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LETTUCETHATDEFINES

Building Healthy Relationships
That Last a Lifetime

THESTANDARD
Cielo Verde
• The industry standard for green
leaf whole head production!
• Large, thick, vigorous heads with
good color
• Suitable for year-round production
• Has shown strong field tolerance to
TBSV, Corky Root and Tipburn

Rapid advances in technology are making medical centers feel outdated at an even
faster rate. Eventually, commercial renovation is a crucial necessity. Ausonio can help
you take full advantage of this opportunity to offer expanded service, improve care, and
benefit your hospital or clinic’s bottom line.
It takes an experienced contracting team with significant knowledge about HCAI
(formerly OSHPD) regulations and cleanliness standards working together from start to
finish to manage and maintain a solid vision and get your project done right. We have
built long-standing relationships with hospitals, private practices and clinics all over the
Central Coast, and pride ourselves in our attention to detail, cleanliness, and turn-key
usability. We have just completed our 7th year at Natividad Hospital and continue to
provide excellent quality and service to our community.

Monterra
• Medium-large headed green leaf
• High leaf count
• Has shown strong field tolerance
to Corky Root, LNSV, bolting
• HR: TBSV

THE SAKATA LETTUCE PROGRAM IS FOUNDED ON PRODUCT INNOVATION, STELLAR FIELD
PERFORMANCE, AND EXPERT SUPPORT.
For the green leaf market, Sakata offers Cielo Verde - the industry standard! Cielo Verde is highly adaptable, and is suitable
for year-round production in Salinas, California Coast and Desert Southwest and other
growing markets.

WHAT CAN AUSONIO BUILD FOR YOU?

Monterra was bred to complement Cielo Verde in hotter weather planting slots. Monterra
shows impressive field tolerance to tip burn, has shorter cores, and nice pack appearance
for whole heads.

SAKATAVEGETABLES.COM

Visit our website or contact our team to elevate your green leaf lettuce program today!

© 2022 Sakata Seed America, Inc.

be compassionate
be accessible
be community-first
be everywhere

be well
Our Mobile Health Clinic is dedicated to increasing access to care for families in
Monterey County’s most medically underserved areas. From primary care to vaccines
and preventive care services, Salinas Valley Memorial Healthcare System believes
sometimes, we have to go beyond our walls to do what is best for community health.
Learn more about our Mobile Health Clinic at SVMH.com/MobileClinc
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For more than 35 years, the nation’s finest vineyards have relied on New Holland
Braud Grape Harvesters. That’s because they know our top priority is preserving
the quality of each and every grape. So we use the flexible SDC shaking system,
which softly shakes and detaches the grape, and the proven NORIA basket system
to ensure careful treatment of the vines and harvesting without ground losses.
Learn more at www.newholland.com/na

Coastal Tractor
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www.coastaltractor.com
(831) 757-4101
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(831) 385-5401
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© 2017 CNH Industrial America LLC. All rights reserved. New Holland is a trademark registered in the United States and many other countries, owned by or licensed to CNH Industrial N.V., its subsidiaries or afﬁliates. Equipped For A
New World is a trademark in the United States and many other countries, owned by or licensed to CNH Industrial N.V., its subsidiaries or afﬁliates.
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Coastal Grower Magazine is a publication of
articles concerning agriculture and its history.
Articles, opinions, advice and points of view on
various aspects of agriculture and state or federal
law are the opinions of the authors of each particular
article and not that of Coastal Grower Magazine
which makes no warranty whatsoever as to the
validity of any opinion or advice given unless
expressly so adopted in writing.

NOTES

Waste Not, Want Not

W

hen my brother Joe graduated from college and
started at the family business, he was tasked with
creating a product line for broccoli stems. Yes,
broccoli stems.
It was the dawn of the fresh-cut produce industry. Packaged
salads and other products were winning over consumers.
Foodservice operators enjoyed the convenience but also the
ability to buy at a stable price and have accurate portion control.
Since our company specialized in broccoli, we were cutting and
packaging broccoli florettes—which meant portions of the plant
were going to waste. Well, not exactly going to waste. They
were going to a dairy farm in Moss Landing and being fed to
cattle. However, company leaders wanted to find a way to create a product that could be sold at a higher margin.
My brother went about slicing, dicing, and shredding the
broccoli stems (broccoli sticks, anyone?). The product line was
called “Hearts of Broccoli.” We thought the broccoli cuts could
be sold to wet salad manufacturers, large volume, non-commercial foodservice operators looking for cheap ingredients (think
prisons, hospitals, universities).
One day he tossed together shredded broccoli stems, shredded carrots, and shredded red cabbage. It was a colorful blend
and tasted delicious.
Again, we initially thought this would be an excellent product
for institutional feeders. However, at a trade show, one of the
industry’s leading produce merchandisers, Bob DiPiazza (with
Dominick’s in Chicago at the time) thought it had potential for
consumer sales and offered to give the product a try.
Thus, Broccoli Cole Slaw was born. At this point I had started
working at the company in the field of marketing communications. I was tasked to promote the product to editors at food
magazines, create sales and merchandising materials for the
trade…to convince people that shredded broccoli stalks were
not only good for you, but good tasting.
Today, broccoli cole slaw is one of the top sellers in the
produce section—so popular on occasion we found ourselves
having to approach broccoli growers, asking if we could just
buy the stems.
The point of my story being, broccoli cole slaw is a perfect
example of taking an item that was considered food waste,
adding value to it, educating consumers about it, and selling
a lot of it.

The produce industry does an excellent job managing what
we call “product life cycles.” The outer leaves of most plants,
damaged by sun and wind, are left in the field and disced back
into the soil, supplying valuable nutrients. The edible part of
the plants are packaged for human consumption and what trimmings are left, fed to livestock. Gleaning is also done at times
where volunteers go into fields that have been harvested for
market and pick what is left behind and donated to charities.
However, once the products leave our shipping docks, it’s
up to the retailer, households, or the chef to manage waste.
Unfortunately, statistics show a third or more of the food produced globally goes uneaten.
There’s a myriad of reasons for this, especially in developed
countries such as the United States. We are spoiled. We like
our food to look perfect. Think about this the next time you
go to the supermarket and see shiny apples, uniform in size, all
stacked in a row. Or the next time you order a lettuce wrap and
there’s not a blemish to be found.
One effort to combat this level of expectation is called “The
Ugly Food Movement.” Popular in Europe and Australia, it
encourages consumers to trust while the fruit or vegetable
might not look perfect, it is perfectly edible with no difference
in taste.
Another leading indicator causing food waste is portion size—
mainly in restaurants. The size of the average restaurant plate
has grown from 8-9 inches in the 1960s to 12 inches in 2009.
Plates are becoming platters.
Recently I had dinner with organic grower Dick Peixoto at his
restaurant, California Grill, in Watsonville, California. He told
me while collaborating with the chef on menu development is
important, he also likes to talk to the people doing the dishes—
asking them what food and how much of it is coming back
uneaten. He finds their feedback an important part of managing
costs and menu offerings.
There’s a saying in the industry: “sometimes the garbage disposal
is the best customer.” But we need to do a better job managing
food waste. Produce shouldn’t always have to look perfect to be
eaten. Menus can offer half or full portions. Restaurant operators should spend time seeing what is going down the drain
versus on the plate—or look at composting.
Waste not, want not. The Centuries old proverb shows “if one
is not wasteful, then one will not be needy.” The next time you
go grocery shopping or peruse that menu, think about how much
you need…and when in doubt, go with the broccoli cole slaw.
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JESS BROWN

MIKE HALE

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

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.

Salinas native Mike Hale is a freelance writer
who spent a long career in local journalism,
working in various stints as both an editor and
writer with the Salinas Californian, Santa Cruz
Sentinel and the Monterey Herald. In 2014
he helped jumpstart KRML radio (94.7 FM) in
Carmel, creating community-based programming for the “Locals Station for the Monterey
Bay.” He is now semi-retired, enjoying traveling abroad and discovering new adventures
along the way.

MATT PRIDEY

SHARILYN PAYNE

DR. CHRISTINA BOLANTE

Matt Pridey is a Real Estate Agent with Agency
One Real Estate. He resides in Corral De
Tierra with his wife Whitney and is well connected in the Highway 68 corridor, as well as
the Monterey Peninsula. Matt is passionate
about this area and the people that make these
communities so special. After playing professional golf for seven years, he decided to pursue a career in real estate. Matt is also an avid
hunter and fisherman. You can expect Matt
to exhibit the same level of professionalism,
preparation, and thoroughness utilized in his
golf career to cater to his clients.

Sharilyn Payne is an attorney with Noland,
Hamerly, Etienne & Hoss in Salinas. Her
practice focuses on labor and employment
law. With more than 20 years of experience,
Ms. Payne conducts all services, including
trainings, in both English and Spanish. She
is a frequent presenter of seminars on a
variety of employment law topics.

An active member of the American Academy
of Dermatology and the American Society for
Dermatologic Surgery, Dr. Christina Bolante
graduated from the University of Washington
School of Medicine, and completed her residency in dermatology at the University of
Pittsburgh. She founded Parasol Dermatology
in 2022 with a mission to help patients of all
ages achieve healthy, beautiful skin through
the latest and most advanced treatments available. Raised in the small farming community
of Lynden, Wash., Dr. Bolante grew up playing sports and picking strawberries. Today she
lives in Pebble Beach with her husband Javier
and their two sons Jasper and Jordan.
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STEPHANIE BOUQUET

EMILY BASANESE

CHRIS HAUBERT

Stephanie is a registered dietitian and owner
of SB Nutrition Consulting. She holds a B.S.
in nutritional science from Cal Poly, San
Luis Obispo and an M.S. 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.

Emily is the Social Media Manager and Head
of Community at Strock Real Estate in Aptos.
At Strock, she loves writing the community
newsletter, spotlighting local businesses on
social media, and collaborating with community members. Emily has lived in San Benito
County her entire life and currently lives
within walking distance to downtown San
Juan Bautista with her husband Josh. Outside
of work, she enjoys thrifting furniture, wine
tasting, and reading with her cat Archie on
the window seat at home.

Chris is the Creative Content Writer at Salinas
Valley Memorial Healthcare System. With
past experience in journalism, non-profit
administration and as a volunteer, she enjoys
sharing people’s stories, particularly as they
relate to connection and community. As part
of her prior work as Executive Producer at
KSBW TV, Chris produced a yearlong series
on Central Coast history, Time & Again 2000.
She later served as Chief of Staff and Programs
at The Panetta Institute for Public Policy at
CSU Monterey Bay.

ROBERT RAPP

BRIAN MILNE

NATALIE RAVA

Rob is the Development Director for Sun
Street Centers, a Salinas-based non-profit
organization focused on preventing and treating alcohol and drug addiction. He holds a
B.A. in Psychology from Cornell College in
Mt. Vernon, IA and a M.A. in History from
California State East Bay. Rob has over 20
years of experience in non-profit development
in Monterey County. In his free time, Rob
enjoys exploring the California Coast with his
wife Serena and his four year old son John,
and three year old daughter Fiona.

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

Natalie is a licensed CPA with a master’s
degree in accounting. She has worked at
Hayashi Wayland for 16 years. Prior to her
career in public accounting, Natalie worked in
the accounting departments of large, private
industry agricultural companies. She understands the operations side of the ag industry
as well as the accounting and tax compliance
that is required. She enjoys helping clients
with their outsourced accounting needs as
it enables her to utilize her past experience
managing the accounting function.
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Contributors

ALLI PURA ELLIOTT
Alli has been in the photography business
for over 15 years and has focused her talent
on providing food and editorial photography
to the agriculture industry and related businesses. Her background in shooting AG comes
from 3 generations of family farming, which
continues deep in her roots today. After previously spending 10 years in the San Francisco
photo community, she now runs her business
here in Salinas. You can find her either in her
studio shooting product or out on location in
the serene lettuce fields. In addition to her
agriculture work, she captures portraits and
lifestyle photos for personal or business needs.
With a master’s in photography, Alli combines
her creative talent with a personal approach to
capture life’s moments as they happen. When
she isn’t photographing, she enjoys spending
time with her two daughters and husband.

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

COMMITTED TO
SERVING YOUR NEEDS.
The change in agriculture today is just a
glimpse of what lies ahead. It’s why, more
than ever, we are committed to being the
partner you can trust, who understands
your needs and delivers value to help you
achieve your goals.
Wherever agriculture goes, we’ll be there,
alongside you, as you lead the way.

Your future grows here

Visit agloan.com/growyourfuture

SCAN ME
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A Part of the Farm Credit System.

Equal Opportunity Lender.
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| GIVING BACK

Local Ag Community Helps
with Recovery Efforts
By Robert Rapp

1.

