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SIZZLERS 
Extreme heat and hot 
weather has roared across  
the United States and                
expanded throughout              
Europe. Excessive hot 
weather is not new for              
summer months.  
 
Climate change factors 
mean that these scorchy  
days are persistent and              
extended for longer periods 
at a time. Sizzling summer 
days can be oppressive. 
 
Still, we must eat.  The       
cravings are not limited to cold dishes, salads and 
watermelon in August. Deeply rich and flavorful 
meals of ethnic origins  manage to “mash up” food              
cultures. The stories that accompany the dishes are 
interesting to food lovers.  
 
That brings us to an Indian dish that comes               
together quickly, can be cooked outdoors, and is            
actually called a sizzler. It takes advantage of fridge 
and pantry ingredients or local farmers market                  
produce.  
 
A sizzler is essentially a one dish meal, in which 
meats and vegetables are cooked in a sauce on a 
hot metal plate or sheet pan.  
 
The dish can be described as an open-roasted, 
grilled or shallow fried concoction. Selected pieces  
of meat, chicken, fish with vegetables make this 
a very satisfying summer meal solution. 
 
The scalding hot plate comes out of the oven or off 
the grill  in dramatic fashion. Steaming hot billows of 
heat weft above the cast plate. The first forkful is                    
guaranteed to burn the mouth. Impatience has its 
price. The sound of the sizzler is a tip to just how 
hot the food is. We get ahead of ourselves.  
 

A sizzler is quite versatile, 
lending itself to all manners 
of cuisines. Cowboy                
dinners are a close cousin.  
 
Quintessential Indian                 
tandoori sizzlers are  
loaded with marinated 
paneer tikka in a hot                  
makhani gravy.  
 
Whatever road taken, be 
sure to have something 
hearty (carbs) balanced 
with a protein (tofu,                 
cottage cheese or meat) and                  

something from the vegetable family.  
 
Fried rice, noodles or potato wedges fulfill the                
carbohydrate requisite. Shallots, asparagus,         
carrots and mushrooms are a start to a  veggie 
romance.  
 
Cabbage leaves are often used to line the cast iron 
platter to insulate the other ingredients from a               
searing hot pan. They protect the layers from burning 
to the skillet.  
 
The sauces or gravies are built up in layers using 
an anything goes approach, bending towards ginger, 
garlic, peppers and Asian or Indian  flavors. Dark 
soy sauce and chili paste fit nicely.  
 
The simmering sauce, when complete, is then 
poured  directly over the cooked meat and                       
vegetables to create the sensory experience of a              
sizzler.  
 
Making a sizzler dinner might not be placed in the 
weekly rotation. Even so, once in awhile, it’s good to 
try something new as a treat for family and friends.  
 
Fragrant, exciting and table worthy of applause. 
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Apples:   As Washington is nearing the end of the 
current crop on several varieties, Galas and Golds 
are done and Fujis and Pinks are in short supply. 
California Galas are the only new crop being harvest-
ed, with limited supply, until the new Gala crop begins 
in WA. That will slowly launch the apple season for 
2022.   

Avocados: The market has reached the bottom. Flora 
crop is in full production with supplies now peaking. 
The influx of avocados from Jalisco and other growing 
regions has put more product before consumers. 
Overall, good quality and the market is steady  

Berries:  We expect to see 
continued tight    strawberry 
markets moving forward into 
September. This is an              
extreme demand exceeds 
supply situation. Salinas, 
Watsonville and Santa Maria 

are all past their peak volume. Production is declining 
steadily. Oxnard production will not begin until late 
September/early October, weather permitting.                    
Returning schools  business has increased demand.  

Happily, blueberries are readily available. The Pacific 
Northwest is peaking in volume. Other areas in the 
country are also producing significant numbers. Look 
for good promotable volume through mid-September. 

