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The Avocado Vase was created to offer a new perspective 
on the natural world, allowing you to watch a seed grow.

Recently, you might have noticed a resurgence of indoor 
plants. They seem to be everywhere, surrounding our 
interiors like never before. People are dedicating their 
minds and their energies to nurture what is most natural 
in our world.

There is a conscious need for a greener environment. We 
are turning to nature and cultivating plant-filled homes, 
offices and public spaces. During this precarious time 
of climate change, there is a movement to keep nature 
closer to us.

Plants have a sense of peace about them. Researchers 
have found that people who live with nature feel much 
happier. Just looking at the greenery in your home will 
affect your mood, boosting focus and mental clarity.

Avocados are universally beloved and highly desired for 
their delicious fruit and health benefits. We believe the 
extraordinary thing about the famed avocado is very 
simple: it has a seed inside that you can grow into a plant.

In this handbook, we supply you with tried-and-tested 
steps, useful tips and guidance as you grow your avocado 
seed into a thriving houseplant. Each stage is captivating 
to behold. Beginning with the earliest roots and shoots to 
the newest tiny leaves, we hope you will enjoy discovering 
this unique view of the plant’s first stages of life.

Introduction
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Avocado Vase by Ilex Studio
After years of practising the standard technique of toothpicks balanced over a 
glass, we have designed a unique vessel that is both more functional and aestheti-
cally pleasing. And we have refined the growing methods to address the common 
problems that continue to arise and beset enthusiasts. The following points briefly 
explain the main design features to enable ease and success of cultivation:

1. Your Avocado Vase is constructed to hold an avocado seed snugly in place, cra-
dling it with firm support, keeping it dry and free from rot and allowing the root to 
descend into the water below. 

2. The neck prevents the avocado seed from falling into the vase, while its cupped 
shape gives the seed room to expand as its roots emerge below and it begins to 
sprout above. The neck is also short so that the germinating roots can quickly reach 
the water below; and the water’s small surface area at this point reduces the risk of 
infiltration from the air of harmful microorganisms, bacteria, mould, and parasites, 
thus avoiding discolouration of the water and the need to change it constantly.

3. Thirdly, your Avocado Vase will not run dry! Its shape allows the seed to act as a 
stopper, reducing evaporation; and with a capacity of over a litre, the plant is as-
sured of a deep reservoir of water.

4. The spherical form allows the roots to flourish freely, stabilising the plant within 
the vase and creating a stronger base for eventual replanting in soil. And the spe-
cially designed glass has a magnifying function, enabling you to see clearly how the 
roots develop day by day before your eyes. 

At Ilex Studio it is our priority to address climate change and inspire others to con-
tribute to the natural environment and believe a simple and easy way to begin is 
to plant a tree. We look forward to seeing your avocado seed grow, so please share 
photos with us on social media. Hopefully, this will encourage others too to take
on the challenge! @Avocado_Vase and #AvocadoVase.





Avocado (Persea americana)

The avocado tree and fruit are life-sustaining and unique among plants. Botanical-
ly, avocado blossoms are termed “perfect flowers,” because they are both male and
female. Avocado trees, with their evergreen leaves and harmonious shape are beau-
tiful. They are also nutritious and provide a habitat for bees, bats and birds.

Horticulturally, avocados are divided into three main groups: Mexican, Guatemalan 
and West Indian, with more than 1,000 cultivars between them. They vary in fruit 
size, texture, shape and maturity rate.

Mexican (Persea americana variety drymifolia)
These avocados are typically small in size. The most popular types of Mexican avo-
cados are the Bacon and Zutano, The Bacon is easy to peel and has a light taste. 
The Zutano is a pear-shaped fruit, also with a light taste.

Guatemalan (Persea americana variety guatemalensis)
This variety is the most famous in the U.S., producing the well-known Hass avocado. 
They are typically on the smaller side. Most Californian avocados are Guatemalan 
varieties and the three most popular are the Hass, the Fuerte and the Reed. They 
have a high oil content which is what gives them such a rich, buttery flavour. The 
Hass is available year round; it’s easy to peel and has a rich, nutty taste. The Fuerte is 
medium size and pear-shaped. The Reed is only available during the summertime, 
comes in a medium to large size and has a buttery taste.

