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Kubota Tech Program comes to Salinas
Students from the
Mission Trails Regional Occupation Program
School (ROP) celebrated
at an open house event on
March 24 to kick off the
start of their Kubota Tech
program. Mission Trails
ROP is part of the Salinas
Union High School District in Salinas. Mission
Trails ROP/CTE serves
a consortium of seven
schools providing career
and technical education
in 13 industry sectors to
more than 6,000 students.
Mission Trails’ commitment to providing students
with high-quality technical hands-on education
is reflected through the

implementation of the
Kubota Tech program.
“Mission Trails ROP/
CTE is thrilled by the
opportunities that we are
opening for our students
in the Salinas Valley
with this collaboration.
Bringing the Kubota certifications to our students
in a high-quality diesel
mechanic program will
FastTrack their learning
of relevant technical
skills. We believe this
opportunity will place our
students a step ahead as
they successfully integrate into the workforce
helping ignite the economy. This is the perfect
time to begin training our

next generation of diesel
technicians,” said Ivonne
Glenn, Ph.D., Director of
Mission Trails ROP/CTE.
Mission Trails ROP is
a trailblazer in educating early career diesel
technicians. There is a
tremendous need to reach
out and expose students to
technical career opportunities at the secondary
education level,” said
Jeff Wagley, Manager of
Educational Partnerships,
Kubota Tractor Corporation. “With Kubota Tech
part of the Mission Trails
pathway, hands-on learning opportunities translate
into real-world work
qualifications.

The Mission Trails ROP JPA serves over 12,000 students enrolled in CTE courses in
grades 7-12 at seven school districts: Salinas Union High School District, Monterey
Peninsula Unified School
District, North Monterey
County Unified School
District, South Monterey
County Union High School
District, Gonzales Unified
School District, Carmel
Unified School District and
Soledad Unified School
District. These districts are
unique in size, geography
and student demographics showing the diversity
that California embodies.
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The Mission Trails ROP
JPA successfully integrates CTE instruction into the rich California workforce for
students continuing their post-secondary education.
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Giant Berry Farms farming for the future
California’s Central
Coast is synonymous with
agriculture; from the vibrant leafy greens crops of
the Salinas Valley to the
rolling strawberry fields
dotting scenic Highway
1. Tucked among those
fields is an unassuming
gem not distinguishable to
the naked eye: the world’s
first certified sustainable
strawberry operation.
The flagship ranch
provides a glimpse into
the future of sustainable
agriculture, as seen by
California Giant Berry
Farms. A mainstay of the
Pajaro Valley for nearly
40 years, California Giant

Berry Farms prides itself
on delivering the best
year-round supply of
strawberries, blueberries,
raspberries, and blackberries in the most sustainable way possible.
“At California Giant,
we believe sustainability is the foundation
for a thriving business,
so our commitment to
sustainability spans from
our fields to our main
office headquarters – and
beyond,” relays Joe Barsi,
president of California
Giant Berry Farms. “Our
triple bottom line of people, planet, profit balances
social, environmental and

economic considerations
for a holistic approach to
sustainability.”
California Giant’s goal
is to hone in on the three
pillars of their triple
bottom line approach—
people, planet, profit—to
ensure all aspects of
sustainable agriculture are
being served with intent
and attention to better
serve customers and the
community.
From field to fork, the ag
leader actively seeks ways
to reduce their carbon
footprint, challenging
themselves to find the
best ways to reduce water
usage, improve air quality,

and support the ecosystems both in and outside
their growing regions.
Their certified sustainable strawberry fields are
just one example of the
company’s commitment
to mother nature, with the
berry purveyor forecasting additional ranches to
achieve the Sustainably
Grown certification by the
end of 2022.
Always farming with the
future in mind, California
Giant has a strategic goal
of increasing sustainability certifications to 50 percent of their total acreage
in the next few years. This
commitment also includes

additional Bee Better
Certified acreage - which
demonstrates the company’s dedication to keeping
pollinator habitats safe
while encouraging healthy
populations.
Beyond the fields,
California Giant’s commitment to sustainability
is visible at its office headquarters. The company
dons the recognition of
being the first TRUE Zero
Waste certified business
in Watsonville. Its office
headquarters is Gold
Certified under TRUE
(Total Resource Use and
Efficiency) Zero Waste.
In 2021, the headquarters

