
FRESH FROM

THE VINE
The Power of the Plate
There’s no denying that the demand 
for “Locally Grown” continues to rise. 
In fact, it stretches beyond produce. 
This is an area where Houweling’s has 
been ahead of the curve, as we only 
pack product in a Houweling’s label if it 

has been grown in our USA or Canadian Greenhouses. While 
repacking imported product into your own label has long 
been an accepted practice in the industry, it is not something I 
am willing to do with my family’s namesake brand. 

That is not to say imported product is no good. In fact we 
purchase tomatoes from trusted growers south of the border 
who maintain strict product standards and growing protocols 
as a means of servicing our customers when supply is low. 
But we feel the homegrown Houweling’s product offers 
significant value to our retailers and their customers.

The power of the plate in the title of this article references our 
doubling of efforts to get the local California and BC grown 
message to grocery store shelves. There is no denying the 
license plate graphics we added to our packaging ensures 
Americans and Canadians alike can buy with confidence and 
taste the difference.
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Linton’s Tech Talk

With all of the investments we’ve made to our systems, we are really starting to see the fruits 
of our efforts.  We have collectively improved visibility of forecasting, the process for harvesting 
fruit, traceability of our products, and how we are doing compared to our business plan.

The systems we’ve put in place provide us with the ability to share accurate information 
internally, with our customers and partners.   This will help us to drive continual improvement, 
streamline processes, and to give the entire organization insight to how we are doing.  In some 
situations, it might mean that someone is entering or doing more steps earlier in the process, 
which is benefiting people further down the line.  

Technology helps, but people make our technology investments come true.  People enter in 
the information accurately, people interpret what that information means, and people make 
decisions based on that information. We all need to understand that the system is a tool and 
accurate execution by the people that run the systems is the key.

The new changes to our systems may alter how we previously tracked our operations, but as we 
get used to them and fine tune them, we will all find that tracking the flow of operations will 
be easier for everyone and will benefit many.

Thank you for working with us to gain a better understanding of how all of your departments 
work and how we can all improve the systems we use.

- Linton Clarke



From the “Eh” Team

Marketing Magic: Take A Bite Out of BC 

I had a great opportunity the other day to 
visit South Delta Secondary School (SDSS) 
during the lunch hour. SDSS is 1 of 37 
schools participating in the Take A Bite Out 
of BC program, of which Houweling’s is an 
annual supporter. Run by the BC Agriculture 
in the Classroom Foundation, this program 
provides fresh, locally grown produce 
and perishables to participating teaching 
kitchens. In turn, taught and supported by 
Red Seal certified Chefs, students create 
incredible culinary delights available to 
the student body and faculty.

On this specific day, I met Chef Gerald 
Worobetz and his sous-chef Seamus and 
watched as hungry health kids lined-up 
down the halls to enjoy a fresh, local, 
healthy lunch. Speaking with the Chef 
and his students showcased a passion 
for food that is the impetus for the next 
generation of great chefs. While the 
program offers 7 shipments per year, the 
classes fundraise and take any revenues 
from sales to keep the program running. I 
was especially excited to see a small herb 
and vegetable garden maintained by the 

Last month our CFO Chris Brocklesby 
congratulated two members of the 
accounting team on their newborn 
babies.

This month, it’s my pleasure to 
congratulate Chris on the birth of 
his first baby. His son, John William 
Brocklesby weighed in at 7lbs 6ozs 
and was born on April 2nd 2013. 

Here’s wishing all the best to Chris 
and his family.
 
- John Skeete

class and a Honey Bee apiary which last year produced a 
record 215lbs of honey.

I left amazed, but certainly not hungry as I enjoyed a fresh 
salad featuring local Houweling’s Tomatoes, butter lettuce, 
salmon, bacon, herbs and other tasty ingredients!

- David Bell



What’s in Store: Added Value
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In the Glass House:
Adding Strength to Our Grow Team
 
I would like to take this opportunity to welcome Roberto Ramirez.