West Indian (Persea americana variety americana)
Avocados of this variety are large in size, have shiny green skin and are lighter in 
overall natural oil content. In Florida most avocados are West Indian or Guatema-
lan-West Indian hybrids. Of the Florida avocados, Booth, Lula and Taylor are the 
three most popular varieties.



Pierre-Joseph Redouté
Avocado Plant

“...the avocado 
is a food with-
out rival among 
the fruits, the 
veritable fruit of 
paradise.” 
— David Fairchild



Preparing your Avocado Seed for Germination
Avocado growing is relatively straightforward. The seed 
is hardy and quite cooperative. An avocado plant can be 
grown any time of the year, it only has to be kept warm 
and humid.

1. The optimal way to begin to grow your avocado plant is 
to take the seed from a ripe fruit or, even better an over-
ripe one.

Tip: To ripen an avocado quickly place it in a brown 
paper bag for a day or two with a banana peel or apple 
slice. Remember never to keep avocados in the fridge.

2. Remove the seed after eating the avocado. The seed 
may have a slippery exterior. Wash it in lukewarm water 
and gently scrub to eliminate any flesh and brown outer 
skin that falls off easily.

Tip: Slicing an avocado into quarters makes it safer and 
easier to remove the seed. Secure the avocado on a cut-
ting board and slowly slice the center, twisting to let the 
knife divide it in half. After slicing in half, rotate it on its 
side 90 ̊ and slice it in half again, creating four quarters. 
Use a spoon to properly extract the seed.

3. Fill a glass or jar with tepid water. Gently add the seed 
and soak for 48 hours. Keep the jar in a warm location.

Tip: Avocados are tropical plants and do not take well to 
cold temperatures, remember to avoid using cold water 
at all times.

4. After 48 hours, remove the seed from the water.



Germinating your Avocado Seed
Germination: the process of seeds developing into new plants. To start, environ-
mental conditions must trigger the seed to grow. When water is plentiful, the 
seed begins a process called imbibition: the water activates special proteins, 
called enzymes, and plant growth begins.

1. Lightly wet a paper towel. Place the seed in the middle and fold. At this step, you 
are preparing the seed for germination.

Tip: Avocado seeds vary in size and shape. Look closely at the seed to locate the 
top and bottom. The top is slightly more pointed. The dimpled bottom is the base 
from where the first roots will sprout.

2. Set the folded paper towel in a reusable ziplock bag and seal. Keep the bag in a 
dark place at room temperature. In the darkness the downward development of 
the roots will not be distracted by light from above. Above a fridge is a perfect spot.

3. Check your seed every 3-5 days, ensuring the paper towel is moist at all times.

4. Look for a taproot to sprout from the base of the seed. Be patient. Waiting for the 
first signs of activity to appear can be the most exciting time in the development of 
the seed.

5. Refresh the paper towel regularly with tepid water, always keeping it moist. The 
seeds typically germinate rapidly somewhere between 64-77 °F (18-25 °C).

6. Witness over the next 2-3 weeks how the seed’s outer layer will begin to dry out 
and eventually slough off. Soon after, the seed will start to split open at the top and 
bottom. A taproot will begin to emerge at the base of the seed. When a taproot has 
appeared, your seed has germinated.

Tip: After 4-6 weeks if there is no sign of a taproot, discard the seed and start over 
with a new one.



1. Fill the Avocado Vase with tepid water. Set the germinated seed in the chamber 
at the top of the vase. The water level should submerge the taproot and come just 
below the seed.

Tip: Remember it is key that the seed should remain dry at all times, while the 
roots are immersed in water.

2. Place the Avocado Vase in a warm, partly sunny location. These are tropical plants 
that prefer indirect sunlight and a draft-free environment.

3. Monitor the seed’s growth. The early roots may appear in the water within a few 
days or may take up to four weeks to begin to grow.

4. Maintain a constant level of water at all times. Continue to replenish with tepid 
water as needed. As you add water, take care not to disturb or injure the taproot.

5. Watch as the seed will also sprout at the top, releasing a leaf-bud that will open 
and begin to grow a shoot. As soon as the first shoots emerge, the plant will begin 
to make its own food by photosynthesis.