S A N TA C R U Z C O U N T Y B A N K
Like a greenhouse for business growth.
As a community bank, our objective is to help local businesses
thrive, even as economic seasons change.
We’re a community bank, staffed with local market experts and
decision makers. So we can dig into your business and create a
plan that works to your advantage. No waiting for approvals from
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call us or stop by. Our team is ready to serve you with resourceful,
relationship-based expertise.
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Agriculture and
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succeeded in diverting
94.04% of office waste
away from landfills and
other waste outlets.
“Sustainability in
farming rests on the
principle that we must
meet the needs of the
present without compromising the ability of
future farming generations to meet their own
needs. We are making
informed, sustainable
choices now to afford
future generations the
same,” Joe adds. “We
take our commitment
to protecting the Earth
seriously because our
futures depend on it.”

Organics in an Era of Inflation
and Changing Consumer Behavior
Organic Produce Summit 2022 Ed Session Announced
“Organics in an Era of
Inflation and Changing
Consumer Behavior”
will be the subject of the
fourth educational session
at the upcoming Organic
Produce Summit 2022,
featuring an exclusive
sales analysis of organic fresh produce sales
through the first half of
2022 and examining how
consumer purchasing
behavior is changing in a
time of inflation.
Moderated by Kevin
Coupe of Morning News
Beat, panelists for the ses-

sion include Tom Barnes,
CEO of Category Partners, and Richard Gonzales, Vice President Global
Produce Sourcing for
Walmart. Barnes will kick
off the session with an
overview of organic fresh
produce sales through the
first six months of 2022,
analyzing the price gap
between conventional and
organic produce, geographic differences, and
specific category performances.
Walmart’s Gonzales will
discuss how inflation and

the changing economic
environment are impacting consumer purchases
and buying behavior of
organic fresh produce.
The session will also
provide an overview
of what the future may
look like for consumers
buying trends, exploring
opportunities for greater
organic fresh produce
sales in the future.
“After the last two
years of constant change
due to the pandemic,
supply chain issues,
and now inflation, the

US consumer is being
forced to be more
flexible in their buying
behaviors, but the desire for consistency is
still human nature and
we need to deliver that
whenever possible.”
Barnes continued, “We
see from the data that
rising prices on organic
produce is not affecting
the volume to the same
degree as conventional,
meaning that there is
a loyal consumer base
looking for organic and
willing to buy at these
higher prices. Consistency and maintaining
a healthy price gap between conventional and
organic is paramount
for success.”
OPS 2022 is a twoday event specifically
designed to bring
together organic fresh
produce growers, shippers, and processors
with retail and buying
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organizations from
across North America.
The sixth annual event
will be held July 13-14
at the Monterey Conference Center.
In addition to the
educational session
on consumer purchase
trends and sales analysis,
other sessions slated for
OPS 2022 will look at
the growing importance
of Controlled Environment Agriculture (CEA),
regenerative agriculture,
branded vs. private-label
organic offerings, and
sustainability across the
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supply chain.
OPS 2022 will also
include two keynote
presentations, a selection of field tours for
qualified retailers and
buyers, a gala opening
night reception, and
a sold-out trade show
floor featuring over 150
producers and processors of organic fresh
produce from across
North America and the
globe.
More information
about OPS 2022 is
available at www.organicproducesummit.com.

