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FOOD TV 
Celebrity chefs are not a                     
rarity in American life today. 
Neither are television shows 
about food and cooking.  
 
What is more unique to                
television food broadcasts is             
storytelling at its finest.  
 
Recently, there’s a new wave of 
television entertainment for 
those who relish good stories 
around food, culture and real 
people.  
 
Season one of the right episode series Julia,                            
captures the essence of icon Julia Child. Her trail-
blazing ride to celebrity takes us on her journey of 
personal and professional disappointments and suc-
cesses. 
 
Bigger than the behind-the-scenes making of The 
French Chef” food show, we get a snapshot in time of 
evolving public opinions around societal issues.             
Marriage, gender roles, the American diet and              
appetite, and the shifting power dynamics between 
men and women command attention.  
 
Television wasn’t the wild west as it is today. Public 
television had a script written around certain types 
of programming. A cooking show wasn’t part of them. 
 
Dishing On Julia is the official companion             
podcast for the series Julia. Host Kerry Diamond 
of Radio Cherry Bombe talks to the creatives, cast, 
and crew behind Julia, as well as culinary superstars 
and thought leaders who share their perspective on, 
and personal connection to the original food celebrity.  
 
Julia Child had the talent, determination, conviction 
and joie de vivre to change American cuisine and              
culture at a pivotal time in history. Her tenacity and 
humor are a balm for those looking for smart               
television watching. 

Late in 2021,  The Lost Kitchen  
series highlighted the  
Story of cook and cookbook author 
Erin French.  
 
Every year, hundreds of                
visitors from around the world 
make reservations at her           
restaurant in Freedom, Maine not 
by phone or email, but by submit-
ting postcards for a drawing.  
 
Again, her story is one of              

perseverance and commitment. Overcoming                    
adversity is part of charm of the narrative. The 
all-women staff working inside the  converted historic 
mill makes for interesting back drop. 
 
Adapting and repositioning during the COVID            
crisis was not foreign to most restaurant owners, 
chefs and cooks. The Lost Kitchen experience                 
creatively  answered the call of flexibility and                 
endurance.  
 
Film-maker Ron Howard has a documentary ready for 
television release titled We Feed People.  This will  
spotlight chef José Andrés and his World Central 
Kitchen’s team of remarkable work.  
 
Recently, this humanitarian aid organization has 
been feeding anguished Ukrainian refugees in wake 
of the Russian invasion.  
 
The humanity of Andrés, a larger than life,                   
charismatic character, shines through all of his                  
disaster relief efforts. The twelve year evolution of 
WCK brings the power of an individual into sharp      
focus.    
 
If food is indeed an agent of change, the masters 
behind the aprons and in front of the cameras are 
awe inspiring. “Must see tv” is alive and well.   
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Apples & Pears:   Market prices on apples remain 
firm on small fruit. Most local schools are snapping up 
most of the small fruit volume.  

Washington pear inventories are starting to thin out. 
Prices are generally higher. New crop California              
Bartlett pears will start about July 11th.  

Avocados: Supplies are steady. Markets have 
reached the bottom, and will expected to tick up next 
week as Mexico slows crossings into USA. Peru is 
right around the corner.  

Berries:  California strawberries 
are coming out of the south in the 
Santa Maria growing regions 
along with the northern growing 
areas of Salinas and Watsonville. 
Quality has been excellent with 
very moderate weather over the 
last few months. The strawberry 

market will remain firm going into the weekend with 
lower undertones in anticipation of production increas-
es next week. Quality will continue to be strong. 

Central Mexico is still producing blueberries with 
Central California just beginning to scratch the surface 
of their crop. Demand remains steady with the                 
market  rising. Most shippers are very light on both 
raspberries and blackberries due cooler weather 
causing a delay in the start of the central coast              
production season.  