Growing your Germinated Seed in the Avocado Vase



Photosynthesis: the process by which green plants and some other organisms 
use sunlight to synthesize nutrients from carbon dioxide and water. 
Photosynthesis in plants generally involves the green pigment chlorophyll and 
generates oxygen as a by-product.

6. Observe as the taproot will start to grow quickly. A fine tendril or as many as 
three or four will begin to shoot up. Notice as one shoot will take the lead and 
become the vital stem of the plant.

7. Witness over time how the central stem will grow and the initial tiny leaves 
appear. Once both the roots and stem begin to develop together, the seed is in a 
good state of active growth.

Tip: As long as the water remains clear in the Avocado Vase, your 
plant is healthy.



Planting your Avocado Plant in Soil

The ideal time to transfer your avocado plant to the soil is when the stem height 
has reached a growth of 6-7 inches (15-20 cm).

Tip: The type of pot you use is important to your avocado plant’s well-being. We 
suggest avoiding painted pots as they retain moisture. If using a clay or terracotta 
pot, try soaking it in water for a couple of hours before potting otherwise it will 
absorb moisture from the plant’s compost.

1. Use a 5-inch (13 cm) diameter pot. The avocado plant roots must have free soil 
drainage at all times.

2. Arrange some broken crockery around the drainage hole in the bottom of the pot 
before you add the soil. This will prevent a dense packing of the root ball. Loosely 
cover the crockery with soil, careful not to firm it down.

Tip: To break the crockery, fold around newspaper and crack with a hammer.

3. Remove the seed carefully from the Avocado Vase taking care not to damage the 
young roots and shoots.

4. Lower the seed into the pot so that the top of the seed is level with the top of the 
pot. The seed should not be fully covered with soil when planted.

5. Sprinkle soil around the roots, gently moving the seed to ensure that the soil is 
placed evenly between all the roots.

6. Fill the pot until the soil is halfway up the seed. About half an inch (1 cm) below 
the top of the pot. Firm the soil, so that the plant is held securely, but do not com-
pact it. Tap the pot to settle in the plant and the soil.

7. Soak the soil with warm water. Afterward, stand the pot so as to let excess water 
drain away freely. For the first few weeks, keep the soil in the pot moist.



A lush avocado plant cultivated and 
grown from seed by Caterina in Berlin
@schoene.seiten 

“The secrets are in the 
plants. To elicit them 
you have to love them 
enough.”
— George Washington Carver



Avocado novelty socks from
California Republic Clothes



Avocado trees have a relatively shallow root system. 
Once in the soil, if over-watered and saturated for more 
than two days, the roots will rot and the plant will die. 
Loose and sandy but fertile soil that provides excellent 
drainage works best.

The avocado plant will also grow perfectly in rich earthy 
soil as long as it is well drained. A terrific compost to 
use is John Innes mixture, No. 1. for the initial planting. It 
contains ample nutrients for the young plant in its early 
stages of growth.

Tip: Never use any soil dug up from your garden, it may 
not contain sufficient nutrients and may have pests.

Soil

“Of all the 
paths you 
take in life, 

make sure a 
few of them 

are dirt.”
— John Muir

Avocado plants grow swiftly and benefit by being 
transplanted each year. As the plant grows, the roots 
will need more room. For its health, it is essential for the 
plant to be repotted into a larger container.

Like many houseplants, you can put your avocado plant 
outdoors during the summer months as long as the 
weather is warm and the plant is out of direct sunlight.

By the time the plant fits a 24 inch (60 cm) wide pot, it 
may be ready to start fruiting. If you live in a warm enough 
climate, plant your tree outside once it is big enough. In 
time, the tree might bear fruit.

Tip: The tree will not bear fruit unless there is more than 
one tree for cross-pollination. Be patient about seeing 
fruit. Grown from a seed, it can take anywhere from 
five to 13 years before the tree is mature enough.

Repotting



Pruning

Pruning early is advantageous for plants, since it promotes new growth. When 
grown from seed the avocado plant will usually send up one, single stem that looks 
like a telephone pole. By correctly pruning your plant when it’s young you can con-
trol its height and achieve a full leafy shape.

Pruning: a technique used to promote branching and ideal for controlling the 
height of the plant. Pinching is another form of pruning. Simply pinch the tip off 
the top of the plant with your fingers, just above the leaf node.

