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READY TO BUILD!

PROGRAM

ENHANCING

Castroville Industrial Park

PERFORMANCE

LOT 46

ONLY 2 LOTS REMAINING!
Located in the heart of Monterey County

DYNASTY

Perfect for :


Warehousing / Storage



Assembly

to build! Contact Andrew or Linda to set



Manufacturing

up your consultation.



Any Industrial Need!

15,000-30,000 Square Feet
Find your new home. Permitted and ready

Selecting the perfect variety for your program
shouldn’t be a challenge. Make things simple and
count on Sakata to offer a range of broccoli and
cauliflower varieties that are bred specifically for
your region, slot and end-use market. No one can
match our decades of proven performance and
best-in-class products.

Dynasty is a mid-late maturing
broccoli variety with smaller,
lower leaf attachments to aid with
ease of harvests. Dynasty has a
medium plant size with smooth,
well dome-shaped, medium
green heads, and is anthocyanin
free. A standout feature of this
variety is uniformity of harvest in
numerous trials.

TWISTER

LOT 49

Twister is a tight, heavy-headed,
white cauliflower with good
internal wrap. It is mid-maturing
with very uniform harvest and
has shown minimal defects
when grown in slot (late June –
late October harvest in Salinas
and Santa Maria/Oxnard).

WHAT CAN AUSONIO BUILD FOR YOU?
sakatavegetables.com
© 2021 Sakata Seed America, Inc.

be home
be safe
be patient
be selfless

be well

Today, we are all being called upon to be bigger than just ourselves.
To be healthier neighbors. To be better caregivers.
To be stronger communities. Together, we can do this.
To learn more visit svmh.com/bewell | #BeWell
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| NOTES

Copper’s Turn
Jenny the donkey died. Two of my daughters
cried. The other was sad and sorry….because
she couldn’t cry? Or because she was too young
to know what it meant, to die? My son just
shook his head and laughed…to him Jenny
was nothing but an old gray ass.”

T

his is an excerpt from a poem my mom
(Barbara Manning) wrote when I was a little
girl. My sister and I, along with our friends,
boarded horses at the stables off of Highway 68 (now
the home of Toro Sunshine Estates). The owner had two
small burros, Jack and Jenny that she kept in a cute little
pen with a miniature barn.
She was kind enough to let us pamper and play with
them (they were so patient with us—most of the time).
We’d brush them and put bows in their tails. We would
hook them up to a cart where we would tie jingle bells to
their legs during Christmas or deliver the newspaper like
they did in the good ole days.
Jenny lived a good life and she was old so her passing
was no surprise. Still, we cried. It was hard to watch Jack
pace back and forth in the pen longing for his companion.
He was crying too and passed shortly thereafter.
I share this because we recently had one of our family
dogs pass away. He was a beautiful bloodhound we
rescued named Copper. Like Jenny, he was old and he
lived a good life. Still, I cried. It got me thinking for many
of us, our first experience learning the lessons of life, love
and loss, is taught from one of our pets.
Postings on social media are often filled with my friends
sending a fond farewell to their “fur baby.”The member
of their family with four legs, not two, whiskers and grins
and memories of shenanigans galore. For us parents, these
pets help us raise our kids, providing unconditional love
and play; then sadly, when the time comes, heartbreak; the
lesson of the circle of life.

I reflect back on pets I lost during my childhood. It was
never easy—even when we found out we buried someone
else’s black cat when Magic showed up at our doorstep
the next day. Now I’m beginning to understand why my
mom never got another dog when Babe’s time came. We
wanted her to have a companion, but she didn’t want to
have to say another good bye.
My boys are men now but that didn’t make losing
Copper any easier. I suppose it never gets easier. But I
am grateful for all God’s creatures that bring us so much
companionship, laughter and joy—even though it comes
with that inevitable final farewell.
Thank you Niner, Hogan, Bear, Mama Kitty, Daisy, Hoss,
Eddie….and now Copper… for teaching my kids about
life, love and loss.
Thank you, Jack and Jenny. That little girl you let hug
you and kiss your noses is now a momma—and she is
forever grateful.
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ASHLEY N. GARVEY

BILL HASTIE

BRIAN MILNE

Ms. Garvey’s practice focuses on all aspects
of estate planning, probate, and trust
and estate administration. Before joining
Noland, Hamerly, Etienne & Hoss in 2019,
Ashley practiced law as an associate attorney at Baker Botts L.L.P. in Houston, Texas.
She is licensed in both California and Texas.
Ashley is actively engaged in the local community and teaches barre fitness classes at
CarmelBarre. For more information, please
contact agarvey@nheh.com.

Bill is the managing partner of Hastie
Financial Group (HFG), a registered
investment advisory firm. He earned
a B.S in Economics from Cal Poly, an
M.B.A in Financial Planning from Golden
Gate University, and holds the Certified
Investment Management Analyst®
(CIMA®) and Accredited Investment
Fiduciary Analyst® (AIFA®) designations

Brian Milne is a former journalist and
sustainable ag advocate who has worked
in the agtech industry since 2011.
He is currently the Vice President
of Marketing and Communications
for Holloway Agriculture. Founded in
1932, Holloway has expanded beyond being
the trusted gypsum supplier of California’s
top growers, providing a host of other
products and services — from soil amendments to agronomy consulting, to complete
vineyard and orchard redevelopment.
To learn more about Holloway’s sustainable, soil-first products and services,
visit hollowayag.com.

JENNA HANSON ABRAMSON

STEPHANIE BOUQUET

ELLEN WILLIS-NEVILL

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.
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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.

Growing up in a small midwestern town in
Kentucky with no hospital and only one doctor and one nurse, Ellen Willis-Nevill learned
early on the value of adequate rural healthcare. Inspired to pursue nursing as a career,
she graduated from Murray State University,
she moved west to eventually work at various medical facilities practicing many areas of
patient care, to include medical surgical, neonatal, pediatric, and forensic nursing. WillisNevill currently lives on a ranch outside
King City, tending to her animals and volunteering as a member of the Mee Memorial
Foundation Board.

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.

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.

DOUG LARSON

LOGAN WALTER

A former ag instructor, Doug Larson is a
licensed PCA and National Sales Manager
for Ag Water Chemical, working in the
ag and irrigation industry for more than
30 years.
Ag Water Chemical provides local growers with irrigation management strategies,
water analysis and has also been given
EPA-approval for its non-lethal gopher
repellent Protec-T, which is ideal for sustainable wine grape growers and other
Central Coast crops.
Learn more about Ag Water Chemical
at agwaterchemical.com.

Logan is an attorney for JRG Attorneys at
Law, the full service law firm on the central
coast. She has built an active practice in the
areas of Business Transactions, Corporate
Law, and Wine Law. Prior to joining JRG
she practiced Entertainment Law and
Business Law in Malibu, Ca. In addition,
Logan has hosted various educational
seminars available nationwide to fellow
attorneys. Logan is a zealous advocate
for her clients and stays at the forefront
of her industry.

KRISTIN HORTON

KELLY VIOLINI-RODONI

A Salinas native and local wine industry
veteran for over two decades, Kristin currently promotes wine brands and tourism destinations as an Account Strategist
through Solterra Strategies. She is a past
board member of the Monterey Vintners
and Growers Association and Carmel
Valley Chamber of Commerce, and remains
engaged with the local wine industry
through her work with Central Coast winery clients. When not enjoying wine with
friends, she can be found hiking the local
trails with her dog Miles, traveling with
family or perusing neighboring nurseries
for new garden specimens.

Kelly has been CEO at the Monterey
County Fair for 16 years, and before that
was Deputy Manager for six years. Kelly
is responsible for overseeing the Monterey
County Fair, Monterey Bay Race Place, and
all activities at the Monterey County Fair &
Event Center.
A fourth-generation Monterey County
native, Kelly has over 30 years experience in
the Fairs and Expositions industry and has
an extensive background in the agricultural
industry.
Kelly resides in Salinas with her husband
Steve, and between the two of them have
four children ages 18-26.
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JANE RUSSO

IRWIN SPEIZER

Appointed CEO of VNA in 2021, Jane Russo
has served the non-profit in a variety of
positions since 2011, including as Chief
Strategic Officer, Chief Operating Officer,
and Hospice Administrator/Director of
Business Development.
Known as a strong and relentless advocate for healthcare, Russo leads an organization with more than 220 employees.
She also serves on the board of the local
Arthritis Foundation, United Veterans
Council, and the California Association of
Health Services at Home. Russo resides in
Monterey with her family.

Irwin is a freelance writer, communication
consultant and conference programmer
with a specialty in finance. He is a long-time
resident of the Monterey Peninsula and a
former business editor of The Fresno Bee,
where he managed that newspaper’s agriculture coverage. His writing has been widely published in newspapers, magazines and
web sites. Irwin also works as a writer and
communications consultant with Armanasco
Public Relations in Monterey.

PATRICK TREGENZA

LISA CRAWFORD WATSON

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.

A fifth-generation Northern Californian,
Lisa Crawford Watson has enjoyed a diverse
career in business, education and writing.
She lives with her family on the Monterey
Peninsula, where her grandmother once
lived and wrote. An adjunct writing
instructor for CSU Monterey Bay and
Monterey Peninsula College, Lisa also is
a free-lance writer, who specializes in the
genres of art, architecture & automobiles,
health & lifestyle, food & wine. She has
published various books and thousands of
feature articles and columns in local and
national newspapers and magazines.
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DR. JOHN FARAHMAND
As a young man, John always knew he
wanted to pursue a career that allowed him
to impact lives. After injuring his back while
in college and experiencing physical therapy
firsthand, John developed a seriousness of
purpose as to the choice and nature of his
future career as a physical therapist.
He founded Balance Physical Therapy and
Human Performance Center, Inc. in 2002 with
a singular vision in mind. He wanted to treat
people, not body parts. John realizes that
our physical body is the only thing that we
take with us everywhere. Literally. When our
body is not operating the way we’d like it to,
it affects every other aspect of our lives. With
that in mind, Balance Physical Therapy has
remained dedicated to changing the world,
one patient at a time.

YOUR PARTNERS
THROUGH CHANGE

Our job is to serve and support you through the
ever-changing challenges of a life in agriculture.
From unpredictable weather to market shifts to global
crisis, we are committed to supporting your financial
needs. We remain dedicated to facing today’s challenges
with you, while working toward a better tomorrow.

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

Call 800.800.4865 today
or visit AgLoan.com
A part of the Farm Credit System. Equal Opportunity Lender.
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The Monterey County Fair is Back!

The Fair Returns September 3-6, 2021
By Kelly Violini, CEO, Monterey County Fair & Event Center

Carnival, with amusement rides (including the
giant Ferris wheel and the ever-popular TiltA-Whirl) and games of chance will be moved
there from the east end of the grounds, which
will, in turn, become a huge parking lot — for
the first time in the fair’s history.
The kiddie play area dubbed "Cub
Country", always an integral part of the
Carnival, will be moved to the Monterey
Room with an admission fee and timed
sessions to allow social distancing. A ticket is
purchased for your kids for a one-hour block
with a limited number of other families and
their crews, and the kids have the run of the
attractions, which include rides and games
suited to the younger set.

C

arnival rides, strolling jugglers and
magicians, rockin’ live bands, cotton
candy and corn dogs, arcade games,
and yes, pig races. The Monterey County Fair
is back! And pretty much everything you
would expect from a county fair is back too.
After cancelling the long-running
community event in 2020 because of the
pandemic, the fair is back on September 2-5,
2021, with the theme “Fair Fun in 2021!” If
there’s one word other than “fun” that sums
up this year’s fair, it’s “simplified.”
The total footprint of the fair will be scaled
back, there will be fewer vendors (although
all your fair favorites will be represented), a
cap on the number of attendees and even a
simplification of the admission fees: $10 for
adults, including seniors, and $5 for children
6-12, all available only in advance or at
cashless kiosks at the main gate.
The 2021 fair will have almost all of the
elements one expects from a fair, although
in a way that reflects what we all had to go
through last year.
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The best case scenario is that we have a
fair with near-capacity and have a normal as
possible fair experience as we can provide.
Even if we’re fully open, we will still have
social distancing procedures so people feel
comfortable. And for safety and security
purposes, we’ll have a clear-bag policy, which
means no bag search at the gates.

After cancelling the longrunning community event
in 2020 because of the
pandemic, the fair is back
on September2-5, 2021.
Most of the fair will be concentrated on the
west end of the sprawling 22-acre site, on the
huge expanse of lawn between the Salinas
and Monterey rooms and the King City Room
and the Payton (Garden) Stage, for those with
a knowledge of the fairgrounds layout. The

The permanent booths adjacent to the
Pattee (main) Arena will house a variety of
vendors, both food and non-food, such as
various arts, crafts, gifts, clothing and jewelry,
as usual for the fair.
The traditional rodeo in the Pattee Arena
will take a pass this year, replaced by the
Senior Fair, with 35 vendors of various
products and resources for seniors, on
Thursday, September, 2.
In the past the fair hosted free days and
nights for various groups through the run of
the fair, but this year, there will be one allencompassing free day, Thursday, September
2, with free admission for seniors, military,
veterans, and special friends.

