
FRESH FROM

THE VINE
The Seeds of Tomorrow Project is 
dear to my heart and my desire 
is for our company to become 
part of a dream. I ask you all 
to become part of this project in 
your own way.  However, small it 
may seem to you, it is significant 
to me and those under privileged 
where proper nutrition and 
adequate food is but a dream. 

Will you join me? If everyone in our company gave $10.00 
we will raise $7,500 and it will be matched by the company 
to make $15,000. This will go a very long way to helping out 
those who need it so desperately.

Please do your part and give to such a worthy cause. God has 
blessed us greatly so let’s all be part of helping others. 
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The Heirlooms are Coming …

As spring has just about sprung, there are some interesting new varieties planted in both 
Camarillo and Delta greenhouses. Houweling’s Signature Heirlooms started as a tiny test in 
Delta last fall, but come April, you will find 7 new varieties harvested in Camarillo. The project, 
led by Jay Colasanti, will showcase Houweling’s tomato mastery, while answering the increased 
appetite for heirloom tomatoes, year-round.

Many a greenhouse veteran shakes their head when they see the multitude of sizes and mis-
shapes of heirlooms that tomato breeders have worked to eliminate over the years. But rest 
assured having attended a number of customer meetings, our retailers reaffirmed what the 
market trends show – the niche for heirlooms is growing. People understand the premium cost 
associated with growing Heirlooms and it doesn’t deter them from bringing these beauties 
home.

We’re not kidding ourselves; they’re harder 
to grow, more labor intensive and offer a 
shorter shelf-life than conventional tomatoes. 
Fortunately, we have what I consider the best 
grow team in the business, a world-class 
packing facility and a brand reputation that 
lets our consumers and customers know they 
won’t be disappointed when they pick-up a 
Houweling’s Signature Heirloom.

- David Bell



From the “Eh” Team: Migrant Worker Housing

Our migrant worker housing was recently visited by members of the Mexican 
Consulate in Vancouver, and in a letter the Consul General said: 

“We wish to recognize the high standard of housing you provide to the SAWP 
(Seasonal agricultural worker program) workers, which serves as a model to 
which other growers in BC can strive to emulate.”

The housing at our Delta site consists of four units with four apartments 
each. We’ve tried to make the housing as close to a home away from home 
as possible. This year we will add a soccer field and a recreation and games 
room to further improve the quality of housing for our migrant workers.

We understand that they are making a large sacrifice when they leave their 
families for long periods of time and we would like to express our gratitude 
for all of the great work that they provide.
 
- John Skeete 

Springtime
Ah, yes, springtime, when we start anew, when 
hope springs eternal, when a young man’s heart 
turns to fancy and when we truly celebrate the joy 
of the harvest. 

As Bill, Craig, Carol and I traverse the country 
to visit our customers, and hopefully future 
customers, we take with us the optimism of the 
new crop, new varieties, and to seek the 

opportunity where grower, buyer and consumer 
all equally share in the profit of the harvest. 

Beyond what we are doing on our end, what 
are our friendly competitors to the south doing? 
Many of you know, or have heard of, of the 
Suspension Agreement with Mexico, whereby, 
floor pricing will be instituted which will require 
Mexico to meet a minimum in order to sell their 
tomatoes in the U.S.

This has been tried before, but with little effect. 
Will the power of the P.A.C.A., U.S.D.A., or any 
other agency with a plethora of initials, provide 
teeth to enforce this ruling? Nietzsche writes, 
“out of chaos comes order;” the tomato industry 
has long awaited order. 

Ah, yes, springtime, a new beginning and the 
words of Nietzsche. 

- R.J. Deakins

WHAT’S IN STORE

FAN
MAIL

Las Vegas,
Nevada

Approximately 2 weeks ago I purchased your Item 77053 2lb super 
sweet Grape Tomatoes at Costco store in Summerlin store, Las Vegas 
Nevada.  I have absolutely never tasted any fruit so wonderful and 
could hardly wait to get back there to purchase another 2lb pack.  
Much to my great disappointment they had another brand and I 
did question them about it but they were unsure as to why and 
unfortunately had not tasted your product.  Please advise where in 
Las Vegas area (89134 area would be nice but we will drive) I can 
purchase these tomatoes and your others must be just as wonderful?