O

ur agriculture industry, the State
of California, and the country as
a whole are facing a medical and
social crisis quandary — how do we respond to
the opioid and drug epidemic that is plaguing
our communities?
According to the National Institute on Drug
Abuse, “Overall, drug overdose deaths rose
from 2019 to 2020 with 91,799 drug overdose
deaths reported in 2020. Deaths involving
synthetic opioids other than methadone
(primarily fentanyl) continued to rise with
56,516 overdose deaths reported in 2020.” The
COVID-19 pandemic has certainly contributed
to this issue as has the increasing prevalence
of fentanyl around the country, and especially
in Monterey, San Benito and San Luis Obispo
Counties, where overdoses among young
people have more than quadrupled since
2019. No geographic region is being spared
by this scourge but fortunately, the local ag
community is taking action to help local
families and individuals affected by substance
abuse of all kinds.
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Sun Street Centers (SSC), a non-profit
organization, established in 1968, to support
community members struggling with
alcoholism and drug addiction recently
expanded its services to King City by opening a
drug and alcohol treatment facility downtown.
In 2018, the organization partnered with
Monterey County Behavioral Health, the
California Board of State and Community
Corrections, and Central California Alliance
for Health to buy and renovate the property at
637 Broadway St. in downtown King City. In
the past two years, many local ag families, and
our local Foundations, longtime supporters of
Sun Street Centers, stepped in to pick up an
expansion of the treatment center not covered
by government support. This past May, two
Sober Living Environments were added to
the location, providing transitional housing
to men and women in early recovery from
addiction, named Huntington House, after
major donors, Lou and Roberta Huntington.
The need for these types of services is
great in South Monterey County but until

recently, the lack of services in that part of
the county has been essentially non-existent.
“We knew something needed to be done and
our Board had it in our strategic plan,” said
Sun Street Centers CEO Anna Foglia. “But
creating a robust program with wrap around
services for people dealing with these types
of issues is no small endeavor and requires
a large initial investment. Partnering with
local organizations and the ag community
was always going to be the key to our success.
Half measures don’t work. Our donors saw
the necessity for programs that support
people in early recovery, after treatment,
and they understand the need for prevention
among our youth.”
Louis Huntington, Jr., immediately
understood the need to help men and women
and their families through the long process of
recovery from addiction. Lou and Roberta not
only invested a great deal of their hard earned
income, but Lou committed to joining the
Sun Street Board of Directors and stewarding
the expansion for sober living housing, the
community center, and the youth center in
King City, which is the final piece Sun Street is
currently raising funds for.

“Lou was really the driving force behind
this project” said Foglia. “Once he was on
board with the project, we began asking other
ag leaders together to support this much
needed facility. We have been so fortunate
to have Louis and Roberta Huntington
Jr., Taylor Farms, The Andrew and Phyllis
D’Arrigo Charitable Foundation, David and
Susan Gill, Scheid Vineyards, Mike and Mary
Orradre, Jerry and Natalie Rava, Andy and
Steffanie Smith, Calvin Van Ruler, Janice
Caprara, the Carmel Rotary Fund of the
Community Foundation of Monterey County,
and many other key Monterey County
individuals and families take up this mantle
and make it a reality. I want to also give a
Clockwise from top left: 1.) Huntington House Open
House. Lou and Roberta (middle) surrounded by donors and supporters. 2.) (l to r) Dee Acosta (King City
Councilwoman), Arlene Dedini (Board member), Karen
Fanoe (Fundraising Committee) and David Warner
(Board Treasurer). 3.) Interior designs were lovingly
done by committee members Karen Fanoe, Arlene
Dedini, Mary Orradre, and Janet Buttgereit. 4.) Chris
and Rae Anne Huntington.

‘shout out’ to John and Annette Romans who
made the first major gift to this project, and
Taylor Farms who are consistent supporters
of our youth and family services.”

In the past two years, many
local Ag families, and our
local Foundations, longtime
supporters of Sun Street
Centers, stepped in to pick up
an expansion of the treatment
center not covered by
government support.

community. Roberta and I were grateful for
the opportunity to do our small part to help.”
Sun Street Centers is in the midst of
opening our final part of this campus, a Youth
Center. In King City especially, the economic
and pandemic situation has led to an increase
in truancy and mental health issues among
youth. The Center will provide a haven for
youth affected by circumstances they have
no control over. It will be located across the
street from the King City High School and
will be easily accessible to King City and
South County youth ages 11-17. It will feature
a wealth of benefits for local youth including
a computer room for homework, a clothes
closet, space for after school programs, a food

“We knew something needed to be done,”
said Mr. Huntington. “And we knew someone
needed to lead the charge. Sun Street Centers
has a long history of serving Monterey
County and their expertise in substance
abuse related issues made them a perfect fit
for King City. We are happy they are here and
have already seen the positive results in our
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Community Foundation for Monterey County

Here for Good
The CFMC channels the
generosity of neighbors
helping neighbors with
more than $36 million
granted in 2021.

Develop your
giving plan.
We can help.
• Donor Advised Funds
• Charitable Estate Planning
• Charitable Gift Annuities and
Charitable Remainder Trusts
• IRA Charitable Distributions
• Family Philanthropy
• Scholarships & More

“irreplaceable impact”
Teri Belli

“trust”

Dan Baldwin

(l to r) David Warner (Board Treasurer), Anna Foglia
(Sun Street Senters CEO), Janet Buttgereit and Mary
and Mike Orradre (Fundraising Committee).

“fabulous resource”

Greg Chilton and Bob House

“essential”
Tonya Antle

831.375.9712 | cfmco.org/donors

You’re not hiring an advisor,

you’re hiring a team…
You’re not just hiring an advisor,
you’re hiring a team…

...with a deep bench of talent.

Hastie Financial Group is more than just financial advisors. We are an
experienced advisory team supported by Commonwealth Financial Network’s
investment research, advanced financial planning and retirement plan
consultants assisting us in the delivery of the highest quality advisory services.
Learn more about our team at hastiefinancialgroup.com

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

12

FALL 2022 | COASTAL GROWER

For confidence in your future.

pantry, access to our staff, and information
and referrals to other programs and
organizations that benefit youth. Sun Street
will also house their Prevention and Youth
Diversion programs here, adding to the space
they already have in the City of Gonzales. “We
have begun the rehabilitation project planning
for the Center but are still soliciting donors
and corporate foundations to complete our
capital campaign with a goal of opening the
Center fully in 2023” said Foglia.
“None of this would have happened
without our core committee and the support
of our local donors” continued Foglia. “Mary
Orradre, Janet Buttgereit, Susan Childers,
Louis Huntington, Jr., Karen Fanoe and
Arlene Dedini, Dee Acosta and Program
Services Director, Chris Graveline, who made
this project their own and spent countless
hours helping staff identify donors, plan
events, and decorate the facility. We all owe
them a debt of gratitude.”
If you or someone you know is struggling
with drug or alcohol addiction or you would
like to support our mission, please call Sun
Street Centers at (831) 753-5144 or email info@
sunstreet.org to get or give help today. CG

GROWING BETTER
PARTNERSHIPS
Leading the world in spinach varieties
one tasty dark green leaf at a time.

enzazaden.com/us

vitalisorganic.com
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Get Into The Holiday Spirits
for Spooky Season
By Emily Basanese

I

t’s officially Spooky Season, and our
counties provide no shortage of ways
to get a little haunt and a little harvest,
depending on what you’re after. Whether
you’re looking for the best pumpkin patch for
the family, a little thrill, or full-blown chilling
activity, you can find it all right here in the
Monterey Bay area.
We’ll start off easy in Santa Cruz County.
Pumpkin patches may be just as important
for family photos as they are for gathering
pumpkins. Whether you love it or hate it,
you have to admit that the piles of pumpkins,
cornrows, and stacked hay bales make some
pretty stellar backdrops. Last year, Instagram
was filled with photos of people posing in a
flower tree tunnel — and every shot looked
incredible. Turns out, “X” marks the spot at
Post Street Farm Pumpkin Patch on Santa
Cruz’s Westside. Now you can get all of your
seasonal squash, walk through a magical
flower tunnel, and nail this year’s Christmas
card picture.
Alright, ready for something a little spooky?
Nothing too scary — just the harmless

14

FALL 2022 | COASTAL GROWER

legend of Arana Gulch. Inland from the
Santa Cruz Harbor, Arana Gulch covers 67
acres of protected wetlands. A one-mile
paved loop trowels through the gorgeous
greenspace, where you might catch glimpses
of endangered plants and animals (like the
San Francisco Popcorn Flower or the Redlegged Frog). Okay, back to the legend: in

Whether you like to celebrate
Spooky Season with family
trips to the local pumpkin
patch, a bone-chilling tour,
or just a terror-tinged activity,
our counties know exactly
how to get you into the spirit.
1863, Andrew Jackson Sloan was riding his
horse through Arana Gulch when he was
fatally shot by a group of bandits. Thirty
years later, a mother and daughter saw Sloan
as an apparition, donned in his unmistakable
black overcoat and wide brim hat. Many

sightings of the restless spirit have been
reported since, and inspired a fictional
book, Ghosts In The Gulch.
In the heart of Watsonville, the Tuttle
Mansion looms unassumingly on East
Lake Avenue. If you’ve ever driven through
Watsonville on this side of town, you can’t
miss the impressive red Victorian home that
dominates the block. It’s a beautiful slice of
preserved history, but it comes with a troubled
past. Built in 1899 for well-to-do Morris Tuttle
and his large family, the construction marks
center stage for familial strife. From murders,
to suicides, to madenss, to a young boy falling
to his death into the well, each story is tied
to this haunted house where allegedly, the
energies still reside today.
The current owners now run a property
management business out of the mansion.
They’ve had their fair share of scares, drawing
many paranormal-seeking groups: mysterious
footsteps, open drawers in empty rooms,
toppled bookcases, and even sightings of
Morris himself. Whether you’re in the market
for a rental or not, it’s a thrill to walk across
the threshold of Tuttle Mansion.
The thrills continue in San Benito County.
For the best pumpkin patch, we have to go
with Swank Farms — not so much for the
selection, or the attractions (like the massive
Jumping Pillow!), or even their famous corn
maze. Nope, this is the best patch in San
Benito County because of the Sunflower Field.
On top of walking through rows of these
gorgeous sun goddesses, you actually get to
clip a bundle and take them home. It’s just
like pumpkin patchin’, except way prettier.
Not sure about you, but we’ll take a bouquet
over a jack-o-lantern, thank you very much.
Of course, Swank does offer a sinister version
of their corn maze on select nights, if you’re
looking for something a little scarier than
flowers.
A sunflower patch isn’t screaming Spooky

Season to you? Dial it up with a moonlit hike.
San Benito has an abundance of hiking trails
and plenty of organizations who are heading
up some scary strolls. Full moon hikes are the
most popular, and on a clear fall night, it’s
shocking how illuminated your surroundings
feel. They’re just a lot… eerier. But that’s the
point this time of year, right? This year, full
moons fall on October 9 and November 8,
so mark your calendars. Keep your eye on
The Pinnacles, Fremont Peak, and Mudstone
Ranch at Hollister Hills for their evening
hikes. Even San Juan Bautista gets in the
spirit with the R.E.A.C.H. Foundation leading
a hike at De Anza Trail. Not able to find a
group night hike? Walking through the caves
at The Pinnacles never ceases to disappoint,
no matter what time of day it is — and it’s
always a little spooky, especially since it’s
vampire season.
For all of those Make-Me-Scream thrill
seekers, you’ll love the San Juan Bautista
Ghost Walk. San Juan is far from a ghost
town, but with hundreds of years of history,
you’re bound to have some creepy legends
lurking in the shadows. On top of the spooky
subject, these tours take place on Halloween
Weekend. This year, tours will be held Friday
and Saturday — but hurry, because this event
sells out scary fast. The one hour tour leads
participants through downtown San Juan
and includes stops at the San Juan Bakery,
the Mission, and the Posada Hotel. Get your
fill of local folklore, then stop by one of the
restaurants or breweries for comfort in the
form of calories.