John Ruane to Keynote OPS 2022
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As the grocery landscape
evolves, developing a
consistent shopping experience across all customer
touchpoints and creating a
seamless brand experience
throughout every sales
channel will be the subject
of the first keynote presentation at the Organic
Produce Summit, this July

in Monterey, CA.
John Ruane, senior
vice president and chief
omnichannel merchandising officer of The
GIANT Company, will
discuss “The Growth of
Omnichannel Merchandising That’s Driving
Retail Sales” and how
consumers will spend
more and become more
loyal to a brand across all
commerce channels with
an effective omnichannel
merchandising and marketing program.
“There’s never been a
more exciting time to be
in retail grocery and that’s
especially true for the
organic produce segment,
which continues to be at
the forefront of innovation, technology, and sus-

tainability,” said Ruane.
“As exciting as it is, the
stakes have never been
higher. When it comes to
meeting the ever-changing needs of today’s busy
consumer, a seamless
omnichannel experience
is essential to retaining
and attracting customers, growing loyalty, and
driving sales. At OPS
2022, we’ll explore how
The GIANT Company is
approaching the omnichannel customer through
hyper-personalization,
creating a winning and
differentiated experience.”
OPS 2022 is a two-day
event specifically designed to bring together
organic fresh produce
growers, shippers, and
processors with retail and

buying organizations
from across North America. The sixth annual
event will be held July
13-14 at the Monterey
Conference Center in
Monterey, CA.
At The GIANT Company, Ruane leads a bestin-class merchandising
team that is focused on
developing and implementing customer-centric strategies to ensure
continued growth of the
brand, while continuously improving both the
customers’ experience
and value propositions.
Ruane joined the Ahold
Delhaize family of
brands in 2011 before
joining The GIANT
Company in 2018. An
omnichannel grocer

known to customers as
GIANT, MARTIN’S,
GIANT Heirloom Market, GIANT Direct and
MARTIN’S Direct, The
GIANT Company has
been proudly serving families across Pennsylvania,
Maryland, Virginia, West
Virginia, and New Jersey
since 1923.
Ruane also currently
serves as chairman of
FMI—The Food Industry
Association’s Fresh Food
Leadership Committee
and on the board of directors for Philabundance.
In addition to Ruane’s
keynote presentation,
a series of educational
sessions at OPS 2022 will
focus on sustainability,
the growing importance
of Controlled Environ-

ment Agriculture (CEA),
regenerative agriculture,
branded vs. private label
organic offerings, and
a data dive of organic
fresh produce sales
analysis and consumer
purchasing behavior.
OPS 2022 will also
include a second keynote
presentation, a selection
of field tours for qualified retailers and buyers,
a gala opening night
reception, and a sold-out
trade show floor featuring over 150 producers
and processors of organic fresh produce from
across North America
and the globe.
Registration to attend
OPS 2022 is available at
www.organicproducesummit.com.

Working to Protect Local Produce
By Sabrina Halvorson,
AgNet West
Monterey County farmers grow more than 150
crops that feed our nation.
According to information
from the Monterey County Farm Bureau, Monterey

grows 61 percent of the
nation’s leaf lettuce, 57
percent of celery, 28
percent of strawberries,
and the lion’s share of
several other produce
crops as well. While
growing all these crops,
California’s farmers are
held to the strictest reg-

ulations in the nation, and
in some cases, the world.
Yet, there is still misinformation floating around
about the safety of our
fruits and vegetables. One
organization is working to
fight that.
California-based
Alliance for Food and
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Farming is a non-profit
organization formed
nearly 35 years ago
that strives to provide
accurate and credible information to consumers
about conventional and
organic produce.
“Our mission is
quite simple. We want
to provide credible,
science-based information to reassure people
about the safety of all
produce,” said Teresa
Thorne, a representative of the Alliance for
Food and Farming. “We
strongly support consumer choice to choose
organic, conventional,
local, to buy where you
want. If you like the big
grocery stores or if you
like shopping at farmer’s markets, if you like
going to “u-picks”, or
whatever, we want you
to know that farmers
are exercising care and
commitment in growing
these fruits and vegetables.”
The alliance has created
a network of nutrition
communicators, scientists, people in the
agriculture industry, and
others to get accurate information to consumers.
Thorne points out that
when consumers are giv-