Patricia 
Las Vegas, NV



Marketing Magic: Houweling’s Tours
As winter fades and we enter spring, the plants are reaching for the sky, and the daily 
hours of sunlight is increasing. This reminds me of a quote “To plant is to believe 
in the future.” Like many things, planting is an investment that requires constant 
attention and monitoring.  From the time a tomato seed is planted to its first fruit is 
about 3 months. It is an intensive process that requires hours and hours of care, but 
at the end it provides food and nutrition that can be shared with your community. 

As Ion always reminds me, humans are very similar to tomatoes.  They need 
attention, monitoring, education and time to evolve.  That is why, in order to plant 
the seeds of sustainable agriculture, we have begun to work with Ventura County 
Agriculture Education and other local schools in our area to educate students about 
Houweling’s Tomatoes and our sustainable agricultural practices. We are conducting 
2 to 3 tours a month and the response has been great! 

We have seen an increase of requests for school tours, spikes in social media traffic, 
“thank you” letters and we are able to get valuable information about the preferred 
tastes of young consumers. Truly, it is a great way for us to nurture the future 
generations to make sure they understand where their food comes from and who 
knows, one of those students might be a Houweling’s sustainable farmer in years 
to come!

- Kyle Stephenson

WWW.HOUWELINGS.COM
@HOUWELINGS_
/HOUWELINGSTOMATOES

Ben’s Buzz: Thinking Outside the Box
One of the vital aspects of running a successful company is being 
able to think outside the box. When our purchasing, shipping, and 
operations departments were asked to come up with a way to reduce 
costs, they had to think outside the box for the answer. 

The problem identified was the cost of delivering product on CHEP 
pallets to customers that do not participate in the CHEP program. 
Each CHEP pallet shipped to a customer that did not participate in the 
program costs nearly twice as much compared to customers that do 
participate in the program. Hence, we needed an easy way to move 
product from a CHEP pallet to a hardwood pallet.

What the team came up with was brilliant! The solution was to 
purchase a clamping machine that hooks up to one of our shipping 
forklifts. This enables the shipping department to easily transfer 
product from a CHEP pallet to a hardwood pallet. By using hardwood 
pallets for non-CHEP customers we instantly cut our cost in half. This is 
the outside of the box thinking that will keep Houweling’s in business 
for years to come. Great job!

- Ben Vasquez



These grape tomato biscuits are perfect fresh out of the oven as a snack or as a 
side to a hearty bowl of chili. It takes a while to oven-dry the grape tomatoes, 
but once you taste the results, you’ll want to bake up a big batch. They’re also 
excellent as breakfast sandwiches stuffed with sausage and egg.

Yields: 12 biscuits
2 cups Houwelings Grape Tomatoes, washed and sliced in half
3 cups all-purpose flour
3 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
3/4 cups butter, cold and cut into cubes
1 egg, lightly beaten
3/4 cups cold buttermilk
3/4 cup ricotta cheese
1 egg, lightly beaten for egg wash

You’ll want to plan ahead if you’re going to be making these scones. You 
can oven dry the tomatoes the day before, if you do, keep them in the fridge 
covered and drizzled with a bit of olive oil.

Preheat the oven to 225°F. Place the sliced grape tomatoes cut side up on 
a tray lined with parchment paper. Bake the tomatoes for three hours or 
until they look shriveled and dried up. Remove and cool before using in the 
biscuits.

Preheat the oven to 425°F.

In a bowl, sift together the flour, baking powder, baking soda and salt. Cut in 
the cold butter cubes until the mixture resembles coarse meal. In a separate 
bowl, lightly beat together the egg and buttermilk. Add the liquid to the flour 
mixture all at once and stir just enough for the dough to come together. Add 
the cooled tomatoes and ricotta cheese and gently blend into the dough.

Place the dough on a floured board and roll or pat into a 1 inch thickness. Cut 
into biscuits using a 2 inch cookie cutter. Reshape and roll out excess dough 
to create more biscuits. Place on an parchment paper lined baking sheet and 
brush with the egg wash. Bake for 12-15 minutes. Serve warm or at room 
temperature.

Casey’s Recipe Corner: Grape Tomato Biscuits

Dollars & Sense: New Delta Intern
Starting Feb 4, 2013, the finance/admin department in Delta added a 
summer student to their team, Luis Santos, a Co-op student from the 
University of British Columbia.  Luis will be with us until the end of 
August helping out the finance team and gaining valuable accounting 
experience in relation to his field of interest. 

When Luis is not busy with his studies he enjoys trail running, and 
furthering his skills within the field of martial arts.

We are excited about his addition to the team, and we would like to 
welcome him aboard.

- Chris Brocklesby


