
 

 

 

 

 

Delivering Goodness since 1933. 

Volume 41, Week 14                                                                     April 3, 2023 

SOUP BOWL 
The Salinas Valley accounts 
for roughly eighty percent of 
the nation’s vegetable              
production from April into 
early June.  

The “salad bowl” moniker 
earned of this region                 
references the  variety               
lettuces and other fresh 
produce items grown here, 
contributing to our favorite 
salad plate ingredients.    

An overwhelming majority of 
strawberries grown in the United States also come 
from California. Different regions of the state harvest 
the berries at distinct times of the year. About a third 
of the state’s strawberry acreage is in the               
Watsonville and Salinas areas, according to the 
California Strawberry Commission.  

Mother Nature has dealt California agriculture 
some heavy blows  recently. For years, California’s 
farmers have been plagued by drought and battles 
over water.  

This past winter,  the nation’s most populous state —  
a key source of food for the nation — has been              
battered by twelve atmospheric rivers.  

In addition, other powerful storms, fueled by arctic 
air, have produced blizzard conditions in the               
mountains, heavy winds up to hurricane forces,                
downing trees and creating power outages statewide.    

Just a month ago, several areas of the Salinas Valley 
were harshly affected as levee breaches along the 
Pajaro River forced evacuations and multiple  road 
closures.  

The devastation displaced 
farm workers and their 
families throughout the 
entire area.  The human 
toll will require months of 
recovery.   

Another potential casualty 
of the powerful rainstorms 
and flooding are the              
previously planted 
crops, projected for                
harvests starting in April.  

The three main crops 
affected by the failed levee are iceberg lettuce, ro-
maine lettuce, and of course, strawberries.  

Drenched fields cover the coastal landscape. Any 
new plantings must be postponed due to the                            
oversaturated conditions. Delays and disruptions 
to farming are inevitable.  

Under stricter established food safety protocols, 
after contaminated crops caused illnesses in 2008, 
the soils and irrigation systems will have to be               
inspected and tested for pathogens after the               
floodwaters recede. This has to happen before any 
new crops are planted. 

The vibrant agricultural industry in Salinas has 
had to endure and overcome wildfires, drought and 
now intense storm activity. The resiliency of farmers, 
farming companies, and farm workers will be tested 
in the coming weeks. 

Consumers need to recognize the sacrifices  being 
made as these farming communities dig out and 
move forward.  Salad bowl to soup bowl, this 
year’s spring transition is going to be demanding. 
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Avocados: With last Monday being a holiday in             
Mexico, U.S. supplies will be down significantly.                
Mexico will also not be harvesting from April 6-9th in 
observance of Holy Week and Easter.  This will mean 
the market will likely continue to remain stable, if not 
actually cause more strength on pricing the smaller 
sizes.    Then we will begin to look forward toward              
Cinco de Mayo.  California growers are anxious to 
start picking regularly, but can’t seem to get even one 
week straight with no rain.  Once they can harvest on 
a steady schedule, this will provide supply stability. 
Nearly all of our fruit in house is now from California. 
Costs are up and time to process for ripe fruit has                
increased.  

Berries: We are in a demand           
exceeds supply situation on               
strawberries. Open market                   
availability is very limited as growing  
areas in  California are braced for 
more rain discarding a large  portion 
of fruit affecting fresh market availa-
bility. Field crews are moving slowly 
in  order to keep water  damaged 
fruit out of the pack.  Pro-rates and 

limited product is in store for the next several days.  

Mixed berries are also in a demand exceeds supply 
situation as growers are gapping in the Central Mexico 
area while cold temperatures and rain are delaying 
start dates and yields on the central coast. This gap is 
affecting availability on blackberries, raspberries,  
and blueberries.  

Citrus: It looks like we’re about 70 percent  through 
the California Navel orange crop at this point in time. 
Likewise, weather has been the  challenge this year 
with historical amounts of rain over the last two 
months.  This bodes well for long term harvest. Even 
with the challenges of weather, the Navel  program               
continues to move along. As fast as growers are able 
to get into to harvest, another weather system rolls in, 

limiting supplies until the next  
harvest  opportunity.   

