
 

 

 

 

 

Delivering Goodness since 1933. 

Volume 40, Week 27                                                       Monday, July 4, 2022 

USE YOUR MELON 
Watermelon, cantaloupe, 
and honeydew melon are 
the most popular melon             
varieties in the United 
States.  
 
The fourth of July holiday 
kicks off our summer              
watermelon obsession.  
 
Whether we purchase                
melons from the grocery 
store, farmers market or 
local fruit stand, it’s                 
important to pay attention to  
food safety before cutting 
them open.  
 
Usually, melons come to use looking fairly clean on 
the outside. It’s easy to dismiss the fact that they are 
grown on the ground. Yes, on top of dirt. They are 
exposed to pests and microorganisms from dirt. 
 
For this reason, it’s best to apply easy and practical  
food safety guidelines before enjoying them. Making 
these a standard kitchen habit before slicing,                          
dicing and melon carving may prevent illness. 
 
Wash the outer surface of any melon                        
thoroughly with cool tap water to remove                
surface dirt. Scrub the melon with a clean produce 
brush.  
 
Dry the melon with a clean cloth or paper towel. 
Using soap or detergent to clean your produce is not 
recommended. Produce washes are not harmful, but 
they are not necessary. 
 
Poorly washed melons, particularly cantaloupes, 
have been the source of several multi-state                    
foodborne illness outbreaks. The nooks and crannies 
(netting) of a cantaloupe make it a higher risk tan 
other varieties. Avoid this risk by following a few 
melon safety rules.   

Select melons that have no 
visible imperfections, such as 
sunken areas or dark spots.  
 
These crevices and areas 
make it easier for bacteria to 
travel from the outside to the 
inside of the melon. If you 
notice anything on the melon 
that looks like mold, avoid it. 
 
Wash equipment and 
utensils that will come in 
contact with cut melons. 
This includes cutting boards, 
knives, ballers, countertops, 

etcetera.  
 
Thoroughly  wash them all with hot, soapy water. 
Rinse, sanitize, and air-dry. Sanitize your kitchen or 
preparation sink frequently to prevent a buildup of 
microbes.  
 
Clean between cuts. One more step that can really 
cut down on bacteria spreading is to wash or rinse off 
the knife being used  in-between each cut of the                       
melon.  
 
Control time and temperature. Cantaloupe and 
other cut melons are time-temperature sensitive 
foods. This means that bacteria can grow easily once 
cut and can spoil the fruit when left at room                               
temperature. If a cut melon sits out for two hours or 
more, play it safe and throw it away. 
 
Food Safety is “Farm to Table”, too. Keeping 
fresh foods, melons in particular, safe at the table  
relies on all stages of the supply chain—growing, 
harvesting, packing, processing, storage,                            
transportation, and distribution to be aware, informed 
and practicing good care and handling.  
 

Playing it safe is everyone’s job. Use your   
melon before consuming them.   

P.O. Box 308, Sacramento, CA 95812 • Phone 916.441.6431 • Fax 916.441.2483 • www.generalproduce.com 



 

 

Avocados: Organic fruit is  
essentially  non-existent (sky 
high pricing when we can find 
them).   Conventional             
avocado prices are still 
climbing!   Demand has not 
slowed. We’re in that pocket 
of light  Mexican harvest with 
new crop coming on.  

Bananas: We are seeing upward pressure on pricing 
this quarter due to inflationary pressures in the United 
States and Central America. Components like                   
corrugate, resin, fungicide, labor and shipping costs 
continue to rise to record levels. Lighter volumes out 
of Central America (a result of some growing issues 
related to Hurricane Agatha), as well as a spike in                 
demand from Europe and Russia, looks to be another 
At this time, no shortages are anticipated. Rising costs 
are a factor. 

Berries:  Salinas and Watsonville are entering a post 
strawberry peak period where we should see            
numbers reduce gradually over the next several 
weeks. Santa Maria is much lighter with most inland 
plantings finished due to heat . Existing fruit is               
generally located closer the coast where cooler            
temperatures prevail. Berry sizing is reduced in most 
fields in the 20 to 22 count range some higher. Overall 
quality is improving due to cooler temps on the coast. 

