in California.

|  C O M M U N I T Y
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1. (l to r) President Jamie Johansson, First Vice-President  
 Shannon Douglass, Second Vice-President Shaun Crook.
2. Melanie Duval, Member Advocacy Director for California  
 Farm Bureau Federation, presents at a breakout session.
3. President Jamie Johansson welcomes farmers and ranchers to  
 Monterey County.
4. Presentation of the County of Year Award to Monterey County  
 Farm Bureau President Colby Pereira and Executive Director  
 Norm Groot by Shannon Douglass and Jamie Johansson.
5. Breakout Session with panel on Sustainable Groundwater  
 Management.
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Re serva t ions:  8 3 3 - 9 0 3 - 1 8 6 4    |    SchoonersMonterey .com   |    Monterey Plaza Hotel  & Spa

S u s t a i n a b l e  S e a f o o d  &  I n c r e d i b l e  V i e w s
Enjoy selections of sustainable seafood and local fare at Schooners! As proud members  
of the Seafood Watch Program, we are dedicated to sourcing our products responsibly.  
Sit back with seasonal o�erings and savor the unparalleled vistas of Monterey Bay. Sit 

on our heated outdoor patio or inside the coastally inspired restaurant.



64 S P R I N G  2 0 2 0  |  C O A S TA L  G R O W E R

enzazaden.us

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.

New colors, 
loft and 3D-texture

™
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S T A Y  A H E A D . 

R I S E  A B O V E .

Anaheim
714.549.2871

CropConnect
559.479.2138

Fallbrook
760.728.1400

Goleta
805.487.4961

Greenfield
831.674.5512

Hollister
831.637.9221

Oxnard
805.487.4961

Paso Robles
805.238.3825

Perris
855.867.7333

Precision Agri Lab
559.661.6386

Salinas
831.757.5391

San Jacinto
951.654.9301

Santa Maria
805.922.5848

San Marcos
760.744.2514

Temecula
951.676.2990

Watsonville
831.763.4533

Contact your local Nutrien Ag Solutions
Branch Location at:

#LeadingTheField

©2020 Nutrien Ag Solutions, Inc. All Rights Reserved.

All of the trademarks and service marks displayed are marks of their respective owners.  8511



First IMPOWER Luncheon of 2020  
Features Freda Salvador Founders
Courtesy of Dana Arvig, Photos by Grace Irwin

|  C O M M U N I T Y

A nother sunny day at Corral de Tierra Country Club 
welcomed guests to the first IMPOWER luncheon of 2020 
on January 23rd. The event speakers were Freda Salvador 

founders Cristina Palomo-Nelson and Megan Papay and the featured 
nonprofit was The Special Olympics of Northern California.
 Freda Salvador is a collection of footwear designed in California 
and handcrafted in Spain, with each collection designed by Palomo-
Nelson and Papay in the seaside town of Sausalito, CA. These women 
discussed how while they are a shoe company, they are also pioneering 
a movement towards inclusivity and encouragement. Together, they 
thoughtfully design each collection with a voice that is reflective of 
their complimentary virtues—subtle yet significant, sophisticated yet 
uncomplicated.
 Palomo-Nelson, a one-time resident of the Monterey Peninsula, 
comes from one of the largest shoe making families in Central America. 
She grew up in the factories, waiting for the perfect opportunity to 
launch her own line. She studied technical footwear construction and 
design at the highly acclaimed Ars Sutoria in Milan and got her Masters 
in Fashion at the Academy of Art University in San Francisco.
 Papay studied costume design at UVA and began her career in fashion 
in the celebrity services department of Calvin Klein. After Calvin Klein 
she joined one of the top fashion PR firms in New York, then left to start 
her own collection of accessories. In 2005 she moved to San Francisco 
and began her career in footwear design.
 These two creative minds share a vision of making cool, functional 
shoes, and believe that style, quality and pound-the-pavement 
“wearability” should exist in one shoe. They say they are “redefining 
feminine” and they “create power shoes for power women.”
 Not only did these two busy women take time away from their 
business, they also brought their pop up store (also known as a small 
travel trailer, called Diego) to the event so IMPOWER luncheon 
attendees could try on some of their shoes.
 The event was emceed by KSBW TVs Drea Blackwell. Please check 
out impowerwomen.org or find us on Facebook.  Be sure to buy a ticket 
early for the May 2020 luncheon, which will feature Cathy Schlumbrecht 
as the keynote speaker.