Finally, in Monterey County we have
plenty of festive or freaky ways to celebrate
the season. For the best pumpkin patch, we’re
going with The Farm in Salinas. Not only
is this a great spot to get all of your gourd
goodies — it’s also an agricultural education
center that grows its own organic crops on
site. The Farm sells its produce in the store-

front and also offers a CSA (CommunitySupported Agriculture) box that you can have
delivered. If you’re looking for something a
little sweeter than produce, they also make
pies. With flavors like Strawberry Rhubarb,
Olallieberry, and even savory pot pies, you’ll
probably be taking one of these baked goods
home with your prized pumpkins.
Now for something that will stir the spirits
a little more. In 1833, the Stokes Adobe
building in Downtown Monterey was built
for wealthy local Ambrose Thomlinson. But
the legend doesn’t begin until the second
owner — enter James Stokes — purchases
the home a few years later. Rumor has it that
Stokes was a British deserter in search of gold
in California. He managed to bring the ship’s
medical supplies with him, and pretended to
be a doctor once he got to shore. Needless
to say, many patients died under his care.
After 10 years of keeping up the charade, his
wife passed away, and then her son. Soon
after, Stokes himself had a manic episode
spurred by alcohol, and gave himself a lethal
dose of strychnine. Today, sightings of James
Stokes, his wife, and the last owner of the
home, Hattie, have all been sensed roaming

“I used to be
depressed by the
lack of production,
but AEA helped me
increase my yield by
70% on less input!
Regenerative
agriculture helped
me save my
5th-generation farm.”
- James Johnson

Start your regenerative transition today!
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the halls and through the walls. You can
visit them all with a reservation at the aptly
named Stokes Adobe restaurant — expect
spectacular fare, amazing history, and more
than one kind of spirit.
We’ve saved the spookiest for last: Point Sur
Lighthouse. Past Carmel, the terrain feels wild.
Sheer cliffs drop into the surging ocean, with
Highway 1 cresting the edge — for a second
you almost become a Flat Earther and believe
that this is the end. It’s beautiful, but also
austere, and you can’t help but be reminded
that nature is a force to be reckoned with.
Point Sur amplifies this austerity and feels like
a scene out of Stranger Things, if the show
took place on the coast. A single road leads
through a chain link fence, past abandoned
military barracks, and across an isthmus, water
on each side, to a massive, formidable mound
that juts into the sea: Point Sur. Even driving
by, safely on Highway 1, is a little chilling. Built
in 1889, the lighthouse has seen its fair share
of shipwrecks and is rumored to have some
straggling sailor spirits roaming the park. You
can tour the Lighthouse and abandoned naval
facility, or dial it up with a moonlight tour on
select dates. Not scary enough? In October,
join the Point Sur crew for a Ghost Hunt.
Whether you like to celebrate Spooky
Season with family trips to the local pumpkin
patch, a bone-chilling tour, or just a terrortinged activity, our counties know exactly how
to get you into the spirit. CG
Brent Eastman Insurance Services, Inc.
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| NUTRITION

Nourish Your Brain
By Stephanie Bouquet, MS, RD, CSSD, CDCES, SB Nutrition Consulting

L

ike it or not, the body changes as it
ages. Physical signs such as wrinkly
skin, graying hair or an expanding
waistline affirm this fact, but it’s easy to
forget aging occurs internally too. Keeping
body organs (like the heart, brain, or liver)
healthy is the best defense against age-related
disease development. Good nutrition is
important at every age but becomes more
essential with each trip taken around the sun.
Research findings regarding the
connection between food choices and brain
health spotlights the importance of a healthy
diet for sustained cognition. The brain is the
hardest working and active organ we possess.
Brain cells demand a substantial percentage
of the fuel (food) we consume to work
efficiently and are irreplaceable. This differs

Research findings regarding
the connection between food
choices and brain health
spotlights the importance
of a healthy diet for sustained
cognition.
dramatically from the cells in the rest of
the body that continually renew and repair.
Following a diet consisting of a diverse array
of foods may be the best defense to prevent
cognitive decline.
Follow these nutrition strategies to keep
your brain properly nourished:
Don’t Be Afraid of Carbohydrates:
Just Choose Healthy Ones
Carbohydrates are the preferred and
necessary source of fuel for the brain. Food
sources of carbohydrates are classified as
either simple or complex in nature. These
names refer to the nutrient’s chemical
structure but can easily be thought of as
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the energy provided to the body quickly
(simple) or in a slower, more steady state
(complex). Foods such as fruits, vegetables,
beans, and whole grains give the brain the
steady flow of “gas” needed to perform
efficiently. In addition, these foods are
loaded with fiber which helps to rid the body
of unwelcome toxins that can cause cellular
damage. Foods that naturally contain simple
carbohydrates (like honey, molasses, fruit
juice) as well as processed products (like
cakes, candies, cookies, refined grains)
provide a quick burst of energy, but then
subsequently drop the blood sugar too low
often leading to fatigue, lethargy and desire
for additional carbohydrates. The ability to
process simple carbohydrates diminishes
with age and reduced hormonal (insulin)
sensitivity. Focusing intake on better
quality complex carbohydrates in the diet
is necessary to promote sustained energy
and brain cell vitality.
Daily carbohydrate diet goals: Increase
vegetable intake to at least 3 cups per day
and include 1-2 pieces (or ½ cup servings) of
fruit. Choose 1-2 pieces or 1 cup of a whole
grain at each main meal. Work to remove
processed carbohydrates from diet.

We may not be able to turn
back the hands of time, but we
can certainly fight its effects
on the brain bite by bite!
Not All Fats are Created Equal:
Choose Liquid over Solid Ones
Trans fat (also labeled as “partially
hydrogenated fats” on the food label) are
believed to be the biggest danger to brain
health. This fat is manufactured and placed
in products to create appetizing textures,
enhance flavor, and prolong shelf life.
Production involves utilizing a healthier
source of fat (a liquid oil) and chemically
manipulating it (adding hydrogen molecules)
to yield a solid fat. It is made to mimic the
properties of naturally occurring solid fats
(termed saturated fat) found in animal
flesh and products, coconut or palm oil.
Collectively, intake of solid fats can increase

If you are wondering how the recommended servings could fit into your diet,
use this one day example as reference:
BREAKFAST Scrambled eggs (cooked in olive oil) with spinach and green onion + avocado 		
toast (on whole wheat bread)
LUNCH

Rice Bowl: Brown rice, grilled chicken, black beans, sprinkle shredded cheese, 		
broccoli, cauliflower, onions, salsa

DINNER

Grilled Salmon + sweet potato and roasted Brussel sprouts and red bell peppers

SNACKS

Greek yogurt topped with mixed berries and nuts
Low fat cottage + sliced fruit
Raw vegetables (carrot, bell pepper, cucumber) + hummus

the risk of brain cell functionality.
Naturally liquid at room temperature,
unsaturated fats are the best to include in
our daily diet. They can be classified as mono
(one) or poly (many) denoting how many
chemical bonds the fat includes. Both types
of fats are far superior to the solid forms and
provide key health benefits. Unsaturated fats
work together to moderate inflammatory
states in our brain and body (such as blood
clotting or plaque formation). Most notably,
oily fish (like salmon or tuna) and plantbased foods (such as nuts, seeds, avocados,
olive, or avocado oil) contain these fats.
Daily fat goals: Eliminate packaged and
processed Trans-fat sources (deep fried
foods, snack crackers or chips, pastries, stick
margarine) and utilize saturated fat sources
sparingly (lean meats, skinless chicken, lowfat dairy products, eggs). Choose unsaturated
fats most often.

Protect Your Brain: Eat the Rainbow
Cells throughout the body are at risk of
changing shape and function due to harmful
substances (free radicals) and brain cells are
no exception. Luckily, our diet can be filled
with foods to counteract the damage. Plant
(“phyto”) based foods contain hundreds
(or possibly thousands) of natural fighting
chemicals. In addition, potent vitamin
antioxidants for brain health are Vitamin
C, beta-carotene and Vitamin E. Filling
your plate with highly colorful fruits and
vegetables (a rainbow of color) ensures that
many of these substances will be available to
defend body cells.
Daily antioxidant goals: Choose at least two
to three different colored fruits and vegetables
at each main meal.
It is never too late to start making changes.
We may not be able to turn back the hands of
time, but we can certainly fight its effects on
the brain bite by bite! CG
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Why Do We Farm?

Despite Mounting Pressures, Farmers Remain Committed to the Food System
By Brian Milne
ranchers produce a majority of the food and
ag products (86 percent) we consume here
in the U.S.
On average, an American farm feeds
166 people annually. And with the global
population expected to increase by nearly
2 billion by 2050, the Farm Bureau projects
farmers will have to produce about 70 percent
more food to meet the world’s growing
population demands.
“It’s about stewardship of the land,” Efird
said when asked why he farms. “While I have
it, it’s my responsibility – until I pass it on

Why do we farm?
I’ve pondered the question from time to
time here in California as I’ve witnessed our
farmers overcome every setback imaginable…
not to mention many we could never have
imagined.
Just in the past few seasons that I’ve been
writing for Coastal Grower, we’ve seen our
California growers and ranchers endure:
• the worst drought of our lifetime, and
never-ending water availability challenges
and restrictions
• extreme weather events and disasters,
including everything from crop-destroying
frost and hail events, to flooding and
thunderstorm-caused wildfires
• an ongoing energy crisis and record
fuel costs
• the COVID-19 pandemic, which only
compounded on-farm, processing and
packing operations, and some of the
strictest food-safety measures in the world
• soaring input costs and supply-chain
challenges, pushing the cost of fertilizers
and chemicals to all-time highs
• a dwindling labor supply, due to an aging
workforce and record labor costs
• freight and export/shipping challenges,
which has led to considerable product
losses and storage issues
20
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The list goes on and on, and we haven’t even
mentioned the market-specific challenges our
farmers are faced with.
Which begs that question again:
Why do we farm?
I posed the question recently to another
40-something, Cal Poly, San Luis Obispo
graduate, Matthew Efird, a fifth-generation
farmer who has spent his life working in
agriculture as both a grower and an ag service
provider.
President of Efird Ag Enterprises and Vice
President of Double E Farms since 1999, Efird
comes from a long family history of farming.
Efird and his father, Russel, farm over 1,300
acres of almonds, wine grapes, raisins, prunes,
walnuts and plums. Matt Efird is also the
District 8 Board Director for Blue Diamond
Almonds out of Fresno, so he’s well-versed
with the challenges mounting for Central
California farmers.
“All of these headwinds that come along
definitely add more difficulty to the equation,”
Efird said.
So why keep farming?
According to the U.S. Farm Bureau, less than
2 percent of the U.S. is made up of farming
and ranching families. Yet those farmers and

According to the U.S. Farm
Bureau, less than 2 percent of
the U.S. is made up of farming
and ranching families. Yet
those farmers and ranchers
produce a majority of the food
and ag products (86 percent)
we consume here in the U.S.
to the next generation – and part of that
responsibility is to deal with the hits that
seem to keep on coming. How can we make
cuts here? How do we make cuts there, and
be more efficient to be profitable and pass it
forward? That’s our commitment to the food
system. Every farmer realizes that.” CG
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Another Increase in the
California Minimum Wage
By Sharilyn R. Payne, Attorney, Noland, Hamerly, Etienne & Hoss

C

alifornia employers were hoping
that come January 1, 2023, they
would get a break from the annual
increase in the minimum wage set in motion
by Senate Bill 3 that was signed into law
in 2016. That legislation increased the
minimum wage each year starting January
1, 2017, with the goal that as of January 1,
2023, all employers, large and small, would
be required to pay a minimum wage of
$15.00 per hour. Currently, employers with
26 or more employees are already required
to pay a minimum wage of $15.00 per hour,
and employers with 25 or fewer employees
are required to pay a minimum wage of
$14.00 per hour. Larger employers were
anticipating that as of January 1, 2023, there
would be no change in the minimum wage
requirement for them, while small employers
were planning for an increase to $15.00 per
hour. However, on May 12, 2022, Governor
Newsom announced that the minimum wage
is projected to go up to $15.50 per hour for
all employers.
The California minimum wage law (Labor
Code section 1182.12) has a provision requiring a further increase in the minimum wage if
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inflation rose by more than 7 percent between
fiscal years 2021 and 2022. The California
Department of Finance has indicated inflation
exceeding 7.6 percent during this time, triggering the increase in the minimum wage to
$15.50 effective January 1, 2023 for all employers, regardless of size.
An increase in the minimum wage has multiple additional effects.
Exempt Employees: Employees who are
classified as exempt, salaried employees under
the executive, administrative, or professional
exemption must be paid a salary of at least
two times the state minimum wage for fulltime employment. With a minimum wage of
$15.50 per hour, the threshold salary will go
up to $64,480.00. It is currently $62,400.00
for employers with 26 or more employees, and
$58,240.00 for employers with 25 or fewer
employees. If an employer cannot increase
its exempt employees’ salaries to that new
amount, it will have to reclassify them as
non-exempt employees who earn overtime
and must record all hours worked, including
meal period start and end times. An employer
cannot address this situation by changing its
exempt employees to part-time and reducing

the salary to a percentage of the threshold
salary. Regardless of the number of hours
worked, the exempt employee’s salary must
meet the threshold salary.
Piece Rate/Commission Employees:
Employees who are paid on a piece rate or
commission basis must be paid at least the
minimum wage rate for all non-productive
time. Furthermore, these employees must be
paid for rest and recovery periods at a regular
hourly rate that is no less than the higher of
(a) an average hourly rate determined by dividing the total compensation for the workweek,
exclusive of compensation for rest and recovery periods and any premium compensation
for overtime, by the total hours worked during
the workweek, exclusive of rest and recovery
periods; (b) the applicable minimum wage.
Employers with employees paid on a piece
rate or commission basis must ensure that
they are basing their calculations for these

Employers should continue to
stay up-to-date on changes in
the state and local minimum
wage rates and plan ahead to
ensure that on January 1, 2023,
their wage rates comply with
California law.
types of compensation on the new $15.50 rate.
Commissioned Salespeople: The change
in the minimum wage also affects the
wages of certain commissioned salespeople.
Salespeople who fall under Wage Order No.
4 (professional, technical, clerical, mechanical and similar occupations) and Wage Order
No. 7 (mercantile industry occupations) are
exempt from overtime provisions as long as
their earnings exceed one and one-half (1½)
times the minimum wage if more than half of
the employee’s compensation represents commissions. In other words, beginning January