Cutting back the stem is necessary to gain a full, many-branched plant. Addition-
ally, the roots will have time to flourish if the stem does not grow too rapidly. The 
goal is gradually to have the roots and stem develop in harmony.

Don’t be afraid of pruning. The avocado plant is resilient and grows quickly. Pruning 
can be done whilst the plant is growing in the Avocado Vase as well as when it is 
planted in soil.

1. Cut the stem back when the plant 
reaches a height of 6 to 8 inches (15-
20 cm). With a pair of sharp scissors 
cut about 3 inches (7.5 cm) just above 
a node at a 45° angle. This action will 
prompt the plant to branch out.

2. Pinch off each growing tip when 
new branches reach 8 inches (20 
cm), to encourage a second round of 
branching.

Correct water 
runs off easily.

Wrong direction
water will run 

onto bud.

Too close to
the bud, which 

may cause it 
to die.

Too flat.
Holds water 
which can 
cause rot.



M. Strange, 
Butler variety of avocados
this specimen originating in 
Miami, Dade County, Florida

“An understand-
ing of the natural 
world and what’s 
in it is a source of 
not only a great 
curiosity but great 
fulfillment.” 
— David Attenborough



Providing your plant with the proper 
attention to its basic necessity of 
light will keep it happy, healthy and 
growing  strong. Each plant requires 
a different amount of light. By under-
standing the avocado plant’s natural 
environment,  you can replicate it in 
your home. 

Avocados originated as trees growing 
in the understorey of tropical forests. 
The plants thrive in bright, indirect 
sunlight. Although they love the sun, 
they need protection during the first 
years until they develop a deep root 
structure and dense foliage to protect 
their sensitive bark.

1. Locate a place in your home that re-
flects the plant’s ideal light conditions, 
at least 6-8 hours of sunlight a day.

2. Position the plant at least 3 feet (1 
m) from the windows for dappled sun.

3. Notice if the plant is responding 
well. If its leaves start to drop or turn 
brown on the edges, try another loca-
tion.

Tip: Rotate the plant every week to 
establish even exposure and growth 
on all sides. 

Light



Watering correctly is essential for the health of your 
avocado plant. The amount of water required will 
depend on how large the plant is, how warm the 
temperature and how humid the atmosphere. 

Avocados need ample water to thrive. Young plants 
need more frequent watering than mature ones as 
they establish a strong root system.

As a tropical plant they like warm and humid condi-
tions that keep them moist. Plants lose moisture to 
the air by a process called transpiration. It is best to 
provide an environment that will prevent the plant 
from transpiring excessively. 

Transpiration: a process by which moisture is 
carried through plants from roots to small pores 
on the underside of leaves, where it changes to 
vapour and is  released to the atmosphere. Tran-
spiration is essentially evaporation of water from 
plant leaves.

1. Water your avocado plant often, daily if neces-
sary, with an occasional deep soak. Always use tepid 
water. By watering your plant, the roots replace the 
water lost by transpiration.

Tip: Common signs that your plant is thirsty are dry 
soil, wilting leaves and leaf drop. Yellowing leaves 
are a sign of being overwatered. To resolve this, let 
the plant dry out for a couple of days.

2. Adjust your watering routine immediately if you 
see your plant suffering from any of the signs above.

Watering

“Nature does 
not hurry, yet 
everything is 
accomplished.”
— Lao Tzu



The Avocado’s Journey to Stardom
The Avocado, or Alligator pear as it was first advertised, has a history that stretches 
back into prehistoric times. Long before it was successfully marketed as an exotic 
salad topping, the giant sloths and mammoths of the last Ice Age were drawn to 
the fleshy fruit, which is classified as a large berry consisting of a single mega seed.

Avocados looked a bit different back then. Because they evolved alongside enor-
mous prehistoric animals, the avocado had less flesh and a larger seed that served 
as a one-bite snack. These animals helped propagate the fruits across the planet via 
the natural process of ingestion and excretion. As they moved across the landscape, 
so did the avocado.

Archaeologists in Peru have found domesticated avocado seeds buried with Incan 
mummies dating back to 750 B.C. Early farmers cultivated the fruit and it began 
to look like the avocados we’ve come to know and love. Spanish explorers brought 
avocados to Europe in the 17th Century, where it remained a special treat for years. 

