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Bodytalking
language

B
ody language can say a lot about a person, and nowhere is that more 
important than in the workspace. Whether you’re speaking with a  
client, giving a presentation, or simply talking to a colleague, your 

body language could be having a whole other conversation. 

Here are some tips to help you avoid miscommunication and understand 
how body language can make—or break—your success at work.

Why is body language important in business?

humans 
produce...

Over 700,000 signs

Over 250,000 expressions

Over 1,000 postures

7  seconds
It takes

to make a judgment 
about someone when 

first meeting them.

effectiveness of...

Body 
Language

Tone of 
Voice

Words

55%
38%

7%

SOURCE | blog.gengo.com10 / AUGUST 2015



deal with an 
angry colleague

body language: how to...
meet a client

lean forward
when speaking to someone. 
This shows interest and 
lets the other person know 
you’re paying attention.

smile and nod
to show support and 
acknowledgement to what 
the other person is saying.

stay open
with your body language to 
avoid appearing defensive.

lead a team

keep your head high
to project confidence 
and positivity.

move toward the audience,
not your slides, when speaking 
about important points.

lean back
when the other person is talking.

listen
to what he or she is 

upset about and reflect 
your feelings.

spread your arms
out about a foot from your waist 

on either side of your body.

keep palms
faced down to avoid 
appearing confrontational.
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H eatherammack:
by Jessica Donnel

Destined for Fame



W hen 12-year-old Heather 
Hammack first sat on a John 
Deere 4455 tractor with her 

older brother on her family’s farm, she 
had no idea that one day she would come 
full circle as a pioneer in the ag industry. 
Now a well-respected 16-year produce 
veteran and recently appointed President 
of  Famous Software, Heather continues 
to honor her roots in the ag industry using 
the knowledge she learned driving that 
tractor every summer from adolescence 
through college. 

Of  course, working at Famous Software 
is an entirely different breed of  ag 
work. Before Apple and Microsoft came 
Famous Software, a company that has 
been constantly innovating for the past 
40 years. Known for being an industry 
that’s slow to adapt to change, it may 
come as a surprise that the ag industry 
has been so embracing toward Famous. 
The company offers top tier technology 
with their Oracle-based solutions which 
allow Famous to offer its wide range 
of  customers the accounting packages, 
business management tools, and more that 
apply uniquely to each specific company.

Since Heather began her career 
at Famous Software in 1999, the 
company has more than doubled 
in employees and revenue. When I 
ask Heather what it is that has made 
this possible, she answers simply—
her team at Famous.

“These accomplishments can be 
credited to many people that came 
before me and the unbelievable team 
we have today, but I’d like to think I 
had some impact,” Heather adds. “I 
love what I do and I love this industry. 
This organization makes an impact on 
people’s lives and businesses every day, 
so it doesn’t feel like a job. Enjoying 
what I do makes it really simple.”

“ “The title may get 
you in the door, 
but it’s up to you 
to build your 
credibility.

With the company’s wide array of  
customers now spanning over 1,400 
uniquely different fresh produce and 
agriculture enterprises, Heather speaks 
fondly of  her start with Famous. “When 
I started in Sales, I was only working 
within Fresno and Madera County, 
and as I evolved, both my footprint 
and responsibilities began to grow,” 
says Heather, with a hint of  pride. “I 
went from Sales Manager in 2004, to 
Director of  Sales and Marketing in 
2011—it all just felt very natural to me.”

Now President of  the innovative 
software company, when Heather speaks, 
you can tell the promotions haven’t gone 
to her head. Her humility is something 
that she mentions has been an asset in 
her career at Famous.

“I am who I am, and I’m genuine. I’m 
never trying to be something that I’m 
not,” she tells me. “My mother told me 
to be the best you, that you can be. 
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The title may get you in the door, but it’s 
up to you to build your credibility.”

What makes Heather’s story particularly 
interesting is that while she has clearly 
found her niche with Famous, a job at 
an agricultural software firm is not at all 
what she anticipated for her career. After 
graduating high school in 1995, Heather 
headed off to Cal Poly, San Luis Obispo, 
for Agribusiness and a minor in Plant 
Protection. Her goal was to get a pest 
protection license and go into chemical 
sales, but as we know now, that’s not 
exactly how her future played out.

In fact, the very first Monday after 
graduating from Cal Poly, Heather got 
an unexpected opportunity from the 
company that she now heads today.

“When I graduated, my brother had 
suggested I line up some ‘practice’ 
interviews so I would be prepared when 
the real thing came along. My very 
first practice interview ended up being 
with Kirk Parrish, the CEO of  Famous 
Software,” she says.

Combining her love of  both ag and 
tech, Heather’s leap of  faith into Famous 
Software promised her a career that 
challenges her and makes her feel not a 
day over 25.

A big part of  what Heather loves about 
her job is working with Kirk, who started 
with the company in 1986 when it was 
only five employees strong. Since then, 
Kirk became both a partner and President 
of  the company, as well as an avid farmer 
out of  Madera County.

“Kirk thoroughly understands and 
appreciates the challenges of  the fresh 
produce and ag industries,” Heather 
says. “He has given me a tremendous 
opportunity at Famous because he’s 
allowed me to do what I do. He works 
so well in a mentorship capacity and I 
am very, very lucky.”

Heather with 7-year-old Ava and 
4-year-old Brayden.

When asked what makes Heather 
special, Kirk echoed this respect and 
admiration.

“Heather embodies two of  our key 
core values at Famous Software: 
humility and competence. As a leader 
at Famous Software, she is respected 
by her peers because of  her talent 
and her willingness to always lend 
a helping hand—Heather is truly a 
service based leader,” he says. “She 
possesses an uncanny ability to assess 
difficult situations, and is capable of  
developing balanced solutions. At her 
core Heather is a problem solver, she is 
very thoughtful when working with our 
customers and equally at home when 
developing software solutions with our 
staff at Famous Software. Heather is 
a talented business professional that 
is able to identify the details while not 
losing sight of  the big picture.”

This mentor/mentee relationship 
has been an integral part of  building 
the future of  Famous Software. 
Heather currently manages Famous’ 
Company Strategic Planning Team, 
and participates on the Version 6 
ERP Product Team, Famous Mobile 
Product Team, and the Famous 
Business Intelligence Product Team. 
With additions to both the company’s 
Business Intelligence programs and 
Mobile Product programs in the works, 
Heather says they are very busy back 
at the office.

After over ten years as a Famous 
customer, Church Brothers Produce 

“

“

       Heather embodies two of our key core values 
at famous software: humility & competence.

- Kirk Parrish
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Nobody listens to what I say!” Heather 
laughs. “When I’m traveling, the kids 
will give me things to take with me, 
like Hot Wheels cars or My Little 
Pony. I take pictures of  them in all the 
different places I travel. I have a whole 
portfolio with pictures of  the car with 
pilots!”

It’s the little things like these that, to 
me, embody Heather’s passion as 
both a professional and a parent. And 
after learning more about the produce 
powerhouse, one thing is certainly 
clear—the authenticity she prides 
herself  on is only just beginning to 
pay off.

CEO Steve Church has this to tell me about 
the new Famous President. “Over the last 
decade, we have done a lot of  custom work 
on our Famous platform, with Heather as 
the lead. She has worked extremely well 
with us on large projects that have both 
improved our efficiencies and made Church 
Brothers better able to provide excellent 
service for our customers. When we first met 
Heather, she was a project manager, and as 
Famous has grown so has Heather. She’s a 
terrific leader for great software—we rely on 
both,” he says.

Heather says her job is never truly done 
at Famous. “This isn’t the place for people 
who are looking to check off a list,” she adds. 

“The demands of  our customers are always 
transitioning. Our current system is serving 
our customers well, but of  course they’re 
always going to need more.”

Another loyal customer, Chris Puentes, 
President of  Interfresh, added, “Interfresh 
has been a long-time customer of  Famous 
Software, and we consider them a 
technology partner of  ours.  Heather has 
been an instrumental part of  our success 
with Famous, and we deeply value our 
relationship with her.  Over the years, we’ve 
come to know Heather both personally and 
professionally, and find her a delight to work 
with. I am pleased to call her a friend, and 
we look forward to working with Heather for 
many years to come.”

Despite the intense focus Heather puts in 
to her work, her life truly revolves around 
her family. From the father and brother that 
instilled her love of  agriculture, to Heather’s 
husband Marc, and children, 7-year-old 
Ava and 4-year-old Brayden, family is both 
her number one priority and her biggest 
challenge, she says.

“It’s easy for me to make an impact at work, 
but at home it’s the complete opposite. 

“

“This isn’t the 
place for 

people who 
are looking to 

check off a list. 
The demands of 
our customers 

are always 
transitioning.
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Attitude, Aptitude, Ability, and Desire are the 

most important factors that you should consider 

when interviewing and hiring talent. It’s easy to 

be dazzled by their on-paper accomplishments. 

