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A HEAD START 
Winter vegetables are 
always at the mercy of           
extreme weather events in 
all regions which grow 
them. 

The rising costs of labor,  
production, supplies and 
transportation add to the 
uncertainty during these 
volatile markets.  

As we pick and choose 
what to put on the plate, it’s 
good to plan around what stands a chance of               
making it to the kitchen and  the dinner table.               

Despite their impressive nutrient value and                    
versatility, cabbages of all types are often              
overlooked. The winter menu planning can count on 
most Brassica types of vegetables to provide side 
dishes or main attractions.  

Besides multiple cabbage varieties, this includes     
broccoli, cauliflower, Brussels sprouts,                    
radishes, and Romanesco. 

Cruciferous vegetables like cabbage contain 
many different antioxidants that have been shown 
to reduce chronic inflammation, and address other 
health issues   

Grown around the world for thousands of years,                  
cabbage can be found in more dishes than                 
the ever popular sauerkraut, kimchi, and               
coleslaw. 

The variety of shapes (round, flat or conical),              
colors (red, white, purple, and green), and               
textures (smooth or crinkled leaves) lends itself to a  
“what to do with cabbages?” inquiry.    

Cabbages comprise an              
important part of the winter 
supply of fresh greens. 
They are hardy enough to 
take most of what the winter 
weather may throw at them.  

Summer heads are loose and 
more tender. In winter,            
cabbage heads have dense, 
tightly compact leaves and 
can easily stored for long 
periods of time. 

Sexy Savoy cabbages are considered to be the         
hardiest of all of the winter cabbages. Savoy is a            
versatile cabbage that can stand in for both             
ordinary green cabbage, as well as Napa 
or Chinese types.   

With a mild, sweet flavor, it can be eaten raw, 
pickled, fermented, or cooked. Although raw              
savoy cabbage isn't quite as crunchy as green              
cabbage, it holds its texture better when cooked. 

Cooking methods include stuffing and rolling 
meats, rice and grains in cabbage leaves.                     
Simmering the rolls in a broth or tomato base provide 
a comforting and hearty winter dish.  

Braising, roasting, stir-frying and sauteing with 
spices, oil, butter or compatible vegetable                     
partners transforms the humble cabbage head 
into a reliable mealtime savior.  

The exciting global traditions of Indian, Asian, 
and Mediterranean cuisines lend themselves to 
transforming cabbage heads to  winter delicacies.  

Get a head start on inspired recipes for good eating 
and good health.  
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Apples: Expect continued limited volume and high 
costs on organic apples for the duration of the                  
season.  Small, conventional Granny Smith and Fuji 
apples will remain scarce until the new harvest in 
September. Grannys are slightly tighter this week 
compared to last week. Apple inventories continue to 
be low. Overall, supplies are limited and prices remain 
elevated.  

Avocados: Organic avocados 
(32/36’s) are on their way in after 
a shortage the past few weeks. 
Supplies expect to be steady 
moving forward. Sell with                  
confidence! There are very good 
supplies of large  conventional 
fruit available for Super Bowl 
pulls. There are lighter supplies 

on small fruit. Overall, the quality is good and the pric-
ing is steady  

Berries:  The four active strawberry growing regions 
are Oxnard, California, Baja, Central Mexico, and  
Florida grown in and around the Plant City area. All 
these areas have experienced inclement weather over 
the last several weeks in one form or another. Much of 
the West Coast fruit is currently going to juice or    
freezers for processing until fields are able to dry out. 

To accelerate growth, color and availability all                
previously mentioned regions will need to experience 
warmer temperatures. Although the forecasts of               
multiple rain events have subsided, cooler than normal 
temperatures are still predicted in all areas. Markets 
will remain very firm with very little open market             
product available for the upcoming Valentine’s 
Day pull. 

Raspberry availability will continue to be very tight 
over the next three weeks. There is a natural               
production decline in the Central Mexico growing             
regions accompanied by cooler weather. West Coast 
production will not increase until temperatures improve 
in late February / early March. Higher prices, tighter 
markets prevail.  

Blackberries are expected to be steady on lighter 
numbers for the next several weeks. Overall, the  
quality is good and the pricing is higher. Blueberries  
continue to see a steady market with fruit coming from 
both Central Mexico and Chile. Overall, the quality is 
good and the pricing is  

Citrus: California navel              
orange harvests and supplies 
look to be back to normal. The 
reprieve from rain and wind 
has allowed growers to get in 
to harvest. Good large                
supplies put them back in 
business this week. Peak              

sizes 72s/56s/88s/48s, with small sizes  (113s/138s) 

more limited.  

Lighter lime demand is causing the markets to be  
lower. Quality is improving as the new crop comes in. 
Expect active markets as we head into February due 
to reduced yields out of Veracruz. 

The California District 3 lemon crop is at its peak             
harvest. Supplies will remain steady into                        
February. Current peak sizes are 
115s/95s/140s/165s. Organic imports are expected to 
end by the end of January with good quality. Mexico 
peak sizes are 140s/115s/95s/165s. California D3 
continues to go strong with good OG lemon supplies 
on 140s, 115s, 95s and 165s.    

Organic Rio Red grapefruit is  
coming out of District 3 in  California. 
They should go into July. Supplies 
are good with peak sizes being 
40s/48s/36s/32s and some 56s/64s. 
Conventional grapefruit supplies 
are steady. Mandarins, Dekopons, 
Cara Cara oranges are all eating 

great and supplies rebuilding after the rains. Lean in 
on California Citrus! 