The 2021 fair will have almost
all of the elements one expects
from a fair, although in a way
that reflects what we all had
to go through last year.
The Livestock Show, always a popular draw,
will move from the fair weekend to the prior
weekend, August 25-28, with attendance
limited to participants and their families due
to health and safety protocols.
The aforementioned Payton Stage will
showcase live music every night of the fair at
7:30, all part of the price of admission, with
Left of Center playing on Friday, Journey
tribute band Journey Revisited on Saturday
and local favorite The Money Band on Sunday.
Also being retained this year, and an
important part of any county fair, is the
contributions from the community in the
way of visual arts (paintings, photography
sculpture), floriculture (arrangements, cut
flowers, orchids, potted plants), home arts
(baked goods, preserved foods, bottled wines,
home brew, clothing, woodworking), and
more, in both adult and junior categories, all
exhibited in the Salinas, Seaside and King
City rooms, as before.
Attendance will be limited to the
4,000-6,000-per-day range, rather than the
usual 10,000 per day.
I’m just happy to have a normal as possible

fair as we can. I’m excited to see our fair
family (vendors, entertainers, Carnival
operators) back. We only see each other a
couple of times a year, so we miss each other.
Although it’s still anyone’s guess what
the state will be like come September, I am
confident that our team can pull off this
revised version of the fair, especially since the
fairgrounds kept operating during the closures
and quarantines, albeit in a different and
drastically scaled-back manner.
I’m really proud of the fact that didn’t really
shut down—we have been here the entire
time, we’ve kept up the property and we’ve
had a lot of activity on the grounds, such

as the drive-in movies in the arena, the flea
market, the satellite wagering and the RV
park. So we’re optimistic and positive and
we’re ready to move forward and excited for
the opportunity.
For more information about this year’s fair,
visit montereycountyfair.com/2021-montereycounty-fair/ or call (831) 372-5863. The fair
website will be updated as more details get
finalized. CG
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Three Common Compact Utility Tractor
Issues and How to Troubleshoot a Tractor
By James Rogholt, Service Manager, RDO Equipment Co.

• Possible Problem Area: Fuel System
How to Troubleshoot: First, ensure the
fuel shut-off valve is open/on and adjust
if needed. Next, check to see if the fuel
filter looks dirty. Change the fuel filter
if needed. The third area to check is the
fuel lines to ensure there are no loose
connections or leaks.
	  If the problem persists, the fuel may
be stale or contaminated. Drain the fuel
and replace with a fresh fill.

C

ompact utility tractors (CUTs)
are trusted, reliable machines for
homeowners, hobby farmers and
professional growers. These tractors work
well on those hot summer days and the chilly
winter nights, and handle a variety of tasks
for gardening, landscaping and more.
Now imagine the frustration of getting
primed for a day of work with a CUT only to
have the tractor not be in top shape to tackle
the task at hand. The day quickly goes from
productive uptime to frustrating downtime,
with the focus now on how to troubleshoot
a tractor.
From starting trouble to engine issues,
there are a host of problems that can come
when operating a CUT. Fortunately, some of
the most common issues are minor and can
be addressed easily.
FIRST THINGS FIRST
Prior to attempting any type of service work,
always consult the operator’s manual for
troubleshooting help. When proceeding with
troubleshooting, make sure the machine is

12
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on a flat, stable surface. Turn off the engine
and apply the parking brake, then allow
the machine to cool down.
Take a look at three of the most common
CUT operating issues, along with possible
causes and tips for how to troubleshoot.
1. ENGINE START ISSUE
If the engine is hard to start, starts but stalls
soon after, or will not even start at all, there
are several potential causes to investigate.
• Possible Problem Area: Battery
How to Troubleshoot: The first thing to
check is that the battery is fully charged,
and posts and terminals are clean.
If the problem persists and no other areas
are the problem, replace the battery.
• Possible Problem Area: Electric Circuitry
How to Troubleshoot: Check for a blown
fuse and replace if needed. Follow the
recommendations and process per the
operator’s manual.

• Possible Problem Area: Air Intake
How to Troubleshoot: Clean the foam
pre-cleaner with warm, soapy water.
If the paper air filter element is dirty,
replace it. A paper air filter element should
never be cleaned, only replaced, as it can
rip or become damaged from wiping or
blowing air.
2. ENGINE OVERHEATING
Excessive heat is one of the leading causes
of engine failure. If the engine overheats
and the tractor is not being operated at
overload, consider the following possibilities.
• Possible Problem Area: Oil
How to Troubleshoot: Check the engine
oil level and fill to the proper amount if
needed.
• Possible Problem Area: Coolant
How to Troubleshoot: Check the coolant
level and add engine coolant if needed.
• Possible Problem Area: Fan Belt
How to Troubleshoot: First, inspect the
fan belt. If it appears damaged, replace it.
If it looks okay, it may be that the tension
is off. Check the fan belt to ensure it is to
the specified tension.

• Possible Problem Area: Air Flow
How to Troubleshoot: Clean the foam precleaner and/or replace the paper air filter
element. As already mentioned, never
attempt to clean a paper air filter. Check
and make sure the radiator and radiator
screen are clean and free of debris.
	  If the issue is not the air filter, air flow
may be restricted for other reasons. Clean
the area around the engine, ensuring there
is no buildup of dirt or other debris.
3. STEERING PROBLEMS
If the tractor’s steering seems off, there are
a few possible culprits.
• Possible Problem Area: Oil
Troubleshooting Tip: First, check to be sure
the transmission/hydraulic oil is at the
proper level, and fill if necessary. Allow the
engine to run a bit to give the oil time to
warm up before starting again.
• Possible Problem Area: Filter

owning and operating equipment. Ideally,
a problem can be addressed with simple
troubleshooting and one of these easy fixes.
That said, the best way to deal with future
issues is to prevent them. Many common
tractor issues can be eliminated with proper
preventative maintenance. Dedicating just
a few minutes each day or even every week

is the best defense to unplanned, costly, and
frustrating downtime.
For more information on compact utility
tractor maintenance or to find the right
CUT, visit www.RDOequipment.com, or
contact RDO Equipment Co. in Salinas or
Watsonville. CG

Compact utility tractors (CUTs)
are trusted, reliable machines
for homeowners, hobby farmers
and professional growers.
Troubleshooting Tip: Check the oil filter
for dirt, clogging, or damage and replace if
needed.
• Possible Problem Area: Lack of
Lubrication
Troubleshooting Tip: Lubricate the
steering linkage.
• Possible Problem Area: Bent Front Axle
Troubleshooting Tip: If the axle is bent,
this is one issue that needs professional
attention. Bring in the tractor to your
dealer partner or other authorized service
center to be fixed properly.
ENCOURAGING UPTIME
At some point, all tractors — all equipment
for that matter — will experience an issue.
It is part of the territory that comes with
COASTAL GROWER | SUMMER 2021
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Memorial Rose Garden at
Mee Memorial Hospital
By Ellen Willis-Nevill

her. In response he started buying living rose
bushes and planting them in her eyesight
from her window.
Soon the idea caught on and the garden
quickly expanded. Today it catches everyone’s
eye. People I meet say how beautiful it is to
drive by and see it in full bloom, and they
take pictures of it, or stop and walk amongst
the flowers.
It’s a nice, tranquil place to go and relax.
Hospital employees can be seen sitting on
benches eating their sack lunches. Patients well
enough to go outside find it soothing. When in
full bloom we will go through and trim some
of the prettiest roses and make bouquets for
people in long-term care.

W

hat is it about the rose that
we find so alluring? This
particular flower — at once
beautiful, colorful, fragrant, delicate and
resilient — has been cultivated and enjoyed
for more than 5,000 years.
They have inspired countless poets, writers,
composers, songwriters and artists with their
elegant blooms and contrasting thorns. They
grow as a metaphor, because if we want lives
filled with love, there are bound to be thorns
along the way.
For centuries, anyone who spoke the
language of the heart has done so with a rose
— a lasting symbol of beauty and eternity.
A red rose is a symbol of love, yellow of
friendship, orange of enthusiasm, white of
purity and pink of joy.
All these sentiments bloom each day at the
Memorial Rose Garden on the grounds of Mee
Memorial Hospital. This floral oasis is a respite
for visitors, patients, employees or anyone who
wants to invigorate all their senses.
14
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It is my joy as a Mee Memorial Hospital
Foundation board member (and rose lover)
to help tend this garden side by side with a
team of volunteers.
June is National Rose Month, the perfect
time to celebrate this magnificent flower in a
truly time-honored fashion.
Purchasing a rose bush for someone you
love — to be located along a walking path
within the garden — is a great way to support
the Foundation while memorializing someone
or something close to your heart. These
donations represent a “forever purchase,”
meaning your loved one’s name will live
on forever in the garden. People may handselect a rose bush among the 150 or more still
available, based on color or location.
This spectacular rose garden started with a
love story. It was planted more than 50 years
ago by an employee whose wife ended up as
a long-term care patient. He would bring her
flowers each day and then they would die,
so she scolded him for spending money on

Purchasing a rose bush for
someone you love — to be
located along a walking path
within the garden — is a great
way to support the Foundation
while memorializing someone or
something close to your heart.
In a word, our rose garden is spectacular. It
actually blooms, on and off, for nine months of
the year. There are approximately 300 heirloom
roses, not hybrids, and tended to organically.
During certain times of the year you walk
through and it smells like a perfume factory.
If this is the kind of place you can imagine
supporting, you can honor a loved one, or
celebrate a special occasion, in several different
ways. In an effort to raise funds for the
foundation, anyone may purchase a rose bush
($500), a climbing rose ($1,500), an inscribed
paving brick ($150), or an iron bench ($2,000)
located around the walking trail.
These donations represent a “forever

purchase,” meaning a loved one’s name will
never be removed from the garden. People
may hand-select a rose bush based on color
or location.
The garden is funded entirely by donations,
with gifts to the garden recognized by the
foundation (unless anonymity is requested).
The foundation staff works together with
volunteers to take care of the roses and tend
the garden, which is open to the public.
Our mission at the independent,
nonprofit foundation is to adequately “equip,
modernize, update and make aesthetically
pleasant the hospital facilities.” Over the past
50 years, the foundation has raised millions
of dollars for the betterment of the hospital,
from bassinets for new babies and digital
thermometers for all nurses to dialysis chairs
to mammogram machines.

If you have never seen the garden
in person, make a point to stop
by and marvel at the beauty and
hope that grow there.
The money raised goes into the foundation,
not to the hospital per se. We look at all of
the hospital’s different needs, and try hard
to be fastidious with the money people have
entrusted to us.
Mee Memorial Healthcare System has been
extremely supportive of the foundation and the
garden project. Along with the land the garden
sits on, the hospital pays for the water we use,
and champions all of our efforts.
Our goal is to expand the garden, add more
memorial benches, extend the brick pathway,

and plant more butterfly bushes. We are always
looking for donations, and we are in particular
need of a fountain because the sound of
running water is particularly soothing.
After living and working here in King City,
I chose to participate on the Mee Memorial
Foundation Board to provide insight and
energies towards the success and future of our
medical center. And I’m proud to help support
a hospital that is such a vital part of the health
system here in the Salinas Valley.
We are always looking for new foundation
board members, people who are enthusiastic
about this small rural hospital that is so integral
to the health needs of our neighbors. We meet
once a month on the third Thursday (currently
on Zoom during COVID), and experience with
grant writing is always a plus!
Because of the pandemic, we haven’t had a
fundraising gala in two years. Supporting the
foundation through the Memorial Rose Garden
is an amazing opportunity to make a forever
statement while giving back.
If you have never seen the garden in person,
make a point to stop by and marvel at the
beauty and hope that grow there.

To me, the amazing thing about this
garden, or any garden, is that you put so little
into it to get much in return. All it takes is
a little water, some sun, some fertilizer and
in return you get this lush, beautiful plant
covered in sweet smelling roses. It feels so
good to do something with your hands that
brings so much joy to others.
To receive more information about
honoring a family member in the Memorial
Rose Garden, call (831) 385-7233 or email
foundation@meememorial.com. CG
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As Drought Worsens, Let’s Not Forget
the Importance of Healthy Soils
By Brian Milne

How We’re Improving
Here in the Golden State, we take a scientific
approach to growing and producing the
food that feeds our planet. We take regular
soil, water and tissue samples. We use a rash
of precision ag technologies and software
to ensure we’re optimizing inputs and
proactively catching stressors before they
negatively affect this and future crops.
We re-introduce the important nutrients
and organic matter our soils need to remain
healthy and productive. We restore our lands,
rotate or plant cover crops, to prevent erosion
and increase the amount of carbon stored in
our soils.

A

s we head into summer, water
issues will surely become a major
point of concern for the agricultural
industry and all of us living in California.
The week I’m writing this, Governor Gavin
Newsome proposed a $5.1 billion package
of “immediate drought response and longterm water resilience investments to address
immediate, emergency needs, build regional
capacity to endure drought and safeguard
water supplies.”
While this might be good news for water
conservation, it’s important that we also
recognize that as the drought worsens so does
the health and productiveness of our soils.
National Soil Health Day is on June 23, and
it’s critical that we don’t forget the importance
of healthy soils.
Protecting and improving our soils can
reduce water use and improve water-holding
capacity for our thirsty crops, not to mention
decrease long-term fertilizer, herbicide and
pesticide use and costs.

16
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Why Soil Health is Important
Those of us in the agriculture industry
have a connection to our ground unlike
any other. Many of us have been farming
the same ground for multiple generations.
Our company, for example, has employees
who have been farming and working in
agriculture here in Central California for three
generations.
Our growers understand the soil is the
foundation for everything we do. And
keeping that soil healthy and productive is
our life’s work.
While many fingers are pointed our way,
sustainability is our livelihood. Because if we
don’t take care of the ground we farm, who
will? And what will we have left to pass on to
our children?
It is not always written about, or well
publicized, but California farmers are
recognized within the industry as some of the
most innovative and sustainable in the world.
“If you can make it in California,” they say,
“you can make it anywhere.”