An experienced Search Consultant knows that the 

resume is just the start, and that making a solid 

selection will take more digging.

1 What’s in a Resume?

I t’s not easy to locate great talent for 
your company. Now multiply that with 
the stress that comes with having to find 
C-level candidates and you may have a 

real  challenge on your hands. Why not utilize a 
professional, efficient, and proven solution? A 
professional search agency (AKA recruiters or so-
called head hunters) can save you time, money, 
and headaches. 

When you use a search agency, you partner with 
a company that has professionals who know the 
industry, and who spend the time to understand 
your needs, criteria, culture, and, ultimately, what 
constitutes a great candidate for your specific  
business.

Here’s how a search agency can 
help you recruit top talent...

Talent
Hunting

?for

executive

Before you launch into the hiring process for 
C-level talent, make sure you articulate the 
metrics of the position. A Search Consultant will 
help you define these benchmarks that will help 
them source and screen candidates during the 
process. With the employer and search agent “on 
the same page” from the start, the search can be 
more effective from day one.

2 Remember: “Fit” Is 
Subjective

 Researching a candidate’s references is an 

important step that is sometimes either 

overlooked or rushed through, without truly 

probing. Your search agency will do this work for 

you and provide you with an easy-to-understand 

report. While some employers feel more 

comfortable doing this themselves, sharing the 

details with your Search Consultant can help you 

gain a better understanding of what the results 

could mean for your company.

3 Check Those References!
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Rex Lawrence, Founder 
and President of Joe 
Produce was born 
& raised in Salinas, 
CA. His 28 years in 
the produce industry 
includes positions in 
senior sales, marketing 
& management for some 
of the industry’s leaders. 
Rex and his team truly 
understand that finding 
the perfect “fit” is about 
more than matching a 
skill set with specific job 
requirements.

Your professional Search Consultant can do a lot on their own, and that is why you pay them.  That said, they will do a much better job for you if they’re doing it with you. The motto is, ”Help us, help you!” The Search Consultant is on your side—they want to see you hire the right fit and have that person there for years. If you work with them, and provide them some time and feedback throughout  the process, the outcome is guaranteed to be swifter and better for you, your company, and the candidates.

4 Help Us Help You

 A [insert job title here] at one company may 

not do nearly as much as a [insert job title 

here] at another company . Sometimes smaller 

companies can become enamored with 

candidates with big company experience. 

When an employer needs better systems 

and processes, it’s easy to believe that this 

high-level executive will bring that level of 

sophistication with them to your company. 

That may be true, but it’s important to have 

a  clear and realistic  understanding of what 

a new hire can  and/ or is willing to do. It’s 

entirely possible that they’ve had other 

people doing work for them for years. For 

example, if you expect your new VP of Sales to 

call on customers, make presentations, “carry 

a bag,” and/ or “pick up the phone,” make sure 

that you find the right executive is ready do 

just that. Not only must they be able to do 

it, they must WANT to do it, if they are truly 

going to fit your company, be successful, and 

return the ROI that you’re expecting.

5 Don’t  Stop At Job Titles 
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Other

FLAVOR TREND

*We have umami receptors 
all over our tongues.

the  5  basic tastes

umami

salty

sour

sweet

bitter

WHAT IS IT?

WHERE CAN I FIND UMAMI?

For many years, and still today, a majority of  the population 
has described the flavors of  food with four basic tastes: salty, 

sweet, sour, and bitter. However, recent trends have brought to 
light a fifth taste—Umami.

Think of  the sensation that spreads across the middle of  
your tongue when you bite into foods like steak, sauteed 
mushrooms, sushi, or cheese. Would you say it melts in 
your mouth? Makes your mouth water? Is it ‘savory,’ or 
just indescribable? That’s Umami. 

Named by Dr. Kikunae Ikeda of  Tokyo Imperial 
University who most deeply identified the taste in 1908, 
the Japanese word “Umami” literally translates into 
“deliciousness.” Though it may be difficult to describe, 
Umami is often called the key to delicious flavor in food. 
It is identified as a savoury taste imparted by glutamate, 
a type of  amino acid, and ribonucleotides, including 
inosinate and guanylate, which occur naturally in 
many foods including vegetables, meat, fish, and dairy 
products. 

Despite its Japanese origins, the concept of  umami 
is used in cuisines all over the world. While it occurs 
naturally in many foods, Umami can also be achieved 
by combining the right ingredients and can be used 
to prepare great tasting meals without adding sugar 
or salt. This can be as simple as cooking chicken and 
mushrooms together; chances are that you’ve already 
been maximizing umami flavor in your meals without 
even realizing it!

Here is a list of  the most common ingredients 
that naturally contain umami elements: 

Tuna
Prawns
Oysters

Seaweed

Seafood

Chicken
Pork
Beef

Meat

Cheese
Green Tea

Eggs
Soysauce

Vegetables

Tomatoes
Carrots
Soy Beans
Sweet Potatoes
Potatoes
Chinese Cabbage
Mushrooms

SOURCES | www.umamiinfo.com | www.abokichi.com

mamiU“ THE FIFTH TASTE ”
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Bound by 
innovation:

plant
tape

by Jordan Okumura

W e are finding that the advantages 
and benefits continue to surpass our 

expectations,” Brian Antle, Harvest Manager 
at Tanimura & Antle (T&A), tells me. “For one, 
the system is six times faster than traditional 
transplanting, uses 97 percent less peat, requires 
80 percent less labor, and is a true space 
saver in nurseries with 2,500 plants per square 
meter versus only 750 plants with traditional 
transplanting methods.”

For those unfamiliar with Plant Tape, the 
innovation offers an automated transplanting 
system that is more efficient than conventional 
transplanting methods using proprietary and 

“
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1. Construct plant tape.

Biodegradable tissue Mixture of peat 
& vermiculite

Each tray holds up to 900 plants.

2. Insert seeds. 3. Pack into special trays 
until germination.

4. Load into Plant Tape transplanting 
machine & transfer to field.

5. Plant directly into soil.

A module inside the machine pulls the tape from the tray, cuts the tape around each plant, 
and then plants it directly into the soil.

Done!

unique tape-like plugs and soil blocks. Plant 
Tape offers a fully integrated system from 
sowing the tape, to germination, nursery 
care, and transplanting into the field. 
The technology can also be tailored to a 
company’s specific needs should they just 
require specific parts of the whole.

Tanimura & Antle purchased Plant Tape in 
2014. At that time, the Barcelona, Spain-based 
company was in the advanced R&D stages 
of development. Now slated for a full-scale 
rollout in 2017, T&A is looking to help benefit 
production worldwide.

“We were looking for an increased level of 
efficiency and productivity in our growing 
operations. That is the challenge that Plant 
Tape addresses and answers for us,” Brian 
notes.

Plant Tape is currently being used 
commercially throughout Tanimura & Antle’s 
production with lettuce, romaine, broccoli, 
cauliflower, celery, and onions. There are trials 
being conducted in the United States and 
throughout Europe for future development 
with a wide variety of crops. Trials with various 
crops will continue to be conducted through 
the rest of the 2015 season and into 2016.

In addition, Tanimura and Antle took home 
the Forbes Impact Award in Innovation for 
Plant Tape at the inaugural Forbes Reinventing 
America: The AgTech Summit 2015.

So, what is the Plant Tape process if we are 
getting down to the nitty gritty of it?

“Plant Tape uses a growing medium which 
consists of a mixture of peat and vermiculite. 
This growing medium is sandwiched between 
two layers of proprietary biodegradable tissue 

6x
FASTER

80%
LESS LABOR

97%%
LESS PEAT

than traditional 
transplanting

HOW IT
WORKS
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1. Construct plant tape.

Biodegradable tissue Mixture of peat 
& vermiculite

Each tray holds up to 900 plants.

2. Insert seeds. 3. Pack into special trays 
until germination.

4. Load into Plant Tape transplanting 
machine & transfer to field.

5. Plant directly into soil.

A module inside the machine pulls the tape from the tray, cuts the tape around each plant, 
and then plants it directly into the soil.

Done!

to form a tape like structure,” Brian says. “This 
is produced on the sowing line after seeding 
and is then cut into individual tapes. The lines 
of tape are then packed in a zigzag formation 
into plastic trays designed specifically for 
the transplanting system. Each tray contains 
about 900 plants, which is more than double 
what normal trays hold.”

Trays are then wetted to start the germination 
process and after germination, the seedlings 
develop normally in the plant pockets of 
the tape. The plants then move on to be 
transplanted and can be done so at any 
stage of development, either immediately 
after germination or when they are full-grown 
seedling plants.

Trays are then loaded onto the Plant Tape 
transplanting machine that, by way of the 
automated planting module, pulls the tape 
from the tray, cuts the tape around each 
individual plant and then accurately plants 
the plant directly into the soil.