1, 2023, if more than half of a salesperson’s
compensation represents commissions, he or
she must earn more than $23.25 per hour to
meet the overtime exemption requirements.
Tools: The California wage orders provide
that when an employer requires an employee
to use tools or equipment, or such tools or
equipment are needed to perform the job,
the employer must provide and maintain the
tools and equipment. However, if an employee earns at least two (2) times the minimum
wage, the employee may be required to provide and maintain hand tools and equipment
customarily required by the trade or craft. If
an employer is going to require employees
to provide these tools, as of January 1, 2023
the employee must be paid at least $31.00
per hour.
Split Shift: Under the California wage
orders, when an employee works a split shift,
the employer must pay the employee one
hour of pay at the minimum wage in addition to the minimum wage for the workday,
unless the employee resides at the place of
employment. A split shift is a work schedule
in a workday established by the employer
that is interrupted by an unpaid time period
during which the employee is not working (not a meal period). To determine if an
employee is owed a split shift premium, the
employer must multiply the minimum wage
by the number of hours worked, plus one. If
the amount owed to the employee based on
hours worked and his/her hourly rate is less,
the employer must pay the employee the difference. For example, if an employee works
8 hours and is paid $16.00 per hour, the
employee is owed $128.00. But if the employee works a split shift, assuming the $15.50
minimum wage, the employer must multiply
8 + 1 hours x $15.50, which equals $139.50.
The employee is owed a split shift premium of
$139.50 - $128.00 = $11.50, which should be
listed separately on the employee’s wage statement and identified as “split shift.”
City Ordinances: Certain cities in
California have ordinances setting their
own minimum wages at a higher rate than
the California rate. Some of these increased
their minimum wage rates on July 1, 2022.
Employers who send their employees to perform work in other cities with higher mini-

mum wage rates have to comply with
the city’s higher rate.
Ballot Initiative: Employers may have
heard about a proposed ballot initiative
known as the “California Living Wage Act”
to increase the minimum wage to $18.00 per
hour over the next three years. According to
the California Secretary of State, that proposal
did not have enough signatures verified by
county election officials and will not be on the

Yuma

November 2022 ballot.
Employers should continue to stay up-todate on changes in the state and local minimum wage rates and plan ahead to ensure
that on January 1, 2023, their wage rates
comply with California law.
This article is intended to address topics of
general interest and should not be construed
as legal advice. CG
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Investors Navigate a Complicated
Economic Environment
By Bill Hastie

I

f nothing else, 2022 has been an
advanced crash course in economics.
Investors have seen the impact of
rapidly rising inflation and interest rates on
their investments and witnessed a very rare
event — both the stock and bond markets
being in a correction at the same time. This
phenomenon has only occurred a handful
of times since 1929. And by June 30, 2022,
many of the U.S. stock markets were not
only in a correction (10 percent decline or
more), but some had fallen in a bear markets,
(20 percent decline or more). Investors are
now looking to the second half of 2022
and how to best navigate what looks like a
very complicated and uncertain economic
environment.
The actions taken by the Federal Open
Market Committee (FOMC), the policymaking arm of the Federal Reserve, will set
much of the tone for the second half of the
year. With inflation still at or near a 40-year
high, the FOMC is expected to continue
to raise interest rates at their upcoming
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meetings on September 20 – 21, November
1 – 2 and December 13 – 14 in an attempt
to curb inflation by slowing the economy.
Expectations of possible FOMC actions will
change over time, but the market is currently
expecting a 0.75 percent rate increase at
their September meeting and at least 0.50

If nothing else, 2022 has been
an advanced crash course in
economics. Investments have
survived rising interest rates
and recessions in the past, and
assuming history repeats itself
as it tends to do, the investor
can effectively navigate this
storm as well.
percent at the November meeting. Much will
depend, of course, on the actual month-tomonth consumer price index (CPI) readings,

as well as the personal consumption expenditure (PCE) which the FOMC has been paying close attention to in recent years.
The FOMC’s primary challenge is having
to slow down an economy that is already in
or nearly in a recession. But the definition of
recession seems to have come into question
this year. Traditionally, a recession is defined
as two consecutive calendar quarters reporting negative gross domestic product (GDP),
which was seen in the first two quarters of
2022. The strongest argument against the
U.S. economy being in a recession is the
strong employment growth reported on a
month-to-month basis. The theory is that
the economy cannot be in a recession with
so many American workers coming back to
the job following the COVID lockdowns.
But let’s look a little deeper.
Another economic measure used as an
indicator of recession is known as the yield
curve, which graphically shows the yield of
Treasury securities with maturities ranging
from one month to 30 years. In a normal
environment, the yield curve slopes upward
from left to right indicating that short-term
yields are lower than longer term yields.
This makes sense as longer-term bonds are
considered to be riskier than shorter-term
bonds, and therefore the investor is paid
more with a higher yield to own them. But
there are times during certain economic
conditions when the yield curve inverts, and
short-term yields are actually higher than
longer-term yields. The yield curve inverted
in April 2022 and has remained inverted
much of the year. Keeping with the same
rationale about risk, this indicates that it is
riskier to own shorter-term bonds than it is
to own longer-term bonds. Historically, an
inverted yield curve is an indicator that a
recession is possibly looming. For the last six
recessions, the yield curve inverted three to

36 months before the recession began.
So, what is the investor to do amidst
all this uncertainty? Is it time to sell your
portfolio holdings and run to cash and wait
for the storm to pass? While “waiting out
the storm” sounds good and might make
the investor feel better in the short run, it
is rarely a successful long-term strategy.
Bouncing in and out of cash tends to cause
more potential damage to a portfolio and a
great deal of stress for the investor.
This is when portfolio construction takes
center stage. Investments have survived
rising interest rates and recessions in the
past, and assuming history repeats itself as
it tends to do, the investor can effectively
navigate this storm as well. In August 2022
Jerome Powell indicated that the Fed intends
to raise interest rates for an extended period
of time in an effort to offset inflation. Stocks,
in general, do not necessarily perform poorly
in rising interest rate environments. But
certain stock asset classes have historically
performed much better than others which
can make a substantial difference. The bond
investor, or the investor with a balanced
portfolio, must pay close attention to how
the bond market is reacting to rising interest
rates and invest accordingly. CG
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Payroll Credits and Compliance to be Aware Of
By Natalie Rava

I

t seems there have been an
unprecedented amount of government
programs enacted in the past few years.
The bulk of these have been in response to
the pandemic, while others were slated to
go into effect prior to the pandemic. With
so many new regulations, it can be difficult
to determine which programs might impact
your business.
Here is the current lowdown on two payroll related items; one is an opportunity, and
one is a requirement, but neither of these
should be overlooked by employers.

gible employer between March 2020 and
September 2021. To be eligible, an employer
must have had a full or partial suspension
of operations due to a government mandate
OR a decline in gross receipts in either 2020
or 2021 as compared to a corresponding cal-

Employee Retention Credit (ERC):
This credit has been discussed quite a lot
since its inception a couple of years ago and
the original legislation has gone through
some rule changes. Even though the ERC
officially ended October 1, 2021, employers
can still claim the credit by amending previously filed payroll tax returns before the
statute of limitations runs out, generally in
three years.
The ERC is a refundable payroll tax credit
based on qualified wages paid by an eli-

endar quarter in 2019.
Essentially, the credit was established to
reimburse employers who saw a decline in
revenues due to the pandemic and who still
incurred wage and health benefit expenses.
It can be very beneficial for an employer
to do a high-level analysis of the eligibility requirements to see if the ERC can be
utilized. The maximum credit that can
be claimed for 2020 wages is $5,000 per
employee but that maximum increases to
$21,000 per employee for 2021 wages. At
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With so many new regulations,
it can be difficult to determine
which programs might impact
your business.

these levels, it’s understandable how some
employers have qualified for credits worth
thousands, and even hundreds of thousands
of dollars.
While the credit can certainly be a windfall
for some businesses, there are many factors
to consider and many calculations to prepare before collecting the funds. There are
thresholds for the decline in gross receipts
as measured quarterly. There are also limitations for employers with over 500 employees. Businesses that received a PPP loan can
still qualify for the ERC, however there is no
“double dipping” on wages. In other words,
the same wages that were used to apply for
PPP loan forgiveness cannot be used for the
ERC, so there needs to be some coordination
between the two programs. Lastly, receiving this credit may require amending prior
income tax returns due to reimbursement of
wage related expenses which were previously
deducted. Employers who are unsure whether the ERC is available to them can reach out
to their financial advisor for help with the
qualification requirements.
CalSavers:
The CalSavers program is based on legislation passed back in 2016 which requires all
California employers that do not sponsor
their own retirement plan (such as a 401k) to
participate in CalSavers instead. The mission
of this program is to ensure that California
employees have access to some type of
retirement savings program through their
workplace. California is unique in that it was
the first state in the nation to pass legislation establishing an automatic enrollment
retirement policy for private sector workers
who did not have an employer sponsored
plan. According to the program’s website,
CalSavers seeks to facilitate the largest
expansion of retirement security since the
advent of the federal social security program
almost 100 years ago.

If a business has at least five Californiabased employees (at least one of whom is age
18), and does not sponsor a qualified retirement plan, it must register for CalSavers. The
program was established under the “automatic enrollment” principle. With automatic
enrollment, eligible employees who do not
choose to opt out will be enrolled automatically in the program. Although the CalSavers
program is mandatory for most employers,
it is voluntary for the employees, and they
can opt out at any time. The program works
much like a qualified retirement plan with
contributions submitted by the employer
based on paycheck frequency.

Both programs described in this
article can have a significant
impact on payroll related costs.
CalSavers was phased in over a three-year
period that required all eligible employers
to register on the program’s website. The
deadline for businesses with more than 100
employees was September 30, 2020, delayed
from June 2020 due to COVID-19. The
deadline for businesses with more than 50
employees was June 30, 2021 (non-compliance penalties for this group are slated for
mid-2022). The deadline for employers with
five or more employees was June 30, 2022.
As the final deadline has recently passed,
employers are urged to verify whether they
are in compliance with the registration
requirements for CalSavers. The original
CalSavers legislation establishes that noncompliant employers will be penalized $250
per employee upon the first penalty notice
and, if noncompliance continues another 90
days, an additional $500 per employee, for
a total of $750 per employee for sustained
non-compliance.
Both programs described in this article
can have a significant impact on payroll
related costs. The Employee Retention
Credit (ERC) can be very beneficial for those
businesses that suffered through a partial
shutdown of operations or saw a decline in
gross receipts. The CalSavers program can
certainly benefit many California employees
but failing to register for the program can be
very costly for employers. CG
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| R E A L E S TAT E

Proposition 19 and What It Could Mean
for Your Next Home Purchase
By Matt Pridey

I

n any real estate market, it is important
to understand the benefits that are
available to help alleviate the financial
burden that can come with buying and
owning a home. In April of 2021, Proposition
19 was implemented in an effort to adjust
the taxable value for eligible homeowners
purchasing a replacement property and
dampen the impact of the already costly
property tax bill many buyers will assume.
The previous Propositions (60, 90) that
were in place to govern this topic were not
as lenient in a number of areas such as the
amount of transfers one can complete,
location in which the replacement property
could be, as well as price of the replacement.
Under the new bill, homeowners ages 55 and
over, severely disabled, or victims of wildfire
or natural disaster can transfer the property
tax base of their existing home to a new
home:

Example 1

Example 2
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• Anywhere in the state regardless of location
or value
• Within two years of the sale of the original
primary residence
• Up to three times
Homeowners that fall within the eligibility
requirements now have the opportunity to
save big on their next property tax bill. Check
out the charts below for an example of how
the transfer will work relevant to the cost of
the replacement property (charts courtesy
of California Association of Realtors).
It is important to note that should the
replacement property be a greater value than
the home being sold, there will be an upward
adjustment on your tax bill, granted there
is still a significant amount of savings to be
obtained.
Knowing the current opportunities
available to give you an edge in the real estate
market may be the difference in being able
to buy a new home. Proposition 19 allows
for a unique opportunity to save on property
taxes and provide access to property that may
have seemed unattainable. If you are curious
how Proposition 19 may benefit you, be sure
to reach out to your qualified real estate
attorney or tax professional.
This is strictly intended to be an informative
article. Be sure to reach out to a qualified Real
Estate Attorney or tax professional to verify
any information pertaining to personal impact
on any transaction. CG
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| HOME SHOWCASE

Chris & Cyrann Castle
By Alli Elliot, Photography by Patrick Tregenza

M

onterra is one of those locations where you can really
get a sense of what our beautiful area is all about.
Miles and miles of oak trees with hanging green moss,

deer roaming the beautiful open land, and the reassuring touch of a
fresh ocean breeze. This is the location that the Castles chose to build
their home, which is nothing short of breathtaking. The Monterra
gated community, with its central location yet mix of wilderness and
privacy was just the place.
Chris and Cyrann Castle came upon a lot 15 years ago in the area
that captured their eye. Both born and raised in this area but having
spent most of their years in Hawaii, they wanted a second home to
raise their son, daughter, and future five grandchildren. Although
the lot had previous drawn plans, the Castles were very involved