As we head into summer, water
issues will surely become a
major point of concern for the
agricultural industry and all
of us living in California.
Can we do better? Yes, we all can.
We continue to improve our soil management
programs, finding creative ways to enhance
soil organic matter, and strive to only use the
amount of inputs our soil needs to maximize
production – and help meet the demands of
a growing population expected to surpass 9.7
billion by 2050.
And we are producing more than we ever
have, in the face of dwindling resources, water
and energy issues, and labor shortages that
are pushing our industry to evolve and adopt
automation and other precision ag practices.
With soaring production and labor costs in
California, our growers can’t afford to put on
any more inputs than are required by a crop.
And we, as an industry, can’t afford to push

more into our soils than is needed.
There’s More Work to Do
We’ve asked a lot of our soils over the years.
According to a 2015 report from the Food
and Agriculture Organization of the United
Nations, about 33 percent of the world’s soil
is “moderately to highly degraded due to
erosion, salinization, compaction, acidification,
and chemical pollution of soils.”
According to the FAO’s Director, José
Graziano da Silva,“further loss of productive
soils would severely damage food production
and food security, amplify food-price volatility,
and potentially plunge millions of people into

Our growers understand the soil
is the foundation for everything
we do. And keeping that soil
healthy and productive is our
life’s work.
hunger and poverty.”
The good news for National Soil Health
Day? The “report also offers evidence that this
loss of soil resources and functions can be
avoided.”And turned around, in many cases.
There is a lot more we can do to minimize
degradation and restore productivity.
A more recent 2019 report, California’s
Climate Change Implementation Plan, for
example, notes that farms and forests could
absorb as much as 20 percent of California’s
current level of greenhouse gas emissions.
Thanks to improvements in soil
management practices, technological
advances such as GPS and variable rate
applications, and improved soil sensing and
sampling technologies, we’re now able to
provide our soils with only the amendments
and nutrients it needs to maximize soil
health and production.
In that sense, technology and improved
soil management practices have made our
connection to the soil even stronger in
recent years.
And that sustained connection and
dedication to improving the land we farm is
something worth stopping for and celebrating
on on National Soil Health Day. CG
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The Jewel of Santa Lucia Highlands Takes
Center Stage During the World of Pinot Noir
By Kristin Horton

T

his year’s 21st-annual World of
Pinot Noir (WOPN) took place
virtually, of course. Gone were
the 3,000 plus guests strolling the ballroom
at the Ritz Carlton Bacara in Santa Barbara.
Yet, what emerged in its place was a monthlong celebration of all things Pinot Noir, and
Monterey’s Santa Lucia Highlands (SLH) at
center stage.
Throughout March, guests were given the
opportunity to participate in online seminars,
live winemaker interviews, sip along with
sommeliers and compare/contrast Pinot Noir
from regions around the world. Santa Lucia
Highlands staked its claim as a host region
through their “Sun, Wind and Wine” deep-dive
seminar, and two of the region’s winemakers
were featured in WOPN’s “Pinot Noir Rock
Stars,” which honored the West Coast’s
seminal Pinot Noir vanguards.
For those of us who live in this region, we
know of the allure, tolerate the stiff winds that
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blow through the Valley from the Monterey
Bay, and appreciate the beauty — as reiterated
by winemaker David Coventry’s perspective:
“Grapevines like to grow where people want
to live.”Yet, I was pleasantly surprised to learn
more about this region recently, and even a
newfound appreciation and pride to call it
home. Here were some fun tidbits and key
takeaways from my Santa Lucia Highland’s
WOPN Wine Month:
• The people — A quiet confidence and
humility of the region is recognized by the
industry and beyond, for its unpretentious
winemakers, exceptional growers, and
unwavering sense of pride in place. The
area is distinguished by generations of
families in farming, with a trust to do right
by the land and show commitment over
time.
• Flavor expression and quality of the
current 2018 vintage, as noted early during
fermentation for some wines, brings about

comparisons to the exceptional 1999
vintage.
• A new SLH/French connection is in the
works — Chateauneuf du Pape leading
producer Philippe Cambie, is joining forces
with Winemaker Adam Lee to produce
Cambie’s first ever Pinot Noir, with Santa
Lucia Highlands fruit from Soberanes

WOPN Highlighted
SLH Winemakers:
Steve McIntyre, McIntyre Family Wines
Adam Lee, Clarice Wine Company
David Coventry, Talbott Vineyards
Ed Kurtzman, Mansfield-Dunne
Meghan Gunderson, WALT
Matt Revelette, Siduri
Mark Pisoni, Pisoni Vineyards
Gary Franscioni, Roar Wines and
Garys’ Vineyard

For those of us who live in this
region, we know of the allure,
tolerate the stiff winds that
blow through the Valley from
the Monterey Bay, and
appreciate the beauty.
Vineyard, called Beau Marchais. (Also,
added to my list to taste—- Grenache from
Chateauneuf du Pape, viewed as “the Pinot
Noir” of the region).
• It’s all about the vineyard. The AVA is
typically referred to as a “grower’s AVA vs
winemaker’s AVA,” sought after by out of
area wineries for its precious fruit.
• While only 18 miles long, character
differences can be distinguished from to
southern end and northern end of the
appellation. Flavor profiles change from
vineyard to vineyard, but wild sage and
berry cola aromas were noted as regional
characteristics.
• Wind — Wind in a SLH discussion is
unavoidable, but it’s importance from a
winemaker’s perspective interesting … It
keeps urban interface to a minimum and
therefore allows growers and the vineyard
to take priority; for every inch of rain,

an inch of wind can help with mildew;
SLH has an unusual “ground effect
wind” pattern, as explained by Grower
(and pilot) Steve McIntyre, whereas the
wind is stronger at lower elevations and
decreases with elevation; wind causes high
temperatures to max earlier in the day,
which is important to the region’s long,
extended growing season for optimum
ripening; and, the wind actually changes
the composition of the grape skins
resulting in intensity of color, flavor and
phenolics.
• Per Grower Gary Franscioni, every vine
on the acclaimed Sierra Mar Vineyard is
touched every 12 days.

About WOPN Santa Lucia
Highlands: East of Eden - Pinot Noir
Paradise Seminar
To view the full seminar recording at,
please visit worldofpinotnoir.com.
About World of Pinot Noir
SAVE THE DATE: March 3 – 5, 2022 World of Pinot Noir at the Ritz-Carlton
Bacara, Santa Barbara
WOPN, a non-profit trade
organization, was established two
decades ago by a small, dedicated
group of winemakers from California’s

I’m looking forward to enjoying my next
glass of Santa Lucia Highlands Pinot Noir —
and exploring more growers, vineyards and
producers. WOPN Santa Lucia Highlands’
Moderator and Master Sommelier Evan
Goldstein said it best: Santa Lucia Highlands
is “as close to a guarantee of quality as you
are ever going to see … anytime I see SLH on
a (Pinot Noir) label, I smile because I know
the wine is going to be absolutely fabulous.” I
couldn’t agree more. CG

Central Coast. The group’s mission is
to bring together the world’s foremost
Pinot Noir producers, and in a gorgeous
setting, celebrate the delicious wine
grape. Wineries, potential sponsors and
wine enthusiasts interested in learning
more, please visit worldofpinotnoir.
com, or contact info@wopn.com. Follow
and tag us on Facebook, Twitter and
Instagram. #wopn
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The Fantastic Four

The Four Documents You Need for a Cohesive Estate Plan
By Ashley N. Garvey, Attorney, Noland, Hamerly, Etienne & Hoss

The living trust provides four main
benefits: (1) it creates a succession plan for
who will manage your assets in the event
you die or become incapacitated; (2) it
governs how your assets will be distributed
at your death; (3) it provides, if necessary, for
the creation of separate trusts for minors or
other young beneficiaries who may not be
able to handle a large inheritance; and (4) it
allows you to avoid the time and expense of
probate, so long as your assets are properly
titled.

S

o, what is an estate plan and why do
you need one? An estate plan is more
than a simple will that provides
for the distribution of your assets at your
death—it is a collection of documents that
work together to ensure you and your assets
are well-managed in the event you die or
lose capacity. Unlike a will, an estate plan
provides protection for you while you are
still living. It is comprised mainly of four
documents: (1) the living trust; (2) the pourover will; (3) the durable power of attorney;
and (4) the advance health care directive/
power of attorney for health care decisions,
each of which serves a distinct,
yet interrelated purpose.
1. The Living Trust.
The living trust is the centerpiece of an
estate plan. It contains provisions covering
the administration and management of
your assets while you are alive, along with
provisions for the disposition of your assets
on your death (for assets placed in the trust).
While you are alive and competent, the
living trust remains completely revocable
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An estate plan is more than a
simple will that provides for the
distribution of your assets at
your death—it is a collection of
documents that work together
to ensure you and your assets
are well-managed in the event
you die or lose capacity.
and can be amended at any time. This
means that even if you are not serving
as trustee of the living trust, during your
lifetime, you retain the power to remove
any successor trustee and appoint someone
else to serve in his place. You also retain
the power to terminate the trust entirely or
alter the manner in which the assets will
be distributed from the living trust after
your death. Thus, while you are alive and
competent, you retain complete control over
the living trust and the assets inside it.

2. The “Pour-Over” Will.
The will used in a complete estate plan is a
special kind of will known as a “pour-over”
will. A pour-over will operates to transfer, or
“pour over,” into the trust any assets that are
not titled in your living trust when you die.
Ideally, all of the assets you own, that are
subject to probate, will be titled in the name
of your living trust at your death and the
pour-over will won’t be needed. However,
sometimes this does not happen. Most
often, this happens when real property is
refinanced, and this is because a bank may
require you to remove the real property
from your trust and place it back in your
individual name. Commonly, people forget
to place the real property back in their
living trust after the refinance and then
unexpectedly die while the real property is
still out of their trust. If this happens, the
real property will likely need to go through
probate.
The pour-over will acts as a fail-safe for
such a situation because it “pours over” the
asset into the living trust; at which point,
the asset is distributed according to the
distributive provisions of the living trust.
Even though the asset might still need to go
through probate, the pour-over will ensures
the asset will be distributed the way you
specified in your trust.

3. The Durable Power of Attorney
for Management of Property and
Personal Affairs.
The Durable Power of Attorney for
Management of Property and Personal
Affairs, also known as a Durable General
Power of Attorney, (“DPOA”) is another
essential part of your estate plan. It is particularly useful in that it allows your attorneysin-fact to deal with the property outside of
the living trust. Your attorneys-in-fact can
use your DPOA to fund your living trust and
ensure your property is placed in the trust.
This is extremely important because without
it, avoiding probate may be impossible.
When deciding to execute a DPOA, you
have flexibility to choose when you want the
DPOA to become effective: you can choose
for it to become effective immediately (an
“immediate DPOA”) or in the future (a
“springing” DPOA). As you might expect,
the immediate DPOA becomes effective as
soon as you sign it, meaning your attorneyin-fact can act on your behalf from that point
forward. A “springing” DPOA, on the other
hand, becomes effective only when you
become incapacitated. The choice between

an immediate and springing DPOA is entirely dependent on your specific circumstances,
though there are general pros and cons to
each one. Depending on your circumstances,
an immediate DPOA may be more advantageous than a springing DPOA because, in the
event you become incapacitated, your attorney-in-fact can act without delay. In other
circumstances, a springing DPOA may be
more appropriate because it provides certain
safeguards; the main one being that before
your attorney-in-fact can act on your behalf,
he will need to provide proof that you are
incapacitated and cannot act for yourself.
Whether you choose an immediate or
springing DPOA, the DPOA is crucial to
ensuring your non-trust assets are wellmanaged while you are still living.
4. The Advance Health Care Directive/
Power of Attorney for Health Care
Decisions.
The living trust, “pour-over” will, and durable power of attorney ensure your financial
assets are taken care of, but what about your
health care decisions? The Advance Health
Care Directive/Power of Attorney for Health

Care Decisions (“AHCD/PAHC”) serves two
functions: first, it acts as a directive, and second, it acts as a power of attorney that allows
you to nominate health care agents.
The directive portion of the AHCD/
PAHC allows you to specify your desires
for treatment or withdrawal of care if you
are in a terminal condition. It also allows
you to choose if you would like to donate
your organs or your body at your death. The
power of attorney portion of the AHCD/
PAHC allows you to appoint an agent to
make health care-related decisions for you
in the event you are incapacitated. The dual
role of the AHCD/PAHC ensures your medical team will know your wishes if you are
not able to speak for yourself.
Creating a cohesive estate plan is one of
the most important steps you can take to
ensure you and your assets are taken care of,
not only when you die, but during your life
as well, and these four documents are the
perfect place to start.
This article is intended to address topics
of general interest and should not be construed as legal advice. CG
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Summer Health
By John Farahmand