en wrong information,
it can affect the most
vulnerable people.
“There are peer-reviewed studies that
have shown that when
low-income consumers are exposed to that
type of fear-based
messaging, they state
they’re less likely to
purchase any produce,”
Thorne said. “That
has a potential public
health impact. We know
according to the Centers
for Disease Control
which just issued a
report, only one in ten
of us are eating enough
anyway. So, to put
something else out there
that is just going to discourage consumption as
this peer-reviewed study
showed is just crazy. It’s
not helpful for public
health at all.”
The alliance conducted a survey amongst
registered dieticians on
how negative messaging
about produce impacted
their ability to improve
diets for their clients.
Thorne said the response was nearly unanimous and nutritionists
agreed that negative
messaging hurt their
efforts to increase the
consumption of healthy

fruits and vegetables.
So, how safe is fresh
produce? The alliance
contacted toxicologists
with the University of
California’s Personal
Chemical Exposure
program to find out. They
asked the toxicologists to
assess the same information used in a major
campaign against the
produce industry called
the Dirty Dozen List.
That list claims there are
toxic pesticide residues on
several produce items.
“We asked them to look
at the highest residue
found on the commodities
on the Dirty Dozen List,
and assess them for their
safety,” Thorn explained.
“And what they found is
that residues are so very
low, if present at all, that
a child could literally eat
hundreds to thousands
of servings of a fruit or
vegetable in a day and
still not have any health
effects from residues.
That’s how minute these
residues are.”
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Safety & sanitization products
Conveyor belt fabrication
Custom urethane parts
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Let us help you launch
your business!
With 35 years of serving Santa Cruz County, the SBDC is a premier hub of
experts experienced in Mainstreet, Techstreet, and Agribusiness. Business
owners and aspiring entrepreneurs receive in-depth advising and training
to obtain capital, launch businesses, grow sales and create jobs.

FREE ADVISORY SERVICES

• Business Planning & Pivoting
• Obtaining Financing & Resources
• Setting Up HR & Accounting
And more!
A&A Organic Farms

Where Businesses Start,
Grow, and Prosper

831.479.6136 | santacruzsbdc.org
Paid for under the current grant with the U.S. Small Business Development Administration
CA, Go-Biz, Humboldt State University Sponsored Programs Foundation, the Santa Cruz
City and County Economic Development, Workforce Development Board of Santa Cruz
County and the County Board of Supervisors. SBDC’s are supported by the U.S. Small
Business Administration and extended to the public on a non-discriminatory basis. SBA
can not endorse any products, opinions, or services of the SBDC’s affiliated entities. The
Santa Cruz SBDC is an equal opportunity employer and reasonable accommodations will be
made, upon request, for individuals with disabilities.

Client Focused. Relationship Driven.
A Tradition of Excellence Since 1928.

Santa Cruz County
Farm Bureau &
Agri-Culture golf
tournament

Agriculture Law
Business & Taxation
Construction
Creditor’s Rights
Estate Planning

Full Service,
17 Attorney
Firm

Probate
Trust Administration
Labor & Employment
Litigation
Personal Injury
Public Agencies
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The Santa Cruz County
Farm Bureau and Agri-Culture host their 29th Annual
Golf Tournament Friday,
July 15, at Pajaro Valley
Golf Club in Royal Oaks.
All players will receive
tee prizes, lunch, and an
awards dinner following

the tournament. There will
be special player contests
on the course as well as
raffle prizes distributed to
winners as they finish play.
Sponsorship opportunities
are available, and single
golfers can sign up for
$250.

If you are interested in
supporting this event,
contact the Santa Cruz
County Farm Bureau office
at (831) 724-1356 or via
email at sccfb@sbcglobal.
net. Registration can be
completed online at www.
Eventbrite.com.

Real Estate & Land Use

333 Salinas Street, Salinas, CA 93901
831.424.1414
470 Camino El Estero, Monterey, CA 93940
831.373.3622

nheh . com
nheh . com

Retaining Wall Systems • Pavers
Flagstone & Slate • Real / Artificial
Turf • Topsoil & Compost
Organic Veggie Mix • Custom Mixes
Sawdust • Boulders
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Stepping Stones • Ponds & Pumps
Decorative Rock & Bark
Soil Amendments
Erosion Control Products
Synthetic and Organic Fertilizers

The Largest Selection of Landscape Materials in Town
Covid 19 Protocols in place - Superior Customer Service