So what then, are the cornerstones of 
Tanimura & Antle’s Plant Tape system? To sum 
it up:

Efficiency: Plant Tape provides a greater 
density of plants per tray than the standard 
plug system, which maximizes efficiencies 
at all levels of an operation—germination, 
greenhouse, and transportation. 
Transplanting reduces seed costs and the 
automated transplanter minimizes the need 
for labor in the field.

Quality: Plants are germinated in the 
nursery under ideal conditions and then 
transplanted in the field at optimal spacing 
without causing damage to the plants or 
the planting beds. The result is a uniform 
and high quality crop.

Flexibility: Sowing in Plant Tape is done 
under dry conditions, so seeds will not 
germinate until water is introduced. 
Moreover, seedling  plants can be 
transplanted at almost any stage of 
maturity, from a few days after initial 
germination to a full developed seedling 
plant. This flexibility provides tremendous 
benefits to logistics and planting schedules.

Sustainability: Plant Tape utilizes less peat 
than conventional transplanting plugs and 
all materials are biodegradable. There are 
also water conservation advantages with 
less irrigation needed in the field.

“Acquiring Plant Tape when we did gave us 
the prime opportunity to begin adapting it 
for international commercialization,” Brian 
continues. 

More and more, technology is finding its 
way into our day-to-day language in fresh 
produce, and for those looking to drive 
innovation forward, it is spurring much 
needed differentiation and growth. After all, 
the population is slated to jump from 7 to 9 
billion people in the next 30 years, keeping 
the search for solutions at the forefront of 
our minds.

Plant Tape utilizes less peat than conventional 
transplanting plugs & all materials are biodegradable.
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1 KITCHEN
Community

“Top notch service and 
luxurious comfort.” 5

MEGAN SCHULZ
Marketing & Communications Manager, Giumarra

MY FAVORITE THINGS

Starting and staying with Giumarra Companies while still at college back in 2007 hasn’t 
kept this marketing force in one place—it’s propelled her forward. With a passion for 

produce and eclectic interests ranging from music festivals to exotic places, we wanted to 
know: What are some of  her favorite things?

7 Bones Restaurant in Atlanta, GA

6 El Pollo Loco4 Reformer Pilates

1 Rio de Janeiro

8 Coachella Music & Arts Festival 9 Nature’s Partner DulceVida Stonefruit

5 Mandarin Oriental Hotel in Las Vegas

Podcast Addict App32 Krave Jerky

      The best 
filet mignon 
I’ve ever had in 
Atlanta! ”
“

“The most fun I 
have all year.”

6

8

4

7
       Can’t wait for 
everyone to try our 
DulceVida stonefruit 
this summer!”

”
“

“For a killer 
burn and 

incredible core 
strength.”

“I love how many items have 
avocados on the menu!”

9

32
“A great 
snack for 
outdoor 
treks.”1

“Check out HBR 
IdeaCast, 
Freakonomics, 
and You Are Not 
So Smart.”

Podcast Addict App

    Amazing food, gorgeous beach 
landscape, and fun people.”“

KITCHEN
Community
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Kimbal Musk’s The KitchenKimbal with his brother, Elon Musk.
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When children
pull a carrot out of  the ground, 

IT’S LIKE A
“ “

magic trick.

each new market we enter,” Joan tells me. “If we establish 
one garden per qualified school, we have the potential to 
reach  up to  60,000 students early in their education to form  
a connection to real food and making healthier choices.”

Joan, who grew up in a farming community and whose 
mother was a farmer, has always had a passion for 
community and the process of learning. After teaching in 
the Long Beach, California area for 13 years, she moved 
to Colorado with her husband and was immediately on 
board with the Kitchen Community after hearing about 
the importance to the future of farming it was looking to 
emphasize.

“I’ve been with the company about three years, and it’s 
changed a lot,” she said, explaining that the program was 
originally intended   as an extension of the playground. It 
has since grown into a space where children can learn 
about the land and agriculture first-hand.

“The program has evolved to reflect more of a classroom 
environment,” Joan says, detailing that many of the 
gardens include seating and tables so teachers can discuss 
science or gardening in an outside space. “It’s really up to 
the school as far as uses, but we try to focus on  gardening 
and  science  t hat matches the educational standards.”

W hen children pull a carrot out of the ground, 
it’s like a magic trick,” Kimbal Musk, CEO and 
Co-Founder of the Boulder, Colorado-based 
The Kitchen Family of Restaurants, tells me.

This act of magic is something that Kimbal is working hard to 
spread to children living in urban cities throughout the nation by 
taking them back to the roots of fruits and vegetables. Literally.

Through one of his latest endeavors, a 501c3 nonprofit called The 
Kitchen Community, Kimbal is creating a place where students 
can learn about the food they eat and how it is grown through 
the establishment of Learning Gardens.

If you’ve heard of SpaceX, Paypal, Tesla Motors, or Zip2, you’ve 
heard the Musk name before. Kimbal’s brother, Elon Musk, either 
founded or co-founded each company, and Kimbal continues to 
be involved by residing on the board of both Tesla Motors and 
SpaceX. In fact, he has invested or been a part of a number of 
technologies and innovations at their initial stages.

Kimbal’s talents and passions are versatile, however, extending 
from innovations in the Silicon Valley to his own restaurant, The 
Kitchen Cafe, LLC. Through it, he works to inspire guests with his 
unique and eclectic dining experiences. Now, Kimbal also hopes 
to ignite the passion and understanding he has for agriculture 
with the next generation of palates through The Kitchen 
Community nonprofit.

“We have noticed that when students are involved in growing and 
nurturing vegetables, there is a  visible increase  in the likability 
of those vegetables for those students,” Kimbal says. “That’s 
something I want to make sure every child has a chance to 
experience.”

That is a dream well under way, according to Joan Haug, 
President of The Kitchen Community.

“Our goal is to launch 100 Learning Gardens  over three years  in 

“



Kimbal Musk’s The KitchenKimbal with his brother, Elon Musk.
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On the official Planting Day, students transfer soil and 
seeds, and learn about agriculture as they garden. All 
resources are obtained from local and regional vendors 
that either donate or provide a discount on items like 
high-quality soil, seeds, and seedling plants. 

“But still, a lot of what The Kitchen Community provides 
comes out of pocket through the nonprofit or through 
fundraisers and sponsors,” Joan notes.

Breaking through the asphalt and allowing children to 
fall in love with the journey that produce provides is 
the purpose of these projects, Joan tells me. It not only 
allows them the chance to experience the range of fruits 
and vegetables available to them, but exposes them to 
new opportunities.

“If students aren’t exposed to gardening  at an early age, 
how will they know that these possibilities are available 
to them?” Joan asks.

That’s what The Kitchen Community comes down 
to–showing children the soil beneath the concrete 
and allowing them a personal space to experience the 
wonders of planting produce, ensuring the future of the 
industry. Because, as we all know, children are the future.

The success & impact
of  the program has been 

     exceptional
& far reaching.

The program has grown from its modest beginnings 
in Boulder, Colorado to encompass Learning Gardens 
throughout the greater Denver area, as well as Chicago, 
Memphis,  and Los Angeles. In Chicago, The Kitchen 
Community has already achieved its 100 Learning Gardens 
goal, and is now working to accomplish the same in the 
remaining locations. 

The impact of the program and the success of its growth 
has been exceptional and far-reaching for Kimbal and his 
team, inspiring a new project to introduce high school 
students to the business aspects of produce and food 
production.

“In Chicago, we are rolling out a new initiative 
entrepreneurship program that focuses on local sourcing 
with high schools and requires that they build a business 
plan over the course of a year,” Joan tells me, explaining 
that the organization has received initial funding for the 
pilot and will start with an apprenticeship of about 50 
students this summer  and four Chicago high schools next 
academic year. 

Kimbal’s The Kitchen, along with other restaurants in the 
city, will be working with the students on understanding 
the supply chain, as well as pricing, supply and demand, 
and seasonality.

If the pilot is successful, Joan tells me that the team hopes 
to enlist five high schools per year to integrate the program.

The Kitchen Community helps primary schools by providing 
soil, gardening tools, seasonal seeds, and a Garden 
Educator for every 20 schools to help the students build 
their own Learning Garden. How schools are chosen 
is based on an application process, where one of the 
requisites is that candidates have 80 percent or more of its 
students on the free or reduced lunch program.

“While we fund the initial construction and launch of 
the Learning Gardens, we look to suppliers to sponsor 
some of the additional resources they will need to 
keep the program up and running,” Joan tells me.