Navel orange quality remains 
good even with all of the 
rain. Growers are paying very 
close attention to  grading for              
softness and puffiness in packs.  

Sizing is improving as we are starting to see a 
72/88/56 type size structure.  Brix levels remain high 
and eating experience is good.  Small fruit has 
cleaned up and supplies are limited. We are starting to 
see higher market pricing.   

The lemon market, especially 
140’s and smaller, has firmed 
up.  Availability is spotty and            
market continues to rise.  Lime 
prices are rising rapidly; demand            
exceeds supply. Rain in the            

growing regions of Mexico has reduced overall               
crossings into the US. Expect  volatile markets thru 
mid-April. Quality is good; #2 fruit is limited. Larger 
sizes will further tighten and flexibility in sizing may be 
required. Holy week will reduce  overall production 
next week as shippers look to pack ahead to cover 
demand. Expect high markets thru mid-April once the 
next crop cycle ramps up.  

California is starting Star Ruby grapefruit season this 
week and is expected to be at full production by next 
week. Fruit is strong with good color. Keep mandarins 
and specialty citrus on the front burner. .  

Seasonals: There are very light 
supplies of imported peaches 
and nectarines on both coasts. 
Plum               supplies are mod-
erate. Imported kiwi supply re-
mains light and the market is 
steady.  

 Pineapple prices are steady, 
but supply on larger sized fruit is 

a challenge. Pre-orders are booked for the Easter pills 
and we look to be in good shape. Mother’s Day will be 
the next surge in demand. We’ve got very nice looking 
organic pineapples in the house at good pricing.  

Mangos are transitioning from Peru to Mexico, and 
costs have gone up. Organic mangos are up in price 
also. Kiwifruit is steady, with product coming from 
both Greece and Italy. Hawaiian Papaya is steady, 
but has moved up a bit in cost. Green Papaya  sales 
have slumped. Let us know if this is item is one of              
interest. Maradol  Papayas are steady. 

Tomatoes: Markets are stable in all regions. Good 
quality, volume  and availability of all varieties.  

FRUITS 

Cherry Update: Orchards received adequate chill portions, dormancy and got plenty of water this winter.  The crop 
has bloomed in California over the past week or 10 days.  There was a small window for pollination last week. It              
remains to be seen how well the crop was pollinated and what kind of crop has set. What is for certain is this season is 

going to have a late start. The earliest orchards have the potential to begin harvesting between May 5-8th.  

Peak Production in California will most likely occur between May 19-20th and June 12-15th . The latest varieties and 
districts will most likely finish harvesting in California in the final days of June. The Northwest cherry crop has not 
started blooming yet, growers are seeing bud swell and projecting a start date of June 7th on the early side and June 

21 on the late side. Temperatures in both California and the NW from now until harvest will dictate the actual timing.  



 

 

Broccoli, Cauliflower &  Celery:  Broccoli and               
Cauliflower supplies are starting to get tight in                
Yuma.  The warmer weather in Yuma has brought 
fields forward the last couple of weeks.  The supply 
gap has started in Yuma this week and suppliers are 
stretching supplies to make it through transition to              
Salinas.  Expect all suppliers to have limited supplies 
through the next few weeks. Flexibility with sizing and 
odd labels may be required just to get product.  

Celery markets are steady. Santa Maria and Oxnard 
will have plenty of supplies throughout the week.               
Although there has been plenty of rain in this growing 
region, this commodity continues to be available to 
meet all demands.  