Citrus: As we work into the second week of May, we 
continue to have lim-
ited navel oranges 
to offer through the 
end of the 
month.  Supplies will 
remain limited as we 
production ends. Na-
vel shortages will 

remain an issue.  We are now into all Late Na-
vels.  Size structure for the Lates is bigger as usual, 
so we will continue to see added issues with small 
fruit. 

We’ve said in past reports that California Valencia         
orange tree sets are light. With navels ending early 
this year, Valencia oranges will become the alternative 
until offshore navels start.  Valencia packing is limited 
each week. Expect 113/138’s to be fairly limited with 
good demand.  

Lemon availability is very good with an active                  
market.  Lime prices continue to fall. Overall supply 
has improved with large sizes still very limited. Expect 
this trend to continue into next week. Grapefruit                
volume is good with local  availability. Ruby                       
grapefruit now available. Size is peaking on 32’s and 
larger fancy and all small sizes 36’s and smaller are 
tight. Texas is expected to start very late. Cara Cara             
oranges are winding down with limited supplies. 

Grapes: Mexican green grapes 
should start in about two weeks 
followed by Coachella about a 
week later. The red grape market 
is in better shape. Most of the dis-
tressed fruit has been dealt with 
causing the market to slowly rise 
from the bottom up. Like green 

grapes, Mexican red grapes should start in about two 
weeks followed by Coachella about a week later.  

HMC will gap between South American  and Mexican 
imports of Lunch Bunch style grapes from 5/16 to 
5/23.  That time period could change and we will up-
date you if that happens. Lunch Bunch grapes will 
see a gap. All other packs are as normal on supply 
levels. 

Melons: Variety melons have begun and we expect 
a good line-up by mid-month. This will boost melon 
sales going into Memorial weekend. Cantaloupe                
melon volume out of Nogales is picking up quickly 
and putting severe downward pressure on the market. 
California will start in a light way later this week in the 
Imperial Valley.  

Honeydew melon volume out of Nogales is picking 
up quickly and putting severe downward pressure on 
the market. California will start in a light way later this 
week in the Imperial Valley. Watermelon volume has 
increased in Mexico and Florida are bringing this           
market lower. Good quality on both coasts  

Seasonals: Remember the first of the season stone 
fruits are smaller than middle of the season. A large 
piece of fruit currently is a 64 especially on                       
nectarines. Sizing will increase slowly as we move 
through May. 

Yellow and White Peaches are a great buy this week. 
Yellow nectarines will remain extremely limited this 
week. White Nectarines are limited this week along 
with apricot volume.  

Tomatoes: Heirloom harvest out 
of Central Mexico  remains good. 
Harvest out of this region will     
continue through early June.    
Markets remain steady. California 
crops are forecasted to begin             
harvest in early July. 
Organic heirlooms out of Baja 
have begun. Volume has                     

improved substantially. Volume out of Central Mexico 
continues to be limited. Markets are down slightly. 

Baja continues to build volume on both Rounds and 
Romas. California desert tomatoes will start next 
week;. One month from now, we  will move to the San 
Joaquin Valley. Tomatoes-on-the-vine are plentiful 
with promotional pricing available. Grapes and cherry 
tomatoes are steady. Quality and color on all varieties 
has been excellent.  
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Broccoli, Cauliflower &  Celery:  Broccoli supplies 
continue to be very good in Salinas, Santa Maria, and 
Mexico. Look for this market to stay steady going into 
the weekend. Cauliflower supplies are limited as 
quality has lowered yields. Look for the cauliflower 
market to go up going into the weekend.  

Celery demand exceeds supplies industry wide. Light 
supplies are expected for the rest of the month of May. 
Seeders will continue to be reported from all shippers. 
Production in Salinas will start around July. Large              
sizing has the best availability  

Lettuces: Iceberg markets are 
steady overall. Warmer               
temperatures are expected next 
week that can bring on fields 
earlier than predicted. Growers 
are preparing for this. Supply 

gaps are currently seen in the industry due to sporadic 
plantings from different suppliers in the industry.              
Carton weights are averaging 40-43 pounds with              
discoloration and misshapen heads  reported. Insect 
damage has been seen as well.  

