Spring greetings to you all!

We trust this email finds you all well and we look forward to seeing you this season.

As the weather works itself towards change for the main growing season we are getting more excited with the abundance of wonderful foods that are just around the corner.

Even though this Spring has been very cool and wet, we are getting positive reports back from the fruit farmers that the crops are looking good and the trees are looking abundant.

Our plan is to kick off cherry season sometime around the very end of June or first few days of July which will depend on the weather over the next few weeks.  I expect to have a clear start date in the next ten days and we will email out the details as soon as we know.  Many of you may see the cherries coming to market from California this week and the very early cherries from Washington will show up in the markets later this month.

Since we work with farmers who pick their fruit only when it is truly ripe our deliveries begin a little later.  This way we ensure the best fruit possible.

Looking forward into this season and doing our (my) best to learn from last season there are a few changes being set into motion.

1. Fruit deliveries will take place every two weeks.  Typically we delivered cherries every week for five weeks but the work load on the road was just too much on our end.  This year we expect to have a total of three cherry deliveries which occur every other week.

2.  Frozen Cherries:  There was great success last season with the one delivery of frozen pie cherries.  The cherries were excellent and the value of pitted, frozen cherries really added up.  This year in addition to the pie cherries I plan to offer sweet cherries that are pitted and individually quick frozen.  Once the details are worked out with the farmer I will let everyone know.  This is a great way to fill your freezer quickly with cherries that are easy to separate.

3. Seattle pick up location:  We have received more inquiries for a Seattle pick up location.  I am thinking that somewhere just North East of the U District may work out.  If anyone has an idea or a contact for a drop location please let me know.

4. Bulk Vegetables:  We are planning to offer more vegetable in bulk this year.  These will be from our farm as well as our friends farms here in the Chimacum Valley.  Details will follow in the near future.

5. Pay by credit card:  I'm considering offering on line credit card payment for orders this season.  Once a final determination is made I'll include those details in the next email.

As with prior seasons we plan to deliver cherries, apricots, peaches, nectarines, plums, melons, canning tomatoes, etc.

With cherries, apricots, peaches and nectarines we will have both #1 grade fruits and #2 fruits that are also really good and a  little bit less expensive.

We are excited to see you again, arrive with cheerful faces to greet you and give thanks for all the hard work the farmers continue to put in year after year.

I invite you to share any comments or suggestions with me so that we can continue to improve what we do.

The website will be updated shortly.  Please help us to grow by sharing our information with others you feel would be interested in what we do.

Many blessings and kind regards,


Rob

(360) 732-4356

http://www.allonefamilyfarm.com