W

hen Coastal Grower asked me
to pen an article to do with
“Summer Health”, my mind
immediately conjured up images of sunshine,
the great outdoors, and backyard family barbeques. I could actually smell coconut…you
know, the kind that popular sunscreens use
as fragrance, and I could taste sweet, delicious, ice cold watermelon. Ahhh….Summer.
Ok, so what about the health part? Well, as
it turns out, Summer offers some built in
opportunities to relax, breathe deeply, soak in
some sunshine, and recommit to the healthy
lifestyle we all know we should be living.
The most obvious change that comes
along with summer is the weather. Warmer
temperatures give us all an opportunity to
get outside and enjoy some physical activity.
Because I believe that any activity is better
than no activity, I’d like to encourage everyone to take advantage of the nicer weather
and just get outside and move! If you live in
an area that’s particularly warm, remember to
get your exercise in the early morning hours
or later in the evening to help keep cool.
We hear a lot about some of the drawbacks
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about our skin being exposed to sunlight,
but we rarely hear about the many health
benefits sun exposure carries with it. A hormone called melatonin, which starts being
produced when it gets dark, is essential to

Because sunshine regulates
our circadian rhythms by telling
our bodies when to increase and
decrease our melatonin levels,
the more daylight exposure we
can get, the better our bodies will
be at producing melatonin when
it’s time to go to sleep.
helping us get good sleep. Because sunshine
regulates our circadian rhythms by telling our
bodies when to increase and decrease our
melatonin levels, the more daylight exposure
we can get, the better our bodies will be at
producing melatonin when it’s time to go to

sleep. Interestingly, melatonin also lowers
our stress reactivity, and because being outside helps us naturally regulate melatonin, it
can also help reduce our stress levels. Who
couldn’t use that right now?
Through most of the last year, because
of mandates to quarantine and maintain
social distance, there’s been an explosion
vitamin D deficiency throughout much of
the adult population. Vitamin D deficiency
has been associated with muscle weakness, pain, fatigue, depression, and even
weakened immune systems. OK, so what’s
the good news? Sunshine is one of the best
ways help increase vitamin D production.
To help ensure we do not develop vitamin D
deficiency, we simply need to get between
15 and 20 minutes of sunshine per day, eat
foods rich in vitamin D, and take nutritional
supplements, if needed. Not only can spending some time outside help us maintain
strong bones, it can also enhance our mood
by elevating our serotonin levels. A double
positive! For those of you that worry about
getting too much sun, simply wear a wide
brimmed hat or a baseball cap, use lots of
sunscreen, and of course, remember your
sunglasses!
All right, so now that we know getting
outside for a little sunshine can help us
sleep better, elevate our mood, and improve
our bone health, let’s review some of the
other opportunities that summer presents to
help us all improve our health. The summer
months bring with them some of the best
opportunities all year to obtain deliciously
fresh produce, fruits, and other healthy foods
perfect for the heart-warming backyard barbeques we all know and love.
My idea of a perfect, healthy backyard barbeque to share with family and friends would
include some juicy watermelon. Not only is
it one of the most hydrating summer foods,
its bright red color means it’s a great source
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of lycopene, the same heart-protective compound found in tomatoes. We absorb more
lycopene when we eat it with fat, so watermelon chunks in a salad drizzled with olive
oil is perfect! Next, grilled fish not only cooks
up quickly on the grill, but salmon is a great
source of Omega-3 fats and white fish like
halibut is an awesome source of lean protein.
Corn is also not only delicious for grilling this
summer, it’s a starchy vegetable that delivers
lutein and zeaxanthin, two vital nutrients for
eye health.

Use the warmer weather to your
advantage and move your body
while remembering that exercise
does not have to be fancy.
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Lastly, the sumptuous berries that summer brings with it are rich in fiber and low in
sugar, another double positive!
In summary this summer (no pun intended), get outside to enjoy the sunshine. It
will not only improve your health, but it will
also rejuvenate your soul. Use the warmer
weather to your advantage and move your
body while remembering that exercise does
not have to be fancy. Just move a little more
than usual…get sweaty, get out of breath,
and stretch your body just beyond its normal
comfort zone. Lastly, remember the adage,
“You are what you eat!” Because it’s absolutely true, use summer to your advantage
and use all that Mother Nature blesses us
with to nurture your body, and its capacity to
perform the way you want it to. Enjoy!! CG
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Is Your System Ready for
the 2021 Irrigation Season?
By Douglas Larson, Ag Water Chemical

W

ith the 2021 season in full
swing throughout California
and little rain in the forecast,
the time for irrigation is upon us. So, the
question becomes,“are irrigation systems
ready for the new season?” Unfortunately,
the process of preparing these systems for the
current season should have begun directly
following the previous harvest, as a fall flush
is ideal prior to system shutdown. If that fall
flush did not take place, there is simply no
time like the present, as it is imperative to
get this done as early as possible in the
new season.
Where to begin? First off, evaluate the water
supply. After a water analysis, inspect the
entire irrigation delivery system, from filters
to hose ends. What do we see? Are there
signs of biologicals, sedimentation, minerals
or bicarbonate contamination in the irrigation
lines, filters, mains, submains laterals and
emitters?
Are emission devices showing signs of
plugging? Inspect these devices closely…
26
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even pulling a few emitters apart to do so. Are
spaghetti hoses plugged? How about the hose
ends themselves? Are they filled with debris
and contaminants? Remove a figure-eight or
two from the furthest laterals on an irrigation
block to inspect the hose ends prior to turning
on the water. Then, once water is flowing
again, what does the effluent from these hose
ends look like? Does it resemble chocolate
milk? Are floating chunks of algae present? Is
the flush water initially dirty, then clean for a
few minutes before turning cloudy once again?
If possible, cut an inline emitter out of the
hard hose and inspect for contamination. Is it
biological or of a different source?
Systems that remain stagnant over the
winter months create a larger challenge,
as contaminants may harden and become
encrusted over time. This may necessitate
more than flushing the system with clean
water, it will likely call for a chemical flush,
based on the contaminants found in the
system. Additional pressure on these systems
will undoubtedly arise due to the lack of
surface water allocations for most California
growers in 2021, as strained groundwater
supplies bring their own set of challenges.
Professionals, like those at Ag Water
Chemical, diagnose, prescribe and carry-out
the proper flush protocols to clean these
systems. This may translate to a chemical
injection, monitoring of parts per million
(ppm) levels to assure contaminants are
dislodged and mitigated through a quick flush
or it could necessitate charging the system to a
desired ppm and allowing the system to sit for
twenty four to forty eight hours before purging
the entire system clean. There may even be a
need for a secondary chemical injection and
flush. This is a site-specific process, as one size
does not fit all. Yet, it directly impacts system
efficiency and distribution uniformity,
both of which contribute greatly to total
Return on Investment (ROI).
Ultimately, water treatment and system

Ultimately, water treatment and
system maintenance are key to
more efficient water delivery,
which begins now.
maintenance are key to more efficient water
delivery, which begins now. Producers can and
should start with a clean irrigation system and
maintain optimum performance throughout
the year with site-specific diagnosis, treatment,
and service.
Some key in-season flush protocols:
• Regularly flush laterals
(monthly or even bi-weekly if necessary).
• Flush complete system after fertilizer
injection (critical with organic 		
applications).
• Flush from larger to smaller lines – mains a
and submains, then laterals. This procedure
should be completed at system start-up 		
and throughout the season.
• When flushing lateral lines, assure
proper velocity and volume to purge 		
contaminants.
Rules of thumb when flushing lateral lines:
• A minimum of one-gallon flow per minute.
- Capture flush water in a white onegallon bucket to help identify
impurities and calculate flow rates.
- Never open more than 5 – 8 laterals at
one time, as additional open lines will
reduce the velocity of flow, reducing the
effectiveness of the flush (dependent
upon the total flow and number of
laterals per block).
• Always note pressures and flows at 		
initial system start-up
• Changes in these parameters are key 		
indicators of in-season issues. CG

CELEBRATING 15 YEARS OF CONTINUED SUCCESS

Thank you for making us great!

An insurance carrier with what it takes to
secure the most effective employee benefits:
• A history of reliability and credibility in agribusiness
• One-on-one customer counseling
• Understanding the intricacies of group health policies
• Up-to-date on latest legislation, policy changes
• Committed to protecting your operation, including life insurance

BRENT EASTMAN
insurance services, inc
831.751.0700
51 Katherine Ave. Salinas
brenteastman.com
License# 0E72648

Join us in welcoming the next generation of the BEI team,
our new Sales Agent, Sam Eastman.
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| R E NOVATION

Hyatt Regency Monterey Hotel
& Spa Reinvigorated
By Mac MacDonald

T

he Hyatt Regency Monterey Hotel
and Spa just completed the most
ambitious and wide-ranging
renovations in its history, a property-wide
transformation, or in the words of General
Manager Kevin Ellis, a “reinvigorated”
Hyatt Regency Monterey, that left no stone
unturned.
The Hyatt was already a popular spot for
local residents to dine, drink, watch sports,
play golf and enjoy live jazz, so this extensive
renovation just makes the property more
appealing and a bigger draw for folks
outside the area.
So what does this massive transformation
entail? Start with 560 redesigned guestrooms
and suites, add reimagined public spaces,
the addition of Central Coast Provisions, the
hotel’s new market (replacing the smaller gift
shop); and Sea Root Restaurant and Hearth,
the signature restaurant opening in Spring
2021 (replacing the California/Italian-themed
TusCA). The region’s largest conference hotel
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with more than 40,000 square feet of meeting
space and a full 18-hole championship golf
course, has also added an array of outdoor
amenities, including a hammock garden,
outdoor lounge with fire pits, enhanced
walking paths, arrival experience, and a new
twist on room service with “Roam Service,”
where guests can order food and drinks no
matter where they are on the property and
have it delivered by a mini-food truck version
of a golf cart.
“We are extremely proud to welcome
guests to experience the reinvigorated Hyatt
Regency Monterey Hotel & Spa,” said GM
Ellis.“The renovation restores the legacy
of this iconic hotel through a distinctive
design transformation and inviting outdoor
amenities. Honoring the rich history of the
property, Hyatt Regency Monterey pays
homage to California’s natural beauty,
golfing culture and Route 1 drive for the
quintessential Monterey experience.”
For the overall design, the hotel partnered

with San Francisco-based design firm
Gensler to reinvent this iconic hotel. Inspired
by Monterey’s natural landscape and the
hotel’s own architectural features reminiscent
of Craftsman design (especially Frank Lloyd
Wright’s movement), the hotel’s renovation
blurs the lines between indoor and outdoor
spaces.
Rolling sand dunes, deep green cypress
trees, mixed with welcoming social spaces
echo a warm coastal Craftsman style beloved
along California’s rugged central coast. The
redesign established a clear line of sight from
the front entry to the golf course, and the
warm hearth to the bar, connecting the guest
to an experience of relaxation.
The warm textures and colors of each of
the 560 guestrooms reflect the fog, flora, and
fauna iconic to the region. Taking cues from
Craftsman woodwork, the rooms are rich
in special detailing and warm textures. The
design for Hyatt Regency Monterey offers

The Hyatt was already a popular
spot for local residents to dine,
drink, watch sports, play golf and
enjoy live jazz, so this extensive
renovation just makes the property
more appealing and a bigger draw
for folks outside the area.
an experience that takes full advantage of its
unique site and provides a welcome respite
and a calm sense of renewal.
For the signature restaurant Sea Root,
which Ellis describes as “California
Mediterranean,” a rootsy melding of the best
of Central Coast seafood and Salinas Valley
produce, the menu will star such dishes such

as crudo, tuna tartar, and spiced lamb shank
with a craft cocktail menu stirred up with a
twist, such as cardamom or rose petals.
The restaurant opens up into the Fireplace
Lounge, with the expansive room divided
only by a 28-stool, 360-degree bar. The
large stone fireplace that gives the lounge
its name remains (the “Hearth” part of Sea
Root Restaurant and Hearth), but with a
stone bench wrapped around the fireplace,
adding more seating to the lounge. The
lounge opens out to the grassy area fronting
the 17th green, which will now feature
three fire pits, one of which seats up to 20
people and features food and drink service
through Sea Root. Making s’mores over the
fire is highly encouraged, in fact, s’mores
kits will be available to guests at Central
Coast Provisions, the open coffee-bar
concept featuring Starbucks coffee, pressed
juices, fresh-baked pastries, grab-andgo sandwiches, Paris Bakery breads, local
chocolates, wine, beer and canned cocktails,
and a whole rack of doggie amenities, which
ties into the two new “pet suites”.
The two pet suites are twice as large as
the average guest room, basically threequarters of a suite, with electric fireplace, a
wraparound balcony and its own “Barking
Lot.”The $100 pet fee goes to local pet
nonprofit, Max’s Helping Paws, which assists
pet owners financially when their pets
require medical procedures. Since November
2020 more than $3,000 has been donated to
the local nonprofit.

