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April 26, 2018 

OVERVIEW 
Most commodities are steady this week and showing better quality. Oranges have hit an EXTREME market with higher 
prices and shortages in supply. Mother’s Day is quickly approaching which means asparagus and berries may see some 
tightness.  
 

MARKET ALERTS  

 
CUCUMBER – ESCALATED 

 
LIMES – ESCALATED 

 
MUSHROOMS – ESCALATED 

 
ORANGES – EXTREME 

 
ROMAINE HEARTS – ESCALATED   

TRANSPORTATION & WEATHER 

 Rates, although higher than expected, have eased as overall demand is lower. However, we do expect to see 
rates begin to increase as we approach the summer months as there is still an overall shortage of drivers. 
ELD’s will be creating longer transit times which, as demand increases, will force rates to firm. 
 

 

SOUTHEAST:  

 
HERMOSILLO: 

 
CULIACAN:   

 
 
 



 

SALINAS:  

 
COACHELLA:  

 

GOOD BUYS 

Grapefruit! 

 

Though the winter citrus season is winding down, grapefruit fans will be relieved to know that this sweet, tangy 

favorite isn’t going anywhere. With California commodities starting and Texas and Florida Star Ruby/Red still 

available, it feels like the start of the season all over again! 

 

Take advantage of the extended grapefruit flavors by preserving them while they’re still at their freshest. That 

way, the grapefruit goodness never has to end. 

 

Preserving Grapefruit 

 

Select small grapefruits, the thinner the skin, the better, ruby or regular work and you’ll definitely need a 

widemouthed container. Either use a half gallon jar, or use fewer grapefruits. 

 

Seasoning suggestions: Mustard seeds, coriander seeds, whole black peppercorns, lemongrass, ginger or juniper 

berries 

 

Ingredients 

• 5 small grapefruits, plus a couple lemons for their juice 

• 6 T canning, sea or kosher salt (or more) 

• 2-3 T of your  choice (optional) 

 

Directions 

1. As with preserved lemons, cut your grapefruit nearly into quarters, leaving it attached at the bottom 

2. Sprinkle salt onto the exposed flesh of the grapefruit and push the fruit back so that it looks whole 

3. Pour 3 T of salt into the bottom of the jar 

4. Push the grapefruit into the jar, topping each one with a thin layer of salt and seasonings (if desired) 

5. Once you have all the grapefruit in the jar, push it down with a wooden spoon, releasing as much juice 

as possible 

6. When you think you’ve pushed enough, push more. 

7. When you’ve done that, squeeze enough lemons into your grapefruit jar so that the whole fruits are 

totally submerged in juice 

8. Put a lid on them and stick them somewhere away from direct sunlight, but where you won’t forget to 

give them a shake 

9. Check back every day or so and shake them, always pushing the fruit back below the surface of the juice 

10. In about a month, you’ll have your preserved rinds.  The pores of fruit will have smoothed out, and the 

liquid will be cloudy and viscous.  The thicker the rind, the longer you’ll want to let it ferment. 

 

 

http://phickle.com/preserved-grapefruit-lime-or-orange/


 

FRUITS & VEGETABLES 

 AVOCADOS Arrivals have increased to prepare for Cinco de Mayo. Volumes are likely to return to normal by 
mid-May. In California, volumes have increased. Peru is expected to contribute to increasing volume by the 
end of May; however, due to increased global demand we expect the market to remain active over the next 
three weeks. 

 

BANANAS  Demand on this item remains firm; however, prices will continue to ease. Quality will remain 
inconsistent due to weather that has impacted the growing regions in Guatemala, Mexico, and Costa Rica. This 
only further complicates an already short banana market across the country due to virus impacts. Due to 
improving inventories, we should no longer see ripening issues.  

 

PINEAPPLES  Demand remains firm, and quality and supplies are gradually improving. FOB quotes at the port 
are mostly unchanged.   
 

 GRAPES Good quality continues on the offshore programs, and pricing is normal for this time of year (mid 20’s 
for premium sizing and deals being made on small fruit). Quality continues to be good. Pearlettes out of 
Mexico should begin crossing mid-May with the desert to follow. Thompsons are now available, pricing in the 
upper 20’s to low 30’s. Other varieties that are available include: Crimsons, Globes, and Autumn Royals.  
Projected start dates for Mexico are late April to early May. We are expecting overall volume to be down from 
last year. 

