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DINE OUT! 
Casual or fine dining is  a 
pleasure enjoyed by every 
generation. The rising costs 
of food and beverages is 
a worry most of us feel at 
every turn.  

The price of gas, utilities 
and goods keeps trending 
upward. Eating out isn’t an                 
exception on the recent          
assault to the wallet.   

Still, we won’t be stopped 
from enjoying our favorite 
restaurants, cafes, and cuisines. There are many 
ways to save money and still have a great time out 
with  friends and family.  

Plan ahead. Check the menus online and look for 
deals, discounts, or coupons. Sign up for loyalty 
programs or newsletters that offer rewards or                
freebies. Some restaurants may have special offers 
on certain days of the week or during happy hours. 

Share and save. Instead of ordering individual       
dishes, try splitting appetizers, salads, entrees, or 
desserts with dining companions. This is a good way 
to sample different flavors and also reduce food 
waste.  

Limit alcohol.  This can be touchy subject matter 
when it comes to dining out and celebrating. If            
skipping alcohol altogether is out of the question,      
limit the drinks. It’s remarkable how this will reduce 
the overall receipt.  

Stay flexible. Try new places or cuisines that are  
more affordable than the usual choices. There might 
be a new discovery, hidden gem or a new favorite 

dish in the exercise.  

Opt in for breakfast or 
lunch. There are definitely 
eating out occasions that 
make it more suitable for  
earlier in the day dining.  

Those mealtimes frequently 
work well for the weekends 
and are softer on the pocket.  

Save up. There are some 
special occasions worth          
putting in to the food budget. 

Check those out and set aside the money for a            
memorable night out. Happy Anniversary!  

Cooking at home will never go away, nor should it.            
Inviting friends in for a  potluck or themed meal 
can recreate some of those favorite restaurant               
recipes. It will also save money. 

The total dining out experience is  just that. An 
experience. A date on the calendar or a                   
spontaneous pop in is something that takes us out 
of the everyday environment.  

It’s event worthy to be treated as a guest at a            
foodservice establishment. No work required. No 
shopping, no food prep, and no cleanup allowed. 
Slide a chair up to the table. Browse the menu. Order 
a favorite dish.  

Supporting local establishments keeps them 
thriving in our neighborhoods. Make the effort.  

Dining out doesn't have to break the bank. With 
some planning, creativity, and flexibility, treating 
yourself to delicious food prepared by professionals is 
possible.  Bon appétit! 
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Apples & Pears:    There is a good supply of most 
apple varieties. Galas are the exception to ample  
supply. Last fall, shippers heavily promoted and sold 
this year's crop, which was near record levels. That 
push have meant spring supplies have been lighter 
than normal. The supply between now and new crop 
will be slim.  

Storage Bartlett pears are done for the season. The 
Anjou market has risen quickly and will remain tight 
until new crop Bartletts start in California around mid-
July. There will be a shortage of 110s and smaller. 
Small Bosc pears remain readily available.  

Avocados: A lighter crop this year in 
California has Mexico inching up their 
pricing to take  advantage of the                 
continued strong demand. The market 
is going a bit haywire.  Mexico is 
claiming that demand in their national 
market is  paying much higher than 
the U.S., mostly on 60’s and                   
smaller.  They have raised costs up to 

$10 a carton (depending on size) since Friday.  This is 
impacting California as packers are also raising field 
prices daily to encourage increased harvesting.                
Everyone is competing for the limited new crop                
California supply. With Easter/Holy Week                
coming, up Mexico will plan to take 2-3 days off from 
harvesting, which will further fuel this market rise.  We 
don’t expect things to settle down until after Easter.   

Berries:   Blueberry production on California’s           
Central Coast has begun in a very limited way. In mid- 
to-late April, better yields are expected. Once weather  
begins to improve, we expect more volume. The main 
offerings are still Chilean imports and some very light 
Peruvians. Production in Central Mexico is slowly               
increasing, peaking in mid-April. 