Blackberries are a mixed bag  with California seeing 
an uptick in yields  due to warmer weather the over 
the last several days. We’re seeing a small gap in 
raspberries for most growers as transitions begin from  
Spring/Sumer crops to the Fall/Winter harvests. Better 
production numbers are expected by end of month. 

Citrus: With roughly only six 
weeks left of the season,               
California Valencia orange de-
mand continues to be very 
strong.  Last week we packed 
some larger fruit creating some 
availability of 72’s and larger             
fancy oranges. The bigger fruit 
availability will be short lived.  
Weekly movement remains very 

consistent and remain markets are firm.  Based on 
weekly business, we anticipate continued limited              
supplies and strong markets.   

The Central Valley is finished with lemon harvesting 
and Oxnard/Ventura County is now the main growing 
region. A gap is expected between growing regions. 
New crop production will start in early November.              
Expect good quality and supplies steady. Rain in              
Veracruz has tightened lime supplies. Prices spiked 
up Friday. Shippers are picking aggressively between 
rain breaks. If they can’t get fruit out for the end of the 
week, we will see another jump up on prices. Expect 
prices to remain elevated for the near term.  

Imported Chilean fruit is available on mandarins and 
navel oranges.  Arrivals are impacted by port issues 
so take advantage of available supplies.  

Grapes: The market 
is steady with                    
excellent quality and 
a volume of green 
and red grapes. 
Flame variety is     
finishing as Krissy 
and Scarlet varieties 

start to come into production. Before w eknow it, Holi-
day  seedless will join the line-up. California table 
grapes are a refreshing summer treat. Fresh, frozen 
or in a tempting summer recipe, find exciting serving 
ideas at: 

https://www.grapesfromcalifornia.com/recipe/ 

Melons: Watermelon supplies throughout the nation 
are light. Mexico is off to a slow start as southeastern 
states continue having weather issues. California has 
some available supplies, with bins ranging in sizes. 
Cantaloupe and honeydew melons are steady. 
Quality is outstanding. Personal, seeded and                 
seedless are in great summer demand. Find your 
specialty melon way before they disappear. Persian, 
Hami, and Picasso are fine choices.  

Seasonals: Good quality and availa-
bility on California stone fruits. 
Some varieties will now begin to wind 
down and make room for new ones. 
Pluots and plums need to join the 
team, particularly as school menus 
plan for students. Prices will rise as 
the summer peach and nectarine 
season begins to wrap up over the 
next month. Size is dominated by 
small fruit (60-count); larger sizes are 

tight (54/56’s).  

Northwest cherries have a few short weeks left to be   
enjoyed. Get in on the cherry action before they are 
done for the season.  

Asian pears and kiwi are local favorites to keep retail 
sales and foodservice menus varied. There are still 
good supplies and excellent quality on California      
Bartlett and variety pears. Local fruit is outstanding.  
Washington will start harvest in a week to ten days.  
Due to the storm season in the tropics, there is a light 
volume of pineapples. Supplies and sizing is limited. 
Prices are higher.  

Tomatoes: Western supply is steady out of California 
with strong supplies in Baja and Eastern Mexico on 
Roma and grape tomatoes.  Heirloom tomato                
volumes continue to be good from our local growers. 
Both conventional and organic product is steady and 
in range for promotional opportunities now thorugh 
September.  

FRUITS 



 

 

Broccoli, Cauliflower &  Celery:  Salinas and Santa 
Maria broccoli and cauliflower supplies are plentiful 
and steady. Celery is steady with good quality. 

Lettuces: The market is active. A soil-born fungus, 
Fusarium, is creating problems for growers which is an 
industry-wide issue. Yields are down and the shelf life 
has been shortened on carton products, as well as 
value-added items. Warm temperatures in the growing 
regions are causing internal burns, seeder, mildew on 
outer leaves, and discoloration. Overall, suppliers are 
working through the fields with the goal to pack the 
best quality possible. Leaf lettuce demand is stronger 
for romaine and all other leaf items. Common defects 
that are being reported are caused by high                          
temperatures in growing regions. Supplies are                 
moderate at best.  