The organization currently employs a landscape 
architect in each region to design and ensure a full 
installation within two to seven days, depending on 
terrain. The Kitchen Community provides soil, seeds, 
tools, and a hose for the garden. 
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meet new SUNSET® wow™ berries

S UNSET® WOW™ Berries are the 
newest produce item to join 

Mastronardi’s fresh portfolio. For 
years, the greenhouse company 
trialed berries to make sure they’d 
be consistent, flavorful, and 
sweeter than sweet. Today, they’re 
called Wonders of Winter and 
are harvested exclusively during 
the cold months in the Midwest. 
Hand-picked for impeccable 
quality and flavor, WOW™ berries 
are packed in top seal clamshells, 
which are 100 percent recyclable 
and reduce packaging materials 
by over 20 percent. Look for these 
sweet gems from October—April 
and prepare to be WOWed!
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by Christofer Oberst

pepper
bot

In the past year, we have seen more 
robots, drones, and Silicon Valley 

technology start-ups tackle some 
of the industry’s greatest dilemmas 
than ever before. 

Before we get too far ahead of 
ourselves, understand this: Robotics 
still have quite a ways to go before 
they can be used in practical 
applications. Whether they are 
sorting, pruning, or using advanced 
sensors to harvest and pick crops, 
robots have indeed brought a new 
technological dimension to farming. 
So how long will it be until we see 
machines with mechanized claws for 
hands, cameras for eyes, and tank 

treads for feet roaming the fields?

To understand more, I spoke 
with Dr. Jan Bontsema, a Senior 
Scientist in the Netherlands’ 
Wageningen University & Research 
Center and one of the lead 
researchers for CROPS, or “Clever 
Robots for Crops,” a large-scale 
project funded by the European 
Union dedicated to working on 
automation and robotics for 
sustainable crop and forestry 
management.

“There’s a huge market for robotics 
in greenhouses,” Dr. Bontsema tells 
me. “In the Netherlands, sorting, 

packing—it’s already automated. 
Harvesting is the next big thing. Most 
people working in Dutch greenhouses 
come from Poland and Romania. 
There would be no problem if they 
would immigrate to the Netherlands, 
but it’s not considered sustainable for 
the growers.”

This presented a unique challenge 
to Dr. Bontsema and the team of 
researchers and scientists that 
compose the CROPS partners, which 
include fourteen different labs and 
research centers across ten countries 
in Europe. The CROPS robotic 
platform has been developed and 
demonstrated for high-value crops, 

WE ARE ON THE BRINK OF AN 
AGRICULTURAL REVOLUTION.
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SWEEPER
Sweet Pepper-
Harvesting Bot

One robot can cover 

of a modern Dutch sweet 
pepper greenhouse.

1.4 hectares

including greenhouse vegetables, fruits in 
orchards, and grapes for premium wines. 
Since its inception in 2010, the CROPS 
team has developed an apple harvesting 
robot, a close range precision spraying 
robot, a canopy optimized spraying robot, 
and the world’s first working sweet-pepper 
harvesting robot.

“We first experimented with the sweet-
pepper harvesting robot in a real 
greenhouse with a commercial grower in 
April 2012. That was the first time in the 
world that a robot was demonstrated in a 
real greenhouse,” Dr. Bontsema tells me. 
“We proved that the system can harvest 
ripe fruits fully autonomously.”

Using sophisticated 3-D cameras, 
the robot can evaluate the size, color 
development, and ripeness of the 

peppers, and ultimately detect whether 
they’re ready for harvest. After the 
cameras calculate the position of the 
fruit and translate that information to 
a robotic gripper, an integrated cutting 
tool with fingers can approach the 
fruit from below to detach the pepper 
from the plant. One robot can cover 
1.4 hectares of a modern Dutch sweet-
pepper greenhouse.

If you thought that harvesting was 
amazing enough, think again. The 
researchers identified a number of 
potential field assignments the robot 
could complete autonomously in the 
greenhouse, including monitoring, 
planting, pruning, and tying up the 

WE PROVED 

THAT THE 

SYSTEM CAN 

HARVEST 

RIPE FRUITS 
AUTONOMOUSLY.

“

“

DR. JAN BONTSEMA
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SWEEPER
Sweet Pepper-
Harvesting Bot

Dr. Jan Bontsema

Sweet Pepper Harvesting Robot

Spraying accuracy test

plant. A mobile platform that can move between 
plant rows is currently under development, providing 
opportunities for monitoring. The other tasks are 
most likely not economically feasible to automate.

Developing an ambitious platform such as a sweet-
pepper harvesting robot is no easy task, however. 
There are several variables that need to be accounted 
for, and these are some of the biggest hurdles 
researchers like Dr. Bontsema must face.

“Our greatest challenge is the reliability of the system. 
There are always things that don’t work perfectly in 
practice,” Dr. Bontsema explains. “If it becomes too 
hot in the greenhouse, there is a possibility that the 
robot arm will fail. It’s a difficult task for a robot to 
harvest in a greenhouse and agriculture in general. 
It’s an unstructured environment.” 

Compared to manual harvesting, the sweet-pepper 
harvesting robot will be profitable once the price of 
one robot is below €195,000 (approximately $210,000 
U.S.) with a cycle time of six seconds for each 
harvested product and at an economic and technical 
life cycle of five years. Manual harvesting takes about 
four seconds per fruit, while the current robot has a 
cycle time of 94 seconds per fruit.

There is an incredible amount of potential on the 
line, and it’s clear that robotics have a place in our 
industry no matter if they are in a greenhouse, in the 
fields, or on an orchard. All it takes is a bit more time 
and investment, and maybe a little luck.

“I think we can manage to get more reliable robotics 
in the near future, especially with the advanced 
technology we have seen and used in recent years,” 
Dr. Bontsema tells me. “I hope that we can continue 
to make more robots.”

CROPS currently has a follow-up project funded by 
the European Union called SWEEPER, which starts 
in 2015 and ends in 2018. The project involves six 
partners from four different countries, including 
the Netherlands, Belgium, Sweden, and Israel to 
introduce, test, and validate a robotic harvesting 
solution for sweet peppers under real-world 
conditions.

Even in their infancy, these marvels of engineering 
have several promising applications, potentially 
bringing vast improvements to an age-old practice. 
We are just witnessing the beginning of something 
that is already changing the dynamic of agriculture 
forever.



Meet the bane of all websites and web hosting servers 
worldwide – the DDoS attack.

It’s a form of cyberattack that’s affected Sony, Microsoft, the FBI, 
and even North Korea’s entire Internet infrastructure. On average, a 
DDoS attack is estimated to cost businesses $40,000 per hour, with 
nearly half of those attacks lasting between 6-24 hours, according 
to a survey performed by Incapsula, a website security provider.

DDoS attacks come in all shapes and sizes, but technically 
speaking, what are they? And why do so many “secure” websites 
and services seem so vulnerable? More importantly, what can you 
do about it? 

What is a DDoS Attack?
A DDoS attack, or Distributed Denial of Service attack, has a much 
broader definition for network security professionals. In typical 
DDoS attacks however, the aggressor will flood a web server with 
so much bogus traffic from all kinds of different sources that it 
cripples itself and ultimately shuts down.

Although a DDoS attack can expose new vulnerabilities in your 
network security, their purpose is to send a message rather than 
steal information.

Martin Libicki, a researcher at RAND who has studied 
cyberattacks, compares it to a concert letting out.

“You’ve got all these people filling the streets all at once,” he tells 
NPR. “If you happen to be in the same area at the same time, 
you’re going to have a hard time getting through.”

Other denial-of-service attacks, or DoS attacks, are more specific 
and can target certain users or potentially wipe out databases.
 
Why do networks seem so vulnerable to DDoS 
attacks?
Security experts say that any network is vulnerable to a DDoS 
attack because it’s difficult to discern whether the traffic you’re 
getting is legitimate or not, so it’s hard to find the attacker(s). 
You’re getting bombarded by so much traffic from every source 

     What is a
DDoS Attack?

Thing To KNow

Thing To KNow

Am I Under Attack?

What’s The Motivation?

If you suspect you’re being threatened by a DDoS attack, 
look for these two common signs:
· Your website or server is slow to respond or unresponsive
· You’re seeing abnormally high traffic on your website

It’s not always clear why someone would target a 
website. Below, however, are a few motivations behind 
a DDoS attack.
· Just because they can: Even someone with little 
technical knowledge can perform a DDoS attack, and it 
could be appealing to bring down a large corporation.
· Competition: Given how much the average DDoS 
attack can cost companies, even the smallest disruption 
in service can be advantageous to a competitor.
· Financial reasons: In some cases, an attacker has 
threatened to take down a company’s website if a 
ransom amount is not paid.

[Dee • Dos]

30 / AUGUST 2015



imaginable, and ideally, you don’t want to block access to everyone. 

It’s also one of the easiest forms of cyberattacks. Rob Rachwald, 
Director of Security Strategy at Imperva tells InformationWeek, 
“DDoS is to the Internet what the billy club is to gang warfare: 
simple, cheap, unsophisticated, and effective.”