The Mexican strawberry season is winding down or 
has finished. Over the next few weeks, late season 
fruit will still be available in a lighter way. As we move 
into spring, the new crop is looking good and yields 
are beginning to increase in Santa Maria and Oxnard. 
Last week, Florida's production exceeded                               
expectations, flooding the market with higher than               
anticipated numbers.  

Raspberries are still in de-
mand exceeds situation and 
looks to continue for another  
two weeks. There is limited   
volume in Central Mexico, and 
now Baja is ending their             
raspberry deal two weeks  

earlier than  anticipated. Volume will be limited through 
the month and prices will remain high.  Blackberries 
are moving steadily. Quality has been mostly good 
with some growers experiencing issues. Market is           
level and no  foreseeable supply changes for next 
couple of weeks.  

Citrus: Now is the time to push 
navel oranges. They are                
running mostly larger 40/48/56s 
with some 72s.  Small navels 88s 
and smaller are tight and will be 
mostly gone by end of month or 
start of April.  We still continue to 
have fancy Navels, however, there 
is more choice fruit available. Fruit  
brix is 12-14, and getting sweeter 
each cold night we have in the 
Central Valley. We expect to have 
fruit into May, maybe June,                   

depending on this fickle weather.   

Growers have started harvests on both conventional 
and organic heirlooms. Heirlooms are harvested on 
old Washington trees, that are 60-80 years old. There 
are bag and bulk options available; mostly large sizes.  

Cara Caras are mostly 40/58/56s and volume on all 
sizes should go thru the season. Mandarins are  
mostly Tangos and Murcotts now. Fruit is peaking on 
32s/24s; perfect for bagged promotions. Gold Nugget 
mandarins will begin next week.  

Blood  oranges are peaking on 48s/56s and available 
in full and half cartons. Minneola tangelos are                   
peaking on 64s/80s size and available in fancy / 
choice / standard. California Star Ruby grapefruit 
have begun. Like most citrus this season, expect large 
sizes. Promotions will be  available.  

Lemons are peaking on 140s/115s/95s.  Meyer             
Lemons still have good volume for foodservice menus 
and retail promotion. Current peak size is 140. Over 
the next one to two weeks, lime markets are expected 
to rise. Good quality; light stylar and oil spotting from 
past rains is affecting grading.  

Seasonals: New crop California 
cherry update- At this point in time, 
we’re looking at “normal” start dates 
(harvests will begin the last week in 
April). Once the Bings and later                
varietals bloom, growers will have 
more definite news about harvest 
timelines. Last year was a late start 

to the season. We expect a larger  organic cherry 
crop this season for both dark sweet and Rainier  
varieties. Last year’s crop had a larger percentage of 
”spurs and doubles” due to the high temperatures in 
July 2022 of the growth cycle.  

Organic mangos are into Mexico crop, prices coming 
down. Pineapple demand spikes the closer we get to 
Easter. With high demand and less fruit available, look 
for steady and firm markets. There is no surplus of                 
organic pineapple to be offered. The very limited 
number of pink pineapple we get weekly are gone as 
quickly as they arrive. This truly unique piece of fruit is 
pricey, but delivers the wow factor for sure.  
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Asparagus: Spring grass continues to be high quality 
at promotable pricing. Celebrate this outstanding fresh 
veggie in every application.  

Broccoli, Cauliflower &  Celery:  The cold                  
temperature iin the Salinas Valley has slowed growth 
on spring cole crops. Harvest was expected to begin 
this eek but now needs more time. Broccoli supplies 
remain steady with good quality. Cauliflower supplies 
have remained consistent this week. Among all celery 
pack sizes, large will remain the most widely available. 
Oxnard/Santa Maria continues to have good supplies 
and sharp pricing. Apart from some slight seeders                  
reported by some shippers, the quality remains above 
average. 