The rare fruit was enjoyed by wealthy travellers and diplomats until the 1900s when 
it appeared at dinner parties and royal banquets. As one example, Avocado Toast 
was served at surrealist parties hosted by Salvador Dali. The recipe of Dalí’s Avocado 
Toast included lamb brains, minced almonds and tequila, atop a slice of rye 
bread.

In 1871, three seedling avocado trees were transported from 
Mexico and planted in Santa Barbara, California, by Judge 
R. B. Old. These trees are considered to be the foun-
dation of the avocado industry in California, where 
today it remains the official state-fruit. By the late 
19th century, avocados had been planted as a crop 
in California, but they were not yet popularly sold.

Avocado History

Giant ground sloth



Trouble in a Name
When Spanish explorers arrived in the 16th-century, they loved the creamy avocado 
which they assumed was a pear, due to its shape, but had trouble pronouncing its 
name. European sailors called it “midshipman’s butter” which they spread on hard-
tack - a biscuit commonly eaten on long sea voyages.

From Ecuador and Peru north-
ward through Central Amer-
ica and Mexico, the avocado 
became a staple in the diets 
of early explorers. Fuelling the 
minds of early naturalists like 
Sir Hans Sloane, the name 
“avocado” was coined by this 
Irishman in 1696. However, the 
term didn’t stick right away. 
U.S. marketers tried using “ava-
gato pear” and “alligator pear” 
to sell the fruits when they 
were first imported into Cali-
fornia. Sales remained low, and 
the California Avocado Growers’ Exchange complained that the association with a 
menacing reptile was “ruining the avocado business.” The Group wrote: 
“That the avocado, an exalted member of the laurel family, should be called an al-
ligator pear is beyond all understanding,” and they began pushing to replace the 
name with the more-exotic and less-menacing “avocado.” The American Pomologi-
cal Society and the U. S. Department of Agriculture approved and adopted avocado 
as the official term.

Not All Avocados are Equal
The first “commercial” avocado orchard was planted in Los Angeles County in 1908. 
The orchard got its start from seeds that local chefs saved from imported Mexican 
avocados, that were later sprouted in pots by William Hertrich in San Marino. Even-
tually, Hertrich sprouted and grew an orchard of four hundred avocado trees.

Avocado Orchard, Altadena, California





Frederick Popenoe, the owner of the West India Gardens nursery in Los Angeles 
County, sent a small crew on a collecting expedition in 1911 to find superior selec-
tions of avocado that might be productive in California. By the 1950s, some 25 differ-
ent varieties of avocado were being commercially packed and shipped in California, 
with the “Fuerte” variety accounting for more than two-thirds of the production.

Amateur horticulturist Rudolph Hass became intrigued by the fruit after he saw an 
advertisement with dollar bills growing on an avocado tree. From a Guatemalan 
avocado seed, he grew his first avocado and was 
delighted with the results, reporting that his avo-
cados were far creamier and more flavourful than 
the Fuerte variety. In a historic first-ever patent of 
a tree, Rudolph patented the Hass Avocado and 
hired a local grower to bring the discovery to mar-
ket. The result of a remarkably successful experi-
ment, Hass is now the world’s premier commercial 
avocado variety.

The Modern Era
In the early years, before many people knew what an avocado really was, the fruit 
was considered a luxury item. In the late 1920s, the California Avocado Society ad-
vertised the “aristocrat of salad fruits” in The New Yorker and Vogue. Recipes of the 
time suggested pairing avocados with grapefruit or lobster. When post-war ration-
ing ended, avocados began to go on sale at speciality fruit shops. In an era that was 
hungry for new experiences, the luxurious fruit gained popularity in recipes like 
prawn cocktail dolloped into halved avocados.

Ultimately, it was the simple salad that launched the avocado into widespread 
popularity. Since avocados could be grown only in the mildest parts of the U.S., they 
were too expensive to be an everyday food. In 1974, Time reported that the orchards 
of Southern California were experiencing avocado thefts, thanks to the fruit’s selling 
price of $1 a piece (equating to about $4.80 in today’s money).