Miles and miles of oak trees with hanging
green moss, deer roaming the beautiful open
land, and the reassuring touch of a fresh
ocean breeze. This is the location that the
Castles chose to build their home, which is
nothing short of breathtaking.
in designing their Spanish Mediterranean inspired home from the
ground up. With the help of Ken Rudisal at Harvest Construction,
the project from start to finish took almost three years. The fourand-a-half-acre lot includes
a two level 4,000 square foot
home with five bedrooms, six
baths, an elevator, four-car
garage and a carriage house,
to name just a few of the
highlights.
When it came to the
overall aesthetic of their
home, the Castles paired up
with a San Francisco design
team — Tucker & Marks
Interior. They were able to
combine an eclectic style
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with pieces from around the world scattered alongside their family’s
history and heirlooms. As you enter the driveway gate and front
door you can’t help but notice the beautifully detailed metal doors
that were inspired by the French Chateau Fleur de Lei. Beyond the
heavy metal door, passing through an arched doorway you will find a
timeless interior with a twist of Moroccan and Mediterranean design
influence. Details such as arched doorways holding dark engraved
doors from a monastery in Spain, antique barn beams from the
Midwest scaling across the ceiling, Venetian lamps and light fixtures
giving shape and form to the walls, and custom silk curtains giving
each room layers of texture and pattern. One of the first rooms
you will see is the family room which is Chris’s favorite room. He
enjoys sitting here with their two labradoodles and reflecting on art
that they’ve not only collected, but has been passed down through
the Castle family. Another favorite is the study, where you can find
Cyrann spending most of her time. Everywhere you look, there will
be a story staring back at you. Ancestors framed and cherished on top
of antique hand painted consoles, native Hawaiian Koa bowls from
the late 1800’s, hand woven Persian rugs, and 200-year-old Rococo
mirrors that come from the Dunes Estate in Laie, Oahu. This room
is a true homage to the past, and a room to feel calm and reflect on
where they came from.
The guest rooms are where one can travel in their dreams. Vivid
colors of red and blues, geometric shapes, and fluid lines have
elevated these rooms into chic Moroccan and Mediterranean abodes.
Printed tapestries, custom wall papers, and hand carved furniture are
just a few of the details that make these rooms beyond unique and
push the traditional design. Bathrooms are covered with exotic tile
floors and well-appointed vanities and mirrors. If this tour is making
you thirsty, just stop by their bar, a venetian cave, with its vaulted

They were able to combine an
eclectic style with pieces from
around the world scattered
alongside their family’s history
and heirlooms.
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ceiling, dark marble countertop, wood floors and glass cabinets.
The Kitchen and dining room are both bright and airy with
accompanying furniture and décor that has been passed down
through generations. Chris comes from a long line of real estate
developers that started and still run to this day in Hawaii — Castle
and Cooke. And although he is retired today, they still hold Hawaii
and their ancestry dear to their heart and home. The kitchen table
where they gather and share meals is made of Milo, a Hawaiian
wood, and has been in the family for 100 years. It was used by the
Paniolo cowboys on Maui at Harold Castle’s cabin which was built
in 1900s. The dining room walls display large antique mirrors fully
restored from his grandfather’s estate in Waikiki. And at the center of
the room, a painting of crashing waves by artist Lionel Walden. This
was a painting done 70 years ago at Castle point or Kinalu, Oahu,
which happens to be Harold Castle’s middle name.
Just as spectacular as the inside is the outside of the Castle home.
The roof is an antique Spanish tiled roof, the iron rail balconies are
held up by wood beamed columns, and the stucco walls are earth
toned decorated with potted lemon trees that instantly transport you
to Spain. Large pieces of flagstone and Carmel stone pave the patio
ground and retaining walls. Olive trees layered amongst vivacious red
bougainvillea and the scent of roses welcome you as you sit nestled
under the mossy oaks. Guest can enjoy relaxation under a large patio
umbrella and peaceful sounds of a three-level waterfall.

If you are lucky enough to be invited into the
Castle’s home, it will be an experience filled
with historical relics, family momentous, and
architectural wonders.
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Just a few steps away from the main home is where you can find
the “man cave” — the carriage house. Here Chris displays his passion
and hobby for classic cars and vintage war collections. Chris spent
seven years in the Navy with two tours in Vietnam. He takes pride in
sharing his extensive military history knowledge and builds replica
model ships by hand. He also collects mixed media art of famous
moments in times of war. Alongside these pieces, he also has a car
collection. His collection of cars ranges from a ‘41 forest green Willie
Ford restored from Belgium to a shiny silver classic ‘65 Cobra. His
passion for vintage Motorsport came from his father who was a
sports car racer. For 10 years Chris drove for Miller in NASCAR
and continued to be involved in the Motorsport world throughout
his career.
If you are lucky enough to be invited into the Castle’s home, it will
be an experience filled with historical relics, family momentous, and
architectural wonders. CG
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Colorful and Easy
FALL RECIPES

LOVE MY SALAD is a global movement devoted to sharing knowledge and creativity about
vegetables. Visit our social salad network for inspiration on easy colorful fall recipes from all over the
world and learn new ways to enjoy your favorite vegetables!

Visit us

W W W.LOVEMYSALAD.COM

Recipe

FALL TACO SALAD BOWL
4 to sta d a s
oliv e o il
1 la r ge sweet p otato
1 avocado
f r esh c ila n tr o
j uic e o f 1 lime
3 sweet peppers , s l i ced i nto ri ng s
1 c u p c her r y tom atoes , s l i ced
1 /2 r ed o n io n , ch op p ed
1 c u p c o r n kernal s
F r esh ja lepen o ri ng s , to tas te
1 . Mix sweet potatoes w i th ol i ve
o il, sa lt a n d p ep p er and roas t i n
42 5° F pr eh eated oven f or about
15 min u tes.
2. A d d a v o c a do, f res h ci l antro, l i m e
ju ic e, ma ple s yrup and 2-3 tbs p
o liv e o il in bl ender unti l s m ooth .
S ea so n to t as te.
3 . M ix peppers , tom atoes and
o n io n s with 1 tbs p dres s i ng .
A d d c o r n a nd j al ep eños to tas te.
4 . S po o n sa lad and s w eet p otatoes
in to to sta d as , dri z zl e w i th
d r essin g a nd g arni s h w i th f res h
c ila n tr o. Enj oy!

@lo vemysa la d_usa
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BETTER OPTIONS FOR
A BETTER TOMORROW

A 401(k) designed specifically for the agriculture industry.
The Western Growers Retirement Security Plan (RSP) Advisory Board
continually strives to better serve the needs of our RSP employers
and participants, which is why we recently selected Northwest Plan
Services (NWPS) and Charles Schwab as the new administrator and
custodian, respectively, of WG’s 401(k) plan. This new partnership is
already yielding immediate benefits!
Our goal is simple: To constantly evolve as a plan and enhance our
401(k) capabilities. Our partnership with NWPS and Charles Schwab
allows us to add investment options and expand flexibility in the
plan’s design.
NWPS is the largest Multiple Employer Third Party Administrator
in the country with a wealth of experience and tenure among their
ownership and employees, and they offer a diverse range of Qualified
and Non-Qualified plans with highly competitive fee structures.
Charles Schwab, the largest custodian in the retirement industry,
brings substantial market expertise, cutting-edge technology,
unmatched investment options, and favorable fees and expenses.
Together, their unparalleled benefits will allow us to meet your
investment needs and ensure the retirement security of your employees.

Western Growers Retirement Security Plan.

The Right Choice. The Right Partners.
w w w. w e s t e r n g r o w e r s r s p . c o m
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| NORTH

Mr. History’s History
Interview with John Kegebein, CEO Agricultural History Project
By Jess Brown
Ray AmRhein and I sent a letter to 16 people
who we knew were interested in preserving
the history of agriculture of the area. We
met in January, 1986 with the intention of
building an agriculture museum. As we were
looking for sites for the museum we took
tours. One was the Monterey County Rural
Heritage Museum where we saw a map on
a wall showing Elkhorn Slough. Most of the
grain grown in South Monterey County was
delivered to Hudson Landing, only 10 miles
from Watsonville, to be shipped around the
world. Then we knew that our story was
much bigger than the Pajaro Valley.

JESS: Where were you born and raised?
JOHN: I was born in Elgin, Illinois and raised
in Crystal Lake, Illinois.
JESS: Did you come from a farming
background?
JOHN: Yes, my family were dairy farmers and
were milking cows by hand when I was born.
JESS: What brought you to the Monterey Bay?
JOHN: Fort Ord. I mustered out of the Army
at Fort Ord, met my first wife (my son’s
mother) and was told it did not snow here. So
here I am 66 years later.
JESS: What jobs have you held in our area?
JOHN: I worked for Marinovich Cold Storage
as an Operating Engineer, had my own
business manufacturing redwood planters
for the nurseries in this area and worked
at the Santa Cruz County Fair for 30 years,
starting as a maintenance man and ending up
managing the Fair.
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JESS: Why did you feel it was important to
create the Agricultural History Project?
JOHN: By preserving the history of
agriculture, we give future generations the
opportunity to learn how hard their ancestors
worked to put food on their table. I knew
it would be impactful to agriculture if we
showed some of the practices in an education
program, where children learned to milk a
cow, make butter, wash clothes on a scrub
board and grind grain in a mortar and pestle
and hand grinders.
JESS: How did you create the Agricultural
History Project?
JOHN: I cannot take all the credit for
creating the Agricultural History Project.
Alzora Snyder, an Archivist for the Pajaro
Valley Historical Association, on Sunday
of the 1985 Santa Cruz County Fair would
not leave my side until I agreed to bring
some people together to start preserving
the history of agriculture. Jane Borg and

By preserving the history of
agriculture, we give future
generations the opportunity
to learn how hard their
ancestors worked to put
food on their table.
JESS: For those who do not know about
Agricultural History Project, what is your
elevator speech about the organization?
JOHN: The Agriculture History Project helps
you understand that the way things were
done in the past is the basis for how things
are done today. Today our lives are so much
better because of the hard work and creativity
of farmers, growers and ranchers. Come visit
us and see what I’m talking about.
JESS: What are the different ways the public
can interact with the Agricultural History
Project?
JOHN: Everyone can enjoy visiting our site
during Second Saturday on the Farm, where
they will learn more about agriculture. Each
Second Saturday focuses on a different part
of agriculture or ranching. They can become
a member or volunteer to be on one of the

committees — Yesterday’s Farm (during the
Fair), Restoration of Equipment, Holiday
Lights, Harvest Dinner and soon we will be
having Yesterdays Farm year around. We have
one part time paid staff and rest of us are all
volunteers.

JESS: What is your favorite historical
agricultural object that you own? Why?

JESS: How important are volunteers to the
Agricultural History Project?

JESS: How does it feel having a son who has
followed in your career footsteps?

JOHN: This organization and all buildings
on the site were built by volunteers. After
35 years, we continue to have more people
each year volunteering to help. We have 10
to 12 people on Tuesday mornings doing
maintenance of facilities and equipment
restoration, interested people volunteering
for all the committees, and currently five
people who would like to be on our board of
directors when a position is available.

JOHN: When I started to work at the
Fairgrounds, I was the only maintenance
person and I would work 16 plus hours a
day, so to have any time together he would
come to work with me. As he got older he
would work right alongside me. He has spent
as many years on this Fairgrounds as I have
and I am going into my 59th Fair. Today he is
the Fairgrounds CEO and has brought to the
Fairgrounds the skills and passion necessary
to be a the very best fair manager and I’m
extremely proud of all the things he has done
to improve it.

JESS: What makes Santa Cruz County
agriculture different from other places?
JOHN: Climate, soil, diverse crops, and
growers and ranchers who are creative and
risk-takers.
JESS: What is the biggest misconception
about agriculture?
JOHN: Currently, there is a misconception
that animals are mistreated and that they are
a major pollutant of our air.
JESS: What is your favorite time in history
relating to local agriculture? Why?
JOHN: When my son David was a grower.
I learned a lot more about berries from his
experiences than I would have ever known.

JOHN: I collect old wrenches and every time
I put one in my hand I say, how did anybody
get anything done.

The Agriculture History Project
helps you understand that the
way things were done in the
past is the basis for how things
are done today.
JESS: Who has been the most influential
person in your life?
JOHN: I have more than one. Chuck Allen
– he got me interested in preservation of
historical equipment. Pastor Kock – he
taught me leadership skills and public
speaking. Jane Borg – her passion for
preserving history rubbed off on me.
JESS: What is your motto?
JOHN: I have two. Treat other as you want
to be treated and do not ask someone to do
something you won’t do yourself.

JESS: If you could have dinner with three
people (alive or deceased), who would you
invite?
JOHN: My grandfather and grandmother,
who passed when I was nine years old and to
learn about their experiences immigrating to
the U S from Germany. Nelson Mandela and
his experiences in Africa.
JESS: Where do you see Agricultural History
Project in 10 years?
JOHN: I see the Agricultural History Project
open to the public every day. Visitors will
learn about the history of agriculture and be
able to participate in hands-own experiences
of former agriculture activities at Yesterday’s
Farm, the area we will be adding that will
have a barn, carriage house and education
center where we will be able to have yearround school tours and activities. CG

JESS: When and where are you the happiest?
JOHN: With my wife and family.
JESS: What is something about John that
most people don’t know?
JOHN: I love driving draft horses and
growing fuchsias.