 
KIWI  California supplies are very limited; lighter supplies are also expected on Italian fruit coming through the 
East Coast. Markets continue to firm up.   

 
BLUEBERRIES Availability is good, Georgia blues will start up soon adding more availability to this commodity. 

 
BLACKBERRIES The market is steady, and quality is good. 

 
RASPBERRIES  We are seeing some shortages in supply in this market, quality is good. 

 
STRAWBERRIES The market has improved showing better quality and steady supplies. 

CALIFORNIA-ARIZONA CITRUS  
Demand on lemons has improved; however, it’s still a lower yield than in years past. Upcoming issues with weather may potentially create issues with 
supply and quality. We will keep you posted. The demand for CA navels has far exceeded supply.  Markets will remain high until domestic Valencia 
market kicks in.   
 

 
GRAPEFRUIT Texas grapefruit is available. Florida Star Ruby/Red is available. California grapefruit has started. 

 
LEMONS This is a very active market. Prices are still higher than normal, but quality is good. Imports start in 
June. 

 

LIMES (PERSIAN) ESCALATED This market remains high and although supplies are still very tight, they are 
improving weekly. 

 

ORANGES EXTREME We are still seeing a shortage in supply and higher prices. This market may become even 
shorter in supply and will last until the domestic Valencia market takes over. 
 

Specialties: 

• Pink Lemons are available. 

• Gold Nugget mandarins are available. 

• Ojai Pixie Tangerines are available.  

• Only a few Minneola’s are left. 
• Domestic Blood oranges and Cara Caras are available showing good quality.  

• New Zealand Meyers are available.  



 

 

CALIFORNIA LETTUCE 

 
GREEN & RED LEAF Quality is good and supplies are normal. 

 
BUTTER Supplies are normal and quality is average. 

 
ICEBERG LETTUCE Supplies are lighter due to cooler weather, but quality is excellent. This market is active. 

 
ROMAINE Produce Alliance continues to purchase CA product only. Supplies continue to be light.   

 
ROMAINE HEARTS ESCALATED Supplies are normal. Demand and quality are good. 

 

EASTERN & WESTERN VEGETABLES 
Coachella is expected to begin production first week of April. Squash and eggplant will start the season followed by green bells, beans, 
red bells and corn. 

 

 PEPPERS  
Green Bell Pepper: Supplies out of Florida are good; however, there are some early signs of quality issues due 
to the colder temps. Overall quality in the East is good despite some reports of lighter colored fruit in the 
fields. There is an abundant supply from Nogales and the desert overlapping. Quality is great and FOB prices 
are expected to remain steady.    
 
Red Bell Pepper: Supplies are limited, FOB’s are steady, and quality is good.   
 
Yellow Pepper: Production is light and is pushing the market higher. Quality is still very nice.  
 
Mini Sweet Pepper: Markets remain mixed by region. Good supplies are available in the East and supplies are 
winding down through Nogales. We should see new crop crossing through Otay late next week.   
 

 
 EGGPLANT Warmer weather continues to improve availability on both coasts; FOB prices are unchanged this 

week and quality is very nice. 

 CUCUMBERS Select cucumbers have triggered on the East Coast programs. Florida production continues and 
Georgia is close to starting; however, we are seeing lower volume across the region as cooler temps have 
slowed the plants down. FOB prices are getting active showing ticks upward of $2-$3 across the category in 
the East. Quality remains very nice. West coast supplies are experiencing the same circumstances as the East, 
with cooler than normal temps slowing production down and driving FOB prices up. Quality remains great. 

 
ENGLISH CUCUMBERS (EURO) There are excellent supplies crossing through Nogales and McAllen.     

 GREEN BEANS There are excellent growing conditions currently in the East. Markets are steady and quality is 
good. In the West, volume is winding down through Mexico and prices are ticking upwards. We expect the 
desert to start in the next 7 to 10 days. Overall quality is outstanding.  

 ZUCCHINI AND YELLOW SQUASH WATCH LIST FOB markets are up in the East because of struggling quality. 
Cool nights and high winds are affecting product in the West. Supply has dropped and quality is a major 
struggle. FOB prices are also up in the West. 