Hass Avocado Patent, 1935 





An Experiment in Messaging
Today the avocado is a well-known superfood, but its “powers” have been recog-
nised in other ways historically. Imagine tasting a perfectly ripe avocado for the first 
time - breaking open that shiny dark-green skin and revealing the creamy, warm 
green interior. Dr Hughes, who was King Charles II’s physician in the 1670s, wrote
that the avocado was “one of the rarest and [most] pleasant fruits” of Jamaica. He 
continued, saying that it “nourisheth and strengtheneth the body, corroborat-
ing the spirits and procuring lust exceedingly.” The Aztecs called the fruit aoacatl, 
which translates into a “testicle tree”, and they believed it possessed aphrodisiac 
qualities.

The California Avocado Commission formed a Nutrition Advisory Committee in the 
late 1980s, bringing together nutrition experts from around the country to promote 
the healthful qualities of the fruit. The “good-for-you” message was driven home 
with television commercials starring the actress Angie Dickinson eating an avoca-
do-half with a spoon while wearing gold stilettos and a white leotard. The Califor-
nia Avocado Commission later created a mascot called “The Mr Ripe Guy” to raise 
awareness among the American public. In 1995, the Commission announced that 
Mr Ripe Guy was lonely, and held a nationwide search for “Ms Ripe”.

On the Menu
The culinary popularity of avocados had increased through-
out the decades. In Northern California at the gastronome 
paradise Chez Panisse it appeared in Alice Waters recipe “Pink 
Grapefruit and Avocado Salad.” In the San Francisco Bay Area, 
people have been eating avocado toast since at least 1885. 
In 1915, the California Avocado Association described serving 
small squares of avocado toast as an hors d’oeuvre.

According to The Washington Post, it was believed that chef 
Bill Granger may have been the first to start the the modern 
craze for avocado toast by putting on his café menu in 1993. 
Chloe Osborne, the consulting chef at Café Gitane in Manhat-
tan, who first put avocado toast on their menu, tried it herself 
for the first time in Queensland, Australia in the mid-1970s.



Chloe Wise
Seashell, 2017
Oil on canvas

“The beauty 
of the natural 
world lies in 
the details.”
— Natalie Angier



In 2017, Avocaderia, an all-avocado restaurant based 
in Brooklyn, opened and became an overnight suc-
cess. Following up on the popularity, they released 
a cookbook featuring the restaurant’s signature 
dishes like Avo Tartare. Around the world, other avo-
cado cafes have popped up. In London, you can get 
your avocado fix at Avobar, or try The Avocado Show 
in Amsterdam and Guac & Go in Singapore.

Fruit as Art
The Avocado fruit is a stunning object and has been used creatively in botanical 
illustrations, contemporary art, photography, cartoons and even tattoos. Gourmet 
Magazine’s April 1952 cover Avocado and Tortillas was illustrated by artist Henry 
Stahlhut. In 1969, artist Randy Tuten came up with the green avocado for Led
Zeppelin’s concert poster when they headlined at Filmore West and Winterland. 
While Miley Cyrus loves avocados so much she had one inked on her arm.

Color Field artist Ellsworth Kelly 
portrayed the avocado plant in 
his plant drawing series favour-
ing its minimalistic leaf shape; 
conceptual artist John Baldessari 
depicted an avocado in his emoji 
print series; Wayne Thiebaud, the 
painter known for his fanciful food 
tableaux, included avocados in 
his work; and Georgia O’Keeffe 
used avocados as still life titled as 
they were known then as “Alliga-
tor Pears”. And so it continues to 
this day with a new generation 
of artists, such as Chloe Wise and 
Katherine Bernhardt who have 
been inspired by the avocado, 
using the fruit as a motif in their 
paintings.

Ellsworth Kelly & Agnes Martin sitting in Kelly’s studio 
next to a panting of an Avocado plant, 1957.

SUPERGA X AVOCADERIA
Italian shoe icon collaborates with 
NYC avocado restaurant. 



The avocado trees contain enzymes 
that prevent the fruit from ever ripen-
ing on the tree, allowing farmers to 
use the trees as storage devices for up 
to seven months after they reach full 
maturity. This fascinating quality allows 
avocados to stay in-season. Growers in 
Mexico have found the avocado business 
to be extremely profitable, and refer to 
the crops as “oro verde” or green gold. 
Mexico is still the top avocado producing 
country, and investment-fund manag-
ers started buying up avocado groves to 
turn a profit.