Clockwise from top left: 1). John Kegebein. 2). John
with wife Jeannie and son David. 3). AHP is always
in 4th of July parades. 4). Children are always
welcome at AHP.
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| H E A LT H C A R E

Increasing Access to Healthcare
with the Mobile Health Clinic
By Chris Haubert

T

he Mobile Health Clinic at Salinas
Valley Memorial Healthcare System
(SVMHS) is breaking new ground
in delivering free medical care directly where
it is needed most. It is fundamental in the
public healthcare system’s continued work
to improve healthcare access in areas of
Monterey County where residents have few
options for quality medical service. For some
patients, a visit to the Mobile Health Clinic is
their first experience seeing a doctor.
The high toll of the pandemic on racial
and other minority groups focused greater
attention on the longstanding challenge of
closing gaps in health disparities. The Mobile
Health Clinic is direct action by SVMHS
demonstrating its commitment to improving
health equity. It provides service to vulnerable
populations at no cost to the patient.
Along with COVID testing and vaccines,
the SVMHS Mobile Health Clinic delivers
primary and preventive services that many
people would not otherwise receive. A
state-of-the-art 40-foot vehicle featuring
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two exam rooms and on-site laboratory
capabilities, the Clinic is staffed by a nurse
practitioner or physician assistant, a medical
assistant, community health advocates, and
a coordinator. As an important component,
community health advocates support
the health and social needs of patients,
helping them navigate and access services.
In addition to connecting patients with
resources to manage chronic conditions,
they assist with everything from follow-up
care to addressing social determinants of
health such as food insecurity, housing and
other essentials of healthy living.
Treating the Whole Patient
When patients can’t afford test kits for blood
pressure and blood sugar, the Mobile Health
Clinic provides them. It shares support in the
form of food, grocery and gas cards, clothing
and blankets. Books, games and stuffed
animals bring smiles to its young patients.
During the winter holidays, every child that
visited the SVMHS Mobile Health Clinic

received a new set of pajamas and a toy. The
Clinic is, quite literally, where the rubber
meets the road in helping our neighbors rise
in good health and well-being.
• A single mother of four struggling with
food insecurity visited and received
information about the Monterey County
Food Bank and gift cards to purchase
groceries. She now regularly attends food
distributions near her home and brings
her family to the Clinic for primary care.
• A patient came to the Clinic was
diagnosed with type 2 diabetes. He
received medication and information
about the importance of diet and activity
to help control the disease. Three months
and six visits later, the patient’s A1C
(average blood sugar over the past three
months) had dropped from 11.2 to 5.7 and
he had lost 15 pounds.
• A visitor seeking care had private
insurance but did not know how it
worked. He was treated and the Clinic
staff let the patient know how to make
use of his insurance benefits in the future.

The Mobile Health Clinic
at Salinas Valley Memorial
Healthcare System is breaking
new ground in delivering free
medical care directly where
it is needed most.
Since January 2020, when the Mobile Health
Clinic’s wheels first hit the road in service to
our neighbors, its use of diverse resources
has helped improve care-coordination, wellbeing and health outcomes. Making the
rounds, the arrival of the 40-foot green, blue
and white unit has become a welcome sight
in Monterey County neighborhoods. As the

odometer passes into the 16,000 mile range,
the traveling medical unit continues to
evolve and adapt. Working with local nonprofit organizations, community groups and
other partners, it is growing in its ability to
connect and serve.
Dedication and Donors - Driving
Healthcare Forward
The Mobile Health Clinic at Salinas Valley
Memorial Healthcare System is one of about
2,000 operating in the United States. The
SVMHS Mobile Health Clinic staff stands
out because of the compassion they carry
with them during their travels. Mobile
Health Clinic medical director, Orlando

know they are helping break through
common barriers to healthcare, such as
expense, travel and fear. They hear stories
of how they have made a difference in their
patients’ lives and, in some cases, saved lives.
As awareness increases in the community, so
do the patient visits. Salinas Valley Memorial
Healthcare System celebrates the success
of the Mobile Health Clinic in advancing
its goal to ensure greater access to quality
healthcare. Every time the Clinic rolls out, it
delivers hope in the form of health.
Learn more at svmh.com/mobileclinic or
call 831.758.1927. CG

Every time the Clinic rolls
out, it delivers hope in the
form of health.
Rodriguez, MD, says the experience is one
of the most rewarding in his four decades
of service as a physician. The Clinic’s
community health advocates, who grew up
locally in immigrant families, find purpose
in their work to support their community.
The Mobile Health Clinic team meets
regularly to talk about how to do more,
and do better. Their dedication is simply
inspiring.
Generous contributors, including the
Sally Hughes Church Foundation and the
Salinas Valley Memorial Hospital Service
League, provided initial funding for the
$375,000 unit. Donors giving to the Salinas
Valley Memorial Hospital Foundation
support some of the ongoing operational
costs. A recently received grant from Rite
Aid targeting expanded care for children
in vulnerable neighborhoods will provide
direct patient assistance in the form of food,
helping ease one of the stress points many
families face.
Delivering Hope in the Form of Health
Nearly every day is a busy day for the Mobile
Health Clinic and its team. Juggling walk-ins
and appointments, managing vaccination
clinics and special events, the team greets
waiting patients with a smile. Clinic staff
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patricktregenzafoto
agriculture
architecture
product

www.ptfoto.com
831.594.5959
248 Pearl Street
Monterey CA 93940
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Tips on Caring for the
Body’s Largest Organ
By Dr. Christina Bolante

I

t may seem odd to some that a young
girl from Forks, WA, the rainiest town
in the contiguous United States, grew
up to be a dermatologist.
But at age five, our family moved from the
Olympic Peninsula to Lynden, WA known
for dairy farms, berry farms and high school
sports.
Growing up in a farming community, I
spent my summers working on a berry farm
and competing on the softball diamond. I
quickly understood the utility of sunscreen
and that a covered dugout was a luxury.
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When it came time to name my dermatology
practice, I landed on the word parasol (in
Latin para for “shield” and sol for “sun”).
Parasol embodies a sense of comfort and

While the sun can cause the
most obvious damage, the
changing seasons can have a
dramatic effect on our skin.
respite against the elements, but is also
a subtle nod to my Pacific Northwest

upbringing where umbrellas are ubiquitous.
We see kids for warts and acne, patients
with eczema and psoriasis patients with skin
cancers, grandparents with thinning skin
and wounds, and those who want cosmetic
improvements. Just as the seasons change
and the crops rotate, the skin evolves over
time. As we head into the autumn months
and daylight hours dwindle, it is still an
important time to care for our skin.
Many of my local patients are unaware
that our mild weather does not necessarily
protect them from sun-damaged skin.
Approximately 70 percent of American
adults do not shield themselves from the
dangerous rays when outside. Ultraviolet
(UV) rays, not the temperature, damage our
skin — and clouds do not effectively block
UV rays. The USDA reports that up to 80
percent of UV rays can penetrate through
clouds, and 85 percent can reflect off of
sand, concrete, water and snow.
Sixty percent of daily UV “B” (UVB)
reaches the Earth’s surface between 10 a.m.
and 3 p.m. While it is best to avoid the sun
during these peak hours, it is not always
feasible when working in agriculture. This is
why it is vital to apply an SPF 30 or greater
daily in any kind of weather. Sunscreen
protects against ultraviolet rays that lead
to premature aging of the skin and skin
cancers.
According to the Skin Cancer Foundation:
• One in five Americans will develop skin
cancer by the age of 70
• More than two people in the U.S. die of
skin cancer every hour
• Having more than five sunburns doubles
your melanoma risk
• Squamous cell carcinoma and basal cell
carcinoma are the two most common
types of skin cancer
• Melanoma is the deadliest skin cancer,
but highly treatable if detected early

While the sun can cause the most obvious
damage, the changing seasons can have a
dramatic effect on our skin. Changes in
weather — both hot and cold — can irritate
skin, making existing conditions worse and

While there are some valuable
things we can do to protect
our skin, making regular visits
to a dermatologist remains
the most important step in
maintaining skin health.
causing new ones to surface. Generally, fall
begins with pleasant temperatures, bringing
people outside for festivals and sporting
events, and then ushers in cooler weather.
This cold — combined with the increased
use of central heating inside — draws
moisture from the air and also from your
skin. These temperature changes don’t just
require a new wardrobe; they also require
some new daily skin-care practices. Steps we
take during the fall to protect and moisturize
your skin will help prepare skin for the

colder, harsher winter months.
Learn how to enjoy some of the year’s best
weather while protecting your skin with
these fall skin care tips:
• Wash your face every day with a gentle
cleanser.
• Make sure to get a good night’s sleep (7-9
hours) and exercise regularly
• Stay hydrated by drinking water regularly
and watch your alcohol intake. Water
flushes out toxins, reduces puffiness
around the eyes, and makes wrinkles less
visible. Alcohol does the opposite.
• Lather on a heavier lotion or skin cream
after showers, use a lip balm with SPF
protection and wear sunscreen while
doing outdoor sports.
• Perform monthly self-skin exams to
look for changes to moles and spots with
unusual shapes or colors.
• Use a thick hand cream. Not only are
your hands drier in cooler temperatures,
but frequent hand-washing seen during
the pandemic leaves skin even drier
throughout the day. After washing your
hands, use a thick moisturizing cream to
rebuild a barrier on your skin that will

help your hands retain moisture.
• Eat healthy. Some of the season’s most
enjoyable traditions can lead to some
suspect eating habits. Tailgating, trick-ortreating and other holiday celebrations
can lead to a sharp increase in processed
foods. Foods high in refined carbs and
those with a high glycemic index can
cause sugars and hormones to spike,
which can worsen acne and other skin
conditions.
• Dress for the elements. As the weather
becomes colder, long sleeves, scarves, and
gloves can help protect your skin from
drying elements. Generally, polyester,
nylon, wool, silk, and denim provide the
most UV blockage, and darker-colored
fabrics absorb more UV rays than lighter
colors, but SPF rated clothing provides
the best coverage
While there are some valuable things we
can do to protect our skin, making regular
visits to a dermatologist remains the most
important step in maintaining skin health.
Make an appointment at an office today, and
begin to love the skin you’re in. CG

12 Del Fino Place, Carmel Valley, CA
twistedrootsvineyard.com
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ADUs Continue to Gain in Popularity
By Mac MacDonald

L

oosening restrictions, the aftereffects from the COVID-19 pandemic, and a nationwide affordable
housing crisis that shows no signs of abating,
have all combined into a perfect recipe for an
explosion of accessory dwelling units (ADU)
in the country, and especially California.
In fact, according to study by Freddie Mac,
the number of ADU/JADU (Junior ADUs)
either rented or sold doubled between 2009
and 2019 — and that was prior to COVID-19
pandemic! So, by all appearances, ADUs and
JDUs will continue to boom.
But what exactly are ADUs and why are
they so important for the housing market?
According to the American Planning
Association, an ADU is a “smaller,
independent residential dwelling unit
located on the same lot as a stand-alone (i.e.,
detached) single-family home.” ADUs go by
many different names, including accessory
apartments, secondary suites, and granny
flats or granny units. JDUs or Junior ADUs,
are units inside homes, such as a spare
bedroom or a room inside the house with a
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separate entrance.
California’s housing production is not
keeping pace with demand, according to
the California Department of Housing and
Community Development. In the last decade,
less than half of the homes needed to keep up
with the population growth in were built. In

In the last decade, less than half
of the homes needed to keep up
with the population growth in
were built.
addition, new homes are often constructed
away from areas that are rich in jobs. The
department says that this lack of housing
that meets people’s needs is impacting
affordability and causing average housing
costs, particularly for renters in California,
to rise significantly.
As affordable housing becomes less
accessible, people drive longer distances
between housing they can afford and their

workplace or pack themselves into smaller
shared spaces, both of which reduce quality
of life and produce negative environmental
impacts.
But the department adds that new
policies are making ADUs even more
affordable to build, in part by limiting the
development impact fees and relaxing zoning
requirements. A 2019 study from the Terner
Center on Housing Innovation noted that
one unit of affordable housing in the Bay
Area costs about $450,000. ADUs and JADUs
can often be built at a fraction of that price
and homeowners may use their existing lot
to create additional housing, without being
required to provide additional infrastructure.
Often the rent generated from the ADU can
pay for the entire project in a matter of years.
“ADUs are a flexible form of housing
that can help Californians more easily
access job-rich, high-opportunity areas,”
says the department’s ADU Handbook. “By
design, ADUs are more affordable and can
provide additional income to homeowners.
Local governments can encourage the
development of ADUs and improve access
to jobs, education, and services for many
Californians.”
One local company trying to fill the need
in California’s housing market is Premier
ADU, which was created by longtime partners
Anthony Balesteri and Jack Kirk Jr. in
October 2021.
Balesteri, who has worked as a builder
for more than 20 years, and Kirk who has
more than 23 years of experience in finance,
realized in 2021 there was a gap in the
accessory dwelling unit (ADU) marketplace
and sought to fill it.
“Our customers are someone who wants
additional space, but they don’t have
experience in construction or remodeling,”
Kirk says. “They want to solve the problem,
without having to buy a new, bigger house,
but they don’t know what to do. We listen to

their vision, do a feasibility study to find out
what we can build on their property, and then
fast-track the project from start to finish.”
So, in this way, companies such as
Premier ADU can fill a need in the state’s
lack of affordable housing, improve access
to jobs, education, and services, as well as
offer a more-streamlined process for local
homeowners.
Homeowners can benefit from building
an ADU on the property in multiple ways:
They can provide additional space for aging
parents or older children; they can use the
space as business or rental income; or they
can add square footage for a“ man cave”
or “she shed.”
Companies that specialize in building
ADUs usually use all-local construction
crews, and like Premier ADU, builds its
ADUs from the ground up, rather than using
pre-manufactured units. Kirk says, in most
cases, homeowners are better off building
from the ground up.
“We stick-build because homeowners have

a hard time financing pre-manufactured
units,” Kirk says. “They may save more now
buying pre-manufactured, but they will pay
a lot later when their property is getting
appraised for refinancing or to sell. Also,
our design/build ADUs look great. They