How can I prevent DDoS attacks?
First and foremost, know that every website or network is at risk. 
DDoS attacks are difficult to stop entirely, but you can increase 
your resistance to them by ensuring your network infrastructure 
is as secure as possible. Roland Dobbins, Asia-Pacific Solutions 
Architect for Arbor Networks, tells InformationWeek that 
implementing “all of the industry best and current practices for 
their network infrastructure” can help increase resiliency and 
availability. Traditional network protection, such as firewalls, can 
only do so much against attackers.

Actively monitoring your network can alert you to a potential 
threat early on. Dobbins continued, “If the enterprise doesn’t have 
visibility into their network traffic so they can exert control over 
the traffic, then they have a problem.”

Identifying the source of the attack is a long and arduous 
process. According to Cisco, even though a source might be 
identified, blocking it would mean blocking all traffic – good 
and bad.

Finally, ask your web hosting provider to overprovision 
bandwidth to your website. Overprovision can help 
accommodate a sudden increase in traffic and can give you 
more time to act accordingly to an attack. This is not, however, 
the most cost-effective solution.

Speak to your company’s IT professionals to come up with a 
solution that will best work for you.

For a real-time look at current DDoS attacks happening 
around the world, check out this website: http://map.ipviking.
com/

The threat a DDoS attack can pose is not to be 
underestimated. By knowing its consequences, you can 
work to take the steps necessary to protect yourself before it 
happens.

Thing To KNow

Thing To KNow

The Attacks Continue

Who’s Affected?

There has been a 90% increase in attacks during 
Q4 2014 over those recorded in Q3 2014, according 
to a State of the Internet security report by Akamai, 
a cloud service provider.

Check out this list of 15 companies that have been 
affected by DDoS attacks in the past. Even our sister 
publication, AndNowUKnow, was hit by one last year.

AndNowUKnow
Sony
Microsoft
Twitter
Facebook
Google
FBI
Apple
Bank of America
Wells Fargo
JPMorgan Chase & Co.
Visa
MasterCard
AT&T
Netflix
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Y oung, engaged, and positioned for continued 
growth. That’s what comes to mind while I sit with 
Robert Kershaw at Domex Superfresh Growers’ 
newly expanded Yakima office to talk about 
what exactly makes the company tick. While the 

current President and fifth generation grower may typically 
shy away from the limelight, today he is sharing one of  his 
biggest passions with me—the people. 

“We like to break the watch apart every single day and find a 
better way of  putting it back together, with an emphasis on 
we,” Robert tells me. “That’s our culture. It’s about striving 
to be the best and never sitting still, and that starts with those 
people who make our program possible.”

Superfresh Growers isn’t just one of  Washington’s largest 
apple growers, it is also home to one of  the most progressive 
and unique work cultures in our industry. Domex prides itself  
on being true to the soul of  the company, which communicates 
an immeasurable source of  passion for the community and 
for the well-being of  each employee.

“I don’t want to look back when I am at the end of  my career 
and say I didn’t help improve the lives of  the people around 
me. Our teammates can spend up to 12 or even 14 hours a 
day here in the office, and I try and make the environment 
one where we can work hard, thrive, and have fun and stretch 
our legs when we want to,” Robert smiles.

The Domex team is an eclectic mix of  personalities, ages, 
and demographics, which keeps the atmosphere dynamic 
and ever-focusing on the road ahead.

by Jordan Okumura

Core
Fresh

to the
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“It isn’t about titles here. We welcome the younger 
team members’ input as much as the older generation, 
something we like to call building a demographic 
curve,” Howard Nager, Vice President of  Marketing, 
tells me. “It is about developing talent and retaining 
it. Having a range of  voices allows a unique dialogue 
between different generations to share varying levels of  
expertise in technology, growing practices, marketing 
concepts, and business models.”

Within that all-inclusive mentality, there is also a delicate 
balance to maintain. When working in this extremely 
competitive industry, recognizing the importance of  
the ‘team’ is essential to the culture at Domex.

“We look for very competitive people who can 
appreciate the team over the individual. That is a very 
big part of  our selection process. Take basketball for 
example. The point guard doesn’t score a lot of  points, 
but the team can’t win without them,” Robert tells me 
as he walks me through some of  his most-frequented 
sports analogies.

“If  you don’t have a good team member, it affects the 
health of  the whole and can bring down an entire 
organization,” Robert notes. “One of  my favorites is 
the locker room analogy. It’s close quarters in here, and 
you have to enjoy being in a place where you spend 
more than half  of  your waking hours. It’s where you 
have the possibilities to earn or lose trust, build on your 
strengths, or succumb to your weaknesses.”

“We are a family and a community with a sense 
of  responsibility,” Loren Queen, Marketing & 
Communications Manager, tells me. “Whether it is 
the company’s latest project in social and corporate 
responsibility, or nurturing the next generation of  
great leaders in Washington State, the focus for Domex 
Superfresh Growers has always been the health of  the 
team, to ensure the health of  the company.”

While the efforts to support the growing Yakima 
community are currently at their peak, this family 
mentality began long before Robert took the reins, and 
speaks to five generations of  Kershaw growers.  

The history of  the Kershaw Companies in the Yakima 
Valley begins with family, a vein that runs deep 
throughout the company’s business model. The roots of  
Domex actually took hold in different form more than 
125 years ago when the Kershaw pioneers headed west 
to ultimately settle in the Naches Valley. Originally, one 
of  those pioneers, Robert Kershaw, focused on raising 
cattle, but the expanded availability of  irrigation water 
following the passage of  the Reclamation Act of  1902 
encouraged him to move into fruit ranching, starting 

with pear orchards and then adding apples to the 
portfolio as the company looked to differentiate.

What began as the Kershaw Companies quickly 
evolved into a vertically integrated organization 
to include farming, warehousing, sales, marketing, 
and logistic services. In 1981, fourth generation Ed 
Kershaw and his brother, Bob, launched Domex 
Superfresh Growers to help bring the company’s 
fruit and other grower partners’ fruit to market. The 
company is now led by President Robert Kershaw.

In 2009, as growth continued and the need to work 
even more closely with customers continued to escalate, 
Kevin Kershaw, also a fifth generation family member, 
created a transportation division called DSG Logistics. 
As the Director of  Transportation, Kevin and his 
team work closely with not only Domex customers, 
but many additional grower/shippers that may need 
transportation and logistics assistance.

Ed Kershaw with a Kershaw
 Companies 

Scholarship rec
ipient, Maria Suarez.
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So, how does this family-run group of  entrepreneurs ensure 
that they remain competitive in an era of  labor shortages, 
growing consumer demand and a younger, more discerning 
group of  millennials?

“Employees have to have passion and believe in their product.  
We uphold our end of  the bargain by producing the highest 
quality and safest fruit shipped to all corners of  the world, 
but we also focus on maintaining an enthusiastic, involved, 
and healthy workforce,” Howard notes. From boot camp 
workout sessions during lunch and field staff fiestas to 
continuing education and scholarships, Domex Superfresh 
Growers has established programs that help create a better 
working environment for all of  its employees.

Domex has a campus-style facility that promotes the 
opportunities to run, walk, or just breathe the crisp, clean 
air during breaks. The company also enlists trained fitness 
professionals and offers access to on-site showers. In 
addition, the company has constructed custom-built soccer 
and football fields to exercise or compete on, during breaks 
or after work. At the end of  each harvest and packing season 
the company also hosts celebratory lunches and fiestas with 
staff as a way to say “thank you.”

“We are farmers at our core,” Robert says. “Farmers for 
centuries have understood that we are stewards of  the land, 
and of  everything around you… including the people. It is 
the ultimate irony in life, that if  you focus and truly care 
about others you are rewarded.  On the flip side, companies 
and people who only focus on themselves never figure out 
why they are not successful.”

The company is also doing much to enhance the 
opportunities in communities throughout the region.  
Take the Domex sponsorship and involvement in a local 
youth community center, the Madison House.

This program is run by the Union Gospel Mission and 
offers summer and after-school programs that provide a 
safe haven for youth to help guide them through their 
educational, emotional and spiritual life.

“It really is a beacon of  safety for kids who come from 
some of  the roughest parts of  Yakima. They can 
come here and get away from the challenges in their 
daily lives, from the violence and poverty, and can get 
tutoring, meals, even someone to talk to,” Loren tells 
me. “Ed Kershaw sits on the board for Madison House 
and has really been engaged with the staff to create a 
‘Journey of  Hope’ to allow these kids access to more 
opportunities.”

Bob and Ed Kershaw have always been committed to 
developing employees’ potential. When the opportunity 
came up to participate in the University of  Washington’s 
Foster School of  Business, they jumped on board. This 
program offers a Business Certificate Program, which 
gives participants an opportunity to make a major 
impact in the Yakima Valley.