Sea Root, Central Coast Provisions and the
Roam Service all came together under the
culinary direction executive chef Dan Elinan.
In addition, Knuckles Sports Bar will
re-open in fall 2021 just in time for the NFL
season. The most popular sports bar for the
past 17 years and a local favorite, Knuckles
has a refreshed menu offering a relaxing
atmosphere to watch a game or grab a beer.
Classic drafts are on tap, Bloody Mary’s pack
a punch and bar food includes zesty wings,
formidable burgers, and fan-favorite footlong hot dogs.
The hammock garden, which so far
features three hammocks, is outside the
3,000-square-foot fitness complex, which
houses the latest in equipment, as well as
steam and sauna rooms for a workout that is

as rejuvenating as it is energizing. Guests can
achieve their health goals through relaxation,
movement, and all-natural spa treatments.
The spa offers a wide array of options to
unwind and revitalize with treatments in the
intimate fitness complex or in the privacy of
a guestroom or suite.
The entire project has not only been
ambitious, but challenging and exciting,
says Ellis.
“The food and bar piece of the project has
been the most exciting for me,” he says.“It’s
been a fun journey for the property. We’re
very much committed to the outdoor spaces
and offering more freedom to the guests.”
You might even say Ellis himself is
“reinvigorated” by the whole renovation. CG

Hyatt Regency Monterey
Hotel & Spa on Del Monte
Golf Course
1 Old Golf Course Road
Monterey, California
Information: (831) 372-1234 or
www.hyattregencymonterey.com.
Follow them on Instagram: @
hyattmonterey and Twitter: @
HyattMonterey. Like them on Facebook:
@hyattregencymonterey.
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| H OM E SHOWC ASE

Jim & Karen Fanoe
Arroyo Seco Home

By Jenna Hanson Abramson , Photography by Patrick Tregenza

D

own the road, over the Santa Lucia hills,
into the trees and peacefully perched next
to a tributary of the Salinas River, you will
find Jim and Karen Fanoe’s Arroyo Seco cabin. Their
home away from home. Their paradise, if you will.
And they only have to drive one hour from their main
residence in Corral de Tierra, which was featured in the
Fall 1994 issue of Coastal Grower, to get there.
Growing up in South Monterey County, on her
family’s dairy, Karen, whose family is fifth generation
in the area, has many fond memories that include
visits out to Arroyo Seco. Even into her adult life, when
she was raising a family of her own, she continued to
visit the area often and recalls watching, and admiring,
as this very home was being built. It is almost
serendipitous that fast forward to 2004, she and Jim
would call it their own.
The home, which is 1,600 square feet and set on two
acres (that the river flows through), was designed by
one of the couple’s dearest friends, Richard Rhodes,
a Salinas native,
an award winning
architect, a former
California Rodeo
director, and friend
to many. Richard
designed this
Arroyo Seco cabin
as a cluster of
simple shapes with
pyramidal roofs all
connected by a series
Richard Rhodes
of more simple,
flat-roofed porches. He designed the home in such a
way to preserve the site-lines of the property as well
as define the outdoor spaces around which the home
is organized. Richard and his wife, Sally, lived here for
several years before selling it to Jim and Karen. Sadly,
Richard passed away this past April before seeing this
special piece of his work featured here.
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Richard and Sally left a few pieces behind when
they sold the home to the Fanoes, but Karen, who
loves interior design, really brought the couples’ style
and personality into the home by putting finishing
touches on their friend’s original work. For both
Karen and Jim, what played an important and key
role when decorating, was family, heritage and their
deep roots in the Salinas Valley. Throughout the
home you will find décor elements that pay homage
to Karen’s Swiss Italian roots, such as Swiss cowbells
and straw wine carafes, and homage to Jim’s Danish
heritage which really comes through in the blue and
white patterns found in the detached guest room.
Additionally, they have family portraits and artifacts
collected from all over the world on display with
several sentimental family pieces. Many of theses
pieces have been passed down from generation
to generation, including a polenta pot that once
belonged to Karen’s grandmother, Maria Corda Sala.
When the couple purchased the home and began
to decorate, the goal was to have a place where they
could relax, be comfortable, and easily entertain their
combined six children, several grandchildren, and
even great grandchildren, as well as host parties and
summer barbecues for their friends and neighbors.
It is not hard to imagine these summer barbecues
and family get-togethers under the covered patio,
on the open lawns, by the pool, or in the chairs
perfectly placed right by the river for everyone to
enjoy. And on the quieter evenings, when they are
not entertaining, one of their favorite things to do is
sit in the backyard with a glass of wine and listen to
the river flow by.

When the couple purchased the home and began
to decorate, the goal was to have a place where
they could relax, be comfortable, and easily
entertain...
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It doesn’t take very long to understand why Karen
refers to this home as “magical” and the fact that
it was designed by one of Jim’s oldest and dearest
friends, the late Richard Rhodes, makes it even
more special.
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Inside, another favorite spot of the couple
is the living room—a warm and earthyaccented sanctuary with lots of deep red
hues and adorned with Asian-inspired art.
Depending on the time of day and time
of year, center stage switches between the
rock fireplace and the windows galore. In
springtime, the windows are what stand
out the most, welcoming an abundance
of natural light along with a view of the
riverside sycamore trees.
It doesn’t take very long to understand
why Karen refers to this home as “magical”
and the fact that it was designed by one
of Jim’s oldest and dearest friends, the late
Richard Rhodes, makes it even more special.
Karen would like to recognize the
following people for helping her get the
home ready for it’s Coastal Grower debut:
Diane Rogers, Debbie Meeks and Roxanne
Storm as well as Garden House in King City
for their contribution with the landscaping
and succulents. CG
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| L AW

In Case of Pandemic, Break Contract Here
By Logan Walter

C

ovid-19 has changed the landscape
of what it means to be prepared
and what is possible. Pre-Covid-19
Pandemic business owners and attorneys
may have considered the boilerplate
language at the end of most contracts to be
superfluous. A common question is: Why
would we need language covering a flood or
lighting strike? As the Covid-19 Pandemic
becomes smaller in the rear view, additions
to contracts and business practices that were
once considered unnecessary are now being
recognized as essential.
This article will offer practical
considerations for your business to withstand
a possible surge or pandemic equivalent
event. All suggestions are simplified and
should not be considered an exhaustive list.
We highly suggest you speak with a business
attorney about your particular facts and case.
Contracts and Force Majeure
According to the American Bar Association,
force majeure clauses “allocate […] the risk
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of loss if performance is hindered, delayed,
or prevented because of an event that
the parties could not have anticipated or
controlled.” See American Bar Association,
March 25, 2021, The Importance of Force
Majeure clauses in the Covid 19 Era.

As the Covid-19 Pandemic
becomes smaller in the rear
view, additions to contracts and
business practices that were
once considered unnecessary
are now being recognized as
essential.
These provisions were typically included
in standard boilerplate contracts but saw
rare appearance for enforcement within the
courts due to the actual and rare occurrence
of the “Acts of God” or “events outside of the

Parties control.”The standard, non-exhaustive
requirements for an enforceable force
majeure provision include (1) must define
the breach of which a person or business
seeks to be excuse from performance, (2)
define the force majeure clause itself, (3)
define the causal connection between (1)(2), and (4) must explain what will happen if
performance is excused. Id.
Covid-19 proceedings have caused the
legal players, including the judicial system,
to look at contracts, including leases, in a
different light. As a result of recent rulings,
attorneys are now carving out specific
pandemic provisions due to diverse court
application and interpretation of force
majeure clauses.
Additionally, employment agreements and
employee handbooks can be modified and
structured to effectively handle or mitigate
risks for employment-related disputes that
can arise out of transformations or transitions
related to pandemic-like events. These
agreements should include contingency
plans for safety, reducing staff size, and
possible furlough procedures. Currently, the
legal field is seeing an increase in disputes
arising out improper modifications to existing
employment agreements, unilateral decisions
made by employees who have no guidance
otherwise, termination of employment, issues
surrounding employee compensation, noncompete clauses, and so forth.
Employers should consider clarifying any
vague or ambiguous force majeure clauses
and ensure that pandemics, epidemics, and
other language are specifically included with
the minimum requirements listed above.
More importantly, employers should consider
contractual remedies that are available to
themselves and employees in the case of a
pandemic event.
Another consideration is that a business
and its policies should facilitate strong
protection for confidential information,

including customer information. In the
event of a pandemic, many businesses
found themselves utilizing other networks
and technologies outside of the brick and
mortar. In person meetings became digital
and the work from home trend overall has
caused many businesses to expand their
online platforms and use many different
applications. It is up to the business to utilize
cybersecurity and to protect confidential
information from both a legal and ethical
standpoint. Businesses should not relay on
the security of these technologies alone and
should include contractual information to
protect themselves in the event of a cyberattack or security breach.
The takeaway here: value disaster planning
and have contingencies in place. Proper
planning and contracts which account for
business disruptions, both internally and
externally, may obviate some very expensive
headache in the future.
What to do if you want to buy or sell
Covid-19 has additionally resulted in an
increase of sales and purchases in the

marketplace for everything from small assets
to entire business entities. A byproduct of
this increase is the uncertainty and distrust
with respect to the financial liquidity of
Buyers and Sellers. If a business finds a
Buyer or, in the alterative wants to make a
purchase, how can a business be sure of a
transaction being properly funded? How can
a business ensure it will receive the assets it
seeks to purchase? The answer is to establish
a business escrow. Business escrows are a
neutral third party who collects, holds, and
distributes funds, documents, or other assets,
for both parties. Parties benefit from peace of
mind that the transaction occurs as agreed
and the fiduciary duty of the escrow holder
comes with a legally mandated responsibility
Cushion the Financial Fall
Businesses should consider reserving
funds for disaster relief and familiarizing
themselves with the current loan procedures.
Currently, multiple funds and loan programs
are provided through the Federal, State,
and County governments. The most
common include the Paycheck Protection

Program (PPP), Economic Injury Disaster
Loans (EIDL), Employee Retention Tax
Credit, a Venue Grant program, and SBA
loan programs- all of which can benefit a
business. However, each program comes
with its own specification, regulations,
forgiveness (if any), and tax implications. As
many businesses have come to realize, it’s
in their best interest to try and cushion the
economic fall.
Disclaimer
This information is intended to provide
possible directions you can take to protect
your business. The information in this
article is for educational purposes only and
therefore, nothing here should be taken as
legal advice. Reading this article does not
form an attorney-client relationship with
Johnson, Rovella, Retterer, Rosenthal, &
Gilles, LLP. An attorney-client relationship
is formed through a signed engagement
agreement. If you would like any further
information, we are here to help you, your
families, and your businesses. CG

patricktregenzafoto
agriculture
architecture
product

www.ptfoto.com
831.594.5959
248 Pearl Street
Monterey CA 93940
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A Rancher at Heart
Interview with Paul Mirassou
By Jess Brown

JESS. When you were growing up, did you
help on the farm?
PAUL: Yes, I started working at eight years
old, hoeing weeds and suckering vines
during the summer. As I got older, I did all
the jobs all year round — after school and
on weekends.
JESS: Where did you attend college?
PAUL: Junior College at Hartnell, then
Fresno State. I majored in Ag Business
with a Minor in Viticulture.
JESS: What career did you pursue after
college?

JESS: How many generations has your family
been farming in the California?
PAUL: Six generations of wine grape growing
— since 1854.
JESS: Where did your family originally
come from?
PAUL: La Rochelle France.
JESS: When the family first came to
California, what did they farm?

PAUL: After college, I wanted to manage a
vineyard for the family, but my older brother
was lined up for that and we were only
big enough for one manager. I wanted to
increase my skills and value, so I became a
pest control advisor and worked for Western
Farm Service for a year, then Smith and
Hook Vineyards hired me to become an in
house PCA for two years, then Vineyard
Manager.
JESS: Why did you become involved in the
vegetable business?

JESS: Did you enjoy growing up in a family
that farmed?

PAUL: I left Smith and Hook and went
to work for my father-in-law at the time,
growing vegetables in Gilroy. As much as I
loved grape growing, I also like farming in
general and was excited to learn vegetable
growing.

PAUL: I loved growing up in the vineyards
of Soledad in Monterey County.

JESS: What makes you passionate about
farming?

PAUL: Wine grapes and apricots in the
Evergreen area of San Jose.
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PAUL: Working the ground with all the big
equipment, working outside growing plants
and all the challenges with all the aspects of
farming and producing the most important
product,“food”.
JESS. How are you handling the issue of
having adequate labor?
PAUL: We use multiple labor contractors.
We are changing many farming practices
to use less labor. The whole industry is in
full throttle trying to mechanize as much
as possible — even autonomous tractors.
We use H2A workers in specific areas. They
are more expensive but are very productive.
In order to survive in California, we have
to reduce labor dramatically, which is sad.
I would prefer to be able to afford giving
jobs to families rather than computers and
machines.

I started working at eight years
old, hoeing weeds and suckering
vines during the summer. As I
got older, I did all the jobs all
year round — after school and
on weekends.
JESS. How did the COVID-19 pandemic
affect your business?
PAUL: The pandemic caused us to lose 20
percent of lettuce acreage. We had more
ground with one crop instead of two. Other
than that, it was not too bad. No one stopped
working. My biggest problem was wearing a
mask in stores and not having restaurants.

JESS. What are some of the other issues that
affect your agricultural operation?
PAUL: The cost of labor and minimum wage
hikes as well as fewer hours before we have
to pay overtime, cost of housing, and price
of water. The price of fuel, pesticides and
fertilizer will likely go up with less drilling.
It’s going to get harder and harder for small
farmers without economies of size and
mechanization.
JESS: How important is the preservation of
farmland?
PAUL: It is a more important choice today
with the loss of productive land in the
central valley due to SGMA Groundwater
Management and loss of ground and surface
water with the constant urban development
of prime farm areas. Without Ag Zoning in
Santa Clara County, there would probably
be a lot less farm ground today. Zoning

makes a big difference. As a society we have
to choose. Do we want to be independent
in our food supply or dependent on other
countries?

In order to survive in California,
we have to reduce labor
dramatically, which is sad. I
would prefer to be able to afford
giving jobs to families rather
than computers and machines.
JESS: If you could ask elected officials to
do one thing for agriculture, what would
that be?
PAUL: Less regulation. We are regulated,
charged fees and taxed to death!