Grapes: Imports are in light but adequate supply on 
both coasts. The market is firm and the quality is              
excellent  

Seasonals: We are now seeing a strong shift in            
demand for mangos as Peru is slowing down. Mexico 
is only coming in with Ataulfo variety. Prices are going 
up. We’ve got plenty of Volume-Filled kiwi fruit.              
Single layer is tight right now.  

Pineapple markets remain high. Demand is very good 
but more volume is starting to ship from Costa                
Rica.  Very light supplies from Mexico as cooler temps 
hitting this week. Fairly good cantaloupe supply on  
good demand is keeping the market strong. There will 
be better availability next week. Overall, the quality is 
good and the pricing is steady. Honeydews are tight.  

Tomatoes: New crop conventional 
heirloom  tomatoes have started 
out of Mexico. Volume out of Mexico 
will improve by the week of February 
6th. Growing region continues to be 
cold, delaying sizing and color.              
California crops have finished until 
summer. Organic heirloom harvest 
out of Baja and Mexico against new 

plantings has begun.   Volume is steady against both 
regions. Again, cooler weather in the growing region 
continues to delay sizing and color. The market is              
active on round and cherry tomatoes, with light             
winter supplies in Florida. Mexico is still having a slow 
start to their season. Roma and grape tomato                 
availability has improved. Overall, the quality is good 
with fruit peaking on larger sizes. Color can be light  
with cooler temperatures prevailing.  
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Weather Alert:  Ice delays are expected every day in 
growing regions in Coachella, Yuma, and Mexico, 
causing harvests delays, slow product deliveries and 
also now may lead to some frost damage in upcoming 
quality. Less product is making it to the coolers with 
later harvest times and shorter daylight hours Some 
harvest crews not starting until 11am and that leaves 
little time for crews.  

Broccoli, Cauliflower &  Celery:  Broccoli supplies 
continue to be good with good quality. Cauliflower 
supplies have started to tighten up.  Unseasonably 
cold weather in both the Santa Maria and Yuma areas 
are slowing the growth process and resulting in lower 
yields. Expect all suppliers to have limited supplies 
through the next couple of weeks. Better celery                
supplies continue this week out of Oxnard, Santa            
Maria, and Yuma. Demand has softened. Supplies are 
moderate with good overall quality and all sizes.              
Organic celery is gapping.  

Lettuces: Iceberg supplies 
continue to be strong out of 
Yuma. Demand is steady,  
quality is good, with weights 
ranging from 39-42 pounds on 
liner packs. Insect issues have 
been resolved this week. 

There is a good supply of            
romaine lettuce and hearts  

available for the next few weeks out of Yuma. Green 
and red leaf are in good supply, also. Aside from 
some slight blistering and peeling, overall quality is 
good. Pricing has returned to normal.  

Mixed Vegetables:  The cold weather in the desert 
region is slowing growth on Broccoli Rabe and                
Anise.  Suppliers are minding the number to get 
through this shortage over the next couple of weeks. 
Like other items, expect later than normal arrivals from 
the field with the current ice delays. 

Overall bell pepper markets are steady with green 
bells slightly more availability on field packs over red 
bells out of Mexico. Cold night temperatures have 
slowed production, but temperatures should start to 
increase as we get into February. Carrot supplies are 
tightening up due to the affects of rain. Markets are up 
as well. Asparagus supply is increasing in the west 
with Mexico’s largest asparagus-growing region now 
in production. Prices are falling fast. Promote and             
feature.  

VEGETABLES 

OVEN CARMELIZED CABBAGE WEDGES 

INGREDIENTS:    

1/2 medium head green or    
Savoy cabbage (about 1 1/2 

pounds) 

2 tablespoons olive oil 

1 teaspoon kosher salt, plus 

more as needed 

Freshly ground black pepper 

Topping options: lemon wedges, sherry vinegar, panko 
or coarse homemade bread crumbs toasted in olive oil, 
1/2 cup plain Greek yogurt, toasted chopped nuts, 

chopped fresh herbs (such as parsley, cilantro, or mint) 

METHOD:   Arrange a rack in the bottom of the oven 

and heat the oven to 450ºF. 

Trim the base from 1/2 medium head cabbage, but 
leave the core otherwise intact. Cut the cabbage length-
wise through the core into 1 1/2-inch-thick wedges. 
Place the cabbage on a baking sheet, drizzle with 2  
tablespoons olive oil; sprinkle with 1 teaspoon kosher 
salt, and gently toss to coat. Evenly space out the  
wedges cut-side down on the baking sheet. Don’t worry 
if any ribbons of cabbage detach — just arrange them 

around the wedges. 

Roast until the bottoms of the wedges are deeply 
browned, the core is just tender, and any detached            
ribbons are crispy (15-20 minutes). Transfer the hot 
wedges to a platter browned-side up and season with 
black pepper. Serve hot or at room temperature with 
lemon wedges or with a drizzle of sherry vinegar OR top 
with toasted bread crumbs.                                    

                          SERVES 2-4 

Recipe  courtesy  Caroline Lange 

WHAT’S IN A NAME? In order to align our labeling with product packaging 
and the industry’s move away from the use of ‘YAM’ vs. ‘Sweet Potato’, the 
following INTERNAL General Produce catalog change has been made:  
OLD code: 50811—OG YAM GARNET (40# case) NEW code: 16851—OG 
RED SWEET POTATO #1 (40# case). Please take notice when ordering 

and also share with your team members.  



 

 

                    Enjoy this week’s update               

                                 

MARKET REPORT 

For updated prices and availability contact  

GENERAL PRODUCE  

916.441.6431 

E-Mail: solutions@generalproduce.com 

 

“Winter  

is a season of  

recovery and preparation” 
 

                             - Paul Theroux 