Robert tells me, “In some cases, there are first generation 
immigrants working with us now who have children 
that are first in their family to become college graduates.  
These employees work at Domex as sales managers or 

Robert Kersha
w, President of D

omex

The point guard 

doesn’t score a 

lot of points, but 

the team can’t 
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“
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     We are a 
family and a 
community 

with a sense of 
responsibility.

“

“

Loren Queen

are traveling the world with incredible careers. When you 
give back to the community, you are giving back to those 
families that have sacrificed so much to help their families 
succeed.”

For a company that has grown in leaps and bounds over the 
past 100-plus years, you’d think the team would be a little 
more comfortable with its bragging rights.

“We don’t like to come out of  the gates beating our chests. It 
has always been a ‘fly under the radar’ mentality,” Howard 
notes.  “We have a diverse range of  growing practices and 
multiple packing locations. It gives us and our customers 
the flexibility to adapt and grow.”

The future does not come without its challenges for Domex.  
Elevating and retaining their talent will only become more 
of  a challenge as the industry becomes more competitive 
and the company continues to vie for a larger part of  the 
market share.

“We want to make sure we’re still around and providing 
for the next generation and beyond. We asked 
ourselves how do we go about doing this? How do 
we find that talent, develop it, and retain it?” Robert 
asks. “Hopefully people will continue to recognize 
the genuine appreciation we have for our teammates, 
and that appreciation will help us continue to recruit 
talented people to become part of  the team. I believe if  
we do that, our customers will reward us, and our farms, 
growers and the rest of  the business will be rewarded 
as well.”

In essence, if  it is the people that are driving the success 
of  Domex, then it is the people who will remain the 
primary investment. 

“Because we all share the same thinking and the culture 
is so prevalent, the opportunities are always presenting 
themselves when you keep the dialogue open,” Howard 
notes.  And they do love to have fun.

Take a certain Will Ferrell sketch from SNL for instance. 
Howard laughs, “More cowbell.”

“When someone gets a new customer, we ring a cowbell 
to celebrate the sale,” Howard says.  You can’t help but 
thrive in an environment that gives you the freedom 
to contribute openly, inspires you daily, and comes 
equipped with a Will Ferrell reference for every new 
opportunity you grab.

“We dream pretty big around here and have a culture of  
continual improvement.  I always say that there are no 
bad ideas.  The only bad ideas are no ideas.  Everyone 
in the company has the obligation to speak up and bring 
new thoughts and perspectives to the table,” Robert 
says. “Even if  we borrow from SNL.”

So with that said, more cowbell please.

Howard Nager, Vice President of Marketing

Miguel Gomez, Quality Assurance Manager
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For more delicious, healthy, & easy to prepare 
recipes visit www.periandsons.com.

1 pork tenderloin (1 to 1½ pounds)

1 tbsp plus 1 tsp olive oil, divided

1 medium Peri & Sons red onion, sliced in half

½ cup chicken broth or water

¼ cup balsamic vinegar

2 tbsp apricot jam or preserves

8–12 Hawaiian-style rolls, split 

Salt and pepper

Deli-style coleslaw (optional)

ServingS: 8-12

1

2

3

4

Preheat oven to 450°F and place a heat-proof  skillet on the middle rack.  
Pat the pork dry and cut off any large pieces of  surface fat. Rub generously 
with salt and pepper.

Remove the skillet from the oven and film the bottom with 1 tsp of  olive 
oil. Set the pork in the skillet and return to the oven. Roast for 10 minutes, 
then flip the pork to the other side. Reduce the oven temperature to 400°F 
and roast for another 10 to 15 minutes, until the internal temperature is 
140°F to 145°F. On a cutting board, tent pork with foil, and rest for 10 
minutes. 

Sauce Preparation: Heat 1 tbsp of  olive oil in a medium to large sauté 
pan over medium heat. Add the sliced onion, season with salt and pepper, 
and cook for about 10 minutes until they begin to get soft and the bottom 
of  the pan begins to brown. Add the water or chicken broth. Add the 
balsamic vinegar, reduce the heat to medium-low, and cook for about 5 
more minutes. Add the apricot jam and stir to combine. 

To serve, cut the tenderloin into thin slices. 
Divide the sliced pork between the rolls. Top 
with onion jam and coleslaw, if  desired.

PORK TENDERLOIN & ONION JAM SLIDERS

red onions

INGREDIENTS DIRECTIONS
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WTF { what the fork }

DO I DO WITH ?

INGREDIENTS

DIRECTIONS

GIUMARRA MULE

grapes

For more delicious, healthy, & easy to prepare 
recipes visit www.welovegrapes.com.

½  cup each green, red and black 
seedless grapes

12 oz premium vodka

1
2
3
4

The night before serving, freeze 1 cup each of  black, red, and green grapes.

Place ¼ cup mixed color grapes into each glass with ice to your preference.

Add 2 oz vodka, and 4 oz ginger beer or ale to each glass.

Add a splash of  lime juice to taste. Garnish with lime and serve immediately.

Note: For a child-friendly version, slice grapes in half  prior to freezing, omit Vodka.

ServingS: 6

24 oz premium ginger beer or ale

Lime juice
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For more delicious, healthy, & easy to prepare 
recipes visit www.castlerockvineyards.com.

6 oz gluten free bow tie pasta 

2 cups grape tomatoes, halved 

1 cup green grapes, halved 

⅓ cup chopped fresh basil 

2 tbsp red wine vinegar 

1 medium red onion minced 

2 tsp capers 

1 tsp Dijon mustard 

½ tsp salt 

¼ tsp ground black pepper 

1 tbsp extra virgin olive oil 

4 oz crumbled feta cheese

1

2

3

4

Cook bow tie pasta according to the package directions. 
Drain and set aside. 

In a large bowl, combine the tomatoes, grapes, basil, and 
well-drained pasta. 

To a small bowl, add the vinegar, onions, capers, mustard, 
salt, and pepper. Gradually add the oil while whisking 
constantly.

Pour the dressing over the pasta mixture and stir to coat 
well. Add the cheese and toss gently to combine.

GLUTEN FREE BOW TIE PASTA WITH TOMATOES

grapes

ServingS: 8-12

INGREDIENTS DIRECTIONS
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For more delicious, healthy, & easy to prepare 
recipes visit www.stemilt.com.

2 large Artisan Organic yellow peaches, 
halved lengthwise and pitted

6 cups mixed baby greens, loosely packed

2 cups thinly sliced radicchio

6 small fresh figs, stems removed, quartered

¼ cup roughly chopped, roasted, unsalted 
almonds

For dressing:

1 tbsp fig jam/spread

1 tbsp balsamic vinegar

¼ cup extra-virgin olive oil, plus additional to 
brush peaches

ServingS: 4
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Whisk fig jam and balsamic vinegar in a small bowl to combine. 

Add olive oil and continue whisking until ingredients are fully 
incorporated. Set aside.

Lightly brush peaches with olive oil and place on hot grill (at a 
slight angle to “squared center” of  fruit to achieve grill marks at a 
diagonal); grill for approximately 2–4 minutes (depending on heat 
of  grill), lifting just slightly to test doneness before removing. 

Using tongs, transfer peaches to a plate (grill marks up). Set aside. 
Note: a stovetop grill also works great.

Place mixed greens and radicchio in a large bowl, dress with 2–4 
tablespoons of  vinaigrette, to taste, tossing lightly to coat. 

Add figs and gently toss to incorporate them. Divide greens among 
plates. 

Top with a peach half  and sprinkle with chopped almonds. 
Serve immediately.

GRILLED PEACH & MIXED BABY GREENS SALAD WITH BALSAMIC-FIG VINAIGRETTE

peaches

INGREDIENTS DIRECTIONS
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?what is
gladstone land 
corporation

by Christofer Oberst



California

Oregon

“I    like the idea of  being worth billions of  dollars, 
but we’re not trying to do it overnight.”

Meet David Gladstone, the CEO behind 
the real estate investment trust that has been 

purchasing millions of  dollars worth of  farmland 
across the nation. Better known as Gladstone Land 
Corporation, the company has acquired a number of  
farms in the past few years in an effort to lease them 
out to farmers.

“It’s a simple business model,” David tells me. “I’m 
a very methodical lender and investor. We just want 
to buy a good farm, lease it to someone, and hope 
it sits there forever and a day with the same farmer 
farming it. Our goal is to continue to buy land and 
put good tenants in place on the same farm for the 
next 20 years.”  

As of  July 2015, Gladstone Land Corporation owns 
36 farms, comprised of  11,457 acres in five different 
states across the U.S., valued at approximately $231 
million.

Gladstone’s deliberate approach to land investments 
may come as a bit of  a surprise, considering the 
number of  farms the company has purchased over 
the years. This recent spate of  acquisitions has 
led many to wonder, “What is Gladstone Land 
Corporation?” 