Loosening zoning laws allows
construction to meet demand
in areas where it’s most needed.
aren’t your typical cargo container-looking
pre-fab units.”
As the popularity of ADUs continues to
rise in California, legislators are confronting
obstacles such as outdated zoning and costly
permitting fees, and seeking to smooth
the path.
Assembly Bill (AB) 1584 Housing omnibus,
which was approved by the State Assembly
78-0 and approved by Gov. Gavin Newsome
in September 2021, is the latest effort to

reduce ADU restrictions. This new law makes
any covenant or restriction that effectively
prohibits the construction or use of ADUs
void and unenforceable. However, restrictions
which do not unreasonably increase the cost
of construction are still permitted.
Loosening zoning laws allows construction
to meet demand in areas where it’s most
needed. ADUs are a part of the solution
to increasing inventory in suburban
neighborhoods, where zoning changes are
met with the most resistance from not-inmy-backyard (NIMBY) advocates.
This law change is yet another step on the
long path toward curing the state’s housing
shortage. Watch for California’s legislature to
continue their efforts to meet demand and
ease the housing burden in 2022. CG
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and we’re just getting started.
“I first planted vineyards in Monterey County in 1972.
Today it’s the next generation – my son, Scott and
my daughter, Heidi – who are leading the charge
for Scheid Family Wines to become one of the most
recognized wine producers in quality, innovation
and sustainability in the world. We’ve come a long
way in 50 years... but we’re just getting started.”

Al Scheid, Founder

SCHEIDFAMILYWINES.COM

90+ Point Portfolio: From our Scheid Vineyards namesake brand,
to Sunny with a Chance of Flowers, a leader in the “Better for You”
category, we’ve acquired hundreds of 90+ accolades over the years.
Scan here for more details.
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Rising Star
By Mike Hale

O

ut of 115 justices that have served
on the U.S. Supreme Court, only
five have been women.
Sandra Day O’Connor broke new ground
with her appointment in 1981, followed by
Ruth Bader Ginsburg in 1993. Today, three
women — Sonia Sotomayor, Elena Kagan and
Amy Coney Barrett — wear the robes, with
recently confirmed Ketanji Brown Jackson
waiting in the wings to become the first-ever
African-American appointed to the court.
A young woman in Salinas finds
inspiration in all of those names, and could
be on a trajectory to even join them one day.
Katherine Beck is a senior at Salinas High
School (SHS), and a rising star as the 75th
Chief Justice for the California YMCA Youth
and Government Model Legislature and
Courts Program.
Beck, 17, joined the Central Coast
Y’s program in middle school as part of
the Model UN, moving into the Model
Legislature and Court program in high
school. Her freshman year she was
appointed to the Supreme Court, and was
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elected Chief Justice of the program this past
February. She’s also competed in Mock Trial
and is an intern with the youth voting/civic
engagement organization New Voters (newvoters.org).
Number one in her class at Salinas High
School, Beck is a member of the National
Honor Society, California Scholarship
Federation and an in-school environmental

Katherine Beck is a senior at
Salinas High School, and a
rising star as the 75th Chief
Justice for the California
YMCA Youth and Government
Model Legislature and Courts
Program.
advocacy group called Tree Huggers. In her
limited spare time she plays field hockey and
lacrosse for Salinas High.
Still deciding among many college suitors,
Beck plans on studying political science or a

related field, and is interested in attending
law school and pursuing a career in law and
politics, perhaps as a political speech writer
or an ACLU attorney.
“I’ve always been interested in politics,
and the program helped improve my public
speaking skills, and gave me a deeper
appreciation for the legal system,” she said.
“It’s helped me develop speech writing and
legal analysis skills, and given me a base to
pursue higher education.”
Beck is currently interested in the
University of Chicago, Tufts and Boston
College as possible landing spots.
Through the YMCA Youth and
Government program, Beck and others have
had opportunities to analyze real Supreme
Court decisions and develop oral arguments
and apply legal analysis.
Run through partnering YMCAs, schools
and youth organizations, the statewide
program has provided educational and social
experiences for almost 70 years, serving
more than 100,000 students over the past 15
years alone.
The hands-on programs are designed
to provide positive opportunities and
experiences for youth. The idea is
for participants to strengthen their
communities by becoming active and
responsible contributors who are inspired to
lead and are empowered to create meaning.
California YMCA Youth and Government
prides itself on providing quality educational
and civic engagement programs that offer
youth the following skills to help them
transition and succeed with ease from
middle school all the way through college
graduation:
• Leadership skills
• Public speaking
• Research and writing skills
• Core values and teamwork
• Study skills
• Critical thinking skills

• Greater understanding of civic engagement and issues on statewide and
national levels
Central Coast YMCA offers two programs,
Model Legislature and Court (MLC) and
Model United Nations (MUN).
The Model Legislature and Court has
been the state’s premier youth leadership
and civic development program since
1948. MLC creates a six-month learn-bydoing experience that teaches the values
of democracy by bringing together a crosssection of the state’s high school students.
This program provides them with the
opportunity to experience government firsthand and to learn how to solve community
problems through the democratic process, as
well as debate and discuss issues with their
peers from throughout California.
In Beck’s Supreme Court program, 15
participants are divided into four pairs of
attorneys and seven justices, presenting both
civil and criminal cases.
Presented with both an appellant and

respondent, each case is thoroughly
researched, including access to law libraries.
Each side selects opinions to use as
precedent to advance their argument. A reallife attorney takes the participants through
the cases, talks about the arguments, and
identifies potential holes. The sitting

It’s a thrilling experience, one
that Beck would recommend to
any young person wanting to
immerse themselves in the law.
justices will question the young attorneys,
write opinions, and deliver them.
The latest controversial U.S. Supreme
Court decisions have not escaped Beck’s
attention. Instead of getting caught up in
the emotions behind them, Beck pores over
arguments and opinions and imagines what
she would do under the weight of it all.
It’s a thrilling experience, one that Beck
would recommend to any young person

wanting to immerse themselves in the law.
The MLC creates a six-month learn-bydoing experience that teaches the values
of democracy by bringing together a crosssection of the state’s high school students.
Each year in the Youth and Government
program, around 3,000 high school students
come together for training conferences,
taking over four-star hotels, the Sacramento
Courthouse, and the Capitol building. Such
exchanges invigorates Beck, who loved
exchanging ideas with the best and brightest
in California.
“The program has been incredible.
Whatever issues someone is passionate
about there is something for them,” Beck
said. “I’ve made so many lifelong friends, and
those bonds are definitely a huge draw.”
All Youth and Government participants
must be members of the Y. For more
information, contact youthandgovernment@
ymcacentralcoast.org. CG
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RECIPE

Beet Risotto
Courtesy of Sea Root Restaurant and Bar, Hyatt Regency Monterey Hotel & Spa

Ingredients

Risotto Preparation Method

4 cups vegetable stock
1 tablespoon vegetable oil
2 tablespoons butter, room temperature
.5 cup yellow beet puree (see below)
1 shallot, medium size
1.5 cups Arborio rice (prefer Aquarello)
.5 cups favorite dry white wine
.25 cup grated parmesan cheese
1 tablespoon minced parsley
Optional, micro basil or any aromatic herb
8 pieces baby roasted, peeled Chioggia beets
1 tablespoon crumbled goat cheese

In a medium saucepan, heat the stock to a
simmer. Lower the heat so the stock stays hot
while you cook the risotto.
In a large, heavy-bottomed saucepan, heat
the oil and 1 tablespoon of the butter over
medium heat. When the butter has melted,
add the chopped shallot or onion. Sauté for 2
to 3 minutes or until slightly translucent.
Add the rice to the pot and stir it briskly
with a wooden spoon so that the grains are
coated with oil and melted butter. Sauté for
another minute or so, until there is a slightly
nutty aroma. Make sure not to let the rice turn
brown.
Add the wine and cook while stirring, until
the liquid is fully absorbed.
Add a ladle of hot vegetable stock to the
rice and stir frequently, until the liquid is fully

Beet puree
Peel and dice 1 large yellow beet. In a
saucepan cover the beet with 3 cups water.
Simmer until tender adding more water if
needed. Puree in blender until smooth and set
aside to cool.
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absorbed. When the rice appears almost dry,
add another ladle of stock, and repeat the
process.
Continue adding stock, a ladle at a time, for
about 20 minutes or until the grains are tender
but still firm to the bite, without being crunchy
(al dente).
Stir in the remaining butter, beet puree,
parmesan cheese, and parsley. Season to taste
with kosher salt, and freshly ground pepper. CG

Life happens. And you want to be ready
when it does.
Getting to know you and what you care most about — planning for college, taking care of family,
passing a legacy — is so important. Once we understand your priorities, we can help you pursue the
goals you’ve set for yourself and your family. Call to learn more today.

The GGR Group
Merrill Lynch Wealth Management
3775 Vía Nona Marie, Suite 101
Carmel, CA 93923
831.625.7013
https://fa.ml.com/california/carmel/ggr

Merrill Lynch, Pierce, Fenner & Smith Incorporated (also referred to as “MLPF&S” or “Merrill”) makes available certain investment products sponsored, managed, distributed or provided by companies that are affiliates
of Bank of America Corporation (“BofA Corp.”). MLPF&S is a registered broker-dealer, registered investment adviser, Member SIPC and a wholly owned subsidiary of BofA Corp.
Banking products are provided by Bank of America, N.A., Member FDIC and a wholly owned subsidiary of BofA Corp.
Investment products:

Are Not FDIC Insured

Are Not Bank Guaranteed

The Bull Symbol and Merrill are registered trademarks of Bank of America Corporation.
© 2022 Bank of America Corporation. All rights reserved.
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COMMUNITY

Salinas Valley Food and Wine Festival 2022
Brings the Community Together
Another sold-out event highlighting local wine, beer and bites
Courtesy of Dana Arvig

T

he Salinas Valley Food and Wine Festival was held on
Saturday, August 6, 2022, and enjoyed another sold-out
crowd under beautiful blue skies in downtown Salinas.
The Festival is coordinated by a hands-on, action-oriented Board
of Directors who volunteer their time and energy to do what they
love—immersing themselves in food and wine culture for the
community they love—the Salinas Valley.
For 11 years, the Salinas Valley Food and Wine Festival has been
dedicated to increasing the popularity of locally grown and crafted
food and wine. Ultimately, the Festival brings our community
together as well as invites visitors from outside the area to experience
and celebrate the tastes and sounds of the Salinas Valley while
raising funds to support local worthwhile and important community
nonprofit organizations. The 2022 event will be passing along a
portion of the proceeds to the Downtown Streets Team, whose
mission is to end homelessness through the dignity of work.
The committee would like to thank all of the dedicated volunteer
groups and individual volunteers, as well as the event sponsors,
which include local businesses and media outlets who have
continued to support this event for more than a decade. These
include The City of Salinas, Salinas City Center, Salinas Valley
Chamber of Commerce, Arts Council for Monterey County, Salinas
Valley Memorial Healthcare System, Chevron, Taylor Farms, Mag
One Media, Signs by Van, The Monterey Herald, Santa Cruz Sentinel,
Stephens Media Group, West Coast Farmers Market Association,
Duda, RDO, EffecTV, KION 5/46, KMBY, iHeart Media, California
Water Service, Republic Services, Growers Ice Company, Monterey
County Weekly, Salinas Valley Tribune, The Foolish Times, Star
Market, Mechanics Bank, and Union Bank.
Visit www.salinasvalleyfoodandwine.com for more information
on the 2023 festival.

56

FALL 2022 | COASTAL GROWER

Not properly
managing your risk
is a dangerous leap.
–EVEL KNIEVEL

When it comes to your wealth, jumping into questionable ventures
can often lead to crash landings.
At Monterey Private Wealth we practice the virtues of discipline
and consistency.
We are fiduciaries – who always put your interests first.
Our investment strategies are based on sound economic principles
involving diverse and high quality opportunities – all tailored to your
specific needs, values and concerns.
Contact us to help you achieve the things in life that are most
important to you – and away from the pitfalls of unnecessary risk.

TM

MontereyPrivateWealth.com

831.372.3426
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COMMUNITY

Carmel Plaza’s Summer Live Music Series

This Summer, Carmel Plaza invited hundreds to dance, dine and drink in the courtyard
while raising money awareness for local non-profits.