What first began as a West Coast regional blueberry 
problem has become a nationwide shortage. All grow-
ing regions are in a demand exceeds supply situation. 
A planting gap, delay in production due to poor     
weather in the Pacific Northwest has caused   in-
creased demand pressure on local blueberry                  
production in North Carolina, Georgia and New               
Jersey .New Jersey has received rain over the last few 
days affecting yields. All areas are in a demand                  
exceeds supply situation. We expect to see relief in 
the next ten days when the PNW are begins                    
production. . 

Good blackberry yields are still coming from Central 
Valley California. The Pacific Northwest production is 
going to begin later than expected, creating a possible 
gap at the end of July. Raspberry quantities are fair.  
Quality is much improved over previous weeks where 
heat had previously  affected plantings. 

Citrus: Growers have pickup up speed 
with Valencia   orange harvest and             
production as California navel season is 
completed. Last week’s demand kept up 
with the increased volume.  As we’ve             
experienced with the Navels, we are              
experiencing a short Valencia crop.  In 
order to make it to September, we will 
have to cut back mid-to-late season 
weekly.  Look for markets to   remain 
strong as we work through the hurdles of 

supply.  Be thinking specialty packs, if needed. Quality 
is   excellent. The first of Chilean navels are arriving 
this week with a 72 count to start for retail.  The  
movement in the U.S. is  expected to remain lively in 
the coming weeks,  accompanied by high prices.  

Pricing for citrus (oranges, mandarins and lemons)  
from the Southern Hemisphere is slightly lower due 
to increased volumes available and favorable foreign 
exchange rates. However, pricing is going to be                  
affected by transportation costs and fuel surcharges.  

California lemon availability is very good with an                
active market. Due to growing conditions in Oxnard  
region, choice grade fruit will dominate the                    
marketplace. Fancy grade prices are moving up.              
Lime prices are fairly steady. The size manifest is 
starting to shift to bigger sizes mainly due to rain  
causing fruit to size up. Volume is steady. Quality is 
generally good.  

Grapes: The tide is about to turn 
on the red seedless grape                  
market.  The Chileans are finally 
gone and the Mexican flames are 
starting to dwindle.  The nicer qual-
ity grapes will remain at the higher 
priced levels.  

Expect the domestic grapes in 
Coachella to drop to pricing as they try to finish before 
the Bakersfield area starts. Mexican grapes should 
finish in another week or two. Green grape markets 
are steady for now.   

Melons: Watermelon has good demand on lighter 
supplies in all districts through the nation. San Joaquin 
has started limited supplies but will improve over the 
next few days. Cantaloupe markets are slightly higher 
due to holiday pull. Stronger demand from retail sector 
and some shippers finishing up deal impacted                 
diminishing supplies. Sizing mostly Jumbo 9`s with 
only few 12`s. Honeydew markets are tailgating             
cantaloupe pricing.  

Seasonals: Stone fruit season is 
rolling with a few caveats on the 
season to date. Yellow peaches 
are  overall tight with not much 
choice fruit going into the holiday 
week. Overall pack out but is down. 

Prices are higher and product is tighter. Big fruit will 
start in a few weeks and so will Freestone peaches. 
Yellow    Nectarines have good supply on all packs. 
Fruit is starting to get bigger and the weight is starting 
to   really show a difference in the 42’s and 36’s.  
White varieties of both peaches and nectarines has 
been tighter. Black Plums are running ahead of red 
varieties. Steady supply means it’s time to push for 
sales. We can be on the last run of California apricots 
in the next two weeks. Washington cots are up next. .  
Pluots and plumcots are still around the corner. 

FRUITS 



 

 

Broccoli, Cauliflower &  Celery:  Broccoli supplies 
continue to be good in Salinas and Santa Maria.            
Markets have spiked up due to the recent heat wave.  
Cauliflower supplies continue to be very good with 
the recent warm weather in growing regions. Celery  
Overall, the quality continues to be above average 
with some seeder in some lots. 