Some may remember David Gladstone as the former 
Chairman of  Coastal Berry Company, a large 
strawberry producer in Watsonville, CA. During his 
time at Coastal Berry, David had felt that he would 
be better suited to the world of  investing, rather than 
working as an operator. He had leased approximately 

5,000–6,000 acres of  land before selling the growing 
and selling operations to Dole, which became his 
only tenant. After raising additional equity and better 
lines of  credit, David started to build Gladstone Land 
Corporation from the ground up in 2003.

“That original shot of  land that was leased by Dole 
was the first thing that sparked our interest,” David 
tells me.

Gladstone currently owns land throughout California, 
Arizona, Florida, Oregon, and Michigan, and 
plans to move up the east coast as far as New Jersey. 
Gladstone recently acquired two farms in Florida for 
$15.8 million, as well as entered into two purchase 
and sale agreements to acquire five farms for 
approximately $35 million. These five farms include 
3,519 aggregate acres of  irrigated cropland in both 
California and Florida. The company also has its 
sights set on six additional properties that total 5,476 
acres throughout Colorado, Florida, Georgia, and 
Nebraska. 

David tells me that the company is only now 
venturing into the Midwest after having opened an 
office just outside of  St. Louis. William “Bill” Hughes 
has been welcomed to the team to seek out potential 
acquisitions of  farms in the region. He will be looking 
for farms that grow fresh produce like sweet corn, 
green beans, melons, potatoes, cabbage, and more.

The agriculture industry remains a key part of  
Gladstone’s business model, and has continued to fuel 
its interest in buying companies such as Jack Rabbit, 
a nut harvesting equipment maker in California. 
Gladstone also has other funds including Gladstone 
Investment.

       I’m a very methodical lender 
and investor. We just want to 
buy a good farm, lease it to 
someone, and hope it sits there 
forever and a day with the same 
farmer farming it.

“

“

David Gladstone, CEO of  Gladstone 
Land Corporation

Gladstone Land Corporation
NASDAQ: LAND

Gladstone Investment
NASDAQ: GAIN
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Gladstone currently 
owns land throughout 
California, Arizona, 
Florida, Oregon, and Michigan.

Arizona

Florida

Michigan

OWNS

FARMS
36

11,457
ACRES

Gladstone Land 
Corporation

IN DIFFERENT 
STATES5

money at lower than it is being 
leased so that its shareholders get 
the difference between what they get 
in from the farmer’s rent and what 
the company has to pay the lending 
institution in interest for helping them 
buy the land. David also mentions 
that the company can buy farms for 
stock in a tax free exchange for those 
who want to keep the income coming 
in and not have to pay taxes on the 
capital gains from selling the farm. 
The company pays a dividend of  
four cents per share per month and 
recently increased the dividend by 33 
percent.

“So far [our model] has worked very 
well,” says David. “We have plenty of  
firepower to go forward at our will.”

Considering how much land 
Gladstone has acquired within the 
past year alone, I don’t doubt David’s 
confidence.

“Many farmers are worried that if  they 
do not own the land they will not be able 
to farm it, but we want the same farmer 
to lease our land for very long periods,” 
David explains. “Most businesses do 
not tie up their equity to own their real 
estate but rather use their equity to build 
their operations.”

Gladstone isn’t limiting itself  to only a 
select few crops. Again, David is quick to 
remind me that the company’s growth is 
all part of  a slow-and-steady approach.

“We are beginning to look at tree and 
vine crops. We are trying to understand 
how they trade and where they go so 
we can try to find the best operators,” 
he tells me. “We’re only trying to work 
with the top 20 percent or 30 percent 
of  farmers who represent the best and 
brightest in the growing area.”

Gladstone’s business model is highly 
dependent on being able to borrow 
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On a clean cutting board, cut off the stems of  the Dandy® Simple Salad in 
Seconds! Lettuces and rinse under cold running water. 

Place cut lettuces in a salad spinner and spin 3–4 times to remove excess water 
or place on a clean dish towel and let dry for 20 minutes in the refrigerator. 
Once Lettuces are dried, place them in a large bowl and set aside. 

To prepare the clementines, cut off the top and bottom, working from top to 
bottom carefully cut away the skin.

Once clementines are peeled, lay them on their sides and slice each one into 
four slices. Place the clementine slices in the bowl with the lettuces. 

Add the cooked and cooled puy lentils, radish mini sticks, and the dressing. Toss 
salad to coat and arrange on four separate plates, ensuring each plate is equal. 

Slice the cooked Tandoori chicken and place on top of  each salad and sprinkle 
with crushed pistachios. Serve immediately.

Tandoori Chicken:
Heat a gas grill to medium high. Oil the grill liberally. Remove the chicken 
from the marinade and put it on the grill. 

Discard the marinade. Cover and cook until grill marks appear, 4–6 minutes. 
Using tongs, flip the chicken and continue to cook until the second side has grill 
marks (about 5 minutes more).

Reduce the heat to low and cook, covered, flipping occasionally, until meat is 
no longer pink and reaches an internal temperature of  175 degrees Fahrenheit 
when probed with a thermometer. Transfer the chicken to a platter and let it 
rest for 5 minutes before slicing and serving.

Tahini-Cumin Dressing:
Whisk together tahini, lemon juice, olive oil, honey, 
turmeric, cayenne, cumin, parsley and 1/4 cup cold 
water until smooth. Add salt and pepper to taste.

DANDY® SIMPLE SALAD IN SECONDS! TANDOORI SPICED 
CHICKEN BREAST SALAD WITH A TAHINI-CUMIN DRESSING

For Salad:
1 head each of  four varieties Dandy® Simple Salad 
in Seconds!
4 Dandy® clementines
1 cup Puy lentils cooked according to package recipe
1 package Dandy® Radish MiniSticks
4 tbsp pistachio kernels, crushed
6 tbsp tahini-cumin dressing (recipe below)
Tandoori Chicken Breasts (recipe below)

For Tandoori Chicken:
1 lb chicken breast meat, halved (boneless & skinless) 
¾ cup plain nonfat Greek yogurt
3  tbsp fresh lemon juice
1  tbsp peeled and grated fresh ginger root
1  tbsp minced garlic
2 tsp ground coriander
2 tsp ground cumin
2 tsp garam masala

For Tahini-Cumin Dressing:
¼ cup tahini
3 tbsp fresh lemon juice
1 tbsp honey
2 tbsp olive oil
½ tsp ground turmeric

1½ tsp kosher salt
½ tsp cayenne pepper
2  tbsp smoked paprika

¼ tsp cayenne pepper
¼ tsp ground cumin
2 tbsp chopped parsley
Kosher salt and freshly 
ground black pepper

1

2

3

Dandy® Simple
Salad in Seconds!

Recipe by Chef  Todd Fisher52 / AUGUST 2015
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meet Frieda’s Specialty Produce’s 
Purple Snow Peas

A vailable year-round from Guatemala, 
Purple Snow Peas have deep purple pods 

with tiny green peas inside, which maintain 

their purple color when cooked. The 
crisp and tender eating experience 
combined with a sweet pea flavor 
makes it an ideal ingredient in salads 
and with dips. Add snow peas to 
stir-fry dishes and soups, or steam 
to serve as a side dish. The colorful 
produce item is also an excellent 
source of Vitamin C, fiber, and folate. 
Purple Snow Peas come in 12/6-ounce 
plastic bags or in 10-pound bulk. 
Though snow peas have been a staple 
throughout many ethnic cuisines for 
centuries, they have only recently 
been ramping up with mainstream 
consumers as a delicious snack and a 
unique and healthy recipe ingredient.
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REBEL TOMATO TART WITH GREEK YOGURT, FETA, CUCUMBER, AND DILL

1 lb Village Farms True Rebel Mix™ tomatoes

1 oz extra virgin olive oil

¾ cup greek yogurt

⅓ Luscious Seedless Long English® cucumber

90 g scallions

¼ cup goat cheese feta (or regular feta)

1 tbsp dill

½ tsp black pepper

¼ tsp sea salt

1 8-inch tart shell (pre-cooked)

Original recipe courtesy of  Chef  D. Brown 
(www.chefdbrown.com). For more delicious, healthy, 
& easy to prepare recipes visit www.villagefarms.com.

YieldS: 1 tart

Cut tomatoes into quarters.

Cut cucumber into ¼-inch thick discs and then cut into halves.

Cut scallions into ¼-inch rings.

Spread yogurt around base of  tart shell.

Season tomatoes with salt & pepper, then pile uniformly into tart 
shell.

Place cucumber slices, scallions, and sprigs of  dill amongst the 
tomatoes.

Drizzle with olive oil just prior to serving.

1
2
3
4
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True Rebel Mix™ 
Tomatoes

INGREDIENTS DIRECTIONS
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“When you replace clamshell lids with Top Seal you also 
reduce the plastic use by 25 percent.”

by Jordan Okumura

re you crazy?”