Lettuces: Iceberg lettuce is active and will likely    
continue until next week. Warm temperatures in the 
Yuma region brought production up by two weeks and 
now supplies have tightened up. Common defects         
include misshapen heads, pinking, and discoloration. 
Yuma production is expected to run through April 
pending the heat in this region. Huron looks to begin 
production in a week. Although romaine and all leaf 
items have good availability now, we expect markets 
to tighten up next week. Production is expected to run 
through April in Yuma. Common defects include fringe 
burn, as well as slight blistering and peeling  

Mixed Vegetables:  Napa           
cabbage, green and red              
cabbages, and  bok choy as 
well as  most row crop items are 
being affected by warm growing              
temperatures in the growing             
regions of Yuma and Mexico  this 
time of year. Expect more bug 
infestation to be seen on multiple 
row crop items. This will                
continue for the rest of the Yuma 

season. And is an  industry wide issue among all ship-
pers. Asparagus is starting to climb; demand is good. 
Retail ads have started for the Easter holiday.  

Bell Pepper markets are steady on both coasts.              
Expect adequate supplies for the duration of the 
Nogales season. Mexican-grown green onion              
supplies continue to improve this week. Mexico’s 
warmer weather is helping spur growth. Overall, the 
quality is good. 

Mushroom growers have caught up to surplus.               
Supplies are expected to be limited for next two 
weeks. We’ve seen some quality improvement this 
week on white mushroom arrivals. It’s that time of 
the year when we’re going to transition from California 
to Chilean elephant garlic. Look for this new product 
in house the week of April 10th. Early indications are 
that product is smaller.  

Onions & Potatoes: Northwest onion supplies are 
winding down. South Texas is ramping up. Excellent 

availability on all colors. Quality looks good.  

Growers are entering their last cellars of Norkotah 
russet potatoes. Supplies are limited and prices are 
trending higher. Expect limited supplies of Burbank 
russets and #2’s.   

VEGETABLES 

LEMONY ROASTED ASPARAGUS SOUP 

INGREDIENTS:    

2 pounds jumbo asparagus                                                               
1 onion, coarsely chopped                                                             
1/2 cup dry white wine                                                                                       
2 tbsp unsalted butter                                                                
2 tbsp all-purpose flour                                                              
4 large egg yolks                                                                               
1/4 cup fresh lemon juice                                                                     
Kosher salt                                                                                            
5 tbsp extra-virgin olive oil                                                        
Freshly ground pepper                                                                      
1 pound oyster mushrooms, torn into small pieces 

Chopped dill and dried oregano, for garnish  

METHOD:  Peel and trim the asparagus. Slice the 
stalks diagonally 1/4 inch thick; reserve the stems and                      
peelings. In a saucepan, combine the asparagus trim-
mings, onion, wine and 6 cups of water. Bring to a boil, 
then simmer, covered, over moderately low heat until 

the asparagus trimmings are soft, about 1 hour.  

Transfer the contents of the pan to a blender and            
puree until smooth.. Strain the broth through a fine 

sieve, pressing on the solids. Wipe out the pan.  

Preheat the oven to 450°. Melt butter in the saucepan over 

moderate heat. Whisk in the flour until golden brown, about 3 
minutes. Whisk in the asparagus broth until smooth Bring to a 
gentle simmer. In a medium bowl, whisk egg yolks with                       
lemon juice. Gradually whisk in 1/4 cup of the hot broth, then 
whisk in half of the remaining broth. Return this mixture to the 
broth in the saucepan and simmer, whisking frequently.             
Season with salt. On a rimmed baking sheet, toss sliced            
asparagus with 2 tablespoons of  oil . Season with salt and 
pepper. Roast for about 8 minutes,  until the asparagus is 
golden but still slightly firm. In a nonstick skillet, heat the               
remaining oil. Add mushrooms. Cook over moderately high 
heat until golden and crisp, 8 minutes. Transfer the roasted               
asparagus to shallow bowls. Ladle the soup over the                    
asparagus and top with the mushrooms. Garnish with herbs.                                            
         SERVES  4          

    Recipe  courtesy of FOOD & WINE 



 

 

                    Enjoy this week’s update               

                                 

MARKET REPORT 

For updated prices and availability contact  

GENERAL PRODUCE  

916.441.6431 

E-Mail: solutions@generalproduce.com 

 

“Farming is a profession of hope”            ― Brian Brett  