• Halos and Cuties are available. 



 

 

ACORN, BUTTERNUT & SPAGHETTI SQUASH Now available, good quality and good supply. 

 
MANGOES Good supply and good availability. 

 MELONS  
Cantaloupe: The cantaloupe market is mostly stable with continued arrivals from Guatemala and Honduras. 
We are being told the sizes are shifting form mostly large to majority 12/15ct. Promotional volume is 
available going into the first week of May. Quality is outstanding right now as we are seeing optimal 
production, brix levels (11-14%) with occasional higher levels. 
 
Honeydew: Good demand has kept the market steady. There has also been a swing back to larger sized fruit 
(4/5) ct. Quality has been clean with brix levels mostly in the 11-13% range. Our growers anticipate an active 
market for the next three weeks. 
 

 

WATERMELONS  Seedless watermelons remain steady with a decent demand on larger sizes 
(4/5s). Movement on smaller sizes has been limited. Growers of seedless melons from Central America are 
done for the season.   

 

HERBS 
 
LAVENDER:  Local frost has affected this crop and we will be out for several weeks.  
 
OPAL BASIL: This commodity is back and there should be a steady supply now as a result. 
 
ROSEMARY: Local supplies are average. 
 
SAVORY: Supplies should improve this week as local supplies ramp up.  
 
OREGANO: This commodity started to flower early this year. 
 
All other herbs are steady in supply and quality.  
 

 
HERB SUPPLIES QUALITY COUNTRY OF ORIGIN 

Arugula Light Fair USA 

Basil Improving Good USA/MEXICO 

Opal Basil Limited Good USA/MEXICO 

Thai Basil Good Good USA/MEXICO 

Bay Leaves Good Good COLUMBIA 

Chervil Good Good USA 

Chives Good Good USA/MEXICO 

Cilantro Light Good USA 

Dill Good Good USA/MEXICO 

Episode Good Good MEXICO 

Lemongrass Good Good USA 

Marjoram Limited Good USA 

Mint Limited Good USA 

Oregano Good Good USA 

Italian Parsley Good Good USA 



 

Rosemary Limited Good USA 

Sage Limited Good USA/MEXICO 

Savory Limited Good USA 

Sorrel Good Good USA 

Tarragon Good Good MEXICO 

Thyme Limited Good USA 

Lemon Thyme Good Good USA 

Lavender Limited Good USA 

Lime Leaves Good Good USA 

Hora Santa Good Good USA 
 

 
 ARTICHOKES We are seeing improvement in this market. Quality is better. 

 
ARUGULA Quality has improved and supplies are good. 

 

ASPARAGUS Expect a shortage in the next week due to Mexico finishing up and Peru not harvesting all fields. 
There are also limited flights due to flowers taking priority for Mother’s Day. 

 
BOK CHOY Quality is average and we are seeing some higher quotes on WGA cartons. 

 

BROCCOLI / BROCCOLI FLORETS Supplies are steady and quality has improved. 

 
BRUSSEL SPROUTS Supplies are light and quality is average. Prices are higher. 

 

CARROTS We are seeing both good quality and volume. 

 
CAULIFLOWER Supplies are steady, demand is fair, and quality is good.   

 
CELERY This market is steady showing good quality. 

 
CORN Good volume continues on yellow and bi-color. The desert should ramp up in the next 7 to 10 days. 

 

CILANTRO Supplies are good and quality is fair due to the colder weather. 

 
FENNEL Supplies for the week will be good and quality is good. 

 

GARLIC: EXTREME We are about 50% done with the 2017 crop. Supplies will remain tight between now and 
July. Prices remain high. 

 
GINGER Chinese ginger markets are mixed, but quality is good. Also, product is available at higher costs from 
Brazil, Costa Rica and Honduras and Peru with no major quality issues being reported. 



 

 GREEN CABBAGE Supplies have improved in the southeast as well as in the West. FOB calls are down and 
quality remains very nice. 

 
GREEN ONIONS Market is steady with good supply, though we are seeing some slight insect damage. 

 

JICAMA Markets remain firm due to ongoing short supplies and will continue to see some quality and shelf 

life issues. 

 
KALE (GREEN) Quality and supplies are good. 

 
MACHE Availability is adequate. 