When Oleen Smethurst first 
began her push of the Top Seal 
packaging program, a few of her 
initial suppliers had this response.  

“Those first critiques were that this innovation 
would not work. Years ago, peelable and peel-reseal 
technology was not achieving the same goals we 
are striving for today,” Oleen, GMM Produce, Costco 
Wholesale Canada, tells me. It’s been leaps and 
bounds since then, as Costco’s produce packaging 
has evolved across the board.

Oleen is one of the chief advocates of Top Seal 
technology and a driving force in its implementation 
across the produce industry. Technology has vastly 
evolved and as Oleen tells me, the packaging that 
people may be using as a reference from years ago, is 
not the packaging of today.

Top Seal brings a host of advantages to produce, 
from creating higher product visibility to 
supporting the quality and freshness of the item. 
In addition, Top Seal promotes a longer shelf life 
by controlling the respiration rates with micro and 
macro-perforated film. Top Seal’s technology, also 
referred to as Heat Seal technology, can be utilized 
through a simple peelable format or peel and reseal, 
depending on the demands and uses of the product.

“When you replace clamshell lids with Top Seal 
you also reduce the plastic use by up to 25 
percent, creating more sustainable packaging—a 
big talking point with members,” Oleen notes.

Top Seal aligns with North America’s drive toward 
sustainability across all industries by using more 
and more of the continent’s recyclable plastic 
bottles to lessen Top Seal’s environmental impact. 
For some suppliers, there is also the opportunity 
to transport more produce with Top Seal and 
its more efficient stackability component. The 
strength of the packaging allows more rows to be 
utilized and can travel well over longer distances.  
In addition, stackability provides a more effective 
use of retail shelf space. While the easy-to-open 
container provides quick access to produce, the 
flexible closure comes with the unique ability to 
reseal multiple times without losing functionality.

One concern with similar resealable technology 
has been possible tampering during its journey 
through the supply chain. Peel and reseal features 
a tamper evident seal to lift member confidence 
in the integrity of the packaging.

“At Costco Wholesale Canada, we are hoping to 
transition as many commodities and vendors 
to Top Seal as possible. I feel it is the right thing 
to do for the environment, our industry, and 
members alike,” Oleen continues.
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When I ask Oleen how she discovered the 
innovation, she tells me that her journey began 
in the United Kingdom. A couple years ago, after 
wrapping up a Fruit Logistica event, Oleen went 
with one of Costco’s packaging specialists, Jason 
Shuttleworth, to check out packaging advances 
that were being utilized by U.K. retailers. Chains like 
Tesco and Marks and Spencer were using Top Seal 
on almost all of their produce items. Pair the clean 
presentation with its quality and visibility factors, 
and it just seemed like a perfect fit.

As Oleen began to build on her knowledge of Top 
Seal, Costco looked for suppliers who would be 
willing to partner and commit to transitioning their 
categories to the new packaging. Mastronardi/
SUNSET® had already been in the advanced 
stages of working with Top Seal on new peelable 
packaging.

“Mastronardi was the first company to partner with 
us on the Top Seal conversion,” Oleen tells me. 

“They had been working with Top Seal before I came 
to them and had initiated the peelable packaging 
with grape tomatoes. This conversion alone saved 
36,000 lbs. of plastic a year just on grape tomatoes 

on the East Coast,” Oleen says.  Mastronardi also 
found out that they could save on cases—instead of 
stacking the product just one layer high, they could 
stack two layers of product since the packaging is 
much sturdier and durable than most people think.

Paul Mastronardi, CEO of Mastronardi Produce/
SUNSET®, tells me, “Top Seal packaging has many 
advantages for both the member and retailer. The 
design allows for opportunity snacking, which means 
members are more likely to eat tomatoes throughout 
the day. Simply peel the film, rinse in the bowl, and 
set it out on the counter.”

Since snacking tomatoes are typically consumed 
quickly, relative to shelf life, SUNSET® had gone 

“I feel it is the right thing to 
do for the environment, our 

industry and members alike.”
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with the peelable, as opposed to resealable, 
option to promote the snacking component 
throughout the day.

“The package has a sleek look with a preprinted, 
high graphic film and of course, less material 
than a traditional clamshell, meaning less 
waste. Not to mention the entire package is 100 
percent recyclable. We’re proud to share our 
Top Seal vision with Costco and work together 
with key suppliers to increase sales,” Paul adds.

Costco Canada has also been working with 
vendors in its blueberry category that have 
already transitioned, as well as vendors that 
are transitioning for summer programs. Take 
Naturipe for example, who has already adopted 
the Top Seal program. The company is using 
Top Seal/Heat Seal’s peel-reseal technology, to 
enhance its product prowess.

“Typically, members will not eat 2 lbs. of 
blueberries in one sitting and so the resealable 
packaging makes more sense,” Oleen says.

As Naturipe continues to reinvent its product 
line, Robert Verloop, Executive VP of Marketing 
for Naturipe Farms, tells me, “Innovations in 
packaging are part of our DNA at Naturipe. 
Several years ago we used heat seal 
technologies to enable the development of our 
Ready-to-Eat blueberry snack products. We 
saw the opportunity to expand to our large 
packs, and have worked closely with a range of 
packaging experts/suppliers and our customers 
to bring the current version to the marketplace. 
Our heat seal film, with a peel and reseal 
top, is another step forward in implementing 
sustainable technologies that make healthy 
great tasting fresh blueberries more convenient 
for members, enhance merchandising of the 

berries on retail displays, and give chefs more 
flexibility for their restaurant operations.”

Naturipe offers heat sealed blueberries in the 
18 oz. and 2 lb. trays and are available from 
operations in GA, CA, NJ, MI, OR, and BC.

In the coming year, Costco has a goal of moving 
all produce categories to Top Seal, based on their 
adaptability to the program. Highline Mushrooms 
is currently in the works and is slated to make its 
debut this year. Costco also has a smaller TOV in 
the East, which they are working to transition to 
Top Seal. In addition, packaged salads are also 
making their way to the Top Seal program with 
items like Misionero’s Garden Life Washed and 
Trimmed Lettuce and Misionero Earth Greens 
Organic Salads.

Dan Canales, Vice President of Sales and 
Marketing at Misionero Vegetables, tells me, 

“Oleen has a great sense and knowledge of new 
and emerging packaging and products. She is 
willing to be a leader in order to continue bringing 
value and uniqueness to Costco’s members. The 

‘peel and reseal’ technology is a prime example of 
that.”

Costco Canada is also testing Coronation grapes, 
nectarines, and kiwi fruit. As with implementing 
any new program or business model, there are 
always the hurdles and the concerns. 

“There were challenges to transitioning to the 
Top Seal program in the early stages. But the 
ROI proves that this program is worth every 
penny,” Oleen says. “There is quite a bit of initial 
investment right from the start. But those that 
have partnered with us have our commitment to 
them, and we have theirs in return.”

Costco has a goal of 
moving all produce 
categories to Top Seal.
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In some cases, Costco Canada even partners 
with its vendors all the way to the seed, 
traveling with suppliers to Holland for 
hot house seed tours.  As everything is 
transitioning back towards quality and 
flavor, Oleen likes to be involved right from 
the beginning to observe the development 
of varieties, each step of the way. Top Seal 
machinery can handle heavier volumes at 
a quick pace as well, and depending on the 
facility it may be even more efficient for 
packer and shippers.

“From a packing standpoint, Top Seal’s 
efficiencies become one of those elements 
that affect a higher ROI,” she notes.

The Top Seal program is gaining ground, as 
macro and micro-perforated film is now 
produced by multiple suppliers from Italy to 
the U.S. In Canada, Costco is not repacking 
product, which is a concern that suppliers 
might have had with similar peel-reseal 
technology.

“It comes down to providing better quality 
for the member. Everything about the end 
product is beneficial, and it is selling well,” 

Oleen says. “Members can be a little bit 
hesitant when it comes to packaging 
changes and understanding the dynamic, 
but with Top Seal they are loving it.”

While Oleen remains at the forefront of 
packaging trends, she reminds me that 
she did not initially begin in produce 
with Costco, but was promoted into the 
role 10 years ago.  Previously, she worked 
throughout just about every other food 
category during her time in Food and 
Sundries.

“I had very little hands-on, produce-focused 
experience when I first put my toe in the 
water.  The suppliers were a huge part of 
the learning process. They put up with all 
my questions—the growers have been my 
teachers,” she says.

Perhaps taking a cue from suppliers that 
she’s come to know and respect, Oleen tells 
me that produce is ever-changing. “In a 
word, produce is dynamic,” she notes.

Top Seal is proving to be a win-win for both 
Costco and its vendor partners, providing 
the quality, visibility and freshness 
members have come to depend on, while 
aligning with the industry’s sustainability 
initiatives.

Crazy? More like inspired.

“The growers have 
been my teachers.”
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