JESS: You are quite active in the Farm Bureau
and the educational organization, AgriCulture, Inc, based out of Watsonville. Why
are you a board member of Agri-Culture?
PAUL: Agri-Culture is a great foundation
that helps educate the public on ag issues
and scholarships for Ag students — two of
the most important things for Farm Bureau
and Agri-Culture today. Our scholarships
help to create educated new farmers. And
the public needs to understand our problems
and issues to help us be successful in the
community.
JESS: Who has been the most influential
person in your life?
PAUL: There are too many people to name
them all. In my early years, my dad and
mom, teachers and co-workers as well as
people I worked for. Dirk Buchser and Ed
Tognetti at B&T Farms taught me many life
lessons and how to manage people, farms
and of course how to grow crops.
JESS: What is something about Paul
Mirassou people don’t know?
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PAUL: Desi and I live in a 1974 doublewide
trailer on 200 acres in the middle of San
Benito County. I love the peace and quiet.
JESS: How do you balance your personal life
while running a busy farming operation?
PAUL: Personal life is just as busy as farming.
My wife Desi works, we chase kids and
grandkids around, try to go skiing, jeeping
and hunting while we can.
JESS: If you could have dinner with three
people (alive or deceased), who would you
invite?
PAUL: Dinner with Jesus, Ronald Reagan and
Peter Thiel with my lovely and gracious wife
Desiree.
JESS: Where will we see Paul Mirassou in
10 years?
PAUL: Still working. Trying to grow more
trees and less vegetables for a slower pace.
Until death, help others before we help
ourselves. CG

LIC OPR # 9793

■
■
■
■

831-442-1915
800-675-7909

42

SUMMER 2021 | COASTAL GROWER

■
■
■

Commercial
AIB Trained
Industrial
Weed Abatement
Residential
Insects
Warehouses
Rodents
Wineries
Birds
Packing Sheds
Squirrels
Tree & Ornamental Spraying
■
■
■
■
■
■

AUTOMATED MECHANICAL WEEDING
 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”

Learn more at
ROBOVATOR.COM
or give us a call
for a demo!

831-754-8815
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Johnson, Rovella, Retterer, Rosenthal & Gilles, LLP

WOULD LIKE TO CONGRATULATE
OUR NEWEST PARTNER

Peter Brazil

“I believe in the values JRG holds, the
Team that has been built, and the
mission everyone works towards,
exceeding expectations. I am honored to
become a Partner and look forward to
serving Monterey County and beyond.”
3 1 8 C AY U G A S T R E E T – S A L I N A S , C A 9 3 9 0 1 | 8 3 1 . 7 5 4 . 2 4 4 4 | J R G A T T O R N E Y S . C O M
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REAL GROWERS. REAL DATA.
REAL SOLUTIONS.
Western Growers announces the Grower Trial Network, bringing you
tomorrow’s innovations today.

Western Growers (WG) and the Western Growers Center
for Innovation and Technology (WGCIT) remain focused
on helping solve the challenges facing our industry.
With a shrinking labor pool and increasing costs of
harvesting, there has never been a better time to match
our growers with today's AgTech innovators.
The WG Grower Trial Network will provide an exclusive
opportunity to deliver on that goal, ensuring that
our members can continue providing consumers with
high quality, safe and affordable fresh produce.
What the Grower Trial Network will do:
WG and the WGCIT will identify, validate and work
with leading innovation startups and our grower
network to conduct critical field tests.
The Grower Trial Network will include tests in
different geographies across multiple crop types,
to give WG members the most effective real-world
test results for each startup.
Key data on location, time of year, soil characteristics,
and real-world measurements of the harvest automation
solution will be provided for each case study.
This data will be exclusively offered to Western Growers
members and Grower Trial Network participants.
Grower Trial Network participants will be matched
with AgTech startups to ensure that solutions
are field-tested and meet the most critical needs
of WG member operations.
We encourage you to learn more about participating
in this exclusive program. For more information on
how to become part of the Grower Trial Network,
please visit www.wginnovation.com or contact us directly
at info@wginnovation.com.
Not a Western Growers member? Join now for exclusive
benefits. For more information on membership
and how Western Growers can help you, please visit
www.wga.com/join or contact Kim Sherman,
Senior Director of Membership at 949.885.2265 or
by email at ksherman@wga.com.

NEW
TECHNOLOGY.
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| NUT RITION

Eating for Energy
By Stephanie Bouquet, MS, RD, CSSD, CDE, SB Nutrition Consulting

Be Consistent
After consuming a balanced meal, the body’s
blood sugar level raises and drops in a
four-hour bell shape curve. If mealtimes are
delayed, blood sugar will drop, and energy
levels can plummet. If your schedule prevents regular mealtimes, it is important to
plan for snacks.

F

ood is not only one of life’s
pleasures; it is also the body’s
primary form of energy. If you feel
sluggish and out of vigor before the day is
over, you may want to think about how and
with what you are feeding your body. Just
as your car can’t function properly without
the right fuel, either can your body. Consider
implementing these dietary strategies to
increase your energy during the day:
Start Smart
Make sure to get your body engine revved
up by consuming a meal within 1-2 hours
of waking. If left on “empty” from the previous day, the body will remain in a fasted (or
idle) state conserving instead of using energy
stores (“break the fast”). This may take a little
practice for some as true hunger signals need
to wake up daily and may not surface until
the later hours of the day.
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Don’t Discount Carbohydrates
In recent years, carbohydrates have been
viewed as “bad” or fattening foods. There
are no bad foods but rather only bad habits that have developed with these foods.
Carbohydrates are the body’s only source of
energy for brain function. Choosing fiber rich
carbohydrates from fruits, vegetables and
whole grains most often will give the body
the “gas” needed to perform efficiently and
provide overall health. Watch out for energy
drinks and sweetened coffee drinks that give
a large dose of carbohydrate (i.e. sugar) and
quick burst of energy, but then subsequently
drop the blood sugar too low causing greater
fatigue and lethargy.
Protein Please
Protein keeps us full and helps maintain a
level blood sugar until the next time we fuel
our bodies. Including a protein food at most
meals is common in the American diet, but
the lack of protein found in a typical snack
is a major dietary downfall. For example,
adding a small handful of nuts to an apple
for a mid morning snack will hold the blood
sugar level until a meal is consumed a few
hours later. Lean proteins such as reduced fat
dairy products, nuts, seeds, chicken, fish, and
beans are recommended protein sources.
Fat for Flavor
The addition of fat in our diet gives foods
flavor and aids in meal satiety. Choosing
unsaturated fats (such as avocado, olive oil,
nuts, seeds, nut butters and oily fish) in place
of animal based saturated fats or manufac-

tured trans fats (stick margarines, fast foods)
can bump up energy and lead to improved
overall heart health.
Drink Up
Walking around in a state of dehydration can
cause the body to feel tired and fatigued. A
good rule of thumb for hydration needs is
to drink in ounces half of your body weight
throughout the day. Foods such as low-fat
dairy products, vegetables and fruits contain
a large water content which also contributes
to recommended daily fluid needs. Watch
your intake of caffeinated beverages, energy
drinks and sodas (regular and diet) as they
may further contribute to dehydration.
Slow Down
Busy schedules may make eating on the run
normal with little attention to how much
or how quickly our body is fed. An internal
feeding mechanism does exist between our
brain and stomach that signals when we
have eaten enough. Unfortunately, it takes
approximately 20 to 30 minutes to process
this connection, so if meals or snacks are
consumed in a shorter time frame, chances
are the amount eaten is more than your body
needs. A larger food intake diverts energy
to digestion which leads to difficulty staying
awake after a large meal.
Supplement Help
Vitamins and minerals do not directly give
you energy, but they unlock the energy
stored in food so your body can use it as
fuel. That’s why most (with a few notable
exceptions like iron) supplements should be
consumed with food. If your diet is not as
balanced as you would like, consider taking
a multivitamin supplement containing only
100 percent of the recommended dietary
allowances (RDAs) to fill in the deficient
spots. Seek medical advice before adding
individual supplements. CG

THE FUTURE IS ALREADY HERE,
ARE YOU APART OF IT?

Don’t let pests ruin your season, we release beneficials faster,
cheaper and more effectively than hand crews.
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Investment Management in Retirement
By Bill Hastie

I

n retirement, there are three types
of capital we have to use to provide
for our basic and discretionary living
expenses – human capital (part-time work),
social capital (social security or pension)
and financial capital (accumulated financial
assets). In an ideal world, our basic living
expenses (necessities) can be paid for with
human capital, if we chose to return to parttime work, and social capital. This leaves the
income from our financial capital to pay for
vacations, gifts and the like. How we manage
our financial assets during our working
years, known as the accumulation period, is
quite different than how it is invested during
retirement, the decumulation period.
For all practical purposes, investment
management during our accumulation
period follows the fairly traditional process
of accessing our risk tolerance, time horizon
and investment objective in our portfolio
construction. The lion’s share of portfolio
volatility and potential return comes from
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equities (stocks), and portfolio stability, for
the most part, comes from fixed income
(bonds). In fact, in the commonly used 60
percent stock/40 percent bond portfolio
allocation, 90 percent of total portfolio

How we manage our financial
assets during our working years,
known as the accumulation period,
is quite different than how
it is invested during retirement,
the decumulation period.
volatility (risk) comes from the stocks in the
portfolio. This makes controlling portfolio
risk fairly straightforward in managing the
allocation to stocks and bonds to keep the
overall risk at desired levels.
In 2021, however, the task of managing
portfolio risk got quite a bit more difficult

for both stocks and bonds. Rising interest
rates, measured by the yield on the 10-year
Treasury, fostered a significant rotation
from technology stocks (many with skyhigh valuations) to more reasonably priced
value stocks, such as financial and industrial
stocks. This was quite a disruption in the
equity markets because over the last three
years, growth stocks (such as technology)
have been heavily favored over value stocks.
This rotation seemed to emphasize the
importance of owning both growth and value
stocks as the markets seem to be having a
difficult time deciding which it favors in an
era of rising interest rates and inflation.
The bond market has had a more difficult
time with the rising interest rates and
inflation. In general, bond prices move
inversely with interest rates and inflation. So
as rates moved up, and inflation seems to be
following, bond prices dropped. For example,
the Bloomberg Barclays U.S. Aggregate Bond
Index lost 3.7 percent in the first quarter of
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UNPRECEDENTED TIMES,
UNPARALLELED RESULTS.
There’s strength in numbers. The unsurpassed
results we delivered for our clients during
12 months of uncertainty brought by the
pandemic are what set Mahoney & Associates
apart. We invite you to connect with us, and
learn how we can generate superior financial
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GIVING BACK
“We’re part of a
community that’s
been good to us.
We’ve always felt
giving back is the
right thing to do.”
– Andy and Steffanie Smith
The Andy and Steffanie Smith Fund,
a donor advised fund of the CFMC

Read their story: cfmco.org/Smiths

Design your giving plan. We can help.
Donor Advised Funds • IRA Qualified Charitable
Distributions • Family and Business Philanthropy
Charitable Estate Planning (CGAs, CRTs)
Scholarships & More

831.375.9712 | cfmco.org |

When managing assets, we are financial fiduciaries. We are committed to
acting on our clients’ behalf with absolute honesty and integrity. We treat
our clients’ finances like they are our own. Does your advisor have your
best interests at heart?

The financial professionals of Hastie Financial Group are Registered Representatives and Investment Adviser Representatives with/and offer securities
and advisory services through Commonwealth Financial Network®, Member FINRA/SIPC, a Registered Investment Adviser.
Financial planning services offered through Hastie Financial Group are separate and unrelated to Commonwealth.

307 Main Street, Ste. 300, Salinas
hastiefinancialgroup.com
(831) 422-4910
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For confidence in your future.

2021. It is important to note that various
types of bonds move differently to rising
interest rates and inflation. A bond’s duration
measures a bond’s sensitivity to movement
in rates and is measured in years (although it
really has nothing to do with “years”). So, the
longer a bond’s duration, the more sensitive
its price is to changes in interest rates. A
bond’s quality has also played a role in how
it was affected by rising rates. High yield
bonds, also known as junk bonds, are more
correlated to the stock market and have been
more immune to rising rates.
Notwithstanding these recent market
movements, managing financial assets
during our accumulation period is a bit of a
horse race – the greater the return the better.
But it is vital to note that this dramatically
changes in retirement. Virtually no retirement
income plan states as its return goal as
whatever the S&P 500 makes, rather the
stated retirement goal is a very specific
number. Now enter Modern Portfolio Theory
(MPT), the portfolio management process
that won Harry Markowitz the Nobel Prize in
the early 1950s. Simply stated, it’s both sides
of the same coin – either to maximize return
for a desired level of risk or to minimize
risk for a stated desired level of average
annual return – the latter being the case for
investment management during retirement.
If the retiree is in the position that their
financial capital is not needed to fund their
basic living expenses, then trying to obtain
the highest possible rate of return is, in
effect, re-running a horse race that they have
already won. The need in retirement in this
case is to seek a given level of return and
take as little investment risk as possible to
achieve it. Many retirees struggle changing
their investment management focus at this
point. Taking excess investment risk at this
time of their life is futile and can often lead
to undesired results. Keeping your eye on
the return goal and not on winning a race
already won can create well deserved peace
of mind at just the right time. CG

COASTAL GROWER | SUMMER 2021

51

| S OUTH

New Microgrid in Gonzales
Promises Major Benefits
By Irwin Speizer

W

hen rolling power blackouts
hit California’s Salinas Valley
in the future, they should roll
right past the energy-dependent packing
houses that anchor the industrial parks in
the city of Gonzales.
Gonzales will soon become one of a scant
few communities in California to have an
operational microgrid – a small, autonomous
energy grid that can supply power to a
limited area. It will also become a pioneer in
creating a microgrid that supplies multiple
users rather than just one designated
customer. Additionally, it will enable the
city to independently supply power to
its industrial companies (mainly produce
processing plants) apart from the regional
grid that carries electricity to customers.
Once it starts producing and selling
electricity next year, the microgrid promises
to provide power to these businesses that
is more reliable, cleaner and cheaper than
what is currently available. The results of
the project are being closely watched by
communities nationwide as the microgrid
concept gains traction. Rep. Jimmy Panetta,
D-Carmel Valley, has recently introduced
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legislation in Congress offering tax
incentives to expand and deploy microgrids
at the local level.
Says Gonzales City Manager René
Mendez,“We think the microgrid will not
only provide reliable energy at competitive
prices to the businesses now in our
industrial parks but will help us attract new
industrial customers and expand our tax
base. The benefits to our overall community
are significant.”
The microgrid is a joint project between
the new Gonzales Electric Authority and
Concentric Power, a Salinas-based company
that specializes in developing intelligent
microgrids for agricultural and industrial
clients. Concentric Power will build new
facilities in Gonzales to generate the power
that the electric authority will distribute.
Once operational, the microgrid project
will supply 34.5 megawatts of electricity,
the equivalent of power to 13,800 homes,
and enable energy independence from the
regional grid for participating industrial
customers. Excess power will be sold back
to the grid while at the same time improving
power quality issues.