Leaf Lettuce prices have firmed up again. There            
continues to be ample supplies of romaine hearts 
with multiple shippers. Supplies are expected to be 
moderate to good with multiple suppliers. Warm 
weather ahead has shippers interested in movement 
of all leaf items. Tip and fringe burn continues to be 
reported in a light way.   

Mixed Vegetables:  Carrot supplies continue to be a 
problem for all of our suppliers. They are challenged to 
get larger sizes out of the fields. They are also                     
starting  their transition period and are trying to allow  
other fields to size up. Prorates look to be continued 
for a long while. This goes beyond processed product, 
some of which has been discontinued until further              
notice. Brussels Sprout supplies continue to be very 
limited. The heat in Mexico has stunted the growth 
and has caused crew shortages. Look for supplies to 
remain tight for the next couple of weeks  

Asparagus supplies are starting to improve as               
domestic programs are coming on strong and              
Peruvian imports have increased. Look for the market 
to come off slowly going into the weekend. The next 
zucchini and yellow squash regions are Baja and 
Santa Maria. Limited amount of zucchini now                  
available out of Fresno. Overall eggplant markets are 
steady on both coasts. There is a bit more volume 
available out of Coachella with Baja starting mid-June.  

Mushrooms are improving with good availability.      
Prices remain elevated. We’re still out of the enoki 
mushroom business for now. Coachella green bell                    
peppers should go for a few more weeks and then 
transition completely to Bakersfield area. Red bell 
peppers out of Coachella will start late this week. 
Prices have firmed up as Nogales volume continues to 

wind down. California corn is available from southern 
growing regions. Quality has been excellent. Prices 
will  likely stay high thorugh the season.  

Onions & Potatoes: Texas is in the final weeks of its 
onion crop. Deals are available on jumbo reds.        
California continues to ramp up. High heat is forecast-
ed so we expect higher pulp temperatures.                            
New Mexico expected to start first week of June.  

Limited Norkotah russets remain on the market.            
Burbanks are the primary variety being shipped. Most  
sheds are limiting pack time to extend supplies 
through the summer.  

VEGETABLES 

CREAMY BEET HUMMUS 

INGREDIENTS:   
1 cooked beet 
1 medium garlic clove 
1 15-ounce can chickpeas                       
(1 ½ cups cooked) 
2 tablespoons lemon juice 
¼ cup tahini 
¾ teaspoon kosher salt 
¼ teaspoon cumin (optional) 
Cilantro, to garnish (we also garnished with finely 
chopped cashews) 

                                                            Makes 1 1/2 Cups  

METHOD:    Cook the beet (it’s easiest to use a leftover 
cooked beet!): Go to Oven Roasted Beet, Instant Pot 

Beets, or How to Boil Beets. 

Peel the garlic. Drain the chickpeas into a liquid measur-

ing cup. Juice the lemon. 

Add the garlic to the bowl of a food processor and pro-
cess until finely chopped. Add beet (cut into quarters), 
chickpeas, lemon juice, tahini, kosher salt, and 3 table-
spoons aquafaba (water from the chickpea can). Puree 
for 30 seconds, then scrape down the bowl. Taste. If 
necessary, add 1 to 2 tablespoons aquafaba. Puree for 
1 to 2 minutes to come to a creamy consistency. Store 

refrigerated for 7 to 10 days. 

Top the hummus with cilantro leaves. Serve with veg-
gies, pita bread, or crackers (like these homemade 

crackers!) 

           Recipe courtesy of  A Couple Cooks Blog 



 

 

                    Enjoy this week’s update               

                                 

MARKET REPORT 

For updated prices and availability contact  

GENERAL PRODUCE  

916.441.6431 

E-Mail: solutions@generalproduce.com 

 