 

MUSHROOMS ESCALATED Mushroom growers are still recovering from the severe damage in the South 
and Southeast, as well as Puerto Rico. Hurricane Harvey and Irma have resulted in a tightening market, 
and the American Mushroom Institute has said it expects supply to be affected for several months. We 
are starting to see some improvement of supply and will keep you informed of any changes. 

   
NAPA Supplies are lower and demand is steady. 

 
RAPINI Supplies have improved and markets are down. Quality has improved. 

 
PARSLEY (CURLY, ITALIAN) Quality is fair and supplies are good. 

 
RADISHES Supplies are steady and quality is good shipping through Arizona and Florida. 

 RED CABBAGE Quality has been hit and miss while sizing remains good. We are seeing some external quality 

and color issues causing markets to remain firm in the East as well as Texas. West Coast volume is improving. 

 
SNOW & SUGAR SNAP PEAS Snow and sugar snap peas supplies are steady through Miami. 

 
BABY SPINACH Baby and clipped spinach supplies are good and quality has improved. 

 
BUNCHED SPINACH Quality has improved and product is available. 

 
SPRING MIX Supplies and quality are good. 

 

ONIONS The overall market as a whole has experienced an increase in price due to Northwest growers 
finishing up, fewer Mexican supplies crossing, and very limited production in Imperial Valley, California thus 
far. Idaho/Oregon and Washington regions are close to finishing up their crop entirely. What is left in the 
Northwest is susceptible to sprouting and some internal issues shortly after arrival. Texas onions have 
continued to ramp up production over the last several weeks. Colossals and Supers are becoming a bit short 
as of late, with more availability on Medium Yellows. We are seeing reds that are much heavier than jumbos 
and mediums being fairly tight. The Imperial Valley, CA started this week in a small way with yellows only. We 
expect production to increase in the Imperial Valley significantly next week. Yields are showing to be above 
average so there should be plenty of onions in this region, which will help keep pricing down during the 
transitions. Red onions are becoming more plentiful and white onions will ramp up there towards the end of 
next week. 

 

POTATOES (IDAHO) The market remains stable on all size cartons and consumer packs. There is good 
availability and no transportation issues right now. The Norkotah supply is about finished and most growers 
will be running exclusively Burbanks over the next few weeks. 



 

 TOMATOES 
 
TOMATOES - EAST           

• Rounds: Weather and overall growing conditions have been outstanding keeping quality excellent. 
Expecting a smooth spring crop for the next 3-4 weeks.  

• Romas: Roma’s are fairly steady this week. Expect a smooth spring crop for the next 3-4 weeks.  

• Grapes: There should be excellent supply for the next 3 weeks. FOBs remain steady and quality is 
excellent. 

• Cherries: Supply is steady and volume looks good for the next 3-4 weeks. Quality is excellent    
 
TOMATOES - WEST AND MEXICO          

• Rounds: Mexico is winding down, supply will be available for the next 2-3 weeks. Transition to Baja and 
the desert is expected to be smooth. Quality is mostly excellent. 

• Romas: Volume and quality are outstanding as spring production is now in full swing.    

• Grapes: Supply will remain steady for the next two weeks. Quality is declining.   

• Cherries: Mexico quality is poor, and demand is shifting to Florida crop.  
 

WASHINGTON APPLES, PEARS, TREE FRUIT, AND STONE FRUIT 
 

 

Apples:  We will continue to have good supply of the major varieties of apples through the spring and 
summer. We have finished packing some varieties of apples for the season so the emphasis for balance 
during the season will be on the six or seven remaining varieties.  The quality, condition, and color on almost 
all varieties looks very good, and since we normally harvest the late storage apples first in the season I expect 
the condition on the remaining production to be very good.    

 

Pears: Both Anjou and Gold Bosc pears are available especially on the larger (70’s to 100’s) sizes, but they are 
beginning to wind down for the season. Most of the supply that is left in the Northwest will either come from 
the Hood River Oregon area or from the Wenatchee area in Washington. 

 

Stone fruit: These will be starting up shortly with apricots around April 20th.  The week of April 23 there 
should be some yellow nectarines and white peaches in low volumes to start.  The week of April 30th we will 
start to see white nectarines and yellow peaches. Red and black plums will start mid to end of May. 
 

 