Commercial & Residential
We deliver anywhere

Call or Stop By For
A Consultation!
831-688-6211
www.aptoslandscapesupply.com

Locally owned and
operated since 1966

5035 Freedom Blvd. Aptos, CA 95003
Mon-Sat 7:30 – 4:30

Walmart Recognizes Taylor Farms
as 2022 food supplier of the year
Taylor Farms was
recognized as Walmart’s
2022 Supplier of the Year
within the Food category,
announced at the 2022
Walmart Supplier Growth
Forum. This recognition
shines a light on Taylor
Farms’ role as a consistent
top performer and supplier
within Walmart’s produce
and deli sectors.
“We’re extremely
honored to receive this
recognition from our
longstanding partner,”
said Mark Campion,
President, Taylor Farms
Retail Group. “Our strong
partnership with Walmart
spans 20 years and is
rooted in the mutual goal

of delivering healthy, fresh
foods to consumers across
North America. We look
forward to continuing to
help consumers live happier
and healthier lives. Thank
you, Walmart!”
While receiving this
award, the Taylor Farms
team was acknowledged for
the production shifts swiftly
implemented across numerous facilities to ensure store
shelves were full of the
fresh foods that consumers
want and need.
“The entire Taylor Farms
family is grateful for this
recognition,” said Bruce
Taylor, Founder and CEO
of Taylor Farms. “This
award is recognition of the

dedication and hard work
our team members bring
to their jobs daily. We
value our strong partnership with Walmart and
are thankful for the trust
they have in Taylor Farms
to deliver the healthiest,
freshest foods to their
customers.”
Taylor Farms is a leading
North American producer
of salads and healthy fresh
foods with production
facilities across the US,
Canada, and Mexico.
Taylor Farms is grounded in a commitment to
quality, assured supply,
innovation, sustainability,
and food safety. Taylor
Farms is family-owned
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and based in Salinas, “The
Salad Bowl of the World.”
For more information, de-

licious recipes, and more
visit www.taylorfarms.
com and follow Taylor

Farms on Instagram,
Facebook LinkedIn and
Twitter.
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open:
tue to Sat: 9:30 - 5:30
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Sun: 10:00 - 5:30
5:00
Mon: Closed
www.potteryplanet.com

2600 Soquel Ave., SAntA Cruz (at 7th ave.) • 831.465.9216

Th an k Yo u
Driscoll’s
Field Fresh Farm
Fitz Fresh Mushrooms
Glaum Egg Ranch
HA Rider & Sons
Happy Boy Farms
Hikari Farms

Paving the way for the
farming industry’s success.
High quality construction
projects. On time and budget.

Lakeside Organic Gardens
Martinelli’s & Co.
Mastronardi Produce West
Phil Foster Ranches
Planasa
True Leaf Farms
Watsonville Coast Produce

Thank you Ag Partners:
growers, distributors,
and frontline workers, for
providing healthy produce
to Second Harvest Food
Bank and our community.
Second Harvest Food Bank Santa Cruz County
800 Ohlone Parkway, Watsonville CA 95076 | thefoodbank.org

831.768.2789 | graniterock.com

• AIR COMPRESSORS

• LOG SPLITTERS

• AUTO TOOLS

• MIXERS

• CHAIN SAWS

• FORKLIFTS

• GENERATORS

• MANLIFTS

• GARDEN TOOLS

• LIGHT TOWERS

Campbell

408-378-4921
900 DELL AVE.

Santa Clara

• BACKHOES
• TRUCKS

hollister

831-638-1999
2610 SAN JUAN RD.

Watsonville

408-727-0822

831-722-0334

Salinas

Greenfield

2550 LAFAYETTE ST.

831-424-7368
210 W. MARKET ST.

285 W. BEACh ST.

Opening April 30th!
60 4Th STREET

www.AToolShed.com
1-800-A-TOOL-SHED

• REACH LIFTS

• TRAILERS
Morgan hill

408-779-7368
95 E. MAIN AVE.

Santa Cruz

831-477-7133
3700 SOQUEL AVE.

Watch for
Grand Opening May 21st!

WE DELIVER