1. (l to r) Kathy Huggins, Cristina Palomo-Nelson, Megan Papay,  
 Margaret D’Arrigo-Martin, Felicia Kausin.
2. Aranyani Azevedo and Sheryl Merrill.
3. Speakers Cristina Palomo-Nelson (left) and Megan Papay second  
 from right) with Special Olympics Northern California athletes  
 Andrew Nicol and Kelsey Prince.
4. Cathy Schlumbrecht and Taylor Banuelos.
5. (l to r) Kathy Huggins, Sue Storm, Susan Yedlicka,  
 Margaret D’Arrigo-Martin, Dana Arvig, Cristina Palomo-Nelson,  
 Megan Papay, Drea Blackwell, Meryl Rasmussen, Felicia Kausin,  
 Tiffany DiTullio, Cathy Schlumbrecht, Sandi Eason.
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LET US INTRODUCE 
YOU TO THE
PERFECT TEAM.A 
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We are the H-2A agent Western Growers members 
turn to for turnkey H-2A solutions.
At Western Growers, we provide comprehensive solutions to foreign labor acquisition 

for any operation. From paperwork to placement, we handle the logistics of securing 

a legal, dependable, and efficient labor force.

To learn more, call 877.942.4529 or visit wga.com/services/labor-services

H-2A Services



Young Farmers & Ranchers  
Crab Feed

|  C O M M U N I T Y

O n January 25th, Central Coast Young Farmers and 
Ranchers held their 16th Annual Crab Feed at the 
Salinas Sports Complex.  Over 320 tickets were sold to 

make this another sell-out event!  
 Each year Young Farmers & Ranchers holds the Crab Feed to raise 
funds for their scholarship fund.  Last year, 14 scholarships were 
awarded to students attending two-year community colleges and 
four-year universities.  Applicants may be incoming college freshmen 
or continuing students, or transferring to a four-year college or 
university, majoring in Agriculture curriculums.  Students must have 
graduated from high school in Monterey or San Benito Counties.
 Dinner consisted of rib and sausage appetizers, all-you-can eat 
crab, salad, risotto, garlic bread, and homemade desserts.  No one 
went home hungry!
 After dinner, a local DJ provided a variety of tunes that inspired 
line dancing on the crowded dance floor.
 Young Farmers & Ranchers thanks California Suncats for providing 
volunteer help serving dinner to 325 seated guests; a donation to this 
booster club helps support their student athletes.
 Proceeds from this year’s event will fund scholarships for the 2020-
2021 academic year and applications are now available online at 
www.montereycfb.com, so be sure to make the deadline of April 3rd.
 Young Farmers & Ranchers is for young people between the 
ages of 18-35 who share an interest in improving themselves and 
agriculture. The program provides an opportunity for agriculturists to 
connect with individuals who have the same professional interests 
and challenges. The three basic purposes of the program are: 1) assist 
young farmers and ranchers in solving problems they face, 2) expose 
young people to Farm Bureau, and 3) develop leadership abilities in 
young men and women.
 Look for next year’s Crab Feed date soon and be sure to get your 
tickets early!

2 3

1

1. Steve and Odette Wiley.
2. The JRG Attorneys group.
3. Young Farmers & Ranchers Team, clockwise from bottom left Savanna   
 Lindow (Chair of the event), Greg Johnson, Vanessa Ramirez, Katie Fish,   
 Sean Seebach.  Middle is Amanda DeDampierre.
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AUTOMATED MECHANICAL WEEDING

866-PAR-4861

Learn more at
ROBOVATOR.COM

or give us a call
for a demo!