Concentric Power CEO Brian Curtis
says what is being built in Gonzales is “a
watershed project that we think can be
duplicated elsewhere to give communities
power resilience that is also clean and cost
effective.”
The idea of a microgrid offering an
alternative to legacy electric utilities sounds
simple enough. But layers of regulation and
competitive forces have kept multi-customer
microgrids on the sidelines. In some cases,
individual companies have installed their
own power generating facilities or small
microgrids. Indeed, Concentric Power built
a 2MW cogeneration plant for Taylor Farms
in Gonzales that incorporates an intelligent
microgrid controller to optimize their preexisting wind and solar installations.

Once it starts producing and selling electricity next year, the microgrid promises to provide power
to these businesses that is more
reliable, cleaner and cheaper than
what is currently available.
Creating a microgrid with multiple
customers is a much more challenging
task. Among the stumbling blocks for
communities trying to get into the microgrid
game is the significant cost and the question
of distribution: who will own the lines
and bill customers for power. Solving that
question can be a bureaucratic challenge
dealing with a complex web of regulation.
It can be especially daunting for small
communities like Gonzales, a city of about
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Ag Communi t y Mi crogri d: Gonza l es, CA --- 35 MW sol a r+st ora ge+f i rm/ f l exi bl e power

Concentric Power Microgrid Serving
Agricultural Industrial Business Park

City of Gonzales, CA

IN-PARK SOLAR

SUBSTATION

POWER HOUSE

10 MW Flexible Thermal Generation
10 MW / 27.5 MWh Battery Energy Storage
Advanced Microgrid Controller and NOC
14.5 MW-AC Solar

Ag Communi t y Mi crogri d: Gonza l es, CA --- 35 MW sol a r+st ora ge+f i rm/ f l exi bl e power

Concentric Power Microgrid Serving
Agricultural Industrial Business Park
City of Gonzales, CA

Ag Industrial Park

GROUND MOUNT SOLAR

SOLAR OVER
PERCOLATION PONDS

SOLAR OVER
PERCOLATION PONDS

14.5 MW-AC Raised Solar
Co-located at existing and
future Waste Water
Treatment Plant
9,000 residents. But Gonzales, which has a
history of taking on difficult challenges and
reaching innovative solutions, found a way,
although it took years to get there.
A microgrid wasn’t the first choice in
Gonzales. The city started out trying to
convince PG&E to upgrade infrastructure to
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provide more effective and reliable power
to the city’s industrial parks and enable
growth there. When that effort showed
little progress after years of trying, the city
changed course in 2017, adopting a clean
energy strategy and hiring consultants to
explore new avenues. The idea that came out

of that effort was to generate clean energy
within the city and build a microgrid to
distribute it.
Working with its consultants, Gonzales
crafted a new governmental entity to make
the microgrid possible. The new Gonzales
Energy Authority won regulatory approval,

then selected Concentric Power to provide
energy services as well as build, own and
operate the system.
Solar panels will supply upwards of 80
percent of the microgrid’s power. Batteries
will store that power for 24-hour use with
natural gas engines playing a supporting role
and providing high levels of reliability. New
distribution lines will carry power to local
industrial customers. The price tag for the
microgrid project was far beyond anything
the city had ever attempted or could afford:
$70 million to build the power generation
and storage facilities as well as the
distribution lines. So some creative financing
was needed.
The final deal has Concentric Power
building and owning the power generation
system and financing all but $10 million of
the $70 million total project cost. Concentric
Power gets to recoup its upfront costs
and earn income over 30 years by selling
wholesale power to the Gonzales Energy
Authority and in the future connect to and
sell excess power back to the regional grid.
The authority will own the local distribution

lines and sell electricity at retail to local
industrial customers hooked up to the
microgrid. The authority will need to borrow
the remaining $10 million to pay for its part
of the project. Gonzales figures the authority
can pay it off as it begins to sell electricity.
The economics of the project are such that
Gonzales believes it can sell electricity to
its microgrid industrial customers at lower
prices than what they pay when hooked
to the existing regional grid. That discount
comes despite the fact that basic wholesale
electricity rates from Concentric Power are
expected to be higher than typical California
wholesale rates. But the city figures the
authority can sell power at retail for a flat
rate that winds up being less than the retail
rates industrial customer currently pay. The
city also believes the locally-generated and
distributed power will be more reliable than
what is offered through the regional grid
and much greener than what is otherwise
available.
If it succeeds in offering clean, reliable
power at lower cost, Gonzales expects to
enhance its attractiveness to industrial

customers looking to build or expand
facilities, particularly companies involved
in Salinas Valley agriculture. And industrial
growth can not only provide new jobs
to residents but can also boost the city’s
tax base and thus help finance other city
activities.
One day the microgrid may be expanded
to supply power not just to industrial
customers but to residential customers
as well. When that happens, Gonzales
could effectively become a self-sufficient
community whose main connection to
the regional grid will be selling power to it
rather than buying from it. CG
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VNA & Hospice

Providing comprehensive and compassionate
services along the Central Coast since 1951
By Jane Russo

W

hen VNA first began
providing comprehensive and
compassionate services along
the Central Coast in 1951, a gallon of gasoline
cost 19 cents and a DJ in Cleveland first
coined the term rock ’n’ roll.
As the new CEO of VNA here in the
Central Coast, that really puts things into
perspective.
For 70 years, VNA & Hospice has provided
the highest quality healthcare by meeting
individual patient needs in a caring, effective,
honorable and accessible manner. This farreaching not-for-profit has provided a wide
range of home health care, serving Monterey,
San Benito, Santa Cruz, and South Santa
Clara counties.
When the VNA board appointed me
as CEO earlier this year, I felt the honor
and responsibility of leading such a wellrespected organization so steeped in history.
Today there are more than 12,000 home
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health care agencies listed on the Medicare
database.
Locally, the only home care in Monterey
and San Benito counties before 1928 was
provided privately by registered nurses,
attendants and/or practical nurses.
Metropolitan Life and John Hancock were
still selling home care policies at 25 cents or
more per week, and representatives came by
the homes to collect the premiums.
In 1928 Monterey County Health
Department opened a Public Health nursing
section in the south wing of the County
Hospital.
It took until 1951 before Monterey
Peninsula Visiting Nurse Association
(MPVNA) was established, launched by a
group of citizens concerned about “health
care for anyone in the community who
needed it.”
This was the beginning for VNA as we
know it today and have existed in various

forms over the years, but what hasn’t
changed is the core mission, and the amazing
people wanting to give back and provide care,
creating trusted compassion.
Taking a peek back in time provides an
interesting perspective on the changes in
home health care and the needs of a growing
population.
In 1952, MPVNA incorporated as a not-forprofit providing health services to the home.
Early the next year it opened a one-room
office at Monterey City Hall at a rent of $10
per month, with B. Olive Hart as Director of
Nurses to handle all the calls. Fees back then
were: $3 an hour, 50 cents for each additional
quarter hour, or $2 for visits not requiring
more than 30 minutes. One nurse made 13
visits during that first full month. By end
of the year she had 126 patients, and made
1,291 home visits at a cost of $6,200.
From there, MPVNA saw exponential
growth. By 1959 it had made 9,934 visits
to 974 patients ($28,645 in expenses) and
in 1965 that grew to 14,960 visits to 1,168
patients ($77,634 in expenses).
Through the years, VNA has adapted and
expanded to meet the community needs.
In 1969, the Salinas Valley Visiting Nurse
Association formed, followed by the opening
of the San Benito office in Hollister.

For more information about the fundraiser
or VNA, in general, visit www.ccvna.com. CG

Some of the programs launched were
products of their time, such as SVVNA’s 1974
Homemaker Service pilot project, with a
nurse serving as Homemaker Coordinator.
Other changes were more forward-thinking,
such as SVVNA hiring the first full-time
physical therapist and starting a cancer
support group in 1978. A year later, the Stroke
Handicapped and Rehabilitation Education
(SHARE) adult day service program opened
in Seaside.
In 1983, VNA Community Services formed
as a new charitable not-for-profit corporation
to provide health services to the community
as an alternative to health care provided at
institutional settings. That same year, the
Alzheimer’s Day Care Resource Center
opened in Seaside.
Throughout the growth, the stability of the
VNA was ensured by unwavering support of
the community, the dedication of VNA staff
and a legion of volunteers who still makes
such a huge impact.
Today with three core business sectors,
VNA Community Services brings wellness
to the community. Known as the community
immunizers; experienced, professional
registered nurses provide on-site vaccine
services. As the only travel health clinic, VNA
provides comprehensive consultation and
immunizations for international travelers.

Health screenings and education are offered
to corporate business, in the field or in the
boardroom. Community Service nurses also
provide services to local schools to meet
state-mandated screenings, vaccines, and
staff education.
VNA home health provides intermittent
care, covered primarily by insurance, through
the expert skills of trained and certified
clinicians. VNA offers key specialty programs
with program expertise and physician advised
best practice treatment modalities, including
cardiac, diabetic, orthopedic and palliative
care to assist patients, families, and caregivers
in the comfort and familiarity of their own
homes.
Finally, VNA Hospice is a specialized
type of care for those facing a life-limiting
illness, their families, and caregivers. The
care involves a team-oriented approach to
expert medical care, pain management, and
emotional and spiritual support expressly
tailored to the patient’s needs and wishes.
In short, VNA brings the culture to meet
individualized plans of care for patients,
families and caregivers. Positive results are
achieved every day through quality standards,
empowerment and accountability. Frankly,
VNA employees are an amazing group of
people who live their values of wanting
to give back and give compassionate,

exceptional care. There is an emotional
element of making someone’s life better, and
the VNA embraces that responsibility.
A key component to VNA is volunteers
who give their time to improve the lives of
others. Volunteers such as Kenny Alexander,
who provides companionship visits to
our patients, which can entail listening,
reading, singing, watching movies or just
being a friendly presence. Jessica Edwards,
our all-purpose volunteer who never says
“no,” providing office support, which can
mean typing, filing, mailing, organizing,
or answering phones. Jennifer Bange, who
brings her trained therapy dog, a German
Shepherd named Basil, into the lives of
patients to provide emotional support.
Connie Sapien, who provides haircuts and
styling for patients who want to look in the
mirror and smile.
The list goes on and on, with far too many
people to thank in print. That time will come
on June 26 during our special Drive-in Movie
Night at Monterey County Fairgrounds.
This is not only an important fundraiser for
VNA, but a chance to come together as a
community, VNA will begin the evening and
share a brief video presentation reconnecting
through the decades. VNA looks to share its
historical honor while embracing a brighter
future for our community. CG
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An Alchemy of Art and Science

What Damien Georis understands about residential construction,
he learned by making wine
By Lisa Crawford Watson
Even more surprising, perhaps, was that
Georis, who had left Belgium in 1998 to pursue winemaking in France, ultimately moved
to the Monterey Peninsula in 2005 to make
wine, at the behest of Walter Georis.
What Damien Georis couldn’t have
anticipated is that he would find his way to
Lewis Builders and quickly work his way up
from design assistant to his new role as Vice
President of Pre-construction and Design.
“I recall being nine or 10 years old and
drawing floor plans,” he said.“As a teen, every
summer in Belgium, I would work with my

D

amien Georis grew up in a Belgian
farmhouse built in 1750, maintained for generations, and ultimately remodeled by his father, a process that
ignited his own interest in residential renovation and design. Today, he makes his home in
a very different landscape on the Monterey
Peninsula, running the pre-construction and
design process for Lewis Builders residential
design-build firm. Although it’s not something he imagined, he realizes it absolutely
makes sense.
Georis has a reputable name in this region,
and he does know a little something about
wine. Although, the Belgian-born vintner,
who was making wine at Chateau Olivier—a
Grand Cru classé of the Graves region in
Bordeaux—was unaware of the legendary
Georis dynasty, who has long been crafting fine art, fine food, and fine wine on the
Monterey Peninsula. Nor did he know that
the Georis family hails from the same tiny
town as his father’s family.
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The building permitting process
is a complicated world to navigate.
But Georis has built his career
on being resourceful and finding
solutions.
cousin, a contractor, until the time I moved
to Bordeaux, and I was inspired. It was very
typical to build your own home, which always
held interest for me. Yet, when I caught the
wine bug, I put that off to the side.”
Georis had studied in Belgium, earning a
degree in agricultural engineering, a condition
of entering an enology school in Bordeaux,
where he achieved a national degree of enology. For five years, he worked in the wineries
of Bordeaux, until he made the difficult decision to come to California.
“Moving to Carmel Valley was a bit of a risk
for my wine career,” said Georis,“but I found
what I was looking for: farming and construction and winemaking. I was on a tractor in the
morning, at the winery in the afternoon, and
presenting wine to an audience at a winemaker’s dinner at night.”