Mixed Vegetables:  The green          
onion market  continues to move up 
as fields in Mexico are yielding less 
product.  It has been very hot in the 
Mexican growing region. Heat has 
stunted the growth. Expect tight             
supplies for the next few weeks. 

The colored bell pepper supply is 
still short and  prices have been steady at elevated 
levels. Prices are reasonably steady on green bell 
peppers due to moderate demand. Westcoast                 
supplies are steady out of California. Chile pepper 
supplies are solid.   

Eggplant supplies are moderate on both coasts and 
the market is steady. The heat out west is contributing 
to adequate supply. Summer squash supplies are 
plentiful with new fields breaking. Sweet corn is          
peaking for some growers. Product has been excellent 
and promotions keep finding a way to keep retail sales 
rolling. Brentwood, West Sacramento and other local 
growing districts remind us why summer means corn 
season.   

Onions & Potatoes: New Mexico and California’s  
onion growing season is coming to an end.  Northwest 
production is ramping up. Northwest growers planted 
less acreage this year compared to last. Ideal growing 
conditions are keeping us hopeful to abundant yields. 
Sizing is expected to peak on Jumbos. Expect                  
Colossal and Super Colossal sized onions to be                 
limited through September. Washington has started 
shipping product as  production is ramping up. Idaho/
Oregon is harvesting yellows.  All colors will become 
available the third week of August. Several California 
growers have depleted their supply, with limited             
supplies expected through September. Markets                 
remain strong. 

We have hit the end of the 2021 storage crop Idaho 
russets.  Harvesting has started in Washington and 
Southern Idaho. Early digging means that the potatoes 
have not had the necessary time to bulk up.  Sizing is 

peaking on 100 counts. Capacity is extremely                   
limited.  Due to the early push to dig, skin setting has 
been inconsistent causing delays in production                    
capacity. With new crop potatoes, we experience a 
different set of issues: small sizing, skinning, healed 
scabs, cutting green and very few No. 2’s. Washington 
has very limited supplies of early digs; skin set issues 
delaying production. Full production in Idaho is                    
expected mid-September. 

VEGETABLES 

CHICKEN SIZZLER               

INGREDIENTS:   

2 chicken breasts                                                                         
1/2 cup rice                                                                                  
1/4 cup onion                                                                                    
5 leaves cabbage                                                                             
1/2 cup green pepper                                                                     
1 tablespoon lemon juice                 SERVES 4                                                   
1/3 cup mushroom                                                                           
1 tomato                                                                                           
1 tablespoon garlic                                                                  
black pepper as required                                                                  
2 green chili peppers                                                                   
1/2 cup red bell pepper                                                                   
2 tablespoon virgin olive oil                                                           
salt as required                                                                                
1 carrot                                                                                      

1/2 cup water 

METHOD:  Soak the rice and marinate the chicken. 
Wash & soak the rice in water for about 20 minutes. Cut 
the chicken breast into two pieces and pound it lightly 
until a little flatter and marinate 30 minutes with lemon 

juice, black pepper, red chili powder, salt. 

While the chicken marinates, cook the rice. Add 1 1/2 
cups of water for 1/2 cup rice, to a boil, then on low heat. 
In a pan, add some oil and saute the garlic over medium 
heat. Add peppers. Charr them on a high flame and add 

salt and pepper.  

Add the marinated chicken to hot oil in a pan. Let it cook 
thoroughly on all sides for about 5 -10 minutes on                
medium-low heat. Add   tbsp of oil in another pan and 
cook the garlic and onions. Assemble everything on a 
hot platter. Serve immediately with preferred sauce.     
                                                                                                                                                                                                                         

              Recipe adapted from Times of India 



 

 

                    Enjoy this week’s update               

                                 

MARKET REPORT 

For updated prices and availability contact  

GENERAL PRODUCE  

916.441.6431 
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