Automatic Hoeing in the 
Row BETWEEN Plants

Low Power Requirements

Easy to Operate with a 
Single Operator

Weeds an Acre an Hour or 
10 Acres Per Day

Up to 6 Plant Lines on 80”, 3 
Plant Lines on 40”

 



 

 





11th Annual Rancho Cielo Culinary Round Up
Photos Courtesy of Bill Cox Photography

|  C O M M U N I T Y

P ortola Hotel and Spa hosted the 11th Annual Rancho Cielo 
Culinary Round Up on February 23, 2020. More than 500 
guests tasted delicious bites from 25 participating chefs, 

paired with wine from 16 Monterey County vintners and beer from 
Peter B’s.  Rancho Cielo’s Drummond Culinary Academy students 
were paired with the chefs to further their education and interact with 
the guests.  Additionally, several Rancho Cielo graduates participated 
as representatives of their employers.
 The Culinary Round Up is an annual favorite with guests, who dress 
in comfortable and festive western attire. Western décor and a real 
cattle auctioneer from Montana made for a fun evening.
 The highlight of the event was a speech given by a current student, 
Angel C., who was bullied growing up, causing him to fall so far 
behind that he could not graduate. He attributes the rebuilding of 
his self-esteem and confidence to his participation in the Culinary 
Academy, and “the love and support from everyone at the Ranch.” 
Angel will get his diploma this year, and he plans to attend college-
level Culinary School.
 A short video tracked three graduates and their employers: Nayely 
C. and Pete Delgado of Salinas Valley Memorial Hospital, Ashleigh S. 
and Don Chapin, and Chef Christina and Chef EJ at Rancho Cielo.
 The Culinary Round Up nets $400,000 for the Drummond Culinary 
Academy and Rancho Cielo annually.
 Rancho Cielo invests in all young people facing challenges for 
success through diploma education, vocational training, counseling 
and life skills development in a safe and affirming environment.

1. Chef EJ, Assistant Chef Instructor Christina (Drummond Culinary Academy  
 Graduate who graduated from Escoffier Culinary School in Austin, TX and   
 has returned to work for RC), and two students.
2. Chef “EJ” Estevan Jimenez with Gina Nucci.
3. Portola Hotel and Spa and Event Co-Chair Janine Chicourrat blindfolds   
 Judge before he throws a dart and a guest wins a side of beef. Susie   
 Brusa, CEO of Rancho Cielo was the evening’s MC.
4. Troy Boutonnet and Jessica Orozco.
5. Chef EJ, Lesley Miller-Manke (executor of Mary Jane Drummond’s estate),   
 Laura Nicola (Customer Service Teacher at the Culinary Academy),  
 Karen Curtis, and Auctioneer Steve Goedert.
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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.

Culligan brings together application engineering, innovative product and 
technical service to reduce operating costs and improve customer experiences.

WWW.CULLIGANQWE.COM      
831.755.0500

C
E L E B R A T I N G  5 0  Y E A

R S

Established 1965

M
O

N

TEREY & SA N TA CRUZ COUN
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Health Care for All Ag

SERVING THE 
UNDERSERVED FOR 
OVER 40 YEARS.

A recognized 
leader in providing 
healthcare solutions 
for all agriculture.

Leadership 
& Education

Growing talent through 

our portfolio of leadership 

programs and providing 

resources for future success.

Health
Benefits

Committed to providing 

affordable health benefit 

plans tailored exclusively 

to meet the needs of our 

industry.

Innovative 
Solutions

Developing innovative 

healthcare solutions that 

elevate the health and 

wellbeing of our member 

community.

Interested in becoming a UnitedAg member? Contact us to join!

membership@unitedag.org800.223.4590 www.unitedag.org/join



 Awards:
   Associated Builders & Contractors:

• Excellence in Construction 
Award, Special Projects $2M- 
$100M Category

• “Building the Future” Award
   International Design Awards: 

• Honorable Mention 
 Honors:

• Cover, Metal Construction 
News Magazine Feb 2020

• Cover, Coastal Grower       
Magazine Winter 2020

Ted Taylor Ag 
Vocational 

Center 
at

Rancho Cielo

Architect:Contractor:

Photos by Patrick Tregenza
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CELEBRATING

C A L I F O R N I A  R O D E O  S A L I N A S

JULY 16-19 2020 CARODEO.COMJULY 16-19 2020 CARODEO.COM
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© 2020 Sakata Seed America, Inc.

IT’S HERE
Twister just hit the cauliflower 
market and your program 

will never be the same! This 
innovative new variety is 

turning heads in the field with 
its full jacket and internal 

wrap that twists around tight, 
heavy cauliflower heads.  

 
 

TWISTER
IS A HIT    

TWISTER NEW 

sakatavegetables.com

• Excellent inner wrap 
• Good adaptability
• Heavy head weight 

• Uniform harvest 
• Nice white color 
• Mid-sized plant



LEAKS?
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SALINAS,  CA 93908
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