The 1994 North American Free Trade Agreement lifted the 80-year ban on avocado 
imports from Mexico. The result was a skyrocketing influence that has crossed cul-
tures and demographics. There are avocado of the month clubs, cookbooks solely 
dedicated to avocado toast recipes and YouTube videos on how to make avocado 
ice cream, avocado baby food, and avocado face masks. Avocados appear every-
where on apparel and accessories and in lingo, such as “avo a cuddle”.

The exponential demand for avocados has caused 
issues for agriculture. Consumers are largely 
unaware of the specific demands of the avocado 
tree, which requires a tropical environment rich 
with water. This becomes a critical issue when 
droughts abound and groundwater reserves 
are running low. Some reports have placed 98% 
of California in drought conditions. Water has 
become expensive for avocado growers, yet the 
demand for the fruit continues to increase.

Thus avocados are becoming increasingly hard to 
grow, environmentally taxing, and politically prob-
lematic. In some places, the demand for more
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“In all things of 
nature there 
is something 
of the 
marvelous.”
— Aristotle



avocado orchards has resulted in deforestation. In the 
Mexican state of Michocan, pine and oak forests have 
been strategically replaced with orchards, which once 
served as wintering grounds for monarch butterflies. 
The avocado trees also use significantly more water and 
have much shallower roots than the forest ecosystem 
that they replaced.

This means that the local water once filtered by the 
pines and oaks is no longer being naturally purified, 
and that avocado farming is quickly reducing the 
area’s water supply. The orchards also introduce myriad 
pesticides applied to protect the avocado fruit, which 
inevitably gets into groundwater with a serious poten-
tial impact on neighbouring wildlife. 

The Pressure of Supply and Demand
The Fair Trade label guarantees and protects the wages, local 
sustainability, decent working conditions and terms of trade for 
farmers and workers in the developing world. Fair Trade certi-
fied avocados mean producers are paid at least the Fair Trade 
minimum price and earn the extra Fair Trade premium, which 
they can invest in their communities and improve the ecosystem 
through reforestation and prevention of water contamination.
Fair Trade is practised by ethically conscious restaurants and 
grocers such as Whole Foods. Attention to purchasing Fair Trade 
avocados as a consumer helps to make the industry safer and 
more equal.

The Social Avocado
In the modern era, the avocado has become intensely popular. 
Each day, three million new pictures of this fruit – whole, halved, 
slathered on gluten-free toast – are posted on Instagram. On any 
given day, you can get a good laugh from a number of avo-
cado memes, or partake in one of the 30,000 avocado-related 
hashtags.



“Reversing 
deforestation 
is complicated; 
planting a tree is 
simple.” 
— Martin O’Malley

2018 poster from:
California Avocado Poster Series 
designed by Agency MullenLowe 
for the California Avocado Commission



The one-day Fallbrook Avocado Festival 
draws between 70,000 and 100,000 visitors 
annually. The festival features a guacamole 
contest and an “Art of the Avocado” show. 
Kids dress up pageant-style to participate in 
the Little Miss and Mister Avocado Festival 
competition. The avocados themselves have 
a chance at pageant fame here too - in the 
Best Decorated Avocado Contest, in which 
avocados are dressed up.

The California Avocado Commission es-
timates that over 139 million pounds of 
avocados are eaten on Super Bowl Sunday 
alone. The avocado-based party dip Gua-
camole (translated as “avocado soup”) is 
today’s ultimate social potluck item and an 
excellent reminder of the fruit’s Mexican 
roots. This year, take a moment to appreci-
ate and celebrate this fruit’s rise to fame on 
July 31st, the nominated National Avocado 
Day.

We look forward to seeing your seedling 
grow, so please share photos of your avo-
cado plant with us on social media. 

Hopefully, this will encourage others to take 
on the challenge of growing an avocado 
seed into a thriving plant @Avocado_Vase 
and #AvocadoVase.

Inspire Others



“I grow plants for 
many reasons: 
to please my eye 
or to please my 
soul, to challenge 
the elements or 
to challenge my 
patience, for novelty 
or for nostalgia, but 
mostly for the joy in 
seeing them grow.” 
— David Hobson

Poster for the 
27th Annual California Avocado Festival
Carpinteria, October, 2013
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