T

his past July, after a two year pause, Carmel Plaza brought
back the much-loved Summer Live Music Series. On Friday
evenings, the Plaza invited the community to enjoy free live
music, sip premier local wines and experience samplings of savory
appetizers from local restaurants. The 2022 comeback series was
unique from the past with the addition of local non-profit partnerships.
Carmel Plaza was pleased to donate, in total, $2,395 from food and
drink package sales alone to the following non-profits: Max’s Helping
Paws Foundation, Animal Friends Rescue Project, Meals on Wheels
Salinas and Meals on Wheels Monterey, All-In Monterey, Harmony at
Home and Kindness Monterey.
The series lasted for a total of five evenings, and on each of those
evenings, Carmel Plaza was bursting with individuals dancing to
popular local bands while sipping on some of the best local wines
and enjoying tasty appetizers all while having the opportunity to give
back to local charities.
“Partnering with local non-profits added an extra community
touch and brought something to the series that we didn’t realize was
missing. It was a great way to bring back the Summer Live Music
Series.” Says Kristin Torrice, Carmel Plaza General Manager.
Carmel Plaza is already working on Summer Live Music 2023.
There will be plenty of dancing, amazing wine, tasty bites, exciting
raffles and opportunities to learn more about local non-profits. Mark
your calendars for five fun Fridays this coming summer starting with
June 30th and running consecutively through July 28th.
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“ In any real estate transaction, choosing
a real estate agent that you can trust to
handle your property with your specific
needs in mind can be a daunting task.
I make it a point to ensure that my clients

MATTHEW PRIDEY

don’t feel like a number attached to a sale

831.596.6294

but more that I am acting with their best
interest at heart every step of the way. I am

REALTOR®
DRE #02126360
matt@agencyonerealestate.com
agencyonerealestate.com

eager to showcase what a memorable real
estate experience should look like. Let’s
work together to make your real estate
goals become a reality.”
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W I N T E R FA L L S R A N C H
1,455 acres | Shasta Co., CA | $7,300,000

Not your typical real estate agents...

info@caoutdoorproperties.com | 707.455.4444

www.CaliforniaOutdoorProperties.com
CA DRE# 01838294
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COMMUNITY

2022 Monterey County Fair

T

he timely and timeless music of country star Joe Nichols
kicked off the 2022 Monterey County Fair on opening night
Thursday, September 1, previewing the return to form of
the venerable Fair in the heart of Monterey.
The next four days were filled with the usual colorful and lively
spectacle of a county fair, from lip-smacking cotton candy, corn
dogs and barbecue to racing pigs, rodeo and mutton bustin’, screaminducing carnival rides, games of luck and skill, magic, hypnotism,
jugglers and a stilt circus, live rock and country concerts on two
stages, and more vendors than you could shake a stick at.
After two years of pandemic-mandated restrictions, the 2022
Monterey County Fair was not only back to form, but showed robust
increases in attendance, carnival and food concessions during the five
day Fair, September 1-5.
According to Kelly Violini-Rodoni, CEO of the Monterey County
Fair, attendance was up 12.5 percent from 2021 along with a 32
percent increase in carnival revenues and 26 percent increase in
concessions. The Junior Livestock Auction held on August 27 was
dedicated to Taylor Farms and grossed a record $609,865 with 180
lots being sold.
Violini-Rodoni shared that more than $126,000 was raised by 12
nonprofits participating in the Fair. On Thursday, Sept. 1, 1,220
seniors and veterans were admitted for free along with 710 military
personnel. On Friday, 939 children 12 and under attended the fair
for free. On Monday, over 3,900 pieces of food were donated to the
Monterey County Food Bank from the 4 Before 4 promotion.
The 2023 Monterey County Fair will be held August 31September 4.

1). Fairtime fun on Helm & Sons Amusements coaster.
2). Taron Boyles from Spring 4-H and her Reserve Grand Champion Meat Rabbits.
3). Volunteers getting ready for commercial ag judging.
4). Who’s going to win at the pig races?
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Great Leaders are Made, Not Born

The WomenAg Academy is more than just a leadership program, it is a community of
agricultural leaders that empower one another regardless of where you are in your career
or how much experience you have.
This unique one-year leadership program will help elevate the rising leader in you. Through
workshops, mentorship, and coursework, participants will discover their inner selves as
they become stronger, empathic, and authentic leaders.

"The Academy allows me to grow in a way that aligns
with my values of compassion & honesty."
Laura Penera, Braga Farms

Invest in your future and apply online

unitedag.org/womenag
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The deadline to apply
is November 30, 2022

thank you
2022 sponsors
ALL AROUND GRAND CHAMPION
• Carlon’s Fire and Safety
• Jack in the Box
• Coors
• Wrangler
• Crown Royal
GRAND CHAMPION

• Granite Construction
• KSBW 8 NBC - Central Coast ABC - Estrella TV
Costa Central
• Mag One Media
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Coca Cola
Comgro Soil Amendments, Inc
D & M Traffic Services, Inc
Dataflow Business Systems
Driscoll’s

MAJOR
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

102.5 KDON
1st Capital Bank
95.5 Bob & 101.7 The Beach
Ace High Designs
Alfredo’s Concrete 1 Inc.
American Door & Gate
Artistic HangUps
Bengard Ranches
Black Bear Diner
Boutonnet Farms
Butch & Vivien Lindley
C & A Truck Brokerage
CalNonprofits Insurance Services
Cardinale Moving and Storage, Inc.
Christensen & Giannini
Coastal Grower
Denham Plastics/Bin Dr/Orbis
Dobler & Sons, LLC
Don Chapin Company
Drew Massa Transportation
EBX Logistics
Elli’s Great American Restaurant
FarmWise
Fletes Pressure Wash
Foothill Packing
FOX 35

•
•
•
•
•
•
•

•
•
•
•
•

Mission Linen & Uniform Supply
RDO Equipment Co.
Republic Services of Salinas
Taylor Farms
Univision KSMS & Unimas KDJT

Dole Fresh Vegetables
East Bay Tire
Foster Freeze
Holiday Inn Express & Suites
Mechanics Bank
Nutrien Ag Solutions
Pacific Ag Rentals

EFFECTV
Enza Zaden
Fresh Foods, Inc
Golz Construction, Inc
Hayashi Wayland
Hayward Lumber Company
Hitchcock Farms
Jefferson Farms
Jenkinson Construction
Justin Brands dba Justin Boots
Kaiser Foundation Health Plan, Inc.
KION 46 CBS/Telemundo 23 KMUV
KLOK La Tricolor 99.5/99.9 FM &
KSES La Suavecita 107.1 FM/
900 AM
• KSMS Univision & KDJT Unimas
• KWAV 96.9 FM

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

La Preciosa 100.7 y 100.9 FM
McCormick Company, Inc.
McDonalds Raymond Costa
Mia Fusion Cuisine/Pasta Mia
MyCars.com
Naturipe Berry Growers
Quinn Rentals
Sabor Farms
Sam Ruiz Painting
SILKE Communications
Sonsray Machinery
The Outdoor Market at the Rodeo
Triangle Farms/JV Farms Organic
Union Bank
Vilmorin-Mikado
Vista Verde Labor

•
•
•
•
•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Portobello’s
Power Talk 1460 AM & 105.1 KOCN
Premium Packing
Rain for Rent
Raley’s/Nob Hill
RC Farms
River Fresh Farms
SafetEquip
Salinas Valley Tire
Salinas Valley Trucking
Save On Cleaners
Scudder Roofing & Solar
Smoot Family Chiropractic
Sonja Giovanetti Consulting
Soria Environmental
Standard Event Rentals
Sturdy Oil
The Grower’s Pub
The Jim & Sally Martins Family
TopFlavor Farms
Tricord Tradeshow Services, Inc.
TS&L Seeds
Valley Express LLC
Valley Pallet
Xavier & Ashlee Barba
Zada Fresh Farms

•
•
•
•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•

Fresh Harvest
Gonzales Equipment Sales, Inc.
Green Valley Farms Supply
GreenGate Fresh
Headstart Nursery & Radicle Seed
IPM Specialist
Irrigation Design and Construction
Johnson Associates
JRG Attorneys at Law
KHIP The Hippo 104.3 FM
Laughtons Cabinets
Lowe Packaging Group
McDonald’s - Martin Guerrero
McSherry & Hudson Insurance & Risk
Management
Midwest Agri-Commodities
Monterey Herald
Monterey Regional Airport
Monterey Signs
Moresco Farms
Nielsen Properties/Fowler Ranch
Noland, Hamerly, Etienne & Hoss
Ocean Mist Farms AAH
Painting by Noe
Pan American Insurance Services
Pioneer Cleaning Supplies

see you next year!
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• Pacific Valley Bank
• Ram Rodeo
• Salinas Valley Memorial
Healthcare System
• Star Market
• Tanimura and Antle
• Valley Farm Management

carodeo.com

SPONSOR
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1NEN Logistics LLC
Albert Alvarado
Alliant Insurance Services, Inc.
American Farms
AMW Express LLC
AT&T
Ausonio Construction
Bay and Basin Insurance Services
Bokay Nursery
C&N Tractors
Cal Coast Machinery
California Giant Berry Farms
California Safe Soil
Casillas Transportation
Chick-fil-A North Salinas
Cisne Family
CO2 KRAY & KMJV
Cypress Berry Farms
Dardini Logistics LLC
D’Arrigo California/Andy Boy
DeeDee Nucci-Reyna & Rich Radley
Don Roberto Jewelers
Duda Farm Fresh Foods
Genesis Freightlines, Inc.
Growers Container Co.
Henry Hibino Farms, LLC
HTLF Food & AgriBusiness
ID Concepts
In Loving Memory of Mayor Joe Gunter
J. Amador Trucking
J.M. Equipment
Jasmine Loren Salon & Blowdry Bar
JD FRESH AG
Joseph J. Massolo
Joy-Per’s Shoes
Kleinfeldt Family BBQ, LLC
L.A. Hearne Company
Lincoln Financial Advisors Corp.
Mansmith Barbeque
Massolo Brothers, Inc
McDonalds Landon Hofman
Mitchell Lewis & Staver/Pentair
Montana Silversmiths
Monterey Bay Pest Control
Monterra Construction
Morgan Stanley/ Henry J. Franscioni, Jr.
Muzzi Family Farms
Nature’s Reward
NC Construction Inc
Pacific International Marketing
Pezzini Berry Farms
Quinn Company
Randazzo Enterprises, Inc.
Rafter M Welding & Fabrication
Relation Insurance
Reiter Affiliated Companies
Rincon Farms, Inc.
Sakata Seed America
Salinas Pump Company
Salinas Valley Dental Care
Sconberg Ranch
Simplot Grower Solutions
Snow Seed & Supplies Inc.
Star Sanitation
Steinbeck Country Equine Clinic
Takii Seeds
The Dave Pedrazzi Family
The Jim & Sally Martins Family
The Nunes Company (AAH)
The Sherwin Williams Company
Toro Petroleum
Tri County Flooring
Valley Overhead Doors & Gates
Valley Pacific Petroleum Services, Inc.
Vegetable Growers Supply
Wheeler Flooring
Wilbur Ellis

FOR SPONSORSHIP INFORMATION:

Contact Victoria Carlisle at 831-775-3109

LETTUCETHATDEFINES

Building Healthy Relationships
That Last a Lifetime

THESTANDARD
Cielo Verde
• The industry standard for green
leaf whole head production!
• Large, thick, vigorous heads with
good color
• Suitable for year-round production
• Has shown strong field tolerance to
TBSV, Corky Root and Tipburn

Rapid advances in technology are making medical centers feel outdated at an even
faster rate. Eventually, commercial renovation is a crucial necessity. Ausonio can help
you take full advantage of this opportunity to offer expanded service, improve care, and
benefit your hospital or clinic’s bottom line.
It takes an experienced contracting team with significant knowledge about HCAI
(formerly OSHPD) regulations and cleanliness standards working together from start to
finish to manage and maintain a solid vision and get your project done right. We have
built long-standing relationships with hospitals, private practices and clinics all over the
Central Coast, and pride ourselves in our attention to detail, cleanliness, and turn-key
usability. We have just completed our 7th year at Natividad Hospital and continue to
provide excellent quality and service to our community.

Monterra
• Medium-large headed green leaf
• High leaf count
• Has shown strong field tolerance
to Corky Root, LNSV, bolting
• HR: TBSV

THE SAKATA LETTUCE PROGRAM IS FOUNDED ON PRODUCT INNOVATION, STELLAR FIELD
PERFORMANCE, AND EXPERT SUPPORT.
For the green leaf market, Sakata offers Cielo Verde - the industry standard! Cielo Verde is highly adaptable, and is suitable
for year-round production in Salinas, California Coast and Desert Southwest and other
growing markets.

WHAT CAN AUSONIO BUILD FOR YOU?

Monterra was bred to complement Cielo Verde in hotter weather planting slots. Monterra
shows impressive field tolerance to tip burn, has shorter cores, and nice pack appearance
for whole heads.

SAKATAVEGETABLES.COM

Visit our website or contact our team to elevate your green leaf lettuce program today!

© 2022 Sakata Seed America, Inc.

PRESORTED STANDARD
2 4 4 8 5 V E R E D A D E VA L L E
SALINAS, CA 93908

U.S. POSTAGE
PAID
ALL AMERICAN
MAILING

F A L L | 2 0 2 2