Lettuces: Iceberg demand exceeds supplies. All             
value-added items are moving up in pricing. Quality is 
fair, with weights ranging from thirty-four to thirty-eight 
pounds. Huron production will begin the last week of 
March. All suppliers will have light supplies of                    
romaine, green, red, and romaine hearts. Yields 
have decreases by 15-20 percent. Quality is fair and 
weights are light. Spring mix and tender leaf items 
will continue to show some yellowing, discoloration 
and breakdown in the bag along with weaker texture 
and lesser shelf life due to the growing conditions in 
the region. 

Mixed Vegetables:  The weather 
in Mexico has   improved,          
resulting in an increase in green 
onion   supplies. Steady market 
ahead is expected. No               
improvements on  cucumbers. 
The shortage is due to cold 
nights in Sinaloa and Baja South. 
Cucumbers are very delicate and 
don't mature in the cold.  

Conventional colored bell pepper supplies have               
improved. We see steady supply on large sizes. We 
should see a greater improvement in the next two 
weeks. Organic colored bells are currently                 
unavailable.  Green bells are steady. Chile peppers 
are steady. Mexican eggplant is moderate but slowly 
improving.  

The Imperial Valley is the main carrot growing region.  
So far, sizing looks good with no concern. Brussels 
sprout quality and supply are good this week. Look 
for steady markets.  

Onions & Potatoes: Northwest storages onions are 
diminishing and contracts being escalated. Mexican-
and Texas grown onions have already started               
crossing. California and New Mexico expect new 
crops in mid-April and June. Prices remain high.  

Norkotah and Burbank russets are both available 
with Burbanks commanding a premium. Colored             
potato supplies are tightening, especially for                    
Canadian grown. Idaho will continue through June, 
and the Pacific Northwest will continue shipping  
through April/May. Keep organic colored spuds on 
the radar.   

VEGETABLES 

SPICY BRUSSLES SPROUTS WITH MINT 

Ingredients:                                                                                 
2 tablespoons vegetable oil                                                        
1/2 cup Rice Krispies or other 
puffed rice cereal                        
1/4 teaspoon togarashi or                    
cayenne pepper                              
Kosher salt                                                                                
1/4 cup Asian fish sauce                                                                
2 tablespoons water                                                                   
2 tablespoons sugar                                                           
1 tablespoon rice vinegar                                                 
1 tablespoon fresh lime juice                                                   
1 small garlic clove, minced                                                         
1 small red chile, minced                                                        
1/4 cup chopped cilantro                                                              
2 tablespoons chopped mint                                                       
4 cups roasted or boiled brussels sprouts (about 2 

pounds), halved lengthwise  

Method: In a large skillet, heat 1 tablespoon of the oil until 

shimmering. Add the Rice Krispies and togarashi and cook 
over high heat, stirring, until browned, about 30 seconds. 
Season with salt. Transfer to a plate and wipe out the skillet. 
Step 2 In a small bowl, combine the fish sauce, water, sugar, 
rice vinegar, lime juice, garlic and chile and stir until the sugar 
is dissolved. Add the cilantro and mint. Step 3 Add the re-
maining 1 tablespoon of oil to the skillet and heat until nearly 
smoking. Add the brussels sprouts; cook over high heat, stir-
ring, until charred in spots and heated through, about 5 
minutes. Transfer to a bowl and toss with the vinaigrette. Just 
before serving, sprinkle the Rice Krispies on top and serve 

right away.                                             SERVES 4-6   

                    Recipe  courtesy of  David Chang 

As we approach the spring                   
transition, we expect  gaps for 
some items that are ending in the 
desert before  Salinas crops get 
underway. Some Sal inas              
plantings have been delayed due 

to excessive rains  



 

 

                    Enjoy this week’s update               

                                 

MARKET REPORT 

For updated prices and availability contact  

GENERAL PRODUCE  

916.441.6431 

E-Mail: solutions@generalproduce.com 

 