Lettuces: Warm weather has created havoc with             
iceberg and leafy lettuces. Common defects include 
internal burn, discoloration, tip burn and brown butts. 
Multiple shippers have lost acreage of production that 
will prove to be costly going into next month. Yields 
are off with most suppliers. Romaine hearts are ac-
tive as well. Supplies are currently meeting demand, 
however this could change by next week.  

Mixed Vegetables:  We are transitioning on a number 
of veg items to northern growing areas. Green bell 
pepper volume has improved a bit as Bakersfield is in 
peak production. With less acreage planted this             
season, we don’t expect ample supply. Colored bell 
peppers out of Coachella are very limited.  We see a 
slight gap for about two weeks as Bakersfield gets   
going. Western cucumbers are primarily coming out 
of Central Mexico and quality is excellent, although 
volume has been sporadic. Baja cucumber supply 
remains adequate; cooler weather has slowed                  
production 

Both coasts have seen strong 
squash markets due to lack of vol-
ume and quality; more so on yellow 
squash over zucchini. California 
supply is steady out of Santa Maria 
and Baja. Eggplant is in limited 
supply on the West coast. Demand 

has shifted east. California is ramping up more every 
day so this will be short lived. 

Western green bean supply remains very limited.  
Several areas have started out of California, including 
Brentwood, but not enough volume to go around. 

Corn demand is strong as we approach holiday pull 
for the fourth of July weekend. Acreage is down out of 
California this year due to drought and water                   
allocations. California shippers are now sourcing  
product  out of Georgia to cover orders. 

Onions & Potatoes: Weather in both New Mexico 
and California have created elevated markets on             
yellow onions. New Mexico is receiving monsoon 
rains, delaying harvest. California is receiving            
excessive heat. 

Packing sheds are reducing their weekly runtimes to 
extend supplies on storage Burbank russets. Sheds 
are only running potatoes two to three days per week 
Expect further limited production next week. Storages 
are prematurely being depleted due to increased           
demand and decreased quality. Most suppliers are 
anticipating a gap in supply until new crop Norkotahs 

are harvested. All size counts and number 2s are              
limited. Hollow Heart and Pressure Bruising are             
starting to become more prevalent 

Hollow Heart is an air pocket that develops inside the 
potato from sudden changes in temperature (from low 
to extended period of high temps) during the growing 
season. Pressure Bruising occurs while potatoes are 
in storage and in constant contact with each other. 

VEGETABLES 

CANTALOUPE & BLACK PEPPER GRANITA                 

INGREDIENTS:   

2 pounds cantaloupe, rind and seeds removed, coarsely 

chopped 

1/2 cup sugar 

1/4 cup Muscat de Beaumes de Venise or other sweet 

dessert wine 

1/4 teaspoon freshly ground black pepper, plus coarsely 

ground for serving 

 METHOD:  Step 1  Wash exterior rind of melon thoroughly  

under cool, clean water. Pat dry with a clean kitchen towel.  

Step 2 Purée cantaloupe, sugar, Muscat, and 1/4 teaspoon 
pepper in a blender until smooth. Transfer to a shallow baking 
dish and freeze mixture until edges begin to set, about 30 

minutes. 

Step 3  Using a fork, scrape mixture to break up frozen por-
tions. Freeze, scraping and breaking up every 20–30 minutes, 
until mixture resembles fluffy shaved ice, 2–4 hours. Serve 

granita topped with coarsely ground pepper. 

Do ahead: Granita can be made 3 days ahead. Cover with 
plastic wrap and keep frozen. Scrape before serving. Any 

other ripe summer melon may be substituted.  

SERVES 8 

Recipes courtesy Susan Spungen 

 



 

 

                    Enjoy this week’s update               

                                 

MARKET REPORT 

For updated prices and availability contact  

GENERAL PRODUCE  

916.441.6431 

E-Mail: solutions@generalproduce.com 

 