A Smooth Move
Damien Georis’ interest and ability in home
design and construction resurfaced after he
moved to the Monterey Peninsula, where he
remodeled two homes. Georis began to apply
his interests and aptitude for building design
and construction after his friend, Kierstyn
Bachmann Berlin asked if he would work with
her on design projects for Lewis Builders.
“As Lewis Builders was getting busier, and
I was helping as a design assistant,” he said,
“I realized that was not my area of expertise.
But I also had to deal with permitting on various projects, which I really enjoyed doing, so I
became that person in the company.”

The building permitting process is a complicated world to navigate. But Georis has built
his career on being resourceful and finding
solutions. Perhaps more important to the
process, he has proved to be a diplomatic,
dependable man, who understands that both
the business and this community are about
building relationships and trust, says John
Lewis, founder and CEO of Lewis Builders.
“I’ve never met someone, who is not originally from this county or even this country,

Damien Georis is, in all things,
an artist and a technician.

from the client,” said Georis,“we confirm the
parameters of the project, refine the budget,
and put it into our construction contract.
Then, throughout the project, we make it
work.”
Renaissance Meets Reconstruction
Damien Georis is, in all things, an artist and a
technician. Were he to make wine just by the
numbers, he would yield a standard product,
says Lewis, without much depth, flavor, or
interest. That would be chemistry without creativity. Were he to make wine with an artistic
approach and not respect the chemistry, it
wouldn’t be stable enough to sustain. Damien

understands the importance of a harmonious
alchemy of artistic and technical skills.
“Similarly, in construction,” said Lewis,
“Damien has to understand the permitting,
the zoning, the planning, the budgeting—the
technical aspects—and marry that to the
aesthetics of the design and the sensibilities
of the client. We want both beautiful and sustainable.”
That’s what Damien Georis brings to Lewis
Builders projects.
“I appreciate the art and the science of
wine,” he said,“which are the same elements
in construction. It’s all a grand human
adventure.”

and for whom English isn’t even his first language,” said Lewis,“yet who is as well-known
and as well-respected in the community.
Damien is someone who came from a different industry, the winemaking world in France,
yet has done an amazing job of learning the
inner workings of getting building projects
permitted.”
Lewis, who has been involved in construction projects in many different counties
throughout California, has never known a
county to be as complicated as Monterey. But
Georis, he says, gets it.
The guy who was making wine, is now
making construction decisions. He has taken a
leadership role, not only in procuring permits,
but also in studying conceptual designs and
understanding what’s possible and what’s not,
says Scott Julian, President of Lewis Builders.
“Damien applies the mentality of winemaking methodology to the design-and-build
business,” said Julian.“He intimately knows
the complexities of making fine wine, and the
challenges that arise if you miss a step, just
like in the construction process. We knew he
was a perfect fit for the complex planning and
permitting we experience in almost every one
of our projects.”
After three years of managing permitting
and design, Georis’ new role as Vice President
of Pre-construction and Design brings estimating, that third leg of the process, into his
purview.
“From our first meeting with a client, we
estimate cost. As we capture the wishes
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Mushroom, Blue Cheese
and Spring Herb Tart
Courtesy of Sarah Cook, Café Carmel

T

his is a great recipe to adapt to use what is available day to day. There are so many varieties of
mushroom in markets and stores to discover. If you are not sure of the taste or taste combinations gently cook a mushroom or two of each type in olive oil in a pan first to see what tastes
you enjoy and whether they work together. There is a wide range of interesting an unusual herbs
and leaves available—experiment with them using small tartlet cases rather than a single pan and try
different combinations of herbs and even cheeses to make this recipe your own.
California Version of an English Spring Recipe:

1. Preheat oven to 400 degrees.

6oz mushroom mix sliced (I used oyster and baby bella)
3 green scallions trimmed and finely chopped
1 tbsp olive oil
6 fl oz sour cream
1 garlic clove crushed
Large handful of seasonal herbs – chopped
(I used dandelion, Italian parsley and parsley)
3 eggs beaten
6 oz Point Reyes Original Blue cheese
Salt and pepper

2. Make the pastry by sifting the flour and a pinch
of salt into a bowl and add the diced butter and rub
into resemble breadcrumbs.

For the Pastry:
8 oz plain flour
Pinch of salt
4 oz butter
1 egg yolk
Iced water

3. Add the egg yolk and enough iced water to make
a firm dough. Chill for 30 minutes.
4. Roll out the pastry to line a 9” tart case, cover with
parchment paper, fill with baking beans and bake
blind for 15 minutes.
5. While the tart case is cooking, sweat the scallions
and mushrooms in the olive oil in a heavy based
frying pan. When softened remove from the heat
and add the sour cream and stir well.
6. Add the garlic, herbs and pepper. The cheese is
salty so if adding salt do so cautiously.
7. When the mixture has cooled a little add the beaten
eggs and mix well.
8. Coarsely chop the blue, Point Reyes cheese into
the pastry case. Pour in the egg, cream and
vegetable mixture.
9. Bake at 400 for 35 minutes until set and golden
brown.
10. Allow to cool and remove from the tart case.
11. Serve with fresh, seasonal salad.
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Downtown Salinas Improvements
Courtesy of Steve McShane, Photos courtesy Jenna Abramson

I

t is with great excitement that major improvements to
Downtown Salinas were dedicated May 20th. More
than $10 million was spent on safety, infrastructure and
beautification. The capstone to all of the improvements was the
“Salinas” archway funded by the Rotary Club of Salinas. The
club fundraised for more than seven years to add the iconic
archway. The arch was designed by local architect Peter Kasavan
and built in Salinas by Valley Fabrication. The arch weighs in
at more than 17,000 pounds and spans more than 70 feet. City
Council first prioritized downtown for upgrades in 2014 and
ever since additional investment has followed. Special incentives
and ordinances have been put in place to prioritize housing,
redevelopment and historic preservation. During construction,
Cal Water and PG&E made improvements to underground
utilities. Special “super high speed” internet was added as part
of a regional project linking South Salinas to East Salinas also.
Additional downtown improvement projects expected in the
coming months include a newly refurbished and repurposed
Dick Bruhn building and Greyhound Building. Alvarado Street
Brewing will be opening a taproom on the 300 block as well. We
have a lot to be proud of in the heart of the Valley!
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You Manage Your Business.
We Manage Your Water.
COMMERCIAL SOLUTIONS
Commerical water purifier systems through Culligan are used for fresh
produce which include mists for shelf life hydration along with other
industrial and commercial water treatment options.
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Culligan brings together application engineering, innovative product and
technical service to reduce operating costs and improve customer experiences.
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WWW.CULLIGANQWE.COM
831.755.0500
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16th Annual Food Safety Conference
Draws Rave Reviews

T

he 16th annual Western Food Safety Conference,
presented May 5-6 via Zoom, was a great success, with
nearly 175 participants and an outstanding schedule of
panels and presentations from scientists, manager and executives
throughout the fresh produce industry.
“Many attendees felt that this year’s speaker lineup was the
best ever,” said Clint Cowden, event co-chair and Hartnell’s dean
of career technical education and workforce development. The
college was a co-sponsor with the Western Growers Center for
Innovation & Technology in Salinas.
Interim Hartnell Superintendent/President Dr. Raúl Rodríguez
opened the conference with a videotaped welcome message,
underscoring Hartnell’s commitment to agricultural education
and thanking sponsors and partners. He noted that throughout
its history, the event has raised more than $100,000 in
scholarship support for Hartnell students.
Keynote addresses were delivered on May 5 by Tim York, chief
executive officer for the California Leafy Greens Marketing
Agreement, and on May 6 by Dennis Donohue, director of the
Western Growers Center for Innovation & Technology in Salinas,
which presented the summit in partnership with the Hartnell
College Agricultural Business & Technology Institute.
Among many other highlights over the two days were
presentations by Dr. Channah Rock, a professor and water
quality specialist at the University of Arizona, who spoke on “Ag
Water Treatment Implementation Strategies for Growers”; Bob
Mills, director of Food Safety & Technical Services for Misionero,
who spoke on “Steps in Developing a Comprehensive Water
Irrigation Treatment Program”; and Kim Snyder, director of Food
Safety for Monterey Mushrooms, who spoke on “Sanitary Design
of Packing Equipment.”
As in years past, the summit’s information sessions were aimed
at a cross-section of players in the fresh fruits and vegetables
industry, from executives such as growers, processors, coolers,
shippers and suppliers to food safety directors and supervisors
and quality-assurance foremen and crew leaders.
“We are tremendously grateful to our many generous sponsors,
and we look forward to being back in person next year with
another outstanding program,” Cowden said.
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Bob Mills

Channah Rock

Dennis Donohue

Tim York

Kim Snyder

Not all
wounds
are visible.

GOOD HEALTH BEGINS
WITH MENTAL HEALTH
There are many ways to support your
employees' mental health; it starts with a good
health plan. Make mental health a priority.

To learn more, visit
unitedag.org/contact
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CCA Drive-In Movie Night

G

uests joined CCA (Center for Community Advocacy)
on Saturday, May 8th, for a Drive-In Movie Night
at the Monterey County Fair & Event Center, where
they saw movie Disney•Pixar "Inside Out." For Mother’s Day
2021, CCA honored moms.“We continue to be humbled by the
heroism of all the essential workers who plant, cultivate, and
harvest the food for our tables, and among them, the MOMS,
especially. These farmworker moms are risking their lives during
the pandemic to provide the bounty that sustains us and our
families. You can help by supporting CCA’s programs.” Kristine
Edmunds, Interim Executive Director CCA.
CCA provides education, orientation and legal support to
farmworkers and other low-income working families who want
to establish neighborhood committees that work to improve
housing and health conditions. CCA also trains these committees
to provide preventative health information and interventions in
their neighborhoods.
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FRESH AND EASY
SALAD RECIPES

Love my salad is a global movement devoted to sharing knowledge and creativity
about vegetables. Visit our social salad network for inspiration, exciting recipes
from all over the world and find new ways to enjoy your favorite vegetables!

Visit us

WWW.LOV EMYSA L A D. C0M

Recipe

SUMMER BERRY &
SPINACH SALAD
1 ¾ c b ab y s p i n a c h
1 ¾ c b u tte r l e ttu c e
1 cuc um b e r, r i b b o n e d
1 c blackberries
1 fr e sh m o z z a r e l l a b a l l , c u b e d
¼ c pi st a c h i o s
¼ c b a si l , c h o p p e d
¾ c r a sp b e r r i e s , f r e s h o r f r o z e n
1 T h o ne y
1 T olive oil
1. S i m m e r r a s p b e r r i e s w i th 3 t bsp
w a t e r f o r 5 m i n u t e s . A l l o w to
cool. Add raspberries, honey
a nd o li v e o i l t o b l e n d e r t o
m a ke s m o o t h . Se a s o n w i th
f r e sh c r a c ke d p e p p e r.
2 . C o m b i n e s p i n a c h , l e ttu c e a nd
c ucum b e r s i n a b o w l . To p w ith
b l a ck b e r r i e s a n d m o z z a r e l l a.
S p r i nk l e p i s t a c h i o s a n d b a s il.
Dr i zz l e d r e s s i n g a n d e n j o y !
@ l o v e m y s a l a d _ usa
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WE
CAN’T
WAIT...

…TO PUT ON OUR BOOTS
AND OPEN THE CHUTES

Photo by Phil Doyle

SEPTEMBER 23-26 2021
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CARODEO.COM

READY TO BUILD!

PROGRAM

ENHANCING

Castroville Industrial Park

PERFORMANCE

LOT 46

ONLY 2 LOTS REMAINING!
Located in the heart of Monterey County

DYNASTY

Perfect for :


Warehousing / Storage



Assembly

to build! Contact Andrew or Linda to set



Manufacturing

up your consultation.



Any Industrial Need!

15,000-30,000 Square Feet
Find your new home. Permitted and ready

Selecting the perfect variety for your program
shouldn’t be a challenge. Make things simple and
count on Sakata to offer a range of broccoli and
cauliflower varieties that are bred specifically for
your region, slot and end-use market. No one can
match our decades of proven performance and
best-in-class products.

Dynasty is a mid-late maturing
broccoli variety with smaller,
lower leaf attachments to aid with
ease of harvests. Dynasty has a
medium plant size with smooth,
well dome-shaped, medium
green heads, and is anthocyanin
free. A standout feature of this
variety is uniformity of harvest in
numerous trials.

TWISTER

LOT 49

Twister is a tight, heavy-headed,
white cauliflower with good
internal wrap. It is mid-maturing
with very uniform harvest and
has shown minimal defects
when grown in slot (late June –
late October harvest in Salinas
and Santa Maria/Oxnard).

WHAT CAN AUSONIO BUILD FOR YOU?
sakatavegetables.com
© 2021 Sakata Seed America, Inc.
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