He joined our Growing Team on April 1, 2013 and we are excited 
to add Roberto to our team.

He is a graduate of the Instituto Tecnologico y de Estudios  Superiores 
de Monteray,  Queretaro –Mexico.  He brings 6 years of experience 
in growing cucumbers and tomatoes.  His past work experience as 
a Greenhouse Grower- Manager at Windset Greenhouses Nevada 
(2008-2013) and as a Greenhouse Grower –Manager Assistant at 
Agros S.A. (2007-2008) gave him the skills that will enhance our 
grow teams effectiveness. 

In the beginning, Roberto will work closely with Jose Calderon and 
Alejandro Saavedra and after the transition period he will take full 
responsibility of the cucumbers and tomatoes growing in Phase 2.

Thank you for joining me in welcoming Roberto to the Houweling’s 
Team.

-Ion S

To represent the sales department, the growing and 
operations departments have been busy creating new 
varieties and new packaging to widen our offerings to 
Retail and Food Service customers.  The efforts are being 
made to make us a bigger player in the tomato category, 
which will enhance our consistency, and overall program.  
It will be a lot of effort, and need cooperation from 
everyone involved. 

Ultimately, the future for a better tasting tomato is our 
goal, and that means more specialties and more niche 
placement of our products, both from Camarillo and 
Delta.  

I hope you see some of our new items at Retail, and we 
welcome your feedback.

- Bill Wilber



Employee’s lending ideas 
to improve the company is 
extremely important and our 
very own Adan Dominguez did 
just that. With the help of the 
maintenance department, he was 
able to design a way to lift the 
rails in the greenhouse.
 
Why is this important?  Previously, 
our employees had to hand lift the 
rails making it an arduous time-
intensive task that was very hard 
on our employee’s backs. With 
the new tool, they do not have 
to bend down and are able to 
quickly remove the rails. Already, 
we have begun to us the tool in 
PH2 and we have reduced time 

spent sweeping by at least 50%. 
This tool will allow us to quickly 
clean out the greenhouses so 
that we can get back to growing 
delicious tomatoes. 

Everything used to create the new 
tool came from left over materials 
on site. This is an excellent 
example of how we can recycle 
materials to create innovative 
solutions for our maintenance 
department. Thanks to the 
maintenance team and Adan 
for finding a creative solution 
to removing the rails in the 
greenhouses. 

- Jesus Medellin

BEN’S BUZZ

FAN
MAIL

Prince
George,
BC

Hi,

I’m writing from Prince George after eating 
your strawberry tomatoes for dinner! We 
are so pleased to see a BC product that 
is sooooo delicious carried in our local 
Costco!! Whatever you are doing, keep it 
up!!! We don’t usually go to Costco very 
often, but WE WILL for your tiny, tasty 
tomatoes!!

Thank you!

Lorann
Prince George, BC

Casey’s Recipe Corner: 
BEEFSTEAK TOMATO & AVOCADO GRILLED CHEESE

Beefsteak tomatoes are the tomato to use for 
sandwiches. They hold together well when 
sliced and are perfectly juicy. Simple tomato 
sandwiches are fantastic on their own, but 
when you add creamy avocado and melty 
mozzarella, you definitely have a winner.
yield: 2 sandwiches

1 Houwelings Beefsteak Tomato, sliced 
horizontally 
4 slices sour dough bread 
1/2 ripe avocado, sliced 
2 cups fresh mozzarella cheese, shredded 
salt and pepper 

2 tablespoons room temperature butter

Butter all four slices of bread and arrange 
them on your cutting board, butter side 
down. Build your sandwiches: sprinkle the 
mozzarella evenly on to all four breads slices. 
Top 2 slices with tomato and two slices with 
the avocado. Season with salt and pepper to 
taste. Bring the two halves together to create 
sandwiches. Heat up a non-stick pan over 
medium heat and grill the sandwiches until 
golden, about 2-4 minutes per side.

Serve immediately.


